OpPraHHK MEHIO

3 \\ S
Wy O\
N W\ DPepmepckue peLenTbl, OCHOBaHHble

Ha MPOAYKTax Hallero opraHM4YecKkoro
X03ANCTBA U NYYLIUX CE30HHbIX
NpeaoXeHnsax, oTobpaHHbIX Mo

CTPOXANLLUNM KPUTEPUAM.

Ecnv Bam noHpaBuaoch 611000 — gagum
peLenT 1 COCTaBUM CMMUCOK MOKYMOK, YTOObl
MPUrOTOBMUTbL [OMa.




XOJIOOHBIE 3AKYCKH

Tap Tap v3 roBsXKben BbIPe3KM C
MYCCOM U3 3aMe4YeHoro aykKa

Tap Tap “3 HenbMbl

Kypunbcknin MOpcKow rpebeLuok ¢
OrypeyHbIM refieM M IMMOHHOW NKPOMK
3aneyeHHan CBekMa C NaHaKOTOM

13 6PbIH3bl ¥ COCHOBbIMM LLMLLKAMK
AccopTtvt bepmepckux cbipos M2

K BUHY

AccopTH 3aKYCOK K BUHY OT weda

OPTAHWNK

sl

ORGANIC

sl

150 /P 550

150rp 790  Pyb

1morp 680 Py6

160 1P 420 Py6

30 1590 Py6
ORGANIC

18orp 600 Py6

W LUNMHaTHBIA YMMC, TyaKamone, NaHTYCTUH, IMMOHHAs MKpa

% Mpaxcknin xneb, nawTeT U3 NeYeHn LbinaeHka,

BULIHEBbIV refb, MOMKOPH U3 rpeyun

R OnuBKOBbIN YMMC, BANEHDIN TapTap U3 FOBAAMHBI,

TpaBAHOW MalioHe3, BUHHaA UKpa

R GpyckeTTa ¢ byppaToit M TOMaTaMu KOHKacce M BUHHOW MKPOit

R BpyckeTTa c rpyweit 1 kKamambepom

CAJIATBI

Canart c pagyxHoW dopenbio,
A6N10KOM M IUMOHHOW MKPOM

CanaT € neyeHbIo LbINAeHKa, MannHOM
“ kamambepom

XpycTawme 6aknaxaHbl C po30BbIMY
TOMaTaMu, OPeXoM U 6pbIH30M
byppaTta c accopti 13 TomaTos

Creiik canat c pubaem

u cbipoM MaHyero Semi-curado

CYTIIbI

Cyn 13 6pPOKKONIMN C aCCOPTK CbIPOB

W rpeHKamm

[acnayo ¢ 1aHryCcTMHOM

[pMBHOWM Cyn C MACHBIMMW PaBMONHM
n cbipoM M2

(MepMmepcKuit KypUHDIN CyN C L aBenem
M ANUOM MawoT

Yxa ot weda

135p 480

170p 560

201 440

2101p 520
201p 790

300 1P 440

360 p 460
300 1p 450

300 1p 430

3201 400
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Py6

Py6
Py6
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Py6

Py6
Py6

Py6

Py6
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Beef tenderloin tar tar with baked
onion mousse

Nelma tar tar

Kuril scallop with

cucumber gel and lemon caviar
Baked beets with feta cheese

and Pine cones

Assorted M2 farm cheeses

TO WINE

Assorted appetizers from the chef

W Prague bread, chicken liver pate,
cherry gel, buckwheat popcorn
® Olive Chips, Dried Beef Tartare

herbal mayonnaise, wine caviar

R Bruschetta with pear and camembert

SALADS

Salad with trout fish

apple and lemon caviar

Salad with chicken liver, raspberries
and camembert

Crispy Eggplant with Pink
tomatoes, nuts and feta cheese
Burrata with assorted tomatoes

Rib eye steak salad with

Manchego Semi-curado cheese

SOUPS

<

Broccoli Soup with Cheese

and croutons

Gazpacho with langoustine
Mushroom soup with meat raviolini
and M2 cheese

Farm Chicken Soup with

sorrel and poached egg

Traditional fish soup Uha

from the chief

STARTERS

160 gr 420

350 gr

180 gr

R Spinach chips, guacamole, langoustine, lemon caviar

13587 480

70 gr 560

220 gr

440

210 gr 520

790

220 gr

300 §r 440

%o g 460

300 gr 450

300 gr 430

320 gr 400

1590

600

Rub
Rub

Rub

¥ Bruschetta with burrata, tomato concasse and wine caviar

Rub

Rub

Rub

Rub
Rub

Rub

Rub
Rub

Rub

Rub
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OPTAHWK

T'OPAYHUE 3AKYCKHA R\

ORGANIC

3aneyeHHbIn Kamambep c renem 150rp 690  Pyb
U3 BULLHW U Opexamu

PaBrnonu ¢ MACHOM HauYMHKOM 20rp 620 Py6
B TOMaTHOM coyce ¢ cbipoM Mouapenna

PaBnonu ¢ naHryctmHom 5P 470 Py
YapeHbii MOpCcKOM rpebellok ¢ niope 150rp 650  Pyb

M3 3€1€HON0 ropowKa n MyccomM U3 3ane4eHHOro siyka

T'OPAYHE BJIIOJA U3 MACA

HexHbl Tensunii a3blk C kapTodenbHbl 280 p 780  Py6

rpaTeHOM U MepeyHbIM COYCOM

KycouKku LbINeHKa KOPHUILOH B z701p 580  Pyb
~ XpYCTALLEN KOPOYKE C CbIPHbIM COYCOM

bedcTporaHos c 6enbiMu rpubamu, 20rp 850 Pyb

KapTodenem v orypevyHow canbco

Tenaubyn WeYKkn ¢ NONEHTOM 290rp 720  Py6

T'OPAYHE BJIFOJIA M3 PbIBbI

Henbma c 6yppaToi, WunuHaToM 2401p 960  Pyb
1 TOMaTaMu KOHKacce
MypmaHckas Tpecka B 6eKoHe ¢ 60rp 590  Py6

OBOLWHbIMU PaBUOTNU N CNINBOYHDBIM CbIPOM

OPTAHWK

JECEPTBI «®

ORGANIC

Mnombup Ha WOKONAZHON NoYBe 1001p 190  Py6
CO CBEXUMMU Ir0famu

JlononHuTenbHbIN Wapuk nnombupa 6orp 9o Py6
CopbeT Ha WwoKoNagHoOM NoyYBe Co 1001p 190 Py6
CBeXUMU arogamu (ManuHa/suwHa/obnenuxa)
JlononHuTenbHbIN Wapuk copbeta 6orp g0  Pyb
KnybHMYHBIA KpeM-Cyn € N1OMBMPOM 300 1p 340  Pyb
Cdepa u3 6enoro wokonaga 1orp 400 Pyb
c copbeToM 13 BULLHW.

Kpem bptone ¢ knybHuKoM 2007p 350  Pyb

HOT STARTERS
Baked Camembert with cherry 1508 690 Rub
gel & nuts
Meat Ravioli in tomato sauce 20¢r 620 Rub
with mozzarella cheese
Langoustine Ravioli 58 470  Rub
Scallop, green peas, 10gr 650 Rub
onion foam
HOT MEAT DISHES
Tender veal tongue with potato gratin 280gr 780 Rub
and pepper sauce
Pieces of cornichon M2 chicken in 270gr 580 Rub
crisp with cheese sauce
Beef stroganoff with porcini mushroonsogr 850 Rub
potatoes and cucumber salsa
Veal cheeks with creamy polenta 290gr 720 Rub
HOT FISH DISHES
Nelma with burrata, spinach 2408 960 Rub
and tomatoes concassse
Murmansk cod with vegetables ravioli 260 g 590 Rub
and cream cheese
DESSERTS
Sundae with fresh berries 100gr 190  Rub
and chocolate chips
extra scoop of ice cream 6ogr 9o  Rub
Sorbet with fresh berries and 100gr 190  Rub

chocolate chips (raspberries/cherries/sea buckthorn)

extra scoop of ice cream 6ogr 9o  Rub
Strawberry Cream Soup with Ice Cream3cogr 340 Rub
White chocolate sphere 160gr 400 Rub
with cherry sorbet.

Cream brulee with strawberries 200gr 350 Rub




CTeHKH

Mbl NpOM3BOAMM FOBAANHY UCKNIOYUTENBHO 100% TPaBAHOIO OTKOPMA. 310 anetuyeckoe Maco 6e3 xu d, MO3TOMY CTeneHb MPaMOpPHOCTU Y Hero
y

HWXe, Beflb UMEHHO BHYTPUMbILLIEYHbIA XUP CO3AAET XapaKTepHbIii MPaMOPHbIiA Y30p MACA. ITOT XMP He HeCeT HUKAKOM NOMb3bl U He flenaeT MACo

6onee nuTaTenbHbiM. OH BHOCUT BKNnag UCKNKOYUTENbHO B XXUPHOCTb cTenka. BKyC Y MACa TpaBAHOIO OTKOpMa 6onee HaTypan bHbIV 1 HPKMVI.

OueHuTe ero, nonpo6osas Halmn CTERKKN 1 Byprepsl.

Berac 100 1p 400 Py6
CpenHuit Bec 300-550 rp. FoToBUM Tonbko B medium
Mauere 100 1p 500 Py6
CpenHui Bec 250-400 rp
Hbio Mopk 100p 550 Py6
CpepHuii BeC 350-450 TP

Pubait 100p 600 Py6
CpepHwuit BEC 300-500 rp
MopTtepxayc 100p 600 Pyb

CpenHui Bec 400-550 p
®une MuHbOH 1001 700 Py6
CpeaHun Bec 200-350 rp

Coycbl K cTeiiKam Ha Bbibop

CnunBOBbIN, MEPEYHbIN, CbIPHbIA, JTYKOBbIA AWM,

rONNaHACKUM, TOMaTHbIN

TapHHPBH1 K CTEHKaM

OPFAHMK

ORGANIC

KapTodenb M2 150p 320 Py6
(oTBapHoIi/3aneyeHHbIit/ntope)
Osowmn Ha rpune

XapeHbln WnuHaT oT weda
CnuBoyHan noneHTa C CbipoM

MwuKc canaTt U ONMBKOBOE MACN0

190 /p 400 Py6
100rp 320 Py6
150mp 380 Pyb
30rp 190 Py6

OPTAHNK

OpranHK Byprepsl S

ORGANIC

Bucg-6yprep ¢ 6ekoHoOM 490 Pyb
F'oBsXbA KOT/NETa, 6EKOH, TOMaTbI, IYKOBble KOMbLLA B KNApe,
PyKKOna, C/INBOBbIN W CbIPHbIN COYCbI

Byprep c psaHbiM MACOM 490 Py6
OpraHunyeckas rosagnHa M2, TomaTbl, Canat, MapuHOBaHHble
OrypLibl, CbIp C NANPUKON, 3€AEHbIN YK U NEPEYHbIA COYC
Byprep ¢ KypMHOM KOTneToM 490 Py6
KoTneTa n3 Kypuubl M2 c TOMaTaMMu, 3e/1€HbIM JIYKOM, CanaTom,
MapUHOBAHHbIM OFYPLIOM U COYCaMU: SIYKOBbIW [UM U CbIPHBIM.
Byprep u3 ceBepHbIX pbib 490 Py6
KoTneTta u3 Kuxy4a, 4upa 1 MyKCyHa CO CBEXMM OTYpLIOM,
LUINMHATOM, 3€/1I€HbIM JIYKOM U CbIPHbIM COYCOM
byprep pns BeraHoB

KoTneTa u3 kaprodens Ha nncTbax canat Aicbepr

290 Pyb

C CBEXWUMM OBOLWAMU U CBEKOJIbHbIM MaloHe3oM

WX
* *
PZEE

Vegas 100gr 400 Rub
Average weight 300-550 gr. We cook only in medium
Machete 100 gr 500 Rub
Average weight 250-400 gr

New York steak 100 gr 550 Rub
Average weight 350-450 gr
Ribeye 100 gr 600 Rub
Average weight 300-500 gr
Porterhouse 100 gr 600 Rub
Average weight 400-550 gr
Filet Mignon 100gr 700 Rub
Average weight 200-350 gr
Steak sauces to choose from
Plum, pepper, cheese, onion dip, tomato
hollandaise sauce

Side dishes
Potato M2 150 gr 320 Rub
(boiled / baked / mashed)
Grilled vegetables 150 gr 400 Rub
Chef Fried Spinach 100 gr 320 Rub
Creamy Polenta with Cheese 150 gr 380 Rub
Mix salad and olive oil 30gr 190 Rub
Pl Organic Burger's
Organic beefburger with bacon 490 Rub

Organic beef cotlet, bacon, tomatoes, onion rings in batter,
arugula, plum and cheese sauces

Organic Schredder hamburger

Organic M2 beef, tomatoes, lettuce, pickled cucumbers,
paprika cheese, chives and pepper sauce

Organic chiken burger 490 Rub
M2 broiler meat patty with tomatoes, green onions, lettuce,
pickled cucumber and sauces: onion dip and cheese

Northern Fish Burger 490 Rub
Cutlet of coho salmon, chir and muxun with fresh cucumber,
spinach, green onions and cheese sauce
Organic veganburger

Potato patty on the leaves Iceberg lettuce

490 Rub

290 Rub

with fresh vegetables and beetroot mayonnaise

B cocTaB KOTNETbI AN19 HaLlero KypUHOro OpraHNYeckoro byprepa BXOAMT MACO LibINAAT 6poiinepos, BbipalleHHbIX Ha Hawel depme. Hawin

6poiinepbl pacTyT He MeHee 81 fiH, Kak 3TO U nosioxeHo no bMO cTaHpapTy. IMEHHO 3a 3TO BpeMsi CO3PEBAET MbilleyHOe BOIOKHO,

AKKYMYNNPYKOTCA BUTAMUHbI U MUHEPaibl. Lpinnata MHOrO TYNAaT, XUBYT B CBOGOﬂHbIX BOJ1b€pax, NO3TOMY UX MACO NJIOTHOE U pO30BOE. PaunoH

NMUTAaHNA Hallunx GPOD’IHGPOB COCTOMT TOJIbKO M3 Ka4eCTBEHHbIX 38PHOBbIX KyNbTyp, HE BKIKOYaeT B cebs KOpMOBble QHTUOUOTUKM.
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