3ABTPAKW CB-BC ¢ 10:00 o 13:00 BREAKFAST SAT-SUN from 10:00 until 13:00

RAW BAR

YCTpUUbl CE30OHHbIE
Seasonal oyster

ACCOPTUMEHT YCTPUL, MOXKET MEHATbCH B 3aBUCUMOCTM OT Ce30Ha.
Ecnny Bac ecTb anneprug unm HermepeHoOCUMOCTb KaKMX-NMHBO MPOayKTOB,
noskanymcTa, coobuimTe 06 3TOM OPULIMAHTY

The assortment of oysters may vary depending on the season
If you have allergies or intolerances to any foods, please inform the waiter

1wt 69OP

SAKYCKW

STARTERS

Kapnaydyo 13 roBaguHbl C apTULLOKaMM
Beef carpaccio with artichokes

TaTakm N3 roBaanHbl C MasriMHOBbIM COYCOM M aBOKado
Beef Tataki with Raspberry Sauce and Avocado

BuTenno TOHHaToO C YEPHbIM Tprodenem
Truffied Vitello Tonnato

TapTap 13 roBaOMHbI C FTRYLUEN N TOPrOH3010M
Beef tartare with pear and gorgonzola

bynouku Ly ¢ nautetoM 1 renem roa3sy
Shu buns with paté and yuzu gel

[Mepel, paMnpo C MecTo M TapTapoM M3 TOCOCH
Ramiro pepper with pesto and salmon tartare

MapunHOBaHHbIN MepeL, C KPEMOM 13 Cbhipa LLeBp
Pickled peppers with chevre cheese cream

TapTap na rpebeluka ¢ COyCoOM M3 CBEKSIbI M KOKOCa
Scallop tartare with beetroot and coconut sauce

990P

990P

990P

1090P

690P

1490P

890P

1190P




AHTWUMACTN (ONMUBKU, MaCMHbI, BASIEHblEe TOMaTbI,
apTULLOK, MEePUYMKM YeppK, Kanepchol)

Antipasti (olives, black olives, sun-dried tomatoes,
artichoke, cherry peppers, capers)

CblpHOE MnaTo (napMesaH, NEeKOPUHO, rOProH3ona,
MOHTa31o, 6pu, PUHUKK, MEN)
Cheese platter (parmesan, pecorino, gorgonzola,
montasio, brie, dates, honey)

MdacHble OenmKaTechl
(komna, mapMa, cangamMy MUNaHo, candamMum NUMKaHTe)
Meat delicacies (coppa, parma, Milano salami, picante salami)

BbpycKeTTbl:
Bruschettas:

— C Ne4vYéHbIM BaKknaykaHoM 1 aH4YoycamMu
baked eggplant and anchovies

— C pOoCTOUNDOM 1 COYCOM TOHHATO
with roast beef and tonnato sauce

— C TOMaTaMu U cTpadaTenniomn
with tomatoes and strachatella

Hurcyas c 0OBOXKKEHHDBIM TYHLIOM TaTaKu
Nicoise with burnt tuna tataki

CanaT co CTpadaTenion, HEKTapMHOM M1 MapMom
Salad with strachatella, nectarine and parma

CanaTt Cc me4éHbIM NepuemM 1 TanbaTom
Salad with baked pepper and tagliata

CanaT C apTULLOKOM, TOMaTOM M aBOKago/c Kpabom
Salad with artichoke, tomato and avocado/with crab

Ténnbln canaT C KanbMapoM/C OCbMUHOIOM
Warm salad with squid/with octopus

Canat c 6pblH30W, CBEKION U Me4YeHOM CITNBOW
Salad with cheese, beetroot and baked plum

JomaluHmm xneb ¢ TaneHagoM U3 ONIMBOK
M PepPMEePCKMM MacrioMm
Homemade bread with olive tapenade and farm butter

1390P

1490P

1290P

790k

590P

590P

1190P

890P

1390P

890F / 1390P

990P / 1390P

690P

390P



[OPAYNE SAKYCKW

HOT APPETIZERS

APTULLIOK C MyCCOM M3 MapMesaHa 890P
Artichoke with parmesan mousse

YKapeHbin KanbMap ¢ OPOKKONU N GYHOYKOM 790P
Fried squid with broccoli and hazelnuts

MacHOM NMPOr ¢ MoLapenion 1 CAMBOYHbIM COYCOM 1290P
Meat pie with mozzarella and cream sauce

C YTl bl

SOUPS
JlykoBbIM cyn € dya-rpa 1290P
Onion soup with foie gras
YeueBUYHbIV CyMn CO LLIEKOMN 690P

Lentil soup with braised beef cheek

CnnBOYHbIM CyN C MOPENPOOYyKTaMm 890P
Creamy seafood soup

[OPAYNME BJTKOLOA

MAIN COURSES

dune yTkn C Nrope M3 KOMNYEHOWM KanycCTbl 1490P
Duck fillet with mashed smoked cabbage

CTelnK 13 NOCOCH C BOHrone v nope 13 cenbaeped 1890P
Salmon steak with vongole and celery puree



BudLuTeKe C nope 13 KopHa cenbaepes n Tprodenem
Beef steak with mashed celery root and truffle

CUBUPCKUM OCETP C YEPHOM MKPOW
M MHOPE N3 LUBETHOW KamyCTbl
Siberian sturgeon with caviar and cauliflower puree

KoToneTTa 13 MHOemnKn ¢ MoLuapennou
M TOMaTHOW CarnbCoW

Turkey cotoletta with mozzarella

and tomato salsa

MMKaHTHbIM OCbMUWHOT C KaraMaTom
Spicy octopus with kalamata

CoTe M3 MOPENPOOYKTOB
Seafood saute

OccobyKo C pU30TTO 13 NonNbbI
Ossobuco with spelt risotto

Drne-MMHbOH C ¥KapeHbIMW CMOPYKaMM
1 COYCOM K13 XarBsbl
Filet mignon with fried morels and halva sauce

MTACTA N PN3OTTO

PASTA AND RISOTTO

[TacTa c BOHrone
Vongole pasta

Op30 C roBAKbUMU LLIEYKAMU
Orzo with beef cheeks

[MacTa c kpabom
Crab pasta

[TacTa C KpeBeTKaMu
Pasta with shrimps

[MacTa lNyTaHecKa co cTpadaTennomn
Pasta Putanesca with stracciatella

1490P

2990P

1290P

1990P

2490P

2590P

2590P

990P

1290P

1590P

1390P

890P



P13oTTO € 6enbiMu rpubamMm 1 COyCoOM MecTo
Risotto with porcini mushrooms and pesto sauce

PaBrosfin ¢ TococeM 1 anebCUHOM
Salmon ravioli with orange

PaBronu c rpebellkoM 1 6ynbOHOM BOHUTO
Ravioli with scallop and bonito broth

1190P

990P

1290P

[ ECEPT DI

DESSERTS

MenoBuK C KapaMenmampoBaHHbIM GYyHOYKOM,
CONEHOW KapaMenbto 1 BenbiM LLOKOMagoM
Authors honey cake with caramelized hazelnuts,
salted caramel and white chocolate

Oy6ancKkun LLokonamg,
Dubai chocolate

[NlaHHa KoTTa Porn star
Panna cotta Porn star

BaCKCKUNM YNBKENK C ropadM GUCTALLKOBbLIM LLIOKOMaO0oM
M PUCTALLKOBOM KPOLLKOW

Basque cheesecake with hot pistachio chocolate

and pistachio crumbs

bpayH1 ¢ 6BaHaHOBbIM MOPOXKEHbBIM K ropaAYeln KapaMenbro
Brownies with banana ice cream and hot caramel

CaballoH C pOM-BULLIHEN U KOPEMHOW KapaMerbto
Sabayon with rum-cherry and coffee caramel

MoporkeHoe/copbeTbl
lce cream/sorbets

890P

1290P

790k

©690P

890P

790P

290P



OOMNMOJTIHNTE BALUE BJTKOLO
COMPLEMENT YOUR DISH

YépHbIn TpOdENb

Black truffle ir 230P
[MapMeszaH
Parmesan or 150P

YépHaga nkpa

Black caviar ior 2190P

KpacHaga nkpa

Red caviar sor  990P



