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Cold appetizers
Taprap u3 TyHIIa 1 aBOKA10

Tuna and avocado tartare

Taprap u3 TeJsITHHbBI
Veal tartare

TyHer TaTaku ¢ cCOyCOM MOH/I3Y

Tataki tuna with pondzu sauce

CI)II)HOC ILIATO C OpexaMM 1 ATr'0JHbIM

COyCOM

Cheese plat with nuts and berry sauce

CeBHuue U3 rpedelika ¢ HUTPYCOBBIM
coycoM

Scallop ceviche with citrus sauce

Kapnaqqo nus3 FDC6CHIK3. CO CBEKUM
COYCOM Ha OCHOBE orypua

n JEMOHI'PACCa

Scallop carpaccio with fresh sauce of cucumber

and lemongrass

150rp 590-P

310xKan

150rp 590P

27 1xKan

165mp 690-1-)

310xKan

170rp 790P

512kKa

140rp 1100P
1()71;1(;\.1

17000 1100P

221kKan
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Salads

Caiar ¢ pocToOM(OM U BJIEHHBIMU
TOMATaMU, 3alIPaBJICHHbIN
MOWPHBIM COYCOM

Salad with roast beef and jerked tomatoes dressed
with gingery sauce

Caaar g CI)I[)OB{,IJIGHHI)IM OKOPOROM,
IIPSHOU I'PYIIEN, chbIpaMu 0P 0.110
" CJINMBOYHDBIM.

Salad with dried ham, racy pear, dor blue cheese

and cream cheese

[IpsgHasg pyKKo/1a ¢ KaM4aTCKUM
KpaboM U IIUTPYCOBBIM COYyCOM

Racy arugula with king krab and citrus sauce

Cajar uesapb ¢ TUI'POBBIMU
KpeBeTKaMU 1 JI0COCeM
cJ1a001 coIn

Caesar salad with tiger shrimps and slightly salted salmon

CTenk-cajJaTr ¢ MpaMOPHOU
TOBSIIHOI 1 CBIPOM OpU
Steak-salad with marbled beef and brie cheese

CaJjaT ¢ TYHIIOM TaTaKu, aBOKA/10
1 COyCOM I'yakaMo.1e

Salad with tataki tuna, avocado and guacamole sauce

180, 6Q0P
43 4xKan

250rp 690P
4.01xKan

155rp 1200P
43 OxKan

230mp 690P
414 xKax

200rp llOOP

53 OxKax

2201 690P

390xKan
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A OPHAUNE 3AKYCKU

Hot appetizers

bpu 3ane4eHblIii ¢ opexamu, 230 1190P
OpPYCHUKOU U MeTOM 507xKax

Brie baked with nuts, cranberries and honey

My YepHOMOPCKHUE B PAKYIIIKE 460rp 790P
1101 CJIMBOYHO-BMHHBIM COYCOM 705kKan

Black sea mussels in a shell with creamy-wine sauce

BoHro0J1€ B BHHHOM COyCe 100 SQOP
C HDHHOCTHMI/I 290xKan

Vongole in wine sauce with spices

ABOKaJI0 3alI€4CHHOE C TOMAaTaMU, 240rp 890P
KpaboM 11 MyCCOM 13 KPEBETOK 400xKas

Avocado baked with tomatoes, crab and shrimp mousse

Mopckue rpedetky ¢ XpycTsen 280 1200P
criap-ren, MyCCoOM I{IJB HBGTUHOI/I 323kKax
KaIlyCTbl 1 KPACHOU UKPON

Scallops with crispy asparagus, cauliflower

mousse and red caviar
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Meat and Poultry dishes

[lepeuHblil cTENK (prie MUHLOH 350/500p 1100 P ****

C Ie4eHOI CBIPHOU caps;Keu 60O0xKax

Pepper filet mignon steak with baked cheese asparagus RE STAURANT
Crelik «CTPUILIONH» € COYCOM 100/70:0 Q9O P NOR I I
Ha OCHOBE I'OPHKOI'0 IIOKO.1a/1a 456xKax

U,CHE[ YKa3aHa 34 100 rpaMM

Steak "Striploin" with bitter chocolate sauce Price per 100 grams

Kypumnas rpyaka Sous-vide 280  550P
Ha IIOAYIIKRE N3 CPEANIEMHOMOPCRKROIO 734xKan
AUIT-COYCa, Ha OCHOBE CBEC/KHUX TPAB,

TOMATOB U ChIpa (pera

Chicken breast Sous-vide with Mediterranean dip sauce

of fresh herbs, tomatoes and feta cheese

be@cTporanos u3 TeIssubeil BBIPE3KU 330, 590P
C MaJI0COJBbHBIMUA OT'YPpLaAMU 443xKan

Beef Stroganoff of veal tenderloin with slightly

salted cucumbers

KAPTA BAPA

YTuHada rpyaka npuroToBJaeHHas 1801y 490P
10 TEXHO.I0r1uu Sous-vide, ¢ ATOTHBIM 28 4skas
COYCOM 1 A0JTOYHBIM KOH(DI/ITIODOM

Duck breast made using Sous-vide technology,

with berry sauce and apple jam
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Soups

CJIMBOYHBIN CYII 13 JI0COCA € OBOIIAMU 250, OQOP

Creamy salmon soup with vegetables

Cyn KypUHBIH € JIAIIION
Chicken noodle soup

Yxa u3 crepaaau

Fish soup of sterlet

KpeM cyn 13 J1ecHbIX TpH0O0OB

Cream soup of wild mushrooms

l'aciraqyo ¢ CbIpOM cTpaveTe 1A

Gazpacho with strachetella cheese

(e

4.05xkKax

300 200P

255kKan

300rp 690 p
24 0xKan

300 490P

)
3621\'1\':1.1

350rp ()SOP

3()(')1\'1\';1.1

“CU30TTO U ACTBI

Risotto and pasta

[TacTa kapOooHapa

Carbonara pasta

YepHas 11aCTa ¢ KAMYATCKUM KPadooM

1 MOPENpPOIyKTaMU

Black pasta with King crab and seafood

3eJieHas macra ¢ TUrpoBbIMU
KpE€BECTRAMU 1 HIITNHATOM

B CJINBOYHOM COYyC€E

Green pasta with tiger shrimps and spinach
in cream sauce

PusorTo ¢ puie npinieHkKa,
¢ JIECHBIMH I'PU0AMH B CIMBOYHOM
COyCe 1 CbIPOM I'PaHa-I10JaHA

Risotto with chicken fillet, wild mushrooms in cream
sauce and grana-padano cheese

30000 490P

8571;](&1
300p 1100P
43 0xKan

300rp 690 p

T25kKa

350rp 590P

T13kKan

(7N
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Fish dishes
due popen Ha rpulie ¢ MyKUHI,
alI€JIbCUHOBbIM COYCOM 11 MUKCOM
caJjiatra
Grilled trout fillet with zucchini, orange sauce
and salad mix

28()1'1) 1100 P
431[;[{;1.1

[Tanisryky U3 oceTpa ¢ He4YeHbIMU 250 1100P
OBOIIIAMHU U mIa(ppaHOBBIM COYCOM 310xKaz

Sturgeon kebabs with baked vegetables and saffron sauce

[TairTyc sous-vide co HIMUHATOM 280 500P
1N COyCOM JIEMOHTI'PACC 4.03xKan

Halibut sous-vide with spinach and lemongrass sauce

dure cyraka co CIMBOYHBIM 250 590P
KapTO(l)eJIGM n I‘pI/I6HbIM MYCCOM 285kKa

Pike perch fillet with creamy potatoes
and mushroom mousse
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APHMUNP DI

Accompaniments

OBouu Ha rpuJie 15000 200P
Grilled vegetables 7OxKan
CammBoOYHOE KapTo(eabHoe mope 150  190P
Creamy mashed potatoes 200xRKar
Kapropeas ppu 150 200P
French fries 205kKax
Kaprodeababie 10JIbKU ¢ CHIPOM 15000 200P
Potato slices with cheese 300xKax

ByprIil puc 17000 190P
Brown rice 145kKa

"
%MHFEP—(DYJIBI
/ Finger food

bpyckera ¢ pocToOU(OM U BSJIEHHBIMU 100, 2Q0P
TOMATAaMM1 111xKan

Bruschetta with roast beef and dried tomatoes }

|
bpyckera ¢ TomaramMu 100rp 210P I
Bruschetta with tomatoes 132kKar ' ** '
bpyckeTa ¢ ceMroil 1 KpeMoM 1000p 290P

113 aBOKAJI0 110xKa RESTAURANT

Bruschetta with salmon and avocado cream

NORTH
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Desserts

Kapmadyuo u3 (ppyKTOB U Ar0j1 15000 3900P
C JIaBAH/10BO-JIMMOHHBIM CHUPOIIOM 127xKax
Fruit and berry carpaccio with lavender-lemon syrup

JlecepT "AnnbI I1aB10BOI" ¢ IIIOpE 180 490P

MaHI'0, CINBOYHBIM KPEMOM, 350xKax

COyCOM 13 Y€pHOU CMOPOIMNHDBI d /
Dessert "Pavlova" with mashed mango, butter cream,

black currant sauce and fresh berries

YusKenK KIacCuYeCcKum 1500 390P

Classic cheesecake 358 kKar

KpeMm Opr1o/11e Ha KOKOCOBOM 160rp 490P

MOJIOKRE C ATro1aMun 31 7xKan

Coconut milk cream brulee with berries




