pectopat

XOJIOJHBIE 3AKYCKH U CAJIATbBI
COLD STARTERS & SALADS

Canar «Eausasera II»

KapamenusupoBanHas rpyliua, npsiHasi pyKKoJia, FPELKHE OPEXU U
ceip ['opranzomna, nox opuruHanbHON Me10BOH 3anpaskoit. B/K/Y
6/44/17 496 xxan

Caramelized pear, spicy arugula, walnuts and Gorgonzola cheese,
under the original honey dressing. 6/44/11 496 kcal

Casat «AHAAJTY3CKHID»

TurpoBble KPEeBETKU B COYETAHUH CO CIIENIBIM aBOKAJI0, CBEKHM
OTypLIOM, CJIJIKUM TIEPLEM, JIUCThIMH PYKKOJIbI C OPUTHHAIILHON
3aIpaBKOl U3 OJIMBKOBOTO Macia X0J0AHOro oT:kuma. b/ K/Y
21/71/25 836 xkan

"Andalusian®* salad

Tiger prawns combined with ripe avocado, fresh cucumber, sweet
pepper, arugula leaves with an original dressing of cold-pressed
olive oil. 21/71/25 836 kcal

Cauar ¢ yTkoii Marpe

HexxHoe Msico yTkH, 00’KapeHHOE IO 30JI0TUCTON KOPOUKH,
COYETAETCS C COUHBIMU KyCOUKaMH CJIaKUX alleIbCUHOB.
ApomaTHBIH cOyC Ha OCHOBE OJIMBKOBOTO Macia U 0aib3aMHYECKOTO
YKCyca MPUAAET cajlaTy HOTKU U3bICKAHHOCTH.

B/K/Y 7/2/11 Kkan 90
Salad with magre duck

Tender duck meat, fried to a golden crust, is combined with juicy
pieces of sweet oranges, creating a unique flavor bouquet. A
fragrant sauce based on olive oil and balsamic vinegar gives the
salad a touch of sophistication. 7/2/11 Kcal 90



Cagar ¢ ki1yOHHNKOI U ChIPpOM OypaTTa 190 1150
Counast 1 apomMaTHasi KIIyOHHKa, COUETAIOIIASICS C HEXKHOU U e

KpeMOBOi1 OypaTToii, co3/1aeT HEMOBTOPUMBINA BKYCOBOM OyKeT.
ApomaTtHbIi 6a3WIHMK M OJMBKOBOE MAcIlO MPUJAIOT CalaTy HOTKH
cBexecTH u nerkoctu. b/K/Y 19/26/5 Kxan 333

Salad with strawberries and buratta cheese

Juicy and fragrant strawberries, combined with delicate and
creamy pinocchio, creates a unique flavor bouquet. Fragrant basil
and olive oil give the salad notes of freshness and lightness.
19/26/5 Kcal 333

BakiaxkaHn ¢ cpipom 220 810
He>xuple noOMTHUKH 6aKJ'Ia)KaHa, 06)KapeHHLIe a0 30JIOTHCTOM

KOpPOYKH, COYCTAOTCA C apOMATHBIMH BAJICHBIMHA TOMAaTaMU U (
CBIpOM (peTa, KOTOPBIH MpHUIaeT OJI0Ty HEMTOBTOPUMBI BKYC U

tekcrypy. B/K/Y  17/55/54 Kxan 781
Eggplant with cheese ‘
Tender slices of eggplant, fried to a golden crust, are combined

with fragrant dried tomatoes and feta cheese, which gives the dish

a unique taste and texture. 17/55/54 Kcal 781

CeBuye u3 TyHUa 200 1410
HesxHbIe KyCOUKH CBEXET0 TYHIIA, TPOITUTAHHBIE TMMOHHBIM COKOM
Y OJTMBKOBBIM MaciiOM, JOMOJTHEHBI HEOOBIINMH KarlepcamH,
KOTOpBIC IPUIAIOT OJIFOTy HEMOBTOPUMYIO MMKAHTHOCTh M apOMar.
B/AK/Y  29/11/2 Kkan 227

Tuna ceviche

Tender pieces of fresh tuna soaked in lemon juice and olive oil
are complemented with small capers, which give the dish a unique
piquancy and aroma. 29/11/2 Kcal 227

Kapna44o u3 roBsiinHbI 210 820

ToHKHE TOMTHKH COYHOM TOBAJUHBI, CJIOBHO TAarOT BO PTY,
packpbIBasi HEMOBTOPUMBIN apoMaT U HEKHBIA BKyC. ApOMaTHbIE
TpaBbl U CNICHHHU, KOTOPBIMHA LICAPO IMMOCBIITaHO 6.1'[}0)10, npuaaroT
€My M3BICKaHHOCTb U Ii1yOouny Bkyca. b/K/Y 23/42/9 Kkan 503
Beef carpaccio

Thin slices of juicy beef seem to melt in your mouth, revealing a
unique aroma and delicate taste. Aromatic herbs and spices,
which are generously sprinkled on the dish, give it sophistication
and depth of taste. 23/42/9 Kcal 503

TapTHHKH ¢ ceJIbAbIO 240 580
Bopoaunckuii xned obxapensii, coip «KpemeTTay, cenbap, TyK
MapunoBaHHbIN. B/K/Y 22/16/32 362 kxan

Tartines with herring

Borodino fried bread, Cremette cheese, herring, marinated onion.
23/16/32 362 Kcal




OBomHasi MO3auKa

Orypiibl, TOMAaTHI, epel 60JIrapcKuid, peinuc, 3eJIeHb
B/XK/Y 2/4/5 73 xkan

Variety of vegetables

Cucumbers, tomatoes, paprika, radish and herbs
2/4/5 73 kcal

ChbIpHOe 1JIATO

OmmenTans, bpu, ['opronsona, I'proiiep, ['pana [lonano, siroast,
Mén, kordutiop. b/ K/Y 60/63/52 1022 Kkan

Cheese Plateau

Emmental, Brie, Gorgonzola, Gruyere, Grana Padano, berries,
honey, confiture. 60/63/52 1022 Kcal

MscHoe accopTH

Kypunslii pynet, Oy>xeHHHa, TOBSKHH S3bIK, TOPYHIIA
B/K/Y 40/37/8 537 kxan

Mixed meat platter

Chicken roll, roasted ham, beef tongue and mustard
40/37/8 537 kcal

Pui6HOe accopTH

Jlocock c/c, yrops, mantyc x/K, orypell, JIJAMOH, JIOJIJIO pocca
B/K/Y 33/32/3 432 kkan

Mixed fish platter

Salmon, eel, halibut, cucumber, lemon, lollo rossa

33/32/3 432 kcal

Xpycmsawue uépusie 2py3ou co cmemanou

MapuHoBaHHbIE YEPHBIE TPY3IU C KPACHBIM JIYKOM U 3€JICHBIO.
HO,I[aIOTC}I C apOMaTHbBIM 60p0,[[I/IHCKI/IM XJ1IeO0OM U CMETaHOH
B/K/Y 10/28/9 335 kkan

Crispy black pears with sour

cream Pickled black pears with red onion and herbs. Served with
fragrant Borodino bread and sour cream

10/28/9 335 kcal

DpyKTOBOE HACTAKICHIE
Ce3oHHBIE PPYKTHI U STOJIBI
B/AK/Y 2/1/31 139 kkan
Fruit Delight

Seasonal fruits and berries
2/1/31 139 kcal

I'p./gm Py6./rub
230 630

270 1550




I'p./gm Py6./rub
ToHkHe OTUHYUKHU C KPACHOI UKPOH ¥ KOHAUMEHTAMU 240 1200
B/K/Y 19/23/22 483 kkan =

Thin pancakes with salmon caviar and various condiments
19/23/22 483 kcal

IMamreT N3 KYpHHOM NeYeHN HA TPEHKAX

Kypunas neuens, yKKUHH, KITyOHHKA, KpECC-CalaT, TPEHKH, JIYK
kapamenusupoBanHbiid. B/OKY 30/33/98 809 kkan

Chicken liver pate on toast

Chicken liver, zucchini, strawberries, watercress, croutons,
caramelized onions. 30/33/98 809 kcal

CoJieHbs1 10- JOMaLIHEMY

AccopT TOMaITHUX COJICHUN U MajocolioB. Kamycra kBarieHas,
MaJIOCOJIbHBIC OTYPUYUKH, IOMUJIOPYUKH, TIEPIIB YePPH, MOYEHBIC
siommoxu. b/2K/Y 6/7/20 170 kkan

Homemade pickles

Assorted homemade pickles and malosolov. Sauerkraut, lightly
salted cucumbers, tomatoes, cherry peppers, soaked apples. 6/7/20
170 kcal

Jdcnyma U3 CKymOpumn 220 750
Ocmyma U3 cKkyMOpHun Ha OpYCKEeTTe U3 JapHUIKOTo Xj1eba
24/33/23 493 xkan

Mackerel espuma

Mackerel espuma on darnitsky bread bruschetta
24/33/23 493 kcal




CYIIbI
SOUPS

Bopu «MockoBCcKHiD» O cMeTaHOii, apOMATHBIM 0OPOIMHCKUM
XJ1e00M, COJIEHBIM CAJIOM U 3eJIEHBIM JIYKOM

B/K/Y 12/18/23 307 kkan

‘Moscow Borsch’ with a sour cream.

Served with a flavored Borodinsky bread, fat salted pork and
spring onion.

12/18/23 307 kcal

KypuHnblii cyn ¢ toMamHei Janmoi

Apomart CBEKUX TpaB U CHELMH, COYETAIOIIUICS ¢ HE)KHBIM BKYCOM
KypUHOT0 OyJbOHA M MATKOM TEKCTYpOH JOMaIllHEH Jamniiy, co3aeT
HEMOBTOPHUMOE BIIEYATIICHHE.

B/K/Y 32/26/13 Kxan 413

Chicken soup with a home-made pasta

32/26/13 334 kcal

Bummucyas

TpaanoHHbIH QpaHIly3cKHil KpeM-CyTI U3 JIyKa IOpeH, ¢
nobasieHneM TprodenpHoro Macia. [omaercs ¢ mykom dhpu u
YCCHOYHBIMHU I'PCHKaMU U3 Oarera.

B/XK/Y 26/11/107 637 xkan

Vichysoise

Traditional French leek cream soup, with the addition of truffle
oil. Served with onion fries and garlic baguette croutons.637

626/11/107 37 kcal

CoasiHka MsiCHasA

Fy'CTaSI HaBapuCTasa MACHaA COJIITHKA U3 4-x BHOOB MsICa. HOI[aéTCH C
KOnmu€HOM (pepmepckoil cMeTaHO! M TMMOHOM.

B/K/Y 40/39/10 562 kkan

Meat solyanka

Thick rich meat hodgepodge of 4 types of meat. Served with
smoked farm sour cream and lemon.

40/39/10 562 kcal

350




OCHOBHABIE BJIIO/IA
MAIN COURSES

Meabmenn «OXOTHHYBM» PYYHOH JICTIKH U3 TOBSAUHBI M CBUHHHBL,
MOJAI0TCS C HABAPUCTHIM KypHHBIM OyJIbOHOM U cMeTaHoi. B/ K/Y
39/59/37 843 xkan

‘Hunter style’ home-made dumplings with beef and pork.

Served with chicken broth and sour-cream. 39/ 59/37 843 kcal

Creiik «Pubaii» 13 MpaMOpHOIi TOBSIMHBI 36PHOBOTO OTKOPMa C
nepednbM coycoM. b/2K/Y 44/39/3 546 kkan

Rib Eye marble beef steak with pepper sauce

Rib Eye steak and pepper sauce

44/39/3 546 kcal

Typueno Poccunn

HexxHoe 1 couHO€ MsICO FOBSIIMHBI, 00)KapeHHOE /10 30JI0TUCTON
KOPOYKH, COUETAeTCs C HEKHBIM (hya-rpa 1 apOMaTHBIM COYCOM M3
TOHKO Hape3aHHOTO JIyKa IAajJoT U KPEIKOI0 MapOyHOro BUHA.
B/K/Y  53/59/10 Kkan 783

Rossini 's Tournedo

Tender and juicy beef meat, fried to a golden crust, is combined
with delicate foie gras and a fragrant sauce of thinly sliced
shallots and strong vintage wine. 53/59/10 Kcal 783

T'oBSIKBH IIEYKH

I'oBsxbY mEUKH, TOMIEHBIE B sOous-vide, ¢ Mope U3 cenpaepes U
Oarara. HOI[a}OTCSI C MapHHOBaHHOﬁ CBEKJION U I'p€YCCKHUM COYyCOM.
B/K/Y 33/21/20 410 kkan

Beef cheeks

Beef cheeks stewed in sous-vide, with celery and sweet potato
puree. Served with pickled beetroot and Greek sauce.

33/21/20 410 kcal

Creiik U3 CBUHUHBI

CouHblil 1 apOMaTHBIN KyCOK Msca, 00KapeHHBIN 10 30JI0THCTON
KOPOYKH, ¢ HEXXHBIM PO30BBIM CEPALIEM. XPYCTALIas KOPOUKa U
MSTKHH, TOYTH KPEeMOOOPa3HbIi IEHTpP KapTo(deapbHOro OJIMHA - 3TO
HacTosIIee HacnaxaeHue st rypmanoB. b/K/Y 51/109/21 Kkan
1269

Pork steak

A juicy and fragrant piece of meat, fried to a golden crust, with a
delicate pink heart, just melts in your mouth. And next to it is a
potato pancake, which seems to be created to emphasize the taste
of steak. 51/109/21 Kcal 1269

350 670

385 3230

430 1130




Jlococh Ha miope u3 6POKKOIN

®ure nococs, MApUHOBAaHHOE B CBEKOJIBHOM COKE, IIPUTOTOBIICHHOE
10 TeXHOJIOoTuu cy-Bua. Ilogaércst Ha mope n3 OPOKKOIH U
MPSTHBIMH TUCTBSIMU pYKKOIbL. B/2K/Y 42/29/11 471 xkan

Salmon on mashed broccoli

Salmon fillet marinated in beet juice, cooked according to the sous-
vide technology. Served on mashed broccoli and spicy arugula
leaves. 42/29/11 471 kcal

BedcTporanos u3 MpamMopHO#i rOBSIANHBI ¢ KAPTOdebHBIM
npe

MpamopHas ToBsIMHA, KapTodelbHOe Mmope, Oelibie TPUObI, CITUBKH,
KOPHHUIIOHBI, Maclio ciauBo4dHoe. 27/83/27 961 xkan

Marbled beef Stroganoff with mashed potatoes

Marbled beef, mashed potatoes, porcini mushrooms, cream,
gherkins, butter. 27/83/27 961 kcal

OXoTHHYHNH yKIH

XKapensrii kapTodens ¢ TpudaMu 1Mo- TOMaITHEMY, BEIPE3KOH U3
TOBSTUHBI, C 00’KapEeHHBIM MaclIOM U JIykoM. DramOupyeTcs npu
nonaue. 26/37/32 567 kkan

Hunting dinner

Fried potatoes with mushrooms at home, with fried butter and
onions. Itis flamed when serving. 26/37/32 567 kcal

IIukarra bhanka

dwte KypuHOU TPYAKH 10J] coycoM Jlop-0611to ¢ oBolamMu Ha rpuiie.
B/XK/Y 39/26/6 414 kkan

Picatta Bianca

Chicken breast fillet with Dor blue sauce with grilled vegetables.
39/26/6 414 kcal

Ilenne gean ParrTope
Krnaccuueckast cunmmmiickas macta ¢ KypuHbIM Quiie, AByMs BUIaMHU
TOMATOB (BSUICHBIMU M Y€ppH), YEPHBIMH OJMBKAaMHU, CHIpOM [ 'paHa

[TazaHa 1 HEXKHBIM CIIMBOYHBIM COYCOM C JI00aBICHUEM PO30BOTO
coyca necto. b/2K/Y 33/30/102 820 xkan

Penne del Fattore
Classic Sicilian pasta with chicken fillet, two types of tomatoes

(dried and cherry), black olives, Grana Padana cheese and a
delicate cream sauce with pink pesto sauce. 33/30/102 820 kcal

300

300

320

1300

1260

740




®pyTtTH 11 Mape 300 1100

CoueTaHue CIeNbIX TOMUI0POB, IPEOCIIKOB, JOCOCs, KaabMapa,
KPEBETOK, apOMATHBIX TPaB U HEXKHOTO ChIpa CO3/1acT
HETOBTOPHUMBIN OYKET BKYCOB, KOTOPBI PACKPBIBACTCS HA SI3bIKE U
ocTaBJsieT He3a0ObiBaeMble omyieHus. b/XK/Y 35/7/54 Kkan 422

Frutti di Mare

The combination of ripe tomatoes, scallops, salmon, squid,
shrimp, aromatic herbs and tender cheese creates a unique
bouquet of flavors that opens on the tongue and leaves an
unforgettable feeling. 35/7/54 Kcal 422

TI'APHHUPbI
SIDE DISHES

Kaprodeannoe mope 190 320
B/K/Y 3/9/34 184 kkan —
Mashed potatoes
3/9/34 184 kcal

Kaprodein, o0:xapeHHbI ¢ NPOBAHCKUMH TPaBaMHu
B/K/Y 4/13/34 281 kkan

Fried potatoes with herbs of Provence

4/13/34281 kcal

Osouu rpuin
[Tepen; 6onrapckuii, yKKUHY, Oakia)kaHbl, TOMATbl, KPACHBIN JIyK

B/K/Y 8/4/27 176 kkan

Grilled vegetables

Paprika, zucchini, aubergine, tomatoes and red onion
8/4/27 176 kcal




AETCKOE MEHIO
CHILDREN MENU

Canar u3 cBe:KuX 0BOIIEH

CBexwmii orypern, cIajKkuii ToMaT, OOJITapCKuil mepell, MUKC CalaToB,
oJimBKOBOe Macio. b/2K/Y 2/23/5 241 kkan

Salad of fresh vegetables

Fresh cucumber, sweet tomato, bell pepper, salad mix, olive oil
2/23/5 241 kcal

HeTckuii cyn ¢ a30ykoil u3 Makapouexk
Kypunslii 0ynbp0H, MakapoHbI, KypuHOe (uiie
B/K/Y 27/14/22 334 xkan

Children's vegetable cream soup

Chicken broth, Romesco sauce, chicken fillet
27/14/22 516 kcal

Kotaersl «CoBylikay ¢ KapTo(heabHbIM MIOpe

Kaptodenpaoe mope, KOTIAETH U3 KypHHOTO (uIie, Orypel, Tomar,
JIUCTBS canara

B/K/Y 27/26/20 428 kkan

Cutlets «Owly with mashed potatoes

Mashed potatoes, chicken cutlets, cucumber, tomato, lettuce
27/26/20 428 kcal

Harrercol ¢ kapTogesaem ¢ppu

Kypunsie Harrercsl, kapTodens Gpu, KeTIy
B/K/Y 42/30/84 788 kkan

Nuggets with French fries

Chicken nuggets, French fries, ketchup
42/30/84 788 kcal

ITacra ¢ ceipoM

[Tacra «accoptn», ceip Kpemerrey, chip «Ilapmezany»
B/K/Y 22/48/62 763 xkan

Pasta with cheese

Pasta "assorted", Kremette cheese'’, cheese ""Parmesan»
22/48/62 763kcal

220 420

> /
250 550

240 560




3AKYCKH
SNACKS

Opexu xapeHble
Apaxuc, pyHIyK, MUHAIT, KEIIBIO, CTICIUU
B/K/Y 20/50/7 558 kkan
Cocktail nuts mix
Peanuts, hazelnuts, almonds, cashews, spices
20/50/7 558 kcal

YecHOUYHBIE TPEHKHU U3 DOPOIMHCKOTO0 XJjeda ¢ coycoM 0JI0 4Yu3

B/K/Y 11/24/65 492 kkan
Garlic croutons from Borodino bread with blue cheese sauce
11/24/65 492 kcal

ChpIpHble NAJT0YKH U3 MOLAPEJUIbI ¢ KJIIKBEHHBIM COYCOM 140 470
B/K/Y 24/32/14 441 kkan

Mozzarella cheese sticks with cranberry sauce
24/32/14 441 kcal

Cblpl—[ble HIAPpUKH U3 MoUape/lJibl U CBIPOM KpeMeTa ¢
XaJaneHbo

B/K/Y 15/31/14 402 xkan

Mozzarella cheese balls and cremetta cheese with jalapeno
15/31/14 402 kcal

CoyYC/SAUCE

Coyca/ mxembl/ MEN



JIECEPTBI
DESERTS
LuTpycoBasi Mo3anka 200 550
MuHaJIbHOE TIECOYHOE TECTO, IyKaThl, ONCKBHT TpoKaaepo ¢
IyKaTaMu, KpeMé€ 103y- MaHapuH, KOHPH 103y-MaHIapHH, MYCC
bapapyas omanuc. b/2K/Y 10/27/40 450 Kkan
Citrus Mosaic
Almond shortbread dough, candied fruits, Trocadero sponge cake
with candied fruits, yuzu-mandarin cream, yuzu-mandarin confit,
Bavarua opalis mousse. 10/27/40 450 Kcal

Apabuxa

Kodeiins! iibuckBut, Mmycc koelHplii ¢ MakprioHe, Ko enHbIi
rsiccax. B/2K/Y 3/18/11 220 Kkan

Arabica

Coffee sponge cake, coffee mousse with mascarpone, coffee glaze.
3/18/11 220 Kcal

Kny0nuka- 6epramor

Bucksut JI)kakoH]I ¢ YaeM MaT4a, KpeMe OepramMoT, KOMITOTE
KITyOHHYHOE, TTyHII ¢ 6epramorom, LllanTHiibn Mackaprone-
KITyOHMKa, TIsiccaxk Knyornunsiid. B/K/Y 4/15/32 285 Kkan
Strawberry- bergamot

Jakond sponge cake with matcha tea, bergamot cream, strawberry
compote, bergamot punch, Chantilly mascarpone- strawberry,
strawberry glassage. 4/15/32 285 Kcal

HorypToBslii TOPT ¢ YepHUKOI U MATOi 250 700
BeHckuii OUCKBUT, XPYCTSIINI CII0H, MATHOE KpeM-OproJie, KOMITOTe
YEepHUKA-50JI0K0, MyCC HOTYPTOBBIH ¢ YEPHUKOM, TISICCAXK UBYap.
B/K/Y 6/23/36 384 Kkan

Yogurt cake with blueberries and mint

Viennese sponge cake, crispy layer, mint creme brulee, blueberry-
apple compote, yogurt mousse with blueberries, ivory coast.
6/23/36 384 kcal

HTpynesas ¢ BUIIHEH U pUCTAIIKAMHA 150/50 500
beznpoxikeBoe TeCTO, BUIIHEBAS HAYNHKA C (1)I/ICTaHIKaMI/I,
Mopoxenoe @ucramkosoe. b/K/Y 4/121/38 275 Kkan
Strudel with cherries and pistachios

Yeast-free dough, cherry filling with pistachios, Pistachio ice
cream. 4/121/38 275 Kcal




MenoBuk 150 870
MenoBble KOpKU, KapaMeIbHO-CMETaHHBIN KpeM, KpeM CIIMBOYHO-
TUIOMOMPHBIHN, IOKOJAIHBINA AEKOP, KAPMEIBHBINA AEKOP ¢ MEIOM.
B/K/Y 6/30/53 503 Kkan

Medovik

Honey cakes, caramel cream, cream cream, chocolate decor,
caramel decor with honey. 6/30/53 503 Kcal

IMaccuonara 150/50 750

banaHOBBIN OMCKBUT, KpeMe MapaKkyiis, KOMIIOTE 3K30THIECKOE,
nérkuii mycc [TabGana, risccax mapakyiis. b/2K/Y 6/17/35 315 Kkan

Passionata

Banana sponge cake, passion fruit cream, exotic compote, light
Pub mousse on, passion fruit glaze. 6/17/35 315 Kcal




