XOAOAHBIE 3AKYCKHU
COLD STARTERS

PBIBHOE ACCOPTHU
PrIOHOE TpHO 13 MapUHOBAHHON CEMTH, KOITYEHOT'O YT'PSl ¥ MACASHOM PHIOBI

Fish platter
Pickled salmon, smoked eel, oily fish

CEAEAOUYKA ITOA BOAOUKY

HesxHoe (une cenbpr ¢ MapUHOBAHHBIM AYKOM U MOAOABIM OG>KapeHHBIM
KapTodereM

The herring
Tender herring fillet with pickled onion and fried young potato

PYAETUKU U3 CEMI'UY C TBOPOKHBIM CBIPOM
U PYKKOAOM

Salmon rolls with Philadelphia cream and rucola

MSCHOE ACCOPTHU

AccopTu U3 AOMallIHel Oy>KeHUHBI, OTBAPHOT'O TEATYBETO A3bIKa
1 KypUHOTO pyAeTa

Meat platter
Baked ham, boiled calf tongue, chicken fillet

KAPITAYYO U3 TOBAANHEBI C BEABIMHU IT'PUBAMUI

ToHuaMIMe AOMTUKYU HESKHOM MapUHOBAHHOM rOBIAUHBI,
dapimpoBaHHbIe 6eABIMU I'PUOaMHU, TTIOAQIOTCS C AUCTBSIMU CBEYKETO
€anaTa, CbIPOM IIapMe3aH U COyCOM OaAb3aMHUK

Beef carpaccio served with white mushrooms

TAPTAP N3 TOBAAVHBI

MeAKo Hape3aHHast BEIpe3Ka FOBSIAUHBL C MAPUHOBAHHBIM OTYPIIOM,
KalepcaMu, AYKOM U TTePeTeArHBIM JKeATKOM, 3alipaBAeHHast
OAMBKOBBIM MAaCAOM

Beef tartare
Pickled cucumbers, capers, onion, olive oil, quail yolk

CAAO ITO AOMAITHEMY

AoMallHee Car0 COAGHOE U MepYeHHOe C TOpYuIei
1 YeCHOYHBIMU I'PEHKAMHU

Home style pork fat

210t / 1300 py®.

200 / 220 py®o.

150 T / 620 pyo.

2201/ 690 py6.

150 T / 620 py®.

190 T / 590 py®.

140/20 1 / 260 py6.



CBIPHASA TAPEAKA 350/50 /900 py6.

Koanreknuga us ceipa 6pu, Aop OAIO, TapMe3aH U Y4epAAEeD,
MOAQETCS C UHKUPOM, TPEIKUMU OpeXaMu U MEAOM

Cheese platter
Bri, dor blue, Parmesan, cheddar served with walnuts, honey and figs
OBOIITHOE ACCOPTU 3001 /300 pyo.

Hapeska 13 cBe>XUX OBOIlel: IOMUAOPEI, OT'yPIbl, 60OATApPCKUN
CAAAKHE Iepel], 3eAeHb

Vegetable cut
Tomatoes, cucumbers, paprika, greens

COAEHBSI AEPEBEHCKUE 200 r / 200 py®.

Pa3nocoA M3 KBallleHOM KalyCThl, MAapPUHOBAHHBIX IOMUAODPOB,
OTypPILIOB U YepeMIIu

Russian pickles

Cabbage, tomatoes, cucumber

N1/

CAAATBI
SALADS

TAIIAC C CEMIOM 220 r / 480 pyo.

XPpYyCTAUIUNA TOCT C CAAATOM U3 CEMTHU, CeabAepes, 10A0Ka
U KPACHOU UKPHI B CMETAHHOM COycCe

Tapas with salmon
Crispy toast with salad of salmon, celery, apple, red caviar with

3EAEHBIN CAAAT C KAABMAPOM HA TPUAE 200 r / 350 pyo.

Canart c 06}KapeHHLIM nmepneM U yKHMHUW Ha TPUAe C TaUCKUM
COYyCOM U J)KapeHBbIM KaAbMapoOM

Green salad with grilled calamari zucchini, tai souse

CAAAT KAMYATKA 2301/ 680 pyo.

Aerkmy canraT ¢ KaMYAaTCKUM KpaboM, aBOKAAO ¥ IOMUAOPOM
B IIUTPYCOBOM cOyCe

Kamchatka salad
Crab, avocado, tomatoes



CAAAT C KOITYEHBIM YIPEM

MuKkc caraT ¢ KOODYEeHBIM yrpeM, KOH(DUTIOPOM U3 CeAbAepest

1 cerMeHTaMu alleAbCHHA B I/IMGI/IpHOM coyce

Smoked eel salad
Celery, orange, ginger sauce

CAAAT «IIE3APH C CEMTIOM»

JKapeHas céMra C AMCTBAMU CaraTa POMAaHO, XPYCTAIIUMU
YeCHOYHBIMU I'PeHKAaMU, II0OA COyCOM Ile3aph, YKpalleH
CHIPOM IIapMe3aH

Caesar salad

Fried salmon, romano salad with crispy bread steaks and parmesan

CAAAT «IIE3APB C TUTPOBBIMU KPEBETKAMM»

Caesar salad with prawns

CAAAT «IIE3APH C KYPULIEM»

Caesar salad with chicken

CAAAT C KYPUHOM IMEYEHBIO U AVILIOM MMAIIOT

CouHble AUCTBS C 0O0KapeHHOW KYPUHOM MeUYeHbIo U AUIJOM

IIAIIOT 3alIPAaBA€HBI TPAHATOBBIM COYyCOM

Salad with chicken liver and poached egg pomegranate sauce

CAAAT «MSACHOE TPHUO»

MsicHOM caaarT C TpeMs BUAAMU MsiCa GY)KGHI/IHa, KypuHoe

duAre U A3BIK TOBIKUU C MAPUHOBAHHBIM OTYPIIOM, 60ATaPCKUM

nepueM U AyKoM dpu

Salad «Meat trio»
Baked ham, chicken fillet, calf tongue, pickled cucumber, paprika
and fried onion

CAAAT C CBIPOM AOP BAIO U TPYIIEN

CanaT pyKoAAa C KAPAMEAU3UPOBAHOM I'PyIIel, TPeIKUM
OpexoM, BUHOTPAAOM U CHIPOM AOD GAIO B MEAOBOM COycCe

Salad with dor blue cheese and pear

Rucola, caramelized pear, walnut, grapes, cheese, honey
CAAAT «KUTIPCKUH»

CBe>XHH canraT U3 OoTyplia, IOMHAOPA, aBoKapo u ceipoMm DerTa

Cyprus salad

Cucumber, tomato, avocado, Feta cheese

170 r / 650 py6.

2201/ 580 py6.

220 1/ 620 py6.

2201/ 380 pyo.

240 / 380 pyo.

2201/ 350 pyo.

150 T/ 530 py6.

2201/ 280 py6.



TOPAYNE 3AKYCKU
HOT STARTERS

KPEBETKH TUTPOBBIE B COYCE TOM SIM
KpeBeTkHu >)XapeHBIe B KASIDE U COyCe TOM IM

Butter fried prawns with Tom-yam sauce
DOAANAHI'Y KAMYATCKOTI'O KPABA HA ITAPY

C UMBUPHBIM COYCOM

Steamed crab phalanx with ginger sauce

KOPOAEBCKUE KPEBETKU I'PUAD
KpeBeTku oGkapeHHble B O€KOHe C COycoM ANOAU

Grilled royal prawns in bacon with aioli sauce

CBIP BPBIH3A JKAPEHBIN C BPYCHUYHBIM COYCOM

Fried white cheese «brinza» with cranberry sauce

JKYABEH TPUBHOM

BKycHBIEe TPUGOYKY C AYKOM, 3alledeHHbIe B CAUBOYHOM COyCe,
OA PYMSHON KOPOUYKOMW ChIpa

Mushroom julienne
Mushrooms, onion, cream sauce, cheese

180 r / 390 py®6.

300/50 T/ 1200 py6.

230 1/ 990 py6.

150 r / 280 py0.

100 r / 220 py®.



3AKYCKMU K IINBY
BEER STARTERS

KOABLIA KAABMAPA C YHECHOYHBIM COYCOM 150/50 r / 390 py6.
XpycTamue KOAablla KaAbMapa C Y4eCHOYHEBIM COyCOM

Deep fried calamari with garlic sauce

KPEBETKU ITNBHBIE HA BAIII BBIBOP:

OTBAPHBIE AU JKAPEHBIE 320/ 880 pyo.

Fried shrimps/ boiled shrimps

I'PEHKN YECHOYHBIE 120 r / 160 py®.

CBeyke OAKApPEeHHBIE XA€OHBIE TOCTHI, HATEPTHIE YeCHOKOM,
MOCHITTAHHBIE TEPTHIM CHIPOM IMapMe3aH

Fried garlic bread sticks with Parmesan on top

Z <

CVIIbI
SOUPS

CVII YXA PBIBALIKASL 350/50 r / 420 py6.

HachimeHHBIN PHIOHBIN OYyABOH C CEMTOM, TPECKOM
U CyAQKOM IIOAQETCS C PIOMKOW BOAKH

Fish soup
Goes with vodka shot

MAPCEABCKUH CYIT C MOPETIPOAYKTAMU 350 r / 580 py6.

HaBapucTeIM PRIOHEIN CYIl C MOPEIIPOAYKTAMHU: MUAUSAMH,
KpeBeTKaMU, KaAbMapaMu, CEMI'OM U CyAaKOM € OOKapeHHBIM
mepueM U AYyKOM ITopel B madpaHoBOM OyALOHE

Seafood soup
Mussels, shrimps, calamari, salmon etc



KPEM CVII «KPABOBBII» 2001/ 590 py6.

He>XHBIM KpeM CyII U3 IBETHOMN KAIIyCThl, KYKYyPY3El
C KAMYaTCKUM Kpabom

Crab cream soup based on coli flower and corn

BOPII] « YKPAMUHCKHU I » 350 r / 280 py6.

Boabmasg mopnus HaCTOSIIEro yKpaunHCKOTo 6opiia
CO CMeTaHOM U CaA0M

Ukrainian Borsch

KPEM CYII C TAMIIMHBOHAMMU U BEABIMU TPUBAMU 260 r / 380 pyo.

Cyn-niope U3 MaMIUHBOHOB U OeABIX TPUOOB, TOAAETCH
C YeCHOYHOM I'PeHKON

Mushroom cream soup based on champignons and white mushrooms

CVII AATIIITA AOMAIIHAA 350/ 180 pyo.

KypuHsblili OyABOH C AOMAIIHEM AQIIION C 00KapeHHBIMU
AYKOM U MOPKOBBIO

Chicken soup at home

TOPAYMNE BAIOAA
MAIN COURSES

CEMTA 3AITEYEHHAA ITOA ITIINMHATOM 2201/ 850 py6.

CemMra 3alledyeHHAs IOA HIIIUHATOM CO CAUBOYHBIM COYCOM
U KpacHOU MKPOM

Baked salmon under spinach coverage with cream sauce
and red caviar

CYAAK & TPECKA 300T / 560 PYB.

Ay3T U3 3alle4eHHOU TPECKU C CYAAKOM C YePHBIM IIOpe
U MIIWHATHBIM COYCOM

Perch and cod fish served with black purée and spinach sauce



BE®CTPOTAHOB N3 I'OBAANHBI 350 r / 580 py®.

MeAKo Hape3aHHasl TOBIAUHA OOXKapeHHas C AYyKOM
u rpubaMu 3aIpaBAeHHAsI CAUBOUYHELIM COYCOM IIOAQETCSI
Cc KapTo(eAbHBEIM HI0Ope

Beef stroganoff
Chopped fried beef with onion and mushroom under the cream
sauce served with mashed potato

BAPAHUHA KOPENKA C OBOIIJAMU I'PUAD 350r/ 1100 py6.

ApoMaTHOe MsCO OapaHUHEI C OBOIIAMHU HA TPUAE
U rPaHATOBBIM COYCOM

Lamb with pomegranate sauce served with grilled vegetables

CBUHASA IPYAUHKA C BPYCHUYHBIM COYCOM 180/30/40 r / 520 py®.

CBuHas rpyAMHKA 3alledeHHast B MEAOBO F'OPUYMUYHOM COyCe
IIOAAeTCd C KDeMOM M3 MOYEHBIX I0A0K U OPYCHUUHBIM
coycom

Pork with cranberry sauce
Baked pork in honey-mustard sauce served with apple
cranberry sauce

YTHUHAS IPYAKA C OBAEITMXOBBIM COYCOM
VI TPATEHOM 320 r / 640 py6.

O6>xapeHHas yTUHas rpyAKa ¢ TpaTeHOM U3 TBOpora
1 KapTodeAasi C COycoM u3 oOAenuxu

Duck breast with sea buckthorn sauce and gratin
Fried duck with white cheese and potato gratin with the sea
buckthorn sauc

KYPUHAS TPYAKA C BYATYPOM U TUTPOBBIMHU
KPEBETKAMU 260 r / 480 py6.

Kypunas rpyaka dapmupoBaHHasi OyATypPOM C KpeBeTKOH
U 3aledyeHHas MOA CBIPHOM KOPOYKOM ITOAAETCS
C almeAbCHUHAMU

Chicken breast, bulgur and prawns
Chicken breast stuffed with bulgur and prawns, baked with
the cheese on top, served with oranges

CTEVIK U3 TOBIAWHEBI C BUIITHEBBIM COYCOM 220 r / 690 py6.

CTeliK U3 TOBSKbeN BEIPE3KU 0O’KapeHHBIN Ha TPUAE
C OBOIIHBIM paTaTyeM U BUIIHEBBIM COYCOM

Beef steak with cherry sauce
Grilled beef steak served with ratatouille and cherry

CTEMK «TOII-BAEMA» 230/100/50 r / 990 py6.

ApoOMaTHBIV I'OBSIKUY CTEUK U3 AOIIATOYHOU YacTu
C OBOIIIaMU Ha TPUAE U COYCOM YMMHUUYPPH

Shoulder Top Blade steak with chimichury sauce



INIEABMEHU AOMAIITHUWE HA BAIII BBIBOP:
TOBIAMHA/CBUHMNHA

Russian pelmeni/ Russian dumplings
Beef/pork
ITACTA KAPBOHAPA

HNTarpgaHCKas MacTa ¢ 0EKOHOM, AyKOM U SINILOM
c poOaBAeHUEM Cchipa mapMe3aH

Pasta carbonara
Bacon, onion, eggs, Parmesan cheese
ITACTA C BAAEHBIMHU ITIOMUAOPAMMI 1 KPEBETKAMUI

HNTarbsHCKas IacTa ¢ 6€KOHOM, AYyKOM U SINIIOM
c pooGaBAeHHEM ChIipa HapMe3aH

Pasta with dried tomato with shrimps

IT'APHWNPBI
SIDE DISHES

OBOIII HA TPUAE
Bakaa)kaHbl, Kaba4ky, nepel;, TpuObI

Grilled vegetables
Eggplants, zucchini, paprika, mushrooms

OBOIIIUA HA TTAPY C COYCOM AVIOAU

BpOKKOAI/I, nOBeTHAd KaIllyCTa, (bacosz CTpy4YKOBad
n KamycTa 6pIOCC€ABCKaH

Pasta carbonaraSteamed vegetables with aioli
Broccoli, coliflower, Brussels cabbage

KAPTO®EAD 3ATIEUEHHBIV C PO3SMAPUHOM

Baked potato with rosemary

KAPTO®EADb ®PU

French fries

250/50 r / 360 py®.

300 r / 520 py6.

350 1/ 590 py6.

200 r / 320 pyo.

170/50 r / 220 py®.

130 r / 120 py®6.

150/50 r / 210 py®.



TIUILIIIA
PIZZA

MUIILA C YTPEM U CTPY)KKOM TYHIIA

Coyc «Che bonta», yrope yHaru, CTpy’>xkKa TyHIla, KpeBeTKH,
IIOMHUAOPHI YepPH, CEIP MOIjapeAAa

Eel tuna pizza
Sauce Che bonta, eel unagi, tuna, shrimps, cherry tomatoes,

mozzarella

MEKCHUKAHCKAS

Coyc «Che bonta», Tabacko, CeIp MoIlapeAAa, KypuHoe duae,
6eKOH, MapMHOBAHHBIE OTYPIIBl, Iepel] XaAralleHbo

Mexican
Mexican style pizza: sauce Che bonta, Tabasco, mozzarella,
chicken fillet, bacon, pickled cucumbers, jalapefios

LIE3APD

Coyc 11e3apb, CHIp MOIlapeAAd, ChIp MapMe3aH, KypuHoe duae,
canaT poMaHO, IOMUAOPHI Yeppu

Caesar
Sauce Caesar, mozzarella, parmesan, chicken fillet,
lettuce romano, cherry tomatoes

IIETIIIEPOHU

Coyc «Che bonta», ceIp MoLlapeAAd, CaAsIMU MeIIepoHH,
rpubsl, meper

Pepperoni
Sauce Che bonta, mozzarella, pepperoni, mushrooms,
peppers

MAPTAPUTA

Coyc «Che bonta», colp MoapeAira, IOMUAOPEL, 0a3UAUK

Margarita
Sauce Che bonta, mozzarella, tomatoes, basil

33 cm / 660 py6.
17 cm / 330 pyO®.

33 cm / 520 py®.
17 cm / 260 py6.

33 cm / 560 pyo.
17 cm / 280 py6.

33 cMm / 590 pyo.
17 cm / 310 pyo.

33 cM / 450 pyo.
17 cm / 230 pyo.



CUAKU BEN

Coyc «Che bonta», cblp MOIlapeAAd, MAaCAUHBI, BETUYUHA,
CaAsIMHU, MIaMIUHBOHBI

Silky Way
Sauce «che bonta», mozzarella, ham, salami, olives

4 CBIPA

CuIp AOp OAIO, CHIP 3AaM, CBHIP lTapMe3aH, ChIp MOIlapeAAa

4 Cheese
Dor blue, edam, parmesan, mozzarella

IMAOOA C MACHBIMU MIAPUKAMMU

Coyc «HeCcHOUHBIN Y, MSICHBEIE IIaPUKHU, MAPUHOBAHHEBIN OTypell,
0eKOH, IOMHAOPHI YepPH, AYK, CEIp MOIlapeAAa

Meatballs pizza
Garlic sauce, meatballs, pickled cucumbers, bacon, cherry tomatoes,
onion, mozzarella

IMUIIIA C )KYABEHOM
Coyc CAUBOYHBIN, TPUOBI, AYK, CBIP, MOIlapeAAa

Julienne pizza
Cream sauce, mushrooms, onion, cheese, mozzarella

AECEPTDBI
DESSERTS

33 cm / 560 py6.
17 c™m / 280 pyo.

33 cm / 580 pyo.
17 cm / 300 pyOo.

33 cm / 580 py6.
17 cm / 300 pyo.

33 cm / 620 py6.
17 cm / 310 pyo.

COPBET 1 mapuxk / 60 / 30 r / 150 py0.

MoxuTo, MaHTO, MAaAWHA, YepHas CMOPOAUHA

Sorbet 1 ball
Mohito, mango, raspberry, black currant

MOPOJKEHOE 1 mapuk / 60 / 40 r / 130 py6.

BaHuAbHOE, KAYOHUYHOE, IOKOAAAHOE,
ducTamkoBoe, rperKuil opex

Ice cream 1 ball
Vanilla, strawberry, chocolate, pistachio, walnut



YU3KENUK 150/20 r / 300 py6.

Ha Bam BEIOOD: MIOKOAAAHBIM AU KAACCUYECKUU TBOPOIKHBIN
TOPT U3 CAUBOUYHOTO CBEIPA

Cheesecake
Your preference: classical or chocolate
TUPAMUCY

He>xHeNIu AecepT U3 CbIpa MacKaploHe, TeYeHbs CaBOSAPAU
C AUKepaMu KyaHTpPO u 6elAuc

Tiramisu

TOPT «SILKY WAY»

Hwu c uem He CpPaBHHMOE€ AA@KOMCTBO C BOCTOYHBIMU HOTKAMH,
HUCKYCHO IPDUTOTOBAGHHOE M3 BO3AYIIHOTO Oe3se, 3aBApPHOTO KpeMa
C MUHAAQAEM U YEPHOCAHUBOM

Cake SILKY WAY
Meringue, almond cream and dried prunes
IMIOKOAAAHBIN «®OHAAH»

[MonyAdapHBIN PPAaHOY3CKUM AeCcepT: KeKC U3 IOKOAAAHOTO
OMCKBUTHOI'O TECTA, MOAAETCSA C BAHUABHBIM MOPOJKEHBIM

Chocolate fondan

Hot French dessert , served with the vanilla ice cream

TOPT «MILK GIRL»

XpycTgaujue KOp’KHU Ha CTYLIIeHHOM MOAOKE C TBOPOJKHBIM KPeMOM
Cake «Milk girl»

Crispy cakes with condensed milk

ABAOYHBIN IIITPYAEAD

TpaAUIMOHHBIN TUPOABCKUM A€CepT: MATKUN MUPOT C IIIapUKOM
BAHUABHOTO MOPOJKEHOTO

Apple strudel
Served with the vanilla ice cream

OPYKTOBBIN CAAAT «POT U30BUAUS»
CBejxue Ce30HHBIE PPYKTHI C aIEABCHHOBBIM COyCOM

Fruit salad
Seasonal fruits with orange sauce

ITPUATHOI'O AIIIIETUTA
BON APPETIT

150 r / 330 py6.

150 r / 380 py6.

160 r / 320 py®o.

150 r / 280 py6.

180 r / 320 py®o.

300 1 / 280 py®6.
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