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E g . - e
e -
. p— [odaem ¢ kanepcamu,
= 8A/IEHbIMU MOMAMAMU
— | o~ ucoycom 6yp6oH 6apbekio

MsicHbIEe AeNnuKaTechl
CO6GCTBEHHOINO KOMUYeHUs

M BANeHMUA?

CbIpOBSNeHbIN KapboHaa 1 nacTpamu,
KOM4YeHble roBsXXbsA FPyAMHKa M nonaTtka
PpepmMepcKoro nopoceHkKa, cansamMm

c 6enow nneceHbto | 295 r

Assorted smoked and dried meat delicacies: baked pork
chop and pastrami, smoked beef brisket and the shoulder
of a farmer pig, salami with white mold. Served with
capers, sun-dried tomatoes and barbecue sauce

Q 2 O-'_’ lodaem c coycom necmo

AcCCcopTH U3 CBEXMUX
OBOLUEM C TpeMd
BUOAMU 3€NE€HUN 270 -

Vegetable platter

Modaem c 8AneHbIM
U KonyeHbIM 8UHO2PAOOM,
° Kypazot

AccopTu cbipoB:
KaMaMbep, NapMesaH, FroproH3o/sa,
KaBKa3CKUM KOMYEHbIW Cblip B OPEXOBOM
MaHMPOBKe, MoL,apenna 1 cynyryHu
COBCTBEHHOIO KOMYeHus | 225

Cheese platter: Camembert, Parmesan,
Gorgonzola, caucasian smoked cheese in a nut
breading, Mozzarella and home-smoked Suluguni.
Served with dried and smoked grapes, dried
apricots.




Modaem c Yyuabammoli
U KpeMOM U3 20p20H30/1b]
o’ COCBEXUM 02yPUOM U Ope2aHo

AccopTH pbiGHOE —

CBOW MOCO/ 1 KonyeHue: pbiba MacnaHaga
XONOAHOro KOMYeHus, Nocochb
cnaboconeHblii, dopenb XoNogHOro
Kom4yeHus | 260 r

Fish platter

400.-

XpycTawme rpysam
C JIYKOM U CMETaHOM
170/75 r

Milk mushrooms with onions
and sour cream

G . " " "
A [Modaem

5 e, 60pOOUHCKUMU
¢ . 2peHKamu

AccopTM cana
cob6¢cTBEeHHOro
NPUroToBNICHMUSA:

rpyAvHKa BapeHo-KonyeHas,
conéHag, 3ane4vyeHHas, WK
BapeHOo-Kon4yeHbin | 200 r
Assorted homemade lard

=




-
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L TMXooKeaHCKasi
cenbab
co6CTBEHHOro
Mocona C KPacHbIM
NYKOM, MOJTOAbIM
KapTodenem mn
60pPOANHCKUMMU
rPEeHKaMM | 100/160/60 r

Pacific herring with red onion,
new potatoes and Borodino croutons

AccopTHu coneHmm
cO6CTBEHHOr o nocona
CcC ceMeYyKoOBblIM MacCJ/1OM
M 3efeHblo 370

Mix of pickles

200.-

PyneTukm

M3 6aKsaXXaHoB

C HAYUNHKOM U3 COYHOM
3e/1eHU C CbIpOM ¢eTa,
YECHOKOM U FPeLKUM
OpPEeXoM |2i5r

Eggplant rolls stuffed with feta cheese, greens,
garlic and walnuts




410.-

TapTrap 3
Jiococs

C MyCCOM
MapmMesaH u
YymabaTTomn
FPWUNb | 155/40 r

Salmon tartare with Parmesan
mousse and grilled ciabatta

TapTap M3 roesiiMHbl
C MyccoM [lapMesaH m
YmnabaTToM FPUNb |180/40 r

Beef tartare with Parmesan mousse and grilled
ciabatta

lModaem Ha Baw 8bibop
¢ 6enol unu 60pooUHCKOU

QQO.’_' y36ekckoli nenewkoui

Me3e dpopuimax:
Me3se dpopLuMak: MacngaHada pbiba
COB6CTBEHHOMO KOMYeHUS C rpyLuen,
cenbab craboro nocona ¢ 46/10KoM,
’-\ JTOCOCb C OMYXOHCKOM ropymLen
M anenbCUHOBbIM COKOM | 160/150 r
Smoked butterfish with pear, light salted herring
with apple, salmon with Dijon mustard and orange juice
Served with white or rye uzbek flatbread of your choice

—y



CYACTBE — 3TO CBOVCTBO
ZFAPARTEPA. Y OAHMX B
KXAPARTEPE ETO BCE BPEMA

HAATD, Y APYTMX HEIPEPBIBHO

VCRATD, Y TPETBUX —
MOBCIOAY HAXOAWTD.

3nbuuH Cadapnm

™

230.-

«BOCTOUHbIU»
C XPYyCTALLMMU et
6aknakaHaMu |1ssr

Criental salad with crispy eggplants




Modaem c coycom
,» 6a/163aMUK
. 8uHezpem

Canar ¢ pocT6udpom
N CBeXXMMU WWaMMNMMHbOHaMU, LYKUHWN,
6OJ'II'apCKVIM nepueM M MMKCOM cBeXxen
3eneHun [ 290 r

Salad with roast beef and fresh champignons, zucchini,
bell pepper and a mix of fresh herbs. Served with
balsamic vinaigrette sauce

’6 ’ = [l0Oaem c npopocmkamu
° nweHuybl

NMoke ¢ nococeM
TepusiKM Mapakyus,

CO CBe)keW 3erieHbto, 6obaMu agamMame,
KPaCHOKOYaHHOM KarnycTomn, cnaboconeHbiM
OrypLoM 1 ToMaTaMu vyeppu

185r

Poké with salmon teriyaki and passion fruit, fresh herbs,
edamame beans, red cabbage, slightly salted cucumber

2 -.and cherry tomatoes, served with wheat seedlings

Lo
R

-

Modaem c y36ekckum
— XBOPOCMOM, KyH)Xymom
. u coycom 6anb3amux

«depMepcKumn»
canar |190r

Farmer's salad. Served with Uzbek pastry
straws, sesame seeds and balsamic sauce




Mooaem
= HG KapmogesnbHom
o OpaHuke

Tennbix canar
C MOPENPOAYKTaMM | 260 r

Warm salad with seafood

-

P, o o i
’60 = [100aem c coycom
° necmo

«3esieHbIU» canar

C aBOKaf0, OTBapHOM 6POKKoNHU,
KMHOa U MUKCOM U3 NTNCTbEeB canaTa | 2351

Salad with avocado, boiled broccoli, quinoa and
a mix of lettuce leaves. Served with pesto

Modaem ¢ nonkopHOM
u3 0uKo20 puca
o’ U coycom yunu-maxuHu

Canar c yTKon
CO6GCTBEHHOIrr0O KOn4yeHms,

LOANKOHOM U rpywen | 210 r

Smoked duck salad with daikon and pear. Served with
wild rice popcorn and chili tahini sauce

Canart ¢ He)XXHOM
TeNATUHOMN,

3e1eHbIM 6/TOKOM, CBEXUM
OFyPLIOM U XapeHbIMU
waMnmHboHamu | 195 r

Salad with tender veal, green apple, fresh
cucumber and fried champignons

.




280.-

3apaduwiaH
C XXapeHbIMM BaKkia)kaHaMu, KpacHbIM
JIYKOM, NarnpuKomn, HEXXHOW TENATUHOW U
KYPUHbIM dune | 220 r

Salad with fried eggplant, red onion, paprika,
veal and chicken

20D~

Hapyru

C apoOMaTHOM
3eNeHblo

M GEKOHOM 185+

Nadugi with aromatic
greens and bacon

:I-FF.'F

bl

200.-

PoMmaHoO

C UbIMJTIEHKOM
rpunb

M CoycoMm
Le3apb|220r

Salad with grilled chicken
and caesardressing




-
Cenbab nopn Wwy6om

C OBOLLaMW Ha napy v 3aneyeHHoOM
cBeknon | 240

Herring salad with steamed vegetables

and baked beets

Cc pepMepcKMMU oBOLLAMU, KapTodenem
rnawv n MacnsgHom pbi6or Co6CTBEHHOTO
Kon4yeHusa | 235

Salad with farm vegetables, straw potatoes
and smoked butterfish

20D.-

Fpeuyeckum
210r

Greek salad

Onuebe ¢ pocTt6udpom
M TUrpoBbIMM

KpéBeTKaMMm
E 215r
Russian salad with roast beef
and tiger prawns




ToM siM
360/20 r
om yum




1250.-

AoMaluHana
nanwa

Ha 6ynboHe

u3 pepmepcKomn
KYPOUKM | 400 r

Farm chicken broth noodles

-
320.-

ConsHka ¢ MACOM
CcO6CTBEHHOro
KOMYEeHMUNA U CBEXKEeM
3@JIeHbIO | 350/30/10

Solyanka with own smoked
meat and fresh herbs



: | IModaem
t “ —r COBONOKEHHOL]
L ° yuabammoli

' % Yxac dopensio,
. cyRaKoMm A
M BaKaM3 | 415/25r

Fish soup

/

2170.-

JlarmaH ¢ 6apaHuHON

M AOMAaLUHEM Nanwiom
350r

Lamian with lamb
and home-made noodles

lModaem c konueHou
cmemaHou, 60poOuUHCKoU

2peHKoUl, CMasaHHoU casiom
— cobcmeeHH020
° npuzomosesieHus
«
Bopu.l. C KonyeHoM

roBsXbEM rpyAnHKoOM
M CBMHMHOM | 350/30/60 r

Borsch with smoked beef brisket and pork



210.-

Yebypek
«O6naKo» |200r

Pasty



N
2170.- :

'a
1 Xayanypu r
‘ Nno-MerpenbcKku |

. ;‘ 310+

Megrelian khachapuri

190.-

Accoptu
MMHMU-4Ye6ypeKoB
(6apaHUHa,
Kypuvua,
cbip/ToMaThl,

3eneHb/cbIp)
160/30 r

Assortment of pasties
(lamb, chicken, cheese
and tomatoes, greens
and cheese)

Xauanypm
Mo-aAMAPCKM | 240 r

Adzharian khachapuri

-



150.~

KyTa6 co wunMHaToM Xauanypm cO WINUMHATOM
M CbIPOM |100r M CbIPOM 300

...____' Spinach and cheese khachapuri

L
s Qutab with spinach and cheese

O\ DD~

S . O6u-HoH/
O6M-HOH GopoaAuHCcKan
Jlenewka v3 TaHAbIPa | 150 -

Naan bread/ rye naan bread. Tandoor cake

LN

205,

Xavanypm ¢
nococeM m
COYHOM
PYKKOJIOM | 300 r

Khachapuri with salmon
and juicy arugula

e




000~ L
ApaHuxu ¢ popenbio
CO6GCTBEHHOIro KONYeHus,
AMLUOM MaLloT M NogKon4yeHHoOM
CMeTaHOM |225r

Hash browns with smoked-in-house trout,
poached egg and smoked sour cream




500.-

Cbip cynyryHum
B KYHXXyTe

C NeYyeHbIM Nepuem
N rpyLUen |3ior

Suluguni cheese in sesame
with baked pepper and pear

lModaem co cnaboconeHvim
02ypUYoM, 00JIbKAMU HeCHOKA
° U 3e/1eHbIM JIyKOM

Kaprodenb, dxapeHHbIA
Cc rpm6amm |2so-

Potatoes fried with mushrooms. Served with
lightly salted cucumber, garlic and green onions




20

C COyCoOM CNUBOYHbIN YU
110/30 T

Squid rings with creamy chili sauce

T

Kaptodenb dpm
noa CbIpOM NapMesaH |125r-

French fries under parmesan

.
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200 ‘

150.'_' € coycom mapmap "-'

Yuncobl U3 KOPHENIoAoB., KpeBeTku Temnypa i

cobCcTBEHHOIo € COyCOM CJ/IMBOYHbIM

NnpuUroToB1€HWNSA | 50/50 r YMUJIM | 110/30 1 i —_

Chips from root crops, home-made. Te ith hili ¥

N /' o empura prawns with creamy chili sauce / ‘ I

120

AccopTH rpeHoK
C YHeCHOKOM 1 CoyCcoOM
TapTap | 100/50 r

Assorted french toast with garlic and tartar sauce

LapuKu ¢ apaxucoMm
M KOM4YeHbIM 6EKOHOM,

C COYCOM C/IMBOYHbIN YN
I 130/30'T

I', Balls with peanuts and smoked bacon,
with creamy chili sauce

\




Ny

320.-

AccopTu MaHTOB: C
6apaHUHON, KypuLen, co
CBUHUHOM 1 rOBAOUHON,
CbIPOM U 3e/1€HbIO N YepPHble
MaHTbI C KPEBETKOM | 300/50 r

Assortment of manti: with lamb, chicken, pork
and beef, cheese and greens and black manti
with prawn




190.-

YyuBapa 13 roBsiAMHbI

M CBMHMHDI B 6y/IbOHE
120/130/50 r

Traditional Uzbek soup with beef
and pork in broth

190.-

YyuBapa
M3 6apaHMHDbI

B 6yniboHe
120/130/50 r

Traditional Uzbek soup with | in broth n'r i

$

&
200.- &

- \ B ot

.,_, W N .1:

YyuBapa
M3 roBsiAMHbI

M CBUHMHBI
200/50 r »

- i . AL = u .r .
Uzbek beef and pork dumplifigs. . - _ . - o -

200.-

YyuBapa

M3 6apaHMHbI
200/50 r
Uzbek lamb dumplings

28D.~

MaHTBI
€ NNIOCOCEM |190/40 r

Manti with salmon




YepHbii NarMaH
C MopenpoaAyKTaMMm |330r

Black lamian with seafood

180.-

MaHTBbI 4
c 6apaHMHOM " O\
3 A |
4 180/30 / \ \ }
¥ | Manti with lamb \ |\ (\ \ ”\‘
|

YepHble MaHTbI
C TUrPOBOM
KpeBeTKOM 1
TOMATaMM | 200r

Black manti with tiger prawn
and tomatoes




Modaem
Ha cKo8opoooyKe
o~ Ccblpom napme3aH

BocToOU4YHbIE
o6G)XXapeHHble
nenbMeHM C
GapaHMHOM |135/30 r

Oriental fried dumplings with lamb.
Served in a pan with parmesan cheese

[Modaem
Ha cko8opodoyke
o~ ccbipom napmesan

BocCTOUYHbIE
o6G)XapeHHble
nenbMeHM ¢
rosiAMHOM M
CBMHMHOM |135/30 1

Oriental fried dumplings with beef and
pork. Served in a pan with parmesan
cheese

330 ~

JlarmaH ¢ 6enbiMm
rpu6éamMmm  MHAEMUKOM

B CNIMBOYHOM Ccoyce
290 r

Lamian with porcini mushrooms
and turkey in a creamy sauce

JlarMmaH
Kap6oHapa 270r

Carbonara lamian




gpAYue
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BO3Mog 1 2L T
it Bbl;]% EZ,b Hicrog

AVBBIM

MnoB «Mpa3saHUYHbIA»
C roBAAMHOMN, HyXaToM,

N3IOMOM U T'paHaAaTOM
1000 r

Festive pilaf with beef, chickpeas, raisins and
pomegranate



CYACTHE RATIPVSHO {J

290.- 230.-

YaixaHa-nnos o

c 6apaHMHOM U PUCOM C roBSiAMHOM v
AeB3UPpa |300/55r 300/50 r

Pilaf with lamb and devzira rice Beef pilaf




dune cynaka
C KapTodenbHbIMU
OpPaHNKaMu

M CNTMBOYHbBIM COYCOM | 400 r

Pike perch fillet with hash browns
and cream sauce

v 10UER
HET “V\Y\A\RV\K%EY{,\'\) BCETAR
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280.-

Yakanynm

Mo-CTPOraHoBCKM
380r
Beef Stroganoff chakapuli

Tenqaubm LYK
C KapTodenbHbIM
rnope N Kon4eHbIM
y CYNYTYHM | 420

Veal cheeks with mashed potatoes
and smoked suluguni

A N

U

drHaTuHa

nog cauem
330r i

e

Lamib cooked under a heavy pan cover I




570.-

MepanboHbi — , !

M3 roBsiXXbem ' y §§ " AJ ol
BbIPE3KM Mo CbipOM o iia’“\ ; \ \\a \Ql &
MoLuapesijia, B TOMaTHOM \ v § \ "
coyce c 6akna>kaHaMm )
B YUEPHOM KNdape |285r
Beef tenderloin medallions
with mozzarella cheese,

in tomato sauce

with eggplants
in black batter

CTeMK 3

JIOCOCH B coyce { " 'y
| g A
«ToM AM» | 150/50 r ~ |
Salmon steak in Tom Yum sauce "1 ¥ \" f
i &



CTeMK U3 MacnsiHOM pbiGbl
ropsivero Kon4yeHus, ¢
061enMxXoBO-MMGUMPHDbIM
COYCOM | 1951

Hot smoked butterfish steak with sea
buckthorn and ginger sauce




400.-

YTUHaa HOXKa

C raBamiCKuUM
canaTtoM U NUKynm
N3 orypua |170/210/40 r

Duck leg with Hawaiian salad and
pickles

Modaem c kanycmoli J X 2
3 8 O KUMYU, OUXOHCKUMU Ry n
s 02YpUUKAMU y i.% v ol
. U XananeHvo ;ﬁlﬁr A ’ : .
CBuHasg nonartka L "L‘“- g
Ha YymabaTtTe C FIVILI,OM ‘ﬁ"- '

MmawoT N COyCoOM
TapTap | 60/225/155 -

Pork shoulder on ciabatta with poached
egg and tartar sauce. Served with kimchi
cabbage, Dijon cucumbers and jalapeno

7

390.-

Ckymb6pus
ropsiyero Kon4yeHus
C MonoabIM _ PR i
KapTodenem, \ - £ g _— = B v ™
4mnmabaTToM N MUKYNM ' g : ey 4
M3 OrypLia | 300/230/40 r

Hot smoked mackerel with
new potatoes, ciabatta and pickles '/



400.-

. Bonbuive CBMHbIE pebpa
C coycoM byp6oH 6apbekto,
OBOLLIHbIM ONMBbE

M XananeHbo | 220/295 r

Large pork ribs with barbecue bourbon sauce,
vegetable Russian salad and jalapeno

380.-

NMonoBMHa UbINeHKa-
KOPHMLUOHA

M3 Halwlen KONTUIbHU

C OBOLUHbIM ONMUBbE,
XaslaneHbo M1 KanycToun
KUMUYMU | 250/265 r

Half a gherkin chicken with vegetable Russian salad,
Jjalapeno and kimchi cabbage

Texacckui 6puckeTr
C OBOLLIHbIM ONMBbE,
KarnycTon KUMMUK,
KPaCHbIM JTYyKOM

N YNabaTTOM | 150/235/40 r

Texas brisket with vegetable Russian salad,
kimchi cabbage, red onion and ciabatta




-
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Modaemcs c y36ekckoul
- J1€NeuwiKol u coycamu
° mapmap u cayebenu

ACCOPT" MaHraN: wawnsik ns kypmHoro 6egpa,
WwawblK «M9Tb NanbYMKOB» M3 CBMHMUHDI, LUALLbIK

13 GapaHMHbI Ha KOCTOYKE, LUALLbIK U3 CBUHOM LUeM,
nona-ke6ab 13 Kypuubl, Nona-ke6ab s CBUHUHDI,
nonga-ke6ab 13 6apaHuHbl | 970/110/150/100 r

Assorted barbecue: chicken thigh shashlik, pork shashlik, lamb on the bone shashlik,
chicken kebab, pork kebab, lamb kebab. Served with naan bread and tartar and
satsebeli sauces




=

220.-

LawnbiK
M3 6apaHUHbI ™
Ha KOCTOUYKEe |160/25 _

Lamb on the bone shashlik

b [

240.-

WawnbikK
M3 KyPpMHOro
6eapa 140/35r

Chicken thigh shashlik

LUawmnbiK
M3 MacCJ/iITHOM
PbI6GbI |130/50/35

Butterfish shashlik



9700’-' LleHa 3a 100 2

LUawnbiK
«MaThb Nanb4yUKOB»
M3 6apaHMHbI |100/150/115 r

Lamb shashlik

LawnbiK
M3 CBMHOM LUEM |140/25

Pork neck shashlik

L W4

2400’-' LleHa 3a 1002

LawnbiK
«MaTh NANbYUKOB»

U3 CBMUHMHBI | 100/150/115 r
Pork shashlik




i

Mona-Ke6a6

M3 KypMubl
130/35 T
Chicken kebab

/ A

;2602 & 4 / : .
W3 CBUMHMHbI o --, : ‘

130/35 1
Pork kebab

200.-

Mona-Ke6a6

U3 6apaHMHbI
130/35 1




Y [aPHUPHI

00.-

Coyc Tap-Tap
KJIACCUUYECKMM |50

Tartar sauce

00.-

Coyc Cauebenmu
50r

Satsebeli sauce

00.-

ToMaTbl

Ha MaHrane
50r

Grilled tomatoes

00.-

Ha MaHrane
50r
Grilled paprika

00.-

Kyxypy3a

Ha MaHrane
50r

Grilled corn

90.-

40.-

KpacHbin
NyK Ha

MaHrane
50r

Grilled red onion

70.-

Ha MaHrane
50r
Grilled eggplant

70.-

LlyKuHu

Ha MaHrane
50r

Grilled zucchini

Monopnoun kaprogennb
C YE€CHOKOM M 3€/IeHbIO

150 r

New potatoes with garlic and greens

00.-

Coyc YuMuuyppm
50r

Chimichurri sauce

00.-

Coyc Hapwapa6
50r

Narsharab sauce

120.~

Coyc Byp6oH
6ap6eKiIo [sor

Bourbon BBQ sauce

30.-

fopuMua ooMalUHAA

50r

Home-made mustard

0.~

CMeTaHa

50r

Sour cream



FoHKOHrckas Badnsa
C OpPEexX0oBO-LLOKOMNaAHbIM
npanuHe, BaHUbHbIM
MOPOYEHbIM

MU CIIMBOYHbIM
KPEeMOM | 270~

Hong Kong waffle with hazelnut praline,
vanilla ice cream and butter cream

Modaemcsa c epeykum
opexom u eagpesibHbIMu

mpy6oyukamu

MOPO)KQHOQ .}":‘ el
. nnomM6bup, e
| LLHOKOMTagHoOe

140 -

Chocolate ice cream,
served with walnuts
and waffle rolls

o N




TOpT C YEepHOC/IUBOM
110/20 r

Prune cake

MaxnaBsa ¢ MOPOXEHbIM
140 r

Baklava with ice cream

e BN

190.~

O6nenuxoBo-
LWOKONaAHbIM
TOPT |115/30 1

Sea-buckthorn-and-chocolate cake

doHpaH
MaHro

C COyCcOM
MapaKyma 170 r

Mango fondant
with passion fruit sauce



-

180 :

CnnBOYHO-KapaMesibHbIN .

~ 990,

BapXxaTHbI CMETaHHMK

C KNYBHUYHBbIM KOHDU wep6eT c MyccoM U3 MorypTa

N XXaCMMHOBbIM MaT4a |185r ' - M MaJIMHOBOU NKPOW |180
\ Velvet sour cream cake with strawberry Creamy caramel sherbet with yogurt mousse

confit and jasmine matcha and raspberry caviar

270,/500.-

®dpykToBoe
ACCOPTM | 480/1000 r

Fruit platter




iy 400.-

8 [AoMawHue
, BOCTOUYHbIC C/TAflOCTH:

S, YaK-4aK ¢ MUHAaneM, XBopocT,
naxsasa, nxanm us Kyparm u
I YEepPHOCNNBA, HYraTUH, YePHOCTMB
| CrpeLKVM opexoM, Kypara ¢
| MuHpanem|420r

Home-made oriental sweets: chak-chak with
almonds, pastry straws, baklava, phali from dried
apricots and prunes, nougat, prunes with
walnuts, dried apricots with almonds

748 160.-
2 > Uuskemnk
KYHXXYTHbIN

e C YEePHUYHbIM
COYCOM | 105

Sesame cheesecake
with blueberry sauce

210.-

BaHaHOBbIX TOPT
C KPYCTU/TaHTOM
n3 dyHOyKa

M HOTKaMu
LNTPYCOBOIro
6a3nnunka|isor

Banana cake with hazelnut crustilant
and notes of citrus basil




200.-

Uunskenk BBQ
MaHro-mMapakyms

C nope U3 ablHU

C OUKOWM Aroaom |100/80 r

Mango-passion fruit cheesecake BBQ
with melon and wild berry puree

TapT -

anesbCUHOBDLIMA
Mn5r
Orange tart

TapT
AArOAHDbIM | 1451

Berry tart



