20) KAUORI

MAHOPAMHDIN PECTOPAH

JAKYCKH STARTERS

XyMyC C OBE4bMM CbIPOM U BA/IEHBIMW TOMaTamu 160
Hummus with sheep cheese and sun-dried tomatoes 160 g
3aKycka 13 ¢1aboconeHoro 10cocA 150 1

Slightly salted salmon snack 150 g

MuUpor 13 /I0Ka/IbHbIX CbIPOB
C KapamMme/IM3MpOBaHHOM CBEK/I0M 200 T

Local cheese pie with caramelized beetroot 200 g

Bypparta c Tomatamu 2601

Burrata with tomatoes 260 g

MawTeT U3 KYPUHOM NeYeHn C BapeHbeM U3 K/KOKBbI 150 T
Chicken liver paste with cranberry jam 150 g

Pa3o6paHHbIl TapTap M3 roBAAUHbBI 90 I

Disassembled beef tartar 9o g

YepHomopckas 6apaby/iA ¢ KOKOCOBbIM Bacabu 240 r

Black Sea red mullet with coconut wasabi 240 g

CANATBI SALADS

Canar C roBAAMHOM B a3MaTCKOM cTuae 185 1

Asian style salad with beef 185 g

Canat Hucyas ¢ neveHbto TPeCcKku 240

Nicoise salad with cod liver 240 g

Canat c Kpabom 1 aBOKaAo Ha rpusae 170 ©

Grilled crab and avocado salad 170 g

Canar 13 Ce30HHbIX OBOLLLeM C KO3bel OpbIH30W 260 T

Seasonal vegetable salad with goat cheese 260 g

MpAHbIN canaT c 6ataTtom Gpu 125

Savoury salad with sweet potato fries 125 g

CYMbl S0UPS

OKpOLLKa Ha MaLOHN C MOPOXEHbIM U3 3€/1eHK 300 I
Okroshka on maconi with green ice cream 300 g

Tom-Am ¢ KpeBeTKOM
(nogaeTcs ¢ KOKOCOBLIM MO/IOKOM) 320/50/30 T

Tom-Yam with shrimp (served with coconut milk) 320/50/30 g

[oBAbA NOX/e06Ka
C KapTode/IbHbIMM /IeHUBYMKAMM 300 T

Beef stew with potato sloths 300 g

TomaTHbIiA racnado c copbeTom U3 orypua 230 r
Tomato gazpacho with cucumber sorbet 230 g
PUHCKMI pbIOHBIN Cyn ¢ Gope/bio 1 10cocemM 300 T

Finnish fish soup with trout and salmon 300 g
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TOPAYHE BRHODOA MAIN DISH

PU30TTO C IaHIrYCTUHAMM Ha rpu/e 220/100 T
Risotto with grilled langoustines 220/100 g

dune MUHbOH C KapTOCI)e/leblM nwope
1 COyCOM M3 CMOPYKOB 200 I

Filet mignon with mashed potatoes and morel sauce 200 g

/10Ka/IbHbIN aHTPEKOT
C neyeHbIM KapTodenem 210/170 T

Local steak with baked potatoes 210/170 g
Fonybubl ¢ HepHOW TPECKOM M COYCOM M3 KamnycTbl 240 T

Cabbage rolls with black cod and cabbage sauce 240 g

Puc B a3naTckom ctune
C MOPEenpoAyKTamu 240 ©

Asian style rice with seafood 240 g
/IaHryCTUHbBI Ha rpuae 200 1

Grilled langoustines 200 g

PusoTTo C 6e/biMu rprbamu 220
Risotto with porcini mushrooms 220 g

®une noKanbHOM popenn
C COyCOM M3 HePHOMOPCKUX MUAWI 250 T

Local trout fillet with Black Sea mussel sauce 250 g

/MKW pUC C NeYeHbIMKU OBOLLAMM
U MyCCOM W3 CY/yTYHU 220 T

Wild rice with baked vegetables and suluguni mousse 220 g

KypuHasa rpygka c 6enbimMu rpubamm
1 Mtope 13 KOpHA cenbgepen 1851

Chicken breast with porcini mushrooms
and mashed celery root

Mwugum B coyce Ha BbIGOp 440 T

Mussels in sauce of your choice 440 g

[PUAL GRILL

Kape ¢epmepckoro H6apatuka 100 r*
Rack of farm lamb 100 g *
MonoBMHKa LbinieHKa 380 r

Half chicken 380 g

/lokanbHas ¢openb 100 r*

Local trout 100 g *

Mopckue rpebeluxn 100 r*
Scallops 100 g *

Crelik n0coca 120 T

Salmon steak 120 g

Pubait 3epHOBOro oTKOpmMa 100 r#*

Grain-fed Ribeye 100 g *
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Ecnm y Bac ectb anneprua, nosxanyicra, coobwmte o6 atom odpuumanty If you have any allergies, please inform the waiter

TAPHUPBl SIOE DISHES

OBoWM rpuAab 220 T

Grilled vegetables 220 g
KapTodenbHoe ntope 150 r

Mashed potatoes 150 g

Kaptodenb dpu c napmesaHom 160 r

French fries with parmesan 160 g

QRECEPTHl DESSERTS

PupmeHHbI gecepT CKannapk 95 r

Signature dessert Skypark 95 g

Mea0BUK 110/20 T

Honey pie 110/20 T

/1aBaHA0BbIN TOPT 210 T

Lavender cake 2101

LLloko/agHbIl MaBe ¢ aHr/IMMCKUM COyCOM 115/10 T
Chocolate pavé with créme anglaise sauce 115/10
NMaom6up [ wokronag, [ Kpem-6prosie 1 Wapuk

Vanilla / chocolate / creme brilée 1 scoop

MUHEPANBHAR BORA
MUHEPANBHAR BONA

AkBa Pycca 200 M
Aqua Russa 200 ml

AkBa Pycca 500 ma
Aqua Russa 500 ml

CaH beHepseTTo 200 M/
San Benedetto 200 ml
CaH beHepeTTo 500 MA

San Benedetto 500 ml

COEXEBBIXATHIE COKH
FRESHLY SOQUEEZED JUICES

A610K0, MOPKOBb 250 M/
Apple, Carrot 250 ml
AnenbcuH, FperndpyT 250 ma

Orange, Grapefruit 250 ml

ABTOPCKUE HANUTKH
SIGNATURE DRINKS

MOXUTO Knaccuyeckuin 300 MA
Classic Mojito 300 ml
/lIumonag, M'perindpyT-MannHa 300 ma

Lemonade Grapefruit-Raspberry 300 ml

* YKaszaH Bec cblporo npogykra * The weight of the raw product
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Cmy3n MaHro-MaAra 330 ma

Mango-Mint Smoothies 330 ml

X0/104HbIM Yalt C }KaCMUHOM M MEePCUKOM 300 MA
Ice tea with jasmine and peach 300 ml
Ob6nennxa-peraHo 400MA

Sea buckthorn-regano 4o0oml

TubeTcKkaA macasa Ha KOKOCOBOM MO/IOKE 400M/1
Tibetan masala with coconut milk 400ml
BEIANKOTONbHBIE HANHTKH

SOFT DRINKS

Cok Yoga AnenbcuH, A610K0, BuwiHa, TomaT 200 mA
Yoga Juice Orange, Apple, Cherry, Tomato 200 ml
Koka-kosa, Koka-koaa 3epo, ®aHTa, Cnpait 330 M/
Coca Cola, Coca Cola Zero, Fanta, Sprite 330 ml
SHepreTuyeckuit HanuTok Red Bull 250 ma

Energy drink Red Bull 250 ml

KpadToBblIit TOHWMK/MMOBMPHDIN 316 Fentimas 125 ma
Craft tonic / Ginger Ale Fentimas 125 ml

Mopc YepHasa cmopogmHa 1000 M/

Fruit drink Black currant 1000 ml

K/OKBEHHBIV HeKTap Jumex 473 M/

Jumex Cranberry Nectar 473 ml

MONOYHBIE KOKTEANH
MILKSHAKES
BaHuW/bHbIN, KAy6HWYHDBIN, LLIOKOMaAHbIN,

YepHuyHblii, 5ab66/1 Fam 440 mn
(nogatoTcA ¢ KOKOCOBBIMM B3GUTBIMU C/IMBKAMM)

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

NUCTOBOM YAH
LOOSE TEA

Accam, SpAa 'peit, MOA0OYHbIN YAYH, TpaBAHOM Yal,
Knaccnueckuii 3eneHbiit vai, /lecHble naoapl
3e/1eHblA HYal 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

Kakao 300 mn

Cocoa 300ml

FopAunit wokonag 200 mA

Hot chocolate 200ml

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