KOMIMAHUA

HAPPY HOUR 15%

from 132 to 16 on weekdays

BRUSCHETTAS

SALADS

POULTRY

Bruschetta with cheese mousse 190 Baked beetroot, spinach 340 new Pad Thai with chicken 390
and tomatoes confit ? Quinoa and avocado 350 new Chicken breast with zucchini 450
Bruschetta with venison 320 and goat's cheese salad and sauce saitai
Bruschetta with veal 340 rew Salad with duck confit, 490 rew Chicken with smoked cream-fresh 480
and tuna sauce lichi and grapefruit e & Chicken tikki masala 490
Bruschetta with duck 360 Big green salad 390 Duck leg confit and potato gratin 750
Bruschetta with salmon 390 Warm chicken liver salad 390
Bruschetta with crab 450 new Georgian salad 380
and avocado & broccoli Chicken salad with nut sauce 490 MEAT
Fresh vegetable salad / 480 /570 ) o
| | with Greek Feta cheese # Indian pie with lamb 390
‘Q Olives in oil | 250 new Salad with shrimps, baked 490 rew Buckwheat noodle 490
Q Olives in homemade marinade | 290 pumpkin and persimmon with beef & vegetables
; new # Tuna tacos | 480 King crab salad with avocado 590 Stewed beef tongue 580
7, with mashed potatoes
o Meat plate | 560 Burrata with tomatoes 590
> Cheese plate | 590 Homemade hamburger 590
= S with Black Angus beef
Antipasti plate | 990
P ntipastiplate SOUPS and crispy potatoes
| | . . Beef stroganoff 690
Pumpkin soup / with crab 290 /480 Beef cheeks with mashed potatoes 690
S ith whit h 350
STARTERS ¥ S0up with white: mushrooms Beef fillet with vegetables 890
rew Borsh with salted pork fat 390 and baby potatoes
Homemade chicken liver pate 290 new # Thai soup with curry & shrimps 420 new Flank steak with sweet potato & corn 950
with port wine and onion confit # Moroccan lentil soup with lamb 450
& Vegetable fresh rolls 320 Seafood sou 590
with Asian sauce P
Tuna ceviche 450 FISH
Beef tartare with cappari 450 BREAD new Pad Thai with shrimps 450
new  Poke with salmon & nut sauce 450 Gedza with shrimps 450
nw Beef tataki with japanese radish 490 Freshly baked bread with butter 150 rew Pumplings with shrimps & paprika 450
Vitello Tonnato 480 rew Dim sums with shrimps 460
new Salmon tartare with pear cream 510 new Pike perch with young 690
new Tataki salmon with cucumber 540 PASTA cabbage & caviar
ponzu sauce AND RISOTTO* Calamary with brown rice risotto 690
newr Mashed avocado with fresh tuna 590 Salmon steak with green peas 750
Penne siciliana / with burrata 490 /850 Crab cutlet with bul 850
rab cutlet with bulgur
HOT STARTERS Homemade pasta with confit duck 560 tomato risotto
he Risotto with forest mushrooms 520 Tuna steak with shiitake mushrooms 890
?# Spicy edamame beans 290 rew Tagliatelli with salmon & broccoli 620
Vegetable spring rolls 290 Orzotto with shrimps 590 —— SIDE DISHES
? Crispy eggplants 320 . .
Py egop rew Orecchiette with lamb 690 Spicy bulgur with sun-dried 250
Beef spring rolls with ginger 350 Spaghetti with crab 790 tomatoes and fresh herbs
® Grilled Sicilian artichokes 390 Mashed potatoes 190
- b ' " || 150 Black seafood pasta 790 with truffle ol
armejana with mozzarefla new Ravioli with crab 990 new Green buckwheat 290
King crab spring rolls 490 with parmesan
& Tempura shrimps 540 new Grill vegetables 360
with kimchi cucumber * we can cook spaghetti GLUTEN FREE
?® Homemade date fruit candy 60 Carrot cake 320
Ice-cream / sorbet 190 Lemon tart with homemade créme fraiche 290
rew Soft cheesecake with salted caramel 340 Banana and vanilla pudding 320
Apple pie with caramel sauce and vanilla ice-cream 320 Homemade chocolate bar 360
All prices are in rubles, including VAT. Dear guests, If you are allergic to any product, @ vegetarian dish

This brochure is an advertising material.

please notify the waiter

Regarding energy value, please contact the manager
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COFFEE

Espresso / Americano 140
Cappuccino / with soya / almond milk 180 / 310
Cocoa 160
Latte / with coconut milk 200/ 340
Hot chocolate 190
Raff 220
TEA 500 ml
Assam 190
Earl Gray 190
Sencha 190
Jasmine 190
Herbal harvest 190
Fruit 190
Blooming Sally 220
Milk Oolong 250
HOT DRINKS 500 ml
Raspberry with ginger 290
Sea buckthorn 290
Ginger 290
Trans-Siberian Express 290

WATER

Fiuggi 0,5 /11 270 /380
SOFT DRINKS

Fentimans Natural Cola 275 ml 290
Fentimans Ginger Beer 275 ml 290
Fentimans Shandy 275 ml 290
Fentimans Burdrock and Dandelion 275 ml 290
Fentimans Rose 275 ml 290
Fentimans Elder 275 ml 290
Tonic 200 ml 180
Coca-cola 330 ml 180

FRUIT DRINK

Homemade cranberry and cranberry juice

200 ml
100

JUICES 200 ml
Pear 190
Cherry 190
Apple 190
Tomato 190
FRESH JUICES 250 ml
Orange 260
Apple 260
Grapefruit 260
Carrot 260
Celery 300
Pineapple 350

HOMEMADE LEMONADES

]

Aloe green tea 270
Spritz lemonade 270
/¥

Cucumber Mint Lemonade 250 /490
Homemade tarragon 250 /490
Grapefruit Cream Soda 250/ 490
new Elderberry lychee 250 /490

GLASS §

BEER 400 ml
Eat the Dust! DDH Citra, AF Brew, 290
Russia, 8%
Weihenstephan Original, Germany 5,1% 330
Schneider Weisse TAP 4, organic, 340
Germany 5,8%
rew Thornbridge Cocoa Wonderland, 390
Chocolate Porter, the UK, 6,8%
250 ml
Bourgogne des Flandres, 250
brune, Belgium 5%
Mort Subite Kriek Xtreme, Belgium 4,3% 250
BOTTLE §
NEW SCHOOL BEER 250 ml
rew |indemans Pecheresse, Belgium, 2,5% 360
330 ml
rew Thornbridge Tapit, 340
Chocolate Orange Stout, the UK, 6,0%
Omnipollo Zodiak, IPA, Belgien, 6,2% 360
Omnipollo Mazarin, Pale Ale, Belgien, 5,6% 360
& Duvel, Golden Ale, Belgien, 8,5% 380
Dark, Rich & Sexy Porter, 380
Founders Brewing, USA, 6,5%
new Terra Rewort, Russian Imperial Stout, 9,5% 420
355 ml
new Samuel Smith’s Pure Brewered 340
Organic Lager, the UK, 5%
375 ml
new Oka River De Kuiper Florenville, 420

WBA, Russia, 8%

500 ml
new Rewort Urban Shapes, New England IPA, 380
Russia, 6%
CLASSIC BEER 330 ml
Blue Moon Belgian White, the UK, 5,4% 350
La Trappe Dubbel, Belgium, 7% 340
Hibernator, Black Isle, the UK, 7% 340
Duvel, Golden Ale, Belgium, 8,5% 390
500 ml
Rauchbier Marzen, Schlenkerla, 340
Germany, 5,1%

& Schneider Weisse TAP 7, Germany 5,4% 360
Schneider Weisse TAP 5, Germany 8,2% 360
NONALCOHOLIC BEER 250 ml
Palm N/A, Belgium, 0,3% 260

330 ml
Nanny State, BrewDog, the UK, 0,5% 350
500 ml

& Schneider Weisse TAP 3, Germany 0% 330
CIDER 330 ml
Cidre Poire Authentique, 980
Eric Bordelet, France 4%

rew Fournier Rose, France 4,5% 350
750 ml

new Araeta Perada / Araeta Apple, Spain 6% 580
Kerisac, Cidre Traditionell, France 4,5% 690

2017 a Lisa. Domaine des Aspras 450 / 2250

WHITE 150 ml / 750 ml
2017 Vinho Verde. Toucas 330/1650
2017 Verdejo. Ramon Bilbao 340 /1700
2017 Pinot Grigio. SanVigilio 320 /1600

— WINE
SPARKLING 125 ml / 750 ml 2018 Sauvignon Blanc. 390 /1950
Caroline Bay
Cinzano Prosecco D.O.C. 330/1980 o
2017 Riesling. Graf Johann IV~ 400 /2000
Cava Castell Llord 350 /2100
Bodegas Jaume Serra
RED 150 ml / 750 ml
Cava Pink Pink Fizz Rose 350/ 2100
Bodega Pere Ventura
2015 Valpolicella 380 /1900
Superiore Rocca Alata
PINK 150 ml / 750 ml 2019 Winemakers 370 /1850

& sommeliers ypecisl
2016 Nero D'Avola. Le Casematte 420 / 2100

2013 Rioja Crianza. 420 /2100

Bodegas Navajas
rewr 2017 Meinklang. Burgenland Rot 450 / 2250
2017 Pinot Noir. Hans Baer 440 /2200




