XOJIOIHbIE 3aKyCKU
Cold Starters

ByppaTa ¢ pykonoi, ToMaTamMu, NecTo v TENI0M NeneLKomn
Burrata with Arugula, Tomatoes, Pesto, and Flatbread

TapTap 13 TyHUd ¢ apby30M U CbIPHbIM ANOMN
Tuna Tartare served with Watermelon and Cheese Aioli Sauce

Kapnay4yo n3 MapMHOBAHHOIO flococs
C TBOPOXXHbIM KPpeMOM 1 60POAMHCKUMU FPEHKAMM

Salmon Gravlax Carpaccio served with Cream Cheese
and Rye Bread Croutons

Kpyno 13 caxanuHckoro rpebeluka
C TOMATAMU CY-BUJ, U CTPAYATENION

Sakhalin Scallop Crudo served with Sous-vide Tomatoes
and Straciatella

BuTtenno ToHaTo
Vitello Tonnato

MawTeT N3 KyprHOM NeYeHn ¢ AXXEMOM U3 KOMYEHOWN BULLHU
M XPYCTALLEN NeneLKon

Chicken Liver Pate with Smoked Cherry Jam and Crispy Tortilla

CblpHO€E aHTUNACTH
Cheese Antipasti Platter

MsicHoe aHTMNacTH
Meat Antipasti Platter

OunpMeHHble MOPUHOBAHHbIE OBOLLM
(orypubl, KO6AYKM, KAMYCTA, LUAMIMUHBOHbI, YepeMLLd, TOMAThI)

Mixed Pickled Vegetables
(gherkins, zucchini, cabbage, mushrooms, wild leek, tomatoes)

KOMI'IpECCVIOHHCIFI OblHA C KpEMOM «bnouna,
BA1€HbIM BUHOIpagoM “ KOHUHOM

Compressed Melon with Blue Cheese Cream,
Cured Grapes and Horsemeat

O6cny»kmBaHme 10%

new

new

new

new

7 200

6 800

8600

8900

5950

3950

14 000

17 000

4900

4 200



YcTrpunbl
Oysters

unappo 5400
Gillardeau
®uH pe kKnep 5400

Fines de Claire

Cymm
SMShi [Nopums 2 wr.

2 pcs. per serving

TyHew, 2 200
Tuna

Yropb 2400
Unagi

Jlococb 2 400
Salmon

Canmmu

Sashimi

TyHew, 4 600
Tuna

Yropb 5 600
Unagi

Jlococb 6 100

Salmon



Ponnnl
Sushi Rolls

X0OCOMOKM C OrypLOM
Cucumber Hosomaki

X0oCOMaKM ¢ yrpem
Unagi Hosomaki

Ponn c nococeM 1 KpacHoOmM UKpPOW
Salmon and Red Caviar Roll

Tennbii ponn «Bynkax»
Warm Vulcano Roll

TptodbenbHbIN PO C NOCOCEM
Truffle Salmon Roll

C KpeBeTKOW TEMMYPA 1 MOPCKUM rpebeLLKoM

Tempura Shrimp with Scallop

«Dunagenbdus»
Philadelphia

«KanndopHua» ¢ KpeBeTKOWM
Shrimp California

new

new

2600

4 400

6 500

7 900

5800

6 100

6900

5900



Canarnl
Salads

3eneHbll canaT C XPyCTALLen YTKOM 6 400
Green Salad with Crispy Duck

OnuBbe c roBsgmMHoOm 3500
Beef Olivier Russian Salad

«Lle3apb» ¢ KypuLelt / KpeBeTKaMMU 5600/7 900
Caesar Salad (chicken / shrimp)

CanaTt B rpeyeckoM CTuUe C KpeBETKAMMU U KPEMOM U3 BPbIH3bI 6 600
A la Greek Salad with Shrimp and Brynza Cream

Canat ¢ 06)KapeHHbIM TYHLOM, 6POKKOIN U KYHXXYTHOW 3AnpaBKOM 6 200
Seared Tuna Broccoli Salad with Sesame Dressing

Canat ¢ »>KapeHbIM KaOMaMbepoM 1 AroaamMm 7 000
Salad with Grilled Camembert and Berries

CanaT ¢ roBsiXbeW BbIPe3KOoi 1 MAOPUHOBAHHOM KyKypy30i 6950
Salad with Beef Loin and Pickled Corn

Canart c TennibiM nococeM «TepusaKn», ABOKAZ0 U YyKOM 7 350
Warm Teriyaki Salmon Salad with Avocado and Chuka Seaweed

CanaTt 13 KpeBETOK, LlYKUHU 1 PYKOJIbl C MOTYPTOBOW 3AMNPABKOM 5400
Shrimp Salad with Zucchini, Arugula, and Yogurt Dressing

OBoOLLHOV canaT ¢ 3aNpPaBKOM HA BbI6OP 3600
Fresh Vegetable Salad with Dressing of Choice

Ce30HHble TOMATbI CO CTPAYATENI0MN new 4500
Seasonal Tomato Platter with Straciatella

CanaT ¢ 3aneyYeHHO’ CBEK/IOM new 5500

Roasted Beet Salad



T'opstune 3aKkycku
Hot Starters

Kamambep, 3aneyeHHbIn B TecTe hunsio, € coycom «MaHro-4mnm»
N cBeXXel KNnybHnKom

Phyllo-wrapped Camembert served with Mango Chili Sauce
and Fresh Strawberries

AcCCopTU NUPOXKKOB
Pirozhki Platter

TurpoBble KpeBeTKM B coyce «Bacabu»
Tiger Prawns in Wasabi Sauce

XpycTswme 6aKIKAHbI C TOMATAMU CY-BUA, U CTPAYATENSIOM
Crispy Eggplants with Sous-vide Tomatoes and Straciatella

[oMalwHMe 6NMHYMKIM C TENATUHOM U rpubamm
Homemade Crepes stuffed with Veal and Mushrooms

O6cny»kmBaHme 10%

8 400

2500

6750

5400

4 800



Cynbl
Soup

OKpoluKa ¢ roBagnHom
Beef Okroshka

[NMpSAHbBIV CMBOYHDIV CyN C MOPENPOaYKTAMMU
Savory Seafood Soup with Cream

[acna4vo 13 NeyeHbIX OBOLLEN CO CTPAYATENSI0M
Grilled Vegetable Gazpacho with Straciatella

bopuy
Borscht

Cyn-nanwa ¢ Kypuue
Chicken Noodle Soup

3800

7 800

4200

3800

3500



IlacTa, meabMeHHn, pu30TTO
Pasta, Pelmeni, Risotto

DeTTyUYMHM C TOCOCEM U KPACHOM UKPOM 12 500
Salmon Fettuccine with Red Caviar

DeTTyumHM C KpeBETKAMMU 7 400
Shrimp Fettuccine

J1la3aHba 60/510HbE3E 7 550
Lasagna Bolognese

Cnarettn «Anmo-onmo» new 3200
Spaghetti Aglio e Olio

Cnarettn «Ka4o s nene» new 5400
Spaghetti Cacio e Pepe

KapboHapa 13 roBsikbero 6eKoHa new 5200
Beef Bacon Pasta Carbonara

MenbMeHu ¢ roBAOVMHON, KyPUHbIM 6Y/IbOHOM U CMETAHOW 4 800
Beef Pelmeni in Chicken Broth with Sour Cream

MNenbMeHu ¢ Kypuuen n rpubamMm B CIMBOYHOM coyce 3900
Chicken Mushroom Pelmeni in Cream Sauce

BapeHukun ¢ kapTodenem u rpubamm 3600
Potato Mushroom Vareniki

PaBronm ¢ KpeBeTKAMU N CIMBOYHbLIM CbIPOM, 5400
C MYCCOM U3 paKOOHBPA3HbIX

Shrimp Ravioli with Cream Cheese and Crayfish Moussex

PusoTtTo ¢ 6enbiMu rpnbamMmn 1 NnapmMesaHoM new 5400
Porcini and Parmesan Risotto

Pun3oTTo ¢ MopenpoayKTamMu new 9100
Seafood Risotto



Pni0a
Fish

dune Nococs Co CMETAHHBLIM KPEMOM U KPACHOW MKPOW 16 950
Salmon Fillet with Sour Cream and Red Caviar

Cnbac, 3aneyvyeHHbI ¢ 0BOLL,AMMU 9 400
Seabass and Vegetables Traybake

CynaK B LyKWMHU C KPACHOM MKPOW 10 500
N KPEMOM U3 cenbaepes U NapMe3aHa

Zucchini Zander with Red Caviar and Parmesan Celery Cream

TyHeL c KpeMOM 13 MOPKOBU, 6/TAHWNMPOBAHHOMN BPOKKON new 5500
M MAPWUHOBOHHbBIMU TOMATAMM

Tuna with Cream of Carrot, Blanched Broccoli and Pickled Tomatoes

®dune OOpPaALo C MOMOAbIM KapTodheneMm, Kanepcamu, 11 500
rpevyecknMm osIMBKAMU U LLIADPAHOM

Dorado Fillet with New Potatoes, Capers, Greek Olives and Saffron



['opstune O01r0onma
Main Course

BedcTporaHoB 13 roBsgviHbl ¢ TpeMsa BUAAMU FPrboB
1 KapTodenbHbIM Ntope

Three Mushroom Beef Stroganoff sided with Mashed Potatoes

KoTneta no-K1MeBCcKM ¢ KapTodesibHbIM Nope
Chicken Kiev sided with Mashed Potatoes

®upMeHHbIN 6yprep Olivier c kapTodenem dpu
Olivier Burger sided with French Fries

3aneyeHHbI PPAHLY3CKUI LbINNEHOK C MOSIOAbIM KapTodenem
Roasted Cornish Hen sided with New Potatoes

MeLnanboHbl U3 roBsXKbel BbIpe3KM € NPSHbIM Mope
Filet Mignon sided with Garlic-Herb Mashed Potatoes

KypuHasa rpyaka ¢ rpnbamm 1 TprodeibHbIM COYyCOM
Chicken Breast with Mushrooms and Truffle Sauce

ToMneHast 6ApPAHMHA C KapTogeNbHbIM FPATEHOM
N NepPeYHbIM COYCOM

Braised Lamb with Potato Gratin and Pepper Sauce

BpuckeT 13 roBaguHbl C KPEMOM U3 cenbaepes
N 6NAHWNPOBAHHBLIM heHXenem

Beef Brisket with Celery Cream and Blanched Fennel

O6cny»kmBaHme 10%

8 400

5950

6 800

10 500

12 450

5600

new 8450

new 11 450



He rapaup, a oBoim
Vegetables in the Spotlight

Crelik n3 6e/T0KOYAHHOM KanycCThbl
CO C/IMBOYHbBIM AEMUTTIACOM N YePHbIM Tptodenem

Cabbage Steak with Creamy Demi Glace and Black Truffle

Bakna>xaH B xocnepe, MOPUHOBAHHbIW B MUCO,
C OBOLLHOM OXKUKOW U FPeYEeCKUM TAPTAPOM

Marinated in Miso Jospered Eggplant, garnished
with Vegetable Ajika and Greek Tartar Sauce

PoMaHo Ha rpune ¢ COycom m3a TyHua,
napmMesdHoM U MmHOodneM

Grilled Romaine with Tuna Sauce, Parmesan, and Almond

KapTodenbHbIli rpaTeH ¢ COyCOM M3 rOProH30/1bl U LLYyYbelt MKPOW
Potato Gratin with Gorgonzola Sauce and Pike Caviar

new

new

new

new

5200

2500

6 400

2850



I'punsb, xocmep
Grill, Josper

Pu6aii Prime 350 r
Ribeye Prime, 350 g

Crelik «Hbto-Mopk» 350 r
New York Steak, 350 g

dune-MMHBbOH U3 roBaauHbl 250 1
Beef Filet Mignon, 250 g

dunne-MMHBbOH U3 KOHUHbI 250 T
Horse Filet Mignon, 250 g

CTellk U3 fiococq
Salmon Steak

CTelnK N3 oceTpuHbI
Sturgeon Steak

Oopapo
Dorade

Cunbac cpean3eMHOMOPCKMUIA
Mediterranean Seabass

19 900

18 600

16 200

9800

13 200

11900

10 500

8 950



I'apHup
Sides

3aneyeHHAs cnap>ka
Grilled Asparagus

Bpokkonun
Broccoli

MapeHbIi KapTodenb ¢ TyKoM 1 rpubamm
Homefries with Mushrooms and Onions

Mpeyka c NyKom n rpubamm
Buckwheat Porridge with Mushrooms and Onions

OBowwy rpunb
Grilled Vegetables

KapTtodens dppu
French Fries

KapTodenbHoe ntope
Mashed Potatoes

Puc »xacMuH
Jasmine Rice

VISA

6 500

1400

2900

2900

1500

2200

2000

1500

MNpwn onnaTte ogHOM M3 NpeMmanbHbix KapT Visa Platinum, Visa Signature, Visa Infinite
B ceTu pecTtopaHoB Parmigiano Group Bbl monyyaeTe TaKME NPUBUAETUM KAK:

— ckmgka -10% Ha Bce MeHIo;

— Kotbe 1 Tptodhenb B BUAE KOMMIMMEHTA HA BALW BblI6op OT Wed-KoHanTepa Parmigiano Group;

— 4 cneumnanbHbIX KoKTena B «<Barmaglot Bam.



