ONMBKM MapUHOBaHHbIe ¢ Wandeem 1 po3mapmHOM

TapTap M3 10COCA M aBOKAZO C *Kese U3 lalima, MaMoHe30M MaTya, KUH301M
TapTap M3 roBAANHbI C XPYCTALMM TYKOM U 6acTypmoi

XamoH

Cmoppebpoapl ¢ NOAKONYEHOM Cenbabto, WaBeem 1 KAoKBOM

BpycKeTTbl C TOMAEHBIM 6blMbUM XBOCTOM, NaTe U3 Mac/NH U
KPemM4M30M C IeMOHTPaccom 1 6OHUTO

JomaliHne neyéHoble n MapUHOBaHHbIE NepLbl C MYCCOM N3 MECTHbIX CblpOB
1 KegposbiMU OpeLllKamu

CTpauyaTennac Coycom 13 LLaBens U MaaMHOM
MawTeT U3 KYPUHOM NeYeHn C KONMYEHOM KypULLEN, Kene N3 KYKYPY3bl M dUCTaKamm
Tpw Buaa xneba c BUHHLIM M COTOA0BbIM Mac/iom
Ne2
YTUHBIM cyn € Nanwoi U3 nacTepHaka 1 ANLOM NawoT
PW30TTO C KOKOCOBbLIM MOJIOKOM, YHOPWU30 U LUAMNUHBOHAMMU
Kamambep c 6enbimm rpubamm, MaiMHON, KpEMOM 13 BPYCHUKKU U CBEK/bI

MacTepHaK C MyCCOM M3 FOPrOH30/1bl, XXapPEHbIM LLIMMHATOM, NeP/I0BKOM
C KPemMOM 13 KopHA cenbaepen n GyHAYKOM

Ne3
BpOKKOIM 1 cTpyYKOoBan Gpacosib C KPEMOM U3 FOPOLLKA, C pUCTALLKAMMU,
MyCCOM U3 Bacabu

TanbATeNIN C KasibMapOoM, TPUBHbIM ByIbOHOM M dya rpa

Nococb ¢ MOPKOBLIO 6ap6eKto, KPemMOoM U3 3e1EHOT0 rOPOLLIKA M XPYCTALLMM 6EeKoHOM

J1aHryCTUHBI, KMHOA C MyCCOM U3 KapTodensa, wadpaHoBbIM alnoan
COYCOM 13 TpaB

®dune ubiNNEHKA C MAPMHOBAHHOW KanycToM KObpabu, n3tomom
W COYCOM roNNaHAaes

YTKa, KOKOCOBbIN XyMyC U3 HYyTa, 6enble rpubbl, YEPHbIA YECHOK

lrosaguHa Flap c coycom 13 KENTOro Kappu, apaxmcom,
*KapeHbIM canaToM NaTyK 1 TpaBaMmm

Ne4
PomalLKoBbIM TOPT ¢ cOpbETOM U3 MaSIUHbI
"Kode u curapetnb!"

"Three pines"- Mycc 13 CryLieHoro Mo0oKa 1 e10BOro Mmacaa c GUCKBUTOM,
KKEHbIM aHaHACOM U KepOoBbIMM Opexamu

Tapenka cblpoB

MbiHe 2o0mosum 6/7/060, He 3aA8s1eHHblE 8 MEHIO

Ecnvy Bac ecTb nuueBan anaeprusa, coobumte, noxanyicta, 06 3STom COTPyAHMKY 3ana

Ecnu sawa KomrnaHus 6 Yesnoeek u 6osee Mbl dob6asum K cuemy cepaucHolli cbop 10%

220
440
380
370
340
370

390

420
330
170

380
390
470
440

340

570

780
590

470

690
770

290
280
320

570



AUTUMN
Nel

Marinated olives with sage and rosemary
Salmon and avocado tartare with matcha mayo, limejelly and cilantro
Smoked beef tartare with honey, crispy onion, cranberry and dried beef
Jamon
Smorrebrod with smoked herring, sorrel and cranberry
Bruschetta with stewed oxtail, olive pate, cheese with lemongrass, bonito

Homemade baked and marinated peppers with local cheese mousse
and pine nuts

Stracciatella with sorrel sauce and raspberries
Chicken liver pate, smoked chiken, corn jelly and pistachio
Three types of bread with malt butter and wine butter
Ne2
Duck soup with parsnip noodles, poached egg
Risotto with coconut milk, chorizo, burnt champignons
Camembert with porcini mushrooms, cowberries and beets crean, rasberries

Parsnip with Gorgonzola mousse, fried spinach, pearl barley with celery roots,
sauce and hazelnut

Ne3
Broccoli and green bean with pea puree, pistachio and wasabi mousse
Tagliatelle with squid, mushroom stock, foie gras
Salmon with carrots BBQ, pea puree, crispy bacon
Langoustines, quinoa with potato cream, saffron aioli, herb sauce
Chicken breast with marinated kohlrabi cabbage, raisins and Hollandaise sauce
Duck breast, coconut hummus, porcini mushrooms, black garlick
Beef (flap steak) with yellow kari sauce, peanuts, fried lettuce and herbs
Ne4
Chamomile cake with rasberry sorbet
"Coffee & Cigarettes"

Three pines- condensed milk and pine oil mousse with Sponge cake,
burnt pineapple and pine nuts

Cheese platter

220
440
380
370
340
370
390

420
330
170

380
390
470
440

340
570
780
590
470
690
770

290
280
320

570



HOYb
Nel
O/IMBKM MapWHOBAHHble C Wasndeem n po3mMmapmMHOM
TapTap M3 10COCA M aBOKaAO C *Kese U3 naima, MalnoHe3oM MaTya, KUH30M
TapTap 13 roBAANHbI C XPYCTALLMM NYKOM 1 6acTypmon
XamoH
Cmoppebpoabl C NOAKONYEHON CeNbAbtO, LLIABEEM U K/THOKBOM

BpyCKeTTbl C TOMAEHbIM 6blubMM XBOCTOM, NaTte N3 maC/1inH 1
KPeEMYU3O0OM C 1IeMOHIpaccomm 60HUTO

JomaluHne neyéHble 1 MapMHOBaHHbIE NepLbl C MyCCOM U3 MECTHbIX CbIpOB
N KeApOBbIMU OpeLKaMm

Ctpayatenna c coycom 13 Wwasenam MaJInHOWM

MawTeT N3 KYPUHOM MEYEHN C KOMUYEHOWN KYPULLEN, KeNe U3 KYKYPY3bl U pUCTALLKaMM

Tpu Buga xneba c BUHHbIM M COT040BbIM Mac/10M
Ne2
PU30TTO C KOKOCOBbLIM MOJIOKOM, YHOPM30 M LWaMNMHBbOHaMM
Ne3
PoMalLKOBbIN TOPT C COPHETOM U3 MasIUHbI
"Kode un curapetbl”

"Three pines"- mycc 13 cryw@Horo moJioka 1 e10BOro mac/ia ¢ 6UCKBUTOM,
YKXKEHbIM @aHAHACOM M KepOBbIMU Opexamm

Tapenka cbipos

220
440
380
370
340
370

390

420
330
170

390

290
280
320

570



Nel
Marinated olives with sage and rosemary 220
Salmon and avocado tartare with matcha mayo, limejelly and cilantro 440
Smoked beef tartare with honey, crispy onion, cranberry and dried beef 380
Jamon 370
Smorrebrod with smoked herring, sorrel and cranberry 340
Bruschetta with stewed oxtail, olive pate, cheese with lemongrass, bonito 370
Homemade baked and marinated peppers with local cheese mousse 390
and pine nuts
Stracciatella with sorrel sauce and raspberries 420
Chicken liver pate, smoked chiken, corn jelly and pistachio 330
Three types of bread with malt butter and wine butter 170
Ne2
Risotto with coconut milk, chorizo, burnt champignons 390
Ne3
Chamomile cake with rasberry sorbet 290
"Coffee & Cigarettes" 280
Three pines- condensed milk and pine oil mousse with Sponge cake, 320

burnt pineapple and pine nuts

Cheese platter 570



