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CET-MEHIO C KYPCOBOM ITOAAYEU
SET MENU WITH SERVED COURSES

3aka3 npoussoaurcs or 10 nepcon
Order for 10 persons or more

CET-MEHIO 1 -

2200 PYBAEW HA TTIEPCOHY
SET MENU 1-2200 RUBLES PER PERSON

Hucyas co cBeXXuM TYHIIOM U IIepeNIeAUHBIMU AHLIAMH

Nicoise salad with fresh tuna and quail eggs, 1901/ g

KPCM-CYH K13 ThIKBbI C KOKOCOBbBIM MOAOKOM

Cream of pumpkin soup with coconut milk, 2601/ g

PusoTTo ¢ Tap-TapOM U3 rOBSIAUHBI

Risotto with beef tartar, 140/190/51/ g

AECEPTDI
DESSERTS

AreAbCUHOBBIH MYCC C ACTKHUM AIICAbCHHOBBIM JKCAC 1 KYMKBaTaMH KOH(l)I/I

Orange mousse with orange jelly and kumquats confit, 65/40r / g

AccopTH MUHBSPAU30B

Mignardises, 601/ g



XAEBHAS KOP3MHA
BREAD BASKET

BYAO‘-IKa OBCAHAA

Oatroll, 301/ g

byaouka uepHast ¢ xyHmxyTom

Rye sesame roll, 301 / g

HAITHMTKH
BEVERAGES

Munepaasrnas Bopa bonAxsa
BonAgua mineral water, 250 ma / ml

Cox / Juice, 200 ma / ml
Yaii / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



CET-MEHIO 2 -
2750 PYBAEM HA TIEPCOHY
SET MENU 2 - 2750 RUBLES PER PERSON

I/IH>KHp C MATKHM CBIPOM M IaPMCKOM BETYUHOMU

Figs with Parma ham and soft cheese, 220/51 / g

3aneuennsiit Kamambep ¢ coipom bpromnt u s16a0usbiM Macaom
Baked Camembert with Brioche cheese and apple buster
120/100/50/50/ g

Yrunas rpyaka Marpe ¢ KpacHOH CMOPOAMHON M IOIIMPOBAHHOH IPYIIEH
Magret duck breast with red currant and pear
120/150/50r/ g

AECEPTDBI
DESSERTS

KymxyTHBI Mycc ¢ OpeXOBbIM TpUAbsDKeM/ Sesame mousse with peanut brittle, 751/ g

Accopru MHHbﬂpAHSOB/MZgndVdises, 60r/g

XAEBHAS KOP3MHA
BREAD BASKET

Byaouka oBcsinasi/Oat roll, 301/ g

Byaouka yepnast ¢ kyrwxyrom/Rye sesame roll, 30t/ g

HAITHUTKH
BEVERAGES

Munepaapnas Bopa bonAxsa
BonAgua mineral water, 250 ma / ml

Cox / Juice, 200 ma / ml
Yaii / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



CET-MEHIO 3 -
3050 PYBAEM HA TIEPCOHY
SET MENU 3 - 3050 RUBLES PER PERSON

TCPPI/IH H3 IICYCHOTO IICpLa H KO3bCI'O ChIpa C 6a3HAI/IKOM u CYHICHHOfl KAIOKBOM

Roasted pepper and goat cheese terrine with basil and dried cranberry, 140/301 / g

PaBroan us kpaba ¢ AafIMOM, KOPUAHAPOM M KPEM-CBIPOM
Crab ravioli with lime, coriander and cream cheese, 240/50r / g

TYH.ICHQ.}{ HOJKKa ATHCHKA C MJICHBIM COYCOM H HCTPYIHKOﬁ

Braised lamb leg with meat sauce and parsley, 340/100/70r / g

AECEPTDBI
DESSERTS

I Ipsnprit OUCKBUT C OEABIM ¥ MOAOYHBIM IIIOKOAAAOM

White and milk chocolate spiced sponge cake, 75/251/ g

AccopTy MUHBSIPAU30B / Mz’gnardz’ses, 60r/g

XAEBHA KOP3MHA
BREAD BASKET

Byaouxa oscsinas / Oat roll, 30 v / g
Byaouxka uepHast ¢ kyrxyTom / Rye sesame roll, 30 1 / g

HAITHUTKH
BEVERAGES

Mumnepasrnas Boaa bonAksa / BonAqua mineral water, 250 ma / ml
Cox / Juice, 200 ma / ml
Yait / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



CET-MEHIO 4 -
3800 PYBAEM HA TIEPCOHY
SET MENU 4 - 3800 RUBLES PER PERSON

MI/IAbcl)eIZ U3 KaM4aTCKOTI'O Kpa6a C IOAOKOM U LHUTPYCOBOM 3aIIPaBKOU

King crab mille-feuille with apples and citrus dressing, 1201/ g

Kpem-cyn us 6easix rpubos

Cream of porcini soup, 2601/ g

Kpoank no-npoBancky ¢ KapToPeAbHBIM IIIOPE U OBOLIAMH
Provence rabbit with mashed potatoes and vegetables

170/130t/ g

AECEPTBI
DESSERTS

[Tupoxuoe 3eaensiit uait / Green tea cake, 70/30r / g

Accoptu MunbspAusoB / Mignardises, 601/ g

XAEBHA KOP3MHA
BREAD BASKET

Byaouxa oBcsinas / Oat roll, 301/ g

Byaouka yepHast ¢ kywxytom / Rye sesame roll, 301/ g

HAITHUTKH
BEVERAGES

Munepaavnast Boaa bouAxsa / BonAqua mineral water, 250 ma / ml
Cox / Juice, 200 ma / ml
Yait / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



CET-MEHIO S -
4300 PYBAEM HA TTEPCOHY
SET MENU 5 - 4300 RUBLES PER PERSON

JKapenast rpyma ¢ ceipom 6pu, OpyCHHUKOI 1 3epHAMHU IpaHaTa

Fried pear with brie, cranberry and pomegranate seeds, 150/10/151/ g

qCpHOMOpCKaﬂ KaM6aAa C TOMaTaMH, KalicpcaM U KpEMOM-IIIOpEC

Black Sea plaice with tomatoes capers and cream, 100/100/75r1/ g

HCPCHCAK&, cl)apmnposaHHaﬂ HH)XXHPOM, Ha XpYCTAILICM I'apHUPE C COyCOM ITIOPTO

LRuail stuffed with figs and port sauce, 160/50/70r / g

AECEPTBI
DESSERTS

Kpewm c apomarom ¢penxeast u copberom / Fennel créme served with sorbet, 951/ g

Accoptu MuHbspAusoB / Mignardises ,60r/ g

XAEBHA KOP3MHA
BREAD BASKET

Byaouxa oBcsinas / Oat roll, 301/ g

Byaouka uepHast ¢ kyrxyroM / Rye sesame roll, 30t/ g

HAITMTKH
BEVERAGES

Munepaavnas Boaa bonAxsa / BonAqua mineral water, 250 ma / ml
Cox / Juice, 200 ma / ml
Yait / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



CET-MEHIO 6 BETETAPMAHCKOE -
2200 PYBAEM HA TTEPCOHY
VEGETARIAN SET MENU 6 - 2200 RUBLES PER PERSON

CrapskeBast $pacoAb U acCOPTH IPHOOB ¢ TPIOYEABHBIM MACAOM U 3CTPATOHOM
French beans with assorted mushrooms, truffle oil and tarragon, 2001 / g

3ane4yeHHbIH 6aKAa)KaH C HpﬂHOﬁ 3CACHBIO 1 OPCXOBBIM COYCOM

Baked eggplant with herbs and nut sauce,200/100r/ g

Pusorro ¢ madpanom u cerpom Mackaprone
Risotto with sage and mascarpone cheese, 3001 / g

AECEPTDBI
DESSERTS

Kpam6a us cAuBBI 1 alBBI C p>KaHBIM XA€HOM U MUHAQAEM
Plum and quince crumble with coconut sorbet, 85/60r / g

XAEBHAS KOP3MHA
BREAD BASKET

Byaouxa oscsinas / Oat roll, 30 v / g

Byaouka yepHast ¢ kyrwxyroM / Rye sesame roll, 30t/ g

HAITHUTKH
BEVERAGES

MunepassHas Bopa bonAxsa / BonAqua mineral water, 250 ma / ml
Cox / Juice, 200 ma / ml
Yaii / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



bBAHKETHOE ITPEAAOKEHHME
BANQUET OFFER

BAHKETHOE MEHIO 1 -
1900 PYBAEM HA TTEPCOHY
BANQUET MENU 1 - 1900 RUBLES PER PERSON

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

POAA C KOITYEHBIM AOCOCEM
Smoked salmon roll

20r/g

CeabAb ¢ KapTOdpeAeM, MAPHHOBAHHBIM KPACHBIM AYKOM U KallepcaMu
Herring with potato, pickled red onion and capers
38/35/45r/ g

Tapeaka MSCHBIX ACAUKATECOB: KYPHHBIH FaAAHTHH, Oy)KeHHHa, pocTOnd,
CaAO, TOBSDKUU A3bIK
Cold cuts: Chicken galantine, baked ham, roast beef, lard, beef tongue
751/ g

AcCCcOpTH CBEXXHUX OBOLIEH

Assorted fresh vegetables
751/ g

CbIPHOE ITAATO
CHEESE PLATEAU

YEUHA, CYAYT'YHH, OPBIH32, AABITCHCKHUIL CHIP C MEAOM, BHHOTPAAOM U ACCOPTH OPEXOB

chechil, suluguni, brynza, adygea cheese served with honey, grapes and assorted nuts

70/40r/ g



TOPAYAA 3AKYCKA
HOT APPETIZER

JKapeHbit cyayryHu ¢ AByMs coycamu
Fried suluguni served with two sauces

100/25/251/ g

T'OPAYEE BAIOAO
HOT DISH

KopaoH 6410 13 KypH1ipl ¢ KApTOPEABHBIM IPATCHOM
Chicken Cordon Bleu with potato gratin
185/50r/g

CauHas Kopeiika ¢ OpIocceAbCKO KaIlyCTON U OEKOHOM
Pork loin accompanied with Brussels sprouts and bacon

920/75r/ g

AECEPTBI
DESSERTS

Accopru ¢ppykros / Assorted fruits
130r/g

XAEBHA KOP3MHA
BREAD BASKET

Byaouka oBcsinas / Oat roll, 301/ g

Byaouka uepHast ¢ kyrxyroM / Rye sesame roll, 30t/ g

HAITHUTKH
BEVERAGES

Munepaabnas Boaa bouAxsa / BonAqua mineral water, 500 ma / ml
Cox / Juice, 500 ma / ml
Yait / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



bAHKETHOE MEHIO 2 -
2100 PYBAEM HATIEPCOHY
BANQUET MENU 2 - 2100 RUBLES PER PERSON

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

TAPEAKA PBIBHOM TACTPOHOMMHU
FISH PLATTER

cemra MaAocoAbHast / slightly salted salmon, 30/10/3 1/ g
IIAATYC XOAOAHOTO Korrdenust / cold smoked halibut,30/10/3 1/ g
Poaa c turposoii kpesetxoit / Tiger prawn roll,20r / g

Poaa ¢ xomraensiM AococeM / Smoked salmon roll, 201/ g

I/IH>KI/IP C MATKHM ChIPOM U HapMCKOII/JI BETYMHOM

Fresh figs with cheese and Parma ham, 26/ g

MACHOE ACCOPTU ITO-PYCCKHM
RUSSIAN COLD CUTS
KYPHHBIM FAAQHTHH, 6y>KeHHHa, pOCT6I/I(1), CaAO, SI3BIK T'OBSDKUU

chicken galantine, baked ham, roast beef, lard, beef tongue , 751/ g

AccopTu CBeXXHX OBOILEH

Assorted fresh vegetables, 751/ g

ACCOPTU AOMAIITHNX COAEHMU
ASSORTED HOMEMADE PICKLES
MapHHOBaHHBIE OI'YPLIbI, IOMHAOPBI, KallycTa, 60ATapCKuil eper
pickled cucumbers, tomatoes, sweet pepper, 751/ g

ACCOPTHU AOMAIIIHMX CBIPOB
ASSORTED LOCAL CHEESES
CBIPBI Y€9IMA, CYAYTYHH, 6prH3a, AABITEHCKMI C MEAOM, BUHOTPAAOM M ACCOPTU OPEXOB

chechil, suluguni, brynza, adygea cheese with honey, grapes and assorted nuts
70/40r/g



TOPAYEE BAIOAO
HOT DISH

Aococp Ha napy ¢ oBomamu
Steamed salmon with vegetables, 60/501 / g

3anedyeHHas CBUHAS 1IEsl B MAPHHAAE U3 PEHXEAS C KAPTOPEAEM IIOTATO PECTH U 3aIICYCHHBIM
si0aoxoM Marinated in fennel baked pork neck with potato vosti and baked apples
95/112/251/ g

AECEPTDBI
DESSERTS

Accopru dpyxros / Assorted fruits, 1301/ g

XAEBHAA KOP3MHA
BREAD BASKET

Byaouka oBcsinast / Oat roll, 301/ g

Byaouka uepnast ¢ kyrwxyroM / Rye sesame roll, 30t / g

HAITMTKH
BEVERAGES

Munepasrnas Bopa bonAxsa / BonAqua mineral water, 500 ma / ml
Cox / Juice, 500 ma / ml

Yait / Tea 200 ma / ml
Koggpe / Cofffee 150 ma / ml



bAHKETHOE MEHIO 3 -
2700 PYBAEM HATIEPCOHY
BANQUET MENU 3 - 2700 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

TAPEAKA PBIBHOUM TACTPOHOMMHU
FISH PLATTER

ceMra MaAOCOAbHAaA

lightly salted salmon,30/10/3 1/ g

IMMAATYC XOAOAHOI'O KOITICHH A

smoked halibut, 30/10/3r/ g

MACHOE ACCOPTU ITTO-PYCCKHM
RUSSIAN COLD CUTS

KYPHHBIH FaAQHTHH, Oy)KeHHHA, pocTOU, Car0, S3bIK TOBSDKUI

chicken galantine, baked ham, roast beef, beef tongue
75t/ g

AccopTu cBeXHX 0BOLICH
Assorted fresh vegetables
75t/ g

ACCOPTHU AOMAIIIHMX CbIPOB
SELECTION OF HOMEMADE CHEESES

YEYUA, CYAYT'VHH, OPBIH32, AABITEHCKUI C MEAOM, BUHOTPAAOM U ACCOPTH OPEXOB
yAyTY.

chechil, suluguni, brynza, adygea cheese with honey, grapes, assorted nuts

70/40r/ g

CAAATBHI
SALADS

Caaar I‘pC‘{CCKI/Iﬁ C HCOKHBIM ChIpOM cI)CTf:l

Greek salad with feta cheese, 1001 / g

Caaar Oausbe

Traditional Russian salad, 110t/ g



TOPAYAA 3AKYCKA
HOT APPETIZER

Quae CyAQdKa, XXapCHHOC B KASIPC

Tempura pikeperch fillet, 150t / g

TOPAYME BAIOAA
HOT DISHES

(DOPCAB, 3aIICYCHHAs C OpCXaMH, 3CACHBIO M T'PAHATOM

Trout roasted with nuts, herbs and pomegranate 105/35/25/12r/ g

CauHast KopeiKa ¢ OPI0CCeAbCKOH KalycTol 1 6eKOHOM
Pork loin with Brussels sprout and bacon

920/75r/g

AECEPTBI
DESSERTS

Accopru ¢pykroB
Assorted fruits, 1301/ g

Yuskeiik Mapakyiist ¢ MAAHUHOBBIM COYCOM
Passion fruit cheesecake with raspberry sauce, 40/51/ g

XAEBHAA KOP3MHA
BREAD BASKET

Byaouxa oBcsinast / Oat roll, 301/ g

Byaouka yepnast ¢ kywkytoM / Rye sesame roll, 301/ g

HAITHMTKH
BEVERAGES

Munepaasrnas Bopa bonAksa
BonAqua mineral water, 500 ma / ml

Cox / Juice, 500 ma / ml
Yaii / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



BAHKETHOE MEHIO 4 -
3100 PYBAEM HATIEPCOHY
BANQUET MENU 4 - 3100 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

TAPEAKA PBIBHOM TACTPOHOMMHU
FISH PLATTER

ceMra MaAocoAbHast / salted salmon, 30/10/3 1/ g
TEPPUH U3 AOCOCS / salmon terrine, 30/10/3r / g

IAATYC XOAOAHOTO KomdeHus / cold smoked halibut, 30/10/3 1/ g

MACHOE ACCOPTU ITO-PYCCKHM
RUSSIAN COLD CUTS
KYPHMHbBIY TAAQHTHH, 6y>KCHI/IHa, pOCT6I/I(1), CaAO, SA3BIK TOBSDKHUH

chicken galantine, baked ham, roast beef, lard, beef tongue, 751/ g

AcCCOpTH CBEXHUX OBOLICH

Assorted fresh vegetables, 75t / g

CelIp cyAyryHu ¢ MacAMHAMH, TOMaTaMu U coycoM K “Kpacusrit [Tecto”
Suluguni cheese with black olives, tomatoes and pesto red sauce, 1501/ g

ACCOPTHU AOMAIIIHHUX COAEHUU
ASSORTED HOMEMADE PICKLES

MapUHOBaHHBIE OTYPIIbI, TOMUAOPBI, KAIlycTa, GOATApCKuii meper
pickled cucumbers, tomatoes, cabbage, sweet pepper, 751/ g

CAAATHI
SALADS

CaaaT c TOBIAMHOU U OBOILLAMH IOA COyCOM KOKTEHAD

Beef salad with vegetables and cocktail sauce, 150 / g

Caaar Hucyas co cBeXXrM TYHIIOM U IIEpeNIEeAUHBIMU AHLIAMH

Nicoise salad with fresh tuna and quail eggs, 1901/ g



TOPAYAA 3AKYCKA
HOT APPETIZER

KypI/IHa}I IICYCHDb CO CMCTaHOf/’I, 3ameyE€HHas B TECTE Cl)I/IAO

Chicken liver baked in phyllo pastry, served with sour cream, 115/40r/ g

TOPAYME BAIOAA
HOT APPETIZERS

KOPAOH 6AIO H3 KypHILBI C KapTO(l)CAbeIM rpaTcHOM

Chicken Cordon Blue accompanied with potato gratin, 185/50r/ g

3anedyeHHas cBUHAS LIES B MapHHAaAC U3 (l)CHXCA}I C KapTOCI)CACM u }I6AOK21MI/I

Baked pork neck marinated in fennel with potato and apples, 95/112/25r/ g

AECEPTBI
DESSERTS

Accopru dpyxros / Assorted fruits, 1301/ g

XAEBHAA KOP3MHA
BREAD BASKET

Byaouxa oBesinast / Oat roll, 301/ g

Byaouka yepnast ¢ kywxytoM / Rye sesame roll, 301/ g

HAITUTKH
BEVERAGES

Munepaasrnas Bopa bonAksa
BonAgua mineral water, 500 ma / ml

Cox / Juice, 500 ma / ml
Yaii / Tea, 200 ma / ml

Kode / Coffee, 150 ma / ml



BAHKETHOE MEHIO S -
4900 PYBAEMI HATIEPCOHY
BANQUET MENU S - 4900 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

TAPEAKA PBIBHOM TACTPOHOMMHU
FISH PLATTER

$opeab XOAOAHOTO KOITYECHUS

cold smoked trout, 501 / g

YI‘OPI) YHaru 1mo-sA1noHCKH

unagi eel, 30/10/3r/ g

IMAATYC XOAOAHOI'O KOITICHH A

cold smoked halibut,30/10r / g

MACHOE ACCOPTU ITTO-PYCCKHM
RUSSIAN COLD CUTS

KYPHHBIH FaAQHTUH, Oy)KEHHHA, pocTOU, Car0, S3bIK TOBSDKUI

chicken galantine, baked ham, roast beef, beef tongue, 751/ g

ACCOPTU EBPOITEMCKHMX CHIPOB
ASSORTED EUROPEAN CHEESES
CBIPBI AOP 0A10, OpH, rpaHa TAAAHO C BUHOIPAAOM U OpeXaMu

dor blue, brie, grana padano with grapes and nuts, 100/35r1/ g

AccopTH CBEXXHUX OBOILIEH

Assorted fresh vegetables, 751/ g

ACCOPTU AOMAIITHUX COAEHUU
ASSORTED LOCAL CHEESES

MapHHOBAHHBIE OTYPLIbI, IOMHUAOPBI, KAIlycTa, GOATapCKHUIL eper
pickled cucumbers, tomatoes, cabbage, sweet pepper, 751/ g

,A,OMaHIHI/IC MapHHOBaHHBIC MACAHUHBI

Homemade pickled black olives, 501 / g



CAAATBHI
SALADS

Caaar HHCY&B CO CBCOXKHMM TYHIIOM U IICPCIICAMHBIMH ﬂﬁHaMH

Nicoise salad with fresh tuna and quail eggs, 851/ g

LIesapb C KpCBCTKaMHU

Caesar shrimp salad, 1101/ g

TOPAYAA 3AKYCKA
HOT APPETIZER

BAMHYHKM [10-MHAQHCKH € BETYMHON U IPUGaMU B CAUBOYHOM COYCE
Milanese pancakes filled with ham and mushrooms in cream sauce, 180/20r/ g

TOPAYME BAIOAA
HOT DISHES

CI/I6aC IIOA ITPOBAHCKHUMH TPpaBaMH C OBOIIHBIM paTaTyCM

Provence-marinated sea bass with vegetable ratatouille, 260/240/65/15r/ g

KpOAI/IK IMO-IIPOBAHCKH C KapTO(l)CAbHI)IM IMIOpC U OBOIAMM

Provence rabbit with mashed potatoes and vegetables, 170/130r/ g

AECEPT
DESSERT

Accopru dpyxros / Assorted fruits, 1301/ g

Yuskeiik Mapaky#Hs ¢ MAAUHOBBIM COYCOM

Passion fruit cheesecake with raspberry sauce, 40/51/ g

XAEBHAA KOP3MHA
BREAD BASKET

BYAO‘-IKa OBCAHAA

Oatroll,301/ g

byaouka yepHast ¢ xyHxyTOM

Rye sesame roll, 301/ g



HAITHUTKHA
BEVERAGES

Munepaarnas Bopa bonAxsa
BonAgua mineral water, 500 ma / ml

Coxk
Juice, 500 ma / ml

Yan
Tea, 200 ma / ml

Koge
Coffee, 150 ma / ml



BAHKETHOE MEHIO 6 -
7600 PYBAEM HA TIEPCOHY
BANQUET MENU 6 - 7600 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

TapeAKa PbI6HOfI racCTpOHOMHH

Fish platter, 50/50/25/301 / g

MACHOE ACCOPTH
COLD CUTS

IapMcKasl BETYHMHA, CAASIME MHAAHO, Ope3aoaa
parma ham, milano salami, bresaola, 12/12/121/ g

Pyaer u3 xpoanka 1 HHACHKH CO CAUBOH U KOPHULIEH

Rabbit and turkey roll with plum and cinnamon, 251/ g

ACCOPTH EBPOITEMCKHMX CbIPOB
ASSORTED EUROPEAN CHEESES
CBIPBI AOP 0A10, OpH, rpaHa TAAAHO C BUHOIPAAOM U OpeXaMu

dor blue, brie, grana padano with grapes and nuts, 50/17r / g

PYAeTI/IKI/I U3 6aKAa)KaH C CbIpOM H I'PCLKHM OpPCXOM

Cheese and walnut-filled eggplant rolls, 1001 / g

AccopTH CBEXKHUX OBOIIEH

Assorted fresh vegetables, 75t/ g

AOM&LHHI/IC MapHHOBaHHBIC MaCAMHbBI

Homemade pickled black lives,251 / g

ACCOPTU AOMAIIIHHUX COAEHUHU
ASSORTED HOMEMADE PICKLES

MapUHOBaHHBIE OTYPIIbL, TOMUAOPBI, KAITyCTa, GOATAPCKHIA Teper]
pickled cucumbers, tomatoes, cabbage, sweet pepper, 751/ g

CAAATDI
SALADS

PocTbud 13 roBsiAMHbI € CAAATOM U3 CEABACPES]

Roast beef with celery salad, 100/110/60r/ g

Kanpese / Caprese, 1701/ g



TOPAYAA 3AKYCKA
HOT APPETIZER

Turpossie kpeserku Ha rpuae / Grilled tiger prawns, 150/60/10r / g

TOPAYME BAIOAA
HOT DISHES

Mamavbix us crepasiau / Sterlet shashlik, 100/20/15/4r/ g

Crelik us TOBAAHWHBI C KapTOCl)CAI)HbIM I'paTCHOM M IICPCIHBIM COYCOM

Beef steak with potato gratin and pepper sauce, 160/150/70r / g

3aneueHnsli mopoceHok / Roasted suckling pig, 3751/ g

AECEPT
DESSERT

Accopru dpyxros / Assorted fruits, 1301/ g

XAEBHAS KOP3MHA
BREAD BASKET
Byaouxa oBesinast / Oat roll, 301/ g

Byaouka yepnast ¢ kywxytoM / Rye sesame roll, 301/ g

HAITHMTKH
BEVERAGES

Munepaarnas Bopa bonAxsa / BonAqua mineral water, 500 ma / ml
Cox / Juice, 500 ma / ml
Yaii / Tea, 200 ma / ml

Koge / Coffee, 150 ma / ml



OCHOBHOE bBAHKETHOE MEHIO
MAIN BANQUET MENU

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

PBIBHBIE 3AKYCKHM
FISH APPETIZERS

3aAMBHAsI CTEPASIAD B XKEAC C XPEHOM
Jellied sterlet with horseradish,70/40/5r / g
380 py6 / rub

3aauBHoe us cypaka / Jellied zander, 751/ g
130 py6 / rub

Ceabab ¢ KapTodeaeM, MAPUHOBAHHBIM KPACHBIM AYKOM H KaIlepcaMu
Herring with potato, pickled red onion and capers,75/70/90r/ g
270 py6 / rub

TAPEAKA PBIBHOW TACTPOHOMMUU
FISH PLATTER
MapUHOBAHHBIH AOCOCH, GAABIK OCETPa, MAATYC, MAPUHOBAHHASI MAKPEAD, TCPPHH U3 AOCOCS
salted salmon, halibut, sturgeon fillet, salmon terrine, marinated mackerel, 50/50/25/30r/ g
720 py6 / rub

MaaocoabHas cemra
Salted salmon,30/10/3r/ g
150 py6 / rub

Teppun us aococst
Salmon terrine, 30/10/3r/ g
150 py6 / rub

I'TaaTyc X0AOAHOTO KOIT4EHHS

Cold smoked halibut, 30/10/3 1/ g
100 py6 / rub

Dopeab MECTHOTO XO3SHCTBA XOAOAHOTO KOITICHHS
Local cold smoked trout,50r / g
180 py6 / rub

CDOPCAI) MECTHOTO XO3sIMCTBa TopsA4Cro KOm4icHu:A

Local smoked cured trout, 50t/ g @
180 py6 / rub



Yropb XOAOAHOTO KOITYEeHUs
Cold smoked eel, 30/10/31/ g
450 py6 / rub

Yrops yHaru no-smoHcku
Unagi eel, 30/10/31/ g
270 py6 / rub

Korruenas 6apabyabka
Smoked surmullet, 501/ g
130 py6 / rub

Komaenas craspuaa
Smoked scad, 501 / g
80 py6 / rub

HNKPA
CAVIAR

Kerosas (aococs)
Keta (Salmon), 101/ g
130 py6 / rub

Dopeaesast / Trout,10r/ g
130 py6 / rub

Yepuas / Black, 101/ g
2000 py6 / rub

3AKYCKH MACHBIE
MEAT APPETIZERS

M:icnoe accopTu mo-pyccku
Russian cold cuts
KYPHHBIH FaAAHTHH, OY>KCHHUHA, TOBSDKUI A3BIK C XPECHOM, PYACTHKHU U3 pocTOuda
chicken galantine, baked ham, beef tongue with horseradish, roast beef rolls, 751/ g
250 py6 / rub

M:sicHOe accopTH B HTAABSIHCKOM CTHAE
Italian cold cuts, 90/151/ g
400 py6 / rub

Pyaer u3 xpoAnka U HHACHKH CO CAUBOH U KOPHULIEH
Rabbit and turkey roll with plum and cinnamon,50r / g
150 py6 / rub

[TamreT 3 xypuHO# neyeHu 1 GyHAYKa
Chicken liver and hazelnut paste, 50t/ g
90 py6 / rub



ITate U3 rOBSKBETO A3BIKA € IICICHBIO U 3CACHBIM IIEPLIEM
Beef tongue pate with liver and green pepper, S0t/ g
110 py6 / rub

TaAaHTHH U3 YTHHOMN IPYAKH
Duck breast galantine, SOt / g
250 py6 / rub

[Tapmckas BeTunHa
Parma ham,25r1/ g
100 py6 / rub

Caassmu Muaano
Milano salami, 251/ g
80 py6 / rub

bpesaoaa
Bresaola, 251/ g
150 py6 / rub

3aAUBHOE U3 TOBIAUHBI
Chicken aspic, 155/15/7 1/ g
330 py6 / rub

Cauusu us xypuust / Chicken satsivi, 1001/ g
180 py6 / rub

[Tapde us KypuHOI IeYeHHU € XepecoM, OPHOLIBIO ¥ YaTHHU U3 sI0A0K
Chicken liver parfait with sherry, brioche and apple chutney, 110/60/100/15r/ g
550 py6 / rub

VHXXUp ¢ MSTKUAM CBIPOM M NAPMCKOH BETYHHOM
Figs with Parma ham and soft cream,220/51/ g
420 py6 / rub

3AKYCKHM OBOIIHBbIE
VEGETABLE APPETIZERS

ACCOPTM CBEXMX OBOIIEN
ASSORTED FRESH VEGETABLES

nepets 60Arapc1<m“4, OTypIibl, IOMHAOPBI, PEAUC, 3EACHBIN AYK, CAAOBASI 3€ACHD

sweet pepper, cucumbers, tomatoes, radish, spring onion, herbs, 751/ g

80 py6 / rub

JKapenas ciapxa ¢ YMAM ¥ ceMEHAMH TOPYMIIBI
Fried asparagus with chili and mustard seeds, 501 / g
220 py6 / rub

@



I Tykunu Ha rpuae ¢ 6eAbIME TPUOAMH U 3CTParOHOM
Grilled zucchini with porcini and tarragon,70/30/10r/ g
350 py6 / rub

ITedenas ThIKBa ¢ cOycoM U3 6aKAQKaH U TPAHATOM
Baked pumpkin with pomegranate and eggplants sauce, 50/251/ g
140 py6 / rub

TeppuH U3 NEYEHOTO MEpLa ¢ Ha3UAMKOM U CYIIEHOH KAIOKBOM
Baked pepper terrine with basil and dried cranberries, 140/30r / g
330 py6 / rub

PyaeTnkm ns 6akaakaH ¢ CBIPOM U TPELIKUM OPEXOM
Eggplant rolls with cheese and walnut, 1001/ g
210 py6 / rub

ACCOPTU AOMAIITHUX COAEHUHA
ASSORTED HOMEMADE PICKLES

MapHHOBaHHBIE IOMUAOPBI, MAAOCOABHBIE OTYPLIbl, KBALICHAS KAICTa,
MapHUHOBAaHHBIN 60Arapc1<1/1131 nepers
pickled tomatoes, salted cucumbers, sour cabbage, pickled sweet pepper, 751/ g
120 py6 / rub

ACCOPTU MAPMHOBAHHDLBIX TPUBOB C AYKOM
ASSORTED MARINATED MUSHROOMS WITH ONION

MacASITa, OIATA, IPY3AH, OeAble IPHObI

oily mushrooms, honey agaric, milky cap mushroom, porcini, 67/12r / g,

190 py6 / rub

AoMalHne MApUHOBaHHbIE MACAUHBI
Homemade pickled black olives,50r / g
100 py6 / rub

Aobuo
Lobio, 751/ g
80 py6 / rub

3AKYCKMH M3 CbIPOB
CHEESE APPETIZERS

ACCOPTHU AOMAIIIHMX CBIPOB
SELECTION OF LOCAL CHEESES
9CYUA, CYAYTYHH, 6prH3a, AABITCHCKUH
chechil, suluguni, brynza, adygea,70/40r / g
180 py6 / rub



ACCOPTU EBPOITEMCKMX CBhIPOB
SELECTION OF EUROPEAN CHEESES
rpaHa [maAaHo, 6pu, Aop 6Ar0
grana padano, brie, dor blue, 100/351/ g
350 py6 / rub

CyAyryHH C MACAMHAMH, TOMAaTaMH U COYCOM KPaCHBIH I1ECTO
Suluguni cheese with black olives, tomatoes and pesto red sauce, 1501/ g

230 py6 / rub

CAAATDBI
SALADS
Muabdeit 13 KaM4aTCKOro Kpaba ¢ I6A0KOM U 3a[IPaBKO LIUTPYCOBBLH CIAC
King crab mille-feuille with apples and citrus dressing, 1201/ g
1300 py6 / rub

Ceabab 1o 1my60i
Russian herring salad, 3401 / g
240 py6 / rub

Caaar Hucyas co cBe>XXMM TYHIIOM U IT€PENEAUHBIMH SHITAMU
Nicoise salad with fresh tuna and quail eggs, 1901/ g
450 py6 / rub

Pykkoaa ¢ KpEBETKaMH M TOMaTaMH 9€ppy
Rucola with shrimps and cherry tomatoes, 2201 / g
750 py6 / rub

Caaar 13 KaM9aTcKoro kpaba
King crab salad salad, 1701/ g
980 py6 / rub

Llesaps c asococem
Caesar salmon salad, 2201/ g
470 py6 / rub

Ile3aps ¢ xpeBeTKaMU
Caesar shrimp salad, 2201/ g
530 py6 / rub

Llesaps ¢ xypuuen
Caesar chicken salad, 2801/ g
480 py6 / rub

Ko66-caaaT ¢ HHAEHKOI, 6EKOHOM, aBOKAAO U AUCTBSIMHU CaAaTa
Cobb salad with turkey, bacon, avocado and lettuce leaves, 3101/ g
580 py6 / rub
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Canar c roBSIAMHOI U OBOIIIAMH TTOA COYCOM KOKTEHAD
Beef salad with vegetables and cocktail sauce, 1501/ g
300 py6 / rub

PocT6u¢ 13 TOBIAMHBI C CAAATOM U3 CEABACPES
Roast beef with celery salad, 100/110/60r/ g
580 py6 / rub

Caaar CroanyHbIN
Russian Stolichny salad,200r / g
200 py6 / rub

Caaat Oausnpe
Traditional Russian salad,220r / g
230 py6 / rub

Caaat Kanpese
Caprese salad, 1701/ g
400 py6 / rub

BaAbAOp(l) CO CBC)KUMH H6AOKaMI/I M CCAPACPCEM

Waldorf salad with fresh apples and celery, 2201/ g
290 py6 / rub

Caaar POMaHO C OpEXOBOM 3aIPAaBKOM U CYIIEHOU KAIOKBOM
Romano salad with nut dressing and dried cranberry, 2201/ g
450 py6 / rub

Ipedeckuii caaar ¢ HOKHBIM CBIPOM eTa
Greek salad with soft feta cheese, 2001 / g
260 py6 / rub

T'OPAYME 3AKYCKH
HOT APPETIZERS

®uae cypaxa, KapeHHOE B KAIpE
Tempura pikeperch fillet, 1501 / g
390 py6 / rub

Koxuab ns xpaba c oTBapHBIM AHLIOM
Crab coquille with boiled egg, 140/40 1 / g
800 py6 / rub

TurpoBble KpeBETKHU B TEMITypE
Iempura tiger prawns, 1501/ g
650 py6 / rub



TUrpoBbIe KPEBETKU Ha TPUAC
Grilled tiger prawn, 150/60/101/ g
600 py6 / rub

PaBroan ns xpaba c AaMOM, KOPHAHAPOM U KPEM-CBIPOM
Crab ravioli with lime, coriander and cream cheese, 240/501 / g

520 py6 / rub

ITeapmenu us $pasana
Pheasant pelmeni, 1501/ g
420 py6 / rub

PYAeT M3 3aIICYCHHOIO ITIOPOCCHKA

Baked pork roll, 1001 / g
700 py6 / rub

AoAMa ¢ 4eCHOUHBIM COYCOM
Dolma - grape leaf rolls with meat and garlic saucea, 100/25r/ g
600 py6 / rub

KypuHast nedeHp co cMeTaHOH, 3arcYcHHAS B TecTe PUAO
Chicken liver wrapped in phyllo pastry, served with sour cream,230/80/3r/ g
650 py6 / rub

Ipu6BI CO CAMBOYHBIM COYCOM B CAOCHOM TECTE
Mushrooms wrapped in pufff pastry with sour cream, 125/25r1/ g
300 py6 / rub

3ane4eHHblH KamaMbep ¢ OpHOLIBIO U SIOAOYHBIM MACAOM
Baked camembert with brioche and pomegranate, 120/100/50/50 1/ g
750 py6 / rub

7Kapenas rpyma c ceipom bpu, 6pyCHHK0p°I Y 3¢PHAMU I'paHaTa
Fried pear with brie cheese, cowberry, pomegranate, 150/10/15r/ g
190 py6 / rub

JKapenslit cyayryHu ¢ AByMst coycamu
Fried suluguni cheese with two sauces, 100/25/25r/ g
300 py6 / rub

3arcucHHbI 6aKAKAH C HPSIHOM 3CACHBIO M OPEXOBBIM COYCOM
Baked eggplant with herbs and nut sauce, 200/100r/ g
580 py6 / rub

BAMHYHMKY T0-MHAQHCKH C BETYMHOM U IPHOaMU B CAUBOYHOM COyCE
Milanese pancakes filled with ham and mushrooms with cream sauce, 180/201/ g
420 py6 / rub



CVYTIIbI
SOUPS

XOAOAHBIE CYTIbI
COLD SOUPS

Oxpolika c 0TBApHOIi TOBSIAUHON Ha KBace
Okroshka (sour soup) with boiled beef and kvass, 2601/ g
250 py6 / rub

ToMarHbII racmado
Tomato gaspacho, 2401 / g
250 py6 / rub

IT'OPAYUE CVYIIbI
HOT SOUPS
KoHcoMe ¢ TeASITHHOM U OBOIAMU
Veal consommé with vegetables, 250/50/10r / g
300 py6 / rub

KypuHbiit 6yaboH ¢ rpeHkamu
Chicken broth with croutons,300r/ g
200 py6 / rub

MisicHast coAsIHKA CO CMETAHOM
Meat Solyanka soup with sour cream, 350/501/ g
450 py6 / rub

Bopuy ¢ yecHOHBIMM MaMITyIIKAMH
Borsch with garlic bread roll, 310/40/50/30r / g
620 py6 / rub

VYxa ¢ cyaakoM u ceMroi
Salmon and zander soup,350r/ g
580 py6 / rub

Xapuo / Kharcho,300r/ g
400 py6 / rub

Kpem-cyn us 6easix rpubos
Cream of porcini, 2601/ g
800 py6 / rub

Kpem-cym us THIKBBI ¢ KOKOCOBBIM MOAOKOM
Cream of pumpkin with coconut milk, 2601/ g
350 py6 / rub



OCHOBHBIE bBAHKETHBIE BAIOAA
MAIN BANQUET COURSE

BAIOAA M3 PbIBbI
FISH DISHES

Aococs Ha mapy ¢ oBoIaMu
Steamed salmon with vegetables, 120/100r / g
650 py6 / rub

Yepromopckas kambasa ¢ TOMaTaMy, KaIlepcaMy M KPEMOM-IIIOpe
Black sea plaice with tomatoes, capers and cream, 100/100/751/ g
2750 py6 / rub

Dopeap, 3ancucHHAs C OPEXaMH, 3EACHBIO U [PAHATOM
Trout baked with nuts, herbs and pomegranate, 210/70/50/25r1/ g
850 py6 / rub

Crefik U3 IOAKOITIECHHOTO Ha PO3MaPUHOBOM ABIMY AOCOCSI C OBOIIHBIM COTE
Rosemary smoked steak garnished with sauted vegetables, 180/170/40/15r/ g
1250 py6 / rub

Cubac noa NpoBaHCKMMH TPaBaMH C OBOLHBIM PaTaTyeM
Provence marinated sea bass with vegetable ratatouille, 260/240/65/151/ g
900 py6 / rub

Cubac Ha rprAe ¢ OBOIAMHU IO AOMAIIHEMY
Grilled with sea bass with vegetables, 360/100/110/80r/ g
1200 py6 / rub

[TamApIk U3 cTEpASIAH
Sterlet shabslik, 200/40/30/8 1/ g
2400 py6 / rub

®uae cTepAsIAM, IPUITYIIEHHOE C OBOLIHBIM KyABCHOM B IIadpaHOBOM OyAbOHE
Sterlet fillet steamed with vegetable julienne in saffron broth, 90/100/100r / g
1200 py6 / rub

Mopcxne rpe6eu11<1/1 CO CAUBOYHOMU ITEHOU
Scallops in cream foam, 2201/ g
1350 py6 / rub

BAIOAA U3 TTTULILI
POULTRY

LIbImAeHOK IpUAB ¢ KApTOPEABHBIM IIOPE U 3€ACHBIM AYKOM
Grilled chicken with mashed potato and spring onion, 300/150/15r/ g
1200 py6 / rub



Asoasi-ke6ab u3 KypHLbl
Chicken lula kebab, 250/25r1 / g
450 py6 / rub

KopaoH 6a10 13 Kypuisl ¢ KapTO$eABHBIM IPATCHOM
Chicken Cordon Bleu with potatoes au gratin, 370/100r / g
710 py6 / rub

YTuHast HOKKa ¢ KPACHOM KAIyCTOM, IIeYeHBIMH SIOAOKAaMH 1 OPYCHHYHBIM COYCOM
Duck drumstick with red cabbage , baked apples and cowberry sauce, 200/130/301/ g
1300 py6 / rub

V1Ka, 3aneueHHas CO CBOKMMHU PPYKTAMH, YCPHBIM XACOOM U OPEXaMH € ¢KEBHIHBIM
coycom
Duck roasted with fresh fruits, rye bread , nuts and blackberry sauce, 1 xr / kg
1850 py6 / rub

Vrunas TPyAKa Marpe ¢ KpaCHOM CMOPOAMHOM U IIOIIMPOBAaHHOM IPyIlEn
Magret duck breast with red currant and poached pear, 120/150/50r/ g
850 py6 / rub

HAgiiKa, 3alledeHHASE € TPAaBaMH M GEKOHOM
Turkey baked with herbs and bacon, 1 xr / kg
2100 py6 / rub

[Tepeneaxa, GpapmmpoBaHHas HEXHPOM € COYCOM ITOPTO U XPYCTALIUM FaPHUPOM
Luail stuffed with figs, served with porto sauce, 160/50/7 1/ g
750 py6 / rub

®asan CyBopos ¢ oBowamu u pya-rpa
Pheasant Suvorov with vegetables and foie gras, 550/450/150/1001/ g
5000 py6 / rub

BAIOAA 13 MACA
MEAT DISHES
Crelik U3 Teassuben BBIPE3KH C OBOIHBIM PaTaTyeM U COYCOM IIOPTO
Veal filet stack with vegetable ratatouille and Porto sauce, 150/110r/ g
900 py6 / rub

3arneucHHasI CBUHAS ISl B MAPHHAAC U3 PEHXEAS C KAPTOPEAEM TIETATO POCTO U SIOAOKAMHU
Marinated in fennel pork neck roasted with potato rosti and apples, 190/225/50r/ g
750 py6 / rub

3amne4yeHHbIH TOPOCEHOK
Roasted suckling pig, 1001/ g
500 py6 / rub

®



CauHas Kopeiika ¢ OpIocceAbCKOM KalyCTON U OEKOHOM
Pork loin with Brussels sprout and bacon, 180/150r/ g
650 py6 / rub

®uae roBSIAUHBI B TeCTe € IPUGAMHU U MACHBIM COYCOM
Beef filet with mushrooms wrapped in pastry served with meat sauce, 230/70/85r/ g
1450 py6 / rub

CreiiK U3 TOBSIAUHBI € KaPTOPEABHBIM IPATCHOM U [IEPEIHBIM COYCOM
Beef steak with mashed gratin and pepper sauce, 160/150/701 / g,
950 py6 / rub

Hora 6apammka MeAACHHOTO 3alleKaHusI C TOMATAMH U TPaBamu /
Roasted lamb leg with tomatoes and herbs, 100/200r / g
900 py6 / rub

KpoAuk rmo-npoBaHcku ¢ KapToPeABHBIM IIIOPE M OBOIIAMH
Provence-marinated rabbit accompanied with mashed potato and vegetables, 170/130r / g
1150 py6 / rub

TylmeHas HOXKa SITHEHKA € MSCHBIM COYCOM M HETPYLIKOMH
Braised lamb leg with meat sauce and parsley, 340/100/70r / g
1400 py6 / rub

Asoasi-xe6ab u3 6apaHHHBI C HOI'YPTOBBIM COYCOM
Lamb lula kebab with yoghurt sauce, 200/401 / g
1000 py6 / rub

PusoTTo ¢ Tap-TapoM 13 rOBSAMHEL
Beef tartar risotto, 140/190/51/ g
750 py6 / rub

BETETAPMMAHCKHWE BAIOAA
VEGETARIAN DISHES

OBolHast AOAMA CO IINTMHATOM U >KAPECHBIM AYKOM-TIOPEEM
Vegetable dolma with spinach and fried leck,200/75/251 / g
850 py6 / rub

3aneyeHHbIe GaKAQKAHBI C IPSHOH 3CACHBIO M OPEXOBBIM COYCOM
Eggplants baked with herbs and nut sauce,200/100r/ g
600 py6 / rub



CrmapxeBast pacoAb U BEIIEHKH C TPIOPEABHBIM MACAOM U ICTPATOHOM
French beans and oyster mushrooms with truffle il and tarragon, 200t / g
650 py6 / rub

PusorTo ¢ madpaHom u MacKaproHe
Risotto with saffron and Mascarpone cheese, 3001 / g
400 py6 / rub

I'APHIPbBI
SIDE DISHES

Kaprodeasnoe mope co cauBkamu
Mashed potato with cream, 1501/ g
100 py6 / rub

Kaprodeapnsrii rparen
Potato gratin, 140t / g
145 py6 / rub

Kaprodear ¢ppu
French fries, 1501/ g
140 py6 / rub

Kaprodeas, 3ameyeHHbIH B $OABIE CO CMETAHHBIM COYCOM
Potato baked in foil with sour cream, 1501/ g
140 py6 / rub

Osouu rpusb
Grilled vegetables, 1501 / g
310 py6 / rub

AaxancaHAaA
Adjapsandal, 1501/ g
190 py6 / rub

OsBouHoit pararyit
Vegetable ratatouille, 1501/ g
180 py6 / rub

Puc c oBomamu
Risotto with vegetables, 1501 / g
100 py6 / rub

Ipeuka c 6eabimu rpubamu
Buckwheat with porcini, 1501/ g
300 py6 / rub



AECEPTDBI
DESSERTS

Kpam6a 13 cauBbI 1 aiiBbI
Plum and quince crumble, 85/60r / g
380 py6 / rub

KyH>KyTHBIH Mycc ¢ OPEXOBBIM IPHABSKEM
Sesame mousse with hazelnut grillage, 751/ g
350 py6 / rub

AccopTi MHHBSPAU30B
Mignardises,60r / g
200 py6 / rub

KpeM c apomarom $penxeas u COP6CTOM
Fennel and sorbet créme, 95t/ g

350 py6 / rub

I IpstHblit GUCKBHT ¢ 6EABIM U MOAOYHBIM IIOKOAAAOM
White and milk sponge cake, 75/251 / g
360 py6 / rub

JKeae 13 Anan ¢ po3MapUHOBBIM KPEMOM
Passion fruit jelly with rosemarine cream, 110t / g

300 py6 / rub

Tannoxa ¢ aHUCOBBIM KPEMOM
Tapioka with anise cream, 1201/ g
250 py6 / rub

[ Tupoxnoe Hoxosap&Illoxkoaan

ChocolaterChocolate cake, 60/201/ g
200 py6 / rub

Yuskerik Mapaxy¥ist ¢ MAAMHOBBIM COYCOM
Passion fruit cheesecake with raspberry sauce, 40/5r/ g
200 py6 / rub

S16a0uHbI AccepT ¢ copbeToM
Apple dessert with sorbet, 50/20r / g
250 py6 / rub

I Tuposxxnoe Omepa
Cake Opera, 451/ g
200 py6 / rub



KopsuHouka u3 meaKoBoro tecra ¢ A6A0KaMH U BAHUABHBIM COYCOM
Apple tartlets with vanilla sauce, 40/8 1/ g
200 py6 / rub

AecepT ¢ ATOAAMH B KPEMOM IIAHTHABH
Berry desert with Chantilly creme, 651/ g
300 py6 / rub

BHInHEBbIN ITPYACAD € MOPOXCHBIM
Cherry strudel with ice cream,70/50/351/ g
450 py6 / rub

SI6AOYHBIN ITPYACAD C MOPOKCHBIM
Apple tart with ice-cream, 100/50/101 / g
450 py6 / rub

Accoptu $ppykTOoB
Assorted fruits, 6501/ g
300 py6 / rub

AneAbCHHOBBIH MyCC ¢ KyMKBaTaMH KOHQH
Orange mousse with kumquat confit, 65/401/ g
280 py6 / rub

[ Tuposxnoe 3eaeHslit yait
Green tea cake, 70/30r/ g
350 py6 / rub

Tupamucy
Tiramisu, 80t/ g
180 py6 / rub

OPYKTDI
FRUITS

Bunorpaa
Grapes, 1001/ g
70 py6 / rub

S6a0ko
Apples, 1001/ g
35 py6 / rub

Ipyma
Pear,100r/ g
40 py6 / rub



Kusu
Kiwi, 1001/ g
50 py6 / rub

AHaHac
Pineapple, 1001/ g
70 py6 / rub

Manpapun
Tangerine, 100t/ g
60 py6 / rub

Aneabcun
Orange, 1001/ g
40 py6 / rub

AccopTH CBEKHX ATOA
Selection of fresh fruits, 1301/ g
450 py6 / rub



OYPIIETHOE MEHIO 1 -
1200 PYBAEM HA TTEPCOHY
COCKTAIL MENU 1 - 1200 RUBLES PER PERSON

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

KaHane ¢ raAaHTHHOM M3 KyPHLBI € OpPEXaMu
Chicken galantine canapé with nuts, 30t/ g

Kamnare ¢ ceipom 6pH U BUHOTPaAOM

Brie cheese canapé with grapes, 151/ g

Kanarme no-rpevecku

Greek canapé, 30t/ g

MapuHOBaHHBLI AOCOCH € KPEM-CBIPOM Ha PXKaHOM XAche
Marinated salmon with cream cheese served on rye bread, 27 r / g

Kanamne ¢ PYyACTOM U3 CBUHHHbBI

Pork roll canapé, 35t/ g

[TapmcKas BeTYHHA € ABIHEH M 9aTHH U3 [EPCHKA
Parma ham with melon and peach chutney, 75t/ g

Munu-casar 13 MOAOBUHBI MAHTO U KpCBCTOK

Mango and shrimp mini salad, 1701 / g

CDPYKTOBOC KaHaIic

Fruit canapé, 40t / g

Celp 6pu, >KapeHHBII ¢ OPyCHHYHBIM COYCOM
Fried brie cheese with cowberry sauce, S5t/ g

HAITMTKH
BEVERAGES

Munepaspnas Bosa
Mineral water

Cox / Juice

Yait uau xode Ha Baur Bet6op
Your choice of tea or cofffee



OYPIIETHOE MEHIO 2 -
1500 PYBAEM HA TTEPCOHY
COCKTAIL MENU 2 - 1500 RUBLES PER PERSON

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

Kanane ¢ koxTeAbHBIMU KpCBCTKaMH

Cocktail shrimp canapé, 30t/ g

MapuHOBaHHBLI AOCOCH € KPEM-CBIPOM Ha P>KaHOM xAche
Marinated salmon with cream cheese served on rye bread, 27t/ g

Kanare ¢ pocréupom

Roast beef canapé, 251/ g

Kanare ¢ cerpom 6p1/1 U BUHOTPAAOM

Brie cheese canapé with grapes, 151/ g

YepHocaus, GapmnpoBaHHBINA ACCHBIM OPEXOM U CBIPOM

Hazelnut and cheese stuffed prunes,25r1/ g

pr60‘-IKI/I U3 MmapMcE3aHa ¢ KO3bUM ChIPOM H 6CpFaMOTOM

Parmesan rolls filled with goat cheese and bergamot, 301/ g

[TapMmcKast BeTYMHA HA TPUCCUHU C COYCOM IIECTO
Parma ham served on grissini with pesto sauce, 451/ g

TOPAYME 3AKYCKHM
HOT APPETIZERS

CeMra ¢ OAMBKaMHU B pUCOBOM Oymare
Salmon with olives wrapped on rice paper, 501 / g

Qunuku, gapurupoBaHHbIE KO3BUM CHIPOM U OEeKOHOM

Goat cheese and bacon stuffed dates, 501 / g

KypI/IHa}I IpyAKa Ha pOSM&pHHOBOﬁ BCTOYKC

Chicken breast on rosemary sprig, 351/ g

Kypunas neyens B 6exone

Chicken liver wrapped in bacon, 25/151/ g



AECEPTDBI
DESSERTS

(DPYKTOBOC KaHaIic

Fruit canapé, 40t / g

By1ue ¢ MsaTHBIM KpeMOM
Bouche with mint créme, 181/ g

[Tupoxnoe Hoxosap&Illokonans
Chocolate&rChocolate cake, 301/ g

HAITHUTKH
BEVERAGES

MunepaabHast BOAR
Mineral water

Coxk

Juice

Yart uau xode Ha Bam BbI60p
Your choice of tea or coffee



OYPIIETHOE MEHIO 3 -
2400 PYBAEM HA TTEPCOHY
COCKTAIL MENU 3 - 2400 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COD APPETIZERS

Boaosans! ¢ KPacHOM UKpOH
Vol-au-vent with salmon roe,22r/ g

Kamnare ¢ cerpom 6pm U BUHOTPAaAOM

Brie cheese and grapes canapé, 151/ g

Aocock ¢ OBOIAMHU U COYCOM MECTO
Salmon with vegetables and pesto sauce, 801 / g

JKapenstii coip 6pu ¢ OpycHHYHBIM COycOM
Fried brie cheese and cowberry sauce, 551/ g

[TapMcKas BeTYMHA HA TPUCCUHU C COYCOM IIECTO
Parma ham on grissini with pesto sauce, 451/ g

Kanane ¢ pocrbudom

Roast beef canapé, 251/ g

Kanarme c yrpem

Eel canapé, 301/ g

MmuHu-casaT U3 MOAOBHHBI MAHTO U KPEBETOK

Mango and shrimp mini salad, 1701/ g

TOPAYME 3AKYCKH
HOT APPETIZERS

HIastixu IIaMITMHbOHOB, q)aPI_HI/IpOBaHHbIC CI)IPOM u TPIO(l)CACM

Mushroom caps stuffed with cheese and truffle, 351/ g

CHpHHr POAA C YTUHOU TPYAKOU M TPaBaMHU

Spring roll with duck breast and herbs, 581/ g

Cemra c 0AUBKaMHU B pHCOBOﬁ 6YMaI‘C

Salmon with olives wrapped in rice paper, S0r / g
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AECEPTDI
DESSERTS

BanuABHbIH MyCC € TAIIHOKOJ M LIATPYCOM
Vanilla mousse with tapioca and citrus, 50t/ g

Kaaccuueckuii Tprodeasp

Traditional truffle, 301/ g

Tprodeas c amaperTo

Amaretto truffle, 301/ g

Munu-rupamucy

Mini Tiramisu, 301/ g

HAITHMTKH
BEVERAGES

MunepaabHast BoA2
Mineral water

Coxk

Juice

Yait uau xode Ha Bamr B1>160p
Your choice of tea or coffee



OYPIIETHOE MEHIO 4 -
3200 PYBAEM HATIEPCOHY
COCKTAIL MENU 4 - 3200 RUBLES PER PERSON

XOAOAHBIE 3AKYCKH
COLD APPETIZERS

Boaosans ¢ popeaesoii uxpoit
Vol-au-vent with trout roe,22r1/ g

Aococh ¢ OBOIAMHU U COYCOM MECTO
Salmon with vegetables and pesto sauce, 80t/ g

JKapenstit cbip 6pu ¢ OpyCHHYHBIM COYCOM
Fried brie cheese and cowberry sauce, 551/ g

[TapMmcKast BeTYMHA HA TPUCCUHH C COYCOM IIECTO
Parma ham on grissini with pesto sauce, 451/ g

Teppun us dpya-rpa ¢ KAyOHHKOI
Foie gras terrine with strawberry, 451/ g

Kanane ¢ pocr6éudom

Roast beef canapé, 251/ g

Kanarme c yrpem

Eel canapé, 301/ g
Tap-Tap us rpebemika ¢ 6a3sMAUKOM U AAFIMOM
Scallop tartar with basil and lime, 251/ g
Tpy6ouku 13 mapmesaHa ¢ KO3bUM CBIPOM H GepraMoToM

Parmesan rolls filled with goat cheese and bergamot, 301/ g

Munu-caaar us kpaba ¢ MaHro, AAIMOM U MATOH
Crab mini salad with mango, lime and mint, 25r / g



IT'OPAYME 3AKYCKH
HOT APPETIZERS

IAstiku IIIaMIIMHbOHOB, (l)aleII/IPOBaHHbIC ChIpOM U Tp}OCl)CACM

Mushroom caps stuffed with cheese and truffle, 351/ g

CrpuHT POAA € YTHHOH TPYAKOH U TPaBaMH

Spring roll with duck breast and herbs, 581/ g

Cemra c OAMBKaMH B PHCOBOM Oymare
Salmon with olives wrapped in rice paper, SOt/ g

[Tupoxxku 13 GapaHuHBI U 6aKAKAH

Lamb and eggplant pies, 501/ g

(DI/IHI/IKI/I, q)apH_II/IPOBaHHI)IC KO3bHM ChIpOM U 6€KOHOM

Goat cheese and bacon stufffed dates, 501/ g

AECEPTBI
DESSERTS

Tprodeas ¢ xopureit
Cinnamon truffle, 301/ g

Oynayunbiit Tprodeab
Hazelnut truffle, 302/ g

Yusxkeiik Mapaxyiisa

Passion fruit cheesecake, 401/ g

HAITHUTKH
BEVERAGES

MunepaabHast BoAa
Mineral water

Cox/ Juice

Yait uau xode Ha Bam BbI60p
Your choice of tea or coffee



OCHOBHOE OYPIIETHOE MEHIO
MAIN COCKTAIL MENU

Kanane u xoxrenabHbIe 3aKYCKH

Canapé & Cocktail Snacks

XOAOAHDIE
COLD

BoaoBansl ¢ KPacHOM UKPOU
Vol-au-vent with salmon roe, 221/ g

130 py6 / rub

Boaosansl ¢ popeaeBoit HKpoOH
Vol-au-vent with trout roe, 221/ g
130 py6 / rub

BoaoBansl ¢ 4EPHOU UKPOU
Vol-au-vent with black caviar,22r/ g
2000 py6 / rub

Kanane ¢ coipom 6pu 1 BUHOTpapoM
Brie cheese canapé with grapes, 151/ g
40 py6 / rub

Kanare ¢ pyaeToM U3 CBUHUHBI
Pork neck roll, 351/ g
90 py6 / rub

KaHane ¢ KOKTeHABHBIMU KpEBETKAMH
Cocktail shrimp roll, 30t / g
60 py6 / rub

Kanane ¢ rasaHTHHOM 3 KypHILBI H OpeXaMu
Chicken galantine canapé with nuts,30r / g
70 py6 / rub

Aococh ¢ OBOIAMH U COYCOM MECTO
Salmon with vegetables and Pesto sauce, 801/ g
280 py6 / rub

OBoly Ha MIMaXxKe ¢ COycoM
Vegetable crudités with sauce, 551/ g
70 py6 / rub



Kanamne ¢ caaom
Lard canapé,20r/ g
40 py6 / rub

Kanane no-rpevecku
Greek canapé, 30t/ g
50 py6 / rub

JKapenstit cbip 6pu ¢ OpyCHHYHBIM COYCOM
Fried brie cheese with cowberry sauce, 551/ g
150 py6 / rub

I[TapMckast BeTYMHA Ha TPHCCHHH C COYCOM IIECTO
Parma ham served on grissini with pesto sauce, 451/ g

130 py6 / rub

[TapmcKast BeTYHMHA C ABIHEH U YaTHH M3 [IEPCUKA
Parma ham with melon and peach chutney, 751/ g
110 py6 / rub

Teppun us $pya-rpa c KAyOHHKOMH
Foie gras terrine shot with strawberry, 451/ g
200 py6 / rub

Kanane ¢ pocrbudom
Roast beef canapé, 251/ g
130 py6 / rub

Kanarme c yrpem
Eel canapé, 301/ g
150 py6 / rub

MapI/IHOBaHHblf/‘I AOCOCh C KpEM-ChIPOM Ha P>XaHOM XAC6€

Marinated salmon with cream cheese served on rye bread,27 v/ g
70 py6 / rub

Tap-tap us rpebemika c 0a3MAUKOM U AAHMOM
Scallop tartar with basil and lime, 251/ g
180 py6 / rub

Munu-casar u3 kpaba ¢ MAaHIO, AAMOM U MSTOM
Crab mini salad with mango, lime and mint, 251/ g
250 py6 / rub
MHuHH-caAaT U3 MOAOBHHBI MAHIO U KPEBETOK
Mango and shrimp mini salad, 1701/ g
300 py6 / rub



Tpy6ouku 13 napmesaHa ¢ KO3bUM CBIPOM H OepraMoToM
Parmesan rolls with goat cheese and bergamot, 30t / g
100 py6 / rub

BpyckerTa ¢ TaneHaAOl M3 OAUBOK U CAASIMU
Bruschetta with olive and salami tapenade, 301/ g
70 py6 / rub
Apbys ¢ cbipoM derta 1 6a3MAHKOM
Watermelon with feta cheese and basil,20r / g
30 py6 / rub
[Tamrer U3 KypUHOM IIEYCHHU HA TOCTE U3 bareTa
Chicken liver pate served on baguette toast, 30t/ g
70 py6 / rub

PrcoBbIit poAA ¢ KpaOOBBIM MSICOM M YUAU
Rice roll with crab meat and chili, 401 / g
350 py6 / rub

YeprocauB, papuInpOBaHHBIA ACCHBIM OPEXOM U CHIPOM
Hazelnut and cheese stuffed prunes, 251/ g
50 py6 / rub

ITacra ns capAuH Ha Kpekepe
Sardine paste on a cracker,251/ g

100 py6 / rub

I TedeHbit meper; 1 MUHH-MOLIAPEAAR
Baked pepper and mini Mozzarella, 451/ g
80 py6 / rub

PoAA ¢ KOITYEHBIM AOCOCEM
Smoked salmon roll, 20t / g
50 py6 / rub

Poaa c yrpem
Eelroll,20r/ g
80 py6 / rub

Poaa ¢ TUTPOBOM KPEBETKOM
Tiger prawn roll
20r/g,50 py6 / rub

WHXUp ¢ MSTKHAM CBIPOM M APMCKOH BETIHHOM
Fresh fig with cheese and Parma ham, 26t/ g
70 py6 / rub

Kay6Huka ¢ KpeMOM U3 MacKapIoHe U PO3MapHUHOM
Strawberry with mascarpone créme and rosemary 30t/ g

90 py6 / rub



[Tapme3aHOBOE IIEICHBE C MAKOM, MAAMHOM 1 6a3HAMKOM
Parmesan poppy biscuit with raspberry and pepper,27r/ g
80 py6 / rub

ITapmckast BeTYMHA € ABIHEH U TIEpLieM
Parma ham with melon and pepper, 401/ g
80 py6 / rub

Koswit chIp ¢ BIACHBIME TOMaTaMu
Goat cheese with dried tomatoes, 301/ g
100 py6 / rub

MapuHOBaHHbIE OAMBKH
Pickled olives, 501 / g
100 py6 / rub

AccopTtr 0pexoB 1 cyX0$pyKTOB
Assorted nuts and dried fruits, 401/ g
70 py6 / rub

TOPAYUE
HOT

KypuHas rpyaka Ha po3MapHHOBOJ BETOUKE
Chicken breast on rosemary sprig, 351/ g
90 py6 / rub

Ounuky, papupoBaHHbIEC KOSBHM CBIPOM U GEKOHOM
Goat cheese and bacon stuffed dates S0t / g,
120 py6 / rub

MuHE-nHIIa ¢ OAMBKAMH, TOMAaTaMH U CbIpoM $eTa
Mini pizza with olives, tomatoes and feta cheese, 381/ g
60 py6 / rub

JKapensi ceIp ¢ TpaBamu B TecTe GUAO
Fried local cheese with herbs wrapped in phyllo pastry, 331/ g
80 py6 / rub
ITIAsnKK IAMIHHBOHOB, GapLUIMPOBAHHBIE CBIPOM U TpodeseM
Mushroom caps stufffed with cheese and truffle, 351/ g
200 py6 / rub

Yopu30 ¢ eYeHBIM KPaCHBIM HEPLIEM
Chorizo with baked red pepper, 301/ g
100 py6 / rub



Cnanr POAA C YTUHOU TPYAKOU M TPaBaMHU
Spring roll with duck breast and herbs, 581/ g
200 py6 / rub

JKapenas 6apabyabka
Fried surmullet, 50/151/ g
150 py6 / rub

Kypunast neyens B 6exone
Bacon wrapped chicken liver, 25/151/ g
100 py6 / rub

Munu-ke6a6 us Kypuibt
Chicken mini lula kebab,50r / g
90 py6 / rub

Cemra c OAMBKaMHU B PHCOBOH Oymare
Salmon with olives wrapped in rice paper, 501/ g
200 py6 / rub

[Tupoxxku u3 GapaHuHBI U OaKAQKAH
Lamb and eggplant pies, 501/ g
250 py6 / rub

[ Tupo>xku ¢ BAHOrPaAOM U PO3MapUHOM
Grapes and rosemary pies, 271/ g
80 py6 / rub

CAAAKHME
SWEET
MI/IHI/I-TapTaACTKa C AMUMOHHBIM KPCMOM
Mini tartlet with lemon créme, 151/ g
25 py6 / rub

Mycc maHro-KAYOHMKA
Mango and strawberry mousse, 301 / g
90 py6 / rub
®pyxrossrit sedpup / Fruit marshmallow, 201/ g
40 py6 / rub
Munu-tupamucy

Mini Tiramisu, 301/ g

60 py6 / rub

By1ue ¢ MaTHBIM KpeMOM
Bouche with mint créme, 181/ g

30 py6 / rub



MopKOBHOE NHPOXHOE € CHIPHBIM KPEMOM
Carrot cake with cheese créme, 501/ g

100 py6 / rub

MHuHH-TapTaACTKA C KPEMOM U CBEKUMH STOAAMH
Mini tartlet with cream and fresh berries, 251/ g
110 py6 / rub
BaHMABHBLI MyCC € TATMOKOH U LUTPYCOM
Vanilla mousse with tapioca and citron, 501/ g

100 py6 / rub

Munn-MuABQEi cO CBEXXUMH ATOAAMH
Mini mille feuille with fresh berries, 35r/ g
120 py6 / rub

Yuskeiik Mapaxy#s
Passion fruit cheesecake, 401/ g
130 py6 / rub

Bosayublit Myce ¢ GpyCHHKOM M MAAHHOBBIM COYCOM
Whipped mousse with cowberry and raspberry sauce, 351/ g
40 py6 / rub

[ Tnposxnoe [Hoxoraa&Illokonan
ChocolateerChocolate cake, 301/ g
70 py6 / rub

PucTamKoBhIi MAKAPOH
Pistachio macaroon, 121/ g

30 py6 / rub

DyHAYYHBII MAaKapOH
Hazelnut macaroon, 121/ g

30 py6 / rub

®pykroBoe xaHamne
Fruit canapé, 40t / g
60 py6 / rub



ITOKOAAAHBIE KOH®ETBI PYYHOM PABOTbI
HANDMADE CHOCOLATES

Tprodeas c AmaperTo
Amaretto truffle, 301/ g
80 py6 / rub

Kaaccuueckuii Tprodeas
Traditional truffle, 30t / g
80 py6 / rub
Kodgeiinbiii Tprodeas B OpexoBOI KPOIIKE
Coffee truffle in nut coating, 30t/ g
90 py6 / rub
Tprodeas ¢ xopureit
Cinnamon truffle,30r / g
130 py6 / rub

OynayunbL TPIOdEAD
Hazelnut truffle, 301/ g
160 py6 / rub

[TIokoAaAHbBIC HPUCKH
Chocolate toffee, 301 / g
80 py6 / rub

Hyra 6eabrit moxoaaa
White chocolate nougat,30r / g
100 py6 / rub

Hyra temMHbI# mokoaaa
Dark chocolate nougat, 30t/ g
80 py6 / rub



KO®E-BPEVK 1 -
300 PYBAEM HA TTEPCOHY
COFFEE BREAK 1 -300 RUBLES PER PERSON

ACCOPTI/I IICCOYHOTO IICYCHDBA C KaKaO 1 MAaKOM

Selection of shortbread cocoa and poppy cookies, 301/ g

®pyxrossiii 3edup
Fruit marshmallow,20r / g

Munepaarnas Bopa bonAxsa
BonAqua mineral water, 500 ma / ml

Yait uau xode Ha Baur Bei6op
Your choice of tea or cofffee, 200 ma / ml

KO®E-BPEMK 2 -
400 PYBAEM HA TIEPCOHY
COFFEE BREAK 2 - 400 RUBLES PER PERSON

[ Tupoxxku ¢ Msicom

Meat pies,301/ g

HI/IPO)KKI/I C KapTO(l)CACM u FPI/I6aMI/I

Mushrooms and potato pies, 30t/ g

ACCOPTI/I IICCOYHOTO IICYCHDBA C KaKaO 1 MAKOM

Selection of shortbread cocoa and poppy cookie, 30t/ g

ByAO‘-IKa CAOCHa:A C IIOKOAAAOM

Puff chocolate bun, 451/ g

YAuTKa cAOEHAA ¢ KOpHUIleH

Puff cinnamon snail, 50t / g

Munepaapnas Bopa bonAxsa
BonAqua mineral water, 500 ma / ml

Yart nau xode Ha Bam B1>160p
Your choice of tea or cofffee, 200 ma / ml



KO®E-BPEMK 3 -
600 PYBAEI HA TIEPCOHY
COFFEE BREAK 3 - 600 RUBLES PER PERSON

Munn-coHABHIY ¢ KypuIel

Chicken mini sandwich, 75t/ g

MuHN-COHABHY C BETYMHOH U CBIPOM

Cheese and ham mini sandwich, 701/ g

[ Tupoxxxu ¢ Msicom

Meat pies,30r/ g

[Tuposkku ¢ kaprodesem u rpudamu
Potato and mushrooms pies, 301 / g

IMTuposxxxu ¢ pAxxeMoM U pyKTaMu

Jam and fruit pies, 301/ g

MuHu-TapTaAeTKa ¢ AUMOHHBIM KPEMOM
Mini tartlet with lemon créme, 151/ g

Cox Ha Bam Bei6op
Your choice of juice, 200 ma / ml

Munepasrnas Bopa bonAxsa
BonAgua mineral water, 500 ma / ml

Yait uau xode Ha Bamr Be16op

Your choice of tea or coffee, 200 ma / ml



KO®E-BPEVK 4 -
900 PYBAEM HA TTEPCOHY
COFFEE BREAK 4 — 900 RUBLES PER PERSON

MUHH-COHABUY € BETIMHOH U CHIPOM
Ham and cheese mini sandwich,701/ g

Kanane ¢ rasanTHHOM M3 KypHILbI  OpeXaMu
Chicken galantine and nuts canapé, 30t/ g

Kanane ¢ pocrbudom

Roast beef canapé, 251/ g

I/IH>KI/IP C MAITKHM CBIPOM U HapMCKOfI BETYMHOH

Fresh figs with cheese and Parma ham, 26t/ g

Kodgeiinpiii Tprodeab B OpexoBOI KPOLIKE

Nut crumbled coffee truffle, 30t / g

Kaaccuueckuii Tprodeasp

Traditional truffle, Ot / g

Munu-rupamucy
Mini tivamisu, 301/ g

AccopTu OpexoB U CYXOPPYKTOB

Assorted nuts and dried fruits, 40t / gr

Cox Ha Bam Bei6op
Your choice of juice, 200 ma / ml

Munepaarnas Bopa bonAxsa
BonAqua mineral water, 500 ma / ml

Yai
Tea, 200 ma / ml

Kodge acnipecco nau amepukano Ha Bam BbI60p
Your choice of coffee, Espresso or Americano, 100/150 ma / ml



AOITOAHEHME K KOOE-BPEMKAM
COFFEE BREAK EXTRAS

IIEHEHBE B ACCOPTHMMEHTE
SELECTION OF COOKIES

[leyenpe ckoHbBI
Scones,30r/ g
60 py6 / rub

[ledeHbe C MOKOAAAHBIMU YUTICAMHU
Chocolate chips cookies, 301/ g
60 py6 / rub

MuspaabHOE IeYeHbE
Almond cookies,30r/ g
70 py6 / rub

MuHA2ABHO-KapaMeABHOE IICYCHbE
Almond and caramel cookies, 301 / g
70 py6 / rub

[TecoyHoe meyeHbe C BAHUABIO
Shortbread vanilla cookies, 30t / g
60 py6 / rub

I'leyense c xakao
Cocoa cookies, 301/ g
60 py6 / rub

[TecouHoe meyeHbe C MAKOM
Shortbread poppy cookies, 301 / g
60 py6 / rub

Caoba u BbImeuka
Pastry and cakes

Kexc Aaiim
Lime cake, 351/ g
60 py6 / rub

Kexc Mapaxkyiis
Passion fruit cake, 301/ g
70 py6 / rub



Ducramkosblil puHAHCHEP
Pistachio financier,20r / g
130 py6 / rub
bpaynu
Brownie, 201/ g
50 py6 / rub

Kpyaccan
Croissant,50r/ g
90 py6 / rub

Byaouka caoenas ¢ mokosasom
Puff chocolate bun, 451 / g
80 py6 / rub

YAUTKa CAOCHAS C KOpHLIEH
Puff cinnamon snail, 50t / g
80 py6 / rub

I Tuposxxox ¢ Mmsicom
Meat pie,301/ g
45 py6 / rub

[Tuposxox c kaprodpesem u rpubamu
Potato and mushroom pie, 301/ g
45 py6 / rub

[TuposkoK ¢ KarycToit
Cabbage pie, 301/ g
40 py6 / rub

[Tuposkok ¢ AxxeMoM U PppyKTaMu
Jam and fruit pie, 301/ g
40 py6 / rub

ITuposxox ¢ BumHeH
Cherry pie,301/ g
45 py6 / rub

[Tuposkoxk ¢ A6A0KOM U KOpHIICH
Apple and cinnamon pie, 301/ g
35 py6 / rub

MuHN-COHABUY C AOCOCEM
Salmon mini sandwich, 671/ g
220 py6 / rub
MuHH-COHABHY ¢ KypHULIeH
Chicken mini sandwich, 751/ g
130 py6 / rub



MUHU-COHABUY C TYHIIOM
Tuna mini sandwich, 100t / g
200 py6 / rub

MHUHH-COHABHY € BETYHHOM U CHIPOM
Ham and cheese mini sandwich, 140t/ g
180 py6 / rub

Accopru ¢pykToB
Assorted fruits, 100t / g
130 py6 / rub

Horypr (6e3 A06aBOK U caxapa, pyKTOBbIi1)
Plain yoghurt, 100/150r/ g
80 py6 / rub

Horypr nurbepoii
Drinking yoghurt,290r / g
140 py6 / rub

HAITHUTKH
BEVERAGES

Cox Ha Baw Bei6op
Your choice of juice, 200 ma / ml
100 py6 / rub

MuHepasbHas BoAa € ra3oM
Sparkling mineral water, 500 ma / ml
80 py6 / rub

MunepaabHas Boaa 6¢3 rasa
Still mineral water, 500 ma / ml

80 py6 / rub

Yai
Tea, 200 ma / ml
90 py6 / rub

Koge
Coffee, 150 ma / ml
90 py6 / rub



IIIBEACKHMI CTOA 1 -
1300PYBAEN HA [TEPCOHY
BUFFET 1 - 1300 RUBLES PER PERSON

TapCAKa MACHBIX ACAUKATCCOB

Cold cuts

ACCOPTI/I CBCOKHX OBOMCﬁ, 3CACHDb

Assorted fresh vegetables, herbs

AccopTi AOMALIHUX COACHHH
Assorted homemade pickles

Caaar oAuBbE
Traditional Russian salad

Fpeqccxnf& CaAaT € CbIpOM (l)CTa

Greek salad with feta cheese

Caaar 13 TyHIIa, CCABACPES] ¥ TOMATOB
Tuna salad with celery and tomatoes

Cyn—Aanma U3 KypHILIBI

Chicken noodle soup

[ITu 13 cBexeH KanmycThl

Fresh cabbage soup

3anevyeHHas cBUHAA 1IEs

Baked pork neck

Asoasi-ke6ab u3 KypHLbl

Chicken lula kebab

Koraerst mo-pomammnemy
Homemade cutlets

Quae CyAQaKa, )XapCHHOC Ha I'PUAC

Grilled pikeperch fillet

Kaprodeapnoe mope co cAuBkamMu
Mashed potato with cream

Osomy Ha mapy
Steamed vegetables

Accopru ¢pykToB
Assorted fruits



MeaoBsrit TOpT

Honey pie

Yepuuuneiii nupor

Blueberry pie

XaebHast KOp3uHa

Bread basket

Yaii, kode, MUHEpaAbHAST BOAR
1ea, coffee, mineral water

IIIBEACKHMI CTOA 2 -
1500 PYBAEWM HA TTEPCOHY
BUFFET 2 - 1500 RUBLES PER PERSON

CAa60COACHBIH AOCOCH C TOPIUYHBIM COYCOM
Salted salmon with mustard sauce

Quae ITAATYCa XOAOAHOTI'O KOITYCHU A

Cold smoked halibut

TapeAKa MACHBIX ACAHUKATCCOB

Cold cuts

ACCOpTH CBEXXUX OBOIICH, 3€ACHD

Assorted fresh vegetables, herbs

AccopTH AOMAIlTHUX COACHHH

Assorted homemade pickles

Caaar U3 3ane4eHHbIX 6aKAa>KaH Hu TOMATOB

Baked eggplant and tomato salad

Caaar rpeveckuii ¢ coipom ®era
Greek salad with Feta cheese

CaaaT U3 roBsIXbero sA3bIKa

Beef tongue salad

Caexue 0OBOIIY € TYHIIOM
Fresh vegetables with tuna

Cyn-Aanma nus3 KyPI/ILHﬂ

Noodle chicken soup



Kpem-cyn us Bemenox
Cream of oyster mushrooms

YTKa B MaAMHOBOM coyce
Duck in raspberry sauce

Kopaon 610 13 xypuist
Chicken Cordon Blue

®uae cyaaxa Ha rpuAe

Grilled pikeperch fillet

3aneyeHHas CBUHHHA

Baked pork

Puc ¢ oBomamu
Rice with vegetables

Kaprodearnoe mope
Mashed potato

Osouu Ha mapy
Steamed vegetables

Accoptu ¢ppykTOoB
Assorted fruits

Bunorpaansiii nupor

Grapes pie

Koderinnii mycc
Coffee mousse

ArneAbCUHOBBIH anaT-AYKYM

Orange Turkish delight

X aeOHast KOp3uHa
Bread basket

Yaii, xode, Boaa
Tea, coffee, water



IIIBEACKMM CTOA 3 -
1800 PYBAEM HA TIEPCOHY
BUFFET 3 - 1800 RUBLES PER PERSON

AccopTH HTaABSHCKHX KOAGAC
Italian cold cuts

Tapeaxa ppIGHOM racTpOHOMUY MAPHHOBAHHBIA AOCOCH, IIAATYC
Fish platter marinated salmon, halibut

Caaat u3 mopenpoaykros Pussepa

Riviera seafood salad

Kanpese
Caprese

Caaar us macter Papdanse ¢ OaKAaKAaHAMU U TOMATOM

Farfalle pasta salad with eggplant and tomato

Cyn Munecrpone
Minestrone soup

Kpem-cyn ns mamnuHb0HOB
Cream of porcini soup

Mycaka mo-rpedecku
Greek musaka

Quae AOCOCS, XKapCHHOC Ha IT'PHUAC

Grilled salmon fillet

CsuHHH2, 3an1cueHHAS C PCHXEACM U TOMATAMH
Baked pork with fennel and tomatoes

Muaeiixa kapBUHT

Turkey carving

ITegensrit kapTodean

Baked potato

[Tacra c mapmesanom
Pasta with Parmesan

Osouu rpusb
Grilled vegetables

Kyc-xyc c oBomamu
Couscous with vegetables



Accopru ¢pykroB
Assorted fruits

[Tupor 6eansika

Pauper’s pie

Munu-rupamucy
Mini-Tiramisu

Ileyenne c IITOKOAQAAHBIMH YUIICAMH

Chocolate chip cookie

XaebHast KOp3uHa

Bread basket

Yaii, kode, Boaa, cok
Tea, coffee, water, juice

IITBEACKHWI CTOA 4 -
1800 PYBAEM HA [TIEPCOHY
BUFFET 4 - 1800 RUBLES PER PERSON

Hapeska u3 sanedeHHOM Oy>KeHUHBL, caAa, 6acTypMsl

Cold cuts: baked ham, lard, pasturma

CryaeHD U3 AOMAIIHEH IITHIIBI

Poultry broth jelly

Tapeaxa pbIOHOI FaCTPOHOMHN MAAOCOABHASI CEAbAb, AOCOCH, MAPHHOBAHHBII B BOAKE, KOITYCHBIH OCETP
Fish platter: salted herring, vodka-marinated salmon, smoked sturgeon

ACCOpTI/I CBCOKHUX OBOHlCﬁ, 3CACHDb

Assorted fresh vegetables, herbs

ACCOpTI/I AOMaIIIHUX COACHUH

Assorted homemade pickles

Ceabab 110 1my60i
Traditional Russian herring salad

OAusbe
Traditional Russian salad

dapmpoBaHHbIEC TOMUAOPEI
Stuffed tomatoes

Bopwy / Borsch @



Yxa H3 CYAdKa M AOCOCA

Pikeperch and salmon soup

[ Tupoxxxu ¢ Mscom

Meat pies
[Tuposxku ¢ sitrom
Egg pies

HI/IP O>XKH C KaHYCTOﬁ

Cabbage pies

Atoasi-xe6ab u3 bapaHUHbI

Lamb lula kebab

bedcrporanos us ropsauHsI

Beef stroganoff

Quae CyAaKa B KASIPC

Pikeperch fillet in batter

LIsinaenox Tabaka

Fried chicken Tabaka

Ipeuxa ¢ rpubamu
Buckwheat with mushrooms

Kaprodeapnoe mope

Mashed potato

TYLHCHQ.}I KaIrycra

Stewed cabbage

Accopru ¢pykToB
Assorted fruits

mapAOTKa C H6AOKaMI/I

Apple tart

MeaoBe1ii TOPT

Honey cake

SroaHslit Mycc

Berry shot

XaebHast KOp3uHa

Bread basket

Yaii, kode, Boaa, cok
1ea, coffee, water, juice



IIIBEACKMM CTOA S -
2300 PYBAEW HA TIEPCOHY
BUFFET S — 2300 RUBLES PER PERSON

AccopTH HTaABSHCKHX KOAGAC
Italian cold cuts

TapeAKa pr6HOfI racCTpOHOMHH

Assorted fish platter

AcCCOpTH CBEXXHUX OBOLIEH

Assorted fresh vegetables

Ceabaepeil 1 MOPKOBb € COYCOM U3 FOAYyOOTO chipa
Celery and carrot with blue cheese sauce

Caaar us MOPCIPOAYKTOB

Seafood salad

I'peuecknii caaar

Greek salad

ABIHS ¢ TAPMCKOI BETYMHOH U HHKHPOM

Melon with Parma ham and figs

ACCOpTI/I AHUCTBCB CaAaTa

Mix salad

OBomnoit cyn Munecrpone
Minestrone vegetable soup

Cyn us kpacHOH pacoru

Red bean soup

Aococs B kpaboBom coyce
Salmon in crab sauce

M:ico mo-xopaoBckH
Cordoba meat

bakaaxansr Kanpuuese

Capricciosa eggplants

YTKa H0A MAAHHOBBIM COYCOM
Duck with raspberry sauce

Osomuu rpusb

Grilled vegetables



Kaprodeapnrrii rparen
Potato gratin

Puc c oBomamu
Rice with vegetables

Accopru ¢pykroB
Assortment of fruits

Yusxkeiik Mapaxyiisa
Passion fruit cheesecake

Kpewm IllanTn

Shanti créme

Topt [Truabe MoAOKO
Russian souffflé cake

XaebHast KOp3uHa

Bread basket

Yaii, kode, Boaa, cok
Tea, coffee, juice, water

Menio 6apbexio

Barbecue Menu



MEHIO BAPBEKIO 1 -
2500 PYBAEM HA TTEPCOHY
BARBECUE MENU 1 - 2500 RUBLES PER PERSON

XOAOAHDIE BAKYCKHM 11 CAAATDI
COLD APPETIZERS AND SALADS

bacrypma
Pasturma, 1001/ g

AccopTH cBEXHX OBOIIEH

Assorted fresh vegetables, 1001 / g

Taiickuil caaaT ¢ FOBIAMHOM Ha IPUAE

Thai salad with grilled beef, 1001 / g

I'OPAYME 3AKYCKH M1 BAIOAA
HOT APPETIZERS AND DISHES

MioHxeHCKHe KOAOACKH, IPUTOTOBACHHBIE Ha YTASIX

Chargrilled Munich sausages, 1501/ g

Kypumsle KpbIABILIKH, )XapEHHBIE II0A cOYcoM bapOexio
Chicken wings fried with Barbecue sauce
150/65/30r /g

IAPHMPBI
SIDE DISHES

OBomu rpusb

Grilled vegetables, 1001 / g

COYChI
SAUCES

Topunna
Mustard, 101/ g

A,A,)KI/IKa CO6CTBCHHOI‘O HPI/IFOTOBACHI/IH

Homemade Adjika sauce, S0t/ g



YecHOYHO-CMETAHHBIN

Cream-garlic,501 / g

AECEPT
DESSERT

Accopru ¢pykros
Assorted fruits, 1001/ g

XAEBHAA KOP3MHA
BREAD BASKET

OBgcsiHast Oyaouxa

Oatroll,301/ g

Yepuast Oyrouka ¢ KYH>KyTOM

Rye sesame roll, 301/ g

®pannysckuii b6aret
French baguette,50r / g

HAITUTKH
BEVERAGES

Munepaapnas Boaa bonAksa
BonAgqua mineral water, 500 ma / ml

Cox
Juice, 500 ma / ml



MEHIO BAPBEKIO 2 -
3500 PYBAEM HATIEPCOHY
BARBECUE MENU 2 - 3500 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

Bacrypma
Pasturma, 1001/ g

ACCOPTI/I MCCTHBIX ChIDOB

Assorted local cheeses, 1001 / g

AccopTu AOMaITHUX COACHHH

Assorted homemade pickles, 100t / g

AcCCOpTH CBEXHUX OBOLICH

Assorted fresh vegetables, 100t / g

Aobuo
Lobio, 1001/ g

TOPAYME BAKYCKH 1 BAIOAA
HOT APPETIZERS AND DISHES

AAxarncaHaaa

Adjapsandal, 1001/ g

Dopeab Ha rpuae

Grilled trout, 100/51/ g

Atoasi-xe6ab u3 GapaHUHbI

Lamb lula kebab, 100/101 / g

IITamApix 13 CBUHUHBI

Pork shashlik, 100/10r/ g

I'APHHWPBI
SIDE DISHES

Osouu rpusb

Grilled vegetables, 1001 / g



Kaprodeas, 3aneyeHHbIH ¢ caroM

Potato baked with lard, 1001/ g

COYCbI
SAUCES

A,A,)KI/IKa CO6CTBCHHOFO IIPUTOTOBACHHA

Homemade Adjika sauce, S0t/ g

Tkemaausn

Tkemali, 501/ g

YecHOYHO-CMETAaHHBIN

Cream-garlic,50r/ g

AECEPT
DESSERT

Accopru ¢pykToB
Assorted fruits, 1001/ g

XaebHast KOp3uHa

Bread basket

OBgcsinast 6yaouka

Oatroll,301/ g

qCpHaﬂ 6YAO‘-IKa C KYH)XYTOM

Rye sesame roll, 301/ g

®panuysckuii barer

French baguette, 501/ g

HAITMTKH
BEVERAGES

Munepaasrnas Bopa bonAxsa
BonAqua mineral water, 500 ma / ml

Coxk
Juice, 500 ma / ml



MEHIO BAPBEKIO 3 -
4500 PYBAEMTI HATIEPCOHY
BARBECUE MENU 3 - 4500 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

ACCOPTI/I MCCTHBIX ChIDOB

Assorted local cheeses, 1001/ g

AccopTH AOMAIITHUX COACHHH

Assorted homemade pickles, 100t / g

ACCOpPTH CBEXHUX OBOLICH

Assorted fresh vegetables, 1001 / g

Kanpese
Caprese salad, 1001/ g

CaaaT pyKKOAa ¢ KPEBETKAMH U TOMAaTaMH YePPU
Rucola salad with shrimps and cherry tomatoes, 1101 / g

TOPAYME BAIOAA
HOT DISHES

Caexast popeab Ha rpHAC

Grilled fresh trout, 100/51/ g

Kape SAITHCHKA Ha KOCTOYKC

Bone rack of lamb, 100/10r/ g

Crenk us BBIPC3KH I'OBJIAHMHDBI HA TPHUAC

Grilled beef steak, 100/10r/ g

I'APHHWPBI
SIDE DISHES

Osouu rpusb

Grilled vegetables, 1001/ g

Kaprodeas, 3aneyeHHbIH B poabre

Foil-baked potato, 100t/ g



COYChI
SAUCES

AA)KI/IKa CO6CTBCHHOFO IIPUTOTOBACHHA

Homemade Adjika sauce, 50t/ g

Ipanarosorit coyc Hapiuapa6
Narsharab pomegranate sauce, S0t / g

YecHOYHO-CMETaHHBIN

Cream-garlic,50r/ g

AECEPT
DESSERT

Accopru ¢pykroB
Assorted fruits, 100t / g

XAEBHAA KOP3MHA
BREAD BASKET

Ogcsinast Gyaouka

Oatroll, 301/ g

Yeprast 6ya0uka ¢ KyHXyTOM

Rye sesame roll, 301/ g

®pannysckuit 6aret

French baguette, 501/ g

HAITHMTKH
BEVERAGES

Munepaarnas Bopa bonAksa
BonAgua mineral water, 500 ma / ml

Coxk
Juice, 500 ma / ml



AETCKOE MEHIO
KIDS MENU

MEHIO 1 -
1000 PYBAEM HA TIEPCOHY
MENU 1 - 1000 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

Kanare ¢ ceipom 6p14 U BUHOTPAAOM

Brie cheese and grapes canapé, 151/ g

OBowuu Ha IIIaKKe C COyCoM
Vegetable crudités with sauce, S5t/ g

CAAAT
SALAD

Canar Kypouxa Psi6a
Kurochka Ryaba salad, 160r/ g

TOPAYEE BAIOAO
HOT DISH

Kypunble KOTAETKH ¢ KapTOPEABHBIM ITIOpE
Chicken cutlets garnished with mashed potatoes
150/100/15r/ g

AECEPTDBI
DESSERTS

DpykTOBBII caraT

Fruit salad, 2301/ g

3abaBHas rycenndka. PaccpimyaToe nedyenbe U GpyKTOBBIN 3edUp

Funny caterpillar. Crisp biscuit and fruit marshmallow, 75t/ g

®



XAEBHAS KOP3MHA
BREAD BASKET

Dpanuyskuii barer
French baguerte

HAITHUTKH
BEVERAGES

Munepaarnas Bopa bonAxsa
BonAgua mineral water, 200 ma / ml

Coxk
Juice, 200 ma / ml



MEHIO 2 -
1900 PYBAEN HA TIEPCOHY
MENU 2 - 1900 RUBLES PER PERSON

XOAOAHBIE 3BAKYCKH
COLD APPETIZERS

BoaoBansl ¢ KPacHOM UKpOU
Vol-au-vent with salmon roe, 221/ g

Poaa ¢ xormueHpIM A0CcOCeEM

Smoked salmon roll,20r / g

CAAATBDI
SALADS

Munu-casar U3 MOAOBHMHOK MaHIO U KpCBCTOK

Mango and shrimp mini salad, 170t/ g

Caaar c BETYMHOU U3 UHAEHKH CO CMETAaHOU
Turkey ham salad with sour cream, 751/ g

Caaar u3 TomMaToB 9€ppH C OAMBKOBBIM MaCAOM

Cherry tomato salad dressed with olive 0il, 671 / g

TOPAYME BAIOAA
HOT DISHES

Kypunas rpyaka ¢ oBOmaMu 1 cOycoM U3 IOMHAOPOB
Chicken breast with vegetables and tomato sauce, 50/60r/ g

®uae popean ¢ LYyKHMHU ¥ TOMATAMU
Trout fillet with zucchini and tomatoes, 50/501 / g

AECEPT
DESSERT

Ilc6ypa1un<a1, IIOKOAQAHOE MMUPOXKHOE

Cheburashka chocolate cake, 1701 / g



MOPO)KCHOC Ha Bam BbI60p

Your choice of ice-cream, 50/25 1 / g

ACCOPTI/I CBCOKHX ATOA

Fresh berries plate, 651/ g

Accopru ¢pykToB
Assorted fruits, 1301/ g

XAEBHAA KOP3MHA
BREAD BASKET

Dpanuyskuii barer
French baguette

HAITMTKH
BEVERAGES

Munepaasrnas Bopa bonAxsa
BonAqua mineral water, 250 ma / ml

Coxk
Juice, 200 ma / ml



BAHKETHOE ITPEAAOXKEHUE
[TO AAKOT'OABHBIM HAITMTKAM

BAR LIST
pyo6
rub
IITAMITAHCKOE
CHAMPAGNE

«P» e Promnnap, 0,75

«R > de Ruinart 5100

Pronnap Pose, 0,75

Ruinart Rose 6600

HNI'PUCTBIE BUHA
SPARKLING WINE

Tpamunep Cexr, llltaitnunarep, ABctpus, 0,75

Traminer Sekt, Steininger, Austria 2700

Pucnunr Cexr, lllTaitnnarep, Asctpus, 0,75

Riesling Sekt, Steininger, Austria 1900

Ab6pay-[Tropco, bprot, Poccus, 0,75

Abrau-Durso, Brut, Russia 750

BEABIE BUHA
WHITE WINE

OPAHLIMA / FRANCE

OADb3AC / ALSACE

IeBropuyrpamunep, Tpaanucoén, Xrworenb, AOC, 0,75

Gewurztraminer, Tradition, Hugel, AOC 2550

Myckart, Tpagucbén, Xworens, AOC, 0,75

Muscat, Tradition, Hugel, AOC 1900

BYPI'YHANMA / BURGUNDY

Mepco IIpembep Kpro, Joman Jlatyp-Kupo, AOC,2006, 0,75

Meursault Premier Cru, Domaine Latour-Girand, AOC, 2006 6350

[Trotiu-droncce, Jle Komber, lllato @roncce, AOC, 2007, 0,75

Pouilly-Fuisse, Les Combettes, Chateau de Fuisse, AOC, 2007 4200

[MTa6mu, Kan-Mapxk Bpokap, AOC, 0,75

Chablis, Jean-Marc Brocard, AOC 2700



AOANMHA AYAPDBI / LOIRE VALLE
[Tronn-Orome, [le /lanycer, 2008, 0,75
Pouilly-Fumé, De Ladoucette, 2008
Byspe, Mapk bpenud, AOC, 0,75
Vouvray, Marc Bredif, AOC

Bboppo / Bordeaux

[lleBanp Kankap, VdP, 0,75

Cheval Quancard, VdP

MTAAMA / ITALY

TPEHTHUHO-AABTO-AAMASKE / TRENTINO-ALTO ADIGE

Mionnep Typray, [Ixo3ed Xodcrarrep, DOC, 0,75
Muller Thurgau, Joseph Hofstatter, DOC
TeBropurpamunep, xxoszed Xodcrarrep, DOC, 0,75
Gewurztraminer, Joseph Hofstatter, DOC

®PMYAM / FRIULI

[Inno Ipnmxno, Kommmo Monrpuc, Mapko ®@enyro, DOC, 0,75

Pinot Grigio, Collio Mongris, Marco Fellugo, DOC

BEHETO / VENETO
Coase Kimaccuko, [Tomuan Benetu, DOC, 0,75

Soave Classico, Domini Veneti, DOC

ITTBEMOHT / PIEMONTE

I'aBu gu I'aBu, /la Ckonbka, DOCG, 0,75

Gavi di Gavi, La Scolca, DOCG

Canra [Ixycra, lllapgone, Mukene Kpapno, DOC, 0,75
Santa Giusta, Chardonnay, Michele Chiarlo, DOC

TOCKAHA / TOSCANA
Bunna Aatunopn, IGT, 0,75

Villa Antinori, IGT

CHULIMAMA / SICILIA
Horte 1'Opo, Konrea Cxnadann, DOC, 0,75
Nozze d'Oro, Contea Sclafani, DOC

HCITAHMS / SPAIN
Anbenne branko, ®uuka Anbenne, Puoxa, DO, 0,75

Allende Blanco, Finca Allende, Rioja, DO

3100

1800

800

1700

4000

2300

1400

3000

1250

1250

2500

3200



ABCTPAAMA / AUSTRALIA
ITendonnc, Poyconc Putput, Cemunnon Illapnowne, 0,75

Penfolds, Rawson'’s Retreat, Semillon Chardonnay

HOBAA BEAAHAWA / NEW ZEALAND

Bunna Mapusi, CoBunbon bran, Pesepsa, Knuddopp bait, Mansbopo, 0,75
Villa Maria, Sanvignon Blanc, Reserve, Clifford Bay, Marlborough

YMAN / CHILE
CosunboH bran, Munnamas, Jlonnna Kypuko, 0,75

Sauvignon Blanc, Millaman, Curico Valley

CIIIA / USA
[Taprone, Cent-®pencuc, Kamudopumus, 0,75
Chardonnay, St. Francis, California

Pyucmunr, lllato Cent Mumtens, Jomna Konym6us, 0,75

Riesling, Chateau Ste Michelle, Columbia Valley

POCCHA / RUSSIA
IlTappone, Koponesckuii [ly6, Illato ne Ipany Boctok, 0,75

Chardonnay, Le Chéne Royal, Chéteau le Grand Vostock

PO3OBbIE BMMHA
ROSE WINE
Cancep, Komr Jladon, [le JIagycet, @pannus, 0,75
Sancerre, Comte Lafond, De Ladoucette, France
Canra Kpuctuna Posaro, Autunopu, IGT, Vtanus, 0,75
Santa Cristina Rosato, Antinori, IGT, Italy

KPACHBIE BMHA
RED WINE

OPAHLINA / FRANCE
BYPITYHAWMA / BURGUNDY
Kopron Ipan Kpro, Penapn, AOC, 0,75
Corton Grand Cru, Renardes, AOC

AOAMHA AYAPBI / LOIRE VALLE
Cancep, Komr Jladon, AOC, 0,75

Sancerre, Comte Lafond, AOC

1200

2800

700

1650

1400

1350

3100

1000

11500

3000



AOAMHA POHBI / RHONE VALLEY
IlTatoned pro Ilam, Jla Beprappuy, M. lllanyThe, 0,75

Chiteauneuf du Pape, La Bernardine, M. Chapoutier

BOPAO / BORDEAUX

O-MEAOK / HAUT-MEDOC

IITato IToTencak, Kpro bypxxya, Menok, AOC, 0,75
Chateau Potensac, Cru Bourgeois, Médoc, AOC

MAPI'O/ MARGAUX
[Iaro 1’ Apcak, Kpro bypxxya, Mapro, AOC, 0,75
Chatean d ' Arsac, Cru Bourgeois, Margaux, AOC

UTAANA /ITALY

BEHETO / VENETO

Jla Ipona, Annerpuun, IGT, 0,75
La Grola, Allegrini, IGT

Banpnonnuenna Knaccuko, Annerpunn, DOC, 0,75

Valpolicella Classico, Allegrini, DOC

[TbEMOHT / PIEMONTE
bapb6apecko, Peitaa, Muxene Kosapno, DOCG, 2007, 0,75

Barbaresco, Reyna, Michele Chiarlo, DOCG, 2007

Canra [Ixxycra, Mukene Kpsapno, DOC, 0,75
Santa Giusta, Michele Chiarlo, DOC

TOCKAHA / TOSCANA
I'ynpans6epto, Tenyra Can I'ynno, IGT, 2010, 0,75
Guidalberto, Tenuta San Guido, IGT, 2010

Kbautu Knaccuko Pusepsa, Mapkese Antunopu, DOCG, 0,75

Chianti Classico Riserva, Marchese Antinori, DOCG
Bunna Axtunopn, IGT, 0,75

Villa Antinori, IGT

MAPKE / MARCHE
ITenaro Pocco penne Mapke, Ymanu Ponke, IGT, 0,75

Pelago Rosso delle Marche, Umani Ronche, IGT

CHULIMAMA / SICILIA
Carana Hepo pn'ABona, Kasymano, IGT, 2007, 0,75

Sagana Nero d Avola, Cusumano, IGT, 2007

4500

4000

3300

4400

2300

4150

1200

5300

3000

2000

5200

3400



Cupa, Kasymano, IGT, 0,75
Syrab, Cusumano, IGT

HCITAHUMA / SPAIN

Pnoxa Ipan Pesepsa, Kamno Brexo, 0,75

Rioja Gran Reserva, Campo Viejo

@unka Can Maptun Puoxa, Kpnanna, J/la Puoxa Anvsra, DOC, 0,75
Finca San Martin Rioja, Crianza, La Rioja Alta, DOC

Ipan Qeyno Pecepsa, boperac Yusure, HaBappa, 0,75

Gran Feudo Reserva, Bodegas Chivite, Navarra

ABCTPAANS / AUSTRALLIA
' Apen6epr, ®yr6ont, lllnpas, [fonnua Max/lapes, 0,75
d Arenberg, The Footbolt, Shiraz, McLaren Valley

HOBAJ 3EAAHAWMS / NEW ZEALAND

AsBarea, Te Mata, Xoxc beit, 0,75

Awatea, Te Mata, Hawke's Bay

Bumna Mapus, Cennap Cenexin ITnno Hyap, Mans6opo, 0,75
Villa Maria, Cellar Selection Pinot Noir, Marlborough

YA / CHILE

Anpbuc, Buna Apac Jle [Tupke, [Jonuua Maiino, 0,75
Albis, Vina Haras De Pirque, Maipo Valley

Kapmenep, 9kyc, Jonnna Maiino, 0,75

Carmenere, Equus, Maipo Valley

Ka6epne CoBunbon, Munnamas, [lonnua Kypuko, 0,75
Cabernet Sauvignon, Millaman, Curico Valley

CIIIA / USA
ITnno Hyap, bensurep, Kanmudopunus, 0,75
Pinot Noir, Benziger, California

POCCHA / RUSSIA
Ka6epue CounboH, Koponescknit Jly6, Illato ne Ipang Bocrok, 0,75
Cabernet Sauvignon, Le Chéne Royal, Chateau le Grand Vostock

AECEPTHBIE BMMHA
DESSERT WINE
Avicsaitn, [Tanonnuie Baitnpepren Hoisupiepcee Im6X, ABctpus, 6enoe, 0,75
Eiswein, Pannonische Weingartner Neusiedlersee GmbH, Austria, white
Toxait Acy, 5 myrToHOB, Benrpus, 6enoe, 0,75

Tokajz' Aszu, S puttonyos, Hungary, white

1200

2400

1600

1300

1900

3500

2500

3400

1000

700

2350

1500

2000

5400



BESAAKOI'OABHDBIE BUHA

NON ALCOHOLIC WINE
ITetep Meprec, [epmanus, 6enoe, 0,75
Peter Mertes, Germany, white 1000
Ilerep Meprec, [epmanus, kpacHoe, 0,75
Peter Mertes, Germany, red 1000

BEPMYTBI M1 BUTTEPBI / VERMOUTH & BITTER, 50 ML
Maprtunn /| Martini 70
Bexeposka / Becherovka 100

IMTOTAAHACKHNHM BUCKHU / SCOTCH, 50 ML

Ilxouun Yokep Per Jleit6n / Johnnie Walker Red Label 150
Bamnanraitac / Ballantines 280
Yusac Puran 12 ner / Chivas Regal 12 yrs 300
XAMADHAC / HIGHLANDS
Inenmopaumku 10 ner / Glenmorangie 10 yrs 380
Crreitcaiiy / Speysz'de
Tnenmmser 12 ner / The Glenlivet 12 yrs 350
Dnendunaux 18 ner / G[enﬁddich 18 yrs 460
Wpnaunckwit Bucku / Irish Wi hz'sky, SO ml
180
AKEMECOH /JAMESON
Bymmmne Monr 10 net / Bushmills Malt 10 yrs 230
BYPBOH / BOURBON, 50 ML
Ixex Heuwoarnc /_Jack Daniel’s 180
Ixum bum / Jim Beam 150
KOHBAK / COGNAC, 50 ML
Xenneccu VSOP / Hennessy VSOP 470
Maprens VSOP / Martell VSOP 430
Pevu Maptun XO / Remy Martin XO 1340
APMAHDBIK / ARMAGNAC, 50 ML
Ta6o Hanoneon / Chabot Napoleon 350
APMSAHCKMU BPEHAM / ARMENIAN BRANDY, 50 ML
Anu 6 net / Ani 6 yrs 170
Hawupu 20 net / Nairi 20 yrs 270



KAABBAAOC / CALVADOS, 50 ML
Ilep Marnya VSOP / Pére Magloire VSOP

POM /RUM, 50 ML
Bakapnu Cynepuop / Bacardi Superior
Bakappau 8 ner / Bacardi 8 yrs
Tasana Kia6 3 roga / Havana Club 3 yrs

BOAKA /VODKA, S0 ML
Benyra Ho6n / Beluga Noble
Benyra 3onoras Jlunus / Beluga Gold Line
A6comor / Absolut

IMTHAITIC / SCHNAPS, S0 ML
Inanc / Schnaps

I'PATIITA / GRAPPA, SO ML
®puynana Hounnno / Friulana Nonnino

TEKVAA / TEQ[’JILA, 50 ML
Onmexa Brnauko / Olmeca Blanco
Hou Xymuo Penocano / Don Julio Reposado

AVIKEPBI / LIQUEUR, 50 ML
Srepmaiicrep / Jagermeister

JIumonyuenno / Limoncello

ITMBO / BEER
Banruxa 7 / Baltika 7, S00 ml
Xonbcren | Holsten, 500 ml
Ty6opr Ipun / Tuborg Green, 500 ml
[ITnaren MrouxeH, cBeTnoe, [epmanus, 500 ml
Spaten Munchen liger, German
Anpexc Baiicoup [lynkens TeMHOe HeunbTpoBaHHoOe, [epmanus, 500 ml
Andechser Dunkel Weissbier dark non filtered, German
Kapnc6epr 6e3ankoronbhoe, 330 ml

Carlsberg non-alcobolic
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BAHKETHOE ITPEAAOXEHHWE ITO

BE3SAAKOTI'OABHBIM HAITUTKAM
NON-ALCOHOLIC BEVERAGES

MHWHEPAABHAS BOAA / MINERAL WATER
HETA3HMPOBAHHAZA / STILL
Bocc / Voss, 375 ml
Burens / Vittel, 250 ml
BouAxsa / BonAqua, 500 ml

TA3BMPOBAHHAZA / SPARKLING
Bocc / Voss, 375 ml
Can Hennerpuso / San Pellegrino, 250 ml
BouAxsa / BonAqua, 500 ml

TTPOXAAAWTEABHBIE HAITMTKHW / SOFT BEVERAGES
Koxka-xoma / Coca-Cola, 250 ml
Koka-xona maitr / Coca-Cola light, 250 ml
®anra / Fanta, 250 ml
Cupaiir / Sprite, 250 ml

COKMU / JUICE
Coxk Ha Baw Bbi6op / Juice of your choice, 200 ml

KO®E / COFFEEE

MornoTslit Kode ¢ MOTOKOM 1 crmBKamu, 150 ml

Grained coffee with milk or cream

YAV / TEA
Yait va Baw Bbi6op / Selection of tea, 200 ml

py6
rub
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