STARTER

SOUPS

PASTA OF OUR OWN PRODUCTION

. PumEkin puree soup P . 450 P . .
Lightly salted salmon 100g 1100 P Pumpkin, onion, carrots, cream, cashews, pumpkin seeds, and croutons Fettuccine Arabiata 280 g 550 P
Ub Tomatoes, onions, garlic, basil, Tabasco, Parmesan
. . Traditional beef borscht 275/75/30 g 750 P S :
; aghetti Carbonara 250 790 P
Assorted Olives and Maslins 80 g 550 P Served with sour cream and lard salsa on @ bread foast Crpeogw, bacon, egy yolk, onion,ggorlic, Parmesan, thyme
Shrimp popcorn 80/30 g 550 p Trout and Zander Fish Soup 3309 750P  Fettyccine with chicken and mushrooms 2505 - 750 P
. . . Onion, garlic, Parmesan, thyme
Fried Sul i with i b 450 0 85"%"%" sthoup WTIfh noodles cmgl| qucul,leggs 31§jI . 450 P
ried Suluguni with lingonberry sauce 1709 icken broth, carrots, onions, egg noodles, quail €ggs, and herbs Feftuccine in a creamy sauce 950 P
with salmon and spinach 255g )
Salmon, spinach, cream, white wine, onions, garlic, Parmesan
MAIN DISHES . . .
SALADS Fettuccine with shrimp in fomato sauce 255 ¢ 950 P
Green salad 190/30 g 650 P Shrimp, cherry tomatoes, garlic, Parmesan, basil, tomatoes in their own juice
Mix of leftyce leaves, spinach, avocado, cucumbers, edamame beans, FISH
olives, radishes, chia seeds, cifrus dressing
Vinaigrette with mushrooms 235 g g 490 P Grilled tuna fillet 245 9 ) ) 1100 P
Boiled potataoes, carrots, beets, pickles, Tuna fillet, quinoa, avocado, edamame beans, Thai sauce, spices SIDE DISHES
sauerkraut, pickled mushrooms o
. . Grilled brook trout for 100g 390P .
Caesar salad with shrimp 145/40 g 950 P Grilled vegetables 185 ¢ 390 P
Cherry tomatoes, shrimp, Zucchini, eggplant, bell pepper, tomato,
wheat croutons, and Parmesan cheese red onion, champignons
. . . POULTRY DISHES
Caesar salad with chicken fillet 180/40 ¢ 790 P Basmati Rice 150¢g 390 P
Cherry tomatoes, Parmesan cheese,
chicken breast in wine sauce, and wheat croutons Chicken i'high schnitzel 165/140/40g Db 890 P . .
With stw?ﬁ_f po&otoes fries, sun—gnedltomofoes, edamame beans, French fries with kei-chup 130 g 350P
Sqmmel’ SO'Od of fl‘eSh Vegei‘dbles 490 P sweeTt Chlll and sour cream and garlic sauces
¥v"h P°°§ rﬂed 599 200/25§ d radish d.oni ix of salad i 5 i Sweet potatoes with Parmesan and 350°P
omafoes, bell peppers, cucumbpers, red radishes, red onions, mix of sala
leaves, chickenpegg, tkemali, olive oil, soy sauce, mustard Turkey patty with Bearnaise sauce 7909
and mashed potatoes 85/80/20 g . .
Turkey and chicken fillets, onions, potatoes, milk, butter, and eggs sour cream and garlic sauce 100/30g
Salad with trout, avocado and quinoa 210/25 950 P . . . .
Spinach, cherry fomatoes, celery stem, quO” egg, red rodigh, olive oil, Chicken fillet with nut-sesame sauce andrice 2859 790 P Mashed potatoes 150¢ 2909
mustard, lemon juice, capers, balsamic cream Chicken fillet, nut-sesame sauce, basmatirice, broccoli,
sesame seeds, green onions
Salad with crispy eggplant and algae 185/40r & 750 P
Aubergines, cherry fomatoes, cilantro, mint, peanuts, .
sunflower seed, root algae, sesame oil, soy sauce, sweet chili sauce MEAT DESSERTS
Baked pork ribs with new potatoes 180/110/20 1) 990p Chocolate Fondant with Ice Cream 100/30¢g 790 P
W& - Autumn offer Beef brisket 180/80/40 gr 5 12002 Honey cake with honeycomb 90/25 g 490 P
Beef brisket, cherry potatoes, jalapeno peppers, pickled squash
- A hit of sales Meri
. eringue roll 120/30 690P
Beef dumplings 200/30/15 g 790 P PisToch%s, cream, powdgred sugar, and berries
- The Sochi product
o Ice cream assortment 50 ¢ 190 P
‘\ﬂ - Vegan N %
Tiramisu 164 g 390#P
e

Dear guests, if certain foods are an allergen for you, please

This print product is an advertising material, detailed information
can be obtained from the hall administrator.
Prices are shown in rubles, including 22% VAT.

C M I~ I A M inform the waiter.
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