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SEIRYCKIA XOLAQZIETIE

Cold appetisers

Msicaoe accoptu

poctOud, Oy:>KeHnHa, pyAeT KypUHBIIL,
MIIKC caaaTa, momuaopsl Yeppuy,

COYC «CAVIBOYHBIV XPEH»,

ropunIia AVM>KOHCKasl, 3eA€eHb

300/15/15r | 1280 P

AccopTtu CBIpOB

Kamambep, Puxkora, 'opronasoaa,
ITapmesan, opexu rperikne, BUHOTpag,
Me/, KpeKepbl

240/30 r | 1180 P

SI3BIK

SI3BIK TOBSIXKMVI OTBAPHOY, CBEXKVIE OTYPIIbI
B OCTPOM COYCe, MUKPO3€e/AeHb

100/60/45r | 820P

/10coCh cA1a00COAeHBIN

10COCh CAa6OCOAeHBIIZ, MIKC CaJaaTa,
AVIMOH, 3e1€Hb, OAMBKI

100/50 r I 920P

Assorted meat

roast beef, pork, salad mix,
cherry tomatoes, cream horseradish,
Dijon mustard, greens

300/15/15g | 1280 P

Assorted cheeses

Camembert, ricotta, gorgonzola,
parmesan, walnuts, grapes,
honey, crackers

240/30g | 1180 P

Tongue

boiled beef tongue, fresh cucumbers
in hot sauce, micro-greens

100/60/45g | 820 P

Lightly salted salmon

lightly salted salmon, salad mix,
lemon, herbs, olives

10050g | 920p



SERY K XOLOZIETIIE

Cold appetisers

I'py3an co cmeTaHoOMI
1 AYKOM

MapMHOBaHHbBIE TPY341, KPaCHBIN
MapMHOBAHHBIN AYK, 3€1€Hb, CMeTaHa

100/50 r | 680 P

Ceaegouka c kKapTodeaem
¥ AYKOM

KapTodeab MUHH, CeAbAD,
AYK KPaCHBIVI MapUHOBAaHHbI,
SANIIO TIepeneAnHoe, 3eAeHb

90/110 r | 440pP

Mushrooms with sour cream
and onions

pickled pears, red
pickled onions, herbs, sour cream

100/50 g | 680P

Herring with potatoes
and onions

baby potatoes, herring,
pickled red onion,
quail egg, greens

90/110g | 440Pp



N raksike

Sauces for sandwiches

Xymyc ¢ tocramu Y

HYTOBOE€ ITIOp€, OAMBKOBOE€ MacA10, Y€CHOK,
KYH>KYT, TOCTBI 113 IIOCTHOI'O xzaeba

70/40 r | 220p

XaeOHast KOp3MHa

xAe0 MIeHNYHbIN, OyA04Ka co 31aKaMl,
xae6 rpeuniHsiii. [TogaeTcs co cAMBOYHBIM
YEeCHOYHBIM MAaCAOM C 3€/1€HbIO

30/30/20/10 r

Hummus with toast V
chickpea puree, olive oil, garlic,
sesame seeds, lean bread toast

70/40 g | 220p

Bread basket

wheat bread, a bun with cereals,
buckwheat bread. Served with creamy
garlic butter with herbs

30/30/20/10 g



Canatnsn

Tenawiit caaar S
C MOpenpoAyKTaMM

o0O>kKapeHHble MUANY, KPeBeTKM, KadbMaphl

CO cBeXXnMHu nommgopamu Yeppu,
MIKCOM caJaTa, 00ArapcKuM Ieprem
u coycoM Uman

210r | 780P

Caaart Ll e3apsn

MIKC calaTa, ToMuAopsl Yeppu, rpenku,
coip Ilapmesan, coyc Llezapn

C TUTPOBBIMI KpeBeTKaMI
220r | 690 P
C KypUHBIM p1riae

220r | 580P

Bapmanusa oansbe

Bapuanus KAaCCM9eCKoro caaara

¢ caaarom AricOepr, momugopamu Yeppu,
KPaCHOI MKPOIL. 3aIrpaBAsaeTcs MalloHe30M

C TOBSIAVIHOM Q
250 | 590 P
C KypMHBIM puae

250r | 520pP

Tenasblii caaaTt w
C IIeYeHBIO ITbITIAeHKa

roariedeHHble OaKAakaHbl, ITyKIHM,
DoArapckuil reper] ¢ MMKCOM caJaTa
U IIeYeHbIO IIbIIIAeHKa. 3arpaBAsIeTcs
MeA0BO-TOPYMYHBIM COYCOM

240 | 540 P

Salads

Warm salad 4
with seafood

sauteed mussels, shrimp, squid
with fresh cherry tomatoes,
lettuce mix, bell peppers

and chili sauce

210 g | 780 P

Caesar Salad

salad mix, cherry tomatoes, croutons,
Parmesan cheese, Caesar sauce

with tiger prawns

220g | 690 P
with chicken fillet
220g | 580P

Olivier variation

a variation of the classic salad
with Iceberg lettuce, cherry tomatoes,
red caviar. It is filled with mayonnaise

with beef #§

250 g | 590 P
with chicken fillet
250 g | 520P

Warm salad with chicken #
liver and baked vegetables
baked eggplant, zucchini,

bell pepper with salad mix

and chicken liver. It is filled with
honey-mustard sauce

240 g | 540P



Canatnsn

Salads

Caaar ¢ pocTOnpom @

W SIMIIOM I1AIIIOT

pocTOun, BsAeHbIe TOMATHI, TETIABIN
KapTodean, MUKC calaTta, AyK KpacHBHII,
SIAITO T1aIIOT. 3apaBAseTcs OANBKOBBIM
MacA0M U AVXKOHCKON TOPYALIeN

2051 | 820P

Pykkoaa 1 KpeBeTKU

PyKKO4a, oO>KapeHHbIe KpeBeTKM, MUKC caJaTa,

coip I[Tapmesan, momugopsl Yeppu, BsiaeHble
ToMarThl, coyc Ilecro

195 | 820P

CaaaT C TerabIM SI36IKOM W

SI3BIK TOBSIXKII, OOKapeHHBIN

B YCTPMYHOM COYCe, IIephbsl KPacHOTO

AyKa, cBeXuil peanc, Pykkoaa, Muxc caaata
104 MeAOBO-TOPYMYHO 3aIIPaBKOI

210r | 620P

CaaaT c r1edyeHOV TBIKBOW

3alledeHHas ThIKBa U1 DOATapCKMII Ilepell,
celp Monjapeaa, cBexxue Orypiibl, IOMUAOPHI
Yeppu, MUKc caaara, ChIP TBOPOKHBIN

C 3e/eHbI0, MeA0BO-AVMOHHas 3allpaBKa

C OAMBKOBBIM MacCA0M

230r | 480P

Caaat co cBexxymu oporamm Y
¥ 0a3MAVIKOBBIM COYCOM

OTryp1Ibl, HOMUAOPE Yeppu, reper; 6oarapckuii,

peAauc, aBoKal0, MUKC caaaTa, coyc Ilecro

170 r | 480P

Salad with roast beef @
and poached egg

roast beef, dried tomatoes, warm potatoes,
salad mix, red onion, poached egg. It is
seasoned with olive oil and Dijon mustard

205 g | 820p

Arugula and shrimp

arugula, fried shrimp, mixed salad,
Parmesan cheese, cherry tomatoes,
dried tomatoes, Pesto sauce

195¢g | 820p

Salad with warm tongue %

tongue fried in oyster sauce,
red onion feathers, fresh radish,
arugula, salad mix with
honey-mustard dressing

210 g | 620P

Salad with baked pumpkin

baked pumpkin and bell pepper,
Mozzarella cheese, fresh cucumbers, cherry
tomatoes, mixed salad, cottage cheese with
herbs, honey-lemon dressing

with olive oil

230 g | 480P

Salad with fresh vegetables Y
and basil sauce

cucumbers, cherry tomatoes, bell pepper,
radish, avocado, salad mix, Pesto sauce

170 g | 480 P



Coruapmren

Sandwiches

CosHgaBW4 ¢ Kypuien *

Xx2€e0 TOCTOBBIN, CBE>KIIe OBOIIN,
JKapeHoe SiMI0, KypuHoe ¢uae,
Kaprodean Gppu, COyc Ha OCHOBe MailoHe3a

260/50/30r | 520 P

CoHaBIY ¢ Oy KeHMHOM

Xae0 TOCTOBBIN, MUKC calaTa, AyK KPacHBI,
MapUHOBAHHELIN OTypell, COyC MeA0BO-
rOpYMYHBIN, Oy>XKeHuHa, Kaprodgeab Gppu

220/50/30r | 520P

CoHaBHMY ¢ 20COCEM
c1a00CO0a1eHbIM

Xx21e0 TOCTOBBIN, A0COCh CAaD0COAEHbIN,
CBE>KIIe OBOIIIN, COYC C 3eA€HbIO,

Kaprodean Gppu

210/50/30r | 620 P

Chicken sandwich W

toast bread, fresh vegetables,
fried egg, chicken fillet,
French fries, mayonnaise-based sauce

260/50/30 g | 520 P

Sandwich with boiled pork

toast bread, salad mix, red onion,
pickled cucumber, honey mustard sauce,
pork, French fries

220/50/30 g | 520P

Sandwich with lightly
salted salmon

toast bread, lightly salted salmon,
fresh vegetables, sauce with herbs,
french fries

210/50/30g | 620 P



SEIRYCII MO

Hot appetisers

Muauu B cCAMBOYHOM coOyce @

muann Kusn, cansxu 33%, Ayk-miopeii,
niepert 6oarapckuit, ceip Jdop baio,
ycrpuunblii coyc. [Togaiores

C TIOA>KapeHHOI Y1abaTToN

230r | 540P

Apannku u3 Kaprodeast

II0AQIOTCs C TpubaMM ¥ CMeTaHOI

210/30 r | 440P

KpeBeTKku B a3MaTCKOM cTUAe J

>KapeHble TUTPOBbIe KPeBEeTKI U TyIIIeHble
oBOIIM C A00aBAeHMeM COKa aHaHaca.
TToparorcst B AnicTe caaarta

260r | 720P

Tenawit KamamOep

ceip Kamambep B XxpycTsieit maHupoBKe
C SITOAHBIM COYCOM

85/30 r | 540P

Mussels in cream sauce @

Kiwi mussels, cream 33%, leeks,
bell pepper, Dor Blue cheese,
oyster sauce. Served with toasted ciabatta

230 g | 540P

Potato pancakes

served with mushrooms and sour cream

210/30g | 440p

Asian-style shrimp J

fried tiger prawns and stewed
vegetables with pineapple juice.
Served in a lettuce leaf

260 g | 720P

Warm camembert

Camembert in crispy breading
with berry sauce

85/30 g | 540 P



SEIRYCII MO

I'penkn p>xaHbie
C YeCHOYHBIM COyCOM

rpeHKM 13 bopoAnHCKOro x1eba ¢ 4eCHOKOM.

HOAaIOTCfI C Y€CHOYHBIM COYyCOM

150/30 r | 320P

CeIpHBIE TAA0YKN
¢ coycoM Adop baro

IMaZ04ky 13 ceipa Monapeaaa,
3allaHMPOBaHHLIE B CyXapsIX.
ITogarorcs ¢ coycom dop baio

100/30 r | 380P

Hot appetisers

Rye rusks
with garlic sauce

Borodino bread croutons with garlic.
Served with garlic sauce

150/30 g | 320P

Cheese sticks with
Dor Blue sauce

Mozzarella cheese sticks, baked
in breadcrumbs.
Served with Dor Blue sauce

100/30 g | 380P



Cymmsit

Soups

Yxa u3 AByX BMAO0B PBIObI
C MHM-paccTeraemM

yXa Ha KypIMHOM 6y/lbOHe C 20cC0oceM,
cydakoM, KapTodeaeM U SUYHBIM OeAKOM.
IToaaeTcs ¢ MuHU-paccTeraem

C 10COCEM U TPECKOIL

250/30 r | 580P

CoastHKa MsICHAsT W

apOMAaTHBIN HaBAPUCTHIN CYTI C TOBSIAVHOI,
BETYMHOI, CEpBEAAaTOM, TOBSI)KbIM SI3BIKOM
u opomamut. [Togaercs ¢ ammonowm,
CMETaHOI U 3eA€HBIO

300/30 r | 580P

THIKBEeHHBIV KpeM-CyIl
¢ OpyCHIMYHBIM
MVHU-IIPOKKOM

I'YCTOVI CAVIBOYHBIN KPeM-CYII

/3 IOATIEYEHHOI TBHIKBBI C OBOIIAaMU
u umo6upeM. ITogaercs

C OPYCHIUYHBIM MUHU-TIPOXKKOM

300/30 r | 460 P

Fish soup
with a mini-pie
ear in chicken broth with salmon, walleye,

potatoes and egg white. Served with
a mini-pie with salmon and cod

250/30g | 580P

Meat solyanka %

fragrant soup with beef, ham, servelat,
beef tongue and vegetables. Served with
lemon, sour cream and herbs

300/30g | 580P

Pumpkin cream soup

with cranberry

mini-pie

Thick cream soup

of baked pumpkin with vegetables

and ginger. Served with
a lingonberry mini-pie

300/30g | 460 P



Cymumsn

Soups

bopm c caaom w
¥ 1eCHOYHBIMM ITaMITyIIIKaMM

Borsch with bacon ¥
and garlic crumpet

CyII Ha OCHOBE CBEKABI C MOPKOBBIO, 1YKOM beetroot soup with carrots, onions

u rosanHon. Ilogaercs ¢ caaom,
YeCHOYHBIMI IaMITyIIKaMH,
CMETAHOI U 3€A€HbIO

250/30/10/7r | 540 P

I'pmOHasn moxaedOka
¢ KapTOo(deabHBIM
MVHV-TIPOKKOM

CyII Ha OBOIITHOM OyAbOHe

C IIaMIIMHLOHAMU, BEIIIEHKaMU,
OeabpIMM TpubaMIL.

IToaaetcst co cMmeTaHOIT

U MUHHU-TIMPOXKKOM C KapTodeaeM

250/30 r | 520P

and beef. Served with bacon,
garlic crumpets,
sour cream and herbs

250/30/10/7 g| 540 P

Mushroom soup

with potato

mini-pie

soup on vegetable broth

with champignons, oyster
mushrooms, porcini mushrooms.

Served with sour cream
and a mini pie with potatoes

250/30g | 520P



[llacTa

Pasta
ITacTa c MOperipogyKkTamMnu Pasta with seafood
CriareTTy C YepHUAaMU KapaKaTUIIbI spaghetti with cuttlefish ink
C KpeBeTKaMM, KaabMapaMU, MUAVSMU, with shrimp, squid, mussels fried
00>KapeHHBIMI C YeCHOKOM, B CAVIBOYHOM in oil with garlic, in cream
coyce u ceipom ITapmesan sauce and Parmesan cheese
290 r | 720P 290 g [ 720p
Co0a ¢ kypuuen J Soba with chicken topping J
rpeyHeBast Aalllia ¢ 0O6>KapeHHbIM buckwheat noodles with chicken
KYPUHBIM (111e, OBOIIIaMI fillet with fried chicken fillet, vegetables
B OCTPOM ITMKaHTHOM COyCe in chili pepper sauce
270 T | 520p 270 g | 520P
BriOepuTe OCHOBY AAasI Ballei I1aCTbI Choose a base for your pasta

LY

Derryunse / Fettuccine Crmarerri / Spaghetti Terrre / Penne
ITacra KapGonapa % Carbonara Paste %
¢ 0O>KapeHHBIM OeKOHOM B CAMBOYHOM with fried bacon in cream sauce
coyce c ceipom Ilapmesan with Parmesan cheese

300 r | 520p 300 g | 520p



[llacTa

IlacTa c mHAEVIKOM @

oO>KapeHHbIe ITyKMHM, MHAEIKa,
IpuObI B CAUBOYHOM COYcCe.
IToaaetcs ¢ cerpom Ilapmesan

300r | 520P

IlacTra c nykuam vV
" aBOKaao0
¢ s00aBaeHueM romugopos Yeppu

u coyca Ilecro

300r | 580P

ITacTa c BBIpe3KOil J
TOBSIAVIHBI 1 TOMaTHBIM COYCOM
racra C BLIPE3KOM rOBAAVIHDL,
AyKOM-TIOpeli, D0ATapCcKIM IepiieM,
nomugopamu Yeppn, coycom Ilecro.

[Togaercs ¢ ceipom [Tapmesan
UL OCTPBIM TIeplieM YNAN

300r | 820Pp

IlacTa ¢ a0coceM @
VI IINMHAaTOM

¢puae aococs, MNMHAT, CAMBOYHLIN COYC,
coyc Ilecro, coip Ilapmesan

270r [ 990 P

Turkey Pasta @

fried zucchini, turkey,
mushrooms in cream sauce.
Served with Parmesan cheese

300g | 520P

Pasta with zucchini YV
and avocado

with cherry tomatoes
and pesto sauce

300g | 580 P

Pasta with beef J
tenderloin and tomato sauce
hearty pasta with beef tenderloin,
leek, bell pepper,

cherry tomatoes, Pesto sauce.

Served with Parmesan cheese
and hot chili pepper

300 g | 820p

Pasta with @

salmon and spinach

salmon fillet, spinach, cream sauce,
pesto sauce, Parmesan cheese

270 g | 990 P



RB1©2

®duae aococsi W

Ha napy uau sanedennoe. [Togaercs
CO CAMBOYHBIM COYCOM C 400aBAeHMeM
Oe0ro BMHA M KPacHOM UKPBI

115/50 r | 1550 P

Adopaao

3alledeHHasl C IIPAHBIMU TpaBaMU, 9€CHOKOM

u AuMoHoM. ITogaeTtcst ¢ MUKC-casaaToM
u toMmugopamu Yeppu

200/40 r | 1120 P

Crelik TyHIIa W

HpI/IFOTOBAeHHbIﬁ Ha rpuae. HOZI,aeTC}I
C MKCOM CadaaTa, AMMOHOM
" IIoMna0pamMm ‘leppm

140/50 | 1020 P

Pewcomeridyem npoxapxy Rare

Salmon fillet with white %
wine sauce

steamed or baked.
Served with cream sauce
with white wine and red caviar

115/50g | 1550 P

Dorado

baked with herbs, garlic
and lemon. Served with mixed salad
and cherry tomatoes

200/40 g [ 1120P

Tuna steak W

grilled. Served with
a salad mix, lemon
and cherry tomatoes

140/50 g | 1020 P

We recommend Rare roasting



Iy ik

Crenik CTpumnaonn @

113 TOHKOTI'O Kpasl TOBsJIANHBI,
HpI/ITOTOBAeHHinI Ha rpuae.
HQZI,aeTCH C MUKC-CaaaTOM

11 COyCOM Ha Balll BBIOOp
180/40/30r | 1620 P

Pexomerioyem npoxaprxy Medium

CTeviK 13 CBMHOII mien W

IIPUTOTOBAEHHBIN Ha Irpue.
IToaaeTcst ¢ MUKCOM cadaTa, AYKOM KOHU
11 COyCOM Ha Balll BBHIOOp

160/50/30r | 780 P

Pduae-MMHbBOH @

BBIpe3Ka TOBsAVHBI, 0O>KapeHHas Ha Tpuae
¢ poamapunoM. ITogaercs c Mmuxc-caaarom
1 COyCOM Ha BaIll BLIOOP

165/30/30r | 1780 P

Pewcomeridyem npoxapky Medium

PeOpa 3ameueHHbDbIE
B BUIIIHEBOM COYCe

CBMHEIe peOpa, 3alledeHHbIe C TpaBaMu
U1 YeCHOKOM B BUIITHEBOM COYcCe.
IToaaroTcs ¢ AOOAHUTEABHBIM
COyCOM Ha Balll BBIOOpP

300/30 r | 780P

grill

Steak Striploin @

from a thin edge of beef, grilled.
Served with a mixed salad and
sauce of your choice

180/40/30 g | 1620 P

We recommend Medium roasting

Pork neck steak W

grilled. Served with
a mix of lettuce
and onion confit

160/50/30 g | 780 P

Filet mignon @

grilled beef tenderloin with rosemary.
Served with a mixed salad and sauce

of your choice

165/30/30 g | 1780 P

We recommend Medium roasting

Ribs baked
in cherry sauce

Pork ribs baked

with herbs and garlic
in cherry sauce.
Sauce of your choice

300/30g | 780P



I¥a\ bl

Side dishes

Kaprodeap Mmunmn

150 r | 220p

Kaprodgeabnoe mope

150 r | 220P

Osommn nnaposbie

OpoKKOAH, I1BeTHas KaIlycTa,
MIHI-MOPKOBb, MacA0 CAMBOYHOE

150 r | 250 P

Osomm rpmnabp

Ilepers 6oarapckmit, 6aKAa>kaH, ITyKIMHI

180 r | 390 P

IIInuHaT >XapeHbIi ¢ ANIIOM

150 r | 250P

Puc c oBomamm

puc JKacMuH, ayk-Tiopeis, meper; 00ArapcKuii,

yKIMHI, COEBBIN COYC, KYHXKXYT

150 r | 220p

Mini potatoes

150 g | 220p
Mashed potatoes
150 g | 220p

Steamed vegetables

broccoli, cauliflower,
mini carrots, butter

150 g | 250 P

Grilled vegetables

Bell pepper, eggplant, zucchini

180 g | 390 p

Fried spinach with egg

Spinach, onion, chicken egg, garlic

150 g | 250 P

Rice with vegetables

Jasmine rice, leek, bell pepper,
zucchini, soy sauce, sesame

150 g | 220p



lopsemie Oazoza

MeaaabOHBI U3 TOBSIAVIHBL W
¢ rpu0aMu B BUHHOM cOyce

¢ KapTo(deabHBIM OIOpPe

u TpIOPpeabHBIM MacA0M

200/120 r | 1420P

bndmrekc n3 pydoaennon w
TOBSIAVIHBI C SIVIIIOM IaIIOT

IojaeTcs ¢ MUHU-KapTodeaeM,
nomugopamu Yeppu,
o0O>KapeHHBIMI B coyce JeMu-raacc

160/200r | 1020P

bedcTporanos 13 roBsAMHbI
¢ KapTO(eaAbHBIM ITIOpe

B CME€TaHHOM coyce.

HO,Z],aETC}I C MapMMHOBaHHBIMM OTYp4YMKaMU

150/150r | 1120 P

ToMaeHbIi SI3bIK W

paaBapHoﬁ SI3BIK T€/€HKa B MSICHOM coyce

C KapTOo(eAbHBIM IIOpe

140/120r | 890 P

Cydae n3 aococs @

C KpeBeTKaMM 1 aBOKaa0

200/30 r | 1320P

Hot dishes

Beef medallions with &
mushrooms in wine sauce
with mashed potatoes
and truffle oil

200/120g | 1420 P

Minced beef steak %
with poached egg

served with mini potatoes,
cherry tomatoes
fried in demi-glass sauce

160/200g | 1020 P

Beef stroganoff
with mashed potatoes

in sour cream sauce.
Served with pickled cucumbers

150/150g | 1120 P

Beef tongue W

boiled calf's tongue in meat sauce
with mashed potatoes

140/120g | 890 P

Salmon souffle @
with shrimp and avocado

200/300g | 1320P



lopsemie Oazoza

Hot dishes

duae nHACIKN @
C OBOIIaMM Ha Iapy

(Jpuae MHAETIKM, TPUTOTOBAEHHOE Ha ITapy
nan Ha rpuse. Ilogaercs ¢ IBETHOI KaIycToI],
OPOKKOAY U TPUOHBIM CAVBOYHBIM COYCOM

140/120/30r | 890 P

YTuHas rpyaka W
B SITOAHOM COYyCe

o0O>kapeHHOe YTIHOe (p1iae C BUIITHEBBIM
COyCOM, ArojaMu 1 0O0K>KeHOI IpyIieit

130/50/50r | 980 P

Pexomerdyem npoxapxy Medium well

Koraetsr @

3 Kypunbl 1 I/IHAGﬁKI/I

120r | 490 P

Koraetsr @

"3 AOMaIHero ¢apma

120 r | 590 P

Turkey fillet &
with steamed vegetables

turkey fillet, steamed or grilled.
Served with cauliflower, broccoli
and mushroom cream sauce

140/120/30 g | 890 P

Duck breast %
in berry sauce fried

duck fillet with cherry sauce,
berries and burnt pear

130/50/50 g | 980 P

We recommend Medium well roasting

Chicken @

and turkey cutlets

120¢g | 490p

Minced @

meat cutlets

120¢g | 590 p



MehpVEE

ITeabMeHU MsICHBIE W

C COUHBIM (papIreM U3 CBUHIHBI
" roBAAMHLL IlogaroTcs ¢ coycom
Ha BaIll BLIOOP

200/30 r | 480P

IleabMenu Ky puHbIe
¢ OeapIMuy rpyOamMm
V1 OBOIITAMMU

Imo4arTcCsI € COyCOM Ha Balll BI)I60p

200/30 r | 480P

Ileabmenu pbpIOHDBIE

C COYHBIM (papIreM U3 A10Cocs,
cyaaka u tpeckn. ITogarorces
C COyCOM Ha Balll BLIOOpP

230/30 r | 540P

Kypunbiii 0yab0H

HaBapUCTBIV KypUHHBI OyAbOH C YeCHOKOM,

3€/1€Hbl0, CBE2KEMOAOTRIM IIepLieM
1 CAVMMBOYHBIM MaC/A0M

220r | 160 P

Dumplings

Meat dumplings %

with juicy minced pork
and beef. Served with a sauce
of your choice

200/30 g | 480P

Chicken dumplings
with porcini mushrooms
and vegetables

served with a sauce of your choice

20030g | 480p

Fish dumplings

with juicy minced salmon,
walleye and cod. Served
with a sauce of your choice

230/30g | 540P

Chicken broth

Rich chicken broth with garlic,
herbs, freshly ground pepper
and butter

220¢g | 160 P



Coye

Ile3apsn

KypPUHBIN XXeATOK, TOp4n1ia, BopJyecTep,

Maca0 OAMBKOBO€ 11 paCTUTEAbHOE, KaIllepChl

30r | 90P

JIroaHbINn

KAIOKBa, OpyCHMKa, TUMBSIH, BUHO KpacHOe,

caxap, AMOH
30r | 120p

BBQ
Ha OCHOBe 3aIledeHHBIX OBOIIENn

1 TOMaTHOTO coyca
30r Il 90P

Bunraessin

BUIIITIHSI, BTHO KpaCHOG, BUHHBII YKCyC,
BUIITHEBBIN COK, Ileper] YA, UMOUpPb
30r Il 90P

CMeTaHHBIN

CcMeTaHa, MallOHe3, YeCHOK, 3€/1€Hb
30r | 70P

MarioHes

30r | 70P

Dpenu

KyPUHBIN XKeATOK, pyD/AeHHas 3e41eHb
(yxpor, reTpyliika), MacA0 pacTUTeAbHOe

30r Il 90p

KeTuyn
30r I 70p

YKcyc ¢ mepaem

YKCYC, BOAA, CBEXKEMOAOTLIN Ieperty
30r I 70P

beaoe BuHO
causku 33%, Oeaoe BUHO, TUMBSIH, AUMOH

30r I 120P

Adop 0aro
CHIP € T0AyOOI1 I1AeceHbI0, cAMBKI 33%
30r I 120P

Sauce

Caesar

chicken yolk, mustard, worcestershire,
olive and vegetable oil, capers

30g I 90p

Berry

cranberries, cranberries, thyme, red wine,
sugar, lemon

30g | 120P

BBQ

based on baked vegetables
and tomato sauce

30g | 90p

Cherry

cherry, red wine, wine vinegar,
cherry juice, chili pepper, ginger
30g I o9op

Sour cream
sour cream, mayonnaise, garlic, herbs

30g | 70p

Mayonnaise
30g | 70p
French

chicken yolk, chopped greens
(dill, parsley) vegetable oil

30g TR
Ketchup

30g I 70Pp
Vinegar with pepper

vinegar with pepper
30g I 70p

White wine
cream 33%, white wine, thyme, lemon

30g I 120P

Dor blue

cheese with blue mold, cream 33%
30g | 120P



A\ eCeDTHI

Topt Meaosbiin W

HE>KHbI€ MeA0Bble KOP>KI, ITPOIIMTaHHbIE

CME€TaHHbIM KpeMOM

100/10 r | 360P

TopT MOpKOBHbDIN

KOP>KI Ha OCHOBEe MOPKOBY, PYyHAYKA,

IPELIKOTO Opexa I LieAphl areAbCrHa
C IPOCAOVIKO¥ U3 CMETaHHOTO Kpema

120 r | 360 P

Tpu mokoaaga w

HE>KHBIV CAVBOYHEIN TOPT
13 BO3AYIIHBIX MyCCOB 0ea0ro,
MO/AOYHOTO U TEMHOTO IIIOKOAaja

120 r | 440pP

BeckoneuHass Baumnabw

BaHNABHBIN OVICKBUT, CBIPHBIN KpeM,
KAyOHIYHOe KOMIIOTe

140 r | 440P

Desserts

Honey cake %

tender honey cakes soaked
in sour cream

100/10g | 360 P

Carrot Cake

cakes based on carrots, hazelnuts,
walnuts and orange peel with
a layer of sour cream

120 g | 360 P

Three chocolates ¥

delicate creamy cake made of airy
mousses of white, milk
and dark chocolate

120g | a40p

Endless Vanilla %

Vanilla sponge cake, cheese cream,
strawberry compote

140 g | 440



A\ eCeDTHI

Desserts

Yepuniii Jlec Black Forest

IITOKOAaAHBIN OMCKBUT, IITOKOAaAHBIN KpeM chocolate sponge cake, chocolate cream

Ha OocHOBe chIpa KpemertTa, BuIIIHeBOe KOMITIOTe based on Cremetta cheese, cherry compote

150 r | 440pP

JcTepxasm @

KOp>ku 13 Oese ¢ g00aBAeHIeM
TPeLIKIX OPeXOB, CAMBOYHBI KpeM,
aOPMKOCOBBII AXKeM U III0KOAaJ,

120r | 380P

Tupamucy

K/AaCCUYeCKUI UTAaAbSHCKUI AecepT
Ha OCHOBe chIpa MackaprioHe, Iaao4ek
CaBosapau n ankepa AMapeTTo

115r | 380P

MopxosHbI1 nupor Y
¢ copbeTOM

100/50 r | 360P

150 g | 440p

Esterhazy @

meringue cakes with walnuts,
buttercream, apricot jam and chocolate

120g | 380p

Tiramisu

classic Italian dessert based
on Mascarpone cheese, savoyardi
sticks and Amaretto liqueur

115 g | 380P

Carrot cake Y
with sorbet

100/50g | 360 P



Oupektop OOO «[MprnHUMM BKyCa»

PykoBoaomTenb Cny»>kobl
MUTAHUA 1M HAMWTKOB

LLed-noBap

M. B. Knpukos

E. HO. HepHockynoBa

P. . KopkunH

ExkaTepunHOypr, yn. XoxpakoBa, 1a
+7(343)385-85-82

info@tenethotel.ru

[NaHHaga 6polutopa aBndeTcs
peKIaMHbIM MaTepuanom.

Bcto HpopMaL Mo o cCocTaBe,
LeHe M NMLWeBOoW LeHHoCcTH 64
MOYHO MOMYYUTb Y MeHeaykepa
pecTopaHa.

Bce LeHbl yKa3aHbl B pyonax
1 BratodatoT HAC 20%

Ekaterinburg, 1a Khokhryakova st.
+7(343)385-85-82

info@tenethotel.ru

This brochure is a promotional
material.

All information about ingredients,
price, and nutrition value of dishes
you can get from the manager of

the restaurant.

All prices are in rubles
and include VAT 20%



