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SAHYCHIIH BUHY.

WINE SNAGKS

YepHasa ukpa

Black caviar

sor 5000

AccopTu cbipoB

Assorted cheeses platter

210r 2100

CeBuye

u3 rpebeLuka

C MaHro, aBokago
M MUKAHTHbIM
COYyCOM CaHIrpmTa
Mango and avocado

scallop seviche with
spicy sangrita sauce

1izor 1350

AccopTtu Kkonbac
Assorted meat platter

210r 1700

TapTap U3 nococs
C ryakamone

Guacamole salmon

tartare 'wﬁ‘k -

AccopTu aHTMNACTH
(bpyckeTTa co cnaboconeHbIM
nococeM, bpyckerra

c poctbudoM, konbacsl, Cbipbl,
ONIMBKM, MacC/inHbl, apTULLIOKH,
FPUCCUHHU U OpeXM)

Antipasti salmon bruschetta,
roast beef bruschetta, sausages, ; ] , , ‘ ) . ! ‘ .
cheese, green and black olives, _— L 5 A3 v s Avocado tuna tartare with
artichokes, grissinnies and nuts WP - S _' e N i 7| ey ¢ » ST ponzu sauce

ssor 3200 ™ R i  , el 43 WG 1sor 950
i B AT I S GO
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Kapna4y4o 13 TyHua
C COYyCOM BUTENNO
TOHHATO

Tuna carpaccio with vitello
tonnato sauce

1,or 850

TapTap U3 roesiguHbl
C NMUMKAHTHbIM COYCOM

Beef tartare with spicy
sauce

190r 900

Kapna4yo
M3 roBsiguHbI
C NTMCTbSIMMU

Ce30HHOro canaTta,

napme3aHoM
n Kanepcamu

Beef carpaccio with
seasonal lettuce,
parmesan and capers

1i7or 790

3eneHbin

canart (aBokapo,
6pokkonu, orypeu,
606bI 3paMaMe,
MMKC CE@30HHbIX
canaTos)

Green salad
with avocado,

broccoli, cucumber,

edamame beans
and mix of seasonal
lettuce

190r 600

PoMaHo rpunb

C KpeBeTKaMMy,
UMBUPHDBIM U COEBbIM
COYCOM

Romano salad with grilled

shrimp, ginger and soy
sauce

16or 900

Canat c poct6udom
U rpmbamMu (canat
poMaHo, y3bekckue
NOMUAOPbLI, BELUEHKM

C rOPYUYHBIM COYCOM)
Roast beef and mushroom
salad with Romano salad,
Uzbek tomatoes, oyster

mushrooms and mustard
sauce

200r 800

Canat ¢ TennbiM
NNococeM (ysbekckue
noMMaopsbl, cenbpepen,
MMUKC CE@30HHbIX CanaTtoB
C 2CNyMOM M3 napMesaHa)
Warm salmon salad with
Uzbek tomatoes, celery,

mix of seasonal lettuce
and parmesan espuma

2oor 900

at ¢ PanaHrou kpaba,
noMuaopaMm U aBokapo
nop, COycoM LUMCO

¢
Crab merus salad with tomatoes,
avocado and with shiso sauce

200r 1700

£

\LlbIN/TEHKOM
£

*\ d "’Gﬂ“ed ch
o %h poached egg and
parmes espuma

185 r 750




TOPRHHE SAKYCHI e

HOT APPETIZERS s00r 950

dputo Mucrto
(kanbMapbl, KpeBeTKM,
Tpecka, MUHU KapaKaTuubl,
KapTodenb nan)

Frito Misto squid, shrimps,
cod, mini cuttlefish,
potato pie

320r 1200

Tako ¢ Kypuuei ¢ COycoMm g Bl g,
3enéEHbIM Kappu ,,,_tg)(,pYCTFlLUMe apTHLLOKH
- c TprodenbHbIM anonu

sy artichokes with truffle

Chicken tacos with green curry sauce ) Y b

18or 550

Bakna>aHbl B KMUCJTIO-CNTafikKOM coyce

Eggplant in sweet and sour sauce

180or 600

KpeBeTku Bacabu
Wasabi shrimps

16or 880

KpeBeTku TeMmef)
C COyCcOM GOHM [e]

LLyKKnuHu Temnypa / ; Tempura shrimps
Zucchini tempura i = with bonito sauce

Y g ; 11or 450 wvor 750




PblbA I MUPEHPUﬂyl{TbI

FISH AND SEAFOOD

TpebeLOK C Mope. 7w i
M3 LBETHOMW KanycTbl
M KYH)XYTHbIM COYCOM

Scallop with cauliflower
puree and sesame sauce

200r 1200

OcbMUHOr

¢ KapTodenbHbIM
MYCCOM U BANNT€HHbIMU
noMmuaopamMmu Yeppm
Octopus with potato

mousse and sun-dried
cherry tomatoes

2zo0r 2300

KanbMapbl
C TOMaTHbIM
Kapnay4o

Squid with tomato
carpaccio

200r 1200

e 4.;.':.;?00 r 1400

MypMaHcKaga Tpecka
c bpokKonu rpunb
U COycoM BOHUTO

Murmansk cod with grilled
broccoli and bonito sauce

260r 1200

CoTe 13 MopenpoayKToB
(kanbMapbl, MUgUK,
MUHU-KapaKaTULa, OCbMUHOI
M rpebeLloK Co CIMBOYHbIM
coycoM)

Seafood saute squid, mussels,

mini cuttlefish, octopus and
scallop with creamy sauce

soor 3950

Muamu B Coycé

roprons?.
Mussels Wit \\

gorgonzola'sauce

dune popapo

C 3eN1eHbIM rapHUPOM
CO LUNMHATOM,
6pokKkonu nu 6o06amu
spaMaMe

Dorada fillet with green

garnish, spinach, broccoli
and edamame beans

2oo0r 1200

Jlococb co lWnUHaToOM

U UMBUPHBIM COYCOM

Salmon with spinach and
ginger sauce

230r 1700

KanbMap Ha rpune
Grilled Squid

100r 650

KpeBeTka Ha rpune
Grilled Shrimp

100r 900

OcCbMUHOr Ha rpune
Grilled Octopus

100r 1200

Mpebelwok Ha rpune
Grilled Scallop

100r 1300




LibinneHOK TaHAypH
CO CBEXXMM CanaTtoMm

Tandoori chicken with

fresh lettuce CBexxne osoLm Bpokkonu MeyeHbIN Kaptodenb
(orypupbl, y36ekckue Ha rpune MUHU-KapTodenb (no-pepeseHcku/dpm)
4201 1300 NnOoMHAOPbI, Grilled broccoli Backed baby potatoes Potato wedges /
6onrapckum nepew, u French fries
penmc) 1sor 350 200r 350
1sor 350

Fresh vegetables
cucumbers, Uzbek

VACO MMTHLA® | e e

MEAT & POULTRY 200r 700

3ane4yéHHbIn pocTbud
C NepeYHbIM COYCOM

U KYKYpPY30M rpuIb
Roast beef with pepper
sauce and grilled corn

Kape ssrHeHKa
C NeYeHbIMHU
OBOLLLAMMHU,
COYCOM U3 KUH3bI
U heMuUrnacom
Lamb rack with baked

vegetables, cilantro sauce
and demi glace

300r 1800

420t 2100 G
TaTtaku 13 nococs
Salmon Tataki
Puban bnek AHryc TupaguTo U3 TYHua wor 1100
Rib eye black angus Tuna Tiradito

100r 1300

wor 700

foBs>KbS Bbipe3Kka

C neyeHbIM KapTodenem
U TprodenbHbIM
DEeMUrnacom

Beef tenderloin with baked

potatoes and truffle demi
glace

270r 2200

TupapuTo M3 nococs TaTtaku 13 TyHua
Salmon Tiradito Tuna Tataki

130r 700 iuor 1200



Ponn c KpeBeTKOMU

Temnypa u ¢panaHrom
Kpaba

Tempura shrimp and crab
merus roll

Jlococb Jlococb
Salmon Salmon

60/30/10r 300 so/20/10r 450

200/20/101 1900
\ 4

TyHey, TyHey,
Tuna Tuna A

60/30/10r 300 50/20/10r 500 Ponn KaHapa
Canada roll

Kpab Yropb 200/20/10r 1000
Crab Eel

60/30/10r 800 50/20/10r 900

Cywwu dya-rpa Yropb

Foie gras sushi Eel

60/20/20 r 1000 60/30/10T

OcTpbiM Nocochb
Spicy salmon roll

210/20/101r 700

Ponn onaneHHbIM NOCocCb Ponn OpakoH

Seared salmon roll Dragon roll

190/20/10r 1200 250/30/5r 1600

A

OcTpbiM TyHel, dunapenbdus KanudpopHus
Spicy tuna roll Philadelphia roll California roll

180/20/10r 800 210/20/10r 800 190/20/10r 900

~

Ponn c kpaboMm u dya-rpa
Crab and foie gras roll

210/20/101 1900




