
Óñòðèöû / oysters

Õàñàíñêàÿ (äèêàÿ)/Ðîññèÿ........................250 ð.
Hasan (wild)/Russia

Êðûìñêàÿ (ôåðìåðñêàÿ)/Ðîññèÿ............490 ð.
Crimean (farmed)/Russia

Ìàðîêêàíñêàÿ (ôåðìåðñêàÿ)..................320 ð.
/Àíòëàíòèêà
Moroccan (farmed)/Atlantic

Èìïåðàòîðñêèå........................................250 ð.
Imperial

Öåíà óêàçàíà çà 1 øò.
The price is indicated for 1 piece

Õîëîäíûå çàêóñêè / Cold starters

Ñàëî ïî-äåðåâåíñêè..........150/100/50/20   420 ð.
Rustic lard

Äîìàøíèå ñîëåíüÿ..........................200   300 ð.
(ñîëåíûå îãóðöû, êâàøåíàÿ êàïóñòà, 
ïàòèññîíû, ïåðåö)
Homemade pickles (cucumber, sauerkraut,
custard marrow, pepper)

Ìÿñíîé ñåò.......................................250   900 ð.
(áóæåíèíà, ÿçûê ãîâÿæèé îòâàðíîé,
ðóëåò êóðèíûé, áàëûê èç ãîâÿäèíû, 
óòèíàÿ ãðóäêà)
Meat plate (cold boiled pork, boiled beef tongue,
chicken roll, beef balyk, duck breast)

Áëèí÷èêè (3 øò.)..........................220/50   500 ð. 
ñ êðàñíîé èêðîé/ñ ëîñîñåì
Pancakes (3 pieces) with red caviar/with salmon

Ðûáíûé ñåò.....................................150   1470 ð.  
(ëîñîñü ñëàáîñîëåíûé, îñåòðèíà 
ãîðÿ÷åãî êîï÷åíèÿ, ìàñëÿíàÿ ðûáà 
õîëîäíîãî êîï÷åíèÿ)
Fish plate (slightly salted salmon, hot smoked
sturgeon, cold smoked butterfish)

Îâîùíàÿ òàðåëêà............................400   410 ð.
Fresh vegetables and greens

Ñûðíûé ñåò.................................150/90   970 ð.
(Æóðà Ìîíòàíü, Êàìàìáåð ñ òðþôåëåì,
Ìîí Ôëåð (êîçèé), «Ïàðìåçàíèíî»,
Äîð áëþ)
Cheese set (Jura Montagne, Camembert with
truffle, Mon Fleure, Mont Fleur (from goat’s
milk), Parmigianino, Dorblu)

Ôîðøìàê èç ñåëüäè........................190   380 ð.
ñ ðæàíûìè òîñòàìè
Herring forshmak with toasted bread

Ñèöèëèéñêèå îëèâêè.........................50   180 ð.
Sicilian olives

Õàëóìè íà ãðèëå..............................170   490 ð.
ñ òîìàòàìè
Grilled Halloumi with tomatoes

Çàïå÷åííûå óñòðèöû.....................3 øò.   750 ð.
Baked oysters

Ãîðÿ÷èå çàêóñêè / Hot starters

Ñàëàòû / Salads

Ñàëàò «A la Russe»...........................180   450 ð.
ñ ãîâÿäèíîé
A la Russe salad of beef

Ñàëàò èç ïîìèäîðîâ.......................200   510 ð.
ïî-äîìàøíåìó ñ ðàñòèòåëüíûì
ìàñëîì èëè ñìåòàíîé
Tomato salad with vegetable oil or sour
cream of your choice

«Öåçàðü».........................................250   570 ð.
ñ êóðèíîé ãðóäêîé
Ceasar salad with chicken breast

«Öåçàðü».........................................250   670 ð.
ñ êðåâåòêàìè
Ceasar salad with shrimps

Ñàëàò ñî ñâåæèìè îâîùàìè...........250   550 ð.
è ñûðîì Ôåòà
Fresh vegetables and Feta cheese salad

Ñóïû / Soups

Ñóï Òîì ßì.....................................280   800 ð.
ñ êðåâåòêîé è êóðèöåé
Tom yum soup with shrimp and chicken

Ñóï-ïþðå Velvet..............................280   580 ð.
Creamy soup «Velvet»

Óõà ïî-äåðåâåíñêè..........................280   580 ð.
Russian fish soup (Ukha)

Ñîëÿíêà...........................................280   580 ð.
Solyanka

Ñóï-ëàïøà êóðèíàÿ.........................280   580 ð.
Corn cream soup with scallops

Áîðù ñ êîï÷åíîé ............................280   580 ð.
óòèíîé ãðóäêîé
Borsch with smoked duck breast



Îñíîâíûå áëþäà / main dishes

Áåôñòðîãàíîâ..................................300   680 ð.
Beef Stroganff
Êîòëåòû èç êðîëèêà.........................300   690 ð.
ñ ïþðå èç çåëåíîãî ãîðîøêà
Rabbit cutlet with green puree
Ñâèíûå ðåáðà..................................500   700 ð.
ñ ñîóñîì áàðáåêþ
Pork ribs with barbecue sauce
Êîòëåòû êðàáîâûå..........................250   1550 ð.
ñî øïèíàòîì
With crab meat spinach
Íîæêà èíäåéêè..............................1 øò.   640 ð.
Roasted turkey leg 
Áóðãåð ñ êðàáîì............................400   1200 ð.
Burger with crab meat
Áóðãåð ñ ãîâÿäèíîé..........................400   890 ð.
Beef burger
Ìåäàëüîíû Ïåïå Âåðäå...................260   850 ð.
Pepe Verde beef loin medallions
Òóíåö íà ãðèëå................................100*   670 ð.
Grilled tuna
Ëîñîñü ñ ïþðå ................................250  1500 ð.
èç çàïå÷åííîãî áàòàòà
Saimon with boked sweed-potato pure
Ðèçîòòî ñ ìèäèÿìè,.........................220   800 ð.
òðþôåëüíûì ìàñëîì 
è ñëèâî÷íûì ñîóñîì
Risotto with mussels. truffel oil 
and cream sausce

Ïàñòà, ïåëüìåíè è âàðåíèêè 
/ Pasta,dumplings and vareniki

×åðíûå ïåëüìåíè ñ ìóêñóíîì........210   570 ð.
Black dumplings with muksun
Çåëåíûå ïåëüìåíè...........................180   550 ð.
ñ ãîâÿäèíîé è êåäðîâûì îðåõîì
Green dumplings with beef and pine nuts
Âàðåíèêè ñ ñûðîì............................260   510 ð.
ñ ãîëóáîé ïëåñåíüþ è âåøåíêàìè
Vareniki with blue cheese and oyster mushrooms
Ñïàãåòòè Êàðáîíàðà..........................300   660 ð. 
Spaghetti Carbonara
Ôåòó÷èíè ñî ñëàéñàìè....................280   780 ð.  
ñëàáîñîëåíîãî ëîñîñÿ
Fettuccine with lightly salted salmon slices
Ñïàãåòòè ñ ôèñòàøêîâîé.................240   620 ð.  
ïàñòîé è àí÷îóñàìè
Spaghetti with pistachio and anchovy

Ëþëÿ èç ãîâÿäèíû..........................250*   570 ð.
Beef lamb kebab

Ïîëîâèíêà öûïëåíêà òàïàêà..........400   500 ð.
Chicken tapaka

Äîðàäî öåëèêîì íà óãëÿõ..............1 øò.   790 ð.
Grilled Dorado

Ôèëå-ìèíüîí.................................100*   630 ð.
Fillet mignon

Ñîóñû / Sauces

Àäæèêà, ñîóñ Park lane,....................50   100 ð.
ñàöèáåëëè, òàðõóí
Adjika, sauce Park Lane, sacebelli, tarragon

Äåñåðòû / Desserts

Ñûðíèêè..........................................210   450 ð.
ñî ñìåòàíîé è ôèçàëèñîì
Syrniki with sour cream and physalis

Äîìàøíåå ìîðîæåíîå.......................50   90 ð.
â àññîðòèìåíòå
Homemade ice cream

Êàòàëîíñêàÿ òðóáî÷êà......................80   210 ð.
Catalan pipe

Ïå÷åíüå Áèñêîòòè...........................1 øò.   80 ð.
Biscotti

Ïèðîæíîå Êàðòîøêà......................1 øò.  210 ð.
ÃÎÑÒ 1978
Cake potatoes

Êîêîñîâûé ìóññ...............................150  360 ð.
ñ àíàíàñîâûì øàíòè
Coconut mousse wiht pineapple shanti

Ñëàäêèå áëèí÷èêè............................210  460 ð.
ñ êðåìîì êàðàìåëüþ è ìàëèíîâûì ñîóñîì
Pancakes with caramel creme and raspberry sauce

Áðàóíè .............................................160  360 ð.
ñ ôèñòàøêîâûì ìîðîæåííûì
Brauni with pistachio ice cream

Áëþäà áàðáåêþ / B-B-Q dishes

Áàðàíüÿ êîðåéêà...........................330*   1350 ð.
Lamb loin
Øàøëûê èç êóðèöû........................250*   520 ð.
Chicken shashlik
Øàøëûê èç ñâèíèíû.......................250*   550 ð.
Pork shashlik
Øàøëûê èç áàðàíèíû.....................300*   790 ð.
Mutton shish kebab
Êàëüìàð íà óãëÿõ..............................250*   520 ð. 
Grilled squid
Ëþëÿ-êåáàá èç êóðèöû...................250*   520 ð.
Chicken lamb kebab
Ëþëÿ-êåáàá èç áàðàíèíû...............250*   710 ð.
Mutton lamb kebab

Ãàðíèðû / Sides

Ìîëîäîé êàðòîôåëü........................150   200 ð.
/êàðòîôåëüíîå ïþðå/êàðòîôåëü ôðè
New/mashed potatoes/French fries

Êàðòîôåëü æàðåíûé.......................150   230 ð.
ñ âåøåíêàìè
Fried potatoes with mushrooms

Îâîùè íà ãðèëå...............................200   300 ð.
Grilled vegetables

Øïèíàò..............................................100   300 ð.
Spinach

Áðîêêîëè íà ïàðó..............................100   250 ð.
Steamed broccoli

Áàòàò ôðè ........................................150   450 ð.
ñ òðþôåëüíûì ñîóñîì
Sweet potato fries with truffle sauce

* Óêàçàí âåñ ñûðîãî ïðîäóêòà. Óòî÷íÿéòå ñòåïåíü ïðîæàðêè ó âàøåãî îôèöèàíòà.
* Raw product weight. Specify the degree of roasting from your waiter.

Âñå öåíû óêàçàíû â ðóáëÿõ. Ê îïëàòå ïðèíèìàþòñÿ ðóáëè è îñíîâíûå êðåäèòíûå êàðòû.
All prices are in rubles. We accept rubles and major credit cards.
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