Canarbl u X0J0AHBbIC 3AKYCKH
Salads & Cold appetizers

SInoHCKMI canaT ¢ CylIy HA TPHJIE M YMIICAMM U3 TAITHOKH 710
Grilled Japanese salad with sushi and tapioca chips

OBo1IHOM caJIaT C MIOpe U3 AaBOKAA0 625
Vegetable salad with mashed avocado

3enéHblii cajar ¢ Xpycrsaiei yTkon 890
Green salad with crispy duck

3aKycKa co CBEKJIO M yrpéMm 820
Appetizer with beetroot and eel

Pon «Xpycersamas kaaupopHus» 890

Roll “Crispy California”

Ha0Gop Munu-cenaBuyei 590
Mini-sandwich set

ITupoxkku
Patty

125

C kanycroi
Stuffed with cabbage
C 0J1eHUHOM, yCTPUYHBIM COYCOM M YEPHBIM MepueM 140
Venison puffs with oyster sauce and black pepper
C BumHeit 150
Stuffed with cherry

Cynbl

Soups
Cyn u3 0esabIX rpudoOB M IINTaKe 640
Mushroom soup with cep and mix nuts
bopu co cries1oii BUILIHEH 520

Borsch

I'opsiuune 3aKycKku
Hot Appetizers

PoJiibl ¢ XpycTsiied yTkou 590
Crispy duck rolls

[leus npeagcTaBaeHdHbB B pyoanax.Onmarta IPOU3ZBOIUTCSA B PYyOJasdax
HAW KPDeITUTHBMHA KapTaMmBHu.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
HMed-moBap dMmurpuint Epewme e B /Executive chef Dmitriy Eremeev
Hledp-moBap Uuaur Bait Uo ur /Executive chef Chiang Wai Chong



I'opsiume 01012
Main courses

)Kaplcoe N3 ATHEHKA
Baked lamb

Cubac ¢ kKapnoM u Mpe ¢ YePHUJIAMH KapaKaTHIIbI
Sea bass with carp and puree with cuttlefish ink

Puc mo-raiicku ¢ KpeBeTKaMu
Thai-style rice with shrimps

JIuursunu kapooHapa
Linguine carbonara

Heceprnl
Desserts

BaHWwjibHO-MaHTOBBIN KpeM ¢ 1ep0eToM KUBHU-3e1éHO0E s10J10K0
Vanilla mango cream with giwi-green apple sorbet

PduaaxoBas IaHHA KOTTA
Violet Panna cotta

Munu-neceprsl « Typanaor»
Mini-desserts “Tvrandot”

980

1280

870

790

690

590

620

[leabl IpeacTaBaAeHB B pyoasgax.OnasaTa OPOU3BOAUTCST B pPYOJaTsXx

HAW KPDeITUTHBMHA KapTaMmBHu.
All prices are indicated in roubles. Payment is accepted in roubles or by credit cards.
HMed-moBap dMmurpuint Epewme e B /Executive chef Dmitriy Eremeev
Hledp-moBap Uuaur Bait Uo ur /Executive chef Chiang Wai Chong



