seasonal dishes

KpeBeTOUHbI/ pUeT C SULOM NaLUOT, FoJIJIaHACKMM COYCOM U
noa>XapeHHbIM XJie60M




A TMpodhUTponu co CIMBOYHbIM r'YakoMoJie ¢ KPaboM-CTPUTYHOM 495
1/120 g

Profiteroles with creamy guacamole and chionoecetes opilio

4. Canat c neyeHbIM MUHU KapTodenem, 595
CONEHbIMU KOPHULLIOHaMMU, FOBSDKbUM 11260 g 4. Tabyne c KUHOA, MATHbIM MaLIOHU U 495
pOCT6M¢OM MU CbIPHbIM MyCCOM Ce30HHbIMU TPaBaMM 1/260 g
VANANAS v\ N\
Salad with baked baby potatoes, pickled gherkins, Tabbouleh with quinoa, mint matsoni and seasonal herbs

roast beef and cheese mousse

Mpocbba npegynpexnatb Balero opuumaHTa 06 MeloLelica y BaC anneprin Ha onpeaeneHHble npoaykTbl. / Please tell your waiter if you have any food allergy.
QoTtorpadumn cofep:kaT anemeHTbl Aekopa. Moaaya 6niof MoxeT oTnnyaTtbea. / Photos contain elements of decor. Serving dishes may vary.



A. TbIKBEeHHbIN KpeM-Cyn C YepHbIM 545 A ABTOpCKasf yxa no-huHCKHU 595
KYCKYCOM U KpaGoM-CTPUryHOM 1/350 g SMAANAAY 1/400 g

SAANAANS Finnish-style fish soup
Pumpkin cream soup with black couscous and chionoecetes opilio

A. Bud Be/IMHITOH B aBTOPCKOM MNPOYTEHUU C TOMJIEHbIMU FOBSDKbUMM LLIEYKaMU U OOXKapeHHbIM 690
LUNMMHATOM C PUKOTTOM U MackapnoHe. lNopaeTcs ¢ CbipHbIM U NepeYHbIM COyCaMuU 1/200 g

A signature take on Beef Wellington with braised beef cheeks and fried spinach with ricotta and mascarpone.
Served with cheese and pepper sauces

/@/ 6e3 nakto3bl / lactose free dish ﬁ ocTpoe 600 / spicy dish 2 7 BeretapuaHckoe 6niopo / vegetarian dish



TeMnypa ponn ¢ KpeBeTKomn 650
NAAAAAS 1/330g

Tempura roll with shrimp

Ponn c ryakamone v nococem 650

V\ AN\

. 1/330 g
Roll with guacamole and salmon
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Mpocbb6a npenynpexpatb Balero opuumaHTa 06 MeloLLelica y BaC anneprin Ha onpeaeneHHble npopyktbl. / Please tell your waiter if you have any food allergy.
Dotorpadum cogepxat anemeHTbl fekopa. Nopaua 6ntoa moxeT otnnyatbes. / Photos contain elements of decor. Serving dishes may vary.



Ponn ¢ TYHUOM U MaHro 650
NN 1/300 g

Tuna and Mango Roll

3aneuyeHbin PoJiJ1 C NONKOPHOM U3 KPeBEeTKU 650

'\ \AANNN

. 1/330 g
Baked shrimp popcorn roll
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ﬁ/ 6e3 nakTo3bl / lactose free dish ﬂ ocTpoe 6ntopo / spicy dish 2 7 BereTapuaHckoe 6o / vegetarian dish



ManuHoBbIN MYCC C BULLUHEBbIM OMCKBUTOM B rjla3sypu U3 6en0oro Lokosnaga u MaJiImMHOBbIM renem 735
NAAANAANS 1/220 g

Raspberry mousse with cherry sponge cake in white chocolate glaze and raspberry gel

BacKCKu# Ynskemk ¢ (pMCcTallkom u MaJIMHOBbIM COYCOM 495

VN \AIANIN

) ) ) 1/170¢g
Basque cheesecake with pistachio and raspberry sauce
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/@/ 6e3 nakTosbl / lactose free dish ﬁ ocTpoe 6nofo / spicy dish 2 7 BereTapuaHckoe 6niopgo / vegetarian dish



