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[na3yHba n3 nepenesntbix A
C BANEHbIMN TOMATaMH
i llenneponn /1150

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

CbIpHNKN €O CMETAHON /1/180/30

Cottage Cheese Pancakes with Sour Cream

5 ]85P

CbIPHNKN € 1I0K0ANAA0M I
Ko(erHo -KapaMesbHbIM
COYCOM /1/200

Cottage Cheese Pancakes with
Coffee -Caramel Saucev

bAnHbI ¢ BHIIHEN /1/250
Cherry & Cream Crepes

5 115 P

BREAKFAST




Sour Cream

Kawa oBcaHada ¢ rpaHonou /1/300 55 Pp

u Kyparou

Oatmeal Porrige topped with Granola

and Dried Qppricq_t_s_ _______

BrnuHbI K 4Yaio N/200 | 45P
Meg 130 | 7P
Honey
BapeHbe 130 ¢+ 7P
Jam
CryweHka 130 + 7P
Condensed Milk
CMemaHa 130 7P

CKpaMbs Ha TocTe ¢ ceMron,

dBOKA/10 N CAANBOYHbIM CblpOM
/1/250

Scramble with Avocado, Salmon&
Cream Cheese

OmMnem Knaccuyeckuld /1/225 40 P

Omelette

Colp lonnagckui N/iso - 20P
Holland Cheese

Colp ®ema N/so - 20 P
Feta Cheese

Colp MNapMesaH npRo . 27 P
Parmesan Cheese

Momugopvl N/so - 15 P
Tomato

MepeL, cnagkul N/s0 + 15 P
Bell Pepper

Momugopbl BaneHole N/4o | 35 P
Dried Tomatoes

Fpubol LUaMnuHboHbl  /1/50 © 15 P
Champignon Mushrooms

BemuuHa /50 ¢+ 25 P
Ham

BemuuHa Mapmckas NpRo - 27 P

Parma Ham

Pocm6ud Nn4o - 30 P
Roast Beef
CeMra ManocosibHas /1/30 55 p

Cured Salmon




BRUSCHETTA VITELLO



Jakyckn . hL

lap-Tap n3 ManocosnbHoOM cemMrn,
TYHLA 1 HEHKHDIM MAHTOBbIM
COYCOM /1/200

Smoked Salmon & Tuna Tartare with Mango
Sauce

6235 K

bpyckerta ¢ pocténgom, nepenesnnnbim
ANLLOM, BANEHDIMA TOMATAMHN
11 COYCOM 13 TYHUA /1/150

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

Tap-Ttap n3 rosaantpi /11270

Beef tartare




3aKyckU

[lepel saneueHHbli ¢ KpeMoM

n3 coipa Oeta n Tanexagor

1/220/70

Baked Bell Papper with Feta Cream
and Tapenada

erBeTﬁn C YECHOUHDBIM COYCOM
N TOMATHbIM ONCKOM /1/400/100

Shrimp with Garlic Sauce and Tomato Bisque

£ 2708 ()

XYMYC ¢ acCOpPTH X664 Ha rphse
1/300/100

Hummus with bread basket

S)nop

AHTNNacTn /1/350

Antipasti

&) 260P K

SNACKS



% XONOAHbLIE 3AKYCKU

bsinHb! ¢ ManoCconbHON ¢eMIon,

dBOKAA0 N C/INBOYHDLIM CblpOM
/1190
Crepes with Smoked Salmon & Avocado

flccoptn GpyckeTT ¢ nococeM
11 CANBOYHDBIM CbIPOM, TOMIA0POM
11 NEYEHDIM NEPLEM 1170

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

OpykToBaa Tapesika /300 55P
Fruit Platter

?Kyﬂben N3 0CbMNHOIA ¢ MnANAMN/1/220
Octopus julienne with mussels

5] 215P



SALADS

CAESAR GREEK WARM SALAD

9



Canarp

fInctvba canata ¢ aBokaz10, MasoCosbHOI
cemrof n coipom dera /1/150

Salted Salmon, Feta & Avocado Salad

C pyKosiof, npowuyTTo, NOMHAOPOM YeppH,
0/nBKaMN 1 coipom Hapresan /1130

Arugula, Cherry Tomatoes & Parmesan Salad

o] 85p

C neueHblo TPECKH, OrypLoM,
A010KOM N MAanoOHE30M /1/330

Cod Liver with Cucumber and Apple Salad
with Mayonnaise

C neyeHblo Tpeckn, MNKCOM
casara, CBenMI 0BoLLaMH i
fIMMOHHO-TOPYNYHON 3anpasKkon /

/1/260

Cod Liver Mixed Salad with Vegetables and
Lemon & Mustard Dressing

& ] 125 P



«[peyecKkuU» 1/250 @ 80P
Greek Salad |

«Llesapb» ¢ kypuuel 1/330 | 115P

Caesar Salad with Chicken

C KOpHeM cenbgepesq, /300 = 90P
Kypuuel, roubamu U CbipoM f
MNapmesaH

Celery, grilled Chicken Fillet &
Mushrooms Salad

3eneHble 6t0ga U canamoeol

C poctbndom, neveHbiM nepiiem

N OBOLLLAMN /1/250

Roast beef Salad with baked Bell Pepper
and Vegetables

C A3bIKOM N OBOLLLAMN TPH/Ib
/17400
Beef Tongue Salad with Grilled Vegetables

«llesapb» ¢ ceMromn n THrPoBbIMH
KpeBeTkaMi /1/ 340

Caesar Salad with Salmon and Prawns

@ 195 P
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Rper-cyn rpnbrof /z00

Mushrooms Cream Soup e

// )

& ]85Pp /

~ Kpem-cyn n3 6pokkosn
1 LWNHHATA 1/500

Broccoli & Spinach Cream Soup

bopu, nogaerca ¢ casnom
1 KONMYEHOMN CMETaHOMN /200

Borsh, served with Salo and smoked
Sour Cream

5 70 P

[opavue nepBble 6t0ga

SOuUPS



3ama ¢ kypuuel 1/300 @ 55P
u gomMaluHeu nanwou f

Zama with Chicken and Homemade
Noodles

BynoboH KypuHblU /300 @ 50P
Cc goMauwHeu nanwou f

Chicken Broth with Homemade Noodle

ConsiHKa MacHaq 1/ 300 85 P
Solyanka |

ConanKa pbioHaA 13 OCETPHHDI /1/ 300
Fish Solyanka with Sturgeon

5] 90pP

ToM AM ¢ MuanaMn n
erBeTKaMH /1/600

Tom Yum with Mussels and Shrimps






Fbiba n MOpenpoayKTb

Creiik ceMrn Ha rpnsne /1/150/130

Grilled Salmon

Crefik 0ceTpnHbl Ha Ipnse /1/200 /130

Grilled Sturgeon

(Onne gopasto Ha rpnne /1/150/130
Grilled Dorado Fillet

16




OceTprHa ¢ coycoM 13 ToMaToB

N dBOKAA0
/1/340

Grilled Sturgeon with Tomato & Avocado Sauce

YepHoMopekne Minn B 6e10M BrHe

C Y6CHOKOM N prTOHaMH
/1/270

Black sea Mussels with Garlic & UWhite Wine
Sauce with Croutons

& 145 P

YepHoMopeKne MAANN B CANBOUHOM
COYCE 1 KPYTOHAMN /1/250

Black sea Mussels with Cream Sauce & Croutons

CTefik ceMrn Ha nogyLuke

113 PN30THPOBAHHOTO Cesbeped
/1/250
Grilled Salmon on a Creamy Celery pillow

PbIba U Mopenpogykmobl

FISH & SEAFOOD



STEAKS GRILLED RIBS FILLET

18



MAcCHbIC 011014

Rocrnua csrinaa nog cbipoM Mouapesna

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

Dnne KypHHOG Hd rpnne /1/200/130
Grilled Chicken Fillet

CBriHaA BbIPE3Ka Cy-BHf € coTe 13 Gesbix
[prooB 1 WaMNMHBOHOB € COYCOM
13 YepHoro Tpiodena /1/150/150

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

KOCTHLI,E] CBNHAA Ha IPpnsie /1/200/130
Grilled Pork Chop

MgcHble u 6110ga Ha rpunie

MEAT DISHES



CrefiKk n3 CBHHOI wWwen Ha rpnsne

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

MeaanboHbl 13 roBAKbEN BbIPE3KH
CY-BhL ¢ OMAHILINPOBAHHbIM
WINHHATOM 1 CANBOYHDIM bapbexto

COYCOM /1/150/50

Veal Medallions Sous Vide with Blanched
Spinach and Creamy BB® Sauce

BblpCSHa F0BAAbA Ha IPNse /1/150/130

Crilled Beef Tenderloin

Rypntaa rpyaka saneventaa
B naHueTTe ¢ cbipoM Motapessna

N BANCHbIMN TOMATAMN /1/350

Pancetta wrapped Chicken Breast Stuffed
with Mozzarella Cheese and Sundried
Tomatoes

20



new (TenK Hbto-flopk n3 nokanbHon /17100

[OBAANHDI
Local Beef Steak "New York"

( Becosoe/weight dish \

new (renk Pnoan ns nokasbHon

F0OBAANHDI
Local Beef Steak " Rib Eye"

( Becosoe/weight dish |
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KypuHblU WwWHuUUeno 1160 = 80P
C CbIPHO-YEeCHOYHbIM :
coycom

Chicken Schnitzel with Cheese &
Garlic Sauce

Mamarnbira ¢ mokaHou, - 95p
6pbIiH30U U cMemaHoU 1

Polenta with Pork, Sour & Home
Cheese

1/100/250/60/60

boys co cBrHNHON /11400
Pork Rice Bowl

& 145P

<Becosoe/weight dish )

I))/ﬂbﬁa CBrHaaA ToMeHaA B CBET/IOM [NBE
N dpOMaTHbIX TPaBdx /1/100

Beer and Herbs — Braised Pork Knuckle

23

DpuKace U3 KYypuLbl /250 = 95P

Chicken Fricassee

CBUHble pebpblLlLKU 1/100 | 52 P
MOMJIeHHble cy-Bug :
B KfieHoBoU rnasypu

Sous Vide Pork Maple Glazed
Ribs

<Becosoe/weight dish )

CTefnK 13 TenatnHbl ¢ rpnoHbIM
HYSbEHOM Ha MIope C 36/EHbIM
[OPOLUKOM /1/300

Veal Steak with Mushroom Julienne
on Mashed Potatoes with Green Peas

MgacHble u 6110ga Ha rpunie

MEAT DISHES



PO DISHES

SIDE DISHES
SAUCES

PELMEN] VARENIKI NOODLES

.
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Kapmodenb 3aneyeHHbIl /220 40P  Mamaneira ¢ 6pbiH30U  1/250 /60/60 50 P O
C PO3MAPUHOM | u cMemaHou | =
Oven-roasted Potato with Polenta with Sour cream & g
Rosemary Home Cheese 5
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, @)
=
OBoLLU Fpunb 1/250 | 75P 8_
Kapmodenb dpu 1150/60 = 45P  Grilled Vegetables =
Fremein Fries L T e m
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, O
Puc c oBoLaMu 1150 | 45P (@)]
Rice with Vegetables g
KapmodenbHoe niope 1/200 45 L0
Mushed Potato |
77777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777 Nanwa no-goMawiHemMy 1/200 | 35P
Homemade Noodles
Kapmodenob 1/200 = 55P |
no-goMaliHeMy ¢ roubamu f BapeHuku c kapmodenem 1/300/30 - 55P
Potatoes with Mushrooms u rouéamu ‘
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, Vareniki with Potatoes &
Mushrooms
NMenoMeHuU co cMemaHou  1/300/30 | 65P ‘
Pelrneni (durmnplings) with Sour : BapeHUKuU ¢ mBopoOrom 1/300/30 60 P
cream Vareniki with Cottage Cheese
Coyc Qop6nto 1/50 | 20P  Coyc Cnagkul-4unu 1/50 | 20P
Dorblu Sauce Suweet-Chili Sauce
Coyc HYunu-rapnuk 1/50 ¢ 15P  Coyc CblpHO-YeCHOYHbIU 1/50 @ 15P
Chili-Garlic Sauce Cheese-Garlic Sauce

[lenbMenn obikapettbie Bo (ppntiope
¢ [TlapMcKofi BeTUnHoN 1 0CTpbIM
COYCOM /1/300/70

Deep-fried pelmeni with Parma Ham and
Spicy Sauce
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BEER SNACKS
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[ InBHOE MEHI0

YecHOYHble rpeHKuU 1/150

Garlic Toasts

KypuHble Harremcbol 1150/30

Chicken Nuggets

Xpycmawasa KYypouka 1150/150 |

Cc kapmodenem dpu
Crispy Chicken with French Fries

lapeska KonyexHocTen noa nNneo

/1/1200
Assorted Smoked Meats Platter

e Spicy Glazed Chicken Wings

30P Kpblibs rMa3upoBAHHbIE el i sis=

B OCMpPOM coyce

65 P {Becosoe/weight dish )

Tapenﬁa 3 MOPENPOAYRTOB K ITNBY

/1/700
Assorted Seafood Platter

CHE

5] 375p

27




g byprepb

byprep Csntba B Tpodenax /130 »

Pork Burger with Truffle Cream Sauce

Ih» U h;D}ruFﬂe Cream Sauce & Fri
""""" 'Y% A :

28 ! i
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byorepuol
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hrs00 byprep CoipHaa kypa
@ 1o P Cheesy Chicken Burger /1/350 Byprep I3p” 60[‘168
120P ¢ BHWHEBbIM COYCOM
/7 Brie Bomb & Cherry Sauce Burger

i /00 byprep ¢ coycom
ni2s0  byprep Xpyctaiaa kypa e o Jlop bsito n6exonoM
@ o pP Crispy Chicken Burger Burger with Bacon

i & Dorblu Cheese Sauce

byprep ltanbato
C CbipoM MoLLApesya

Italian Mozzarella Burger
With Pesto Sauce




lInuna n pokayya

PILZA & FOCACCIA

.G Konuenofi Kyprueii, rprba
N CANBOYHDBIM COYCOM
b l.J'ithh Smoked Chicken, Mushrooms and Creamy

S - Sefliee

L 400 300
~170P  120P
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qublpe'MﬂCa B COYeTaHnn ¢

ROPHHLIOHAMN 1 Ralnepcamn .
Four Meat Pizza with Gherkins and Capers I|| \I' .

<’ 400 300
~180P  130P

Ranpnyosa knaccnueckaa
C BETUNHOMN 1 apTHILOKAMH

Capricciosa with Hom &
Artichokes

40 QO 300
180 P 130 P




Muy Lo U okayya

YeTbipe cbipa ¢ 40basseHneM
C/NBOYHOTO COYCa N BHHOIPa/a

Four Cheese Pizza with Creamy
Sauce and Grape

40 Q) 300
175 P 125 P

[lennepotn

Pepperoni

40 QD 300
180 P 130 P

PIZZA & FOCACCIA



- € napMcKoii BeTunHoii
~ hToMaramn

' With Parma Ham & Tomatoes

400 300
130 P

[lnuua ¢ Kypnue, anesberHoBbiM
COYCOM N MAHAAseM

Almond Chicken Pizza with Orange Sauce

400 300
170 P 120:P4 "

C cblpoM ropron3osna, rpyuuei

1 TptogresibHbIM Me10M
With Gorgonzola, Pear & Truffle Hony

40 O 3090 @
175 P 125 P £y




FOCACCIA (®okauua

(Dokayua ¢ BAnNEHbIMN TOMATAMN
N 0/IMBROBbIM MACSIOM

Focaccia with Sundried
Tomatoes and Olive Oil

/250 & ] 55P

(Dokayya ¢ cbipoM
[lapmesat n Mouapesnsoii

Focaccia with Parmesan
Cheese and Mozzarella

/250 & ] 55P

33

(Dokayua ¢ po3MapnHoOM
1 MOPCKOI COSbIO

Focaccia with Rosemary
and Sea Salt

/250 & ]50P

(okauua ¢ onnpkamn
i operano

Focaccia with Green
Olives & Oregano

/250 & ] 55P
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llacTa pecka

NMacma ppecka

[lacta «Hetbipe cbipa» B CANBOYHOM

COYCE C IPELIKIM OPEXOM

/1/400

Four Cheese Pasta with Creamy Sauce
and Walnuts

[lacta «Rapbotnapa» /1/300

Pasta Carbonara

[lacta «Hepo» ¢ MopenpoaykTamn /1/300

Pasta Nero with Seafood

(Detyunnn ¢ coycom bosonbese /1/330

Fettuccine Bolognese
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ASIAN FUSION

CLASSIC ROLLS HOT ROLLS TEMPURA

36



flsnatckaa Kyxna. Fonnbr

Onnanenvna poss

Nococb, Yropsb, ABOKAGO,
Mo6BUKO, CTUBOYHbLIU
colp

1/210

Cake Temnypa

Nococb, aBOKAgO,
orypeu, MauoHes,
KYHXym

1/210

ban3sar

Yropb, 10COCb, ABOKAJO,
orypeLl, CUBOYHbLIU Cblp

1/250

-

Oyasn bansar

Yropb, CHeXxHblU Kpab,
mMoBuKo, dBOKAJO,
CMTUBOYHbIU CbIP,
MaloHe3

Philadelphia Roll

Salmon, eel, avocado,
tobiko, cream cheese

185P

1/250

[Ipakot posis

Yropb, mMobUKo,
aBOKAgo, orypet,
CMUBOYHbLIU Cblp, cOycC
YHaru

1/230

Sake Tempura

Salmon, avocado,
cucumber,
mayonnaise, sesame

100P o

Bansai

Jbn banzan

Eel, salmon, avocado,
cucumber, cream
cheese

150P &)

KpeBemka, nococs,
ABOKAJO, CTUBOYHbIU CbIP

alpise)

37

*

XOJ10gHble

ropayue

Fudzi Bansai

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

160P )

Dragon Roll

Eel, tobiko, avocado,
cucumber, cream
cheese, Unagi sauce

170P s

Ebby Bansai

Shrimp, salmon,
avocado, cream
cheese

1258 ()
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:>I< XONOAHbIE PONNDI

Onnanenbna posn | Philadelphia Roll N
ﬂ‘ﬂac((;pnqegﬁnﬁ Classic ﬁaﬂ“(p()pl'mﬂ p()ﬂﬂ California Roll
Nococe, orypeu, Salmon, cucumber, CHexHbllU Kpa6, aBokago, Snow crab,
CnuUBOYHbIU Cbip cream cheese orypet, MobuKo, MatioHe3 avocado, cucumber,

tobiko, mayonnaise

a0 | s K n/230 | 135p 3K

36” TeMﬂypa Ebi Tempura

TurpoBasd KpeBemka, Black tiger shrimp, avocado,
ABOKAQgO, orypeL, MaloHes, cucumber, mayonnaise,
KgH)Kgm sesame

n0 | mop 3K

CoeBbili coyc  SoySauce  (1/30) 10P  UmMBupb Ginger (1/20) 5P

OpexoBbll coyc Peanut Sauce (1/30) 25P Baca6u Wasabi (1/10) 5p

YHaru coyc Unagi Sauce  (1/30) 17 P

38



HEALTHY DIET

SMOOTHIES VEGETABLES BOWLS

39



lIpasnabHoe nntatne

CﬁyMﬁpHﬂ B KOHBEPTE ¢ 0BOLLAMN
n 0€bIM BNHOM /1/250

Mackerel with Vegetables Baked in a Parchment
Envelope

& 1100 P
K 151 10 1 2 v

KBXXY/Nutrition facts

boys ¢ Kypnuen 1 oBoLLaM nog
COyCOM Tepnakn /1400

Chicken and Vegetables Bowl with Teriyaki Sauce

5 )10 P
<108 7 4 10 W

KBXKY/Nutrition facts

Boyﬂ ¢ CeMIoM, aBokaao h COYCOM
Hnkken /1/400

Salmon & Avocado Bowl with Nikkey Sauce

KBXXY/Nutrition facts

Crefk n3 cemrn nog coycoM repra
C 3ane4eHHON MOPKOBbIO /1/280

Salmon Stake with Teriyaki Sauce & Baked Carrot

& oRE
(138 7 7 12 J

KBXKY/Nutrition facts

40
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T
Canamc MYHLOM, cmebnem 155 P Canamc aBOKAgoO, nepernejiluHoblM 125 P @)
cenbgepesd U nepenenuHobiM aUL0M aduoM, NMOMUgOPOM Yeppu U CblpOM E
Tuna, Celery Stalk and Quail £gg Salad ®ema 5
- ) Salad with Avocado, Quail Egg, Cherry
KBXXY/Nutrition facts: 105/6/8/2 1/300 Tomato & Feta Cheese Q|:)
. . KBXXY/Nutrition facts: 186/5/17/3
Canam c 3aneyeHHoU cBekou, 70 P 1/220 :C[)
royweld U MUHQO/IbHbIMU XJT0MNbAMU . . 0
Roasted Beetroot and Pear Salad Canam f: KYpuHOU rpgngou, . 0P =
KpacHoU daconbio u uorypmosou )
""" Chicken Breast & Red Beans Salad with 8
Canam Llesapb ¢ Uorypmosol nop Yogurt Dressing C
3anpPAaBKouU U AULIOM rnailiom KBXXY/Nutrition facts: 80/8/3/5 1/350
Caesar Salad with Yogurt Dressing &
Poached £gg .
KypuHbIl MeganboH C OBOLLLAMU 100 P
coycom

Chicken Medallion with Stir Fry Vegetables
& Orange Sauce

KBXXY/Nutrition facts: 120/6/7/7 1/250

CMy3n ¢ aBokazo nwnnHaroM — CMysi ¢ 6aHanoM 1 knyGHNKOI

Avocado & Spinach Smoothie Banana & Strawberry Smoothie
( 96 3 3 14 \ ( 96 3 3 14 )
KBYKY/Nutrition facts KBEXKY/Nutrition facts

& ) 70p 5 ] 70p

CMy3n ¢ 6aHanoM 1 yepHiKoi

Banana & Blueberry Smoothie

(95 2 3 151‘

KBEXXY/Nutrition facts

5 ]70p

ChMy3n ¢ 6aHaHOM 1 MaHTO

Banana & Mango Smoothie

<'|O4 2 3 17 W

KBEXXY/Nutrition facts

5 ]70P

200#1/ml
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[lecepTb

Necepmol

[llokonaatbiii horaan
C MOPOKEHbIM /1/100/50

Chocolate Fondant with Ice Cream

Inpamncy /1150

Tiramisu

= ]70P

Minbpent 1/330
Milfei

5170P

43

DESSERTS



NHeBCKNi wapM 1/120

Kiev Charm

Ly 1200

Shu Cream

5]55Pp

«[lappoBay 1220

Paylova

44




Necepmobol

lIpogpnTtposn /)/200  55P

Pofiteroles with Vanilla Cream

MopoikeHHoe accopTh /1/50 | 15P

Assorted ice-cream

NToH Mecc 1/220
Eton Mess

5 180 P

DESSERTS
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