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ROOM SERVICE

[nga rocten otensa «Actopua» ¢ 12:00 go 24:00

KEUTEPUHT

Bble3gHoe obcny)kmBaHue ntoboro popmaral
Mbl coenaem Bawe Mmeponpuatmne
He3abblBaeMbiM!

AIR-SERVICE

PectopaH «OGONEK» — Ha BaweM 60pTy!
[NpepnocTaBngaeM ycnyru OCTaBkM 60PTOBOro
nUTaHWa 4Na OenoBoW aBMaLmm

NETCKAA KOMHATA

XUBAR MY3bIKA

Kaxkgyto MATHULY Bbl MOXETe Hac/aguTbCa
BUPTYO3HbIM UCTIOTHEHMEM JTIOBUMbIX
KOMMO3ULMIM B COMPOBOXAEHNU XKUBbIX
My3blKabHbIX MHCTPYMEHTOB — rMTapbl,
CKPUMKM MK cakcodoHa

bECTIAATHAY OXPAHAEMAS
NAPKOBKA

bAHKETHOE 11 QYPLLIETHOE
ObCAYXIBAHUE

MoapobHOCTV Yy aAMUHUCTPATOPa pecTopaHa
nnm no tenedony: +7 (423) 230-20-45

NETHAA TEPPACA

MOAYYAUTE MAKCUMYM BMECTE
C HALLEW KASBHOU KAPTOM!

CTaHbTe y4acTHUKOM Knyba apysen Haluewn
CETU N MosydanTe KellBeK C Kaxkaowm MoKy nKu.
HakonneHHble 6ansbl Bbl MOXeETe NOPTPaTUTb
KaK y Hac, TaK 1 y HalluxX Oapy3ewu

Gh

OEPMEPCKUA PECTOPAH ~ wnasakas

\_
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®OEPMEPCKWUIA PECTOPAH

NOCTABKA BAHL

3aka3 Ha [ocTaBKy 61104, MOXXHO 0bOPMUTb
rno TenedoHy +7 (423) 230-20-45

A TaK >ke Ha HalleM canTe:
OGONEKVL.RU
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CAYXBA JlOCTAﬁKVI PABOTAET
KAXIbIW NEHb

¢ 12:00 go 22:00

CamMoBbIBO3 ¢ 12:00 go 24:00

XUT ... TMo6urMoe 611040 HaLlLMX FrocTen

3T1M 610O0M CriaB4aTCA
HallW Kpas

= OCTpOe 611t000

< B cocTaB 6nto4a He BXoOaT
~ ,é“ — IHFDEOMEHTbI }KMBOTHOIO
Jopy MPOUCXOXKOEHNS




Halla KkoMaHIa

OcHoBa MeHto pectopaHa «OroHEK» — 3TO BblpalLleHHble
Ha POOHOM MPUMOPCKOM 3eMNe 3KONOrMYECKM YNCTbIe MPOAYKTbI
M paLMOHanbHbIM Noaxon K nx 06paboTKe B MyULLMX KyJMHAPHbIX
Tpaouumax JanbHero Boctoka 1 opyrux cTpaH Mupa.
Mcrnonb3ysi coBpeMeHHble TEXHONOMMU, Mbl COXPaHSaeM MNosiesHble
CBOWCTBa U HaTypalibHbIM BKYC KaXOOMO MHIPeaneHTa.

OTKpbITada KYXHA B NMaBHOM 3alie peCTopaHa — He TO/TbKO
HacToAaLMM I'aCTpOHOMI/IHeCKVII;I TeaTp, HO M CMMBOJT YEeCTHOCTH,
OTKPbLITOCTKN M OOMallHero ytoTa.

«OroHéK» — JanbHEeBOCTOYHAsA KyxHA ¢ gyLiowm!

Oenuc  IIMuTpuit  AHaTONUH
benoToB duyn  MakeeBCKUM

CY-MWED [E@-noBAP CY-LED
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KAMYATCKIAI KPAB

King crab

A 1KT.

3330 P.




EAS/ILITCEK.MM KPAB-SUAN %@

A 1K 3700 P.




XHOAbEH U3 NPUMOPCKOr0 !
[PEBELIKA

Scallop Julienne

Al Rl (5 AP:

MapHOM NPUMOPCKUMK rpebelllok oT Anekces
LLlanowHrkoBa (M. 3apybuHO, XacaHCKMI
panoH, MPUMOPCKKMIN Kpaw), 3aneY€HHbIN
Ha CTBOPKE C WaMMNUHbOHAMU, CIMBKaMM,
CblpOM U 6enbiMU Frpnbamm. i

Fresh Primorsky scallops baked on the half shell LA : k‘%
with champignons, cream, cheese and porcini
mushrooms. N

MPUMOPCKIAU TPEBELLIOK

Primorye scallop

JATWT.  4800P.

OT Anekceq LLlanowHmnKoBa (pbibonosHad

A 'i,- - KOMMaHUs «KeMuyrkmHa»). JobbiBaeTcs

"', ) B pblGaLlKoM nocesike 3apybmnHo, XacaHCKUM
r:’- panoH, NMPUMOPCKMIN Kpan.

¥ -
1 " Scallops harvested in the fishing village of
,,ni-" = Zarubino, Khasansky District, Primorsky Krai.
"

o [PUMOPCKAR YCTPULA

Primorye oyster

JATWT. 4800P.

YcTpuubl Mkypa oT Anekces
MywHwuHa (r. BnagmeocTok, PIMK
«Mopsak»), BblpallleHHble B AMYPCKOM
3anuBe.

—r g

Ikura oysters, grown in Amur Bay. o



COAEHbIE AECHBIE TPY3 1A

Salted milky cap

2101P. 1190 P.
MAPUHOBAHHBIE BEAIE TPUBbI

Marinated porcini

160TP. 900 P.

JTnyHaa 3aconka ot lytopoBa PoMaHa
(r. ApceHbeB, APCEHbEBCKMI FOPOLCKOM OKPYT).

Personal pickling by Roman Gutorov
(Arsenyev city, Arsenyevsky urban district).
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ACCOPTY U3 KOMYEHBIX @:
NANBHEBOCTOUHBIX Pblb %=

S
Assorted smoked far eastern fish platter

2501P. 1980 P.

XaHKaMCKMIM cCoM, ManTyc, OCOCb

N TUXOOKEaHCKasa cesbfb, 3aKOMYEHHbIe
Ha HaTypasnbHbIX APEBECHbIX LLenKax

B COBGCTBEHHOWM KOMTUMbHE pecTopaHa.
KonTnm 6e3 NnpuMeHeHWs XXUOKOro AbiMa.

Khasan catfish, halibut, salmon and pacific
herring smoked on wood chips in our own

smoker. We don't use liquid smoke or other
chemicals!




TUXOOKEAHCKAA CEAbLLD @:
C AYKOM U4 YECHOUHBIMU =%
[PEHKAMU

Pacific herring with onions and garlic croutons

2401P. 360 P.

YXMpHaa onoTopCcKada cefbb C JyKOM,
MapWHOBAHHbBIM B MariMHOBOM YKCYycCe,
M YECHOUHbIMW FPEHKaMM 13 Y€pHoro xneba.

Pacific herring with onions marinated
in raspberry vinegar, and garlic croutons
made from black bread.




~ CMABOCOAEHBI AOCOCH
00 CAUBOYHBIM MYCCOM

] .

.; e 5N Light-salted salmon with creamy mousse
k.
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ik l?r' 1l HexHoe dune nococa cobCcTBEHHOro nocona
-!,H-Z -!.’1"-1"-‘- c pob6aBneHMeM MOPCKOWM COMU U BOOKM,
i‘i‘ﬁ ':'..’1 MoJaéTtcsa CO CIMBOYHbLIM MyCCOM.
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;".l _..f'- X Tender home-made salted salmon fillet with
;ﬂ;‘ "'_.—' sea salt and vodka served with creamy mousse.
"I-'\-‘.\,q'"'.r | 1
'I.‘J!".il:'-l Y _.
= L% ey \
ki { .':1 ||‘:.JI:1I '_.::". i -II. . Fi .fl.l. i f - 'I:I.-'?.'- f‘ !
gl PR R J K7 ,H o " EFE = o
i WUREIF | A - s g

—
i

J M
; y
Ty
K o
f [ iy
I
4 f
(] .'-' [ it
g

7y

" .I:, : / _:'j"-' - y



MACHBIE MALITETBI U3 TEAATHI,
OAEHHbI 14 KPOAUKA

Meat pates made from veal, venison, and rabbit

ACCOPTU U3 TPEX BUOOB MACHbIX MNaLLTETOB.
YKpallaeM refieM 13 exxeBuKM ¢ gobaBieHmnemM .
pPO3MapUHa U KpacHOro BMHa.

MogaéM C NeHUYHbIM xNebomMm,

c pobaBneHnemM cMecu BpuroLLb, OBXKapeHHbIM
Ha ApeBeCHbIX yrnax.

Assorted trio of meat pates. Garnished with

blackberry jam infused with rosemary and red
wine. Served with wheat bread, accompanied
by a blend of brioche, grilled over charcoal.

MOPCKIE MALUTETBI A3 KPABA,
[PEBELLIKA W KPEBETKW

Seafood pates made from crab,
scallop, and shrimp

1601P.  S10P.

ACCOPTU U3 TPeX BUOOB MNaLUTETOB. YKpallaeM
KPaCHOM MKPOW U MKPOW NeTy4en pbibbl.

[MofaéM C NweHUYHbIM Xnebom,
c nobaBneHmneM cMecu 6puoLLb, 0BYKapPEeHHbIM
Ha OpeBeCHbIX YIax.

Assortment of three types of pates.
Garnished with red caviar and flying fish roe.
Served with wheat bread, accompanied by

a blend of brioche, grilled over charcoal.




(DEPMEPCKUE PASHOCOAbI

Farm pickles

450 7P. 1600 P

BoukoBble 3e1éHble MOMMAOPDI, FPY3UHCKUMN
rnepeL, MapMHOBaHHbIN YeCHOK, KBalLeHas
KanycTa ¢ 6pPYCHUKOMN, CONEHble necHble
MacnaTa ot ytopoBa PomaHa (. ApceHbeB,
ApCeHbEBCKUM FOPOACKON OKPYT).

Barrel-cured green tomatoes, Georgian pepper,
pickled garlic, sauerkraut with lingonberries,
salted forest boletus.

CbIPHAA TAPEAKA

Cheese platter

193 1P. 1660 P.

] MoenbHasa napa K 6okany B1UHa. Accoptu
g b T CbIPOB, UHXXUP, BUHOIrPaa, NyKOBbIN KOHOUTIOP.
ﬁ__a § ACCOPTUMEHT CblPOB MEHAETCHA B 3aBUCMMOCTU
#‘.""J"'r OT Ce30Ha. YTOUHUTE Y OPULIMaHTa aKTyarlbHbIM ‘
ST d ACCOPTUMEHT.

R ,-: The perfect pairing to a glass of wine. Cheese 'Ei
il il assortment, figs, grapes, onion confiture. 'rj

- The cheese selection varies depending on the
T — season. Please check with your waiter for the
T current assortment.




. a CEBUYE
“:f.‘ §  Ceviche

160 TP. 960 P.

Ha BbI6oOp:

13 caxanmHcKoro Tpy6ada (0obbiBaeTca ffr
MpUMopcKoW pbiBONOBHOW KOMMaHMen), e

KaM4aTCKOro /lococs
NapHOro MPMMOPCKOro rpebellka - f
M3 MapUKyNbTYPHOIO XO39MCTBa F-.k,
Ha ocTpoBe Pycckuw. &

4 g ke
[OTOBUM B OCTPOM MapuHage C laMOM, KUH30M, |
noMmaoopamMm, aBokKaao N KPaCHbIM JTYKOM.

On Your choice:
Made with Sakhalin Buccinidae
Kamchatka salmon i
Fresh Primorsky scallop

Prepared in a spicy marinade with lime, cilantro,
tomatoes, avocado, and red onion.




TAPTAP 3 MPAMOPHOM
[0BALHbI

Tartare of marbled beef

1701, 910 P.

BbloepykaHHas MpaMopHasa roBaauHa
(ToNcTbIN Kpal) OT CefIbCKOX039MCTBEHHOIO
KoonepaTtmea «Apyxoba» (LlennHHbIN panoH
ANTaNCKOro Kpas) CO CTPYYKKOWM ryYCUHOWM
neyeHn N TproPenbHbIM MacIoM.

Marbled beef (thick edge) from the agricultural
cooperative «Druzhba» (Altai Krai) with goose
liver shavings and truffle oil.

TAPTAP 13 AOCOCH
C MAPUHOBAHHBIM XEATKOM

Salmon tartare with marinated egg yolk

2007P. 960 P.

CBEXMI NTOCOCH C OBOLLAMM, COYCOM toa3Y,
KYHYYTHbIM MacfioM 1 MapMHOBaHHbIM
YKENTKOM KyPUHOro arua.

Raw salmon with vegetables, yuzu sauce,
sesame oil and marinated egg yolk.

|
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BUHETPET C CE30HHOU PbIBOU
[IPAHOT0 NOCOAA

Vinaigrette with seasonal spicy pickled fish

200P. 0P

Knaccuka pyccKoro Ctofa C MprMOpPCKoM
M3IOMUHKOM — COOBPEHHbIN apOMaTHbIM
MacsIOM OBOLLIHOM canat ¢ fobasneHmnemM
CEe30HHOM PbIBbl MPSAHOro rnocona.

A classic Russian dish with a Primorsky zest —

a vegetable salad dressed with aromatic oil,
featuring the unique addition of seasonal spicy
pickled fish.

OAUBbE

Oliviet

250P.  460P. % 4

TpaAMUOHHbIW canaT pycCcKoro ctona . .
C KYPUHBIM dUe, roBAXbNM A3bIKOM

M AOMaLLHUM KapTodeneM oT Anekces Boxkko

(c. DponoBkKa, MapTr3aHCKUM paroH).

Traditional Russian salad with chicken fillet,
beef tongue, and organic potatoes.

KAPTOQENbHII CARAT
C KONYEHBIM AOCOCEM
I KPACHOM UKPOI

Potato salad with smoked salmon and red caviar

2P 845 P.

CanaT ¢ MOAKOMYEHHbIM ANKMM NOCOCEM,
KapTodenem ot Anekcesa Boxkko (c. DponoBka,
[MapTU3aHCKUIM PanoH), CBEXXMMIK OrypLaMm

N KPaCHOM MKPON.

Salad with smoked wild salmon, potatoes,

fresh cucumbers, and red caviar. .
ol
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CANAT «ACTOPUS>»

Astoria Salad

201, 1230 P.

Ténnbi canat c 06XKapeHHOW KPeBETKOM, - ki b T Y
pyKONown, aBokado 1 6enbiMmn rpnbdamm = - L - o
OT MECTHbIX FPUBHUKOB - 1 gy
(n. TaBpuYaHka, HagexxgMHCKMIM panoH). i — e L% i

Warm salad with seared shrimp, arugula,
avocado, and white mushrooms from local
mushroom pickers. >

CTPASATEANA C NOMULOPAMU | .l S »
W NECTO -'

Stracciatella with tomatoes and pesto

2301P. 950 P.

Cblp cTpadaTtenna ot Mapko MenbnmMHbAHO

(r. BnapmBoCTOK, ceMelHasa cblpoBapHA MapKo
1 PokcaHbl La Fattoria Di Casa) co cBeXMMM
noMunaopamMm U apoMaTHbIM MecTo.

Stracciatella cheese from Marco Melpignano
(Vladivostok, family cheese dairy Marco

and Roxana La Fattoria Di Casa) with fresh
tomatoes and fragrant pesto.



& [

CAAAT C KOMYEHDIM
TAYXAPEM U1 BUHOTPALHBIM
LIPECCUHTOM

Salad with smoked capercaillie
and grape dressing

180 TP. 600 P.

KonuéHbIM ryxapb C CE30HHOM 3eM1eHbIO

oT Anekces Boxko (c. DponoBkKa, :
[MapTU3aHCKMIN PaiOH), CTMBOYHbLIM CbIPOM, ; : -
KeOpPOBbIM OPEXOM U 3aMpaBKOM M3 C1afgKoro iy
UEpPHOro BMHOrpaga. -

Smoked capercaillie with seasonal greens,
cream cheese, pine nuts, and dressing
made from sweet black grapes.

CANAT BUTEAAO TOHATO  (xmTan. E

Vitello Tonnato Salad

190 TP 890P.

HexkHaa TenaTrHa 0cob60oro NMPUroToBNeHNA
Ha noayLUKe 13 Ce30HHOM 3e1eHn oT Anekces
Boxko (c. DponoBKa, MNapTn3aHCKMM panioH),
C COYCOM U3 TyHLIa, BATIEHbIMW TOMaTaMu

U TptodernbHbIM MacomMm.

Tender specially prepared veal on a bed of
seasonal greens by Alexey Bozhko (Frolovka
village, Partizansky District), with a sauce made
from tuna, sun-dried tomatoes, and truffle oil.

CANAT C POCTBU(®OM
W BANEHBIMIA NIOMUALOPAMUA

Salad with roast beef and sun-dried tomatoes

Il b 09 (1

Ce30HHaA canaTHas 3eneHb oT Anlekced
Boxko (c. DponoBKa, MNapTn3aHCKUN panioH)
C 3aMeYéHHOWN TeNATUHOM, BANEHbIMM
MOMWAOPAMMU, CbIPOM N KELPOBbLIM OPEXOM.

Seasonal salad greens with roasted veal,
sun-dried tomatoes, cheese, and pine nuts.



CANAT C 1L AAGHEBOCTOSHBIM t;
0CbMUHOTOM -

Salad with the Far Eastern octopus e F ;

1401P.  990°P.

Ce30HHbIN MMKC CanaToB C OafIbHEBOCTOUYHbIM
OCbMUHOIOM 6epPeXXHOro MPUroToBNeHMa, ¥
MacIMHaMU, BANEHbIMY MOMUOOPAMMU,
daconbto, MeEYEHOM MOPKOBbLIO, JOMALLIHNM
KapTodenem 1 coycom TaneHaaa.

wr

Seasonal salad mix with farm-raised Far Eastern .
octopus, olives, sun-dried tomatoes, roasted '
carrots, beans, organic potatoes, and tapenade
sauce.



CANAT C NPUMOPCKIAM <
KAAbMAPOM, ABOKALLO ;'E‘!
U NOMU LOPAMU | ""li!

Salad with Primorsky squid, avocado, -
and tomatoes T

25010, 840°P. e
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i e i noMmnaopamMm, MUCTbMK canaTa, OPexoBbIM e '1
o e COYCOM, aBOKaZ0 U UKPOW U3 COEBOrro Coyca. T A

Squid from Primorsky fishermen with fresh =
tomatoes, lettuce leaves, nut sauce, avocado, ";'
T

i

Elale! SOy sauce caviar. r
.. % .'.:._.I'I '-T-: # ﬂ-"'ﬁl
T 'r...-..‘.. T -.'1"!
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CANAT C KPABOM U1 TPEAN@PYTOM

Crab and Grapefruit Salad

201P. 1250P.

®dune kpaba c MAKOTbIO rperndpyTa, aBoKaao,
drpMeHHOM 3anpaBkon Tpec Jleyec
M rpenndpyToBbIM ere.

Crab meat with grapefruit pulp, avocado,
signature Three Lettuce dressing, and
grapefruit jelly.




YXA N0-NPUMOPCKI

Primorsky fish soup

J00TP.  940°P.

Tpa,D.VILI,MOH Hafd yxa C KaM4YaTCKMM J10COoCeM,
MnanTtycom, oBolWaMun n pr6HbIM 6yﬂbOHOM

c pobaBneHvem PYCCKOM BOOKM

M ownapmBaHMeEM B 6yJ'IbOHe Tnewero noneHa. L -, ¥y
A
L

Traditional Russian fish soup with salmon,
halibut, vegetables, and fish broth with the -
addition of Russian vodka, scalded with r

smoldering firewood in the broth.

BYABOH 113 NEPEMEAKI
C ASHO AATLLOM

Quail broth with egg noodles

3007P.  380P.

HacbllWeHHbIN ByNboH U3 Nepenénkm

3 C AMYHOW NanLwown cobCTBEHHOIO
i";ﬂ._;-r.f NMPUrOTOBNEHUS, KYPUHbBIM dune
R i U nepenenuHbiM SALOM.

Rich quail broth with homemade egg noodles,
chicken fillet, and quail egg.
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BOAPCKUE LU .

Russian traditional «<Hangover» soup (Shchi)

JO0TP.  324P.

Pycckue Kncnble Wy no TpaguLMoHHOMY
peuenTy. HacbILLEeHHbIN FrOBS>XMI OyTbOH

C KBalLleHOW KarycTou, KapTodenem 1 CBUHbIM
pebpoM, TOMIEHbIM Ha KoCcTu. MNMogaém

C PXXaHbIMW FPEHKaMM U KMCNOMU CMETaHOW.

Traditional Russian Sour Cabbage Soup.
Rich beef broth with sauerkraut, potatoes,
and slow-braised pork rib on the bone.
Served with rye croutons and sour cream.

S BOPULC TEAYTUHON
I/ KPACHOA OACOALI

Borsch with veal and red beans

3001P.  630P.

Halw drpMeHHbIM 6opPLL, NMOKOPUBLLNMA
cepaLa XuTenem m rocten ropoaa, H
C OOMaLLIHMM KapTodenemM oT Anekcesa Boyxko o
(c. DponoBKa, MNapTU3aHCKNA ParioH).

MNogaéM ¢ YeCHOYHbBIMU FPEHKaMU, AOMaLUHUM
CafloM U CMETaHOoM.

Our signature borsch, which has won the [
hearts of residents and guests of the city, with .
organic potatoes. Served with garlic croutons, \
homemade lard, and sour cream.



CAUBOYHBII CYN CO CBEKAOW
= W KONYEHOW KYPULLEW

e Creamy beetroot soup with smoked chicken

2007P.  343°P.

e B 3TOM CbITHOM cyne Hal wed o6begnHUn
> UeTbIpe TEeKCTYPbl CBEKSIbI: CBEKObHbIN KPeM,
CBEKObHYIO MyOpY, KOMYEHYIO CBEKNY

I # - N XPYCTALLME HUMChI U3 HEE XKe.

- Ycununum BnedatneHme KonYeHom KypuLen.

[
j In this hearty soup, our chef has combined four
" textures of beetroot: beetroot cream, beetroot
i powder, smoked beetroot, and crispy chips
made from it. Enhanced with smoked chicken.

NYKOBBII CYN
C KAMYATCKIAM KPABOM

Onion soup with King crab

(danlpet 720 P

ApPKMI NYKOBbIM Ccyn ¢ 6eMbIM BUHOM,
CNUBKaMK U CblipoM lNapmMesaH.

MofaéM c BU3UTHOM KapTO4YKOM BnaamBocToka
L — dunne kamyaTcKoro kpaba.

Onion soup with white wine, cream,
and Parmesan cheese. Served with
Vladivostok’s signature — king crab fillet.




bUCK U3 MELBELKI

Bering shrimp bisque

2807P.  1200P.

BUCK — KpeMOBbIM apOMaTHbIN CyMn Ha OCHOBE
BbIBaPKM M3 MPUMOPCKUX MedBeOoK,

c nob6aBneHmneM 6eoro NopPTBeHa, KOHbAKa
1 Msica MefBedoK.

Bisque — a creamy soup made from crustacean

broth, enhanced with white port wine, cognac,
and Bering shrimp meat. b

S TOMATHGIA U
© CMOPENPOAYKTAMI

Tomato soup with seafood

3001P. 1170 P.

: [ycTom cpegmn3eMHOMOPCKMI Cyn C TOMaTaMy,
= W - KpeBeTKaMu M MUOUAMMU.

Thick Mediterranean tomato soup with shrimp
and mussels.



CNAPXA C OPEXOBbIM COYCOM

Asparagus with Nut Sauce

MOTP. 960 P.

BnaHLWmMpoBaHHyto crapyky obykaprBaemM
Ha oNMBKOBOM Macre. MNogaéMm nop coycom
Ha OCHOBE KelLIblo 1 KOKOCOBOIO MOOKa.
YkpaluaeM pybreHHbIM OPexoM.

Blanched asparagus sautéed in olive oil, served
with a sauce made from cashew nuts and
coconut milk, topped with chopped nuts.

IBETHAA KAMYCTA R

101 COYCOM TAMALAPH &2

Cauliflower with gamadari sauce

180 1P. 490 P.

MpurotoBNeHHaa Ha Napy LIBETHasa KanycTa
Mo, OPEXOBO-KYHXXYTHbIM COyCOM MaMagapu
CO CBEKOJTbHOM MyOPON.

Steamed cauliflower with nutty sesame
gamadare sauce and beetroot powder.



3ANIEYEHBIE 0BOUIW
0L COYCOM POMECKO

Baked vegetables with romesco sauce

101P. 420P.

CBéK/a, TbIKBa, CeNbAePeEN, KPAaCHbIN NyK,
LLYKMHU M MOPKOBb C COYCOM W13 BO/IrapCKoro
rnepL_a 1 opexos.

Beetroot, pumpkin, celery, red onion, zucchini,
and carrot with a sauce made from bell
peppers and nuts.




BAKAAX AH
B KUCAO-CAALKOM COYCE

Eggplants in sweet and sour sauce

2007P. 910 P.

XpycTaLmMe KycouKkm 6aknaxaHa B TOM CaMOM
3HaMEHMTOM KMC/O-CMIafaKoM coyce.

Crispy eggplant bites in the famous sweet
and sour sauce.

CbIPOM 14 BAAEHBIMIA TOMATAMUA

Grilled eggplant with feta cheese
and sundried tomatoes

[NPUrOTOBAEHHbIN Ha YINAX LEenblia

é = U |
6aKnaXkaH ¢ HAYMHKOM U3 TBOPOXXHOTIO Cblpa, ﬂ J 'I £ "
c nobaBneHneM BANeHblix TOMaTOB, KNH3bl ‘F" j

1 cBexkero 6asnnmka or Anexkces Boxko
(c. ®ponoBka, NMapTM3aHCKMIA PAaNOH).

Whole grilled eggplant stuffed with feta cheese,
sundried tomatoes, cilantro and fresh basil.



N3AHBA C KPABOM

King crab lasagna

20 h AP

3aneyéHHaa B YYT'YHHOM ropLlio4yKe nacrta

COBCTBEHHOIO MPUrOTOBIEHMS C MACOM ,ﬁ,ﬁ; ” }' J
KaM4yaTCKOro kpaba 1 CBEXXMM CbIPOM OT MapKo e ,E'
MenbnmHbsaHO (r. BnagnBOCTOK, ceMerHas E j"g
cbipoBapHs La Fattoria Di Casa). e

Baked in a cast-iron pot homemade lasagna % }%
with King crab fillet and fresh cheese from L e

Marco Melpignano (Vladivostok, family cheese K m
factory La Fattoria Di Casa). I- -

NACTA MTUTUM
C YUAUMCKUMIA MIA LAAMU

Pasta ptitim with Chile mussels

2L01P. TI0P.

Menkas nacta NTUTUM B Coyce U3 ABYX BUOOB
Cblpa C YUAUNCKUMU MUANAMU

Ptitim pasta in a two-cheese sauce
with Chile mussels.
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PABUAOAN C PUKOTTON (RATE 2
W W LIHATOM

Ravioli with ricotta and spinach

w
L
——

| 250 T20°.

[NogKpalleHHasa WNMHATOM MacTa C HAYMHKOM
M3 Cbipa pUKOTTa OT MapKo MenbnUHbAHO
(cemenHasa cbipoBapHSA La Fattoria Di Casa,
r. BmagmnBoCTOK) U WNMHaTa oT Anekcesa BoXXKo
F (c. ®ponoBka, MapTU3aHCKNIA ParoH)

rnof CAIMBOYHbIM COYCOM

Spinach colored pasta stuffed with ricotta
cheese and spinach with cream sauce




MACTA C KPEBETKOW U BOLLKOU

Pasta with shrimp and vodka

2501P. 1280 P.

DeTyUYnHU COBCTBEHHOMO MPUrOTOBIEHUA
B ClIMBOYHO-TOMATHOM coyce ¢ fo6aBneHnem
BOLKM, C KDEBETKOW W1 CblpoM MNapmMesaH.

Homemade fettuccine in a creamy tomato
sauce with vodka, served with shrimp and
Parmesan cheese.

PAB10AI C A3bIYKAMIA TPECKI
1 KAAbMAPOM

Ravioli with cod tongues and squid

20MP.  9a0P.

MweHnYHaa nacta ¢ HAYMHKOM 13 TPECKOBbIX
A3bIYKOB U MPVMOPCKOro KarbMapa
(no6biBaeTca HaxooKMHCKOWM 63301 akTUBHOTO
MOPCKOTrO Pbl6OMOBCTBA) C ChIPHbIM COYCOM

M KPaCHOW UKPOW.

Wheat pasta stuffed with cod tongues
and squid with cheese sauce and red caviar.

‘AN Lo
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PU30TTO C MOPENPQ LYKTAMU

Seafood Risotto

2007P. 1090 P.

37O TPaANLMOHHOE 611000 NTaNbAHCKOM KyXH MU
Mbl FOTOBMM M3 CMeCK YEPHOro puca

1 puca copta Apbopmo oT AnekcaHgpa CaxHo
(c monen B ponmnHe o3epa XaHKa).

MopaéM c o6apeHHbIMU MOPENPOAYKTaMU.

A classic Italian risotto made with a blend
of black and white Arborio rice and served
with pan-fried seafood.
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AUYHAT AATILLIA
C MOPENPQ LYKTAMU

Egg Noodles with Seafood

300 7P.  M7TP.

ANYHyO Naniy CoO6CTBEHHOIO MPUroTOBNEHUS
obXKapMBaeM Ha BOKE C MOpenpoayKTamMm,
NoMUAOPaMM Yeppu, KarycTon 60K-4on,
CTPYYKOBOM Hacosnbio U YCTPUYHbIM COYCOM

c pobaBneHuneM Ymnu.

Homemade egg noodles stir-fried in a wok
with seafood, cherry tomatoes, bok choy, green
beans, and oyster sauce with a hint of chili.




KAAGMAP C 0BOLLLAMU
W TPUBHBIM COYCOM

Squid with Vegetables and Mushroom Sauce

2501P.  880P.

KonbLa Kanbmapa, o6XkapMBaeM Ha BOKe

C rPUBHbBIM COYCOM Ha OCHOBE TpodenbHOro
Macna, 6eblX (PUBOB 1 CMBOK, C LIBETHOMN
KarycTol, 60/1rapCcKMM nepLem

1 MoMMOOPaMM Yeppu.

Squid rings stir-fried in a wok with a
mushroom sauce made from truffle oil,
porcini mushrooms, and cream, served with
cauliflower, bell pepper, and cherry tomatoes.

i =5
N [’ v . "
; gl | TSI &1 i

I
- il
¥ ﬁ
ar d :
=
FF :
B L
A
= -l.'.r\.l‘|
" -} -
K
Fa o
£
e | L
..... F oo ok
¥ L



MOPENPOLYKTBI C KELLIbH)
B MILEHAYHOU TOPTUAGE

Seafood with cashew in a wheat tortilla

280 7P. 1080 P.

KpeBeTKn, NpUMOPCKMIA rpebellok, Mnamnm

N MPVMOPCKUI KallbMap rOTOBUM Ha BOKe

CO CNagKMM COYCOM YU, OpeLLKaMU KeLLblo,
CTpy4KOoBOMW dacosnblo M MogaéM B Halle

M3 NWEHUYHOWM TOPTUSbK.

Shrimps, scallops, mussels and Primorye squid
cooked with sweet chili sauce, cashews and
green beans. Served in a hard shell wheat
tortilla bowl.




QUSHAS AATLA
C KONYEHOU KYPULLE

Egg noodles with smoked chicken

260 TP. 580 P.

AnyHasg nanwa cobCcTBEHHOMO

NPWroTOBMEHWSA C KarnycTon Bok-4on,
KOMYEHbIM KYPUHbIM durne 1 cTpyuKkoBom
$acosnblo B OCTPOM C/IMBOYHO-TOMaTHOM coyce.

Homemade egg noodles with bok choy,
smoked chicken fillet, and green beans
in a spicy creamy tomato sauce.

CKEPT-BOK

Skirt-wok

2501 960P.

CKEpT-CTenK B MeLoBOM Masypw. LiBeTouHbin
Mépn ot Bnagumupa long (MMyHoe naceuHoe
X039MCTBO B KMpoBCcKoM panoHe NpumMopcKkoro
Kpas). NogaéM c kapTodenem B coyce KappMu.

Skirt steak in a honey glaze. Floral honey from
Vladimir Golya (a private apiary in the Kirovsky
district of Primorsky Krai). Served with potatoes
in curry sauce.




CAXANUAHCKIU TPYBAY KAPPU

Curry whelk

2007P. 1920 P.

Mopckas ynuTka-Tpy6au (qobbiBaeTcs
MNMpUMopPCKoM PblI6ONOBHOM KOMMaHMen)
B COYCEe Kappw C JTYKOM M YECHOKOM.

Sea snail (whelk) in a curry sauce with onion
and garlic.




s&OPBHPOﬂyKTfQ-_
/Hot fish dishes and seafood -

TUrPOBAS KPEBETKA
C COYCOM LIAMMAHb

Tiger shrimp with Champagne sauce

180 TP. 1480 P.
O6>kapeHHas Ha APEBECHbIX YIAX TUrpoBas ‘ ‘.

KpeBEeTKa C Tap-TapOM U3 CBEXKErO MaHro,
MapaKymn 1 xrydero nepua. Nogaém c ocobbim
coycoM LLlamnaHb

Grilled tiger h rimp with tartare made of fresh

mgp ft dpyppp
Se dvvth |o ial Champagne



L TENIYOA

4 v
ACCOPTH \
B IAHBCTOHE &
MOPETIPO1YKTOB |

Assorted Far Eastern fried seafood platter L_'

G0TP. 3990 P.

YKapeHble danaHry kKaMmyaTckoro Kpaba,
NMPUMOPCKUM rpebeLlok, KpeBeTKU
1 KanbMap.

Fried king crab's fillet, Primorye scallop,
shrimp and squid.



KOTAETBI 143 XAHKAVCKOW
LLYKU C KPACHOU KAMYCTOU

Pike patties with red cabbage

180TP. 600 P.

HeXXHble KOTNeTbl M3 MACa XaHKaNCKOM LLYKWN
C rapHMpoM m3 KpaCHOKO‘-IaHHOlZ KanycTbl.

Tender pike meat patties with a red cabbage
garnish.

CTEUK 13 NAATYCA %@

T
\ #‘\é‘

Halibut steak &

100 TP 1990 P.

ManTyc 0o6bIBAET PbIGOMOBELKNIA KONXO3
«BOCTOK-1». [OTOBMM Ha mapy Ui >xapuvm

Ha ckoBopope. NogaémM co CMBOYHBIM MyCCOM
N KPacHOM MKPON.

Pan-fried or steamed - on your choice.
Served with creamy mousse and salmon roe.

CTEWK U3 KAMYATCKOr0 %@

N0COCH T

Kamchatka salmon (steak)

190 TP 1490P.

Ha BbI6op: Ha rpue, Ha Mapy UK »apeHbli.
Nofaém co CNMBOYHBLIM MYCCOM.

Pan-fried, grilled or steamed - on your choice.
Served with creamy mousse.

s ».
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e "  JAADHEBOCTOYHAA
_____ : SO TN CHOBATA s
. ; ) 1 3 \ ‘ Far Eastern $k9blyanka made ':Tf ]

230NN, 1105 P:

KykymMapusa

[yCTOM TOMaTHbIM COYC C OBOLLL@MMU,
CBUHOW LLIEEN U KyKyMapUemn.
[Nogaém co cMeTaHoNM.

Cucumaria

Thick tomato sauce with vegetables, pork
neck, and cucumaria. Served with sour
cream.

310 TP, 1890 P.

TpenaHr

[YCTOM TOMaTHbIM COYC C OBOLLL@MMU,
CBUHOW LLeewr 1 TPenaHroMm.
MNMopnaém c 6enblM PUCOM U CMETaHOM.

Sea cucumber

Thick tomato sauce with vegetables, pork
neck, and sea cucumber. Served with white
rice and sour cream

KPOKETbI U3 KAMYATCKOrO KPABA

King crab croquettes

{00 0P,

PyMaHble LLapMKM M3 MACa KaMUyaTCKoro Kpaba
U KPEBETKM B CbeJOBHOM CbIPHOM KOP3UHKE.
MoOaéM co criafKmM COyCoM YUK,

Deep-fried king crab and shrimp croquettes
served in a parmesan cheese basket with sweet
chili sauce.




MIALLA B CAUBOYHOM COYCE § ‘“
Mussels in creamy sauce . 1 I
300 TP. 1050 P.

Ynnmmckme Muagnm Ha CTBOpKe B C/IMBOYHOM
coyce. MNogaéMm co cBeXXMM 6areTom.

Chilean mussels on the half shell in creamy
sauce. Served with fresh baguette.

TV g
1
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S— XAPEHbIA AECHOU @5@
NATIOPOTHUK 7
: e C TEAQTUHOW 1 KAPTOLIKOW
" "
. S e ; o Wild fern fried with veal and potatoes
- & - L] ¥ ‘ . " -
e R
:'!-: I'- . : . LI - .., " . [ManopOTHMK-0PAAK OT AneKkcea BoXKo o
. - ,_L-u R i (c. DponoBKa, MNapTU3aHCKNA ParioH), H
b . o - st T 5 i >KapeHbl C TeNAYbeN BblpPe3KOW, KapTOLLKON, e
., ; & % JTYKOM 1 YECHOKOM. "
d'.:"' N " = L1 Fern from Alexey Bozhko (Frolovka village,
e i } . | Partizansky district), fried with veal tenderloin,
-‘! / potatoes, onions, and garlic.

(DEPMEPCKAS CONAHKA
C TEAATUHOW

Farm solyanka with veal

20P.  620°P.

TylweHada Ha ckoBopofe 6enokoYaHHada
KanycTa, B KPYTOM roBa»beM BynboHe

c KapTodenem, NyKOM 1 MOPKOBbIO.
[Mofaém ¢ TyLeHOoM TeNaYyben BbIPE3KOW.

White cabbage stewed in a frying pan,
in a steep beef broth with potatoes, onions
and carrots. Serve with braised veal tenderloin.
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KYNATB! C KAPTOMEABHBIM
[PATEHOM B TOMATHOM COYCE

Sausages with potato gratin in tomato sauce

4001P. 1050 P.

fopsiume >kapeHble Konbacku U3 CBUHUHbI
M roBA4MHbI C FAPHMPOM U3 AOMALLHEero
kapTtodena [lodnHya oT Anexkces Boxxko
(c. ®ponoBka, MapTU3aHCKNIA ParoH)

B TOMaTHOM coyce.

Hot fried sausages made from pork and
beef, served with a side of hommemade Potato
Dauphinois from Alexey Bozhko (Frolovka
village, Partizansky district) in tomato sauce.

CTIPUHT-POAA C UH LLEUKOU
W TOMATHOU CAABCOW

Spring roll with turkey and chunky salsa

20P. 80P

CNpWHr-ponn B pUCOBOM TecTe ¢ pune
WHIOEMNKM, OBOLLLAMU, CbIPOM U canbcou
13 pepMepcKmx ToMmaToB oT EBreHna Knma

Spring roll in rice paper with turkey fillet,
vegetables, and cheese. Served with chunky
salsa.



s

MEABMEHIA 13 U3H0BPA |

Wild Deer Dumplings

J00TP.  840°P.

[JomalluHWe nesibMeHn 13 nstobpa pyYHomn
nenku. Nogaém co cMeTaHHbIM COYCOM

|
N PYCCKOM FropymLIeN. P -

Handmade dumplings with wild deer
meat. Served with sour cream sauce
and traditional Russian mustard.

—
-




KOTAETA N0-KWEBCKIA

Chicken Kiev

30 TP. 760P.

HexkHaqa KoTneTa U3 KypuHoro edune

B XPYCTALLEN MAaHUPOBKE, C HAYNHKOM
M3 OOMALLUHEro C/IMBOYHOIo Macna, cbipa
MoLapesnna v 3efeHu.

MonaéM c kaptodenbHbIM Mope

M 3e/1EeHbIM FOPOLLIKOM.

Tender chicken fillet cutlet in a crispy oy :'-f ;:1"..

breading, filled with homemade butter,
mozzarella cheese, and herbs. Served with i "%
mashed potatoes and green peas. p e -

L
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BUDLTEKC C NEPEYHBIM COYCOM

Beefsteak with pepper sauce

2501P. 1630 P.

N3 TenaTuHbl nnu Kponuka. NMNogaém
C TbIKBEHHbIM MIOPEe U MEPEYHbIM COYCOM.

Veal or rabbit meat patty - on your choice.
Served with pumpkin puree and black
pepper sauce.

bEQCTPOrAHOB U3 TEAATUHbI

Veal Stroganoff

2007P. % 13908

C 6enbiMU rpnbamMm oT MECTHbIX TPUBHUKOB
(n.TaBpuYyaHKa, HanexxgMHCKMIN panoH)
W CIIMBOYHbBIM COYCOM.

Veal Stroganoff with white mushrooms
from local mushroom pickers
and creamy sauce.

TEARYBA MEYEHD
C AYKOBLIM KOHOU

Veal liver with onion confit

2007P.  600°P.

)KapeHaq neyeHb TeNEHKA CO CAIMBOYHbIM
COYyCOM U C/l1aKNM JTYKOBbIM KOHC]JVI.

Pan-fried veal liver with cream sauce
and sweet onion confit




oy

(DUAE KPOAUKA
C bEABIMU TPUBAMI
U MOPKOBHbIM MHOPE

Rabbit fillet with white mushrooms
and carrot puree

180 TP. 940 °P.

HexxHoe dune kponmka c 6enbiMm
rpmbamu B coyce gemMumriac.
MogaéM ¢ NPsHbIM MOPKOBHbBIM MIOPe.

Tender rabbit fillet with white mushrooms
in a demi-glace sauce.
Served with spiced carrot puree.
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TOMATABK

Tomahawk steak

A 1KT.

9100 P.

PUBAI

Ribeye steak

JA1007P. 1200 P.



«, CTPUMAOMH '

31100 1P, 1090 P. -
H f"': oy
"
A OMHK CTEK 2

Flank steak

B0, 350P. Lo

®naHK BbIPEe3atoT U3 HMXKHEM YacTW >XMBOTA

6bl4Ka. YOSTMHEHHbIW U MIIOCKMIA OTpYy6

HE COOEPXKUT HU KOCTEM, HU »Mpa.

OTnuYmMTenbHas YepTa oTpyba — ANUHHbIe

BOJIOKHA M O4Y€Hb HACbILLEHHbIM MACHOM apoMar. L] i

:

Mbl peKoMeHAyeM 3aKa3blBaTb CTEMEHb
MPOXKapKM He Bbille Medium, YToGbl B MOTHOM
Mepe HacnagmUTbCa BKYCOM CTeMkKa.

Flank steak is a cut of beef taken from the
abdominal muscles or lower chest of the steer.
A relatively long and flat cut does not have
bones or fat, and has very rich meat flavor.

Recommended degree of doneness:
Medium Rare, Medium
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CBUAHIAHA NOLL COYCOM TOHKALY

Pork with Tonkatsu sauce

ilI e SRl

CBUAHBIE PEBPA
B MELOBOU TAA3YPU

Honey glazed pork ribs

300TP. 1060 P.

CBUHble pebpblLLKK BepeXHOro
NPUroToBNeHNS B Me4OBO-FOPYNYHOM rMasypu.
LiBeTouHbIM Méf oT BnagumMupa lonqa (mnmyHoe
rnace4yHoe X039MCTBO B KMPOBCKOM palioHe
MprMopcKoro Kpas).

Tenderly cooked pork ribs in a honey-mustard
glaze. Floral honey from Vladimir Golya
(personal apiary in the Kirovsky District of
Primorsky Krai)



TOAALLKA ATHEHKA
C TPEYHEBOM KALLE/

Lamb shank with buckwheat porridge -

600 TP. 2130 P. ”
HexxHaqa ronauka arHéHka, ToMnéHasa _ﬂ-,,.a-“’";

B Oy/IbOHE C PO3MapPUHOM, YHECHOKOM,

OYLWWCTbIM NepLEeM 1 MOPCKOW CObio. i

MogaéM nop coycoM aeMurmac Ha nopyLike

M3 rPeYHEeBOM Kallun, 06yKapeHHOoM C 6enbiMu

rpmbamMuy OT MECTHbIX IPUBHUKOB

(n. TaBpuYaHKa, HagexanMHCKMIM paioH). '
|

Tender lamb shank simmered in broth with <
rosemary, garlic, allspice and sea salt. Serve a

with demi-glace sauce on a bed of buckwheat k
porridge, fried with porcini mushrooms from

local mushroom pickers. \

KEBAD

Kebab

230TP. 1350 P.

Ha BbI6Op: N3 TeNATUHbBI NN GapaHUHbI.
[Nogaém co cnagkuM KpacHbIM IyKOM
M rpaHaToBbIMKW 3épPHaMM.

—
(4

Kebab on your choice: veal or lamb.
Served with sweet red onions
and pomegranate seeds.

gy
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KYPUHAA TPY LKA
C ABPUKOCOBBIM YATHIA

Chicken breast with apricot chutney

2007P. 660 P.
UBINAEHOK C YECHOYHBIM MACAOM

Grilled chicken with garlic oil

201P. 1250P.

He>KHbIM LbIMNEeHOK Mo XpyCTaLLem
KOPOUYKOMN U YECHOYHbBIM MaC/IOM.
MofaéM ¢ TOMaTHbIM COYyCOM

Tender chicken with a crispy crust and garlic
butter. Served with tomato sauce.



L
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WAWABIK 13 OEPMEPCKOW
CBUHMHbI

Farm pork shashlik

3501, 950P. Ay

COYHbIN WALLNbIK N3 CBUHOM LUen

C PUPMEHHbIM LLALLMbIYHbBIM COYCOM, i
CBEXXWM JTYKOM 1 BO3OYLLIHOM NerneLlKomn

Juicy pork neck shashlik with our signature

barbecue sauce, fresh onions,
and fluffy flatbread.

[OBAXIN A3bIK

Beef tongue

190 TP 1490P.

C af»KMKOM COBCTBEHHOMO MPUrOTOBNEHNS.

Beef tongue with homemade adjika.
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e IPUMOPCKIUI KAABMAP %\@&

Primorye squid -

o mm 180P.

LA i Co cnafkKMM Ynm COyCcoM
i e . e
. Served with sweet chili sauce
.I



XAPEHbIA KAPTO®EAD

Fried potatoes

2007P.  730P.

C 6enbiMU rpnbamMm OT MECTHbIX IPUOHMKOB
(n. TaBpuYaHkKa, HageXXgmMHCKMIM paoH) 1 TYKOM.

Fried potatoes with white mushrooms from
local mushroom pickers and onions.

200P.  430°P.

C oOMaLUHMM canoMm.

With homemade lard.

KAPTOMEABHOE MHOPE

Mashed potatoes

190 TP 360P.

M3 poMaluHero kaptodens ot Anekcesa Boxko
(c. ®ponoBKa, MapTU3aHCKNIN ParioH).

Mashed potatoes made from homegrown
potatoes by Alexey Bozhko (from Frolovka
village, Partizansky district).
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bPOKKOAV TPUAD

190 TP 430°P.

Ha BbIGOp: Ha rpuie Uan Ha napy

Grilled or steamed — on your choice

0BOLLY TPUAb

Grilled vegetables

100 1P.  430°P.

BaknaxaH, LlyKMHUW 1 6onrapckuin nepet,
¢ 6a1b3aMNUYECKNUM KPEMOM.

Grilled eggplant, zucchini and sweet pepper
served with balsamic sauce.




TPEYHEBAA KALIA

C BEABIMIA TPUBAMUA U ASKOM

Buckwheat porridge with porcini mushrooms
ElaleRelallelo

190 TP 700P.

lpeuHeBasa kKpyna ot AnekcaHgpa CaxHo
(c nonen B ponmHe o3epa XaHKa).

Buckwheat groats from Alexander Sakhno
(from fields in the valley of Lake Khanka).

NANBHEBOCTOYHbI PUC

Far Eastern white or black rice on your choice

190 TP, 250P.

Benbin puc

OT AnekcaHpgpa CaxHo
(c nonen B ponmHe o3epa XaHkKa).

10TP.  410P.

OT AnekcaHgpa CaxHo
(c nonen B gonvHe o3epa XaHka).




BYATYP

Bulgur

190 TP 360°P.
KYCKYC

Couscous

1901P.  410P.

3EAEHAR YEYEBUALLA B CAUIBKAX

Green lentils with cream

190 TP 320°P.



ECEePTDI / side dishes

AnéHa dkumMoBa - LWed-koHanTep depMepcKoro pectopaHa
«OroHeK» perynsipHo NpoxoaunT KypCbl KOHOUTEPCKOro MacTepcTBa,
Takue Kak: Hans Ovando — «CoBpeMeHHOe KOHOUTEPCKOE NCKYCCTBOY;
KpuctnHa O3epoBsa -« gecepTbl»; AnekcaHap KncnuupbiH —
«MMpoxHble B BUAE Arof 1 GpyKToB. HM3KOKanopuimHbie TOpTbI»

B HalweM depMepcKoM pecTopaHe Mbl BEPUM, YTO KaXKabli Ce30H
0apUT CBOW YHUKaMbHble BKYCbl. IMEHHO MO3TOMY, MPU CO30aHUM
HallKWX 0ecepToB, Mbl MCMOMb3YeM TOMbKO CaMble CBEXMe Arofbl
1 GPYKTbI, MPENMYLLIECTBEHHO MECTHbIX GepMepoB, AeNaa akUeHT
Ha Ce30HHOCTb. ANéHa BKNadblBaeT AyLUy B Ka)XAbl peuenT,
npeBpaLlas Aapbl NPUPOAb! B HAaCToALWME KySTMHAPHbIE LWeAeBpbl.

AneHa SKuMoBa
WEQ-KOHAUTEP




(DEPMEPCKUI XAEB

Organic farmhouse bread

sy 290°P.

XrnebHas Kop3UHKa 13 Tpex BUAOB
MweHnYHoro xneba:

c npobaBneHmem cMecu 6purolLlb;

C KapaMOHOM, YHepPpHOC/TNBOM,
c pobaBneHvem POMa, OBCa U A4MeH4d,

CO 3/1aKaMKn, ceMeHaMW JibHa U NoACONHYXa,
6enbiM n YEePHbIM KYHXYTOM N KOPWNaHOPOM.

MNopaém c FpM6HbIM CNTMBOYHbIM MacC/ioOM
M CIIMBOYHbIM Mac/ioM € gobaBneHnem aH4YOyCOB.

Bread assortment of three types of wheat
bread:

with a brioche mix.

with cardamom, prunes, infused with rum,
oats, and barley.

with grains, flaxseeds, sunflower seeds,
white and black sesame seeds, and
coriander.

Served with mushroom butter and butter
with anchovies.




HALIE MOPOXEHOE

Homemade ice cream !

S01P. 2007, A ¥

Mbl camMu fenaemM MoOpOoyKeHoe CTPOro
M3 HaTypalbHbIX MHTPEANEHTOB. Mbl FOTOBUM i >

€ro M3 Ce30HHbIX Arof U GPYKTOB, MOSTOMY [ Ay ,‘;ii
YTOUHUTE, MOXaryMncTa, y Ballero oduumaHTa, =

£ f iy J'
UTO B HASIMYMUN MMEHHO CErogHS. e 3.
W,
. - |
We make our ice cream strictly from natural __:J

ingredients. We prepare it from seasonal berries = |
and fruits, so please ask your waiter for what is
available today.

MOPOXEHOE
13 bOPOLUHCKOrO XAEBA

SRR P

Mbl B35/T1 33 OCHOBY BKYC 3HaKOMbIM KaXKOOMY
- BKyC 60poaAnHCKOro xneba 1 caenanm s Hero
[oMallHee MOpOoXeHoe ¢ fobaBneHMeM chbipa
MackaproHe, poMa bacardi n conoga.

We took the familiar taste of Borodino bread

and used it as a base to create homemade !
ice cream with added mascarpone cheese,

Bacardi rum, and malt.



TBOPOXHBIE ChIPHUKI

100 TP 340P.

TpaOAnLMOHHOE NaKOMCTBO U3 AOMalLHEero
TBOpora. Ha BbI6op: C LIBETOUYHbBIM MEOOM

oT MakcKrMa Fongd (MMUYHoe naceyHoe XO03anCTBO
B KnpoBCcKoM paroHe MNpuMockoro Kpaq),

CO CMETaHOM, CryLLEHHBIM MOSTOKOM

AU KOHOUTIOPOM.

A traditional treat made from homemade
cottage cheese. Your choice of: with floral honey),
with sour cream, condensed milk, or jam.

bAHODOU

Banoffee Dessert

MOTP.  300P.

LLlokonagHo-6aHaHOBbIN 6payHU C XpyCTaLLen
LLIOKONaAHO-PYHAYYHOW MPOCIONKON, KDEMOM
M3 KapaMenn3npoBaHHOrO LoKonaaa ¢ Kode,
U Kapamenbto Toddr ¢ MOPCKOM CoMblo.

A chocolate-banana brownie with

a crispy chocolate-hazelnut layer, caramelized
chocolate cream with coffee, and toffee
caramel with sea salt.




XONOAHBIA YA3KEVK

No bake cheesecake

100TP.  320P.

3aIMBHOWM YM3KENK, MPUTOTOBIEHHbIN

6e3 BbIMeYKM, C COYCOM M3 CE30HHbIX Arof,

N GPYKTOB U KyCOYKaMK KO3bero chbipa

oT Mapko MenbnmnHbaHOo (r. BnagmMBocTok,

ceMelHas cbipoBapHs La Fattoria Di Casa).

No-bake cheesecake with a sauce made
from seasonal berries and fruits, topped
with pieces of goat cheese.




WOKOAALHAT AABA

Chocolate fondant

Ao [P S80I

TEénNblN LLIOKOMAAHbIN KEKC C HAUYMHKOM
13 TOM/IEHOIro MOJIOYHOIO LLIOKOaaa.

PekoMeHOyeM nonpo6boBaTh C LWapUKOM
HalLero MopoXeHoro.

Warm chocolate cake with a filling of melted
milk chocolate. We recommend trying it with
a scoop of our ice cream.

MOPKOBHbII TOPT

1 ' Carrot cake

2"., 1301P.  590°P.
-

MOPKOBHbIN BUCKBUT C KMHOA, XPYCTALLEN Mpo-
CNOMKOWM N3 KapaMenmM3npoBHHOIO MPeLIKOro
opexa, LMTPYCOBbIX LlyKaT 1 Mycca, Ha OCHOBe
6e0ro LWoKoNafa 1 KO3bero Chipa.

i’

/ Carrot sponge cake with quinoa, a crunchy

..‘r"'" layer of caramelized walnuts, citrus candied
peel, and a mousse made with white chocolate
and goat cheese.

MOAQYHAA PAXEHKA C BPYCHUKOM

Ryazhenka with lingonberries

1251P. 340 P.

BosayLiHoe cnagkoe 6e3e ¢ KpemMoMm
Ha OCHOBE PAMEHKM M BAPEHOM CryLLUEHKM,
a TakxKe ¢ copBeToM U3 KUCIOM BPRYCHUKMN.

Airy sweet meringue with a cream based
on fermented baked milk and boiled
condensed milk with lingonberry sorbet.



NECEPT «MOMULOP>»

Dessert «Tomato»

EONTP A 33000

HeXkHbI flecepT B MMasnpoBaHHOM,
KOPrYyCHOM MCMoMHEHWe, B BUae NOMUAoPa.
OcHoBY fiecepTa feflaeM 13 Mycca Ha OCHOBe
cBexkero 6asunmka C Ha4MHKOM
MalIMHOBO-TOMaTHOE »Kere.

A delicate glazed dessert in a molded form,
shaped like a tomato. The base consists of fresh
basil mousse with a raspberry-tomato jelly
filling.




NECEPT «TPYLIA»

Dessert «Pear»

180 TP. 480 P.

HeXHblI fecepT B rasnvpoBaHHOM,
KOPMYCHOM UCMOMHEHWE, B BUOE FPyLLN.

B maHHOM gecepTe Mbl MPUMEHUNN FpyLLy
B Tpex ee MHTeprnpeTaumax: Mycc, GUCKBUT
M3 rpyLLM U FpyLLeBoe NpAHOoe KoMMoTe.

A delicate glazed dessert in a molded form,
shaped like a pear. This dessert features pear
in three interpretations: mousse, pear sponge
cake, and spiced pear compote.

NECEPT «BULIHA>

Dessert «Cherry»

1251P. 380 P.

He)kHbIM OecepT B Ma3npoBaHHOM,
KOPMYCHOM UCMONHEHNE, B BUAE BULLHWN.
OcHoBY fecepTa AeflaeM U3 MOrypToBOro Myc-
ca 1 GUCTaLLKOBOro BUCKBUTA, C HAUYUHKM

B BUE BULLHEBOMO KOHbU.

A delicate glazed dessert in a molded form,
shaped like a cherry. The base consists of yogurt
mousse and pistachio sponge cake, with a
cherry confit filling.




KAPAMEABHbII HANOAEOH

Napoleon layered cake

MOTP. ~ 68OP.

ABTOpCKag MHTepMNpeTaLusa 3HaMeHUTOro
necepta. CrIoéHble KOPXKM, XOPOLLO MPOMUTaH-
Hble GUPMEHHbIM KPEMOM, B COCTaB

KOTOPOro BXOAUT BapeHad CryLUéHKa

1 CIMBOYHOE Macrio.

Pastry chef's special - layered cake with
a sweet and thick signature cream with boiled
condensed milk and dairy butter.

IPATA

Prague cake

1801P.  470°P.

TPOMHOM LLOKONAAHbIN TOPT — LLUOKOMaAHbIM
BGUCKBWUT, LLOKOMAOHbIN KpeM,
LOKOMaAHbIN FAcCa.

Triple chocolate cake - chocolate sponge,
chocolate cream, chocolate glaze.

NABAOBA

Pavlova cake

1901P. 680 P.

ABTOpPCKasa MHTeprpeTauns 3HaMeHUToro ae-

cepTa C MEPEHIOM N CBEXUMMU ArofaMun. B Ha-
e «MaBnoBon» MeHbLLE MEPEHTU 1 6osblue
B3OUTbIX C/IMBOK, YEM B MPWBbLIYHOM BapuaHTe
3TOro MUPOXKHOIO

An original interpretation of the famous
dessert with meringue and fresh berries. In
our «Pavlova,» there is less meringue and more
whipped cream than in the traditional version
of this pastry.

MOCTHbIIA MECEPT «[TABAOBA>

Vegetarian dessert Pavlova

(AT

ToTOBUM 6e3 6e/Ka YXMBOTHOIO MPOUCXOXKIE-
H1a. Cnagkoe 6e3e 13 daconu Ha NoayLUKe
13 KOKOCOBOIO KpeMa C NPAHOM BULLHEWN.

Made without animal protein. Sweet bean
meringue on a bed of coconut cream with
spiced cherry.




Benku rp. Xupbl rp. | yrnes. rp. | OH. LeH. Kkan./KOK
‘MopenpoayKTbl U3 akBapuyma
KaMuaTckuit kpab 16 36 0 96,4 / 403,34
KamuaTtckui kpab-uymnm 16,69 7,53 392 147,43 / 616,85
FlpmMopcKas ycTtpuua r 6,06 559); 578 79,65 / 333,26
MpuMopckni rpebeLok 17,54 %1 1,89 414 103,75 / 434,09
XionbeH 13 ceexero rpebellika Ha CTBOpKe 18,28 17,54 S| 251,39 /1051,82
XonopHble 3aKycKu
AccopTu danbHEBOCTOUHbIX KOMYeHbIX pbl6 18,51 4,67 2,09 124,44 [ 520,66
depMepcKmMe pa3HoCobI ’ 1,93 0,16 4,04 25,36 /106,11
ConéHble necHble rpysau 225! 20,09 324 202,75/ 848,31
MapuHoBaHHble 6enble rpubbl ! 1,87 26,74 3,58 262,48 /1098,22
TuxooKeaHCKas cenbib C JTIYKOM U YECHOYHBIMU FPEeHKaMM 10,75 20,11 19,29 301,15 /1260,01
CnaboconeHbl NOCOCb CO CITIMBOYHbBIM MYCCOM 14,08 1524e) 4,57 19514 / 816,47
Bp;;/CKeTI'bI C MawTeTaMu U3 TENATUHbI, ONIEHUHbI 1 KPOTMKaA N, 74 26,14 17,32 351,49 /1 470,63
5pyCK(?‘I‘I’bl C nawTeTamu 13 Kpaba, rpebellkoB U KPEeBETOK | 28,17 13,96 34571/1 446,45
b1 # Cblpl—;aﬂ Tapenka 15,83 17,35 16,47 285,28 /119361
r CeBuYe 13 Tpybayda 10,23 14,6 13,78 227,46 / 951,69
! CeBuye u3 nococs 8,08 15,27 5,66 192,34 / 804,75
" | Cesunye ns rpebeluka 1979 14,88 14,72 231,99 /970,65
ra Tap Tap V3 10Cocs C MapUHOBaHHbIM >+<e_nTKOM 11,67 29,75 15,48 376,31/1574,48
| 5 | Tap Tap M3 MpaMOpPHOW FOBAAUHbI TiZ 17,17 1) 188,06 / 786,84
i Cynbl
oy CNMBOYHbBIN CYM CO CBEKIIOM U KOMUYEHOM KypuLen 8,19 17,03 10,42 227,68 /952,61
. -‘-_i Yxa no—npmr_vlopcwl 8,61 4,26 10,17 13,46 / 474,72
‘.‘I JlyKoBblIin cyrll C KaM4YaTCKUM.KpaboM 7,96 12,15 10,76 184,23 /770,82
Bospckue LLmn «TToxmMenbHbie» ] 8,68 4,28 6,54 99,4 / 415,89
.BoplLL ¢ TENATUHON N KpacHOW daconbto ' 10,58 13,83 14,71 225,57 / 943,78
.J:'l- ByMbOH U3 Mepenenku ¢ SUYHOM nanLoi 6,7 4,61 6,78 95,39 /39911
| BUCK U3 MefBeaKu 9,47 20,54 9,84 262,08 /1096,54
"{ ToMaTHbIM cymn ¢ MopenpoayKTaMu 579 9,66 18,39 183,62 / 768,27
: (':ana_"r__bl -~
: kapTOd)erleblVl canat ¢ KOMYeHbIM JTOCOCEM U KPAaCHOM MKPOW 6159 iS85 10,85 190,92 /798,81
Canat OnvBbe (57/ 9,41 6,47 137,37 / 574,76
Crpayartensia ¢ ToMaTaMm U NecTto 5,26 1v.5; 415 195,18 / 816,63
Canat «<AcTopua» 9,31 14,26 6,91 193,24 / 808,52
Canat C KOMYeHbIM yxapeM U BUHOrPaAHbIM APEeCCUHIOM (&%) 24,03 <5 (55 312,75/1308,55
L Canat «Butenno ToHaTO» 12,46 8,85 1,4 135,12 / 565,34
Lﬁ:_;:_,.; i Ténnbiv canat ¢ JanbHEBOCTOYHbIM OCbMUHOIOM U KapTtodenb- |20,41 12,6 13,41 248,64 /1 040,31
-'_f_l_.ll.'-‘l- aly HBIM MyCCOM
i :’-, GanaT.c kpaGom 1 rperndpPyToM 7,21 8,53 646 248,64./1 040,31
.' 4 ?E:E::’:-."_'B:léﬂe_rp:ef:c Ce30HHOM pblibon NpsAHOro nocona B2 10,04 (X9 129,86 / 543,33
::-_-_I-: Qaj.‘lsrlc Ij;;?j?mboM 1 BANEHHbIMU TOMaTamMm 10,72 4479 4,75 464,99 /194552
:l-- :"‘ gl‘é.;ﬂ.?f.z:fﬁ'ﬁﬁ?lz)pCKMM KanbMapoM, aBOKafo M MOMUOOPaMMU SPAS 13,71 4,52 175,28 / 733,37




Benku rp. Xupbl rp. yrnes. rp. OH. LeH. Kkan./KIx

Macta n Pusotto

[NacTa ¢ KpeBETKOW 1 BOAKOWM 14,95 16,56 12,85 260,22 /1088,76
Jla3zaHbg c Kpabom ! 10,1 7,16 i 9,62 143,32 / 599,65
[Macta ATUTUM C I'IpVIMOpCKVI.TVII/I MUaOnNsgMmn .20 13,1 13,83 202,29 /846,38
PaBuronu ¢ a3blikaMu TPECKU U KaNbMapoM L 2 18,23 11,91 259,69 /1 086,54
PaBuronm ¢ puKOTTOM U1 LUMMHATOM B 75 16,81 1,1 226,58 / 948,01
Pu30TTO C rpebellkaMu, KaribMapoM 1 KPeBETKaMu 1394 23,67 S54/0 41,7 /1722,55
Bok
AnyHaa nanwa ¢ Kon4YeHHOW KypuLen n1 , N4 17,45 216,82 /907,17
MopenpoayKTbl C KelLlbto B MLUEHUYHOMN TOPTUMNbE 11,08 15,87 13 239,16 /1 000,65
CaxanuHCKui Tpy6ad Kappu 16,92 1,12 2,4 177,38 / 742,16
PanaH c oBoLaMu B CIMBOYHOM YyHarm-coycom 8,6 297 9,66 99,76 / 417,4
CKEpT-BOK 8,74 1718 15,24 250,6 /1 048,51
" lopsayuue 6nioaa U3 pbi6bl U MOPENpPOAYKTOB
gl | ; AccopTu 13 [JanbHeBOCTOYHbIX MOPENPOAYKTO 18,65 14,83 1,52 214,12 / 895,88
i ., > 2 CTeWkK 13 nanTyca (KapeHbln) 24,96 17,94 0,52 26342 /110215
CTelK 13 manTyca (Ha napy) 25,83 138 317 234,85 /982,61
=. . . | CTek 13 KaM4yaTcKoro fiococqa 21,28 42,92 3 483,41/2 022,59
4 - (>apeHbI 1 Ha rpune)
I I CTenk 13 KamMyaTcKoro s10cocs (Ha napy) i 21,28 36,26 3 42347 [1771,8
[anbHeBOCTOYHaA CKOBNAHKa U3 KyKyMapun 9,61 24,96 8,96 298,97 /1250,89
f LanbHeBOCTOYHas CKOBIgHKa U3 TpenaHra 58 12,97 13,37 193,34 /808,93
: L KOoTneTbl U3 XaHKaMCKOM LLYKU 1N KpAaCHOKOYaHHOM Kanycton | 13,14 31,71 4,75 356,96 /1 493,52
- .‘:II_ KpokeTbl 13 Kpaba B CbIPHOW KOP3UHKe 17,03 62,17 8,03 659,8/2760,6
: "i ~'Mnann B CiIMBoYHOM coyce 12,71 9,39 7,92 171,49 / 717,51
TurpoBas KpeBeTKa ¢ coyce LLlamnaHb 17,31 1,69 4,19 101,24 / 423,59

fopsume 6ntona Us Msica

CNpPWHI PO C MHOENKOM U TOMaTHOW CanbCcom 10,45 12,34 7,96 184,73 /772,91
T ] YXapeHbl fiecHoM NanopPOTHUK C TENATUHOW U KapTOLLKOM 5,69 1,18 813 155,89 / 652,24
: ; -'E-E : x BedcTporaHoB U3 TenaTUHbI 12,49 28,62 4,19 324,32 /1356,95
- y 1 v BudLuteKc U3 TensaTuHbI C MepeYHbiM COyCOM 29,98 2725 5,3 386,44 /1616,86
L Tenayba neyeHb C NyKOBbIM KOHOU 18,11 19,85 13,07 303,35/1269,22
KynaTbl ¢ KapTodesibHbIM FpaTeEHOM B TOMaTHOM COyce 1,44 25,44 8,14 307,33/1285,87
®dune Kponuka ¢ 6enbiMm rpnéamMm 1 MOPKOBHbLIM Mtope 1,22 16,97 3,82 212,89 /890,73
Mpunb
CTelK 13 roBaauvHbl Prnbaim 21,77 19,17 329 272,79 /1141,35
CTEeMK C KOCTbIO U3 roBAAnHbI ToMarask 17,12 15,63 (0K°] 212,72 / 890,02
CTelnK C KOCTbto U3 roBaAUHbI CTPUMIOMNH 16,64 32,62 3,59 374,52 /1566,99
; CTelnk 13 roBaanHbl @naHK cTenk 23,61 15,94 35 251,93 /1 054,08
¥ : CBUHble pebpbIlKM B MeOOBOW rasypu 17,35 31,38 70,07 632,13 /2 644,83
'ﬂ:.l Kopelika ArHeHKa 1811 2568 7,47 3334139495
:-"_,.:;;:}. CBWHWHA MOA COYCOM TOHKaLly €187 51,67 3,69 557,26 / 2 331,58
o ?r’ Ky MOPCKMIA KanbMap 2297 27,53 9,04 375,77 /157222
ek
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Benku rp. Kupbl rp. Yyrnes. rp. OH. LeH. Kran./kIx
Ke6ab 13 TenaTuHbl 226 26,55 5,66 352,01/1472,81
Ke6ab 13 6apaHunHbI 17:22. 50,17 5,45 542,22 /2 268,56
LLbINAEHOK C YECHOYHbIM MacNoM 29,45 33,06 B32) 428,68 /1793,6
KypuHas rpyaKa ¢ abpMKOCOBbIM YaTHM 2652 /12 6,26 195,16 / 816,55
Lawnbik M3 dpepmMepcKom CBUHMUHbI 12,76 27,32 10,27 338,03 /1 414,32
[OBAYKNIW A3bIK 18,84 24,84 297 310,85 /1300,6
FapHUpbI
Bpokkonu, 3,31 4,57 10,33 95,69 / 400,37
KapTodenb apeHbln ¢ rpubamMu 1 NlyKoMm R 8,19 12,18 132,16 / 552,96
KapTodenb »apeHbl ¢ 4OMaLLHUM CafioM &/ 21,08 1,73 251,45 /1 052,07
KapTtodenbHoe niope 2,16 17,63 14,93 227,02 / 949,85
3eneHasa yeyeBuLLa B CIMBKax 14,09 28,3 21,79 398,25/1666,28
OBoLWM rpuib 2,07 38,83 10,2 398,55 /1667,53
Puc 6enblin oTBapHOM BT 4,05 28,08 163,82 / 685,42
HepHbin puc 9,07 9,16 44,41 296,32 /1239,8
/| FpeyrHeBagd kala ¢ 6enbIMU rpubamMu U NyKoM 59 AR 24,1 314,82 /1317,21
. Kyc kyc 7,02 12,46 10,96 184,06 /770,11
| By_rllryb 12,32 6,83 63,42 364,46 /15249
o [ecepTbl
naf MaT4ya naHa KoTTa C IMMOHHbIM MOPOXEHbIM 21%; 24,08 18,07 297,47 /245,45
A L .ﬂVIMO_HHO-6aBVIJ‘IVIKOBO€ andcka 567 10,99 41,36 287,02 /1200,89
MonouHaga payeHKa ¢ 6RYCHNKOM 4,97 6,92 42,58 252,47 /1056,33
TopT MOPKOBHbIN 6,82 42,82 54,72 624,38 /2 612,41
1 CbIPHUKK CO CMEeTaHoM 16,34 12,13 27,58 284,81/1192,44
(i
y ,' CbIPHWKWM CO CryLLLEHHBIM MOTOKOM i7,22 9,83 38,14 309,87 /1297,36
lql CbIpHUKM C MeOOM 15,94 813 43 308,89 /1293,26
CbIPHUKM C KOHPUTIOPOM 15,94 8,21 39,54 295,77 /1238,33
‘LllokonagHas naea 1,27 33 20,41 116,73 / 488,4
J-:' MopoxxeHoe NTMMOHHOe 1,8 14,52 30,48 259,82 /1087,81
L | MopoxkeHoe ¢ ManuHom 324 9,56 30,29 220,20 /921,93
- "-__l‘: MopoyeHoe ¢ YUEPHOW CMOPOOUHOM 3,28 9,45 33,63 232,64 / 974,02
':I i\/lopg»(ehoe 13 60poaMHCKOro xneba 4,06 14,58 42,54 317,62 /1328,92
- Mopo»(eH'oe LLIOKOMagHoe 3,47 14,15 22,5 231,23 / 967,47
HanoneoH 8,36 27,63 73,78 577,09 / 2416,16
MaBnosa 315 15,19 30,93 273,01/1142,27
Mpara 4,73 13,81 57,35 372,66 /155921
X0oNoaHbIN YM3KEMK C KO3bUM CblPOM 452 16,25 2294 256,1/1071,52
LecepT «MpyLa» 2,24 32,35 PASHAS] 414,25 /173322
_-‘:__-_-. K OecepT «/IMMOH» 334 26,06 40,78 411,01/1719,67
o
P ¥ i
.':;-r"::l:;..."",.'.' | OecepT «MNaBnoBa» Ha PaTUTETbHOM OCHOBE 1,41 5,64 53,19 269,16 /112617
Lt
‘:':.!f."l ‘i Pemecnetbin xne6 125 19,32 5832 458,24./1917,28
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