MEHIO /

MENU

BECEHHEE MEHIO
SPRING MENU

-~ T00Y C IBYMA BUIAMW TOMATOB
TOFU WITH TWO TYPES OF TOMATOES
<= XYMYC CO CBEM/M TAPTAPOM 3 TOMATOB, ABOKAZO M YHABATTO
HUMMUS WITH FRESH TOMATO TARTARE, AVOCADO AND CIABATTA
- KPEM-CYN U3 BPOKKO/IU 1 CHIPOM TODY
BROCCOLI CREAM SOUP WITH TOFU CHEESE
<~ TOMKXA
TOM KHA
~> KAPEHAA LIBETHAA KANYCTA C TPHIOENbHBIM COYCOM
FRIED CAULIFLOWER WITH TRUFFLE SAUCE
<> EHHE C TOMATAMY U LLUIMAHATOM
PENNE WITH TOMATOES AND SPINACH
> TAPTAP U3 KNYBHYIK 1 ABOKAZO C ArOJHbIM COYCOM
11 COPBETOM 13 MATIHDI

1250

990

950

690

750

1150

390

STRAWBERRY AND AVOCADO TARTARE WITH BERRY SAUCE AND RASPBERRY SORBET
<> MOPKOBHbII 1AV C COPBETOM 3 OBMEMMXY M OBCAHBIM MOPOMEHBIM 450

CARROT PIE WITH SEA BUCKTHORN SORBET AND OATMEAL ICE CREAM

SAKYCKW N CAJTAT b

STARTERS AND SALADS

MNATO / PLATEAU*

*MPW 3AKA3E NNATO BYTbINIKA BUHA B NOJIAPOK

B0JIbLLIOE NJIATO HA JIblY (kpab KamMuaTCKuiA, Kpab cTpuryH,
KPEBETKI MarafjaHckue, rpedeLLoK Ha paKkoBuHe,

YCTPULbI PO30Bas JH0MM)

A LARGE PLATEAU ON THE ICE (kamchatka crab, strigun crab,
magadan shrimp, scallop on the shell, pink jolie oysters)
BOJIbLLIOE N/ATO HA TPUNE (MUHM-KanbMap,

rpeﬁeumK Ha PaKOBUHE, KPEBETKN apreHTUHCKKE,
KPEBETKN TUrPOBbIE, MVIJ],VIVI)

LARGE GRILLED PLATEAU (mini squid, scallop on the shell,
argentine shrimp, tiger shrimp, mussels)

10500

8500

BOMbLLIOI KNEP C KAMYATCKIM KPABOM 1950
LARGE ECLAIR WITH KAMCHATKA CRAB
BPYCKETTA C CbIPOM CTPAYATENA W1 NOMU0PAMH 750
BRUSCHETTA WITH STRACCELLA CHEESE AND TOMATO
BPYCKETTA C KAMYATCKIM KPABOM * 1390
BRUSCHETTA WITH KING CRAB
GPYCKETTA C JTOCOCEM W ABOKALD * 1200
BRUSCHETTA WITH SALMON AND AVOCADO
TAPTAP BUOLLITEKC U3 MPAMOPHOI OBAIUHbI 850
BEEFSTEAK TARTARE
TAPTAP 13 TYHLIA C T'YAKAMOJIE 1100
TUNA TARTARE WITH GUACAMOLE
CEBWYE 13 CUBACA C MAHTO 11 ABOKALIO 950
SEA BASS CEVICHE WITH MANGO AND AVOCADO
bYPPATA C TOMATAMU 1550
BURRATA WITH TOMATOES
BOMbLLOI TPEYECKMII CANIAT 1300
BIG GREEK SALAD

<= 3ENEHbIIA CANAT C MOMENO 1 ABOKAIO 1050
GREEN SALAD WITH POMELO AND AVOCADO

~= CAJIAT U3 *KAPEHDBIX BAKNIAYKAHOB 850
SALAD WITH FRIED EGGPLANT
CANTAT C MOPEMPO[IYKTAMM W TPYLLEV 2100
SALAD WITH SEAFOOD AND PEAR
CAJIAT C KAMYATCKMM KPABOM, MAHTO 1 ABOKAZID 1600
SALAD WITH KING CRAB, MANGO AND AVOCADO
CAJTAT HUCYA3 C TYHLIOM * 1200
NISUAZ SALAD WITH TUNA
CAJIAT C MEYEHbIO TPECKM C OBOLLAMM W AALIOM 750
SALAD WITH COD LIVER WITH VEGETABLES AND EGG
TENTbIIA CAIAT C JOPATIO U MAHTO 1200
WARM SALAD WITH DORADO AND MANGO
TAVICKW/ CANAT C FOBATVHOM HA TPUNE 930
THAI SALAD WITH BEEF ON THE GRILL
O/IMBbE C KPEBETKO/ ¥ IOCOCEM 1300
OLIVIER WITH SHRIMP AND SALMON
OOPLIMAK U3 CE/bAN 450
FORSHMAK WITH HERRING
ACCOPTI EBPOMEACKMX CbIPOB * 3500
ASSORTED EUROPEAN CHEESES
FTOPAYUME 3AKYCKM
HOT STARTERS
['PEBELLIKM HA PAKOBMHE 3ANEYEHHBIE 1500
SCALLOPS BAKED ON THE SINK
KPEBETKM B COYCE BACAGH 750
SHRIMP IN WASABI SAUCE
KPEBETKM B CTUIIE «TOM-fIM» 750
SHRIMP IN THE STYLE OF TOM YAM
KPEBETKM TEMNYPA C NPAHO-KPEMOBbIM COYCOM  u canammem mukcom 1100
TEMPURA SHRIMP WITH SPICY CREAM SAUCE AND SALAD MIX
KOPIOLLKA C COYCOM TAPTAP 950
SMELT WITH TARTAR SAUCE
OAJIAHTA KPABA, 3ANEYEHHAA B COYCE YWU-KPEM * 1550
CRAB PHALANG BAKED IN CHILI-CREAM SAUCE
KAMYATCKWi KPAB B COYCE YEPHIA NEPEL| 1850
KING CRAB IN BLACK PEPPER SAUCE
ABOKAIO *KAPEHDI/ C KAMYATCKIM KPABOM * 1100
AVOCADO FRIED WITH KING CRAB
KAPTOOE/NbHbII TPATEH C KPABOM 1100
POTATO GRATIN WITH CRAB
KAPTOOE/bHbII TPATEH C BENIbIMU TPUBAMMU 1 TPIOENEM 830

POTATO GRATIN WITH PORCINI MUSHROOMS AND TRUFFLE

NPOCbEA MPEAYNPEXOATb BAWETO OGULUNAHTA Ob UMEKWEACA Y BAC ANNEPTUN HA ONPELENEHHBIE NPOAYKTbI

KOHEYHOCTM KAMYATCKOrO KPABA

30 100 2 Ha nwdy / Ha napy
KING CRAB PHALANGES ON ICE / FOR A PAIR

MATALIAHCKWE KPEBETKU

30 1002 Konyesle / omeapHsle

MAGADAN SHRIMPS SMOKED / BOILED
ACCOPTH KPEBETOK

(omaapHsle Ma2adaHCKUe, KonyeHble Ma2aodaHCKuUe,
Op2eHMUHCKLE KPesemku)

MIXED SHRIMP (BOILED, SMOKED MAGADAN SHRIMPS
AND ARGENTINE SHRIMPS)

YCTPULLBI:

OYSTERS

OWH [IE KNEP (OPAHLINA) / 1 wr

FIN DE CLAIR (FRANCE)

PO30BAA IKO/IN (ANOHUA) / 1 wr
PINK JOLIE (JAPAN)

1100

500

4300

750

730

CYTlibl / SOUPS

00-b0
FO-BO

MACHAA COJTAHKA
MEAT SOLYANKA

CYN JIANLLA C KYPUHBIM OUIIE cHICKEN SOUP WITH NOODLES
YXA C OOPE/TbH0 U CY[JAKOM FisH SOUP WITH TROUT AND PIKE

TOM-AIM Ttom yam soup

BYMABEC BuvABESS (SEAFOOD SOUP)

800

650

400
720
950
1200

PBIBA M MOPETPOAYKTHI

FISH AND SEAFOOD

MEHHE C I0COCEM B C/IMBOYHOM COYCE C KPACHOM MKPO
PENNE WITH SALMON IN CREAM SAUCE WITH RED CAVIAR

OETYY¥HY C TUTPOBBIMI KPEBETKAMY U 3ENMEHOI CMIAPSKEN
PASTA WITH TIGER PRAWNS AND GREEN ASPARAGUS

PABWOJTU C KPABOM U COYCOM BUCK

CRAB RAVIOLI IN SEAFOOD BISQUE

0P30 C KPEBETKAMM, KATbMAPAMH, MUUAMU

W YEPHUITAMI KAPAKATULIbI
ORZO WITH SHRIMP, SQUID, MUSSELS AND CUTTLEFISH INK

OWUNE CUBACA C JIMMOHHBIM PU30TTO
SEA BASS FILLET WITH LEMON RISOTTO

OWIE CUBACA NO-CULMTUACKK
SEA BASS FILLET IN SICILIAN

OCbMUHOT HA TPUIE C KPEMOM U3 MEPLIA

I MONOAbIM KAPTOOENEM *
GRILLED OCTOPUS WITH PEPPER CREAM AND NEW POTATOES

KOTNETHI U3 LYK C MONO[bIM KAPTO®ENEM I LLMUHATOM
PIKE CUTLETS WITH NEW POTATOES AND SPINACH

KPABOBbIE KOT/ETbI C KAPTO®E/bHBIM MHOPE

CRAB CUTLETS WITH MASHED POTATOES

MWHW BYPTEPbI C KPABOM

MINI BURGERS WITH CRAB

OWUNE CYJJAKA C MOJT0[IbIM KAPTOOENEM

PIKE PERCH FILLET WITH NEW POTATOES

YEPHbIA MANTYC OBMAPEHHbII B 30JTE C KPEMOM

13 MAPEHOTO KAPTOOE/A U NIYKA

BLACK HALIBUT FRIED IN THE HALL WITH CREME
OF FRIED POTATOES AND ONIONS

MUINN s musseLs

C COYCOM HA BALL BbIBOP: BENOE BUHO, TOMATHbIM, B/TH0-413
WITH SAUCE OF YOUR CHOICE: WHITE WINE, TOMATO, BLUE-CHEES

JIOCOCb HA YTTIAX * / SALMON ON CHARCOAL
JIOPAJI0 (yenurom) / DORADO (entirely)
KAMBAJTA (uenurom) / FLOUNDER (entirely)

1300

1100

950

1250

2100

1650

1950

750

930

1200

1350

1400

990

1650
1100
1500

MACO W TTTWMLA
MEAT AND POULTRY

FONYBLLbI C MHAEAKOI W COYCOM 13 BENBIX IPUROB 750
STUFFED CABBAGE ROLLS WITH TURKEY AND PORCINI MUSHROOM SAUCE
TOMJEHAS HOXKKA UHLEIKN B BY/IbOHE 750
C BNAHLLIXPOBAHHbIMIA OBOLLAMH
TURKEY LEG SOUP WITH BLANCHED VEGETABLES
MUHI BYPTEPbI C MPAMOPHOI rOBALMHOM 1100
MINI BURGERS WITH MARBLE BEEF
LIbIMIEHOK HA TPUNE 1200
GRILLED CHICKEN
OWNE YTKKN C 3ENEHBIMK 0BOLLAMK 1350
DUCK FILLET WITH GREEN VEGETABLES
TENATUHA C KAPTO®E/bHBIM MIOPE U COYCOM W3 BE/bIX TPUB0B 1750
VEAL WITH MASHED POTATOES AND PORCINI MUSHROOM SAUCE
TENAYBA MEYEHD HAPEHHAA C JTIYKOM W LLIAJIOEEM 1100
VEAL LIVER FRIED WITH ONION AND SAGE
MAKAPQHbI N0-OJI0TCKK 950
CLASSIC PASTA NAUTICALLY
CTEAK RIBEYE / RiBEYE STEAK / 300 T 3450
KAPE AFHEHKA * / Rack OF LAMB / 200 1950
FTAPHIWPbI
SIDEDISHES

- YAPEHbII KAPTO®ENb C IPUBAMU 650
FRIED POTATOES WITH MUSHROOMS

-~ 0BOLLK-TPUNb 550
GRILLED VEGETABLES
[LIA®PAHOBAIt PUC 300
SAFFRON RICE
MNHOPE KAPTO®EJIbHOE 300
MASHED POTATOES

~=> KAPTO®E/Tb OPU 300
FRENCH FRIES
BATAT OPY C APOMATOM TPHOOENA 600
TRUFFLE SWEET POTATO FRIES
OJECEPTbBl / DESSERTS
OUPMEHHbII YYPPOC ¢ woKonapHbiM coycom/conexas Kapamenb 450
SIGNATURE CHURROS with chocolate sauce/salted caramel
MUNbOEH C KNYEHUKOIA 600
MILLEFEUILLE WITH STRAWBERRY
BAHWIbHOE KPEM-BPIHOJIE 400
VANILLA CREME BRULEE
JIECEPT HAPPY BIRTHDAY 1500
SPECIAL DESSERT HAPPY BIRTHDAY
CAH-CEBACTbAH 550
SAN SEBASTIAN
LLIOKONAZIHO-MATHbIM TAPT 450
CHOCOLATE MINT CAKE
LLIOKOMAZHDII GOHIAH 450
CHOCOLATE FONDANT
bA3UITUKOBAA MAHHA-KOTTA C KNYBHWUYHbIM COPBETOM 450
BASIL PANNA COTTA WITH STRAWBERRY SORBET
TPHO®ENb C NEPLEM 450
TRUFFLE WITH PEPPER
COPBETbI 1 MOPOXKEHOE PYYHOM PABOTbI 100
HANDMADE SORBETES AND ICE CREAM

<= OPYKTOBAA BA3A 2500
FRUIT PLATEAU

Y HAC Bbl MOXETE 3AKA3ATb TOPTbI PYYHOW PABOTbI OT 2500 / 1 KT *

/ PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

% Ha [laHHbIe MO3MLMK CKWAKa He pacnpocTpansetca / discount does not apply to these items.

<> MOCTHOE b/1tofi0

Onucanua ﬁﬂlﬂj] MOryT OTU4aTLCA U He C

hopmaLmy o WHr

Tlpu Hanu4mi y Bac anneprum yTouHsiiTe uHdopMaLuio 0 noApoBHOM coctase 6o} y BaLLero oduuMaHTa.

JlaHHblil MaTepuan ABNAETCA PEKNAMON, C aKTYalbHbIMM LieHaMM 1 COCTABOM MO}HO 03HAKOMWUTLCA B KOHTPO/IbHOM MeHio pecTopaka. / Menu is promotional products our restaurant. Approved control menu outputs-course description
and information about the nutritional value of the finished product: calorie, protein, fat, carbs is in the area of the consumer and is available upon Your request.



