


Fopsume 6nona | Main Courses

THE Buowtekc / THE Beefsteak

AMLO NaLLoT, roBsAMHa C COYCOM Yefiep-xananeHbo 1 ToMaTHas casnbea

poached egg, beef, cheddar-jalapeno sauce & tomato salsa

LLIHvuenb no-munaHcku / Milanese schnitzel

BO34YLUHbIM MYCC U3 Cbipa MapMesaH, UTanbsHCKas canbCa M3 KanepcoB 1 BAEHbIX TOMaToB
parmesan mousse, caper & sundried tomato salsa

KypuHasa rpyaka «JIumMoH-MuHpane» / Chicken breast “Lemon-Almond”
KypWHas rpydKa Cy-Bua CO CNadKoM KyKypy30i 1 COYCOM U3 3ane4éHHbIX SIMMOHOB
sous-vide chicken, sweet corn & roasted lemon sauce

Tpecka kaTaudu / Cod Kataifi

bune TPpeckmn B MapmHage 13 K1MH3bl M FPELLKOro Opexa, MOAaeTCs CO CIIMBOYHO WNMHATHBIM COYCOM
1 TOMaTHBIM KOHU

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

®dune yTkn / Duck fillet

MOAaeTCs C KDEMOM W13 ThIKBbI U MPSHBIMK anenbCHaMM

served with creamy pumpkin purée and spiced oranges

BedcTtporaHos / Beef Stroganoff

noaaeTcs C KapTodpenbHbIM Nope, rprbamMm 1 penLLIOM 13 orypua

served with mashed potatoes, mushrooms and cucumber relish

dune M1UHBOH C NepedHbiM coycoM / Filet mignon with pepper sauce
Ctelk n3 nococs / Salmon steak

MoaaeTCs C Mope U3 3e1eHOIr0 FOPOLLKA M MSATbI, CO CAIMBOYHBIM LUMMHATOM

served with green pea purée with mint and creamy spinach

1290 P

1190 P

1210 P

1290 P

1410 P

1560 P

2190 P
2250 P

FapHupbl | Side dish

Bbl MOXKETE 3aMEHUTb rapHMP K OCHOBHOMY btoay
you can replace the side dish in the main dish

Puc BacmaTw / Basmati rice
KapTodenbHoe nope / Mashed potatoes
KapTtodens ®pw / French fries
Monogown kapTtodens / Baby potato
Osoww rpunb / Grilled vegetables

310 P
310 P
310 P
310 P
390 P

SPECIAL BY GARDEN

BuHo Nuvole Aromatico
6enoe cyxoe
BuHo Nuvole Rosso
KpacHoe cyxoe
Urpuctoe BuHO Nuvole Brut
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AKLUNA. BuHo 6e3 cueTa gencteyeT ¢ 01.09.2026 - 30.11.2026

NacTa | Pasta

MacTa «KapboHapa» / Pasta Carbonara

BOEKOH, CIMBKM, YXENTOK

bacon, cream, egg yolk

MacTa c kypuuen cy-sun / Pasta with sous-vide chicken
C JOMallHNM COYCOM MecTo N TOMaTaMn HYeppun

served with homemade pesto sauce and cherry tomatoes

MacTa ¢ roBaaMHOM 1 COYyCOM M3 6enoro B1Ha

Pasta with beef and white wine sauce

MacTa c MopenpoaykTammn / Pasta with seafood

C JOMallHNM COYCOM MecTo N TOMaTaMn 4Yeppun

served with homemade pesto sauce and cherry tomatoes

MacTa c nococeM U WnunHaToM / Pasta with salmon and spinach

990 P

140 P

1250 P

1340 P

1460 P

OecepTbl | Desserts

TapTaneTka «[pylwa B kapamenu» / Tartlet with caramelized pear
NecoYHoe TeCTO, 3aneveHHas rpyLa B kapamenu, napde ¢ 606amm ToHKa

1 napde c kode, cBexasn KyobHMKa

shortcrust pastry, baked pear in caramel, tonka bean parfait

& coffee parfait, fresh strawberries

MepoBwuk / Honey cake

aBTOPCKMIN MELOBMK C XanBOM 1 MafIMHOBbLIM COYCOM

signature honey cake with halva and raspberry sauce

Ymakelk «CaH-CebacTban» / San Sebastian cheesecake

MonynsapHbIA MCMAHCKMIA AeCepT C 3ane4eHHOM KOPOUKOM M HEXXHOM CbIPHOM HAUYMHKOM
Spanish dessert with a baked crust and a delicate cheese filling

MTrube Monoko / Ptichye Moloko

nereHaapHbIv 4ecepT B MCNOSIHEHWI HaLLero Wwed-KoHaMTepa

legendary dessert by our pastry chef

THE Masnosa / THE Paviova

necepT «AHHa [MaBnoBa» C KPEMOM 13 MacKaprnoHe M ArofHbIM COyCoM

Anna Pavlova dessert with mascarpone cream and berry sauce

LLlokonagHbIv aknep ¢ ¢ucTawkon / Chocolate eclair with pistachio
3aBapHOe LLIOKOIaQHOE TECTO, LOKONaAHO-0PEXOBbIV KPEM, XPYCTALLMIA GUCTALLKOBbIM
KpaHbus, ceexue arofbl

chocolate choux pastry, chocolate-hazelnut cream, crunchy pistachio crumble, fresh berries
LLlaprk MopoykeHHoro / lce cream ball

Wwapwk 50 rp: BaHWbHOE, LWOKoNaaHoe, KNyGHWYHoe

50 gr. ball: Vanilla, Chocolate, Strawberry

[lo6aBMM TOMMHIM Ha Ball BbIGOP: LLIOKOMALHbIM COYC, KapaMeslbHbIA COYC, B3OUTbIE CIIMBKM, LLIOKONaAHas KPOLLKa,
LUTPen3enb C LIeapow NarMa, KOKOCoBas CTPY»KKa, NenecTKn MUHOANS.

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

650 P

690 P

730 P

720 P

800 P

890 P

300 P

[na nonydeHus nonaHol uHpopmaLuu o 671100ax, YKA3aHHbIX B MEHIO, O TAK)KE B CJ1y4dae rnpedpacrio/IoXXeHHOCTU K nuLyesBol annepruu, noxxaayldcTa, 06paTuTecs K BalweMy opuLUaHTY. Bee LieHbl yKa3aHbl B pocculickux py6isax u BkatodaroT HAC B pa3mepe, yCTaHOB/IEHHOM B COOTBETCTBUU C 0eliCTBYOLUM 30KOHOOATe/IbCTBOM P®.
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.



