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JlaHHas opranu3anusi IpoCTPaHCTBA
3aja, MO3BOJISIET CO3/1aTh Oy THYIO
aTMocdepy Uil MEPOTIPUSATHS Ha

24 mocagoYHBIX MECTa
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VIOTHBIN 3a11, UAcaIbHBIA I
TOPIKECTBA HEOOJIBIIION KOMITAHHH.
[IpueM nHOCTpaHHBIX TOCTEH,
JIETIOBOM y>KMH, BCTpeya Apy3eil B
3ajie Ha 16 mocaJOYHBIX MECT
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3ai 10 40 mocaIouYHbIX MECT.
VYnoOHas 30HaJILHOCTE MO3BOISET

MIPOBECTH BPEMsI MAKCUMAIIbHO

koM$popTHO. CTOIBI MOTY OBITH
paccTaBiIeHbI B TPOU3BOIEHOM
MOPSIAKE MO KEITAHUIO TOCTEN
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OVYPLUET | BUFFET DINNER Canar ¢ 06)kapeHHbIM Ha rpusie 0CbMUHOTOM W JINCTbAMI canara
Salad with grilled octopus with potatoes and lettuce
TapTaneTki ¢ KpacHoil UKPOIl M CIIMBOYHBLIM KPEMOM 200. ~890P
Tartlets with red caviar and creamy cream MACHOI Lued-canaT B TaicKoM cTune
) -
20:-150 Meat chef’s salad in Thai style
PyneTukm n3 cnaboconeHoro nococs 180.~990°
Sl1ghtly;31te:1|laa[1]n;011 rolls MNofane4éHHas cBeka ¢ pepMepcKor pUKOTTOM 1 NUCTbAMI casaTa
T Baked beetroot with farm ricotta, pine nuts and lettuce
Kanane ¢ poct6ucom 170. -430°
Roast Beef Canapes MDeyeckmii canar
p
20.~100 Greek salad
KaHane ¢ cbIpoM 1 Kny6HUKO 2400 ~390P
Canapeswuh;hee.f%aﬁlf strawberries Canar 13 CriefbIX TOMaTtoB ¢ KpbIMCKUM NYKOM 1 CbIpoM OCTepKpOH
< Salad with mature tomatoes, basil, Crimean onion and Ostercrone cheese
MuHu Kanpese 210: -420°
l\glom %ﬁﬁeﬁe Canar Cenbab Moz Wy6oii
T Dressed herring
200: ~330°
Lle3apb ¢ CO4HbIMI KYCOYKaMW LibINNEHKA Oh‘“eassalﬁ‘f
Caesar with stirfried baby chicken 1802~
240 ~470°
Liesapb ¢ KpeseTkamu
Caesar with shrimps
175: ~690P
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XOMNOAHbIE 3AKYCKM | COLD APPETIZERS DepMERCKHE CoIpbI C LATPYCOSbIM KORCHTIOPOM
Assorted farm cheeses with citrous confiture
Tap-Tap 13 bepMepcKoil roBAaNHbI 4500 ~1400°
F beef Tart o
e 600 dapLumak CaepanoBCKuil
Ekaterinburgs Vorschmack
COYHbIN POCTOME C MAPUHOBAHHBIM JIYKOM 2200 ~280P
Juicy roast beef with pickled onions .
170, -560° Cenbapb C TENNBIM KapTOghenem
Herring with warm potatoes
Kapna4yo u3 rosagnHbi 235/100/602 ~360°
Beef i
Y T LLly4bsi MKpa CO CAMBKAMU 1 60POANHCKIUM XIIE60M
Pike caviar with cream and Borodinsky rye bread
Tap-Tap 13 TyHUA Ha NbAy s0/60- ~480P
Tuna Tart i .
e 680 [py3am co CMETaHoi 1 NIYKOM
Milk mushrooms with onions and sour cream
Kpyno u3 cubaca 140. ~490°P
Sea bass Crudo .
350, -1400° OBoLLM AOMALLIHEr0 MOCONA: OrypLibl, MTOMUAOPbI, KBaLLIEHAs
KanycTta
Kapnaqqo N3 OCbMWHOTa Home-made pickled vegetables: pickled cucumbers, tomatoes, sauerkraut
Octopus carpaccio 280. ~480P
-650°
1102 Cano gomatluHero kon4yeHums
Kamyatckuit nococb cnaboii conu Home-made smoked salo (pork fat)
Sligthly salted Kamchatka salmon 150: ~320°
-430° .
140e X0nofiew, U3 TENSTUHBI C YKPOMOM 1 FOpYULEN
He)xHoe KypuHoe douie noj coycom ToHaTo Veal aspic with dill and mustard
Tender chicken with Tonnato sauce 200/70: ~330P
160/40/30: ~38 0P
MscHble Jenukatecsl
Meat delicacies
445:-1200°
>




N

\S

1\
JKynbeH 13 Kam4aTckoro rpedeLlka ¢ 6a3unnkoBbIM Macsiom ®Dune-mMnHbLOH 13 BbIPE3KK C 3eNeHbIM caiaToM
Julienne with Kamchatka scallop with basil oil Fillet Mignon
110: ~350° 200/15:~1000°
KynbeH 13 LbINJIEHKA 3aMey4eHbln ¢ rpudamm LLlaTo6pmraH ¢ apomaTHbIM MAcnom 1 KapTogesibHbIM rPaTeHOM
Julienne with baby chicken and baked mushrooms Chateaubriand
110. ~300P 300/90. ~1900°
JKyNbeH rpuoHON B CIIMBOYHOM COYCe Cteiik Pubait BbiCLLEN CTENEHN MPAMOPHOCTM
Mushroom Julienne in creamy sauce Ribeye Steak
110. ~300° 280/45/80- ~1900°
BnuHbI ¢ KpacHOW MKPOWA Creiik Hbto-lopK BbICLLEN CTENEHN MPaMOPHOCTH
Pancakes with red caviar New York Steak
200/50. ~450°P 280/45/80. ~1600°
BnuHbI ¢ YEpPHOIA MKPOK Crerik MadeTte n3 MpamoOpHOM roBAAMHbI
Pancakes with black caviar Machete Steak
200/50- ~2900° 550/100/802 ~1300P
bnuHbl ¢ Kamyatckum nococem CTelik ®naHK n3 MpamMopHOM roBAANHbI C COYCOM HumMuyypu
Pancakes with Kamchatka salmon Flank Steak
200/50. ~380P 300/60: ~990°P
Creiik MopTepxayc BbICLLEN CTENeH MPaMOPHOCTK
Porterhouse Steak
670/80. ~2600P
Tena4bu pedpa LWopt-Pube
Veal short ribs
450/45/80: ~1200P
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BTOPbIE bJIO[A | MAIN COURSES ®une YunuincKoro cmbaca nacToil 0p3o 1 MOMOABIM LINNHATOM
Chilean sea bass fillet with orzo pasta and baby spinach
Kape HOBO3eNaHACKOro ArHeHka 90/150. ~1200P
Lamb Rack from New Zealand Dune 3aneysHOro cubaca
- p
370/4s/s0: ~2100 Baked fillet of sea bass
depmepcKiue CBUHbIE pEbpa ¢ rpuns 320. ~1490°
Grilled farm pork ribs o
140/60. .680° CTelik U3 nococs ¢ PeTy4nHN 1 Kabaykamu
Salmon steak with fettuccine and zucchini
YTUHAA HOXKa-KOHMW ¢ KapTodhenem canapaes v rpubamu 130/170 ~190°
Confit duck leg with Salardaise potatoes and mushrooms -
101700 .120° 4epHOMOPCKMIA MEeNeHrac ¢ OBOLLHbIM FPaTeHOM
Black Sea mullet with vegetable gratin
XpycTaLas KypuHas rpyaka ¢ pu3oTto 1 6efibiMu rpubamu 90/170. ~280°
Crispy chicken breast with risotto and porcini mushrooms
e 4% BAHKETHbIE B/HO[IA | BANQUET
Tenaybm WEYKKM ¢ 6ynrypom .
Veal cheeks with bulgur 3aneyeHHbINn 0ceTp
225, -560° Baked sturgeon
. 5 10002 ~21 ﬁﬂp
COYHbIN 6UCLITEKC U3 MPAMOPHOIA TOBAAUHBI
Marbled beef steak YTKa ¢ MeJJoBbIMM 16710KamK
220/60- ~5H 0P Duck with honey apples
10002 ~2900°
Konbacku 4opn3o Ha rpune . . .
Grilled chorizo sausages depmepcKnin KponmK ¢ NepnoBon Katlen
250- -640P Farm rabbit with pearl barley porridge
1000 ~1900°
PblbA N MOPEMPOAYKTbI | 3ane4éHHas Hora ArHeHKa ¢ 0BOLLAMU Fpuslb
Roast leg of lamb with grilled vegetables
FISH AND OTHER SEAFO0DS 10000 -1750°
Mopckue rpebeLlku ¢ pu3oTTo [lopoCeHOK C pa3Bapom rpeykom 1 GPYCHUYHLIM COYCOM
Sea scallops with Risotto Baby pig with seethed buckwheat and cowberry sauce
150. ~490° 10002 ~2900°
Kamyatcknit kpab ¢ coycom Tepmuaop
King crab with Thermidor sauce
300:~2100°
2/
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FAPHUPBI | GARNISH

Cnesible TOMaTbl C KPbIMCKUM JIYKOM

Mature tomatoes with Crimean onion

180. ~200°

3eneHblin NMCTOBON canat
Green leaf salad

60: ~280P

Osowwy ¢ rpuns
Grilled vegetables

210. ~220°
Kaba4yku ¢ wamMnmHbOHamu

Zucchini with mushrooms

150 ~240P
Kykypy3a Ha rpuse

Grilled corn

200 ~200P
JKapeHsblin KapTodhens ¢ rpubamu

Fried potatoes with mushrooms

2002 ~290P

Ton4eHbln KapTODEsb C apomaToM TPgoens
Mashed potatoes with truffle flavour

200.~160°

06>kapeHHbIA MOSI0A0A KapTodesib ¢ PO3MapPUHOM U HECHOKOM

Roasted new potatoes with rosemary and garlic

160 ~180P

KapTodhenbHbIi rpaTteH
Potato gratin

160. ~180°P

COYCbl | SAUCES

®upmeHsblii coyc SteakHouse

Branded sauce of Steak House

602 ~1 00"

ApreHTUHCKNIA OCTPbIiA
Argentine acute

50, ~80P

[paHaToBbIi
Pomegranate

502 ~80p
[pnbHOW

Mushroom

50. ~80P

Humudypu
Chimichurri

50. ~60P

TomatHbIN
Tomato sauce

502 ~60p

[epeyHbii
Peppercorn sauce

50. ~60P

1\
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[MPOXOK C OPYCHUKO Knaccuyeckuit 4nskeik Hoto-opk
Small pie with bilberry Classic New York Cheesecake
60: ~60P 150/20: ~320°
nVIpO)KOK C TYKOM 1 AL0M HanoneoH ¢ BaHUJIbHbIM KpemMoMm
Small pie with eggs and onions Napoleon cake with vanilla cream
602 ~§ P 170/20: ~280°
[TMPOXXOK C KanycToii Tupamucy
Small pie with cabbage Tiramisu
602 ~60P 160/10: ~280P
Xne6Has KOpP3nUHKa CO CNBOYHLIM MACJIOM TopT C MeJOM U CIMBOYHBIM KPEMOM
W OOMALUHMM NAWTETOM C OPYCHUYHBIM KOH(UTIOPOM Cake with honey and butter cream
Bread basket with butter and home-made paté with bilberry confiture 110/10: ~260P
16071102 ~200° y y
OTKPbITbIA S6MI0YHbIN NUPOT
Open apple pie
100/60 ~240P
JINMOHHbIN TapT
Lemon tart
130. ~240P
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