dokayua C CbIpOM MoLapesna
Focaccia & Mozzarella

dokauua
Focaccia

MEQN & BAPEHBE - toney & Jam -

TAPHMPBI - carnishes -

Honey

[IImKoBOEe BapeHbe
Pine Cone Jam

OBowy rpuib
Grilled Vegetables

Ces30HHOe BapeHbe
Seasonal Jam

Karmycra 13 rieun
Cabbage from the Oven

KapTtodenb ¢pu C KOIMueHOoM narnpukomn
Chips with Smoked Paprika

PUPMEHHBIE CEBMTHMA

- Specialty Sbitens -

KapTodenb 3areuyeHHbI C pO3MapyHOM
Potatoes with Rosemary

I'peuHeBOe PU30TTO
Buckwheat Risotto

CmoponuHa & IIvKoBOe BapeHbe
Currant & Pine Cone Jam

JVIKUM PUC C KeAPOBbIMY OpPEeLIKaMU
Wild Rice & Pine Nuts

Kuimonoctb & Mdarta
Honeysuckle & Mint

KapTodenb xxapeHblit ¢ rpubamu
Fried Potatoes with Mushrooms

Tpormuuyeckunt «MaHro - Mapakywvisi»
Tropical Sbiten with «Mango - Passion fruit»

nECEPTBI - Desserts -

Obnervxa & Po3amapuiH
Sea - Buckthorn & Rosemary

BbpycHuka & Msara
Lingonberry & Mint

«ToT caMbivt ITapMe3aH» ¢vipMeHHbIit fecept oT Llleda g
Chef’s specialty dessert

VMbuipb & JIMOH
Ginger & Lemon

MBaH-uant & ManviHa
Blooming Sally & Raspberry

TapT C JIMMOHHbIM 4YU3KEMKOM
Lemon Cheesecake Tart

Terunbin TapT C TOMJIEHbIMU sabnoxamMu
Warm Tart with Stewed Apples

LlIokonaaHbit GOHOAH
Chocolate Fondant served with Ice Cream

Hauw nnom6bup
Ice Cream

[ToxxanyiicTa, cooblmTe HalleMy MepcoHany, ecnu y Bac
€CTb Kakasi-nbo anneprus Unyu HeMEepeHOCMMOCTb
OInpeneneHHbIX MPOAYKTOB.

Please let our service sta ffknow if You have any food
allergies or food intolerance.

MEHIO

IIAPME3AH

TOT CAMbBIN

since 2004




CAJIATHI | 3BAKYCKMH Ha oaHOro

- Salads | Appetizer per one person -

CVIIBI - Soup-

Canat ¢ yTMHbIMY CepeuKamu v rpubamu
Salad with Duck hearts & Mushrooms

Canar ¢ roBsiXXbevi TPYAVHKOM M IEYeHOM MarpuKomn
Salad with Beef Brisket & Baked Paprika

Canar ¢ KOIM4eHOW YTKOW, PUKKOTOW U TIEYeHOM CBEKII0M
Salad with Smoked Duck, Ricotta & Baked Beetroot

TapTap 13 roBsiIIHbI C KPEMOM M3 KOIMUEHOTo HaksiaxkaHa
Beef Tartar with Smoked Eggplant Cream

POMAaHO I'pUlb C LIbIIUIEHKOM Y [TapMe3aHOM
Romano Grill with Chicken & Parmesan

Canar c rpebelliKkoM, aBOKaA0 ¥ KPEMOM U3 ThIKBbI
Scallop Salad with Avocado & Pumpkin Cream

Canat C KpeBeTKaMU ¥ CTpayaTesulon
Salad with Shrimps & Strachatella

CyTyzait 13 HeJlbMbl C TEIUIbIM KapTodeneM U UKpPom
Sugudai From Nelma with Warm Potatoes & Caviar

TapTap u3 ¢openu
Trout Tartar

OnviBbe C A3bIKOM U KOITYEHOW YTKOM
Olivier with Beef Tongue & Smoked Duck

OnuBbe C MasIOCONBLHOM GOpPesnbIo 1 KpacHOM MKPOt
Olivier with Lightly Salted Trout & Red Caviar

Karrycra 13 OpOBSIHOM ITeuu C TProdesibHbIM COYyCOM U rpubamu
Baked Cabbage with Truffle Sause & Mushrooms

T'peueckum
Greek Salad

TbIKBEHHbI CYyTI C KDEBETKaAMU
Pumpkin Soup with Shrimps

MSACO & IITUILLA - Meat | Bird -

KOTneTbl U3 OJ1EHUHBI C [IEYEHOM KaITyCTO 1 rpubamu g
Grilled Venison Cutlet with Baked Cabbage & Mushrooms

Ta camasi yxa (cemra, Tpecka)
Fish soup (salmon, cod)

TIpsiHbIN CyTT C HbOKKaMM 1 rpubamu
Spicy Soup with Gnocchi & Mushrooms

LIV moMallHue C TOBSXbeV IPyAVIHKOM
Russian Cabbage soup

SAKYCKM Ha XKOMIIaHMIO

- Appetizers for company -

CrporaHuHa (HeslbMa| cTepnsinb| cemra)
Cold Cuts (nelma, sterlet, salmon)

TOCTbI C IKDPOW ¥ MEPErenyHbIM SAMLOM MaloT
Bruschettas with Seasonal fish Roe & Poached Quail Egg

CbIpHOE accopTu
Cheese platter

ByppaTa c ToMaTaMu Ha TeIulon pokauue
Burrata with Tomatoes & Focaccia

Tapemca MSACHbIX OefnivKaTeCOB
Plate Of Meat Dilicacies

dopesb ManocosnbHast
Home salted Trout

I'pubbl coneble (benble, rpy3nm)
Pickled Mushrooms (porcini mushrooms, milk mushrooms)

CaJlo KOIMUEHOE | CONeHOe C YECHOUHLIMM IPEHKAMM
Russian Salo

g Chef recommended tw  New dish

CTEﬁKM - Marble Bee‘ii -
N3 MPAMOPHOM I'OBSAAMNHBI

IIpemMuanbHbie CTEUKU
Premium

Pubait
Rib-eye Price per 100 gr  UeHa 3a 100 ep*

AnbTepHaTUBHbIE CTEVKU

Alternative

dnaHk -720 P-
Flank 300 ep*

Mauere g -720 P-
Machete 300 epx*

*Bec cTeiika yKkasaH B CbIpOM Buze. Bec 6ni00a Ha Balleit Tapenke 3aBUCUT
OT CTENeHV ITPOXKapKU.
*Steak weight is raw. It depends of Your choice how to roast.

PBIBA & MOPEIIPOAYVKTHBI

- Fish & Seafood -

CTelK U3 cTepnsanm -1400 P-
Sterlet steak 160 ep

OCbMWVHOT Ha rpwie -900 #-
Grilled Octopus Price per 100 gr 3a 100 ep

I'pebelkyt C MTUTUMOM U KOITUEHOV PUKKOTOW g -920 #-
Scallops with Ptitim & Smoked Ricotta 100 ep

KpeBeTKy Ha rpule ¢ LyKUHU -720 P-
Grilled Shrimps with Zucchini 210 ep

®operb C COyCoM U3 MUAWI -720 P-
Grilled Trout with Mussel Souse 240 2p

Kanbmap Ha rpusie C Tope U3 LBETHO KaIyCThbl Vi BellleHKaMu -490 P-
Grilled Squid with Cauliflower Mashed & Oyster Mushrooms 240 2p

&  spicy &  Vegetarian

SI3bIK TOBSDKMI Ha IpUJle C KPEMOM M3 KapTOQerst ¥ TPIoQenbHbIM COycoM
Grilled Beef Tongue with Potato Cream & Truffle Sause

Hooxxxa yTku KoHpu g
Confit Duck Leg

I1leuKy TOMJIEHbIE C HBOKKAMMU
Beef cheeks & Gnocchi

dune l/[HJJ,el;IKV[ Ha rpusne ¢ aBoxazno u1 CTpa‘laTeTUlOVI
Grilled Turkey Fillet & Strachatella

IIACTA

[TacTa ¢ MOpernpoayKTamMmu
Seafood Pasta

TTacTa ¢ KpeBeTKaMu M KPaCHOW UKPOU
Pasta with Shrimps & Red Caviar

I[Tacra kapboHapa
Pasta Carbonara

HbOKKM C yTVHbBIMY CepreuKaMu
Gnocchi with Duck Hearts

PaBuONY C KalIbMapOM Vi OCbMVHOTOM
Ravioli with Squid & Octopus

[Tenbmenu «Cubupckue»
Siberian Dumplings

I'IMI.II.IA & XJIEB - pizza & Bread -

C 6exoHOM ¥ rpubamu
Bacon & Mushrooms

C nernrepoxHu
Pepperoni

C CprOBHJ’leHbIM OKOpOKOM
Ham & Cheese

YeTbIpe cbipa
Four Cheese

Mapraputa
Margarita

C roBshXbeil IpynVHKOM 1 rpubamu
Roast Beef & Mushrooms

C MaJs10COJIbHbIM 710COCEM
Salted Salmon

C xpeBeTKaMu
Shrimps

C rnmapMcKou BETUMHON
Parma Ham
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