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KPABbI | CRABS
®ANAHTH HAMYATCKOIO KPABA | CRAB PHALANGES

Hukeli 13 TenaTHbI
€ KpaboBLIM MaCJI0M 320

Veal fillet with crab oil

[TamreT U3 KypUHOU ITeYyeHU
C I>)XeMOM U3 areyibCYHOB
1 yMabaTToi 320

Pate of chicken liver with jam
from oranges and ciabatta

Tap-Tap U3 KpeBeToK
C KpaboBBLIM 6MCKOM
Y OCTPO-IPSHBIM COYCOM KMMYH 450

Tar-tar from shrimps with crab biscuit
and spicy sauce kimchi

Tap-Tap 13 rOBAIUHEL
C KpeMOM U3 xj1eba

Tar-tar from beef with shallots, capers
and cream from black grain bread

HeXXHBIN CITMBOYHBIN ChHIP
cTpavaresuia ¢ MICcoM Kpaba
Y MeJI0BLIM KOH(UTIOPOM 450

Cheese Stratchatella with crab meat
and honey confiture

Carnar c XpycTaiuyMy 6akyiaxkaHaMu,
MyccoM u3 ¢eTsl U pocToudom

Salad with fried eggplant, tomatoes 450
and roast beefin sweet and sour sauce
and sunflower seeds

JIncThd canarta ¢ KOIT4YeHOM
PUKOTTOM Y 3eJIeHbIM 16710KOM

Salad leaves with ricotta
and green apple

CeBuye u3 cubaca MapruHOBaHHOE
B coyce “tiger milk” co cBexxum
aBOKAaII0 U CaJyibCoM

Seabass fillet marinated
in “tiger milk”sauce with fresh
avocado and salsa

Tap-Tap U3 10cocs ¢ Kpabom
Tar-tar from salmon with crab

IleyeHOE aBOKaA0 C MSICOM
Kpaba 3ampaBieHHbIM ATIOHCKUM
MaioHe30M 490

Baked avocado with crab meat
and Japanese mayonnaise

CeBuye U3 10COCSI MADUHOBaHHOE
B coyce “tiger milk” c cCOUHBIM MaHTO
U OBOILIHOM CabCoM 550

Fillet of salmon Marinated in sauce
“tiger milk” with mango and salsa

JKapeHble MOpcKue rpebelku
¢ (hepMeHTUPOBAHHEIM BUHOTPAZIOM
Y CJIMBOYHBIM KPEMOM U3 KaIllITAHOB

U JIyKa Tropem 630
Fried scallops with fermented grapes

and cream from chestnuts

Xne6

Bread 140

Llenbt yka3aHbl B pybnsx. JlaHHblli Gyksiem sBasemcs pekiamHol npodykyuetl, npetickypaHm yeH Haxooumcs y adMuHucmpamopa.
Mopenpodykmb! sBnsiomcs npodykmamu ¢ BbICOKUM codepxaHuem benka u annepzeHoB. [lpocum npedynpexdamb oQuyuaHmoBn
0 Hanuuuu y Bac annepeudeckux peakyuti do 3akasa.

GYNbI | SOUPS

KpeM-cyn 13 MOpKoBU KOHGU
€ MsicOM Kpaba 1 KpeMOM U3 OpBIH3bI

Cream soup of carrot with crab meat 520
and cream of brynza
Kpernkuii 6ynboH € KpaboM 230
Soup with crab
KpaboBsiit 6rick

P 550

Crab bisque

Pu3oTTO € KpaboMm 1 macTpaMu

Risotto with crab and pastrami 360
in tomato sauce

PaBro/Y ¢ KpaboM U CHIPOM PUKOTTa
Ravioli with crab and ricotta cheese

CroareTTu C YepHWJIaMM KapaKaTHUIlbI,
KpeBeTKaMU 1 MUOWSAMU

Spaghetti with cuttlefish ink in tomato
sauce with shrimps and mussels

Cynak Ha rpusie C 4opu3o 4 (pya-rpa
Pike-perch grilled with chorizo 620
and salted foie gras

JINHTBUHU C rpebelIkoM 1 KpaboMm
Linguini with scallop and crab

®wute cubaca C eyeHbIM CejlbepeeM

Y CJIakicaMM COJIEHOTO OTyplia

U CIIVIBOYHBIM COYCOM 680
Seabass fillet with baked celery

and cream sauce

IMeuyeHas TOBSAOWHA B TecTe (U0
U cJiavicaMu 6pOKKOIU 760

Beef fillet medium baked in dough filo

Ousie-MUHBOH 06KapeHHbIN

Ha rpujie C KpeMOM U3 cejibaepest

Y 3alle4eHHbIM B YIISIX KapTodenem 860
Fillet-mignon fried on a grill with

cream of celery and potatoes

Cepy10 STHEHKA C I71a3MPOBAHHOMN

MOPKOBBIO Y 3epHaMU rpaHara

Lamb meat cooked in sous-vide 880
with baby carrots and grains of ripe
pomegranate

MopoxeHoe / Copber
Ice Cream / Sorbet

XO0JIOOHBIN YU3KEeMK C COJIeHOM
KapaMeJblo 320

Cold cheesecake with salted caramel

Heceprt “Tres leches”
Dessert “Tres leches”
Ce30HHBIe QPYKThI
Seasonal fruits

[IlokonagHbIM 6MUCKBUT C KPEMOM
Y13 OpexoB MaKaJaMus

Chocolate biscuit with macadamia
nuts cream

CoIphl
Cheeses

Llenbt yka3aHbl B pybnsx. JlaHHbll Gykiem sBasemcs pekiamHol npodykyuetl, npetickypaHm yeH Haxooumcs y adMuHucmpamopa.
Mopenpodykmb! BisOMcs npodykmamu ¢ BbLCOKUM codepkaHuem benka u annepzeHoB. [lpocum npedynpexdamb ouyuaHmosn
0 Hanu4uu y Bac annepeudeckux peakyuti do 3akasa.



