La Carte



XOJIOJHBIE 3AKYCKH « COLD STARTERS

YEPHASI HKPA (OCETP)
[Tomaercs ¢ GIMHAMHU M CMETAHOM 50 rp 6000 py6/Rb

Sturgeon black caviar served with blinis and Smegan

CAJIAT <MOHMAPTP»
Cauat u3 cBeXHX OBoIIel U QPYKTOB ¢ (huite Kposimka 1100 py6/Rb

Salade Monmartre
Mixed salad with fresh vegetables and fruits, tappéh rabbit filet

CAJIAT U3 KAMYATCKOI'O KPABA
KpaboBoe Msico Ha mapy B COIPOBOXICHHH MOJIOJIOTO IIIIKHATA U chipa napme3an 1580 py6/Rb

Kamchatka Crab Salade
Steamed crab meat, served with young spinach andd%an cheese

TAP-TAP U3 CUBACA
Tap-tap u3 cubaca, 3arpaBICHHbIN OJMBKOBBIM MAacIOM, THMOHOM U CIIaJKAM JIyKOM,
MOJIAETCSI C MYCCOM U3 KPEBETOK 1180 py6/Rb

Sea-bass tartar
Chopped Sea-Bass, seasoned with oil, lemon and swiea.Served with prawn’s mousse

CEBHYE U3 KPACHOI'O TYHIHA
[TomaeTcst ¢ MyCCOM M3 apTHIIIOKOB U TPIO(EITBHBIM MacIOM 1050 py6/Rb

Red Tuna seviche
Chopped tuna fish, seasoned with truffle oil andacaler.
Served with mousse of artichokes

¢ APTUIIOKHA
ATHiioku ¢ ¢ya rpa co CIMBOYHBIM COYCOM Ha OCHOBE XpeHa 1800 py6/Rb

Artichokes
Artichoke hearts stuffed with foie gras, with hoesilish cream dressing

CAJIAT U3 OCbMHUHOT' A
Caynar u3 OCbMHHOTA ¥ THTPOBBIX KPEBETOK, TIPHITPABICHHBIN OJIMBKOBBIM MacjioOM
Y JIMMOHHBIM COKOM 1300 py6/Rb

Octopus salade
Octopussalad Mediterranean fisherman style with tiger pravgautee in garlic butter

¢ BETUNHA
Berunna Iberico Bellota ¢ accoptu cripesoB u Toctamu 1200 py6/Rb

Ham
Iberico Bellota ham, served with bread toast anchgares



¢ CAJIAT U3 YTKH
Canar u3 yrku Perigourdine co cBekeMaprHOBaHHBIME OBOIIIAMHU 1150 py6/Rb
U XPYCTALIEH JIYKOBOU CTPY>KKOU

Duck salad
Perigourdine duck salad, marinated vegetables aied fonions

BYPPATA C TOMATAMHA
Bbyppata u3 Anynuu nogaercs ¢ UTAIbSIHCKON PYKKOJION
U OAaKUHCKUMH TOMaTaMH 1640 py6/Rb

Burrata and tomatoes
Sliced tomatoes, rucola, burrata from Puglia. SaBdate.

PYCCKHUMN JOMAIIIHUM CAJIAT
CauaT 13 pezuca, OTypIiOB U OTBApHOTO STl ¢ 3aIpaBKOil Ha BEIOOD:
MailOHE3, CMETAHA, OJIMBKOBOE MACJO C 0a3MIINKOM 650 py6/Rb

Russian salad a I'ancienne
Sliced radish and cucumber. Boiled eggs. Toppeld Siihetana sauce.

TAP-TAP U3 TOBAAWUHBbI UTAH
Tap-Tap ¢ coieHbIMU OTypIIaMH, MTOJJAETCS C TOCTaMK U coTe U3 MuHu-kaprodens 1600 py6/Rb

Beef-steak tartar «Utah»
Classic Beef Tartar, seasoned with pickles. Sewit#dtoast and mini sauté potatoes

VITELLO TONNATO
Bripeska TeneHka ¢ pykKoJioi, mapMe3aHoM, TPECCUHH,
MIOJJAeTCsl C COYCOM U3 TYHIIA C KallepcaMH U apTUIIOKAMH 1150 py6/Rb

Vitello Tonnato
Veal filet made in Italian style. Served with rockalad, parmesan, grissini and tuna fish sauce

CAJIAT HUCYA3 THEMOST
MHuKc-canar ¢ MOMHIOPaMH, CIIAJAKUM IepIeM, OTypliaMH, apTUIIOKaMH,
MacJIMHaMU, U EPENeIMHbBIMU SUIIAMH, TOJAETCS] C MAPUHOBAHHBIM TYHI[OM 1350 py6/Rb

Salade nicoise “TheMost”
Green salad, Tomatoes, sweet pepper, cucumbethakies, black olives, quails egdepped with Red Tuna filets

I'OPAYMUE 3AKYCKH ¢ HOT STARTERS

¢ OCKAJIOII U3 ®YA-TPA
ITogaercs ¢ TymIEeHOM KATalCKOM KaIllyCTOM, KOITYEHON YTUHOM IPyAKOR
u OebIMK rpubaMu 1600 py6/Rb

Duck’s fois gras escalope
Served with buttered Chinese cabbage, smoked declrdled mushrooms

SIMIIO BROUILLADE
[Togaercs ¢ yepHOM UKPOI U TPIOQETIMU 2800 py6/Rb

Eggs Brouillade
Scrambled eggs with cream, served with black ceaar truffles



YJIUTKHU BYPI'YHACKHUE
3aneueHHble YIUTKH C MaclioM, YECHOKOM U NETPYILIKON

Snails bourguignon
Oven baked snails with butter, garlic and parsley

I'PATSH U3 KAMYATCKOI'O KPABA
KpaboBoe msico, 3are4eHHOe C JIETKUM MPSHBIM COYCOM,
MOAAETCS C IIOMUJIOPAMH, OTYPIIaMU U aBOKAJI0

Kamchatka Crab gratin
Crab meat baked with light spicy sauce, tomato@scrtumber

CAJIAT C KO3bUM CbIPOM

3anedyenHsbIii Ko3uit ceip Chavignol ¢ 6exoHOM, KapeHbIMHU SI0I0KaMU

U JTUCThAMHU cajiaTa

Chavignol goat cheese salad
Baked goat cheese with bacon, served on a sal&dreaisted apples

CVYIIbI ¢ SOUPS

¢ JIYKOBBIA CYII
@paHIy3cKui JIYKOBBIH CyII ¢ (pHie KaM4aTCKOro Kpabda

Onion soup
Onion soup, with Kamchatka crab

¢ KOHCOME
Koncome u3 rpuOoB, KOITYEHOM YTKH U YEPHOTO TPIO(ers

Consomme
Mushroom Consomme with smoked duck and blackarfuéin Perigord

KPEM-CYII U3 CIIAPXKU

[Tomaercst ¢ TUTPOBBIMU KPEBETKAMU
Asparagus cream soup
Green asparagus cream soup served with tiger prawns

BYJIbBOH OXTAIL

ByJII:OH 13 OBIYBEUX XBOCTOB C OBOIIaMHU U PYCCKUMU NICIIbMCHAMU

Oxtail clear soup
Oxtail consommé served with vegetables and RuBghmini

700 py6/Rb

1800 py6/Rb

1300 py6/Rb

950 py6/Rb

980 py6/Rb

950 py6/Rb

850 py6/Rb



INACTA U PU3OTTO ¢ PASTAE RISOTTI

JIMHI'BUHU C KAMYATCKHUM KPABOM
JIMHTBHHHU ¢ MSICOM Kpaba, ToMaTaMy U UMOHpEM B IIAMIIAHCKOM COYyCe 1400 py6/Rb

Linguine with Kamchatka Crab
Linguine pasta with crab meat, tomatoes sauce dmah@pagne

MEHE C FTOPTOH30JI01
[TogaeTcst CO CTMBOYHBIM COYCOM, YTHHOM HOKKOMN «KOH(DH» 1 KormueHsiM Marps 950 py6/Rb

Penne with gorgonzola
Gorgonzola cheese light sauce and Duck meat, dowcht @and smoked brest

PU30TTO C ' PUBAMUA

PuzotrTo ¢ GenmbiMu rpudamMu, CMOPYKaMH U CHIPOM NTapMe3aH 980 py6/Rb
Risotto ai funghi
Risotto cooked with fresh mushrooms and parmesan

PU30TTO ¢ YEPHUJIAMU KAPAKATHUIIbBI

[Monaercst ¢ THTPOBBIMU KPEBETKAMU M 3€JICHOW CIIapiKeid 980 py6/Rb
Risotto with cuttlefish ink
Served with tiger prawns and asparagus

PABHUOJIN

Co mmuHAaTOM, pUKOTTON M TOMATHBIM COYCOM C 0a3HIMKOM 900 py6/Rb
Ravioli
Ravioli with spinach and ricotta, tomato and saacel basil

PBIBHBIE BJIIOJA ¢ LA MER

NCIHAHCKHM CUBAC A LA PLANCHA
[Momaetcs ¢ 3eneHol criap ke, TOMUI0paMu ueppH u coycom Berblan 1800 py6/Rb

Sea-bass
Spanish Sea-Bass filet cooked a la plancha, semitbdgreen asparagus and cherry tomatoes.
Clear butter sauce

TYHELl HA I'PUJIE
TyHen MapUHOBAaHHBINA U IPUTOTOBJICHHBIN HA TPHIIE ¢ KapTO(DETbHBIM ITIOpPE
a nis1 [IpoBaHcab 1400 py6/Rb

Red Tuna
Sliced Red Tuna Marine filet from grill Menton’sFaon and mashegotato

I'PEBELIKHA
JXapensie rpebeIIKy ¢ COYCOM MECTO MOIA0TCs ¢ mabeit TheMost 1650 py6/Rb

Scallops St. Jaques
Scallops gently sauté in a fried-pan with Paella



MAJITYC KAPEHBIN
®dwue, 00’kapeHHOE B CIIMBOYHOM MacJie, MOaeTCs ¢ KapToheTbHbIM MIOpe
u coycom Grenobloise 1380 py6/Rb

Halibut fish
Halibut filet roasted in butter and lemon, serveithvpotatoes and Grenobloise Sauce

¢ JAHI'YCTHUHBI
OO6xapeHHbIE TAaHTYCTUHBI C 0A3MIIMKOM, MIOPE U3 OPOKKOIN
1 COYCOM «MaHTO-MapaKyus» 1900 py6/Rb

Langoustines
Crispy langoustines with basil, broccoli puree, st with mango-passion sauce

MSACHBIE BJIIOJIA * LA TERRE

’KAPEHBIN NBIIIVIEHOK
[TogaeTcs ¢ MUKC calaTOM M [IUTPYCaMHU 990 py6/Rb

Chicken
Roasted chicken served with mixed green salad @&ngscScented gravy with garlic and thyme

¢ TEJIEHOK
Dusie 1 XKene3a TeeHKa ¢ KapTo(heTbHBIM IOPe, TapMe3aHOM
u OenbIM Tprodenem 1950 py6/Rb

Veal
Net and veal sweetbreads with fresh bay leavesh@tgsotatoes with white truffle from Alba

TF'OBSAIUHA «POCCHUHMHN»
TypHemo u3 roBsiauHbl «POCCHHU» ¢ TIOpE M3 apTUIIOKOB B cTriie Pizzaiola 2950 py6/Rb

Beef Tournedos “a la Rossini”
Served with artichoke puree Pizzaiola style

YTKA MAT'PE
Xapennas yruHas rpynaka nojgaercs ¢ kaprodenem Sarladaise
1 anejabCHHOBBIM COYCOM 1650 py6/Rb

Duck
Duck breast a I'orange served with potatoes Sarisgland orangeaice

¢+ SITHEHOK MOJ{ COYCOM «CAIEBEJIN»
dure sTHEHKa ¢ KapTodeneM Ha rpuiie u coycoM «Carebenn» 1680 py6/Rb

Lamb
Lamb’s filet grilled, served with sautee potato aadice Sacibili

ACCOPTHU CBIPOB ¢ LES FROMAGES
Bri6op cbipoB ot meg-nosapa:
Roquefort, Camembert, Conte, Saint Maure, Reblochon 1700 py6/Rb

Cheeses plate from our chef fromager:
Roquefort, Camembert, Conte, Saint Maure, Reblackemred, with dried fruits and cherry jam



