Yerrepreyse e epeverese /
Oysters ared scallops

Yerpunbl cpe3eMHOMOPCKYE 490-00
Mediterranean oysters

lurt/ piece

Ycerpuria «Pokdesiep», 3aredyeHHasA 560-00

CO IIIUHATOM U OEKOHOM
Rockefeller oyster baked with spinach and bacon
lurr/ piece

Mopckoii rpebemniok ¢ coycom «IToHA3y» 470-00
Scallop with Pondzu sauce

lurr/ piece

Mopcko#t rpeberiok, 3armedyeHHbIH 850-00

oz coycom «bep biran» 1 kpeMoM
13 cenbzepest

Scallop baked with Ber Blanc sauce
and celery cream

100
Sarycxee / Appetivers
ChIpHaA Tapeska 1 550-00
Cheese plate
130/160
[IpomIyTTO € OIMBKAMHU, CYIIEHBIMU 1150-00

TOMaTaMU U PYKKOJION
Proscuitto with olives, dried tomatoes
and arugula

180

Jlocock MasoCONBbHBIN B CIMBOYHOM COYCe 860-00
Salted salmon in creamy sauce

140

CTporaHrHa U3 MyKCyHa 620-00

Stroganina from muksun
100



Kapmnauyuo us popenu u anenbcruHa
Trout and orange carpaccio
130

Tap-Tap 13 TOBSIUHBI C CBIDHBIM MyCCOM
Beef tartar with cheese mousse
100

Tap-Tap U3 TyHIIA C COYCOM U3 KUH3bI
Tuna tartar with cilantro sauce
130

«[IpuMOpCKasi» ¢ KpeBeTKaMU,
MaJIOCOJBHBIM JIOCOCEM, KOTTYEHOH
dbopesnbio, MOPCKUM

rpebenkoM 1 KpacHOU UKPOM
«Seaside» with shrimps, lightly salted
salmon, smoked trout, scallop

and red caviar

210

PocTbud 13 MpaMOpPHOU FOBSIZIMHEI

C CBIPHBIM MYCCOM U apoMaTOM Tpiodesis
Marbled beef roast with cheese mousse

and truffle aroma

100

Karnpuse ge Kanpu
Caprice de Capri
200

Kapnau4do 13 nogKOm4E€HHOTO
TEeJITYbETO A3BIKA C COyCOM «TOHATO»

Y Karepcamu

Smoked calf tongue carpaccio with Tonato
sauce and capers

150

BypaTTa ¢ MAapOKKaHCKUM CalaTOM
U coycoM «Hepmyia»

Buratta with Moroccan salad

and Chermula sauce

230

780-00

820-00

720-00

1 420-00

880-00

630-00

650-00

890-00



ABOKaJI0, >KapeHHBIH ¢ Kpabow,

B MaHTOBOM COYCe

Fried avocado with crab in mango sauce
170

JlpaHVKY U3 YKKUHU ¢ OypaTToi
U TprodeTbHBIM MacIoM

Zucchini fritters with buratta

and truffle oil

230

CeBuYe 13 MOPCKOT'O Tpeberrka
C 3eJIEHBIO ¥ TAMCKUM COYCOM
Sea scallop ceviche with greens
and Thai sauce

130

EJIOBBbIE TPY34H CO CMETAHOU U 3eJIEHBIO
Spruce mushrooms with sour cream

and herbs

180

Cyryzait u3 MyKCcyHa
Muksun suguday
130

Hxkpa nococeBas
Salmon caviar
50

OJ/INBKY 3ejieHble
Green olives
100

OsuBku «KasamaTa» ¢ KOCTOYKOMR
Kalamata olives
100

1 150-00

930-00

880-00

690-00

640-00

650-00

370-00

320-00



Cantaritse /) Salads

MopenpoAyKThI CO CBEKUMU OBOIIAMH,
PYKKOJIOH, MaHTO U peccHrom «Kappu»
Seafood with fresh vegetables, arugula,
mango and curry dressing

230

PyKKoJa ¢ KpeBeTKaMH U KeZPOBBIM
opexom

Arugula with tiger shrimps and pine nut
150

«Manenpkada WUtanua». OBOLIU 11O Ce30HY
¢ 6YHBOJIMHOM MOIIapesIIon

Y 6a3WIMKOBBIM MacioM

Salad «Little Italy». Vegetables

and Mozzarella with basil oil

180

«Hucyas» ¢ moAKOMUYEHHON (opesbio
Y TOPYUYHOM 3a1IpaBKOM

Salade Nicoise with smoked trout

and mustard dressing

250

PocT6ud 13 MpaMOPHOU TOBA/TUHBI

C TaliCKOU 3ampaBKOM, OBOIIIAMU

Y 3eJIEHBI0

Roast beef from marbled beef with Thai
dressing, vegetables and herbs

280

Kamuatckuii Kpab c ToMaTaMmu,
TaliCKUM MaHTO U KPeMOBBIM «[10HA3y»
Kamchatka crab with tomatoes,

Thai mango and creamy Pondzu

220

TessTuby MIEYKU C OBOIAMHU, SHIIOM
TAIIOT U IPSHBIM COYCOM

Salad with veal cheeks, vegetables,
poached egg and spicy sauce

250

1050-00

890-00

460-00

840-00

940-00

1250-00

740-00



OsuBBE C MsACOM Kpaba
Olivier with crab meat
180

CasiaT ¢ IMCThSIMH IITHUHATA,
IBITUIEHKOM «TaHAypU» M KUHOA
Spinach salad with chiken Tanduri
and quinoa

250

Casiat c jiococeM, aBOKazio
U IIUTPYCOBOM 3amIpaBKOM
Salmon salad with avocado
and citrus sause

200

Aac/zte i %/30/:%/750 /
Fusita aed Kisotto

®erTyunnu ¢ Gopesbio, OPOKKOIN U UKPOH
Fettuccini with trout, broccoli and caviar

260

CriareTTy C YepHIWIAMU KapaKaTHUIH,
Kpabom 1 MOPEeNnpOAyKTaMUu
Spaghetti with cuttlefish ink, crab

and seafood

300

Crarertu «Kap6oHapa»
Spaghetti «Carbonara»
260

PaBHOJUTH C MOPEIPOAYKTaMH

¢ coycoM «Bbuck»

Ravioli with seafood with bisque sauce
230

PU30TTO C MOPCKUM I'pe6enkom
1 6EKOHOM

Sea Scallop Risotto and Bacon
260

920-00

670-00

860-00

740-00

1 100-00

610-00

760-00

810-00



PU30TTO C KpeBeTKaMU U cIapkeit 780-00
Risotto with shrimps and asparagus
300

Cpese / Sogp

Yxa 13 IUKOH PBIOHI C TyKOBBIM Mac/IOM 460-00
Ha KOITYeHOM Oy/IbOHe

Wild fish soup with onion oil

in smoked broth

300

Bopit ¢ 60poAMHCKIM X1e60M U CaloM 420-00
Borsch with Borodino bread and lard

350

3eJIeHBIH KpeM-CyTI U3 CIIapXKH, 640-00

IIITMHATA C JIOCOCEM

Green cream soup with asparagus,
spinach and salmon

250

Tatickuii cym ¢ kpeBeTKaMU U KaJbMapoM 670-00
Thai soup with shrimps and squid
260

Ocnoesce Gitrode / cWanie corrse
Frco 1 dapwegp / st ared seafpod

[TanTyc 3armevyeHHbIH Ha BoZopocisix Komoy 1 250-00
C TJIa3UPOBAHHBIM KPEMOM U3 MOPKOBU

Halibut baked on Kombu seaweed

with glazed carrot cream

200

®operb co criapkeit 1 UKOPHBIM COYCOM 1 550-00
Trout with asparagus and caviar sauce
220



JKenromepsiii TyHell «I'ait CaBoii»
Ha I'PUIE C TeYEHBIMU OJIUBKAMHU,
BsUIEHBIMY TOMAaTaMU U KarlepcamMmu
Yellowfin tuna «Guy Savoy» grilled
with baked olives, dried tomatoes
and capers

200

Kpab «Pokdeep» co criapxei,
MIMTUHATOM Y UKOPHBIM COYCOM
Rockefeller crab with asparagus,
spinach and caviar sauce

220

OChbMUHOT B rpeMajaTTe C IeYeHbIMHU
OBOII[aMU ¥ TOMATHBIM COYCOM
Octopus in gremalatte with baked
vegetables and tomato sauce

250

3areueHHBIM MYKCYH C KapTodeneM
Y COYCOM U3 Tpy3/ieit

Baked muksun with potatoes

and mushroom sauce

260

MopenpoAyKThI CO CTMBOYHBIM
coycoM «['oprossosa»

Seafood with Gorgongzola Cream Sauce
280

MopenpoAyKThl B BUHHOM coyce
[0-CPeAN3eMHOMOPCKH
Mediterranean-style seafood

in wine sauce

280

I'pebemmku «CeH-YKak» ¢ KapTodeTbHBIM
COyCOM U apoMaTOM Y€pHOro Tprodess

Scallops «St. Jacques» with potato sauce
and black truffle aroma
200

1 370-00

2 300-00

1750-00

1 100-00

1 550-00

1 550-00

1 340-00



Kotera u3 myku, 3aredeHHas 870-00
CO HIMTUHATOM U TprbaMu

Pike cutlet baked with spinach

and mushrooms

220

COcrnosnste Ontiode / cWane conrse
Aaco w iy / Kleat aed Porlery

due-MUHBOH CO HITTUHATOM U BO3ZYIITHBIM 2 350-00
TprodenbHBIM KapTodenem

Fillet mignon with spinach and truffle potato

160/100

LIBITUTEHOK JKapEHBIA C TUMBSTHOM, 1270-00
KapTodeseM U YUIcaMu U3 TPOIITYTTO

¢ coycom «I'oproHsosa»

Fried chicken with thyme, potatoes and

prosciutto chips with «Gorgonzola» sauce

320

Tenauypy 1EKU B COyCe U3 KPACHOTO 1 180-00
BUHA U JIyKa ¢ KapTOdEThbHBIM TTIOPe

Veal cheeks in red saucewine

and onions with mashed potatoes

300

JleTbMOHUKO-CTENK M3 MPaMOPHOU 2400-00
TOBSAUHEI ¢ KapTodeneM «[lapusben»,

KPEMOM U3 ceibiepesi U coycoM «baposio»

Delmonico - steak from marbled beef

with Parisienne potatoes, celery cream

and Barolo sauce

350

YTuHas rpyzka c rpyuei, KpeMmom 1 450-00
13 KapaMeJbHON MOPKOBU

U coycoM «HepHas CMOPOJUHA»

Duck breast with pear, caramel carrot

cream and blackcurrant sauce

210



SITHAYBY S3BIYKU B TPAHATOBOM IVIa3ypu
C 3€JIEHBIM TOPOIITKOM

Lamb tongues in pomegranate glaze

with green peas

250

duste ITHEHKA C TYKOBBIM KPEMOM,
OPOKKOJIU U coycoM «/lemu I'scc»
Lamb fillet with onion cream, broccoli
and Demi Glass sauce

280

BedcTporaHos ¢ COyCOM M3 CMOPYKOB
Beef stroganoff with morel sauce
300

Osoree / “Vegetadles

TprodeTbHBIN BO3AYLUTHEIN KapTOderb
Truffle potato
100

JKapeHsiii MUHU-KapTodesb ¢ rpubaMu
Fried mini-potatoes with mushrooms
130

Criaprka Ha rpuJie C BSUIEHBIMU TOMaTaMu
1 6aIb3aMUYECKHIM YKCYCOM

Grilled asparagus with dried tomatoes

and balsamic vinegar

120

[[ITMHAT ¢ YeCHOKOM U K€ZPOBBIM OPEXOM
Spinach with garlic and pine nuts
100

OBo1u Ha rpuie
Grilled vegetables
130

BPOKKO/IM B a3MaTCKOM COYCe C KEIbIo
Broccoli in Asian sauce with cashew
130

1 550-00

1 650-00

1080-00

240-00

350-00

520-00

360-00

270-00

360-00



Topriise e decepnitse / Dessert

TopT «SAYEN»
Cake «SAYEN»
150

Tupamucy
Tiramisu
180

YusKelK ¢ YepHBIM U OeJTbIM
IIIOKOJIAZIOM

Cheesecake with black

and white chocolate

150

YuskelK U3 )KapeHoro 6eoro
IIIOKOJIa/Ia C HAYMHKOM M3 MaHT'O
Y KaJlaMaHCHU

Fried white chocolate cheesecake
stuffed with mango and calamansi
110

MaHroBoe 3kejie ¢ KOHQU U3 anelbCUHA
U rperndpyTa c AroJHbIM cOpbeToM

Y KapaMeJbHbIM TTeYeHbeM

Mango jelly with orange

and grapefruit confit with berries

sorbet and caramel biscuit

110/70

JecepT «AHHa [TaBi0Ba» ¢ KommueHoH
BUIITHEN, BaHWIbHBIM MOPOKEHBIM
Dessert «Anna Pavlova» with smoked
cherries, vanilla ice cream

150

[TTokomaZHbIi GOHZAH C BAHWIHHBIM
MOPOXXEHBIM U ATOA0HN

Chocolate fondant with vanilla

ice cream and berries

140

340-00

450-00

380-00

370-00

630-00

420-00

450-00



[TupoxHoe «IITuube MOJIOKO»
Cake «Bird's milk»
150

KpeMm-6prosie co CBEXKUMU STOaMU
Creme briilée with fresh berries
110

BpycHUKa ¢ MeZIOM U Ke[POBbIM OPEXOM
Lingonberry with honey and pine nuts
160

[lokonazHas noaychepa C reyeHbeM
¥ MaQHTOBBIM COYCOM

Chocolate hemisphere with crumbles
and ice cream

140

[Teuenne Macaron:

IIIOKOJIaZIHOE, GUCTAIIKOBOE, GPYKTOBOE
Macaron Cookie:

chocolate, pistachio, fruit

lurr/1 piece

KoHdeTa cO6CTBEHHOT'O IPUTOTOBIEHUSA:

Homemade sweet:

npanauHe, GyHAYK, TUMOH-(UCTaIIKA,
Tprodeb-BUIITHSA, OeIn3

praline, cobnut, lemon-pistachio,
truffle-cherry, baileys

lurt/1 piece

MaHI'0-MapaKyisi, Hyra-0ebli IOKOIazl,

Tprodennb

mango-passionfruit, nougat-white
chocolate, truffle

lut/1 piece

460-00

370-00

420-00

570-00

120-00

50-00

70-00



epoaeence /Copoen

Zee Creare / Sorbert

MoporkeHoe B acCOPTUMEHTe 150-00
Ice-cream in assortment
50

CopbeT B acCOPTUMEHTe 150-00
Sorbet in the assortment
50
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