SIXTY, FOUR

ABTOPCKWUIK B3rnapg
Ha NNOKa/NlbHble U CE30HHbIE NPOAYKTHI
oT weda Onecun ApoboT



Mbl CEPBUPYEM 3ABTPAKW O 16:00
WE SERVE BREAKFAST UNTIL 4 PM

KAWA | PORRIDGE

3ABTPAKMU
BREAKFAST

peyHeBasd 180 £
Buckwheat

PucoBas 180
Rice

OBcdHas 180 P
Oatmeal

ANUA | EGGS

Ckpambn 220 P
Scrambled eggs

[nasyHbs 220 P
Fried eggs

TOMNMNWMHI | TOPPING

Ce30HHble aroabl 290 P MapmesaH 160 P
Seasonal berries Parmesan

BaHaH 50%P KpeBeTku 440 P
Banana Shrimps

Monoko 60 P 3eneHb 50 P
Milk Greens

AnbTepHaTUBHOE MOJIOKO 190 £ MomMmunpgop 160 P
Alternative milk Tomato

®opens 290 # BapeHbe yepHuyHOE 80P
Trout Blueberry jam

MKkpa kpacHas 490 # CMeTaHa 50 P
Red caviar Sour cream

BekoH 160 P CrylueHHoe MOJIOKO 50 P
Bacon Condensed milk

ABOKago 240 P MopTagenna 390 P

Avocado Mortadella




3ABTPAKMHU
BREAKFAST

APYITOE | OTHER

OpaHnkn n3 kabavka 290 ¥
Zucchini pancakes

BanHbl knaccunyeckne 220 P
Traditional pancakes

Wakwyka 590
Shakshouka
Anyo «beHegnkT» ¢ popensio 590 P

«Benedict» egg with trout

TocT ¢ popenbto cnabonr conm n KPEMOM M3 aBOKaL0 690 P
Toast with salted trout and avocado cream

AnvHMua ¢ 6ekoHoM, konbackamm n «Koyn Cnoy» 550 P
Fried eggs with bacon, sausages and cole-slaw

TocT ¢ MOPTaAennon n KpeMoM 13 colpa ¢ Tprodbenem 490 P
Toast with mortadella and truffle cheese cream

CbIPHWKM C 3aBapPHbIM KPEMOM U BapEHbEM U3 Arof 590 P
Cottage cheese pancakes with custard and berry jam

XNEB | BREAD

XnebHasa Kop3vHa C 4JOMALWHMM Mac/oM 260 P
(Xneb Ha 3akBacke: Le/IbHO3ePHOBOW TaPTUH U BOPOANHCKUN

C BSZIEHOW KJIIOKBOW, FPUCCUHM)

Bread basket with homemade butter

(Sourdough bread: whole grain tartine and Borodinsky

with dried cranberries, grissini)

MNOXANYUCTA, MPEAYNPEAMUTE HAC 3APAHEE O HEMEPEHOCUMOCTW OMNPEAENEHHbLIX MPOAYKTOB MUTAHUA U ANTNEPTUN



SAKYCKW

STARTERS
CanaTt 13 CBEXUX OBOLLEN 590 P
Fresh vegetable salad
Canat c aBokago, noMuaopamMum 1 nNecTo 13 ropoLlka 590 P

Avocado salad with tomatoes and pea pesto

JluctoBomn canat Cc KpeBeTKaMu U XyMyCOM U3 CBEKIJIb 760 P
Leaf salad with shrimps and beetroot hummus

O60XKeHHble MOMUAOPLI CO CTpaYaTennon u TaneHagom n3 baknakaHa 590 P
Roasted tomatoes with stracciatella and eggplant tapenade

Canat onuBbe € kpabom 590 P
Olivier salad with crab

KpeBeTKkn ¢ NeyeHbIM NepLeM 1 cerMeHTaMu anenbcmHa 720 P
Shrimps with roasted peppers and orange segments

ManoconbHble OrypLbl C NEPLEM YUIN N CeNlbAepeeM 350 ¥®
Lightly salted cucumbers with chili pepper and celery

MawTeT 13 KYpUHOM NeYeHn C HePHOW CMOPOLAMHON U KYKYPY3HbIM Xnebom 520 P
Chicken liver paté with blackcurrant and cornbread

Kpyno 13 popenun ¢ KpeMoM 13 wasend 690 P
Trout crudo with sorrel cream

Kapnayyo 13 0/IeHUHbl C MyCCOM M3 rolyboro coipa 790 #
Venison carpaccio with blue cheese mousse

TapTap 13 roBaanHbl C rpy3asiMu U COYCOM K13 rpubos 720 P
Beef tartare with milk mushrooms and mushroom sauce

MUPOXKKK C KPaboM N KPeBETKOW/YTKOWN 1 S610KOM 890/690
Crab and shrimp/duck and apple pies

AHTUNACTU 1390 P
Antipasti
Cblpbl C MeOM 1490 ¥#

Cheeses with honey

MNOXANYUCTA, MPEAYNPEAMUTE HAC 3APAHEE O HEMEPEHOCUMOCTW OMNPEAENEHHbLIX MPOAYKTOB MUTAHUA U ANTNEPTUN



CYInibl
SOUPS

CNMBOYHBIN CYN C KPACHOW MKPOW, ManTycom n ¢opennto 740 P
Creamy soup with red caviar, halibut and trout

BenioTe 13 ykpona ¢ kpeBeTkamu 540 ¥#
Dill veloute with shrimps

Bopu ¢ rossgmnHom 620 P
Borsch with beef

KYPWHBIM CYn CO CBEXUM FrOPOLWKOM 490
Chicken soup with fresh peas

MNOXANYUCTA, MPEAYNPEAMUTE HAC 3APAHEE O HEMEPEHOCUMOCTW OMNPEAENEHHbLIX MPOAYKTOB MUTAHUA U ANTNEPTUN



FOPAYUME BNIOOA
MAIN COURSES

Mpebewkun c 6bobamMu agaMamMe n MyCCOM 13 TUMbsIHA 860 P
Scallops with edamame beans and thyme mousse

Cubac c kapTtodenem, napMe3aHOM 1 COyCcoM 13 beHxens 960 P
Sea bass with potatoes, parmesan and fennel sauce

®openb ¢ Ne4yeHon MOPKOBLIO U C/IMBOYHO-PLIGHBIM COYCOM 860 P
Trout with baked carrots and creamy fish sauce

ManTtyc ¢ npe 13 TonmHambypa n S6/104HBIM COYCOM 1150 P
Halibut with sunchoke purée and apple sauce

LLLy4bn KOTNETH C HPOKKONU 790 P
Pike cutlets with broccoli

YTuHag rpyaka co cnapXem 1 cCoOycoM 13 Kon4eHom ManuHbl 1590 P
Duck breast with asparagus and smoked raspberry sauce

lMoXkapckas KoT/ieTa C OBOWaMM U TPUOHBIM COYCOM 790 ¥
Chicken cutlet with vegetables and mushroom sauce

MacHoOM Nupor ¢ rpnbamu 890 ¢
Meat pie with mushrooms

LUlekn KoHbU € niope 13 LBETHOM KanyCcTbl ¢ TPIodenem n Keniom 990 P
Confit cheeks with cauliflower purée, truffle and kale

PU30TTO C Ka/IbMapoM 1 anebCUHOM 790 P
Risotto with squid and orange

®DeTy4ymHN C rOBIANHOM N WaMNUHbOHAMM 1490
Fettuccine with beef and mushrooms

FOBSYKbS Bbipe3ka C KapTodenem n MACHbIM AEMUTIACOM 2500 P
Beef tenderloin with potatoes and meat demi-glace

Crelik Puban c oBowamm n CoOycom nopTo 4500 P
Rib eye steak with vegetables and Port wine sauce

NOXANYNCTA, MPEAYNPEAUTE HAC 3APAHEE O HENMEPEHOCUMOCTW OMNPEAENEHHbLIX MPOAYKTOB MUTAHUA U ANNEPTUN



HECEPTDI
DESSERTS

MefoBMK CO CMETaHHbIM KPEMOM M MOPOXEHBIM 13 MacKaprnoHe 490 P
Layered honey cake with sour cream and mascarpone ice cream

PomoBas 6aba C TMMOHHbBIM KOMMNOTE M MOPOXEHbIM POM-M3IOM 480 P
Rum baba with raisin ice cream and lemon compote

TbIKBEHHbIN KpeM-6ptone 450 #
Pumpkin créme brulée

Cdepa n3 mycca ¢ S6104HO-LUUTPYCOBOM HAYMHKOMN 490 P
Mousse ball with apple and citrus filling

YepHWYHbIM Nnpor 690 P
Blueberry pie

LLlokonafHbIi TOPT C abPUKOCOM U POMOM 590 ¥P
Chocolate cake with apricot and rum

MopoxeHoe 1 copbeThl 290 #
Ice cream and sorbets

KOH®ETbHl PYYHOWN PABOTHI
HOMEMADE SWEETS

120 P
Kny6H1Ka-BaHWb MaTa-TeMHbIW WoKonasa Kokoc-ManuHa
Strawberry vanilla Mint dark chocolate Coconut Raspberry
MaHro PoM-6aHaH oxkaHpys JTnMoH
Mango Rum banana Gianduya Lemon

MNOXANYUCTA, MPEAYNPEAMUTE HAC 3APAHEE O HEMEPEHOCUMOCTW OMNPEAENEHHbLIX MPOAYKTOB MUTAHUA U ANTNEPTUN






