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PectopaH FermA Ha CrHOMCKom




NEW MENU
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|| 7 ' WATERMELON SkI.IAIJ-'l - ]: Al

| \ ~ WITH CHERRIES | | ||

. “..;

CAJIAT U3 TYHLIA

C APBY30OM
TUNA SALAD
- WITH WATERMELON
-2 900 P ,
i ,

\ A —— 1
YBa)kaeMbl€ FOCTU, eC/IN Y Bac anneprusg Ha onpeneneHHbie MPoayKThl, MoMXarnymcra, coobLumte o6 3ToM 3apaHee 0buLLMaHTy
@m@ Dear guests, if you are allergic to certain foods, please informl us in advance to the waiter. [ &%\’?@
Fa | !
|



OKPO .
Ha KBace unu kedunpe | l.
fl h h
OKROSHKA ' i
-with kvas il »
-with kT ir | il

+ with smoked halibut and pogQ&

1100 P N

T



NACTA C MUTBOJIAMU

B TOMAaTHOM cCoyce

PASTA WITH MEATBALLS

in tomato sauce

. “..;

KAJIbMAP B OPEXOBOM COY
DOAPLLUUPOBAHHDbIU KPEBET

U ULYKUHU
SQUID STUFFED WITH SHRIM

"’{' " ,'"._ ~ AND ZUCCHINI IN NUT SA
% JT 1050 P

; I’_, Ir':

.

%%l YBaykaeMble FOCTU, eCrIM Y Bac anifieprua Ha ornpeaeneHHble NpoayKThl, Moyanymcra, coobuimte 06 3ToM 3apaHee dq:mu,maHTy
@m@ Dear guests, |fyou are allergic to certain foods, please |r]form us in advance to the waiter. &%\’?@
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NECTARINE GAZPACHO | |
|| with vanilla icecfeamand H_I3;,>'r§o$ecco|
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3EM/IAHUYHAS NAHHA KOTTA

STRAWBERRY PANNA COTTA | i <
i " ' %‘



MOPEIIPOAYKTDbI
SEAFOOD

ACGOPTUMEHT MOpPER
M CTO )ICTb YTOUHANTE

Ask the waiter what seafood
we have brought for you today.



CAJIATBI
XOJIO/IHBIE 3AKYCKH

3AKYCKA U3 3ANEYEHHON YTKU

ROASTED DUCK APPETIZER
with honey-mustard dressing and salad mix

<7, 1350 P



OBOLLUHASA TAPEJIKA
VEGETABLE PLATE |

% 1390 P

DEPMEPCKUE COJIEHDbSA AN '
PICKLES FROM THE FARM

%7 650 P

| .
| COJIEHbIE rPy3am :
Wi | CO CMETAHOM iy

l ' SALTY MILK MUSHROOM
WITH SOUR CREAM

% 1100 P

|
H |
@@@M YBa)KaeMble roctu, eanu Y Bac asylieprua Ha onpeneneHH

|

ble MPOAYKTHI, nomaJ:jmcm, coobLMTe 06 3TOM 3apaHee ObULLINAHTY.
Dear guests, if you are allergic to certain foods, please infor

1 Us in advance to the waiter. @@




JIMCUYKU
COBCTBEHHOIO NOCOJIA
I

CHANTERELLES

% 750 P

BUHEMPET C JIICUMKAMM |

VINAIGRETTE SALAD
WITH CHANTERELLES

| OOMALLUHUN CANAT
| U3 CBEXMX OBOLLEN € MPEHECKNM CbIPOM,

OJINBKaMW U KpPaCHbIM JTYKOM

. HOME SALAD
Il fresh vegetables, greek cheese, olives and
red onion

3 840 P

__ ==

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



CAJNAT C NEYEHOMN CBEKJ/IOH, | /4
MAPMEJIAOOM U3 MAJIUHbI | /
U CTPAYATEJI/ION |

. SALAD WITH BAKED BEETROOT,
A RASPBERRY JELLY AND
STRACHATELLA CHEESE

% 850 P

. ] I
d) y
NMEPEL PAMUPO

| ROMIRO PEPPER

3EJIEHbIN CAJIAT
GREEN SALAD

%ﬂ-lsgop |

N |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, nomaijmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@iﬁsm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’éﬁ@

|I |



ACCOPTHU CbIPOB
CHEESE PLATE

£1990 P

'\

' |
CAJIAT U3 XXAPEHbIX BAKJIAXXAHOB | ]l

C KPEM-CbIPOM U opexaMu ||

SALAD WITH FRIED EGGPLANT

with cottage cheese and walnut

TAPTAP U3 ABOKAO
'~ AVOCADO TARTAR

¥ 790 P |

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



LUBETHASA KANMYCTA
C KPEMOM U3 NAPME3AHA

CAULIFLOWER
WITH PARMESAN CHEESE CREAM

% 850 P |

TAPTAP U3 NIAHTYCTUHOB

LANGOUSTINE TARTAR

POMEWH C COYCOM LIE3APDb
U KPEBETKAMM

ROMAINE WITH CAESAR SAUCE
WITH SHRIMPS

POMEMH C COYCOMVLI.EBAP!:)
U KOM4YEHOU TrPYAKOU UHAOAEUKUA

ROMAINE WITH CAESAR SAUCE
WITH SMOKED TURKEY BREAST

I |
YBa)aeMble roctu, eani Yy Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm CcoobLLMTe 06 3TOM 3apaHee ocbmu,maHTy
m@iﬁsm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’éﬁ@

|



CAJIAT C TEMJ/IbIM KPAEOM
AOJIbKaMU Crnesioro MaHro MIaBOKaIJ,O C

anenbCUHOBO-FOPYNYHOM 3anpaBKoW

WARM CRAB SALAD
with man'gq, avocado and orange-mustard
! \ i seasoning |

1&31990 P

(]

. CAJIAT U3 CEMI'MN
1 rOPH4YEro KOrn4YeHuvg

C MofioabIiM KapTodeneM, MapUHOBaHHbIMUA
orypLamm, ToMaTaMU M 3aripaBKok Ha OCHoBe
OJIMBKOBOTrO Macsa 1 apoMaTHbIX TPaB

| |

HOT SMOKED SALMON SALAD '
young potatoes, pickled cucumbers, | | |
tomatoes, herbed olive oil [

1350 P

BOYJ1 CAJIAT C TYHLIOM l
BOWL SALAD WITH TUNA |_

& 850P



TAPTAP U3 TYHLA
TUNA TARTAR

'. 950 P

TAPTAP U3 JIOCOCH C ABOKALO
SALMON TARTAR, WITH AVOCADO

| €31590 P

|

|

| ¥
1 !

CAJIAT C JIOCOCEM [
XOJIOAHOIo KONYEHNG U |
KPEM-CbIPOM

SMOKED SALMON SALAD
PLATTER WITH CREAM CHEESE |

1350 P (h
[ {11

- | |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



) mkPA
OMNIOTOPCKOW CENbAU
" HERRING ROE

1 1750 P

~~~~~

CENbAb C AbIMKOM | .
NPAHOrO NMNOCOJA [

C Ten/biM KapTodenem u
MapUHOBAHHbIM JTyKOM

HERRING WITH SMOKE

warm potato, marinaded onions

I
750 P

CE/lbAb NOA WYBEON |

TRADITIONAL PICKLED
HERRING SALAD

650 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



PbIBHASl TAPEJIKA
U3 HALLEX KONTUJTbHU

¢dopenb XoNoAHOro KonyeHus, |
ceMra ropsyero KonyeHums,
ManTyc XoI04HOro KonyeHms,
TyHeL, cnaboi conu

FISH PLATE

FROM OUR SMOKING SHED
cold-smoked trout,
hot smoked salmon,
cold-smoked halibut, ,
low-salt tuna

2650 P |

MACHAS{ TAPEJIKA

U3 HALLUEA KOMNTUJ/IbHU
rpyoka MHOeMKu ropayero
Korn4yeHwu4q, CprOKOI‘I‘-IeHa'ﬁl'yTKa,
CblpoBAJIEeHHasdA GapaHMHa,
3arneyeHad TendTrHa

MEAT PLATE
FROM OUR SMOKING SHED

hot smoked turkey breast, smoked
duck, dried Ia_mbl, baked veal

1590 P

| | 4
- |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



W CAJIAT
' C XPYCTALUUM UbINJIEHKOM

) SALAD WITH CRISPY CHICKEN

Q7 830 P

TPALIMLIMOHHbIﬁ «OJIUBbE»
N3 UHOEWKU C NepenenHbIM SULOM

RUSSIAN TRADITIONAL OLIVIE '
turkey, quail egg

TEMNNbIA CANAT
C KYPUHOMW NEYEHDbLIO U
OBOLLAMMU

WARM CHICKEN LIVER SALAD

<7 890 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



I
®DEPMEPCKOE ACCOPTU 3AKYCOK K BUHY

ASSORTED APPETIZERS TO WINE FROM FERMA

6900 P

HA 4-6 YEJTOBEK
FOR 4-6 PERSONS

1/2 3900 P

HA 2-3 YENOBEK
__FOR 2-3 PERSONS

ACCOPTU 3AKYCOK
| & \ J 1 K BonKE'
' ASSORTED APPETIZERS
. TO VODKA

i 15'<|)qu

| 4
@ YBa)xaeMble rocm,'eolm;‘ Y Bac anneprua Ha onpeneneHHble NpoayKTbl, MoXKanyincTa, CoobLmTe 06 3TOM 3apaHee oPULINAHTY.
m@ @K \ Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @&g@

\ N | _ |




NALUTET U3 KYPUHOMW NEYEHM

C MaKoBOW 6pUOLLLIO U MaJTMHOBbIM
KOHPUTIOPOM

|
CHICKEN LIVER PATE
with raspberry confiture

' TAPTAP U3 NIOBAAWUHDI
C KapTodenem dpw,
c I'IaCTOl‘/:I UepHoro Tptodens

BEEF TARTAR

" with french fries and truffle sauce I |

1490 P

g

BUTEJINO TOH HATO
VITELLO TONNATO

@ 990 P

KAPIMNMA4Y4Y0O U3 roeaaAvHbI

BEEF CARPACCIO |

@ 1320 P
@@@M@@@@@@M@mmmwmm@@@@m@w@@m



. ®OPLUMAK
| | FORSHMAK

| G1660 P

ACCOPTH CAJIA
ASSORTED LARD

@) 580 P

i (!l

CTYREHb
MEAT JELLY

@ 890 P

| |
It
|

N . 5 L ]
YBaXkaeMble roctu, €afiM y Bac anjeprua Ha onpeu,eneHHIDle rNpPoLyKTbI, noma):'}{mcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
@@@M Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%&K

\

i



OEPEBEHCKWM CYT U3 TbIKBbI

C KOMYEHbIM JIOCOCEM U CBEXEWN 3€/IEHDBIO

COUNTRY-STYLE PUMPKIN SOUP
with smoked salmon and fresh parsley




KPEM-CYI U3 BEJ1bIX TPUBOB
CEP CREAM SOUP

& 750 P

| 5
CJINMBOYHAS{ YXA
C IOCOCEM U NANITYCOM

FISH CREAM SOUP
WITH SALMON AND HALIBUT

& 1200 P

BYJIbOH C MACOM LUbIMNJIEHKA | |

nepeneinmHbiMU aMLLAMUN U 3e1eHbIO |

CHICKEN SOUP LINGUINI, |
QUAIL EGGS I

/ TAUCKUA cyn ..
' C MOPENPOAYKTAMM |

YBaykaeMble rocTy, eani y Bac anaeprua Ha onpe,u,eneHHble MPOAYKTbI, noma):jmm’a CcoobLLMTe 06 3TOM 3apaHee od)mu,maHTy
m@m@x Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|

\ |



Kamepcamm
|}

,délligj-‘iv KA SLOW-SIMMERED .
\ v ] ausages and capers . § !

| ,

I dJEPMEPCKklM BOPLL
I |} C roBshKben rpyaAnNHKON, NPUIroTOBTIE
C 3arneyYeHHbIMM OBOLLIAMM U CyLLIEHBIM

< il
(o), ﬂEB?(A U3 BEJIbIX TPUBOB

s /}?? < T 3 J
PJ10OBOI On, apoMaTHOM 3eJ1IeHblo N JepPpeBEeHCKOU CMEeTaHOU |
o ~ |
oA -~ |
# ;" ~~

y RUSSIAN MUSHROOM SOUP |

/ porcini, pearl barley, fresh herbs and farm sour-cream | I.

o | @ 750P I




____
___

TF'OPAYUE SAKYCKU
I1TACTA

HOT STARTERS

4y wPAST |

\’)

+ PABUOJIN C KO3bUM CbIPOM U

,ﬂ. N 'KEQAPOBbIMU OPELLKAMU

RAVIOLI ‘WITH GOAT CHEESE AND CE )AR NUTS

> 850 P ,,




JIA3SAHDbA C KPEBETKAMM |

13 OPOBAHOM Meyn
|

WOOD STOVE
SHRIMP LASAGNA

CMNATETTU B COYCE NECTO

'} | CINOCOCEM |
' SPAGHETTI WITH PESTO SAUCE
' AND SALMON i
& 1050 | -.\
' I
| PABUONN ,
' CTIOCOCEM M LUNWHATOM
RAVIOLI

WITH SALMON AND SPINACH

NACTA C TUTPOBbIMMA
KPEBETKAMMU

SPAGHETTI WITH TIGER SHRIMP

& < 1200 P

e el ol el o ol e e el el el el el el e (el el e el el e (el el e e il el



CMNMATETTU «<KAPBOHAPA»
SPAGHETTI «<CARBONARA»

3 . S 990 P

JIA3AHDbY U3 KPOJIUKA

B OPOBAHOWM Meuu |

' RABBIT LASAGNA
| | in a wood-burning oven

PU30 I
C TAPTAPOM U3 ArHEHKA

|
RISO PASTA
WITH LAMB TARTAR

@ 1100 P
Hif

N | o
YBaXkaeMble rocTu, AN y Bac anieprnsa Ha onpeneneHHble mpoayKThbl, noma);ljmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@i@sm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’?@K

|I |




| |l
3AMNEYEHHDbIN BAK/TAXAH

: | B APOBSIHOM Neumn

it WOOD STOVE
- BAKED AUBERGINE

% 920 P

AR i
.. ONIAAbU U3 KABAYKOB |

C J1oCoceM XoJsiogHoro KOFI‘—IeHMFl

VEGETABLE MARROW PANCAKES :

with cold-smoked salmon ! | ;

1190 P

TUrPOBbIE KPEBETKU
B TOMATHOM COYCE
’ CUYMABATTOM

SHRIMPS
IN TOMATO SAUCE |
WITH CIABATTA |

3 1200 P |
@M@%@@{é@@@M@@@@M@@@%M@M@@@@MW



F’PEMHEBASY KALLA
YXapeHHas ¢ 6enbIMu rpudamMm |

STIR-FRIED!BUCKWHEAT.CEREAU =. '

white porcini

HUIR
YBarkaeMble roctu, eanun y Bac anneprua Ha onpeaeneHH
Dear guests, if you are allergic to certain foods, please infor

el el el

\ |

NMEJbMEHMU
C roBAANHOM U CBUHUHOWM, C TOM/IEHBIM
Mac/ioM 1 CMeTaHOM

DUMPLINGS WITH BEEF,

PORK AND OIL
served with sour cream

i ' iy Wiy,
OMIJET CO C/IMBKAMMU NN
BEJ/IKOBbIWA OMJIET

OMELET WITH CREAM
OR PROTEIN OMELET

v 460 P |

| TOMMWHIU K OMJNETY
'/ OMELET TOPPINGS =

¥
H6EeKOH, Cbip, FPUBbI, TOMaTbl, aBOKago0
bacon, cheese, mushrooms, tomatoes, avocado

@ T 200 P

Jlococb
I'© salmon

| 300 P

ble MPOAYKTbI, nomaJ:jmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
1 Us in advance to the waiter. @@







KBATPO ®OPMAXXU

rOpProH3o’sia, sMMeHTallb, NMNapMe3aH, MoLUapeslijia

QUATTRO FORMAGGI

" @30cM/cm 990 P |

| | .
MAPIrAPUTA N
cbip Mou.apenna coyc Harnonm '],1 T*'u

-g':'_

\

MARGHERITA | |

(Z|530 cM/cm 750 P

i

Ll -

| nennepoHm 11 |

Bl oo thcb mouapenna ||
PEPPERONI SALAME PICCANTE
A @30 cr1v1/cm 830 P
\ "V |® 50 cm/cm 1500 P

|
M YBa)xaeMble rocm,'eolm;‘ y Bac anfiepris Ha onpeaeeHHble NpoayKTbl, NOXKanyncTa, coobuimute 06 3ToM 3apaHee ocbmu,maHTy
%_(? m \ Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @W

I\ L | _ |




|| | |
[ | |
' | MPOLUYTTO ®YHIM

OKOpOK TaMBOBCKUN, IJJaMI'IVIHbOHbI Cblp MOUapesiia

PROSCIUTTO AND MUSHROOMS ' i

¢ 1L
I1VILI.LI.A C TPIOCDEﬂbeIM COycoM
| n P}OCIZTBMQJIOM N3 TENATUHDI

PIZZA WITH TRUFFLE SAUCE
AND VEAL ROASTBEEF
A !

v @ 30 éMb/cm TI;OO. P |
| 'I. J | | l'lLl | N |
[OGABKM K MULILE M it e
| PIZZA TOPPINGS | i |

| |
P Hi
|
TMFPOBbIElKPEBETKVI OKAPOK TAMEOBCKVIVI I "R - L
|TIGER SHRIMPS, HAM 1l

@‘3§OP | o LT

| b
MOLLAPEJ'IJ'IA,FOPFOH302A,I'IEI'II'IEPOHVI W
DOUBLE MOZZARELLA, GORGONZOLA, PEPPERONI
|

i | '

l | 1
ﬂf;-ZSOP | !.- , AN |
TOMATDbI, PYKKOJIA, LUAMITHBbOHDbI, MACJ‘IVIHbI XAJNATNEHDBO, I'IAI'IPI/IKA

LLYKUHW, BAKITAMKAHBI _ I
TOMATOES, RUCOLA, MUSHROOMS, BLACK OLIVES, JALAPENO PEPPERS
SWEET PEPPERS ZUCCHINI, EGGPLANT | 1l

S 200p 0|




EEER R

1‘]

.I rPmMcCuHm Cc POSMAPUHOM

|~ BREAD STICKS GRISSINI |
WITH ROSEMARY
o\ )

| B 420 P

g | |
it LA
{ | {t
| DOKAYYA
C COYCOM recTo, C PO3MapUHOM
| 'MAn c NnapMesaHoM|
| [ I 4] 1 |
| | | A\ II. t

| FOCACCIA | }
4

P 420p |

i

i

I .

b | L)

YBarkaeMble rocTu, ©CN1 Y Bac anleprus Ha onpedenekiible npoaykTsl, noxanyincra, coobLMTe 06 3TOM 3apaHee ObULLINAHTY.
) Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter.

el s
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. oCbMMHOr

C MATbIM KapTodesneM 1 TOMAaTHOM CaNlbCcon

I
OCTOPUS < .

with crumpled potatoes and tomato salsa

| 3390 P

KOT/IETbI U3 KPAEA

C ThIKBEHHbIM FpaTeHOM
|

| CRAB CHOPS |
| [ with pumpkin gratin

FPEBELUKM

|
C NMTUTUMOM U KOKOCOBbIM b6ellamMeneMm! |

SCALLOPS
with ptitim (israeli couscous) and coconut
béche}mel sauce

|
1500 P

( [
1
| | |
| | 4
N | o
YBaXkaeMble rocTu, AN y Bac anieprnsa Ha onpeneneHHble mpoayKThbl, noma);ljmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@i@sm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’?@K

|




PUJE NNTOCOCH F'PUJIb
B COycCe TePUAKM C canaToMm
U3 orypLia 1 Bogopocnemn

GRILLED SALMON FILLET
in Teriyaki sauce
with cucumber and algae salad

2400 P
I

‘®UJIE AOPALO C BfOHI'OﬂE

DORADO FILLET WITH VONGOLE |

1550 P ’

CYAAK B YELUYE
N3 KAPTO®E/IA

C LLBETHOM KarlyCTOl;I B CJiIMBKaX

PIKE PERCH UNDER
A POTATO CRUST

with cauliflower in cream

1690 P

e el ol ol o ol e e el el ol el el el e (el el e el el e [l el e e il el



LY4YbU KOTJIETKU
C MOPKOBHDbIM MNIOPE

PIKE CUTLET
WITH CARROT PUREE

1390 P

CTEUK M3 NAJITYCA
NPUroTOBNEHHbIN B HaLLen KONTUIIbHE C Miope
13 3e/1eHOro ropoLLKa U MOMIOAOro KapToder

. |
HALIBUT STEAK !
mixed peas and mashed potatoes

2200 P hilte

KOTNIETKU U3 CYAAKA C,, MOPE

' |
CUTLETS FROM PIKE PERCH WITH
MASHED POTATOES A

1390 P |

4 | | :
MYPMAHCKAA KAMBAIJIA
C TONIYEeHbIM KapTodenem

M COYCOM W13 KpeBEeToK |Ii

|
MURMANSK FLOUNDER ,

with mashed potatoes and shrimp sauce |

1050P |

- |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@mm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. &g\?{%@
|



KOT/IETA U3 ATHEHKA |
b C KapTodenbHbIM MNope
M 6aK1aXKaHOBOW UKpPOW

LAMB CUTLET
+ | with mashed potatoes and eggplant caviar

i @ 1400 P

-

KOTJIETKU U3 ONNEHA

€ BPYCHUYHBIM COYCOM W KapTodenbHbIM
niope € rPUBHbBIM XIONIbEHOM

VENISON CUTLETS
with cranberry sauce and mashed potatoes

1550 P

| I| BE®CTPOIAHOB U3 TENNTATUHDI

|| C KapToderbHbIM Miope

| BEEF STROGANOFF
| with mashed potatoes

@ 1550 P

@
Y |

TENF4YbU LLLEHKM

C KapTodenbHOM LLAPSIOTKOM

VEAL CHEEKS

with potato charlotte

ol o e e e e e e e e e e e e e e el el e o e el el el il






XAPEHHASA B NEYM YTKA
C COyCOM U3 NopTBeMnHa U YepPHOW CMOPOAUHbI;
\[lofaeTcsl CO WTpyAenem ms TYLLEHOW KWUCNOW KanycTbl N A6/10K

. R
N ‘-.1‘ ROAST Dqu
savoury apple strudel with braised cabbage
_ n -
£, 2800 P s




\ J 'CBUHbIE PEGPbILIKW
'} ' B BULUHEBOM COYCE

; | PORK RIBS IN CHERRY SAUCE

. @ 1350 P

TOMIJIEHAS OJIEHUHA,
(€ BleLLleHKaMM " non60V| '

STEWED VENISON
W|th oyster mushrooms and polba

‘ 1390 PI

T

{

1l
YTUHDBIE CEPOAEYKU
C 3eJ/IEHON MPEYKON, LLUMNMHATOM
N 6enbiMU rpubamMu

DUCK HEARTS
with green buckwheat,
spinach and porcini

. Szn290P

YBa)aeMble roctu, eonm Y Bac anneprnsa Ha onpegeneHHble mpoayKThbl, noma)::fmm’a CcoobLLMTe 06 3TOM 3apaHee ocbmu,maHTy
m@@m Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. @%@K




IPWJIb Y KOTITWIbHA ||
" _. GRILL AND SMOKING SHED ; | |
2 W EJ; “‘ AR s ShH A

_!

¥ AOPA

- M 114
5"?.651\010_
1111
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- OUNE ATHEHKA

€ dapLUMPOBaHHbIM NepLuem

. with stuffed bell pepper

LAMB FILLET

@ 1950 P

|
.!II

e
W |

CTlEPI'IK I?VIBAﬁ
| | |

RIBEYE STEAK

@ 4500 P
T o
1
] ‘ i
i

WAL A, |
CTPUMJIONH
3ePHOBOIO OTKOPMa '

/] I ;
STRIPLOIN

] i
@ 2900 P

Vi | ll,
| \

|

I-I:I
L]

I

:;|I ot | \
.
il i

| ' | | 4
s ; _ J | \
@ YBakaeMmble roctu, ecin Y Bac anneprug Ha onpedeneHH ble NPOoAYKTbI, NoXkan McTa, coobuimTe 06 3TOM 3apaHee odULMAHTY.
m%{‘? -.@E K1 Dear guests, Iif you are allergic to cerrai n foads, please inform us in advance to the waiter. @m
| | | {

. { [il
{ {
ol 1 LT



| | | | |
KAPE_BAlpAmKA | '
| [
RACK OF| TAA'LAMB || I}
[ | ,I:I | | I |
| |
3500 P |
A | | f

CBUHUHATPUNB | |

HA KOCTH SR ) '
C rneyeHbIM KapTodenem | |

McoycloM =]=]@) EX RN |

' GRILLED PORK 1 il
L |

- ON THE BONE R 1 .
with baked potatoes Ll i
and BBQ sauce | [ |

M ] s I LT
1‘T)4|-00 ehil |
i ' [ 11 |

L | L
CTEUK U3 UHOEUKUA l
I'IpI/IFOTOBJ'IeHHbIlZ Ha rpune c 1 1w 1 |
cyeHbIM A610KOM coycoM «KpacHas | 1l ' |

CNT?pQ'D‘MHa» UL | '

| [

TURKEY STEAK : | i
ooked on the grill with baked Apple

and sauce «Red currant» i |

<% 1350 P



TOITOJTHEHU S
K BJIIO,Z[Y

.' A __u
: AR R anBHAq KOP3 HKA'!
; ,pono.u,osblm xne6 € Korye S HbIM caW

h F ca CJ'IaD,K?VI naanKom 3epHOBO ne6 C Ky arlt

i 1 L qe HOCJ'IVIBOM n VI3I'OMOM CprHI:qIVI erM ﬁ
: 14

BASKET OF SPECIALTY BREADS WITH
 HE| BED F ESi-I CREAM CHEESE | '

\ e bread \INIth sweet peppers Barley' Bregtﬂ with h
Soked bacoh, Whole wheat bread W|th drled fruj
- ;| . h}azelnuts

IOPE U3 3EJ1EI:I '
MOHOJ:I.OI'O ’

e N -, S
MIXE_I:__). GREEN PEAS AND MASHE _
ES :
, T
| 5 o I 1

&

MOYATOK C/TALKOM KYKYPY3bl
HA FPUJIE, C TONNIEHBIM




OoBOLUU TrPUJTb

LYKWUHW, 6aKknaaHbl, 60onrapckui neped, nyK

GRILLED VEGETABLES
zucchini, sweat peppers eggplants onion

%9 6501?

:‘ |I \ I-|i . : - | |
\ KAPTO®E/IbHOE MIOPE ' || i‘ |
MASHED POTATOES I | |

WTPYAENDb It

W3 TYLLEHOWM KWCMIOM KanycTbl 1 960K | i 1
| |

| STRUDEL | (
||| with cabbage and apples | b i '

NMUAPOXXKU |
C rpnbamu, ¢ MACOM, C KanycTon 1 arLoM §

MINY PIES
Mushroom or Meat or Braised cabbage

W 115 P awr/1pcs)



KAPTO®E/1b YXAPEHHbIU
c 6enbiMU rpubamMu

POTATO PAN-FRIED
with porcini

KAPTO®EJ/IbHAS LUWAPJIOTKA

3arie4eHHad Cc napmMesaHoMm | |

POTATO OHARLOTrEjPIE
|\Nithi Pa;mesa_r.]

@508

D I
' COTE U3 WNUHATA "
SPINACH SAUTE

KAPTO®EJTb ®PU
FRENCH FRIES

. F 460P

| | 4
N | o
YBaykaeMble roctu, e y Bac anfiepria Ha onpegeneHHble npoaykKTbl, noma);ljmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@i@sm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’?@K

|I |



JAECEPTDbI
DESSERTS

e
: L [
-

3ABAPHbIE synoql(u i |
KITEMOM I.I.IAHTVInbVI LA
r 4 H | | '

|

CREAM PUFFS}




ACCOPTU MUHMU-AECEPTOB
MINI DESSERTS SET
=) 1450 P




ik | L
|

||  LOKONAOHDbIA ®OHOAH

| C BULLULHAMW U BaHWJTbHbIM MOPOXXeHbIM

|
CHOCOLATE FONDANT

with cherries and varlwilla ice cream
] | i

gt \

KPEM-EPIOJIE C MAJIUHON |

CREME BRULEE WITH RASPBERRY

2 650 P

OECEPT PO3A |
DESSERT ROSE
11

) 750 P

| |



AECEPT «INMABJIOBA»
DESSERT PAVLOVA

&) 510 P

MAPOXXHOE
«3AALL»

«HARE» CAKE

&) 550 P

|
ME[IOBUK
HONEY CAKE
| )

=) 550 P

| |
| |
N |
YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@iﬁsm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’éﬁ@

|



NMUPOYXHOE ;I':IPA‘MMCY
l k
AMARETTO TIRAMIS




MAKOBbIY TOPT
POPPY SEED CAKE |

) 480 P

L}

| i ok MAJIMHOBbIA PYNET
RASPBERRY ROLL

| &) 750 P

-

1 ‘

| |
I | |
g N | )
: YBa)kaeMble roctu, e/ y Bac anaeprua Ha onpe,u,eneHHLle rNpPoLyKTbI, noma);ﬁmcm, coobLLMTEe 06 3TOM 3apaHee oPULIMAHTY.
m@iﬁsm Dear guests, if you are allergic to certain foods, please inform us in advance to the waiter. {%’éﬁ@
.
1!



CMETAHHUK
C KNYBHUKOMU

58] SOUR-CREAM PIE
9] WITH STRAWBERRY

=) 480 P

. f
YUU3SKEUK

CHEESECAKE

=) 640 P

il

B TOPT <HAMOJIEOH»
/ «<\NAPOLEON» CAKE

=) 480 P ~

e el ol el el ol e e el ol e el el el [l el el [l el e el (el e @ el il e el



|| | ]

| | _ r
1 I1VIPO)KHOE KAPTOI.I.IKA |

C KapaMeﬂbeIM erMOM nogaeTcd B Te}'le)T(Ke

] NATlONAL PASTRY OTATOES
E W|th éaramel cre 1 It

&Ill 1| 11‘1

' ' Iil r

OUR CREAM AND
ENSED MILK:




~ o A

=3/ COPBET |

. % ¥
MaHL! -MapaKyVlFl,,KOKOC, rpyLia, LIeﬁ ad CMOpPOOUNHa
9..__ - R Y

_ SORBET : b
r&éj'rjgo passion fruit, coconut, pear, bIacL(x‘currant“" 7
oM, ST j S /

&4 250 P T
l |

|
MOPOXEHOE 1

BaHWJ/1IbHOe€E, LLIOKOJ1agHOe, erM—6p|one, rnpasjinHe, KJ'Iy6HVI‘-IHO€ —

.
ICE-CREAM / I 5

vanilla, chocolate, creme brulee, praline, strawberry
f

{ @]3509




NATURAL FOOD

B cBA3U C nocTyrylieHMEM Ha'mpeanpudTme cblpbd pa3nw-|H017| COPTHOCTU OT Pa3/INYHbIX MIOCTaBLLNKOB
BO3MOXXHbl OTK/TOHEHUA OT 3HepreTVI‘-IeCKOVI LleHHocTU 6o,

[JaHHOe n3gaHune 9BnaeTca peKlaMHbIM MaTepUanoM. NMonHy nHGopmMaLmMio 0 CTOMMOCTH, BbIXoae
U NMULLEBOW LIeHHOCTUK B/tof Bbl MOYKETE HalTK B npeVme_paHTe, KOTOPbIW pacnosiaraercs B Yronke

noTpebutens n NnpegocTaBnsgeTcs No repBoMy Tpe6oBaHuUIo.
1

OOCTABKA NMPEUCKYPAHT

PECTOPAHA FermA | PECTOPAHA FermA
i 1 !| |

#fermarest | #naturalfood #Hfermasummer #fermanew



CuHonckasa Ha6. 22

( 640-2-640

Punraackui op. 1

( 6-430-430

eROvu,

Ly

white-group.ru




[

NATURAL FOOD

B cBA3U C nocTyrylieHMEM Ha'mpeanpudTme cblpbd paBﬂVI‘-IHOVI COPTHOCTU OT Pa3/INYHbIX MIOCTaBLLNKOB
BO3MOXXHbl OTK/TOHEHUA OT 3HepFeTVI‘-IeCKOVI LleHHocTU 6o,

)
[JaHHOe n3gaHune 9BnaeTca peKlaMHbIM MaTepUanoM. NMonHy nHGopmMaLmMio 0 CTOMMOCTH, BbIXoae
U NMULLEBOW LIeHHOCTUK B/tof Bbl MOYKETE HalTK B npe1710Ky_paHTe, KOTOPbIW pacnosiaraercs B Yronke

noTpebutens n NnpegocTaBnsgeTcs No repBoMy Tpe6oBaHuUIo.
1

OOCTABKA NMPEUCKYPAHT

PECTOPAHA FermA i PECTOPAHA FermA
i 1 !I 1

#fermarest | #naturalfood #Hfermasummer #fermanew



CuHonckasa Ha6. 22

( 640-2-640

Punraackui op. 1

( 6-430-430

eROvu,

Ly

white-group.ru




