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é Z W COLD APPETIZERDS

KAPMA4Y4O U3 JTOCOCHA | SALMON CARPACCIO

dune nococs c TIMMOHHOM 3anpaBKoW, ¢ fobaBneHneM NMMoHHoro ¢peLua
M OJIMBKOBOIO Macna.

Lemon filling salmon, with added squeezed lemon and olive oil.

KAPMAY4O U3 TENATUHDbI | VEAL CARPACCIO

Bbipeska, c 6a5ib3aMUYECKOM 3aMNpPaBKoOM, PyKKOJION, KanepcamMu 1 cbipoM "MapMesaH".

Veal tenderloin with a balsamic dressing, arugula, capers, and Parmesan cheese.

KAPMA4Y4O U3 YTKU | DUCK CARPACCIO

ToHko Hape3aHHoe ¢une yTKU ¢ 6a51b3aMUYECKUM KPEM-COYCOM, OJIMBKOBbIM MaciioM,
PYKKO/OM N KegpOBbIMU OPEXaMMU.

Thinly sliced duck fillet with balsamic cream sauce, olive oil, arugula, and pine nuts.

NTOCOCb CJ/IABOCOJIEHbBIU | LIGHTLY SALTED SALMON

XpycTsiLme ToCTbl NWEHUYHOro x/1e6a co CMMBOYHbIM Mac/oM U ¢une nococs.

Crisp toasts made from wheat bread, served with butter and delicate salmon fillet.

ACCOPTU U3 MACHDbIX CbIPOBAJIEHbBIX OEJTMKATECOB
ASSORTMENT OF DRY-CURED MEAT DELICACIES

MuKc U3 cbipoBsifieHbIX Konbac, B co4eTaHuu C rpyLuei, BafieHbIMU TOMaTaMu,
nopaércsl ¢ MacIMHaMU U nano4vykamm NpUccruHu.

A mix of dry-cured sausages served with pear, sun-dried tomatoes, olives,
and Grissini breadsticks.

CbIPHOE ACCOPTU | CHEESE PLATTER

«[Jop6nto», «MapmMesaH», «PagoMep», «Poccunckuimny, nopaetcs ¢ $pyKTOBbIM OIKEMOM,
Kyparom, opexamu KeLlbto U nasiovkaMm NpUccuHu.

Dorblu, Parmesan, Radomer, Russian; served with fruit jam, dried apricots,
cashew nuts, and grissini breadsticks.

OBOLLUHA{A HAPE3KA | VEGETABLE PLATTER

Ce30HHble OBOLLLM: MOMUAOP, OrypeL, NepeL,, CBeXas 3e/1eHb.

Seasonal vegetables: tomato, cucumber, pepper, fresh greens.

COJIEHbSA | PICKLES

nOMVIJJ,Op, orypeu, WaMnNUHbOHDbI 3arnpaB/ieHbl apOMaTHbIM AOMalUHUM MacCJ/iIOM.

Tomato, cucumber, champignons dressed with aromatic homemade oil.

CAJ10 ACCOPTW | LARD PLATTER

Cano kon4yeHoe, cano coJsieHoe, casno OTBapHoOe, C ropt-mu.ei/'l CBEXXeW 3e/1eHbO U HECHOKOM.

Smoked lard, salted lard, boiled lard, with mustard, fresh herbs and garlic.

MKPA KPACHASA C TOCTAMMU | RED CAVIAR WITH TOAST

Xpyc-rﬂm,we TOCTbI MNLWEHNYHOrO XJsie6a CO C/IMBOYHbIM MAacsioM.

Crisp toasts made from wheat bread, accompanied by creamy butter.

B/IMHbI C KPACHOWU MKPOW | PANCAKES WITH RED CAVIAR

HeXHble 671MHbI C KPAaCHOM UKPOIA.

Soft pancakes with red caviar.

BJ/INHbI CO CNABOCOJIEHBIM JTIOCOCEM U TBOPOXXHbIM CbIPOM
PANCAKES WITH LIGHTLY SALTED SALMON AND CREAM CHEESE

HeXHble 6/IMHbI C TOHKMMM JIOMTUKAMU CN1aboCONIEHOrO J1I0OCOCS U KpeMOBbIM TBOPOXXHbIM CbIPOM.

Soft pancakes with thin slices of lightly salted salmon and creamy curd cheese.
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% SALADS
WZ&Z TPAMM | GRAM PYE | RUB

CAJIAT U3 PYKKOIJ1bl C TUTPOBbIMU KPEBETKAMW, ABOKALO, 220 1100
TOMATAMU MUHU, KEOPOBbIM OPEXOM U CbIPOM NAPME3AH

ARUGULA SALAD WITH TIGER SHRIMP, AVOCADO,

CHERRY TOMATOES, PINE NUTS, AND PARMESAN CHEESE

PyKKOﬂa, TUrpoOBbI€ KPEBETKU, CBEXXNEe MUHUN-TOMATbI, aBOKaao0, KeapoBblie opexu n TeprIﬁ I'IapMesaH,
3anpaBJ/ieHHbl€ OJIUBKOBbIM MacCJ/ioM U 6anb3aMUYECcKnM YKCyCOM.

Arugula, juicy tiger shrimp, fresh cherry tomatoes, avocado, pine nuts, and grated Parmesan cheese,
dressed with olive oil and balsamic vinegar.

CAJIAT OJIUBbE C TUTPOBOW KPEBETKOWU, KPACHOU MKPOM 240 850
OLIVIER SALAD WITH TIGER PROWNS AND RED CAVIAR

Knaccuuyeckunii onuebe ¢ TUITPOBbIMU KPpEBETKaAaMU U Kpacnoﬁ MKpOﬁ,
Bal'lpaBHEHHblﬁ YCTPUYHbBIM COYyCOM.

Classic Olivier salad with tiger prawns and red caviar, dressed with
oyster sauce.

CANAT «LLE3APb» C KPEBETKOM | CAESAR SALAD WITH SHRIMP 250 1050

Mukc canaTta ¢ po6aBneHneM KpeBeToK, NMapMesaHa n XpyCcTAaLLUX rPEeHOK,
3anpaBKa C aH40yCaMMm.

Mixed salad leaves with prawns, Parmesan cheese, and crispy croutons,
dressed with anchovy sauce.

CANAT «LLE3APb» C KYPULLEN | CAESAR SALAD WITH CHICKEN 300 800

MuKc canaTa ¢ KypuHOU rpyaKom, cbipoM MapmMesaH 1 XpycTaLULMMU rpeHKaMu,
3anpaB/ieHHbI COYCOM U3 aHYOYCOB.

Classic Caesar salad with chicken breast, Parmesan cheese, and crispy croutons.

CANAT 13 3ANEYEHHOWU CKYMBEPUU C OBOLLAMU 300 600
BAKED MACKEREL SALAD WITH VEGETABLES

3ane4yeHHas CKyM6pM9I C OBOLLL,AMU U 3€/1€HblO, 3anpaB/ieHHble OJIMBKOBbIM MAacJioM U JIMMOHOM.

Baked mackerel with vegetables and herbs, dressed with olive oil and lemon.

CANAT TEMJ1bIU C TENATUHOMN | WARM SALAD WITH VEAL 250 1100

Tennas TenaTMHA C OBOLL,AMU, 3€NIEHBIO U nerkowu 3anpaBKoﬁ.

Warm veal with vegetables, herbs, and a light dressing.

CANAT 13 3AMNEYEHHbIX OBOLLEN C TENTATUHOMU 310 800
1N CbiIPOM NAPME3AH
ROASTED VEGETABLE SALAD WITH VEAL AND PARMESAN CHEESE

3aneYeHHble OBOLLLU, HEXKHAsA TENATUHA U I'IapMesaH, 3anpasB/ieHHble OJIMBKOBbIM MacCJ/1OM.

Roasted vegetables, tender veal, and Parmesan cheese, dressed with olive oil.

CANAT C CbIPOBSAJIEHbIM MSICOM, rPYLLEWX U TOMATAMU MUHU 270 750
SALAD WITH CURED MEAT, PEAR, AND CHERRY TOMATOES

CbipoBsiieHoe MSICO, CBEXXas rpyLia, MUHU-TOMaTbl U 3eNeHb, 3aMnpaB/ieHHbIe
6anb3aMUYECKUM YKCYCOM.

Cured meat, fresh pear, cherry tomatoes, and herbs, dressed with balsamic vinegar.

CAJIAT «[PEYECKWUW» | GREEK SALAD 250 500

CBe)xne oBoOLLLMU C KPbIMCKHUM JTYKOM, MaCJ/IMHaMUU, KPYyTOHaMu U CbiIpoOM ®dera

Seasonal fresh vegetables served with Crimean onions, olives, croutons, and Feta cheese.
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HOT APPETIZERS
WWW rPAMM | GRAM PYE | RUB

KPEBETKM B XPYCTSLLEM MAHUPOBKE C COYCOM «KOKTEWU/b» 120/ 50 800
CRISPY BREADED SHRIMP WITH COCKTAIL SAUCE

Xpycmu.l,ue KpeBEeTKMU C KlaCCU4eCKuM KOKTEU/IbHbIM COyCOM.

Crispy shrimp served with classic cocktail sauce dressed with aromatic homemade oil.

CbIPHbIW MUPOT | CHEESE PIE 380 700

Mupor us cno&Horo TecTa ¢ HAUMHKOM U3 MUKCA CbIPOB.

Puff pastry pie filled with a mix of cheeses.

MAHWUPOBAHHDbIN CbIP C BULLHEBbIM COYCOM 170/ 50 650
BREADED CHEESE WITH CHERRY SAUCE

HeXxHbin Cbip B xpycmu.l,eﬁ naHUpOBKe C apoMaTHbIM BULLIHEBbIM COYyCOM.

Breaded tender cheese with aromatic cherry sauce.

rOPSIMUN BYTEPEPO[, C KYPUHBIM GUNE 150 350
HOT SANDWICH WITH CHICKEN FILLET

TocTepHbIN Xne6, CIMBOYHOE Macso, MOMUAOP, JIUCT canara, XXapeHoe KypuHoe d¢une.

Toasted bread with creamy butter, tomato, lettuce, and pan-fried chicken breast.

roPYMN BYTEPEPO[, C BETYUHOU 150 350
HOT SANDWICH WITH HAM

TOCTeprIﬁ xne6, ciimBovHoe Macno, noMmpaop, JINCT casiata, BeT4YnUHa.

Toasted bread with creamy butter, tomato, lettuce and ham.

PALACE MENU * ok ok ok ok
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PIZZAS

/ZWZ rPAMM | GRAM PYB | RUB

MMNLUUA YETbIPE CbIPA | FOUR CHEESE PIZZA 460 1200

Muuua c cbipHbIM coycoM, cbipoM Mouapenna, Jop6nto n NMapmesaHoMm,
CBEXUMMU UTAJIbAHCKUMMN TPaBaMMU.

Pizza with cheese sauce, Mozzarella, Dorblu, and Parmesan,
garnished with fresh Italian herbs.

NMALUUA C KPEBETKAMM | SHRIMP PIZZA 450 1100

Muua c TOMaTHBIM COYCOM, CZIMBOYHO-CbIPHbBIM COYCOM C rofly60oi nneceHblto,
XBOCTaMU TUFPOBbIX KPEBETOK, CbIpOM Mou,apernna u pyKKosion.

Pizza with tomato sauce, creamy blue cheese sauce, tiger prawn tails,
Mozzarella cheese and arugula.

MULLLA C TENATUHOM U COYCOM U3 TYHLA 460 1200
BEEF AND TUNA SAUCE PIZZA

Muuua c roBs>xben BbIPe3KOM, 3anpaBKoi U3 ¢pune MapMHOBAHHOrO TyHL,a, CbipoM Mouapenna,
MapUHOBAHHbIMU KOPHULLOHAMM U Kanepcamu.

Pizza with beef tenderloin, marinated tuna fillet dressing, Mozzarella cheese,
pickled gherkins and capers.

MUULUA «KAPBOHAPA» | CARBONARA PIZZA 450 950

Muua co cAMBOYHBIM COYCOM, 6EKOHOM, CbipoM Mouapenna u MNapMesaH, nepenennHbiM SALLOM
M CBEXXUMU UTANTbAHCKUMU TPaBaMMU.

Pizza with creamy sauce, bacon, Mozzarella and Parmesan, quail egg and fresh Italian herbs.

MULLLLA «LLE3APb» | CAESAR PIZZA 480 900

Muuua c coycom «Llesapb» N3 KoN4YeHbIX aHYOYyCOB, KYPUHbIM dune, cbipoM Mou,apenna,
TOMaTaMu MMHU, MUKCOM CaslaToB, NPSAHbIMU TPaBaMU U BAJIEHbIMU TOMaTaMMU.

Pizza with Caesar sauce made from smoked anchovies, chicken breast, Mozzarella cheese,
cherry tomatoes, salad mix, aromatic herbs and sun-dried tomatoes.

MULLLA C rPYLLEA U CbIPOM OOPB/IIO 450 850
PEAR AND BLUE CHEESE PIZZA

Muua ¢ cbipHbIM COyCcoM, cbipoM Mouapenna u Jop6:to, rpyLuen,
NlenecTkaMu MMHAANbHbIX OPEXOB U MEQOM.

Pizza with cheese sauce, Mozzarella and Dorblu, pear, flaked almonds and honey.

MALULUA «<MAPTAPUTA» | MARGHERITA PIZZA 400 500

Knaccuueckas nuuLa ¢ TOMaTHbIM COYCOM, cbip Mouapenna, cBexue utanbsHCKUe TpaBbl

Classic pizza with tomato sauce, Mozzarella cheese and fresh Italian herbs.

PALACE MENU * ok ok ok ok
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/%é% Q%W FIRST COURSES

YXA CTAPOPYCCKASl C KPACHOW U BEJTOU PbiEOM
OLD RUSSIAN FISH SOUP WITH RED AND WHITE FISH

Cyn 13 popago, n1ococs, NeHOM, TOMaTaMu, NepLeM, kKaptodenem, 3eN1EHbIM JTyKOM.

Soup with dorado, salmon, millet, tomatoes, pepper, potatoes and spring onions.

COJIAHKA «UAPCKASfA» | TSARSKAYA SOLYANKA

HacbIL,eHHbIN cyn ¢ MSICOM, KonGacaMu, COIEHbIMU OrypLLAMU U OJIUBKaMMU,
npunpaBneHHbIN crieuusMun.

Hearty soup with meats, sausages, pickles, and olives, seasoned with aromatic spices.

BOPLL, C CAJTOM U NAMIMTYLLUKAMU
BORSCHT WITH BACON AND GARLIC BUNS

Cyn C HacblW,eHHbIM BKYCOM, NogaeTcd C AOMalLlHMMU NaMnyLlKaMu,
KyCOYKaMu cana u CMeTaHoM.

Hearty soup served with homemade garlic buns, porc lard slices and sour cream.

KPEM-CYT U3 NECHbIX TPUBOB
WILD MUSHROOM CREAM SOUP

HeXHbI KpeM-cyn ¢ apoMaTHbIMU 6ernbIMU TPM6aMU, MPUMNPaBIEHHbIA CBEXWUMU TPAaBaMU.

Delicate cream soup with aromatic porcini mushrooms, seasoned with fresh herbs.

PASTA
Vi

MACTA «<KAPEOHAPA» C KPEBETKOM
PASTA «CARBONARA» WITH SHRIMP

CnuBOYHasA NacrTa C COMHbIMU KpeBeTKaMU, CbipoOM I'IapMesaH.

Creamy pasta with juicy shrimp and Parmesan.

NMACTA «KAPBOHAPA» C BEKOHOM
PASTA «CARBONARA» WITH BACON

Knaccuyeckasa nacra co C/IMBOYHbIM CcoycoMm, 6EeKOHOM, CbipOM I'IapMesaH.

Classic pasta with creamy sauce, bacon and Parmesan.
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@ 2 FISH AND SEAFOOD
Zé rPAMM | GRAM PYE | RUB
OOPALOO HA FPUNE | GRILLED SEA BREAM (DORADO) 250 1700

CBeXast {opafao, MPUroToBNIeHHas Ha Fpusie 0 30/1I0TUCTOM KOPOUYKU C HECHOKOM U PO3MApPMHOM.

Fresh dorado grilled to a golden crust with garlic and rosemary.

CTEMK U3 CEMI'M Nopg, C/INBOYHbIM COYCOM 150 1450
C BEJ1IbIM TPUBAMU
SALMON STEAK WITH PORCINI CREAM SAUCE

O6)XapeHHbIN CTENK U3 CEMIU B HE)XHOM CJIMBOYHOM coyce ¢ 6enbiMu rpubamu.

Pan-seared salmon steak served with a delicate creamy porcini mushroom sauce.

XBOCTbI TUTPOBbIX KPEBETOK OB>XXAPEHHbIX C HECHOKOM 100 1000
U POSMAPUHOM
TIGER PRAWN TAILS SAUTEED WITH GARLIC AND ROSEMARY

Cou4Hble TUTPOBble KPEeBETKU, O6XKApPEHHbIE C Y8CHOKOM M apOMaTHbIM PO3MapPUHOM.

Juicy tiger prawns sautéed with garlic and fragrant rosemary.

®WUE 3ANEYEHHON CKYMBPUU | BAKED MACKEREL FILLET 200 700

HexxHoe ¢une ckyM6puu, 3ane4€HHoE A0 30/I0TUCTON KOPOUKM.

Tender mackerel fillet baked with a golden crust.

MEAT

rPAMM | GRAM PYB | RUB

CTEWK U3 TOBSXKbEW BbIPE3KW | BEEF TENDERLOIN STEAK 210 1500

)KaPEHHaFI Ha rpune roesi>kbsi BbipeskKa, C AOGaBneHMeM dpOMaTHbIX TpaB U Mace/l.

Grilled beef tenderloin with aromatic herbs and infused oils.

TENATUHA C COYCOM OOPBJIHO 200 1500
VEAL MEDALLIONS WITH DORBLU SAUSE

JXapeHHasi Ha rpure roBskbsl Bblpe3Ka, ¢ A,06aBleHNeM CIMBOYHO-CbIPHOIO coyca.

Grilled beef tenderloin served with creamy cheese sauce.

MEOAJIbOHbI U3 TENATUHbI CTPUBAMU 200 1300
VEAL MEDALLIONS WITH MUSHROOMS

MepanboHbl U3 TENATUHDI, NOJAHHbIE C COYCOM U3 J1IeCHbIX FpVIGOB.

Veal medallions served with wild mushroom sauce.

KOTNETA NO-AOHBACCKU | DONBASS CUTLET 165 /150 800

Kotnerta us MPaMOPHOro roesiXbero Mqaca, ¢ apomMaTHbIM CJIMBOYHbIM MacCJ/iIOM U 3€/1€HblO,
nopaetcs ¢ KaptodpenbHbIM Mtope.

Cutlet made from marbled beef, served with aromatic butter and herbs,
accompanied by mashed potatoes.

PUNE KYPUHOE HA rPUNE CHECHOKOM 1 PO3MAPUHOM 170 / 40 450
GRILLED CHICKEN FILLET WITH GARLIC AND ROSEMARY

ApoMaTHoe KypuHoe ¢oune, NpuUroToBreHHOE Ha rpuse C YeCHOKOM U CBEXXUM PO3MapPUHOM.

Aromatic chicken fillet grilled with garlic and fresh rosemary.

PALACE MENU * ok ok ok ok
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SIDE DISHES

WZ rPAMM | GRAM PYB | RUB

OBOLUUTPUJIb | GRILLED VEGETABLES 200 450

CBe)Xxne ce3oHHble OBOLUMU, XXapeHHblIe Ha rpune.

Fresh seasonal vegetables, grilled to perfection.

KAPTO®E/b )XAPEHbIN NO-A0MALUHEMY C TPUBAMU 150 250
HOMESTYLE FRIED POTATOES WITH MUSHROOMS

ApoMaTHble NTOMTUKU KapTodens, 06)KapeHHble A0 30/I0TUCTON KOPOUKU C FPUGaAMU U NTYKOM.

Pan-fried Fragrant potato slices with a golden crust, mushrooms and onions

PUC «XKACMWUH» | JASMINE RICE 150 150

He)XHbI, apOMaTHbIMA PUC C PacCbiNYaTon TEKCTYPON — MaearnbHbIW FApHUP K to6oMy 6toay.

Tender, aromatic rice with a fluffy texture — an ideal accompaniment to any dish.

KAPTO®E/J1b ®PU | FRENCH FRIES 150 150

XpycTsime v 3010TUCTbIE TOMTUKU OT6OpPHOro KapTodens.

Crispy and golden slices of select potatoes.

% SAUCES
W TPAMM | GRAM PYB | RUB

FOPTOH3OJ1A | GORGONZOLA SAUCE 100 300

CnMBOYHBIN COYC C MMKAHTHbIM BKYCOM cbipa loproHsona

Creamy sauce with the piquant flavor of Gorgonzola cheese.

OPEXOBA4 NACTA | GROUND NUT SPREAD 100 250

HacbiweHHaa nacta s nsMesib4eHHbIX (o] o1>) (o] : N elo) CBeXXel 3e/1eHbIo.

A rich paste of crushed nuts with fresh herbs.

rPUBHON | MUSHROOM SAUCE 100 150

CnMBOYHBIN COYC C HACbILLLEHHbIM BKYCOM lIeCHbIX Fp16oB.

Creamy sauce with the rich flavor of wild mushrooms.

TOMATHbIU | TOMATO SAUCE 100 150

HaCbILI.I,eHHbIVI COyC Ha OCHOBe€ cneJibiX TOMaTOB U MNMpPsAHbIX TPaB.

A rich sauce based on ripe tomatoes and savory herbs.

BREAD

rPAMM | GRAM PYB | RUB
XNEBHAA KOP3UHA | BREAD BASKET 150 75
XJEBb BOPO.D,VIHCKVIVI BORODINSKY BREAD 50 15
XJ1EB TOCTEPHbIW | TOASTED BREAD 50 15

PALACE MENU * ok ok ok ok
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DESSERTS

«DCTEPXA3W» | ESTERHAZY

OpexoBbiii AecepT B LLOKOIAAHOM rMasypu C MEAOBbIM COYCOM.

Nut dessert in chocolate glaze, served with honey sauce.

LLUOKOJIAOHbIN ®OHOAH | CHOCOLATE FONDANT

DecepT c Talowen cepaLeBMHON N3 TENIOro TEMHOrO LLOKOaa,
NnopaeTcs C LLAPUKOM MOPOXKEHHOTO.

Dessert with a melting core of warm dark chocolate, served with a scoop of ice cream.

TBOPOXXHbIN TOPT C KAPAME/1bIO | CARAMEL CHEESECAKE

TopT 13 TBOPOXKHOrO Cbipa, MOKPbITbIN KapaMesibio Ha ArogHoOU OCHOBe.

Cheesecake topped with caramel on a berry base.

TAPT «OPELLUHUK» | NUT TART

Mecoy4Has KOP3MHKA N3 MUHAANIbHOFO TECTA C CO/IEHOM KapaMesibio U MMKCOM OPEeXoB
(MekaH, kewbto, GyHAYK, apaxuc).

A shortcrust tartalet made from almond dough with salted caramel and a mix of nuts
(pecan, cashew, hazelnut, peanut).

KPYACCAH MUHOATbHbIA | ALMOND CROISSANT

BOSFI,yLLIHbIﬁ KpyaccaH C MUHAA/IbHbIM KPeMOM U XPYCTALLLUMU NieneCTKaMn MUHpaans.

Airy croissant with almond cream and crunchy almond flakes.

MOPOXEHOE | ICE CREAM

Mopo)xeHHOe CO6CTBEHHOrO NMPUrOTOB/IEHMA: BAHUIIbHOE, KIy6HUYHOE, LLOKOagHoe.

Homemade ice cream: vanilla, strawberry, chocolate.

@W FRUIT
PYB | RUB
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KNTYBHUKA | STRAWBERRY

HEKTAPUH | NECTARINE

ABPUKOC | APRICOT 100 OblHA | MELON
AHAHAC | PINEAPPLE 250 KUBU | KIWI
ATMEJIbCUH | ORANGE 100

APBY3 | WATERMELON 50 MAJIMHA | RASPBERRY
BUHOIPAL, | GRAPE 150

FONTYBUKA | BLUEBERRY 550 NEPCUK | PEACH
FPEUN®PYT | GRAPEFRUIT 100 CJ/INBA | PLUM
FPYLUA | PEAR 150 ABJIOKO | APPLE
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