café boutique

Michéle

o

Menu



Menu

YBa)aemble roctu!

Obpallaem Balle BHUMaHUE, YTO LEHbI,
yKa3aHHble B MEHIO NPU CaMOODBCNY)XUBaHUMN,
He nogsexaT U3SMEHEHMUIO.

B cnyyae Bbibopa obcnyXxmnsaHna opuumaHToOM
K CyMMe Ballero 3akasa aBToOMaTUYeCKM
nobaBngaeTcs cepBUCHbIM coop — 15 %.

bnarogapum 3a NOHMMaHUE U XeNnaem Bam
NPUATHOIo noceleHmns!

Dear guests!

Please note that the prices listed in the self-
service menu are not subject to change.

If you choose table service, a 15% service
charge will be added to your bill.

Thank you for your understanding and
we wish you a pleasant visit!



COLD
APPLTIZLERS

XOJIOOHbIE SAKYCKW
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OAPbl CPEOAN3EMHOMOPDBSA 400 000

HexHas macnaHas pbiba, cnaboconeHbl N0COoCh,
CBEXUN TYHEL, U KOPONEBCKME KPEBETKM

C pobaBneHneM apoMaTHOro TMMOHaA,

MUKAHTHbIX ONTIMBOK N MaC/VH.

NEW

GIFTS OF THE MEDITERRANEAN 400 000

Delicate butterfish, lightly salted salmon,
fresh tuna, and king prawns, accented with
fragrant lemon and piguant green and
black olives.

TPNO CbIPOB
C 1> KEMOM U BUHOIPAOOM 300 000

[lapmes3aH, dSMMeHTanb, Kamamoep,
MUKC OpPEexXoB, MEM, OAXeM, BUHorpaga,
ManMHa U nevyeHbe.

TRIO OF CHEESES 300 000
WITH JAM AND GRAPES

Parmesan, Emmental, Camembert,
mixed nuts, honey, jam, grapes, raspberries,
and cookies.

AHTUMNACTO
C MACHbIMU OENTMKATECAMWA 300 000

Bpesaona, pocTtond, BaneHasa ropaanHa,
apTULLOK, Karnepchbl, BANeHble TOMaThl,
MannMHa, OXXeM, NecTo, TbIKBEHHbIE CEMEYKMN,
KEeOpOBble U rPeLKue opexu.

ANTIPASTO
WITH MEAT DELICACIES 300 000

Bresaola, roast beef, beef jerky, artichoke,
capers, sun-dried tomatoes, raspberries,
jam, pesto, pumpkin seeds, pine nuts and
walnuts.



MAWTET U3 UbINJTEHKA C BAJIbSBAMNYECKHUM J1YKOM

KypuHasa ne4yeHb, dpya-rpa, oBoLM bneHonpyoTcs B nawTeT,
NOJAaEeTCH C rpeHkaMmm U KapamMmennuampoBaHHbIM MTYKOM.

aa PEKOMEHOOBAHO O/ 2 MEPCOH

140 000

CHICKEN PATE WITH BALSAMIC ONION

Chicken liver, foie gras and vegetables are blended into
a pate and served with croutons and caramelized onions.

&& RECOMMENDED FOR 2 PERSONS

140 000



XYMYC N3 BAJIEHbIX TOMATOB

OTBapHOM HYT DNEeHAMpYyeTcsa ¢ BANIEHbIMW TOMaTaMu,
0o0baBnATCH ONMMBKOBOE Mac/o, COK Nnarma, nacta TaxuHW,
KOM4YE€Hasa nanpuka n Macno BsNeHbIX TOMaTOB.
BbiknagblBaeTcs Ha Tapenky, nogatTca ToOMaTbl KOHKacce.
YKpaluaeTcs XapeHbIM HYyTOM, apoMaTHbIM Macrom,
ceMmeykamu, basnunmkom u bareTom.

DRIED TOMATO HUMMUS

Boiled chickpeas are blended with sun-dried
tomatoes, then flavored with olive oil, lime juice,

tahini paste, smoked paprika, and sun-dried tomato oil.
Serve with concasse tomatoes and topped

with roasted chickpeas, fragrant oil, seeds, basil,

and a baguette.

95 000



3AMEYEHHbIN BAKNTAXAH

Baknax)aH, 3anevy€HHbIn ¢ apTUlokaMu, TomaTaMm U
CbIPOM MoOLapenna, nogaérca nod napMmesaHom

C Yeppu 1 KpemomMm banb3amMmuk.

YKpallaeTca MUHAANbHbIMU NENecTKaMu.

150 000

BAKED EGGPLANT

Baked eggplant with artichokes, tomatoes, and
mozzarella cheese, served with Parmesan cheese,
cherry tomatoes, and balsamic cream.

Garnished with flaked almonds.

150 000



TAPTAP U3 J1IOCOCH C N'YAKAMOIJIE 300 000

HopBeXcKun nocochb, NykK 6benbin, NyK KpacHbIN
MapWUHOBAHHbIW, CENbOEPEN, aBOKAO0 ryakamone,
apTULLOK, Kanepchl, 3epHUCTas ropumua, pucoBble YUMCbl U
6a3nnmnKoBoe Macro.

SALMON TARTAR WITH GUACAMOLE 300 000

Norwegian salmon, white onion, pickled red onion,
celery, avocado guacamole, artichoke, capers,
grain mustard, rice crisps and basil oil.



SALADGS

CAJIAThHI



TENJbI CANNAT C TOBAOUHOW U TPYLLUEN

180 000
HexHoe boHduUne B coyce bynroru.
[TopaeTca ¢ obXapeHHbIMWN BELLEHKaMW, CBEXUM LUMUHATOM,
cnagkou rpywen n Tomatamum Yeppu.
WARM SALAD WITH BEEF AND PEAR 180 000

Tender beef tenderloin in bulgogi sauce.

Served with sautéed oyster mushrooms, fresh spinach,
sweet pear, and cherry tomatoes.



CANNAT NMMUKAHTO 130 000

Co4yHoe KypuHoe dune, MMKC canatoB, Crefioe aBokaao, ToMmaTtbl Yeppu,
KYKYpYy3a 1 cblp aMMeHTanb. [NogaeTca ¢ MapMHOBAHHbIM KPaCHbIM
NYKOM, XPYCTALWMMU HAYOC U MUKAHTHbIM MEKCUKAHCKNUM COYCOM.

PICANTO SALAD 130 000

Succulent chicken fillet, mixed salad greens, ripe avocado,
cherry tomatoes, corn, and Emmental cheese. Served with pickled
red onion, crunchy nachos, and a zesty Mexican-style sauce.



HOBHKA

CTEUK CANAT 190 000

Knaccunueckun ctemk CTpUNIOMH Cco crnenbiMm ToMmaTaMmmn, CBEXNMMU
orypuamu n nuctbamun Pomano. lNogaetcd ¢ mMapmHOBaHHbIM GEHXENEM,
KMH30W, ONMMBKOBbLIM MacioM U HEXHbIM Danb3aMUK-KPEMOM

C LMTPYCOBbIM aKLUEHTOM flanma.

STEAK SALAD 190 000

A classic Striploin steak served with ripe tomatoes, fresh cucumbers,
and Romaine lettuce. Accompanied by pickled fennel, cilantro,
olive oil, and a delicate balsamic glaze with a citrusy hint of lime.



CAJIAT C CbIPOM XAJTYMW 250 000
CanaTt ¢puse c aBokafo, MaHro, KnyoHUKoOM 1 KyKypysou.

[Topaétca ¢ obXapeHHbIM CbIPOM XanyMu U TPOMNUYECKUM

aHaHaCOBbIM APECCUHIOM.

HALOUMI CHEESE SALAD 250 000

Frisée salad with avocado, mango, strawberries and
corn. Served with grilled halloumi cheese and
a tropical pineapple dressing.



CAJIAT CO CTPAYATEJIJION N MEPCUKOM 170 000
HexHasa cTpavaTenna c nepcukom, TomataMmu Yeppwu,

MATON 1 Da3nnnkom. lNocoinaetca pucTakamu m

nogaetca ¢ banb3aMmU4yecKnm KpPemMoM.

STRACCIATELLA AND PEACH SALAD 170 000

Delicate stracciatella with peach, cherry tomatoes,
mint and basil. Topped with pistachios and
served with balsamic cream.



OBOLUHOW CAJIAT C CbIPOM ®ETA U
rPEMECKMW ONTUBKAMU

MWKC canaTHbIX TUCTbEB, ONMBKM, MaCiMHbI, Kanepchl,
TOMaTbl YEPPU, CBEXME OrypLbl, NYK, Cbip deTa,
ONMUBKOBOE Macnio, MMMOHHbIVN OPECCUHT U
bonrapckuu TPUKonop.

140 000

VEGETABLE SALAD WITH FETA CHEESE AND
GREEK OLIVES

Mixed salad leaves, olives, black olives, capers,
cherry tomatoes, fresh cucumbers, onions, feta cheese,
olive oil, lemon dressing and bell peppers.

140 000



CAJIAT C CblIPOM BRIE N BUHHBIM BUHOTPALOM 180 000
HeXHbIn cblp Brie nogaéTtcsa B naHMPOBKE C MannHOMN,

LLUIMMHATOM U BUHOIPaaoMm, NochbinaeTcs KeApoOBbIM OPEXOM U
MaJIMHOBbIM KOHKacce C NMMMOHHbIM OPECCUHIOM.

SALAD WITH BRIE CHEESE AND WINE GRAPES 180 000

Delicate Brie cheese is served in a breadcrumb crust
with raspberries, spinach and grapes, sprinkled with
pine nuts and raspberry concasse with lemon dressing.



dPAHLY3CKWUU CAJTAT C TYHLOM NICOISE 170 000
Mukc canarta, anuo, TyHel, Yellowfin, TomaTbl Yeppwu,

KapTodenbHble KPOKETbI, CTPYYKOBasa ¢paconb,

YMunchbl N3 basnnumka.

NICOISE SALAD (FRENCH SALAD WITH TUNA) 170 000

Mixed salad, egg, Yellowfin tuna, cherry tomatoes,
potato croquettes, green beans, basil chips.



LLE3APb C )XAPEHbIM LIbIMJTIEHKOM U
CbIPOM NMAPME3AH

KypuHasg rpygka nogaércs ¢ nucTbamMmn ancoepr,
KPYTOHaMu 1 BANIEHbIMU TOMaTaMU, Takxe
3anpasngeTca coycom Llesaps.

130 000

CAESAR WITH ROASTED CHICKEN AND
PARMESAN CHEESE

Chicken breast is served with iceberg lettuce,
croutons and sun-dried tomatoes, and also
dressed with Caesar sauce.

130 000



CAJIAT C MOPENPOAYKTAMU U NPAHOW PYKKOTOW

HopBeXCKnUn Nnococb, MUOUKU, KanbMap, KPEBETKMU,
NoOMMOOPbI, PYKKOMa, NapmMe3aH, MTMMOHHbIW OPECCUHT.

aa PEKOMEHOOBAHO O/ 2 MEPCOH

270 000

SEAFOOD SALAD WITH SPICY ARUGULA

Norwegian salmon, mussels, squid, shrimp,
tomatoes, arugula, parmesan, lemon dressing.

& RECOMMENDED FOR 2 PERSONS

270 000
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«AL TONNO» CAJIAT C TYHLIOM, KYKYPY3OU U 150 000
MOLAPEJTTION

Canat ¢ TYHLUOM, SULOM, CNagkou KyKypy3omn u

HEXHOW MOLapennoun.

«AL TONNO» SALAD WITH TUNA, CORN AND 150 000
MOZZARELLA

Salad with tuna, egg, sweet corn and
tender mozzarella.
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BOWL C IOCOCEM N SOAMAME 160 000

Ténnbl OOYyn ¢ COYHbIM NOCOCEM, aBOKan0, PUCOM U
bobamn sgamame Cc a3amaTCKMM COyCOM, boraTbii
benkom 1 KneT4yaTKow.

BOWL WITH SALMON AND EDAMAME 160 000

A warm bowl of juicy salmon, avocado, rice and
edamame beans with an Asian sauce,
rich in protein and fiber.
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BOWL CO CBEKJIOU N CbIPOM ®ETA 90 000

CanaTt ¢ 3arne4YeHHOn CBEKOMN, CbIPOM ¢peTa, TbIKBOW,
BUHOIPagoM, anefibCMHOM NOOaeTcs nod, CoOycom
«ponn4YecKkmnm BUHErpeT», NOCbINaeTCcs rPELKUM OPEXOM.

BOWL WITH BEET AND FETA CHEESE 90 000

A salad with roasted beets, feta cheese, pumpkin,
grapes, and orange, served with a tropical vinaigrette
dressing and garnished with walnuts.
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TENbIN CANAT «DE MARQUE» 250 000

CBeXxumn canaT 13 lunuHaTa v pagnuyyo ¢ COYHbIM
rpenndpyTom, MArKMM OOH-dUNe N CNMBOYHON GETOMN.
ApoMaTHble LaMMNMHbOHbI M OPEX NMeKaH co3aatloT
HaCbILWEHHOCTb BKYCa, a banb3aMMYeCKNn cCoyc
nobaBnaeT YTOHYEHHOW CNnagocTu B MOCNEBKYCUMN.

WARM SALAD «DE MARQUE» 250 000

A fresh spinach and radicchio salad with juicy
grapefruit, tender bon filet, and creamy feta.
Aromatic mushrooms and pecans create a rich flavor,
while balsamic vinaigrette adds a subtle sweetness
to the finish.
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CAJIAT C KPEBETKAMW, NMEPCUKOM U BYIITYPOM

KpeBeTku, bynryp, aBokano, Nnepcukn, MMKC canarta,
KeOopoBble OpeLlKU, Cblip NapMesdaH, aBTOPCKUN COYC
«pPONNYECKUN BUHETPET».

180 000

SALAD WITH SHRIMP, PEACH AND BULGUR

Shrimp, bulgur, avocado, peaches, salad mix,
pine nuts, Parmesan cheese, signature
Tropical Vinaigrette dressing.

180 000



TEMNJbI CANNAT C CUBACOM

Cubac, monogou kaptodenb, KpaCcHbIW NyK LLanoT,
MUHW-Kanepchbl, aBTOpcknn coyc Honey garlic sauce.

140 000

WARM SALAD WITH SEA BASS

Sea bass, new potatoes, red shallots,
mini capers, signature Honey Garlic Sauce.

140 000



HOT
APPLTIZLRS

[OPAYNE SAKYCKI



PATATYU C 3ANEYEHHbIM OBOLLAMMU 130 000
3aneyeHHble bakna)aHbl, Kabavyku, MOMUOOPbLI YePPU U

TblIKBa C JOOaBNeHMeM CbIPOB NapMesaH 1 SMMeHTanb.

YKpallaeTcs pyKKOMou.

RATATOUILLE WITH BAKED VEGETABLES 130 000

Baked eggplant, zucchini, cherry tomatoes,
and pumpkin with Parmesan and Emmental cheeses.
Garnished with arugula.
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TUITPOBbLIE KPEBETKW B COYCE MICHELE 200 000
TurpoBble KpPeBETKN B PUPMEHHOM COYCe.

TIGER PRAWNS IN MICHELE SAUCE 200 000
Tiger prawns in sighature sauce.



SOUPS

CYI1bl
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HOBUHKA

CYN HOPBEXCKWNW 170 000

ABTOPCKUN CYyN Ha OCHOBE PbIODHOIro bYNbOHa M KOKOCOBOIO MOIOKa
Cc pobaBneHnemM coyca buck. ApKMM akLLEHT UMOMPA 1 nanma
nogyepkmMBaeT BKYC HEXHbIX LWAapPUKOB U3 nococs. CBeXecTb KUH3bI
N nerkas NPSHOCTb AenatoT 9TOT CYN uaeanbHbIM BbIDOPOM ANga Tex,
KTO NOOUT banaHc CAMBOYHbIX N a3MaTCKUX HOT.

NORWEGIAN SOUP 170 000

A signature soup made with fish broth and coconut milk

with bisque sauce. Vibrant notes of ginger and lime accentuate
the flavor of delicate salmon morsels. The freshness of cilantro and
a subtle hint of spice make this soup an ideal choice for those

who appreciate a perfect balance between creamy textures and
Asian-inspired flavors.



KOHCOME U3 ®UJIE CUBACA C APTULLOKAMW 180 000
HexHoe ¢pune cnbaca B Npo3payHOM OYyNbOHE C TYLUEHbIMU
apTuLoKamu, benon ¢aconblo N KapamenmnanpoBaHHbIM

oenbiM NyKOM, NapMe3aHoM N peHXenem.

SEA BASS FILLET CONSOMME WITH ARTICHOKES 180 000

Tender sea bass fillet in a clear broth with braised
artichokes, white beans, and caramelized
white onions, Parmesan, and fennel.



BYWABEC (PPAHLLY3CKWNW CYIN C MOPEMPOOYKTAMMWN) 210 000
Cyn U3 ToMmaTHOW OCHOBbI C gobaBneHneM nococsd, MUgnn,

KPEBETOK M KallbMapa, a TakXe ¢ cenbaepeem, benbiM NyKom,

COYCOM DUCK N ba3nnnKoMm.

BOUILLABAISSE (FRENCH SEAFOOD SOUP) 210 000

Tomato-based soup with salmon, mussels,
shrimp and squid, as well as celery, white onion,
bisque sauce and basil.



rOBAXXUWN CYIN C PEBPOM 160 000
HexHoe rossixbe pebpo 3anekaeTcs B neym Josper,

obBapuBaeTCcs C LLYKMHU, MOYaTKOM KYKYPY3bl,

PO30BbIMM TOMaTaMM N KapTohenem.

BEEF SHORT RIB SOUP 160 000

Tender beef rib roasted in a Josper oven,
simmered with zucchini, corn on the cob,
pink tomatoes, and potatoes.



KOHCOME U3 KYKYPY3HOI'O LUbIMJIEHKA 90 000
KypuHas rpyaoka n smyHag nanwa oobBapuBaloTcs

C KapTodenem, MOpPKOBbIO, OPOKKONU U

LBETHOW KanyCcToOW.

CORN CHICKEN CONSOMME 90 000

Chicken breast, egg noodles are boiled
with potatoes, carrots, broccoli and
cauliflower.



NNYKOBbIN CYN 100 000
benbin nyK, nopen, KpacHbIN NyK.

[opaéTtca Ha noayLuke 13 xneba TapTuH

C CbIPpOM SMMEHTAanNb.

ONION SOUP (SOUPE A L'OIGNON GRATINEE) 100 000

White onion, leek, red onion, served on
a bed of tartine bread with Emmental cheese.



TbIKBEHHbIN KPEM-CYT

TbIKBEHHbIN KPEM-CYr, CTUBKW, MoLLapenna.

100 000

PUMPKIN CREAM SOUP
Pumpkin cream soup, cream, mozzarella cheese.

100 000
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OBOLLUHOWM CYN MUHECTPOHE

KypuHbI OYNbOH, OPOKKONK, LBETHAsA KanycTta, Kabayku,
MOPKOBb, bONrapckum nepeL, KoHcepBmpoBaHHasa Gpaconb,
NecTo, ONIMBKOBOE Mac/io.

VEGETABLE MINESTRONE SOUP 90 000

Chicken broth, broccoli, cauliflower, zucchini,
carrots, bell peppers, canned beans, pesto, olive oil.



PASTA
RAVIOLI
RISOT110O

[MACTA
PABNOIJIN
PUN3OTTO



MACTA MEMNEPOHYMHO & 120 000

CnaretTu, COYHble TOMAThI Yyeppu, HeCHOK, nepeu, n 3eJji€EHb
B CoyCce N3 CZIMBOYHOIO N OJIMBKOBOIO MacCiJla C ,EI,O6aBJ'IeHI/IeM
6e3anKorosibHOro WamMmnaHcKoro u TEPTOIro napmMe3aHa.

PEPERONCINO PASTA 120 000

Spaghetti, juicy cherry tomatoes, garlic, chili, and fresh
herbs in a sauce made of butter and olive oil, with the addition of
non-alcoholic champagne and grated Parmesan.



TPUO OE NMACTA

Tpun nacTbl B 0 AHOM nogaye: cnarettn Hepo, neHHe un
Knaccuyeckmne cnarettm ¢ TUrpoBbIMU KpPeBETKaMn U
HOopBeXcKnm nococem. Coyc Ha OCHOBE MYTTU NenaTun u
CNUBOK, C MecTo, CTpavaTension, napmMesaHoM u
apoMaTOM YeCHOKa U cenbaepes.

TRIO DE PASTA

Three types of pasta in one serving: Spaghetti Nero,
penne and classic spaghetti with tiger prawns and
Norwegian salmon. Sauce based on Mutti Pelati and
cream, with pesto, stracciatella, parmesan, and
hints of garlic and celery.

250 000



PETYYHNHUN C COYCOM AJIb®PEOO

deTyynHu c pobaBneHMeM KypuLibl, FPnooB,
TptodpenbHOM NacTbl U CIMBOK C MAapMe3aHOM.

CMNATETTN C COYCOM BOJTOHbES3E
CnareTtTu c pobaBneHmnem roesaxoero dapluua,

TomaToB Mutti Pelati, napmesaHa n nommupgopoBs 4yeppwu.

150 000

150 000

FETTUCCINE ALFREDO

Fettuccine with chicken, mushrooms,
truffle paste, cream and Parmesan.

SPAGHETTI BOLOGNESE

Spaghetti with added ground beef, Mutti Pelati
tomatoes, Parmesan and cherry tomatoes.

150 000

150 000



PU3OTTO C JIOCOCEM N CbIPOM CKAMOPLA

Pruc apbopro, HOPBEXCKUM NOCOCH, KabayKuy,
CbIp cKamopLa.

PU3OTTO C KPEBETKAMU N KAJIBMAPOM

Puc apbopwuo, 4YecHOK, NyK LanoT, CIMBOYHOE Machno,
Cblp NEKOPUHO, KPEBETKN TUFPOBbIE N KanbMap.

270 000

200 000

RISOTTO WITH SALMON AND SCAMORZA CHEESE

Arborio rice, norwegian salmon, zucchini,
Scamorza cheese.

RISOTTO WITH SHRIMP AND SQUID

Arborio rice, garlic, shallots, butter, Pecorino cheese,
tiger prawns and squid.

270 000

200 000



PABNOJIN C JIOCOCEM 220 000

PaBnonu, HaUMHEHHbIE TOCOCEM, B COYCe U3 KpeM-4n3a,
CNTMBOK M MapMe3aHa.

PABUOJIN C TbIKBOW 150 000

[omalluHue paBMonn ¢ HEXHOU TbIKBEHHOM HAYNHKON. [aPMOHUYHO
OOMOJIHEHbI CAMBOYHbIM Mac/ioM U NMMKaAHTHbIM [Mapme3aHomMm.

RAVIOLI WITH SALMON 220 000

Ravioli stuffed with salmon in a sauce of cream cheese,
cream and Parmesan.

PUMPKIN RAVIOLI 150 000

Homemade ravioli with a delicate pumpkin filling, perfectly
complemented by butter and savory Parmesan cheese.



CIMATeTTA HEPO C MOPEIMNPOAYKTAMU 250 000
CnareTTu ¢ YEPHbLIMUN YepHUIaMmn KapakaTulbl, TOCOCEM,

KanbmMapamMmu, MUONAMUN U KPEBETKAMMN B COYETaHUN

c Tomatamu Mutti Pelati u cbipom napmesaH.

SPAGHETTI NERO WITH SEAFOOD 250 000

Spaghetti with black cuttlefish ink, salmon, squid,
mussels and shrimps, combined with Mutti Pelati
tomatoes and Parmesan cheesep.



CMATETTU CO CTPAYATEJITION 11 COYCOM MECTO 160 000
CnaretTv n3 TBEPAObIX COPTOB MLUEHULLbI, C ONIMBKAMU U

Mac/IMHaMu, MocbiNaHHble TEPTbIM CbIPOM NMapMe3aH,

yKpalleHHble TMcTnKaMmm basmnumka.

SPAGHETTI WITH STRACCIATELLA AND PESTO SAUCE 160 000

Spaghetti made from durum wheat, with olives,
sprinkled with grated Parmesan cheese and
garnished with basil leaves.



MAIN MENU

OCHOBHOE MEHIO
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HOBWHKA

MPAMOPHASA TOBAOVNHA 420 000
C 3ATIE4HEHHbBIM BAKJTAXXAHOM

COYHbIN CTENK N3 NPEMUANbHOU rOBAONHbI, MPUrOTOBNEHHbIN

Cc pobaBneHmneM cBexmx WamnuHboHOB. [logaeTcs ¢ HEXHbIM
3aneyeHHbIM bakna)xaHoM nop, pacnnaBneHHoOWn MoLapennon.
CNMBOYHbIN COYC C HOTKaMM Oe3anKorosibHOro wamnaHcKoro,
KOTOPbIN UaeanbHO COMETAETCS C APKUM COYCOM NECTO U TEPTLIM
napMe3aHOoM.

MARBLED BEEF WITH BAKED EGGPLANT 420 000

A succulent premium beef steak, prepared with fresh button
mushrooms. Served with tender baked eggplant topped with
melted mozzarella. A creamy sauce with hints of non-alcoholic
champagne pairs perfectly with a vibrant pesto sauce and grated
Parmesan.



MEOAJIbOHbI U3 TOBAOANHbI JOSPER 280 000
BoH-dune nogaéTcs ¢ KPeEM-4YM30M U

COYCOM gemurnac.

JOSPER BEEF MEDALLIONS 280 000

Bon fillet served with cream cheese and
Demi-Glace sauce.



CTEUK CTPUMJTIONH JOSPER 450 000
[TopaéTcs ¢ XapeHoun KYKypy3omn n NnonmBaeTcs

NMMKAHTHbIM COYCOM M3 NepLa co CAMBKamu.

JOSPER STRIPLOIN STEAK 450 000

Served with grilled corn and topped with
a tangy creamy pepper sauce.



PYNET U3 UbINIEHKA C ®YA-TPA U
XAPEHbIM NMEPCUKOM

KypunHasga rpynka, papumpoBaHHasg ¢ya-rpa n nawiteTom
N3 LbINJIEHKA, C XXapeHbIM NePCUKOM.
[TlopaéTca ¢ ManMHOBBIM COYCOM.

160 000

CHICKEN ROULADE WITH FOIE GRAS AND
GRILLED PEACH

Chicken breast stuffed with foie gras and
chicken pateé. Served with raspberry sauce and
a grilled peach.

160 000
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KYPUHbIN LUHULESb 150 000

HeXHbIN WHULENb U3 KYPUHOro benpa B NnaHUPOBKE
N3 cyxapeun naHko u napmesaHa.
[lopaetcs ¢ MUKC-canaToM M COYCOM M3 Kanepcos.

CHICKEN SCHNITZEL 150 000

Tender chicken thigh schnitzel, breaded
with panko and Parmesan cheese.
Served with mixed salad and caper sauce.
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KYPUHOE ®UJIE C PUICOM BACMATU U 150 000
COYCOMTOJINTAHOE3

CouHoe pune KypuLbl C apoMaTHbIM PUCOM U
NTIErKMM COYCOM.

CHICKEN FILLET WITH BASMATI RICE AND 150 000
HOLLANDAISE SAUCE

Juicy chicken fillet with aromatic rice and light sauce.



CTENK N3 NOCOCH 320 000
CTenkK HOPBEXCKOro nococs ¢ bobamu spamame u

bpokkonu. Nogaétcsa ¢ aBTOPCKUM TMMOHHbBIM COYCOM.

SALMON STEAK 320 000

Norwegian salmon steak with edamame beans and
broccoli. Served with a signature lemon sauce.



CUBAC JOSPER C ANUKM PNUCOM 280 000
dune cnbaca, npurotoBneHHoe B neym Josper,

C AUKNM pucom. [Nopaétca ¢ aBTOPCKUM NMMOHHbIM COYCOM.

JOSPER SEABASS WITH WILD RICE 280 000

Seabass fillet cooked in a Josper oven, with wild rice.
Served with a signature lemon sauce.



HOBWHKA

OOPAOO MNO-CULUUNTNNCKN C OBOLLAMMU 260 000

CoYyHas [opano ¢ XpycTalen KOpoOUYKon, CBEXUMU DPOKKONU

n cenboepeeM. bnogo rotoButcsa ¢ pobaBneHmnem gyLwmcToro
ba3nnunka, TUMbsHa U cpean3eMHOMOPCKUX ONMUBOK.

[TopaeTcs ¢ HacCbIWEHHbIM COYCOM M3 TOMATOB NUAAaTU N Yeppu.

SICILIAN-STYLE DORADO WITH VEGETABLES 260 000

Succulent dorado with a crispy crust, served with
fresh broccoli and celery. The dish is prepared with fragrant
basil, thyme, and Mediterranean olives, and accompanied

by a rich sauce made from peeled (pilati) tomatoes and
cherry tomatoes.



FAST CASUAL

CoOHOBVYIN N BYPI EPDI
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COHABWNY C TIOCOCEM (BEUT 1 C IOCOCEM)

120 000

CbIp U aBOKago

, Kpem-

C PYKKOJIOW, Kanepcamu M TMMOHHbIM OPECCUHIOM.

dupmeHHbIM cnaboconeHbI NOCOoChH

A4

120 000

Signature lightly salted salmon, cream cheese and
avocado with arugula, capers and lemon dressing.

SALMON SANDWICH (SALMON BAGEL)



C3HABUY KYPUHbIN C COYCOM «LE3APb»

100 000

CoHABNY C POCTBUD®OM U TOMATAMU 150 000
CHICKEN SANDWICH WITH CAESAR SAUCE 100 000
SANDWICH WITH ROAST BEEF AND TOMATOES 150 000



160 000
180 000

BYPIEP C KAPTO®DEJIEM ®PU

A4

CTEUK BYPIEP C KAPTO®EJIEM ®PU

160 000
180 000

CHICKEN SANDWICH WITH CAESAR SAUCE

STEAK BURGER WITH FRENCH FRIES



Side Dishes

OVKNI PUC 100 000 KAPTO®EJIb ®PU 50 000
WILD RICE FRENCH FRIES

PUC C OBOLLAMUA 60 000 CIMNAPXA 90 000
RICE WITH VEGETABLES ASPARAGUS

Bread for serving

XJIEB OJ1A4 NMOLAYN

XJIEBHOE ACCOPTU 30 000 BREAD ASSORTMENT 30 000
« XNeb paTtckuu — 2 WT. « Danish-style bread - 2 pcs.

o TapTWH NbHAHOW — 2 WIT. « Flaxseed tartine - 2 pcs.

« baToH MONOYHbIN — 2 WT. « Milk loaf - 2 pcs.




Bon
appetit

Telegram-bot




