XOAOAHBIE 3aKYCKU

Cold Appetizers

Xoaoaerr rpubHOI

Buaazopoons® spubsr 6 npospaurom 6yavome.
Iodaromes ¢ nocmmvim canamom us pyxxoser,
02)pY08 U Mapurosaribix pubos ¢ xperom

Beixoa, rp.: 100/40/20 384 py0.

Kapnagyyo 3 nykkuHI

C PYAETHKAMH M3 CAAAKOIO IepIia
Pysemuru us sanevenrozo boseapckozo nepya ¢
BANCHBIMU 1OMAIAMU Ha KapRauyo u3 yykKur.
Iodaemes ¢ ouncorcroil eopuuyerl

Beixoa, rp.: 40/50/15 352 pyb.

Caaarbl

Mushroom Jelly Delight
Noble mushrooms in clear soup.
Served with lent salad of ruccola, cucumber &
marinated mushrooms, with horseradish
Net weight: 100/40/20 gr

Carpaccio of Zucchini
with sweet pepper rolls
Rolls of baked sweet pepper & dried tomatoes
on carpaccio of zucchini. Served with original
mustard ‘moutarde de Dijon’
Net weight: 40/50/15 gr

Salads

384 rub.

352 rub.

Pyxkoaa c momuaopamMu

Baxuncxue momamei, sanpasaerivie 01u6x0661m
Maca0M X0100H020 OMIHCUMA.

Iodaromea ¢ xpycmamum caramom pyxxosa noo
c0ycoM Kpem-banb3amux

Beixoa, rp.: 90730720 416 pyO.

OBomiHOoM caAaT ¢ IPUOHBIM MAaCAOM
Ceesncrie 060mu, 3anpasenmsie c0ycom

Ha 0CHO06¢ 01UBK06020 Mdac/id U 56’./[61.%’ Z}?MﬁOﬁ

C MUKC cANAANIOM U3 3e/1eHU

Brixoa, rp.: 250 448 pyO.

Ruccola with Tomatoes

Baku tomatoes seasoned with extra virgin olive oil.
Served with crunchy leaves of ruccola under the
original cream-balsamic sauce

Net weight: 90/30/20 gr 416 rub.

Fresh Vegetable Salad
Fresh vegetables with original dressing of cépes &
extra virgin olive oil with salad mix

Net weight: 250 gr 448 rub.

Cynsl

Cym mracppaHOBBII

CO IIITUHATOM U APTUIIIOKAMH

Aeexuii osomroti cyn-nrope, npunpas.ienmviii
wagparom. I lodaemen ¢ apmumoramu 1a nodyuixe
us ununama

Brixoa, rp.: 200730 348 py0.

I'opaune 3akycku

Soups

Saffron Soup with Spinach &
Artichokes

Light vegetable soup pure, flavoured with saffron.
Served with artichokes on a bed of spinach

Net weight: 200/30 gr 348 rub.

Hot Appetizers

DaprupoBaHHBIN 0aKAAYKAH
Saneuennviil baxsancar, Gapuiuposarmstii KoHpu
momanamu, 3enenvto u beaotl gaconsro. Ilodaenca
¢ MUKC canamom u3 npanotl 3ejemnu 1o coycom
KpeM-6anv3amux

Berxoa, Ip.: 120/10/10 448 pyO.

LleHbr ykasaHsl B pyOA
I'eHepaAbHBII AUPEKTOP
ByxraaTtep-kaspkyasaTop

[led-moBap .- __t_f:.:c_{'_'."'
e T

Baked & Stuffed Aubergine

Baked aubergine stuffed confit tomatoes,

greens & white beans. Served with mixed herbs with
cream of balsamic

Net weight: 120/10/10 gr 448 rub.

¢ yaerom HAC

s’y ¢ Sopuma LB,
? ::;f'nf" Axnvosa C.D.
Kanoser: B.B.
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IIITpyAeAr TOMATHBIHI

Xpycmamee mecnio Qua0 ¢ MENAIM CaNaMOM U3
ueppu 1moManos, ycaperot PyKKoavl i basuauxa.
Tooaemes ¢ kaaccuveckum pusommo

Berxoa, rp.: 70/30/20 416 py0.

Bapenuku xaprodesbHbIe

c Tpropesem

Cmapopycckan eopauas 3aKycka = 6aperuxy ¢
Kapmogenem u 01U8KO8BIM MacA0M ¢ 00bas.aeruem

ueprozo gparyysckozo mproges
Berxoa, Ip.: 1207100 448 pyO.

I'opaune Garoaa

Tomato Strudel
Crunchy filo pastry with warm mix of cherry
tomatoes, baked ruccola salad & leaves of basil.
Served with classical risotto
Net weight: 70/30/20 gr

Potato Dumplings

with Truffle Oil

Olden Russian hot appetizer — dumplings with
potato & French black truffle olive oil.

416 rub.

Net weight: 120/100 gr 448 rub.

Main Courses

Kapensiit kKapTodeAab C TOMATAMUI
Munu xapmogpens u weppu momantvi ¢ 1yKoMm,
oborcaperirvie ta 0au6k060:Mm Macsae. I lodaemes ¢

MuKcom 3 o6omyerl nod coycom K1 lecrmo.

Beixoa, rp.: 150/70/20 672 py0.

Mopckoii rpe0erok ¢ paKOBbIMHI
mieKaMu. Hewnedmue mopexue speemici,
npu20moBaetHbIE NPY HUSKUX IHeMUePamypax.

Iooarwmes ¢ paxosvivu uteitkamu u menavim
Canamom u3 apmuiloxos, Kenutlckot gacoau u
CAa0K020 NEPYa O UNUHANIOM

Beixoa, rp.: 60/15/100 820 py0.

Pusorro ¢ 6eapiMu rpubamm
Kaaccuuecxoe umanvarncroe pusommo na spubnom
Oyavore. I lodaemesa ¢ murcom us swapernvix
bnazopodneix spubos

Beixoa, rp.: 150/50/20 576 py0.

Fried Potatoes & tomatoes
Pan-fried mini potatoes & cherry tomatoes with
onion cooked in olive oil. Served with mix salad
under the original ‘Pesto’ sauce.

Net weight: 150/70/20 gr

Sea Scallop with Crawfish tails

Tender meat of sea scallops delicately cooked under
low temperatures. Served with crawfish tails &
warm salad of artichokes, Kenya beans, sweet pepper
& spinach

672 rub.

Net weight: 60/15/100 gr 820 rub.

Risotto with cépes
Classical Italian risotto boiled in mushroom clear
soup. Served with the pan-fried mix of noble
mushrooms.

Net weight: 150/50/20 gr

Desserts

576 rub.

AecepTbl

IIlepOer n3 aHaHACA U 3€MAAHUKH
Iocmoe moposcerioe, npucomos.seririoe

I egp-xoroumepom «Spa» no sxcxarosusrormy

peyenmy. Ilodaemes ¢ kapamenusuposarirvimu
do1bKamiu nepeuxa

Beixoa, rp.: 100/50/20 320 py6.

Kapnag4o u3 TaliCKoro MaHro
Tonko-napesarroe matickoe marieo. Ilodaemes ¢
Kapamesusuposannstmu QpyKmamis 4 Myccom

Beixoa, rp.: 90/70/30 352 pyb.

LleHbr ykasaHsl B pyOA
I'eHepaAbHBII AUPEKTOP
ByxraaTtep-kaspkyasaTop

[led-moBap .- __t_f_-.:c_{'_'.'"
e T

Pineapple & Strawberry sorbet

Light sorbet prepared by the exclusive recipe of the
Yar’s Pastry Chef.

Served with caramelized cantles of peach

Net weight: 100/50/20 gr

Carpaccio of Thai Mango

Gently sliced chilled Thai mango fruit.

Served with caramelized fruits under light mousse.
Net weight: 90/70/30 gr 352 rub.

320 rub.
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