CAJNNTATbLI /SALADS

Canar Llesapb c napMe3aHOM
Caesar salad - with Parmesan cheese 205. — 1/200
C KypuHou rpyakon (with Grilled Chicken Breast) 250.— 1/2s0
C TUrpoBbIMU KpeBeTkaMm (with tiger Shrimps) 485.— 1/300

Canar M3 pyKKoOJibl C TUrpOBbIMU KpeBeTKaMu
Ruccola with Tiger Shrimps - Ruccola and Shrimp tossed with
Balsamic vinaigrette, top with parmesan and pine nuts.
475.—

1/310

TomMmaTbl € cbipOoM Mouapensia 3anpasjieH NecTo ¢ 6asnsinkom
Capreze - Sliced beef tomato and Mozzarella cheese sprinkled with basil
pesto
280.—

1/300

Poctbud Canat - HeXxHbI poCcTbmnd ¢ MUKC canaTom,
apTULLIOKaMW rpunb, rpenndpyToM n yeppu-toMaTamm
Roast Beef Salad - Tender juicy roast beef, mixed salad, Sicilian
artichokes, grapefruit wedges and cherry tomatoes, topped with our
home made cottage cheese-lime sauce.
500.— 1/320mp

Canar ns Kamuarckoro Kpa6a u Jlococs - Kamyatckuii Kpab,
KOMYEHbIM N0COCb, aBOKaA0
Kamchatka Crab & Salmon Salad - Kamchatka crab, smoked Swedish
salmon and avocado
81£i'—1/20mw



HemMmHoro lNNporonopganwuchbs...
Hors d' Oeuvre...

Kapna4yuyo 13 roBaauHbl
Beef Carpaccio - Tenderloin beef Carpaccio with basil and mix salad
420.—

1/150.40

Kapnayyo n3 Cemrn m TyHua - Kapnayyo n3s ceMrm n TyHua C MUKC
canaTtoMm M CoycoMm m3 6asununka
Salmon & Tuna Carpaccio - Swedish Salmon and Yellow fin Tuna
Carpaccio with basil and mixed salad
278.—

1/180rp

B/AVMHBbI C KPAaCHOM MKPOMW U IOCOCEM
Pancakes with Red Caviar and Salmon
255.—

1/15/150/100/50

MsacHoe accopTu
Meat Platter
Roast beef, Prosciutto, Neurenberg sausage, Salami Milano, Cornichons,
olives, Mustard and Horseradish
385.-

1/300

AccopTtu CbIpOB, NOJAETCA C Kyparom,
rpeyKkMmMm opexamm, MeaoMm m xsie6om
Assorted Cheese Plate with Dried Apricots, Walnuts,
Honey and Bread
450.—

1/300



CYMNblI/SOUPS

®dpaHLUYy3CKUMN NNYKOBbIN Cyn
French Onion soup
150.—

1/250/80

bopwy - TPaAMLUMOHHDbIA YKPAauHCKMX 60pLy, nofaeTca CoO CMEeTaHoM
M naMnyLwKamm
Borsch - Traditional Ukrainian borsch, served with dullop of Sour Cream
and Roll
140.—

1/250

FpnbHOM KpeM-cyn c apoMmaToM 6enbix Tprodenen
Cream of mixed mushroom soup with aroma of White Truffles
225.—

1/250

Yxa
Russian Fish soup
175.—

1/250

NACTA/PASTA

MeHe c XXI01beHOM U3 OBOLLEN
n coycom lNecrto c 6asninkom
Penne with Vegetable Julienne and Basil Pesto Sauce
335.—

1/250

JINHrBMHM C MOpenpoAyKTaMMu, TOMataMm n 6asMnnkom
Seafood Linguine with Tomatoes and Basil
510.—

1/250



MACHDLIE BJIOAA/MEATS

BbedcTrporaHoB ¢ kapTodenbHbIM NOpe
Beef Stroganoff served with Mashed Potato
430.—

1/220/120

Sckasion U3 TEeJIATUHDbI C 3€JIEHON Cnapikemn,
kapTtodenem parre
Veal Escalope with Green Asparagus and Ratte Potatoes
630.—

1/350/180

Cteuk Pn6-An c kaptocgenem parre
Rib Eye Steak - Grained fed Australian beef, cook to your liking and
served with Ratte Potatoes, steak butter and demi-glaced sauce.
630.—

1/280/270

®dune MMHBLOH C OBOLaAMM FPUJb
Filet Mignon with Grilled Vegetables
630.—

1/180/200

YTKa no-CkaHAMHABCKM - YTMHAsa rpyaka, nogaeTcsa ¢ pu3oTTo 13
nepsioBkM n 6eKoHa C anesibCMHOBbLIM COYCOM
Scandinavia’s Duck d’Orange - Tender Duck Breast in Orange Sauce
and Pearl Barley risotto with diced bacon.

650.—

1/500rp

Kape AArHeHka - Kape firHeHKa C KapTodenbHbIM rpaTeHoM,
yeppu-ToMaTtaMn NOA BUHHO-TUMbSHOBbIM COYCOM
Best of the Lamb-Dry rubbed rack of lamb, cooked medium rare
served with gratin potato, sautéed cherry tomatoes and thyme-wine
sauce.
990.—

1/400rp

CBuHasa oT6MBHasA no-6aBapckm
CBMHas oTbMBHasA Ha KOCTOYKe, MOAAETCHA C OTBapHbIM KapTtodenem um
TYLEHOW KanyCcTon C ropYnYHbIM COYCOM
Pork Chop Bavarian Style
Grilled pork chop with its bone. Served with ratte potatoes, wine cooked
sauerkraut and mustard sauce.
485. —1/550p



Pbl6A/FISH

TyHel, NPpUroToBJIEHHbIA HA rpuUsie, NOJAETCA C XXapeHOoM
KMTAaWCKOMN KanyCTOM, COeBbIM COYCOM C Bacabu n KyH>XyToM
Grilled Yellowfin Tuna on Chinese cabbage Bed, Sesame Seeds
and Wasabi-Soy Sauce
480.—

1/250

Pynert n3 siococsa co cnap)eun, oBowaMmm rpusb n coycom 6ep 6s1aH
Salmon Roll with Green Asparagus, Grilled Vegetables
and Beurre Blanc Sauce
450.—

1/180/270/50

Oopaao c xpycraulein KOPOUKOM, C Nope U3 3eJ1IeHOro ropoLuka m
coycoMm 6ep 6naH,
Crispy Skin Fried Dorado with Green Pea Puree
and Beurre Blanc Sauce
600.—

1/350

ManTtyc, nogaeTcs Co WNUMHaATOM M KapTtodenem
Halibut with Spinach leaves and potatoes
450.—

1/250/250

TeMnypa m3 nococs m coipa ®unaaenndpusn, nogaeTrcs ¢ MOPCKUMMU
BOAOPOC/ISAMM B rpaHaTOBOM coyce
Tempura Fried Salmon Fillet - Crispy tempura battered Salmon filet
with Philadelphia cheese, served on a bed of sea weeds and
pomegranate sauce.
490.—

1/350rp



OECEPTbI/DESSERTS

AecepTt «PoMaHoOB>»

M3 KJIYy6HUKMN, B36UTDbIX CZINMBOK U MOPOXKEHOro
Coupe Romanoff with Strawberries,
Ice-Cream and Whipped Cream
200.—

1/200

Kny6Huka, 3aneuyeHHas B coyce cabaioH,
C BaHW1bHbIM MOPO>XE€HbIM
Strawberry Gratin in Sabayon

with Vanilla Ice Cream
290.—

1/450

Yus-keiik Hbro-Mopk
New York Cheese Cake
200.—

1/250

MuporxHoe «HanoneoH»
Mille Feuille
200.—

1/250

MuHAanNbHbLINA TOPT
Almond Cake
135.—

1/250

Tpuo wokonaaos
Chocolate Trio
210.—

1/250

Mopos>xeHoe
Ice-Cream
240.—

1/350

Copber
Sorbet
145.—

1/350

dpyKTOBBLIN canart
Fruits salad
145.-

1/250



