3ABTPAK

BREAKFAST | 08:00-12:00

3aBTpak MappuoTT

Marriott Breakfast

Knaccuyeckum cKkpambn 13 KYpPUHbIX SuL, XxallbpayHbl, aBoOKaaoo
C 3eN1EHbIM Mac/IoM, MUKC-canaTta, 606bl 30amMame, Cbip PUKOTTa,

C 0OMOJIHEHNEM Ha BalLll BbIGOP:

Classic scramble of chicken eggs, hash browns,
avocado with green butter, salad mix, edamame beans,
ricotta cheese, with an addition of your choice:

C KpeBeTKaMu 40r
with shrimp

CO cnaboconéHom dopenbio 410
with lightly salted trout

C KYPUHOW rpyaKom 450 r
with chicken breast

C TaMOOBCKMM OKOPOKOM 4101
with Tambov ham

C pocTbrchom 410
with roast beef

AHIMNCKUI 3aBTPaK 350

English breakfast

[[na3syHbs 13 ABYX AuLl, CBMHaA Konbacka,
30/10TUCTbIN BEKOH, OOXapeHHbIe LIaMMHbOHbI,
KapTomenbHbIM XalbpayH, 6enaa dacorsb,
nopaéTtcsa ¢ goMallHem 6pUOLLIBIO

Two egg glaze, pork sausage, golden bacon, fried mushrooms,

1350 P

1350 P

1350 P

1350 P

1350 P

950 P

potato hash brownies, white beans, served with homemade brioche

Omnet
Omelette

Bo3ayLUHbI OMAET C HAYMHKOWM 13 aBOKaado,
LUNyHaTa ” CAMBOYHOrO Chipa, NoaaéTca

C COYCOM 3€N&HbIM MecTo ¥ goMallHen OpUOLLbIO.

HaunHKka Ha BbIOOP:

An airy omelet stuffed with avocado, spinach
and cream cheese, served with Green Pesto sauce
and homemade brioche. Filling to choose from:

Cco cnaboconéHom popenbio
with lightly salted trout

C pocTordom
with roast beef

C TaMBOOBCKMM OKOPOKOM
with Tambov ham

(Na3yHbs
Fried egg
Omnet
Omelette
CkpamMbn
Scramble

rIOTEH

®

6e3 rnioTeHa NoOKanbHbIA  MOMIOCKW/

npoAyKkT pakoo6pasHble

MOJIOKO

280 r

280r

280

100 r

150 r

150 r

950 P

950 P

950 P

450 P

650 P

650 P

ANUo

pbiba

LLlakwyka
Shakshuka

[Na3yHba B COyCe M3 PO30BbIX TOMATOB, CNAAKOro nepLa,
penuyaToro Nyka v 3efeHu, NoAaéTcs C AoMallHen YyabaTTomn

Fried eggs in a sauce of pink tomatoes, sweet peppers,
onions and herbs, served with homemade ciabatta

N3 KYPUHbIX aKL 300r
from chicken eggs
13 nepenennHbixX anLl 3201

from quail eggs

Anuo bBeHeounkT
Egg Benedict

[oMaluHasa 6proLlb CO LUMMHATOM, AMLIOM MaLUoT,
roANaHACKMM COYCOM, C HaUMHKOW Ha Ball BbIOGOP:
Homemade brioche with spinach, poached egg,
hollandaise sauce with filling of your choice:

&

Cco cnatoconéHomn dopenbto 180 r

with lightly salted trout

C pocTbrchomM 180 r

with roast beef

C TaMOOBCKKM OKOPOKOM 180 r

with Tambov ham

JobaBkuM K 6/1t00aM U3 aul,
Additives to egg dishes

®openb cnaboconéHas 50 r

Lightly salted trout

TamMBOBCKMIN OKOPOK 50r

Tambov ham

[oMaluHag 6proLlb 50r

Homemade Brioche

bekoH
Bacon

20r

Cblp cTpavyatenna 30r

Strachatella cheese

Cblp pUKOTTa 30r

Ricotta Cheese

TomaTbl
Tomatoes

20r

Jlyk 201

Onion

[Mepel, 6Bonrapckumn 20r

Bulgarian pepper

["owbbI 20r

Mushrooms
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OA  [JOCTYMHbI K 3aKa3y BeraH
B nto6oe Bpems

750 P

850 P

850 P
850 P

850 P

490 P
350 P
100 P
150 P
250 P
250 P
85 P
30P
85P

85P

6niogo
0o 400 Kkan



3ABTPAK

BREAKFAST | 08:00-12:00

Kawa, npurotoBneHHas
Ha BaLl BbIGOP 300 r
Porridge made of your choice

Oatmeal / buckwheat / semolina / rice

350 P

OBCAHad Ha BoOOe Ha MOJoKe
rpoeyHeBasd Ha BoLe Ha MOJ1oKe
pncoeasd Ha BoOe Ha MOJ1OKe
MaHHad Ha MOJoKe

K
C %E?nmet?(o " 250 1
Basket with pastries

KpyaccaH, aeHuul, xned CBeXuni U Macio CAMBOYHOE
Croissant, danish, fresh bread and butter

BanHbl

C ArogHbiIM COyCcoM 2001
Crape with berry sauce

TBOPOMXHAas 3anekaHKa

C KapaMeJsibHbIM COYyCOM 190 r
Cottage cheese casserole

with caramel sauce

650 P

450 P

590 P

[Jo6aBkn Ha BaLl BbIBOP
Ad(ditives of your choice

CryuwéHHoe MOOKO

Condensed milk

xxem
Jam

Mén,
Honey

Kny6BHrka
Strawberry

[fonybvika
Blueberry
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OcTaBbTe OT3bIB
U nosiyumTe npwus!

20r

50r

20r

20r

20r

85P

150 P

85P

190 P

150 P



(© 3aKycKM

Snacks

AccopTu
MECTHbIX CbIPOB

Assorted local cheeses

®O

CynyryHM KOMYEHbIN, CYAYryHU CAMBOYHbIN,
KOMUYEHbIM CbIPp KOCKUYKa, BPbIH3a, aablrenCKUNm.
[Mopaértca ¢ MéQoM 1 opexamm

Smoked suluguni, creamy suluguni,

smoked pigtail cheese, cheese, Adyghe.

Served with honey and nuts

850 P

200 r

AccopTu
€BPONenCcKMx ChipoB

Assorted european cheeses

®O®

[ptoriep, KayoTTa C Tptodenem, napmesaH, 6pu
C MéOOM, OpexamMm 1 CyxoMpyKTamMm

Gruyere, caciotta with truffle, parmesan,

brie with honey, nuts and dried fruits

200r 1550 P

AccopTun
MACHbIX Oe/NKaTEeCOB

Assorted meat delicacies

®®

LoMalHWI KypUHBIV pyneT, OTBAapHOM
FOBSKUI A3bIK, Cansamun MUNaHo, BETUMHA,
KanmKkonI0. YKpalleHbl KOPpHULLIOHaMK 1 Kanepcamm

Homemade chicken roll, boiled beef tongue,
salami milano, ham, capicollo. Decorated

with gherkins and capers

240r 1350 P

Tapenka
CEe30HHbIX DPYKTOB

A plate of seasonal fruits

©O®®

Dopesb KoMUYéHasa, NOCOCh rPaBiaKc,
cenb/p, NanTyC KOMUYEHbIN

Smoked trout fish, salmon graviax,
smoked halibut, herring

750 P

500r

Tapenka
C PbIOHbLIM aCCOPTU

Assorted fish plate

1250 P

165r

AccopTtn .
Ce30HHbIX OBOLLeN

Assorted seasonal vegetables

©®©®

TomaTbl pOo30Bble, OrypeLl, cenbaepen, nepew,
BONrapCKMM, TOMaTbl YepPpPU, YK 3ENEHbIN.
[Mopaétcsa co CMeTaHOM U 3eNeHbio

Pink tomatoes, cucumber, celery, bell pepper, cherry
tomatoes, green onions. Served with sour cream and herbs

®©

Orypubl CONéHble 6OUKOBbIE, MOPKOBbL MNO-KOPEWCKN,
TOMaTbl Yeppu MaprHOBaHHbIE, NepeL, 6ONrapCKUin,
MaTWUCCOHbI, MUHK-KYKYPY3a

Barrel pickles, Korean carrot, pickled cherry tomatoes,
bell pepper, squash and mini corn

650 P

350

550 P

AccopTun coneHum 300

Assorted pickles

(© Tanac-6ap
Tapas bar

OO®

YeCHOUHble rpeHKK, KapTodenb hpr-noaouKka,
CbIPOBS/IeHble KONBACKM, CYOMYK,
0OXaPEHHbINM BEKOH, CbIP KOCKYKa, MOAaéTCs
C coyCaMy anonu, TapTap N KOKTEMNbHbIM
Garlic croutons, French fries, dried sausages, sujuk,
fried bacon, pigtail cheese, served with aioli sauces,
tar tar and cocktail

MuBHOM ceT
Beer Set

380 r

Ob6>KapeHHble YeCHOYHbIe
FPEHKN N3 MYPOMCKOro
xneba c coycom

033a03VKU 150/30 1

Garlic murom bread croutons
with dzadziki sauce

KapeHble
JNIYKOBble KOsbla
C COyCOM TapTap

Fried onion rings
with tartar sauce

120/50 r

Konbua KanbMapa

GO

C COyCOM TapTap 260t
Squid strips with tartar sauce

KypuWHbIe CTpUMChI

C KeT4yyrnom 200 r

Chicken wings in ketchup

Ob>apeHHble KpeBeTKM
C coycaMmu Cnagkun
YN U Ao

Fried shrimp with sweet chili
sauce and aioli

Tkl
EE Y
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Sails

950 P

350 P

300 P

800 P

590 P

140/60r 1250 P



CanarTbl
Salads 11:00-23:00

Canat 3enéHbIn 265r 890 P
Healthy salad
ACCODTVI JINCTOB CanaTta, WnrHaT, aBoOKaao,

cBexxuw orypet 1 6066l 30amMamMe
nog, MegoBO-LUMTPYCOBOW 3anpaBKow

Assorted lettuce leaves, spinach, avocado,
fresh cucumber and edamame beans
with honey-citrus dressing

(© Uesapb
C KypuLen @ 250r 890 P

Caesar with chicken

(© Uesapb
C flococeM

rpaBnakc @ 220r 990 P

Caesar with gravlax salmon

Lle3apb C
@ KpeBeTkaMm @ 230r 990 P

Caesar with shrimp

Canat ¢ pocTbudom 250r 990 P
Roasted beef salad

JIncTba canaTa, LWNMHAaT, POCTOUd, 0OXKapeHHbIN MUHMK
KapTomenb, KYpMHoe AnLIO 1 ToMaTbl Yeppu
C MeOBO-TOPYMYHOWM 3aMPaBKOM

Lettuce leaves, spinach, roast beef, fried mini potatoes,
chicken egg and cherry tomatoes with honey mustard dressing

@ CanaT c ToMaTamu
M MoLapenon 250r 990 P

Salad with tomatoes
and mozarella

ACCOPTU TOMATOB Yeppy C LIapUKaMy MoLapenbl, TNCTbsa
canaTa C COYCOM 3ef1éHblN NecTo ¥ BULLIHEBbIM
KpeM-Hanb3aMrKoM

Assorted cherry tomatoes with mozzarella balls, lettuce
eaves with green pesto sauce and cherry balsamic cream

(© PuMcKas nuuua
Roman pizza

MaprapvTa 430r 990 P

Margareta

5 cbipoB 400r 1250 P

5 cheeses

MennepoHu 480r 1250 P

Pepperoni

JepeBeHCKas soor 1250 P

Rustic

CaHaBUUM
Sandwiches

Kecapunbs 280/80r 850 P
Quesadilla

ObxapeHHasa TOPTUbA C HAUMHKOM 13 KYPULLbI,
Cblpa yegaep, LaMnyHbOHOB W JlyKa LWanoT.
[MonaéTtca ¢ ryakamMose, TOMaTHOW CanbCow

1 CMeTaHoW

Quesadilla Fried tortilla stuffed with chicken,

cheddar cheese, mushrooms and shallots.

Served with guacamole, tomato salsa and sour cream

Knab-ceHaoBuy zsor 990 P
Club sandwich

TocToBbIV x1e6, 6EKOH, NMCTbA canaTta, PO30Bble
TOMaTbI, )KapeHoe anLo, KypuHoe dune, ManoHes.
[Nonaétca ¢ kapTodenem dpu 1 KeT4ynoMm

Toast bread, bacon, lettuce leaves, pink tomatoes,

fried egg, chicken fillet, mayonnaise.
Served with French fries and ketchup

(© Byprep 400r 1100 P

Burger

Xne6 goMallHum, KoTneTa 13 npemMmanbHOM roBaanHbl,

Cblp Yennep, MMCTbs canata, orypLbl CONéHble,

TOMaThbl, YK (DPU, COYC KOKTEMbHbIN.

MNopaétca ¢ kapTodenem dpu

Homemade bread, cutlet from premium beef, cheddar cheese,

lettuce leaves, pickles, tomatoes, onion fries and cocktail sauce.
Served with french fries

3onoTtom Byprep
MappunoTT soor 1890 P
Golden burger Marriott

Xne6 nomaluHum, KoTneTa rpuib ABOVIHAA

113 NpemMranbHOM roBSAMHbI, Cbip Yennep,

6EKOH, NNCTba canata, yk dhpw, orypLibl CONéHole,
TOMaTbl, CyCasibHOe 30/10TO, coycCbl BBQ 1 ropumyHbIN.
[Nopnaétca ¢ kapTodenem dpu nogoyxka

Homemade bread, double grilled cutlet from premium beef,
cheddar cheese, bacon, lettuce leaves, onion fries,

pickles, tomatoes, gold leaf bbg sauces

and mustard. Served with french fri

[=] T [m]
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Cynbl
Soups 11:00-23:00

@ KypUWHbIN BY1bOH
C nanwow

M OBOLLaMM
Chicken vermicelli soup

350

CbIpHbIN Ccyn .
C KOMYeHOoW KypuLen

Cheese soup
with smoked chiken

3501

HacbILLeHHbIN KYPUHbIN BY1bOH
CO C/IMBOYHbBIM CbIPOM, KOMUYEHOM KypULEeWn,
OBOLLI@MU 1 MacTom PU30

Rich chicken broth with cream cheese,
smoked chicken, vegetables
and risotto pasta

@ TpaoVLMOHHbBIN 6OPLL
C roBAgMHOMN
Traditional borscht with beef

MonaéTcs ¢ casioM, YUeCHOUHbIMK MaMmyLIKaMm
1 CMeTaHoW

Served with lard, garlic croutons
and sour cream

300r

ToMm AM
Tom yam

450 1

OCTpbIN TAWUCKUM Cyr, NPUTOTOBEHHbIN

MO aBTOPCKOMY PELENTY C MOpenpoayKTamu,
ronbamMu 1 ToMaTamMm Yeppu, NoAaETCS

C OTBAPHbIM PUCOM U OONBKOM NammMa

Spicy Thai soup made according to the author’s
recipe with seafood, mushrooms and cherry
omatoes, served with boiled rice and a slice of lime

@© MacTa

Pasta

Cnarettun
60/10Hbe3e
Spaghetti bolognese

DeTyunHU
KapboHapa
Fettuccine carbonara

Kasapeuye
B C/IMBOYHOM coyce
C KpeBeTKaMu

Casarecce
in cream sauce
with shrimp

650 P

650 P

750 P

950 P

3sor 950 P

s50r 950 P

ss0r 990 P

(© rapHupsl
Side dishes

KapTotenbHoe ntope
Mashed potatoes

O©

®@
©®®

Llyknhn Ha ronne GIN®)

Grilled zucchini

BaknaxcaHbl Ha rpune (&) () (@)

Grilled eggplant

KapTtodenb cdhpu

French fries

KapTomhenb MUHU
Mini potatoes

Puc 6acmaTum
Basmati rice

OBoLln Ha napy
Steamed vegetables

MNepeLu, 6onrapckum
Ha rpune

Grilled bell pepper

©W®
©W®
©W®

Monbbl Ha rpune
Grilled mushrooms

ToMaTbl Ha rpune
Grilled tomatoes

SN

OcTaBbTe OT3bIB
U nosiyumTe npwus!

[E1 B

200 r

150 r

200 r

200 r

200 r

100 r

100 1

100 1

1001

100 r

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P



@ Crenk pnban

(© WaLunbik 13 Kypuupi

OcHOBHbIe 6110aa
Main dishes 11:00-23:00

zsor 4500 P
Rib Eye Steak

[Monaérca ¢ oBoOLWaMM rpusib U MEPEYHbIM COYCOM
Served with grilled vegetables and pepper sauce

MenaniboH 13 NPeMmnanbHOM
rOBSXbEN BblPE3KMN
Ha rpwune

Grilled premium beef medallion

230r 2000P

[Mopaétcsa ¢ oBOLaMM rpuib 1 NePEYHbIM COYCOM
Served with with grilled vegetables and pepper sauce

BedcTporaHos

Beef Stroganoff

z00r 1290 P

FOBSXXbd BblpPe3Kka C rpubamMiu B C/IMBOYHOM COyCe
Ha NOAYLIKE U3 KapToMeNbHOro nope

Beef tenderloin with mushrooms in cream sauce
on a pillow of mashed potatoes

@ MNenbMeHn goMallHue

C TenaTuHomn

N CBUHMHON 18o/60r /750 P

Homemade pelmeni with veal and pork

[MogaéTtca Cc ropumLen M cMeTaHom
Served with mustard and sour cream

@ MNenbMeHun

AOMaLLHMe
C MHOEenKowm

Homemade turkey pelmeni

18o/60r 650 P

[NopaéTtca ¢ ropynLen U cMeTaHom
Served with mustard and sour cream

375+ 990 P

Chicken skewer

[Mopaérca ¢ oBoWaMm rpusb,
TOPTUNMBEN U COYCOM caLebenu

Served with grilled vegetables, tortilla and satsebeli sauce
KypuHas rpyaka

C KapTodenbHbIM Mntope 280r /50 P

Chicken breast with mashed potatoes

[MofaéTtca ¢ 3épHaMy KYKYpYy3bl,
CNMMBOYHO-TPUBHbBIM COYCOM U 3€NEHBIM Mac/ioM
C 3CTpParoHoMm

Served with corn kernels, creamy mushroom
sauce and green butter with tarragon

CBuUHble pébpa bapbekto

BBQ pork rib

YKpalleHbl GUCTaLLIKOBOM KPOLLIKOW.
[NogatoTca ¢ KapToMenbHbIMU OObKaMM
M BUTBIMK OrypLamm

Decorated with pistachio crumbs.
Served with potato slices and broken cucumbers

450r 1350 P

@CTeMK 13 nococs

@ Jopano Ha rpune

@ LLatnbIk

N3 KPEeBEeTOK 220r 1290 P

[MonaéTcs ¢ TOPTUIbEN M KCNO-CAaAKMM COYCOM
Served with tortilla and sweet and sour sauce

MonaéTcs ¢ oBOWAMU rpUsb, TOPTUNBEN
1 COYyCOM TapTap

Served with grilled vegetables,

Shrimp skewer

280r 1950 P

Salmon steak

KoTneTta
N3 MecTHOM hopenun

B C/IMBOYHOM coyce z00r 1250 P

Cutlet of local trout
in cream sauce

[MNonaéTcsa Ha noayluKke

113 MacTbl PYI30 CO WMMHATOM
1 C/IMBOYHbBIM COYCOM,
YKpalleHa KPacHOM UKPOW

Served on a pillow of riso pasta
with spinach and cream sauce, decorated
with red caviar

2501 1350 P

Grilled dorado

dune MecTHOM
dhopenun Ha rpune

C UMBUPHbBIM COYCOM
Grilled fillet of local trout
with ginger sauce

200/30r 1250 P

N r it
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Sails



OecepTbl
Desserts 10:00-23:00

BeHTO-TOPT
«CouHas cMopoayHa» 320r 1500 P

Bento cake Juicy currant

HeXHbIV KpeM 1 apoOMaTHbIN BUCKBUT
13 YUePHOM CMOPOAMHbI, MycC BaBapya
1 MapumnaH

Delicate cream and fragrant blackcurrant sponge
cake, mousse bavarois and marzipan

BeHTO-TOPT
«HyTenna ¢ BuLHEN» 380r 1500 P

Bento cake Nutella with cherries

BUCKBUTHbBIE KOPXXKW C MPOCIOMKOW
BUILLHEBOrO XeJsle, 0PexoBOro KpaMona,
LLIOKOaaa 1 Mycca M3 HyTenbl

Sponge cakes with a layer of cherry jelly, nut
crumble, chocolate and nutella mousse

JlaTTe

Latte

VI13bICKaHHOEe coyeTaHne KOMemHOoro
KpeMa, NeCoYHOro TeCta N KyHXXyTa

An exquisite combination of coffee cream,
shortbread dough and sesame seeds

(MnHTBENH

Mulled wine

Kene 13 rrHTBerHa, 0pexoBbI KpaMon
U NpaHble KapaMebHble A6/10KM

Mulled wine jelly, nutty crumble and
spicy caramel apples

ducTawkoBaqa onepa

Pistachio Opera

Markum rcTallKoBbIM BUCKBUT

C BO3AYLLIHbIM abpPUKOCOBBIM MYyCCOM

N KPEMOM Mapakynsa ¢ 6enbiM LLIOKONaA0oM
Soft pistachio sponge cake with airy

apricot mousse and passion fruit cream

with white chocolate

A-N1s1 MOTK

MNpsHbIM MaHOAPWH 2201
A la Mochi spicy Tangerine

MaHOaPUHOBOE »Kefle C HEXXHbBIM

KPeMOM 43 1 N3bICKaHHbBIM LLIOKOJ1a40M

Tangerine jelly with delicate cream
cheese and exquisite chocolates

A-ns MoTU Tupamucy 160 r

A la mochi Tiramisu

HacblLeHHbIM KohenHbIN raHaLl
C HEXXHbIM KPEMOM Um3,
YKPaLUEHHbIV rNasypbto

Rich coffee ganache with delicate
cream cheese, decorated with glaze

Tpwro MMHM gecepToB 20+

A trio of mini desserts

TPWO N3 HEXXHbBIX OPUTMHANBbHbIX
neceptoB bpayHu ¢ ducTawkom, Kode
C KapaMmenblo, MaaneH ¢ kopuuen

1 9610KOM

A trio of delicate original desserts Brownies
with pistachio, Coffee with caramel,
Madeleine with cinnamon and apple

Oy6anckum
LLIOKOJ1ad, C MaJIMHOW 46t
Dubai chocolate with raspberries

Benbrumckum wokonad, hucTtallka
¥ MaNHOBLIM MapMenan co3noatoT
BOILLEOHYIO CUMMOHUIO BKYCOB

Belgian chocolate, pistachio and raspberry
marmalade create a magical symphony
of flavors

[=] T [w]
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3ABTPAK

BREAKFAST | 08:00-12:00

Kawa, npurotoBneHHas
Ha BaLU BbIGOP 300 r
Porridge made of your choice

Oatmeal / buckwheat / semolina / rice

350 P

OBCAHad Ha BoOOe Ha MOJoKe
roeyHeBad Ha BoLe Ha MOJ1oKe
pncoeas Ha Bode Ha MOJ10OKe
MaHHad Ha MOJoKe

K
C %E?nmet?(om 250 1
Basket with pastries

KpyaccaH, aeHuul, xned CBeXun U Macio CAMBOYHOE
Croissant, danish, fresh bread and butter

BanHbl
C ArogHbIM COyCcOM 200
Crape with berry sauce

TBOpPOMXHAas 3anekaHkKa ..
C KapaMesbHbIM COYyCOM

Cottage cheese casserole
with caramel sauce

190 r

650 P

450 P

590 P

[Jo6aBkn Ha BaLl BbIBOP
Ad(ditives of your choice

CryLéHHoe MOoKO

Condensed milk

xxem
Jam

Mén,
Honey

KnyBHrka
Strawberry

[fonybuka
Blueberry

J.IITq_l

20r

50r

20r

20r

20r

85P

150 P

85P

190 P

150 P



(© 3aKycKu

Snacks

AccopTun
MECTHbIX CbIPOB

Assorted local cheeses

®O®

CynyryH1 KOMYEHbIN, CYAYryHU CANBOYHbIN,
KOMUYEHbIM CbIp KOCKUKa, OPbIH3a, aablrenCKUNMm.
[Mopaétca ¢ MéooM 1 opexamm

Smoked suluguni, creamy suluguni,

smoked pigtail cheese, cheese, Adyghe.

Served with honey and nuts

850 P

200r

AccopTu
€BPONenCKMxX ChlipoB

Assorted european cheeses

®O®

[ptorep, KayoTTa C Tptodenem, napmesaH, 6pu
C MéOOM, opexamMu 1 CyxXxoMpyKTamMu

Gruyere, caciotta with truffle, parmesan,

brie with honey, nuts and dried fruits

200r 1550 P

AccopTun
MACHbIX Oe/MKaTeCoB

Assorted meat delicacies

®®

L[oMalHWI KypUHBIV pyneT, OTBAapHOM
FOBSKUI A3bIK, CansamMuy MUNaHo, BETUMHA,
KanmKona0. YKpalleHbl KOPpHULLIOHaMK 1 Kanepcamm

Homemade chicken roll, boiled beef tongue,
salami milano, ham, capicollo. Decorated

with gherkins and capers

240r 1350 P

Tapenka
CEe30HHbIX DPYKTOB

A plate of seasonal fruits

ClOOIS

Dopesb KoMUuéHasa, NOCOCh rPaBaKc,
cenb/p, NanTyC KOMUYEHbIN

Smoked trout fish, salmon graviax,
smoked halibut, herring

750 P

500r

Tapenka
C PbIOHbLIM aCCOPTU

Assorted fish plate

1250 P

165r

AccopTtn .
Ce30HHbIX OBOLLeN

Assorted seasonal vegetables

®®

TomaTbl pO30Bble, OrypeLl, cenbaepen, nepew,
BONrapCKMM, TOMaTbl YeppPU, YK 3ENEHbIV.
[Mopaétcsa co CMeTaHOM U 3eNeHbio

Pink tomatoes, cucumber, celery, bell pepper, cherry
tomatoes, green onions. Served with sour cream and herbs

®©©

Orypubl CONéHble 6OUKOBbIE, MOPKOBbL MNO-KOPEWCKN,
TOMaTbl YeppyK MaprHOBaHHbIE, NepeL, OONrapPCKUi,
MaTUCCOHbI, MUHW-KYKYPY3a

Barrel pickles, Korean carrot, pickled cherry tomatoes,
bell pepper, squash and mini corn

650 P

350

550 P

AccopTun coneHum 300

Assorted pickles

(© Tanac-6ap
Tapas bar

®OO®

YeCHOUHble rpeHKK, KapTodenb hpr-noaouKka,
CbIPOBS/IeHble KONBACKW, CYOMYK,
0OXaPEHHbIN BEKOH, CbIP KOCKYKa, MOAaETCs
C coycCaMmy anonu, TapTap N KOKTEMNbHbIM
Garlic croutons, French fries, dried sausages, sujuk,
fried bacon, pigtail cheese, served with aioli sauces,
tar tar and cocktail

MuBHOM ceT
Beer Set

380 r

Ob6>KapeHHble YeCHOYHbIe
FPEHKN N3 MYPOMCKOro
xneba c coycom

03a03VKU 150/30 r

Garlic murom bread croutons
with dzadziki sauce

KapeHble
JNIYKOBble KOsbla
C COyCOM TapTap

Fried onion rings
with tartar sauce

120/50 1

Konbua KanbMapa

®O®®

C COyCOM TapTap 260t
Squid strips with tartar sauce

KypuWHbIe CTpUMChI

C KeTuyrnom 2001

Chicken wings in ketchup

ObxapeHHble KpeBeTKM
C coycaMmu cnagkun
YMIN U Ao

Fried shrimp with sweet chili
sauce and aioli

@%"‘;;%F'
b
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950 P

350 P

300 P

800 P

590 P

140/60r 1250 P



CanarTbl
Salads 11:00-23:00

Canat 3enéHbIn 265r 890 P
Healthy salad
ACCODTVI JINCTOB CanaTta, WnmHaT, aBoOKaao,

cBexxuy orypet 1 6066l 30amMame
nog, MegoBO-LMTPYCOBOW 3anpaBKowv

Assorted lettuce leaves, spinach, avocado,
fresh cucumber and edamame beans
with honey-citrus dressing

(©) Uesapb
C KypuLen . 250r 890 P

Caesar with chicken

(© Uesapb
C flococem

rpaBfakc 220r 990 P

Caesar with gravilax salmon

Lle3apb C
@ KpeBeTkaMm 230r 990 P

Caesar with shrimp

CanaT ¢ pocToudom 250r 990 P
Roasted beef salad

JIncTba canaTa, WnuHaT, pocTound, 06yKapeHHbIV MUHI
KapTomenb, KYpMHoe AnLIo 1 ToMaTbl Yeppu

C MeOBO-TOPYNYHOM 3aMPaBKOM

Lettuce leaves, spinach, roast beef, fried mini potatoes,

chicken egg and cherry tomatoes with honey mustard dressing

@ CanaTt c ToMaTamu
1N MoLapession 250r 990 P

Salad with tomatoes
and mozarella

ACCOPTK TOMATOB Yepp C LIapUKaMy MoLapenbl, TMCTbsa
canaTa C COyCOM 3ef1éHblN NecTo ¥ BULLIHEBbIM
KpeM-Hanb3aMyKoM

Assorted cherry tomatoes with mozzarella balls, lettuce
eaves with green pesto sauce and cherry balsamic cream

(© PuMcKas nuuua
Roman pizza

MaprapvTa 430r 990 P

Margareta

5 cbipoB 400r 1250 P

5 cheeses

MennepoHu 480r 1250 P

Pepperoni

JepeBeHcKas soor 1250 P

Rustic

CaHaBUUM
Sandwiches

Kecapunbs 280/80r 850 P
Quesadilla

ObxapeHHasa TOPTUbA C HAUMHKOM 13 KYPULLbI,
Cblpa yegaep, LaMnHbOHOB U JlyKa LWanoT.
NMopaéTtca ¢ ryakaMose, TOMaTHOW CanbCow

1 CMeTaHoW

Quesadilla Fried tortilla stuffed with chicken,

cheddar cheese, mushrooms and shallots.

Served with guacamole, tomato salsa and sour cream

Knab-ceHoBuy zsor 990 P
Club sandwich

TocToBbIV x1e6, 6EKOH, NMCTbA canaTta, PO30Bble
TOMaTbI, )KapeHoe anLo, KypuHoe dune, ManoHes.
[Nonaérca ¢ kapTodenem dpu 1 KeTY4ynoMm

Toast bread, bacon, lettuce leaves, pink tomatoes,

fried egg, chicken fillet, mayonnaise.
Served with French fries and ketchup

(© Byprep 400r 1100 P

Burger

Xne6 goMallHnm, KoTneTa 13 npemMmanbHOM roBaanHb,

Cblp Yennep, MMCTbs canata, oryplbl CONéHble,

TOMaThbl, YK (DPU, COYC KOKTEMbHbIN.

MNopaétca ¢ kapTodenem dpu

Homemade bread, cutlet from premium beef, cheddar cheese,

lettuce leaves, pickles, tomatoes, onion fries and cocktail sauce.
Served with french fries

3onoTton Byprep
MappunoTT soor 1890 P
Golden burger Marriott

Xne6 gomalluHum, KoTneTa rpuib ABOVIHAdA

113 NpemMranbHOM roBSAMHbI, Cblp Yennep,

6EKOH, NNCTba canaTa, yk dhpw, orypLibl CONéHole,
TOMaTbl, CyCasibHOe 30/10TO, coycCbl BBQ 1 ropumnyHbIN.
[Nopnaétca ¢ kapTodenem dpu nogoyxka

Homemade bread, double grilled cutlet from premium beef,
cheddar cheese, bacon, lettuce leaves, onion fries,

pickles, tomatoes, gold leaf bbg sauces

and mustard. Served with french fri

*'ltil



Cynbl
Soups 11:00-23:00

@ KypUWHbIN BY1bOH
C nanwow

M OBOLLaMM
Chicken vermicelli soup

350

CbIpHbIN Ccyn .
C KOMYeHOoW KypuLen

Cheese soup
with smoked chiken

3501

HacbILLeHHbIN KYPUHbIN BY1bOH
CO C/IMBOYHbBIM CbIPOM, KOMUYEHOM KypuLEewn,
OBOLLI@MU 1 MacToM PU30

Rich chicken broth with cream cheese,
smoked chicken, vegetables
and risotto pasta

@ TpaoVLMOHHbBIN 6OPLL,
C roBsSIANHOM

Traditional borscht with beef

MNonaétcsa ¢ casoM, YUeCHOUHbIMK MaMmyLIKaMm
1 CMeTaHoW

Served with lard, garlic croutons
and sour cream

300r

Tom AM
Tom yam

450 r

OCTpbIN TAWUCKUM Cyr, NPUTOTOBIEHHbIN

MO aBTOPCKOMY PELENTY C MOpenpoaykKTamu,
ronbamMu 1 ToMaTamMm Yeppu, NoAaETCS

C OTBAPHbIM PUCOM U OONBKOM NnamMa

Spicy Thai soup made according to the author’s
recipe with seafood, mushrooms and cherry
omatoes, served with boiled rice and a slice of lime

@© MacTa

Pasta

CnareTttun
60/10Hbe3e
Spaghetti bolognese

DeTyuUnHU
KapboHapa
Fettuccine carbonara

Kasapeuye
B C/IMBOYHOM coyce
C KpeBeTKaMu

Casarecce
in cream sauce
with shrimp

650 P

650 P

750 P

950 P

3sor 950 P

350 950 P

s40r 990 P

(© rapHupbl
Side dishes

KapToenbHoe ntope
Mashed potatoes

Q)

®@
®®O

LIYKWHW Ha rpune GIN®)

Grilled zucchini

BaknaxkaHbl Ha rpune (&) (%)@

Grilled eggplant

KapTtodenb cdhpu

French fries

KapTodhenb MrUHU
Mini potatoes

Puc 6acmaTun
Basmati rice

OBoLln Ha napy
Steamed vegetables

MNepeLu 6onrapckum
Ha rpune

Grilled bell pepper

©W@
©W@
©W@

Monbbl Ha rpune
Grilled mushrooms

ToMaTbl Ha rpune
Grilled tomatoes

E’*’%%.E'
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200 r

150 r

200 r

200 r

200r

100 r

100

100 1

1001

100 r

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P

390 P



OcHOBHbIe 6110aa
Main dishes 11:00-23:00

(© Crelk puban 5501 4500 P (©) Lawwnbik
Rib Eye Steak U3 KPEeBEeTOK 2201 1290 P
Monaércs ¢ OBOLLAMU MPUSb U NePeYHbIM COYCOM Shrimp skewer

Served with grilled vegetables and pepper sauce [MonaéTcs ¢ TOPTUIbEN U KMCNO-CNaaKMM COYCOM

Served with tortilla and sweet and sour sauce

(© Creltk 13 nococs 280r 1950 P

Salmon steak

MenaniboH 13 NPeMmnanbHOM
rOBSXbEN BblPE3KMN
Ha rpwune

Grilled premium beef medallion

230r 2000P

[MonaéTcs ¢ oBOLAMU rpUsb, TOPTUNBEN
1 COYyCOM TapTap

Served with grilled vegetables,

[Mopaétcs ¢ oBOLaMM rpuib 1 NePEYHbIM COYCOM
Served with with grilled vegetables and pepper sauce

BedcTporaHos s00r 1290 P KoTneTa

Beef Stroganoff N3 MecTHoWM openun

[OBSXbs BblPE3Ka C rprbamim B C/IMBOYHOM COyCe B C/IMBOYHOM coyce z00r 1250 P
Ha nodyLlike 13 KapTodenbHOro nope

Beef tenderloin with mushrooms in cream sauce Cutlet of local trout

on a pillow of mashed potatoes in cream sauce
@ I_l MNopaétca Ha noayLike
€/1IbMeHU ,EI.OMaLIJHVIe 13 NacTbl PXU30 CO LLUMMHATOM

C TEeNATUHOMN 1 CAIMBOYHBIM COYCOM,
N CBUHMHON ‘ 18o/60r /750 P YKpaLLleHa KpacHOM MKpow
Homemade pelmeni with veal and pork served on a pillow of riso pasta

with spinach and cream sauce, decorated

MopaéTca ¢ ropumLen 1 cMeTaHowm with red caviar

Served with mustard and sour cream @
Hopapno Ha rpune 250r 1350 P

@ Egagmi% Grilled dorado

C VIH,EI,el;IKOI;I 180/60 r 650 P q)M_ne MeCTHOm

Homemade turkey pelmeni dopenu Ha rpune

MoOadTcs ¢ ropunLLer U CMeTaHowM C UMBUPHbBIM COYCOM 200/30r 1250 P

Served with mustard and sour cream Grilled fillet of local trout
(© Wawwnbik U3 KypuLbsl 3751 990 P with ginger sauce

Chicken skewer

[Mopaérca ¢ oBoWlaMm rpusb,
TOPTUNMBEN 1 COYCOM caLebenu
Served with grilled vegetables, tortilla and satsebeli sauce

KypuHas rpyaka
C KapTomdenbHbIM ntope .‘

Chicken breast with mashed potatoes

280r /50 P

[NofaéTtca ¢ 3épHaMy KYKYypYy3bl,
CNMIMBOYHO-TPUBHbBIM COYCOM U 3€NEHBIM Mac/iIoM
C 3CTparoHoMm

Served with corn kernels, creamy mushroom
sauce and green butter with tarragon

CBUHble pé&6pa Bapbekio 4501 1350 P

BBQ pork rib

YKpalleHbl GUCTaLLIKOBOM KPOLLIKOW.
[logatoTca ¢ KapToMenbHbIMU OObKaMM
N BUTBIMK OrypLamMm

Decorated with pistachio crumbs.

Served with potato slices and broken cucumbers y‘l"ﬂ,m
EI; #‘.ﬂ"i - X
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OecepTbl
Desserts 10:00-23:00

BeHTO-TOPT

«CouHas cMopoayHa» 320r 1500 P

Bento cake Juicy currant

HeXHbIV KpeM 1 apoOMaTHbIN BUCKBUT
13 YUePHOM CMOPOAMHbI, MycC BaBapya
1 MapumnaH

Delicate cream and fragrant blackcurrant sponge
cake, mousse bavarois and marzipan

BeHTO-TOPT

«HyTenna c BULLIHEN»

Bento cake Nutella with cherries

BUCKBUTHbBIE KOPXKK C MPOCIONKOW
BULLHEBOrO XeJsle, 0PexoBOro KpaMona,
LLIOKOada 1 Mycca W3 HyTenbl

Sponge cakes with a layer of cherry jelly, nut
crumble, chocolate and nutella mousse

O®O0®

VI13bICKaHHOEe coyeTaHne KOPemHOoro
KpeMa, NeCoYHOro TeCta N KyHXXyTa

An exquisite combination of coffee cream,
shortbread dough and sesame seeds

O®O®

Kene 13 rrHTBerHa, 0pexoBbI KpaMon
U NpAHble KapaMebHble A6/10KM

Mulled wine jelly, nutty crumble and
spicy caramel apples

ducTawkoBaqa onepa

Pistachio Opera

JlatTe
Latte

(NMVHTBEnH
Mulled wine

Markum rcTallKoBbIM BUCKBUT

C BO3AYLLIHbIM abpPUKOCOBBIM MYyCCOM

N KPEMOM Mapakynsa ¢ 6enbiM LLIOKONaA0oM
Soft pistachio sponge cake with airy

apricot mousse and passion fruit cream

with white chocolate

s8or 1500 P
nor 650 P
isor 550 P
nor 750 P

A-N1s1 MOTK
MNpsHbIM MaHOAPWH
A la Mochi spicy Tangerine

220

MaHOapUHOBOE »Kefe C HEXHbBIM
KPEMOM UM3 U N3bICKAHHbIM LLIOKO1aA0M

Tangerine jelly with delicate cream
cheese and exquisite chocolates

A-ns MoTU Tupamucy

A la mochi Tiramisu

160 r

HacblLeHHbIM KohenHbIn raHaLl
C HEXKHbBIM KPEMOM U3,
YKpaLUEeHHbIV rNasypbto

Rich coffee ganache with delicate
cream cheese, decorated with glaze

Tpwro MMHUM gecepToB 20+

A trio of mini desserts

TPWO N3 HEXXHbBIX OPUTMHANBbHbIX
neceptoB bpayHu ¢ ducTalkomn, Kode
C Kapamenbto, MagfeH ¢ kopuuen

1 96710KOM

A trio of delicate original desserts Brownies
with pistachio, Coffee with caramel,
Madeleine with cinnamon and apple
Oy6anckum

LLIoKO1a4, € MasIMHOM 46

Dubai chocolate with raspberries

Benbrumckum wokonag, hucTtallka
¥ MaNMHOBLIM MapMenan co3noatoT
BOILLEOHYIO CUMMOHMIO BKYCOB

Belgian chocolate, pistachio and raspberry
marmalade create a magical symphony
of flavors

E’-—%;%F‘
b
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750 P

600 P

790 P

650 P





