


Fopsume 6nona | Main Courses

LUHWuenb no-MunaHcku / Milanese schnitzel

BO3AYLUHbIM MyCC M3 Cblpa MapMesaH, UTanbsaHCKas CanbCa 13 KarnepCcoB W BANEHbIX TOMaTOB
parmesan mousse, caper & sundried tomato salsa

MNacTywwin nupor / Shepherd'’s Pie

3aneKaHKa 13 KapTodenbHOro Mpe Ha CMBKaX, MACHOIO COyCca, MOAAeTCs C 3e/IEHBIM FOPOLLKOM,
CbIPOM M MOAKOMYEHHOM CMETaHOM

baked casserole of creamy mashed potatoes and meat sauce, served with green peas, cheese
and smoked sour cream

Tpecka kaTanon / Cod Kataifi

durne Tpeckn B MaprHaae 13 KMH3bl 1 rPELKOro opexa, NOAaeTCs CO CMBOYHO LUMMHATHBIM COYCOM
1 TOMaTHbIM KOHOW

cod fillet marinated with cilantro and walnuts, served with creamy spinach sauce

and tomato confit

®dune yTrn / Duck Fillet

NofaeTcs C KpeMOM 13 baTaTa 1 MoLapensibl, C MPSIHOM MPYLUEN B KpaCHOM BUHE

served with sweet potato and mozzarella pure, with spiced pear in red wine

BedcTtporaHos / Beef Stroganoff

rprbbl, KapTodenbHoe Mope, MapUHOBAHHBIE OrYPUMKIA

mushrooms, mashed potato, pickled cucumbers

Pebpa ¢ KyKypyaHbIM pu3oTTo / Ribs with Corn Risotto

KapaMenManpoBaHHbIe FOBSXKb pebpa C pU30TTO U KyKYPY3HbIMM CAIMBKaMM

caramelized beef ribs with risotto and corn cream

durne MMHBOH C NMepedHbIM coycoM / Filet mignon with pepper sauce

CTelK 13 Nococs ¢ KapaMenbHowm Kopoukol / Salmon steak with caramelized crust
nogaeTcs C HPOKKOMM W LUMMHATOM, COYCOM 13 KeOPOBbIX OPEXOB

served with pine nut sauce with broccoli and spinach

990 P

1250 P

1290 P

1390 P

1560 P

1990 P

2190 P
2190 P

SPECIAL BY GARDEN

BuHo Nuvole Aromatico

Urpuctoe BuHO Nuvole Brut

AKUWA. BuHo 6e3 cueTa gencteyeT ¢ 01.03.2026 - 31.08.2026

14
\d

BEOITOC CYXOE ......oooooooeoeeeeeeeeseseeeeeeeeesessseeeeeeeessssssseeeesesssssssseeeessssssmsssseeessssssnsseseeeesssses (1]
BuHo Nuvole Rosso -
KPACHOE CYXOE ..ottt (1]

14
\d

[nsa nonyveHus nonHol uH$opMaLuu o 671100ax, yKa3aHHbIX B MEHIO, O TaK)KE B C/Tydae nMpedpacrioioXXeHHOCTU K nuwesol anaepruu, noxxasayldcTa, 06paTuTecs K BalueMy 0QuULUAHTY. Bce LeHbl yKa3aHbl B pocculckux py6sx u BkatouaroT HAC B pa3Mepe, yCTaHOB/IEHHOM B COOTBETCTBUU C elCTBYIOLUM 30KOHOOATeIbcTBOM P.

NacTa | Pasta

MacTa «KapboHapa» / Pasta Carbonara

HEKOH, CIIMBKM, XXENTOK

bacon, cream, egg yolk

MacTa c 6enbiMu rpubamn / Pasta with white mushrooms
nodaeTcs C YMMNCcoM M3 6eKoHa 1 CbipOM NapMesaH

served with bacon chips and parmesan cheese

MacTa c kypuuen cy-sun / Pasta with sous-vide chicken
C 0OMaLLHMM COYCOM NecTo 1 ToMaTaMu Yeppu

served with homemade pesto sauce and cherry tomatoes

MacTa c MopenpoaykTamu/ Pasta with seafood

C 0OMaLLHMM COYCOM NecTo 1 ToMaTaMu Yeppu

served with homemade pesto sauce and cherry tomatoes

MacTa c nococeM u WnuHaToM / Pasta with salmon and spinach

990 P

1010 P

1040 P

1290 P

1390 P

FapHupbl | Side dish

Bbl MOXETE 3aMeHUTb FapHMP K OCHOBHOMY 671104y
you can replace the side dish in the main dish

Puc bacmatu / Basmati rice
KapTodenbHoe ntope / Mashed potatoes
KapTtodenb ®pw / French fries
Monopow kapTtodens / Baby potato
Osouwm rpunb / Grilled vegetables

310 P
310 P
310 P

310 P
390 P

[OecepTbl | Desserts

Meposuk / Honey cake

aBTOPCKMIA MEA0BWK C XanBov 1 ManmHOBbIM COYCOM

author's honey cake with halva and raspberry sauce

Ymakenk / Cheesecake

MTnube Monoko / Ptichye Moloko

nereHgapHbI 4ecepT B UCNONHEHWM HaLero wed-KoHaMTepa

legendary dessert by our pastry chef

THE Maenosa / THE Paviova

LecepT «AHHa [MaBnoBa» ¢ PUCTALLKOBLIM KDEMOM W CBEXMMW Sr0AaMM
«Anna Pavlova» dessert with pistachio cream and fresh berries
LLlokonagHbin saknep / Chocolate Eclair

3aBapHOE LLIOKONafHoe TeCTO, LUOKOIaAHO-0PEX0BbIv KPEM, CBEXKME Sroibl
choux pastry with chocolate flavour, chocolate nut cream, fresh berries
LLlaprk MopoykeHHoro / lce cream ball

Wwapwk 50 rp: BaHWIbHOE, LWOKOAaAHOE, KITyBHMYHOE

50 gr. ball: Vanilla, Chocolate, Strawberry

[lo6aBVM TOMVHIM Ha BaLL BbI6OP: LIOKOMAAHbIM COYC, KapaMeslbHbI COYC, B3OUTbIE CAIMBKM, LLIOKONaAHAas KPOLLKAa,
LITPen3enb C LIefpow Narma, KOKOcoBas CTPY>XKKa, N1enecTkn MUHOANS.

We will add toppings of your choice: chocolate sauce, caramel sauce, whipped cream, chocolate chips,
streusel with lime zest, coconut chips, almond petals.

680 P

720 P
720 P

790 P

890 P

300P

For full information about the dishes listed on the menu, as well as in case of predisposition to food allergies, please contact your waiter. All prices are indicated in Russian rubles and include VAT in the amount established in accordance with the current legislation of the Russian Federation.



