MEHIO OBCJ1IY) KXUBAHUA
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3ABTPAKU | BREAKFAST

rp/gr P

Aua BeHeAUKT ¢ 6€eKOHOM 170 670
Bpwuouib, a1MU0 nawoT, coyc FonnaHackum,

6eKOoH

Eggs Benedict with bacon. Brioche, poached egg,

holland souce, bacon

fiiua BeHeAUKT ¢ nococeM 1701200
Bpuollb, AnLo nawoT, coyc FonnaHackumn,

nococh

Eggs Benedict with salmon. Brioche, poached egg,

holland souce, salmon

FnasyHbs / omner 170 300
C [ONONIHEHUSIMW Ha BbIGOP: BETUMHA,

TOMaTbl Yeppu, Cbip, rPUbLI, NYK

Fried eggs/omlet. Comdiments on choice: ham, cherry

tomatoes, cheese

CbIpPHUKM C AOMaLUHUM BapeHbeM 120/30/30 400

U CMeTaHOM

CbIpHWKM, OOMaLLHee BapeHbe, CMeTaHa

Syrniki with sour cream and homemade jam. Syrniki,
homemade jam, sour cream

Kawa oBcsiHasa / pucoBas 200 300
C po6aBkaMu Ha BbIGOP: AGI0KU, FpyLLN,

opexu, CyXxohpyKTbl, BApPEHbE U3 Arof

Oatmeal/rice porrige. Comdiments on choice: apples,

pear, nuts, dry fruits, berries jam

Ecnn y Bac ecTb anneprus, NpocuUM 3apaHee
cooowmnTb 06 3TOM NpU 3aKase.

CepBUCHbIN c60p
OT CYMMbI 3aKa3a,

Mbl BHECEM €ro B
YeK aBTOMaTU4YeCKHU

CAJIATbHI | SALADS

rp/gr

Llesapb ¢ LbIN/IeHKOM
Caesar with chicken

Lle3apb ¢ KpeBeTKaMu
Caesar with prawns

CanaTt rpevyeckum

CBexxume oBoLLUU, Cbip heTa, ONNBKN
KanaMmaTa, 3arnpaB/ieHHbIN OJIMBKOBbLIM
MacrioM

Greek salad. Fresh vegetables, feta cheese,
kalamata olives seasoned with olive oil

Canar ¢ pocTtoundcdomM n 3épHamMm

rpaHarta
[pyLla, aBokago, ToMaThbl Yeppu,
3anpaBnsgeTca coycoM «Hapluapab»
Salad with roast beef and pomegranate
seeds. Pear, avocado, cherry tomatoes,
seasoned with sauce «Narsharab»

CanaTt ¢ aBoKafo rpuib, XxapeHoun
KYPUWUHOW rpyAKOM U CBEXUMU
oBoOLlaMU

CBexXne OBOLLM C 06XKapEeHHbIM Ha rpue
aBOKaOo U KYPWHOW rpyaKowm.

Salad with grilled avocado, fried chicken
breast and fresh vegetables. Fresh
vegetables with grilled avocado and
chicken breast.

XOJNNOAHbIE 3AKYCKHA
COLD APPETIZERS

260

250

210

200

250

690

1100

690

950

820

TapTap 13 nococsa Ha 6puoLue

®dune nococs, aBokago, MapUHOBAHHbIN
YKENTOK, PUKOTTA, KPpacHasa Ukpa

Salmon tartare on brioche. Salmon fillet,
avocado, pickled egg yolk, ricotta, red caviar

MapUHOBaHHbIN IOCOCb

C YaTHU U3 MAQHI'o U aBoKapao
Jlococh rpaBfakc ¢ MaHro ¥ MapMHOBAHHbLIM
aBokago

Marinated salmon with mango and avocado
chutney Gravlax salmon with mango and
pickled avocado

TapTap 13 roBsiXXben BbIPe3KuU

Ha p>XaHbIX FrPeHKax

TapTap 13 BbIPE3KW TesIeHKa C MapWHOBAHHbIM
YKENITKOM U MapMe3aHoM

Beef tartare fillets on rye croutons. Veal fillet
tartare with pickled egg yolk and parmesan
cheese

Mate us KypVIHOFI neyeHu

¢ PUCTALLKON U BULLHEBbIM COYCOM
Chicken liver paté with pistachio

and cherry sauce

Poctoud c neyéHbiM nepuem

N YeCHOKOM KOHdJI/I

PocTbud 13 roes>xkber Bblpe3ku C NepeyHbiM
COYCOM U Mtope U3 NeY&HOro YecHoka

Roast beef with baked pepper and garlic
confit. Roast beef fillet with pepper sauce
and mashed baked garlic

CbipHO-(hpyKTOBas Tapesika
Cheese and fruit plate

AHTUNACTH
Antipasti

115

160

125

160

210

650

950

1150

950

690

1290

2500

2100

CHEKMU | SNACKS

rp/gr

YeCHOUYHbIE FPEeHKHU
Garlic croutons

KapTtodenb cbpu

French fries

HarreTtcbl KypuHble
Chicken nuggets

CblpHbIe NaJioyukKu
Cheese sticks

KypuHble Kpblsibsi
Chicken wings

MuBHaga Tapenka
Beer platter

MenbMeHU 7]
Fried dumpling)sp

150/50
150/30
150/30
130/50
200/50
190/30
150/30

TOPAYUNE 3AKYCKU | HOT SNACKS

250
350
390
490
650
890
540

BanoBaH U3 cnoéHoro Tecta

C MopenpoayKrtammu
KoKTennb U3 KpeBeToK, JTOCOCSH, KasibMapa
M MUOUM 3a/1€4YEHHbIN B CJIOEHOM TecTe

Puffpastry roll with seafoodCocktail of shrimp,

salmon,squid and mussels cured inpuff pastry

KpeBeTKU TeMnypa

TuUrpoBble KPEeBETKN B XPYCTSLLEN
naHMpoBKe, ob)KapeHHble BO hpuTiope.
MopatoTca ¢ coycom Bacabu

Tempura shrimpCrispy tiger prawns,
deep fried. Served with Wasabi sauce

XpycTawme 6aKnaKaHbl
Ob6XapeHHble 00 XPYCTALLEN KOPOUKMK
Hakna)kaHbl. [ogatoTcs ¢ ToMaTamu,
opexamu KeLlblo U KUCNO-CNnagknm
coycoM. Crispy eggplant. Eggplant fried
toa crisp. Servedwith tomatoes, cashews
and sweet andsour sauce

CYMbl | SOUP

120

150/30

230

750

860

590

BOpI.I.l, C TeNATUHOMU
Knaccuueckun 6oplLu. NMNogaeTca co cCMeTaHom
1 6yTepbponom c canoM. Borscht with veal.
Classic borscht. Served with sour cream and
a bacon sandwich

HopBe)xckas yxa

HeXHas yxa CO C/IMBKaAMM 1 CbIPOM,
C ManTyCoOM U TPEeCKow

Norwegian earTender ear with cream
and cheese, halibut and cod

TOM sIM ¢ KpeBeTKaMm

Tanckum knaccuyecku cymn Tom am

C MopenpoaykTamu. NogaeTcsa ¢ pucom
Tom yam with shrimpThai classic Tom yam
soup with seafood. Served with rice

ConsiHKa MAACHas

HaBapucTbI r'yCTOM MACHOM CyM, C MSACHbIMM
nenunkaTecamu, nodykamu, Kanepcamm

N MapUHOBAHHbIMK OrypLamm

Meat solyankaRich, thick meat soup with
meat delicacies, kidneys,capers and pickled
cucumbers

rTAPHWUPBLI | SIDE DISHES

300/70/40

300

300

300/30

560

690

890

600

KapTtodenbHoe niope
Mase]ed crla)otatoes P

Puc 6acmMaTu napoBo#
Steamed basmati rice

OBoLuu rpunb
Grilled vegert,ables

)Kaé)eHblﬁ Monopou Kaptodenb
Fried potatoes

XJ1IEB | BREAD

150
150
150
150

220

180

490

240

Xne6Has KOpP3UHKa
PemecneHHbI x1e6 ¢ Mac/ioM Ha BbIOOp:
TptohenbHoe / yecHouHoe / ToMaTHoe

150/20

300

Artisan bread with butter to choose from:truffle/ garlic/tomato

ks

rOPAYUE BKOOA | MAIN COURSE

ManTyc cMHeKOopbIiA C TennbiM

KapTodgesibHbIM CanaToM

MNeuéHoe dunne nantyca c Kaptodenem

1 COYCOM 13 Crnesibix TOMaToOB

Halibut with warmpotato salad Baked halibut
fillet with potatoes and ripe tomato sauce

KoTneTtbl U3 LLYKU
KoTneTbl U3 LWYKU C MATbIM 6enbun kapTodenem
N COycoM u3 BenbiX rpnéos

Pike cutletsPike cutlets with crumpled baby
potatoes and porcini mushroom sauce

KoTneTtbl U3 KpeBeToK

C KapTtodenbHbIM Mnope
Shrimp cutlets with mashed potatoes

Tenaubu WEeKU TOMJIeHble B neun
NopatoTca ¢ acnyMom 13 KapTodeslbHOro nope
C PO3MAPUHOM, LLUMMHATOM N FPUOHON NKPOIN
Beaf cheeks stewed in the oven Served with
espuma made from mashed potatoes with
rosemary and mushroom caviar

Mo>xapckue KoTneTthbl ¢ chpelu

caJjlaToM

Knaccuueckoe 611000 Pycckom KyXHN.
Fireman's cutlets with freshsalad.

A classic dish of Russian cuisine

ToMneHbIn 60K GbiKa

C rPUOHBLIM pary u 6akiia)>kaHaMm
Pa3BapHasa TenaTnHa ¢ COyCOM 13 BeLLUeHOK,
LLUAMMUHBOHOB U B6eflbiX FrPUBOB C NMeyeHbIM
6akna>kaHoM

Stewed side of oxwith mushroom stew and
eggplant Boiled veal with oyster mushroom
sauce,champignons and porcini mushrooms
with bakedeggplant

®dupMeHHbIN 6yprep Pamaga

CoyHasa KoTfieTa U3 roBsanHbl B 6yo4uke
Bpuowsb. NopgaeTtca ¢ canatom Koyn Cnoy
Signature burger Ramada Juicy beef cutlet

in a Brioche bun. Served with Cole Slaw salad

MenbMeHU MSICHbIe B Oy/IbOHE
[NopatoTca € roBAMXKbUM BY/IbOHOM

Meat dumplings in broth Served with beef
broth

®dune MUHbOH

MNMopaeTcs ¢ kKapTohenem n coycom [lemmrnac
Filet Mignon
Served with potatoes and demi-glace sauce

AOECEPTbI | DESERTS

250 1250

150/100/30

320

920

990

310 1200

250

255

440

200/50

650

950

890

590

180/60/60 2 500

Yuskenk «Knaccumueckmm»
Classic Cheesecake

UYunskenk «LLlokonagHbIn»
Chocolate cheesecake

TopT «MepoBbIN»
«Honey» cake. Honey biscuit with cream

MaHro&Mapakyisa
Mango&Passion fruit

150
170
100
100

450
450
360
290



MACTA | PASTA rp/gr P

Macta Kap6oHapa 280 790
CnareTTu kKapboHapa B KJ1aCCUYECKOM
ncnonHeHuun. Pasta Carbonara

DeTyuUnHU C TENATUHOM 300 950
n rpuéamm

DeTYUMHU C TOBAXKbEN BbIPE3KOon,
BeLLUeHKaMU N C/IMBOYHO - MACHbIM COYCOM
Fettuccine with veal and mushrooms
Fettuccine with beef tenderloin, oyster
mushrooms and creamy meat sauce

MacTa ¢ YTKON KOHMU 300 690
DeTyurHM C pary U3 yTkKn KOHMHOU.

MopaeTcsa ¢ MyccoM 13 ceipa MNMapmesaH

Pasta with duck confit.

Fettuccine with confit duck stew. Served

with Parmesan cheese mousse

JINHrBUHU C TUFTPOBbIMU 260 950
KpeBeTKaMu

[lacTa c KpeBeTKaMu 1 TOMaTHbIM COYCOM
¢ 6asunIMKoOM

Linguini with tiger prawns

Pasta with shrimp and tomato sauce with
basil

NMALULUA | PIZZA

Muuua «4 cbipa» 500 890

Pizza «4 cheese»

Muuua «MennepoHu» 500 890

Pepperoni Pizza

Muuua «Maprapurta» 500 890

Pizza «Margherita»

Muuua «baBapcKasi» 500 890

Pizza «Bavarian»

Muuua «Kap6oHapa»

Pizza «Carbonara»

500 890

KOO®E | COFFEE

cnpecco 50 200 KanyunHo 250 300
AsonHon Scnpecco 100 200 NaTtTte 250 350
AMepUKaHo 150 250 Padb 250 350

BUHHASA KAPTA
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[ns o3HaKoOMIeHns C pacLUUpeHHOoM
BMHHOWM KapTon obpaTtuTech B oTaen
06CNY>XXMBAHUS HOMEPOB

Kindly ask you to call a room service in case you want
to see the whole wine list
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BOHA | WATER mn/ml P
Taccan 500 350
asnposaHHasa/HerasnposaHHas

Boprxomu 500 450
MunHepanbHasa

BE3AJIKOIOJIbHbIE HAMMNTKHA

SOFT DRINKS

a3 Boga B aCCOPTUMEHTE 250 350
[o6pbin kona, Jobpbin AnenbCuH,

[o6pbint JIMMOH-NanMm, Jobpbin TOHUK

OHepreTUYeCKMn HaNUToOK 330 350
BepH

Cok 200 300
ABNOKO, BULLHSA, anenbCuH, ToMaT

Juice. Apple, cherry, orange, tomato

CoK cBeXXeBbhKaTbli 200 450
AnenbCcnHOBbLIN, A6N0UHbIN, ['PenndpyToBbINA,

MopkoBHbIN, CenbaepeeBbin

Freshly squeezed juice. Orange, Apple,

Grapefruit, Carrot, Celery

BE3AJIKOIOJIbHbIE KOKTEWUJIU

SOFT COCKTAILS

MOJIOYHbIN KOKTEWNb 250 500
KnyBHWYHbIN/BaHunbHbIn/LLIokonagHbIn

Milkshake. Strawberry/Vanilla/Chocolate

SK30TUUYECKUN 6pus3 300 450
[Mtope MaHro, pelLl TMMOHa, aneNbCUHOBLIN COK,

aH4aH. Exotic breeze. Mango puree, fresh lemon,

orange juice, anchovy

B3pbiB 3MOLUHA 300 450
Miope ManuHa, dpeLl TMMOoHa, BULLHEBBIN COK,

rméuckyc. An explosion of emotions Raspberry

puree, lemon juice, cherry juice, hibiscus

MoxuTo 6/a 300 450
CopoBas, caxapHbl CUPON NanM, MaTa.

Mojito/Soda, sugar syrup, lime, mint

Aneponb 6/a 300 450
Cupon «AnenbcnHoBbIn CnpuTL»,COO0Bas,

anenbcuH. Non-alcoholic Aperol.

Orange Spritz syrup, soda, orange

YAU TINCTOBOU NPEMUYM
«RONNEFELDT» | TEA

YepHbin yan 600 450
Accam Bbapwu, 2pn Mpen

3eneHbiii Yan 600 450
CeHya, MoNoYHbIN YNYH

TpaBsHOM Yan 600 450

MopHuHr Ctap, Ynnn Ayt

ABTOPCKUE YAUHBIE MUKCbI | TEA MIX

ManuHa ¢ PosmapuHOM 600
Raspberries with Rosemary

MapoOKKaHCKU1 Yan 600
Moroccan tea

MaHro-AnenbcuH ¢ Maton 600

Mango-Orange with Mint

Mpu OTCYTCTBUU KaCCOBOIoO

YekKa CTOMMOCTb 3aKa3a
BO3MeLllaeTCd NOJIHOCTbIO

600
600
600

CMPUTL, KOKTEW/IUN | SPRITZ

mMn/mi

Aneponb Cnputy, / Aperol Spritz
Jlnkep «Aneposb», UTPUCTOE BUHO,
coaoBagd, anesibCUH

Kamnapu Cnputy / Campari Spritz
Jlnkep «Kamnapwu», Urpnuctoe B1UHO,
coooBad, anesibCuH

Captu Cnpwurty / Sarti Spritz
Jlnkep «CapTu», UTPUCTOE BUHO,
copoBas, nanm

ANNKOIOJIbHbIE KOKTENU
ALCOHOL COCKTAILS

300

300

300

590

590

590

JPKMH TOHMUK / Gin and tonic
[>KWH, TOHUK, TMMOH

OakxapTt Kona / Oakheart Cola
MpsaHbii poM OakxapT, KONa, 1anm

Bucku kona / Whiskey and Coke
Bucku, kona, nMuMoH

MapTuHu ®uepo TOHUK
Martini Fiero & Tonic

BepmyT «MapTuHu Onepo», TOHUK,
anenbcuH

MoxuTo / Mojito
OakxapT, cogoBasi, caxapHbin
cupon namm, MaTa

JloHr AnneHp Ac

Twn Long Island Iced Tea

OQakxapT, BOAKa, TPUM CeK, TeKUNa,
OXKWH, KONa, IMMOHHbIN dpeLl, TMMOH

MuHa Konapaa / Pina Colada
OakxapT, C/IMBKM, CAIMBKMW, CUPON
KOKOC, COK aHaHac

Benbit Pycckui / White Russian
Bopaka, KoheHbIn nukep, CINBKU

Tekuna CaHpans / Tequila Sunrise
TeKuna, CoK anefibCuH, CUpor
FpeHaamH, anenberH

HerpoHu / Negroni
MapTunHn Pocco, BuTTep, OXKUH

UIPUCTbIE BUHA | SPARKLING WINES

250

250

250

300

250

250

300

200

250

200

550

550

550
550

550

700

550

550

550

550

MapTuHu AcCTtn, Vitanusa
Martini Asti

MapTuHu AcTtu, Vtanusa
Martini Asti

MapTuHu MNpocekKo, Nranus
Prosecco Martini

MapTuHu MNMpocekKko, Nranus
Prosecco Martini

187

1500

750 4500

187

1500

750 4500

BUHA MO BOKAJIAM | WINE BY THE GLASS

PucnuvHr XaHc baep
Benoe/Monycyxoe/Tepmanus/MdanbL,
Riesling by Hans Baer

MuHo Npup>xmno Anbma PoMaHoO
Benoe/MNonycyxoe/Utannsa/BeHeTTto
Pinot Grigio Alma Romano

CaHp)xoBese AnbMa PoMmaHo

KpacHoe/Monycyxoe/Utanus, IMunma-PoMaHbs

Sangiovese Alma Romana

Tpanuye Manbb6ek
KpacHoe/Cyxoe/ApreHTuHa, MeHgoca
Trapiche Malbec

125

125

125

125

Ecnun y Bac ecTtb anneprus,

NPOCuM 3apaHee CoooLWnNTb
06 3TOM Npwu 3aKase

650

600

600

650

‘ o CEepPBUCHBIN C60pP OT CYMMblI
0 / 3akKa3a, Mbl BHECEM ero
O & uek asTomaTHueckH

AMEPUTUBbI N JIMKEPDbI | APERITIFS

BepMyT MapTUHMU /Vermouth Martini 100 500
Dduepo, BbaHko, Pocco, OkcTpa dpan, PosaTo

ErepMancTep /Jacgermeister 50 600

TEKUNA | TEQUILA

3cnonoH BnaHKo /Espolon Blanco 50 900
3cnonoH Penocapo /Espolon Reposado 50 1100
POM | RUM

Bapceno N'paH AHbeX /Barcelo Gran Anejo 50 550
OakxapT Opua>KUHaN /Oakhart Original 50 550
OXXUH | GIN

Xonnepc OpuaXuHan /Hoppers Original 50 550

BOOKA | VODKA

Benyra TpaHcaT/NaHTUK /Beluga Transatlantic 50 400
ApPKTUKA /Arctic 50 380

KYMNAXXUPOBAHHbIW BUCKU | WHISKEY

Yusac Puran 12 net / Chivas Regal is 12 years old 50 950
Ooapc YauT JIenén / Dewars White Label 50 550
BannaHTanHc @aMHecT / Ballantine’s Financial 50 600

OOHOCOJIOO0BbIN BUCKU | WHISKEY

sy Bag ko 12 ney 0 2500
UPNAHOCKUN BUCKU | WHISKEY
J>KeMeCOH /Jameson 50 650
BYPBOH | BOURBON

XM BUM /Jim Beam 50 600

KOHbAK 1 BPEHAON | COGNAC AND BRANDY

Toppec 10 N'paH Pe3epBa /Torres 10 Grand Reserve 50 750

MapTuHbsSIK XO /Martignac XO 50 5300
KypBasbe VS /Courvazier VS 50 1800
KypBasbe VSOP /Courvazier VSOP 50 2100
NMMBO | BEER

BypBansep /Budweiser 500 790
bynBap CeeTnoe, ®unbTpoBaHHOE, Yexusa

LLinaTeH MIOHXEH /Spaten Munich 300 450
CeTnoe, dhunbTpoBaHHOE

LLinaTteH MIOHXEH /Spaten Munich 500 650
CeTnoe, dunbTpoBaHHOE

®paHuuckaHep Xede-Bamcce 450 550

Franciscaner Hefe-Weisse
CeTn0e, HethunbTpoBaHHOE

JloBeH6pay [lyHKesb /Lowenbrau Dunkel 450 550
TeMHOe

Anb Kancglnbxo /El Capulco 400 550
CeTnoe, dunbTpoBaHHOE

Crtenna ApTtya / Stella Artois 440 550

BezankoronbHoe



