CNEUMNANIbHOE NPEANOXEHUE

CAJIATbl & 3AKYCKHU
3eneHbln canat

depmepcKkan bypaTtTa

TapTap U3 MpamMoOpHOW BbIPE3KKU

Canart «Jlio4e» ¢ MACOM KamM4aTCKOro Kpaba,
TUIPOBbLIMU KPEBETKAMU M aBOKa/10

rOPAY4YAA SAKYCKA
3cKanon 13 dya-rpa ¢ arogamu

[0N1y6L bl U3 CABOWMCKOWM KanycTbl

cyn

KoHcome 13 nTuubl

OCHOBHbBIE BJ/TIOA1A

YTHHaa HoXxXKa KoHpH

OECEPT
[pyweBbin 6ypaane

720
1250
1310
2890

2870
780

830

1450

670

SPECIAL MENU

SALADS & APPETIZERS
Green salad

Farmer‘s Buratta

Marble tenderloin tartare

“Luce” salad with Kamchatka crab meat,
tiger shrimps and avocado

HOT APPETIZER
Foie gras escalope with berries

Savoy cabbage rolls

SOUP

Poultry consomme

MAIN COURSES
Duck leg confit

DESSERT

Pear bourdale



XOJIOAHbIE 3AKYCKHU U CANIATDI
AccopTn UTaNbSHCKMX ONIMBOK

Mouapenna ¢ TomaTamu “Heppn”
N PYKKO/ION

CeBHYe N3 KpacHOro TyHuUa
Tap-Tap n3 nococs ¢ aBoKago

Kapnay4o 13 roBsauHbl
C TenibiMun WaMmnmMHbOHaMM

Poct61d ¢ 6enbimu rpubamum U pyKKoNomn

Canart «D’or» ¢ KamyaTCKMM Kpabom u
aBoKago

Jlerkni canat B a3MaTCKOM CTUNe
C TUrPOBbIMW KPEBETKAMMU, TUCTbAMM
canaTta, aBOKa/0, PeIMCOM U CeNbAepeEEM

Canat 13 oBoLWEN C AMLOM NaLLoT
M MeLOoBO-IrOPYMYHOWM 3arnpaBKOK

MwuKc canat ¢ 3e/IleHON NpopocLlen rpeven
N COyCcOM 13 6a3unurKka

Canart «Hucyas» ¢ TyHLOM
Canart «Le3zapb»:

C KYPUHOW rpyaKOM

C TUrPOBbLIMU KPEBETKAMMU
Tennbl canaT ¢ NeYEeHbIO

MwuKc canat ¢ Ten10M roBaAMHON 1
3ane4yeHHbIM NepLem

MuKc-canart ¢ 1ococeM NpPSHOro rnocona

710
950

1470
1590
1450

1910
2100

1050

620
720
1650
1330

1080
1150

1780

COLD APPETIZERS & SALADS
Assorted Italian olives

Mozzarella with Cherry Tomatoes & Arugula

Red tuna ceviche
Salmon Tartar with avocado

Beef Carpaccio
with Warm Champinones

Roastbeef with Ceps and Arugula

Salad “D’or” with Kamchatka crab and
avocado

A light salad in an Asian style, with prawn,
lettuce, avocado, radish and celery
Vegetable Salad with Poached Egg

and Honey Mustard Dressing

Mixed Salad with Green Buckwheat Sprouts
and Basil Sauce

Nicoise Salad with Tuna
Caesar Salad:

with Chicken Breast
with Tiger Shrimp
Warm salad with liver

Mixed salad with warm beef and roasted
pepper

Mix salad with salmon spicy salted

YBAXAEMbBIE FOCTU!

NOMAJTYUCTA, COOBLUMUTE ODULIUAHTY, ECJIU Y BAC ECTb AJIIEPTUS
HA KAKOU-JIUBO NMPOAYKT!



FOPAYUE 3AKYCKHU

LLlynanblLia ocbMUHOTa ¢ KapTodenem,
TOMaTtamMu 1 6a3UINKOM

Bbakna)aHbl B TaCKOM cTUNE

l[ambyprep ¢ KOTNETOM U3 MPaMOPHOM
roBsiiMHbI M OBOLLAMM

Kna6-caHaBu4 ¢ KapTodenem
YKapeHHbIM B TpaBax

CbIPHUKK C UHXKMPOM M BaHaHaMU

[pebelkn CaH-Kak

cynbl

KpeMm-cyn n3 cnapu

Cyn 13 6enbiXx rpuboB CO CMETAHOM
TbikBa «Bentop» ¢ MyccoM 13 Jiococs
YTUHBIN 6YNbOH C NepeneHbiMK grnLamm
Cyn Tom Am

roOPAYMUE BJIIOJA

AOMALLHAA NACTA u PU3OTTO

PaBnonu ¢ KpeBeTKaMu 1 KpaGoBbIM
COycoM

YepHble cnareTtv ¢ McoM Kpaba
n GALOM NawoT

Pr3oTTo ¢ MOpenpoayKTaMmu

PuzoTTo ¢ 6enbiMu rpuéamu u
TptodenbHbIM Maciom

2700

710
1670

950

750

2300

980
750
780
620
870

1070

2400

1420
1300

HOT APPETIZERS

Octopus Tentacle with Potatoes,
Tomatoes and Basil

Eggplant in Thai style

Burger with a chop of marbled beef and
vegetables

Club Sandwich with Potatoes
Fried in Herbs

Cottage Cheese Pancakes with Fig and
Banana

Scallops of Saint-Jacques

SOUPS

Asparagus Cream Soup

Seps Soup with Sour Cream
Pumpkin “Douceur” with Salmon Mousse
Duck Broth with Quail Eggs

Tom Yam Soup
wéle?WC)A%I‘;ESIE.ASSTA & RIZOTTO
Shrimp Ravioli with crab sauce
Black Spaghetti with Crab Meat
and Poached Egg

Risotto with seafood

Rizotto with Ceps



PbIbA
dune nococsa ¢ HEKTapoM U3 anenbCUHOB

[opano, 3anevyeHHasd ¢ TomataMmu“Heppu”,
LYKMHU M CBEXWM Ba3UITUKOM

CTenK U3 TyHLLa C COyCOM MaHro

CTenK U3 nafoXKCKoro cyaaka ¢ 0OBOLLHbIM
KyNbEeHOM

MNanTyc ¢ XpycTauwen KMHoa

®dune cubaca c nacton Op30

MACO

KypuHas rpyaka ¢ coycom “3ctparoH”
bBedcTporaHoB M3 MpamMOPHON roBSIAMHbI
¢ 6enbIMU FPUBaMM 1 LIAMMUHBOHAMM, C
KapTodenbHbIM nope

Kape aAirHeHka ¢ 6aknaxaHom

dune MMHbOH

PybneHbl 6UdLUTEKC N3 MPaMOPHOM
roBsiAMHbI C MEPEYHbIM COYCOM

Crernk “Pruban” ¢ ne4yeHbiM1 OBOLLAMMH,
PYKKOSIOM U KOHbSYHbIM COYCOM

FAPHUPDI

Cnapxa oTBapHas

OBouu Ha rpune

Puc BeHepe / Puc }acmuH

OTBapHoOM KapTodenb Unn nope

1890
1780

2100
1250

2300
1480

910
1510

3900
2900
1280

4350

1380
650
510
400

FISH
Salmon Fillet with Orange Nectar

Dorado Baked with Cherry Tomatoes,
Zucchini and Fresh Basil

Tuna Steak with mango sauce

Ladoga pike perch steak with vegetable
julienne

Halibut with crispy quinoa

Sea bass fillet with Orzo paste

MEAT

Chicken Breast with Estragon Sauce

Beef Stroganoff beef with white mushrooms
and champignons, served with mashed
potatoes

Rack of lamb with eggplant

Filet Mignon

Chopped steak of marbled beef with pepper
sauce

Ribeye Steak with Roasted Vegetables,
Arugula and Cognac Sauce

SIDES

Boiled Asparagus

Grilled Vegetables

Venere rice / Jasmine rice

Boiled or mached potatoes



MWHU AECEPTbI

KoHdeta “D’or” / “LLlokonagHbin Tprodens” /
“®ucTawkoBbIv Kpem” / “TonneHbin
wokKonag” /

MwuHKM nuporkHoe “Makapor”

YepHbIK WOoKonas ¢ nepLem, HepHOCIMBOM
U MUHLanem

AECEPTbI

MNaHHa KoTa

BaHuWNbHbIV 9KNEP C LWOKONAAHOW ra3ypbio
Yuna c MaHro

®dpesbe ¢ ManmMHoK

Mycc “MapaKyns ¢ MmannHon”
Tponuyecknn gecept “lMabaHa”
BuHeBO-KOKOCOBOE napde
Mwpyap

TponunKaHa

[pyweBbin 6ypaane

Tupamucy

Bepcanb

170

170
170

670
670
670
930
890
670
670
670
670
670
670
670

MINI DESSERTS

Candy “D’or” / Chocolate Truffle / Pistachio
Cream / Dark Chocolate /

Macaron

Dark Chocolate with Pepper, Prunes and
Almonds

DESSERTS

Panna Cotta

Vanilla Eclair with Chocolate Frosting
Chia with mango

Raspberry Fraisier

Mousse “Passion Fruit with Raspberries”
“Pabana” Tropical Dessert
Cherry-coconut parfait

Miruar

Tropicana

Pear Bourdalaise

Tiramisu

Versailles



Jecept “Onepa”
Yuskeitk «Hblo-Mopk»

MopoxeHoe unn copbet (1 wapuk)

TOPThI
Mupyap
TponunKkaHa

®dpesbe ¢ ManmHou

BbIMNEYKA

lNeyeHbe NuweHUYHOE C LOKOoNaa0M
lNeyeHbe OBCSIHOE C U3IOMOM
XnebHas Kop3uHa

NMPUHUMAEM NPEABAPUTEJIbHbIE

3AKA3bl HA TOPTbI U JECEPTbI
TENNE®OH 449-94-87

670
670
350

5900
5100
7900

210
210
330

“Opera” Dessert
Cheesecake “New-York”

Ice creams or Sorbets (1 scoop)

CAKES
Miruar
Tropikana

Raspberry Fraisier

BAKING

Wheat cookies with chocolate
Oatmeal Cookies with Raisins
Bread basket

WE TAKE PRELIMINARY ORDERS

FOR CAKE AND DESSERTS
HOT LINE 449-94-87



No bBOKAJIAM

UIPUCTOE BUHO (125 mn)

MpoceKkKo

BEJIOE BUHO (125 mn)
MnHo Tpnakmo. BeHeTo

CoBMHbOH bnaH. Manb6opo

PO30BOE BUHO (125 mn)

Jlym Mann. Kot ato lNMpoBaHc

KPACHOE BUHO (125 mn)
BuHbapa KonnekuH MuHoTax

CaHmxoBese. TockaHa. Utanusa

850

820
850

880

850
890

BY GLASSES

SPARKLING WINE (125 ml)

Prosecco

WHITE WINE (125 ml)
Pinot Grigio. Veneto

Sauvignon Blanc. Marlborough

ROSE WINE (125 ml)

Louis Maillet. Cotes des Provence

RED WINE (125 ml)
Vineyard Collection Pinotage

Sangiovese. Toscana. Italy



LUAMIMAHCKOE (750 mn)

Ptonnap BptoT Pogse. llamnaHb

UIPUCTOE BUHO (750 mn)

KpemaH a'3nb3ac bptoT

BEJIOE BUHO (375 mn)
LLa6nu Mpembep Kpto. aH-Mapk Bpokap

LLla6nun. PonaH JlaBaHTiopo. BypryHaus

KPACHOE BUHO (375 MJ1)

Konb an Cacco. baHdu. TockaHa

40500

9100

8400
4500

4500

CHAMPAGNE (750ml)

Ruinart Brut Rose. Champagne

SPARKLING WINE (750ML)
Cremant d’Alsace Brut (750ml)

WHITE WINE (375ml)
Chablis. Premier Cru. Jean-Mark Brocard

Chablis. Roland Lavantureux. Bougogne

RED WINE (375ML)

Col di Sasso. Banfi. Toscana



ANEPUTUBLI, BUTTEPLI, IUKEPbI
(40 mn)

Aneponb
JIumoH4enno
MapTnHu BbAHKO

Erepmencrep

rPAMMA U NOPTBEWH (40 mn)
lpanna ®puynaHa HoOHMHO

Konke Peseps ToHu NopTo

NMUBO BYTbIJIOYHOE (450 mn)

MopT NunceHep

530
530
440
510

470
650

670

APERITIFS, BITTERS, LIQUOR
(40 ml)

Aperol
Limoncello
Martini Bianco

Jagermeister

GRAPPA, PORTO (40 ml)
Grappa Nonino

Kopke Reserve Tawny Porto

BOTTLED BEERS (450ML)

Port Pilsner



BOAKA, TEKUNIA, POM U AKUH
(40 mn)

Boaka benyra

Bopgka Npen y3

Tekuna Jlen. 925 bnaHKo Npemuym
Pom Onbaopano

[xnH Bomben

BUCKMU (40 mn)

MakanaHn 12 net

Yusac Puran 12 net

ek AaHunen’c

KOHbSAK, KAJIbBAAOC u APMAHbSAK
(40 mn)

®paneH X. 0. “lLaTto PoHnmMHO”

®paneH V.S.O0.P.

MeHopsan X. O. Tpe Bbe

HaHHO V. S. 0. P,

540
690
690
690
630

1600
1110
670

3500
1200
1290
1100

VODKA, TEQUILA, RUM & GIN
(40 mi)

Vodka Beluga

Vodka Grey Goose

Tequila Ley. 925 Blanco Premium
Rum El Dorado

Gin Bombay Sapphire

WHISKEY (40 ml)

Macallan 12 . o.

Chivas Regal 12 Y. o.

Jack Daniel’'s

?4%Gnl\llll-)\c, CALVADOS & ARMAGNAC
Frapin X. O. “Chateau de Fontpinot”
FrapinV.S. O. P.

Menorval X.0. Tres Vieux

Janneau V.S.0. P



KOKTEWHN
[MUHTBENH

Aneponb LWnpwuu,
|/|I'pVICToe BWHO, aneposib, MMHEPabHada BOJa

Mapraputa
Tekuna, KyaHTpo, IMMOHHbIN COK

MoxuTo
Pom, maTa, MrMHepanbHas Boaa, namm

Kup Posinb
KpeMm ae Kaccuc, Urpuctoe BUHO

Bnaan Mapu
Boaka,ToMmaTHbIM COK,JIMMOHHbIM COK,cneLun

NpnaHgckmn Kode
MpnaHackum BUCKK, Kode, caxap, B36UTble
C/IMBKM

840
840

990

990

990

750

750

COCKTAILS
Mulled wine

Aperol Spritz
Sparkling wine, Aperol, Mineral Water

Margarita

Tequila, Cointreau, Lemon Juice

Mojito

Rum, Mint Leaves, Lime Juice, Mineral Water

Kir Royal
Creme de Cassis, Sparkling Wine

Bloody Mary
Vodka,Tomato Juice, Lemon Juice, Spices

Irish Coffee
Irish Whisky, Coffee, Sugar, Whipped Cream



BE3AJIKOIoJibHbIE HAMMUTKHU
KO®E

3cnpecco

AmepurKaHo

Kanyy4yunHo

JlatTe

JlatTe ¢ cupornom

Kode 6e3 KodenHa

[BoViHOM 3cnpecco

Kakao

dnet Yant

YAU (550 mn)
YEPHbIA YAU
Accam

fony6on Epn [pen

400
400
450
450
450
450
500
450
550

670
670

NON-ALCOHOLIC BEVERAGES
COFFEE

Espresso

Americano

Cappuccino

Latte

Latte Flavored

Decaffeinated

Double Espresso

Cocoa

Flat White

TEAS (550 ml)
BLACK TEA
Assam

Blue Earl Grey



3EJIEHbIW YAHN

BaHua Punaxu Mopy
HHacMUHOBbLIN
Mono4YHbI YAyH

[eHmanya Parcy
(C »apeHbIM pucom)

HeHblueHb Monet pakoHa
(MaHro, 3eMNsHUKa, }eHblleHb)

®PYKTOBbLIE U TPABAHBIE HACTOU

dpaHLy3cKas posa
AnoHcKasa nuna

AnbnnMCcKUM Byket
(pomauma, 3eMNAHNKa, MATa, 1eNeCTKU
anenbcuHa)

NMOUPHO-061ENUXOBLIM YaK
(o6bnenuxa, UMOBUPb, Meq, TMMOH)

BenHec
(MMOUPb, TMMOHHKK, cCONoaKa, 96710K0)

YAU “AAMMAH” NAKETUPOBAHHbIN

B accopTumeHTe

670

670

670

670

670

670

670

670

670

670

320

GREEN TEA

Bancha Rinji Yoru

Jasmine

Milk Oolong

Genmacha Raisu
(with Fried Rice)

Ginseng Flight of Dragon
(Mango, Strawberry, Ginseng)

FRUIT & HERBAL TEA

French Rose

Japanese Linden

Alpine bouquet
(chamomile, strawberry, mint, orange petals)

Ginger-sea buckthorn tea
(sea buckthorn, ginger, honey, lemon)

Velnes
(ginger, lemon grass, licore root, apple)

“DAMMAIN” PACKED TEA

In Assortment



AONOJIHUTEJIbHO K YAIO

Mep

CBerkas MdTa
Yabpel,

Mosnoko

MonoOKO MWHAaNbHOE
CnnBKkM

MMbBUpb

JINMOH / namnm

CMY3U

U BE3AJIKOIOJIbHbIE KOKTEUJIU
TponuyecKnn ooXab

MaHro, nanans, 6aHaH, anenbCcuH,
aHaHac,KoKoC

AHaHac-MMbupb
aHaHac,MMOUPb,A6/10KO, LUINUHAT

MATHbIM 6pU3
A610K0, nanm, MATa, KUBHU

Cnagkas Xn13Hb
baHaH, Kny6HMKa

Moxuto
CoK nanma, MMHepanbHasa Boja, MsTa

MONOYHbIN KOKTENb
MosoKo, MopoKeHoe

JomawHuin Mopc

NTumonap D’Or

BRRBRRE:

3

590

590

590

590

790

590

380
790

EXTRA FOR TEA

Honey

Fresh Mint
Thyme

Milk

Almond milk
Cream
Ginger
Lemon / lime

SMOOTHIES
& N/A COCKTAILS

Tropical Rain

Mango, Pawpaw, Banana, Orange, Pineapple,

Coconut

Pineapple-Ginger
pineapple, ginger, apple, spinach

Mint breeze
Apple, Lime, Mint, Kiwi

Dolce Vita
Banana, Strawberry

Mojito
Lime Juice, Mineral Water, Mint Leaves

Milk Shake
Milk, ice-cream

Homemade Fruit-drink

Lemonade D’Or



CBEMXEBbIATbIE COKHU (250 ml)

AnenbcuHoBbIn/ [penndpyToBbIi/
MoOpPKOBHbIV,/ ABGNOYHbIN

CenbaepeeBbli

AHaHacoBbIN

COKMH (200 mn)
A6N0YHbIN

TomMaTHbIH

MUHEPAJIbHAA BOJA
INlereHpa barkana (330 mn)
CaH benepgetTo (330 Mn)

YHrKa (330 mn)

FA3BUPOBAHHbLIE HATNMUTKHU
ToHKK (200 mn)

Koka-Kona (330 mn)

520

550
990

380
380

380
550
380

390
620

FRESH SQUEEZED JUICES (250 ml)

Orange/ Grapefruit/ Carrot/
Apple

Celery

Pineapple

FRUIT JUICES (200 ml)
Apple

Tomato

MINERAL WATER

The Legend of Baikal (330 ml)
San Benedetto (330 ml)
Unzha (330 ml)

SOFT DRINKS
Tonic (200 ml)
Coca-Cola (330 ml)



