TOMJIEHAS TOBSIAVHA
HA KBACE C OBOLLLAMU

TomnéHas roBsiauHa Ha KBace

C OBOLLL@MU U YEPHOC/IMBOM,
nopaéTcsa ¢ MonoabiM Kaptodenem,
6pPOKKOMN U CTEIKOM U3
KPaCHOKa4aHHOW KanycTbl.

300r

Stewed beef on kvass
with vegetables

Beef stewed in kvass

with vegetables and prunes,
served with young potatoes,
broccoli and a thick slice

of red cabbage.

840

LUALLJIbIK U3 KPEBETOK

KpeBeTKM, Map1HOBaHHbIe B coyce
NecTo C YECHOKOM U CBaHCKOM COMbio,
o6rKapeHHble Ha MaHrane.

MopatoTcs ¢ coycom Tap-Tap.

160 r

Shrimp barbecue

Shrimp seasoned in pesto sauce with
garlic and Svan salt, char-grilled, served
with tartar sauce.

680

[aHHoe MeHto ABNgeTCcs perliaMHbIM BYKIETOM, 3a MoAPOOHOM MHOPMaLLer obpaLLiaiTech
K MeHegkepy. Bce LieHbl YKa3aHbl B py6nax. byaem pagbl o6paTHOM CBS3U U OT3biBaM!

This menu is a promotional booklet, feel free to ask the manager for more information.

All prices are in the Russian rubles. We welcome your feedback and reviews!
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KEKC C CYAOPPYKTAMU

Cupcake with dried fruit

Vibrant warm walnut cupcake soaked
in orange syrup, served with matsoni
and prunes.

ApoMaTHbIV MPAHbIN TENbIA KEKC

C rPELLKMM OPEeXOM, MPOMNUTaHHbBIN
anenbCMHOBbLIM CUPOMOM,

rnopaéTcs ¢ MaLoHU 1 YEPHOC/IMBOM.

135 490

FPAHATOBDIZ TUHW / Pomegranate Tini 350
ApKnin KOKTenb Ha OCHOBE A)KMHA, FPaHAaTOBOro BMHA U BULLIHEBOrO COKa. 210 r
Vibrant cocktail based on gin, pomegranate wine and cherry juice.

SITOLHbIV TPOT / Berry Grog 390
FopsAYnn KOKTeNIb Ha OCHOBE BULLIHEBOW HAaCTOMKMW, cMpona 6y3uHbl 280r

M MPSHbIX CreLui.
A hot cocktail based on cherry infusion, elderberry syrup and spices.

HACTOMKA OHETVH BULLHS / Onegin Cherry Infusion 350

Kynax apomaTtHol BULLIHM 1 6ap6apuca, C TEPMNKOCTbIO rpaHaTta 50r
1 NOC/IEBKYCNEM MUHAA/TBHOM KOCTOYKN.

Blend of flavourful cherries and barberry, with a luscious warmth

of pomegranate and almond aftertaste.

HACTOMKA OHETVH YEPHOMNOMAKA /Onegin Aronia Infusion 350

HacbiLeHHbI BKYC YepHOMI0AHON psabuHbl c6anaHcMpoBaH 50r
apoMaToM KeJpOBOro opexa 1 LiIBETOB 6Y3UHbI.
The rich taste of aronia is balanced by the flavour of pine nut and elderflowers.
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PYNETUKU U3 OTYPLLA
C KOM4YEHbIM
NOCOCEM

XpycTalme pyneTuku us orypua
C HEXXHbIM MYCCOM U3 Slococs
1 C/IBOYHOTO Chipa.

1301

Cucumber rolls
with smmoked salmon

Crunchy cucumber rolls
with delicate salmon
and cream cheese mousse.

390

CANAT C TEMAbIMU
BAK/TIAXXAHAMM,
TKOU U ABOKALLO

Canart c TénnbiMu 6aknarkaHamu,
NoAKONYEHHOM YTUHOM rpyAKOMN,
aBOKago U CNagKuUM Y.

210 r

Warm aubergine,
duck and avocado
salad

Warm aubergine, smoked duck breast,
avocado and sweet chilli salad.

670

. KPEM-CYn u3
3E/IEHOTO rOPOLLUKA

HeXKHbI KpeMm-cyn us 3en1éHoro
ropoLuKa ¢ Ynncamm ns 6eKoHa
M FPeHKaMu 13 NnaBalua.

300r

Green peas
cream soup

Soft green peas cream soup
with bacon chips and pita
bread croutons.

390

ThIKBEHHbI/A KPEM-CYT
C BANEHLIMUA
TOMATAMMU

ApPKUI TbIKBEHHBIN KpeMm-cyn
C BA/IEHbIMWU TOMaTaMu.

300r

Pumpkin cream soup
with sun-dried
tomatoes

Vibrant pumpkin cream soup
with sun-dried tomatoes.

390

MEYEHBLIV BATAT
C CbIPOM DETA

MeYyéHHbIN B NpsiHbIX TPaBax 6arar,
rnopaéTcs ¢ Coycom ckoppanus
1 cbipoM deTa.

230r

Baked batata
with feta cheese

Baked in herbs batata,
served with scordalia sauce
and feta cheese.

490

DO/IMA U3 CYAAKA
C NMEYEHBIM NEPUEM
“ POMEVUHOM

AsTopckas gonma. Pune cygaka
B /INCTbSIX CanaTta poMeiH, moAaércs
C CoycoMm U3 nevyéHoro nepua.

180 r

Pikeperch dolma
with roasted peppers
and romaine

Original dolma. Pikeperch fillet
in romaine salad leaves,
served with roasted pepper sauce.

740

MorkanymcTa, coobLumTe odbuLMaHTy, ecnin y Bac ectb annepris Uin HenepeHocMMocCTb
KaKnx-Mb0o NpoayKToB.
Attention, please, if you have food allergies, let your waiter know.




