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SCRAMBLE OMELETTE CREPES
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JaBTpakn

7
o .. [llaKuryka
b e 13 nepenesnHbix an
i llenneponn

L 1/300
Shakshuka with Quail Eggs & Pepperoni

Omnet [Mynap

1/200

Omelette Poulard

& )75 P

CbIpHHKN CO CMETaHof
1 ATOAHDIM COYCOM
1180/30

Cottage Cheese Pancakes
with Sour Cream and Berry Sauce

CbIpHNKN € 1OKONAAOM, KOPEITHO —
KapaMesbHbIM COYCOM 1 MOPOIKEHDIM
1/200

Cottage Cheese Pancakes with Coffee — Caramel
Sauce and Ice-cream

3aBMOEAKU

BREAKFAST



Ckpembn Ha TocTe

CO CAIMBOYHDIM CbIPOM
1 KpeBeTKaMh

1170

Scrambled Eggs on Toast with Cream
Cheese & Shrimp

BemuuHa /50 | 25 P

Ham |
y Coip ®ema /50 | 20 P

OMaer knaccnuecknn - o oo
1/225 e ————— ——
Omelette ~ Colp fonnaHgcekull 1/50 | 20 P

Dutch Cheese

Momugopel /50 | 15 P
Tomato |

OBcAHAA KaLla ¢ rpaHonoN 1 Kyparoii

1/300
Oatmeal Porridge topped with Granola and Dried Apricots

Meg 1/50 ¢ 10 P
Honey
bAnHb! K uaio , BapeHoe 150 | 10 P
1/200 o om e
crepes CryLueHka /s0 i 10P
S 4sp . condensedfic _—

CMemaHa /50 ¢ 10 P
Sour Cream |
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ANTIPASTI



Jakyckn o E

TapTap n3 MasnocoNbHON CeMIN,
TYHIA C HEKHbIM MAHTOBbIM
COYCOM

1180

Smoked Salmon &
Tuna Tartare with Mango Sauce

Tatakn ns ropaanHb

1/180
Beef Tataki

s

PocTond ¢ coycom n3 TyHua
17190

Roast Beef with Tuna Sauce

5125 P 3%

llepell 3aneyenHbiri ¢ KpeMoM
n3 coipa Meta n Tanexaaon

1/220/70

Roasted Bell Pepper
with Feta Cream & Tapenade

RpeBeTki B YeCHOYHOM COYCe
1/300

Shrimp with Garlic Sauce



3aKyckU

AIHTNNacTn

1/370
Antipasti

fIHTNNACTH CbipHOE

1/370
Cheese Antipasti

JaneyenHbii bpn
C ATO/AHDIM COYCOM

1/220
Baked Brie with Berry Sauce

XYMyC ¢ accopth xneba
Ha rpnsie
1/300/100

Hummus with bread basket

DanHbI ¢ MaNOCoONbHON CEMION,
aBOKa0 1 CANBOYHDIM CbIPOM
1/190

Crepes with Smoked Salmon & Avocado

SNACKS



%% XONONAHbIE 3AKYCKU

bpyckeTTa
C pocTongom
1/90

Roast Beef Bruschetta

prCKeTTa C NeYeHbIo TPECKN
1/90

Bruschetta with Cod Liver

bpyckeTTa ¢ cemrofi
1/90

Smoked Salmon Bruschetta

bpyckeTTa ¢ MacnaHor pbiboit

1/90
Butterfish Bruschetta

bpyckeTTa ¢ KpeseTrof

1/90
Shrimp Bruschetta

5 150 P

bpyckerTa ¢ neyeHbiM nepuem

1/90
Roasted Bell Pepper Bruschetta
& ] 45 P
bpycketTa ¢ nomngopamn 1 cOycoM necTo _
1/90
Pesto and Tomato Bruschetta 3 . M N e
5 135P



SALADS

CAESAR GREEK WARM SALAD

5



Canarpl

«llesapb» ¢ cemron
1 THIPOBbIMN KPEBETRAMN
1/340

Caesar Salad with Salmon and Shrimp

C Macnaton poibor,
ToMaramn 1 rensbiM bpn
1/230

Butterfish, Sun-dried Tomatoes
and Warm Brie Salad

C Tenatnnor, ToMatamn

1 MHKCOM casnata nog AMMOHHO-
ropYNyHOI 3anpasKofi

1/250

Veal Salad with Tomatoes
and Lemon-Mustard Dressing

C pocTbrhoM, neyeHbiM nepuem
1 0BOLAMN

1/250

Roast beef Salad with
Roasted Bell Pepper and Vegetables

10



C aBokazo, nepenesnttbiM ArLoM,
noMnaopor ueppn i coipom dDera

1/220

Salad with Avocado, Quail Egg,
Cherry Tomato & Feta Cheese

fIncTba canata ¢ aBokaslo,
ManocosnbHoi cemMroi n coipoM Mera

1/150
Salted Salmon, Feta & Avocado Salad

5 135 P

«llesapb» ¢ Kypnuer

1/330
Caesar Salad with Chicken

C neveHbio TpeckH, orypLom,
ADOKOM 1 MaNoHE30M

1/330

Cucumber and Apple Salad
with Cod Liver and Mayonnaise

C neveHoi CBEeKsON, rpyLLieri
1 MUHAA/bHBIMI XAONbAMN

1/300
Roasted Beet Salad with Pear & Almonds

n

Canampuil

SALADS



SOLYANKA CREAM SOUP BORSH

12



KpeM-cyn rpnoHof
1/300

Mushrooms Cream Soup

RpeM-cyn RyKypysHbifi
C KpeBeTRAMN

1/400
Creamy Corn Soup with Shrimp

ConAaHka MACHadA

1/300
Meat Solyanka

Yxa pbibatkas
1/450

Fisherman’s Soup — Ukha

13

[opauue nepBble 6at0ga

SOuUPS



JaMa ¢ Kypriuer
n AOMaLIHen nanuon
1/300

Zama with Chicken
and Homemade Noodles

Tom M ¢ Muanamn
N KpeBeTRaMN
1/600

Tom Yum with Mussels
and Shrimp

bysnboH KypHHbifi
C AoMallHen nanuon

1/300

Chicken Broth with
Homemade Noodles

bopuut ¢ canom
N NOAKOMYEHHON CMETAHON
1/300

Borsh, served with Salo
and smoked Sour Cream







biba 1 MopenpoayKTb

[lawsbik n3 oceTpnHbl
C MOPKOBbIO TepHAKH

1/150/30

Sturgeon Kebab with
Roasted Teriyaki Carrots

Onse Macnanon poidb ¢ GPOKKoSN
1 MOPKOBHDBIM MtOpe

1/250

Roasted Butterfish Fillet with
Broccoli and Carrot Puree

Cyaak
C KapaMesibHbIMH A050KaMN
1/180/100

Roasted Zander
with Caramelized Apples

5 235 P
CrefK ceMrn Ha rpnse (Onse 10pano Ha rpnne
1/150/30 1/150/30
Grilled Salmon Fillet Grilled Dorado Fillet
5 1235 P 5 ]300 P
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YepHoMopckne Muann
B C/INBOYHOM COYCEe

1 KpyTOHAMHN

1/250

Black Sea Mussels
in Cream Sauce & Croutons

Poiba U MopenpPogyKMbl

brnToukn n3 wykn

C KapTo(penbHbIM Mope

1 PHAYLEHHDIM WNNHATOM
1/220

Pike cutlet with mashed potatoes
and poached spinach

CKkymMbpna Ha napy ¢ oBoLLaMH

n 0€/1b/M BHHOM
1/250

Steamed Mackerel
with Vegetables
and White Wine

5 1130 P

17

FISH & SEAFOOD



Camik MACHON /1A KOMNAHNN

1/2200

Assorted Grilled Meat Platter
with Potato & Sauce




MACHbIC bNI0A

MeaanboHbl N3 roBAKbEN
BbIPE3KH CY-BH/ C KPEBETKAMN
1 TOANAHACKNM COYCOM

1/250/40

Veal Medallions Sous Vide with Shrimp
and Hollandaise Sauce

MgacHble 6110ga U rapHUQb

CTerik n3 CBNHOM LWen Ha rphse
C KBALLEHON KanyCTol

1/150/150
Grilled Pork Fillet with Sauerkraut

5 1150 P

Rape TeneHka B 3eneHoi nannpOBﬁe
C CHUN/NIICKNM COYCOM
4lele

Rack of Veal in Green Breading
with Sicilian Sauce

Crerik Hoto-Hlopk
13 f10KA/bHOM TOBAANHDI

ifalele)
Local Beef Steak “New York”

@ 120 P @ecosoe/weight dis@

Crenk Prnoar
N3 NOKaNbHON TOBAANHD!

1/100
Local Beef Steak “Rib Eye"

@ 120 P @ecosoe/vveight dis@

19

MEAT DISHES



CBrHaA BbIpe3ka cy-Biig

C COTe N3 OesbiX rpnoos

11 LWaMNNHbOHOB € COYCOM
13 YepHOro Tpropena
1/150/100

Sous Vide Pork Tenderloin with Sauteed
Porcini Mushrooms & Champignons
with Truffle Sauce

[ oBAANHA
TOM/IGHAA B BNHE

1/350
Red Wine Braised Beef

lLInuens centoi ¢ pyrosno
1 noMKgopaMi yeppH
1/250

Pork Schnitzel with arugula
and Cherry tomatoes

£]95p

CbhHble pebpbillkn TOMAEHDIE RocThua csnHaa Ha rprne
CY-Bhl B KAEHOBON [1a3ypH 1/200/80

1/100 Grilled Pork Chop

Sous Vide Pork Maple Glazed Ribs

20



Rypnhaa rpyaka saneyentaa
B aHYeTTe ¢ CbipoM Mouapesnsa
1 BASEHbIMN TOMATAMN

1/350

Pancetta wrapped Chicken
Breast Stuffed with Mozzarella Cheese
and Sundried Tomatoes

(Onse kypntoe Ha rprne

1/200/80
Grilled Chicken Fillet

| apHnpbl, COYCbl

Mamanoira 1/250 /60/60 60 P
c 6pblH30U ;
u cMemaHou

Mamaliga (Moldavian style Polenta)i
with Sour cream & Home Cheese |

Puc c oBowamu /250 i 50 P
Rice with Vegetables :
OBolyu Ha rpune 1100 ¢ 37 P
Grilled Vegetables :
Kapmodeno dpu  1/150/60 | 45 P

French Fries

__________________________________________________

Kapmodeno 1/250/50 | 55 P
no-gomMdadiliHeMmMy -

c rpuéamu

Fried Potatoes

with Mushrooms

__________________________________________________

KapmodenvHoe /200 | 45P
niope -
Mashed Potato

__________________________________________________

21

Kapmodenob
3ane4yeHHbil
C PO3MAPUHOM

Oven-roasted Potato
with Rosemary

Coyc Qop6nio

Dorblu Sauce

__________________________________________________

Coyc Cnagkuu-4yunu

Sweet-Chili Sauce

'
........................................ -

Coyc Yunu-rapsuk

Chili-Garlic Sauce

__________________________________________________

Coyc

CprHO-'-IeCHO'-IHbII:I

Cheese-Garlic Sauce

'
________________________________________ Loococooooos

/220 1 40 P
/50 i 20 P
/501 20 P
/500 15 P
/50 ¢ 15 P

MgacHble 6/1t0ga U rdpHUPbLI

MEAT DISHES

SIDE DISHES & SAUCES
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PAS TA FRESCA

3dMeHUM Ha 6e3rnmeHoBYIO
nacmy no Bawel npocbbe
Gluten Free Pasta upon your request

FETTUCCINE PASTA

22
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«'{eTpipe cbipa»

B C/INBOYHOM COYCe
C IPELKIM OPEXOM
1/400

Four Cheese Pasta with
Creamy Sauce and Walnuts

«hapbonapa»
1/300

Carbonara

«Hepo» ¢ MopenpoaykTamn

1/340

Nero with Seafood

(Detyunnn
¢ coycoM bononbese
1/330

Fettuccine Bolognese

C coycoM [lecro,
BANEHbIMN TOMATaMN
1 cbipoM CTpayaresna

1/300

With Pesto Sauce, Sun-dried
Tomatoes and Stracciatella Cheese

MNacma ppecka

PASTA FRESCA
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byprepuoil

bpn 6orMba
C BHLUHEBbIM COYCOM
1/350

Brie Bomb with Cherry Sauce Burger

Xpycraigakypa
1250  [RSINCER L,
Crispy Chiékep Burger i

L
A

G coycom [lop6iito
N 0EKOHOM
1/300

& Dorblu Cheese Sauce

BURGERS

Burger with Bacon E———



PILLA & FOCACCIA

lInuua n pokayua

4 &C KOMYeHON Kyphuen, rpnbamn
- N CANBOYHBIM COYCOM

v % Ll;Jlth Smoked Chicken, Mushrooms and Creamy
% ‘SQUCQV 3

7?'-";;40 ' 300
195P  140P

YeTbipe Maca B coueTann
C KOPHAIIOHAME

Four Meat Pizza with Pickles

|y 40 D 3090
195P  140P

Kanpnyosa kraccnueckas
C BETYNHOM 1 apThLLIOKaMH

Capricciosa with Ham &
Artichokes

40 O 300
195 P 140 P
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C napMcKor BETUNHON -\ 7
1 TOMaTaMn

Wwith Parma Ham & Tomatoes

40 300 S
1955 . _izdpesan HC

C cbipoM roprox3osa, rpyuueii

1 TpropesbHbIM MEA0M
With Gorgonzola, Pear & Truffle Honey

40 300
195 P 140 P

FOCACCIA ooraa F

(Dokayua ¢ BANEHbIMI TOMATAMI1 (Dokayua ¢ cbipom (hokayua ¢ posMapnHoM
1 0/NBKOBbIM MAC/IOM [lapmesan n Mouapessoi N MOPCKOI COSbIO
Focaccia with Sundried Focaccia with Parmesan Focaccia with Rosemary
Tomatoes and Olive Oil Cheese and Mozzarella and Sea Salt A
3
/250 & ] 55p /250 & ] 55P 1250 & ]50P -
28
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ASIAN FUSION

CLASSIC ROLLS HOT ROLLS TEMPURA

29



fisnatckaa Kyxua. Fosnnpl =

Onnagenbhna poss

NoCcoCh, yropb,

aBOKafo, TOBKMKO,

CITMBOYHbIN CbIp

1/210

Philadelphia Roll

salmon, eel,
avocado, tobiko,
cream cheese

*

185 P

HemHbin Xpyct

TyHel, cemra,
canart avncbepr,
coyc YHaru,
COYC OPEXOBbIM

1/355

Delicate Crunch

tuna, salmon,
iceberg salad,
Unagi sauce,
nut sauce

125 P

&

%
@)

ropavue

KynikyTHoe cnanne

Yropb KOMYeHbIN,
KpeBeTKa, orypeLl,
COYC OPEXOBbIN

1/250

Sesame Glow

smoked eel,

shrimp, cucumber,
nut sauce

125 P >

CnBouHbIfl yropb

YFOpb KOMYEHbIN,
aBOKago,
CoyC yHaru

1/250

Creamy Eel

smoked eel,
avocado,
unagi sauce

23

160 P

bansan

Yropb, TOCOCb,

aBoOKafdo, oryped,

CIMTMBOYHbIV CbIp

1/250

Bansai

eel, salmon,
avocado, cucumber,

cream cheese

150 P

30

Jdbn banzan

KPEeBETKa, J10COCb,
aBOKado,
CIIMBOYHbIN CbIP

1/250

f Ebby Bansai

i shrimp, salmon,

avocado,

' cream cheese

| 125 PG}



* XONOAHbIE PONNDI

Onnanenvna pons |
Knaccnyeckni

J10COCh, orypetl,
CMINBOYHBIN CbIp

1/210

l3yMpyanaa sosta |

ceMra, Mugum, |
orypeL, Tob1Ko

1280 |

boys ¢ cemroti, aBoka10
1 coycom Hikker

1/400

Salmon & Avocado Bowl with Nikkey Sauce

' Classic

Philadelphia Roll

aBoKago, orypetll,

salmon, cucumber, TOBUKO !
cream cheese !
115 Dl 2l

Emerald Wave

salmon, mussels,
cucumber, tobiko

IR =

1/400

with Teriyaki Sauce

RanndopHna MIKC |

ceMra, Mmgumn,
. avocado, cucumber,

bsak yasn bansaii |

MACO Kpaba, !
ceMmra, Tobumko

/520 |

California Mix

salmon, mussels,

tobiko

160 P

Black Fuji Banzai

crab meat,

salmon, tobiko

185 P

Chicken and Vegetables Bowl

&

boys ¢ Kypnuen i osolam
M0/ COYCOM TepHAKH

UM6upb
Bacabu

Ginger

OpexoBbll coyc Peanut Sauce (1/30) 25P Wasabi

(1/20)
(1110)

5P
S

YHaru coyc

Unagi Sauce

(1/30) 17P

A3uamMckaga KyxHa. Ponsol

ROLLS



R
BEER SNACKS

<\\/\

JERKY CRISPY CHICKEN



MAacHaa Tapeska
K NNBY

Konéacku
no-gomdatiuHemy,

KPblbsl IMA3UPOBAHHbIE,
XPYCMSALLLAS KYPOoUKa,
Kapmodenb ¢pu,
KBALleHds kanycma,
ropyuLa, Yunu-rapuk,
Kemuyn

1/1200

[INBHOE MEHI0

Beer Snack Platter
with Assorted Meat

[TuBHOE MEeHIO

Handmade Sausages,

Spicy Glazed Chicken Wings,
Chicken tempura, French Fries,
Sauerkraut, Mustard,
Chilli-Garlic, Ketchup

- Xpycrauiaa Kpbusiba
KypouKa ¢ [1a3NPOBAHHDIE ¢ i Glazed
KapTOq)eﬂeM Crispy Chicken B OCTPOM coyce Chicken Wings

1/200/150/50 /@ M5 P 1100 5735

(pp” with French Fries <BeCOBO€/UJei9ht di5h>

33

BEER SNACKS
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DESSER TS

TIRAMISU ICE-CREAM PAVLOVA

34



[leceprbl

Inpamncy gncrawkosbir
1/220

Pistachio Tiramisu

Hanosneon
C BHLIHEBbIM COYCOM
1/275

Napoleons with Cherry Sauce

[laHHa-KOTTa
C ArOAHOH CasfbCoH
1/250

Panna Cotta with Berry Salsa

lllokonaauvin poraan
C MOPOKEHDIM
1/200

Chocolate Fondant with Ice Cream

LLITpyaesb ¢ A6n0KOM

1/300
Apple Strudel

MopoikeHoe accopn
1/50

Assorted Ice — cream

35

Necepmul

Can-CebacTnan
1/250

San Sebastian Cheesecake

banHbI ¢ BNILIHEH

1/250
Cherry & Cream Crepes

Rnescknii wap
17150

Kiev Charm

FToH Mecc
1/200

Eton Mess

«llaBnopa»
1/220

Pavlova

lIpontponn
1/200

Profiteroles
with Vanilla Cream

(OpykToBad Tapeska
1/300

Seasonal Fruit Plate

)

a0

0
DESSERTS






