Starters | 3akycku
Choice of ONE Starter | Boibop ogHoro 3akycku

Tuna Carpaccio | kKapnay4o 13 TyHua

Raw tuna slices served with slices of fresh sautéed mushrooms, capers,
basil chiffonade, tomato cubes and basil dressing

Kyco4ku cblporo mfAca TyHua ¢ rpubHbIM COTe, Kanepcamu, 6asuamnkom,
KybrKkamu noMmmngopoB 1 6a3n/1MKoBOM 3anpaBKoi

Quiche Lorraine | Mupor c 3aBapHbIM Kpemom /loTapuHrus
Cheese tart with onion, beef bacon and leeks filling, served with
mixed leaf lettuce and vinaigrette herbs dressing

CbIpHBIM MMPOT C HAYMHKOM U3 /IyKa, FOBAXbero 6eKoHa 1 NyKa-nopes,
nogaeTcA C MCTbAMM Ca/zlaTa M BUHErPeTHOM 3anpaBKoM C TpaBaMu

Classic Smoked Salmon | KonueHblit 10cock Knaccuueckuii
Smoked salmon with horseradish sauce, onion rings, capers

and lemon, served with brioche toast and butter

KonyeHblii 10COChb € COYCOM U3 XPEHa, /IYKOBbIMW KO/IbLI@MU, Kanepcamu

W IMMOHOM, NogaeTca ¢ GpuoLLen u Mac/10m

Smoked Honey Marinated Duck Breast

KonyeHana YTWHAA rpyaKka MmapnHOBaHHaA B Meae

Marinated duck breast with leaf and lentil salad, melon and orange filets
3amapuHOBaHHanA YTUHAA rPy/AKa C IMCTbAMM Ca/laTa U HeveBuLIeN,
KyCOYKaMM /IbIHU 1 ane/IbcuHa

Seafood Salad | Canat u3 mopenpogykToB

Assorted lettuce and rocket, served with sautéed shrimps, mushrooms, calamari,

octopus and fresh herbs

ACCOpTU CazaT M paKeTa, NoAAETCA C 0OXKapeHHbIMU KpeBeTKamu, rpubamu, KasbMapbl,

OCbMUWHOI'M U 3€/1€HDb

50.00

45.00

95.00

75.00

75.00



Soups | Cynbl

Choice of ONE Soup | Bbibop oaHOro 3akycku

Potatoes & Leek Cream Soup | Kpem-nopeii u kaptodenb

Leek and potato soup with shrimps and fresh coriander
Cyn u3 yka-nopes v kaptodensa C KpeBeTKaMu 1 CBEXUM KOPUAHAPOM

Lentil and Duck Breast Soup | /IuH3bl rpyAKa € yTUHBIM CYrom

Lentil soup with vegetables and duck breast
YeyeBMYHbIM Cyn C OBOLLAMU U YTUHOM IPYAKOM

French Onion Soup | ®paHuy3ckuii 1yKoBbIi cyn
Traditional French onion soup served with cheese croutons
TpaaULMOHHBIN GPaHLLY3CKMIA IYKOBbIN Cyr, NOAAETCA C CbIPHBIMM FPEHKaMM

Vegetables & Side Dishes | OBowum 1 rapHupbl

Choice of TWO Side Dishes | Bbi6op 13 gBYyx rapH1poOB

Potatoes Au Gratin Dauphinois | KapTtodesb B cyxapsax

Sautéed Vegetables with Basil Cream Sauce
’KapeHble oBolm ¢ coycom Bacuanit Kpemosbiit

Spinich Florentine | LnuHaT daopeHTHIiCKOrO

Baked Potatoes | lNeueHbiii kKapTodenb

Mashed Potatoes | kapTodenbHoe niope

Steamed Rice | BapeHblii puc

Buttered Noodles | c mac/iom nanuy

40.00

45.00

40.00

15.00

15.00

15.00

15.00

15.00

15.00
30.00



Main Courses | OCHOBHbI€ KypCbl

Choice of Main Course | Bbi6op ocHoBHOro 611043

Ravioli Provencale with Shrimps | aBuosu c kpeseTkamu MpoBaHca/ib 130.00

Vegetable and cheese stuffed raviolis with ratatouille and tomato-thyme sauce and shrimps.
(DapLLlI/IpOBaHHbIe OBOLW,aMHMN U CbIPOM paBUO/IN C paTaTtyeM U TOMATHO-TUMbAHOBbBIM COYCOM.

Chicken Pasta with Pesto Cream Sauce | Kypuua c coycom necro coycom 100.00
Sauteed chicken fillet in a creamy garlic butter pesto sauce with pasta.
CoTe KypuHoe $u/e B C/IMBOYHOM MAcC/1e HECHOK COYCOM MecTO C MakapoHamu.

Seafood Stew | Byiiabec lMpoBaHcanb 150.00

Seafood stew with shrimps, sea bass filet, red mullet fillet, calamari, cooked with vegetable
julienne, saffron and Herbs served with garlic bread.

MopenpoayKTbl TyLLeHas C KpeBEeTKaMU, MOPCKOM OKYHb duae, KasibMapbl, uae kedasin KpacHbii,
MPUroTOB/IEHHbIE C OBOWAMK /[>Ky/uA, WwadpaH U TpaBbl, NOAAETCA C HECHOYHbBIM X/1€60M.

Grilled Tuna Fillet "Grenoble" | })Kapenasa TyHew, ¢une "I'peHobab" 120.00

Grilled tuna fillet, topped with mushrooms, lemon filets, capers and fresh herbs.
dune TyHUa, yBEHYaHHbIN C rpubamu, IMMOHHBIMU Pune, Kanepcamu 1 3e/1eHblo.

Grilled Salmon Fillet | *KapeHas ¢uae nococs 140.00

Grilled steak of fresh salmon, served with dill cream sauce.
CTelK 13 TyHLA Ha rpu/e, nogaeTca C rpubamu, KanycTom, 1yKoM-nopeem
B C/IMBOYHOM COYCe U OTBAPHbIM KapTodeiem.



Seafood Mille-Feuille | MopenpoaykTb Teicaua-Cyxoi

Mille-feuille with shrimps, sea bass filet and salmon with white wine dill sauce
Mundeii ¢ KpeBeTKamm, MOPCKUM OKYHEM M /10COCEM MO/, COYCOM 13 6e/10ro BUHa M YKpora

Beef Bourguignon | FroBsauHa BypruHboH

Beef cubes cooked in red wine sauce, mushrooms, carrots, zucchini and pickled and onion.
FoBAAMHA, NPUrOTOB/IEHHAA B KYOUKM COYCOM M3 KPaCHOrO BMHA, rpMO0B, MOPKOBM,
Kaba4KoB U MapVIHOBaHHOM N TYKOM.

Grilled Beef Medallions with Pepper Corn Sauce

MapeHble meaa/ibOHbI U3 rOBAAUHBI C COYCOM NnepeL, KYKypy3bl
Grilled seasoned Beef medallions served with creamy peppercorn sauce.
*KapeHble npunpas/aeHHble MesasiboHbl U3 FOBAAMHbI NOAAETCA CO C/IMBOYHbIM COYCOM MNepua.

Grilled Orange Marinated Duck Breast

'KapeHaa mapuHoBaHHasa OpaHXeBblii YTUHAA rpyaKa
Grilled seasoned duck breast topped with orange sauce with thyme.
H(apeHaﬂ YTUHAA TpyAaKa OMbITHbIN npeBbiCh/1a C ane/IbCMHOBbIM COYCOM C TUMbAHOM.

Deep Fried Chicken Cordon Bleu | *KapeHbie Kyputbie Cordon Bleu

Fried stuffed boneless chicken breast with cheese and beef bacon topped with mustard sauce.

*KapeHble papLunpoBaHHble KypuHoe puae rpyAKu C CbIpom U H@KOHOM roBAAMHbI MPEBbICU/A C
FOPYUYHBIM COYCOM.

135.00

120.00

150.00

150.00

150.00



Desserts | flecepTbi

Black & White Chocolate Mousse | YepHbiii 1 6esbiii LLIokosagHbIN MycC

Black and white chocolate mousse with marinated orange filets and orange-chocolate sauce
YepHblili 1 6ebli LLOKOAAAHBINM MyCC C MAapPUHOBAHHbBIMU OPaH»KeBbIX duae un
OpaHXeBO-LLIOKO/1aAHbIM COYCOM.

Fruit Platter with Ice Cream | ®pykToBas Tape/ika c MOPOKEHbIM

Fresh sliced seasonal fruits served with mango and strawberry ice cream.
CBexkue Hape3aHHble PPYKTbI MO Ce30HY, MOAAETCA C MAHIO U KNYOHUKU MOPOXKEHOrO.

Créme Briilée | kpem-6ptone

Original French custard cream topped with caramelized sugar.
OpwuruHaibHbIM GpaHLLy3CKU KpEM 3aBapHOM KpeM C KapaMe/IbHbIM NpeBbICK/1a caxapa.

Crepes Suzette | BauHuMku CloseTTa
Crepes with marinated orange fillets and berries served with vanilla ice cream
BAMHYMKM C MapMHOBAHHbLIMU OpPaH}KeBbIX Ppu/ae U Arog, NoAAETCA C BAHW/IbHbIM MOPOXEHbIM

Cheese Cake | Yuskeiik
Baked Cheese cake topped with berries glaze.
3arneyeHHbIN YM3KEWK C Arogamu NpeBbiCUAA r11a3ypu.

50.00

45.00

45.00

45.00

50.00



