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ropAauue 6ni0aa

Canar peveckui c coipom Peta 490 ®ya pa rpunb Ha NOMTUKE TOCKAHCKOro xneba 1050
C IMCTbAMM Canata acoepr, CaAKUM NepLem, NOMUA0PaMK, OTYpLAMMU, OJIMBKAMM 280 CO CBEXMM UHKMPOM U IUMOHHbIM KOH(DMTOM 100/80/50
Canat ¢ MapMHOBaHHbIMM BaKNaXKaHaMu 520 ®une nantyca ¢ KOPOUKOIA U3 XpeHa 990
MATKUM CbIPOM U TPAHATOBbIM COYCOM 300 C kapTodenem, ropunyHol TpaBoii U CIMBOYHO-0A3MUANKOBLIM COYCOM 180/120/50
Canar «Lle3apb» knaccuyeckun ¢ lapmesaHoM 2o 620 [lopaaa c oBowamu no-cpeanu3eMHOMOPCKU 990
. . 3aneyeHHas ¢ 6enbiM BUHOM Ha CrapiKe C aiiMOM 320/50/30
C KYpUHOW rpyaKoit 60 680
C KpEBETKaMM, YECHOKOM U PO3MAPUHOM 60 760 YTuHas Hoxka KOqu 820
Ha pary u3 60K 1 ThIKBbI C OPYCHUYHBIM COYCOM 220/100/50
¢ une cBexero nococs, o6>1<vape|-||-|oro B coyce Mecto 60 720 MUHBOHBI U3 FOBAZUHDI 1200
Canar «Ap,amaucrmu» 560 Ha COT3 13 BELIEHOK C MONOALIM KapTodenem 1 COYCOM U3 YTUHON NeYeHN 180/150/50
13 INCTbEB CaﬂaTa,CpOCTﬁl/Id)OMvI/I UMOUPHOM 3avnpaBK017| 300 Kopeﬁxa MO/IOOTO ArHeHKa 1260
AHtunactu c llapmcKou BeTYUHOM 590 C 3aneyeHHbIMI 6aKknaxaHamu, Cnapxeit, YeCHOKOM
NPOBAHCKMM XNe6OM, TOMATHBIM MeCTo, cbipomM Mowapennia 1 Kanepcamm 210/40/90/40/30 1 coycom KanbBagoc 200/150/50
Kapnayyo u3 rosaguHbi 590
C 3e/IEHbIM CanaToM, TpIodenbHbIM MacioM 1 cbipom MapmesaH 120/125 6“ I'O a r I/IJ'I b
TapTap 13 cBexero TyHLa U 10coCA 570 .U. p
C IUCTbAAMM CaNaTa PyKKONA W LMUTPYCOBOI 3aMpaBKOM 150/30/20/10 ACCOpTM AdpoB MopA 1050
MOpCKMe rpebelku, KpeeTku [ambac, MUBUM 3eNeHble 190/40
Cyﬂ bl CTeiK 13 nococa 2o 960
Kany4unHo kpem-cyn 420 CTeilK U3 TYHLA 200 980
U3 NIECHbIX F[‘)'I/I6OBCTDPO¢)GJ'IbeIM MaCi'IOM 270 ) KprHaﬂ FPYAKA C TUMBAHOM 250 860
Cyn «byitabec» ¢ Mopckoit pbiboi 470 .B . 1450
wachpaHoM, aHUCOM U YECHOYHBIMU FPEHKAMU C coycom Aonu 300 -bone CTeUK o 5
lannbCcKun cyn 390 Pu6ain cTeiK 2o 1280
13 6enoit haconu ¢ octpoil konbackoit Hoppuso 280 CTelK us3 CIJMJle roBAAUHBI 220 1 250
BCE B/IOAA FPUAb NOAAIOTCA C FAPHUPOM HA BALL BbIBOP: 240
C3 HAB M q M kapTodenbHoe niope, kaptodens hpu, kapTodensHoe rpar,
- 0BOLLM TPUAb, OBOLLM HA Napy, rpeYHeBas Kawa ¢ rpubamu u yKom,
Knaccuueckuit Knab cangeny 620 oozt ¢ R pHesat 100
C KYpUHOW rpyaKOiA rpusib, GEKOHOM 1 JKapeHbIM SALOM 300/100/50
K BNIHOJAM IT'PUNb COYC HA BALL BbIBOP: 50
5M¢)6¢Mﬂe C3HABUY M M 730 benoe BuHo, TomatHas Canbca, MepeyHslit, CinBoYHO-MpUbHON,
Ha umabare c neyeHsiM nepuem, coipom Mouuapenna u coycom lecto 300/100/50 Ao, lonnan GG cro-Cranileh
Yusoyprep «Mpauu» 720
¢ cbipom Yepaep, 6eKOHOM, TOMATaMm 1 COIEHbIM OFYPLOM 350/150/50 o
Hbto MopKCKMit CIHABMY C KBALWEHON KanyCToli 560 PYCCRMM YIOJA0OR
1 KOMYEHOW rOBALMHOM, 3aneyeHblid NOJ, WBeNLapPCKUM ChIpOM C FOpYULIEN 290/100/50 CanaT U3 MACa I{pa6a 1 aBOKaZo 780
MeKcuKaHCKasa Kecap,unbﬂ 580 C TOMaTaMy 1 acCOPTH LUBETHbIX MaCeN 120/15/10/10
C KypUHOW rpynKoii, rpubamu u coycom Casnbea 300/100/50 Kpacuaﬂ MKpa ¢ 6nMHaMU 1200
baret caHABUY C KONYEHbIM NOCOCEM 540 CO CMETaHOI U nepenenuHbIMU Aitamm
coipom Ounagenbhus, 3eneHbiM IYKOM U CBEKUM OFYPLIOM 250/100/50 PioMKa BOAKM nogaetcs B nogapok! 50/50
BCE COHABMYM NOAAIOTCA HA BALU BbIBOP: YepHasa ukpa ¢ 6n1mHamu 3 850
¢ kKapTodesem no-AepeBeHcky unu kaptodesnem hpu 100 CO CMETaHOM U NepeneuHbIMU ALAMI
PtomKa BOAKM noaaeTcs B Nofapok! 50/50
naCTa/p U30TTO BopLy ¢ roBAANHOI 390
CO CMETaHol 300
"e“”ﬁl«ApaG:'aTam» . 590 MenbMmeHu B KYpUHOM GynboHe 620
C TOMATHbIM COYCOM U MOMMA0PAMU YEPpPU 280/30 <0 CMETaHOT 350
I'Iannapp,enng ¢ coycom «bud pary» 640 Pycckuit COHABMY HA pIKaHOM xnebe 520
TOMATaMyt 4EppH 1 HAaSUTUKOM 290/30 C (une cenbpu, CbIPHbIM MYCCOM, KPacHbIM JIyKOM U A610KOM
TanbATenne ¢ KonyeHbiM N0COCEM 660 Piomka Bopikv nopaetcs B nopapok! 250/100/50
C/IMBOYHbIM COYCOM U CbIpoM MapMe3aH 290/30 BechTporaHOB 890
KanennuHu ¢ KpeBeTKamu 720 C JKapeHbIM KapTodesnem 1 CONeHbIM OrypLOM 200/60
Mac/AHbIM COYCOM, YECHOKOM U TOMATHBIM KOHKOCE 280/30 Pyccxue cnareTTu 700
PuU30TTO C NnecHbIMHU rpuﬁaMM 640 ¢ Macom Kamyatckoro Kpaba, CIMBOYHbIM COYCOM 1 KPAaCHOI UKPOW 280/30
Ha 6enoM BUHE CO CBEXKUM TUMbSHOM U CbipoM MMapmesaH 290
KapToenbHble HbOKKU 560
c cbipom Mapme3saH, pyKKOMOW U COYCOM «4 Cbipay 310 Aece prI
firopHas cumpoHua 720
n M u ua NecHble Aroabl, Kny6HUKa, BaHUIbHOE MOPOXKEHOE, MANMHOBBIN COYC 140/50/30
®pyKTOBbLIN Canar 490
Maprapura 520 Py e
cblp Mouuapenna, Tomatsl 4eppu, coyc lecto 1 MpoHTo 350 KJ'IyGHMKa B TBOPOXXHOU KOPOYKe U3 PukotTbl 440
Canamu Munato 540 © ATOAMEIN COYEON 160
UTANIbAHCKAA cansimy, cbip MoLLapennia, MaciuHbl, LIaMMMUHBOHB, TOMATbI YeppH, coyc MPoHTO 350 Mun b(beu 380
MapuHapa 590 CO CBEXEN MASIMHOI 1 MAJIMHOBBIM COYCOM 120/30
MOPCKOW KOKTeiib, Cbip Moluapenna, kanepcel, neped, KpacHbli Ny, coyc MpoHTo 350 JlaBaHpoBoe erM-6p|one 380
4 cbipa (Dopmamxuo 590 C KapamenbHolit K:)pOHKOVI Y ManUHOBbIM COP63 120/50
Mouuapenna, Mapmesat, bato uus, Yegpep, coyc MpoHTO 350 MOpKOBHbIM TOpT 410
laBaiickas 550 C QHMUACKUM COYCOM 120/30
cblp Mowuapenna, aHaHac, BeTYMHa, NepeL, Yunu, Tomatbl Yeppu, coyc MpoHTo 350 mOKOHaAHbIﬁ (bOHAaH 450
Co3paitte cBot nuuuy (350 r) U3 4-X UHIPEAUEHTOB: 550 ¢ PATIIEHBI HOPOMERBI 120720
noMuUA0pPbI YeppH, CansiMu, KypuHas rpyaka, BETYMHA, ACCOpTM MOpPO3KeHoro u C0p63 120
KOMYeHblit 10COCh, AL, aHAHAC, APTULIOK, NepeLl, KPacHbIA NyK, 1 WapwK 50
OJ'IVIBKVIV, Kanepcol, aHY0YyChl, MvopCKOVI KOKTeMb, LWaMnUHbOHbI TOpT HsA 390
JIOBOWN JONONHUTENbHBIW UHTPEQAUEHT 50 C BaHW/IbHbBIM MOPOXEHbIM 130/40

Bce LeHbl ykasaHsbl B py6sx 1 BKatoyaoT 18% HJC. Mbl npuHumaem K onnare py6au uam 0CHOBHble KPEAUTHbBIE KapThbl.
[ns nonyyeHus nonHoi MHGOpMaLmMm o biofax, ykasaHHbIX B MEHIO, MOXaNyiiCTa, obpaTutech Kk Bawemy oduumnaHTy.
[aHHbIN OyKNeT HOCUT MH(OPMALMOHHBIN XapakTep. C raBHbIM MeHI0 Bbl MOXeTe 03HAKOMUTLCA B Yrosike noTpebutens.
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salads/appetizers

main courses

Greek Feta cheese salad 490 Grilled Foie gras on Tuscana bread 1050
with iceberg lettuce, bell pepper, tomatoes, cucumbers and olives 280 with fresh fig and lemon confit 100/80/50
Marinated eggplant salad 520 Hallibut fillet with horseradish crust 990
with soft cheese and pomegranate sauce 300 with potatoes, mustard herbs and cream-basil sauce 180/120/50
Classical Caesar salad with Parmesan :. 620 Dorado with Mediterrenean vegetables 990
with chicken 6o 680 white wine sauce, sautéed asparagus and lime 320/50/30
with King size shrimps and rosemary 60 760 D.UCk confit . 820
with apple-pumpkin ragout and cowberry sauce 220/100/50
with fried salmon in Pesto sauce 60 720 Beef Mignons 1200
Adamansky salad 560 with sautéed oyster mushrooms, potatoes and duck liver sauce 180/150/50
with leaf lettuce, roast beef and ginger dressing 300 Baby lamb loin 1260
Antipasti with Parma ham 590 with baked eggplants, asparagus, garlic and Calvados sauce 200/150/50
provence bread, tomato pesto, Mozzarella cheese and capers 210/40/90/40/30
Beef carpaccio 590 o
with green lettuce, truffle oil and Parmesan cheese 120/125 fro m th e gr'l ll
Tartar from tuna and salmon 570 Assorted seafood 1050
with rocket lettuce and citrus dressing 150/30/20/10 :
sea scallops, Gambas shrimps, green mussels 190/40
soups Salmon steak s 960
Cappuccino cream soup 420 Tuna steak 980
with forest mushrooms and truffle oil 270 Chicken breast with thyme B0 860
Bouillabaisse sea-fish soup 470 T-Bone steak :o 1450
with saffron, anise seeds and garlic croutons with Aioli sauce 300 .
Gaulish soup 390 Rib-eye steak :so 1280
with white beans and hot Chorizo sausage 280 Beef fillet steak 2z 1250
* h ALL GRILLED ITEMS ARE SERVED WITH CHOICE OF 240
Sa n dW.I C es mashed potatoes, French fries, potato gratin, grilled vegetables,
. steamed vegetables, buckwheat porridge with mushrooms and onion,
Club sandwich 620 Parmesan risotto
with grilled chicken breast, bacon and fried egg 300/100/50 R’ 50
. . HOICE OF SA g
Beef fillet sandwich 730 \$Vh(i)tlecwi?1e,STolr‘1l1g§§ salsa, Peppercorn, Cream—Mushroom,
on ciabatta bread with baked pepper, Mozzarella cheese and Pesto sauce 300/100/50 Porto, Hollandaise, Sweet chili 3o
Cheeseburger “Gratzi” 720
with Cheddar cheese, tomatoes and pickles 350/150/50 -
New York sandwich with Kraut 560 IUISSIaA N COrFrlner
mustard smoked beef under melted Swiss cheese 290/100/50 i
Mexican quesadilla 530 Crab salad with avocado 780
tomatoes and assorted colored oils
with chicken breast, mushrooms and salsa sauce 300/100/50 . . Ja L' 120/15/1048
. Red caviar with blinis 1200
Smoked salmon baquette sandwich 540 " enolag
with Philadelphia cheese, spring onion and fresh cucumber 250/100/50 Served with a complimentary vodka glass! s0/50
ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF Black caviar with blinis 3850
Potato wedges or French fries 100 cream and quail eggs
. Served with a complimentary vodka glass! 50750
paSta/ risotto Beef Borsch 390
Penne “Arrabiata” 590 with sour-cream 300
with tomato sauce and cherry tomatoes 280/30 Pelmeni in chicken bouillon 620
. ith sour-
Pappardelle with “Beef Ragout” sauce 640 W soRrerEa e
cherry tomatoes and basil 200/30 Russian sandwich on rye bread 520
q . with herring fillet, cheese mousse, red onion and apple
.cl.raeagnl;]saalﬁfel':ﬁdvg;}nrlessa?cgtle(eEed S?lmon 660 Served with a complimentary vodka glass! 250/100/50
290/30
c e . Beef Stroganoff
capeu]m with shnmps 720 wi?hefriesdtp(?tggesoand pickles 200/60 890
buttery garlic sauce and tomato concosse 280/30 R . hetti 700
Risotto with forest mushrooms 640 wil:hslfgn?gmstlgac?abecre;m sauce and red caviar 280/30
with white wine sauce, fresh thyme and Parmesan cheese 290 '
Potato Gnocchi 560
with Parmesan cheese, arugula leaves and “Four cheese” sauce 310 d esserts
[ J
p]zza Berry symphony 720
M . 20 strawberry, forest berries, vanilla ice cream, raspberry sauce 140/50/30
argarita 5 .
Mozzarella cheese, cherry tomatoes, Pesto and Pronto sauces 350 Fruit salad . 490
Milano salami 540 S_imwberry in ricotta curd crust 440
italian salami, Mozzarella cheese, black olives, champignons, with berry sauce 160
cherry tomatoes, Pronto sauce 350 Mille-feuille 380
Q with fresh berries and raspberry sauce 120/30
Marinara 590 poerTy
seafood cocktail, Mozzarella cheese, capers, pepper, red onion, Pronto sauce 350 Lavender creme-brulee 380
Four cheese ”Formaggino" 590 glazed with caramel and raspberry sorbet 120/50
Mozzarella, Cheddar, Parmesan, Blue cheese, Pronto sauce 350 Carrot tart 410
Hawaiian pizza 550 with English sauce 120/30
Mozzarella cheese, diced pineapple, ham, chili pepper, cherry tomatoes, Pronto sauce 350 Chocolate fondant 450
Create your own thin and crispy pizza (350 g) L2 RN A AT (PR
by choosing 4 ingredients: 550 Assorted ice-cream and sorbet 120
cherry tomatoes, salami, chicken breast, ham, smoked salmon, egg, pineapple, 1 scoop 50
artichoke, pepper, red onion, olives, capers, anchovy, seafood cocktail, champignons Tart of the day 390
ANY ADDITIONAL INGREDIENT 50 with vanilla ice cream 130740

Should you wish an additional information concerning the nutrition value of each menu item, please contact your waiter.
All prices are listed in rubles and include 18% VAT.
This booklet is of information use. You may find more information on Main Menu in Customer Corner.
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