ROOM SERVICE

[na rocten otena «Actopua» ¢ 12:00 oo 24:00

KEUTEPUHI

BblesgHoe obcnyxmBaHue noboro ¢opmata. Mol
cLenaeM Balle MeporpusaTue He3abbiBaeMbiM!

AIR SERVICE

PecTopaH “OGONEK" - Ha BaLleM 60pTy!
MpenocTasnsieM ycnyru 4oCTasKki 6OPTOBOrO
MUTaHWs NS 0eOBOW aBuaLmm

NETCKASl KOMHATA
C HAHEU

MpoeeayTe Bpems 6e3 3a60T, MoKa C BaLLVMM
MasblllaMm UrpaeT Halla npodeccroHanbHas HaHs
PacnucaHue HsiHM:

BT/nT: ¢ 18:00 po 22:00

c6/Bc: ¢ 12:00 po 20:00

)XXUBAHA MY3bIKA

Kaxxayro maTHULy 1 cybboTy Bbl MOXeTe
HaCnaguTbCs BUPTYO3HBLIM UCMONHEHWEM
NOBUMBIX KOMTMO3WLIUIA B COMPOBOXAEHNM XKMBbIX
My3blKa/lbHbIX MHCTPYMEHTOB — rMTapbl, CKPUMKM
nnm cakcodoHa

BECIJIATHAAA OXPAHAEMAA
MAPKOBKA

BAHKETHOE U ®YPLLETHOE
OBCJTY > XUBAHUE

MofpobHOCTH y afMUHUCTpaTOpa pecTopaHa unm
no TenedoHy: 8 (423) 230 20 45

JIETHAA TEPPACA

NOJIYYAUTE MAKCUMYM
BMECTE C HALLEW
KNTYBHON KAPTON!

CTaHbTe y4yacTHMKOM Knyba Apys3en Halen cetu
1 NoslydanTe Kewwbek C KaXaom NoKynKu.
HakonneHHble 6annbl Bbl MOXXETE NOTPaTUTb
Kak y Hac, Tak 1 y Hawmnx apy3en

BEE Oprt@ OGONEK

Fi e BT

OEPMEPCKWUI PECTOPAH

AOCTABKA BJIIOA

3akas Ha gocTaeky 6no
MO>XXHO 0OPMUT:
no TenedoHy: 8(423) 230 20 45
Ha canTte: OGONEKVL.RU
W Yepe3 MObUIbHOE MPUNOXKEHME!

Ccbinka Ha MObUNIbHOe NpunoXeHue

YcTtaHoBuM Hawe
MO6UNbHOE NPUNOXKEeHNe

' n nonyuu niobyio
Yawky Kode 3a Haw cyér!

CNY>KBA AOCTABKHU
PABOTAET KAXXAbIA IEHD

C 12:00 po 22:00
CaMoBbIBO3:

v ©12:00 go 00:00

T
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®OEPMEPCKNI PECTOPAH

«OcHoBa MeHio pecTopaHa “OGONEK” - 370
BblpaLLEHHbIE Ha POLHOWM NMPUMOPCKON 3emne
9KONOMMYECKM UMCTbIE MPOAYKTbI
1 paLmMoHarbHbIA MOAXOA K UX 06paboTke
B JTyULLUX KYSIMHaPHbIX Tpaauumsx JanbHero
BocToka 1 gpyrux ctpaH Mupa. Vicnonbsys
COBPEMEHHbIe TEXHONOTUM, Mbl COXPaHSIEM
ronie3Hble CBOVWCTBA U HaTypasibHbI BKYC
KaXX[A0ro UHrpeamneHTa.

OTKpbITas KyXHs B F1aBHOM 3a/le pecTopaHa
— He TOMbKO HaCTOALLMIN FraCTPOHOMUYECKIIA
TeaTp, HO U CYMBOJ YECTHOCTU, OTKPbLITOCTH
. ioMalliHero yioTa.

“OGONEK" - [JanbHeBoCTOYHas KyXHsl
¢ Oywon!»

AHATOINN _ AMUTPUY
MAKEEBCKUW  7ILLINH

CY-LUEP

LLED-0BAP

EJ1ABUMUP
71PMOJTEHKO

CY-LUED
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3€pHOBON OTKOPM Ha 0CHOBE KYKYPY>b!
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obuee norosiospe 7500 Kopos
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CAJIATD

KAPTO®E/IbHbIM 210
680.- Salads

CANAT
C KOMYEHbIM
JIOCOCEM

1 KPACHOW MKPOW

Potato salad with smoked salmon and
red caviar

......
.
.

Carnat ¢ NoaKoMYeHHbIM ANKUM IOCOCEM,
orypuamu ot EsreHua Kuma (ceno
Muxaitnoeka, MyxannoBcKuin paiioH),
KpacHOW MKpoW 1 KapTodbenem nam

Salad with smoked salmon, cucumbers
from Evgeniy Kim (Mikhailovka village,
Mikhailovskiy district), salmon caviar and
crunchy potatoes

OJIMBbE 250 r
360.-

Olivier

C kypvHbIM dune ot Baguma KosuHa
(cobcTBEHHOE KpPECThAHCKO-hepMepcKoe
XO3AMCTBO B XOPO/IbCKOM paroHe
MprMopcKoro Kpasi) U TENSUYBUM A3bIKOM

Traditional Russian salad with boiled
chicken breast from Vadim Kozin (own
farm in Khorol district of Primorsky Krai)
and veal tongue




' CAJIATD

. Salads

CTPAYATESTNA 230
C TOMATAMM/ 710.-
M MECTO

Stracciatella with fresh tomatoes
and pesto sauce

Chip cTpavatenna ot Mapko
MenbnuHbAHO (ceMeliHas CblpOBapHS
Mapko 1 PokcaHbl La Fattoria Di Casa,
BnaguBocTok) co CBEXXMMM TOMaTaMu oT
EsreHua Kuma (ceno Muxainoska,
MuxaliNoBCKWiA PaioH) 1 apoMaTHbIM
necrto

Stracciatella cheese from Marco
Melpignano (family creamery of Marco
And Roxanne La Fattoria Di Casa,
Vladivostok) with fresh tomatoes from
Evgeniy Kim (Mikhailovka village,
Mikhailovskiy district) and pesto sauce

ACTOPUA 210 r
780.-

Astoria salad

Tennbin canat ¢ 06XKapeHHbIMM
KpeBeTKaMy, pyKKosion ot Anekces
Boxko (ceno ®ponoska, MapTusaHckuit
paiioH), 06XKapeHHbIMM GebiMu rprMbamMm
¥ aBOKano

Warm salad with fried prawn, arugula
from Alexey Bozhko (Frolovka Village,
Partizanskiy district), fried porcini
mushrooms and avocado




180 r
510.-

CAJIAT

C KOIN4EHbIM
[TTYXAPEM

N BUHOTPAHBIM
HNPECC/HTOM

Salad with smoked wood dgrouse
meat and sweet grape dressing

KonueHbilh Fnyxapb ¢ CE30HHON 3eNIEHBIO
ot Anekces boxko (ceno Pposnoska,
MapTW3aHCKMUI paiioH), CIMBOYHEIM
CbIPOM, KEPOBbIMU OPELLKaMM 1
3anpaBKoM U3 CNafgKoro YepHOro
BUYHOrpaga

Smoked wood grouse meat with
seasonal greenery from Alexey Bozhko
(Frolovka Village, Partizanskiy district)
with cream cheese, pine nuts and grape
dressing

150 r
530.-

CAJIAT
BUTEJIJ1O
TOHATO

Vitello tonnato salad

HexHasa TensTHa ocob0ro npuroToBieHMs
Ha noayluKe 13 IMCTbEB casara,

C COYCOM 13 TYHLIA, BAMEHbIM
rnoMuaopamMn 1 TprodebHbIM MacioM

Jender veal of special preparation on a pillow of
lettuce leaves, with tuna sauce, sun-dried
Omatoes and truffle ol

o
| CANATBI

Salads




TEM/TbI 180 r
CAJIAT 680
C OAJIBHEBOCTOYHBIM
OCbM/HOIOM

N KAPTO®DE/TbHbIM
MYCCOM

Warm salad with far east octopus
and potato mousse

O6XXapeHHbI OCbMUHOT MECTHOTO
BbIJIOBa C CE30HHOW 3€e/1eHbio OT Anekcest
Boxko (ceno ®ponoska, MapTrsaHckui
paloH), KapTodesbHbIM MyCCOM U
3aMnpaBKON LIMTPOHET

Fried local octopus with seasonal
greenery from Alexey Bozhko (Frolovka
Village, Partizanskiy district), potato
mousse and citronette dressing




CAJIAT 2501 CAﬂATbl

C KPABEOM 940.- Salads
N TPEUM®PYTOM

Salad with crab and grapefruit

Qure kpaba c MAKOTbIO rperndpyTa,
aBokafo, bMpMeHHoM 3ampaBkon Tpec
Jleyec u rpelindpyToBbLIM Xerne

King crab’s fillet mixed with grapefruit
pulp, avocado and Tres Leches
dressing. Served with grapefruit jelly

| BWHErPET 250

C CE30HHOM ELS
PbIEOV MPAHOTO
MOCONA

Russian beetroot salad with local
savory salted fish

Knaccuka pycckoro cTonia ¢ MpuMopCKoi
WU3IOMWHKOW — CLOBPEHHBIN apoMaTHbIM
Mac/ioM OBOLLHOM canaT ¢ AobaBneHeM
CE30HHOM PbIbbI MPSHOMO Mocosa

Russian classics - boiled vegetables,
flavored with aromatic sunflower seed
oil with local salted fish

'
s -
3

-



CAJIAT 145 r
CPOCTEVI®OM ~ 680--
M BATEHBIMM
TOMATAMM

Roast beef salad with sundried
tomatoes

Ce30HHas canaTHas 3e/eHb oT Anekces
Boxko (ceno Pponoeka, MapTrzaHckui
paloH) € 3ameyeHHON TENATUHOM,
BAIEHbIMW TOMaTaMy, CbIPOM U
KeAPOBbIMU OpeLLKaMu

Seasonal salad greens from Alexey
Bozhko (Frolovka Village, Partizanskiy
district) with roast beef, sundried
tomatoes, cheese and pine nuts

CAJIAT 240/40 r
CMPUMOPCK/M ~ 430--
KAJIBMAPOM @

Primorye squid salad

KanbMap oT nprMopcKuX pbibakos
(nobbiBaeTcs HaxookmHckom 6asoin
aKTVBHOIO MOPCKOro pbl6OJIOBCTRA) C
JIaMVUHapWEN, OPEXOBBIM COYCOM U
nepenenHbIM sLoM ot [Maena leTMaHa
(MMuHOe MoAcobHOE XO3AMCTBO CeMbY
['eTMaH, nocenok MupHbIi,
Hape>xauHckui paiioH)

Pan fried local squid with sea kelp and
sesame dressing




‘\u

ACCOPTU
113 KOMHYEHbIX \=/ 1600.-

HOAJIBHEBOCTOYHBIX
Pblb

Assorted smoked far eastern fish
platter

XacaHcKuii CoM, NanTyc, OKyHb, IOCOCh
N TUXOOKEeaHCKas cenbib, 3aKonyeHHble
Ha HaTypalibHbIX APEBECHbIX LEMKax B
COB6CTBEHHOM KOMTU/IbHE PecTopaHa.
KonTtim 6e3 npuMeHeHns XXMaKoro
abimal

Khasan catfish, halibut, sea bass,
salmon and pacific herring smoked on
wood chips in our own smoker. We
don't use liquid smoke or other
chemicals!




A

3AKYC

\ Appetize

N

TUXOOKEAHCKAS 240 r
CEMbAb C IYKOM  380--
1 YECHOYHBIMU

PEHKAMM

Pacific herring with onions and
garlic rye bread

XupHasa ontoTopckast cenbap

C JTyKOM, Map1HOBaHHbIM B Ma’/IMnHOBOM
YKCYCe 1 YECHOYHBbIMW FPEHKaMU 13
YyepHoro xneba

Pacific herring with onions, marinated in
raspberry vinegar
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JAB HbIIA 150 xqmﬂ-HblE
}(":IOCO(()ZEOQOE g 3AKyCKV|

CJTMBOYHbBIM - :
MYCCOM @ X Appetlzers

Light-salted salmon with
creamy mousse

HexHoe dune nococs cOBCTBEHHOO
nocosna ¢ gobaeneHMeM MOPCKOM COM
M1 BOOKM, NMOOAETCHA CO CMBOYHbBIM

MYCCOM.

Tender home-made salted salmon fillet with
sea salt and vodka served with creamy

mousse.
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XOJIOOHbIE
3AKYCKA

Appetizers

BEPYCKETTbI 140 1
C MALLUTETAMM 380.-
V3 TENATVHbI,

OJIEHHBI 1 KPOJTNKA

Bruschetta with veal, venison and
rabbit meat pate

OTnmuHbIM BbIGOP Mog, 6okan BUHa —
accopTu W3 TPex BUAOB MACHbIX
MaLLTEeTOB Ha MLUEHNYHOM bareTe

Great addition for a glass of wine -
three kinds of pate on a wheat
baguette

BEPYCKETTbI 140 r
C MALLITETAMM 430.-
13 KPABA, TPEBELLIKOB

M KPEBETOK

Bruschetta with king crab, scallop
and shrimp pate

Tpu B1UAa MaLLTETOB U3 MECTHbIX
MOPEMNPOAYKTOB Ha MLUEHNYHOM bareTe

Three kinds of seafood pate on a wheat
baguette




OJIOOHbIE -
3AKYCKN &'

“"'I-u-f

Appetizers

CbIPHAA TAPEJIKA 155

Cheese platter 1350.

ACCOPTU ChIPOB, UHXMP, JTYKOBbIM
KOH®UTIOP, BUHOMPad, ACCOPTUMEHT
CbIPOB YTOUHUTE Y ODULIMEHTA.

Assorted season cheeses, fig, onion jJam and
grape platter. Check the assortment of
cheeses with the waiter.




XOJIOOHDIE

CEBMYE 160 r
720.-

Ceviche

Ha Bbibop - 13 caxanuHckoro Tpy6aya
(nobbiBaeTtcs MprMopcKoi pbiboNoBHOM
KOMMaHwelt), KaM4yaTCKOro 10cocs Um
MapHOro MPMMOPCKOro rpebeLLika 13
MapVKY/ETYPHOTO XO3SMCTBA Ha OCTPOBE
Pycckuit. [0ToBMM B OCTPOM MapuHage
NaviMOM, KH30M, TOMaTaMy, aBOKago W
KpacHbIM JlyKOM

On Your choice - ceviche with local
scallop, salmon or Sakhalin whelk.

Marinated with lime juice, hot sauce,
cilantro, tomatoes, avocado and red
onions




99

200 r
800.-

Salmon tartare with marinated e

yolk
Ceexuin nococh ¢ OBOLLaMu, COycoM

t0A3Y, KYH>XYTHBIM MacsioM U

TAPTAP

N3 TIOCOCH

C MAPVIHOBAHHbBIM
XEJTTKOM

MapMHOBaHHbIM XXEITKOM KYPUHOTro anLa

Raw salmon with vegetables, yuzu
sauce, sesame oil and marinated

egg yolk

170 r
680.-

v

)

Bbl,D,ep)KaHHaﬂ MpaMopHaa roeaanHa

(

N3 MPAMOPHOU
roBAONHDI

Marble beef tartare

TAPTAP

CO CTPY>KKOW rYCUHOM MEeYeHM 1

TONCThIA Kpan
«[Opyx6a» (LlennHHbii paitoH AnTtaickoro

OT Ce/bCKOXO3ANCTBEHHOrO KOOoMepaTvBa
Kpas)

Dry aged marble beef tartare with

truffle oil and goose liver

TptodenbHbBIM MacioM



Be

JIMBOYHbIN 200 r

CO CBEKJ/IOM  320-

OV KYPULIEV
ith smoked

o \

chicken

B a1OM CbITHOM cyne Halu Lwed \'r
06beaUHUN YeTbIpe TEKCTYPbI CBEKJIbI =
CBEKOJIbHbI KPEM, CBEKOSTbHYIO MyApY,
KOMYEHYIO CBEKJTy U XPYCTALLME UMMChI U3

Hee Xe = U ycmnun snevatneHna
. apOMaTHOW KOMYeHOM KypuLien

ET

In this nutritious soup our chef mixed
four beetroot textures altogether -
beetroot cream, beetroot powder,
smoked beetroot and crunchy beetroot

.y chips - and added some smoked
\chicken meat for an extra flavor
CS’I‘I-. 300 r

13 BAPAHMHDB! 460.-
C KOPHEM UMBWPS
U LLUMHATOM

Lamb soup with ginger and
spinach

Cyn Ha Kperkom bapaHbeM 6ymnboHe, ¢
dpuKapenbkamu U3 6apaHuHbl, ¢
L06aBNEHNEM CBEXEro MMOUPHOTO KOPHS!
W WnMHaTa }

up with lamb meatballs with additi
resh ginger root and spinach




YXA 300 r
MO-MPYMOPCKI 670~ .

Primorsky fish soup

TpamuuMoHHas yXa C KaMUaTCKUM
JIOCOCEM, NanTycoM, OBOLLLaMU @
U PbIBHLIM ByNbOHOM

¢ pobaBfieHneM pyccKon BOAKM

Traditional Russian fish soup with
salmon, halibut, potato, carrot, onion
and fish broth with addition of Russian
elel’€]

CblPHBIM 220
CYNCroeon — 460-
1 BO30YLLHbIM PUCOM

Cheese soup with wheat and pop
rice

T'ycTon cyn ¢ nonbon 1 AByMs BULAMM
cblpa. [TogaeM ¢ Bo3ayLLHBIM PUCOM

Thick cream soup with spelt and two
kinds of cheese

FOSIPCKME LA 300
«MOXME/TbHbIE» 400.-

Russian traditional "Hangover" soup

Pycckume kucnble Wy rno TpaguLioHHOMy
peLenTy. HacbILeHHbIN FOBAXWI 6ybOH
C KBaLLIEHO KaquToﬁ, L(apTO(be.l'IEM,
MOPKOBbBIO 1 TEASTUHON.

MozatoTcs € pXXaHbIMU FrpeHKamMu
W KNC/IOW CMEeTaHoM.

Russian cabbage soup made by traditional
recipe. Rich beef broth with sauerkraut,
potato, carrot, and veal.

Served with rye croutons and fat sour cream.




CYI'bl

Soup

BOPLL 300 r
C TEMIFATUHOM 2/ 480
M KPACHOM ACOSTHHO

Borsch with veal and red beans

MNopaeM ¢ YeCHOUHbIMM FPeHKaMU 13
yepHoro xneba, CMeTaHoM 1 caioM ot
Cepres [ToHoMapeBa
(kpecTbaHCKO-bepMepcKoe X03AMCTBO
«Becenoe MNoasopbe», HapexanHckui
paioH)

Served with garlic rye bread, sour
cream and salted pork lard

BY/TbOH 300 r
V13 MEPEMESIKA 320--
C AYHOW NAMLLIOW

Quail broth with egg noodles

BynboHHble nepenena vs MuHoro
MoACO6HOro Xo3scTBa ceMbit [eTMaH
(Mocenok MyipHbIi, Hapexx anHeKwin paiioH)

Quail broth with egg noodles, quail meat
and quail egg




. | OB«

M3MELBEOKN 640~ .| ~SOUp

Bisque with medvedka shrimp”

) Buck - KpeMoBbIli apoMaTHbIN Cyn Ha
OCHOBE BbIBapPKM M3 MPUMOPCKMX
MeaBendoK, ¢ gobasneHeM H6enoro
MOPTBENHA, KOHbsIKa 1 Msca MeaBenoK

Bisque is a smooth, creamy soup, based

on a broth of crustaceans. Here we

cook bisque on shells of local
cold-water shrimp - medvedka

TOMATHbBI 300 r

CYI 900.-
C MOPEMPOLYKTAMU e

Tomato soup with seafood

R L S—

l'ycToW cpean3eMHOMOPCKUIA Cyn C
ToMaTamu ot EereHua Kuma (ceno
Muxainoeka, MyxainoBCKuin panoH),
KpeBeTKaMu 1 MUOVSIMU

Thick Mediterranean tomato soup with
shrimp and mussels




- —

-

OBOLLI

CTEVK 150 r
- Vegetables VI3 KOPLS 680.-
| CE/TbIEPES

C 'PBHbIM MYCCOM

Celery root steak with mushroom

mousse

3arneueHHbI KOpeHb cenbaepest C
MYCCOM M3 6efbix rPUOOB 1 unmcaMn 13
LLIAMMUHEOHOB

Baked celery root with porcini d
mushrooms mousse and champignon
chips

)



3AMNEYEHHDBIE 170 r
OBOLLIN 320.-
C COYCOM POMECKO

Baked vegetables with romesco
sauce

Caekna, TbIKBa, CeNbAepel, KpacHbIii TyK,
LLYKKMHM 1 MOPKOBb C COYCOM 3
60/rapcKoro repLa 1 opexos

Beetroot, pumpkin, celery, red onions,
zucchini and carrot with romesco sauce

OBOLLIN

Vegetables




- -

]

OBe)LLI,l/.l

: LIBETHAA
o Vegetables KAMYCTA
MNon COyCOM
TAMALLAPU
- Cauliflower with gamadari sauce

[purotoBneHHas Ha Mapy LBeTHas
KanycTa Mof, OpexoBO-KyHXYTHbIM
coycoM [aMafapu CO CBEKOJIbHOW MyApon

Steamed cauliflower with gamadari
sauce and beetroot powder




-
.

BAKJTAMKAH PUTb 250 r
C TBOPOXHbM 730
CbIPOM U BAJIEHBIMM
TOMATAMM

Grilled eggplant with feta cheese
and sundried tomatoes

[MpuroToBNEHHbIN Ha YrAsX Lenbin
6aKnaXaH C HaYMHKOW U3 TBOPOXKHOTO
Cblpa, ¢ 4ObaABMEHWEM BAJIEHbIX TOMATOB,
KMH3bl 1 cBEXero 6asunvka ot Anekces
Boxko (ceno ®ponoska, MapTrsaHckuit
paioH)

Whole grilled eggplant stuffed with feta
cheese, sundried tomatoes, cilantro and
fresh basil

..
OBOLLN

\Vegetables




..
. OBOLLIA

Vegetables
»

KVHOA 240
C LLAMMIHBOHAMM 240
M BOK-HOM

Quinoa with champignons
and bok choy

YKapeHas Ha rpune kanycTa 6ok-yom ¢
KWHOA, LULaMnyHbOHaMW 1 anonu

Grilled bok choy with quinoa,
champignons and aioli sauce




" OBOLLN

BAKJIAXKAHDI 200 r
B KNCITO- 430.- Vegetables
CNAOKOM COYCE

Sweet and sour eggplants

XpycTaime Kycouku baknaxaHa B TOM
CaMOM 3HaMEHUTOM KUCNIO-C/afKoM
coyce

Crunchy eggplants, fried with sweet
and sour sauce

al™ 2




rOPﬂLl ACCOPTY s50r |
E.rll'Oﬂ,A | w3 QD ason. | ""'-

| DATBHEBOCTOUHbIX
IS EBBo MO MOPEMPOLIYKTOB

- 00Q ar ud ._. main e-ntr_ees Alssorted Far Eastern fried seafood
s ? - R o ' platter

KapeHble danaHry kamuatckoro kpaba,
MPUMOPCKUI rPebeLLIOK, KPEBETKU U
caxanvHCKu Tpybau (LobbiBaeTcs
MprMOpPCKOM PbIBONOBHOM KOMMaHe)

Fried king crab's fillet, Primorye scallop,
shrimp and Sakhalin trumpet




e

. Q@ o]

Mantyc pobbiBaeTcs pbi6ONOBELKMM
Konxo3oM «BocTok - 1». [oToBUM Ha napy
WM XapuM Ha ckosopoge. lNopgaem co
C/IMBOYHBIM MYyCCOM W KPacHOM MKPOW

Pan-fried or steamed - on your choice.
Served with cream mousse and salmon
roe

3 F3bI5bI 1 MOPEIMPOLYKTOB
- Seafood and fish main entrees




[OPAYME
BJTKOLA

/13 Pblbbl Mt MOPETIPOLLYKTOB
. - # Seafood and fish main entrees
. . - -~ 7’
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KAMYATCK 150 r
JIOCOCb 990.-

Kamchatka salmon

Ha rpwvne, Ha mapy unm >xapeHbii — Ha
Bblbop. [NoaaeM co CMBOYHBIM MyCCOM

Pan-fried, grilled or steamed - on your
choice. Served with cream mousse




Tl

KEDASb 3301
B MMBHOM KJ19PE ~ 880--
C A0S

Mullet in beer batter with aioli
sauce

Kycouku kedanv B MMBHOM KJisipe,
MpUroToBNIeHHbIE BO dpuTiope. MNoaaeM ¢
coycoM Aonn 1 LONbKOW JIMMOHA

Deep-fried boneless mullet's fillet in
beer batter. Served with aioli sauce
and a slice of lemon

[OPAYME
BJTKOLA

3 Pblbbl 1 MOPENPOLOYKTOB

1. Seafood and fish main entrees
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KPOKETb| 150
113 KPABA '3
B CbIPHOW KOP3VHKE

King crab croquettes

PyMsiHble Lapynku U3 Msca KaMuaTCKoro
Kpaba 1 KpeBETKM B Cbef0bHOM ChIPHOV
Kop3uHke. [logaeM co cnagkvm coycom
umm

Deep-fried king crab and shrimp
croquettes served in a parmesan
cheese basket with sweet chili sauce

-

[OPAYNE
BJIKOLA

13 PblBbl 1 MOPEMPOLYKTOB
Seafood and fish main entrees




ACTAN
A PUBOTTO

sta and risotto |

MNACTA 250 r

C KPEBETKOM el

1 BOLIKOM @

Pasta with botan shrimp and vodka
sauce

PDeTTyuunHe cobCTBEHHOMO
MPUrOTOB/IEHNS! B CIMBOYHO-TOMATHOM
coyce ¢ pobaBeHMeM BOLKM, C
KPEBETKOM M CbIPOM MapMe3saH

Homemade fettuccine with shrimp,
tomato, cream vodka sauce and
parmesan cheese




JTA3AHBS 250 r
C KPABOM 790.-

King crab lasagna

‘ 3aneyeHHas B YyryHHOM FrOpLLOYKe MacTa
COBCTBEHHOTO MPUIOTOBEHUS C MACOM
KaMuaTcKoro Kpaba v CBEXWM CbIpOM OT
Mapko MenbnuHbaHO (ceMeiHas
cblpoBapHs La Fattoria Di Casa,
BnagueocTok)

Baked in a cast iron pot homemade
lasagna with king crab fillet, fresh
cheese and tomato sauce




YEPHASA MACTA 220 1
MTATIAM iU
C KAJTSMAPOM

1 CbIPHOW MEHOW

Black ptitim with squid and cheese
foam

[NoakpallleHHas YepHuIaMn KapakaTuLbl
MeJikasi macTa € MPUMOPCKUM KallbMapoM
(nobbiBaeTcss HaxomkuHckom 6a3oi
aKTMBHOrO MOPCKOTO PbibosIoBCTEA),
BO3AYLLUHOW ChIPHOW NMEHOW 1 PUCOBLIMM
ymncamm

Squid ink colored ptitim with Primorye
squid, fluffy cheese foam and rice chips




o\ FOPSIMVE
y N BIFOLA

113 PblEbl 1 MOPEMPOLYKTOB
§eafood and fish main entrees
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OAJIBHEBOCTOYHAA
CKOBJTAHKA N3:

Far Eastern seafood stew
made from:

- KYKYMAPUM 230 r
Cucumaria 970.-
[YCTOM TOMaTHbIM COYC C OBOLLAMW,
CBUHOW LUEEN N KYKYMapUeEN.

NomaéTcsa co CMeTaHoM.

Thick tomato stew with vegetables,

pork and cucumaria. Served
with sour cream.

- TPEMAHIA 370
Sea cucumber 1400.-
[YCTOM TOMaTHbIM COYC C OBOLLaMW,
CBVHOW LUEEN U TPEMaHroOM.

INopaétcs ¢ 6enbiM prcoMm.

Trick tomato stew with vegetables, pork and

sea cucumaria. Served with white
rice and sour cream.

KOT/IETbI 180 r
3 XACAHCKOW 470.-
LLLYKM

C KPACHOKOYAHHOW
KAIMYCTOW

Khasan pike patties with red
cabbage

HeX<Hble KOTNEeTKM 13 Msica XacaHCKOM
LLIYKU C rapHUPOM K13 MapMHOBaHHOIZ
KpaCHOKOl‘IaHHOﬁ KanycTbl

Tender pike patties with a side of
marinated red cabbage




NACTA %
crmoucnn . | P3O

TPECKN 1 KAJIBMAPOM

Wi, . Pasta and risotto
Ravioli with cod tongues and squid
MNweHnyHas nacTa ¢ HauMHKOM 13 -
TPECKOBbIX A3bIYKOB W MPUMOPCKOro
Kanbmapa (nobbisaeTca HaxonkuHckom
6330/ aKTMBHOTO MOPCKOrO v
PbI6OIOBCTBA) C ChiPHBIM COYCOM W
KpacHOM MKpom
Wheat pasta stuffed with cod tongues

and squid with cheese sauce and caviar \




-

» .
HACTA PABVOJ I 250 r
R SOTRY | criomen,  Sah

Pasta and risotto

v Ravioli with ricotta and spinach

lNoakpalleHHas LWNMHATOM nacTa
C HauMHKOW M3 Cbipa pyKoTTa oT Mapko
MenbnuHbAHO (ceMeliHas CbipOBapHs
* La Fattoria Di Casa, BnaaneocTok)
u WwnHata ot Anekcest Boxxko (ceno

Pponoeka, [MapTysaHcKuit paioH)
MOoZ, CIMBOYHBIM COYyCOM

Spinach colored pasta stuffed with
ricotta cheese and spinach with cream
sauce
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- MACTA /
veoTo S RS

KAJIbMAPOM _
I KPEBETKAMM Pasta and risotto

Risotto with scallops, squid and

shrimp ‘
310 TpPaguunoHHoe 6J'II-OJJ.O NTaNbSHCKOM

KYXHW Mbl FOTOBWM 13 CMECU YepPHOro
puca 1 puca copta Apbopwo 1 Nogaem ¢
06KapeHHbIMU MOpenpPoLyKTaMu

Classic Italian risotto of black and white r Y e
Arborio rice with pan-fried seafood "




BOK

Wok

N

ANYHASA 260
NAMWA e
C KOMYEHOM KYPULIEM

Egg noodles with smoked chicken

LUVIpOKaFl naniwa cobCTBEeHHOro

MPUIOTOR/IEHNS C HOK-YOM, KOMUEHbIM
KYPUHbIM dune 1 CTPYyYKOBOM $acosbio B
OCTPOM C/IMBOYHO-TOMaTHOM Coyce

Homemade noodles with bok choy,
smoked chicken and green beans in
hot tomato and cream sauce




[OBALOVHA C 280 BOK

3ENTEHBbIMU 840.- Wok
OBOLLAMM

Beef with green vegetables.

KYCOUKIM FOBSIKbEN BbIPE3KM,
MPUrOTOBIEHHOW B @3MaTCKOM CTuMe
C MBUPEM, BPOKKOSK, BOK-4OM

W YCTPUYHbBIM COYCOM.

Pieces of beef tenderloin cooked in asian
style with ginger, broccoli, bok choy in oyster
sauce

W,
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MOPEMPOLYKTbl 280 r

WOk C KELLIbFO 900.-
B MLLIEHNYHOM @
TOPTU/IbE

Seafood with cashew in a wheat
tortilla

KpeBeTku, MprMopcKumin rpebeLLoK, Muanm
W MPUMOPCKMIA KaNlbMap rOTOBMM Ha BOKe
CO ClafiKvM COYCOM UMW, OPELLIKaMU
KELLIblo, CTPYYKOBOM $acoribto U MOAaeM B
Yallie 13 MLLIEHNYHOW TOPTUNILY

Shrimps, scallops, mussels and
Primorye scallop cooked with sweet
chili sauce, cashews and green beans.
Served in a hard shell wheat tortilla

o \
T~




CAXATIMHCKAA 200 r
TPYBAY KAPPWY ~ 1450.-

Curry whelk

Mopckas ynuTka — Tpy6ay (nobbisaetcs
MprMopPCKoM PbIGONIOBHOM KOMMaHWEN) - B
COyCe Kappw C JIyKOM U YECHOKOM

Sea snail - whelk - in a curry sauce with
onion and garlic

PAMAH 260 T
C OBOWAMM N 990-
C/IMBOYHBIM
YHAM-COYCOM

Rapana with vegetables

[pUroToBNEHHDBIN C OPOCCELCKOM
KamnycTon, LWaMMMHbOHaMM 1 OpYrAMMA
OBOLLAMW B COYCE YHaru co CriMBkamMm

Healthy and tasty rapana mollusk cooked with
brussels sprouts, champignons and other
vegetables in unagi sauce with cream




| CKEPT-BOK 250 r
‘ ) VYOS T Skirt-wok 630.-

CKEpT CTelK C KapTOLLKOW B COyce Kappu
1 NIyKOM

L Fried beef skirt steak pieces with curry
. potatoes and onions

MPEBELLIOK 220 1
B YCTPUYHOM 1260.-
COYCE

Scallops with oyster sauce

MprMopckue rpebelLiku co CTpeskamm
YECHOKa W NIYKOM

Primorye scallops cooked with garlic
shoots and onions



. aniind ’ 4

TOMJTEHbIN - FOPAHME
ArHEHOK 950. bJ1 |'O,£|,A

C KYCKYCOM

. N3 MACA
Stewed lamb with couscous , ‘
Paccbinuatbin KYCKYC C KyCO4YKaMu Meat maln entrees

TOMJIeHOM 6apaHbelt BbIpe3Ku 1
BS/IEHbIMW TOMaTaMm

Crumbly couscous with stewed lamb
and sundried tomatoes




[OPAYME
B/TFOLA

MACA
ain entrees

CMPUHT-POJT 270
C VHOEMKOW 600.-

N TOMATHOW CAJTbCOU

Spring roll with turkey and chunky
salsa

CnpwHr-ponn B pucoBoM TecTe ¢ dune
MHOENKM, OBOLLL@MM, ChIPOM 1 CanbCol U3
depMepckmx TomaToB ot EBrenns Kuma

Fried turkey, vegetables and cheese
wrapped in a thin rice pancake. Served
with chunky salsa
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YKAPEHbIN 220 1
JIECHOW =0
MAMOPOTHVK
C TEJIHTNHON
N KAPTOLLKOU
Forest fern, fried with venison and
potato
lNanopoTHuk-opnsik oT Anekces Boxko
(ceno ®ponoeka, MapT3aHCKUI paiioH),
JKapeHbIN C OfieHbeN BbIPE3KOW,
KapTOLLIKOW, lyKOM U YECHOKOM

Local fern shoots, pan fried with
venison, potatoes, onions and young
garlic

200 r
680.-

BEOCTPOTAHOB
N3 TEJIATNHDI

Beef stroganoff

C 6enbiM1 rprbamu, JlyKOM 1 CIMBOYHBIM
CoycoM

With porcini mushrooms, onion and
cream sauce

|'i:u

[OPAYME
BJIFOLA

A
t main entrees
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BUBLLTEKC 250
CTEPEYHBIM 1200
COYCOM

Beefsteak with pepper sauce
Meat mai

V3 TensatuHbl nnu KponwnKa.
[Togaem C TbIKBEHHbIM nope
M nepeyvyHbIM COycomMm

Veal or rabbit meat patty - on your choice.
Served with pumpkin puree and black
pepper sauce

TEN9YbS 200 1
MEYEHD 480.-
C JTYKOBbIM KOH®U

Veal liver with onion confit

)KapeHaﬂ nevyeHb TesieHKa Co C/IMBOYHbIM
COYyCOM U CnafKnUM NyKOBbIM KOHCI)M

Pan-fried veal liver with cream sauce
and sweet onion confit



L T
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KYMATbI 400
C KAPTO®E/IbHbIM 930--
[PATEHOM

B TOMATHOM COYCE

Fried pork sausage with potato
gratin in tomato sauce

lopsiume xxapeHble KONbacku 13 CBUHMHDI
W FOBSAMHBI C FAPHUPOM U3 KapToders
[oduHya B ToMaTHOM coyce

Pan-fried pork sausages with a side of
dauphinois gratin on a cast iron tray

365Tr
930.-

YTVHASA
HOXKA KOHDU
C YEYEBNLIEU

Duck leg confit with creamy lentils

ToMrneHasa B COOCTBEHHOM XMpe U
cneumsx yTuHas Hoxka ot Cepres
MoHoMapeBa (KpecTbsHCKO-depMepcKoe
xo3ancTeo «Becenoe MNoageopbe»,
Hane>x avHCKui paiioH) C rapHUpOM U3
TOMJ/IEHOW B C/IMBKaX 3€/1eHOMN YeyeBuLibl

Slow-cooked duck leg with a side of
creamy green lentils

[OPH
KOL

CA
main entree




DNAHK CTEMK @ 250 r
. Flank steak 1500.-

BblpesaeTcs 13 HUXHEN YacTu XXMBOTa
6bluKa. YOJIMHEHHbIN 1 MIOCKUIA OTPY6 He
COLEPXUT HN KOCTEW, HN XMpa.
OTnmumTensHas Yepta oTpyba — AnHHbIE
BOJIOKHA Y OYEHb HaCbILLEHHbIN MACHOM
apomat. Mbl peKoMeHyeM 3aKa3blBaTb
CTerneHb NpoXapKku He Bbiwe Medium,
UTObbI B MOJHOM Mepe HacnaamTbeA
BKYCOM CTelKa

Flank steak is a cut of beef taken from
the abdominal muscles or lower chest
of the steer. A relatively long and flat cut
does not have bones or fat, and has
very rich meat flavor. Recommended
degree of doneness: Medium Rare,
Medium




CBV/HbIE 300
PEBPbILLIKA el
B MEJOBOM [T1A3YP/

Honey glazed pork ribs

CauHble pebpbILLKY 6epexXHOro
MPUrOTOB/IEHWS B MELOBO-TOPUNYHON
rnazypu

Slow-cooked pork ribs in a thick honey
and mustard glazing




250 r

KOPEW
1850.-

ArHEHKA
Lamb chops

Msco srHeHka Ha pebpbilkax. Moaaem ¢
coycoM bya-6yapaH

Grilled lamb chops served with Bois
Boudran sauce




CBVHVHA 260 r
MO0 COYCOM 670.-
TOHKALLY

Grilled pork neck with tonkatsu
sauce

MPYMOPCKI 200 r
KAJTIEMAP %=

Primorye squid
Co CnafKuM 4ujiim Coycom

Served with sweet chili sauce




rPMﬂb KEBAB 230 r

Grill Cebab 900.-

Ha Bbl60p: 13 TenaTuHbl NN U3 6apaHVIHbI.
[NonaeM co cnagkum KpPacHbIM JIyKOM U
rPaHaToBbIMUN 3€pPHaMM

Veal or lamb kebab - on your choice.
Served with sweet red onion and fresh
pomegranate




»

250 r
990.-

LIBIMTEHOK
C YECHOYHBIM
MACIIOM o

Grilled chicken with garlic il

LibinneHok ot Bagnma KosmHa
(cobecTBEHHOE X039MCTBO B XOPOSIbCKOM
paioHe [MpuMopckoro Kpas). MogaeM ¢
TOMaTHbIM COYCOM

Served with tomato sauce

200 r
590.-

KYPVHAA

[PYOKA

C ABPVKOCOBbIM
YATHA

Chicken breast

KypuHas rpyaoka ot Bagnma KosuHa
(cobcTBeHHOE X039MCTBO B XOPONIbCKOM
paiioHe), obxapeHHas Ha yraax 4o
PYMSIHON KOPOUKM, MOAaeTCs ¢
abpPVKOCOBbIM YaTHM

Served with apricot chutney

[PWTb

Grill




2V

LUALUNBIK 4 350r
N3 PEPMEPCKON 780.-
CBNHNHbI

Farm pork kebabs

CoOYHbIV LWaLLbIK U3 CBMHON LLIEN
€ OMPMEHHbIM LiALLSbIYHBIM
COYCOM, CBEXXMM JTyKOM

W BO3OYLUHOW NTENeLIKomn

Pork neck shish kebab with
special sauce, fresh onion and
fluffy tortilla
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[APHNPbI

Side dishes

BPOKKO/IN 150 r
350.-

Broccoli
Ha Bbibop: Ha rpune uim Ha napy

Grilled or steamed - on your choice

>KAPEHAS 200 r
KAPTOLLIKA 300.-

Fried potatoes

Ha Bbibop: ¢ rpubammt u iykoM unn ¢
canom ot Cepres loHoMapeBa
(KpecTbsHCKO-bepMepcKoe X03ANCTBO
«Becenoe [NogBopbe», HapexanHckunin
paioH)

With mushrooms and onions
or pork fat - on your choice

KAPTOMESIBHOE ~ 150 r
plelz= .

Mashed potatoes




3ESIEHASA 150 r
YEYEBMLIA 280.-
B C/BKAX

Green lentils with cream and
cheese

OBOLLM TP 150 r

Grilled vegetables 280.-

BaknaxkaH, LiyKKuHW 1 601rapckuii nepey,
¢ 6anb3aMUUECKUM KPEMOM

Grilled eggplant, zucchini and sweet
pepper served with balsamic sauce

PVC BE/TbIN 150
OTBAPHOM siltis
Plain rice

YEPHbIV PUC 150 r
Black rice 280.-

[APHNPDI

Side dishes
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MATHA

MAHA KOTTA
C JIMMOHHBbIM
MOPOXXEHBIM

Matcha panna cotta with lemon ice
cream

CnvBoOYHOE TaKOMCTBO C TOHKOW HOTKOM
ANOHCKOro 3e/IeHOro Yasi B COYETaHUM CO
B3PbIBHbIM BKYCOM MafinHbl U IMMOHHOFO
MOPO>KEHOrO

Creamy sweet treat with a zest of
Japanese green tea combined with
sweet and sour raspberry topping and
lemon ice cream

A

Desserts




[ECEPTDI

Desserts

JIMMOHHO- 140 r
BA3VIMKOBAS 300.-
AJTACKA

Lemon and basil Alaska

BasnnnkoBoe MOpOXXEHOE C SIMMOHHbBIM
KPEMOM ¥ MUHAAMBHBIM GUCKBUTOM,
MOKPbITOE BbICTPON MEPEHroM

Basil ice cream with lemon filling
topped with browned meringue




[MAPK-BPECT 130 r
@ 300.-

Paris-Brest

«[lapwx-BpecT» - 3aBapHoO aKep B
dopMe KorbLia, C PYHAYYHON HAYNHKOWN.
10T Aecept 6bin npugymMaH B 1910 rogy
Jlyn [liopaHoM B YeCTb BEIOCUMEAHOrO
cynepMapadoHa, MPOXOAMBLLETO MO
OfHOVMMEHHOMY MapLUpyTY. [o 3agymke
aBTOpa, AecepT NoBTOpsSeT popMy
BeJIOCUMNEeHOro Koneca

"Paris-Brest” is a French Dessert, made
of choux pastry and hazelnut praline.
The round pastry, in the form of a
wheel, was created in 1910 by Louis
Durand, patissier of Maison-Laffitte to
commemorate the Paris-Brest-Paris
bicycle race. It's circular shape is
representative of a wheel

e 2

T



160 r
350.-

©

C CbIpHBIM KPEMOM U MPELIKUMM Opexamm

v

MOPKOBHbIA

TOPT

Carrot cake

With cheese cream and walnut




TBOPOXHbIE 150 1

ChIPHIKM 5 Desser:ts‘_ Al 25

Cottage cheese syrrniki

TpapnUMOHHOE NTaKOMCTBO U3 [OMaLLHEro
TBOpOra. Ha Bbibop: co cMeTaHoM,
CTYLLEEHHBIM MOJIOKOM, MEAOM U
KOHPUTIOPOM

Syrniki (cottage cheese pancakes) are a
famous Russian dessert. Served with
sour cream, sweet condensed milk,
honey or jam - on your choice

LLIOKOJ1IAOHAA 95r
JTABA 180.-

Chocolate lava

Tennbi LWOKONaAHbIA KEKC C HaUMHKOWN 13
TOM/IEHOrO MOJIOYHOrO LLIOKONaAa.
PekoMeHayeM nonpoboBath C LLUapKoM
HaLLlero MOPOXXeHOro

Chocolate muffin with a heart of melted
milk chocolate. We recommend you to
try it with a scoop of our ice cream




NECEPTbl

Desserts

HALLIE 50 r
MOPOXXEHOE 100.-

Our ice cream

Mbl camMu ieflaeM MOpPOXKEHOEe CTPOro U3
HaTypasbHbIX UHFPEANEHTOB. Mbl FOTOBUM
€ro 13 Ce30HHbIX GPYKTOB U Arog,
MO3TOMY YTOUHUTE, MOXKaNyMCTa, y BaLLEro
opuULMaHTa, YTO ECTb B Ha/IMUYMN UMEHHO
ceropHs

\We make our own ice cream using only
natural ingredients. \We use mostly
seasonal fruits and berries, so please
ask your server about available options



HAIOJIEOH 110 r

Napoleon layered cake

ABTOpCKas MHTeprpeTaLys 3HaMEHUTOTO
Becepta. CrioeHble KOp>XW, XOPOLLO
MponUTaHHble GUPMEHHLIM KDEMOM, B
COCTaB KOTOPOrO BXOAWT BapeHas
CryLLieHKa U CIMBOYHOE Macsio

Pastry chef's special - layered cake with
a sweet and thick signature cream with

boiled sweet condensed milk and dairy

butter

[MABJIOBA 190 r
340.-

Pavlova cake

ABTOpCKasA MHTepPMNpeTaLMs 3HaMEHUTOTO
[ecepTa C MepPEHrom 1 CBEXMUMU
arogamu. B Hawel «[laBnoBo» MeHbLLe
MEpEeHrn 1 60blue B3OUTBIX CIMBOK, YeM
B MPYBbIYHOM BapuaHTe STOro MMPOXKHOTO

Meringue, whipped cream and fresh
berries

[PATA 180 r
280.-

Triple chocolate cake

TpovHow LoKonagHbIi TopT -
LLIOKOMaAHbIM BUCKBUT, LLIOKONALHbI
KpeM, LLOoKONaAHbIN rnsiccax

Chocolate sponge dough, chocolate
cream and chocolate glazing

k|
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Desserts

XONOOHbIN 150 r
YMBKEMK il
C KO3bMM CbIPOM

No bake cheesecake with goat
cheese

3anvBHON UN3KEVIK, MPUrOTOBJIEHHbIN 6e3
BbIMEYKM, C COYCOM U3 CE30HHbIX Arof, 1
dPYKTOB, U KYCOUYKaMU KO3bErO Chipa OT
Mapko MefbnuHbsHO (ceMeltHast
cblpoBapHs La Fattoria Di Casa,
BnagmeocTok)

No bake cheesecake with seasonal
fruits, berries topping and slices of
savory goat cheese



OPYKTbI 110 r
450.-

Fruits

BaoxHoBVBLUMCH KOHANTEPCKMMM
LieieBpaMmn OfHOrO M3 CaMbIX UCKYCHbIX U
MOAHbIX KoHauTepoB Mupa - Ceppuka
lpone, Haw wed-nosap EBreHnn
bBepesHiok cozpan Konnekumio fecepToB
«PpyKTbI» MO PeLenTam U3 KHUMM
dpaHuy3ckoro reHus. Bcerga B Hannumm -
JIuMoH v pyLua, ocTanbHble AecepTbl
FOTOBSATCS U3 CE30HHbIX PPYKTOB, U
odpuLMaHTbI BCerga rotoBbl pacckasarb,
YTO eCTb B MEHIO MPSIMO cenyac

Inspired by pastry masterpieces of one
of the world's most skilled and talented
pastry chefs - Cedric Grolet - our chef
Eugene Bereznyuk created a collection
of special desserts called “Fruits”.
Always in the menu - Lemon and Pear.
Please, ask your server about other
available options

LECER

Desserts




