BAKYCKM /STARTERS
ITo>xaayiicTa, mpeAynpeAuTe OQUIMAHTA 00 AAAEPTHSIX

HMAH HEeNlepeHOCHUMOCTH KaKux-An0o IMPOAYKTOB @ CplIpHas TapeAKa 2100 CeBuue u3 rpe6enika c AaiMOBBIM 1650
(mapmesan, mexopuHO ¢ TpIodesem, KauOTTa, cOp6eTOM H CAMBOYHBIM KPeMOM
KpeKepbI M3 IapMe3aHa C KOHHTIOPOM U3 HEKHPA)

Please let your waiter know if you have Scallop ceviche with lime sorbet

an aller ies or intolerances Cheese platter (diced parmesan, pecorino
J g with truffle, caciotta, parmesan crackers and fig jam) and butter cream
@ BereTapuaHckoe / vegetarian @ ®(® Oausku / MapunoBauubie  550/790/450 (@@ Taprap us Tynma c manro 1250
aprumoxu / Bsiaensie U KPEMOM M3 aBOKaA0
ocTpoce / spicy TOMATBI Tuna tartare with mango
6 i Olives / Marinated artichokes and avocado cream
@ €3 AAKTO3bI / actose-free Sun-dried tomatoes
TapTap U3 rOBIAMHDI 950
6e3 ratoreHa / gluten-free IMamreT U3 IIEYeHH IBITACHK 550 ¢ myccom u3 chipa [proiiep
B rAQ3ypH U3 COACHOTO IIOKOAAAQ Beef tartare with Gruyére
Chicken liver pate with salted cheese mousse
chocolate glaze
Kapnay4o u3 yepHO# Tpecku 890
ITo>kaAyiicTa, OTCKAaHHPYHTE 3TOT KOA, Hapma c rpymeit kondu LD R M COYEE
YTOObI 03HAKOMHUTHCS C POTO 6AFOA Parma ham with pear confit Black cod and tuna carpaccio
Y MX UIeBOM IIeHHOCTHIO with spicy sauce

Please scan this code to see the photos
of disnes and their nutritional value

CAAATBI /SALADS

(? 3eAeHbIN CaAaT C aBOKAAO, 750 @@ CaaaT U3 TOMATOB H XPYCTSIIHX 590
IlyKMHH B COyCOM M3 apaxuca 6aKAQKAHOB C COYCOM KUMYH
Green salad with avocado, Tomatoes and crispy aubergines
zucchini and peanut sauce salad with kimchi sauce
Caaar c Msicom Kpaba, MaHro 1650 Caaat c meyeHbI0 TPeCKH 1200
O Cod liver salad
Crab meat salad with mango
and avocado @ Crpavyareasa c TOMaTaMHU YepPpPH, 990

CII6, ya.NmxenepHas, 9A,
Kpbima oTAaes: «Garden Street>

(5) Caaat c KOIYEHbIM yIpeM 1100 U3 6a3mANKa
+7 (812) 670-01-54 sz e O Salad with smoked eel Stracciatella with cherry tomatoes,
wraer?

ABOKAaAO 1 MOPO>KEHbIM

avocado and basil ice cream
+7(921) 762-01-54 info@gsrest.ru RESTAURANT Caaar c HHAEHKOM, aBOKAAO, 990

vk.com/skyandgarden rpyliei ¥ KO3bUM ChIpOM

Salad with turkey, avocado, pear % /@
arder

and goats cheese




CVYIIbI / SOUPS

Artisan bread with truffle oil

Bopm c ToMAeHOM TOBSIAMHOM 620 @@ (@ ToM-aIM Ha KOKOCOBOM MOAOKE 1100
¥ MO3TOBO# KOCTOYKOM C KpeBeTKaMH M KAAbMapOM
Borsch with pot-roasted beef Tom yum with coconut milk,
and bone marrow shrimps and calamari
CAMBOYHBIM CyII C yrpeM 790
1 BOAOPOCASIMH BaKaMe
Creamy soup with eel
and wakame seaweed
(@ BOK C AanIION, MSICOM HHAEHKH, 950 (® Bok ¢ Aammioi, KpeBeTKaMH, 1100
OBOIIaMH, KELIBIO M COYCOM OBOIIAMH, KELIbIO M IIMKAHTHBIM
XOMCHH COyCcoM
Stir fried noodles with turkey, Stir fried noodles with prawns,
vegetables, cashew and hoisin sauce vegetables, cashew and piquant sauce
(® Bok ¢ Aammioi ¥ TOBSIAMTHOM, 1200
OBOIAMH, APAXUCOM
Y IPSIHBIM COYCOM
Stir fried noodles and beef, vegetables,
peanuts and spicy sauce
@ XaebHast KOp3HHA 450 (@ PemecaeHHBI XA€0 450
Tt o C Tpr0peAbHBIM MAaCAOM

FTOPAYHUE BAIOAA /ENTREES

AaHrycTHHDI C OP30
B CAUBOYHO-CHIPHOM OHCKe

Langoustines with orzo in
a creamy cheese bisque

(6 I'peGemKu C MPUIMYIeHHBIM

IIIIMHATOM H KapTO(peAbHOM
3aleKaHKOM € MapMe3aHOM

Scallops with wilted spinach
and Parmesan potato grain

Yropp Ha pacchIm4aToOM pHCce

C IIPSIHBIM COYCOM cambaa

Eel on crumbly rice
with spicy sambal sauce

() CAoeHbIil MHPOT C OBIYbUMH

XBOCTaMH H TPIOPEAbHBIM COyCOM

Oxtail puff pastry pie with truffle sauce

®uae uHAelKH C 6eAbIMHE rprOaMu

Turkey fillet with porcini mushrooms

YTuHas rpyAKa c aneAbCHHOBBIM
COYCOM M IITPyA€eAeM

Duck breast with orange sauce
and strudel

PaBunoau c yTKOii M 6eAbIMH
rpubaMu ¢ KpeMOM U3 IIe4eHOT O
KapTodeas

Duck ravioli with porcini mushrooms
and baked potatoes cream

I'oAy6er; c KpPOAMKOM, CMOPYKAaMH,
Iy4bei MKPOH B COyCOM MOPTO

Rabbit-stuffed cabbage with morels,
pike caviar, and port sauce

* Bee yenui ykasamnwi 8 Poccutickux py6asx
All prices are in Russian rubles

1250

2100

1350

1100

1400

1550

990

1200

MapoxkaHCKHuil 0CbMHHOT
C KapTOQeAbHBIM FPaTEHOM

Moroccan octopus with potato
gratin

ITacrac BOHIOA€, OCBMHUHOI'OM
H KpeBeTKaMHu

Clams, octopus and shrimp pasta

®uae masTyca c npunyneHHbIM
IIMMMHATOM Ha CAAAKOM KapTodeae

Halibut fillet with sautéed spinach
on sweet potatoes and morel
cream sauce

(® TeAsups1 MeUKa C IfyKHHU

1 KpeMoM u3 6arata

Veal cheek with zucchini and sweet
potato cream

MeaaAbOHBI C IEYEHBIM
0aKAQKAHOM H IIePeYHBIM COYCOM

Medallions with roasted aubergine
and peppercorn sauce

YTuHag HOXKKa € NeYeHbIM
KapTodeaeMm, cnaprkem

H COyCOM XOMCHH

Duck leg with baked potatoes,
asparagus and hoisin sauce

CTpHIIAOFH CO XI'yYUM IepueM
H CAAAKHMM 0aTaToOM

Striploin with hot pepper
and sweet potatoes

2850

1550

2600

1250

2200

1550

3200
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RESTAURANT



