20) KAUORI

MAHOPAMHDIN PECTOPAH

JAKYCKH STARTERS

XyMmyc € OBE4bUM CbIPOM U BA/I@HBIMW TOMATaMu 160 ©
Hummus with sheep cheese and sun-dried tomatoes 160 g
3aKycKa 13 ¢1260CO/1E€HOr0 /10COCA 150 r

Slightly salted salmon snack 150 g

Mupor 13 I0Ka/IbHbIX CbIPOB
C Kapame/IM3MPOBAHHOM CBEK/ION 200 I

Local cheese pie with caramelized beetroot 200 g
BbyppaTa ¢ Tomatamu 260 r
Burrata with tomatoes 260 g

MawTeT U3 Kyp1HOI neveHn
C BapeHbeM W3 K/IOKBbI 150 T

Chicken liver paste with cranberry jam 150 g
3anunBHOe U3 Kpaba 120 T

Crab in aspic120 g

3areyeHHblii Kamambep ¢ Xxypmon 260
Baked Camembert with persimmon 260 g

Cblp FoproHazona nam CynyryHu UavM MATKKUIA KO3uii 301
Gorgonzola or Suluguni or Soft goat cheese 30 g
Cbip MapmesaH (KOPOBUIA UM KO3WIA) 30 T

Parmesan cheese (cow or goat)30 g

CANATBI SALADS

Canat c roBAAMHOM B @3MaTCKOM CTU/e 165 T

Asian style salad with beef 165 g

Canat Hucyas c neveHbto TPecku 240 r

Nicoise salad with cod liver 240 g

Canar ¢ panaHroi kpaba B pycckom cTu/ae 1751
Russian-style crab phalanx salad 175 g

MpAHbIN casaT co CTEMKOM M3 LiBETHOM KanycTbl 180 1

Savoury salad with cauliflower steak 180 g
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CYMbl 50UPS

IpnbHOM cyn Cc NTUTUMOM 330 T 420
Mushroom soup with ptitim 330 g

Tom-AM c KpeBeTKOM

(nogaeTtcs ¢ KOKOCOBLIM MO/IOKOM) 320/50/30 T 520
Tom-Yam with shrimp (served with coconut milk) 320/50/30 g
KoHcome 13 /10Ka/IbHOW FoBAAMHBI C pebpom 400 1 510
Local beef consomme with rib 400 g

PUHCKUI pbIOHBIN Cyn

¢ dopebto n n10cocem 300 1 450
Finnish fish soup with trout and salmon 300 g

[PUAL GRILL

Kape ¢depmepckoro 6apatika 100 r* 800
Rack of farm lamb 100 g *

MonoBMHKa Lbin/ieHKa 380 r 590
Half chicken 380 g

dune muHboH 180 r* 1050
Fillet mignon 180 g *

/lokanbHasa ¢opesb 100 r* 250
Local trout 100 g *

Pubaii 3epHOBOro oTKOpMma 100 r* 1150
Grain-fed Ribeye 100 g *

TAPHUPBI SIOE DISHES

OBOLWM rpu/ib 220 T 250
Grilled vegetables 220 g

KapTodenbHoe ntope 150 r 150
Mashed potatoes 150 g

KapTtodenb ¢ppu c napmesaHom 160 r 400

French fries with parmesan 160 g

DOOBOOOOBBOBBOBOOOBO SOOI OO

RECEPTHI DESSERTS

PrpmeHHbIN gecepT Ckalnapk 95 r
Signature dessert Skypark 95 g
LLlokonagHbIMi TOPT 130 T

Chocolate cake 130 g

/1aBaHAOBbLIN TOPT 210 T

Lavender cake 2101
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[Aecept aBaoBa 217 1 350
Pavlova dessert 217 1

A6/104HbBIV TApPT C MOPOXKeHbIM U3 pelixoa 210/50 T 350
Apple tart with feijoa ice cream 210/50 g

Naom6up [ wokonag, [ Kpem-6prosie 1 WapuK 120
Vanilla / chocolate [ creme br(ilée 1 scoop

Ce30HHOE fOMallHee MOPOXKeHoe 1 WapuK 150

Seasonal homemade ice cream 1 scoop

Ecnm y Bac ectb anneprua, noxanyicra, coobwmte o6 atom odpuumanty If you have any allergies, please inform the waiter

TOPAYUE BRODOA MAIN DISH

BedcTporaHoB ¢ LWamMnMHbOHaMu U
KapTode/bHbIM Mtope 300 1

Beef stroganoff with champignons and mashed potatoes 300 g

PU30TTO C TbIKBOW
N NAHFYCTUHAMU Ha rpu/sie 330 r

Risotto with pumpkin and grilled langoustines 330 g
/10Ka/bHbIM AaHTPEKOT C NeYeHbIM KapTodenem 210/170 T
Local steak with baked potatoes 210/170 g

/IaHryCTUHbI Ha rpu/ae 200 ©

Grilled langoustines 200 g

/10COCb Ha rpu/e ¢ MpUMyLLLEHHbIMU OBOLLAMM 120/100 I
Grilled salmon with stewed vegetables 120/100 g

Pu3oTTO C 6enbiMu rpubamm 220 T

Risotto with porcini mushrooms 220 g

®une nokanbHoM popenu
C COYCOM M3 YHePHOMOPCKMX MUAWIA 250 T

Local trout fillet with Black Sea mussel sauce 250 g

/MKW pUC C NeYeHbIMKU OBOLLAMM
U MyCCOM M3 CY/yTYHU 220 T

Wild rice with baked vegetables and suluguni mousse 220 g
KypuHas rpyaka sous vide c ntope 13 6ataTta 160/130 r
Sous vide chicken breast with sweet potato puree 160/130 g
Mwugum B coyce Ha BbIGOp 440 T

Mussels in sauce of your choice 440 g

MUHEPANBHAR BONA
MUHEPANBHAR BONA

AkBa Pycca 200 M
Aqua Russa 200 ml
AkBa Pycca 500 ma

Aqua Russa 500 ml

CBEXEBBIXATBIE COKH
FRESHLY SQUEEZED JUICES

AnenbcuH, MpeiindpyT, A610K0, MOPKOBb 250 M/

Orange, Grapefruit, Apple, Carrot 250 ml

ABTOPCKUE HANUTKH
SIGNATURE DRINKS

MOXUTO Knaccuyeckuin 300 MA
Classic Mojito 300 ml
/lMmoHag, I'penndpyT-MasunHa 300 ma

Lemonade Grapefruit-Raspberry 300 ml

* YKaszaH Bec cblporo npoaykra * The weight of the raw product

1050

Cmy3un MaHro-MaAra 330 ma

Mango-Mint Smoothies 330 ml

750 X0/10AHbIM Yait C )aCMUHOM U MEPCUKOM 300 M/

Ice tea with jasmine and peach 300 ml
O Obsenuxa-peraHo 400M

790 Sea buckthorn-regano 4ooml

O LUMNOBHUK-1€MOHIPacc 400M
Rosehip-lemongrass 40oml

O TuBertckas Macana Ha KOKOCOBOM MO/IOKe 400MA
Tibetan masala with coconut milk 40oml

BESANKOTONbHBIE HANUTKH
SOFT DRINKS

Cok Yoga AnesnbcuH, A16/10K0,
BuwHA, Mpywa, Tomat 200 ma

870

1150

690
2 Yoga Juice Orange, Apple, Cherry, Pear, Tomato 200 ml

Koka-kona, Koka-kona 3epo, ®aHTa, Cnpait 330 Ma
710 Coca Cola, Coca Cola Zero, Fanta, Sprite 330 ml
DHepreTuyeckuit HanuTok Red Bull 250 ma
Energy drink Red Bull 250 ml
690 ; y .
KpadToBbIlt TOHWMK/MMOBWPHBIV 316 Fentimas 125 ma
Craft tonic / Ginger Ale Fentimas 125 ml
670 Mopc YepHas cmopoguHa 1000 M/

Fruit drink Black currant 1000 ml

1070 KNtOKBEHHbBIV HeKTap Jumex 473 mA

Jumex Cranberry Nectar 473 ml

MONOYHBIE KOKTEANN MILKSHAKES

BaHW/bHbIN, KNy6HMYHBIN, LLIOKONAAHDIN,
YepHuyHblih, 5a66/1 Fam 440 mA

150
(noaatoTCA C KOKOCOBBIMU B3GUTLIMU CIMBKAMK)

Vanila, Strawberry, Chocolate, Blueberry, Bubble gum 440 ml
250 (served with coconut whipped cream)

NUCTOBOM YAH LOOSE TEA

Accam, dpa ['peit, Mo/0YHbIN yAyH, TpaBAHOM Yad,
Knaccnueckunit 3eneHblit Yai, /lecHble ni1o4bl
270 3e/1eHblit Yalt C }KaCMUHOM, 440 M/

Assam, Earl Grey, Milky Oolong, Classic Green tea,
Green tea with Jasmine, Herbal Tea, Forest fruits 440 ml

JUMHUE HANUTKH WINTER DRINKS

350 Kakao 300 mn

Cocoa 300ml

350 FopAYmii LLIOKO/AZ 200 M/

Hot chocolate 200ml

Bce ueHbl ykasaHbl B pybasax PP All prices are in russian rubles
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