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ToMaTbl Yeppu, Nanpyka, Peauc, orypuvku
C rPsiKW, CenbLepeit, CBexas 3eMeHb,
apoMaTHoe Macno.

Vegetables & greens. Cherry tomatoes,
paprika, radish, fresh cucumbers, celery, greens and oil.




* MNpenynpeanTe oduuMaHTa O HanUyWK anaeprui:

PbIGHAS TAPE/IKA

Hepka cnaboit cos, baikanbckuit Xapuyc, :.890.-
ckyM6pus. [opaeM ¢ OBOLLHbIM POIIOM i 2607p.

Karia Maky, P€YHbIM PaKOM 1 UKOPHBIM MUKCOM.

Fish plate. Red salmon; Baikfal grayfing, mackerel. Served with™
vegetable roll Kapamaki, crayfish.and caviar mix.
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- MﬂCHAﬂ TAPEJIKA. KypuHbiit

- pYIeT C YeCHOKOM, TeNsuMii S3bIK, CansTUCOH
k3 ¢elelepCKOl7l. CBIHIKB], BYXKeHMHa.

<, Mopaércs ¢ MeTpywKoBsIM NeCTo 1

1 1
FOPYMYHBIM COYCOM: i

210 Meat plate Chicken'foll V\_/i{‘h' gatlic, calf tongue,
“pork saltison, boiled pork. Setvedwith'parsley pesto and
mustard sauce. L ;

AOMALUHWE CONNEHBA

- *MapiHOoBaHHbIe OBOLIW COBCTBEHHOMO
npon3sozcTea; ToMatsl yeppy, kealeras i 480.-
KarnycTa, XpyCTALLMeE OFypHMKiA, Monofiast & 300 Tp.
KYKYPY3a, Map1HOBaHHbIA YeCHOK, '~

" bonrapckui nepel. 4 :

Homemade pickles. pickled vegetablés of our
own production: Cherry tomatoes; sauerkraut, crunchy 5
cucumbers, young-corn, pickled garlic, bell pepper.
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] : * lNpeayrpenvTe opuLyaHTa o Hanvum.aniepriv:

AOBITEACKUACBIP: e
CHATPUNE - i7" 0 fggoi= o vui
MNonaetes c_rpyu.leﬁtéyw}éHBlh?l E 300 P,
VIHXVPOM 1 CBEXEN ien-é'Hbro o

Grilled Adyghe cheese: Sefved ;
with pears, dried flgs and fresh herbs LA

CAIYAAU .- . b= et
15-MuHy THBI riocon Gaitkansekoro cura & 620~
CO ClIeLAMM 11 GPOMATHBIMA TpaBaMK, & 150 TP
Moaa@TcsiC XPyCTALMMIA UMncami i "
213 6oponnHcKoro xneba, KpacHbiM J'IyKOM
" 1 [OTbKO IMMOHa.

Sagudai. 15-mirute Ambassador of Baikal
whitefish with Spices ang aromatic herbs. Serve with
crispy Borodinobread ¢hips; red onion and a slice
offemon.

¥ KPEBETKY TEMI'IVPA ST
" Turposble erseTKM B XpyCTAWEN zoo'rp.
NaHNPOBKE, 06)KapeHHbIe 8 KTALLIEM

MAC/Ie:C COYCOM UNIM-MaHTO.

Shrimps ]'empura. Tiger prawns.in crispy % (5 .7
breadcrumbs, fried in boiling oif, with chili-mango -
salice. J :



- _."'.* I'I'f)enynpenme OPULMaHTA O HalNuMK aneprim:
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 PYNIETUKM

U3 BAKnA)KAHOB.

"= ObxapeHHble baknaxakb C HauiHKOM 13
- 1" CIIMBOUHOrG Chipa, KPOLLIKVI FPELIKOTO Opexa, E
- UECHOKa U KUH3bl. :

I

“Eggplant rolls. Eggplant rols grilled with cream
nFeheese: Walnuts, garlic and cilantro.

.Y ETM KN I/I3 KW-\CHOVI Pbibbl

Dune HepKM ¢ Ha‘-IVIHKOM wakpa6osofo MAca
M CIMBOYHOTO ChIpa MOZ, A3UATCKIM COYCOM. E
. Mopatoresi ¢ OBOLLHOV nop,rapHmpoaKom " p,oanom A

I JIMMOHa.

Redfish rolls. Red saimon fillet stuffed with crab meat and :
“efeam chegse with Asian sauce. Served with gamish vegetables.

- BOPOAVHCKIE FPEHKM C YECHOKOM.
“[Mogatotes'c coycom 1000 ocTpoBog”

KAPEHbIA CYNYTYHN - -
C OBOLL{HbIM CA/IATOM - 1480-

Cbip CynyryHY B XPYCTALLEN NaHNPOBKE, OBKapeHHbt: 300 Ip."
B knalem Macne. [opaétes ¢ canatom 13 ToMatos,
orypu,a W-KpaCHOro JyKa, <t v i f e LT

Fried suluguni with vegetable salad Crispy Sulugunl
chéese fried in 6il; comes W|th vegetable salad

FAP/INKM B

:100T1p:

1 Garlic'croutons. Served with 1000 Islands

sauce



+ | < tpasamu, Mopaercs CHeCHQLIHbIM GOYCOM U COYCOM
& : «1000 octposos». st

7 j . y -:.-.'. g
‘KOP3VIHKAKI'II/IBV G LRI L
Jykosbie KO/blid, ChipHble TIANOUK, KapTOderibHbIe. 740.-
i Luamkn“'cup deuin; KapTodens ¢ apoMaTHbIMi1 3 3507p.

Bee‘r plate. OnigRiings; che.else sticks, potato balls cheese ;
TChechil potatoes with greens. Served with garlic sauce and 1000 -

lslandssauce_ Ly .=' i }- ok

ACCOPTUCbIPOB

Kamambep, MoLiapennia C NeTpyLIKOBbIM MECTO,
FONNAHACKMIA ChIP, MOAKOMUYEHHBIA CYyryHY,
)KapeHbI Yeyunn. MogpatoTcs ¢ BANEHbIMU ToMaTaMm,
LIBETOYHbIM MEAOM ¥ FPELIKIM OPEXOM.

580~

200 1p.

esecsececssssesscsscsne

Cheese plate. Camembert, mozzarella with parsley pesto,
dutch cheese, smoked Suluguni, fried Cecil. Served with sun-
dried tomatoes, flower honey and walnuts.
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BI/IHHOE I'II'IATO ;,H o P [ g
[1aTb BULOB ChIPOB: FIapMe3aH FonnaHp,cmm (DeTaKca
"CynyryHu kondeHHsin' Kamambep® . I'Iop.aercn € canamu,
.. MacHamy, FPELIKUM OPEXQM, OMIMBKaMY, KELLIbIO, 'i‘p'yLuem,l
H6J'IOKOM BVIHOI'pa,qOM K¥paI’-OVI,-BF|ﬂeHbIMVI TOMaTaMM-

._..............-....-.....
e
(D
o8
L

erﬁepaMw n Me.U.OM. s ik L am i ¥
_.Wme Prateau. Five types of cheeses "Parmeésan’s"Dutch, Fetaxa e g T
g Smo'ked Su]ugunl Camembert'. Sérved with salami, olives, walnuts ohves X :
£ Ty o T Cashews pears, apples; grapes, dried aprlcots sun~dried tomatoes, crackers
Tiey 1 and honay A i :
v . ._ .- " 5 _I. : - -
1 i oy 1'. T8, LAY,




HOVIFPEHKVI

o “Jard, brisket, garlic croutons and wasabi,

* MNpenynpeavTe oduLMaHTa 0 HanUuMy annepriu. -

:'\."

-, Cario korlueHoe, Carno cornexoe,
" rPYANHKa, YECHOUHbIE MPEHKY
Vi RTY M4 Bacabi;

420.-

200:7p.

eescscsnssesesnss

“Lard(Salo) :&croutons. Smoked lard, salted

2y .

i ,D,I/IM CAMCKPEBETKOI/]

KpeseTki, SLIO, NiyK 3eneHbIl, KnH3a,
KUTaliCKie COYCh, YCTPUUHbIN COYC,
KUTalCKOe apoMaTHOE Macno, pmcoso—
KpaxmalbHoe TecTo Loy

400.-
180°p.

-.oo.-ooooc.oc.5o’;oo.

Dim sum with shrimp. Shrimp, egg; green
4 onion, coriander, Chinese sauces, oyster. salice, -
N : Chinese aromatic il rice stareh dough,

ANM CAMCOCBVIHVIHOVI“
NKYPULIEA :

CBI/llHVIHa, KypuLa; nyK 3e_neHb||5|, KUH33,
. ‘KUTalCKye CoyChl, YCTPUYHBIA COYC,

KUTalIcKO apoMaTHOE Mac/io, pUcoBo=
' KpaxmarbHoe TecTo

/350.-
180rp.

swoesesessssanesesnssassstel

Dlm sum with pprk and chicken pork
chicken, green onion, coriander, Ghinese sauces,
oyster sauce; Chinese aromatic oil, rice starchdough



*MpenynpenvTe obyLUMEHTa O HaMUMA aANERTAN. - =

bPYCKETTA CTOMATAMMU
XpycTauan bpyckeTTa, TOMATbI C canatoM = :
UyKa, TBOPOXHbIV ChIp C YCTPUYUHEIM COYCOM, :
3e/1eHb i

Bruschetta with tomatoes. Crispy :
bruschetta, tomatoes with chuka salad; cottage 9hee§e - :
with.oyster sauce, greens - e SR ——

1

COMMEPEPOZ CHEPKOWA. : 390.

XpycTsiujas 6pyckeTTa, 3aneueHHoe dune 1807p.

HEPKWU C OBOLLLaMK 1 AOMalLHM MalOHE30M

Smorrebrod with sockeye salmon Crispy
brL_Jschetta, baked sockeye salmon fillet with vegetables
A\ _afd homemade mayonnaise

BPYCKETTACHEPKON
M CIMBOYHBIMKPEM- = 410-

XpycTauas bpyckerTa, dune Hepku
MaloCObHOM, CAMBOYHBIV ChIp-, OFYpPeL,
TOMaThl, 3€NIeHb

Bruschetta'with sockeye salmon and
creamy cream cheese Crispy bruschetta, lightly
salted sockeye salmon fillet, cream cheesé , cucumber,
tomatoes, greens



PO 1B

CET «dYA3UAMA»

Ponnbl: KaHaga, Csku MaKky,3ameyéHHbIA pon ¢
YrPEM pONN TeMnypa C KPEBETKOV

eecccscsccscce

Fujiyama set. Rolls "Canada’tempura shrimps, shaki maki,
baked with smoked eel




*Hpenynpeante 0duLiiaHTa 0 Hanviuin annieprim: ;
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OUNALENIbOUS i g5p. -
Jlococs, CmMBOUHBIN CIP, OFypew, ) FF.)
[ ipHc, Hopw. ; .

1.7 Philadelphia

Salmon; cream cheese, cucumber, rice, nori Seaweed.

:BOHUTO CO CTPY)KKOM

THA o
Puc, Hopu, Gbip, TyHew, Orypell, CTPYXKa TyHua:

; £ Bonito with tuna chips. Rice, nori, cheese, tuna, clicumber, tuna
: chips

e

o TNET e P -._"-_“
&

CYLLIN CNOCOCEM | 250- cymmc.yFPEM’ CEA00L
- 1D 0. : Cylumc TyHqu i-1001p.

3100 7p.

5

Sushi with salmon 710 5 - Sushi with eel, sushi with tuna



' KAMNOOPHWS

: 450~

i Puc, HOpM Chip, CHEXXHbIH Kpa6 "z'zg_rp

“orypel, 1Kpa Macaro AT

P
o N}
i

-|_ L Callformar Rice, nor| theese $now, :
g I3 2B crab; cucumber, masago Eaviar’ -

o .". ! _-:'I

o cyum nACTAc HEPKOW
~ MPUCOBOW BYMATO/

PMcosa;r.6yMara 3eneHb, dune ceemeﬁ'

HepK#, CoyC MOH3Y, gBe»(Me oo, 606bi

~ 3fjaMaM3

600

180 rp

- $_L_lsh|_pasta with sockéye salmon
and rice paper. Rice paper, greens, fresh

i _,.-_:. .fdﬁnameheansr.,: g ]
.l &

7 jsockeye-salimon fillet, ponzu sauce, fresh vegetables, :

5 T'Ipep,ynpenme O¢Ml_lMaHTa O Hannuumn anneprv_lm. 3

YUKEH TEMITYPA

Puc, Hopu, cbip, KypuHoe une,
orypet, coyc craic

 500.-

§22010p.

Chicken tem pura. Rice, nori, cheese,

chicken fillet, cucumber, spice sauce

PO/IIC KPEBETKOVI n:
NKPOW MACATO

Puc, Hopw, cblp, KPeBETKY, OFypeL,
WKpa Macaro

: 5_00.

12201p:

Shrimp and masago caviar roll
Rice, nori, cheese, shrimp, cucumber, masago
caviar




PO TEMMYPA
C KPEBETKOW

Puc, cbip, KpeBeTa, orypeu, TéMnyp'.:: i
3 Tempura Shrjmps.roll A
__Rlce cheesenshrlmp cucumber tsmpura e

i ] . :_.u; e |
Tahtolie s .POI'II'IKAHA,D,A:-H- 62 '
e .~ Puceonopociv Hopa, cbip, | ¢
r: 4 : : rop6yu1a orypeu, erpb coyc WAL
. o yHarm e

Roll €apada Rice, pori seaweed, . L
i ATy - cheese, pink salmon, cueumbegr, eel; Ghagi
L e ol “osalice i o Ny

BAMEMEHHBIAPONA | oo
~ CYIPEM T o i
. Py, yrops, caip, orypet, Kpa Macaro; e

i MaMOHe3 E . E '.,.

Bakedwrth smokedeel Rice, eel 4 Rt

cheese, cucumber, masago cavnar ma.y_qnnmse Wty o 1ol _' \ X
el BT Sy

i _._-i;_

. _PONNCAKUMAKM

"Puc, nococs, BOROPOCN HopH .

Roll.Shaki Maki. Rice; salmon, nori seaweed -+ &
’ 3 - L
' - -l o .._- :- ._-'IE':; i ¥ .
! r I.: Fl -.;. it ; -I ] I "y
e 1 ; e 5. i e ;\lﬁ TR
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" CANIAT C KOMYEHbIM KYPUHbIM :
PUNE : 590.-

KonueHoe KypuHoe dure, ToMaTbl, 3eneHb, orypel,  : 250TP.
BMHOIPag, CynyryHu, SMLO nepenen Hoe, TolKBEHHbIe
CeMeuKm, ceMeHa MOACONHyXa, GUPMEHHbI COoyC

Salad with smoked chicken fillet

Smoked chicken fillet, tomatoes, greens, cucumber, grapes,
suluguni, quail egg, pumpkin seeds, sunflower seeds, signature
sauce




S
~CANIAT CTYHLOM TATAKH
W MAHTIOBbIM COYCOM.

QOvine TYHUa TaTaky, 606b! 3naMaMa [alKoH,
TOMaTbl, BOAOPOC/A 4yka, MUKC 3ef1EHN, MaHro
COYC, MMKaHTHaA 3arpaBKa

3

i-2801p.

5 : T .
*TTpeaynpenute oduumaHTa 0 Hanuu-anfeprin; ;

CANATC Ll,bll'lllEHKOM M . ;
BAKMAXAHOM. -~ oy
Dune LbinneHKa, Gaknaxat, 6oru1apCKvu7| nepeu, 25 oth

“JIyK KpacHbIV, TOMaThl 1 36eHs € )/CTpW-IHO-
KYFDKY.THbIM COYCOM e

]
y
LR e

s, ) y ¥
Saladwith chicken and eggplant. Chicken
"= fillet egaplant. bell pepper, réd onion, tomataes and herbs
. .wi_th'_oyster and sesame sauce'’ -

-

Salad with tuna tatakiand'mango sauce.
Tatakituna'fillet, ‘€domiame beans, daikon, tomatoes, chuka
seaweed,mixed greens, mango sauce, spicy dressing

i

CANAT «LLE3A_P_.b». KnaccmungKoé'-
coueTaHie NMCTLEB caraTa, ToMaToB Yeppu;. '
CIMBOUHO-UECHOUHBIX rpeHoK* KPOLLKM napmesaHa
n'coyca «Llezapb». ;!

AR g

Caesar saladsThe clasélé combination of i.ettuce cherry

tomatoes; creamy: garhc eroutons, parmesan crumbs and Caesar
sauce;

.-:.\_‘l.- | - 1

Llesapb C Kypuu,eu . | 0 2
Chicker Caesar-salaq . ) Fp.
Liesaps ¢ Kon4eHbIM nococeM L5 12700

Caesar salad.with smoked salmon' ¢

250

.



* [penynpenynte oduLmaHTa o Hanrium anneprum.

[PUNb-CANIATCMEYEHBIMM i
OBOLLAMU MTENSTUHON = 600

BakaxaHb!, kabauku, KpacHbIA NyK, TOMaTbl § 2507p.
yeppK, 3aneyeHHble B neun Josperc KycquaMM
TeNAUbeN BbIPE3KM. 3arpas/eH MACHLIM COYCOoM

CO CreLmamm, i P H

Crilled salad with baked vegetables and
veal. Eggplant, zucchini, red bnion; cherry. tomatoes baked =
in'a Josper oven with slices of veal tenderloin. *

Dressed with Spiced meat sauce:

' CANAT CTEMNOW HEPKOA is'z'o:---
“VTIEYEHBIMKAPTO®ENEM : 5r) |

ey MMKC 3enen, Mono;uovl. Kaproderb, ToMaTbl : |
YEPPM, MaC/IMHL FUFaHT, HepKka, nepenenvHoe, ;
L0, COYC Ha OCHOBE AOMALLIHEro MaioHesa: +

Smoked salmon salad: ¥ix of greens, new:potatoss,
chetry, tomatoes giant olives; sockeye salmonrquail egg, sauce
based on homemade mayonnase By B

.'-'"
e B

F
il

fEET) ’ : = b

_CANATCTOMATAMM,
" KPEBETKAMM i 600--
' KOKOCOBBIMCOYCOM ~ : 230

TUrpoBble KpeBeTKY, TOMATbI, Cenbaepen, . &
MUKC '3€MEHN, Kelllblo C KOKOCOBbIM *
COoycoM

Salad with tomatoes, shrimp and
coconut sauce Tiger prawns, tomatoes, celery,
mixed greens, cashews with coconut sauce
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* [Npeaynpenure oguinaHTa cmanw_n_nm.anqeprhm.._
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CANAT«AOMALLUHUW»: -
Kutavicknii canat n3 CBEKVIX OBOWLIBH; |, 2 =i
KpaxmarnbHOW NanLim i CBUHWHB!: ' . b, S 4_'30'_ ;
3arpaBnseTcs COeBbIM coycoM:M'Kma?jEme “ QSQ;TP- e o

CRELMSMM. £ Cih e A

me'ash(liy. Chingse salad with fréshivégetables; starch noodles
and pork. Salad dressed with soy satice and Chinese seasonings.

X

CANAT KUTAACKMI»
CA3bIKOM UTOBSANHONA  g70-

FoBAANHa, TEASUMIM-ABIK, BOMTapCKIM MepeL, i 300 b
OFyPLbl, KpaCHbI JyK.:3anpaBnaeTcs COEBbIM
COYCOM 1 KMTaCKIMM CrIELIsIMM.

Chinese beef sqlad. Béef beef tongue, bellpepper, cucumbers;
red onion: Dressed with-Chinese seasonings and soy sauce. ’

i
|

o

CAJIAT <PY/IbKA COTYPLAMMY: o
CBitHast pynbka C OUTBIMAOFYPUAMA =+ =* . i 350p I
W KUTaCKMU CTIELVaMIA } : f ;

- -
H

Park knuckle with-cucumbers. Pork knuckie'with - Ry
AR s - e, ;
smashed cucumbefs-and Chinese seasonings.. ; B
o H i g = L} L]
:'l i . .
=] =
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< 7113 CBEXUX OBOLLEeN, NCTbeB.CanaTta,

* MpeaynpeanTe oduLMaHTa O HanuMi anfeprin.

TENALIACANAT i
CKYPUHBIMOUAE |
MOPEXOBbIMCOYCOM : 510-

JlucTbs canata, orypLibl; Tomathi
yYeppu, KypuHoe dune rpus,
OPEXOBbIN COYC:

Warm salad with chicken and satay sauce “~ '
Lettuce, cucumbers, cherry tomatoes, grilled-chicken fillet,
satay sauce.

; t'PE'~I ECKW |7| Knaccinqécm:lﬁ canar

| pacconsHoro chipa 1 kpacHoro siyka.
3anpas/serc 0)'M§KQBI:IM MaC/IOM 1 COKOM

r J'WIMOHa 4
o

<. Greek saiad Classical salad with fresh vegetables,

salads Ieaves plckled cheese.and. red omon
“Dressed with-olive oil and Iemon‘juice; ’
. | . BLY

' CANATCPOCTBU®DOM
WABPUKOCAMM ' i 700-

_MWKC 3eneHm ¢ TenaubiM pocToubOM, i 2001p.
TOMaTaMu Yeppy, abprkocamu AL
11 MELOBO-TOPUNYHON 3aMPaBKO.

Salad'withroast beefand apricots
Mixed gire_ens with veal roast béef. cherry tomatoes,
apricots anhd honey-rustard dressing.



*MpenyrpenTe odViivanTa o HanuIW areprin.

CANATCXPYCTALUMMA - -
BAKNAXKAHAMU © - fgq.
- Tennsii canat ¢ xpycTALLMMA DaKfaxXaHaMu 1 5 FF.>
ToMaTaMi, KPaCHbIM NIyKOM, Criaiicami peanca n '
KuFi3pl. 3anpaBnAeTCA 'coyCoM unm-6aknaxaH.

= Crispy eggplant'salad. Warm salad with crispy
eggplant and tomatoes, red onion, radish and cilantra slices.
Dressed with chili-eggplant sauce.

P

"CANATC
MWUHU-OCbMUHOTOM :
MapVHOBaHHbIN MYH~OChMUHOT, MONOAOM 560.-
KapTOdesis B 30/I0TACTOM KOPOUKE, 250 1p.

MaC/MHBI,-CTRY4YKOBAR GaCONb, MIKC 3eIeHM:
B COYETaHWM € TOMaTaMiF# MEAOBO- ¢
FOPUMYHBIM COYCOM:

Salad with mini octopus. Pickled mini
octopus, new potatoes in a golden crust; olives, string
beans, a mix of greens combined with'tomatoes and
honey mustard sauce.

CANAT C KAN bMAPOM Vl
bl e e

|- Dune kanbMapa, Cnaiics! 6ekoHa, orypeu 580-'
. ToMaTbl, YyKa, MAKO:3€[1eHI, Cnaiichl 459 r?-
MIHEAS, CnMBO\T{HO a3VlaTCKVIVI Coip 1 coyc *

anonm _ ke

Salad with:squid and bacon. Squid fillet

+ “bacon slices, cicumber; tomatoes, chidka, mixed

greens; elmond Sliees, ;creamy, Asian/cheese and al0|l .
sauee™ = i




TOM AM. 3namenmroit Taitckuii Cyn Ha KOKOCOBOM
MOJIOKE C TUrPOBbIMU KPEBETKaMM, MALMAMM, KasbMapoM,
TOMaTamm Yeppu, rprbamu, ¢ LobaBeHNEM TaNCKUX TpaB
M KnH3bl. MoAaéTcs ¢ napoBbiM PYCOM.

630.-

400 1p.

Tom Yum. Famous Thai coconut milk soup with tiger shrimps, mussels, squid, cherry
tomatoes, mushrooms, with addition of Thai herbs and cilantro. Served with steamed rice.

@) Octpoe/Spicy
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* [peaynpeauTte opuLiMaHTa O HaaMuA.aneprii;
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" ot yXA Pbi6HbI 6Y/bOH, KapToq)énb Py 420 i

e A, oL TOMATHI UeppK, Mensifp. Mogagtes ¢ = 4r . ".§--.300'rr:>. ;

?‘.r L= HOMaLIHAM UPOXKKOM. . T
o e | '3 -
£ S

r‘." ) = "Ukha: chh broth, potatdes, onjons; cher'ry tomatoes
i i

L peied Ser-ved with'a homemade pi¢.

.. -

-

BOPLL

[lopaércs ¢ ;D.OMaLIJHeVI
CMETaHOW, YECHOUHBIMI
FPEHKaMW- 1 CONEHOM
FPYAUHKOM. !

T

sour crear.n, garlic croutons and
salted brisket.

R L )

[PUBHOM KPEM CVI'I

CeeXyie LUaMIMHbOHbI; berbie rpw6b| JYK,
TRIOPETIBHOE MACHIO. Monaétesn.c :
6OPOLVHCKIAMY rpquaMM, NYKOM dpn 1 ;'
CBEXEN 38MeHbI0. ;

610.-

250.1p.

ssesesecessnieitoscss

Mushroom cream sdup Fréesh mushrooms, porcini
mushrooms, onions, truffle oll. Servediwith Bérodino croutons
onjon fries-angl green‘s and fresh herbs.
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i ' PAMEH - o
; F Kpenkiit bynboH, nuHas nanwa, - 9107
'ar | CBMHWHa, YK Mopeit, WunTake, 3, 40QER. e
§, 'y o

MU0, CI'IeLI.VIVI

' 4
. Ramen. Met broth, egg noodles pork, leek shiitake
y § g mushrooms, egg spices. i W
| e \ @ Ocrpoe/Spicy, _ :
* i -
\ Lt ;
1Y 2 :
i 1 : - < ¥ " : T
oo 4+ T _
; : o 1 ; . L, . l
A fuge R e
1:. ; L ; = e ! #ard
| i i 5.2 i

i Cyn «KVIM“ M"» EynboH Kiamim, i
. TyK-TIOpe, CBIHMHA, Gonrapokuii nepetl, 450.-
| CTeKnAkHaR naflua, KATAVICKAS KanyCTa, & D
1'o¢y, KyH)KyT 2 :

oy |

=

e Tl |
klmchl soup 5, I. !‘_:= ' @ Octpoe/Spicy
. Kimchi broth, {gek, pock bell pepper, starch noodles,
chlnese cabbage tofu sespifie sepds

o S ; LUY/19H XL. Toanuumorsin 3
++" bypATCKMi cyn-naniia C HaBapuCcTbiM - 750.-
6ynbOHOM 13 bepMepcKom bapaHiHbl, 600p.
 AMYHOV RaNLLM 1 38AEHOTO NyKa.

Shulen XL. Traditional Buryat noodle soupiwith rich
“lamb broth, egg noodles and green 6nions. - ;

* WYAHMUHN o

- Shulen Mini ¥

o]




BYY3bl/
XYLYYPB

T By AL XYLUYYPDI. ronynsproe 6n1080 6ypatckoin
BYY3bl. Tpaguumortoe 6nio0 ypstckoit kyxHi ~ KyXHu 113 pybneHoro Msca n TecTa, obxapeHHoe

13 pybneHoro Msca 1 TecTa, MPUroTOBIEHHOE Ha Mapy. o T A

Buuzy. A traditional Buryat dish: steamed chopped meat and Khushuurs. A Coilr e cichidceps ik Birdad iy
dough.
and dough.

W3 Galikanbckoit puibbl 410.-

(nenagp, 3 W)
With Baikal fish Peled (3 pcs)

) W3 rosaguHbl (2 W)
: 1507 1p. ‘ s With beef (2 pcs)

- § 1 g 4
Py 'i""-l rol -
s - .

i

-y ]

: ; OeoLuHble (2 LwT.)
W3 rossaamHI (3 ) y ;s L E KanycTa, n1yK, MOPKOBb.
With beef (3 pcs) : ; " with vegetables (2pcs)
Cabbage, onion, carrot.

W3 6apanmHbl (3 wr.) . o W3 6apanuHbl (2 LwT)
With mutton (3 pcs) " ‘ i i With mutton (2 pcs)
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* MpenynpeauTe oduLmMaHTa O HAAMUMA @GP

MAHTbI C TENSTUHOM
UTbIKBOW '

TpaauLMoHHble Y36EKCKIME MaHTbI pyuHOM paboTbl,:
MPUrOTOBNEHHbIE Ha Napy, C HaUMHKOM U3 PyBReHow
rOBAZVHBI, THIKBbI C PENYaTHIM SIYKOM U CrELMAMK:
MMopakoTeA € COYyCoM 13 TOMaToB

380.-

250 Tp.

escsesecsses

e v oeesione o

Manti with veal and pumpkin

Traditional Uzbék handmade steamed mantas stuffed with
minced.beef, pumpkin with onions and spices, served with -
tomato sauce

~'MAHTbI CbAPAHNHOWU :
Tpaﬂ.MLI,VIOHHbIe Y36BKCKIE iMaHTBI pquom
*'paborb, MPArOTOB/IEHHSIE Ha Napy G Kypmquom
* BapaHmHoi, TIYKOM U 31poit, I'IpMI'OTOBJ'IeHHbIe no-
TPAAULMOHHOMY PeuenTy. MopaloTes ¢ CoycoM

“ w3 ToMatoB . 1!

ooocco-o\o

wetsscne

<
Manti with mutton
Tradltlonal Uzbek handmade marm ‘steamed with fat mutton,
“onion and cumin, cooked accord'lng to a tradltlonal recipe,
served with-tomato sauce’ = 5 [

XUHKanu ¢ CouHbIM GapLUEM K3
TFOBAAMHBI 1 CBUHUHBI CO CIELIMaMM,
Khinkali = -, = .+

Khinkali' with juicy. minced beef and pork with
spices.

420.-
330Tp.

ecscscecsons ©




MACO
/1 PbIbA

MEZAA/NbOHbI U3 CBUHUHDI
B BEKOHE

C 6pyCHINUHBIM COYCOM

Pork medallions in bacon. with lingonberry sauce




* MpenynpenvTe oduLmMaHTa O HAIMUMM anNepriu.

- TOMNEHAS e
TEnATMHATION 0
COYCOM JEMU-TIAC: =~

“ ++.ToflaeTCA CO CMBOUHBIM Mlope * :

“Stewed veal with Demi-glas sauce
« - Served with ereamy puree

CTEMK 3CKOJTAPA

Qb)XapeHHOe Ha CMBOUHOM = 3 950.-
Macne Gpune ackonapa MoaaeTcs ¢ 300 rp.
OBOLLHBIM FapHUPOM 1 CANBOUHBIM
COyCoM

Escolar Steak
Escolar fillet fried in butter is served with a
vegetable side dish and cream sauce

OUNETYHUA  iggg
[MopaeTes ¢ niope 13 UBETHOM + -0 .
 KamycTbI M COYCOM Tepusiki

Tuna fillet. Sérved with cauliflower
‘puree-and teriyaki sauce-




i
~TIACTAC
MOPENPOAYKTAMU

Crarettni ¢ YepHUNaMi KapakatumLbl,

TUrpOBbIe KPEBETKY; MUTWM, KanbMap, 10COCh,
CcAvBOYHbIM coyc:.FlofiaéTes ¢ nonbkoii naiMa.

'* Qapdanie;; ob>kaperHoe kypiHoe

Seafood Pasta

Squid ink spaghetti with tiger.shrimps,.mussels, squid,

salmon, créam salice; Served with a lime slice,

* MpenynpeavTe odmivanTa o Hanuunv-anIeprii:

MACTACKYPULENW = .
[PUBAMI - | 480

[acTa 13 TBEPABIX COPTOB fAlLEHMLBI . 5 ~280 TP.

dune ¢ rpubamMm v CAMBOUHEI COYC

Pasta with chickenand', =i, o0t
mushrooms. Farfalle durum whéat pasta .

. fried chicken fiflet with mushreomsand ereamy

satce

OETYHUHM {490
KAPEOHAPA L ahon

MacTa 113 TBEP/bIX COPTOB MiLEHULb! & ;
DetyunHm, obokaperHbin 6ekoH 1
CNMBOYHBIN COYC. I'Io,u,a_éTcn :
C MepenenHbiM AALIOM ¥ KPOLLKO- .- ;
napmesatia, :

-

Fettuccine Carbonara: Traditional
Feftuccine Hasta with Fried bacon and.&ream -
sauce; Served with quail egg and Parmesan:
cheese. -



r, | H r C - E, * -

T Tt A 3 * TpepynpeanTe OdULIMaHTa O HaNMYM aNNEPrN:

APAUTOM-AM

Nariwa [paif ToM-AM C KpaxmanbHow 580.-
nanioi, obxapeHHON-Ha Boke ¢ ' 2807p.
LAMMMHBOHAMM, KaNbMapoM, TUFPOBBIMA 2 « &
KpeBEeTKaMy, C A0baBNEHUEM 2T e A
OPMrVHabHOrO COyCa, TOMATOB YEPPN & -

W 3eneHmn : '

Dry tom-yam. Dry tom-yam noodles with
starch noodles, fried in a2 wok with champignons,
squid; tiger shrimps; with the addition of original
“ sauce, cherry tomatoes‘and herbs ¥ Lo =

" YAOH A, A
- CMOPENPOAYKTAMU - c5 .
wrrb )'Iam.ua Y/AOH, erBeTK'I/I Magan, 3
 KarnbMap, 6onrapcmm.nepeu, 6poKKOnM,
3eneHbIT YK, CrIeLAM, KYHXYT.

300 Fpipiies

.SeafochUdon Udon ncréaqfes: \;Vfth shrimps, mussels,
squiid, sweet ‘pepper. broccali, green onion, séasonlng
sesame, = :

YAOHC I'IO,U,KOI'I‘—IEHHOI/I
" KYPUHOMTPYAKOW :

. Jlariwa yaoH, KpacHbiN nyk, 6onrapckui 590.-
MepeL|, KorueHas rpyaka, kabauky, 1 i 3007p.
coyc Tepusake. [oaagTcs ¢ CONOMKON !

[«Alicbepra», KyHXYTOM W KUH30M.

Smoked chicken breast udon. Udon :
noodles, red‘onion, bell pepper. smoked breast,

zucchinj,' teriyaki. Served with |ettuce straws, sesame

seeds and, cilantro:

s



* MoeaynpenuTe oduilvanTa O HanuiuAanepri;

TOM/IEHbBIN. . Tl 770 -
TENSUUASZbIK = o
Tensiumii A3bik, TOMAEHHSIA 12:4acos by

B QupMenHoM coyce. [lonaeteac i

Tplod)eﬂbelM r1ope 11 OBOLLAMM. %

Stewed vealtongue e T R

stewed for:12 hours in-a:special sauce. Served
with airy mashed:potatoes:

OUNE TUAARNM 380~ M
B TAHWPOBKE : 3001

[Nopnaertcs ¢ XpyeTaLLMMIA 6aKna>KaHaMM
11 OPEXOBbIM COYCOM

Tilapia fillets in breadcrumbs.
Served with crispy eggplant and nut sauce:

CBUHbBIE PEBPA BBQ
Mogaiores.c KyKypysoM ¥ CHIPHEIM : :610.-
coycoﬁr' i ot 2 QR

PorkRibs BBQ Served wnth com: and 4
cheeselsauce



- l'IAXO_XBVU'l N N3 KYPULLbI

Kycoukm KypuHoro benpa, TyLiieHrbie :680.-

B COBCTBEHHOM COKY C TOMaTaMu, 2400
OBOLLIGMM - FPAHBIMU CrIEUUAMMA. s

Chicken chakhokhbili. Siiced chicken'thighs stewed
in jts ‘own juice with tomatoes, veg'etabl,és and spices.

14

* MpenynpeanTte OduULIMAHTA O HaNNYWM a7EPTUN.

CBUHUHA ]

CBAK/IAXKAHAMMU - 200.-

CBiHIHa, 0bXapeHHas C OBOLLAaMM, 7
:3001p.

XPYCTALLMMI 6aKaxKaHaMm
N KUTaUCKUMU CneLmamu.

Pork with eggplants
Fried pork with'vegetables, crispy eggplants
and chinese spices.

BEDCTPOTAHOB U3 :
TEASTWHbI L 610.-

TenatuHa, TyLIeHHas B CMETaHe 1 CrieLusx, 250 rp.
CO CBEXMMM LLIaMMHBOHaMK, KPacHbIM

NYKOM 1 AVXKOHCKOW ropunuen. [ogaétcs

C BO3AYLUHbIM MIOpe W' Caicamm coneHoro

orypua. :

Beef stroganoff. Stewed, veal with sour.sauce and

seasoning, fresh champignons, red. onion, Served with
mashed potatoes and pickle slices.




y - & M P % y S J T .
X : ' : : * [peayripenute oduLitaHTa O-HanUWiK. anaepri,

rOBSAVHACOBOLAMA |
MTEPEYHBIMCOYCOM - 720
. ToBsianHa, Nyk, BOKKONM, NepeuHsiit coyc, * i/ 500 p.
i crietmm. Mopaérea ¢ npéCHblM pVICOM : 3
- Ha rapHmp.

“\Beef with vegetables and’pepper sauce. Beef,
onion,
broccoli, pepper salice, seasoning. Served with unsalted rice on the
side.

e
~ KYPUHAATPYOKA
CBPOKKO/IN N BEKOHOM
KypuHasi rpyaka, 0bXapeHHas Ha CTMBOYHOM |
Macfie €O crieuiaMi, Ha rapHvp nopaiotca
APUNYLLEHHbIE. OPOKKONM, XPYCTALLMIA BEKaH E
C FPUGHBIM COYCOM Y KeAPOBLIM OPEXOM.

: 650.7
SO rp:

Chicken breast withBroccoliand:Bacon
Chicken bredst: fried-with butter and seasoning:

Served with wilted broccali, crispy bacon with mushroom
sauce and cedarnut on'the-side.

BAPEHUKUC o - faen

330.
KAPTO®E/NIEMUTPU EAMI/I 142501,
MNogatotesi co LkBsapKaM, n.éMau.ﬂ-lelh .
CMETaHOM d 3eneHb|M nyKOM - -:
Dumplmgs with potatoesand 177 S

mushrooms:setved W|th ccracklings, hdrnemade
sour-¢reamn and grsen opions. 4y
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 TUTPOBBIE KPEBETKM .
“BTAUCKOM COYCE

. TurpoBble KpeBeTKY, Bl wmnTaKe,

. 3eneHBI NyK, KH3a, CrieLmm.
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{ 720--

20010p.

Tiger shrimps with Thai sauce. Tiger shimp, "
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+ "+ [shiitake mushrooms, green onion, cilantro, seaéoning.

* Mpenyrpeaute oduLmManTa O HaMMUMA anaeprim.

L=

CTEMK 13 CEMIU CO

11000~
CIUBOYHbIM COYCOM.

180 o

Salmon steak with cream sauce. -
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bYPl EPB

DOUBLEBYPTEP
Halu dupMeHHbIf Byprep ¢ kapTodenbHoit Bynoukoi,

[1BYMA COYHbIMM KOT/IETaMM 13 FOBSAMHbI M CBUHMHI, CBEXeN 720.
3€NeHbIO0, TOMATOM, ChIPOM rayaa 1 GUPMEHHBIM COYCOM.

: 500 Ip.

Double burger. QOur signature Burger with potato bun, two juicy beef
and pork patties, fresh herbs, tomatoes, cheese Gouda and signature sauce.




* MpenynpeanTte oduLMaHTa O HaNVUNUK aepruu.

VOYAGEBYPIEP

KapTodernbHaa bynouka, couHas :

KOTNETa W3 rOBSANHBI 1 CBUHMHI, : 580.-
CBEXas 3e/1eHb, TOMAT, COMEHbIE :
OrypLUbl, KPaCHbIM NyK, GMPMEHHbIN CoyC.
[Nonaétes ¢ kapTodenem dpu v KETUYNOM

Voyage burger. Potato bun, be
fresh greens, tomato, pickles, red onion
Served with French fries and ketehup.

BYPIFEPCBEKOHOM

nAanLom
KaptodenbHas Gynouka, 380.-
XpYCTALWA BEKOH, TOMAT, 230T1p.
CBEXast 3eMEHD, SNLLO,
GYPMEHHbIit CoyC.

Burger with bacon an
crispy bacon, tomato, fresh gre
sauce.

. Potato bun,
and special

Al
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P " wiF r - X e | 5 - : '
J #iw | 1 el -.. | -':_i : ';_Fll-peny_npeume oduLMaHTa 0 Hanwpf"an_nepn:M

IMLILIA/
XAHAITYPV

MEMNEPOHN

Cansamy, Cblp MoLapesna, TOMAaTHbIN Ccoyc.

: 600.-

: 4007p.

Pepperoni. Salami, Mozzarella cheese, tomato sauce.



** MpéyrpeaTe OQULMaHTA O HaMuuin anneprum.

YETbIPE CbIPA

- Mouapenna, CynyryHu, ronfaHACKMA,
| CANBOYHBIA ChIP, TOMATHbI COYC.
! Togaércsc NeTPYLIKOBbIM NECTO.

550.-

4007, %

¥ %
Fgur cheeses. Mozarella, sulugunl dutch cheese g

cream-cheeses and tomato sauce.
Served with parsley pﬁsto. i}

ssessseesssesens

[ABAMCKAS. =~
KprHoe wne, aHaHac, MaCHb,
TOMaTbl UeppH, Chip Mouapenna
TOMaTHbIiA COYC.

680.-

400.1p.

ssencieesssssenioe

Hawaian pizza. Chicken filet pineapple,
olives, cherry tomatoes, mozzarella cheese, tomato
L sauce.

w




~ Khachapuriin Megrelian

“Flat Geargian pie filled with the cheése “Suluguni”, yolk and butter.

e * Mpenynpeavte oduimanTa o'Hanw-fMWahneprr.Aﬁ.:_. o i

XA‘—IAHVPW HO- 3 L
::500.
MEI'f’EI]bCKM. o P 5400 FR
TpaAVILlMOHHbIVI prr_nbm é(aqa‘hypw N3 T i
perviora Merpenvm C,CbIPOM.CYTYTYHI, :
-'Z-%aﬁe_uéHHblM BHYTPY 11 CHapYXM ]

~Traditional round khaatiagri from the Megrelia region
2 With sulugunt cheése'Baked inside and out

Hr

MAAECTPEMSA
HAUMHKAMM 750~
ChiTHas NIOOUKA C HaUMHKaMA U3 470Tp.
CTIMBOYHOM KYPOYKM C rprbamu, e

NEYeHsIX OBOLLIEN C ChIPOM deTa U
MACHOM HaUMHKIA 13 TENFUBEro dapwa
C ToMaTaMy T : - A
“Pide with three fillings .+ T
A hearty boat with a filling of creamy chicken with
mushrooms, baked vegetables with feta cheese

&

XAYAMYPU TO-AIKAPCKU | 431
Jloaouka 113 CA0BHOre TECTa C.ChIpOM CyyryHH, * 370 .
SYHBIM XKENTTKOM 1 C/IMBOUHBIM MaC/OM. |

Adjarian khachapuri

%



JOSPER
MEHKO

KYKYPY3HbIV LBIMIEHOK o0

¥
MponuTaHHbI 6epe3oBbIM AbIMOM B reun Josper 300 FI; = :
KYKYPY3HbIN LibINJIEHOK. : ' e
= s s

Corn chicken. Comn chicken smoked in oven "Josper". == i, = _-';_'
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TR i .-_-.-_.:._ o = o s P St i, g i i < : : ‘_.- : i 1_: l_]'lp.e.qynpenmfe 0¢H'LI,VIaHTa O-HathMM annepr[?wf. : - i I‘--,.‘

r ey H ) - e,
e ks T =k [ ,l"'
P .o e T 1
CR i Ty
i

LUALunblkmag;Bm-iMHbl 480...-'

; [Nopaétca Ha nasau.le o Kp"c'itHbTM.-ﬂy-KOM 200 IDs -
o TOMaTHbIM coyCQM " C_aﬂaTQ_M Kdyn Qnoy 5 ) : Ao TEe
s :' ) y

Pork shash"lﬂ( (barbec#éi ‘Served on pita. Yo

bread (lavash) with réd-onion, }Bmato sauge. antj Cole o ik J 1

: Slow Shlack it ; ; L%, i
lllonﬂ KEBAB ﬂon.aﬁree.tfﬁz'ﬂasamép piee et
. ‘KpaCHbIM nyKOM TOMaTHbIM' eoycoM w qa'namM o “

-l;(oynCnoy g b = R

P EETE])

Lula Kebab (minced rﬁ’eat) e o pikte N
(lavash) w1th red onion, tomato saiice and Cole Slow:salad. Lits

Us rosqu,MHbl 480 - W KYPW-l-b' : 430 -
Beef Lula kebab i 200 rp. ~ Chicken Lula kebab TP A0i0) [ P L

;_H_,'- I.' i 2 )
B £ :

R Rl 5 :
i Gl £ ] e :
|.|.|A|.|.|f|b|K - '{r W I gl o R : 3

N3 KYPUHbIX KPblﬂb | ;_"' 2007p. - ; s> - < s i
Chickenwings | . : e A 15 i

f " : - C e
i A -
g

oy R L L nd® e e TV TG R
y : : Sk 5 ‘@ TENAYBEMBBIPE3KW : 5o o

CnoeHblit ¢ 6apaHbiM KypLIOKOM

Veal tenderloin shashlik. Layered
Wlth inner fat of shg}p

-ﬁ*' .

- . s 1
- '\'$ S TR - &
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. CTEMKM3
. CBMHWHI

"1 Porkisteak

. CTEWMKM3  : 1800-

[OBAANHbBI ; 300m.

Beef steak.

il
[ 1 '\-. ﬁ - " . 3 . '- b e L) :
_"J! ; 4 = v PapyxHaa‘dopenb ¢ MpsHEIMA TDaBAMM, MPUTOTOBNEHHaA 800.
£ ® B neuu Josper. opaeTes ¢ foNsKOM MMOHA. : BROOP.
;,_ L Rivertrout in coals. Rainbow trout with herbs, cooked in the Josper oven.
e L S Served with a slice of lemon.
= oot el
s { .l
o R R AT
gt ot R i ,
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bJ THOLIA HA
KOMITAHINHO

ACCOPTU METWC. Byysbi u3 rosiamsl (4wu), 6yyabl ua

6apaHmHb! (4LT), XyLLyypb! OBOLHbIE (4LUT), XapeHble nenbMelwky,  : 730rp./
LALL/bIK M3 CBIHIHbI, LALLMbIK M3 KYPUHBIX KPbIbEB, KarycTa KuMum, & 400 rp./
NYK penyaTblii, COeBbli COYC, FopUMLLa, COYC YepHbI MepeL, v 3efieHb = 200 p.

Assorted metis. Beef buuzes (4 pcs), lamb buuzes (4 pcs), vegetable
khushuurs (4 pcs), fried dumplings, pork kebab, chicken wings kebab, kimchi cabbage,
onion, soy sauce, mustard, black pepper sauce and herbs.




. *.ﬂpegynpep.me OduLMaHTa @ HANMUMA annepritu.

. KOfBACKMTPUNb

" “AccopTit KonHacoK 13 roBAANHI,

S _ potatoes; stewed cabbage, cherry tomatoes, pickled cucumbers and a
.7 o of sauces -

. OrypLIaMM 1. TpHo COyCoB

* -of four:

onses

‘KypULLbL, €BUHIHEL [logaeTces
C Ton4eHbIM KapTodenem,
TYLEHOW KanyCcToM, ToMaTamy
‘Yeppy, MapUHOBAHHbIMM

2700.-

1000 1p.

o esnccessssecsssecsde

Grilled sausages
Assorted sausages of beef, chicken, pork. Served with mashed

XAYATYPUXL |}

 PaccuntaHo Ha koMnanmio - |
. U3 4-X YenoBex.

eseecsscseses

‘Khachapuri XL. For a group

ACCOPTUTIOBPATUMOB bYY3bl

XUHKaIN U3 TeASTUHBI 1 CBUHIMHBI, MaHTbI € FOBSAMHOM M & 1300Tp. /-
6aparHoOM, XYLLYyPbl OBOLLHbIE, byy3bl Knaccuueckue -+ 120 rp./
13 6apaHmHbl. [OAaIOTCA C 3€/IEHbIO, COYCOM 13 TOMATOB, : 100Tp.

f ropqvlu,eﬁ, CO€eBbIM'COYCOM 1 COYCOM. U3 CMETaHbl

Assorted Buuza - sworn brother

I Khinkali fnade of veal and pork, manti with beef and mutton; Vegetable
khushuurs, classic Bouzas and mutton. Served with herbs, tomato sauce,
nﬁustard', sby sauce and sour créam sauce.




Fi
"

.

" phIBHBIA

TPMABMAKC -

" Jlocock, MacnaHast puiba, - 3100.-
TR, Ka/bMap, METab, .+ 650 7p:
TUrPOBbIE KPEBETKM, FPEbELLOK:
Tlopaéres colemBodHbIM < .

+/COYCOM 1A GBOLLaMM rpiAnb.

Fish-mixed grill.'Saimon,
butterfish; tilapia,:squid,

peled,.-ti'ger prawns, scallop: éerved
with cream:satce’and grilled
vagetables. Ry

. JOSPERCET -

LLlaiiinbik 13 CBAHUHBI, KypuUpl. 2700.-

Jlione U3 roBAANHBI, KypULLbI. ;. 1000 1p.
lMopaéTca ¢ oBoLLaMM rpus
“TOMaTHBIM COYCOM. :

]osper'set. Pork -chicken shashlik,
Beef, chicken Lula kebab. Served with grilled
" Vegetables‘and tomato salice: !

.*E'

i

- 4 I I
: * [penynpenure odulifaHTa O-HanAwmmK.anneprit, = ...

CETVOYAGE

Byyabl 3 roBaamHbl (2 wr), 3 3
Byy3bl u3 bapaHmtbl (2 LT), “ gc?c?rg
Byyabl U3 Balkanbcrom pbibbl (2 LT.): '
XYLLYYpbi OBOLUHbIE {2 LT, st
XyLUyypb! 113 FOBAANHI (2 WT).

«V/OYAGE>» set. Beef Buuz (2 pieces),
LambBuuz (2 pieces), .

Baikal fish Buuz (2 pieces),

Vegetable Hushuur (2 pieces),

" Beef Hushuur (2 pleces).

[
I B
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- PAPHMPBISIDE DISHES |

e

* MpedynpeavTe oduLMaHTa O Hanuui annepryi.

. 'OBOWMIPWUAL  :320- OKACMWUHOBbLIA :120- OTBAPHOM : 140.-
e ot -.-_:-'__.':___.-FOMa'T,-Ka6a"-|0K, BaknaxaH, :1507p. PUC (N pECHb||7|) : 150Tp. KAPTODE/b $2001p.

Fat i il kykypy3a, 6onrapckuii nepew,

i R S L asminerice (fresh [lonaeM'co cmMBOYHBIM Mac/ioM
-@Grilled vegetables . ) ( ) 1
s, Tomato, zucchini, eggplant, corn, bulgarian pepper. V1 3€N1eHbIO
e e : LTy Boiled potatoes
R 7 i ! Served with butter and herbs; e

2 F ; XXACMUHOBbIA  :150-
KAPTO®E/Ib®PU  :260.-  PUC(COBOLLAMMN) : O™

BPOKKONN B L

- Tlonaéres 2100 p.
ﬂ;ﬂ.fl_emn C KETUYMOM £ P Manpuka, NyK, KyKypy3a, CIINBKAX %o z
CXAUHLLY. £ - - ¥ : Pk
AR ; * cTieluu; 3eneHbIn yK. : n K + + T
; TEIICECS Jasmine rice (with vegetables) Broccoliin cream .
| .Served with Heinz kefchup. & ! » :
- ~+ Paprika, onion, corn, spices, green onions.

" KAPTO®E/Ib, : 31-0;_ NEYEHBIN : 180.-

" KAPEHHBI/ : - : : -
A o KAPTOOEAb ~ i0m
 CIPMBAMY A T SRR St . '

: rlo,q,aeTCﬂ CI,D:O.MaLU_HeVl CMeTa.HOVI. ¥ UECHOKOM U ﬂ.OMaLlJHeVl . - F
Fried potatoes b - . CcMeTaHoM. i ;
withmushrooms. . 'y % b Baked potatoes
L:- i Ser\lled V‘{'th homemacje_‘ o . i «.+ Served with tomatoes, garlic %
' e Ll S 1 “Fand’homemade' sour-cream. £ in
| - v i
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MBS VEEONCE e
- BREADAND SAUCES = - XiEBHAR. 3

- KOP3UHA
+. Bread basket

- . TS

NIABALL : 40-

._Lavash : 40rp,

AoMAmHiAVlXﬂEB L
CobcTBeHHom I'IPOV'3B°/1§TBa %30.-' ]C]IEIFIID?LQ?(A 120

(6enbm TeMHbIVI) o ek o, : 60 D
~ Home- made bread White or black. X e C_heesg bun ./

rPUCCU
“Crissini
+(Italian bread)

s
:

:

. 0-
¢ I .

i 201p.

FOPYMLIA : 70.- TOMATHbII/l i 70- AOMALIHAS ; 7.  BAPBEKIO : 70.-
Mustard i 50, —CcoycC %o CMETAHA  isop COYC BBQ i somp.
] J .- Home-made sour BBQ i

Tomato sauce
Sl cream

"'i':;’-'h_l-l :
CTIEPEMHBIA {70- €000~ i70- YECHOMHbIA 7o= -
coyC PaRap OCTPOBOB» : 50~ -~ €COYC . §'501p.
Pepper-ssauce Thousand island 7% =0 : MaiioHes, YecHOK; 3eneHB. :
seaso'ni.pg" i e Garllcsauce. Mayohnla.iSe, 9_&-1r|ic, hetts

BYIOUKA ~ igo. - BYNOYKA -
OPAHLIY3KAS T - 3JIAKOBASl  :om

Frenchtoast B k. Cereal bread -

[ e T I P
AT : o



o ECEPTIBESSERT

"= BPYCHWYHbIN KPEMOBbIN : 260.- TAPTAJIETKA : 240.-
-~ MAPOT C BE/IbIM LIOKONAAOM : =™ «C KNYBHUKOM» =0
- Berckuit MMPOT: C HaUMHKOM U3 BeNoro liokonana - Otb0pHas cBEXas KybHIKa 1 KPEM Ha OCHOBE :
BPYCHIKY, B3BUTHIX CAMBOK, YKpPaLLEHHbIM 6eMbiM o' B36MTbIX C/IMBOK B KNYOHYHOM KOP3MHOUKE
LoKOAaaoM n KIOKBOM : M3 NeCOoYHOro Tecta
. MA/TMHOBAS TAPTA/IETKA :220.- MNPOXXHOE . -270.-
) : 140 p. «MAHTO-MAPAKYWUS» RE 2
3aBapHOi KPEM 13 B3OUTBIX CIMBOK : }

Y crienasi MavHa £y Ha kop>xe 113 KOKOCOBOM CTPYXXKM -
HeXHeLLee cydne 13 MaHro ¢ cepaLeBUHoN
113 6enoro cydre v apoMaTHOM HauMHKO
113 MapaKym y

NMUPOXXHOE :240.-
«YEPHASl CMOPOAUNHA» o JARIP:

- A ek  TUPAMMCY -320.-
HepHOCMOpOAMHOBOE Cyde ¢ cepaLeBnHONn ;- i 110 71p.
u3 6€710ro cydre 1 HaUMHKOM 13, 4EPHOM [lBa cnos KpeMa-cbipa MackaprioHe Ha neyeHbe .
CMOPOAVHbI Y CaBOAPIV, MPOMUTaHHOM Kode.

YKpalteHo cBepXy Kakao
 OUCTALLKOBbINTOPT . ~325.-- MAHJAPUHOBbBIV NUPOT +240.-
“ CMAAUHOW Cesotp C LUAPUKOM MOPOXXEHOIO AR

ConoHOBaTbIN BKYC QUCTALLKM C HEXHbIM [NecouHbIi KOpPX € BapeHbeM M3 MapOKKaHCKMX

- MyCCOM W CMENON MaMHOH. : MaHOapVHOB 1 HEXKHBIM KPEMOM. -

HeBepOFITHO COquIVI : I'Io,u,aech C LIJapMKOM MOpO)KeHOFO
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ey “pénynpennte OduumarTa o HanmumM anneprim.




ABTOPCKI YA
IGNATURE TEA

q}/n VMBUPHbIV : 350.-
CBPYCHUKOM : 6oomn

Yait YEPHbIM, KopeHb MMOMPS, MER,
arofibl OPYCHWKM, JIMMOH, PO3MapHH,
KopuLa

Ginger tea with cranberries

- ¢Black tea, ginger root, honey, cranberries,
lemon, rosemary, cinnamon

NaCCUYECKNIA YEPHBIA-Ualt -
ASSAM Classic black tea

CEHYA Havbonee wssectHbiit 1 vacto
ynoTpebnaeMbiit AroHCKui Yaii. MpekpacHo

YAMOB/IENUXOBbIN  : 350.-

TOHM3MPYeT, obecreunBas BaM 3apsp, «CUBUPCKOE oM
6OLPOCTH Ha LieNbiN AeHb 340POBbE»
Sencha The most famous and frequently consumed | Aronpl obnenmxy, YEPHbI Yalt,

_Japanese tea. Perfectly tones up providing you with MEL, Haﬁpeu

a boost of energy for the whole day

YXACMUHOBBIN YXEMUYT

3enéHbli Yalt C XacMUHOM, Ha MOJIOAbIX IHaVIHbIX ’
JIMCTOYKaX C HepacnyCTUBLLMMUCA I'IOLIKlb

]asmine pearls Green tea with Jasmine, on
tea leaves with unopened buds

Sea buckthorn tea Siberian
health Sea buckthorn berries, black tea, honey, thyme

YA CMOPOJMHOBBIA : 350--
«BUTAMUHHbI» : oomn.

Arogbl CMOPOAHBI, AME/BCHH,
6anbsH, Yait YEPHbI

®PYKTOBbI/ NYHLL Currant tea)/itay
DpyKTOBbIN Yalt Ha OCHOBE rMbUCKyca C 220.- Currant berries g
KyCOUKaMM CyLLIeHbIX GPYKTOB 1 ArOf 600 M. '

Fruit punch Fruit tea based on hibiscus with pieces
of dried fruits and berries

C/INBOYHbIN YNYH

O6nanaeT HEXHO-C/IMBOYHbIM BKYCOM U
apoMaTtoM
Creamy oolong Has a delicate creamy taste
aroma

FPEYMLLUHBINYAN Ly

Yait 0bragaeT ApKuM HeobbIuHbl 1AV
C BbIPAKEHHbIMY KapamerbH
HOTaMu -
Buckwheat tea The tea has a brig
pronounced caramel-creamy notes

ranberries,

C L
LWNMNOBHUK
BarpsHo-opaHxeBbiit Yaii 13 MIoAOB v .
LUMMOBHVKa, boraTbilt BuTaMmHoM .G = r
o s L ]

Rose hip 8 L] -
Crismon-orange rosehiptea rich in vi

. -
HOIoOH CAU
TpaanLmoHHbIi GypATCKIA 3EnEt

. L]

MOJIOKOM I - ™

Nogoon sai Traditional Buw’a% b o




KO®E/COFFEE

3CRAP

, LLOKONa/, MOJIOKO, :220.-
oflagHas KPOLLKa : 300Mmn.

Espresso, chocolate, milk, whipped cream, chocolate chips

Espress

J1BOM

Do S0

CNPECCO

NACCE Scnpecco, ropsiyas Bofa, LLaphk 240.-
POXXEHOrO 200 M.
SS€e Espresso, hot water, a scoop of ice cream

,ElBovn-l pLms K KOro ecnpecco

¢ nobaBneHneM ro 300 . KNACCUYECKUU PAD : 230.-
Americano D ot of classic espresso with extra hot water Scnpecco, MONoKo, CAMBKY, Cpon BaHW/b/NecHoM 300 NI 1.
u opex ]
zoo - C&SSI Espf‘ésso, milk, cream, vanilla/hazelnut syrup
KANMYYUHO Scnpecco, MonoKo B36uToe 5 1
Ha napy W NOTHas MOJIOYHAgEMEHK v EM" n3» §-310._
Cappuccino Espresso, steamed milk and thick milk foam MHO ¢ pobaBneHneM Nnkepa 300 MJ1.
: 210.- ‘Ie ffee Cappuccino coffee with the addition of
NATTE Scnpecco, MONOKO 1 MoIoYHas MeHKa. : 300 M. liqueur
Latte Espresso, mik and milk foam - !
BAMB/J1 KapamenbHsiit cupon, 250.-
: 300 M.

anenbCUHOBBIA COK, 3CMNPECcco
Bumble Caramel Syrup, orange juice, espresso

HATTTKIA/DRINKS

MOPC BPYCHMWYHbI  250.- COK HATYPA/IbHbIA  300.-

Lingonberry juice Naturaljuice $an

MOPC : 250.-  180.-

Y : ) :o5n
OBJIENMNXOBbLIN P § 05
Sea buckthorn morse ok
JMMOHAL : 300-- i
KNACCUYECKUN g £ 180.-
Classic lemonade 0,330
NIMMOHAJ YEPHAS : 350.- o
CMOPOJVHA P o33
Blackcurrant lemonade

: 80.-
KOMMnot : 180-- i 050,
N3 CYXODPYKTOB i .
Dried fruit compote e r q
L]

CBEXKEBBIPKATBIE COKW/FRESHR@UICE
AB/I0UYHbIN i350-  MOPKOBHbIA 350  AME/JbCMHOBBIA : 380-
Apple i 300Mn. Carrot i Orange i 300M”.



MINTTKLLEVK/MILKSHAKE

MUNKLWENK «CHUKEPC» i 270.- BAHAHOBbIN MUNKLUEUNK i 270.-
Apaxuc, LLIOKONaAHbIA TOMUHI, KapaMesbHbIA cupor, i 300MA. BaHaH, Monoko, 6aHaHOBbIN CHPOM, MOPOXeHOe i 300MA.
MOJIOKO, MOPOXKeHoe Banana milkshake Banana, milk, banana syrup, ice cream
Milkshake Snickers
Peanuts, chocolate topping, caramel syrup, milk, ice cream

. . : 570~  MMHAKONAZA 270
KNYBHUYHbIN MUNKLUEUK 300 M. AHaHac, 6aHaH, MOJIOKO, MOPOXEHOE, KOKOCOBbIN CMpon & 300 M.
Kny6H1Ka, MOSIOKO, K/yBHWUHbIM TOMMHT, MOPOXEHoe ' Pina Colada Pineapple, banana, milk, ice cream, coconut syrup :
Strawberry milkshake
Strawberries, milk, strawberry topping, ice cream
OPYKTOBbBIE CMY3W/FRUIT SMOOTHIES
AME/IbCUHOBbIN :350.  MAHIO-MAPAKYIAS v
AnenbcuH, anenbCyHOBbIA c1pon 300 A;\ﬂ. Mango Passion Fruit 300 n;tn.
Orange Orange, orange syrup ' J
KNYBHUYHbIA . TPONMUYECKUIA MUKC : 350.-
KnybHuKa, KnybHUYHbIA CHpon 350.- MaHro, MapaKyita, nanais, AparoH GpyKT, cupon i 300Mn.
Strawberry Strawberry, strawberry syrup : 300mn. Tropical mix Mango, passion fruit, papaya, dragon fruit, syrup

[TIMHTBEVH/MULLED WINE

KNACCUYECKUN TNIUHTBENH
BI/IHO, 6a}:|,bﬂH, KOpMLI,a, FI6J'IOKO, anenbCuH, reo3gunKa
Classic mulled wine

Wine, star anise, cinnamon, Apple, orange, clove

KOKOCOBbI/ MMUHTBENH

Benoe BWHO, KOKOCOBbIV CHPON, aHAHACOBbIN COK,
6a,lJ,bFIH, rBO34UKa, anenbCuH
Coconut mulled wine White wine, coconut syrup,

pineapple juice, star anise, cloves, orange

YELLICKUA MUHTBENH

Jinkep "BexepoBka’ BUHO, KOpULLA, SIBNIOKO
Czech mulled wine

Becherovka liqueur wine, cinnamon, apple

BE3A/IKOTO/IbHbIA INMUHTBENH

BuLLHEBbIN COK, 6anbsH, rBO3AVKa,
S6M10KO, IMMOH, anenbCuH
Non-alcoholic mulled wine

Cherry juice, star anise, clove, Apple, lemon, orange

 350.

¢ 300 M.




OHEPTETUHECKME HATIMTKM / ENERGYID

RED BULLENERGY DRINK : 250.-
250 M.
RED BULL SUGARFREE : 250.-
250 M.
REDBULLTHEREDEDITION : 250--

250 M.

BESATKOTOSMbHBIE KOKTEWA/

NON-ALCOHOLIC COCKTAILS

VOYAGE Anenscuosbin cok, MOPC 6PYCHUYHBINA, 220.-
cupon «peHaanH» i 300 M.
VOYAGE Orange juice, cranberry juice, grenadine syrup ’

AHAHACOBbBIN CAY3P

Cok aHaHaca, COoK ﬂamMa, rasnpoBaHHad BOAa,
caxapHbli cyporn
PINEAPPLE SOUR Pineapple juice ime juice sparkling water,sugar syrup.

: 210.-

i 300MA.

NYHLU A5N10YHO-LUTPYCOBbIA

CoK A6104HbIN, COK anesibCUHOBbIM, IMMOHHbIA CPOr,
Mef, KOpuLLa, FBO3ANKA, UMOMPb, JIAMOH.
PUNCH APPLE-CITRUS Apple juice, orange juice, lemon

syrup, honey, cinnamon, cloves.

: 230.-

i 300MA.




<« info@voyagerestaurant.ru

@ voyagerestaurant.ru

voyageulanude
N voyageulanude




