Kanopwu / Calories

BITIOIA

FOOD

JOBPO MMOKAJIOBATH
B NEVESOMOST —

pecTopaH Hag ropoLoM.

Ha BbicoTe 28 MmeTpoB [leTepbypr cTaHOBUTCA TULLE,
CBeT MArye, a BKyChl 3By4aT OCOBEHHO BbIPasnUTENbHO.

Ce30HHble NpoayKTbl, aBTOPCKMM B3rnag Wweda
1 NpoayMaHHoe BbapHoe CONPOBOXAEHME PAacKPbIBAOT
Kaxgoe 61000 Yepes OTTEHKMU,
TEKCTYpPbl U HEOXMOAHHbIE COYETaHMS.

3pecb naHopaMHble BUAbl M aTMochepa NErkocTu
npeBpaLLatoT YXXUH B U3SALLHbBIA BEYep Hag ropoaoM.

Fillet Mignon dry aged

Ribeye steak dry aged

170/50 rp.
Lamb saddle skewers

with honeysuckle adjika

Large Sakhalin scallops baked
over fire with cheese

Skewers marbled beef
tenderloin with onions




SARKYCKU M CTAPTEPBI  stanrtinrs

TapTap U3 roBsianHbl C NeYeHbIMU baknaxaHamu
Beef tartare with roasted eggplants

[MawTeT 13 yTKK C BAIEHbIM abPUKOCOM
Duck pate with dried apricots

CTporaHuHa U3 MyKCcyHa C MKPOWM LLyKK
Ha 3arne4YeHHOM B 30/1e kapTodene
Muksun stroganina with pike caviar & ash potatoes

AccopTu MACHBIX fennkatecos. Belioepxka 12 mecsiLes
Assorted meat delicacies aged for 12 months

BpyckeTTa c pocTomdOoM 1 BANEHbIMY TOMaTaMu
Bruschetta with roast beef & dried tomatoes

Kapnayuo 13 MpamMopHOM roBaamHb
C>apeHbIM 6baTaToOM 1 COYCOM U3 aH4YOYyCOB
Marble beef carpaccio with roasted sweet potato & anchovy sauce

MuHU-yebypekn C yrpem 1 Cbipom
Mini chebureks with eel & cheese

Tapenka pepmMepckmx CblpoB
Farm cheeses plate with honey

AHTUNACTM (KONMYeHbIN BUHOT Pag, BAneHas Cnmea,
BSANIE€HbIN TOMAT, aPTULLOKM, aCCOPTM ONIMBOK)
Antipasti (smoked grapes, dried plums,

dried tomatoes, artichokes & assorted olives)

XyMyc 13 6enomn daconu c aH4oycamm 1 neveHom nanpukom
White bean hummus with anchovies & roasted paprika

Kpyno ns CaxannHckoro rpebetuka ¢ TptodensHbIM LLNCO
Crudo of Sakhalin scallop with truffle shiso

CAJIATDBHI saraps

3eneHbln canaT c aBoKago U KMHoa
Green salad with avocado & quinoa

Canat c TOMMIeHoM roBaanMHOM U BUHOTPaLoM
Salad with stewed beef with grapes

MuKc canaToB C XpyCTALMMU KpeBETKaMMU,
aBOKao W1 KNyOHMKOM
Salad mix with crispy shrimp, avocado & strawberries

CTpavaTtenna c ToMaTaMu B COyCe MecTo 13 BAEHOW CN1BbI
Stracciatella with tomatoes in a pesto sauce made from dried plums

CanaT ¢ KaM4aTCKMM KPpaboM 1 MaHro
Salad with kamchatka crab & mango

CanaT 13 cBeXUX OBOLLEN 1 3eN1EeHM C OJIMBKOBLIM MacioM
Salad with fresh vegetables and herbs

CYIIbl sour

ThIKBEHHBIV CyN MOPE C apreHTUHCKMMW KpeBeTKaMm
1 KOHPUTIOPOM U3 anenbCUHOBOM Leapsbl
Pumpkin puree soup with shrimps & orange confiture

Bopu c roBsamHom 1 6pycHUKOM
Borscht with beef & lingonberries

TpowHas yxa nog BOAKOW 1 6epe30BbIM yrnem
Soup with three types of fish with vodka & birch charcoal
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OCHOBHOWM KYPC sy counse

ApPreHTUHCKMeE KPeEBETKM B BUHE C 3CTParoHoM 1 6pokKonm
Argentine shrimp, baked in wine
with tarragon & broccoli

[MacTta c CaxanMHCKMM rpebellkoM 1 KpeBeTkamMm
Pasta with Sakhalin scallops & shrimp

dune cemMrv C IMCTbAMM Nakyom

1M TOMaTaMm B COYyCe U3 MUOUI 1 KONbpabu
Salmon fillet with pak choileaves & sweet
tomatoes in a mussels and kohlrabi sauce

TomneHas roBsgvHa ¢ kapTodenbHbIM Mope
1 NOJOCUMHOBUKaAMM B CMeTaHe

Stewed beef with mashed potatoes & aspen
mushrooms in sour cream

MypMaHcKas Tpecka C TbIKBEHHbIM Mope U yMamMy COyCoM
Murmansk cod with pumpkin mash & umami sauce

OpeHbyprckas MHOernka co cMopykamm
Orenburg turkey with morels

1390

1970

1630

1590

1630

1390

FTAPHUPHI M TOIIIINUHIM  ¢anNisteTorrines

Kabauyku rpunb
Grilled zucchini

KapTtodens ppwm ¢ coipom NekopurHo
U TptodenbHbIM MacioM
French fries with Pecorino cheese & truffle oil

KapTodensHoe niope
Mashed potatoes

Neneuwka rpunb ¢ MpaMopHOM rOBAAMHOW U CbIPOM
Grilled flatbread with marbled beef and cheese

Jleneuwka rpmnb C CbIPOM U 3eMEeHbIO
Grilled flatbread with cheese and herbs

KpadToBbin xned
Bread basket

JECEPTBI prssents

Kpem-6obne c nbsaHoM BULLHEN
Cream-boble with brandied cherries

Tennbi 96M104YHbIN KOBNEep C rOpProH30/10M U MOMBUPOM
Warm apple cobbler with gorgonzola &ice cream

Ynskenk co CBEXMMU irogamm 1 cbipom [NekopumHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese

ABTOPCKMM CE30HHBIN LepbeT Ha 6e3ankoronbHOM BUHE
Chef's seasonal sherbet made with alcohol-free wine

670

730

430

790

930

430

790

790

970

490

*Ecnuy Bac umeeTcsa anneprumsa Ha kakme-nnbo npoayKTbl, Moxanyncra, coobmte 06 aToM oduumaHTy /

If you are allergic to any foods, please tell the waiter

370 MeHIo SBASIETCS pekaMHblM MaTepuranoM. [MosHyo BEpCUIo Mbl MOXEM NPeaoCTaBUTb Mo 3anpocy /
This menu is promotional material. We can provide you with a full version of the menu upon request.



ITACTPOHOMUYECKHUN
JIAHY

LUNCH
1990

Kaxnabii yanmid fgeds - 13:00-16:00
c13:000016:00 : weekdays

Bbibepute no ogHoMy 6toay 13 Kaxaoro pasgena
1 cobepuTe CBOM raCTPOHOMUYECKMIA NaHYy
B pecTopaHe Hag ropogom!

Choose one dish from each section.
We look forward to seeing you again!

SARYCKN N CAJIATHI

STARTERS & SAIADS

TapTap 13 MpaMoOpHOM roBsSANHbI

C ne4yeHblM HaknaxaHom
Beef tartare with roasted eggplants

[awTeT N3 yTkn C BANEeHbIM abprkocom
Duck pate with dried apricots

KapTodenb 3aneyeHsbitt Ha yrasx c ukpon LLlyku n cmeTtaHom
Charcoal-baked potatoes
with pike caviar & sour cream

3eneHbit canaT c aBokaao M KMHoa
Green salad with avocado & quinoa

CanaT 13 CBEXMX OBOLLEN 1 3€M1eHM C ONMBKOBBIM MacioMm
Fresh vegetables & herbs salad

CYIIbI

SOUP

ThIKBEHHbIN CyM MOPE C apreHTUHCKUMM
KpeBeTKamMu 1 KOHPUTIOPOM M3 anenbCUHOBOM Lieapsbl
Pumpkin soup with shrimp & orange zest confiture

BopLw c roBagnHom n 6pycHmKom
Borscht with beef & lingonberries

Yxa c popenbio
Trout fish soup

OCHOBHBIE B/TIOJA

MAIN COURSE

TomneHas roBsignHa ¢ kapTodenbHbIM Mope
M NYKOBbBIM MapMenanom
Stewed beef with mashed potatoes & onion marmalade

ViHpenka, papLlumpoBaHHas rpnbamMm, B COyce BenboTe
Mushroom-stuffed turkey with creamy velouté sauce

ApreHTUHCKMe KpeBeTKM C TOMaTaMu 1 BPOKKON
Shrimp with tomatoes & broccoli



