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A3UATCKOE MEHIO
Asian Menu

cylium CALLUMU
2 wm New Style
JIOCOCb -4 200 - -5700 -
TYHEL ENOY®UH -3 800 - -4 500 -
XAMAYU -9200 - - 12 000 -
CUBAC - 5200 - -6 800 -
AOPAJO - 5200 - -6 800 -
KPEBETKA -4200- 0 e
YIrOPb -4200- 0 e
POJJbI
Rolls
VEGA MAKUH CMAWUCU TYHA 3BbU AGE
nanpuxa, ozypeu, nomudop, mymneu, coyc Cnaiicu, Kynsicym Kpesemku, coyc kapauiu
asoKado, 10a Pocco, KyHICym -4 600 - -6 200 -
-3950-
SALMON ROLL YHATU MAKU OUNALOENIbOUA
J10COCh, 02ypeu, KyHaicym Y20pb, 02ypeu, KyHIICYm 20COCh, Ccoip puradeangus,
-6 200 - -8250- ozypeu, asoxado, KyHicym
-9000 -
CREAM TUNA &Yya3u ROLL KAJTM®OPHUSA

myneu, cnapica,
asaxado, kpem maé
-9450-

JACapenblii 10coch, asokado,
aiicoepe, Kynoicym
-9450 -

KamMuamckuii kpao, maiiones, coip,
Punadeavghus, ozypeu, asoxado,
aiicoepe, Kynaicym, moouko

KAHAZA POJIN
y20pPb, 10COCh, ChIpP, 02Zypel,
coyc ynazu, moouxo, Kyuaicym
- 12 500 -

- 13 800 -

DANCE DRAGON

y20pb, KaMUamckuii Kpao, coip gunradearngua,
ozypet, asokado, KyHiIcym, coyc yHazu

-15250 -

ACCOPTU
Assorties

CYLWN CET 12/8
20coch 2 wm, myuey, 2 wm, xamayuu 1 wm, cuéac 1 wm,
dopado 1 wm, epedewor 1 wm, kpesemxa 2 wm, y2opn 2 wm

POJUJIbl CET 32/6
Kanrughopuusa 2, ynazu 1z,
dpakon V2, cnaiicu myna 1, kanna maxu 1

-24 000 - - 27 000 -
cynbl
Soups
MMCO CYN C JIOCOCEM OCTPbI CYN
J10COCD, mogﬁy, 2puowl, Jlococn, xamauu, cubac, r)opar)o, 8oH20.18,
saKam, 1yK wHum AYK, MOPKOBD, Nopeti, 2pudbt IHOKU, dacail)
-2 500 - -8500 -
CcYn YaoH
¢ Mopenpodykmamu/ Macom / osousamu
-3500 /5200/7 400 -
Q
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C CbIPOIO BAPA

From the raw bar

BbIBOP CBEXXUX YCTPUL],

Selection of fresbly shucked French — Rock Oysters

TAP-TAP U3 TYHLA / U3 JTOCOCH
C COYCOM NOH3Y
Tuna / Salmon tartar
-7250-|- 8000 -

- 4200 -

TYHEL, U NOCOCH B XPYCTALLUUX
JINCTbSIX POMEMHA

Tuna and Salmon in crispy tempura

KPYAO U3 CUBACA C “DRAGON"

COYCOM U CBEXXUM ANEJIbLCUHOM
Sea bass crudo with “Dragon”
sauce and fresh orange

-7 250 -

Romain Leaves
-6 450 -

MOPCKOWM IPEBELLIOK B
C/IMNBOYHO-KAPAMENBHOWM I1IA3YPU
C MATOWN, KNYBHUKOW U FPYLLEN

Sea scallop in creamy caramel glaze with
mint, strawberries and pears

- 9750 -

XOJIOAHbLIE U TOPAYUE 3AKYCKU

BPYCKETTbl C MTOMUAOPAMMU
U BASUJIIMKOM
Bruschetta with tomato and basil
-2400-

«AHTUMNACTO»

OJIBbl, MACJIUHbI, BSJIEHbIE
NMOMUAOPLI, KAMEPCbl U APTULLOK
«Antipastorgreen / black
olives, sun-dried tomatoes,
capers and artichoke

-7 950 -

BAKJIAXKAH TEMIYPA
CO CBEXKMMU OBOLLAMMU,
3EJIEHBIO U KEAPOBBIMU OPEXAMU
Tempura eggplant with fresh
vegetables, parsley and pine nuts
-4000 -

KPEBETKU B KOKOCOBOM
NAHUPOBKE,

C COYCOM U3 MAHTO
shrimps in coconut breading
with mango sauce
-5950-

YXAPEHHbIN CbIP XAJTYMU
CO CBEXKMM LUMMHATOM
Fried Halloumi cheese
with spinach
-4500 -

B3MBU KAJTbMAP DAPLLMPOBAHHbBIN

Cold & Hot Appetizers
BPYCKETTbI C

MYCOM “DORBLU”, TPYLUEN U

FPELKMM OPEXOM

Bruschetta with tomato and basil

-4750-

BPYCKETTbI C CbiIPHbIM
M 3EJIEHHBIM
MYCCOM U JTOCOCEM
Bruschetta with cheese
and spinach mousse and salmon
-6900 -

«CbIPHOE NMJIATO»

TU EPHO, NEKAPUHO BYKAPO,
POMAHO, HEQOEP, NAPMUOXXAHO,
FATAH3OJIA OOJIbYE, BETA CATbIOJIAMO
«Cheese Plateau»Tierno, Pecorino Bucaro,

Gorgonzola dolce, Cheddar,
Parmigiano-Reggiano, Vega Sotuelamos

ABOKALO C KOMYEHbIM
YIPEM, MAHTO U KMUHOA
Avocado with smoked eel,
mango and quinoa
-7 450 -

“PAHIYHbI” CO CHE)XXHbIM
KPABOM U
CJIMBOYHbLIM CbIPOM
Snow crab and
cream cheese «Rangoon»
-4 800 -

3AMNEYEHHbIA MOPCKON
FPEBELLOK
€ MYCCOM U3 LiBETHOM KANYCTbl
M YMncamm us cenbaepest
baked scallop with cauliflower
mousse and celery chips
-9350-

- 10000 -

)KAPEHbBIE KOJ1bLIA
KAJIbMAPA C COYCOM TAP-TAP
Fried calamari rings
with tartar sauce
-4 200 -

MOJIO0M KAJTbMAP rPUJb
c kaprodenem «barar-koHPpu»
u coycom «bep Gnan»
grilled baby squid with sweet potato
confit and Beurre blanc sauce
-8500-

YEPHBIE MUOUUN «BYLLUO»
B KOKOCOBOM COYCE
C NOMUAOPHOM CANbCOM U
TAUCKUMM TPABAMU
black mussels "Bucho" in coconut
sauce with tomato salsa
and Thai berbs
-9750-

KPEBETKOM B CJINBOYHO-CbIPHOM COYCE
Baby squid stuffed with sbrim in cream cheese sauce

-9 800 -
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CAJIATHI

“LIOMNCKMNI” CANAT CO CBEXXUMU OBOLLAMU
U TEPTbIM CbIPOM ®DETA
“Shopsky” salad with fresh vegetables
And grated feta cheese
-3100-

«CPEAU3EMHOMOPCKWUMN» C BENBU KAJIbMAPOM
nucrom Aitcbepra, anensCUHOM U 3enéHbIM 56n10KOM
Mediterranean salad with baby squid,

Iceberg leaf, orange and green apple
-6 950-

CBEKOJIbHbIN CAJIAT C KO3bUM CbIPOM,
JINCTbIMU PYKKOJ1bl, KEAPOBbIM OPEXOM
U CYLLEHOM KJIOKBOW
Beetroots and goat cheese salad
with rocket leaves, pine nuts and dried cranberries
-3100-

CAJAT C MEYEHBIO TPECKU, CBEXKEW 3ENEHbBIO,
MEPEMEIUHBIMU SALLAMU, CbIPOM MOLLAPESTIA
Cod liver salad with fresh vegetables
quail eggs, mozzarella
-7350-

CAJIAT U3 KPEBETOK
XPYCTSLAS 3EJIEHb, ABOKAJO, MAHIO U YUJITU
C ANEJIbCUHOBbLIM COYCOM TEPUSKU
Prawn salad
crispy greens, avocado, mango and chili with
orange teriyaki sauce

-7 200 -

Salads

CbIP BYPPATA
CO CNEJIbIMU U BANNTEHBIMU MOMUOOPAMM,
COYCOM MNECTO N UHXKUPEM
Burrata cheese
with ripe and sun dried tomatoes, pesto sauce and figs
- 13900 -

“KAHWU” CANAT
CHEXXHbIU KPAB, CBE)KM!A OrYPEL,
U ABOKALO C COYCOM ANOJIN 1O3Y
“Kani” salad
snow crab, fresh cucumber
and avocado with aioli yuzu sauce
- 13200 -

TEMNJIbIA CANIAT U3 OCbMUHOTA
C BAJIEHBIMW MOMUAOPAMM, CBEXKEW 3EJIEHbIO
M XXAPEHBIM KAPTO®EJIEM

Warm octopus salad
With fresh mixed leaves, sun dried
tomatoes and fried potatoes
-9450 -

CAJIAT C KOMYEHbLIM YIPEM
CBEXKMMU OBOLLAMU U HUTTCAMU «<HOPU»
Salad with smoked eel, fresh vegetables and nori leaves chips
-8350-

TENJbIW CANAT C KPEBETKAMU U MUKCOM 3EJIEHU
BOJITAPCKUM NEPLIEM U MPOBAHCKHUM COYCOM
Warm salad with shrimp and greens mix,
bell pepper and Provence sauce
-5950 -

TENNbIXA CANAT C TENATUHOMN B ASUATCKOM COYCE
C KEOAPOBbLIM OPEXOM, MOMUAOPAMU U YUJIU NEPLIEM
Warm salad with veal in Asian sauce with
pine nuts, tomatoes and chili peppers
-5350-

Cynbl

Soups

PbIBHAS “YXA” HA KPACHOM WUJ1N BEJIOM BYJIbOHE
Fish “fucha” with red or white stock
-3000 -

PbIBALIKUI CYN
C MOPENPOAYKTAMU B MUKAHTHOM KPACHOM BYJIbOHE
Fishing soup with seafood in a spicy red broth
-6 900 -

«TOM SIM», OCTPbIY TAUCKWUM CYN C KPEBETKAMU USIN PbIBOM
“Tom Yum’, spicy Thai shrimps or fish soup
-5850-

«BY3APA» C MOPENPOAYKTAMU U HECHOYHbBIMU XJTIEBLLAMU
"Buzara" with seafood and garlic bread
-7850-
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NMACTA & PU3OTTO
Pasta & Risotto

CNATETTU C KPEBETKAMU B COYCE AJIMO-OJINO
Spaghetti Aglio-Olio with prawns
-6750 -
TAJNIbATENNIN C KPEBETKAMU U TPUBAMU LLMUHATOM B COYCE «POMECKO»

Tagliatelle with shrimp and mushrooms, spinach in Romesco sauce
-9950 -

CMATETTU C JIOCOCEM B CZIMBOYHOM COYCE C 3EJIEHbIM JIYKOM U APTULLOKOM
Spaghetti with salmon in a cream sauce with green onion and artichoke
- 10 550 -

CMNATETTU C IOCOCEM B CPEAU3EMHOMOPCKOM CTUJIE C MTOMUAOPAMM, OJIMBAMU KAJTAMATA U KAMEPCAMMU
Mediterranean-style salmon spaghetti with tomatoes, Kalamata olives and capers
-10550 -
JIUHTBUHU C YEPHBIMN MUOUSAMM «BYLLIO» CTPAYATESISIOU B 3ENIEHOM COYCE «VERDE”

Linguine with black mussels "Buchot" and stracciatella in green sauce "Verde"
g 8
-6 950 -

TANBSTESIUIE C KOHUHOMN PYKKOJIOM U KEAPOBbBIM OPEXOM
Tagliatelle with borsemeat, arugula and pine nuts
-5 350 -

«BOHTOHBbI» C BENIOV U KPACHOW PbIBEOM B BYJIbOHE U3 NMEYEHHbIX OBOLLEA, UMBUPEM U LULMUHATOM
"Wontons" with white and red fisb, in a broth of baked vegetables, ginger and baby spinach
-5 950 -

PU3OTTO C MOPENMPOAYKTAMU B TOMATHOM UJTN CZIMBOYHOM COYCE
Seafood Risotto with cream or tomato sauce
-8 850 -

CMATETTU “ CACIO E PEPE”C JIOCOCEM B MACJNTIIHO-NMEPEYHOM COYCE
Spagetti Cacio e pepe with salmon in butter-pepper sauce
-7450-

C MOP4 & OKEAHA

From the sea & ocean

Bui6op Ceexeit Pei6bl 1 MopenpoaykToB ¢ Hawero negHuka /uexa sa 100 rp. xueoro seca/
Please see us at our ice fish market to select your fish & seafood for today /per 100 gr/

Monogon Kanbmap Ovknit Mopckoii Tpebewwok Mopckoi Yepr
Baby Calamari Sea Scallops Montk fish fillet
-4250- -7 350 - -4750 -
Bapabynbka Turpossie KpeBeTtku Cubac Aukuii

Red Mullet Tiger Prawns Wild Sea bass
-4 450 - -3950 - -5350-
Hdopano Mwuaum B nonycreopkax Tiop6o
Dorade Mussels in Shell Turbot fillet
-3150- -2350- -5950-
Cubac Aunkuit OcbMuHor Mopckoii A3bik

Sea bass Octopus Black Sole
-3150- - 11 800 - -5950-

Mpurotosum no Bawemy Bkycy:
B CONW, HA rpUiie, Ha NApY, B CKOBOPOAE, COTe, calummm, cyn “6ysapa” wnu B coyce “cmumnmano
Prepare for Your taste: in salt, grilled, steamed, pan fried, sashimi, soup “huzara” or “siciliano” sauce

)
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OCHOBHDBIE BJTIOAA
Main course

CTEMK U3 N1IOCOCS C
TAPHUAPOM HA BALL BbIBOP
Salmon steak
- 11 800 -

PYNETbI U3 JOPALO C KYPATOM U YEPPU B MEMMEP [NIA3YPU
Dorado rolls with dried apricots and cherry tomatoes in Pepper glaze
- 13500 -

CTEMK U3 TYHUA B CTUJIE «TOCKAHA» C MAPUHOBAHHBIM APTULLOKOM U
OCEHHUMU OBOLLAMU
Tuna steak Tuscan style with marinated artichoke and autumn vegetables
-8850-

PUJIE CUBACA C MNEYEHHBIMU OBOLLAMU «KOHDWU»
BPOKKOJIU U 3EJIEHBIM COYCOM
Sea bass fillet with baked vegetables
"Confit" broccoli and green sauce
- 12000 -

KYPUHAS TPYOKA «KARADJORDJEVA» ®APLLMPOBAHHAS
BETYUHOM U CbIPOM CTPATAYESIIA
Chicken breast "Karadjordjeva”
stuffed with ham and cheese
-8350-

ATJIAHTUYECKAS MAKPEJ1b C KAPTO®DEJIbHbIMU
CHEPAMMU U CBEXXEW 3ENEHBIO
Atlantic mackerel with potato
spheres and fresh berbs
-7 500 -

YTUHOE PUJNIE «kKKOHDU» C CbIPHBIMU HbOKAMU
MEYEHHBIM 9BJIOKOM U KPEMOM U3 TbIKBbI
Duck fillet "Confit" with cheese gnocchi,
baked apple and pumpkin cream
-7 500 -

®UJIE NANTYCA C YEPHBIM PUCOM
MYCCOM M3 CENbAEPES U 3ENIEHBIM MACJIOM
Halibut Fillet with Black

Rice Celery Mousse and Green oil

-8350 -
CTEMK U3 KOHMHbI C COYCOM M3 3EJIEHOIO MEPLIA C CAJIbCOM
N3 3ANEYEHHbLIX BAKJIAXAH
Local Horse Tenderloin with green pepper sauce and eggplant salsa

-6 500 -

PUB-AN CTEMK “BLACK ANGUS” C COYCOM U3 3ESIEHOIO MNEPLIA
Rib eye steak “ Black Angus” with green pepper sauce
-24 500 -

Coychbl K MSICY: COYC U3 KPACHOFO BMHC, U3 YEPHOrO NepLd ropoLIKOM, ocTpbiii 6yp6oH 6apbekio nmbo unnnu
Sauces for meat: Red Wine Glaze, Black Peppercorn, Hot Bourhon BBQ sauce

?
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KPAB N JIOBCTEP
Crab & Lobster

ueHa 3a 100 rp / per 100 gr

KPAB LEJIMKOM
NMPUrOTOBJEHHbIN HA MAPY UJIN B COYCE U3 YEPHOTO MEPLIA
Whole Crab
prepare on steamed or black pepper sauce

-10 500 -

JIOBCTEP LIEJIMUKOM
NMPUrOTOBJIEHHbIN HA rPUNE, MOJAETCS C IMMOHHO-CZIMBOYHbIM
COYCOM U OCTPbIM COYCOM HYUITU
Whole Lobster
prepare on grilled, served with lemon-cream sauce and spicy chili sauce

-9 800 -

DAJIAHTA KAMYATCKOIO KPABA C COYCOM HA BbIBOP

Crab legs with sauce on choice

- 19 800 -
rAPHWUPDLI
SIDES
KAPTO®EJIb ®PU OBOLLU IPUJTb
French fries Grilled vegetables
- 1200 - -1800-
KAPTO®EJb TYLUEHBIA LUNUHAT
B CPEAU3ZEMHOMOPCKOM CTUJE Sautéed spinach
Mediterranean style potatoes -2200-
- 1800 -
OBOLUU MNO-AOMALLUHEMY
3EJIEHAS CNAPXA
) Homemade vegetables
Green Asparagus 1800 -
-4 800 -
OTBAPHOW PUC «<BACMATU» rPMBb! rPUJIb B TPIOdD.EJ'IbHOM COYCE
Steamed Basmati rice Grilled musbrooms in truffle sauce
- 1200 - -2500-
OBOLLHOM PATATYH BPOKKOJIU / LBETHASl KAMYCTA
Vegetable Ratatouille Broccoli / Cauliflower
- 1800 - -2200-
?
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