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CanaTbl M XOAOAHbIE 3aKYCKM

CanaT m3 CBEXMX OrypLOB W MOMMAOPOB 650
OBOLLHOW caAaT NO-AEPEBEHCKN C apOMAaTHOWM 3eAEHDIO U CMEAbIMIM TOMaTaMu (3anpaska Ha BbIOOD) 650
Knaccnyeckuit canaT «lLlesapb» ¢ KypuHOWM rpyAKOW rPUAb MAKM KpeBETKaMM 850
['pedecKkmi canaT C KO3bWM CbIpOM 750
CanaT v3 OBOLLEN C MOPEMNPOAYKTaMM 2 350
CanaT a-Ad HUCyas C TYHLIOM B MWKAHTHOW Mpunpase 1350
MpaMopHas roBsiaiHa TaTaku ¢ coycoM «BopuecTep» 2250
MsicHOE 3aAVBHOE C S3bIKOM, POCTONGOM W BETUMHOWM 1200
Depmepckas MOLApeAia CO CreAbIMM ToMaTamu, 6a3MANMKOM U OAMBKOBbLIM MacAOM 750
Canat «KaamdpopHusy» ¢ KamuaTCcKMM Kpabom (3anpaska Ha 8bibop) 2 750
Cenbab noa, Wwybown «baperixa» 650
Canat «OAvBbe» OT Wed-MnoBapa, C HEXHOW TEASTUHOW MOA COYCOM M3 TpaB 750
Kapnay4o 13 MpamMOpHOW roBsiAMHbI C MapMe3aHoM 1100
YCTpuLUBl C TPEMS BUAGMM MKPbI M LUTPYCOBBIM »KeAe 2100
OxAaKAEHHBIN AOCOCh CODCTBEHHOMO KOMYEHUS 1 TOCTbI C OFYPLIOM 1 CbIPOM PUKOTTa 950

Cynbl

BoplLi ¢ YeCHOUYHOW rpeHKOM 1 CanoMm 650
Cyn 13 6apaHuHbl C OCTPbIM MEPLEM U HYTOM 600
MwuHecTpoHe 450
Vxa 13 cyaaxa 550
Kpem-cyn 13 cnapxu 750
KoHcome 13 benbix rprbos 800

[lacTa Ha BbIbOP:

MeHHe, CcrnareTt, TaAbOAMHM

«ApabbaTay 550
«[MecTo» 1100
«BbonroHbese» 550
C 6enbiMK rprbamm 1150
C MopenpoaykTamm 1500
C Tpiodenem u Wwandeem 1250
PrsoTTO
C KkpeBeTKamm 950
Co cnaprent 850
C rprbHbIM accopTu 1150

[ opAaume 3aKkycku

PaBroAM co WNMHATOM 1 CHIPOM PUKOTTA MOA COYCOM KCAUBOUHBIN Larde» 650
Byprep «bapsuixa» 1250
KAab-caHaBMY € kapToderem dpu (KypriLia/rococh) 850
[eAbMeHM 13 Tpex BUAOB Msca 650
DanaHr kamM4aTCcKoro kpaba Temnypa ¢ coycoM «Bacabu-Tobuko 2 250
Turposble kpeBeTKM B coyce «Bacabu-maHro» ¢ brmopocTkamm 1100

YyuBapa 13 6apaHuHbI 900



[‘opsume bAoAl

Cunbac, 3aneueHHbIV B COAM MAM B BEAOM BUHE (HA 2 NepCoHbI) 3900
3aneyeHHas danaHra Kpaba co Cramcu COycoM M TOMAEHBIM GakAaXKaHOM 1950
KypuHas koTAeTa, dapLumMpoBaHHas CMOpPUKamU 1 BeAbIMM rprbamu 2 650
PeibHan KOTAETa K3 CyAaKa, MaATyca U LLyKu 1250
KypUHBIA LWALLIABIMOK C MKPOWt 13 BaKA@XKaHOB M COUHBIMU AUCTBSIMI CaAaTa 950
['oBsKbS KOTAETA C ANLIOM 1350
TomaeHas TeAaTUHA C NacTOW BYKaTUHM, AECHBIMW TPUMBAMKM U CAMBOYHBIM COYCOM 1350
BedcTporaHos 13 MpaMOpHOWM rOBSAMHBI C ACCHBIMU TPUBaMI 1 KapTOdEAbHbIM Miope 2250
Bbl MOXXeTe camu cocTaBuTb 6A|OAO n3 MAacCa, NTULbI UAU Pbl6bl,
NMPUrOTOBAEHHOE Ha IpUAE, Ha Napy UAU Ha NAaH4e,
AM60O AOBEPUTBLCA BKYCY Hawero wed-nosapa
Pbiba 1 MOpenpoAyKThHI ['apHWpbl
®ure cnbaca 1750 /\ecHble rpubbi 750
®ure rococa 900 3eneHas cnaprka rpuab 700
®Dune cysaka 950 LLImuHaT ¢ yecHoKoM 300
Turposeie kpeseTku (100 r) 900 AOMalLHASA MKpa 13 GakAKaHOB 350
Mopckue rpebelukm (100 r) 1100 Osolwy rpuab 450
Kaaemapsl (100 r) 350 [Niope 13 cenbaepes ¢ apoMaToM Tprodens 300
LLlynaablia ocbmuHora (100 r) 1550 Puc, »kapeHHbIN ¢ YeCHOKOM 1 coesbiM coycom 300
KapeHbit MoAoAOH KapTodeAb 300
KapeHas KapToLwKa No-AepeBeHCKH 300
MFICO N Tra KapTodeasHoe miope 300
KapTopens ¢ppu 300
VYTWHas HOXKKa KOHPM 950 TomAeHbIN BoArapckmi Nepely 350
ScKanon yTuHoro dya-rpa 1950
CTenk 13 MHAEVKN 750
KypuHoe ¢une 450
Kape sirHeHka 3250
TypHeAO 13 roBs)Kbel BbIPE3KM 2250
CTelik prbant M3 MPamMOpHOW roBAAMHDI 3850
Coycbl
Cauebenn 130
Bép-6naH 100
Beepx 250
[OpUMYHbIN 150
Canbca 120
AAKMKA 120
Coyc 13 cneAbiX TOMATOB C 6a3nAMKOM 120




ANMOHCKAA KYXHA
PoAnbl

AV.EN.U.E new myrew cnaricu, nococe mepusikn, yropb, asokago, nkpa aemyyes poibbi
TRET.Y.AKO.V saperas wkypka nococs, aBokago, Cmpy»<ka myHua
«KaAnPOpHUA» Kamyamckui kKpab, asokago, MKPa Aemydeli pbibbl
«DrAaAABPUS» AOCOCH, CAMBOUHBIN CbIp, OrypeLl

«DurraaeAbPUS» C YTPEM yropb, CAMBOYHBIA Cbip, ABOKAGO

«XaboMaum» Kamyamckmi Kpab, AoCoch, aBokago, cbip maagebpus

«KaHaaa» gsa Buga Aococs, CAMBOUHBIA Cbip, AyK-c1ByAem

«ByAkaH» rococs, rpebelok cnarici ¢ Mkpoyi Aemyden poibbl, Coip purageasdus
«®pelw Kpab» kpab, asoxkago, rpeiingppym, mama, s6Aoko, momam

Poa ¢ kpabom TeMnypa kpab, asokago, MKpa AoCocs, MKPa Aemyueli pbibbl
OPEN nocock, kamuamckmii kpab, kpesemka, asokago

«Cakypa» myHew cnavicu, orype, nprunpasa gypuraxe

CANACKa» murposble Kpesemky, coyc «Bacabuy, CaramHbii MUKC, MMOUDD, KyHKym

TenAble pOAAbI

XPYCTALMM POAA C KPEBETKOW murposas Kpesemxka memnypa, Mkpd Aemyqent pbibbl
«CaMypa» Aocock, yropb, aBoKAgo, CAMBOYHBIA Chbip, MKPA Aemydeli pbibbl
«/\OCOCh TEMIYPA» A0COCh, OrypeLl, AyK-ChbyAem, CNancm coyc

Cywm [ yHKaHbI

Cske ¢ rococem 220 Cske ¢ rococem

Marypo ¢ myrLiom 200 Marypo ¢ myrLiom

VHaru c yrpem 220 XoTaTe ¢ Mopckim rpebetikom
26U ¢ murposoy kpesemkoy 200 26U ¢ kpesemKoy

KaHu ¢ kpabom
VHarm ¢ yrpem

Cawmmu Cynbl

Cske 13 rococs 650 Mwuco-Ccyn No-Tanckn C AEMOHIPacCoM
Marypo 13 myHua 600 Mwco-cyn ¢ KaMuyaTCKUM Kpabom
VHaru 13 yrps 800 Tom Am

AccopTu calmmm 900

Canat «Xuswm» 250

Bce cawmmu cepaupyromcs caramom «Xusiiumy, beabiMm Bogo-
DOCAAMU, COYCOM (AIKUHGIKMPEAA» 1 NPUNpABoY ypuKake

Cake

KayH AzioHman AanirnHaze 2 200 VYMaHmcmkn Crikmka Pavcyt

950
500
1300
750
850
950
700
800
950
1400
1500
950
650

600
550
600

200
250
300
300
450
350

250
1200
900

1000

LleHbr ykasaHbl B pybnsax, skmodator HAC 20% 1 He BraouatoT cbop 3a obcnykunsaHme. [JaHHbin BykneT aBaseTcs 03HaKOMUTEbHbIM MaTEePUAOM.
MperckypaHT LeH C BbIXOAOM 6104 HAXOAUTCA Ha AOCKe MHOOPMaLMM ANng NoTpebuTenell U NpefoCTaBNaeTcs rocTaMm no NepsoMy TpeboBaHMIo.
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Salads and cold starters

Fresh salad with cucumbers and tomatoes

Country style vegetable salad with aromatic herbs and ripe tomatoes (dressing at your choice)
Caesar salad with grilled chicken breast or shrimps

Greek salad with goat cheese

Vegetable salad with seafood

Salad a la Nicoise with tuna and spicy dressing

Marble beef tataki with Worcestershire sauce

Meat aspic with tongue, roast beef and ham

Farm mozzarella with ripe tomatoes, basil and olive oil
California salad with king crab (dressing at your choice)
Dressed herring Barvikha

Olivier salad by the Chef with tender veal and herb sauce
Marble beef carpaccio with parmesan

Oysters with three types of caviar and citrus jelly

Cooled smoked salmon with toasts, cucumber and ricotta

Soups

Borsch soup with garlic croutons and lard
Lamb soup with hot pepper and chickpeas
Minestrone

Pike perch ukha

Asparagus cream soup

Porcini mushrooms consomme

Pasta at your choice:
penne, spaghetti, tagliolini
Arrabbiata
Pesto
Bolognese
With porcini
With seafood
With truffle and sage

Risotto

With shrimps
With asparagus
With assorted mushrooms

Hot starters

Ravioli with spinach, ricotta and creamy sage sauce
Barvikha burger

Club sandwich with fries (chicken/salmon)

Dumplings with three kinds of meat

King crab phalanges tempura with wasabi-tobiko sauce
Tiger shrimps with wasabi-mango sauce and microgreen
Chuchvara with lamb

650
650
850
750
2 350
1350
2 250
1200
750
2750
650
750
1100
2100
950

650
600
450
550
750
800

550
1100
550
1150
1500
1250

950
850
1150

650
1250
850
650
2 250
1100
900



Main dishes

Sea bass baked in salt or with white wine (for 2 persons) 3900
Baked king crab phalanx with spicy sauce and stewed eggplant 1950
Chicken cutlet stuffed with morels and porcini mushrooms 2 650
Fish cutlet from pike perch, halibut and pike 1250
Chicken kebab with eggplant caviar and juicy lettuce leaves 950
Beef cutlet with egg 1350
Stewed veal with bucatini pasta, wild mushrooms and cream sauce 1350
Marbled beef stroganoff with forest mushrooms and mashed potatoes 2 250

You can order meat, poultry or fish dish cooked on the grill,
on the plancha or steamed or you trust the taste of our Chef

Fish and seafood Sides

Seabass fillet 1750 Forest mushrooms 750

Salmon fillet 900 Grilled green asparagus 700

Pikeperch fillet 950 Spinach with garlic 300

Tiger prawns (100 g) 900 Home-made eggplant caviar 350

Scallops (100 g) 1100 Grilled vegetables 450

Squids (100 g) 350 Celery puree with truffle flavor 300

Octopus tentacles (100 g) 1550 Fried rice with garlic and soy sauce 300

Fried potatoes 300

Country style fried potatoes 300

Meat aﬂd pOU |tr>/ Mashed potatoes 300

French fries 300

Duck leg confit 950 Stewed sweet pepper 350
Duck foie gras escalope 1950
Turkey steak 750
Chicken fillet 450
Lamb rack 3250
Beef tenderloin tournedos 2 250
Marbled beef ribeye steak 3850

Sauces

Satsebeli 130

Beurre blanc 100

Vierge 250

Mustard 150

Salsa 120

Adjika 120

Ripe tomato sauce with basil 120




JAPANESE CUISINE
Rolls

AV.EN.U.E. new spicy tung, teriyaki salmon, eel, avocado, tobiko
TRET.Y.AKOQ.V ried salmon skin, avocado, tuna shavings
California king crab, avocado, tobiko

Philadelphia salmon, cream cheese, cucumber
Philadelphia with eel eel, cream cheese, avocado
Habomai king crab, salmon, avocado, Philadelphia cheese
Canada 2 types of salmon, cream cheese, chive

Volcano salmon, spicy scallops with tobiko, cream cheese
Fresh Crab crab, avocado, grapefruit, mint, apple, tomato
Tempura crab crab, avocado, salmon caviar, tobiko

OPEN salmon, king crab, shrimp, avocado

Sakura spicy tuna, cucumber, furikake seasoning

Alaska tiger prawns, wasabi sauce, salad mix, ginger, sesame

Warm rolls

Crispy roll with shrimps tiger shrimp tempura, tobiko
Samurai roll salmon, eel, avocado, cream cheese, tobiko
Salmon tempura roll salmon, cucumber, chive, spicy sauce

Sushi Gunkan

Sake with salmon 220 Sake with salmon
Maguro with tuna 200 Maguro with tuna
Unagi with eel 220 Hotate with scallop
Ebi with tiger shrimp 200 Ebi with shrimp
Kani with crab
Unagi with eel

Sashimi
Soups

Sake salmon 650

Maguro tuna 600 Thai style miso soup with lemongrass
Unagi eel 800 Miso soup with king crab

Sashimi platter 900 Tom Yam

Hiashi salad 250

All sashimi are served with hiyashi salad, white seaweed,
ginger sauce and furikake seasoning.

Sake

Kaiun Junmai Daiginjo 2 200 Umenishiki Shikika Reisui

950
500
1300
750
850
950
700
800
950
1400
1500
950
650

600
550
600

200
250
300
300
450
350

250
1200
900

1000

All prices are in rubles and include 20% VAT. Prices do not include 15% service fee. This menu is an advertising material.
Price list with the weight of food is on the consumer information board. It is available for guests upon request.



