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CAL | GARDEN

OTlYPLbI BbICTPOIO NMNOCOJA
C KEAPOBbIMW OPEXAMU I MATKUM CbIPOM
Pickled cucumbers with pine nuts and cream cheese

MOPKOBb, MEYEHHAA B COJTN, C XYMYCOM M3 YEYEBWLbI
Carrots baked in salt with lentil hummus

CBEXWE TNCTbA LUNMKOPKA C JOMALLIHNM CbIPOM,
MAPUHOBAHHOW PEMOW 1 MKPOW 13 TPIODENS
Fresh chicory leaves with homemade cheese,
marinated turnip and truffle caviar

CBEXAS 3EJIEHb C MEYEHBIMI TTEPCVIKAMMW
M JOMALLHWM TBOPOTOM
Greens with baked peaches and homemade cottage cheese

ACCOPTW CBEXUX TOMATOB C 3CTPATOHOM U BASUJTMIKOM
Assorted garden tomatoes with estragon and basil

KPEMKWW TPUEHOW BY/TIbOH C KAPTO®ENIEM
Mushroom broth with potatoes

MWEHNYHAA KALLA C IECHBIMU TPUBAMW,
MEYEHOW ThIKBOW W LUAIDEEM

Wheat porridge with mushrooms,

baked pumpkin and sage

3EMJIS | LAND

JOMALLHAA BETHNHA
13 ®EPMEPCKOW MHAEWKWN C TPUBAMU
Homemade turkey ham with mushrooms

PYBTEHASA BPAHCKAA TOBAOVNHA
C KPACHOW NKPOW
Chopped Bryansk beef with red caviar

BYJTIbOH N3 TETYXA C KNELKAMW M3 TbIKBbI
Chicken broth with pumpkin dumplings

YTVHAA HOXKA
C KAPTO®EJIEM 1 XNTIEBHBIM COYCOM
Duck leg with potatoes and bread sauce

MAKOTb ATHEHKA

C TOMJIEHOW ®ACO/1bIO

M CYXMM KABAYKOM

Lamb meat with stewed beans and dry zucchini

®OYHT MPAMOPHOW TOBAAVIHbI

C KAPTO®E/IbHBIMW VITNAMUW N YHECHOKOM *
(BMOOO PEKOMEHOOBAHO 14 ABOWIX)

Pound of marbled beef with potato coals and garlic
(recommended for two guests)

* CKMAKW He pacnpOCTPaHSIOTCS Ha JaHHOe 61040
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OKEAH | OCEAN

JATbHEBOCTOYHbIN KAJIbMAP C 3ETEHBIMU BOBAMM 650
1 COYCOM U3 ANYHOTO XEJTTKA
Far-Eastern squid with green beans and egg yolk sauce

DEPMEHTWMPOBAHHbIV JTABPAK CTABO COJTM C MAC/TOM W3 BAPXATLIA 890
Fermented sea bass with marigold oil

BUHEIPET C NTAHTYCTVIHAMK 990
Vinaigrette with langoustines

LLIEKW TPECKW C BENTOM ®ACOJbKO B CMETAHHOM COYCE 690
Cod cheeks with white beans in sour cream sauce

MYPMAHCKAS KAMBAIA C MEYEHOW CBEK/TOWM M PbIEHBIM JEMUMIACOM 690
Murmansk flounder with baked beetroot and fish demi-glace

CKYMEBPWS TOPAYETO KOMYEHNA C ONALBEW 13 MACTEPHAKA 790
Smoked mackerel with parsnip pancake

TUXOOKEAHCKWME MPEBELLIKA C KAPTO®EJNIEM, 3AMNEYEHHbBIM B YIIAX * 1200
Pacific scallops with potato baked in coals
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YCTPUUBbI (1 wT.) / Oysters (1 piece) 270
MKPA LLLIYKW MNKPA TOCOCH NKPA OCETPA
Pike caviar, 50 g Salmon caviar, 50 g Sturgeon caviar, 50 g
590* 790* 2690*
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JETYCTALINSA PYCCKOW MIKPbI: LLIYKW (20 1), TOCOCSH (20 1), OCETPA (20 1)
MNOIAETCS C B/IMHAMMW I CMETAHOW *
Degustation of Russian caviar: pike (20 g), salmon (20 g), sturgeon (20 g)
Served with pancakes and sour cream

2990
DECEPTbI | DESSERTS
COPBETbl M MOPOXEHOE 150
Sorbets and ice-cream
MMPOT N3 TOMJTEHOTO MOJTOKA 420
Baked milk cake
BEOPOAMHCKUMI KEKC C MATTMIHOW 1 B3BUTOW CMETAHOW 450

Borodinskiy muffin with raspberries and sour cream

TEMNAS BPUOLLL C MOPOXEHbBIM 113 TBOPOTA U EXXEBUKOW 480
Warm brioche with cottage cheese ice cream and blackberries

«MABJTOBA» 490
Pavlova

* Discounts do not apply to this dish



TEATPAJIbHOE MPEAJIOXEHUE
- 15% MO BUIETY N3 TEATPA
B TEMEHWE MECALA

CO OHA CIMEKTAKJIA

BYTbIJIKA UITPUCTOTO
B NOOAPOK HA JEHb POXAEHWA

KOMIMNJIMMEHT
BEPEMEHHbIM XEHLLUMHAM
OECEPT B IMOJAPOK

KOMIMJIMMEHT 3A OT3bIB

OCTABbBTE OT3bIB HA GOOGLE KAPTAX
N TTONTYYUTE OECEPT

B NOOAPOK

KAXIbIV YETBEPT
YCTPUWLUbI 99 PYB.
(270 PYB/LUT OCTAJIbHbBIE AHW)

MNPEOTOXEHUE

«=15 % MO BUNETY N3 TEATPA»

MMEET C/IEAYIOLLME OTPAHUYEHWA:

« MPEONIOXEHWE OEMCTBUTE/IbHO B TEYEHWE
30 KAIEHAAPHbBIX AHEWV CO IHSA CMEKTAKS.
« CKWIKA HE IEMCTBYET HA AJIKOTOJlb,
CE3OHHbIE MPEANTOXEHWA, CET-MEHIO

N CNEUMATTBHBIE MEPOMPUATNA.

o CKMOKA 1O BUNIETY MPEOOCTABNIAETCA
OOVH PA3 HA OJHOIO rOCTA.
 MPEOJTOXEHWME HE PACMPOCTPAHAETCA
HA TPYTIMbl OT 8 YEJTOBEK M BAHKETDI

THEATRE OFFER

15 % DISCOUNT WITH THEATRE TICKET
WITHIN A MONTH FROM THE DAY

OF THE PERFORMANCE

SPARKLING WINE
AS A BIRTHDAY GIFT

THE COMPLIMENT
FOR PREGNANT WOMEN
DESSERT COMPLIMENTARY

GET A COMPLIMENT FOR YOUR FEEDBACK
LEAVE YOUR FEEDBACK AT GOOGLE MAPS
AND GET A DESSERT AS A GIFT FROM

THE RESTAURANT

EVERY THURSDAY
OYSTERS 99 RUB
(270 RUB/PC OTHER DAY)

THE OFFER

«15 % DISCOUNT WITH THEATRE TICKET»

HAS THE FOLLOWING RESTRICTIONS:

e OFFER IS AVAILABLE WITHIN A 30 CALENDAR DAYS
FROM THE DATE OF THE PERFORMANCE.

e THE DISCOUNT DOESN'T APPLY TO ALCOHOL,
SEASONAL OFFERS, SET MENU

AND SPECIAL EVENTS.

e THE DISCOUNT WITH THE TICKET IS PROVIDED
ONE TIME FOR ONE GUEST.

e THE OFFER DOESN'T EXTEND TO GROUPS
MORE THAN 8 PEOPLE AND BANQUETS

MoxanyncTa, cooblumnTe obULMaHTY, €CNIN Y BaC €CTb aJIEPrUs Ha KakMe-TM60 NPOAYKThI.
LleHbl yKasaHbl B py6asx. JaHHbIM 6yKNEeT He SBASETCS PEKIaMHbIM MaTepUanom.

Please tell your waiter if you have any food allergy.

Prices are in rubles. This booklet is not a promotional material.

HenapTtameHT cepsuca | Service department
+7(921) 953-63-90

10% cepBUCHBIN CO0Op 3a O6CNYXMBaHWE 6yaeT Ao6aBNeH B CYET A1 KOMMaHW OT 8 yenoBek
Adiscretionary 10% service charge will be added to the bill for groups more than 8 people



