


KPYACCAH

PACHOM I " LOUIS ROEDEER BRUT
M KPACHOW NKPOW Y,
PREMIER ( FRANCE) AME/IbCUHOBbLINA

A ol 3 ; : L~ ®PELL
1000 P A ? IR . L 7, IR e 7500 . '
CROISSANT WITH : s X b e 8 .l ; Y R Ry : S V. ; 250°

TROUT AND RED ’ _ 4 oy 4 - Y0 ! i ; % CHAMPAGNE LOUIS - 5% e FRESH ORANGE
CAVIAR I - ‘f¢.2 / : / ; :

ROEDERER BRUT
PREMIER ( FRANCE)
MUHEPAJIbHAA :
BOJA VOSS STILL

800 P

: ; 375 ML
LUAMMAHCKOE R MINERAL WATER

PAUL BARA GRAND B s sTIL
ROSE (FRANCE) ;

8100 P
375 ML
CHAMPAGNE PAUL BARA
GRAND ROSE
(FRANCE)

e __ £ fs 00 oScnrecco § A e

S ! ; C ABOKA/IO HA
2007 £ ¥  EOPOAVHCKOM
ESPRESSO R XNEBE

MECOYHAS Q= g & Lo T - L Lo Gl

KOP3MHKA - i : ; ; : T L TUNA WITH AVOCADO

CMEPCUKAMU £ . : _ e ' Sl ON BORODINO
U KNYEHNKOW : ; = : _ : B i NI BREAD

600 P

SAND BASKET WITH
PEACHES AND
STRAWBERRIES

CO C/INBOYHbIM
KPABOM

1600 P

OMELET
WITH CREAMY

KNYBHUKA

300 P / 100rP.
STRAWBERRY

ANLLO BEHEAUKT
C KPABOM

1300°

BENEDICT EGG
WITH CRAB




3AMEYEHHAA
CBEKJIA

C MONI0/bIM CbIPOM 6a/1b3aMUKOM
13 YepHOW CMOPOAMHbI 1 Opexamu

400 P

BAKED BEETS
with young black currant
balsamic cheese and nuts

YKAPEHbIV EPU
C IMCTbAMU CANIATA

800 P

FRIED BRIE
WITH LETTUCE

POMEWH HA rPUJIE:
C KpeBeTKaMu / Ka/sibMapoM

/ UbiNJIeHKOM

1200 P

GRILLED ROMAINE:
with shrimp / squid / chicken

KEHYA C ABOKAZO
N NANTYCOMIT/K

800 P

QUINOA WITH AVOCADO
AND HALIBUT
HOT-SMOKED
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XONO0AHbIV CYN
M3 CBEK/Ibl C I3bIKOM

500 P

COLD BEETROOT SOUP
WITH TONGUE

CYN U3 BEJ/IbIX
rPM6OB

800 P

SOUP FROM PORCINI = D | A i ' PRI Y " OKPOLLKA C KPAEOM
MUSHROOMS ; : ; : Ha GepMeHTMPOBaHHOM

MO/10Ke

1500 P

OKROSHKA WITH CRAB
on fermented milk

OKPOLLKA
CPOCTBNPOM / A3bIKOM
Ha BbI6Op pepMEHTUPOBaAHHOE
MOJI0KO / KBac

750 P

ey . : ARG WU TN g ST 8, S 7 i . : OKROSHKA WITH ROAST
ILABENEBBIN WS\ . g W S e ¢ : - y = \ BEEF / TONGUE

cyn optionally fermented

SORREL SOUP : ' ' -




FPEYHEBAA JIATILUA
C OBOLLAMU

450°F

BUCKWHEAT NOODLES
WITH VEGETABLES

KAPACU B CMETAHE
C MOJI0AbIM
KAPTO®E/NIEM

600 P

KARASI IN SOUR CREAM
WITH NEW POTATOES

TEMJIbIE JIENELUKU
C ABOKAZO TOMATAMU
n CbIPOM

500°P

WARM CAKES WITH AVOCADO
TOMATOES AND CHEESE

ag
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CTEMKWU U3 KANYCTbI
B C/INBOYHO OPEXOBOM
COYCE

400 P

STEAKS FROM CABBAGE
IN CREAMY NUT SAUCE
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TOMAT

ABOKAZO

YEBYPEKU C MACOM
(cBMHMHA 1 roBsagmHa)
/ YEBYPEKU C CbIPOM

SORREL, AVOCADO,
TOMATO
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400P /4002 /550°

CHEBUREKS WITH MEAT

pork and beef)

(

/ CHEBUREKS WITH CHEESE

/ CHEBUREK WITH LAMB

OBCAHOE
MOJIOKO, BAHAH,

YEPHUKA

OAT MILK, BANANA,

XVUHKAIUN
150 £ /1WT.

BLUEBERRIES

KHINKALI

OrYPEL,
CE/NIbJLEPE, AB/IOKO

CUCUMBER,
CELERY, APPLE







