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~ Cold appétizers

MaAoCOAbHBLIU AOCOCH OmM Uuecbo
Lightly salted salmon from the chef

KOpnO\-I\-IO U3 AOCOCHA C COYCOM NOH3Y
Salmon carpaccio with ponzu sauce

Boamulckas cenogb C NEYEHbIM KOmed)eAeM
Boltic herring with baked potatoes

Tapmap us Aococs
Salmon tartare

Tapmap U3 20BAQUHbLI
Beef tartare

3aKycouHbIU cem
Snack Set

Accopmu 6pyckemm
Assorted bruschetta

ACCOme cheyuoaAumemons
Assorted specialties

Accopmu K BUHY
Assorted to wine

OBowHoOe accopmu
Assorted vegetables

ConeHobs
Pickles

Ecauy Bac ecmb anaepaus Ha kakoU-AU60 Npogykm, noxkaaylcma, coobwume o6 amoM Bawemy oduyuaHmy.

If you are allergic to any product, please inform your waiter.
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Salads

Canam ‘Lesapb’ ¢ puae UbINAEHKA
Coesar salad with chicken fillet

Canam “‘Lesapb’ ¢ muzposbiMU KpeBemkaMu
Caesar salad with tiger prawns

Canamc XpycmauwuMm o2ypuomMm, pegucom
u MopenpogQyKmamu
Salad with crispy cucumber, radish and seafood

Canam ¢ OpPeHbIMU 6OKAO)KOHOMU,
ceeXXuMmu moMamamMu U MPQMOPHOU 20BAQUHOU
Salad with fried eggplant, fresh tomatoes and marbled beef

Canamc pocm6uc|>0M U3 20BAQUHbLI U KUHOQ
Nog MegoBO-20P4YUYHOU 3QNPABKOU
Beef roast beef salad with quinoa and honey mustard dressing

3aneveHHbLIU 6aKAOKAH C MOMaMAaMU
U cmpa4ameAAOU
Baked eggplant with tomatoes and strachatella

OBOLU,HOCI conam C CbipoOM dema
Vegetable salad with Feta cheese

Canam u3s cBexux osouu,e(] C 2peuKuUM opeEXoM

U apOMamMHoOU 30NPaBKOU
Row vegetable salad with walnuts and sunflower oil

3eAeHbIU canom
Green salad

CBegeHus, YKO3aHHbLIE B HACMOSWEM MEHIO, HOCAM UHGOPMAUUOHHLIU Xapakmep.
MoArbIt cocmab 6a0g ymouHsalme y Bawezo obuyuaHma.

The materials in the menu are for informational purposes only.
Please ask your waiter for the complete composition of dishes.



[[opauue 30KyCKuU

Hot appetizer

42020 710 Muyua “Mapzapuma’
Pizza Margarita
280/100/30 2p 510 L,{u36yp2ep
Cheeseburger
25020 450 KypuHble KpbIAbIWKU B KOPEUCKOM coyce
C KUH30U
Chicken wings in Korean sauce with coriander
125/3020 1500 >Kope|-|b|e muz2pOBble KpeBemKku
C MQAQUCKUM COYCOM YHUAU
Fried tiger shrimps with Thai Chili Sauce
200/5020 1800 >KopeHb|e ceBepHble KpeBemKku C YeCHOKOM
Fried northern shrimps with garlic
[Tlacma u puzommo
Pasta and risotto
30020 670 Puzommo ¢ 6eAbiMU 2pubamMu
Risotto with porcini mushrooms
25020 570 Cnazemmu uau pemmyuuHu a-Aa “KapborHapa”
Spaghetti or fettuccine a la Carbonara
290/402p 630 [MeHHe ¢ 6blMbuMU XBOCMAMU
u MyCCOM NQPME3QH
Penne with oxtails and parmesan mousse
30020 870 [Nacmac KpeBemKkoMU B coyce 6uck

Pasta with shrimps in Bisque sauce

Ecauy Bac ecmb anaepaus Ha kakoU-AU60 Npogykm, noxkaaylcma, coobwume o6 amoM Bawemy oduyuaHmy.

If you are allergic to any product, please inform your waiter.
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YgMypmcKaa KyXHS
= 77 Udmurt cuisine

NykeBckul caaam
Izhevsk salad

>Kope|-|b|e NneAbMeHU C (I)epMepCKOCI
meAdmuHOU NOY 2pu6HbIM CoycoMm
Fried dumplings with farm veal with mushroom sauce

I'Iupoa U3 CAOEHO20 mecma C CygQKOM
U wNnuHAMOM
Puff pastry pie with pike perch and spinach

LLLyvou neAbMeHU co cMemaHoU
Pike dumplings with sour cream

[MNepeneuu
Perepechi

- ¢ kanycmou
- with cobbage

- ¢ 2pubamu
- with mushrooms

-C MACOM
- with meat

Fle6pAOBKo ¢ 6enbiMU 2pubaMu
u OblYbUMU XBOCMQAMU
Pearl barley with porcini mushrooms and oxtails

CBegeHus, YKO3aHHbLIE B HACMOSWEM MEHIO, HOCAM UHGOPMAUUOHHLIU Xapakmep.
MoArbIt cocmab 6a0g ymouHsalme y Bawezo obuyuaHma.

The materials in the menu are for informational purposes only.
Please ask your waiter for the complete composition of dishes.



Cynbil
Soups

erM-cyn U3 MblKBbI
Pumpkin Cream soup

30020 490 - C MOAOCOAbHbBIM AOCOCEM
- with lightly salted salmon

30020 580 - C Mu2pPOoBbIMU KpeBemkaMu
- with tiger prawns

32020 700 ToM aM ¢ KOKOCOBbLIM MOAOKOM,

MOopenpOogyKmMmaMu U osow,aMuU
Tom yam with coconut milk, seafood and vegetables

25020 250 KypuHasa Aanwa
Chicken broth with noodles

25020 470 Bopw, ¢ 2oBIgUHOU
Borscht with beef

30020 450 PaM3H co cBuHUHOU

Ramen with pork

[opayue pbibHbLIE BAKOQO
' ' Hot fish dishes

1wm/150/802p 830 dopeab 3aneUy€HHaA C MPABAMU

HQ PO3MQOPUHOBOM Kopmocbe/\e
Trout baked with herbs on rosemary potatoes

80/130/60 20 1090 Nococb 2PUAb C NOpe u3 6amama
Grilled salmon with sweet potato puree
170/150/50 20 650 Komaemol u3 WiyKU C KOmeCbe/\belM nope

Pike cutlets with mashed potatoes

Ecauy Bac ecmb anaepaus Ha kakoU-AU60 Npogykm, noxkaaylcma, coobwume o6 amoM Bawemy oduyuaHmy.
If you are allergic to any product, please inform your waiter.
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Copauue MacHble 6A0QQ
' Hot meat dishes

dune zoBskbel Bblpe3Kku B bexkoHe
C OBOW QMU 2PUAb
Fillets of beef in bacon with grilled vegetables

Dune 20BAQUHbI 2PUAb
Grilled beef fillet

MepeyuHbid cmelk u3 cBUHOU weu
Pepper pork neck steak

MpOMOprIe KOABQCKU 2PUAb
Grilled marble sausages

TeAbHOE U3 UngClKu C XXQpeHbIM WNUHAMOM
U coycoM 6enoe BUHO
Turkey meat with fried spinach and white wine sauce

KypUHbIe KOmMAembl C OBOW QMU 2PpUAbL
Chicken cutlets with grilled vegetables

CBegeHus, YKO3aHHbLIE B HACMOSWEM MEHIO, HOCAM UHGOPMAUUOHHLIU Xapakmep.

MoArbIt cocmab 6a0g ymouHsalme y Bawezo obuyuaHma.

The materials in the menu are for informational purposes only.
Please ask your waiter for the complete composition of dishes.



Aecepmul

Desserts
85020 1200 Accopmu u3 ce30HHbLIX $PYKMOB
Assorted seasonal fruits
150/50 20 250 DoHQAH - 20pA4Ull WOKOAQQ B BuCKBUME
C WQPUKOM CbIPHO20 MOPOXEHO20
Fondan - hot chocolate in a sponge cake with a ball
of cheese ice cream
100/40 20 200 Topm "HanoaeoH'
Naopoleon
120/3020 300 Kaaccuudeckul yuskelk ¢ 920gHbIM copbemom
Classic Cheesecake with berry sorbet
15020 300 Yuskelk BUWHEBLIU C WOKOAQQOM
Cherry cheesecake with chocolate
100/2020 250 Topm “Tpu wokoAaga® co CMOPOQUHOBLIM KOHU
Three chocolates with currant confit
100/1020 250 Topm “KpacHsit 6apxam”
Red Velvet
AoMawHee MopoeHoe U copbem
Homemade ice cream and sorbet
5020 90 BaHuAbHOE
Vanilla
5020 90 LLlokonagHoe
Chocolate
5020 90 CoipHoe
Cheesy
5020 90 AeogHbIU copbem

Berry sorbet

Ecauy Bac ecmb anaepaus Ha kakoU-AU60 Npogykm, noxkaaylcma, coobwume o6 amoM Bawemy oduyuaHmy.

If you are allergic to any product, please inform your waiter.



