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PUNE CYAAKA C COYCOM FrONNAHAES

BEETROOT PIKEPERCH FILLET
WITH HOLLANDAISE SAUCE

HexkHoe dune cypaka, NpuUrotoBieHHOe B MaHMPOBKe C
3e/1eHbto, NOAAETCH C KapTodesbHbIM Mope ¢ AobaBneHnemM
NIYKa nopesi  COyYycoM roniaHaes.

Tender pikeperch fillet pan-seared with herbs, served

with mashed potatoes with leeks and hollandaise sauce.

YTUHASA TPYAKA C BATATOM
1 BULWWHEBbIM AEMUIIACOM

DUCK BREAST WITH BATATA
AND CHERRY DEMIGLACE

CoYHasa yTnHasa rpyaka AOMOHSAETCA ApKMM nope 13 6aTaTa
1 MUKAHTHbIM BULLIHEBBLIM AEMUIISCOM.

Juicy duck breast is complemented by a vibrant batata
puree and a tangy cherry demiglace.
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KOKTEWNb «XUJTUC MUHA» «KHILIS MINA» COCTAIL

YTOHYEHHbIN OCEHHWIN KOKTeW/b Ha OCHOBE MaHOapw-
HOBOIO [AKMHA C TPaBAHWUCTbIMK OTTEHKaMW VI HOTKOM
rpaHara.

Elegant autumn cocktail crafted with mandarin gin, herbal
undertones, and a touch of pomegranate.

KOKTEW/1b «<MAPLLBU» «MARZVI» COCTAIL

ApKMIN apOMaATHbIN KOKTEN/Ib HA OCHOBE 3eM/ISHNYHOIO
pPOMa M @aHAHACOBOMo COKA C HOTKOW BULLIHW BO BKYCe.
Vibrant, fragrant cocktail made with strawberry rum

and pineapple juice, featuring a hint of cherry.

FMWHTBENH BENbIA WHITE MULLED WINE

ApoMaTHbIA FMWHTBENH Ha OcCHoBe 6e/0ro BMHa C
NMPAHOCTAMU, CMPOMNOM TbIKBbI A a6pvu<oca.

Flavourful mulled wine made with white wine, spices,
pumpkin syrup, and apricot.

TBOPOXHbIN MYCC C TMMOHHOW KAPAME/bIO
CURD MOUSSE WITH LEMON CARAMEL

HeKHbI TBOPOMXHbIN MYCC B COHEeTaHUN C MUKATHOM
JIMMOHHOW KapaMe/ibto, MEeCOYHbIM TECTOM U KYyparowu,
MapWHOBAHHOW B IMMOHHOM Cuporie.

Soft curd mousse coupled with tangy lemon caramel,
shortbread pastry and apricots marinated in lemon syrup.
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CBEK/IA C CbIPHbIM KPEMOM
BEETROOT WITH CHEESE CREAM

J1érkaa 3aKycKa K3 MNeYéHon CBEK/bl B COYeTaHuU C
CbIpPHbIM MYCCOM K3 cbipa deTa 1 gop 6/1t0, LOMOIHEH-
Has YepHOC/IMBOM W 3€M1EHO 3eM/IEN.

Light appetizer of roasted beetroot coupled with feta
cheese and dor bleu cheese mousse, topped with prunes
and herbal crumbs.

KPEM-CYN U3 BATATA C KPEBETKAMU
BATATA CREAM SOUP WITH SHRIMP

BapxaTnucTbii apoMaTHbI KpeM-cyn 13 6aTtaTta c Kpe-
BETKaMW 1 3eM1€HbIM Mac/1oM. [NoaaéTcsa ¢ XpycTaLmmm
MPSAHBbIMU KpeKepaMu.

Delicious creamy yam soup with shrimp and green butter.
Served with crispy spicy crackers.

CAJIAT C YTKOW U KUHOA
DUCK AND QUINOA SALAD

ApOMaTHbIN CanaTt C MOAKOMYEHHOW YTUHOW rpyaKon,
KVMHOA 1 aBOKaZo B COMETaHUW C JIEFKOV FOPYUHKOW 1
MPAHOCTbIO PYKOJIbl U KUCNO-CIaAKOM 3aNpaBKon Ha
OCHOBe MEéAa, ropYuLLbl ¥ TMMOHHOIO COKa.

Delicious salad with smoked duck breast, quinoa and
avocado in combination with slightly bitter and spicy rucola
and a sweet and sour dressing based on honey, mustard
and lemon juice.

KBAPU C KAPTOPE/NIEM U BEKOHOM
KVARI WITH POTATOES AND BACON

KBapu — TpaguMuMoHHOE rpy3uHCKoe B6aroao M3 Tecta
C Ha4MHKoW. B Hallen Bapuaumm KBapW C HaYMHKOWN
n3 Kaptodens m 6ekoHa. lNogaétca c apoMaTHbIM
CIMBOYHO-TPUBHBIM COYCOM.

Kvari is a traditional Georgian dish made of dough with a
filling. Our variety of kvari is filled with potatoes and bacon.
Served with a luscious cream and mushroom sauce.

NEPEL, PAMUPO C KONYEHON CMETAHOM
RAMIRO PEPPERS WITH SMOKED SOUR CREAM

Heobbl4Hasa 1 apkas 3aKkycka 13 nognevy€HHoro nepua
PaMMPO C HAYMHKOM N3 Cbipa C 3e/1eHbI0 N YECHOKOM.
[Nopaétca ¢ KoMYéHowm CMeTaHOoM U 3e/1EHbIM MaC/IOM.

Unusual and vibrant appetizer of roasted ramiro peppers
stuffed with cheese with herbs and garlic. Served with
smoked sour cream and green butter.

[Morkanyincta, coobLmTe oduumaHTy ecnn vy Bac anneprus nam
HenepeHoCMMOCTb Kakmx-nnbo npoaykToB. Attantion, please,
if you have food allergies, let your waiter know.
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