IFOOD

SAKNIIALIN

CaxanuvH

CoTe 13 accopTV MOPENPOOYKTOB 2 870
B BVMHE CO CJlaaKMMK TOMaTaMn

Assorted seafood saute in wine

with sweet tomatoes

Tpy6au ¢ rpemMonaton 1270

Buccinidae (whelks) with gremolata

Kapnayyo 13 TyHua 1490

Tuna carpaccio

Mpoebellok Ha rpuvne sa1- 730
Grilled scallop 1 pcs.

Mpoebellok Ha rpuvne =2 3-1830
Grilled scallop 3 pcs.

TOMMMHIMG s
Topings

Ceexxum Tptodenb a4 -490
Fresh truffle

YepHaa nkpa 1300

Black caviar

Ce30H nucunuek

Bruschetta with chanterelle mushrooms
and strachetella

Beef tartare with chanterelle mushrooms

Campanelle pasta with chanterelle mushrooms
and Pecorino
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MUSITROOMS

PERIFLECT SERVL

NpeanbHble coyeTaHusa

MawTeT 13 yTKKM 1170
C KOMYeHbIMU OUHMKaMM
+ Riesling Old Vines

Duck pate with smoked dates + Riesling Old Vines

Monopas pegncka 2 490
C PO3MapUHOM

1 ManbJOHCKOW COMbLO

+ Lanson Le Rose Brut Champagne

Young radishes with rosemary and Maldonese salt
+ Lanson Le Rose Brut Champagne

Copbet 990
13 PO30BOro rpenndpyTa

+ Villa Sandi Il Fresco Prosecco
Pink grapefruit sorbet + Villa Sandi Il Fresco Prosecco

KanoHaTa C CUUMAVNNCKUMKM onrBKaMn 1370
Kanepcamn n 6a_3m_nMKOM_ _ _
+ Domini Veneti Pinot Grigio delle Venezie

Caponata with Sicilian olives capers and basil
+ Domini Veneti Pinot Grigio delle Venezie




STA RT E R S / 3aKyCcKu U cTapTepbl

«KyBaHCKMM» TapTap 13 roBAAMHbBI C MAPUHOBAHHBIM XETTKOM

Kuban beef tartare with pickled yolk

Monogas pegncka ¢ PO3MaprHOM 1 MasibAOHCKOWM COMbIO
Young radish with rosemary

OBOLI_I,Haﬂ KarnoHaTa C CVILI,VIJ'IVII?ICKVIMVI onnBKaMu,
Kanepcamum 1 6asmnIrnKom
Vegetable caponata with Sicilian olives, capers and basil

Cnagkue ToMaTbl C OyppaTon, Ce30HHbIMK Aroaamm

N TNCTbAMK MeSTNChbl
Sweet tomatoes with burrata, season berries and melissa leaves

MNMawTeT 13 yTKM C KONYeHbIMU (PUHMKaMK
Duck pate with smoked date

XYyMyC C canaTtoM U3 ONIMBOK U 3eS1eHN
Hummus with salad of olives and herbs

['yakamorne c ToMaTamu
N BblOEP>KaHHbIM TBEPObIM CbIPOM
Guacamole with tomatoes and aged hard cheese

AnoHckaa nakegpa cnadom conu

C COKOM anenbCrHa 1 3e1eHbIM Y
Japanese lacedra of weak salt, with orange juice and green chili

Tapenka hepMepcKuMx CbipoB C MeagoM
A plate of farm cheeses with honey

XaMoH
Hamon

MpOoLWwyTTO COBCTBEHHOIrO NPUrOTOBNEHUSA
C BblAep»KKoW 12 Mecdaues
Homemade prosciutto aged for 12 months

Kapnayyo 13 MpaMopHOM roBaaMHbI CyXOro Bbi3peBaHus

c thya-rpa v Kanepcamu
Dry-aged marbled beef carpaccio with foie gras and capers

ACCOPTU ONIMBOK C BMHOIPaaoM
Assorted olives with grapes

CMOpUKM B BMHE
Morels in wine

1230

470

730

1270

770

630

730

830

1290

1670

990

1290

930

990

FOl\ DUE / ®oHplo

®oHpato (Ha 2 - 4 NepcoHbl)
Fondue (for 2 - 4 persons)

TonnuHrm K CDOH,EI,FOZ e e e

Fondue toppings:
KapTtodens hpu
French fries
LLlaMMVHBOHbI
Champignons
KpeBeTku
Shrimps

BekoH

Bacon

SALADS / Canartbl

CanaT 13 CBeXXnX OBOLLEN C ONIMBKOBbLIM Mac/ioM
Salad of fresh vegetables with olive oil

CanaT c pyKoJion, cnamcamm ropagnHbl,
CbIPOM [ekoprHO POMaHO 1 OpexoM nekaH
Salad with arugula, beef slices, Pecorino Romano cheese and pecans

MMKC canatoB C XPYCTALLMMU KpeBeTKaMm
aBOKago U KNYyOHUKOW
Salad mix with crispy shrimp, avocado and strawberries

590

960

960




SOUP/ Cynbl

OKpoLlUKa No-gepeBeHCKM Ha KBace 1Unm kedupe 530
Rustic okroshka on kvass / kefir

BopL ¢ roBagnHom 1 hepMepCcKom cMeTaHom 630
Borscht with beef and farm sour cream

TponHaga yxa nog BOAKOW 1 6epe30BbiM yriem 930
Soup from three types of fish with vodka and birch charcoal

\/IAI 1\ C OURSE / OCHOBHOM KypcC

MNacTa KOHKMNbeTTe C YepHOM UKPOWN 1830
B COYyCe M3 MXapeHOro Kapacd
Pasta Concillette with black caviar in fried carp sauce

Cenno hepMepCcKoro arHeHKa Ha rpunie 1570
Grilled Lamb Saddle

KapeHble B BUHE apreHTUHCKME KPEeBEeTKW C 9CTParoHoM 990
Langoustines in wine with tarragon

ToMneHbIn 6OK MOOAOrO MOPOCEHKA MPUSb 1070

C Mtope 13 nacTepHaka 1 Ce30HHbIMU DpyKTaMu
A side of grilled young porcini with mashed parsnips and seasonal fruits

Ddrine hopenn C TbiIKBEHHbIM Mope U LUNMHATOM Ha rpunie 1270
Trout fillet with pumpkin puree and grilled spinach

UepHas Tpecka ¢ KapTodebHbIM Mtope 1 ceexxnM Tptohenem 1690
Black cod with mashed potatoes and fresh truffle

MNepBaa danaHra kpaba ¢ Kanepcamn 1 aBoOKago rpuib 2 830
The first phalanx of crab with capers and grilled avocado

HoXKa YTKM MO-MNEKNHCKM C NTUTUMOM U 3e/1IEHBIM JTYKOM 1530
Peking duck leg with ptitym and green onions

A3bIUKK ArHeHKa ¢ KapTodebHbIM Mtope 1290
1 6enbiMn rpnbamMm B CMeTaHe
Lamb tongues with mashed potatoes and porcini mushrooms in sour cream

MUHYMTOC U3 KYPUHOro 6enpa, 970

KlpeBeToK 1 BekoHa B coyce M3 C/IMBbI
Chicken thigh, shrimp and bacon pinchitos in plum sauce

STEIEARS /creiiku

Garnish / FapHUpbI K CTeMKaM:

dune MUHBOH 521000 - 1430  Kabauku rpunsb Grilled zucchini 430
i i CanaT 13 CBexXux oBoLen 590
Filet mignon Salad of fresh vegetables
Y KapTodensHoe nope 530
P_l/l6al/l s0100-1530 € CblpOM lMeKopuHO PoMaHo
Ribeye Mashed potatoes with

Pecorino Romano cheese

DE S S E RT S / OecepTbl

KpeM-6o6ne C NbAaHOM BULLHEW 1 MeCOYHOW KPOLLIKOM 590
Cream-boble with brandied cherries and dessert crumbs

ABTOPCKOE MOPOXKEHOE 430
Author's ice cream

AHAHAaCOBbLIN MpaTeH C KOKOCOBbIM KPOKaHOM 830
N MOPOXKEHbBIM N3 3EMTAHNKIN
Pineapple gratin with coconut crackan and strawberry ice cream

YM3KENK CO CBEXMMU grogamMu 730
1N CblpoM [lekopnHO PoMaHo
Cheesecake with fresh berries and Pecorino Romano cheese




