MEHI

JABTPAKH

EXXEQHEBHO C 10:00 [0 13:00 / EVERY DAY FROM 10:00 TO

OBCAHAYA KALLA C ArOAAMU
OATMEAL WITH BERRIES

FPAHOJIA C MOTYPTOM U CBEXXEW KNTYBHUKOM
GRANOLA WITH YOGURT AND FRESH STRAWBERRIES

ANYHULA C TOMATAMU U CbIPOM CTPAYATEJINA
SCRAMBLED EGGS WITH TOMATOES AND STRACCIATELLA CHEESE

rMA3yHbd C TOMATAMU N OTYPLIOM
FRIED EGGS WITH TOMATOES AND CUCUMBER

ANYHULA LWWAKLWIYKA
SHAKSHUKA

* OMJIET C IOCOCEM, ABOKAAO U CIIUBOYHbIM CbIPOM
OMELETTE WITH SALMON, AVOCADO AND CREAM CHEESE

AWULLO0 «<BEHEOUKT» C JIOCOCEM U CbIPHbIM COYCOM
EGG "BENEDICT" WITH SALMON AND CHEESE SAUCE

CbIPHUKW CO CMETAHOMW U BULLHEN
CHEESE PANCAKES WITH SOUR CREAM AND CHERRIES

*MAHKEMKWU C TIOCOCEM, CJIMBOYHbIM CbIPOM U FT'YAKAMOIJIE

MINI PANCAKES WITH SALMON, CREAM CHEESE AND GUACAMOLE

NAHKEMKN C MYCCOM, AOMALUHUM BAPEHbEM U
CBEXXEN KNYBHUKOWM
PANCAKE WITH MOUSSE, HOMEMADE JAM AND FRESH STRAWBERRIES

CAJIATD

CAJIAT U3 CIAAKUX TOMATOB C KPACHDbIM JTYKOM
SWEET TOMATO SALAD WITH RED ONIONS

*PEYECKUM CANAT C KAJIbMAPOM HA IFPUJIE
GREEK SALAD WITH GRILLED SQUID

LLESAPb C KYPULLEN
CAESAR WITH CHICKEN

LLE3BAPb C KPEBETKAMU
CAESAR WITH SHRIMPS

BOJIbLLOM 3EJIEHbIN CANAT C ABOKALO

U MATHOM 3AMNMPABKOM
BIG GREEN SALAD WITH AVOCADO AND MINT DRESSING

CAJIAT U3 MOPCKUX BOOOPOC/IEN C OPEXOBbIM COYCOM
SEAWEED SALAD WITH NUT SAUCE

3ENEHDbIA CANNAT C MUHU WUNMUHATOM U APTULLOKAMMU
GREEN SALAD WITH BABY SPINACH AND ARTICHOKES

PYKKOJIA C KPEBETKAMUA
ARUGULA WITH SHRIMPS

CTPAYATEJIJIA C PYKKOJZIOW U TOMATAMMU
STRACCIATELLA WITH ARUGULA AND TOMATOES

CANAT U3 OCbMMUHOTA C ULUTPYCOBbIM COYCOM
OCTOPUS SALAD IN CITRUS SAUCE

MEN

PECTOPAH

BREAKFAST

13:00
8.00

11.00

18.00
6.00
9.50

25.00

22.00
10.00

20.00

7.50

SALADS

8.00
23.00

16.00

18.00

23.00

9.00
24.00
16.00

18.00

45.00
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MOPEMPOAYKTbI HA JibQY*

* KPEBETKW MATAOAHCKUE
MAGADAN SHRIMPS

* YCTPULbI
OYSTERS

CYLLK / SUSHI

SEAF00D ON ICE

60.00

12.00

[YHKAH / GUNCAN

CYLUU HUMMPU C FPEBELLIKOM 5.00 ° TFYHKAH C TYHLIOM 4.00
SUSHI NIGIRI WITH SCALLOP GUNCAN WITH TUNA

CYLUN HUIMPU C KPEBETKOM 3.50 'YHKAH C FPEBELLKOM  9.50
SUSHI NIGIRI WITH SHRIMP GUNCAN WITH SCALLOP

CYLUN HUTUPU C TIOCOCEM  5.00 _  TYHKAH C KPEBETKOM  4.00
SUSHI NIGIRI WITH SALMON GUNCAN WITH SHRIMP

CYLUN HUTUPWU C YIPEM 7.50 . FYHKAH C TOCOCEM 5.50
SUSHI NIGIRI WITH EEL GUNCAN WITH SALMON

CYLUN HUTUPU C TYHLIOM 4.00 . *TYHKAH C YIPEM 9.50

SUSHI NIGIRI WITH TUNA GUNCAN WITH EEL

POJUIbl

*®UPMEHHbIE POJINbI

«FISH BOX»
SPECIAL ROLLS "FISH BOX"

PONNbl «<KKANTUD®OPHUA»
ROLLS "CALIFORNIA"

PONbl «<PUNTAOENbDOUA»
ROLLS "PHILADELPHIA"

*pPOJINbl «APAKOH»
ROLLS "DRAGON"

*POJI1bl «<3BU»
ROLLS "EBI"

MAKW POJ1J1bl C JTIOCOCEM
SALMON MAKI ROLLS

MAKM POJI/bl C YTPEM
EEL MAKI ROLLS

MAKMUW POJUJIbl C TYHLIOM
TUNA MAKI ROLLS

MAKW POJ1J/1bl <ABOKALO»
AVOCADO MAKI ROLLS

MAKMW POJIJ1bl «<KAMMA»
KAPPA MAKI ROLLS

U

ROLLS

25.00

18.00
25.00
32.00
15.00

11.00

15.00

13.00
9.00

8.00

= S e s s =

JAKYCKH

KAPMAY4O U3 1IOCOCH C ABOKAOO
SALMON CARPACCIO WITH AVOCADO

KAPMAYYO U3 TYHLA C PYKKOJIOWX U ABOKALO
TUNA CARPACCIO WITH ARUGULA AND AVOCADO

* KAPMAYYO U3 CUBEACA B TOMATHOM BOAE
SEA BASS CARPACCIO WITH TOMATO WATER

TAPTAP N3 10CoCcqd C AHAHACOM U TOBUKO
SALMON TARTAR WITH PINEAPPLE AND TOBICO

TAPTAP N3 TYHLUA, ABOKAOLO, TOMATAMU N COYCOM MNMOH3Y
TUNA TARTAR, AVOCADO, TOMATOES AND PONZU SAUCE

* ABOKALO HA FPUJIE C CATATOM U3 KAMYATCKOIO KPABA
GRILLED AVOCADO WITH CRAB SALAD

BPYCKETTA C JIOCOCEM, ABOKAOO U TOMATAMMU
BRUSCHETTA WITH SALMON, AVOCADO AND TOMATOES

XPYCTALLAA BPYCKETTA C CbiIPOM CTPAYATEJINA,
TOMATAMU U ABOKAOO
CRISPY BRUSCHETTA WITH STRACCIATELLA CHEESE, TOMATOES AND AVOCADO

BEPYCKETTA C T'YAKAMOIJIE, TOMATAMU U BA3SUJTUKOM
BRUSCHETTA WITH GUACAMOLE, TOMATOES AND BASIL

BYPPATA C TOMATAMMU U PYKKOJIOH
BURRATA WITH TOMATOES AND ARUGULA

YXAPEHbIW BAKJIAXXAH C KPEBETKAMMU
FRIED EGGPLANT WITH SHRIMPS

BUTbLIE OT'YPLbI
BROKEN CUCUMBERS

YUNcbl C rYAKAMOIJIE
CHIiPS WITH GUACAMOLE

SNACKS

35.00

28.00

24.00

24.00

22.00

28.00

24.00

25.00

10.00

18.00

26.00

6.00

10.00
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YBa)kaeMble FoCTH, eCNIN Y BacC €CTb anfieprus Ha Kakomn-nm6o NpoaykKT,
noanymcra, npepynpeauTe o6 3ToM Ballero obuUmMaHTa.

Bce ueHbl yKasaHbl ¢ yuétom HOC.
MeHto aBnseTca peknaMHOW MpoayKLUMenr Hallero pectopaHa.

Dear guest(s), if you have allergies on any of the included product,
please inform your waiter about it.

All the prices includes value-added tax. Menu is a commercial
product of our restaurant.
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% - CkupKa He pacnpocTpaHAETCA Ha AaHHbIe NO3ULMU



MEHID

CYMbl

MUHECTPOHE
MINESTRONE

cyn C ®PUKALOE/TbKAMU U3 KYPULLbl U OMALUHEN NAMLION
SOUP WITH CHICKEN MEATBALLS AND HOMEMADE NOODLES

TOM-9M C MOPENMPOAYKTAMU U T PUBAMU LLULMNTAKE
TOM-YAM WITH SEAFOOD AND SHIITAKE MUSHROOMS

CYN TbiIKBEHHbIA C KPEBETKAMMU
PUMPKIN SOUP WITH SHRIMPS

OKPOLUKA
OKROSHKA

YXA
UKHA

FACnA4o
GAZPACHO

[OPAYEE

*KOT/IETbl U3 KAMYATCKOIO KPAEA C KAPTO®EJ/IbHbIM MIOPE
KAMCHATKA CRAB CUTLETS WITH MASHED POTATOES

BYPIrEP C KPABOM
BURGER WITH CRAB

* KPEBETKW HA TPUNE
GRILLED SHRIMPS

*MOMNKOPH U3 KPEBETOK C COYCOM YUK
CHILI SHRIMP POPCORN

*KANbMAP TEMMYPA
SQUID TEMPURA

*®PUTTO MUCTO
FRITTO MISTO

CTEMK ACALO
ASADO STEAK

* OCbMUWHOT HA FPUJE C KAPTO®EJNIEM YEPPMU,

TOMATHOMW CANTbCOW U TYAKAMOIJE
GRILLED OCTOPUS WITH CHERRY POTATOES, TOMATO SALSA AND GUACAMOLE

KYTYM OBXXAPEHHbIA HA CKOBOPOJE
KUTUM IN A FRYING PAN

NEYEHDbIA KAPTO®ENIb C KPABEOBbIM CAJTATOM
BAKED POTATOES WITH CRAB SALAD

PUNE OOPAOO HA FrPUNE C OT'YPUAMMU

KnmMyin " UMBUPHbIM COYCOM
GRILLED DORADO WITH KIMCHI CUCUMBERS AND GINGER SAUCE

BYPFEP C FrOBAANHOMN U KAPTO®ENEM NO-AEPEBEHCKMU
BEEF BURGER WITH RUSTIC POTATOES

* KAJIbMAP HA FPUNE C ABOKALO U TOMATAMMU
GRILLED SQUID WITH AVOCADO AND TOMATOES

KYPUHbBIE KOTNETbI C KAPTO®EJIbHbIM MIOPE
CHICKEN CUTLETS WITH MASHED POTATOES

Mnagmnn B CIiMBO4YHOM COYCE "BEJIOE BUHO"
MUSSELS IN CREAM SAUCE "WHITE WINE"

MUamm B TOMATHOM COYCE
MUSSELS IN TOMATO SAUCE

BE®CTPOFAHOB C KAPTO®EJIbHbIM MIOPE
BEEFSTROGANOFF WITH MASHED POTATOES

* YKYJIbEH U3 OCETPUHbI*
STURGEON JULIENNE

BEPLU B NTAHUPOBKE C MNMIOPE U3 LLBETHOM KANYCTbI
BERSH IN BREADING WITH CAULIFLOWER PUREE

PbIBHbIE KOTJIETbl C KAPTO®E/J/IbHbIM MIOPE
FISH CUTLETS WITH MASHED POTATOES

TEJIATUHA B NAHUPOBKE C PYKKOJIOU Uu TOMATAMM
VEAL IN BREADING WITH ARUGULA AND TOMATOES

TYHEL, CO WWNNHATAMMU, KAPTO®EJ1bHbIM MIOPE U BACCABMU
TUNA WITH SPINACH, MASHED POTATOES AND WASABI

*KANbMAP HA IPUJIE C OBOLLAMMU
GRILLED SQUID WITH VEGETABLES

KOPOJIEBCKUE KPEBETKU HA FPUJIE B COYCE CAJIbCA
GRILLED KING PRAWNS IN SALSA SAUCE

VISA |

MENU

PECTOPAH

SOUPS

10.00
7.00
34.00
16.00
8.00
15.00

10.00

MAIN COURSE

20.00

23.00

35.00

25.00

20.00

25.00

150.00

48.00

25.00

24.00

28.00

20.00

22.00

15.00

38.00

38.00

18.00

35.00

35.00

28.00

25.00

40.00

15.00

65.00

[na nepxateneit npeMnanbHblx KapT VISA ckupaka Ha Metio 10%
Visa Platinum, Visa Signature, Visa Infinite 1 Visa Platinum Business

MACTA & PH30TTO PASTA & RISOTTO

CMNMArFETTU BOJIOHbE3E 18.00
SPAGHETTI BOLOGNESE

MEHHE C JIOCOCEM B CJ/INBOYHOM COYCE 22.00
PENNE WITH SALMON IN CREAM SAUCE

MNACTA C MOPEMPOAYKTAMMU 25.00
SEAFOOD PASTA

PU3OTTO C CbiIPOM NAPME3AH U COYCOM MECTO 13.00
RISOTTO WITH PARMESAN CHEESE AND PESTO SAUCE

PU3OTTO C MOPEMPOAYKTAMM 36.00

RISOTTO WITH SEAFOOD

BOK WOK

PUC C OBOLLAMU 8.00
RICE WITH VEGETABLES

* MOPEMNPOAYKTbI C FPEYHEBOW JIATMLUOM 45.00
SEAFOOD WITH BUCKWHEAT NOODLES

* MOPEMPOAYKTbI C NAMLON YAOH 45.00
SEAFOOD WITH UDON NOODLES
NAMNWA rPEYMHEBAY C OBOLWAMU 8.00
BUCKWHEAT NOODLES WITH VEGETABLES
JIAMWA YAOH C OBOLWWAMM 8.00
UDON NOODLES WITH VEGETABLES
MACO C OBOLLAMU 18.00
MEAT AND VEGETABLES
NANWA yAOH C MACOM U OBOLLAMMU 26.00

UDON NOODLES WITH MEAT AND VEGETABLES
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[APHHPbI SIDE DISHES

KAPTO®E/Ib ®PU 5.00
FRENCH FRIES

KAPTO®EJIb NO-AEPEBEHCKHA 5.00
RUSTIC POTATOES

KAPTO®E/NTbHOE MIOPE 4.00

MASHED POTATOES
R g S N g W e B I T g g W N

NEGEPTDI DESSERTS

YU3KENK 15.00
CHEESECAKE

HAMOJIEOH 12.00
NAPOLEON

NMMPOI C MAJTUHOM 16.00
RASPBERRY PIE

MUPOT C KNTYBHUKOM 10.00
STRAWBERRY PIE

MEPEHIOBbIA PYJET C IrO0AMMU 14.00
MERENGUE ROLL WITH BERRIES

TOPT «MOPKOBHbIN» 6.00
CARROT CAKE

MEOBbIA TOPT 8.00
HONEY CAKE

TOPT NJIOMBUP 12.00
ICE CREAM CAKE

3KNEP 5.00
ECLAIR

OOMALLUHEE BAPEHbE B ACCOPTUMEHTE 8.00
HOMEMADE JAM IN THE ASSORTMENT

DPYKTOBAS TAPEJIKA 30.00
FRUIT PLATE

MOPOXEHOE B ACCOPTUMEHTE 9.00

ICE CREAM IN THE ASSORTMENT

*CKMAKM He CYMMUPYIOTCA C APYrUMU IUCKOHTHBIMU KapTaMu
** CKMAKa He pacnpoCTpaHAETCA Ha PAL NO3ULMIA, MHPOPMALMIO YTOUHAITE Y 0dULMaHTOB



