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Appe;/-uze/ry and salaoly:

Kapnayyio 13 TeAdTHHbI C TOIODEABHBIM MACAOM
Veal Carpaccio with Truffle Oll

Kapnay4yo 13 AOCOCH Ha MOAYLLIKE M3 PYKKOADI
Salmon Carpaccio with Arugula

EpOCTMHM C MPOLLYTTO M pJKKO/\Ol/I
rostini with Prosciutto and Arugula

KPpOCTUHM C KO3bMM CbIPDOM U 3EAEHBIO
Crostini with Goat Cheese and Greens

KpOCTMHN C NOMMAOPTAMM YHEPPM 1 BAZUAMKOM
Crostini with Cherry Tomatoes and Basil

r/g

120
120
160
140

180

AccopTn CbIPOB C BMHOTPAAOM, OPEXAMM N MEAOM

Cheese Plate with Grape, Nuts and Honey

COAEHM aCCopTH
Selection of Pickles

ACCOPTH N3 CBEXMX OBOLLLEM M 3EASHM
Selection of Fresh Vegetables and Greens

PopLu
Forshmok (blended herring)

Caaar rpeyveckmm
Original Greek Salad

Canar «lle3apby:
Caesar Salad:

- C KPEBETKOM
- with Shrimps
- C AOCOCEM
- with Salmon

- C KypuL.en 1 6eKOHOM
- with Chicken and Bacon

CQOAQT U3 CBEXMX OBOLLLEMN
Salad with Fresh Vegetables

TenAbIM CAAQT M3 IPUAOBAHbIX OBOLLLEW C
AOMTUKAMM HEXXHOM TEAFTUHDI

Warm Salad with Grilled Vegetables and Slices of
Tender Veal

CaAQT MUKC C NPOLLYTTO M TOMATAMM MOA
NAPME3ZAHOM

Green mix with Prosciutto, Tomatoes and Parme-
san

Caaar Kanpese
Caprese Salad

LLIQAMAMHBOHbI, 30MEYEHHBIE C ChIPOM [OProH30Ad
M MEAOM

Mushrooms baked with gorgonzola cheese

and honey

PYAeTMKl/l 1/13 LLyKl/IHl/l C TBOPOXHbIM CbIPOM U
NAPMCKOM BETYMHOM
Zucchini rolls with curd cheese and Parma ham

Cynst/ Sowps

KoHCcoOME 13 AOMALLIHEN KYPULIBI C APOMATHBIMM
KOPEHBAMM
Chicken Consomme with Noodles

Cyn C MOPENPOAYKTAMMU U AOCOCEM
Soup with Seafood and Salmon

BOPLL, YKDAUHCKMIA C COAOM U HEPHBIMM TDEHKAM
Eorscdh with Lard, Sour Cream, Garlic and Brown
rea

BopLL, 3eAEHbIM
Ukrainian Sorrel Soup

Yxa 13 Obl4KOB
Bullhead Fish Soup

Mmuua/ Clhacken

PUAE KYPULLBI, 30MNEYEHHOE C ChIPOM CPETA U
©A3MAMKOM
Chicken Fillet Baked with Feta Cheese and Basil

KPbIABILLIKM KYPWHbIE, 3aNEeYEHHbIE B MEAOBO-
COEBOM COyCe
Chicken ngs Baked in Soy Sauce and Honey

KYpUHbIE KOTAETHI C KAPTOCDEAbHbIM MOPE
Chicken Cutlets with Mashed Potato

Maco-/ Meot:

CBMHMHA, NPUIOTOBAEHHAS HA FPUAE C AOABKOMM
KapTodoeAs v rombos
Grilled Pork with Slices of Potato and Mushrooms

BedCTPOraHOB U3 TEASTUHBI
Beef Stroganoff

CT1emK 13 TEAITUHDI
Veal Steak
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rPHUAH

95

120
65
55

30
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50

57
45
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110
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70
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35

45
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60
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AOCOCb HO TPUAE C COYCOM TAP-TAP
Grilled Salmon with Tartare Sauce

KpeseTkn [DEeHAQHACKME OTBAPHbIE C TPABOMM
Greenland Shrimps Boiled with Herbs

KpeseTkun [PEHAQHACKME B TOMOATHO-4ECHOYHOM

coyce
Greenland Shrimps with Tomato & Garlic Sauce

YepHoMopcKas pbiba (Mo ce3oH
Blo%k Seo%sh P ( V)

FOAO cnbac, rAOCh HA rpUAe
Grilled Dorado/Sea Bass/ Flounder

MVIAMM 3anevyeHHble C TOMATOMU 1M1 OAMBKAOMMU TMOA
Cbl
Ba ed Mussels with Tomatoes, Olives and Cheese

HYepHOMOPCKME MUAMU
Black Sea mussels

TurpoBble KpeBeTKM
Tiger prawns

MuAMK YHEPHOMOPCKME B BUHHO-CAMBOYHOM COYCE
Black Sea mussels in wine and cream sauce

Bbl4KK XXapeHble
Fried gobies

["aprupst/ Sude disies

BPOKKOAM CO CAMBOYHBIM MACAOM
Broccoli with Butter

P1C oTBOPHOM
Boiled Rice

P1c ¢ oBoLLLOMM
Boiled Rice with Vegetables

KapTtodoeAb OTBApPHOM
Boﬂed%)o’ro’ro

KapTodoeAb, 3ameyYeHHbIM C MPOBAHCKMMM
TPABAMM )
Baked Potatoes with Provence Herbs Sauce

KapTodoeAb, MO-AOMALLHEMY C AYKOM M TPUBAMM
Home style Potatoes of Potafo with Onion and
Mushrooms

OBOLLM MPUAD
Grilled Vegetables

Macma Ao Oamo-/
Posto (AlLo—OUo):

MNacta KapboHapa
Carbonara

Macta ¢ rpMbamm 1 KyPUHbLIM dOUAE
Pasta with Mushrooms and Chicken

[MaCTA C BETYMHOM M OAUBKOMM
Pasta with Haom and Olives

MNacTa c qegﬁm U BAZUAMKOM .
Pasta with Cherry Tomatoes and Basil

[lacTa ¢ Aococem
Pasta with Salmon

[acta c MOPENMPOAYKTAMK B HEATIOANTAHCKOM CTUAE 280

Pasta with seafood in the Neapolitan style

Maneon/ Grdl:

LLIQLLUABIK M3 KYPUHOTO CoMAE
Grilled Ch|ckeyrF1)SkeweF:sb

LLIGLLIABIK 13 CBMHMHBI
Grilled Pork Skewers

LLIQLLIABIK 13 TEAATUHDI
GCrilled Beef Skewers

Deceprst/ Desserts:
NTaAbIHCKOE MopoxeHoe Hand made

Ice Cream

[ToHHaKOTA
Panna Coftta

LLIOKOAQAHBIM OOHAQH
Chocolate Fondant

I/IorypTOBoe MOPOXEHOE
Yoghurt ice cream

baHaHOBbLIM LIJTlpy.A.e/\b
Banana strude

[TpdmHO2L0- annemuma w omostot
Enjoy your meal and rest

r/g rpHAUAH
180/50/50 135
200 100
200 100
100/60 35
180/50 100
250 165
500 80
200 200
500 80
100 35
150 30
150 25
200 30
200 25
200 25
220 28
380 50
260 65
300 65
300 60
250 59
280 100
80
100 30
100 40
100 60
50 15
100/50/20 30
100 50
100 20
300 50




