doTtorpacdua IOpusa MNanbmuna



AOPOIME APY3bS! «A0M 12» OTKPbIT EXXEQHEBHO C 12:00—06:00.
KAXAbIX PABOYUU AEHB C 12:00 1,0 17:00
HA OCHOBHOE MEHIO AEUCTBYET 20% CKUAKA.



SAKYCKU K BUHY/WINE APPETIZERS

MapuHoBaHHbIe apTuUllokn 120 rp
Marinated artichokes

Onuekn Kanamara 100 rp
Olives gianta

AccopTi N3 MMHN-OPYCKETT Ha UTaAJNIbIHCKOW YnabaTTe: C ToMaTHbIM KOHKacce,
OJINBKOBbLIM MacCJIOM 1 6a3UINKOM, C NeYeHbIM 6akiaaHOM U NeY€HbIM nepLem

C CbIpHbIM coycom 135 rp

Assorted mini bruschetta on Italian ciabatta: with tomato concass,
olive oil and basil, with baked eggplant and baked pepper with cheese sauce

Coipbi/Cheese

Oop 6ni0 80 rp
Dorblu

proiep 80 rp
Gruyeére

Mpana MapgaHo 80 rp
Grana Padano

BpbiH3a 100 rp
Brynza

Cynyryumn 100 rp
Suluguni

Msaco/Meat

Poctoud 100 rp
Roastbeef

Mactpamu s roesauHbl 100 rp
Pastrami beef

MawTeT U3 KypnHoi neyeHn B BUHHOM rmasypm 100 rp

Wine glazed Chiken liver pate

BaneHas roeaauHa 50 rp
Jerked beef

FackoHckuin TeppuH 120 rp
Gascon terrine

Poni16a/Fish

Hepka xonogHoro konyenus 100 rp
Cold smoked salmon

Jlococb manoconeHbin 100 rp
Light-salted fish

MacnsaHad pbi6a 80 rp
Dollar fish

Me4yeHb Tpecku pybneHas ¢ anuyom n nykom 100 rp
Cod liver chopped with egg and onion

420

350

300

300

490

350

190

220

490

350

370

350

300

400

450

300

300



SAKYCKHU U CANATbDI
STARTERS AND SALADS

TapTtap n3 tyHua 100/150 rp
Tuna tartar

Canat c aBokafo, LlyKUHN, CBEXXUMM OrypuamMmm n anefibCUHamMu
C 3anpaBKoi N3 Niope MaHro 1 oJIMBKOBOro macna 250 rp
Salad with avocado, puree mango, fresh cucumbers, brynzi and zukkini

Canat u3 6aknaxaH ¢ 6pblH30i 1 coycom Ynmudyppu 280 rp
Eggplant salad with brynzi and chimichurri sauce

3enéHbI canaT ¢ aBokago, OrypLuom m LBeTHOM kanycTtoii ¢ coycom Lnco 300 rp
Green salad with avocado, cucumber and cauliflower with Shiso sauce

LLy4ybs nkpa co CMeTaHOoW, 3e1eHbIM JTYyKOM 1 kapTodenbHbiMu yuncamm 100/50 rp
Pike caviar with sour cream, green onion and potato chips

dopLuimak ¢ Kacnunckom ceneakon n aHToHoBcknm sé6nokom 120/40 rp
Forshmak

Xymyc ¢ xapuccoi n anuom nawot 240 rp
Hummus with spicy harissa and poached egg

Orypupbi manocosnbHble 130 rp
Quick pikled cucumbers

loBsknin TapTap B a3MaTtckom ctuiie ¢ Bogopocnamm vyyka 190/60/20 rp
Asian-style beef tartare with chuka seaweed

ABOKano0 Ha rpuse C CbipHbIM COYCOM U NeY€HbIMYN OBOLaMum ¢ coycom necto 230 rp
Grilled avocado with cheese mousse, baked vegetables with pesto sauce

Tapenka c pa3Hoii pbiooii 210/115rp
Fish plate

Tapenka c pa3Hbim msacom 230/150 rp
Meat plate

Tapenka ¢ pa3HbiM cbipom 220/70 rp
Cheese plate

3eneHblvi canart n3 IMCTbLEB U TPaB C AOMALLHEN OPEX0OBOWV 3arnpaBKoW
1 KkeapoBbiMu opelwukamu 105 rp
Our home style green mix salad with nutty salad dressing and Siberian pine nuts

Tennblli canaT ¢ KYPMHOW NeYeHbIO U anenbCcnHom 235 rp
Warm chicken liver salad with oranges

Canart «Tabyne» ¢ 6ynrypom, nomugopamu u msaton 300 rp
Tabule salad with bulgur, tomatoes and mint

Fonyo6ow canar Llesapsb ¢ kypuuein v rpywiei 220 rp
Blue Caesar salad with chicken breast and pear

CBeXxuii 0BOLLIHOI canaT ¢ 3anpaBKkoii Ha Bbioop 300 rp
Fresh vegetable salad with dressing to choose

Mkpa yepHas oceTpoBaa 50 rp
Black caviar

520

530

450

550

390

350

400

250

650

550

950

900
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450

490

450
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3700



cynbl
SOUPS

Tom 9Am 300/100 rp
Tom Yam Soup

Bopwy, c roeagnHon 300/30 rp
Borsch (soup with beetroot and other vegetables) with beef

JlykoBbiia cyn ¢ cbipom rpioviep 280 rp
Onion soup with gruyere cheese

TbikBeHHbI cyn 300 rp
Pumpkin soup

KypuHbiii 6ynboH ¢ nanwoii 300 rp
Chicken broth with noodles

Mapcenbckunia pbloHbI cyn 300 rp
Marseille fish soup

MACO
MEAT

TywéHasa 6apaHbs ionarTka ¢ KyCKycom u MaTHbiM coycom 350/200 rp
Stewed lamb spatula with couscous and mint sauce

MacTywba 3anekaHka ua 6apaHuHbl 245 rp
Shepherd’s lamb casserole

BedcTporaHos ¢ 6ensimu rpubamm n kaptodenbHbiMm nmope 130/130/30/40 rp
Beef stroganoff with porcini mushrooms and mashed potatoes

FoBs>XKbU LLIEYKM B KPACHOM BUHHOM COYyCe
C Nope U3 KOPHA cenbaepes u rnasmposaHHbimu osowwamm 140/140/40 rp
Beef cheeks in red wine sauce with mashed celery and glazed veggies

FfoBsXXMih MMHBOH C KapTodenbHbIM Nase n 3eneHbim canatom 185/120/30 rp
Filet mignon with green salad

Crelik pubaii c coycom Ha BblOOp: NnepeyvHbiM unu u3 kpacHoro smHa 300/15 rp
PekomeHaoyem Medium
Ribeye steak with red wine pepper sauce of your choice, Medium is recommended

Byprep ¢ roBsanHoi Ha pupmeHHomn 6ynoyke 275/30/20 rp
Beef burger

AccopTu n3 MuHM 6yprepoB C KOTieTaMun U3 KypuLibl U 6apaHnHbI
c kaptodenem ¢ppun 130/130/80/40 rp
Assorted mini burgers with chicken and lamb chops with French fries

450

350

350

350

300

400

950

850

950

800

1450

2200

600

620



NTULUA
GAME AND POULTRY

Crelik U3 uHgevikm c coycom Mapeiipa u canart «Tabyne» 150/50/150 rp
Turkey steak with Madeira sauce and Tabule salad

Mepenenka, oonro TomseHas ¢ osowwamm n TprodenbHbiMm coycom 400 rp
A quail long languished with vegetables and truffle sauce

Mupor ¢ yTkoir, 6proccenbCKon KanycTom C TMMbSHOM 1 coycom BepmoHTe 260/50 rp

Duck pie with Brussels sprouts, thyme and Bermont sauce

MoXxxapckaa koTneta c coycom n3 netpywiku n kaptodenoHsiMm ntope 130/150/30 rp

Minced meat cutlet with mashed potato

KypuHbIi WiHMUensb ¢ canatom n3 kanyctbl 150/80/50 rp
Chicken Schnitzel with cabbage salad

PbiBA
FISH

Muguu 1 kr B coyce Ha Baw BbiGop: coyc «Tom Am» unmn «benoe BUHO»
1 kg mussels in sauce of your choice: «Tom Yam» sauce or «white wine»

KoTneTbl n3 maca kpaba u kpesetok 180/150 rp
Crab and shrimp meat cutlets

J)KapeHas kambana ¢ kanepcamm n IMMOHOM 1 WwiT
Fried flounder with capers

dune cubaca Ha rpune ¢ coycom u3 cnaakoro nepua 200/50/40 rp
Grilled sea bass fillet with sweet pepper sauce

®duw 3Ha Yunce c kapTodpenem dpu, coycom Tap-Tap
n niope n3 ropowka 120/80/50/50 rp
Fish and Chips with French fries and tartar sauce

BonbLoin Hucyas ¢ xxapeHbiM Ha rpune TyHuom 385 rp
Big Nicoise with grilled tuna

Crelik U3 nococs ¢ niope na 6arara un aneabcuHosbiM coycom 130/120 rp
Salmon steak with sweet potato puree and orange sauce

NACTA U PUC
PASTA AND RICE

PaBnonu c rpedewikom B coyce bepmoHTte 290 rp
Ravioli with scallops in Bermont sauce

Mannapgenne 6onoHbese 300 rp
Pappardelle Bolognese

deTTYy44mHe ¢ Kypuuei u cnuBoYHbiM kappu 350 rp
Fettuccine with chicktn and cream curry

deTTy4umHe c rpubamum, KeapoBbIMM OpeLLKaMn 1 HaknaxaHamm
B po3amapuHoBom coyce 300 rp
Fettuccini with leek and aubergine fricassee with rosemary and pine nuts

3enéHoe pu3oTTOo C CbIPOM CTpavaTenna u Taprapom us nococa 350 rp
Green risotto with strachatella cheese and salmon tartare

PusotTto c 6enbimu rpndamm 300 rp
Risotto with porchini mushrooms

750

950

550

500

590

1100

850

600

950

630

780

960

850

650

590

450

750

750



OBOLLMH
VEGETABLES

BaknaxaHbl, kKapamMennanpoBaHHble ¢ MéQoM n cneumsamun 180 rp
Eggplant caramelized with honey and spices

Patatyn 140 rp
Ratatouille

TbikBa Ne4yeHast ¢ MegoBo-rop4nyHbim coycom 150/30 rp
Baked pumpkin with honey-mustard sauce

Kabauku c nomuagopamu u 4eCHOKOM No peuenTty 6abywikmn 3mmuHa 150 rp
Squash with tomatoes and garlic (Alexei Zimin’s grandmother’s recipe)

YeueBuua c ronybbim ceipom 220 rp
Lentil with blue cheese

JKoxkeHast useTHas kanycta 200 rp
«Burnt» cauliflower (roasted in the oven on high heat)

MNMeyeHas kapTowka ¢ TMMbssHOM 150 rp
Baked potato with thyme

CNALKOE
DESSERTS

MenoBuk ¢ 4epHOCIMBOM U rpeukmm opexom 150 rp
Honey cake with prunes and walnuts

CmeTaHHuK ¢ knyoHukon 150 rp
Cake with sour cream and strawberries

MepeHra lNaenosa ¢ arogamun 20/15/50 rp
Meringue Pavlova with berries

TapT ¢ mapakyinen u cmetaHoin 140 / 50 rp
Tartu with passion fruit and sour cream

lfopsynin wokonagHbin GoHaaH
C BaHW/1IbHbIM MOPOXEHbIM U anesnibcnHoBbiM coycom 100/50/30 rp
Chocolate fondant with vanilla ice cream and orange sauce

Yunskenk c kapamersnbto u opexom nekaH 150 rp
Cheesecake with caramel and pecans

MopoxxeHoe gomaiuHee 50 rp

Homemade ice cream

BanunbHoe/Vanilla; OpexoBoe n3 pyHayka/Nut hazelnut;
LLokonagHoe/Chocolate; KnybHnyHoe/Strawberry

Cop0eTbl U3 cBexux arog, u ppykTos Ha Bawi BbiGop 50 rp
Sorbets from fresh berries and fruits of your choice

450

300

300

250

300

250
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BE3AJIKOroJibHbIE HANMUTKHU
NON ALCOHOLIC DRINKS

ApTe3unaHckas Hera3npoBaHHas Boga «dom 12» 0,33 n/0.75 n
Artesian still water

ApTe3unaHckas rasaupoBaHHas Boga «om 12» 0,331/0.751
Artesian sparkling water

AkBa NaHHa HerasmnpoBaHHas 0,25/0,75
Aqua Panna still water

CaH NennerpuHo raznposanHas 0,25/0,75
San Pellegrino sparkling water

Koka-kona un Koka-kona 3epo 0,25 n
Coca-Cola and Coca-Cola Zero 0.251

CnpawT, ToHuk, xunpxxep 9nb 0,25 n
Sprite, Tonic, Ginger Ale 0.251

Cok Pago 0,2 n (aHaHac, BULLIHA, 910110K0, rpenndpyT, Nepcuk, Tomar)
Pago juice 0.2 | (pineapple, cherry, apple, grapefruit, peach, tomato)

Mopc kntokBeHHbIV 0,25 n
Cranberry juice 0.251

KomnoT pomaluHnin manuHoBbii 0,25 n
Raspberry compote houme 0.251

CBEXEBbBDKATbBIE COKU 250 MA
FRESH JUICES

Ab6nouHbIN/Apple
MopkoBHbIi/Carrot
AnenbcuHoBbI/Orange
MpenndpyToBbi/Grapefruit
CenbpepeesBblin/Celery

150/300
150/300
200/450
200/450
150
150
200
150

150

350
300
300
320
400



YAU 3EJIEHbLIN 0.6 1
GREENTEAO.6 L

)KeHbLueHsb MNMonet pakoHa
Ginseng Flight Of Dragon
MaHnaypep Xy YHa
Gunpowder Zhu Cha
TeryaHuHb

Tieguanyin

Yain u3 matbl

Mint tea

AnoHckunin CeHua
Japan Sencha

3eneHbii ¢ X)KacMnHoOM
With Jasmine

MonouyHbIn YnyH

Milk Ulong
AnTanckuin Coop N2
Altai Herbal Mix N22

LiBeTbl PomaLuku
With camomile flowers

Job6aBka Kk 4yaio: 4yabpeu, maTa, UMOUPb, Mea,, IMMOH
Add to tea: thyme, mint, ginger, honey, lemon

YAU YEPHbIN 0.6 N1
BLACKTEAO.6 L

Myap
Puer

Macana HYain Ha monoke
Masala tea with milk

Accam
Assam
Opn pen
Earl Grey

Dob6agka k 4yaio: 4yabpeu, maTa, UMOUPb, Mea,, IMMOH
Add to tea: thyme, mint, ginger, honey, lemon

DPYKTOBO-AArOAHLIE YAU 0,6 N1
FRUIT & BERRYTEAO.6 L

CouTteHb MoHacTbIpCKUi
Russia Traditional Sbiten

TaeXXHbI 4an C 4epHOW CMOPOANHOMN
Taiga tea with black currant

MapokkaHckuin Hain
Moroccan Tea

ManunHoBbIN Yaii C YN NepLeEM
Maline tea with chilli pepper

MMOUPHO-UUTPYCOBBIN Yar C MeLOM N KOPULLEN
Ginger-citrus tea with honey and cinnamon

OO6nennxoBbIli Yaii ¢ rpyLlein, Ha oCHoBe Yast Accam
Sea-buckthorn tea

BpycHuka c Megom n MATOM Ha OCHOBE 3€1IeHOIro Yas
Lingonberry with honey and mint

250

250

250

200

250

250

250

250

250
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300

300

250

250

50

300

350

350

350

350

300

300



KO®DE U KODEAHBIE HAMUTKU
COFFEE AND COFFEE DRINKS

PuctpetTto 15 Mn
Ristretto

Acnpecco 30 mn
Espresso

3cnpecco JlyHro 60 mn
Espresso Lungo

AsoitHon Acnpecco 60 mn
Double Espresso

AmepukaHo 90 mn
Americano

OBoviHon AmMepukaHo 250 mn
Double Americano

MakuaTto 45 mn
Macchiato

®nat Yant Kogpe 200 mn
Flat White Coffe

Kany4unHo 200 mn
Capuccino

ApoviHon KanyynHo 380 mn
Double Cappucino

KanyuynHo Ha coeBom monoke 200 mn
Cappuccino on soy milk

ABonHon Kany4ynHo Ha coeBom mosoke 380 mn
Double Cappucino on soy milk

Kany4uHo Ha coeBom Mmosoke 6e3 kodpenHa 200 mn
Cappucino decaf on soy milk

JlatTe Ha coeBomM Mosioke 200 mn
Late on soy milk 200

NatTte 200 mn
Coffe Latte

OsoviHon JlatTe 400 mn
Double Coffe Latte

Acnpecco 6e3 kodpeunHa 30 mn
Espresso Decaffeinated

AmepukaHo 6e3 kodpenHa
Americano Decaffeinated

KanyuuHo 6e3 kopenHa 200 mn
Capuccino decaff

JNatTe 6e3 kopenHa 200 mn
Latte decaff

Kode Mokko
Mocha

Knaccunuyeckunim Pad-kode
Classic raf coffee

Pad-kode c umomnpem m kopuuer 200 mn
Raf coffee with ginger and cinnamon

MepoBo-opexoBbii Pad-kode 200 mn
Honey and nut Raf coffee

Ainc Kode 300 mn
Ice Coffee

Doo6aska/Addition
Monoko/milk 50 mn
coeBoe MoJ10Kko/soy milk 50 mn

130

130

130

200

130

200

180

350

230

400

300

480

350

310

250

420

200

200

250

250

250

250

250

250

300

50
70



KAKAO 380 Mh
COCOA 380 ML

Knaccuyeckuii kakao
Classical cocoa 330

MpsHbIK Kakao
Spicy cocoa 350

BaHaHOBbI KaKao
Banana cocoa 350

JIMMOHAADBI 0,3 J1/1 11
LEMONADESO0.3L/1L

Knaccuyeckuii c "AMMOHOM, anesibCUHOM U rpenndgpyTom

Classic whith lemon, orange & grapefruit 200/700
ba3nnukoBblii TIMMOHAA,

Basil lemonade 200/700
Mapakyunsa c cemeHaMu 4mna

Passion fruit with chia seed 200/700
O6nenuxa c MMHAaANemM

Sea buckthorn with almonds 200/700
MMOUMpPHBLIV C rpyLueii

Ginger with pear 200/700

ManuHa c marton
Raspberry with mint 200/700






