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OcHoBHOe MeHro /
Main Menu Prce
Xonoguble 3aKycku / Starters

@ TpamuIMOHHOE aCCOPTU 3aKYCOK B PYCCKOM CTHTE 950
Traditional assorted appetizers in the Russian style

JIococh 1ied-1ocona co CIMBOYHBIM CHIPOM 800
¥l TOCTaMU U3 IIIEHNYHOro X1eba
Salmon Chief salted with cream cheese and wheat bread toast

Cenppib ATmanTudeckas ¢ kaprodenem «Ilymknn» 650
Atlantic herring with potatoes «Pushkin»

4 Tpuo Tap-TapoB U3 MOPEIPOSYKTOB 800
Assortment of seafood tartars

Burenno ToHHaTo O CTPY>KKOIT 13 CBEXKETO TYHIIA 800
Vitello Tonnato with fresh tuna shavings

4 Kapraqy4o U3 rOBSIHBI C MAPMHOBAHHBIMI 850
6enpiMu rpubamu u [Tapmesanom
Veal carpaccio with pickled ceps and Parmesan cheese

KypuHbIiT mamreT ¢ MIIeHNYHBIM X/1e00M 450
Chicken pate with wheat bread

CryzieHb U3 TeNATUHDI, CEPBUPYETCA XPEHOM U TOpUMILet 500
Jelly of veal, served with horseradish and mustard

AcCCoOpTH PYCCKUX CONEHMIA 700
Assorted Russian pickles

AccopTy UTaIbsIHCKMX BETYMH 1 KOMbac 950
Assorted Italian ham and salami

Tap-Tap 13 roBARVMHSI ¢ TPIO(ENTbHBIM COYCOM 850
Beef tartar with truffle sauce

£ Tap-Tap 113 TyHIIa C aBOKaJIO Y1 W/ 800
Tuna tartar with avocado and chili pepper

Yerpuna Vimneparopckas 1 mryka 950
Imperial Oyster 1 pcs
Yecrpuna JlanbHeBocTOYHaA 1 mTyKa 850

Far Estern Oyster 1 pcs

%l) - medp-roBap pexomenzyert / the chef recommends
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Llena, pyo6.
Canarnbl / Salads Price, Rub.

@ TpaguunoHHbIN onuBbe «Tpe3snHm» ¢ KPacHO UKPOIT 650
Russian salad «Trezzini» with red caviar

4 Cajar ¢ yTMHOJ TPYIKOIT Marpe B ATOHOM COYCe 950
Salad with duck breast magret with berry sauce

Canar IJesapp ¢ KypuHOII IPYAKOIL ¥ TOCTaMM OPMOLIb 700
Caesar salad with chicken breast and brioche toast

Canar Ilesapb ¢ TUTPOBBIMU KPeBETKAMN 1 TOCTAMIU OPUOLIH 900
Caesar salad with tiger prawns and brioche toast

Cajat 13 criesbIx TOMaTOB C cbipoM Mouapesnna 700
Salad with tomatoes and Mozzarella cheese

Canat 13 cBexxux opolei ¢ coipom Pera 550
Fresh vegetable salad with Feta cheese

Casart ¢ pyKKoJI01i, aBOKaJJ0 ¥ TUTPOBBIMY KpEBETKAMMI 950
Salad with arugula, avocado and tiger prawns

@ Camar c [TapMcKoOI1 BETYMHO, CIMBOYHBIM CBIPOM U 850
rpylleil B COyCe U3 MaHTO
Salad with Parma ham, cheese and pear in mango sauce

Bunerper ¢ rpysgAamMu, MapyMHOBAaHHBIMY B IIPAHBIX TPaBax, 600
Y TOCTaMM U3 PXKaHOTO X/1eba

Vinaigrette with pickled mushrooms

and rye bread toasts

bpyckerrsl / Bruschettas
@ C cpipoMm ['oproHsosna u IienkoBuIei 350
Gorgonzola cheese and mulberry

C UTaNbAHCKUMU CAIAMU 300
Italian salami

C Tomatamm, 6asuaNKOM U CIVIBOYHBIM CBIPOM 300
Tomatoes, basil and cream cheese

C TYHLIOM U NaLITEeTOM U3 ONMBOK 400
Tuna and paté of olives

C poctobudom 1 OVHKOHCKON Topuniiein 400
Roast beef and Dijon mustard

@ C ceBepHBIMY KPeBETKAMMI 400
With Northern prawns

4 Accoptu KaHare 800

Assorted canape

P - med-nosap pexomenpyet / the chef recommends
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Topsaume 3akycku / Hot starters

I[TenbMeHM € MACOM, IIOJAIOTCS C TPAAMUIVIOHHBIMYU COyCaMU
Meat dumplings served with traditional sauces

4 JKynbeH U3 IeCHBIX TPUOOB
Mushroom julienne

JKynben us npiieHka ¢ ceipoM Ilapmesan
Chicken julienne with Parmesan cheese

KapTodenbHble apaHNKy ¢ TPUOHBIM COYCOM U CMETaHOI
Potato pancakes with mushroom sauce and sour cream

Omapnpy ¢ KpacHOM MKPOL ¥ CMETAHOM
Pancakes with red caviar and sour cream

@ Onagpy ¢ YePHOI MKPOI I CMETAHOIT
Pancakes with black caviar and sour cream

Cynbl / Soups

TpaguumoHHbII 60pIL, OJAETCS B pXKaHOM Xy1ebe
Traditional Borsch served in rye bread bowl

HaBapucTslit KypuHBIV Oy/TbOH C PaBMON 13 TPUOOB
Chicken bouillon with mushroom ravioli

4 Yxa u3 Jlafo>xckoro cygaka 1 MypMaHCKOTO JIOCOCH
Traditional Russian fish soup with Pick perch and Salmon

@ Kucnble 1y, TIOAAIOTCS B PKaHOM X71ebe
Sour cabbage soup served in rye bread bowl

ThIKBEHHDIIT KpeM-CyII
Pumpkin cream soup

P - med-nosap pexomenpyet / the chef recommends

700

600

600

550

800

3400

650

600

500

600

500



Topsuee /

Main Course
Pr160a / Fish

Tynen Ha rpue, I71a3MpOBAaHHBIN B COyCe TePUAKHU,
C OBOILIAMY TPUIb

Grilled tuna steak, glazed in teriyaki sauce, with grilled vegetables

JTaHTyCTVMHBI 3aniedeHHble ¢ coycoM Ilecto
Langoustines baked with Pesto sauce

[Tantyc ¢ Op3o u apeHbIM aBOKaJIo
Halibut with Orzo and fried avocado

O6>xapeHHBI CTeVK U3 JI0COCs ¢ pucoM Benepe

¥ COYCOM Tap-Tap
Fried salmon steak with venere rice and tartar sauce

@ Dye Vcmanckoro IOPaZo C Ce30HHBIMI OBOIAMU
¥l BUHHBIM COYCOM
Spanish Dorado fillet with seasonal vegetables in white wine

4 YepHOe pU3OTTO C TUTPOBBIM KpeBeTKamu 1 IlapmMesanom
Black risotto with tiger prawns and Parmesan cheese

Msaco / Meat

Knaccuaeckuit bedcrporanos ¢ kpeMoM n3 KapTodens
Classic Beef Stroganoff with mashed potatoes

@ Kornera mo-KueBCKM ¢ KpeMOM 13 KapToders
«Chicken Kiev» with mashed potatoes

LIbINIEHOK B alle/IbCHOBOI I71a3yput ¢ OYArypoM 1
IUTPYCOBBIM ¢rambe
Chicken glazed in orange with bulgur and citrus flambé

@ Tensauby WEYKY, MOHATCA ¢ hapdase ¢ YepHUIAMU
KapakaTtuii u coycom JlemMm-riac

Veal cheeks served with farfalle with cuttlefish ink and
Demi-glace sauce

4 Py6ari CTelK C OBOI[AMU HA Tpuie
Ribeye steak with grilled vegetables

YTuHas HOXXKa KOHY C KpeMOM 13 KapToderis 1 coycoM
13 JIECHBIX TP1OOB

Duck leg confit with mashed potatoes and mushroom sauce

Llena, pyo6.
Price, Rub.

1350

1500

1550

1400

1500

1400

1300

800

950

1600

3400

1200

&P - med-noap pexomenpyet / the chef recommends @ - rotoButcs 30 MuH. / preparing 30 min
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Iena, py6.
ITacta / Pasta Price, llilylb.

@ TleHHe C T0COCEM ¥ CTMBOYHBIM COYCOM 850
Penne with salmon and cream sauce

TanpsaTenie ¢ ToMaTaMu 1 0a3UINKOM 600
Tagliatelle with tomatoes and basil

®apdanne Yersipe cpipa 690
Farfalle Quatro Formaggi
Cnarertu Kap6oHapa ¢ epemneHbIM )XelITKOM 700

Pasta Carbonara with quail egg

[Tanmappemnne bononbese 650
Pappardelle Bolognese

IInuma / Pizza
C ITapmcKoit BeTYMHOI U Tprbamm 550
With ham and mushrooms
C Yopuso 500
With Chorizo
YeTtpipe chipa 550
Quatro Formaggi
Maprapura 450
Margherita

Coupsuun / Sandwiches

C nmococeM, CTMBOYHBIM cbIpoM 1 coycoM ITecto 550
With salmon, cream cheese and pesto sauce

Krab — coaHaBIdY € TprogenbHBIM COYCOM 450
Club-sandwich with truffle sauce

P - med-nosap pexomenpyet / the chef recommends
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Llena, pyo6.
Heceptsl / Desserts Price, Rub.

Tapt TaTeH ¢ BAHUIBHBIM MOPOYKEHBIM 450
Tarte Tatin with vanilla ice cream

4 Yyskeiik ¢ cbipoM MackaprioHe u 600
COYCOM MaHTO — MapaKyiis

Cheesecake with mascarpone and mango-passion fruit sauce

Termas rpy1a c COycoM 13 FOPbKOTO IIOKOTIAfia 550
Warm pear with bitter chocolate sauce

@ Jlecept «AHHa [TaBmoBa» 500
«Anna Pavlova» dessert

TpaguuoHHBIT TOPT «MefoBUK» 400
Traditional cake «Medovik»

[IloxonagHbI GOHIAH C BAHWIBHBIM MOPOXKEHbBIM 450
Chocolate fondant with vanilla ice cream

Ce3oHHble QPYKTHI 800
Assorted fruits

@ CplpHasi KOJUIEKIVISI C MEIOM U OpexaMu 1500
Cheese collection with honey and nuts

Copber 150
(MMMOHHBIN, A0/IOYHBII, ATOIHbII)

Sorbet

(lemon, apple, berries)

MopoyxeHoe 150
(BaHW/IbHOE, KTYOHUYHOE, IIOKOJIA/IHOE,

¢ucramkoBoe, puankosoe)

Ice-cream

(vanilla, strawberry, chocolate, pistachio, violet)

&P - med-niosap pexomenpyet / the chef recommends

233 k2



ITeTcKOoe MeHIO /
Kids menu oy
Cyn / Soups

JloMaIIHWiT KypyHBIii Oy/IbOH C ANYHON JIATIIION 350
Homemade chicken bouillon with egg noodles

KpeM-cyn m3 cmenbix opouieit 350
Vegetable cream soup

Topsiuee / Main course

KypuHble KOT/IeTKM ¢ KapTOQeTbHBIM ITIope 450
Chicken cutlets with mashed potatoes

Byprep ¢ xaprodenem dppu 400
Burger with French fries

Momno4nble COCUCKM C MaKapOHAMU 350
Pasta with sausages

Cypak Ha mapy ¢ KapTogenbHbIM IIope 450
Steamed Pike perch with mashed potatoes

MakapoHbl ¢ CBIPOM 300
Pasta with cheese
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