
Ðîëë Êàëèôîðíèÿ / Roll California 
Ðèñ, òîáèêî, àâîêàäî, ñîóñ ñïàéñè, ñûð ôèëàäåëüôèÿ, 
ëîñîñü õ\ê, íîðè
Rice, tobiko, avocado, spicy sauce, Philadelphia cheese,
cold-smoked salmon, nori

490 ð.240 ãð.

Ðîëë Ñíåæíûé êðàá / Roll Snow Crab
Ðèñ, ñíåæíûé êðàá, òîáèêî, êðåì÷èç, ñîóñ ñïàéñè, àâîêàäî, íîðè
Rice, snow crab, tobiko, creme cheese, spicy sauce, avocado, nori

370 ð.280 ãð.

Ðîëë Îâîùíîé / Roll Vegetable
Ðèñ, ñûð ôèëàäåëüôèÿ, àâîêàäî, îãóðåö, ñëàäêèé ïåðåö, ðîìàíî, íîðè
Rice, Philadelphia cheese, avocado, cucumber, bell pepper, romano salad, nori

240 ð.210 ãð.

Êëàññè÷åñêèé ðîëë ñ óãð¸ì / Classic roll with eel
Ðèñ, íîðè, óãîðü, ñîóñ ñïàéñè
Rice, nori, unagi eel, spicy sauce

290 ð.125 ãð.

Êëàññè÷åñêèé ðîëë ñ ëîñîñåì / Classic roll with salmon 
Ðèñ, ëîñîñü, ôèëàäåëüôèÿ, íîðè
Rice, salmon, philadelphia, nori

260 ð.130 ãð.

Ðîëë Öåçàðü / Roll Caesar 
Ðèñ, êóðèíîå ôèëå, òîìàòû ÷åððè, ðîìàíî, ñîóñ öåçàðü, ïàðìåçàí, íîðè
Rice, chicken fillet, cherry tomatoes, romano salad, caesar sauce, parmesan, nori

260 ð.220 ãð.

Ðîëë ñ ëîñîñåì è ñòðóæêîé òóíöà / Roll with salmon 
and tuna flakes 
Ðèñ, ëîñîñü, ñòðóæêà òóíöà, ñûð ôèëàäåëüôèÿ, àâîêàäî, îóðåö
Rice, salmon, tuna flakes, Philadelphia cheese, avocado, cucumber

390 ð.190 ãð.

Ðîëë Äðàêîí / Roll Dragon
Ðèñ, íîðè, óãîðü , ñëàäêèé ïåðåö, îãóðåö,àâîêàäî, ôèëàäåëüôèÿ, 
ñîóñ óíàãè
Rice, nori, unagi eel, bell pepper, cucumber, avocado, philadelphia, unagi sauce

470 ð.210 ãð.

Ðîëë Ôèëàäåëüôèÿ / Roll Philadelphia
Ðèñ, íîðè, êðåì÷èç,îãóðöû,óãîðü, ëîñîñü, êóíæóò, ñîóñ óíàãè
Rice, nori, creme cheese, cucumber, eel, salmon, sesame, unagi sauce

470 ð.205 ãð.

Ðîëë Àëÿñêà / Roll Alaska
Ðèñ,íîðè, êðåì÷èç, ñîóñ ñïàéñè, îãóðåö, ëîñîñü, òîáèêî, êóíæóò
Rice, nori, creme cheese, spicy sauce, cucumber, salmon, tobiko, sesame

290 ð.185 ãð.

Ðîëë Èñòðà / Roll Istra
Ðèñ, ëîñîñü õ\ê, ôèëàäåëüôèÿ,àâîêàäî,ìàñàãî, ñëàäêèé ïåðåö, 
íîðè, ñîóñ ñïàéñè
Rice, cold-smoked salmon, Philadelphia, avocado, masago, 
bell pepper, nori, spicy sauce

550 ð.280 ãð.

Êëàññè÷åñêèé ðîëë ñ òóíöîì è ñîóñîì ñïàéñè / Classic roll
with tuna and spicy sauce
Ðèñ, íîðè, òóíåö, ñîóñ ñïàéñè, ëóê çåë¸íûé, òîáèêî
Rice, nori, tuna, spicy sauce, chives, tobiko

280 ð.220 ãð.

460 ð.295 ãð.Ðîëë Òîðíàäî
Ðèñ, íîðè, òóíåö, îãóðåö, êðåì ÷èç, ñëàäêèé ïåðåö, çåë¸íûé ëóê, 
òîáèêî, ñîóñ ñïàéñè
Rice, nori, tuna, cucumber, cream cheese, bell pepper, green onions,
tobiko, spicy sauce

Ðîëëû / Rolls 



 Õîëîäíûå çàêóñêè / Cold appetisers

Êëàá-Ñýíäâè÷ ñ âåò÷èíîé è ìÿãêèì ñûðîì / Club Sandwich 
with Ham and Soft Cheese 

240 ð.250 ãð.

Òîñòîâûé õëåá, âåò÷èíà èç èíäåéêè, ñûð, ôèðìåííûé ñîóñ òàð-òàð, òîìàòû, 
ñàëàò àéñáåðã 
Toast bread, turkey ham, cheese, signature tartar sauce, tomatoes, iceberg lettuce

Êëàá-Ñýíäâè÷ ñ ëîñîñåì ñëàáîé ñîëè / Club Sandwich with 
light salted salmon 

320 ð.250 ãð.

Òîñòîâûé õëåá, ëîñîñü, ñûð «Ôèëàäåëüôèÿ», ñâåæèé îãóðåö, 
ñàëàò Àéñáåðã
Toast bread, salmon, Philadelphia cheese, fresh cucumber, iceberg lettuce

Òàð-òàð èç ðîçîâîãî òóíöà è àâîêàäî / Pink tuna and 
avocado tartar

720 ð.200 ãð.

Ôèëå òóíöà, ëóê-øàëîò, ìàíãî, ÷èëè ïåðåö, ëàéì, àâîêàäî, êóíæóòíîå 
ìàñëî, ïøåíè÷íûå ÷èïñû, èêðà òîáèêî è êàïåðñû  
Tuna fillet, shallots, mango, chili pepper, lime, avocado,sesame oil, 
wheat chips and tobiko caviar, capers

Àòëàíòè÷åñêàÿ ñåëüäü ñ ïå÷¸íûì êàðòîôåëåì 
è ìàðèíîâàííûì ëóêîì / Atlantic herring with baked 
potatoes and pickled onions

280 ð.250 ãð.

Ôèëå ñåëüäè, ïå÷¸íûé êàðòîôåëü, çåëåíü, àðîìàòíîå ìàñëî, 
áîðîäèíñêèé õëåá, ëóê
Herring fillet, baked potatoes, herbs, aromatic oil, Borodino bread, onion

Ðûáíîå ïëàòî / Fish plateau 850 ð.205 ãð.
Ëîñîñü ñëàáîé ñîëè, óãîðü ãîðÿ÷åãî êîï÷åíèÿ, ìàñëÿíàÿ ðûáà 
õîëîäíîãî êîï÷åíèÿ, ëèìîí, êàïåðñû
Light salted salmon, hot smoked eel, cold smoked butterfish, lemon, capers

Ìÿñíîå ïëàòî / Meat plate 580 ð.205 ãð.
Äîìàøíÿÿ ðàññîëüíàÿ ãîâÿäèíà, ãîâÿæèé ÿçûê, áóæåíèíà, ãîð÷è÷íûé ñîóñ, 
ìóññ èç õðåíà, çåëåíü, ÷åððè, êðàñíûé ëóê
Homemade brine beef, beef tongue, cold boiled pork, mustard sauce,
horseradish mousse, greens, cherry tomatoes, red onion

Êàïðåçå / Caprese 460 ð.280 ãð.
Ñûð Ìîöàðåëëà, ñëàäêèå òîìàòû ñ ñîóñîì «Ïåñòî» è ìàíäàðèíàìè 
Mozzarella cheese, sweet tomatoes with pesto sauce and tangerines

Àññîðòè ñûðîâ ñ ìåäîâûìè ôèíèêàìè è ãðåöêèì  
îðåõîì / Assorted cheeses with honey dates and 
walnuts walnut

550 ð.150/30/20 ãð.

Äîð-áëþ, Ïàðìåçàí, Êàìàìáåð, ×åääåð, ìåäîâûå ôèíèêè, ãðåöêèé îðåõ
Dor Blue, Parmesan, Camembert, Cheddar, honey dates, walnut

Áî÷êîâûå ñîëåíüÿ / Barrel pickles 280 ð.200 ãð.
Îãóðöû, ïîìèäîðû, êàïóñòà, ÷åðåìøà, ìîðêîâü ïî-êîðåéñêè, ñâåæàÿ çåëåíü 
Cucumbers, tomatoes, cabbage, wild garlic, Korean carrots, fresh herbs

Ïàëèòðà èç ñåçîííûõ îâîùåé / Seasonal vegetables
palette

290 ð.260 ãð.

Îãóðöû, òîìàòû, ñëàäêèé ïåðåö, ðåäèñ, ñòåáåëü ñåëüäåðåÿ, çåëåíü
Cucumbers, tomatoes, bell peppers, radishes, celery stem, herbs



Ò¸ïëûé ñàëàò èç êóðèíîé ïå÷åíè è ñëàäêèìè òîìàòàìè
/ Warm salad with chicken liver and sweet tomatoes  

480 ð.200 ãð.

Êóðèíàÿ ïå÷åíü,  ëèñòüÿ ñàëàòà, òîìàòû ÷åððè,âèøíåâûé ñîóñ, ëóê, 
ëüíÿíîå ìàñëî   
Chicken liver, lettuce, cherry tomatoes, cherry sauce, onions,
linseed oil

Ñàëàò «Öåçàðü» ñ äîìàøíèì öûïë¸íêîì / Caesar salad 
with homemade chicken 

470 ð.220 ãð.

Ëèñòüÿ ñàëàòà , ôèëå öûïë¸íêà , òîìàòû ÷åððè, ñûð Ïàðìåçàí, 
ïøåíè÷íûå ÷èïñû, ñîóñ Öåçàðü   
Lettuce, chicken fillet, cherry tomatoes, Parmesan cheese, wheat chips, 
Caesar sauce

Ñàëàò «Öåçàðü» ñ òèãðîâûìè êðåâåòêàìè / Caesar salad 
with tiger prawns

650 ð.220 ãð.

Ëèñòüÿ ñàëàòà, òîìàòû ÷åððè, ñîóñ Öåçàðü, ñûð Ïàðìåçàí, òèãðîâûå 
êðåâåòêè, ïøåíè÷íûå ãðåíêè, êàïåðñû, èêðà
Lettuce, cherry tomatoes, Caesar sauce, Parmesan cheese, tiger
prawns, wheat croutons, capers, caviar

Ñàëàò ñ óãð¸ì è êëóáíèêîé â ìåäîâî-ñîåâîé çàïðàâêå 
/ Salad with eel and strawberries in honey and soy dressing

720 ð.200 ãð.

Ëèñòüÿ ñàëàòà, óãîðü ãîðÿ÷åãî êîï÷åíèÿ, ãðåéïôðóò,  àïåëüñèí, êóíæóò, 
ñâåæàÿ êëóáíèêà, ìåäîâî-ñîåâàÿ çàïðàâêà
Lettuce, hot smoked eel, grapefruit, orange, sesame,fresh strawberry, 
honey and soy dressing

Îëèâüå «Õîëèäåé» / Olivier «Holiday» 440 ð.180 ãð.
Êðåâåòêè, öûïë¸íîê, ãîâÿæèé ÿçûê, äîìàøíèé ìàéîíåç, áî÷êîâûå 
îãóð÷èêè, èêðà, ïåðåïåëèíûå ÿéöà, êàïåðñû è ïå÷¸íûå îâîùè
Shrimps, chicken, beef tongue, homemade mayonnaise, barrel
cucumbers, caviar, quail eggs, capers and baked vegetables

Âèíåãðåò èç ïå÷åíûõ îâîùåé ñ àòëàíòè÷åñêîé ñåëüäüþ 
/ Roasted vegetable vinaigrette with Atlantic Herring

230 ð.220 ãð.

Ôèëå ñåëüäè, ìîðêîâü, ñâåêëà, êàðòîôåëü, ãîðîøåê, ìàðèíîâàííûå îãóðöû, 
êðàñíûé ëóê, àðîìàòíîå ìàñëî, èêðà, ðæàíîé õëåá, ñâåæàÿ çåëåíü 
Herring fillet, carrots, beets, potatoes, peas, pickled cucumbers,red onion, 
aromatic oil, caviar, rye bread, fresh herbs

Êëàññè÷åñêèé Ãðå÷åñêèé ñàëàò / Classic Greek salad 380 ð.200 ãð.
Îãóðöû, ñëàäêèé ïåðåö, òîìàòû, îëèâêè, ìàñëèíû, áàçèëèê, îëèâêîâîå 
ìàñëî, ñûð Ôåòà, êðàñíûé ëóê, îðåãàíî
Cucumbers, bell peppers, tomatoes, olives, olives, basil, olive butter, 
feta cheese, red onion, oregano

Ôèðìåííûé ñàëàò «Èñòðà» ñ ïàñòðàìè èç ãîâÿäèíû 
è ïå÷¸íûìè îâîùàìè / Signature salad «Istra» with beef 
pastrami and baked vegetables 

560 ð.230 ãð.

Ïàñòðàìè èç ìðàìîðíîé ãîâÿäèíû, ïå÷¸íûå íà îãíå îâîùè, ëèñòüÿ ñàëàòîâ, 
òîìàòû, ñìåñü çåëåíè, ìåäîâî-ãîð÷è÷íàÿ çàïðàâêà, êåäðîâûé îðåõ, 
êðàñíûé ëóê  
Marbled beef pastrami, fire-baked vegetables, salad leaves, tomatoes, 
mixed herbs, honey-mustard dressing, pine nuts, red onion

Ñàëàòû / Salads



Ãîðÿ÷åå ñîòå èç êðåâåòîê è êàëüìàðà ïîä ñîóñîì Òîì-ÿì
/ Hot prawn and squid saute with Tom-yum sauce

580 ð.150 ãð.

Êðåâåòêè, êàëüìàðû, ñëèâêè, êîêîñîâîå ìîëîêî, ñûð Ìîöàðåëëà, 
ñïåöèè, ñàëàò ÷óêà, èêðà òîáèêî
Prawns, squid, cream, coconut milk, Mozzarella cheese,spices, 
chuka salad, tobiko caviar

«Èñòðà-Áóðãåð» ñ ãîâÿæüåé êîòëåòîé è  æàðåíûì 
áåêîíîì / «Istra-Burger» with beef patty and fried bacon 

360 ð.320 ãð.

Êîòëåòà èç ãîâÿäèíû, ïøåíè÷íàÿ áóëî÷êà, áåêîí, ñâåæèé ñàëàò, òîìàòû, 
îãóðåö ìàðèíîâàííûé, ôèðìåííûé ñîóñ, ìÿãêèé ñûð, çåëåíü êèíçû
Beef patty, wheat bun, bacon, fresh salad, tomatoes,pickled cucumber,
signature sauce, soft cheese, cilantro

«×èêåí-áóðãåð» ñ êóðèíûì ôèëå è ñîóñîì òàð-òàð 
/ «Chicken Burger» with chicken fillet and tar-tar sauce

280 ð.320 ãð.

Êóðèíîå ôèëå â õðóñòÿùåé ïàíèðîâêå, äîìàøíÿÿ áóëî÷êà, ñàëàòíûå ëèñòüÿ, 
ñîóñ òàð-òàð, ìàðèíîâàííûé îãóðåö, êðàñíûé ëóê, òîìàòû, ñûð Ìîöàðåëëà 
Chicken fillet, crispy breading, homemade bun, salad, tar-tar sauce, pickled 
cucumber, red onion, tomatoes, Mozzarella cheese

Ãîðÿ÷èé êîêîò èç áåëûõ ãðèáîâ è øàìïèíüîíîâ 
íà êîêîñîâîì ìîëîêå / Porcini mushrooms champignons
hot cocotte with coconut milk

560 ð.140 ãð.

Áåëûé ãðèá, øàìïèíüîíû, ñûð Ïàðìåçàí, ñûð Ìîöàðåëëà, ñâåæàÿ çåëåíü, 
êîêîñîâîå ìîëîêî, ïøåíè÷íûé êðóòîí, ñïåöèè 
Porcini mushroom, champignons, Parmesan cheese, Mozzarella cheese, 
fresh herbs,coconut milk, wheat crouton, spices

Ôèðìåííàÿ çàêóñêà «Ïèðîã ðûáàêà» / Signature appetiser 
«Fisherman's pie»

560 ð.200 ãð.

Ëîñîñü, ñóäàê, òðåñêà, ìóññ èç ñåëüäåðåÿ è êàðòîôåëÿ, ñîóñ «áåøàìåëü», 
èêðà, ñûð Ïàðìåçàí, êàïåðñû
Salmon, pike perch, cod, celery and potato mousse, béchamel sauce,
caviar, Parmesan cheese, capers

Êåñàäèëüÿ ñ êóðèíûì ôèëå è ïå÷åíûìè îâîùàìè 
/ Quesadilla with chicken fillet and baked vegetables 

280 ð.200/50/50 ãð.

Òîðòèëüÿ, äîìàøíèé òîìàòíûé ñîóñ ñàëüñà, êóêóðóçà, ñëàäêèé ïåðåö, 
ìÿãêèé ñûð, êóðèíîå ôèëå, êðàñíûé ëóê, ïåðåö õàëàïåíüî
Tortilla, homemade tomato salsa, corn, bell peppers, soft cheese, 
chicken fillet, red onion, jalapeno pepper

Äîíåð-Êåáàá ñ ðóáëåíîé ãîâÿäèíîé / Doner Kebab 
with minced beef

280 ð.220 ãð.

Òîðòèëüÿ, ãîâÿäèíà, ïåðåö ñëàäêèé, ëóê êðàñíûé, òîìàòíûé ñîóñ ñàëüñà, 
êèíçà, ÷åñíîê, ïåðåö ÷èëè, ìîðêîâü 
Tortilla, beef, sweet pepper, red onion, tomato sauce salsa, cilantro, garlic,
chili, carrots

Ðæàíûå ãðåíêè ñ ÷åñíîêîì / Rye croutons with garlic 180 ð.150/50 ãð.

Ðæàíîé õëåá, ÷åñíîê, ñûðíûé ñîóñ  
Rye bread, garlic, cheese sauce

Ãîðÿ÷èå çàêóñêè / Hot appetisers



Ñóïû / Soups

Óõà «Áîÿðñêàÿ» / Ukha «Boyarskaya» 420 ð.350 ãð.

Ìàñëÿíàÿ ðûáà, òðåñêà, ñóäàê, òîìàòû ÷åððè, óêðîï, òèìüÿí, 
ìîðêîâü, ëóê, ñïåöèè, êàðòîôåëü
Butterfish, cod, pike perch, cherry tomatoes, dill, thyme,
carrots, onions, spices, potatoes

Äîìàøíèé «Áîðù» ñ  ÷åñíî÷íûì õëåáîì /
Homemade «Borsch» with garlic bread

380 ð.350 ãð.

Êàðòîôåëü, ñâåêëà, ëóê, ìîðêîâü, òîìàòû, ñëàäêèé ïåðåö, 
ãîâÿæüÿ ãðóäèíêà, ñìåòàíà, ÷åñíîê, çåëåíü
Potatoes, beets, onions, carrots, tomatoes, bell peppers,
beef brisket, sour cream, garlic, herbs

Îñòðûé òàéñêèé ñóï íà êîêîñîâîì ìîëîêå /
Spicy Thai soup with coconut milk

480 ð.350/50 ãð.

Êîêîñîâîå ìîëîêî, ñïåöèè, êðåâåòêè , êàëüìàðû, øàìïèíüîíû, 
ðèñ, êèíçà, ÷èëè ïåðåö, ÷åñíîê, òîìàòû ÷åððè
Coconut milk, spices, prawns, squids, mushrooms,rice, cilantro, 
chili pepper, garlic, cherry tomatoes

Êóðèíîå êîíñîìå ñ ïåðåïåëèíûì ÿéöîì 
è ïøåíè÷íûìè ãðåíêàìè / Chicken consomm with quail 
egg and wheat croutons

280 ð.350 ãð.

Êðåïêèé êóðèíûé áóëüîí, ñâåæàÿ çåëåíü, ÷åñíîê, ïåðåïåëèíîå ÿéöî, 
òîìàòû ÷åððè
Strong chicken broth, fresh herbs, garlic, quail egg,cherry tomatoes

Ñîëÿíêà ñáîðíàÿ ìÿñíàÿ / Solyanka meat 420 ð.350/50 ãð.
Ìÿñíîé áóëüîí, ëóê, òîìàòû, ëèìîí, êàïåðñû, ìàñëèíû, îëèâêè, 
áî÷êîâûå îãóðöû, ãîâÿäèíà, ñâèíèíà, îõîòíè÷üè êîëáàñêè, 
íåìåöêèå ñîñèñêè, ñìåòàíà
Meat broth, onions, tomatoes, lemon, capers, olives, olives, barrel 
cucumbers, beef, pork, hunter sausages, german sausages, sour cream



320 ð.350 ãð.

Ãðå÷íåâàÿ ëàïøà, ìîðêîâü, ëóê, öóêèíè, áàêëàæàí, ñëàäêèé ïåðåö, 
êóíæóò, ñîóñ òåðèÿêè, ÷èëè ïåðåö, êèíçà, ÷åñíîê
Buckwheat noodles, carrots, onions, zucchini, eggplant, bell peppers,
sesame seeds, teriyaki sauce, chili pepper, cilantro, garlic

Ïøåíè÷íàÿ ëàïøà ñ êóðèíûì ôèëå è îâîùàìè /  
Wheat noodles with chicken fillet and vegetables

340 ð.360 ãð.

Ïøåíè÷íàÿ ëàïøà, êóðèíîå ôèëå, öóêèíè, ìîðêîâü, ëóê, áàêëàæàí,
ïåðåö ñëàäêèé, êóíæóò, êèíçà, ñîóñ òåðèÿêè,÷èëè ïåðåö, ÷åñíîê 
Wheat noodles, chicken fillet, zucchini, carrots, onions, eggplant, sweet 
pepper, sesame seeds, cilantro, teriyaki sauce, chili pepper, garlic

Âàðåíèêè ñ êàðòîôåëåì, ãðèáàìè è ñìåòàíîé /
Dumplings with potatoes, mushrooms and sour cream

320 ð.230/50 ãð.

Òåñòî, êàðòîôåëü, ëóê, ãðèáû, ñìåòàíà, çåëåíü óêðîï
Dough, potatoes, onions, mushrooms, sour cream, dill

Âàðåíèêè ñ òâîðîãîì è âàíèëüíûì ìîðîæåíûì /
Dumplings with cottage cheese and vanilla ice cream

360 ð.230/50 ãð.

Òåñòî, òâîðîã, âàíèëüíîå ìîðîæåíîå, ìÿòà
Dough, cottage cheese, vanilla ice cream, mint

Âàðåíèêè ñ âèøíåé è âàíèëüíûì ìîðîæåíûì /  
Dumplings with cherries and vanilla ice cream

360 ð.230/50 ãð.

Òåñòî, âèøíÿ, âàíèëüíîå ìîðîæåíîå, ìÿòà
Dough, cherry, vanilla ice cream, mint

Ïåëüìåíè ñ ãîâÿäèíîé, çåëåíüþ è ñìåòàíîé /
Dumplings with beef, herbs and sour cream

360 ð.230/50 ãð.

Òåñòî, ãîâÿäèíà, ñïåöèè, ñîëü , ïåðåö, ñìåòàíà
Dough, beef, spices, salt, pepper, sour cream

Ïàñòà «Êàðáîíàðà» / Pasta «Carbonara» 360 ð.300 ãð.

Ñïàãåòòè, áåêîí, ñûð Ïàðìåçàí, ÷åðíûé ïåðåö, ïåòðóøêà, 
÷åñíîê, îëèâêîâîå ìàñëî, ëóê-øàëîò
Spaghetti, bacon, Parmesan cheese, black pepper, parsley,
garlic, olive oil, shallots

Ñïàãåòòè ñ êðåâåòêàìè è êàëüìàðàìè ïîä òîìàòíûì  
ñîóñîì ñàëüñà / Spaghetti with shrimps and squid 
with tomatosalsa sauce

460 ð.300 ãð.

Ñïàãåòòè, êðåâåòêè, êàëüìàðû, òîìàòû ÷åððè, òîìàòíûé ñîóñ ñàëüñà, 
÷åñíîê, èêðà, ñëèâî÷íîå ìàñëî, ñûð Ïàðìåçàí, ñâåæàÿ çåëåíü êèíçû
Spaghetti, shrimp, squid, cherry tomatoes, tomato salsa sauce,
garlic, caviar, butter, Parmesan cheese, fresh cilantro

Ïàñòà & Âàðåíèêè / Pasta & Dumplings



Ïèööà Äàòñêàÿ / Pizza danish 480 ð.570 ãð.

Òåñòî äëÿ ïèööû, ñîóñ òîìàòíûé, êîëáàñêè, ñîñèñêè, ëóê ôðè, ìèêñ ñûðîâ, 
ãîð÷èöà, , ìàðèíîâàííûå îãóðöû
Pizza dough, tomato sauce, sausages, hot dogs, fries, cheese mix,
mustard, pickled cucumbers

Ïèööà Ìÿñíîé ïèð / Pizza Meat Feast 590 ð.600 ãð.

Òåñòî äëÿ ïèööû, ñîóñ òîìàòíûé, áóæåíèíà, êóðèíîå ôèëå, ãîâÿäèíà,
ïîìèäîðû, ñëàäêèé ïåðåö, ìèêñ ñûðîâ, ìàñëèíû, ïåñòî, áåêîí
Pizza dough, tomato sauce, cold boiled pork, chicken fillet, beef,
tomatoes, bell peppers, cheese mix, olives, pesto, bacon

Ïèööà Ãðèáíàÿ / Mushroom pizza 380 ð.440 ãð.

Òåñòî äëÿ ïèööû, òîìàòíûé ñîóñ, ìèêñ ñûðîâ, øàìïèíüîíû, ëóê ôðè, 
ïàðìåçàí
Pizza dough, tomato sauce, cheese mix, mushrooms, fries, parmesan

Ïèööà Êâàäðî / Pizza Quadro 440 ð.420 ãð.

Òåñòî äëÿ ïèööû, ñûð ãàóäà, ñûð ìîöàðåëëà, , ñûð äîð-áëþ, 
ñûð ïàðìåçàí, ñîóñ òîìàòíûé , ïåñòî
Pizza dough, gouda cheese, mozzarella cheese, dor blue cheese,
parmesan cheese, tomato sauce, pesto

Ïèööà Ïðîøóòòî / Pizza Prosciutto 420 ð.490 ãð.

Òåñòî äëÿ ïèööû, ñîóñ òîìàòíûé, âåò÷èíà, ñûð ãàóäà, ñûð ìîöàðåëëà,
ïàðìåçàí, ìàñëèíû
Pizza dough, tomato sauce, ham, gouda cheese, mozzarella cheese,
parmesan, olives

Ïèööà ñ îâîùè ãðèëü / Pizza with grilled vegetables 370 ð.530 ãð.

Ïèööà Ìåêñèêàíñêàÿ / Pizza mexican 540 ð.540 ãð.

480 ð.470 ãð.

Ïèööà «Ãàâàéñêàÿ» / Pizza «Hawaiian» 420 ð.560 ãð.

Ñîóñ êàððè ñ àíàíàñîì, òîìàòû, æàðåíîå êóðèíîå ôèëå, 
àíàíàñû êîíñåðâèðîâàííûå, ñûð Ãàóäà, îðåãàíî 
Pineapple curry sauce, tomatoes, fried chicken fillet, canned 
pineapples, Gouda cheese, oregano

Ïèööà «4 Ñûðà» / Pizza «4 Cheese» 570 ð.480 ãð.

Ñîóñ èç èòàëüÿíñêèõ òðàâ, ñìåñü 4-õ ñûðîâ: Ìîöàðåëëà, 
Ïàðìåçàí, Ãàóäà, Äîð-áëþ 
Italian herb sauce, a mixture of 4 cheeses: Mozzarella,
Parmesan, Gouda, Dor Blue

Ïèööà äèàìåòð 33 ñì / Pizza diameter 33 cm  



Ïèööà ñ âåò÷èíîé è ñûðîì / Pizza with ham and cheese 440 ð.500 ãð.

Ôèðìåííûé ñîóñ, âåò÷èíà, ñûð Ãàóäà, ñûð Ïàðìåçàí, ìàñëèíû, îëèâêè, 
òîìàòû, îðåãàíî
Signature sauce, ham, Gouda cheese, Parmesan cheese, olives, olives,
tomatoes, oregano

390 ð.450 ãð.

Ñîóñ ñàëüñà, ñîóñ àäæèêà, âåò÷èíà, ïåïïåðîíè, òîìàòû, ñûð Ìîöàðåëëà, 
ïåðåö áîëãàðñêèé, îðåãàíî
Salsa sauce, adjika sauce, ham, pepperoni, tomatoes, Mozzarella cheese, 
bell pepper, oregano

Ïèööà «Ìÿñíàÿ» / Pizza «Meat» 590 ð.600 ãð.

Ñìåòàííûé ñîóñ, øàøëûê ñâèíîé æàðåííûé, êóðèíîå ôèëå æàðåíîå, 
ãîâÿäèíà, ñûð Ìîöàðåëëà, ïåðåö áîëãàðñêèé, îðåãàíî
Sour cream sauce, fried pork shashlik, fried chicken fillet, beef, 
Mozzarella cheese, bell pepper, oregano

Ïèööà «Öåçàðü» / Pizza «Caesar» 560 ð.480 ãð.

Ñîóñ «Öåçàðü», òîìàòû ÷åððè, æàðåíîå êóðèíîå ôèëå, ñàëàò Ðîìàíî, 
ñûð Ìîöàðåëëà, ñûð Ïàðìåçàí, îðåãàíî
Caesar sauce, cherry tomatoes, fried chicken fillet, Romano salad,
Mozzarella cheese, Parmesan cheese, oregano

Ïèööà «Ìàðãàðèòà» / Pizza «Margarita» 320 ð.430 ãð.

Ôèðìåííûé ñîóñ, òîìàòû, ñûð Ìîöàðåëëà, îðåãàíî
Signature sauce, tomatoes, Mozzarella cheese, oregano



«Öûïë¸íîê-Òàáàêà» ñ âÿëåíûìè òîìàòàìè 
/ «Chicken-Tabaka» with sun-dried tomatoes 

520 ð.480 ãð.

Êóêóðóçíûé öûïëåíîê, òîìàòíûé ñîóñ ñàëüñà, ÷åñíîê, êðàñíûé ëóê, 
öâåòíàÿ êàïóñòà, ñâåæàÿ çåëåíü, ìåäîâî-ãîð÷è÷íûé ñîóñ 
Corn chicken, tomato salsa, garlic, red onion,cauliflower, fresh herbs, 
honey mustard sauce

Óòèíàÿ íîæêà «Êîíôè» ñ ïüÿíîé ãðóøåé
/ Duck leg «Confit» with drunken pear

690 ð.360 ãð.

Óòèíàÿ íîæêà, ãðóøà, ñïåöèè, êëþêâåííûé ñîóñ
Duck leg, pear, spices, cranberry sauce

«Ôèëå-Ìèíüîí» íà ìÿòîì êàðòîôåëå / «Filet Mignon»
on mashed potatoes

760 ð.370 ãð.

Ôèëå ãîâÿäèíû, òèìüÿí, êëþêâà, ÷åñíîê, ëóê, âèøíÿ, êàðòîôåëü, 
êàïåðñû, âÿëåíûé òîìàò, çåëåíü, ñïåöèè
Beef fillet, thyme, cranberry, garlic, onion, cherry, potato,
capers, sun-dried tomato, herbs, spices

Ìÿñî ïî-Ñòðîãàíîâñêè ñ ìàðèíîâàííûìè îãóðöàìè
/ Stroganov style meat with pickled cucumbers

620 ð.360 ãð.

Ôèëå ãîâÿäèíû, êðàñíûé ëóê, ñïåöèè, ñëèâêè, òðþôåëüíîå 
ìàñëî. òèìüÿí, ÷åñíîê, øàìïèíüîíû, ñïåöèè, êàðòîôåëü, 
ìàðèíîâàííûå îãóðöû, ëóê ôðè 
Beef fillet, red onion, spices, cream, truffle oil, thyme, garlic,
champignons, spices, potatoes,pickled cucumbers, fries

Òîìë¸íûå ãîâÿæüè ù¸÷êè íà êðåìå èç êîðíåïëîäîâ 
/ Stewed beef cheeks on root vegetable cream

760 ð.360 ãð.

Ãîâÿæüè ù¸÷êè, êîðåíü ñåëüäåðåÿ, ìîðêîâü, ëóê, òèìüÿí, êîðåíü 
ïåòðóøêè, êîðåíü êèíçû,  ÷åñíîê, âèíî, êàðòîôåëü, ÷åñíîê, êàïåðñû
Beef cheeks, celery root, carrot, onion, thyme, root parsley, cilantro root, 
garlic, wine, potatoes, garlic, capers

Âåíñêèé øíèöåëü â õðóñòÿùåì ïàðìåçàíå
/ Viennese schnitzel in crispy parmesan

560 ð.360 ãð.

Ñâèíàÿ øåÿ, ïàðìåçàí, ì¸ä, çåëåíü, òèìüÿí, øàëôåé, ÷åñíîê, 
êâàøåíàÿ êàïóñòà, çåëåíü, ëóê ôðè, ñïåöèè
Pork neck, parmesan, honey, herbs, thyme, sage, garlic, sauerkraut, 
greens, fries, spices

Äîìàøíåå æàðêîå èç ñâèíèíû è îâîùåé
/ Homemade roast pork and vegetables

460 ð.380 ãð.

Ïîñòíàÿ ñâèíèíà, ëóê, òîìàòû ÷åððè, ìîðêîâü, ñåëüäåðåé, ñëàäêèé ïåðåö, 
êàðòîôåëü, ÷åñíîê, êèíçà, ñïåöèè
Lean pork, onions, cherry tomatoes, carrots, celery, bell peppers,
potatoes, garlic, cilantro, spices

Ìÿêîòü áàðàøêà ñ ïå÷åíûìè îâîùàìè â ãîðøî÷êå 
/ Lamb pulp with baked vegetables in a pot

580 ð.300 ãð.

Ìÿêîòü áàðàøêà, êàðòîôåëü, ìîðêîâü, ñëàäêèé ïåðåö, áàêëàæàíû,
êèíçà, òîìàòû, ëóê, ÷åñíîê, ÷èëè êðàñíûé, òèìüÿí 
Lamb fillet, potatoes, carrots, bell peppers, eggplant, cilantro, tomatoes, 
onion, garlic, red chili, thyme

Áëþäà èç ìÿñà è ïòèöû / Meat and 
poultry dishes



Ñòåéê èç ëîñîñÿ  íà ïîäóøêå èç îâîùåé / Salmon steak 
on a pillow of vegetables

780 ð.350 ãð.

Ôèëå ëîñîñÿ, òèìüÿí, ÷åñíîê, ñïåöèè, êàïåðñû, èêðà, ëèìîí, ëóê øàëîò, 
ìóñêàòíûé îðåõ
Salmon fillet, thyme, garlic, spices, capers, caviar, lemon, shallots,
nutmeg

Ôèëå Äîðàäî ñ ðóáëåíûìè òîìàòàìè è áàçèëèêîì  
/ Dorado fillet with chopped tomatoes and basil

820 ð.350 ãð.

Äîðàäî, äîìàøíèé ñîóñ ñàëüñà, êàïåðñû, ìàñëèíû, ñîóñ ïåñòî, ñïåöèè
Dorado, homemade salsa, capers, olives, pesto, spices

Âîëæñêèé ñóäàê íà ãðàòåíå èç êàðòîôåëÿ ïîä èêîðíûì 
ñîóñîì / Volzhsky pike perch on potato gratin with caviar
sauce

690 ð.360 ãð.

Ôèëå ñóäàêà, êàðòîôåëüíûé ãðàòåí, ñëèâî÷íûé ñîóñ, ëàéì, óñòðè÷íûé 
ñîóñ, ÷åñíîê, òèìüÿí, ñïåöèè, èêðà, ñàëàò ÷óêà
Pike perch fillet, potato gratin, cream sauce, lime, oyster sauce, garlic, 
thyme, spices, caviar, chuka salad

Ùó÷üè êîòëåòêè íà ïðÿíîì êàðòîôåëå
/ Pike patties on spiced potatoes

380 ð.350 ãð.

Êîòëåòû èç ùó÷üåãî ôèëå, êàðòîôåëü, ïåòðóøêà, ÷åñíîê, êàïåðñû, 
ñàëàò ÷óêà, ñîóñ òàðòàð íà äîìàøíåì ìàéîíåçå, èêðà
Pike fillet patties, potatoes, parsley, garlic, capers, chuka salad, tartar sauce 
with homemade mayonnaise, caviar

Îâîùè ãðèëü ñ ñîóñîì «Ïåñòî» / Grilled vegetables 
with pesto sauce

240 ð.200 ãð.

Öóêèíè, áàêëàæàí, ñëàäêèé ïåðåö, òîìàòû, êðàñíûé ëóê, øàìïèíüîíû,
êàðòîôåëü, ÷åñíîê, ñîóñ Ïåñòî
Zucchini, eggplant, bell peppers, tomatoes, red onions, champignons,
potatoes, garlic, Pesto sauce

Ïå÷¸íûé äîìàøíèé êàðòîôåëü ñ òðàâàìè è ÷åñíîêîì 
/ Baked homemade potatoes with herbs and garlic

160 ð.150 ãð.

Êàðòîôåëü, òèìüÿí, ðîçìàðèí, ñïåöèè, ÷åñíîê, óêðîï 
Potatoes, thyme, rosemary, spices, garlic, dill

Àðîìàòíûé ðèñ ñ æ¸ëòûì êàððè / Flavored Rice 
with Yellow Curry

150 ð.150 ãð.

Ðèñ, æ¸ëòûé êàððè
Rice, yellow curry

Áëþäà  èç ðûáû / Fish dishes

Ãàðíèðû / Side dishes



«Èñòðà» ÷åñíî÷íûé / «Istra» garlic

«Èñòðà» ëóêîâûé / «Istra» onion

Õëåá ñîáñòâåííîãî ïðîèçâîäñòâà /
Own bread

Ôîêà÷÷à ñ ñîóñîì ïåñòî è ïàðìåçàíîì
/ Focaccia with pesto sauce and parmesan 

Ñìåòàíà / Sour cream

Òîìàòíûé / Tomato                                

Òàð-òàð / Tartarus

Êåò÷óï / Ketchup

×èëè / Chile

Áàðáåêþ / BBQ                              

×åñíî÷íûé / Garlic

Ñûðíûé / Cheese

50 ð.

50 ð.                                

50 ð.

50 ð.

50 ð.

50 ð.                                

50 ð.

50 ð.

80 ð.

80 ð.

120 ð.

Ñîóñû / Sauces

Äåñåðòû / Desserts

Ìîðîæåíîå / Ice cream

Êëóáíè÷íîå / Strawberry 

Øîêîëàäíîå / Chocolate

Âàíèëüíîå / Vanilla

90 ð.

90 ð.

90 ð.

50 ãð.

50 ãð.

50 ãð.

Âåíñêèé ÿáëî÷íûé øòðóäåëü ñ âàíèëüíûì ìîðîæåííûì 
/ Viennese apple strudel with vanilla ice cream

280 ð.180 ãð.

Ìåäîâèê / Honey cake 260 ð.120 ãð.

Ìèëüôåé ñ ÿãîäíûì êîíôè / Millefeuille with berry confit 260 ð.140 ãð.

Ïå÷åíüå ñ ëåïåñòêàìè ìèíäàëÿ / Almond Petal Cookies 180 ð.100 ãð.



Äåòñêîå ìåíþ / Children's menu 

Îâîùè ñ ñûðîì ôåòà è îëèâêîâûì ìàñëîì 
/ Vegetables with  feta cheese and olive oil

120 ãð. 120 ð. 

Îãóðöû, ïîìèäîðû, ñëàäêèé ïåðåö, ñûð ôåòà, îëèâêîâîå ìàñëî
Cucumbers, tomatoes, bell peppers, feta cheese, olive oil

120 ãð. 140 ð.

Êàðòîôåëü, ìîðêîâü, ÿéöî, ãîðîøåê, êîëáàñà, ìàéîíåç, îãóðöû ñâåæèå, 
îãóðöû ñîëåíûå, óêðîï
Potatoes, carrots, eggs, peas, sausage, mayonnaise,
Fresh cucumbers, pickled cucumbers, dill

Äîìàøíèé îëèâüå ñ äîêòîðñêîé êîëáàñîé / Homemade 
Olivier with Doctor's Sausage

220 ãð.

Êóðèíûé áóëüîí, âåðìåøåëü, êóðèíîå ôèëå, ÿéöî
Chicken broth, vermicelli, chicken fillet, egg

140 ð.Ë¸ãêèé ñóï ñ âåðìåøåëüþ íà êóðèíîì áóëüîíå 
/ Light soup with noodles in chicken broth

220 ãð.
Áðîêêîëè, öâåòíàÿ êàïóñòà, êàðòîôåëü
Broccoli, cauliflower, potatoes

120 ð.Îâîùíîé êðåì ñóï / Vegetable cream soup

160 ãð.

Ìàêàðîíû, âåò÷èíà èç èíäåéêè, ñëèâêè, ñûð
Pasta, turkey ham, cream, cheese

210 ð.Ñïàãåòòè ñ âåò÷èíîé â ñëèâî÷íîì ñîóñå / Spaghetti with 
ham in a creamy sauce 

160 ãð.

Ìàêàðîíû, êóðèíûå ñîñèñêè, ñëèâî÷íîå ìàñëî
Pasta, chicken sausages, butter

210 ð.Áàíòèêè ñ êóðèíûìè ñîñèñêàìè / Chicken sausage 
with farfalle

160 ãð. 220 ð.

Ìóêà, âîäà, ñîëü, ïåðåö, ãîâÿäèíà, ëàâðîâûé ëèñò
Flour, water, salt, pepper, beef, bay leaf

Ïåëüìåíè èç ãîâÿäèíû ñî ñìåòàíîé / Beef dumplings 
with sour cream

120 ãð. 200 ð.
Ôèëå èíäåéêè, ÿéöî, ñîëü, ïåðåö, ìîðêîâü
Turkey fillet, egg, salt, pepper, carrot

Ïàðîâûå êîòëåòû èç èíäåéêè / Steamed turkey patties

120 ãð. 200 ð.

Êóðèíîå ôèëå, ñóõàðè, ëóê, ñëèâî÷íîå ìàñëî, ìàñëî îëèâêîâîå,
ñëèâêè, ñîëü, ïåðåö
Chicken fillet, crackers, onion, butter, olive oil, cream, salt, pepper

Êîòëåòû ïîæàðñêèå â ñóõàðÿõ / «Pozharskie» patties 
in breadcrumbs

120 ãð. 220 ð.
Ãîâÿäèíà,êóðèöà,ëóê,ñëèâêè,ÿéöî,ñîëü,ïåðåö,òîìàòû,ñëàäêèé ïåðåö,
ìîðêîâü,ëàâðîâûé ëèñò
Beef, chicken, onion, cream, egg, salt, pepper, tomatoes, bell peppers,
carrots, bay leaves

Ìÿñíûå òåôòåëè ñ òîìàòàìè / Meatballs with tomatoes



100/40 ãð.Êàðòîôåëü Ôðè / French fries 90 ð.

100 ãð.Êàðòîôåëüíîå ïþðå / Mashed potatoes 120 ð.

100 ãð.Îòâàðíîé ðèñ / Boiled rice 60 ð.

Áëèí÷èêèñ öåäðîé àïåëüñèíà,ïîäàþòñÿ ñ ñîóñîì íà âàø âûáîð
Pancakes With orange zest, served with sauce of your choice

120/40 ãð. 120 ð. Áëèí÷èêè ñ òîïèíãîì íà âûáîð / Pancakes with topping 
of your choice

120/40 ãð.

Òâîðîã, ìóêà, ÿéöî, âàíèëèí, ñàõàð, ìàñëî ðàñòèòåëüíîå
Cottage cheese, flour, egg, vanillin, sugar, vegetable oil

160 ð.

Ïîäàåòñÿ ñ òîïèíãîì íà âàø âûáîð:

Ñìåòàíà
Ñãóù¸íêà

40 ãð.
40 ãð.

40 ãð.
40 ãð.

Äæåì 
Ì¸ä

Ñûðíèêè ñ òîïèíãîì íà âûáîð / Cheesecakes with 
topping of your choice

100 ãð. 80 ð.Ïàðîâûå îâîùè / Steamed vegetables
Áðîêêîëè è öâåòíàÿ êàïóñòà
Broccoli and cauliflower



Àïåðèòèâû / Aperitifs

Íàïèòêè

Ìàðòèíè Áüÿíêî / Martini Bianco

Ìàðòèíè Ýêñòðà Äðàé / Martini Extra Dry

Ìàðòèíè Ðîçå / Martini Rose

Ìàðòèíè Ðîññî / Martini Rosso

Êàìïàðè Áèòòåð / Campari Bitter

Àïåðîëü / Aperol

300 ð.

300 ð.

300 ð.

300 ð.

250 ð.

200 ð.

100 ìë.

100 ìë.

100 ìë.

100 ìë.

50 ìë.

50 ìë.

Êàëüâàäîñ / Ñalvados

Ëèêåðû / Liqueurs

Êóàíòðî / Cointreau

Áåéëèñ Àéðèø êðåì / Bailey's Irish Cream

Êàëóà êîôåéíûé ëèêåð / Kahlua Coffee Liqueur

Àìàðåòòî äè Ñîðîííî / Amaretto Di Soronno

Áëþ Êóðàñàî / Blue Curaçao

Ïåðñèêîâûé ëèêåð / Peach Schnapps

Ìàëèáó / Malibu

Äûííûé / Melon

Ôðàíæåëèêî / Frangelico

Áðàíêàìåíòà / Brancamenta

Ôåðíýò Áðàíêî / Fernet Branco

Ñàìáóêà Èçîëàáåëëà / Sambuca Isolabella

Áåõåðîâêà / Becherovka

Åéãåðìàñòåð / Jägermeister

270 ð.

270 ð.

270 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

250 ð.

270 ð.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

Êàëüâàäîñ Ïüåð Ìàãëóàð Â.Ñ.Î.Ï. / 

Calvados Pierre Magloire V.S.O.P.

600 ð.

 ð.800

50 ìë.

50 ìë.Êàëüâàäîñ Ïüåð Ìàãëóàð X.O. / 

Calvados Pierre Magloire X.O.

Ïîðòâåéí / Port wine

Ïîðòî Ãðýì'ñ Ôàéí Ðóáè / Graham's Fine Ruby Port 330 ð.50 ìë.



Òàòðàíñêèé ÷àé / Tatratea

Òàòðàíñêèé Êîêîñ 22% / Tatra Coconut 22%

Òàòðàíñêèé Öèòðóñ  32% / Tatra Citrus 32%

Òàòðàíñêèé Ïåðñèê  42% / Tatra Peach 42%

Òàòðàíñêèé Îðèãèíàë 52% / Tatra Original 52%

Òàòðàíñêèé Ëåñíàÿ ßãîäà 62% / Tatra Forest Berry 62%

Òàòðàíñêèé Ðàçáîéíè÷èé 72% / Tatra Rogue 72%

Ïîäàðî÷íûé ìèíèñåò â óïàêîâêå èç 6 âêóñîâ / 

Gift mini-set in a pack of 6 flavors

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

310 ð.

330 ð.

360 ð.

360 ð.

390 ð.

390 ð.

3000 ð.

Êîíüÿê / Cognac

Äæèí / Gin

Ìàðòåëü Â.Ñ. / Martell V.S.

Ìàðòåëü Â.Ñ.Î.Ï. / Martell V.S.O.P.

Ìàðòåëü Õ.Î. / Martell X.O.

Õåííåññè Â.Ñ.Î.Ï. / Hennessy V.S.O.P.

Õåííåññè Õ.O. / Hennessy X.O.

Õåííåññè ÂÑ / Hennessy VS

Ìîííå ÂÑ / Monnet VS            

Ìîííå ÂÑÎÏ / Monnet VSOP

Ìîííå XO / Monnet XO

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

330 ð.

570 ð.

1550 ð.

760 ð.

1450 ð.

600 ð.

400 ð.

580 ð.

1400 ð.

50 ìë.

50 ìë.

50 ìë.

370 ð.

300 ð.

550 ð.

Áîìáåé Ñàïôèð / Bombay Sapphire

Ãîðäîíñ / Gordon's

Äæèí Ìàðå / Gin Mare 

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

Ãðåé Ãóç / Grey Goose / Ôðàíöèÿ / France 

Öàðñêàÿ Îðèãèíàëüíàÿ / Tsarskaja Original

Öàðñêàÿ Çîëîòàÿ / Tsarskaja Gold

Ìàìîíò / Mamont

Àáñîëþò / Absolut

Îíåãèí / Onegin 

380 ð.

200 ð.

240 ð.

340 ð.

300 ð.

300 ð.

Âîäêà / Vodka



Ãðàïïà Ôðèóëàíà Íîíèíî / Friulana Nonino 50 ìë. 350 ð.

Ãðàïïà / Grappa

Âèñêè / Whisky

Âèëüÿì Ëîóñîíñ / William Lawson's

Âèëüÿì Ëîóñîíñ Ñóïåð Ïðÿíûé / William Lawson's 

super spiced

Äþàðñ Óàéò Ëåéáë / Dewar's White Label

×èâàñ Ðèãàë 12 ëåò / Chivas Regal 12 years

×èâàñ Ðèãàë 18 ëåò / Chivas Regal 18 years

Áàëëàíòàéíñ / Ballantine's

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

230 ð.

230 ð.

300 ð.

470 ð.

 990 ð.

340 ð.

Øîòëàíäñêèé êóïàæèðîâàííûé /
Scotch blended whisky

Øîòëàíäñêèé îäíîñîëîäîâûé / Scotch single 

malt whisky

Èðëàíäñêèé âèñêè / Irish whiskey

Äæåìåñîí / Jameson

Çå Àéðèøìåí Ôàóíäåðñ Ðåçåðâ / The Irishman 

Founder's Reserve 

Çå Àéðèøìåí Ñèíãë Ìîëò / The Irishman Single Malt 

 

400 ð.

450 ð.

550 ð.

50 ìë.

50 ìë.

50 ìë.

Äæåê Äýíèåë'ñ / Jack Daniel's

Áóðáîí Êåíòóêêè Øåðèô / Bourbon Kentucky Sheriff 

400 ð.

330 ð.

50 ìë.

50 ìë.

Àìåðèêàíñêèé âèñêè / American whiskey

Ãëåíëèâåò 12 ëåò / Glenlivet 12 years

Õàéëýíä Ïàðê 12 ëåò / Highland Park 12 years

Õàéëýíä Ïàðê 15 ëåò / Highland Park 15 years

Macallan 12 ëåò / Macallan 12 years

50 ìë.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

550 ð.

700 ð.

990 ð.

800 ð.

450 ð.Äèíñòîí Âåðäæèí Îóê / Deanston Virgin Oak



Àíãîñòóðà Ðåçåðâà ñâåòëûé / Angostura Reserva 

Àíãîñòóðà Ýéäæèä 5 Åàðñ çîëîòî /

Angostura Aged 5 Years 

Àíãîñòóðà Ýéäæèä 7 Åàðñ òåìíûé / 

Angostura Aged 7 Years 

Àíãîñòóðà Ðåçåðâà Âàíèëü Äîìàøíèé / 

Angostura Reserva Vanila Homemade 

Ðîì / Rum

Áóòûëî÷íîå ïèâî / Bottled beer

Âàñèëåîñòðîâñêàÿ ïèâîâàðíÿ / 

Vasileostrovsky brewery

Ðàçëèâíîå ïèâî / Draught beer

260 ð.

300 ð.

340 ð.

290 ð.

50 ìë.

50 ìë.

50 ìë.

50 ìë.

«Ñèíÿÿ áîðîäà» ò¸ìíûé ýëü â áåëüãèéñêîì ñòèëå, 

Ðîññèÿ / «Bluebeard» dark ale in the Belgian style, Russia

«×åõîâ» âèøí¸âûé ýëü, Ðîññèÿ / 

«Chekhov's» the cherry ale, Russia

«Òðîéíîé ïøåíè÷íûé» ýëü, Ðîññèÿ / 

«Triple wheat» ale, Russia

«Ñèäð ÿáëî÷íûé», ïîëóñóõîé, Ðîññèÿ / 

«Apple cider», semidry, Russia

350

350

350

 

350

ð.

ð.

ð.

ð.

375 ìë.

375 ìë.

375 ìë.
 

330 ìë. 

160/260 ð.

210/350 ð.

Âåëêîïîïîâèöêèé Êîçåë / Velkopopovicky Kozel, 
Ðîññèÿ

Êðîìáàõåð / Krombacher, Ãåðìàíèÿ

300/500 ìë.

300/500 ìë.

Ýñòðåëëà Äàì / Estrella Damm, Èñïàíèÿ

Ìèëëåð, Ðîññèÿ / Miller, Russia

Áóäâàéçåð, ×åõèÿ / Budweiser, Czechia

Áóäâàéçåð òåìíîå, ×åõèÿ / Budweiser Dark, Czechia

«Áàä» áåçàëêîãîëüíîå, Ðîññèÿ / «Bad» non-alcoholic, 
Russia

350 ð. 

210 ð.

 ð.350

 ð.350

 ð.210

330 ìë. 

330 ìë.

330 ìë.

330 ìë.

330 ìë.

Ýðäèíãåð Âàéñáèð (íåôèëüòðîâàííîå), Ãåðìàíèÿ / 

Erdinger Weissbier (non-filtered), Germany

330 ìë. 350 ð.



Áåçàëêîãîëüíûå íàïèòêè /
Soft drinks

Ñâåæåâûæàòûå ñîêè / Fresh juices

200 ìë.

200 ìë.

200 ìë.

200 ìë.

200 ìë.

200 ìë.

270 ð.

270 ð.

270 ð.

320 ð.

320 ð.

350 ð.

Àïåëüñèíîâûé / Fresh Orange

Ìîðêîâíûé / Fresh Carrots juice

Ëèìîííûé / Fresh Lemon juice

Ãðåéïôðóòîâûé / Fresh Grapefruit juice

ßáëî÷íûé / Fresh Apple juice

Òîìàòíûé / Fresh Tomato juice

750 ìë.

200 ìë.

400 ð.

170 ð.

Ñîê Ïàãî / Pago juice

Ñîê  Yoga / Yoga juice 

Ìîëî÷íûå êîêòåéëè / Milkshakes

270 ìë.

270 ìë.

270 ìë. 

 290 ð.

280 ð.

290 ð.

Êëóáíè÷íûé êîêòåéëü / Strawberry coctail

Âàíèëüíûé êîêòåéëü / Vanilla coctail

Øîêîëàäíûé êîêòåéëü / Chocolate coctail

Ñîêè â ñòåêëå / Juices in glass

Àêâà Ìèíåðàëå / Aqua minerale

Ïåïñè-Êîëà / Pepsi-Cola

Ïåïñè-Êîëà ëàéò / Pepsi-Cola light

Ìèðèíäà / Mirinda

Ñýâåí àï / Seven Up

Òîíèê / Tonic water

Èìáèðíûé Ýëü / Ginger Ale

Àäðåíàëèí Ðàø / Adrenalin Rush

Áîðæîìè / Borjomi

Ñàí Áåíåäåòòî / San Benedetto 

Ñàí Áåíåäåòòî / San Benedetto 

600 ìë.

250 ìë.

250 ìë.

250 ìë.

250 ìë.

250 ìë.

250 ìë.

250 ìë.

500 ìë.

250 ìë.

750 ìë.

120 ð.

175 ð.

175 ð.

175 ð.

175 ð.

175 ð.

175 ð.

240 ð.

140 ð.

175 ð.

450 ð.

Àïåëüñèíîâûé äîìàøíèé ëèìîíàä /
Homemade orange lemonade

Âèøí¸âûé äîìàøíèé ëèìîíàä /
Homemade cherry lemonade

ßáëî÷íûé äîìàøíèé ëèìîíàä /
Homemade apple lemonade

ßãîäíûé Ìîðñ / Homemade berry juice

250/1000 ìë.

250/1000 ìë.

250/1000 ìë.

250/1000 ìë.

190/680 ð.

190/680 ð.

190/680 ð.

100/380 ð.



Êîêòåéëè / Cocktails

Êëàññè÷åñêèå êîêòåéëè / Classic cocktails

Ìàðòèíè Òîíèê / Martini Tonic

Ìîõèòî / Mojito

Ìîõèòî êëóáíè÷íûé / Strawberry Mojito

Ñåêñ íà ïëÿæå / Sex on the beach

Ëîíã Àéëåíä Àéñ Òè / Long Island Ice Tea

Ïèíà Êîëàäà / Pina Colada

Ãîëóáûå Ãàâàè / Blue Hawaii

Ìàé–Òàé / Mai-Tai

Êóáà Ëèáðå / Cuba Libre

Âèëüÿì Ëîóñîíñ Êîëà / Whisky «William Lawsons» - cola

Äàéêèðè / Daiquiri

Êèð-Ðîÿëü / Kir Royal

Êðîâàâàÿ Ìåðè / Bloody Mary

Êîñìîïîëèòåí / Cosmopolitan

Ìàðãàðèòà / Margarita

Ìàðãàðèòà êëóáíè÷íàÿ / Strawberry Margarita

Èñòðà Õîëèäåé / Istra Holiday

 

200 ìë.

280 ìë.

280 ìë.

400 ìë.

220 ìë.

210 ìë. 

260 ìë. 

305 ìë. 

200 ìë. 

250 ìë.

70 ìë.

160 ìë.

310 ìë. 

100 ìë. 

110 ìë. 

 ìë.120

300 ìë.

400 ð.

400 ð.

420 ð.

400 ð.

550 ð.

420 ð.

420 ð.

500 ð.

390 ð.

300 ð.

400 ð.

380 ð.

250 ð. 

400 ð. 

400 ð. 

420 ð. 

400 ð. 

Áåçàëêîãîëüíûå êîêòåéëè / Soft drinks

210 ìë.

210 ìë.

280 ð.

280 ð.

Ìîõèòî á/à / Soft Mojito

Ìîõèòî á/à êëóáíè÷íûé / Soft Strawberry Mojito

60 ìë.

55 ìë.

Á-52 / B-52

Á-53 / B-53

300 ð.

350 ð.

Ãîðÿùèå êîêòåéëè / Burning cocktails



Âèíà ïî áîêàëàì / Wine by the glass

Âèíà Èòàëèÿ áåëûå / Wine Italy white 

Âèíà Èñïàíèÿ áåëûå / Wine Spain white

«Chardonnay», home-made,  wine, white, (semi-dry)
«Øàðäîíå» âèíî äîìàøíåå , áåëîå, ï/ñóõîå  

«Merlot», home-made, wine, red, (semi-dry)
«Ìåðëîò» âèíî äîìàøíåå, êðàñíîå, ï/ñóõîå   

150 ìë.

150 ìë.

150 ìë.

150 ìë.

150 ìë.

150 ìë.

360 ð.

230 ð.

 360 ð.

 ð.230

420 ð.

 380 ð.

1800 ð.

2500 ð.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

1800 ð.

1900 ð.

3300 ð.

3100 ð.

Âèíà áåëûå Àâñòðàëèÿ / Wine white Australia

Banrock Station, Colombard-Chardonnay, (semi-dry)
Áýíðîê Ñòåéøí Êîëîìáàð Øàðäîíå ï\ñóõ 

420 ð.187 ìë.

Áåëûå âèíà / White wines



Âèíà áåëûå Ôðàíöèÿ / Wine white France

Âèíà áåëûå ×èëè / White wines Chile

«8 Rios» Sauvignon Blanc, (dry)
«8 Ðèîñ» Ñîâèíüîí áëàí, ñóõîå

Undurraga, «Aliwen» Rose Reserva, (dry)
«Àëèâåí» Ðåçåðâà Ðîçå, ñóõîå

2200 ð.

2200 ð.

3600 ð.

3800 ð.

1700 ð.

2300 ð.

3000 ð.

3000 ð.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

750 ìë.

Classique Fruits de Mer, Cotes de Gascogne, (semi-dry)
Êëàññèê Ôðóè äå Ìåð êîò äå Ãàñêîíü, ï/ñóõîå 

Âèíî áåëîå Ãåðìàíèÿ  / Wine white Germany

«Loosen «Dr. L» Riesling Dry Qualitätswein», (semi-dry)  
Ëîîçåí «Äð. Ë» Ðèñëèíã Äðàé Êâàëèòåòñâàéí, ïîëóñóõîå

Âèíî áåëîå Íîâàÿ Çåëàíäèÿ / Wine white 
New Zealand

«Mud House Sauvignon Blanc», (dry)
Ìàä Õàóñ Ñîâèíüîí Áëàí, ñóõîå



Tutti Frutti, «Arrogant Frog» Rouge, (dry) 
Àððîãàíò Ôðîã Òóòòè Ôðóòòè Ðóæ, ñóõîå   

750 ìë.

750 ìë.

750 ìë.

 ìë.750

2200 ð.

2100 ð.

 2100 ð.

3600 ð.

 

   

 

750 ìë.

750 ìë.

750 ìë.

 ìë.750

 ìë.750

1800 ð.

2200 ð.

1800 ð.

2300 ð.

3000 ð.

«Nadaria» Nero d'Avola, Sicilia, (dry) 
Íàäàðèÿ Íåðî ä Àâîëà Ñèöèëèÿ Äîê, ñóõîå 

Âèíà êðàñíûå Èòàëèÿ / Wine red Italy

Âèíà êðàñíûå Èñïàíèÿ / Wine red Spain

Âèíà êðàñíûå Àâñòðàëèÿ / Wine red Australia

Âèíà êðàñíûå Ôðàíöèÿ / Wine red France

187 ìë.

750 ìë.

420 ð. 

3300 ð. 

Banrock Station, Shiraz, (semi-dry)
Áýíðîê Ñòåéøí Øèðàç ï\ñóõ 

«Yalumba The Y Series Shiraz», (dry)
ßëàìáà Çå Óàé Ñåðèåç Øèðàç, ñóõîå

750 ìë.

750 ìë.

 ìë.750

2500 ð.

1900 ð. 

3100 ð. 

Êðàñíûå âèíà / Red wines



Undurraga, Carmenere, (dry) 
Óíäóððàãà Êàðìåíåð, ñóõîå  

Anakena, Merlot, (semi-dry)
Àíàêåíà Ìåðëî, ï/ñóõîå

Asti «Mondoro», (sweet)
Àñòè Ìîíäîðî, ñëàäêîå

750 ìë.

750 ìë.

750 ìë.

750 ìë.

 750 ìë.

750 ìë.

750 ìë.

2100 ð.

1900 ð.

2100 ð.

2100 ð.

3600 ð.

2200 ð.

2100 ð.

Angimbe Terre Siciliane, Italy, white, (dry)
Àíäæèìáå òåððå Ñè÷èëèàíå, Èòàëèÿ, áåëîå, ñóõîå 

Benuara Terre Siciliane, Italy, red, (dry)
Áåíóàðà Òåððå Ñè÷èëèàíå, Èòàëèÿ, êðàñíîå, ñóõîå   

750 ìë.

 750 ìë.

 ìë.750

 750 ìë.

3400 ð.

3500 ð.

7900 ð.

8500 ð.

 

   

 

Chateau de Fonbel, Saint-Emilion Grand Cru, France, 
red, (dry) / Øàòî äå ôîíáåëü, Ôðàíöèÿ, êðàñíîå, 
ñóõîå 

Âèíà ñ ëèìèòèðîâàííûì êîëè÷åñòâîì
/ Wines with a limited quantity

Âèíà êðàñíûå ×èëè / Wine red Chile

Èãðèñòûå âèíà / Sparkling wine



Ãîðÿ÷èå íàïèòêè / Hot beverages

×àé ëèñòîâîé / Loose-leaf tea

370 ìë.

370 ìë.

370 ìë.

370 ìë.

370 ìë.

370 ìë.

370 ìë.

370 ìë.

370 ìë.

270 ð.

270 ð.

270 ð.

270 ð.

270 ð.

270 ð.

270 ð.

300 ð.

300 ð.

Öåéëîí Âûñîêîãîðíûé / Highland Ceylon

Ãîðíûé ×àáðåö / Mountain Thyme 

Ñåí÷à Êëàññèê / Sencha Classic 

Ñåðåáðÿííûé Æàñìèí / Silver Jasmine 

Ìîëî÷íûé Óëóí / Milk Oolong

Ýðë Ãðåé / Earl Grey

Ïèíà Êîëàäà / Pina Colada

Èâàí-÷àé / Blooming sally tea *

Èâàí-÷àé ñ ÷åðíîé ñìîðîäèíîé /
Blooming sally tea with black currant *

* ïîäàåòñÿ ñ ëèìîíîì è ìåäîì / served with lemon and honey

Êîôå / Ñoffee

Ýñïðåññî / Espresso

Äâîéíîé Ýñïðåññî / Double Espresso

Ëàòòå / Latte

Ëàòòå ñ ñèðîïîì íà âûáîð / Latte with syrup 

to choose from

Êàïó÷èíî / Cappuccino

Êàïó÷èíî ñ ñèðîïîì íà âûáîð / Cappuccino with 

syrup to choose from

Àìåðèêàíî / Americano

Ãîðÿ÷èé Øîêîëàä / Hot Chocolate

Ìîëîêî / Milk

Ðàô êîôå / Raf Coffee

Êîôå áåç êîôåèíà / Caffe Decaffeinato

Ìîêêà÷èíî / Moccaccino

Êàêàî / Cocoa

40 

100 

250 

250 

180 

180 

160

160 

200

250

160

180

200  

 

ìë. 

ìë. 

 ìë.
 ìë.

ìë. 

ìë.

 

ìë.

ìë.
 

ìë.

ìë.

ìë.

ìë.

ìë. 

 

140

190

270

290

210

230

160

160

50

300

180

210

210

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

ð.

×àé áåç ÷àÿ / Tea without tea

400 ìë.

400 ìë.

 ìë.400

400 ìë. 

400 ìë.

300 ð.

300 ð.

300 ð.

350 ð.

300 ð.

Îáëåïèõîâûé / Sea-buckthorn

Òðàâÿíîé c ðîçìàðèíîì, ÷àáðåöîì, ìÿòîé è ì¸äîì / 
Herbalwith rosemary, thyme, mint and honey

Êëþêâà & Àïåëüñèí / Cranberry & Orange

Èìáèðíî-ñîãðåâàþùèé ÷àé / Ginger tea

Ìàëèíà ñ ðîçìàðèíîì / Raspberry with rosemary



Ñèãàðåòû / Cigarettes*

Êåíò ¹1 / Kent ¹ 1 

Êåíò ¹4 / Kent ¹ 4 

Êåíò ¹8 / Kent ¹ 8

Êåíò Íàíîòåê Ñèëüâåð / Kent Nanotek Silver

Êåíò Íàíîòåê Óàéò / Kent Nanotek White 

Ìàëüáîðî / Marlboro

Ìàëüáîðî Ëàéò / Marlboro Lights

Ìàëüáîðî Ôèëüòð Ïëþñ / Marlboro Filter Plus 

Ïàðëàìåíò Íàéò Áëþ / Parliament Night Blue

Ïàðëàìåíò Àêâà Áëþ / Parliament Aqua Blue 

Ïàðëàìåíò Ñèëüâåð Áëþ / Parliament Silver Blue 

Ïàðëàìåíò Ñóïåð Ñëèìñ / Parliament Super Slims 

Âîã Áëþ / Vogue Blue

Âîã Ìåíòîë / Vogue Menthol 

Äàíõèë Ãîëä / Dunhill Gold 

Äàíõèë Áëþ / Dunhill Blue

 

*ñòîèìîñòü ñèãàðåò ñîîòâåòñòâóåò ðåêîìåíäîâàííîé ðîçíè÷íîé öåíå /
cigarette prices match recommended retail prices
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