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BE3AJIKOI OJIbHBIE KOKTEMU

o6beMm, n ueHa

Passion Corn Bellini 120 390

Mapakyms, MONKOPH, 6/a UrPUCTOE BUHO
I\ A\
Passion fruit, popcorn, n/a sparkling wine

Mint-Tarragon Sprits 220 390

MgTa, acTparoH, 6/a Urpnctoe BMHO, COO40Bas
WA\
Mint, tarragon, n/a sparkling wine, soda

Pina 2.0 Collada 220 390

B/a poM, aHaHac, KOKOC
VAN
N/a rum, pineapple, coconut

Espresso martini 120 390

3cnpecco, KoKocoBasa Boaa, Lokonag, 6/a nrpncroe
Espresso, coconut water, chocolate,
sparkling wine

Negroni 120 390

B5/a mxuH, 6/a BepMyT,
6/a 6uTtTep
V\ A\

N/a gin, n/a vermouth, n/a bitter




W Xauanypu co cTpavaTeNsion U canbcon W CrtpauaTtenna ¢ TOMaTHOM CalibCoOM

U3 TOMaTOB Yeppu 655 U3 TOMaTOB Yeppu 525
1/400 g 1/250 g

VAN WVAAAN/

Khachapuri with stracciatella and cherry sauce Stracciatella with tomato cherry sauce

CbIPbl COBCTBEHHOTI'O INMPOU3BOACTBA
CHEESE OF OWN PRODUCTION

A XanyMmu XXapeHbii ¢ MeaoM 475 & bByppaTta Ha o6)XkapeHHOM unabaTtre 635
VNI 1/100 g C pO30BbIMU TOMaTaMu U 6a3NJINKOBbLIM 1/330g
Fried halloumi with honey Mac/ioM
W\ A\ AN

Burrata on toasted ciabatta with pink tomatoes and basil oil



A Canart c 6yppaTton, NepCUKOM, 525 A Canat c rpyLwien, xanymm u 695

KNYGHUKOMN, TApPXYHOM U 6enbiM 1/240 g KpeBeTKamMm 1/2309
6aNlb3aMUUYECKUM KPEeMOM MV
CAAAAAS Salad with pear, halloumi and shrimps

Salad with burrata, peach, strawberry, tarragon and
white balsamic cream

" A - "

4. Crtpavatenna c KJIlyGHUKOU, 6a3sUZIMKOM 525 ¢p:": TOCT:O c:rpal::a'l:nnou, ?/?550
M NecTo U3 TapxyHa 1/220 g KPEeMOM TUPaMUCy U CBEXXUMU 9
VAAANAAN/ faropamu

W\ AN

Stracciatella with strawberry, basil and tarragon pesto ) ) o )
French toast with stracciatella, tiramisu cream and fresh berries

’@’ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6ntogo / spicy dish 2 7 BereTapviaHckoe 6ntofo / vegetarian dish



cold starters

SAKYCKW/
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3aKycKa U3 cenbgm

Cc Kaptocenem 395
W 1/290 g
Herring with potatoes

OBOLLUHOW HAa6Op 445
AN 1/340¢g
Vegetable set

CeMra cna6bown
conu 490

AN 321009
Slightly salted salmon '

HaGop u3s onnBok
rMraHToB, MacJIMH

n onuBok Kasnamarta

B Maclne 395 1% :
AN 321009 SEEE \:

Olives set ! ' \ 4
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roBaavHbI
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Beef carpaccio 11

555 1
1/140 g 11V



4.  Kpyno us TyHua ¢ COycoM 61aHLU 635 A Bakna)>XaHoBble pYJIeTUKHU 385

NN 1/160 g AN 1/210 ¢
Tuna crudo with blanche sauce Eggplant rolls

4. Ha6op coneHun 485 4. Kpypo us chopenu c MaHro m 635
CNAAAAAS 1/300 g JIMMOHHbIM KUMUM 17160 g
Pickles set VI

Trout crudo with mango and lemon kimchi

Mpocbba NpegynpexaaTh Ballero opuLmaHTa 06 MeloLenca y Bac anneprim Ha onpeaeneHHble NpoaykTbl. / Please tell your waiter if you have any food allergy.
Qotorpadum conepxat anemeHTbl Aekopa. Mopaya 61t MoxeT oTnmuaTbeA. / Photos contain elements of decor. Serving dishes may vary.
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A TapTtap yv3 roBsaguHbl 545 Kapna4yuo 13 KpeBeTKU B TAaUCKOM coyce @15
VAN 1/210 g AN 1/200 g
Beef tartar Shrimps carpaccio in thai sause

KypuHbI/ NawTeT ¢ BapeHbeM 405 A TapTtap 13 TYHUa 535
NAAANAA/ 1/150 g WVAANAS 1/190¢g
Chicken pate with jam and roasted cashews Tuna tartar

Mpocbba Npepynpexpaatb Ballero opuLaHTa 06 MMeIoLLecA y BacC annepruv Ha onpegeneHHble NpoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepxat snemeHTbl Aekopa. [Noaaua 6nioa MoxeT oTnnyatbea. / Photos contain elements of decor. Serving dishes may vary.



Butenno ToHHaTo 670
AAAAN 1/200g

Vitello tonnato
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Mpocbba NnpegynpexaaTh Ballero opuLmaHTa 06 MeloLenca y Bac anjeprum Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepxat anemeHTbl Aekopa. Nogaua 6niof MoxeT oTnuaTbea. / Photos contain elements of decor. Serving dishes may vary.



4. MgacHadq Tapenka 1200
V\ I\

1/440 g
Meat plate

4. CbIpHaga Tapenka 925
Vv I\ AN

Cheese plate

’@/ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6ntofo / spicy dish 2 7 BeretapuaHckoe 6ntopo / vegetarian dish



BPYCKETTbI 2 wit/ BRUSKETTES/2 pcs

© DpaHUYy3CKMM nawTeT ¢ 395

TaeX>XHOM KIIOKBOW
MAANAAA
French pate with taiga cranberries

BsineHble TOMaTbl U aBOKaAo
W\ AN

Dried tomatoes and avocado

CeMra v UCNaHCKUe MacC/iMHbI
I\ AN

Salmon and Spanish olives

Poct6udc c pykonomu
VAN

Roast beef with arugula

Mpocbba NpegynpexaaTb Ballero opuLmaHTa 06 NMeloLenca y Bac anneprium Ha onpeaeneHHble npofykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepxat anemeHTbl AeKopa. Nogaya 6niog MoxeT oTnuatbesa. / Photos contain elements of decor. Serving dishes may vary.




rolls
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Ponn Tom Kxa

WVAAAAA
Roll Tom Kha

595
1/320g




4. 3aneyvyeHHble POJSibl C KPEBETKOM 575 4. dunapenbchusa Knaccuyeckas 575
AN/ 1/350 g AN 1/310¢g
Baked shrimp rolls Philadelphia roll

A Anacka 575 A KanudopHus ¢ KpeBeTKomn 575

AN 1/310¢g AN 1/290 g
California roll with shrimp

Alaska roll

A KaHapa 595 4. 3aneyeHHble posNbl C yrpem 575

SVAAANA 1/310g VAN 1/350 g
Canada roll Baked rolls with eel
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Mpocbba npegynpexgaThb Ballero odprLMaHTa 06 MMelOLeiCA y BaC anneprum Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
DoTorpadum cofepkat anemeHTbI iekopa. Moaaua 6ntog MoxeT oTmyatbea. / Photos contain elements of decor. Serving dishes may vary.




KnelwwHsa KoponeBcKoro Kpa6a B C/IMBOYHO-UKOPHOM coyce
MAAAAA
King crab claw in creamy caviar sauce
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Mpocbba NpesynpexaaTh Ballero opuLmaHTa 06 MeloLenca y Bac anjeprum Ha onpeaeneHHble npofaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepxat anemeHTbl Aekopa. Nogaua 6niof MoxeT oTnuaTbea. / Photos contain elements of decor. Serving dishes may vary.
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spejes

GLVLIVO

Hucyas
WVAAAN
Nicoise salad




4. Tpeyeckuu canar 510 4. MgacHowu canat 435
Greek salad Meat salad

4

A. Le3apb c 3ane4YeHHbIM LibIMNJIEHKOM 475
AN 172509 4. ToMmaTbl C UMEPETUHCKUM CbIPOM 415
Ceaser-style salad with baked chicken MAANAAN 1/230 ¢
Llesapb ¢ KpeBeTKaMu U1K CEMrou 625 Tomatoes with Imeretian cheese
AN 1/250¢g

Caesar with shrimp or salmon

@’ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6ntofo / spicy dish 2 7 BeretapuaHckoe 6ntofo / vegetarian dish



b

4. Canat no-rpysuHcKu 375 4. Tennbi canat c Kypuuen u 635
MAAAAY 1/230 ¢ yrpeM B SINOHCKOM cTune 1/330 g
Georgian salad NAANAAS

Japanese style warm salad with chiken and eel

4. Canat c MOpenpoayKTtaMmu 625 4. HKapeHble 6akna)xaHbl ¢ 435
M XYMYCOM U3 aBOKaao UN PYKonomn 1/300 g PO30BbIMM TOMaTaMU U apaxmucom 1/300 g
VAN VAN
Seafood salad with avocado hummus/arugula Fried eggplant with pink tomatoes

and peanuts

Mpocbba npegynpexnaaThb Balwero opurumaHTa 06 MEIOWENCca y Bac annepruv Ha onpepeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadumn conepxat anemeHTbl Aekopa. Mogaya 6niof MoxeT oTnnyaTbea. / Photos contain elements of decor. Serving dishes may vary.



Canar ¢ pocToncdpomM n neyeHbIMn 610 Canar c ap6y30M, cbipoM peTta n 350

oBOLWaMU 1/270 g MeaoBO-06a/lb3aMUUYECKUM COyCOM 1/300 g
NAAAAAS VAN
Salad with roast beef and baked vegetables Salad with watermelon, feta cheese and

honey-balsamic sauce

Ke6ab canar 485
AN 1/330¢9
Kebab salad

lMpocbba NpegynpexaaTb Ballero opuLmaHTa 06 NMeloLenca y Bac anieprium Ha onpeaeneHHble npogaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepxat anemeHTbl Aekopa. Nogaya 6niof MoxeT oTnuaTbea. / Photos contain elements of decor. Serving dishes may vary.



[ OPAYNE
SAKYCKI

hot

starters

>

OpaHuK KabauKkoBo-
KapTodesnbHbIA C
ryakamorsne um3

aBOKaao U TUrpoBbiMu
KpeBeTKaMU

NAAAANS

Squash-potato dranik (pancake)
with avocado guacamole and
tiger shrimps

595
1/2709g

@00 0000000000000 00

ApaHuK KabaukoBo-
KapTodenbHbIi CO
cna6oconeHom céMmrom,
SAANLOM NaLUoT U
ronnaHaCKuMM CoOycom
MAAAAAY

Squash-potato dranik (pancake)
with lightly salted salmon,
poached egg and hollandaise
sauce

595
1/270 g




4. [OuMcaMbl C MOpenpoayKTaMm 565 4. 3anevyeHHble MOPENPOAYKTbI 635
SAAAAN 1/210g MV 1/340
Dim sum with seafood Baked seafood 9

A )KapeHble MMHU-XUHKAJIN C KypuULen 395 A Muaum 3aneyeHHble 585
M CbIPHbIM COYCOM 1/300 g AIAAAN 1/250 g
NAAAAAS Baked mussels

Fried mini-khinkali with chicken and cheese sauce

Mpocbb6a npegynpexaaTth Balwero opruvaHTa 06 MMeoLLencs y Bac anneprum Ha onpefeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copepKat anemeHTbl fekopa. Moaaua 6ntog MoxeT oTnnyatbes. / Photos contain elements of decor. Serving dishes may vary.



A

KpeBeTKU B coyce LUKMepysiu Bappva>kaHu, 3ane4YyeHHble B
MAIAIN CZIMBOYHO-TOMATHOM COYycCe nopa
Shrimps in shkmeruli sauce CYNYryHu

AN

Baked badrijani in creamy tomato sauce with
Suluguni

KpeBeTKU B CIMBOYHOM coyce
SAANAAAY
Shrimp in creamy sauce

Fensa c Kypuuen 395
A% Ve Ve Vo Vo Ve 1/180 g
Gyoza with chicken ﬁ
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Mpocbba NpeaynpexaaTh Ballero opuLaHTa 06 MMeloLLeicA y Bac annepruv Ha onpefeneHHble NpoayKTbl. / Please tell your waiter if you have any food allergy.
®otorpadun copepkaT anemeHTb ekopa. Mopaaua 6ntoa MoxeT otnuyatbes. / Photos contain elements of decor. Serving dishes may vary.




Kapnay4yo u3 neyeHoro 6aksjia)kaHa ¢ TapTapoM U3 pO30BbIX TOMAaTOB C COYCOM
6J1aHLWI 1 COYCOM Mouapenna 510

AN 1/250¢g

Baked eggplant carpaccio with pink tomato tartare with blanche sauce and mozzarella sauce

Mpocbba NpesynpexaaTh Ballero opuLmaHTa 06 MeloLenca y Bac anjeprum Ha onpeaeneHHble npofaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum copgepxat anemeHTbl Aekopa. Mogaya 6niof MoxeT oTnuatbea. / Photos contain elements of decor. Serving dishes may vary.



roman plzza
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PumMmckasa nuuua co
cTpauaTession,
TOMaTaMM U PYKOJION
W\ \A\IAN

Roman pizza stracciatella /
tomato / arugula

655
1/350 g




PuMckas nuuLua ¢ nenepoHun U xananeHbo 665
VAN 1/350 g

&

Roman pepperoni pizza / jalapeno

PuMckas nuuua ¢ roproHsosion, rpywien n Megom 665

W\ AN

. 1/350 g
Roman pizza gorgonzola / pear / honey

©© 0 0 0 00 0000000000000 0000000000000 000000000000 000000000000 0000000000000 000000000000 0000000000 00

’@/ 6e3 nakto3bl / lactose free dish ﬁ ocTpoe 6ntopo / spicy dish 2 J BereTapuaHckoe 6niofo / vegetarian dish



bakery products
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Xavanypu
no-agXXapcku
MAAANAN
Khachapuri in Adjarian

485
1/360 g




A 3aKpbITbl Xayanypu ¢ KYPUHbIM JIIONIA U CBEXXeW 3eJIeHblo 595
VAN o . 1/450 g
Closed khachapuri with chicken lula and fresh herbs

Xne6 poMallHUNK 150
AN/ 160 g
Bun cereal

DOKAYYA / FOCACCIA
doKayua C KYH)XXYTOM 155
VAAAAAS 904

Focaccia with sesame seeds

®dokayuya ¢ TOMaToOM 155
SAAAAAS 9049
Focaccia with tomato

dokauua ¢ TpaBaMm 155
VAAAAAS 904
Focaccia with herbs

dokayuya ¢ COycoM necro 155
SAAANAAS 904
Focaccia with pesto sauce

dokau4ya ¢ napMe3aHOM 195

NAAANNAA/ 909

Parmesan Focaccia A Xauyanypu no-MerpenbCckKu 485
MAAAN 1/400 g

Mingrelian Khachapuri

Mpocbba Nnpesynpexnaathb Balero oprLmaHTa 06 UMetoLLeAca y Bac anneprum Ha onpepeneHHble npogyKTbl. / Please tell your waiter if you have any food allergy.
Dotorpadun conepsat anemeHTbl fekopa. lMoaaua 6ntoa MoxeT oTnnyatbea. / Photos contain elements of decor. Serving dishes may vary.



first meal

[ TEPBblE BJIKOLOA

4

Tom am

AN/
Tom Yam

635
1/600 g




BoplL ¢ roBaAMHOMN
WVAAANS SVAAAN
Fish soup Borscht with beef

OKpOLLKa C OTBapPHOW TeNATUHOMN 355

MV 1/3509 [ oMaLLHUI KYPUHbINA CYMN C Nanwiomn
Okroshka with boiled veal AN

OKpOLUKa C KYPUHOMN rpyaAKon 335 Homemade chiden noodlesoup
NAAAAAN 1/350 g
Okroshka with chiken breast

@/ 6e3 naktosbl / lactose free dish ﬁ ocTpoe 6ntoao / spicy dish 2 7 BereTapuaHckoe 6nioao / vegetarian dish




[ OPAYNE
bJ KO A

main
course

©0 000000000000 00

>

Bbipe3ka U3 roessauHbl
Ha Yyrnsix ¢ KpemMom

U3 XXKapeHoOW KapTOLUKHU
NAAAAAS

Char-grilled beef tenderloin
with fried potato cream

890
1/3309




A. CemMra c coycom ToMm Kxa Ha 4epHOM KYcCKyce 795
AN 1/260 g
Salmon with tom kha sauce on black couscous

4. )KapKoe 13 CBUHUHbI 565
m 1/3509 A oXapcKue KoTneTbl 585
oastpor N a2 222 1/330
g
JKapkoe 13 KypuLibl 495 Pozharsky cutlets
W\ 1/350 g
Roast lamb

Mpocbb6a NpesynpexaaTb Balero opuuymaHTa 06 MeEIoLEeNca y BaC anneprim Ha onpeaeneHHble npogykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadun copepxat anemeHTbl Aekopa. Mofaya 6ntof MoxeT oTmyatbea. / Photos contain elements of decor. Serving dishes may vary.



A YTUHaNA rpyaka ¢ KJIOKBeHHbIM COYCOM 615 A Kpab6oBble TedpTenm c KaptocenbHbIM 635

A e ad 1/290 g nope nog MKOPHbIM COyCcCoOM 1/360 g
Duck Breast with Cranberry Sauce CAAANAAS

Crab meatballs with potatoes mashed potatoes
with caviar sauce

A Yaxoxo6unum ns Kypuubl 535
NAAAAA/ 1/300 g
Chicken chakhokhbili

’@/ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6ntofo / spicy dish 2 J BereTapuaHckoe 6niofo / vegetarian dish



ToMJieHas rosiillKa ArHeHKa CTelK U3 roBiHbl C OBOLLLAMU U 810

[of KapTOCbeanblM rpaTeHoMm C/JIMBOYHbLIM COYCOM 1/350 g
STAAAAAS VAAAANAS
Stewed lamb shank with potato gratin Beef steak with vegetables and cream sauce

Creiik CTpUNJIONH 2400
VAN 323509
Striploin steak CbIporo Beca
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Mpocbba NnpeaynpexaaTh Ballero opuLmaHTa 06 MeloLenca y Bac anjeprum Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
®otorpadun copepkaT anemeHTbl Aekopa. Moaaya 6ntoa MoxeT oTnnyatbea. / Photos contain elements of decor. Serving dishes may vary.




4. YTKa B NnepeyHOM coyce C NasieHTon 810
AN 1/450 g
Duck in pepper sauce with palenta

’@/ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6nitofo / spicy dish 2 7 BereTapviaHckoe 6mtofo / vegetarian dish




4. CreWk Puban 3600
NAANAAL 3a350¢9
Ribeye steak CblpOro Beca

A BbedhcTpOraHoB U3 roBAAUHbI 670
¢ rpu6amm 1/400 g 4. Toppu Kappu 595
\AIAAN 1/450 9

VAAAAS
Beef Stroganoff with mushrooms Torrey carry

Mpocbba npeaynpexpath Balwero oprumaHTa 06 MMeloLeica y BacC annepruv Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadum cogepxat aneMeHTbI Aekopa. NMofaya 6ntof MoxeT oTmuaTbea. / Photos contain elements of decor. Serving dishes may vary.




pastes

[TACT b

W  PuvratoHu 60J10HbE3 610
a2 a2 1/330 g
Pasta rigatoni bolognese

A D)KapeHbl4 narMaH ¢ KpeBeTKaMu 675
AN 1/400 g
Fried lagman with shrimp

@’ 6e3 naktosbl / lactose free dish ﬂ ocTpoe 6ntofo / spicy dish 2 J BeretapuaHckoe 6niofo / vegetarian dish



4. PaBMOMM C KypuLer U 6enbiMu 495
rpuéamm 1/3509g
A avaVa Ve VeV

Ravioli with chicken and porcini mushrooms

PaBuonu c rOBﬂHMHOﬁ B NepeyHoM 575

coyce 1/350 g

VAANAAS

Beef ravioli with pepper sauce 4. YepHble NMHIBUHM C MOpeNpPoAYKTaMu 675

PaBMONM C IOCOCEM U TPECKOM MAORAS 172509
635 Black linguine with seafood

B rosijlaHACKOM coyce 1/350 g

SAAAAAS

Ravioli with salmon and cod in hollandaise sauce

T Lo

A Cpnarettn Kap6oHapa 465 4. ®eTTY4Y4YMHU C TUTPOBbIMU KPEBETKAaMU  ggg
AN 1/250 g nop xJIe6HOM LWanKown 1/400 g
Spaghetti carbonara VAAAAAS

Fettuccine with tiger prawns under a bread cap

© © 000000000000 0000000000000 OOOLOLQLPLLLOLLLOLOLOOLOOOOOLOLLOLPOOPOO 0000000000000 000000000000000000 00

Mpocbba Npeaynpexaath Balero opnumaHTa 06 MMeloLEecA y Bac annepruv Ha onpefeneHHble NpoAyKTbl. / Please tell your waiter if you have any food allergy.
Dotorpaduu conepxart snemeHTbI Aekopa. Mogaya 6ntog moxeT otnyaTbes. / Photos contain elements of decor. Serving dishes may vary.



charcoal grilled dishes

Kypuua cTtenk

A. [opapo ¢ TpaBaMm 445
W\ \A\IAN 33 100
Chicken steak [Aopaao B coyce TepUSKHU g
WA\
305 Dorado with herbs / Dorado in teriyaki sauce

3a100g

TP [k . 2 _
A Keb6ab s Kypuubl 450

4. CrelK U3 ceMru 690 STAAAANAS 321509
VAN 321009 Chicken kebab
Salmon steak Ke6a6 n3 roeaguHbl 575
SAAAAA 331509
Beef kebab

@’ 6e3 nakto3bl / lactose free dish ﬂ ocTpoe 6ntoao / spicy dish 2 J BereTapuaHckoe 6niofo / vegetarian dish



TurpoBble KpeBeTKU Ha rpune 790
AN 1/150 g
Trout

¥  ®dopenb 325
VI \ A\ 3a 100 g
Trout

CBUHMHA MAKOTb 345

4. Kape 6apaHUuHbI SMAAANS 3a100g
NAAAAA 3a100g Pork pulp
Rack of lamb Cblporo Beca BapaHbe cepno 410
NAAAAAS 3a100¢g
Lambs saddle

Mpocbba Npeaynpexpaath Ballero opnLmaHTa 06 MMeloLeiica y Bac annepriu Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
GoTorpadun copepxar anemeHTbl fekopa. Mogaua 6ntoa MoxeT oTinuatbea. / Photos contain elements of decor. Serving dishes may vary.




4. CeT MaHran Makcum
V\ I\
Grill set maxi

CeT MaHran MmHu
V\I\ A\
Grill set mini

4700
1/2000 g

2500
1/1000 g

ﬁ’ 6e3 nakTosbl / lactose free dish

ﬂ ocTpoe 6ntogo / spicy dish

2 7 BereTapmaHckoe 6ntofo / vegetarian dish




Cnapxa 385
W\ A\ 3a 100 g
Asparagus

KapTtodenb ppu 225
AN 1/150 g
French fries

KapTtodenb c casom 195
Ha MaHrane 321009
W\ A\

Potatoes on the grill

LLIaMNMUHbOHDbI Ha 215
MaHrane 3a100g
VAN

Potatoes fried with mushrooms

OBoLWMU rpunb 345
SMAANANAN 1/200g
Grilled vegetables

APHVPBI
N COYChb|

side dishes and sauces

BpoKKosM ¢ napMe3aHoOM 345
AN 1/150 g
Broccoli with parmesan

COYCbI / SAUCES
Ankun puc 285
MG 171509 Fpn6HOM / Mushroom 115
Wild rice 709
. CbIpPHbIN / Cheese 115
YepHbIN KyCKyC 335 709
NAAAAN 1/150g
Black couscous CBUT uvnu / 170
Sweet chili 709
KapTtodenb, XXapeHbIi 305 Hapwapab / Narshaab 15
Cc rpu6bamm 1/200 g 709
MAAAA/
Fried potatoes with mushrooms ,@l ﬁ B enblA YeCHOUHbIN / 120
White garlic sauce 709
Miope Cauubenum / 130
\/\/\e\/\/\/ 225 Sauce Sacebeli 709
1/200¢g
Puree
MecTo / Pesto 160
709
Bap6ekKlo / Barbecue 115
709
Canbca ToMaTHasa / 115
Salsa tomato 709
TepUSAKM / Teriyaki 160
709

Mpocbba npesynpexnaaThb Ballero oprumaHTa 06 MMelOLLENCa y Bac anneprin Ha onpeaeneHHble NpoaykTbl. / Please tell your waiter if you have any food allergy.
Dotorpadun copepxat anemeHTbl Aekopa. NMofgaya 6o MoxeT oTmuaTbea. / Photos contain elements of decor. Serving dishes may vary.
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desserts

COPBETbDI
COBCTBEHHOIO
NMPUrOTOBJIEHUNA
OWN SORBETS
RECIPE

ArogHbIN 265
NAAAAAN 1/160 g
Berry

MOPOXXEHOE
ICE CREAM

BaHunbHoOe 255
SAAAAAS 1/120g
Vanilla

LlokonagHoe 255
NAAAAN 11209
Chocolate

MakapyHbl B
acCcopTUMEHTe
W\ \A\IAN

Macarons in
assortment

245
1/90 g




YepHUYHDbIA YN3KENK 435
VI N\
Blueberry cheesecake

1/170 g

HanoneoH 345
AN 1/1309g
Napoleon

BpayHM C KOKOCOBbIM KPeMOM U aHUa 405

MOPOXXEHbIM 1/200 g

WAAAAA
Brownie with coconut cream and ancha ice cream

lMpocbba NpeaynpexaaThb Ballero opuLmaHTa 06 MMeloLeiica y Bac annepriu Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
DoTorpadun copepkat anemeHTbl ekopa. Mogaya 6niog moxeT otTmyatbea. / Photos contain elements of decor. Serving dishes may vary.



O>xenatto KocdhenHo-KapaMesibHoe 510
NAAAAAS 1/200 g
Gelatto coffee-caramel

Mxenatro Tupamucy 510
SAAAAN 1/210¢g
Gelatto Tiramisu

D>KenaTtrto ¢ MaIMHOM n WokKosiagom Ruby 545
NAAAAAN 1/200 g
Gelato raspberry ruby

A>xenatTo WoKosnagHoe 535
VANAN 1/200 g
Chocolate gelatto

©
@
®
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/@’ 6e3 naktosbl / lactose free dish ﬂ ocTpoe 6ntofo / spicy dish 2 J BeretapuaHckoe 6ntofo / vegetarian dish



LUTpypenb BULLHEBbIN 410
NAAANAAL 1/310g
Cherry strudel

W  BapeHMUKM C BULLHEA U MYCCOM U3 305
PAXXeHKN 1/270 g
AV Ve Vo Vo Ve

Dumplings with cherries and ryazhenka mousse

A IbavartTa 465
AN 1/210g
Giachetta

Badcdhna 6enbrunckas ¢ CesoHHbIMMU 355

arogamm 1/270 g
VAN
Belgian waffle

A WWokonapHbin hoHAaH 445
Chocolate fondant

Mpocbb6a npegynpexpaatb Ballero opuLaHTa 06 MMeloLLeiica y Bac anneprum Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
®otorpadum copepxat snemeHTbl lekopa. [Moaaya 6ntoa MoxeT oTnnyatbea. / Photos contain elements of decor. Serving dishes may vary.



