XOJIOJHBIE 3AKYCKH " CAJIATHI
COLD STARTERS & SALADS

Canart «Eauszasera I1»

OcBexarmuid 1 YTOHYEHHBIN cajaT, COCTOSIIMA U3 PYKOJIbI, IPSHOM TPYIIH, TPEIKUX OPEXOB
u cbipa T'opransona, moj OpUrHHAIbLHOW MeIOBOW 3ampaBkoif. Pykonma npupaer camatry /°
CBEKECTh M JIETKYIO TOPYMHKY, MpsHas Tpylia 100aBJISET CIaJ0CTh U COYHOCTh, a TPEIKUE /
OpeXH TPUAAIOT OOy XPYCTAIIYI0 TEKCTYpY W HOTKH opexoBoro Bkyca. Ceip ['opranzoma
MPUIAET callaTy KPEMOBOCTh M HEeXHOCTh. OpUrHHAIbHAS MEIOBas 3alpaBKa MpUIACT cajaTy

CITaIIKO-TIPSTHBIN BKYC U 3aBepInaeT ero kommo3unuio. Kkamx 496 B/K/Y  6/44/17

Salad "'Elizabeth 11"

VTBepxaaro

JIMpeKTOp TOCTUHUYHO-
aJIMUHHUCTPATUBHOI'O KOMILJIEKCA
AO «MockoBckuit upk Hukynuna
Ha [[BeTHOM OynbBape»

A.C. T'opbann
I'p./gm p
160 680

A refreshing and sophisticated salad consisting of arugula, spiced pear, walnuts and
Gorganzola cheese, with an original honey dressing. Arugula adds freshness and a slight
bitterness to the salad, spicy pear adds sweetness and juiciness, and walnuts give the dish a
crunchy texture and hints of nutty flavor. Gorganzola cheese adds creaminess and
tenderness to the salad. The original honey dressing gives the salad a sweet and spicy taste

and completes its composition. Kcal 496 P/F/C 6/44/17

Canar ¢ BAJICHOM IrOBSIIMHON U MHKHPOM

170 650

He3a0OrpiBaemoe Ha BKYC 6.]1}0,[[0, COCTOAIICE U3 CMECHU p33H006pa3HBIX cajlaToB, TaKUX KakK

Keiin, Pagnkkpo, ®@puse u Pykkomna, mox spkoi BHHETPETHOH 3ampaBKoW ¢ A00aBIeHHEM
WHXKUPA, pBAHOI MOLIapeIuibl U Chipo-BsiieHON roBsauubl. Kkan 480 BAK/Y 12/42/13

Salad with dried beef and figs

An unforgettable dish consisting of a mixture of various salads such as kale, radicchio,
frise and arugula, under a bright vinaigrette with the addition of figs, torn mozzarella and

raw beef jerky. Kcal 480 P/F/C 12/42/13

Canar ¢ yTkoii Marpe

W3bickanHOe 01110710, BKITIOYAIOIIEE BAJICHYIO YTHHYIO TPYIKY, CBEXHE CETMEHTHI anelbCHHa,
JIOJBKH KPAcHOTO S0JI0Ka M apOMaTHYIO IUTPYCOBYIO 3allpaBKy ¢ Oallb3aMUYECKUM YKCYCOM.
Bsinenast yrka Marpe 00nagaeT HeKHBIM U COYHBIM MsICOM, KOTOPOE HPEKPACHO COYeTaeTes ¢ [

SAPKUMH U couHBIMU ppykTamu. Kxam 90 B/K/Y  7/2/11
Salad with magre duck

A decadent dish featuring cured duck breast, fresh orange segments, red apple slices and a
fragrant citrus balsamic vinaigrette. Dried Magre duck has tender and juicy meat that goes

well with bright and juicy fruits. Kcal 90 P/F/C 7/2/11



Canar ¢ macrpamMmm

CoueraHue CBEXHX OBOIICH, XpycTsmiero PomMaHoO u apoMaTHOW MACTpaMHu CO3[aeT
FapMOHUYHOE COYETAHUE TEKCTYP M BKYCOBBIX HIOAHCOB. Cajar ¢ macTpaMmu - 3TO OTJIMYHBIN
BBIOOp TSI JIFOOUTENICH COYHBIX M BKYCHBIX CAJIATOB C MHTEPECHBIMH noOaBkamu. Kxan 333
B/XK/Y 19/26/5

Pastrami salad

The combination of fresh vegetables, crisp Romano and flavorful pastrami creates a
harmonious combination of textures and flavor nuances. Pastrami salad is an excellent
choice for lovers of juicy and tasty salads with interesting additions. Kcal 333 P/F/C
19/26/5

Cagar ¢ xypmoid

Carnat ¢ XypMoii, aIbITeCKIM ChIPOM, OOJITAPCKUM MEPIIEM, CATATHBIMHU JIMCThIMH, KPeM
0aIb3aMHKOM, OJINBKOBBIM MACJIOM M BUHHBIM YKCYCOM - 3TO HACTOSIIIAs HPa3JHUIHAS
cumbonus BkycoB. Kkan 368 b/K/Y 12/34/6

Persimmon salad

Salad with persimmon, Adyghe cheese, bell pepper, lettuce, balsamic cream, olive oil and
wine vinegar is a real festive symphony of flavors. Kcal 368 P/F/C 12/34/6

Canar ¢ MmopenpoayKTamMu

Canar momaercsi TEIUIBIM, YTO IPHOACT €My OCOOBIH ImapM. MopenpoaykTel 00JamaroT
HEXHBIM BKYCOM M COYHOM TEKCTYpOH, a MpsiHAs PyKOJa U COYHBIE TOMATHl YeppH T00aBIISIOT
cBexectu U spkoctr. Kxan — 372 B/K/Y  29/25/8

Seafood salad

The salad is served warm, which gives it a special charm. The seafood has a delicate flavor
and juicy texture, while spicy arugula and juicy cherry tomatoes add freshness and
brightness. Kcal — 372 P/F/C 29/25/8

CeBuue u3 TyHHa 200 1410
HopaxcaeT CBOEHW M3BICKAHHOCTBIO U HEMMOBTOPUMBIM BKYCOM. Hexnrie KYCOUYKH CBEXKET0
TYHII4, TPONUTAHHBIC JIMMOHHBIM COKOM MU OJIMBKOBBIM MAacCJIOM, AOIIOJITHCHBI HEOOIBITUMHA

Karepcamu, KOTOphIe TPUAAIOT OOy HEMOBTOPUMYIO NMUKAHTHOCTh W apomatr. Kkam 227 p/
BAK/Y 29/11/2

Tuna ceviche \

It amazes with its sophistication and unique taste. 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. Kcal 227 P/F/C 29/11/2

bakaaxansl [TapMuaxano 165 600

M3pickanHOEe HTAIBIHCKOE OJIFOJ0, COCTOSIIEE U3 TOHKUX CIaicOB OakjakaHa, 3aleYeHHBIX C
TOMaTHOM macTtoi u ceipamu [lapmumxano u Monapenna. biatogo nmojgaercss Ha MOAYIIKE U3 4 <
CBEXXEl PYKOJIBI M COPOBOKAAaeTCs BaaeHbIMU Tomatamu. Kkan 143 B/K/Y 10/7/9 {

Eggplant Parmigiano

An exquisite Italian dish consisting of thin slices of eggplant baked with tomato paste and
Parmigiano and Mozzarella cheeses. The dish is served on a bed of fresh arugula and
accompanied by sun-dried tomatoes. Kcal 143 P/F/C 10/7/9




I'peueckoe Mese

Habop cpemn3eMHOMOPCKHX 3aKyCOK, BKIIOUAIOMIMX B ce0s pa3HOOOpa3HBIE BKYCHBIC
KOMITOHEHTHI. B cocTaBe Me3e ecTh nacra U3 BSUIEHHBIX TOMATOB, I1acTa U3 OJIMBOK Kamamara
W TacTa W3 MaMIUHBOHOB C TPIO(ETHHBIM MaclioM. DTH MacThl 00JIaAal0T WHTCHCUBHBIMH
apoMaTaMM U YHUKaJIbHBIMU BKycamu. Kxan 425 B/K/Y 27/25/24

Greek Meze

A selection of Mediterranean appetizers featuring a variety of delicious ingredients. The
Meze contains sun-dried tomato paste, Kalamata olive paste and champignon paste with
truffle oil. These pastes have intense aromas and unique tastes. Kcal 425 P/F/C 27/25/24

ToHkHe OJIMHYUKHU ¢ KPACHOH UKPOH 240 1200

CoueTaHue TOHKHX OJMHYMKOB C KPAaCHOW HKPOM CO3MaeT T'apMOHUYHBIN OanaHC MeEXIy
JIETKOCTBIO W M3BICKAHHOCTEHIO. [lepeHocsar B arMmocdepy mpaszmauka u pagocta. Kkam 483
B/AK/Y 19/23/22

Thin pancakes with red caviar

The combination of thin pancakes with red caviar creates a harmonious balance between
lightness and sophistication. They bring you into an atmosphere of celebration and joy.
Kcal 483 P/F/C 19/23/22

Hopunnu ana IlapMugxkano 235 1030

Temnas 3akycka u3 O6ebIX TprOOB, MPUTOTOBICHHBIX C HEXKHBIM MyccoM M3 chipa Ilapmesan.
I'pubbl 00KapuBalOTCS A0 30JIO0TUCTOM KOPOYKHM M 3aTe€M IOJAIOTCSI ¢ MYCCOM M3 ChIpa
[Tapmesan, koTopblidi mpumaeT Omroxy OoraThlii M HachImeHHBIH BKyc. Kkam — 663 B/ K/Y
12/56/25

Porcini ala Parmigiano

Warm appetizer of porcini mushrooms cooked with delicate Parmesan cheese mousse. The
mushrooms are fried until golden brown and then served with Parmesan cheese mousse,
which gives the dish a rich and rich flavor. Kcal 663 P/F/C 12/56/25

OBOIIIHaH MO3auKa

CBexuit u IpKUil cayaT, COCTOSIINN U3 OTYPIIOB, TOMATOB, TIEpIia OOITAPCKOTO U Peuca.
OBoIrHas MO3anKa - OTIUYHBINA BBEIOOD JJIs1 JTIFOOUTENEH CBEXKUX M 310poBbIX Omroa. Kkan 73
B/K/Y 3/5/5

Vegetable mosaic
Fresh and bright salad consisting of cucumbers, tomatoes, bell peppers and radishes.

Vegetable mosaic is an excellent choice for lovers of fresh and healthy dishes. Kcal 73
P/FIC 3/5/5

CrIpHoOe 1aTO 350 1600

W3bickanHoe 01010, TpeAcTaBisAiomee co0oi pazHooOpas3ue CBHIPOB, TAKMX Kak OMEHTalb,
bpu, T'opronsona, I'protiep u I'pana [lagano. Kaxapiii celp uMeeT CBOW YHUKaIbHBIN BKYC,
TEKCTYpY U apoMar, 4ToO CO3JIaeT pa3HooOpasue BKycoBbix omryineHuit. Kkan 1022 B/K/Y
30/63/52

Cheese Plateau

A gourmet dish featuring a variety of cheeses such as Emental, Brie, Gorgonzola, Gruyére
and Grana Padano. Each cheese has its own unique taste, texture and aroma, creating a
varied taste experience. Kcal 1022 P/F/C 30/63/52



MsicHoe accopTu

Kypunslii pyner, Oy)XeHHHA, TOBSDKHH S3BIK, ropuniia. KypuHBIH pyaeT MPHUTOTOBIEH M3
HEXHOro (huiie KypHbl, 3ale4éHHas CBUHAsE OyXCHHHA, NEIMKATCCHBIA OTBApHOW TOBSKHI
A3BIK C HEKHBIM BKYCOM, a TOPYHIIA CIY)KHT OTIMYHBIM COYCOM ISl TIOJIa4M C MSICHBIMHU
OromamMu, 100aByIsis MM MUKAHTHOCT U apomar. Kxkan 537 B/K/Y 40/37/8

Mixed meat platter

Chicken roll, boiled pork, beef tongue, mustard. Chicken roll is made from tender chicken
fillet, baked pork, delicious boiled beef tongue with a delicate taste, and mustard serves as
an excellent sauce for serving with meat dishes, adding piquancy and aroma to them. Kcal
537 P/F/C 40/37/8

Pbi6HOE accopTn 270 1550

Jlococs c/c, yrops u nantyc x/k . Kaxxaplii Bua peiObl HMeeT CBOH HEITOBTOPUMEBIA BKYC U
tekerypy. Kkan 432 B/AK/Y 33/
Mixed fish platter

Cold-smoked salmon, eel and cold-smoked halibut. Each type of fish has its own unique
taste and texture. Kcal 432 P/F/C F/U 33/

XpycTsiue 0esible TPy31M €O CMETAHOM 290 850

ATmmneTHTHAs 3aKyCKa, COCTOSINAsI U3 COJNICHBIX OENBIX TPy3ci, MogaBaeMbIX CO CMETaHOU U
OOpPOIMHCKUMH TpeHKaMH. benple Tpy3am OONamaloT HEXKHOW TEKCTYpOH W apoMaTOM,
cMeTaHa J100OaBIISET CBEXKECTh U KPEMOBOCTh K rpubam, a OOPOJAMHCKHE TPEHKU HPUAAIOT
JOTIOJTHUTENBHYIO TeKCTypy U BKyc. Kkam 335 B/K/Y 10/28/9

Crispy white milk mushrooms with sour cream

An appetizing appetizer consisting of salted white milk mushrooms served with sour cream
and Borodino croutons. White milk mushrooms have a delicate texture and flavor, sour
cream adds freshness and creaminess to the mushrooms, and Borodino croutons add extra
texture and flavor. Kcal 335 P/F/C 10/28/9

Pyneruku u3 ceabau 390 750

CGJ'II)]IB, AKKYpaTHO CBCpHYTasd B PYJICTUKH, O6BOJ’IaKI/IBaeT COYHBIC U apOMATHBIC BSJICHBLIC
TOMAThI, Ha MOAYHICUKE U3 OTBAPHOI'O KapTO(beH}I, co3aBas TapMOHUYHOC COYETAaHUEC BKYCOB.
ApoMaTHOe MacJIo TOCOTHEYHHKA MPUAAET OOy HEKHOCTh W YCHIIMBACT €r0 BKYCOBBIC
kauectBa. Kxam 483 B/K/Y 35/22/37

Herring rolls

Herring, neatly rolled into rolls, envelops juicy and aromatic sun-dried tomatoes on a bed

of boiled potatoes, creating a harmonious combination of flavors. Aromatic sunflower oil
gives the dish tenderness and enhances its taste. Kcal 483 P/F/C 35/22/37

Jdcnyma u3 cKkymopuu 220 750

CkymOpusi, IPUTOTOBJICHHAs B BUAE JCIyMBI, OOJIaaeT SIPKUM W HHTEHCHBHBIM BKYCOM,
KOTOPBIN MpoOykaaeT Bce dyBcTBa. Ee HE)XKHas KOHCHCTEHLIUS MO3BOJSIET KAKIOMY KYCOUKY
pPacTBOpUTHCS Ha S3bIKE, pacKpbiBasi OOraTCTBO apOMAaTOB M MOPCKYIO cBexecTh. Kkam 493
B/K/Y 24/33/23

Mackerel espuma

Mackerel prepared as espuma has a bright and intense flavor that awakens all the senses.
Its delicate consistency allows each piece to dissolve on the tongue, revealing a richness of
aromas and sea freshness. Kcal 493 P/F/C 24/33/23



DpyKTOBOE HACIAKAECHHE

AccopTu U3 pa3HOOOPa3HBIX CE30HHBIX (PPYKTOB M AroA. PpyKTOBOE HACTAXKACHUE HE TOIBKO
OPHUATHO JUIA TJa3, HO M IHOJE3HO Al OPraHu3Ma, Tak Kak (pyKThl OOraTbl BUTAMHHAMH,
MHUHEpajiaMH U anTrHokcupantamu. Kxan 139 B/AK/Y 2/1/31

Fruit Delight

Assorted variety of seasonal fruits and berries. Fruit delight is not only pleasing to the eyes
but is also good for the body as fruits are rich in vitamins, minerals and antioxidants. Kcal
139 P/F/C 2/1/31

CoJsieHbs1 M10- IOMALLIHEMY
AccopTH JOMaIIHUX COJIEHHUI 1 MasiocouioB. KamycTa KBalieHas, MajlocoIbHbIE OI'yPUYHKH,
MOMUIOPYHKH, TIEPIIBI YeppH, Mou€HbIe s0moku. Kxan 170 BAK/Y 6/7/20

Homemade pickles

Assorted homemade pickles and light salts. Sauerkraut, lightly salted cucumbers, tomatoes,
cherry peppers, pickled apples. Kcal 170 P/F/C 6/7/20




CYIIbI
SOUPS

bopur «MockoBCKHIN»

HacpImeHHbI 1 apoMaTHBINA CyI, TPUTOTOBJIEHHBIN Ha TpeX BHIax Msca. B atom 6miozne
COYETAIOTCS TOBSIIMHA, CBUHUHA U yTKa, co3aaBas Ooratslii BKycoBoi npoduiis. bopin
NoJiaeTcs ¢ J0OABICHNEM CMETaHbl, KOTOpas MPHUIAeT eMy HEeXXHOCTh B MATKOCTh. Kkan 307
B/K/Y 12/18/23

‘Moscow Borsch’ with a sour cream

Rich and flavorful soup prepared with three types of meat. This dish combines beef, pork
and duck to create a rich flavor profile. Borscht is served with the addition of sour cream,
which gives it tenderness and softness. Kcal 307 P/F/C 12/18/23

KypuHblii cyn ¢ foManiHen Janmoi
CBekast ¥ apomarHas pyOJcHas Jaliia, IPUTOTOBICHHAS B KypHHOM OynboHe. Biaromaps
CBOEMY JTIOMAITHEMY TIPUTOTOBIICHHIO, OHA IMEET OCOOBII BKycC. Jlammma monaeTcs ¢ OTBapHBIM

STAIIOM, KOTOpOe M00aBysieT OMI0ay HeXXHOCTh U OelIKoBYIO HachimeHHOCTh. Kkan 413 B/K/Y
32/26/13

Chicken soup with a home-made pasta

Fresh and flavorful chopped noodles cooked in chicken broth. Thanks to its home
preparation, it has a special taste. The noodles are served with a boiled egg, which adds
tenderness and protein richness to the dish. Kcal 413 P/F/C 32/26/13

Coasinka MsicHasi 350 720
I'ycTol 1 HacBIIEHHBIN CyIl, IPUTOTOBIEHHBIA U3 YeThlpeX BUAOB Msca. COJsIHKA MOJAETCs C
noOaBleHHEM KOMUeHOH (epMepcKoil CMeTaHbl, KOTopas NpUAacT CYIy HEXHOCTh U
MATKOCTh. JIMMOH moGaBisieTcss Ui TPUAAaHWS cBexecTH W spkoctH. Kkxam 562 B/AK/Y
40/39/10

Meat solyanka

Thick and rich soup made from four types of meat. Solyanka is served with the addition of
smoked farm sour cream, which gives the soup tenderness and softness. Lemon is added to
add freshness and brightness. Kcal 562 P/F/C 40/39/10

ITanpukam 13 roBsisKbei pyJabKH

['yctoe u apomarHoe »XapKoe, NPHUTOTOBICHHOE W3 KapTodens, Ooiarapckoro mepia,
TOBSIMHBI M apOMATHBIX crenuid. B 3ToM Omrojie coyeTaroTcsi HEKHOE MSICO TOBSIUHBI,
MATKMH KapTodenb M COYHBIN Tepel, co3faBas OoraTelif BKycoBOHM mpoduib. ApomaTHble
CIIeINH JOOABJISIFOT MUKAHTHOCTE U 0co0bIi apoMat. Kkan 453 B/K/Y 19/23/40

Beef shank paprikash

Thick and flavorful stir-fry made with potatoes, bell peppers, beef and aromatic spices.
This dish combines tender beef, soft potatoes and juicy peppers to create a rich flavor
profile. Aromatic spices add piquancy and special aroma. Kcal 453 P/F/C 19/23/40



OCHOBHBIE BJTI0/IA I'p./gm P
MAIN COURSES
Ieabmenn «OX0THHYLI 350 670

[lenbMeHn py4HON JENKH, MPUTOTOBIEHHBIE W3 MPAMOPHOW TOBSIUHBI. DTO OCOOBIH BHI
NENbMEHEN, KOTOPBI OTJIMYaeTcs COYHBIM M HEXHBIM MsicoM. IlenbMeHu mnonaroTcs ¢
OyIbOHOM, KOTOPBIM IpPUAAET UM JOIOJHHUTEIbHYI) apOMaTHOCTh M COYHOCTb. TaKke K
neJabMEHsIM 100aBIIseTCsl CMEeTaHa, KOTopasi IpuaaeT OJroly HEXKHOCTb U MrKocTh. Kkan 843
B/K/Y  39/59/37

‘Hunter style’ home-made dumplings with beef

Handmade dumplings made from marbled beef. This is a special type of dumplings, which
is distinguished by juicy and tender meat. Dumplings are served with broth, which gives
them additional flavor and juiciness. Sour cream is also added to the dumplings, which
gives the dish tenderness and softness. Kcal 843 P/F/C 39/59/37

Creiik «Pubaii» 385 3230
BpICOKOKaueCTBEHHBIN CcTeK U3 Kareropuu Prime, oTkopmiieHHbIH Ha 3epHe B Teuenue 200
OHEH. DTOT CTeWK HMeEeT OTIAMYHOE MpPaMOPUPOBaHME M HEXHYIO TeKcTypy Msca. OH
MOJJAETCS C TIEPEYHBIM COYCOM, KOTOPBIH N00aBIAET MMKAaHTHOCTD U YCHUIIMBAET apoMaT Msica.
Crerik Pubaii - 710 H3BICKAHHOE OJIFOA0 JUIS LIEHUTENEH COYHBIX W HEXHBIX MSCHBIX
racTpOHOMHYECKUX yHoBOIbCTBUH. Kkan 546 b/XK/Y 44/39/3

Rib Eye marble beef steak with pepper sauce

High quality Prime steak, grain fed for 200 days. This steak has excellent marbling and a
tender meat texture. It is served with pepper sauce, which adds piquancy and enhances the
flavor of the meat. Ribeye steak is an exquisite dish for connoisseurs of juicy and tender
meat gastronomic pleasures. Kcal 546 P/F/C 44/39/3

IIlaToOpuaH ¢ OBOLIHBIM COTE 270 2370
Pockorinoe 6J'IIOZ[O, B KOTOPOM COYETAKOTCA HCEKHOEC MACO MW apOMAaTHBIC OBOIIU.
KOM6I/IHaHI/I5[ I].IaTOGpI/IaHa U OBOIIHOI'O COTE CO3aacT FapMOHPI‘-IHLIfI BKyCOBOﬁ 6y1<eT,
KOTOpBI TOpaayeT IeHHUTeNel u3bIcCKaHHOW (paHiy3ckoii kyxHu. Kkan 412  B/K/Y
32/26/11

Chateaubriand with vegetable sauté

A luxurious dish that combines tender meat and aromatic vegetables. The combination of

chateaubriand and vegetable sauté creates a harmonious flavor bouquet that will delight
connoisseurs of fine French cuisine. Kcal 412 P/F/C 32/26/11

I'oBsizkbH MIEUKH 380 880

HexHoe ®m couyHoe MsCO, TOMJICGHHOE 1O HACaIbHOM MSATKOCTH. Illeuku TOBSIMHBI L T :
MIPUTOTOBJICHBI TaKUM 00pa30M, YTOOBI OHHM Tasuld BO PTy. biojgo momaeTcs ¢ Miope U3 4 s
cenpaepes U 0aTara, KOTOpoe 100aBIsgeT HeXXHOCTH 1 apomara. Kkan 410 B/K/Y 33/21/20

Beef cheeks

Tender and juicy meat, simmered to perfect softness. The beef cheeks are cooked in such a
way that they melt in your mouth. The dish is served with celery and sweet potato puree,
which adds tenderness and flavor. Kcal 410 P/F/C 33/21/20




bugurexc u3 MpaMOpHOU rOBSIAMHBI € TPIO(QEIbHBIM COYCOM

CouHblii 1 apoMaTHBIA pyOJEeHBIH OHWpIITEKC, MPUTOTOBIEHHBIH M3 TOBSAWHBI BBICOKOTO
KauecTBa, OTKOPMJICHHOH Ha 3epHe. bmiomo momaercs ¢ TprodeibHBIM COYCOM, KOTOPBIH
INPUJACT €My U3BICKAHHBIA U YTOHYEHHBIM BKyC. TOMAaTHBIM 4YaTHH M MAapUHOBAaHHBIA JIYK
J00ABJISIIOT CBEXKECTH U APKOCTH K 3ToMy Omony. Kkan 953 B/K/Y 47/72/27

Marbled beef steak with truffle sauce

Juicy and flavorful ground steak made from high quality grain fed beef. The dish is served
with truffle sauce, which gives it a refined and sophisticated taste. Tomato chutney and
pickled onions add freshness and brightness to this dish. Kcal 953 P/F/C 47/72/27

bedcrporanos u3 MpaMmopHO#i roBsiIMHBI ¢ KAPTOQEJIbHbIM IIOpe 300 1300
Boraroe BkycoM OJI070, COCTOsAIIEe M3 HEXKHOH MPaMOPHOH TOBSIUHBI, OOYKApPEHHOH C
OenpIMH TpHOaMH B CIMBOYHOM coyce. Biromo momaercs C anmeTHTHBIM KapTogeTbHBIM
MIope, KOTOPO€ HACATbHO COYETAeTCS C MSICOM M COyCOM. MapHWHOBAaHHBIE OTYPUUKU

JIO0ABISIOT CBEXKECTH M SIPKOCTH K 3TOMY COYHOMY M apoMmaTHomy Omony. Kkamx 961 B/K/Y
27/83/28

Marbled beet Stroganoft with mashed potatoes

A dish rich in flavor, consisting of tender marbled beef, fried with porcini mushrooms in a
creamy sauce. The dish is served with delicious mashed potatoes, which goes perfectly with
the meat and sauce. Pickled cucumbers add freshness and brightness to this juicy and
flavorful dish. Kcal 961 P/F/C 27/83/28

OXOTHHYMH YKUH 380 1260

BkycHoe u cpITHOE OJIONIO, COCTOSIIIEE W3 JKApEHOro KapTodelns, TPUOOB U TOBSIKbEH
BeIpe3ku. Kaprodens mnomkapuBaeTrcs 1O 30JO0THCTOW KOPOYKH, a TPUOBI W TOBSAMHA
00aprBalOTCs BMECTE, CO37aBasi COYHOE M apOMATHOE COUeTaHHe. DTOT YKUH HAIIOMHUHAET
JOMAIITHIOK KYXHIO M paxyeT CBOEW MPOCTOTOW M HACHIMIEHHBIM BKycoM. Kxam 567 B/K/Y
26/37/32

Hunting dinner

A tasty and filling dish consisting of fried potatoes, mushrooms and beef tenderloin. The
potatoes are fried until golden brown, and the mushrooms and beef are sautéed together,
creating a juicy and flavorful combination. This dinner is reminiscent of home cooking

and delights with its simplicity and rich taste. Kcal 567 P/F/C 26/37/32

Bbipe3ka sirHeHKa co cnapixei 330 2150
HaKOMCTBO, COCTOAIIEC M3 HEXKHOTO (1)I/IJ'IC MOJIOAO0TO ATrHCHKA, o6>1<apeHHor0 BMECTE CO
CTEOJIAMH CTapKH M MOJIONOW KyKypy3od. MsAco STHEHKAa NPUIOTOBIEHO 10 HIealbHOM
COYHOCTH, a CIap)a M KyKypy3a HOOaBISIOT CBEXKECTH W XpycTsiieil Tekctypsl. Kkam 360 /
BAK/Y  24/24/8 '
Lamb tenderloin with asparagus

A delicacy consisting of tender fillet of young lamb, fried along with asparagus stalks and

young corn. The lamb is cooked to perfect juiciness, while the asparagus and corn add a
fresh, crunchy texture. Kcal 360 P/F/C 24/24/8




YTuHas Ho:kKa KoH(pU ¢ kapTodenem Capaages

3aBopakuBaroniee OO0, MPUTOTOBICHHOE N3 TOMJICHOH YTHHON HOXKH C J100aBICHHEM
(hpaHIy3cCKUX TpaB ¥ amenbCcuHa. MSCO YTKM TOMHUTCS A0 MITKOCTH W HEKHOCTH, a
apoMaTHbIC TPaBbl M alelIbCUH NPHAAIT eMy OcoOblii BKyc M apomar. bitono momaercs ¢
kaprodenem o peuenty Capnanes. Kxkan 918 B/K/Y 17/2/6

Duck leg confit with Sarladaise potatoes

3aBopaxkuBaroriee 0JF010, IPUTOTOBICHHOE W3 TOMJICHOW YTHHOW HOXKH C J00aBICHUEM
(bpaHIy3cKHX TpaB W amenbChHA. MACO YTKH TOMHUTCS 1O MATKOCTH M HEXHOCTH, a
apoMaTHbIC TPaBbl U aNejbCUH MPHUIAIOT €My OCOOBIH BKYC M apomar. biojo momaercs ¢
kapToernem o penenrty Capianes. Kkan 918 B/AK/Y 17/2/6

IIukarra bbsiHka

bmono, cocrosimiee w3 HEXHOTo Quiae KypHHOH TpyaKd, 00KapeHHOTO A0 30JO0THCTOH
kopouku u mojaetcs B coyce Jlop bmto. Coyc [op bmto mpumaet 6101y HACHIICHHBIA W
CIIMBOYHBIH BKyC ¢ HOTKamH cbipa. Kkam 414 B/K/Y 39/26/6

Picatta Bilanca

A dish consisting of tender chicken breast fillet, fried until golden brown and served in Dor
Blue sauce. Dor Blue sauce gives the dish a rich and creamy taste with hints of cheese.
Kcal 414 P/F/C 39/26/6

Ilenne neap @arrope

Krnaccuueckast cumumuiickasi macrta, IPHUTOTOBIICHHAS C KYpUHBIM (ujie, TByMs BHIAMH
TOMAaTOB, YEPHBIMU OJMBKaMHU U chipoM ['pana [Tagana. birogo nomaercst ¢ coycom Ha OCHOBE
CIIMBOK WM PO30BBIM IIECTO. DTO COYETaHHWE CO37aeT OOrarelii M HACHIIIEHHBIA BKYyC, TIE
COYHOEe KypuHOe (uiie, apoMaTHbIE TOMAThl W OJIMBKH COYETAIOTCS C CHIPOM M HEKHBIM
cnmBoYHBIM coycoM. Kkam 820 B/ 2K/Y  33/30/102

Penne del Fattore

Classic Sicilian pasta prepared with chicken fillet, two types of tomatoes, black olives and
Grana Padana cheese. The dish is served with a cream-based sauce and pink pesto. This
combination creates a rich and intense taste, where juicy chicken fillet, aromatic tomatoes
and olives are combined with cheese and a delicate creamy sauce. Kcal 820 P/F/C
33/30/102

I'peGemiku ¢ YaTHU MaHroO-MapaKkyis

Counoe 6010, cocTosiiee U3 HEXHOro Qe rpedemka, NoAaeTCs ¢ alleTHTHBIM COYCOM
YaTHH, NPUTOTOBJICHHBIM U3 MaHro M Mapakyiiu. ['pe0erku o0nagaroT HeXXHBIM BKYCOM H
MSTKOH TEKCTYpOH, a cOyC YaTHH J00aBJISET UM SIPKOCTH M CIAIKO-KHCIOTO OTTEHKAa. JTO
01070 MAEaTbHO MOAXOAUT JUIS LIEHUTENEH MOPENpPOIYKTOB U TeX, KTO XOYeT HAClIaJuThCs
YTOHYEHHBIM coveTanneM BkycoB. Kkam 113 B/K/Y  17/2/6

Scallops with mango-passion fruit chutney

A succulent dish of tender scallop fillets served with a delicious chutney made from mango
and passion fruit. The scallops have a delicate flavor and soft texture, and the chutney
sauce adds brightness and a hint of sweet and sour flavor. This dish is ideal for seafood
lovers and those who want to enjoy a sophisticated combination of flavors. Kcal 113 P/F/C
17/2/6




KpeBeTku non-kopH 250 950
OTH ManeHbKHE KpPEeBETKH, OOKapeHHbIE B XpYCTAIIEH MaHWPOBKE, CIOBHO TAaHIYIOT Ha ;
SA3BIKEC, PACKpbIBasA CBOM HCHOBTOpI/IMHﬁ BKYC W apomar. X HekHast MSIKOTH M COYHOCTH I_ff
IIPOCTO TAalOT BO PTY, OCTaBIAS MPUATHOE MOCIEBKYCHE W JKEJIaHHE IONpoOOBaThH eIIe. _.-"
KpeBeTka MON-KOpPH - 3TO HACTOSINEE YIOBOJLCTBHE i rypmaHoB. Kkan 533 B/K/Y f
31/24/48

Shrimp popcorn

These small shrimps, fried in a crispy breading, seem to dance on the tongue, revealing
their unique taste and aroma. Their tender flesh and juiciness simply melt in your mouth,
leaving a pleasant aftertaste and a desire to try more. Popcorn Shrimp is a true gourmet
treat. Kcal 533 P/F/C 31/24/48

dDuse YepHOH TPECKHU 330 1250

OK30THUYECKOE OJIF0JI0, MPUTOTOBIEHHOE U3 JETUKATeCHON yroibHOW pHIObI. Dumite Tpecku
coderaeTcs C apoMaTHOW OpIOCCENbCKOM KamyCTOM, CIIaJIKUMH 30J0TBIMA TOMAaTaMH |
HEXXHBIM KappH. Priba nMeeT HEXHYIO M COYHYIO TEKCTYpY, & COYETaHHE KalyCThl, TOMaToOB U ‘!
Kappu 100aBiseT 0101y HACHIIIIEHHOCTH U ITyOuHbI BKyca. Kkam 269 B/K/Y 40/2/22

Black cod fillet

An exotic dish made from delicious sable fish. Cod fillet is combined with aromatic
Brussels sprouts, sweet golden tomatoes and delicate curry. The fish has a tender and juicy
texture, and the combination of cabbage, tomatoes and curry adds richness and depth of
flavor to the dish. Kcal 269 P/F/C 40/2/22

dDuJie NAJATYyCA €O crapsKeil U JIUMOHHO-MMOMPHBIM COYCOM

YToHUEHHOE OMI0J0, B KOTOPOM COYHOE U HEXHOE (hUiIe Manryca Co4eTaeTcs ¢ apOMaTHOH
Crap)Kell M CBEXUM JIMMOHHO-UMOMPHBIM coycoM. Duie mantyca HMeeT MATKYIO TEKCTYpY U
HEXXHBI BKYC, KOTOPBIM ITPEKPAcHO JOTONHSAETCS CBEXKECThI0 M KHCIMHKOM JMMOHAa U
uMm6Oups. Crapka 100aBisieT K OJIIOAY XPYCTSILYIO M CleTKa clagkoBaTyio HOTKy. Kkam 533
B/X/Y  31/24/48

Halibut fillet with asparagus and lemon-ginger sauce

A sophisticated dish in which juicy and tender halibut fillet is combined with aromatic
asparagus and a fresh lemon-ginger sauce. Halibut fillet has a soft texture and delicate
taste, which is perfectly complemented by the freshness and sourness of lemon and ginger.
Asparagus adds a crunchy and slightly sweet note to the dish. Kcal 533 P/F/C 31/24/48

Pute Jgococs 200 1450
Hexnelimas 4acTb CBEKEro JIOCOCSA, KOTOpas TOTOBUTCS 10 HAeanbHOM couHocTU. [lonaercs
C aNIeTUTHBIM KPEBETOYHBIM COYCOM, KOTOPBIA MpHAaeT OOy OOraThlii BKYC W apoMmar.
Hexnble crebnu ciapku 106aBmsroT cBexkecTb. Kkam 220 B/AK/Y  31/9/2

Salmon fillets

The most tender part of fresh salmon, cooked to perfect juiciness. Served with a delicious
shrimp sauce that gives the dish a rich taste and aroma. Tender asparagus spears add
freshness. Kcal 220 P/F/C 31/9/2




CnareTTH ¢ JJAHTYCTHHAMH 270 1160
[acTpoHOMHYECKOE YIOBOJBCTBHE, COCTOSIIEE M3 CBEXKHMX M COYHBIX APreHTHHCKHX

JIAHTYCTHHOB, TPHUTOTOBIEHHBIX BMECTE CO CHAreTTH. DIOJO JOMONHSETCS HEXKHBIM -

CIIMBOYHBIM COYCOM, KOTOPBIH NpHIaeT eMmy Oorartblii M KpeMmoBblii Bkyc. [loOaBneHue /
CBEXKETo IITHMHATA puAaeT 0oy cBexkecTs U apomar. Kkam 544 B/K/Y  30/23/52

Spaghetti with langoustines

A gastronomic pleasure consisting of fresh and juicy Argentine langoustines cooked
together with spaghetti. The dish is complemented by a smooth creamy sauce that gives it a
rich and creamy taste. Adding fresh spinach adds freshness and flavor to the dish. Kcal
544 P/F/C 30/23/52

I'APHUPBI
SIDE DISHES
KaprogenbHoe mope 190 320
B/K/Y 3/9/34 184 kxan
Mashed potatoes
3/9/34 184 kcal
Kaprodenanb, 00:xapeHHbI ¢ TPOBAHCKMMH TPaBaMU 190 340

B/K/Y 4/13/34 281 xxan
Fried potatoes with herbs of Provence

4/13/34281 kcal

OBoum rpuib 210 590

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

8/4/27 176 kcal

3AKYCKH
SNACKS
Opexu xapeHbie 150 360
B/K/Y 20/50/7 558 kxan
Cocktail nuts mix
20/50/7 558 kcal
YecHOYHBbIE TPEHKHU U3 DOPOIMHCKOrO XJ1eda ¢ coycom 0110 um3 180 420

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

11/24/65 492 kcal

CrpIpHbIe NAJ0YKH U3 MOLAPEJIbI ¢ KIIOKBEHHBIM COYCOM 140 470

B/K/Y 24/32/14 441 kxan
Mozzarella cheese sticks with cranberry sauce

24/32/14 441 kcal

CrpIpHble IIAPUKHU U3 MOLIAPEJIbI M CHIPOM KpeMeTa ¢ XaJlaleHbo 140 470

B/XK/Y 15/31/14 402 kxan
Mozzarella cheese balls and cremetta cheese with jalapeno

15/31/14 402 kcal



JNETCKOE MEHIO
CHILDREN MENU I'p./gm p
CaJjat u3 CBeKHUX 0OBOIIEH 220 420

Caesxuii oryperi, ciaJkuii ToMar, OOJIrapcKuil repell, MUKC CaaaToB, OJIMBKOBOE MACIIO.
Salad of fresh vegetables

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

Jerckuii cyn ¢ a30yKoil U3 MaKapoIIeK 280 450
Kypunslii 0yb0H, MaKapoHbI, KypuHoe (huiie

B/K/Y 27/14/22 334 kxan

Children's vegetable cream soup

Chicken broth, Romesco sauce, chicken fillet

27/14/22 516 kcal

Kotiersl «CoBynika» ¢ KapTroeabHbIM MOpe 250 550
KaprodenpHoe mope, KOTIETH U3 KypHHOTO (hHIIe, OTypell, TOMaT, JINCThS caiaTa

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

Cutlets «Owl» with mashed potatoes

Mashed potatoes, chicken cutlets, cucumber, tomato, lettuce

27/26/20 428 kcal

Harrercsol ¢ kapTodenem ¢ppu 240 560
Kypunsie HarreTchbl, kKaprodeasb GpH, KeTIyI

B/K/Y 42/30/84 788 xkan

Nuggets with French fries

Chicken nuggets, French fries, ketchup

42/30/84 788 kcal

IIacra ¢ cbipom 270 450
[Tacra «accoptu», ceip Kpemerrey, coip «Ilapmesan»

B/K/Y 22/48/62 763 xkan

Pasta with cheese

Pasta "assorted", Kremette cheese', cheese "Parmesany

22/48/62 763kcal

coyc
SAUCE
Coyca/ mxembl/ MER 0,04 150



JAECEPTbBI
DESERTS I'p./gm p

Bombauieiisia or CaHTsl 100/150 1100
BayTpu 1110K071aAHOTO 11apa CKPBIBAECTCS AECEPT U3 HEXHOIO CMETAHHOIO MycCCa, C IBOMHOU
ATOIHON HAUMHKOM N3 KpeME MallMHa-3eMJITHUKA U ATOTHOTO0 KOH(H, N00aBIss SIPKUX U
COYHBIX HOTOK. SIroHbIi 1aKya3 1oOaBiseT JErKoW XpycCTAIIel TeKCTYPhl X IPUSTHON
cnagocTy. Kaxkaast 102KKa 3TOro iecepTa - 3TO HacTodAllee MyTelIeCTBHE MO BKycaM U
smornmsam. Kkan 354 B/K/Y 4/11/45

Bombaleila from Santa A
g

Inside the chocolate ball lies a dessert of delicate sour cream mousse, with a double berry

filling of raspberry-strawberry cream and berry confit, adding bright and juicy notes. Berry \—_w 4
dacquoise adds a light crunchy texture and a pleasant sweetness. Every spoonful of this "
dessert is a real journey of tastes and emotions. Kcal 354 P/F/C 4/11/45

PoxnpecTBeHCcKkMil Kanpu3 120 750
HesxHast 1 mieIkoBUCTas HAUMHKA C XPYCTSIIEN TEKCTYpOil U3 KPaCHOTO arelibCuHa U
LUTPYCOBBIX CO3JaeT APKUH U ocBexaromuil akkop/. Hamenaka ¢ npsiasiM nepuemM TumyH
MPHUIACT AECEPTy YTOHYCHHBIN M HEMHOTO MTUKAHTHBIN OTTeHOK. [T03B0OIBTE cCebe

HacnaauThes ero BoameoeTsoM. Kkan 144 BOK/Y  3/8/15
Christmas whim

The filling is silky smooth with a crunchy texture of blood orange and citrus for a bright
and refreshing accord. Namelaka with spicy Timun pepper gives the dessert a sophisticated
and slightly piquant touch. Let yourself enjoy its magic. Kcal 144 P/F/C 3/8/15

MenoBo-nepcukoBblii Paii 100 550

McTMHHOE BonaoweHne HeXHOCTU U N3bICKAHHOCTUN, KOTOpPOE NepeHOCUT B MUP BKYCOBOIo

HacnaxageHuAa. bucksut c meaom un nepCUKom pacCKkpbiBaeT CBOM Cﬂap,KVIVI n apOMaTHbIVI BKYC, i )

MWHAaNbHOe cabne ¢ TUMbAHOM A06aBAAET XPYCTALLYIO TEKCTYPY U HEXKHble HOTKU TPas, / @ »

noavyepkunBan 6oraTcTBo BKYyCa, KOMMNOTE U3 CnesibIX NepCUKOB NpunaaeT gecepTty CBeXeCTb U /" 71." e
4

bpPYKTOBYIO CNafo0CTb, Me0BOE Kpemé A06aBAAET HEXKHOCTb M MATKOCTb, CbIPHbIA MyCC 3aBepluaeT

necepT ryboKMm 1 HacbllweHHbIM BKycom. Kkan 299 B/XK/Y 6/19/26 \
Honey-Peach Paradise

A true embodiment of tenderness and sophistication, which transports you into a world of

gustatory pleasure. Honey and peach sponge cake reveals its sweet and aromatic flavor,

almond sablé with thyme adds a crunchy texture and delicate notes of herbs, emphasizing

the richness of taste, ripe peach compote gives the dessert freshness and fruity sweetness,

honey cream adds tenderness and softness, cheese mousse completes the dessert deep and
rich taste. Kcal 299 P/F/C 6/19/26

-
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I'p./gm p

IIxkaryaka /I[pakona 100/200 850
CBhIpHBI KpeM CO3/1aeT HEKHYIO U KPEMOBYIO TEKCTYpY, KOTOpasi Ta€T Ha sI3bIKE, TEMHBIN
IIIOKOJIA]T TOOABIISIET IITyOUHY M MHTEHCUBHOCTH BKYyca, KO(elitHas MPOITUTKA IPOHUKAET B
KaXKIbIN CIION necepTa, MpUAaBas eMy apoMar U HachIIIEHHOCTb, IIIOKOJIaHbIN IEKOP
yKpalllaeT 3Ty HIKaTYyJIKy U MPUIAeT e 3JIeraHTHOCTh U 3arafioyHoctb. buckeur CaBoitapau,
MIPONUTAHHKINA KOode, J00aBiIseT XPYCTAILYI0 TEKCTYPY U CIIaJ0CTh, IIOAYepKUBas 0OraTcTBO
BKyca. Kxan 276 B/K/Y  5/19/20

Dragon Box

Cheese cream creates a delicate and creamy texture that melts on the tongue, dark
chocolate adds depth and intensity of taste, coffee impregnation penetrates into every layer
of the dessert, giving it aroma and richness, chocolate decor decorates this box and gives it
elegance and mystery. Savoyardi sponge soaked in coffee adds crunchy texture and
sweetness, highlighting the richness of the flavor. Kcal 276 P/F/C 5/19/20

PoxknecrBenckuii llTosien 200 450
HranpsHckre cyxo(QpyKThI, HEKHO MPOMUTAHHBIE ApOMATHBIM POMOM, YTO IIPHUIACT UM
0c00yI0 COYHOCTD U TITyOHHY BKYCa; MapIMIIaH JOOABISIET STOMY IECEPTY H3bICKAHHOCTD U
POCKOIb. OH IIJIaBHO CIUBAETCS C TECTOM AJI1 MITOJIJICHA, Co3JaBasd rapMOHUYHOE COYCTAHUEC
MSITKOCTH U CJIQJI0CTU. TeCTo s ITOJUICHA 00J1aIaeT HEIIOBTOPUMBIM apOMAaTOM U HEKHOM
CTPYKTYpO#. DTO HE TOJIBKO JIeCePT, HO M CUMBOJI Npa3aHuka. OH YHOCUT B MUp TeIlia U
CYACTbsI, HAMTOJHSS IyITy pagocThio 1 BKycoM. Kkam 770 B/2K/Y  15/31/108

Christmas Stollen

Italian dried fruits, gently soaked in aromatic rum, which gives them special juiciness and
depth of taste; marzipan adds sophistication and luxury to this dessert. It blends smoothly
with the stollen dough, creating a harmonious combination of softness and sweetness.
Stollen dough has a unique aroma and delicate structure. This is not only a dessert, but
also a symbol of the holiday. It takes you into a world of warmth and happiness, filling
your soul with joy and taste. Kcal 770 P/F/C 15/31/108

Po3oBbIii p1aMuHIO 220 700
B KaXXZIOM KYCOYKEC 3TOIro ACCCpTa BbI HaﬁneTe HCXHYIO U BO3AYHIHYIO MEPCHT'Y, KOTOpas
TaeT Ha a3bIke. KiyOHn4YHOE KpeMé mpuaaeT eMy IpKOCTb U CBEXKECTh, ATOHOE KOMIIOTe
J00aBIISIeT JiecepTy COYHOCTh M HHTEHCUBHBIN (DPYKTOBBIH BKYC, CHIPHBIN KpEM ¢ OeIbIM
LIOKOJIAIOM IIPUAAET 3TOMY IECEPTY POCKOIIb U U3bICKaHHOCTD. [IlokonanHbiil neKkop,
YKpaIIAIOIIHMI 3TOT JeCEepT, MPUAAET EMY JIETAHTHOCTH U 3aBEPILIAET €T0 BIIEUATIISIONINI
obmuk. Kxan 355 B/K/Y 5/12/56

Pink tlamingo

In every bite of this dessert you will find a tender and airy meringue that melts on your
tongue. Strawberry cream gives it brightness and freshness, berry compote adds juiciness
and intense fruity taste to the dessert, cheese cream with white chocolate gives this dessert
luxury and sophistication. The chocolate decor that adorns this dessert gives it elegance
and completes its impressive appearance. Kcal 355 P/F/C 5/12/56



BAPHAS KAPTA/ BAR MENU
KOKTEHJIH BE3AJIKOI 0JIbHBIE/ NON-ALCOHOLIC COCTAILS

Moxuto

(mafim, mMsTa, COTOBAs, CHPOIL, JIEM)
Mojito

(lime, mint, club-soda, syrup, ice)

Bopapsmuii nurpyc

(ATenbCUHOBBIN COK C/B, TpeHndpyTOBBIH COK C/B, TMMOHHBIN COK C/B, COJIOBasi BOZA, CHPOII,
Invigorating Citrus

(Orange juice, grapefruit juice, lemon juice, club-soda, syrup, orange)

Canrpurta

(TomaTHBIH COK, aneTbCHHOBEIN COK C/B, CIIEINH, CENbACpEl, Tabacko, Taim)
Sangrita

(Tomato juice, orange juice, spices, celery, tabasco, lime)

[Traa Konaga

(Ananac, aHaHaCcOBBIH COK, KOKOCOBOE MOJIOKO, KOKOCOBBII CHPOII, MOJIOKO)
Pina Colada

(Pineapple, pineapple juice, coconut milk, coconut syrup, milk)

BaHuisHBIN MOJIOYHBIN KOKTEHIIH
(MOTI0KO, MOPYKEHOE)
Vanilla milkshake
(Milk, ice cream)
CBEJKEBBIJKATBIE COKH
FRESH JUICE

I'peiindpyrossiii/ Grapefruit
Mopxosnsrii/ Carrot

SA6nounsni/ Apple

ArnenpcunOBBIN/ Orange
Cennaepeessrii/ Celery
Abnouno-Cenbaepeesiit/ Apple-Celery
SA6nouno-Mopxkosusiii/ Apple-Carrot

KO®E
COFFE
Ocnpecco/ Espresso
IBoitnoii actipecco/ Double espresso
Kanyuuno/ Cappuccino
JlatTe/ Latte
Awmepukano/ Americano
YAH YEPHBIH
BLACK TEA

Accam Menenr/ Assam Meleng

T'onaen Accam Cankap/ Golden Assam Sankar

Ily Op An bao/ Pu Er An- Bao

Opa Ipeit Cynpum/ Earl Grey Supreme

Opun I'peii 3ootast kapamens/ Earl Grey Golden caramel
I'opusie TpaBel/ Mountain Herbs

Mi/ml
300

300

300

300

300

200
200
200
200
200
200
200

30
80
150
200
150

425/850
425/850
425/850
425/850
425/850
425/850

Py6/rub
490

520

520

550

350

390
350
350
390
400
385
350

170
220
250
280
190

250/460
320/560
250/460
270/480
370/570
250/460



YAH 3EJTEHBIH
GREEN TEA
Monounsiii Yiyn/ Milk Oolong
Postn XKacmun Uynr Xao/ Royal Jasmine Chung Hao
YAH TPABAHOH

HERBAL TEA
Pomarmikossiii JIyr/ Chamomile Meadow
Wpan-Yaii/ Ivan-Tea

BOJIA
WATER
San Pellegrino
San Bernardo
BE3AJIKOI'OJIBHBIE HAITUTKH

SOFT DRINKS
Mopc nomamnuii/ Soft drink from berries
Koxka-koa/ Coca- cola
Koka-komna 3EPO/ Coca- cola ZERO
[Isenc Tonuk/ Schweppes Tonic
OBepaecc «JLxunmkep Dnb»/ Ginger Ale
Pex Bymn/ Red Bull
danra/ Fanta

ITUBO
BEER

BAVARIA non-alcoholic
HOEGAARDEN WHITE
SPATEN MUNCHEN
ZHIGULI
GUINNESS DRAUGHT

Mua/ml

425/850
425/850

425/850
425/850

250/750
750

250
330
330
250
250
250
330

450
440
500
500
440

Py6/rub

420/780
345/650

250/420
270/460

380/750
750

200
270
270
270
270
320
270

200
300
460
200
460



BUHHAS KAPTA/ WINE LIST
Uranus/ Italy
Besnoe/ White
Pinot Grigio, cyxoe
Fantini Trebbiano d’Abruzzo , cyxoe
Fontanafredda Gavi di Gavi, cyxoe

Kpacnoe/Red
La Commenda Chianti, cyxoe
Brezza Umbria Rosso, noaycyxoe
Rosso di Montepulciano, Toscana, 2019, cyxoe
@panyus/ France
benoe/ White
Laroche Pays d"OC Chardonnay, cyxoe
Kpacnoe/Red
Laroche Pays d"OC Pinot Noir, cyxoe
Chateau Potensac Medoc, cyxoe
Po3zoeoe/ Rose
Guilbaud Freres Cabernet D'Anjou, nosiycnaokoe

Hcnanus/ Spain
benoe/ White
Anadas de Oro Airen Dry, cyxoe
Anadas de Oro Airen Semisweet, norycradkoe
Protos Verdejo, cyxoe
Rolland Galarreta Rueda, cyxoe
Kpacnoe/Red
Anadas De Oro Tempranillo Dry
Anadas de Oro Tempranillo Semisweet
Lar de Paula Tempranillo Reserva
Hzpucmeuie euna/ Sparkling wine
Martini Prosecco
Martini Brut
Martini Asti
Fiorino d'Oro Moscato Rose
Hlamnanckoe/ Champagne
Moet & Chandon Brut Imperial Rose
Moet & Chandon Brut Imperial
Veuve Clicquot Ponsardin Brut
Hoeas 3enanousn/ New Zealand
Ned Sauvignon Blanc

I'epmanus/ Germany
Peter Martens, Riesling, Reinhessen

Anepumuenl/ Aperitif
Aneposs/Aperol
Aocent/Absenta

Kammapu/Campari Bitter

Maprtunu Besiako/Martini Bianco
Maprunu Dkerpa [paii/Martini Extra Dry
Maptunu Pocco/Martini Rosso

Maprunu Poszaro/Martini Rosato
Srepmeiicrep/ Jigermeister

Mua/ml

750
750
750

750
750
750

750

750
750

750

750
750
750
750

750
750
750

750
750
750
750

750
750
750

750

750

50
50
50
100
100
100
100
50

Py6/rub

1700
2100
4300

2700
3700
4500

2100

3250
7000

3370

1700
1700
3250
4800

1700
1700
4600

3400
3700
3700
2100

15000
13000
12000

370
2300

330
540
330
380
440
440
440
400



Bucku/ Whiskey Mua/ml Py6/rub
Hlomaanous. O0noconoooswtii/ Scottish. Single malt

I'nenduamux/Glenfiddich 12 50 900

Maxkamian/Macallan 12 50 1020

BenPuax 12 [leppu Bya/Benriach Sherry Wood 12 50 700

Hlomaanousn. Kynasxcuposaunwtii/ Scottish. Blended

Yusac Puran/Chivas Regal 12 50 650

Bamnanraiinc/Ballantine’s 50 450

Iproapc/Dewar’s 50 390

Jxemecon/Jameson 50 450

ke puunanc/Jack Daniel's 50 470
bypoon/ Bourbon

xum bum/Jim Beam 50 470

oxum bum Pen Crar/Jim Beam Red Stag 50 450

Booka/ Vodka

Benyra Ho6s/Beluga Noble 50 495

Pycckuii crangapt/ Russian standard 50 240

Pycckuii crannapt lonpn/Tlnatnaym/ Russian standard Gold 50 320

Jicun/ Gin

T'opnouc [paii/Gordons Dry 50 500

Bomb6eit Canipup/Bombay Sapphire 50 830
Konvax/ Cognac

Kypgsyasse/Courvouisier VS 50 760

Maprtens/Martell VSOP 50 750
Juxép/ Liqueur

boaitnuc Opumxunan/Baileys Original 50 390

Kyantpo/Cointreau 50 350

Kpem ne Kaccuc/Crem de Cassis 50 330

baro Kypacao/Curacao Bleu 50 330

Kanya/Kahlua 50 440

Manu6y/Malibu 50 350

Cambyka/Sambuca 50 400

Pom/ Rum

bakapau Cynepuop/Bacardi Superior 50 350

Borykan Mantyano/Botucal (Diplomatico) Mantuano 50 600

Borykan Pesepsa Dkckmo3us/ Botucal Reserva Exclusiva 50 670

Kanuran Mopran Ipsusriit/Capitan Morgan Spiced Gold 50 380
Texuna/ Tequila

Xoce Kyapso Dcniecnans Cusbeep/Jose Cuervo Especial Silver 50 410

Xoce Kyapso Dcnecuans Penocamno/Jose Cuervo Especial Reposado 50 460



KOKTEMWJIBHASI KAPTA/ COCKTAIL MENU

Haiixkupu/ Daiquiri 150 520
CaeTIIblii poM, COK JaiiMa, caxapHsiii cupor/ Light rum, lime juice, sugar syrup

Cyxoit maptunw/ Dry martini 150 630
Ixun, Bepmyt cyxoii/ Gin, dry vermouth

Manxstren/ Manhattan 150 580
Bucku, Kpachsiit Bepmyr, ourrep Anrocrypa/ Whiskey, Red Vermouth, Angostura bitter

Herponu/ Negroni 150 700
Ixun, Kamnapu, Cnankuii kpacubeiii Bepmyt/ Whiskey, Red Vermouth, Angostura bitter

Onpa domn/ Old fashioned 100 850
Bucku, 1 caxapHslii kyouk,0utTep Anrocrypa, cogosas/ Whiskey, 1 sugar cube, bitter

Bemmunu/ Bellini 150 480
Buno urpucroe, nepcukosoe mmope/ Sparkling wine, peach puree

Yepwublit Pycckuit/ Black Russian 120 460
Bonka, Kodetinsiii JTuxep/ Vodka, Coffee Liqueur

Kocmononuren/ Cosmopolitan 150 430
Boaka, mukep Kyanrpo, cok naiiMa, kimoksennsiii cox/ Vodka, Cointreau liqueur, lime

Wpnannckmii kode/ lrish coffee 250 570
Hpnanackue BUCKH, aMEPHUKaHO, B3OMThIE CIIMBKH, TEMHBIH caxap/ lrish whiskey,

Kup Posuis/_Kir Royal 100 400
Cyxoe urpucroe BuHo, jukep Creme de Cassis/ Dry sparkling wine, Creme de Cassis

Jlonr Ainenn/ Long island iced tea 330 770
Bopaka, mxuH , Tekuia cepedpsHas, CBETIbIN pom, JuKep KyaHTpo, TUMOHHBIH COK,

Maii-Taii/ Mai-Tai 250 750
Benblii poM, TEMHBII pOM, CHPOII KPACHBIH alelbCHH, MHHAAIBHBIN CHpOIIL, COK aiiMa/ White

Maprapura/ Margarita 150 530
Texuna cepebpsinas, mukep Kyantpo, cok mtumona/ Silver tequila, Cointreau liqueur, lemon

Moxuto/ Mojito 330 550
Pom cBeTIbIi, MsTa, COK JaiiMa, caxapHblii cuporr, cogosas/ Light rum, mint, lime juice,

IMTuna xonama/ Pina colada 300 450
CaeTJbIif poM, KOKOCOBOE MOJIOKO, aHaHacoBbIi cok/ Light rum, coconut milk, pineapple

Cexkc Ha misbxe/ Sex on the beach 250 480
Boka, nepCHKOBBII JIHKEP, alleI-CHHOBEIA COK, KIoKBeHHEIH cox/ Vodka, peach liqueur,

Bocxomsee connite/ Tequila sunrise 250 480
Tekuna cepebpsiHasi, alleI-CHHOBEIN COK, rpeHanun/ Silver tequila, orange juice, grenadine

b-52/B—52 60 500
Kodeituprit tukep, mukep baitnue, mukep Kyanrpo/ Coffee liqueur, Baileys liqueur,

Amnepous Croputi/ Aperol Spritz 350 630
Buno urpucroe cyxoe, ourrep Aneposs, cogosas/ Dry sparkling wine, bitter Aperol, soda

Benbiit pycckwmii/ White Russian 150 460
Boaxa, ciuBky, kodeiinsiii mukep/ Vodka, cream, coffee liqueur

TCony6Obie I"aBaiin/ Blue Hawaii 250 630
Benprit pom, mukep Malibu, mukep Blue Curacao,kokocoBoe MOJIOKO, aHaHacoBbiii cox/ White

Caunteeitn/ Gluhwein 250 520

KpacHoe nnu 6emoe BuHO (Ha BBIOOD), sI0JTOKO, alleTbCHH, JTUMOH, MET, TipsiHbie crieruu/ Red

Pecmopan "Heooviknosennwui"/ ""Unique"’ restaurant



Ten.: +7(499) 678-05-82; 214 / Call: +7(499) 678-05-82; 2114
https://unique-restaurant.ru
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