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¥ MecTHble cbipbl
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Local cheese platter wi ¥ and guts

sseor ] 200.-

yMYC C TapTapoM
L OBOLLIEW U OAMBK

k| UMMuys A it #8t5oles and olives ta
i

1051 550‘
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T *? 3anevyeHHbId CAAAKHH
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Batked swé&et pegmerivith.cream cheese mousse
g

-2s0r - B80.-
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+# 3arieyeHHbil 6akAaXaH C COycom
. .*CaumBy 1 3epHaMH rpaHaTa

Baked eggplant viasth Satsivi sause, shd pomegranate grains

w0r  680.-

+# DepMepCcKHIi ChIp Gyppara ¢
NMOMUAOPaMH PasHbIX COPTOB

Ranch Burrata cheese with assorted tomatoes

soesr | &50.-
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AAABHEBOCTOUYHbIE KPEBETKU
Ha AbAY C OCTPbIM COYCOM

Tiger Shrimps served on Ice with spicy sauce

700r 4 360.-

YepHoMOpCcKasi MaAOCOABHAS
XaMcCa Ha CAaMcax ToMaTa

Light salted anchovy served with temato slices

200r  550.-

Tap-Tap 13 cemru, cBeXxun orypel,
KpacHast MKpa, KapTOeAbHble
APAHMKHU M KOMYEHast CMETaHa

Salmon tartar with hush browns and smoked sour cream

1008030 | 100.-

TapTap 13 roBsiAMHBI C AOMALLHUMH
KapTOEABHBIMH YUINCAMH U COYCOM
TapTap

Beef tartar with potato chips and tartar sauce

10014040 950.-

/KapeHbiit KonueHbIr
CYAYT'YHU C BapeHbeM M3 MHXHPa

Fried smoked Suluguni with fig jam

uoor  H20.-

Depmepckrit ChIp XaAyMH, MOpe 13
MeY&HOro rnepLa u BIAEHble TOMaThbl

Ranch Khalumi cheese, backed pepper puree and dried tomatoes

nsosor | 750.-
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SALADS

+? KpacHbiit pearc co cB
3eAeHbIO0 U CMETaHO

Radlish with cucumbers, fresh greens ag

awsr 530.-

Mukc AMCTbEB €3
BOAOPOCASIMMU, I'Q
1 KEAPOBBLIMU O[
Mixed leaves salad with 5eagrass

s 1or  650.-

+? Canar «Kakas» d
MOMHMAOPAMH, OT
KPaCHbIM AYKOM M

“Caucasus” salad with beef, tomatoes,

20r 1 100.-




TenAbIM caaraT U3
KPEBETOK, rpe6ellKoB U
MUAUM C AUCTbSIMU CaAaTa

W/arm salad with scallops, shrimps, mussels and lettuce

s0or 2 100.-

Canar PomaHo, xapeHHbI
Ha TpUAE, C KpeBeTKaMH
u coycoM llesapb

Romano salad grilled with shrimps and Ceasar sauce

sor 2 200.-

“

‘g

Canar c KYPHUHBIM LHALLIABIKOM,
CBE€XMMHN OBOLLaMH, MOPCKHUMH
BOAOPOCASAMHU U TaCKUM COyCOM

Chicken kebab salad with fresh vegetables, seagrass and Thai sauce

280r 850‘

l_[OMl/IAOpr C KpaCHBbIM AYKOM,
OAMBKOBBIM MaCAOM M 3€AEHbIO

Tomatoes salad with red onion, olive oil and basil

20r  580.-




+# Muanm ¢ 6eAbIM BUHOMY
TOMaTaMH M 3€AEHbIO

Mussels with white wine sauce, tomatoes and

ssor 1 550.-

Jreens




+# JKIoAbEH M3 YEPHOMOPCKMX panaHoB
1 6eAbIX rpuboB

Black Sea rapana julienne with porcini mushrooms

sor 1 560.-

+? Muanu ¢ cblpom AOPGAIO
1 CAMBOYHBIM COYCOM

Mussels with Dorblue cheese and cream sauce

soor 1550.-
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+? Xapuo U3 MecTHOM GapaHUHbI

Kharcho with Rack of Local Lambo

soor 1 600.-

+# KypHHbIV cyn C OBOLLLAMH
U AOMALLIHEN AallUoOr

Chicken homemade noodle soup with vegetables

2040 490 .-







+# YepHbie criarettu
C YEPHOMOPCKUMH
MUAMSIMHA M OCTPBIM YHAU
Black spaghetti with mussels and chili pepper

sor 1 100.-

Cnarettu «A Aa [lomoaopo»
C TOMaTHBIM COYCOM

1 6A3UAMKOM
Spaghetti “A la Pomodoro” with tomato sauce and basi

s0r  750.-

[lacta op3o
Cc 6eAbIMU TpUbamuy,
LLIAMIMWUHbOHAMHU U LUMMHATOM

Orso pasta with porcini mushrooms, champignons and spinach

sor 1 900.-

PHU30TTO M3 LIBETHOWM KamycCThbl
C Tplodenem

Risotto with cau erand tr

20030r 1 550.-
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[MnMuua «Yetbipe cbipar
Pizza "Quatro Formaggi”

sor 1 350.-

[Mnuua «[leneponm»
Pizza “Pepperoni”’

s0r  950.-

[lvuua ¢ BeTynHOM U rpubamMu

Pizza with ham and mushrooms

s0r 1 200.-

[Nnuua «Maprapura»

Pizza “Margarita”

sor  980.-

Xavanypu «\oAOYKa» MO-aAKapCKH
Khachapuri in Adjarian style

sor  600.-

Xavanypu no-uMepeTUHCKU

Khachapuriiin Imeretinsky style

wr  600.-

®okauya ¢ coycom [lecto

Focaccia with Pesto sauce

sor  270.-

dokayva ¢ CbIpoM MapmesaH NN\

Focaccia with Parmesan cheese \_/-\.‘
\/\\
wr  270.-




HOT DISHES
FROM \WOO

@ Py6aeHble ko

M3 KPOAHMKA, K2
Miope co LUMKH
" KEATbIM CAMBOY

Choppedifiabbit cutlets, mashed

el cream salce

‘ 150/.130/60r ] ZOO‘

+@ 3areyéHHbIN B Meyr Kama
ronybrika ¢ MEAOM 1. OaHa

Backed Camembert, blueberries with honey and banana Cd%

125/50/50 r 1;‘650‘

@ & w



TeasTrHaA co crapxemn U To-
MaTaMU YeppH, cCoycom Aemu-
rAac U TproeAbHOM MacTom

Veal with asparagus ar herry tomatoes

or nd trufile paste

lace

aemi-g 2 54 2 ana Trutiie e
1800780550 0 2 60Q0.-

Ceéewmra c coycom [ pemonara,
KapTodeAbHOE Mope C COYyCOM
[lecto

Salmon with Gremo

ata sauce, mashed potatoes and Pesto sauce

1 850.-

110/60/150 r

@ Lbinaenok «Tanakay,
MevYeHbIn TOMAT C NMapMe3aHoM
M COYC MO-TPY3UHCKH

backed tomato with Parr

1 950.-

Tapaka chicker

1esan and

450/50/100 r

@ budLuTekc U3 roBsAUHbI
C OPOKKOAHM U MapMe3aHOoM,
rnepeyvHblr coyc

Beefsteak with br

2 100.-

occoli and Parmesan

pepper sauce

120/130/50 r



MdanaHra g

Kamchatka Cra

100r &

'y




+# YepHomopckast
GapabyAbKa

Blac

200r 1 200.-

ea Goatfish

+# YepHomopckasi kam6aAa

Black Sea flounder

woor 2 500.-

@ Aarepckast
peyvHast PopeAb

ocal river trout

wor  550.-

? MypmaHckas cemra
Murmansk salmon

oor 1 400.-
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“? AoAsi-ke6a6 13 TOBSIAMHbI
Beef luleh kebab

200r 1 200.-

+@ alAbIK U3 CBUHOM LLIEU

Pork neck kebab

200r  890.-

*# [llawAblk U3 KypHHOro 6eapa
Chicken leg kebab

200r  /50.-

*? CTeMK 13 roBsikben BbIPE3KH

Beef Tenderloin Steak

100 r 990‘

KOpeI;IKa TEAATHUHBI HA KOCTH
Veal Loin

100 r 850‘

+? Pubanm crewnk
Rib Eye Steak

wor 2 300.-




i

+:  VECETABLES AND SDEDISHE, ..

Y

"
L]

; e ; i AL o " -



@ llBeTHas kanycra

C TproPeAbHOM MacTOM

Cauliflower with truffle paste

wor  320.-

bpokkoaAu ¢ apomaTHbIM
MaCAOM M MapMe3aHOM

Broccoli with aromatic oil and Parmesan

wor  650.-

OBoluK IrpHAb
Crilled vegetables

wor  390.-

Crnapxa Ha rpuae
Grilled asparagus

100 r 1 200‘

AAXarcaHAaA
Adjapsandal

wor  390.-

Kaptodenb 3aneveHHbI
Backed potatoes

100 r 190._

Kaprodens ppu
French Fries

wor  190.-

[LlaMnMHBbOHBI
Champignons

100 r 300‘




| [laHHa KoTTa Ha ko (ole
\ AOKE C CEMeHaMU 4YHa, C

DESSERES

*®

ficy coke

e 500.-

*
Topt «[Itnybe MOAOKO»

“Bird’s Milk’: Cake

gor = 350.-

Tpy6ouka c BapeHOM cr‘ymegxong
Waffletuge stlﬁmm condensed milk

osr  190.- $




['pywieBbIf nupor
C TOProH30AOM U
BAaHWUABHBIM MOPOXEHbIM
Pear Pie with Gorgonzola and Vanilla ice crearr

mosor 450.-

Tupamucy

250 r 780 .-

Topt «Hanoaeon»
C BHULUHEBBIM KOMITOTOM

oleon” Cake with cherry compote

sosor 470.-

OKAEpbI C 3aBapHbIM KPEMOM

Eclairs with custard crear

sor  350.-




MOPO>I<EH
4 COPBETbI

ICE CREAM AND SORBETS



Mopo>KeHoe LLIOKOAQAHOE
Chocolate Ice cream

wr  200.-

MopoxeHoe BaHUAbHOE
vanila ICe cream

50 200.-

MopoxeHoe KAy6GHUYHOE

Strawberry Ice crearr

50 200.-

MopoxeHoe ducTalkoBoe

Pistachio Ice crearr

50 260.-

MopoxeHoe KapaMeAbHOe
C 'PELIKUM OpEXOM

Caramel and Walnut Ice cream

50 200.-

#

Cop6et 6aHaHOBbIM

Banana sorbet

sor  250.-

Cop6eT AUMOHHO-AQMMOBbI
Lemon and Lime sorbet

sor  250.-

Cop6eT MaAMHOBBIH
Raspberry sorbet

sor  250.-

Cop6et Mapaky¥s

Passion Fruit sorbet

sor  250.-

Cop6eTt KAY6GHUYHBIT

Strawberry sortet

sor  250.-

Cop6eT MaHro
Mango sorb

bet
sor  250.-

Cop6eTt 4epHOCMOPOAHMHOBBIH
Black Currant sorbet

50 2501.;
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RODINA

SOCHI

[TPMATHOTO AIITIETUTA!

+@ ®epmepckuit npoaykT. [Ipousseneno B KpacHogapckom kpae.

Bce niensI ykasansl B py6rax ¢ yaetrom HJIC 20%.
9TO MeHI0 HOCUT PEeKTaMHBII MH(OPMALIVIOHHBIIT XapaKTep.
YTBepXAeHHOe KOHTPOIBHOE MEHIO C BHIXOZOM 0711071, OIICAHNEM,
CBEEHMAMY O MUIEBOI LIEHHOCTHU Y KaJIOPUITHOCTY TOTOBO
IIPOA YKLV HAXOAUTCA B YTOJIKe IOTPEeONTeNA ¥ IPefOCTaBIACTCA
o nepsoMy Bamtemy Tpe6oBaHuIo.
Memro peiictByet ¢ 1.06.2020 1. 0 cnenyromen pegakum.

Pecropan BSBC
YA. BuHorpaaHas, A.33, r. Couu, KpacHoaapckui kpau, 354008
Teaedon: 8 (800) 200-77-93 | 8 (862) 253-90-12



@ JECEPTBI / DESSERTS

[Tanna Korra Ha KOKOCOBOM MOJIOKE, CEMCHA 4Ma,

COYC MAaHI'O U CBEIKUC ATrO/Ibl

Coconut milk panna cotta with chia seeds, mango and fresh berries 195 g

KoKocoBblil manTuibu, MaHJapuioBoe yKeJe,
aHaHaC W 9K30THUYECKUIT copheTr

Coconut chantilli, mandarin jelly, pineapple and exotic sorbet 250 g

JKeJste u3 510J10K ¢ BaHUIIBLIO, KOIMYEHbI HIOKOJIA/1,

JIMMOHHBIN ceMudpeJio ROD I NA

Apple jelly with vanilla, smoked chocolate and lemon semifreddo 210 g I~

Kanuouu co CJIMBKaMU, q)I/ICTaHIKI/I Y MaJIMHOBBI coyc

Buttercream cannolli, pistachios and raspberry sauce 95/100 g

@ MOPOXEHOE 1 COPBETEI / ICE CREAM & SORBETS I I E B E C A

Moposxenoe BanuibHoe / Vanilla ice-cream 50 g
+# Moposkenoe kaybnuanoe / Strawberry ice-cream 50 g pecm OpaH'meppaCa
Moposxenoe mokosagHoe / Chocolate ice-cream 50 g
Moposxenoe ¢ucramkoBoe / Pistachio ice-cream 50 g
Moposkenoe KapameabHOE ¢ rpeuKkuM opexoM / Walnut ice-cream 50 g MEHIO
Moposxenoe ¢ opexom nekan / Pekan ice-cream 50 g
Cop6et JMMOHHO-JIAIMOBBIN / Lemon and lime 50 g
«# Copber MaiMHOBLIN / Raspberry sorbet 50 g
Copber manro / Mango sorbet 50 g
.2 Copber 4epHOCMOPOIMHOBDIN / Black currant sorbet 50 g
Cop6er Mapakyiist / Passion fruit sorbet 50 g

«# Copber kayOHUUHbBI / Strawberry sorbet 50 g

Cop6er GaHaHoBbIi / Banana sorbet 50 g

IMTPUATHOI'O AIIIIETUTA!

HEBECA

pecmopaH-meppaca

@ O®epmepckuil npoaykr. [Tpousseseno B KpacHojapckom kpae.

Bce uennt ykazannl ¢ yuetom HAC 209.

OTO MEHIO HOCUT PEKJIaMHbI MHMOPMAIIMOHHBIN Xapakrep.

YTBCP)K,B,CHHOC KOHTPOJIbLHOC MCHIO C BbIXO/IOM 6.1110,&, OIlMMCaHneMm,

CBEJICHUAMU O NUIIEBOI HEHHOCTH W KaJOPUUHOCTH TOTOBOU 1POJYKIUU

Haxo/IuTcst B YyIroJke HOTpe6I/ITeJIH 1 NMpEAOCTABISCTCSA

1o nepsomy Baiemy TpeboBanuio.

Menio aeiictyet ¢ 01.06.2020 r. g0 cienyiomeil pejaKkiyu.

Pecropan-reppaca «HebGeca»
ya. Bunorpagnas, 33,
Coun, Kpacnogapckuit kpait, 354008
Tenedpon: 8§ 800 200 77 93
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XOJOAHBIE 3AKYCKHM / COLD APPETIZERS

Yerpunpt Jlansuesocrounbie / YepHomopckue
Far east / Black sea oysters

60/30 g

[TosikoMu€HHBIN JI0COCh, MYCC U3 3€JIEHOT0 rOPOIIKa,
CBEXKUIT Orypel| U KpeM U3 CJAMBOYHOIO ChIpa
Smoked salmon, green pea mousse, cucumber and cream cheese

160/70 g

Xamca ¢j1aboil coyii Ha MOMHUJI0paXx,
CylIEHbIE MACJIMHbI U 3€JIeHb

Black sea salted anchovy on tomato slices with olives and herbs 175 ¢

Cesuue U3 TyHIIA, ABOKAJIO, CBEIKHIT OTypert, 1 UMOHUPD,

COYC MaHIo, JIaiiM U CBEKUI KOpUAHJP

Tuna ceviche, avocado, cucumber and ginger

with lime and coriander 190 g

Taprap u3 ropsjiuHb, JKEJITOK 3aCOJICHHBII

B CBAHCKOM COJIM U KPEM U3 KOMYEHOTO CYJIYryHH

Beef tartar, salted egg yolk and smoked suluguni cream 180 g

CBa/inha MOJIOJIOrO ChIpa ¢ TPYIICH MO/ ByaJiblO0 U3 CBEKJIbI

Young cheese with pear under the beetroot veil 170 g
F'OPAYUNE 3AKYCKHU / HOT APPETIZERS

Munu, coyc n3 coipa Jop Bio n cimBok

Mussels with dorblue cheese and cream sauce 600 g

[pebenku, mope u3 GPOKKOJIH,

madpaHoBblil COYC U JICTIECTKA MUH/IAIA

Scallops, broccoli puree, saffron sauce and almond petals 175 g

YepHble MaHTLI ¢ KPaOOM, TUTPOBAsT KPEBETKA U COYC MOPHE
Black dumplings with crab, tiger shrimp and morne sauce

180,/50 g

CAJIATBI / SALADS

Kamuarckunit Kpa6 C ABOKa/10, JIUCTbA CaJlaTa U COYC MaHI'O

Kamchatka crab with avocado, green salad and mango sauce 210 g
CasiaT ¢ OCbMUHOIOM, MOJIOJIONH KapTodeb,

aneJibCuH, KPbIMCKUI JIYK U MATA

Salad with octopus, baby potatoes, orange,

crimean onion and fresh mint 315 g

Hucyas ¢ TyHIOM-TpWJIb, TalleHa/ld U3 MACJMH U BSJIEHBIX TOMATOB
Nicoise salad with grilled tuna, sun-dried tomatoes
and olives tapenade

270 g

Canart ¢ KonmyeHbIM yrpem, aBokKa/io, KMHOda, HYKKWUHHW U [TapME3daH
Smoked eel salad with avocado, quinoa, zucchini

Q

and parmesan cheese 315 ¢g

Oepmepckuil colp byppara ¢ noMu/JopaMu pagHbiX COPTOB
Ranch burrata cheese with tomatoes

150,/165 g

Mukc canara ¢ MOPCKHUMU BOJIOPOCJISIMU,
ropunyHas 3alpaBKa U KE€APOBLIC OPEXU

Mix salad with seaweed, pine nuts and mustard dressing 150 g
CVIIBI / SOUPS

Yepuomopcekuii Byitadec ¢ muausivMu

Black sea bouillabaisse with mussels 350/40 g

Kpem-cyn us Gesibix rpu0oB, KOPHEMJIO/bI, SO MaoT

Porcini mushrooms cream-soup with root vegetables

and poached egg 220/50 g

Kpem-cyn u3 GpOKKOJIM Ha KOKOCOBOM MOJIOKE,

LHYKKUHU U 3esieHast GpacoJib

Broccoli cream-soup with coconut milk, zucchini and green beans 270 g

850 P

1250 %P

550 P

1200 P

850 P

420 ®

1550 2

2100 #

2700 ®

2900 ®

3400 P

1250 %P

1600 P

1850 P

550 P

2400 P

890 P

920 »

., 1@

-

I'OPAYUNE BIIOAA / MAIN COURSE

Jlococh ¢ cabcoit U3 aBOKaJI0 U UMOKPsi, 00YKAPEHHDIH POMAHO U CEIMEHTbI

rpeindpyra n Kemtbio
Salmon with avocado and ginger salsa, grilled romano
lettuce, grapefruit and cashew

210/110 g

[Tojikonu€nublil naiTyc, 3ejeHblil NTUTUM U coyc buck
Smoked halibut with green ptitim and bisque sauce

110,180 g

Yrunas noxkka Kondu, mope us Kophs cejbaepest,
rpaHaTt u coyc Ha KpaCHOM BUHC
Duck confit with celery puree, pomegranate and red-wine sauce

132/250 g

duie roBAAMHLI € MEUEHBIM OAKIAKAHOM,

COYC M3 KpaCHOro BUHA, pO3MApWH

Beef fillet with baked eggplant served with red-wine
and rosemary sauce

185,135 g

Tesubu MEeYKn Co MIMUHATOM 1 GYJIIYPOM, COYC JIEMHUTIIAC
Beef cheeks with spinach and bulgur,

160,150 g

served with demi-glass sauce

PU3OTTO M ITACTA / RISOTTO & PASTA

Pusorro ¢ 6eibiMu Fpl/l6aMI/I, IMAaMIMMHBOHBLI U IITITUHAT
Risotto with porcini mushrooms, champignons and spinach 385 ¢

Cnarertu BOHroJIe
Clams spaghetti 450 g

YepHble cllareTTd ¢ YePHOMOPCKUMU MUJIMSAAMU, OCTPbIA YK

Black spaghetti with black sea mussels and spicy chili 300 g
Gerryyunne ¢ KpaboM, TOMATbI U KPACHLIH 1epell
Fettuccine with crab, tomatoes and red pepper 340 g

PaBuosin u3 yepemyxoBoii MyKH, KpOJHK
1 YepHas CMOPO/iMHA
Cherry flour ravioli with rabbit and black currant

110,/70 g

BJIIOJLA HA TPUJIE / BBQ DISHES

PBIBA M MOPEITPOAYKTBHI / FISH & SEAFOOD

®asnanra kpada / Phalanx of crab 100 g
Kam6ana / Flounder 100 g
Bapabysibka / Goatfish 200 g
Panyxnaa dopenb / Rainbow trout 100 g
Cemra / Salmon 100 g
Tyuen, / Tuna 100 g
Ocbmunor / Octopus 100 g
MACO U IITULLA / MEAT & POULTRY
[bireHok rpuib / Grilled chicken 100 g
Kopeiika mecthoi Gapanunbl / Rack of local lamb 200 g
Creiix puse munnon / Fillet mignon 100 g
Crefix pubait / Ribeye steak 100 g

2100 ¢

2050 P

1850 P

2550 %P

1900 P

2300 ¢

1650 P

1100 #

3200¢#

520 P

2700 P
2500 #
1200 P
550 P
1400
1100 #
4100 ¢

450 P
3500 #
990 P
2300 #

OBOIIN U TAPHUPLHI / VEGETABLES & SIDE DISHES

Osony rpuib / Grilled vegetables 100 g
Cnap:ka Ha rpuie / Grilled asparagus 100 g
Munu kaprodens / Baby potatoes 100 g
[Iamnunbonbl / Champignons 100 g
Puc orBapHoit / Boiled rice 100 g

390
1200 2
190 P
300 ¢
150 P
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XONOAHDbIE 3AKYCKW / Cold Appetizers

CBafbba MOoO0ro chipa C rpyLliemn

nof, Byasbto U3 CBEKNbI 170gr
Young Cheese with Pear Under the Beetroot Veil

MawTeT U3 yTKK, BAapeHbe 13 MaHLAPWMHOB

M PO30BOro NepLia 80gr
Duck Pate, Mandarin Jam and Pink Pepper

TapTap 13 TyHL,a, aBOKaAo U rpaHaTa 2logr
Tuna Tartar, avocado and pomegranate

CAJ1ATbI / Salads

Canat c Kon4yeHbIM YrpeM, aBokaio,

KNHOQ, LYKKMHWN N NMapMe3aHOM 315gr
Salad with Smoked Eel, Avocado, Quinoa,
Zucchini and Parmesan Cheese

Komn4yeHagq yTKa C rpyLUe, roproH30/0W,

ArogamMmm M ropymMyYHbIMM 3epHaMn 220gr
Smoked Duck with Pear, Gorgonzola Cheese,
Berries and Dijjon Mustard

FOPAYUE 3AKYCKWU / Hot Appetizers

Mugmm ¢ cblpoM [1op6/1to U CMMBOYHbIM COYCOM 600gr
Mussels with Dorblue Cheese and Cream Sauce

Moebellku, Mope 13 6POKKONN,

LadpPaHOBbLIN COYC M NenecTk MMHOaNa 175gr
Scallops, Broccoli Puree, Saffron Sauce and Almond Petals

CYnNbl / soups

YepHOMOPCKMIN Byabec ¢ MUONAMU
Black Sea Bouillabaisse with Mussels 0O

KpeM-cyn 13 6enbix rprboB 1 KopHenIogos

C ANLIOM MaLloT 220/50rp
Cream Soup of White Mushrooms
and Root Vegetables with Poached Egg

FrOPAUMUE BJTIOOA / Entrees

PanaHbl ¢ 6enbiMU FrprbamMm, KaptTodenem,

QI;ILI,OM 1N 3e/ieHblM MacC/ioM 300gr
Rapana Whelk with Porcini Mushrooms, Potatoes,
Egg and Green Oil

PaBnonun ns l—lepeMyXOBOl;I MYKWN C KPOJTMKOM

N YepHOW CMOPOaANHOM 110/70gr
Cherry Flour Ravioli with Rabbit and Black Currant

dune KoNYeHoro nanTyca

C NOMMAOOPaMU YePPU M Kanepcamm 110/180gr
Smoked Halibut Fillet with Cherry Tomatoes and Capers

YTKa KOHbU B rpaHaTOBOM coyce

C rntope mn3 cerfibaeped 135/250gr
Duck Confit, Celery Puree with pomegranate sauce

dune roBaanHbl C NedYeHbiM 6aknaxaHoMm

M COYCOM K13 KPACHOIo BMHa M pO3MapuHa 185/135gr
Beef Fillet with Baked Eggplant, Red Wine and Rosemary Sauce

IOECEPTDbI / Desserts

MopoykeHoe 13 KpPaCcHOMOAHCKOro cbopa 50gr
Krasnaya Polyana Herbs Selection Ice Cream

KaHHONW CO CIMBOYHbLIM KPEMOM,

dUcTalkaMn U ManTMHOBbLIM COYCOM 90/100gr
Cannoli with Buttercream, Pistachios and Raspberry Sauce

420P

420P

1400P

1320P

1350P

1490P

2100P

1900P

790P

1300P

520P

1690P

1800P

1790P

200P
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&){ FAPHWUPDbI / side Dishes }a

OBOLWM-rpUnb / Grilled Vegetables 100gr
Kalla rpedHeBas c rpmbamm
100gr
Buckwheat porridge with mushrooms
KapTodenb »apeHbl ¢ yKOM 1 rpubamMm 00
gr
Fried Potatoes with Onions and Mushrooms
KapTtodenb oTBapHOM C Mac/ioM U 3eEHbIO 00
lels
Boiled Potatoes with Butter and Herbs
Puc oTBapHoOM / Boiled Rice 100gr
CnareTtTu c cbipoM [MapmesaH
110gr

Spaghetti with Parmesan Cheese

R 5
%&){ [ECEPT / Dessert }d

TpaAMUMOHHbIM MEOOBbIA TOPT C BPYCHUYHbIM

90/35gr
BapeHbeEM / Traditional honey cake with lingonberry jam
TOpT «HanoneoH» ¢ BULLHEBbIM KOMMOTOM

150/50gr
«Napoleon» with cherry compote
[TaBnoBa CO ClTMBOYHbIM KpeMOM N Arogamm

140/30gr
Pavlova with butter cream and berries
MuposxxHoe «Onepa» / Cake «Opera» 11ogr
TopT «MTUYbe MONOKO» / Souffle with chocolate cake 80gr
MupoxxHoe «KapToLuKa» / Biscuit crumb cake o0

gr
with cream and nuts
SKrepbl € 3aBapHbIM KpeMoM / Custard eclairs 150gr
Tpybouka C BapeHOM CryLleHKoM a5gr
Boiled condensed milk Roll
3edup / zefir 30gr
3Kne|o C LLUOKOJTagHO-0peXoBbIM KpeMOM U
MaKoBOW Ma3sypbto / Eclair with chocolate nut cream 80gr
and poppy seeds
MnpoXxHoe BpayHu ¢ dyHOYKOM U KapaMerbto 100gr
Brownie cake with hazelnuts and caramel
A6N04YHbIN LWTPYLEND C MIOMBUPOM
PyA P 110/50/30gr

Apple strudel with ice cream

%{MOPO)KEHOE [ Ice Cream }:

BaHunb / Mnoméup / KnybHuka / LLlokonag,

Kokoc / ®ucTaluka / Kapamesb ¢ rpeLKUM OpEXoM SOgr
Vanilla / Sundae / Strawberry / Chocolate Coconut / Pistachio
Caramel with Walnut

® 5
&){ COPBETDI / sorbets }a,

JTuMoH-namm / ManuHa / Mapakyis / Kny6Huka

MaHro / BaHaH / Lemon & Lime / Raspberry / Passionfruit
Strawberry /Mango / Banana

50gr

\ﬂ DEPMEPCKUMN NPOAYKT! [Npon3seeneHo B KpacHOOapCKOM Kpae

Bce LeHbl yKasaHbl B pyonax v srkatodator HOC 20%.

3TO MEeHIO HOCUT PeKNaMHbIV MHGOPMaLVIOHHbIN XapakTep. YTBepaeHHOe KOHTPOIbHOe
MEHIO C BbIXOAaMM B0, OrnmcaHem, CBeAeHUAMY O MULLIEBOV LIEHHOCTY M KanopumMHOCTU
rOTOBOW MPOAYKLIMKM HAXOAMTCA B Yronke noTpedbutend 1 NpefocTtaBnaetca No nepsomMy Ballemy

TpebosaHuo. Menio ferictayet ¢ 05032020 . 0o cnenyollen peaakLmm

PecTtopaH «MockBa», yn. BuHorpagHas, 33, Coun
TenedoH: 8 800 200 77 93
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Z{3AKYCKM | Cold Appetizers }:

PocTb1d C COycoM U3 TyHLIa C aHY0ycCaMu,

ropumnuen, medyeHbiM NeEpLIEM U KanepcamMm
Roast beef with tuna and anchovies sauce, mustard,
baked pepper and capers

BAVHYMK C LyYben MKPOKN, CMeTaHOoM

M KapTOCbeﬂbeIMl/I Ynrncamm
Pancake with pike caviar, sour cream and potato chips

PyneTnkum 13 céMri, Kpab, aBokago U ClIMBOYHbIN
CbIp / Salmon rolls, Crab, Avocado and Cream Cheese

A3bIK FOBAXKMWM OTBAPHOM C KPEMOM

M3 NnacrtepHakKa N COyCOM XpeH / Boiled beef tongue
with parsnip cream and horseradish sauce

MalTeT N3 NedeHun Kponmka, 6pyCHMYHbLIN Coyc,
nacra 13 BANeHOW XypMbl C YePHOCTMBOM

M MoOyKapeHHbIN xneb Ha XXMBOWM 3aKBacKe
Rabbit liver pate, lingonberry sauce, dried persimmon pasta
with prunes and toasted bread

MapuHoBaHHble 6erble rPUbbI, KObIMCKUA MNYK,

K/TIOKBA, apOMaTHOE Macslio M CMEeTaHa
Pickled porcini mushrooms, Crimean onion, cranberries,
oil and sour cream

[NeyéHbIn NepeLl, »apeHbl aablreMCKUM Cbip,

COyC necTto / Baked pepper, fried Adyghe cheese, pesto
sauce

:{ FOPSIMME 3AKYCKM / Hot Appetizers }@

XKynbeH 13 KanbMapoB C OBOLLLAMM
Squid julienne with vegetables

XKapeHbIn KOMYeHbIN CynyryHW C BapeHbeM
M3 MHXKMpa / Fried Smoked Suluguni with Fig Jam

[TenbMeHn MACHble C XapeHbIM JTYKOM
Meat dumplings with fried onion

[MenbMeHn C MHOEMKOM U XKapeHbIM JTyKOM
Dumplings with turkey and fried onion

JoMallHMe BapeHUKK C KapTodenem
M 6enbiMmn FpM6aMI/I / Homemade Dumplings with
Potatoes and Porcini Mushrooms

'(")
O
CanaTt U3 CBEXXMX OBOLLLIEN C 3e/IeHbIO / 3aripaBKa Ha

Balu BbI6oOp (apoMaTHOe Macro, cCMeTaHa, MaoHe3s)
Fresh vegetable salad with herbs /dressing of your choice
(oil, sour cream, mayonnaise)

CAJ1ATbI / salads

Penuc, CBEXXW1i orypeLl, nepenenmHble arLia

M CMEeTaHa / Radish, fresh cucumber, quail eggs and sour
cream

ABOKa,EI,O C KaM4aTCKMM Kpa6OM M COyCcoM
«KokTennb» / Kamchatka crab avocado with cocktail sauce

OnuBbe C FOBQ,EI,I/IHOVI M goMallHUM MaMoOHEe30M
Olivier with beef and homemade mayonnaise

BuHerpeT / Vinaigrette

CanaT c aBOKao U TbIKBEHHbIM Mac/ioM
Avocado and Pumpkin Oil Salad

MUnMO3a C NoCOCeEM, KOMYEHOW CMETAHOM U KPAacHOM

l/IKpOl7I / Mimosa with salmon, smoked sour cream and
red caviar

Cenbab nop LWybon ¢ KybaHCKMMKU a61oKamMm
N MKPOW LLYKM /Herring salad with apples and pike caviar

100/95gr 1100P
1659r 650P
115/10/15gr 1100P
100/40/30/10gr  650P
130/60/35gr 490P
200/40gr 1200P
200/50gr 890P

(‘S'

155/30gr 650P
140/40gr 520P
200/50gr 420P
200/50gr 420P
200/25/80gr 550P

(‘5‘

S
2409r 490P
2459gr 380P

200gr 1700P

220gr 610P
220gr 270P
180gr 590P
160/20/59r 520P
160/10/5gr 390P

P{ CYnNbl / soups

&

BoplLu ¢ pasBapHbIMU TOBIHKXbUMMU LLIEYKAMUN,
YeCHOYHOM I'IaMI'IyLLII-(Ol7I, COJ1IeHbIM CaJioM,

3€eJ1IeHbIM JTYKOM N CMETA HOW / Borsch with boiled beef
cheeks, garlic bread, salted lard, green onion and sour cream

YXa 13 Tpex BUOoB pblbbl (MOCOCh, OCETPUHA,
cyna K) / Fish soup (salmon, sturgeon and pike perch)

PbIOHbIN CUBOYHbIV CyM € dopenbo M MUOUAMM
Fish cream-soup with trout and mussels

Cyn rniope 13 rneyeHoro nepLa c Gakna)xaHomMm,
rapHUpP 13 paTaTys M depMepCcKmnii TBOPOr

Baked pepper and eggplant puree soup, ratatouille side dish
and farm cottage cheese

[OPOXOBbIV CyM C KOMYeHbIMU pebpblllKaMmM
Pea soup with smoked ribs

KypWHbIM cyn C OBOLL@MM 1 AOMaLLHEeW NarnLiomn
Chicken Soup with Vegetables and Homemade Noodles

5 BIIIOAA U3 PbIBbI / Fish Entrees

CyOaK »apeHbl nod rpMOHbIM COYCOM

1 KapTodenbHoe rnope / Fried pike perch with
mushroom sauce and mashed potatoes

TpeCKa C OBOLWaMK, MpunroTtoB/ieHHaAA B KOHBepPTeE
Baked Cod with vegetables

CTeNK M3 CEMIU, MPUTOTOBEHHbIV Ha Mapy

C 3e/1EHbIMM OBOLLUAMU N IMMOHHbIM coycoM
Steamed salmon steak with green vegetables and lemon
sauce

Cynak ¢ kapTodenemM u rpmbamm, 3aneyeHHbl

B CKOBOpoOe / Baked Pike perch with potatoes and
mushrooms

KotneTta 13 CyhnaKa C paKOBbIMUA LerKamu,

KapTodesbHoe Mope 1 PakoBbl BUCK / Pike perch
and crayfish cutlet, mashed potatoes and Bisque sauce

& Meat & Poultry Entrees

BrnaHKeT 13 KpornmKa Co CMopUYKaMu, nope

N3 cenbaepes 1 rnope 13 NevyéHom MopKoBMU
Rabbit blanket with morels, celery puree and baked
carrot puree

LLbII'IJ'IeHOK «Tanaka» ¢ YeCHOYHbIM coycoM
Tapaka Chicken with Garlic Sauce

KoTneTta no-KMeBCcKUM C KapTOCbeJ'IbeIM rnope
Chicken Kiev with mashed potatoes

KypWHble KOTMETbI, CareTT ¢ MapMe3aHoMm

M TOMaTHbI coyc / Chicken cutlets, spaghetti with
parmesan and tomato sauce

KoTneTta 13 roBagumHbl € 3arne4YeHbiM MOOAbIM

KapTocbeneM, COyC 13 rneyeHoro riepua
Beef cutlet with baked potatoes, pepper sauce

BedcTporaHos ¢ KapTodebHbIM Mtope

M MasioCOJTIbHbIM OrypL,OM [ Beef stroganoff with
mashed potatoes and salted cucumber

[JonmMa n3 roeaanHbl B Kanycrte JlaXxaHa , TOMaTHO -

CITMBOYHOM coyce U cMeTaHa / Beef dolma in lahana
cabbage, tomato sauce and sour cream

A3bIK TOBAXMI C KapTodeNbHbIM Mope, MACHbIM

COyCOM C TepUNAKN, MMHOaTEM N1 NKSKOMOM
Beef tongue with mashed potatoes, teriyaki meat sauce,
almonds and raisins

Pary 13 MHOEMKM C TOMATHbIM COyCcOoM, OBOLLaMmn
M KallTaHaMW, LUTTMHAT U MNoJ1IeHTa C KOMNM4YeHbIM

CYynyryHm / Stewed Turkey with tomato sauce, vegetables
and chestnuts, spinach and polenta with smoked suluguni

D

350/80/50gr

300gr

350gr

250/40/50/60gr

300/30gr

250/40gr

225/150gr

120/100/50gr

110/120/50gr

230gr

130/150/65gr

T’{ ropd4YmE 6J1IOOA U3 MACA U NTULLDI

280/40/40gr

450/50gr

140/150gr

140/110/50gr

120/100/50gr

150/150gr

190/110gr

120/120/60gr

230/100gr

560P

990P

750P
750P

490P
390P
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650P
890P

890P

950P

890P





