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COLD STARTERS & SALADS

I'p./gm p
Canar «Eaunzasera I1» 160 680
Ocpexaroluil 1 YTOHYEHHBIN canar, COCTOALIMM U3 PYKOJIbl, NPSHOW IPYILIM, TPELIKUX e

—

L
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opexoB H ceipa ['opran3ona, moj OpurHHaILHONW MemoBoi 3ampaBkoi. Kkan 496 B/K/Y .
6/44/17 ¢

Salad ""Elizabeth 11"

A refreshing and sophisticated salad consisting of arugula, spiced pear, walnuts and
Gorganzola cheese, with an original honey dressing. Kcal 496 P/F/C 6/44/17

Canar ¢ kypuHbIM ¢ujie, MAHIO U aBOKa/10 190 650

OTkpoiite A1 ce0s H3yMUTEIBHOE COYETAHNE BKYCOB C 3TUM SIPKMM U CBEKHM CallaToM,
[IPUTOTOBJIEHHBIM U3 KYCOYKOB HEXHOM KYPHIIbI, COUHBIX IOMTHKOB MAaHI'O U aBOKAJo, a
TaKXKe XPYCTAIMX JucTheB canara. Kkan 382 B/K/Y 9/21/6

Salad with chicken fillet, mango and avocado

Discover a delicious combination of flavors with this bright and fresh salad made with
tender chicken pieces, juicy mango and avocado slices, and crisp lettuce leaves. Kcal
382 P/F/C 9/21/6

Caaar ¢ yrxoid Marpe 170 670
W3pickanHOE OMI00, BKJIIOYAIONICE BSJICHYIO YTHHYIO TPYIOKY, CBEXHE CETMEHTBI g '
amnenbCHHA, JOJBKM KpPacHOTO sA0JIOKa W apOMAaTHYI0 IHUTPYCOBYIO 3alpaBKy C _@\-‘-‘ e

ad

Oanp3aMHUYeCKUM YKCycoM. Bsinenast ytka Marpe o0liafiaeT HEKHBIM H COYHBIM MSICOM, |
KOTOpOE IPEKPACHO COYETACTCs C APKMMH M COYHbIMH (pykramu. Kxam 90 BAOK/Y N
7/2/11 S~ e
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 ¢ nacTpamu 190 1150

CoueraHue CBEXHUX OBOILEH, xpycTsamero PomaHo M apoMaTHOM macTpamu co34acT
TapMOHHYHOE COYETaHHWE TEKCTYp M BKYCOBBIX HIoaHcoB. Camar ¢ macTpamMH - 3TO
OTJIMYHBIA BHIOOp Ui JIOOWTENed COYHBIX M BKYCHBIX CalaTOB C HHTEPECHBIMHU
nobaskamu. Kkan 333 B/2K/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

Caaar ¢ bpu, ki1yoHukoii u Jlosuio Poca 155 730

3T0 U3bICKAHHOE COYETAHUE BKYCOB M TeKCTYyp. HexHbIi chip OpH ¢ GiaropoHoi
IUIECCHBIO, CIIAJIKast KIYOHUKA U XPYCTSIIMN caiaT JI0JIJI0 pOCcCa CO3Jal0T FrAPMOHHYHOE
tpuo. Kxan 359 B/K/Y 10/30/11

Salad with Brie, strawberries and Lollo Rosa

It's a delicious combination of flavors and textures. Delicate brie cheese with noble
mold, sweet strawberries and crunchy lollo rossa lettuce create a harmonious trio.
Kcal 359 P/F/C 10/30/11

Canar ¢ MopenpoayKTaMu

Canat mopaercsi TEIUIBIM, YTO MPUAACT €My OCOOBIH ImapM. MopenpoayKTsl 00IaaaoT
HEXHBIM BKYCOM M COYHOW TEKCTYpOW, a TpsiHas pPyKoja U COYHBIE TOMAaThl 4eppHU
T00aBISIOT cBeXKecTH U sipkoctu. Kkan 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

3ane4éHHble MUAMU C CBIPOM

Munu, 3armedéHHbIe 0T COYCOM C CBHIPOM TMapme3aH —OI010, KOTOPOEe MOXKET CTaTh
yKpalieHueM Jrooro crona. ['opsdas 3aKycka u3 MUIUI TogaeTcs ¢ BogopocisiMu Uyka.
Kxan 480 B/2K/Y 12/42/13

Baked mussels with cheese

Mussels baked with Parmesan cheese sauce is a dish that can decorate any table. Hot
mussel appetizer served with Chuka seaweed. Kcal 480 P/F/C 12/42/13

KpeBeTkn non-kopH 250 950

OTH MaJeHbKHE KPeBEeTKH, 00)KapeHHBIE B XPYCTAIIEH MaHWPOBKE, CIIOBHO TAHIYIOT Ha
A3BIKE, pacCKpbIBask CBOI HEMOBTOPUMBIH BKyc U apomart. Kkan 533 b/K/Y  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. Kcal 533 P/F/C 31/24/48

I'peueckoe Me3ze 340 1350

Habop cpenn3eMHOMOPCKHX 3aKyCOK, BKJIIOYAIONMX B ceOsl pa3HOOOpa3HBIE BKYCHEIC
KOMITOHEHTH. B cocraBe Me3e ecTh macra W3 BsUICHHBIX TOMAaTOB, MacTa M3 OJHBOK
Kamamara m macra W3 maMnuHBEOHOB ¢ TprodenbHbIM MacioMm. Kkxan 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. Kcal 425 P/F/C 27/25/24

ToHKue OJMHYMKH C KPACHOI UKPOii

CoueTaHne TOHKHUX OJMHYMKOB C KPAaCHOHM MUKPOH CO3/1aeT TapMOHHYHBIN OallaHC MEXIy
JETKOCTBIO M M3BICKaHHOCTHIO. llepeHocar B arMocdepy mpa3aHuka W pagoctu. Kxan
483 B/XK/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

Hopyunu ana [apmuaxkano 235 1030

Temmas 3akycka u3 OenbIX TpHOOB, HMPUTOTOBIECHHBIX C HEKHBIM MYCCOM H3 CBIpa
ITapmesan. I'prObl 005kapUBaIOTCS A0 30J0TUCTON KOPOYKH U 3aTEM IMOJAIOTCSA C MyCCOM
u3 ceipa [lapmesan, KoTopelid pumaeT 60y OOTaThil ¥ HACHIIIEHHBIH BKyc. Kkamr 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

OBolHag M03auKa 230 630

CBexuil u IpKUil canaT, COCTOSIINN U3 OTYPIIOB, TOMATOB, TIEpIia OOITAPCKOTO U Peuca.
OBoIHas MO3anKa - OTIIUYHBINA BEIOOD JJIs TFOOUTENICH CBEKUX | 3A0POBBIX 0o 1. Kkai
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

ChbipHoe miaTo 350 1600

HN3pickanHoOe 0111010, peAcTaBsitoliee coboi pazHoodpasue cbipoB. Kaxpiii chip nmMeeT
CBOW YHUKAJIBHBIA BKYC, TEKCTypy M apOMaT, YTO CO3JaeT pa3HOOOpa3ue BKYCOBBIX
omymennid. Kkan 1022 B/2K/Y 30/63/52

Cheese Plateau

A gourmet dish featuring a variety of cheeses. 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 250 950
Kypunsiii pynet, Oy’xeHuHa, TOBXHUN A3bIK, ropunma. Kxan 537 B/K/Y 40/37/8

Mixed meat platter

Chicken roll, boiled pork, beef tongue, mustard. Kcal 537 P/F/C 40/37/8

Pbi6HOE accopTn

Jlococs c/c, yrops u mantyc x/k . Kaxxaplii Bua peliObl HMeeT CBOH HEITOBTOPUMBIA BKYC U
tekctypy. Kxan 432 B/K/Y 30/30/2

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 30/30/2

XpycTsuue 0esible TPY31M €O CMETAHOM 290 850

AnnetuTHas 3aKycKa, COCTOSILAsE U3 COJCHBIX OCJIbIX IPY3/IeH, 10JaBaeMBbIX CO CMETaHOI
u OoponmackuMu rpenkamu. Kkam 335 BAK/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. Kcal 335 P/F/C 10/28/9

Pyneruku u3 ceabau 390 800

Cenbb, aKKypaTHO CBEpHYTass B pYJICTHKH, OOBOJAKHBACT COYHBIE M apOMAaTHbIC
BsNICHbIE TOMAThl, Ha TOJyIIEYKE M3 OTBAPHOIO KapTO(ess, co3laBas rapMOHUYHOE _—
COYCTAaHHE BKYCOB. APOMAaTHOE MAacCJIO0 IIOJICOJHEYHHKA NPUAAeT OJIONY HEXKHOCTb H y
YCHIIBAET €ro BKycoBble KauecTBa. Kkan 483 B/XK/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

Jcnyma u3 cKkymopuu

CkyMOpwusi, MPUTOTOBJICHHAS B BHUJIC 3CITYMBI, 001a/1aeT SIPKUM U MHTEHCHUBHBIM BKYCOM,
KOTOpBIA MpOOYKIaeT Bce YyBCTBA. Ee HEKHAs KOHCHCTEHIUS IO3BOJIET KaKIOMY
KYCOYKY PacTBOPHUTHCS Ha SI3BIKE, pACKphIBast OOTaTCTBO apOMAaTOB M MOPCKYIO CBEIKECTh.
Kxan 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 HACTAKICHHE 270 930

AccopTu U3 pa3sHOOOPA3HBIX CE30HHBIX (PPYKTOB M sAron. DpyKTOBOE HACTAXKACHHE HE
TOJBKO HPUATHO VIS IJIa3, HO M IOJIE3HO IJIsl OpraHM3Ma, TaK Kak (PyKThl OOraThl
BUTaMHWHAMH{, MUHEpanaMu 1 aHTnokcugantamu. Kkar 139 B/2K/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

CoJieHbs1 10- JOMaIIHEMY 510 750

AccopTu ToMalIHUX COJIEHUH 1 MajoconoB. KamycTa kBaiieHas, MajaocoibHbIe
OTYPYHKH, TOMHIOPYHKH, MIEPIIBI ueppH, MouEHbIe ss010ku. Kxan 170 b/2K/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»

HaceineHHbIH 1 apoMaTHBIN CYII, TPUTOTOBJICHHBIM HA TpeX BUaax Msca. B atom Girone
COYETAIOTCS TOBSIIMHA, CBUHUHA U YTKa, CO3AaBasi 0oraThlii BKycoBO# mpodmis. bopi
nojiaercs ¢ 400aBJICHUEM CMETaHbl, KOTOpas MPHUIAET MY HEXXHOCTh M 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 ¢ 1oMalIHe Janmoi 330 580
CBexas u apoMaTHas pyOJieHas Jiamimna, MPUTOTOBIEHHAs B KypuHOM Oymbone. Jlammra
HOJAeTCs C OTBapHBIM SHLIOM, KOTOpoe mo0aBisieT OJI0Ly HEKHOCTh M OENKOBYIO

Hacelmenaocts. Kxain 413 B/2K/Y 32/26/13

Chicken soup with a home-made pasta

Fresh and flavorful chopped noodles cooked in chicken broth. The noodles are served
with a boiled egg, which adds tenderness and protein richness to the dish. Kcal 413
P/FIC 32/26/13

CoagHka MAcCHAA 350 720

I'ycToif u HaCBIIICHHBIN CyI, HPUTOTOBIECHHBIA M3 dYeThIpeX BUAOB Msca. ColsHKa
mogaercss ¢ MoOaBICHWEM KOIMUEHOW (epMepCKOl CMETaHBI, KOTOpas TMPHUAAET CYITY
HEKHOCTh M MATKOCTh. JINMOH mo0aBisieTcs I MPUAAHUSA CBEXECTH U sApKocTh. Kkan
562 B/K/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

I'pubHoili cyn-kany4nHo 370 530

W3pickanHOE 1 HEOOBIYHOE OJIFO/I0, KOTOPOE COYETaeT B ceOe HEXHOCTh TPUOHOTO CyIa U
BO3/IYIIHOCTh Kary4dwHO. [lpu momave cepBHpyeTcs TPEHKOH M3 3JaKoBOro xieda ¢
IIaMIMHBOHAMH U TBOPOXKHBIM chIpoM. Kkan 525 B/K/Y 24/24/54

Mushroom cappuccino soup

An exquisite and unusual dish that combines the tenderness of mushroom soup and
the airiness of cappuccino. When serving, serve with toasted cereal bread with
champignons and curd cheese.Kcal 525 P/F/C 24/24/54



OCHOBHBIE BJ/IFO/IA I'p./gm p

MAIN COURSES
IHearmenn «OXO0THHYLW 350 850

[lensMeHn py4HOU JIETIKH, IPUTOTOBJICHHBIE U3 MPAMOPHOW TOBSIMHBL. JDTO OCOOBIN BUJ
MEbMEHEH, KOTOPHIA OTIUYAETCS COYHBIM M HEXHBIM MsIcoM. llembMeHu momaroTcs ¢
OyJIbOHOM, KOTOPBI MPUAAET UM JOTOJHUTEIbHYI) apOMAaTHOCTh M COYHOCTh. Tarxke K
MEBMEHSIM J00aBISIETCS CMETaHa, KOTOpasl MpUAaeT OJIF0y HEXKHOCTD U MSATKOCTh. Kkan
843 B/XK/Y 39/59/37

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

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 «Puoaii» 385 3230

BBICOKOKaUeCTBEHHBIN CTEHK M3 KaTeropuu Prime, oTKOPMIJICHHBIA Ha 3epHE B TECUCHHE
200 mHe#. DTOT cTeK MMeeT OTVIMYHOE MPaMOPHPOBaHUE M HEXXHYIO TEKCTypy Msica. OH
MIOJJAETCS C TEPEYHBIM COYCOM, KOTOPHBIN JT00aBIAeT MUKAHTHOCTh W YCHIIMBAET apoMmar
msica. Kxan 546 b/2K/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. Kcal 546 P/F/C 44/39/3

IIaToOpuaH ¢ OBOLIHBIM COTE 270 2370

PockomHoe Onro/10, B KOTOPOM COYETArOTCS HEXHOE MICO M apOMaTHBIE OBOIIH.
Komb6unanus marobpuaHa ¥ OBOIIHOTO COTE€ CO3[JACT TapMOHHYHBIA BKYCOBOH OYKET,
KOTOpBII TOpaayeT IIeHWTeNel H3bICKaHHOW (paHiy3ckoil kyxHu. Kxam 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'oBsKBH IIEUKH 380 880

HexHoe M couHoe MsCO, TOMIICHHOE A0 HAeanbHOM MATKOCTH. II[eUky TOBSIUHBI = g
NPUTOTOBIICHB! TAKMM 00Pa30M, 4TOOI OHM Tasuli BO pTy. bmogo moxaercs ¢ mope u3  /~ <
cenmpaepess W 0Oarata, KoTopoe nmoOaBmsgeT HeXHOCTH W apomata. Kkam 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

budurexc u3 MpaMOpHOU rOBSIAIMHBI € TPHO(PeEJIbHBIM COYCOM 330 1450

CouHbIil 1 apOMaTHBIA pyOIeHBIH OU(IITEKC, TPUTOTOBICHHBIN U3 TOBSIUHBI BEICOKOTO
KayecTBa, OTKOPMIICHHOW Ha 3epHe. biromo momaercst ¢ TproQeabHbIM COYCOM, KOTOPBIH
IIPUJACT €MY U3bICKAaHHBII U yTOHUEHHBIN BKyC. TOMaTHBIN YaTHU U MapHUHOBAHHBIN JYK
JI00ABJISIIOT CBEIKECTH U APKOCTH K 3ToMy Omony. Kxan 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
47172127

bedcrporanos u3 MpaMopHO#M roBsiIMHBI C KAPTOQEJbHbIM II0Ope 300 1300

BoraToe BKkycoM 0010, cocTosIIee U3 HEXKHONW MpPaMOPHOM TOBSIUHBI, 00KapeHHOH ¢
OenbpIMU rpudaMH B CIMBOYHOM coyce. biomo mogaercs ¢ anmeTUTHBIM KapTogenbHbIM
MI0pe, KOTOPOE HIEAbHO COYETAeTCS C MSACOM M COycOM. MapWHOBaHHBIE OTYpYHKH
JNOOAaBISIIOT CBEKECTH U SIPKOCTH K 3TOMY COYHOMY M apoMatHoMmy Omoxy. Kkam 961
B/X/Y  27/83/28

Marbled beef Stroganoff 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



OXOTHHYHMH Y/KHH 380 1260

BkycHoe u cpITHOE OmI070, COCTOSIEEe U3 >KAapeHOro KapTodens, IpuOOB M TOBSKbEH
BeIpe3ku. Kaprodenp momxapuBaercsi 10 30J0TUCTOM KOPOYKH, a TPpUOBI M TOBSIUHA
002KapUBalOTCsl BMECTE, CO37jaBasg COYHOE U apoOMaTHOE CoYeTaHue. OTOT YXKHUH
HAIlOMUHAET JOMALIHIOK KyXHIO M PaayeT CBOEH MPOCTOTON M HACBHIIECHHBIM BKYCOM.
Kxan 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

MenanboHbI U3 TEJISITUHBI € IEYEHBIM KapTodesiem 450 2420

HexxHoe cOYHOE MSCO TENATHHBI, OOPAMIICHHOE XPYCTSIIMM OEKOHOM, MOMaérest ¢
3ane4yeHHbIM KaprodeneM ¢ apoMaTHbiMU Tpubamu. CBexas pPyKKojga H CIIaJKHE
MOMUJIOPBI YeppH MPUAAIOT ONIOAY SPKHE KPACKH. 3aBEPIIAOIINI MITPUX - U3AIIHBIC
YHIICHI U3 TIAPME3aHa U MPSHbIA 0aIb3aMUYECKUil KpeM, JT00aBIIMIOIINE U3bICKAHHOCTH H
rapMoHusupyomue Bkychl. Kxan 833 B/K/Y 62/53/26

Veal medallions with baked potatoes

Tender juicy veal meat, framed by crispy bacon, served with baked potatoes with
aromatic mushrooms. Fresh arugula and sweet cherry tomatoes add bright colors to
the dish. The finishing touch is elegant parmesan chips and spicy balsamic cream,
adding sophistication and harmonizing flavors. Kcal 833 P/F/C 62/53/26

Duiiel AIrTHEHKa ¢ pU30TTO 450 1970

Hexnoe msico Gapamika ¢ TproQenbHBIM PU30TTO, MOJAECTCSI ¢ OCBEXKAIOLIEH CanbCcol M3
CBeXUX oOBomed. CBepxXy MOJMBAaeTCS NUKAHTHBIM COYCOM H3 4YepHOro Imepla Hu
yKpalaeTcss XpYCTAIIMMH CIIOEHBIMH YHIICAMH, CO3JlaBasi TaCTPOHOMUYECKUH IIeeBp,
KOTOPBIN MOpaayeT Kak B3I, Tak U Bkyc. Kxan 942 B/K/Y 53/55/57

Lamb fillet with risotto

Tender lamb meat with truffle risotto, served with a refreshing salsa of fresh
vegetables. Top with a piquant black pepper sauce and garnish with crispy puff chips,
creating a gastronomic masterpiece that will delight both the eye and the palate. Kcal
942 P/F/C 53/55/57



Ho:xku nepenesia ¢ rpuOHBIM KYJIbEHOM 320 1080

Hoxxu nepernesna ¢ TpuOHBIM JKYJIBEHOM U II€UYEHBIM KapTodeieM - 3T0 OJI010, KOTOpoe
MopajyeT Jake CaMbIX HCKYIIEHHBIX TypMaHOB. He)xxHoe MsICco mepernenoB, 3arme4eHHoe
JI0 XpYyCTALIEH KOPOUYKH, OAACTCS C ApOMaTHBIM IPUOHBIM XKYJIbCHOM, a IIEYEHBII
KapTOoQemb JOMOTHIET 3Ty KyauHapHyto kommosunuio. Kkam 520 b/K/Y  4/14/22

Quiail legs with mushroom julienne

Quiail legs with mushroom julienne and baked potatoes is a dish that will delight even the
most sophisticated gourmets. Tender quail meat, baked until crispy, served with aromatic
mushroom julienne, and baked potatoes complete this culinary composition. Kcal 520 P/F/C
4/14/22

IIukarra bhsHka 320 750
Bbitomo, cocrosmee w3 HEXHOTO (e KypUHOU TPYAKH, 00KApPEHHOTO JI0 30JIOTHCTOU
KopoukH U nopaetrcs B coyce dop baro. Coyc Jop biro npumaer 61roay HaCHIIEHHBINA U

CIIMBOYHBIH BKyC ¢ HOTKamu cbipa. Kkam 414 B/K/Y 39/26/6

Picatta Bianca

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

IIenne neans Parrope 310 740

Krnaccuueckast cUITUIHICKAs TacTa, PUTOTOBJICHHAS ¢ KYypUHBIM (e, AByMST BHIAMHU
TOMATOB, YEPHBIMH OJIMBKaMHU U ChipoM ['pana Ilamana. Bitogo momaeTcs ¢ coycom Ha
OCHOBE CIIMBOK M po30BbIM mecto. Kkan 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. Kcal 820 P/F/C 33/30/102

I'pederiky ¢ YaTHH MaHIO0-MapaKyiis 160 1250

CouHoe Om00, coOCTOsAINEe M3 HEXHOro (uje rpedenika, MONAeTCs C aNNeTUTHBIM :
COYCOM YaTHH, TIPUTOTOBIIEHHBIM M3 MaHTO W Mapakyiu. I'pedemkn o0nafatoT HeXXKHBIM e N - 4
BKYCOM M MSATKOW TEKCTYpOH, a coyc YaTHHM JOOaBIAET UM SIPKOCTH U CJIQAKO-KHCIIOTO i ; .‘@’.; X i f
otrenka. Kkan 113 B/K/Y 17/2/6 A

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. Kcal 113 P/F/C
17/2/6



Koan0ep u3 nococs

Jlococh ¢ ukpoi nantyca moj coycoMm bep bian - 310 BocxutuTensHoe 01110110, KOTOpOe
o0s3aTenbHO ynuBHUT. Jlococh, ¢ MKpOW manTyca, NMEeT HEeXHBIH BKYC W HM3BICKAHHBINA

270

apomat. Coyc Bep bnaH wuaeanbHO AOMOMHIET BKYC JIOCOCS, MpUAaBas eMy JETKYIO A

kucnuaKy. Kxan 743 B/2K/Y 41/63/2 E

Salmon colbert

Salmon with halibut caviar and Beurre Blanc sauce is a delicious dish that is sure to
surprise. Salmon with halibut caviar has a delicate taste and exquisite aroma. Beurre
Blanc sauce perfectly complements the taste of salmon, giving it a slight sourness.
Kcal 743 P/F/C 41/63/2

dDuiie YepHOH TPECKHU

DK30THYEeCKOe OJI0/10, MPUTOTOBJICHHOE W3 JCIMKATECHOW YroJIbHOW pPHIOBL. Duie
TPECKH COYETACTCS C apOMATHOW OpIOCCENhCKOW KaIyCTOH, CHaIKUMH 30JIOTHIMH

TOMAaTaMU M HEKHBIM Kappu. Ppiba MMEET HEKHYIO U COYHYIO TEKCTYpY, @ COYETaHue [
KaIycThl, TOMaToOB W Kappu J00aBIsieT OJIIOy HACHIIICHHOCTH M TIIyOWHBI BKyca. Kxam |

269 BAK/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 maJTyCca Co CnapsKe ¥ TUMOHHO-UMOUPHBIM COYCOM

YTonu€HHOE 010710, B KOTOPOM COYHOE M HeXHOE (IIIe TTANITyCa COYETACTCS C
apoMaTHOH Crap kel U CBEKUM JIMMOHHO-UMOUPHBIM coycoM. Duiie manTyca IMeeT
MSTKYIO TEKCTYPY B HEXXHBIH BKYC, KOTOPBIH MPEKPACHO TOTIOTHICTCS CBEKECTHIO U
KUCITMHKON JTMMOHa 1 uMOups. Crapska 100aBisieT K OOy XPYCTALIYIO U CIeTKa
cmamkoBaTyio HOTKy. Kxan 533 B/AK/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/FIC 31/24/48

KoHKM/IbOHM ¢ pUKOTTON M IINMHATOM

CouHble KOHKWJIbOHH, HEXHO HAYMHCHHBIC THWKAHTHOW HAYMHKOW, OKYyTaHBI
HACBIIIICHHBIM TOMAaTHBIM COYCOM. POCKOITHBI TlapMe3aH TapMOHHYHO JOTIOJTHSET
Omot0, mpuaaBas eMy OOraTblii BKyC, a CBEXHH 0a3miMK C ero coOJa3HUTEIbHBIM
apoMaTOM CO3J1aeT MaHsIuH uHATHHBI mTpux. Kkan 798 B/K/Y 26/27/111

Conchiglioni with ricotta and spinach

Juicy conchiglioni are delicately stuffed with savory filling and coated in a rich tomato
sauce. Luxurious parmesan harmoniously complements the dish, giving it a rich taste,
while fresh basil with its seductive aroma creates an inviting final touch. Kcal 798
P/FIC 26/27/111

370

1750

1380

680




I'APHHPbI

SIDE DISHES

Kaprogenbnoe mope
B/K/Y 3/9/34 184 xkan
Mashed potatoes

Kaprodennb, 00:xkapeHHbBIN ¢ MNPOBAHCKUMH TPaBaMH
B/K/Y 4/13/34 281 kkan

Fried potatoes with herbs of Provence

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

3AKYCKH

SNACKS

Opexu kapeHbie
b/2K/Y 20/50/7 558 xkan

Cocktail nuts mix

YecHOYHBbIE TPEHKH U3 0OPOIMHCKOrO XJ1eda ¢ coycom 0110 um3

B/K/Y 11/24/65 492 xkan

Garlic croutons from Borodino bread with blue cheese sauce

Cblpl-[ble MaJIOYKA U3 MollapeJiibl ¢ KIINKBEHHBIM COyCOM

B/K/Y 24/32/14 441 xkan

Mozzarella cheese sticks with cranberry sauce

CprHl)le IAPpUKA U3 MOLIapeJlJIbI U CBIPOM KpEMETAa € XaJ1all€eHbO

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

Mozzarella cheese balls and cremetta cheese with jalapeno

I'p./gm

190

190

210

150

180

140

140

320

340

590

360

420

470

470



AETCKOE MEHIO

CHILDREN MENU I'p./gm p

CaJyaT U3 CBeXKHX OBoOIIeH 220 420

CBexuii orypert, CIagkuii ToMaT, OONTapCcKuil mepel], MUKC CanaToB, OJMBKOBOE MAcCIIO.
B/K/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

Jerckuii cyn ¢ a30yKoil U3 MaKapoIlIeK 280 450

Kypwunslii 6y1p0H, MaKapoHBI, KypuHOE (HIIe.
B/K/Y 27/14/22 334 xkan

Children's vegetable cream soup

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

Kotiersl «CoBynika» ¢ KapTroeabHbIM MOpe 250 550

KaprodenbHoe nrope, KOTJIEThI U3 KypUHOTO (uiie, orypel, TOMaT, JIUCTbS cajiaTa.
B/K/Y 27/26/20 428 xxan

Cutlets «Owl» with mashed potatoes

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

Harrercsl ¢ kaprodenem ¢ppu 240 560

Kypunbie Harrercsl, kapTodens GpH, KEeTIYIL.
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

[Macra «accoptmy», ceip Kpemertey, coip «llapmesan».
B/K/Y 22/48/62 763 xkan

Pasta with cheese
Pasta "assorted", Kremette cheese", cheese ""Parmesan». 22/48/62 763kcal

coyc
SAUCE

Coyca/ mxembl/ MER

Sauce/ jams/ honey 0,04 150



JECEPTBI
DESERTS I'p./gm p

IInna Koaxana 200 850

CbHanaHcMpoBaHHOE coYeTaHMe HEeXHOro KOKOCOBOTO MOPOXKEHOT0, OCBeXKatoLwero copbeta
"MuHa Konaga" 1 apomaTHOro KOMNOTE M3 CBEXKEro aHaHaca. YKPaLeHHbIN U3bICKaHHbIM
LIOKONaAHbIM AEKOPOM B BUAE MNOJIOBMHKM aHAHAca U CBEXKEN MATOW, 3TOT AecepT norpyKaet
BacC B TPOMMYECKYto aTmocdepy, HanomMMHasn o0 1ackoBom bpuse Ha nasske. Kkan 786 B/XK/Y
1/68/43

Pina colada

A balanced combination of delicate coconut ice cream, refreshing Pina Colada sorbet
and aromatic fresh pineapple compote. Decorated with an exquisite chocolate halved
pineapple and fresh mint, this dessert immerses you in a tropical atmosphere,
reminiscent of a gentle breeze on the beach. Kcal 786 P/F/C 1/68/43

I'pymieBo-MuHIAJIbHBIA CO0JIa3H 130 750
McTnMHHOE yA0BONbCTBUE ONA BCEX LIyBCTB! HeXHbl BUCKBUT C dpPOMaTHbIM MUHAA/IbHbIM =
npannHe, BCTpe4vaeTca C COYHOM prLIJeVI, C034aBaA naeanbHoe covYeTaHUe TEKCTYP U BKYCOB. /I :\
ApOME\THOE KomMnoTte U3 rpywmn n BaHUun ,u,o6aan-|eT CNagKyro cBeXecCTb, a Nerkuni MyCC 13 / .

npasvHe U MUHAANA NPUAAET AecepTy HENMOBTOPUMYIO HEXHOCTb. 3aBepluaeT 3To Weaesp
LIOKONaAHbIN AeKOp, NPUAAIOLWMI U3bICKAHHbIN BUA U 3aBEPLUAIOLLMIA aKKOPA, CNaAKOro
cobnasHa. Kkan 235 B/X/Y 3/16/18

Pear-almond temptation

A true pleasure for all the senses! Delicate sponge cake with aromatic almond praline
meets juicy pear, creating the perfect combination of textures and flavors. A fragrant
compote of pear and vanilla adds sweet freshness, and a light mousse of praline and
almonds gives the dessert a unique delicacy. This masterpiece is completed with
chocolate decoration, giving a sophisticated look and a final chord of sweet
temptation. Kcal 235 P/F/C 3/16/18

Muibdeii AroaHbIi 150 600
MCKYCHOE co4yeTaHue HeXXHOoro c10eHoro 6eSApO)K)KeBOFO TeCTa, HEXHOro Kﬂy6HW-IHOI'O KOHd)M,

KOTOprVI NPOCTO TaeT BO PTYy, AroaHOro Kpema n BaHM/IbHOro Kpema WaHTU/1bn, KOTOpPbIe

,CI,OGaBllﬂIOT HOTKY U3bICKAHHOCTHW. praLLleHHbllz CBEXUMMU Arogamu, aTOT AecepT NPUHOCUT

APKWUI B3pbIB BKYCOB Ha Ball A3blK. LLIOKoNaaHbIN AeKop 3aBepLuaeT 3Ty CMMGOHUIO BKYCOB,
[enas ero He To/IbKO BOCXUTUTE/IbHbIM A/1A r1a3, HO M A/ Balumnx yyscTs. Kkan 516 B/X/Y
4/33/50

Millefeuille berry

A skillful combination of delicate puff pastry without yeast, delicate strawberry confit
that simply melts in your mouth, berry cream and vanilla Chantilly cream that add a
touch of sophistication. Garnished with fresh berries, this dessert brings a vibrant
burst of flavors to your tongue. The chocolate decoration completes this symphony of
flavors, making it not only delightful to the eyes, but also to your senses. Kcal 516
P/F/C4/33/50



Saint-honore caramel 180 650

MNpown3BeaeHMe BbICOKON KOHAUTEPCKOW XunBonucu. NMpu NnepBom yKyce Bbl OLLYTUTE CAAKYHO
Kapamesib, KOTOpas TaeT Ha A3blKe, NPUAaBas AECEPTY INYyOOKUI U HACbIWEHHDbIM BKYC.
BaHUbHbIM cynpem A06aBAAET U3bICKAHHOCTU U HEXHOCTM, CO34aBas rapMOHUI0. 3aBapHoe
TEeCTO NpuAaaeT AecepTy JIErKOCTb U BO3AYLWHOCTb, A€/1af ero No-HacToALLeMy HENOBTOPUMbIM.
LLlokonagHbiit gekop Aob6aBAAeT yTOHYEHHOCTU 3TOMY BENMKOIENHOMY TBOPEHUIO. KKkan 192
B/X/Y 3/9/23

Saint-honore caramel

A work of high confectionery painting. At the first bite, you will feel the sweet caramel
that melts on your tongue, giving the dessert a deep and rich taste. Vanilla Supreme
adds sophistication and tenderness, creating harmony. Choux pastry gives the dessert
lightness and airiness, making it truly unique. Chocolate decor adds sophistication to
this magnificent creation. Kcal 192 P/F/C 3/9/23

Cyn I'epuora 125 750

M3bicKaHHOE coyeTaHMe HEeXHOMO CbIPHOTO Kpema, HOTOK TEMHOTO LWOKO/1aa U apoOMaTHOWM /“"';""""'"--
-~ /

KOdEMNHOM NPOMUTKM, YKPaLLEHHOE WOKOIaAHbIM AeKOPOM. Ha KaxA0M KycouKe 3TOro gecepta
PaCKPbIBAETCA rAPMOHUA BKYCOB M TEKCTYP, a BUcKBMT CaBoiMapam 0o6asaseT Nerkoctv n

S —
\\\-
BO34yLWHOCTH. Morpy»anch B 3TOT AECepT, Bbl MyTELIECTBYETE CKBO3b C/IOV HACNaXAEeHNA, ¢
OollLyLIasA BOCXUTUTENbHOE NocneBKycue. Kkan 193 B/X/Y 4/13/14 \\—/

Duke's soup

&>

An exquisite combination of delicate cheese cream, notes of dark chocolate and
aromatic coffee soaking, decorated with chocolate decor. Each bite of this dessert
reveals a harmony of flavors and textures, and the Savoyardi sponge cake adds
lightness and airiness. As you dive into this dessert, you travel through layers of
pleasure, experiencing a delicious aftertaste. Kcal 193 P/F/C 4/13/14

Hecepr «I1aBJjioBa» 150 700

HeskHellwee 061aKo U3 BO3AYLIHON MepPeHry, yKpalleHHoe KOHPU 13 CNenoro MaHro,
apoMaTHOM MapaKyiu U BaHUNbHLIM KPeMOM. 3TOT AecepT OKyTaH apoOMaTOM CBEXKMX Ao, v
YKpaLleH LOKONaAHbIMKU AeKopaLMaAMM, CO34aBasn UaeanbHoe codeTaHne CAafocTh, KUCAUHKN
M HEXHOCTU B KaX40M Kycouke. Kkan 433 B/X/Y 5/16/68

Pavlova dessert

The most delicate cloud of airy meringue, decorated with confit of ripe mango,
aromatic passion fruit and vanilla cream. This dessert is enveloped in the aroma of
fresh berries and decorated with chocolate decorations, creating the perfect
combination of sweetness, sourness and tenderness in every bite. Kcal 433 P/F/C
5/16/68

Pecmopan "Heobviknosennwtii""/ ""Unique'' restaurant
Ten.: +7(499) 678-05-82; 214 / Call: +7(499) 678-05-82; 2114

https://unigue-restaurant.ru
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