AETHEE MEHIO
SUMMER MENU

SAKVCKIM 1 CAAATDBI
APPETIZERS AND SALADS

Caaar 13 cBeskero orypia ¢ KpeMOM 13 KOITYEHOTO
AOCOCSI M UKPOM AeTy4en PhIObI

Salad with fresh cucumber, smoked salmon cream and
tobico

Caaat 13 MpaMOPHOM TOBSIAMHBI C TOMAEHBIM
MaHTO
Salad with marbled beef and stewed mango

Mopckoii rpebeniox ¢ yeyeBnizen, KEAPOBbIM
OPEXOM M BAHUABHBIM COYCOM
Sea scallops with lentils, pine nut and vanilla sauce

Duae roBIAMHBI CYy-BUA C IIOPe 13 6aKAaSKAHOB U
MMHAQABHBIM COYCOM

Beef fillet sous vide with mashed eggplant and almond
sauce

CYIIbI
SOUPS

Cyn 13 aBOKaAO C SIMIIOM CY~-BUA M KAMYATCKUM
Kpabom
Avocado soup with egg sous vide and crab meat

OBOIHOWM KpPeM-CYII C TYHIJOM Y IIepeIleAMHBIMNU
MaloTammn
Vegetable cream soup with tuna and poached quail

€ggs

OCHOBHBIE BAIOAA
MAIN COURSE

Ouae IMaABCKOTO OAEHS CO CBEKOABHOM CIIEABTOM
" CBEKOABHO-ATIEABCHHOBBIM IIOPE

Yamal deer tenderloin with beet spelt and beetroot and
orange mash

Drre MYpMaHCKOM TPECKH C KPEMOM U3 PEeHXEAsT
M 3CTPArOHA M SKAPEHBIM POMEMHOM

Cod fillet with fennel and estragon cream and fried
romaine lettuce

SITHEHOK C XyMYCOM, 6YATyPOM M COYCOM U3 AYKA
CEBOK
Lamb with hummus, bulgur and pearl onion sauce

560

880

920

620

480

420

890

670

1250



XOAOAHDBIE BAKYCKIN
COLD APPETIZERS

ACCOPTH MTAABSTHCKUX OAMBOK 450
Assorted italian olives

Moijapeasa c TomaTamu ¥ pyKKOAOM 670
Mozzarella with Tomatoes and Arugula

Msico kamyaTcroro Kpaba Ha AbAY 3550
(ua ABe mepcoHbI)
Crab Meat on Ice (for two persons)

Kapnay4o u3 Aococst ¢ KHeAsIMA 680
W3 CAMBOYHOTIO ChIpa
Salmon Carpaccio with Cream Cheese Quenelles

Kapnagdo n3 Berpe3kn bask Anryc 850
C AUCTBSIIMU CcaAaTaA U COYCOM U3 I"PM6OB
Carpaccio of tenderloin with lettuce and mushroom sauce

Tap-Tap U3 TyHIJa C alIEABCUHOBBIM MACAOM 1 760
MEMAOM U3 YEPHOTO KYH>KYTa

Tar-tar of tuna with orange butter and

ash black sesame

Tap-Tap u3 MpamopHOW BBIpe3KH, C Kpemom u3 870
AOMAIITHETO KO3bEro ChIpa
Tartar of marble fillet with cream of homemade goat cheese

ITpouryrro An [Tapma c AbtHewM 570
Prosciutto di Parma with melon

CAAATDBI -SALADS

AVCTBS canaTa CO CBESKMMM OBOIIAMU 460
(moskeT 6BITH 3amTpaBAeH Ha Baix Be1GOp:

CMETaHOM MAY OAMBKOBBIM MaCAOM)

Lettuce with Fresh Vegetables (with dressing of your choice:

sour cream and olive oil)

TOIIIIMHIN,/ toppings :

- stuiyo mamror /poached egg 80

- KpeBeTKM/shrimps 380
- MSICO KAMYATCKOro Kpaba /crab meat 450
Muxc casar ¢ Tenabim cerpom bpu 620

Mixed salad with warm Brie cheese

Caaar ¢ OCbMUHOIOM, TYHIIOM, Geaomopckumu 950
MWAMAMU Ha coyce n3 6eron pacoan

Salad with octopus, tuna, white sea mussels in a sauce

of white beans

Caaar c 6eApIMM IpHbamM¥H, TOBSIAMHOW U 630
kapropesem CroyH
Salad with mushrooms, beef and potatoes Stone

Caaar "Hwucyas "c TyHIOM, ce30HHBIMU oBoIIamu 790
W STAIJOM TIAIIOT
Nicoise Salad with Seasonal Vegetables and poached egg

Caaar "Arode "c MACOM KaMYaTCKOro Kpaba, 950
TUIPOBBIMM KPEBETKAMU ¥ ABOKAAO

Salad "Luce "with king crab meat,

tiger prawns and avocadon

Caaar "Marpe'c TOAKOITYEHOM YTHHOM rpyAKoint 650
Salad "Magre" with smoked duck breast

C TOMAEHOM MHAEMKOW, BEILIEHKAMMU W 490
rAa3UPOBAHHBIMHU MaHAAPUHAMHU
With sauted turkey, mushrooms and candied tangerines

TemnApIvi caaT ¢ HEYEHBIO KPOAUKA, TOMACHOM 490
CAMBOW M KapTOPEABHBIMU KPOKETAMWMU

Warm salad with rabbit liver, stewed plum and potato cro-
quettes



TOPAYME SAKYCKMN
HOT APPETIZER

INeyeHpIi1 6akAasKaH CO CAMBOYHBIM CHIPOM 480
M IIEHOW M3 PO30BBHIX TOMATOB

Baked eggplant with creamy cheese and

foam of pink tomatoes

Vrunoe ¢uae Cy-Bup ¢ rpnbHOM 104601 1 coycom 430
M3 MAHTO

Duck breast sous vide with mushroom sauce and

spelt mango

CYTIIbI - SOUPS

KypvHBI 6YABOH C KAITyAETTH U3 YTKH 420
Chicken soup with duck Capulet

INoT-0-de M3 MOpenrpoAYKTOB 720
Pot-au-feu of seafood

Kpem-cym u3 mmmaara 570
C KOITYEHBIM AOCOCEM

Cream soup of spinach with smoked salmon

Kpem-cym 13 sannedeHHOrO niepyja 560
C TUIPOBBIMM KPEBETKAMU
Cream soup of roasted peppers with tiger prawns



BAFOAA TTPITOTOBAEHHDBIE
HA TPINAE
GRILLED DISHES

PBIBA - FISH

Aopaao c coycom us Bsaennsix tomaros/ Doradowith 910
Sun-Dried Tomatoes Sauce

Aococs ¢ coycom Beanrore/ Salmon with sauce Velyute 960

MACO - MEAT

®rae MMHBOH M3 MPAMOPHOWM TOBSIAMHBI 1950
Fillet Mignon
Pubar cTevik M3 MpaMOPHOW TOBSIAMHBI 1950

Rib-Eye Steak

Py6AeHHbBI GUQIITERC M3 MPAMOPHOM TOBIAMHBL 1450
Chopped Steak Beef

Kape sraenka 1250
Lamb Chops

[APHIPLI - SIDES
Muxc caaar / Mixed Salad 200
IImHaT 06>KapeHHBIN HA OAMBKOBOM MACAe 360

AN B CAMBKAX
Spinach Fried in Olive Oil or in Cream

OzBoim Ha mapy 330
Steamed vegetablesb

Oso1n rpuab 400
Grilled vegetables

Crnapska Ha Tapy MAM Ha TpuAe 650

Asparagus steamed or grilled

Kaprodeas 065kapeHHBIN C TpaBAMM MAU ITIOPE 200
Mashed or Fried Potatoes with Herbs



MIMHI AECEPTDBI
MINI DESSERTS

Kondera "Tprodpeas c pomom 1 nsromom’
Candy "Truffle with rum and raisins”

Koudera "IllorkorapHsm1 Tprodean’
Chocolate Truffle Candy

Kondera "Oncraimkossii kpem”
Pistachio Cream Candy

Koudera "Tomaensni 1mokoaa”
Dark Chocolate Candy

Mwunam imposkaoe "Maxkapon"
Macaron

YepHbIV IIIOKOAAA, C TTEPLIeM, YePHOCAMBOM U

apaxucom
Dark Chocolate with Pepper, Prunes and Peanuts

MoOAOYHBIV IIIOKOAAA C KAPAAMOHOM,
WU3IOMOM 1 PYHAYKOM

Milk Chocolate with Cardamom , Raisins and Hazelnuts

AnreapcnuoBbie yninckl / Orange Chips

AECEPTDBI « DESSERTS

ITansa Kora c magppaHom, TEBIKBEHHBIMA
ceMeYKaMM M TyKaTamu

Panna Cotta with saffron, pumpkin ceeds and candied fruit

Mycc "Maproaer" M3 Mapaxyun 1 MAHTO

C HAYMHKOW 13 KpaCHOﬁ CMOPOAMHBI 1 ASKUHA

Passion Fruit and Mango "Margolet" Mousse
with Filling of Red Currant and Gin

ITlorkoAaAHBIV IMPOT C BAHMABHBIM MOPOSKEHBIM

Chocolate cake with vanilla ice cream

HaroAeoH ¢ BUIIIHEN M YEPHBIM IepIeM
Napoleon cherry and black pepper

Bananossni @uHaHche

C IIOKOAQAHBIM 6I4CKBI/1TOM, OpPEXOBO"KAPAMEABHbIM
Mmyccom GaHaHamm. l_IOA,aeTC}I C MOPO>KE€HBIM

Banana Financier

with chocolate sponge cake, walnut-caramel mousse,

bananaServed with ice cream

MOpPKOBHO-OPEXOBBIN ITHPOT
C CBIPHO-MaHAQPMHOBBIM KPEMOM
Carrot Nut Cake with Creamy Tangerine Sauce

CerpHoe naaro ¢ pykToBbIM YaTHN
Cheese Selection with Fruit Chutney

Moposkenoe n copbers (1 mapux)
[ce-cream & Sorbets (1 scoop )
- AOIIOAHUTEABHO SITOABI / extra Fresh Berries

OpykroBoe accopTn
Assorted fruits

SIropHO€ accopTi
Assorted berry

80

80

80

80

80

80

80

200

430

410

510

470

420

410

1150

250

1500

1200



PABMOAM, AOMAIITHSS TTACTA
1 PMBOTTO
RAVIOLL, HOMEMADE PASTA
AND RISOTTO

PaBnoamn c KpeBeTKamu 1 KpaboBBIM COYCOM 670
Shrimp Ravioli with crab sauce

I'TacTa Aapsr mops c coycom buck 780
Pasta with seafood bisque sauce

ITacta Kap6onapa 690
Pasta Carbonara
ITactra bud ¢ MpamopHOW roBIAMHOM 780

M CAMBOYHBIM COYCOM
Pasta Beef marbled beef and cream sauce

Pu3orTo ¢ TpropeABHBIM MaCAOM W BEIIEHKAMWU 670
Risotto with truffle oil and oysters mushrooms

PusorTo ¢ mapmckon BeranHon 1 coycom Ilecto 680
M3 PYKKOABI
Risotto with Parma ham and arugula pesto sauce

OCHOBHDBIE BAFOAA - MAIN COURSE

Onae kambaAbI ¢ KMHOA 610
B CAMUBOYHO-TOMATHOM cOyce
Fillet of plaice with quinoa in a creamy tomato sauce

IMaaTyc ¢ cOycOM M3 KpacCHOM HAITPUKHA 820
Halibut with a sauce of red paprika

Crek m3 TYHIJa B KYHDKYTE 860

Tuna steak with sesame

Y1rHas HO’KKa KOHGM C KPACHOM IpyI1Iei 950
U KalluTaHaMM1 B KapaMCAVI
Duck Confit with Red Pear and Caramelized Chestnuts

TeAsTIbsI FOAEHD C HAPMAHTHE M3 6AKA2KAHOB 670
B XpYCTAIEM MUHAAAEC U KapTocl)eAI)HI)IM Myccom

Veal shank with Parmentier of eggplant

in crispy almond and potato mousse

OchMUHOT-TPHUAB C TPIOPEABHOM IIEPAOBKOM 1 850
TOPOXOBBIM ITIOpE
Octopus grilled with truffle barley and pea puree

Kapeabckas ¢popeas ¢ mope 13 KOPH:I 850
MEeTPYLIKU M XPYCTSALIEN KUHOA

Karelian trout with mashed parsley root and crispy

quinoa

CB1HOM 60K C MyCCOM U3 KYPUHOW IIEYEHH, 610
OGMCKBUTOM M COYCOM M3 KEAPOBBIX OPEXOB

Pork loin with mousse of chicken liver,

sponge cake and sauce of pine nuts



