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IHOBUHKn!

CbIPHNKN G CEMIOI /1270 Cottage Cheese

- Pancakes with
- Salmon

G 175D

CbIpHNKN C LIOKONAAOM NI Cottage Cheese

KO(ENHO-KapaMenbhbM  Borcores i,
COYCOM el

‘ @ 15 P




JaBTpakn

[na3yHba n3 nepenesnHbix anuy
C BANEHbIMN TOMATaMN
n [lenneponn n1so

Fried quail's eggs with sun-dried
Tomatoes & Salami

5 ]70P

CbIpHNKK CO CMETAHOM /1/180/20

Cottage Cheese Pancakes with Sour Cream

& 75P

bnnHbI ¢ MANOCONbHON CEMION,
aBOKaz10 1 CANBOYHBIM CbIPOM /1190

Crepes with Smoked Salmon & Avocado

57)95p

Cerasny ¢ BETYNHOMN 1 CbIPOM /1160

Ham & Cheese Sandwich

5 ]60P




CkpaMbs Ha ToCTe € CeMIofi
C06CTBEHHOTO 10C0a, aBOKAN0
1 CANBOYHBIM CbIPOM /1/250

Scramble with Avocado, Salted Salmon &
Cream Cheese

& | 110 P

bantbi ¢ BHLLHEN /1/250
Cherry & Cream Crepes

)65 P

OBCSIHAS KALIa ¢ ArogamMu /300 | 35 OMAem ¢ Bem4yuHou U CbipoM 1/190 | 55 P
Oatmeal Porridge with Berries : Ham & Cheese Omelette

PucoBas KALIA C MAHIo /300 i 35P  BnuHLI K 4ao 1/200 | 35P
Rice Porridge with Jam Crepes

BnuHbl c A6N0KOM, MegoMm /240 | 45P

u Kopuueu

Apple, Honey & Cinnamon Crepes

{ Meg /30 5P CryLieHka 30 5P
i Honey Condensed Milk
BapeHoe 130 6P CMemaHa /30 5P
Jam Sour Cream




CARPACCIO BRUSCHETTA VITELLO



Jakyckn o F

Tap-tap n3 ManocornbHof cemin,
TYHUA N HeKHbIM MAHTOBbIM
COYCOM /1/200

Smoked Salmon & Tuna Tartare with Mango
Sauce

& l180p MK

bpyckerra ¢ pocténdoM, nepenesnHbiM
ANLLOM, BANEHBIMH TOMaTaMH
1 COYCOM N3 TyHIlA /1/150

Bruschetta with Roast Beef, quail's egg, sun-dried
Tomatoes and Tuna Sauce

& leop K

Bntenno ToHHATO /1/180

Vitello Tonnato

LT

Kapnauuo n3 anianaca ¢ THrpoBbIMN
KPEBETKAaMN 1 BbiAePHKaHHbIMH
NTanbaHcknMA CbipaMn /1/220

Pineapple Carpaccio with Shrimps & Italian
Cheeses

a)sp ¥




HOBUHKA!

3aKycKU

Tap—Tap Beef tartare
N3 rOBAANHbI  /1/270 S s e

SNACKS



KpeBeTkn ¢ YeCHOUHbIM COYCOM
H TOMaTHbIM BHCKOM /1/400/100

Shrimp with Garlic Sauce and Tomato Bisque

3AaKYCKU

Rapnayuo n3 sane4yeHHon cBeK/bl,
KapaMesn3npoBaHHof rpyuen
h coipoM Dera /17200

Beetroot Carpaccio with Feta Cheese
and Caramelized Pear

assp K

672650 ()

flHtnnacin /1/350

Antipasti

XyMyc ¢ accoptn xneba Ha rphse
1/300/100

Hurmmus with bread basket

5]osp M

& )23sp

SNACKS



* XONOAHbLIE 3AKYCKU

Bpyckemma c npowymmo,
3ane4YeHHLIM CNagKuMm
nepueM u nepenenuHsuiM
aduom

Bruschetta with Prosciutto, baked
Bell Pepper and quail's egg

1150

60 P

DOpykmoBan mapenka
Fruit Platter

1/300

55 P

@ rOPAYUUE 3RKYCKU

BnuHbl ¢ kypuuel u
reubamu B CNUBOYHO-
CbIPHOM coyce Nopbnio

Chicken & Mushrooms Crepes with
Creamy-Cheese Sauce Dorblu

11250

95 P

Accopmu 6pyckemm 1N70
C JlococeM U CJTUBOY4YHbLIM

CbliPOM, MOMUGOPOM

U neyveHouiM nepLuem

Assorted Bruschetta with Tomatoes,
Cream Cheese & Salmon, Baked Bell
Peppers

BnuHbl ¢ BemuuHou,
neYeHsIM NepLUeM U CobipoMm

Ham, Cheese & Baked Bell Pepper
Crepes

1h50

75 P

80P

KapmodenbHbil gpaHUK

C ManoconobHoOU cemrou,
CMIUBOYHbLIM CblPOM U AULOM
nawom

Potato pancake with Salted Salmaon,
Cream Cheese & Poached Egg

1230 |

95 P

ifynbeH n3 ocbMnHOra ¢ MIANAMN /1/220

Octopus julienne with mussels

571180P




SALADS

CAESAR GREEK WARM SALAD



Canatol

«LinTpycosblii» ¢ aBokago, A6noKoM
N CBEK/OH N0/ ANMOHHO-MEA0BON
3anpasKof /1/200

Citrus Salad with Avocado, Apple & Beetroot
with Lemon Honey Dressing

& ] 55p

fIncTba canara ¢ aBoKaa0, MasnoconbHONM
cemrof n cbipoM ®era /1150
Salted Salmaon, Feta & Avocado Salad

& ]130P

Tennbin <Kanpese» ¢ CbipoM
Mouapesnna n coycom [lecto /1/260

Warm Caprese Salad with Mozzarella Cheese
and Pesto Sauce

C pyKKo/I0fi, IPOLIYTTO, IOMAA0POM YeppH,

onnBKaMn 1 cbipoM llapMesan /1130

Arugula, Cherry Tomatoes & Parmesan Salad



«Mpeveckuls»
Greek Salad

1/250 |

70 P

«Llesapb» ¢ KYypuuel
Caesar Salad with Chicken

1/330 |

90 P

C KOpHeM cenbgepes, 1/ 300
Kypuuel, rpubamMu U ColpoM
NMapMesaH

Celery, grilled Chicken Fillet &
Mushrooms Salad

80 P

C pocm6udom, NeHeHbIM
nepLUeM U oBoLLaMu

Roast beef Salad with baked Bell
Pepper and Vegetables

1/250

L 95p

«Nerkulx» ¢ o6apeHHbIM 1/250
MYHLIOM B KUHXYmMe
nog coycoM YHaru

Sesame Seared Tuna Salad with Unagi
Sauce

| 175 P

MuUKe canama ¢ ColpoMm

HAa rpune, neyeHolM nNepuem,
cBernolu u rPAaHAMoBbiM
COYCOoM

Mixed Salad with Grilled Halloumi,

Baked Bell Pepper, Beetroot and
Pomegranate Sauce

1/270

20 P

<Llesapb» ¢ cemroii n TNrPoOBbIMN

KpeBeTkaMn /1/ 340

Caesar Salad with Salmon and Prawns

= ] 185 P

3eneHble 6110ga U canamol
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SOLYANKA CREAM SOUP BORSH



Kpem-cyn rpnbHon /300

Mushrooms Cream Soup

o | 75P

KpeM-cyn ns 6pokkont
N WNNHaTa 1/300

Broccoli & Spinach Cream Soup

&5 ] 65P

Iiopm, Moaderca ¢ casioM
N KOMYeHo CMETaHo 1/300

Borsh, served with Salo and smoked
Sour Cream

fopsyue nepsble Bnoga

SOUPS



BUNbLOH KYpuHLIU /300 | 45P 3ama ¢ kypuued /300 | 50P
¢ goMaluHed nanwol U gomalliHel nanwod
Chicken Broth with Homemade Noodle Zama with Chicken and Homemade

= Noodles i
CoNAHKA MACHAA /300 | 70 P
Solyanka

Conatka pbibHaa n3 0CETPHHbI /1/ 300
Fish Solyanka with Sturgeon

&]70p

15



o d& S
FISH & SEAFOOD

SALMON STURGEON SEABASS



Fbiba n MopenpoayKTbl

Crefik cemrm Ha rpnne /1150130

Grilled Salmon

5] 255P

Crefik oceTpntibl Ha rpnse /1/200 /130

Grilled Sturgeon

Onsne 1opano Ha rpuse /1/150/130
Crilled Dorado Fillet

(Onse cribaca Ha rpnne /1/150/130
Grilled Seabass Fillet




OcempuHa C COYycom 1/ 340 190 P Cubac npunyliueHHbil 1/250 | 155 P
U3 moMamoe U aBokKago ‘: CO CNNUBO4YHbIM COYyCOM 5

Grilled Sturgeon with Tomato & Steamed Seabass with Cream

Avocado Sauce Sauce

UepHOMOpPCKUE MUguu 130 P TurpoBble KpeBemKku 200 P

/270
B 6e/10M BUHe C YHeCHOKOM *
U KpymoHaMu

Black sea Mussels with Garlic &
White Wine Sauce with Croutons

/150 |
B PUCOBbIX NUCMAX C COeBOo- :
KYHXXYMHbLIM COYCOM

Prawns Spring Rolls with
Soy-Sesame Dipping Sauce

Crerik ceMrn Ha noayuke
N3 pn3oTnpoBaHHOro cesbaeped /1/250
Grilled Salmon on a Creamy Celery pillow

o ]240P

Poiba u MOpenPogyKmMbl

FISH & SEAFOOD
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MEAT DISHLES

o Y
Cdﬂ,?li MACHON 404 KOMNaHNN
Rssorted Grilled Meat Platter with Potato &

Sauces
171600 /400/150
6] 485P ™ 90
. o

STEAKS GRILLED RIBS FILLET



MACHDbIE 011014

Roctrua cshiaa nog cbipoM Mouapesnna

Pork Chop with Mozzarella Cheese & /1/220/100
Vegetables

(Onne KyprHoe Ha rpnse /1/200/130
Grilled Chicken Fillet

Csntiaa Bbipeska cy-Bria ¢ cote n3 benbix
rpnbos N WaMMNMHbOHOB G COYCOM
13 YEpHOro Tprodena /1/150/150

Sous Vide Pork Tenderloin with Sauteed Porcini
Mushrooms & Champignons with Truffle Sauce

Roctrua cenHad Ha rpnne /1/200/130
Crilled Pork Chep

MscHble U 61toga Ha rpune

MEAT DISHES



Crefik n3 CBHHOM LWen Ha rpnse

C KBallieHoN KanycTon /1/150 /150
Crilled Pork Steak with Sauerkraut

MeaasboHbl n3 roBAbed Bbpeskr
CY-BHA ¢ 6/1aHILINPOBAHHBIM
IINNHATOM 1 CAnBo4HbIM bap6exio
COyCOM /1/150/50

Veal Medallions Sous Vide with Blanched
Spinach and Creamy BBQ Sauce

Bl pGSKﬂ [0BAMbA Ha rpnne J1/150/130
Crilled Beef Tenderloin

RypnHaa rpyaka saneueHnan
B NaHyeTTe ¢ chipoM Mouapesyia

N BAfIGHbIMN TOMaTaMN /1/350

Pancetta wrapped Chicken Breast Stuffed
with Mozzarella Cheese and Sundried
Tomatoes




bedcTporatos

¢ 0esbiMh rprbamMn 1
ﬁapm$enbnbm fnope
C TproeneM  /1/330

Beef Stroganoff with
porcini mushrooms

~and mashed potatoes

with truffle

5 ] 160 P

MdacHble U 61toga Ha rpune

MEAT DISHES



HOBUHKA!

Rynarb
3aneuqQitbie Ha rpnne
C NPAHbIM KapTO(esen




KypuHouil WHULenoL 17160
C CbipHO-4eCHOYHbIM

cCoycoMm

Chicken Schnitzel with Cheese &

Garlic Sauce

75 P

Mamanuira ¢ mokaHou,
6puiHz0lU U cMemaHoU

Polenta with Pork, Sour & Home
Cheese

1/100/250/60/60

80P

CmeuK u3 menamuHbl 1/300
€ rPUBHbLIM >KY/TbeHOM

Ha nope € 3efieHIM

ropOLLUKOM

Veal Steak with Mushroom Julienne

on Mashed Potatoes with Green Peas

180 P

Kape meneHKa Ha rpune 1/200/
Crilled Veal Rack 130

225P

PebpbilLKU MO/IOYHOIO 1/300
menieHKa B ocmpoll

rnasypu
Spicy Glazed Veal Ribs

85 P

(Becoaoe[u.leig ht dish )

I’ynbna CBNHaA TOM/1€HaA B CBET/NIOM NNBe

h apoMaTHbIX Tpasax /1/100

Beer and Herbs — Braised Pork Knuckle

5]28P

Dpukace U3 KYpulol
Chicken Fricassee

1250 |

80 P

CBuUHble pebpbillKU
moMneHHbule cy-Bug
B KneHosou rnasypu

Sous Vide Pork Maple Glazed
Ribs

(Becoaoe/weiqht dish)

1100 |

47 P

Cmelk «ToMaraBk»

U3 JIOKQNbHOU roBsiguHbl
C APOMAMHbIM 3e/1eHbIM
MQCNoM

Local Beaf Steak "Tomahawk™
with Green Herbs Butter

1/450

240 P

Kynameol 3anevyeHHbuie 1/270
HQa rpune ¢ nPsAHLIM

KapmodenemM u COycom

Bap6ekio

Grilled handmade Sausages with

Spicy Potatoes & BBQ Sauce

135p

MgacHble u 6ntoga Ha rpune

MEAT DISHES
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SIDE DISHES
SAUCES
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PELMEN VARENIKI NOODLES



bntoaa B roplioyvke, rapHnpbl, COYCh

Xpycmawuil 6amam /300 | 65P Mamanoira c 6pbiH30U /250 /60/60 | 40 P
BO ppumiope u cMemaHou
Crispy Fried Sweet Potato Polenta with Sour cream &

Home Cheese
Kapmodene 3aneveHHbiU /220 | 35 P
C PO3MAPUHOM OBowwu rpuns /300 | 70p
Oven-roasted Potato with Grilled Vegetables
Rosemary

— Puccosotamu 1150 | 35P

Kapmodens ¢ppu 1NS0/60 | 40P  pice with Vegetables
French Fries i

Nanuwa no-gomallHemy /200 | 35P
KapmodenoHoe niope 120001852 s e iole Flocdles
Mushed Potato

BapeHuku c kapmodeneM 1/300/30 | 45P
Kapmodenb 1/200 | 40P urpubamu
no-gomatuHemy c rpuéamu Vareniki with Potatoes &
Potatoes with Mushrooms Mushrooms
MenomeHU co cMemaHol  1/300/30 | 65°  BapeHUKU ¢ MBOPOroM 1/300/30 | 60 P
Pelmeni ({dumplings) with Sour Vareniki with Cottage Cheese
cream
Coyc Qopbnio 1/50 i 52  Coyc PaHy /50 | 10P
Dorblu Sauce Ranch Sauce
Coyc Meggep /50 i 15p  Coyc Cnagkul-4yunu /50 | 10P
Cheddar Sauce Sweet-Chili Sauce =
Coyc Yunu-rapnuk /50 | 0P Coyc CbipHO-HeCHOMHLIU /50 | 10P
Chili-Garlic Sauce Cheese-Garlic Sauce

[lenbmenn obxapentbie 6o pnTiope
¢ [lapMCKoi BETYNHONM N OCTPbIM
COYCOM /1/300/70

Deep-fried pelmeni with Parma Ham and
Spicy Sauce

& ]80P
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POT DISHES. SIDE DISHES. SAUCES
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BEER SNACKS

NUGGETS TOASTS CHEESE STICKS



[InHOE@ MCHI0

YecHouHbIe rpeHKU
Garlic Toasts

150 | 25P

TurpoBuie KpeBermku
B Xpycmsel Kopovke

Crispy Fried Prawns

1150 | 185 P

Stick

Coip DMMeHmane
B xpycmsiwel Kopoyke
Crispy Fried Emmentaler Cheese

1170 | 100 P

KypuHuie Harremcoi
Chicken Nuggets

1150/30 | 65 P

Kpbinbs rnasupoBaHHbIe 1100 | 26 P
B OCMPOM coyce

Spicy Glozed Chicken Ulings

(mecosoce/weight dish )

XpycmALLas KYPouKa
¢ kKapmodenem ¢opu

Crispy Chicken with French Fries

1/150/150 | 80 P

Tnrposbie KpeBeTkN | 1/150
BXpYCTALIEH KOpOUKe |
Crispy Fried Prawns | 185 P

R

flccopTn 3aKyCoK K nnsy
Ha KoMnatitio

Ken6acku GapapcKue, Kdpuua

B meMnype, yunce us BexkoHa, coip
nNaHHe, rpeHKu, CHeKu, kKapmaodgens
3aneyeHHbid, coye Yunu-rapnuk,
coyc MoMamHopll

11200

26

= o
= .u-’f’-
- '!‘,

Assorted Beer
Snacks Platter

Bavarian sausages, chicken
tempura, crispy bacen, pane cheese,
garlic tousts, baked potatoes, 2 type
of sauces

255 P



byprep Tomdm /17275

Tom Yum Burger

byprep Cutiba B Iplogpenax — /1/zso

Pork Burger with Truffle Cream Sauce

=] 100
| I (‘

byprep
Caitiba B Tptopenax KOMDBO /1350

Pork Burger with Truffle Cream Sauce & Frieét, - Wi’ e _—— ]
ﬁ. B, " -
fa ] 1358, e, - :
- l“ljj.i’_



e

byprep CbipHai Kypa

i Cheesy Chicken Burger

n/zso | byprep bph bomba

GITOP | ¢ pHUIHCBbIM COYCOM
Brie Bomb & Cherry Sauce Burger

[
8
e

SRR nz00 | Dyprep ¢ coycom
250 | byprep Xpyerauwaa kypa &1moe  flop bato n GekoHoM
@ 90 P E Crispy Chicken Burger Burger with Bacon
& Dorblu Cheese Sauce

niz4o | byprep Hranbano g
EJmoP ¢ chipom MOLAPEsa /U300 1 byprep beHeankT

& ]mnop

Italion Mozzarella Burger Benedict Burger

With Pesto Sauce




PIZLZA & FOCACCIA

[Inuua n gokayya

gC KOMYEHON Kyphuen, rpnbamn

I'I (IﬂI’IB()llﬂb!M CoycoM

U;Jlth Smoked Cmcken, Mushrooms and Creamy
& f ; Sqi&e_ o

40 eZ) .-;',o@
140 H% - Top

s
% A ¥
B L
A e T
. £ v g -

C BanenbiMn Tonararvm ] COYCOM NECTo / ,

With sun dried Tomafoes & Pesto Sauce

<’ 40 D 309
- 130, R REROB Ry, B |

Ranpnyo3a Knaccnyeckaa
C BETUNHOM K apTHLLIOKaMH

Capricciosa with Ham &
Artichokes

40 Q) 300
155 P 120 P




MuuLo u pokavya

YeTbipe cbipa ¢ 406aBneHneM
CANBOYHOTO COYCa N BHHOTpasa

Four Cheese Pizza with Creamy
Sauce and Grape

40Q 300
140 P 105 P

™ s e

fig: & g

-4
%

C poctbndom, nyKoBbIM
KOH(HTIOPOM 1 coycoM bapbexio
With Roast Beef, onion jam & BBQ Sauce

400 300
140 P 10 P

PIZZA & FOCACCIA



C napmckof BeTunof
nIoMaraMn

LUiEh Parma Ham & Tomatoes
i,

400 300
40P TIOP

Jakpbitaa nuyua «Ynkaro»
¢ 6orarofi CbIpHOK HAYNHKON
Chicago Town Cheesy Stuffed Pizza

C coipod oprongona, rpyweii
1 TPIO(EsbHbIM Me/A0M

400 300 :
1409  TOP

o

29



MennepoHu 400 | 300 Yemsipe Msica 40 @ 30 @

Pepperoni 140 P 100 p B codemaHuu 140 P 105 P
C KOpHULLOHaMU

U KdriepcdamMu

Four Meat Pizza with
Gherkins and Capers

FOCACCIA (Dokayya

(Doxaqqa C BANeHbIMN TOMATaMN (DOIiﬂlllIﬂ G BblpOM (DOHEI‘NH G pOSMﬂthOM
N OfNBKOBbIM MACAOM lapmesat n Mouapesnnoi H MOPCKOFi COfbi0
Focaccia with Sundried Focaccia with Parmesan Focaccia with Rosemary
Tomatees and Olive Oil Cheese and Mozzarella and Sea Salt

1250 & ) 40P /250 & ] 50P 1250 & )30P

Mokayua ¢ onnskaMn
1 Operato

Focaccia with Green
Olives & Oregano

/250 & ] 40P

30



PAS TA E RESCA
RISOT TO

=0 3amMeHuM Ha 6esrniomeHoBYID
%@E nacmy no Bawel npocbbe
v Gluten Free Pasta upon your reqguest

FETTUCCINE PASTA




llacTa gpecka n pn3orro

Oeryuntn ¢ YnanicknMN Manamn
M TOMaTHbIM BNCKOM /1/300

Fettuccine with Chilean Mussels &
Tomato Bisque

& ]T0 P

®)
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[lacta «<Aap6oHapa» /200

Pasta Carbonara

5 ]100P

[acra «Hepo» ¢ MopenpoaykraMn /1/300

Pasta Nero with Seafood

& 1185 P

OeTyunnn ¢ coycoM bonotbese /1/330

Fettuccine Bolognese

&]95P

PASTA FRESCA & RISOTTO




llacTa @pecka n pn3orro

Macma «Apabesimas»
No KNaccuyeckomMy peLienmy

Pasta Arrabiata

1/300 |

65 P

Macma ¢ 6enoiMu rpudamu
U mprodenibHbiM COYCoM

Pasta with Porcini Mushrooms
and Truffle Sauce

1/300 |

80P

Puzommo ¢ WAMMNUHLOHAMU,
6enviMu rpu6amMu u csIUBOYHO-
mpiodeNbHbIM COYCOM
Champignons and Porcini

Mushrooms Risotto with Creamy
Trufle Sauce

i 100 P

PrsotTo Hepo ¢ Mnanamn

1 0CbMNHOTOM /1/350
Risotto Nero with Mussels & Octopus

& ]195 P

Nacma «Memeuipe coipa»
B C/TUBOHHOM coyce
C rpeLKUM opexoM

Four Cheese Pasta with Creamy
Sauce and Walnuts

/400

S5VE)

Pusommo ¢ coycom Necmo
U MurposbiMU KpeBe mKaMu

Pesto Risotto with Prawns

1/350

145 P

Puzommo co WNUHAMoM
U cuipoM NapmMezaH

Spinach & Parmesan Cheese
Risotto

1/350

75 P




ASIAN FUSION

CLASSIC ROLLS HOT ROLLS TEMPURA



fishatckaa KyxHa. Ponsbl

Onnagenvdpna ponn

Nococh, Yropb, ABOKAGO,
MoBUKo, CNUBCYHbLIU
Chip

1/240

Caxe TeMnypa

Nococek, aBokago,
orypey, MaloHes,
KYHXKYmM

1/210

Philadelphia Roll

Salmon, eel, avocado,

tobiko, cream cheese

1708

Sake Tempura

Salmon, avocado,
cucumber,
mayonnoise, sesame

oop %

Oxeat posn

Quiie MOPCKOIO OKYHS,
dune myHua, colp
CNUBOMHbIU, orypetl,
uKpa mobuko

1/280

Ocean Roll
Seabass fillet, tuna

Fillet, cream cheese,
cucumber, tobiko

@

155 P

3K

(n

un

Oynsn bansaii

Yropb, CHeXHbIU Kpab,
moBuKo, aBoKago,
CNUBOYHBIU Colp,
malioHes

1/250

s
@

ropsayue

Fudzi Bansai

Eeal, snow crab, tobiko,
avocado, cream
cheese, mayonnaise

&

160 P

{lpakot po

Yropb, Mobuko,
QBOKAgO, Orypetl
cAUBOYHGIU Cbip, COYC
YHaru

1/230

bansar

Yropb, NOCOCh, ABOKAgo,
orypeLl, cnuso4Hbid coip

1/250

Dragon Roll
Eal, tobiko, avocado,

cucumber, cream
cheese, Unagi souce

170 P

Bansai

Eel, salmeon, avocado,

cucumber, cream

cheese

150 P

XONogHble



* XONOAHbLIE PONNbI

Ranndpoprna posn 120 p [kaTernypa 85 p
CHexHbil Kpab, aBokago, oryped, Kanbmap, aeokago, orypeL, MaloHes,
mo6uko, MalioHe3 KYHXUm
California Roll Ika Tempura
Snow crab, avocado, cucumber, tobiko, Calamari, avocado, cucumber, mayonnaise,
mayonnaise /230 sesame 1/210
J6n Temnypa O P finacka ponn 120 P
TurpoBas Kpesemka, ABOKAgo, orypell, CHeXHbill Kpa6, MUrpoBaAa KpeBemKd,
MELCEE, K HANIN orypeL, cruBoYHbIl cbip, MOBUKO,
Ebi Tempura KgHXYm
Black tiger shrimp, avocado, cucumber, Alaska Roll
i = e 1/21 O Snow crab, black tiger shrimp, cucumber,
cream cheese, tobiko, sesame 1/220

Onsanenvna poss Knaccn4yeckni 115 P
Nococy, orypeL, CIUBOYHbIU Coip
Philadelphia Roll Classic
Saimon, cucumber, cream cheese 1 /2] 0
@ roPFYUE PONNDI
(Dymaun bansari 125 P
OKYHb, myHeL, ococh, orypedl,
CNUBOYHBbIU CbIp
Fumaki Bansai
Seabass, tuna, satmon, cucumber, cream
cheese, mayonnaise 1/250

. CanmoH cnaricn Cangasny 100D
J6n bansaii 125 P KonueHHbIll nocock, cnuBouHbIl cbip,
KpeBemKa, Nocock, ABOKAGO, CNUBOYHbLIU orypeL, ocmpbil coyc
chlp

Salmon Spicy Sandwich

Ebby Bansai Srnoked salmon, cream cheese, cucumber,
Shrimp, satmon, avocado, cream cheese 1/250 spicy sauce V 220
CoeBbil coyc Soy Sauce (1/30) 10P UmMbupb Ginger {1/20) 5P
OpexoBbill cOyc PeanutSauce (1/30) 25P Bacabu Wasabi (/10) 5P
YHaru coyc UnagiSauce (1/30) 12P
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[IpaBnnbHoe NnTanne

CryMBpna B konBeEpTe ¢ 0BOLIAMN
C 0BOLLLAMN 1 BefbiM BHHOM /1/250

Mackerel with Vegetables Baked in o Parchment
Envelope
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[ 151 10 1L 2 )

boyn ¢ TIPOBbIMK KPEBETKAMN, MAHIO
h canatom YyKa /1/400
Bowl with Prawns, Mango & Chuka Salad

& ] 225P
C'IZB 7 6 10)

KEX¥Y/Nutrition facts

boyn ¢ cemrofi, aBoKaao n coycom
Hnkken /1/400
Salmon & RAvocado Bowl with Nikkey Sauce

& Jno P
CR)? 7 % n )

KBXKY/Nutrition facts

Crefik n3 ceMrn noa coycom Tepnakn
¢ 3aneyeHHoin MOPKOBbIO /1/380
Salmon Stake with Teriyaki Sauce & Baked Carrot

&]205P
( 138 7 7 12 )

KBEXXY/Nutrition facts
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Canam ¢ myHUoM, cmebnem 140 P Canam ¢ aBoKago, nepenenuHsLiM a5kF
cenbgepesn U nepenenuHobiM AULLOM alLUoM, MOMUgOPOM Yeppu U CbipoM
Tuna, Celery Stalk and Quail Egg Salad ®ema
ap . Salad with Avocado, Quail £Egg, Cherry
KBXXY/Nutrition facts: 105/6/8/2 1300  Tormato® Feto Cheess
""" i . KBYY/Nutrition facts: 186/5/17/3
Canam ¢ 3ane4vyeHHoll ceexknoll, 65 P i VZZO
roywed] U MUHGANbHLIMU X10MbAMU R :
Roasted Beetroot and Pear Salad Canam f: KYypuHoU rpggkou. 2 TR
KpacHoU $aconolo u Uorypmoeol
KBMU/Nutrition facts: 114/3/7/10 ]/300 3anpa BKOU
Chicken Breast & Red Beans Salad with
Canam Lesapb ¢ Gorypmoeoui so p  Yogurt Dressing
3anpaekou U AULOM nawlom KBXY/Nutrition facts: 80/8/3/5 1/350
Caesar Salad With Hogurt Dressing & 0 oo eemen e el e e
Poached £gg . ,
KypuHbili MegansoH ¢ oBoLLaMU | 95p
KE}Ky/nutritfon facts: 92/”74/3 ]/330 cmup_¢paﬁ U anencCUuHOBbLIM !
CoYycoMm
Bouyn ¢ kypuuel U OBOLLAMU 90 P  Chicken Medallion with Stir Fry Vegetables
nog CoOUcoM MepuaKu & Orange Sauce
Chicken and Vegetables Bowl with Teriyaki KBXKY/Nutrition facts: 120/6/7/7 1/250
Sauce i
KBXY/Nutrition Facts: 108/7/4/10 1/400

CMysh ¢ aBoKago 1 wnnHatoM  CMysn ¢ baHaHoM h KnybHNKof

Avocado & Spinach Smoothie Banana & Strawberry Smoothie
( 96 3 3 14 ] ( 96 3 3 14 )
KBXXY/Nutrition facts KBXY/Nutrition facts

& ]45P b ]45P

CMysh ¢ baHatoM n yepHnKoii

Banana & Blueberry Smoothie

(95 2 3 'IS)

KBXY/Nutrition facts

& ]45P

CMyan ¢ 6aHatoM n MaHro

Banana & Mango Smoothie

( 104 2 3

KBEXY/MNutrition facts

@ 140 P

MY3H
200Mn/ml
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TIRAMISU SEMIFREDO ICE -CREAM



[leceprbl

lllokonaaubiii poraa
C MOPOKEHbIM /1/150

Chocolate Fondant with Ice Cream

5 ) 55p

Inpamncy /1/150

Tiramisu

& ] 45P

[lanna-Korra / 1/140/50

Panna-Cotta

& 40P

Minben  /1/330

Milfei

L] 60P

Ynskernk co ¢/InBOYHON
KapaMesibio /1/160/50

Cheese cake with
Caramel Sauce



Necepmobl

Cemndpeso  /1/10/50

Semifredo

lapt ¢ inMoHHbIM KPEMOM 1 roNyOHKoON  /1/115

Blueberry Lemon Cream Tart

& ] 45P

lapt Bevepnnii Kniunnes /17140

Evening Chisinau Tart

Rnesckni wapm /17190

Kiev Charm

MopoxeHoe accoptn /1/50 10 P
Assorted |ce-cream i

«[lagnosa» /1/220

Pavlova

5] 60P

DESSERTS
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