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JTEASAHOW BAP
ICE BAR

VeTpuul /
Oysters

Fx Mopckolt /
Sea urchin

l/Ikpa yepHasa /
BIaFc)k ca\ﬁar

MaraaaHckue KpeBeTki B coyce Kumun /
Magadan shrimps in kimchi sauce

Tpiodes /
TrPufﬂqé

TIOBUMASA A3UA
FAVORITE ASIA

Poan Barkan / Baikal roll

Pom «/ABa MOps» € AoCcOoceM U yrpem /
Roll Two seas with salmon and eel

Poan @urapaensdus / Philadelphia roll

Poa Kaandophus ¢ nococem / California roll with salmon
Poan Kaandophus ¢ kpabom / California roll with crab
Poan KaHaaa ¢ yrpém / Canada roll with eel

Poa Temnypa ¢ nococem m kpabom /
Tempura roll with salmon and crab

Cywm rococsk / Salmon sushi
Cywm yrops / Eel sushi

CeT cnarcu cywm (AOCOCh, Yropb, KpeBeTKa, TyHeLL) /
Spicy sushi set (salmon, eel, shrimp, tuna)

Cawmmm yrops / Eel sashimi
Cawmmm aocock / Salmon sashimi
Cawmmn kpeseTka / Prawn sashimi

Cawmmn rpebelok / Scallop sashimi

CBIPHBIN U MSICHOM BAP
CHEESE AND MEAT BAR

Tet pe MyaH /
Tete de Moine

[‘oproHsona /
Gorgonzola

Aopp /
DPP

urr

KayoTTa ¢ YepHbIM Tplodperem /
Caciotta with truffle

[ lapmckasn BeTumHa /
Parma ham

Cansimu nnkaHTe /
Salame piccante

bpezaona cobcTBeHHOro mocoAa /
Bresaola

Cansimm MuaaHo /
Salame Milano

630 | wT
490 | ur
3500 | 25

960 |00

500 | 1

970 | 255
I150 | 245

960 | 255
860 | 215
1120 | 215
980 | 235
950 | 300

260 | 35
320 | 35
990 | 160

750 | 120
690 | 120
690 | 120
750 | 120

650 | 5030
570 | 50130
570 | 50/30
570 soi
650 |50/25
580 | 50/25
580 | 50/25

580 | 50/25

[T [1aTe 13 ckyMbpun ¢ noaneueHon Ymabatrom /

HOBOE

HOBOE

HOBOE

XOJ/JIOAHBIE BAKYCKH
COLD APPETIZERS

790 | 300

Mackerel paté with toasted ciabatta

BalkaAbCKMI CyryAan 13 OXADKAEHHOTO OMYAA
C XBOWMHbIM MaCAOM U SIATUHCKMM Aykom / Baikal sugudai
of chilled omul with coniferous oil and Yalta onion

890 | 150

OMyAb crabom coam /

1390 | 320
Omul salted fish 39 |

BUTEAAO TOHHATO 13 OOOXKEHHOWN TEASTMHDI /
Vitello tonnato

1350 | 210
Tap-Tap v3 rossAnHbI /
Beef tartar

840 | %0

AabHe ¢ TomaTtamu /
Cream cheese with tomatoes

750 | 250

Kapnauyo 13 roBaanHbl B MapUHAAE KMM YK C PYKKOAOM
W BAAEHbIMM ToMaTamu / Beef carpaccio with arugula
and sun-dried tomatoes

990 | 110

CAMBOYHBIM MAWTET M3 KYPUHbIX cepaedek 1 dya-rpa / 750 | 125
Chicken pate with fois-gras

CeT ¢ apTUWOKaMM, BAAEHBIMW TOMaTaMu,
MacAMHamu, oAmekamm / Set with artichokes, dried
tomatoes and olives

750 | 150

CAJIATBI
SALADS

C roBsbKbel BbIpe3KOW, LiyKWHM, GakAaXaHOM W pyAETUKaMu 980 | 250
13 3aneveHHoro nepua / Warm beef tenderloin salad

with zucchini, eggplant and roasted pepper rolls

CTpavaTesa ¢ Tpems BUAAMM TOMATOB /

1280 | 270
Stracciatella with tomatoes

Hucyas ¢ TyHuom / Nicoise with tuna

970 | 250

TEnAbIN canaT C MOPEMNPOAYKTaMU 1 LIUTPYCOBOM 1090 | 550

3anpaskon / Seafood salad

C AQHryCTMHOM B MOAMEYEHHOM aBOK3AO
¢ asuatckmm coycom / With langoustine in fried
avocado and asian dressing

1290 | 200

113 cBEXMX OBOLLEM N 3EAEHM C aBOKaAO /
Garden vegetables and greens with avocado

680 | 300

T'OPAYUE 3AKYCKH
HOT APPETIZERS

DanaHra kpaba C roAMAHACKMM COYCOM / 1950 |150/50

Crab phalanges with hollandaise sauce

FoAy6LBI U3 MUAMIA B COyCe Bick / 620 | 150

Mussel stuffed cabbage in bisque sauce

2KapeHbit aAbIrencKImi Colp C 3aneyeHHOM rpyLuen
1 KpemoM 13 ceekAbl / Fried local cheese with backed pear

890 | 300

790 | 300

LlBeTHas kanycTa 13 APOBSHOM Meun C COyCoM
napmesaH u kewwsbio / Cauliflower baked in a wood stove with
parmesan cheese and cashew

680 | 240

PbibHble Wwapukim ¢ bplocceAbckon kanycTom /
Fish balls with brussels sprouts

Muann B 6€AOM BUHE / B CAMBOYHOM coyce /
B COYCe roproH3ona (Ha Bbibop) / Mussels in white wine /
gorgonzola cheese sauce / cream sauce

1300 | 450

3aneyeHHble panaHbl 1 OBOLLM C apOMATOM AyLUMLbI / 890 | 180
Baked rapana with vegetables

YepHomopckas Bapabyas xapeHas B KyKypy3HoOW Myke /
Black sea surmullet fried in corn flour

750 | 100

KpeseTku B YecHouHOM coyce / Prawns in garlic sauce 1520 | 530

CYIIbI
SOUPS

Tom Am c mopenpoaykTamm / Tom yam

TpaamumonHbIn 6opuy ¢ rossamHon / Traditional borscht

MEE Cyn m3 6bl4brx xsocTos / Oxtail soup

A VXa no-Lapcku 13 oceTpuHbl / Royal sturgeon soup

TI'OPAYHUE BJIIOA
MAIN COURSE

BudLuTeKkc ¢ neyeHsIM KapTodperem 1 MaAOCOAbHBIMM
orypuamu / Beefsteak with baked potatoes and pickles

Kebab 13 6apaHuHbl C COYCOM K3 CaAOBbIX TPaB,
noaaétcs ¢ aenéwkor / Lamb kebab with garden herbs
sauce and small tortilla

[ETH ToMAEHbIe rOBsXKbY LLEUKM C Berol Gpacoblo /

Stewed beef cheeks with white beans

Beef rib in barbecue sauce with baked potatoes

3aneyeHHbIN OMYAb C PUCOM HEPO W KAEHOBbBIM
cuponom / Baked omul with nero rice and maple syrop

I150 | 400

690 | 420

890 | 43080

1490 | 400

990 | 470

890 | 150

950 | 300

['oBskbe pebpo B coyce Hapbekio ¢ neyeHbiM kapToderem / 1490 | 250/150

990 | 200

LibinAeHok ¢ yecHouHom kopouko / Chicken with a garlic crust 960 | Twr

Dopenb 13 neun, pasperaHHast 0cobbiM CNOCOHOM,
C KpeMOM M3 LiBeTHOM KarycTbl / Local trout baked
in a wood stove

/AonaTka ArHeHka ¢ osoLllamm (bAIOAO Ha 2 nepcoHbl) /
Slow roasted lamb shoulder with veggies
(recommended for two persons)

TeHAEPAOMH 13 Meyr C COYCOM AEMMIAAC U TPIOdEABHbBIM
macaom / Tenderloin baked in demi-glass

/AOCOCb Ha rpUAE MOA COYCOM TepUSKU /
Grilled salmon with teriyaki sauce

Kape 6apaluka /
Rack of lamb

®ure MuHbOH /
Filet mignon

Creik Puban /
Rib eye steak

OcbMuHor /
Octopus

A\aAbHEBOCTOUHbIN rpebellok /
Scallop

MULILA
PIZZA

[ lapMcKasn BeTUMHa C pykKoAoM /
Parma ham with arugula

MaprapuTa /
Margarita

4 coipa / Quattro formaggi

C rpubamu n cTpavaTeson /
With musurooms and strachatella

[lenneponu /
Pepperoni

Dokayya ¢ po3mMapurHoM /napmesaHom / necto (Ha Bbibop) /

Focaccia with rosemary / parmesan cheese / pesto sauce

1180 | 320
3550 | 500
1490 | 230
890 | 100
890 | 100
920 | 100
1500 | 100
1350 | 100
1270 | 100
1250 | 385
790 | 340
890 | 460
990 | 410
990 | 310
430 | 150

ITACTA U PU3OTTO
PASTA AND RISOTTO

CavBouHast nacta ¢ Tpioderem / Chef's pasta with truffles

TanbsTeme ¢ AococeM / Tagliatelle with salmon

PusoTTo ¢ rprbamm B coyce aemuraac /
Risotto with mushrooms in demiglace sause

PusoTTo ¢ MopenpoaykTamm / Seafood risotto

MEHE [aAbaTesme ¢ GEPMEPCKMM LIbINMAEHKOM B COoyce necTo /

Tagliatelle with farm chicken in pesto sauce

T'APHUPBI
GARNISHES

Ceexue oBowwm ¢ 3eaeHbto / Garden vegetables and greens

KapTodens dpu / niope / yeppu ¢ po3maprHOM /
French fries or mashed potatoes or roast baby potatoes

AnoHckuit puc / Japanese rice
Osouww Ha rpuae / Grilled vegetables
Batat ¢ppu / Sweet potato

Cnapxa / Asparagus

NECEPTDI
DESSERTS

3aBapHoe koabLo [apux-bpecTt / Custard ring Paris-Brest

HOBOE AOMaLLIHI/lDI HanoaeoH ¢ MUHAAABHBIM TMPaAVHE

1 ceexumn aropamm / Homemade Napoleon with almond
praline and fresh berries

AOMalLHWIN MEAOBMK C LLIAPUKOM MOPOXeHOro /
Honey cake with ice cream

A [apTaAeTka C BO3AYLIHOM MEPEHIOM 1 KPEMOM MaHro-MapaKkyis /

Tartlet with air meringue and mango-maracuja cream

Cubupckmin Yepemyxosbit TopT / Bird cherry cake

MepeHroBbIn PyAeT C GUCTAIKOBBIM KpEMOM /
Meringue roll with pistachio cream and fresh berries

Yuskelk ¢ AroAHBIM KOHGUTIOPOM /
Cheesecake with berry jam

MopoxeHoe 1 copbeT Ha Bbibop /
Homemade sorbet or ice-cream

BAIKAL

2600 | 300
1160 | 340
1490 | 210
1090 | 230
790 | 230
560 | 300
400 | 150
400|1w
450 | 200
470 | 150
590 | 150
590 | 125
790 | 240
590 | 100
590 | 110
690 | 220
760 | 140
590 | 250
280 | 50

bar:restaurant

[TIPUATHOI'O
AIIIIETUTA




