aoMm HAPKOM®VHA
KAME | CAFE | 10:00-22:00



SAKYCKW APPETIZERS

TapTap U3 roBAAWHLI | 3anekaHka napMaHTbe, TplodenbHOe Macno
Beef tartare | parmentier potatoes, truffle oil

Cuuunwuitickue onusku | Sicilian olives

CnaboconeHas ¢popenb B NPOBaHCKOM CTUNE | MUKC canaTa
Lightly salted trout provencale | mixed salad

Kpyao us TyHua | TplopenbHoe Mmacno, TapTydaTa, NMMOH
Tuna crudo | truffle oil, tartufata, lemon

ByppaTa c 6oTTaproii | coyc us rpywm
Burrata with bottarga | pear sauce

SABTPAKW BREAKFAST

JoMallHsas rpaHona | HorypT, ce30HHbIe GPYKThI
Homemade granola | yogurt, seasonal fruit

finyHuua | aBokapo, ToMaThl
Fried egg | avocado, tomatoes

KypuHas KoTneTa c SlLOM | NpUNYLWEHHbI/A WNUHAT, TOMaThl, Cbip
Chicken cutlet with egg | wilted spinach, tomatoes, cheese

CbIpHUKYW | BapeHbe U3 YEePHOI CMOPOAUHBI, CMeTaHa
Syrniki (Quark pancakes) | blackcurrant jam, sour cream

3eneHas rpeyka | aBokapo, Ao nawoT
Green buckwheat | avocado, poached egg

Ckpambn c BeweHkamu | Scrambled eggs with oyster mushrooms

CeMeHa 4Ma Ha KOKOCOBOM MoJioke | ManuHa
Chia seeds in coconut milk | raspberry

FrrOPAYEE MAINS

KoTneTa us keThl | KpeM 13 6pokkonu, WnuHaT
Salmon fishcake | broccoli cream, spinach

OTKpbITBI Byprep Nno-MOCKOBCKM | KypuHas KoTneTa, 3eneHbli
canaT, ConeHble OrypLbl, FOPYUNYHO-ME0BbIN COYC

Moscow open burger | chicken patty, green salad, salted
cucumbers, mustard and honey sauce

KoTneta ns kpaba | kpyaccaH
Crab cake | croissant

LbinneHok | nevyeHblit 6aTaT, COyc U3 KYKYypYy3bl
Chicken | baked sweet potato, sweetcorn sauce

®une-MUHbOH | NeYeHble 0BOLLM, MEPEYHbI COoyC
Filet mignon | baked vegetables, pepper sauce

XynbeH ua 6enbix rpuboB B 3ane4eHHOM kapTodene
Porcini julien with baked potato

BpeToHCKUI NMpoOr ¢ MopenpoaykTamu | pune keTsl,
KpeBeTKMW, TOMaThl, CIUBKHU
Breton seafood pie | keta salmon fillet, prawns, tomatoes, cream

70098

450¥P
680#F°

650°P

680°

650°P

400¥P

550#°P

580#°

650°P

480¥P
590#f

7809P

690#FP

950#

750¥P

1250¥P

700#P

750¥P



cynbl soupr

ToMaTHbIN cyn | 8aneyeHHbIn 6aknaxaH, 6asnnuk
Tomato soup | baked eggplant, basil

KypuvHbIt 6yNnboH ¢ ppukapenskamu
Chicken meatball soup

CAJ1IATbI SALADS

CanaT U3 3e/leHblX OBOLWEN | THIKBEHHbIE CEMEYKU
Green vegetable salad | pumpkin seeds

MapuHOBaHHbIN NepeL, | aH4YoyChl, TOMaThI
Marinated pepper | anchovies, tomatoes

OECEPTbI DESSERTS
KeTo-unskeik | Keto cheesecake

JInMoHHOe nupoxHoe | Lemon cake
BaHunbHoe nupoxHoe | Vanilla cake

MupoxHoe «TeMHbIl Wokonan» 6es rnioTeHa
Gluten-free dark chocolate cake

KeTo-acknmo | coneHas kapamenb / kope-lwokonap

Keto-eskimo | salted caramel / coffee-chocolate

650°P

450¥P

75098

550°P

520¥P
4209P
4209P
420#f

4509P



KOM®E COFFEE

Ocnpecco / ABoHOM
Espresso / double

AMepukaHo / BBOWHOW
Americano / double

Kany4yunHo / nBOWHON
Cappuccino / double

®naT yaT / Flat white

NaTtTe / Latte

MaT4a natTe / Matcha latte
Kypkyma natTe / Turmeric latte
Pa¢ / Raf

Kakao c saepupom
Cocoa with marshmallow

Mopsauynin wokonap / Hot chocolate
Bam6n / Bumble
Ocnpecco-ToHuK / Espresso tonic

AnbTepHaTUBHOE MONOKO
Alternative milk

YEPHbIN HAN
BLACK TEA

Dapaxunuur / Darjeeling
Opn pei / Earl Grey

Myap / Pu'er

SENEHDbBIN HAN
GREEN TEA
CeHua lekypo / Sencha Gekuro

Te F'yaHb WHb / Tie Guan Yin
XXacMuH / Jasmine

XeHbweHb / Ginseng

OOMAUWHWE HAUN
HOMEMADE TEA

O6nenuxosbiin / Sea buckthorn

Mepcuk-mapakyiis / Peach-passion fruit

UMBUpHBIN cbuTeHb / Ginger sbhiten

200/250P

250/320P

370/490%P

390°P
4209P
4209P
400¥P
450¥P

390°P

420¥P
550°P
490¢P

80P

450mMn/ml
450P

450¥P

450¥P

450mMn/ml
490P

4909P
48909P
4890¥P

450mMn/ml
500P

500%P

500¥P



BE3 KOPEMMHA
CAFFEINE-FREE

MpeunwHbl Yal / Buckwheat
YTpeHHuit kynax Tpas / Morning herbal mix
BeyepHuit kynax Tpas / Evening herbal mix

NueT TyToBHUKa / Mulberry leaf

AOMAWHWVE IMMOHAADbI
HOMEMADE LEMONADE

BUWHS | MBUpPHBIA anb
Sour cherry | ginger ale

YepHuka-TuMbaH / Blueberry-thyme

Kny6Huka-4unu / Strawberry-chilli

CBEJXEBDbIXKATbIE COKW/
FRESH JUICES

AnenbcuH / rpeiinppyT / MopKkoBb / s6noko / cenbpepei
Orange / grapefruit / carrot / apple / celery

COKMWM JUICES
fA6noko-rpywa / Apple-pear

BpycHuka / Cowberry

NMPOXNAOMNTE/NbHbBIE HANMNTKAN
COLD DRINKS

Edis, c rasom, 6es rasa / still, sparkling
Coca-Cola/ Coca-Cola Zero
Tonic

NumoHapbl 6e3 caxapa / Sugar-free lemonade

MOJIOYHbIE KOKTENIINM N CMY3WM
MILKSHAKES AND SMOOTHIES

ApaxucoBblii / ManMHOBbLIN / BAHWUNbHbIN

Peanut / raspberry/ vanilla

AHaHac, MaHro, aBokapo
Pineapple, mango, avocado

baHaH, ManuHa, KokKoc
Banana, raspberry, coconut

450mMn/ml
500P

450¥P
450¥P

4509P

280mMn/ml

380°P

380°

380°P

250mn/ml
390P

320P

3208

500mMn/ml 390P
350¥P
350¥P
350¥P

590¢P

650°P

650°P



BUMUHA WINE
BEJTOE / WHITE

BuoHbe pe Man-Kopsop
Viognier de Gai-Kodzor

CoBuHbOH BnaH, BuHogenbHa NyHbKO
Sauvignon Blanc, Gunko Winery

WapnoHe Cesactononsa, Cennap MacTtep
Chardonnay of Sevastopol, Cellar Master

KPACHOE / RED

Mepno, BuHopgenbHs N'yHbKO
Merlot, Gunko Winery

Manbbek ge ran-Kopsop
Malbec de Gai-Kodzor

Teppyap Pen Knén pe Man-Kopaop
Terroir Red KIén de Gai-Kodzor

MuHo Hyap, WaTto MNuHo «dukapu»
Dikari Pinot Noir, Chateau Pinot

PO30OBOE / ROSE

Pose pe Nan-Kopsop
Rosé de Gai-Kodzor

OPAHXEBOE / ORANGE

OpaHx 6neHpa, benbbek
Orange Blend, Belbek

UFPUCTOE / SPARKLING

Pose BptoT, Ycanbba MepoBckux
Rosé Brut, Usadba Perovskih

TemenuoH, fonuHa llepkapus
Temelion, Lefkadia Valley

TeT pe WeBanb, MomMmecTbe Fony6v|Lu<oe
Téte de Cheval, Golubitskoe Estate

580%°

600P

550#°P

550#°P

5209P

600¥P

7009P

550#°P

580°

600P

650°P

640P



nmMmBo mcumg”rP
BEER AND CIDER
Sint Pieters, Dreamteam Brew

Lockdown, Dreamteam Brew
S-port Pilsner, Dreamteam Brew, 6/a, n/a
Cupp nonycyxoi / Semi-dry cider

Cuap knybHuYHbIN cnapgkuin / Sweet strawberry cider

4909P
4890¥P
4909P
4890¥P
490¥P



KOKTEW/IIN COCKTAILS [750P]

1

BA3UITNK / BASIL

CKoTY, xepec, nanMoBbIii Kopaunan, 6asunnuk
Scotch, sherry, lime cordial, basil

2

MWUHOANb-NTNYN / ALMOND-LYCHEE

Benyra Hobn BoTaHukanc orypeu u MaTta, nuuu,
NpoceKKo, MUHAaNbHbIA cupon

Mint- and cucumber-infused Beluga, lychees,
prosecco, almond syrup

S

CAHIPUA / SANGRIA

PosoBoe BUHO, MEPCUKOBBLIN INKEP, CE€30HHbIe GPYKThI
Rosé wine, peach liqueur, seasonal fruits

4

MPAHOCTb / SPICE

Cyxon p>xwuH, HanuTok lUuco, HanuTtok 0Oa3y,
na’iMoBbIA KOpAnan, UMBUPHBIN TOHKK
Dry gin, shiso juice, yuzu juice, lime cordial, ginger tonic

S

KOKOC / COCONUT

Benblil poM, KOKOCOBbIN IMKEP, anenbCuH, KUBMU,
KOKOCOBOE MONOKO
White rum, coconut liqueur, orange, kiwi, coconut milk

6

KPACHbIW ANENbCWUH / BLOOD ORANGE

[O>XWNH Ha KpacHOM anenbCcuHe,
COf0Bas «IEMOHrpacc-9CcTparoH»
Blood orange infused gin, lemongrass
and tarragon soda

7

FrPAHAT / POMEGRANATE

[XVH Ha rpaHaTe, iBa BUAa rpaHaToOBOro nukepa
Pomegranate infused gin, two types
of pomegranate liqueur



