COAEHBA

FICKLES "1

(Sour tomalt cicumibers, pickbed
mitishrooms ey beans,

pickled cabbage, prickled gaclcs)

CAAAT "XOADTHAH AAHHH"
aALAD L JANINE

{Canned pe b salad chiken

HII'I Bl Ok .Ill'!'|l|  wilh may onnase)

148,00

400 12 1 g.

127,00

271

A TR

DHAE CEARTH
I]I'l*'l!lr-..l. fII LE I

OMANBRE 1TCY PELIETTTY 1904 1.

"OLIVIE” BALAD BY SPECIAL
RECIFPE OF 1904

99,00
150035 &1 g,

157,00

15350 & |:!_|..

258,00*

0N 1z | e,

*CRONLIOG S O Pl e
sanf = e




MACHAA TAPEAKA "CAAIOMM"
MEAT PLATTER “SALUMI" 493;0{}

(Italian sausage Mapoli® with pepper. [alian sansage "Kachatori”, air-dried horse meal ey L LA
air-dricd and smoked duck Hllel, reesc Tiss fresh figs, amagulay

" CEALNES T 1T i
he disoouni = Hiiies]




CBHIP BYPPATA CHIPHOE TTAATO
C CYTAHCKMM TTEFLIEM 29900 CHEESE PLATE
BURRATA CHEESE 12880 &l g tFarmesan, Camambert, Rockfornd
WITH SUDAN PEPPER Birie, goat cheese)

CAAAT C TYHIIOM KAPTIAYYO M3 AOCOCH
H TATIEHAIOM H3 AHHYOYCOB C MKPOHW AETYYEH PRIERI
TUNA FISH AND ARNCHOWY SALMOMN CARPACCID
TAPEMADE SALAD WITH FIXTNG FISH CAVIATR

"LIE3APE" € KYPHHBIMI MMHBOHAM KAPIIAYYO M3 TEAATHHEI
SALAD "CAESAR" WITH CcHICKEN 198,00 ¢ MAPHHOBAHBIMM IPHEAMI
VEAL CARPACCIO

(Salad "loebeng’, lomaboes, oried crests, Farmesan 280025 1 | B
WITH MARINATELD CEPS

cheese with dressing made from oream, mustard
anchovy and garlic)

495,00

THNT2RH - ] 5

198,00

BIVSVE 1 | i

TORHIGS (H AN T
the disegunt wa limited



RACLETTE 684,00

(Hard cheese, chopped meat, boiled polatoes 12000 i |
tomialo, caubiffower, gherking, delery stems) '




FOTTE

5
5 In it dressed w

294,007

180 g

47,00

2HNE( 1| .

CAAAT 3 ACHOCH li I".‘rhh['l\hl

245,00

20 g

CAMAT "BO3OYIIHBIF"
H3 OBOIIEN H 3EAEHH

LICHT SALAD 195,00

FROM W ABLES AND GREENS sl

Slices of avoecado, salad mix; olives, Farmesand

174,00

195 .l g-




PhlbHOE ACCOFIH
FIsH MIX

(Shirgeon salmion. lurbot, el
Mew Aealand mmissels; marimabed o fogis)

495,00%

2R5/BD & | .

HEPA ACCOUERAH
SALMON CAVLAR

I HbA HKPALC XPYCTHRITHME
TOCTAMM M MATKHM MAC "l.l.1M
FIKE CAVLAR WITH CEISFY TOAST
AMDSOFT BUTTER

WK FA CCET PO AR
BLACK CAYIAR

BiE |

205,00
toaans g 497 00F

Sielg

6470,00

CAAAT C XPYCTHAINEHR ¥YTKO
"BYANIOT™ | SALAD WITH CEIPSY
DUCK AND "BOIS DUR"

(Fried dock fllet, salad mix, cherry,

tomatoes, cocumbners, dressing “Candale’

2B Tlg

CAAAT M3 PYEKOABR M KPEBETOK
o CoyYooM bAABIAMMEKO
SHEIMPS AND RUCCOLA SALAD
WITH "BALSATCCY SALICE

CAAAT H3 MOPETIPFOIOYKTOB
JAVNKOH

SEAROD SALAD “DATRKON

CAAAT C KO3IBHMM CHIPOM BYIIE
BUSHE CHEESE SALAD

315,00

Tddh g

458,00

200 1. 1 .

345,007

68 lg.

TCRIUIKS OF et FticTd
The sl bzecrint s Timeiied




- : MOPCKHE T AB]
bBAMHYHMEHN "OOMOHBEP 7
+ B TOMATHOM COTE :
PANCAKES "OMONIER" 165,007  sparoon 345,00
(Pancakes shuffed with hacon, ham e L [N TOMATO SAUTE 300 & g.

Il |-.'-|||:|;.,'l|-' cream and nnishmooims

MOPENPOOYKTHI 3ATTEYEHHBIE BAKAAMK AHEL 3ANEYEHHEBIE

B TTEYM "A AST HMLILIA" 185,00 ¢ nOMMIOPAMHM [ION CEIPOM
BAKREL SEAFUOL A LA NICE” 20011 g FGGPLAMTS BAKED

o and champigonon julienne WITH TOMA TOES AN CHEESE

rhimpsd |

CBIP "MOLIAPEAAA" _ MEABMEHH
PKAPEHBIV HA TPHAE 198,00 w3 MPAMOPHOTO MACA 1‘53 00

CHEFSE 2OMNESI20 1 | .

{iresh dongh, 1




CITATETTH "A AHl KAPBOHAPA"
SPAGHETTI "A LA CARBONARA" 147,00

l*::i|l:v|§;l'u'tti. wilh ¢ream drssing. fried bacon WDl g
andl fram, yolk and grabed Parmeian cheese)

MTOMAINMHME KOTAETBI 3 C¥TAKA
MO COYCOM TIVACCOH"
HOME-MADE ZANDER CUTLETS
WITH DRESSING "POISSON®

[Frre pasie from rander, stuHed with chicken paic
'!:-ri:ud ki amd cresm ;In*winﬁ]

KOLIIIE B CO¥CE "COAR"

COZZI DRESSED 297.00*
WITH "SOAVE" SAUCH 200250 11
{Mussels in whike "Soave™ wimne

with a hind of garlic”

CITATETTH "IMMAPS"
SPAGHETTI "D MARE" 298,00
{spaghedt withi uiltlefish, o« borpris, frnassels 450010 & | g

alrimps; calamari, dretaing made from
lomatoes atd wihabe Halian wine)

KPEBETKH TEITAHBAKM
€ KAPAMEABHO-MMBHPHBIM

coveoM Sty
TEPANYAKI SHRIMPS :

WITH CARAMEL-GINGER SAUCHK

KOIILE B COYCE "AHBOPHE3"

COZZI DRESSED 297.,00*
WITH "LIVORNEZ" SAUCE 20230 1 1
insacls dressed with garlic .

flancanar bomado sance | .h,fﬁ';‘.‘,'.:':_,',::F:',',',',:';';:L‘:




PH3OTTO C AABPAKOM 397 () BYPIEP C MPAMOPHOM
REZOTTO WITH SEABASS M,ML_M LOBAIHHOH 245,[]1]

BURGER : T4 S/200 1. .
WITH MARBLE MEAT

PH3IOTTO

C YEPHMAAMM KAPAKATHIIBI « KYPHHOE ACCOPTH BAPBEKID 149 00
H MOPEIIPOITYKTAMM 328,00% CHICKEN MIX BARBEQUE ’
RISOTTO WITH CUTTLEFISH [RE 250 elg (Chicken fillet, Hver, heart, drosding S5V L I g
."';Nl 3} H]':.'";HLIK. "|J ] macle fronm cream and mostand)

BHHOITAOHBIE YAMTEH [MTO-BYPTYHCKH
(TAIE R ABCTOR B CAMBOT HOM MACLE ¢ BECHOROM It PO ECEMAE TPasan) 1?51{1[]
B RGO M E-STYLE EIMBLE SMALLS 5025 e g,

(haked in baatber with |||.II'!il.'-|ild herbes de Prow ensee) "CREAKS O patilideiia
the disiveanl s Timided




MOXAEBKA M3 BEABIX
o : 238,00

IPHEOB M TPIODEAENR 5005 15

PORCINIC

ALY TEUFFLE SC0

MOXAEBEA NETTAFIBE
SOUS "DEPERDIEU
{Chicken liver, hearts

in bullion with green

peas and shallot)

YEPAMHCKHWH BOPII 83;{}[]
C KYPHMLIEH AHNHEO £ | .
UEEAINIAN BORSCH

WITH CHICKEN

YKPAMHCKHI BOPIII 83,00
C BEABIMHM I'PHEAMMN S0
LR A TN AN RCHSCH

WTTH MLIS HECK B

YEKPAMHCKHIT BOPIT 83,00
CO CBUHBIMM PEBPAMM  seysafsor |
UKRAINIAN BORSCH

WITH PORCK RIBS

TPAITHITHOHHBIA

AVKOBBIN CYII EEEDE
TREADITIOMAL

CINTOM SOUP

(onion soup with toasted bread

baked with hard cheece )

B DT (e S HA
the discosand = Timlded




THIKBEHHBIH CYTI "KAPHH"
PLIMPEIN SOUP "EARIN"

{0 reme s from puompkin

weith calamarl and shrimps)

C¥II M3 INITHMHATA

SPIMACH SCOILH

(Creme soup from spinach with
dried cruts, cream and egg-pachot)

CY¥IT M3 MOPETTPOOYKTOR
SEAFOOD SOUP

Calarmarn. o 14, Hger shramips
turbod in bomatoesy

198,00

A nlg.

156,00

IS 1. g

438,00

AN elg

KPEM-CYTI H3 BEABIX TPTHEOR

C TPIOPEABHBIMH IPTEHEAMHM

PORCINI CREME-SCHIT?
WITH TRUFFLE TOASTS

KPEM-C¥I1 C KPEBETKAMH
H AQCOCEM CREME 50U
WITH SHEIMPS AN SALMON
(L0 T =ML trinm ||'|.l|-..11|.".'.'|-. CHTTOHS,
o wikh salmon and shrimps)

KOHCOME HHO-MHUAAHCKH
MILAR ¥ LE COMNSOMME
{ Bullion, chicken fillet,

carrols and noodles)

176,00

ZHV15 g

199,00

HOAScilg




MOPCKOE TTAATO TPHAB
GRILLED SEAFOODR PLATEAU 1985,00%

(sebectiom seatood: tiger shrimps, scallop, calamard, squed and cockiail shromps AMNAA0 | g,
gravy based on alive odl seasomed with jgarbic and sattmon)

SrRmmEs nrpAnnwna
Ehi i sooaand 1= 1 disd




YEPHAA TPECKA CO CITAPAKERN
Mo KPABOBRIN COYCOOM
BLACK OO WITH ASPARAGLIS
AND CREAR GEAVY

{0 fillet, asparagues, grav

1238,00%

1050 K | g

v of cream amnd crab meal)

ﬂllhI‘I" CYIIAYOK
. b MSLELYWITH ARTISHOERES
=i, ghede dish
e aimnked lomaloes)

249,00

1300 0 12l g.

L, RPMICHEAE, THUTRO TR il BRI TR

T OF THREE L)
baked, baked on |'..-|'|'_

HI¥ITAABLLA KOPA ANCYBOI Y
OCBMMHOTA HA TPHAE
GRILLED CORAL OCTOPUS
TENTACLES

AHTYIIAYBH AATTKH
IIﬂ-HFﬂ'H AHCAABCKH
WINCE -STYLE FROG LEGS
lh bemon floce, tomatoes, garkl
v, sakad mibx with nustand dressing)

894,00%

325 nlp.

549,00*

1SNVELE0 . | .




i & J
140
o 4%

&

[TADABH TO-KOPCHEAHCKH

CORSICA-STYLE PAELIA 347,00
(e whith seabood: squad, cockiail shrimps, musaels, tiger shomp, calaman and oclognus, Mo lg,
preen peas sweet pepper. seasoned with v hite wine and hand cheese)

rEm, s ar 1H"=HA
lh-'di-n'\q.lnlli-:“lim Aird




ADCOCHETPHAL

C OBOIHIAMM BOK
CrRILLED SA MM

WITH WOK VEGETABLES

293,00*

TR0 | g

AOPANO B BHHOIPAIHLX AMCThAX
PCRRA T [N R AE LEAYES

[Dorado sindffed with olives, chermy Iomiaioes
and rosemary. Side dish: fresh

cucirmber, Fetla choese and fried fenmel )

395,00%

BUNISFO L5

KPACHKIA TYHELL B CE3AME
CAYEOBEBIM MAPHHALOM
EEN TUMNA N SESAME

WITH ORION MARIMNADE
[roasdes] msd dunma, sesamme, g
maahed pokaioes with cream wasabil

485,00

1550 5 | .

ATAAHTHYECKAH KAMBAAA
"TIOPRO”

ATLANTIC FLOLINDER
“TURBCYT

218,00*

priae far
10l g

POPEAR FATTEYEHHAA C OBOIITHLIM
AYABEHOM IMO-2ABIACKH
TROUT BAKED WITH ALSACE-STYLE
VEGETABLE JULINME

Clrowt with porcings and vegelables in Cream gravy)

296,00

42011 s

ADCOCE "TEPHTAKIT

C TAFTAPOM M3 TPEREITKOH
=ALMON TEREYAKI

WITH SCALLOP TAETAR

(Pl arinated salrmson, s ..II:-;'- lartar, rice with cream

| H I v el i RIS T P AHHTEH S
brosccnli. Crravy: clive odl, Bomakoss:, olives) o TR (R A

576,00%

TV g

-




OCCOBYKO C TPEMAAATOR M ITOAEHTOM 275,00

CRSOBLUCO WITH POLENTA AND GREMOLATCYY Z2UNIA0 £ g,

IBIITAEHOK-TABAKA C OBOIIIAMM 325,00
CHICK-TABACCO WITH VECGETABLES 30N 3011 R

RN AHA i
B Eecourd s lEmils




I_f?Eﬁ';'[*h“_jm['{‘I”'_"?]‘_'“" D AOMTHEM MHJIEAKH

L L &) ; I Y il Ll L1 o

TS FROM UNCLE 196,00  CCOYCOM'KAPPH 245,00
Tus ' it 190130 1 | 5. IRKEY MEAT SLICES WITH C lI|-.|- 2BNENR0 %15,

v filled siaifed w Ih||'l||r'| inis, [ la
and foematoes, Side disle Fresh tomatoes amd ouonmbers)

KYPHHOE ®HAE
L OBOULAMY : 192,00 MEPEMTEAA-TPILAB 348,00

B MMBHPHOMN KAPAMEAH CRILLED OUAI

CHICKEN BRISKET 1304170 1 | - sty el 2655 £l g
WITEH v

[ CaIMICS

FYCHHAS OYA-TPA ] PE _

: ' 395,00 1)3 KPACHOTOBHHA 296 00

0WBNSO G E AT S SET CRAY TIOMHIES &1 g
.'_"|-.|-.-'| Wi




HHMEKEH KHMER

CHICKEM KIEY

[gminea bl fillet stukted 135/ 100WA5 1 | g,
with chanterslles with butter and herbs)

MHHH-TOAYBLIBI C ®APITEM
M3 HEKHOW CBMHHMHEI 168.00
CABBAGE LEAVES WITH FINIE r

GROUND PORK ASMS0AS0 T g

1Groumnd |"1lTk. ek w r.spr:';l in pe-tsai . abhage
Sravy; sour cream and adpkal

1 ‘L b

MEIDAABOHBI

Mo COYOOM "PORDOP N
VEAL MEDALLIONS 395 00%
WITH GRAVY "ROCKFORD" 1SR 1 | .
(eal medallons; gravy: barting, Becfeater

Rockfond cheese, cream, walnis)

INEYMEHB "B O OAES

LIVER "BEAUTOLALS

[Vieal Fiver dmessed with red srine gravy
hacon and champignions

Side dishe mashed podatoes, Brooooki)

‘--hhl-

———
OBEOIMH IMPOBAHC
PAPIIHPOBAHHBIE
MACOM KPOAMEA
PROWANCE YEGETABLES
STUFFERY WITH EABBIT MEAT]

TEAATHHA IMO-BYPIYHCKH
BOURGOGNE-STYLE VEAL

€1 mee dypes of mearimsatesd maal.
Ciravies: Lkemall, tomatls, spacy sov
and onkn gravy)

184,00

10135100 1. | .

185,00

Ll A

398,00

28NTS 1L B

TURIAKA O P
i daseoued 18 il
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I-rl-IEIJ—['I'I-ﬂK LAY R OM MENEP-CTEHK O O OOM

M IEAEHB M MACADM i KOHBHEA

BEEF STEAK WITH ONIONS ﬂ%ﬁ{? ? PEPPER STEAK

AN GREEMN BUTTER i o WITH COGMNAC GRAVY

(Woal steak ingravy of fomatoes, sour cream and red wine) {Veal inspicy lomato gravy with Chili; crearm amd cognach

_'I:r
’
L.
i
e
e
-
e

o
- b
&

N TR R P T

[ o

{'.,I"I ‘?r'l
& NIRRT
ke gy b

TPAINIEIA "TAPTAH TH)A™ MOAOYHAA TEAATHHA

MEAL "GARGANTOIS” 320,00 EAPREKIO 157,00*

HGrilled |~u.-L wHith bome, Side dish: AU TTONED & | £ ""'_I Al _”'-""lH il -';-;"L‘I : BEHE T3
greens, lomaloes, cuoucmber, sweal pepper {Strak with bone, salad mix, perice o
spcy lomato 'J""""-"'F-' CGiravy: Thkemali, Sacebeli) oL |H-

CTEHMK "TIOPTEFXAYC" e
STEAK "PORTERHOUSI 750,00 420,00
Cerlifted angis. Veal steak on T-bone AT RIRO T | 2. FoRTa : hy et
served with leek potatoes shiffed thir prodint w atid i e raw | | g,
whith vegetsble rolafouille)

“EKHUEA O PR eila " ORI t
the discousd is Bmited i i Joes okl apply




b COYHBE PERPRILITKIM
586,00

ATHEHKA "OT HOHA" 51':1-9,.{][]=+
BS "FE IML Ii' L 12515050 1 | g

IMMPAHBIE OBOHIM I'PMAB

39,00 GRILLED SPICY VEGETABLES 185,00

150w g, Eaa 1ini, shallot, potaioes 220450 £
; conli .||||I sweel pepper with spaces) '

TAPHWPBI | GARNISHES

PHC B CAMBKAX C YECHOKOM | RICE WITH CREAM AND GARLE moctg 4200
KAPTOGEAD AKAPEHBIA NO-AOMAIIHEMY | HOME-STYLE FRIED POTATOES oty 42,00
KAPTOMEAL OTEAPHOR | BOILED POTATORS actg 35,00
KAPTODEAb AKAPEHBIF C POSMAIPMHOM | POTATOES FRIFD WITH ROZEMARY a0 43,00
NMHEIPE M3 KAPTO@REAR | MASHED POTATORS 20K |:||_|=-. %:ﬂﬁ
OBOLLM AHS | VEGETABLE OF THE DAY sonig. 09,00
OBOLLM AHA € MEAOM { VEGETABLE OF THE DAY WITH HONEY sl 79,00
KAPTOMEAR "TPATIH" | POTATO GRATIN el 49,00
BEPOKKOAMW MAPOBBIE | STEAMED BROCCOLI 10010« 1 5 7900

LITTHHAT AAPEHBIA | FRIED SPINACH 10} 1| g ].Sg 00




CBIFBI ©FAHITII If MTAAMI HA BAIIT BRIBOP
CHEESES OF FEANCE ANDITALY BOR YOUE CHOICE




LB BVPaATA KPEM-KAPAMEAR"OT HAJTMH" 74.00
C MAPAKYEBBIM KOMITOTOM 299,00 CREME CARAMEL "FROM NADINE" r
RLURATA CHEFSE 1257510 1 1 g (5om creme wilh caramel} ikt
WITH PASSIONFRUTT COMPOTE

KPEM-BPIOAE "BAHMAB" OPEXOBBIN @AAH C KAYBHHKOM :
CREME BRUILETT "VANILLA" 95,00 NUT FLAN WITH STRAWBERRY 167,00*

(Baked cream, senved with berries) 150050 5| g --"”_1"“'-L ““""IL“I-'i“l';' sua kel 14N T | g
LN CROITR SATAW DT

TMRAMISL

THPAMMCY C ATOJLAMF - MIOKOAATHCCHMO
: ! 'H BERRIES 178,00

CHOCOLATISSIM G B:’-rﬂﬂ
INHESE0 el g 1 wl BT TOINRSIS T, | g,




mTrYIEAR _ JOMAITHMA MEJOBBIA TOPT
BHINHEBO-ABAOYHBINA 75,00 HOME-STYLE HONEY PIE 118,00
CHERRY AN APPLE STRUDE] 1S5/30/30 L | 5. {Honey cekes with creme anwd almond 125/3N25/10 . | 5.
I"II'E-'PI"I ard cher Y i -'|':i]'ﬂ-| PasEsm it sanee)

I than |""-I"'-|I"r' served with koe creain)

ABAOYHBIN THPOT :
APPLE PIE 69,00

A0 Ll g {Shor pastryapples in cream dressing) 15N45 L | g

IMAATO COPBET | SORBET EAU 1700 | . 895,00
COPBET B AMMOHE | SORBET IN . 100 1y 85,00
COPBET B IPEATIDPYTE | SORBET EFRUI 15015 85,00
COPBET B ATIEABCHHE | SORBET 120% 1 85,00
COPBET B KOKOCE | SORBET IN COCONUT 120elg 145,00




