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bCA B FAYBb BCKOB H
HACAAAHTHCA CTAPHHHBIMH
OBbI4AAMH PYCCKOro
FOCTCNPHUUMCTRA NPHrAALLIAeM
Bac Ha KHAXHH Tnp B
FPUAL-PRCTOPAH APY2KHHA!

KaxxAyo naTHULY ¢ 17:00-23:00
LLIMPOKHH BBIEOP MACHBIX BAIOA,
NEUIOTORBACHHBIX MO AVYLIHM _
PeLIRMTAM PYCCKOH U 3aMOPCKOH
KVXHH, CAAAT-BA(
C W MHOTO APYTHX CIOPNPH3OR .
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BHHa HIH AOMAaIlLHETO MOpCa,
pasbinekareibHand NnporpaMmmMa.
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Gildil"I' Ll
SALADS

CBEKO(IbHbIA CA(IAT C KO3bHM CbIPOM,
PYKKO/OH H BA(B3AMHKOM
(250)
3aneyé&HHan CBeKNa C KO3bWM CbIPOM, NUCTLA
canata «Pykkona», 6anb3amuk, MaHrosas
3anpaska W KnyBHW4YHbIA coyc
BEETROOT SALAD WITH GOAT CHEESE,
“RUCCOLA"SALAD AND BALSAMIC
Baked beetroot with goat cheese, “Ruccola
salad, balsamic, mango dressing and
strawberry sauce
430py6./rub.

CAMAT H3 TOMATOB
C KAINEPCAMH H OMHBKROBLIM MACMAOM
(320)
Ceexue noMuaopsl, kanepcel, 3anpaeneHHble
OMWBKOBLIM Macnom
TOMATO SALAD
WITH CAFERS AND OLIVE OIL
Fresh tomatoes, capers and olive oil
340 py6./rub.

OBOLIHAA PAINCOANA
(300/30)
ACCOpPTH M3 CBEXWX OBOLLEN C canaTHoM
3anpasKomn
VEGETABLE RHAFS0DY
Fresh vegetables assortment with salad
dressing
320 pyB./rub.

CA/AT H3 OCbMHHOI'OB C MHHH
KAPTO®DENEM H OIHBROBbLIM MACOM
(200)

MapuHOBaHHbIA OCBMUHOT € YECHOKOM U
poO3MapuHOM, MONOACWH MUHKU-KapTodens,
nomuaopel Yeppu 1 oNMBKOBOE Macno
SALAD WITH OCTOFUS, BABY-POTATO
AND OLIVE
Marinated octopus with garlic and rosemary,
baby-potato, Cherry tomatoes and olive oil
470py6./rub.



Gildid'I'kl
SALADS

CAMNAT «UUE3APb: C KYPHLIEH
(240)

ObxapeHHas KypuHana rpyaka, NnMcTes canarta
«PomaHo» c coycom «Llesapb»
+«CAESAR: CHICKEN SALAD

Grilled chicken, “Romano "salad leaves and
«Caesar» dressing
350 pyb./rub.

CA/IAT «LIE3AFb: C KPEBETKAMH
(250)

ObxapeHHble TUrPOBLIE KPEBETKW, NUCTbSA
canara «Pomano» ¢ coycom «Llesapb»
“CAESAR: SRIMFS SALAD
“Romano” salad leaves, grilled Tiger prawns
with «Caesar» dressing
430 py6./rub

CA(AT <BAMKAHCKHH-
(300)

Ceexue noMuaopsl, orypeL, cnagkwii neped,
MacnuHel U celp PeTa, 3anpaBneHHbIe
ONUBKOBbLIM Macrom
«BALKAMN» SALAD
Fresh tomatoes, cucumber, bell pepper, olives
and Feta Cheese, olive oil dressing
370 py6./rub.

CA/AT -KAIIPE3E-
(260)
Ceexue nommgopel ¢ ceipom «Mouapenna» u
coycom «[llecton
«CAPRESE« SALAD
Fresh tomatoes with Cheese Mozzarella and
Pesto sauce
390 py®6./rub.

CAMAT «PUMCKHA» U3 THIPOBbIX KPEBETOK
(170)

Canat «Pykkona» ¢ TUrpoBbiMK KpeBeTKamm,
bane3amu4eckum YECYCOM, ONMMBKOBBIM
Macnom K Celpom ﬂapMEBaH
“ROME” SALAD WITH TIGER PRAWNS
“Ruccola” salad with 'I“I%er prawns, balsamic
sauce, olive oil and Cheese Parmesan
470 pyB./rub.



Gildid Ikl
SALADS

CA/(TAT «LIE3APbL» C KYPHLIEHA
(240)

OBxapeHHas KypuHas rpyaka, NucTes canara
«PomaHo» ¢ coycom «Llezapb»
CAESAR: CHICKEN SALAD

Grilled chicken, “Romano "salad leaves and
«Caesar» dressing
350 py6./rub.

CA/IAT «LIE3AFb: C KFEBETKAMH
(250)

ObBxapeHHble TUrPOBLIE KPEBETKWM, NUCTBA
canara «PomaHo» ¢ coycom «Lleaapb»
“CAESAR:» SRIMPS SALAD
“Romano” salad leaves, grilled Tiger prawns
with «Caesar» dressing
430 py6./rub

CAMNAT «BAMNKAHCKHH-
(300)

Ceexue noMuaopsl, orypew, cnagkuin nepeu,
MacnuHel U ceip ®eTa, 3anpaeneHHbIe
ONUBKOBLIM Macrom
«BALKAM» SALAD
Fresh tomatoes, cucumber, bell pepper, olives
and Feta Cheese, olive oil dressing
370 py6./rub.

CAAT «RAITPE3E-
(260)
Ceexune nommaopsl ¢ ceipom «Mouapenna» u
coycom «[llecton
«“CAPRESE:» SALAD
Fresh tomatoes with Cheese Mozzarella and
Pesto sauce
390 py6./rub.

CA/MAT «PHMCKHHA» H3 THI'POBbIX KPEBETOK
(170)

Canat «Pykkona» ¢ TUrpoBbiMU KpEBETKaMM,
fanb3aMW4EeCKMM YKCYCOM, ONMBKOBbLIM
Macnom W Celpom ﬂapmeaaH
“ROME” SALAD WITH TIGER PRAWNS
“Ruccola” salad with Tiger prawns, balsamic
sauce, olive oil and Cheese Parmesan
470 py6./rub.



XOdOdHLIS 3AhYXChH
COLD STARTERS

MACHOE ACTBO
(200/40)

KonyeHocTn C XpeHoM (CbhipokonyeHas
konbaca, cBMHas LWWEA, OTBAPHOW rOBSXWIA
A3bIK)

MEET VIANDS
Baked pork neck, summer sausage, boiled
beef tongue with cream horseradish
430 pyb./rub.

KAPITAYYO H3 MPAMOFPHOH INOBAAHHBI
(50/50)
NucTten canara «Pykkona», ceip MNapmesaH u
TprodensHoe Mmacno
MARBLED BEEF CARFPACCIO
“Ruccola” salad, Cheese Parmesan

and truffle oil
450 py6./rub.

BARMA/MRAHDBI «[TO-NMAFPMCKH»
(170)

PyneTel n2 ocbxapeHHbIX Ha rpune baknaxas
C Ha4YMHKOW U3 rpeLKoro opexa u celpa ®eThl
«PARM+ EGGPLANTS
Grilled eggplants rolls with nuts and Feta
Cheese
320 py6./rub.

CTABOCO(IEHBIH 1OCOCbH «LAPbI'PA»
(100/45)
NNocock, NnpUroToBNEHHbLIN
no «MeTpoBckomy» peuenTy
MARINATED SALMON “TZARGRAD”
Salmon Peter “The First” recipe
370 py6./rub.




HOT STARTERS

KRYPHHBIE KFPbI/TbA «BYDPATO
(350/40)
3aneyeHHble OCTpble KyPWHbIE KPbINBILWKNA C
AOMALLUHEN afHUKOW
«BUFFALO» CHICKEN WINGS
Backed spicy chicken wings
with homemade adjika sauce
410 py6./rub.

FrPHBHOH KY(bEH
(135)
pwbbi, 3aneyeHHble B CNIUBKaX, Nof CbipHOW
KOpPOMYKOI, MoaaTcs B BanosaHe
W3 CNOEHOro TecTa
MUSHROOM JULIENNE
Mushrooms with cream sauce and cheese
served in “Vol au Vent”
230 py6./rub.

GYilhl
SOUPS

BOPLL «YKPAHHCKHH»
(250/25)
Knaccuyecknin ykpanHCKui peuenT, Ha
roesikbem BynboHe
“UKRANIAN" BORSCH
Classical Ukraine recipe, beef broth
180 py6./rub.

APFEHTHHCKAA MOXEBKA H3 BblYbHX
XBOCTOB
(350)

MoBsuMin ByNboH, BblYbK XBOCTLI, CNaaKWiA
nepe, MOpKoBb, Ynu nepeu 1 3eneHb
ARGENTINA BULL TAILS SOUP
Beef broth, bull tails, Bell pepper, carrot, Chile
pepper and greens
340py6./rub.

C¥II-IMTIOPE H3 WWAMITHHBEOHOB
(260)
LaMnNUHBOHBI, CIIMBKW W NYK
CHAMFIGNONS CREAM SOUF
Champignons, cream and onion
240 py6./rub.



FOFAIHG hdlodil
H3 HdGH
HOT MEAT DISHES

PUBAH CTEHK
(200/180/50)

Crelik 13 MpamMoOpHOW roBROVHBI NOAaeTcs C
OBOLaMW-TPUNb U coycom «Humn-Hypuy
RIBEYE STEAR
Ribeye steak, served with grilled vegetables
and “Chimi-Churi” sauce
1600 py6./rub.

CTEHK <®H(IE
(170)
MpamopHas roesaguHa rpunbs
GRILLED BEEF MEDALLION
1300 pyb./rub.

LWALIBIK U3 A3BIKA ATHEHKA
(290)
F3blkK ATHEeHKa KapeHHble Ha rpunKn co
cnagkum nepuem
GRILLED LAMBE TONGS
Grilled lamb tongs with Bell pepper
870 py6./rub.

LIAPCKHH Echm(;rEHC C AHLIOM
(200)
PybBneHHoe dvne MpamMopHOi roBAAWHLI
¢ canaTtom «Pykkona», nepeneniHbiM SULoM
W COYCOM KpaCHOE BMHO
ROYAL BEEF STEAK WITH EGG
Beef steak, salad "Ruccola”, quail egg
and red wine sauce
860 pyb./rub.

KOPEHKA AHEHKA, KAPEHAA HA
OTKPBITOM OI'HE
(320)
GRILLED RACK OF LAMB
1700py6./rub.

DHIE IN'YCHA I'PHIb
(250)
GRILLED GOOSE FILLET
1250 py®©./rub.




FOPA'IHE Ll dil
H3 I'I'HILKI
HOT GAME DISHES

3AINEYEHHAA }é’BHHAH HOMKA
(390)
MNopaeTcs ¢ rpeyHeBon Kalwewn
W KapeHbIMK NNCUYKaMK

UCK CONFITE

Served with buckwheat cereal

and fried chanterelles

730 pyb./rub.

UBIITTEHOK C AAAFPEHLIMH OBOWAMH
H COYCOM H3 BE/bIX N'PHBOB
(240/150)

Mopaetcs ¢ kapTodenbHeIMKU A0NBKaMK,
LYKKWHU-TPWIb, NOMUAOPaMN Yeppu U
MapWHOBaHHBIMW BMLLUEHKaMMK

GRILLED BABY CHICKEN
Served with potato segments, zucchini-grill,
Cherry tomatoes and marinated oyster
mushrooms
540 py6./rub.

FOPAYIHS hdlodil
H3 Phihhkl
HOT FISH DISHES

CHBAC 3AI'IE‘-IEI-2|H31FI C OBOUIAMH
(270)
Mopckoit OKyHb, haplMpoBaHHbIA OBOLLAMUN
W 3ane4yeHHblin Ha rpune
GRILLED SEABASS WITH VEGETABLES
710 pyB./rub.

CTEHK H3 10COCH
_ (150/100/40)

}KEFIEHHbIH Ha rpyune CTenK na cemrn, nog
CNWUBOYHBIM COYCOM, C CEMEHaMKN KYHXYTa,
nogaeTtcA c Benbim puyucom

_ SALMON STEAK
Grilled salmon steak with cream sauce,
sesame seeds, served with white rice
570 py6./rub.

YEPHAA TPECKA I'PH(1b C KAPEHbLIM
MHHATOM
(140/165)

GRILLED BLACK COD WITH SPANICH
1500 py6./rub.



FAPHHP LI
GARNISH

(100)

RAFPTODEMb ®FH/FRENCH FRIES
90 py6./rub.

KAPTO®ENb OTBAPHOH/BOILED
FOTATOES
90 pyb./rub.

FHC - BACMATH/RICE
90 py6./rub.

LUBETHAA KRANYCTA/CAULIFLOWER
90 py6./rub.

«PATATYH/«RATATOUILLE
150 py6./rub.

COYGhI
SAUCES

(50)

«BAFBERKIO:/“Barbeque”
60 pyb./rub.

« FOPYHYHBLIA/*Mustard”
60 py6./rub.

«MEAOBbIH/“Honey”
60 py6./rub.

KETHYI/“Ketchup”
60 py6./rub.

“TKEMA/H-/*Tkhemali”
60 pyb./rub.

«XPEH»/”"Horseradish”
60 py6./rub.

«COEBbIH+/*Soya”
60 py6./rub.

+HALLIAPAB»/“Nasharab”
60 py6./rub.

STOMALIHAA AAAMHRKA:/"Homemade
adjika”
60 py6./rub.
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dSCSPThI
DESSERTS

MHPOI C NEPCHKAMH
(150)

I'Iupor M3 NecodHOMo TecTa
C HaYWHKOW 13 nepcuKos
PEACH PIE
Short tart with peach filling
150 py©./rub.

MUFOI H3 (ECHBIX AIOA
(150)
Mupor 13 necoyHoro TecTa
C H24YMHKOW U3 NECHbIX Arog
WILD BERRIES FIE
Short tart with wild berries filling
180 py6./rub.

NMHPOI" H3 NPELIKHX OPEXOB
C HHOKOMAIOM
(150)
Mupor U3 neco4yHoro TecTa ¢ rpeuKumMm
opexamu W WoKonagom
PIE WITH WALNUTS AND CHOCOLATE
Short tart with walnuts and chocolate
180 py®6./rub.

ACCOPTH MHHH-TTHPO/MHbIX
(90)
MIMNI-TARTS ASSORTMENT
160 py6./rub.

ACCOPTH MOPO/KEHOIO
(120)

Ha Baw seibop: BaHWNeHOE, WOKONagHoe,
KNnyBHW4HOe, UCTaLLKOBOE MOpOXEeHHoe
ICE CREAM ASSORTMENT
On Your choice: vanilla, chocolate, strawberry,
pistachio ice-cream
150 py6./rub.

DOPYKTOBAA BA3A
(1500)
FRUITS VASE
900 py6./rub.

MAHAKOTA
(100/50)
nU.D,EETGFI C ManuHoBelM U MaHrOBEIM COyYCamMi,
YKpalwaeTcAa CBEXUMM sirogamu
PANNA COTTA

Served with raspberry and mango sauces with

fresh berries

240 py6./rub.



dSSSPThI
DESSERTS

KOP3HHOYKA C ®PYKTAMH
H BAHHHI:.HEE}IM KPEMOM
(64)
MINI-BASKET WITH FRUIT
AND VANILLA CREAM
50 py6./rub.

THPAMHCCY K/ACCHYECKHH
(120)
CLASSIC TIRAMISU
190 py6./rub.

THPAMHCCY K/YBHHYHbIH
(120)
STRAWBERRY TIRAMISU
190 py6./rub.

TPHO®ENBHbIN FEJD}? C MA(/THHOH
(
TRUFFLE CAKE WITH RASFPBERRY
230 pyb./rub.

KIACCHYECKHH YH3KEHK
(120)
CLASSIC CHEESE CAKE
210 py6./rub.

hOHB S T LI
PFLYHOH PilhoI'hl
HOMEMADE SWEETS

OFPEXOBAA C KOHBAKOM
SWEET WITH NUTS AND COGNAC
50 py6./rub 1wr./1piece

TPIODEL 2KCTPA
TRUFFLE EXTRA
50 py6./rub 1wr./1piece

KROKOCOBAHA
THE COCONUT
50 py6./rub 1wr./1piece




