





Our concept is based on local and seasonal products,

a gastronomic approach, and the delicacies

of the Raw Bar. We continually explore new combinations,
create, and add subtle touches to our dishes to craft

the most vibrant flavor profiles. We pay special attention
to sauces and spices, which we prepare ourselves

to create new and exciting flavor combinations.

OTKPOWNTE AAA CEBS
BCE FPAHU ABTOPCKOW KYXHW

Nonpobyinte gerycraumoHHbIn CeT OT OpeHa-Leda
pectopaHa CRISTAL.

MEHIO ceTa Mo qr-koay




1wt 500 Yctpuua ce3oHHas 1w 200

Seasonal oyster

Mopckon éx

Sea urchin

raw bar

ACCOPTUMEHT YCTPUL 3ABUCUT OT CE30HA.
Ecnin y Bac ecTb annepris unm HernepeHOCMMOCTb KAKUX-TMG0 MpoayKTOB, MOXasyHcTd, coobuwmte 06 aTOM OPUUMAHTY.

The assortment of oysters depends on the season. Please inform your waiter if you have any food allergies or intolerance.



CE3OHHOE INNAATO :gggHee » medium ﬁ‘;’;;me + grand
MOPEITPOAYKTOB

Seafood platter

UEPHAS NKPA

Black caviar 50r

C MUHM-onagbaIMu
M OOMALUHEN CMEeTAHOM

With mini pancakes
and homemade sour cream

7500




CALLNMMV

Sashimi

JNNlococb Yropb TyHeu, OcbMuHoOr [pebewok Kpab KpacHas nkpa
Salmon Eel Tuna Octopus Scallop Crab Red caviar

900 800 1000 1100 1200 2100 700 25



OCUNAIYCU

Oshizushi

Yropb
Eel

800

Jlococb

Salmon

900

cywm =

Cy |_U I/l (without rice)
N3 KPABA

Sushi with crab

ABTOpPCKAS BAPMALMS MPUTOTOBREHMUS
CyLUN C MOPCKUMU AENNKATECAMM:
OCHOBY 13 pUCA 3AMeHSsIET MSIKOTb Kpaba.

An original variation of sushi preparation
with seafood: the rice base is replaced
with crab meat.

700 .7 3500 <.

Jlococh ¢ KpacHOM MKpown

Salmon with red caviar

HOopapo c TptodenbHbIM anonm
Dorado with truffle aioli

Yropb yHarm

Unagi eel

Mpebellkn ¢ LUTPYCOBBLIM COYCOM

Scallops with citrus sauce

Cubac c LNTPYyCOBbIM COYyCOM
Sea bass with citrus sauce

TyHeL ¢ TptopenbHbIM KPEMOM

Tuna with truffle cream




KanndopHus
C Kpabom
N KPEBETKAMM

1300

Ponn
CO CJIMBOYHbIM
KpaboMm, nococem
N TYHLOM

Roll with creamy Crai;
salmon and tuna

1700 (new)

Punapenbdus
Philadelphia

1400



3aneYéHHbIN PO C NOCOCEM OnanéxHHbIn ponn Ponn c nococem

n erBeTKOl‘;l TemMnypda c nococeM yrpéM n Fpe6eLIJKCIMVI
Baked roll with salmon and shrimp tempura Singed roll with salmon and eel Roll with salmon and scallops
1300 (new) 1400 1600

POAA
KAPITAHYHO

Caraccio roll

KpeBeTka c nococem
TemMnypa
Shrimp and salmon tempura

1400 (new)







At CRISTAL, every guest is special. We pay close attention to individual
preferences and aim to blend impeccable service with a personal touch.



XOAOAHBIE cold appetizer
3AKY.CKA-

{
-

AHTUMNACTU

Antipasto

3500




Tpwo TapTapos (cheese handcrafted) 2400
MpebeLuku, nococs, TyHew,

Tartare trio with scallops, salmon, tuna

MawTeT n3 ney€Horo nepua MawTeT 13 NTULbI C KOHPUTIOPOM
C MOLI.GpeJ'IJ'IOl\/JI M NneKkaHoM n3 cBekJibl 1 3tOMA
Roasted pepper pate with mozzarella and pecans Poultry pate with beetroot and raisin confiture

850 (new) 750



KAPTTAYHYHO

Carpaccio

OcbMuHor ¢ FpeMOﬂGTOVI 7] MKpOﬁ n3 TOMATOB
Octopus with gremolata and tomato caviar

1900




Kapnauyo 13 TeHgepnonHa ¢ Tprodenem u napMe3aHoM 1400

Tenderloin carpaccio with truffle and parmesan

KCIpI‘ICNHO N3 Nococ4d Cc TaneHagoMm m3 MacimH M dH4Yo0ycoB 1200
Carpaccio salmon with tapenade made from olives and anchovies



ACCOPTU KPYAO

Crudo assorted

Mpebewkn, cnbac, KpeBeTkn, TOCOCh
Scallops, sea bass, shrimps, salmon

2300




TapTtap u3 nococs (new) 1600
Salmon tartare

®dune KNblka4ya ¢ 4PECCUHIOM MAOHOAPUHOBLIN OO3Y

Toothfish fillet with tangerine yuzu dressing

TapTap v3 roBaguHebl
Cc NnapMe3adHOM
Beef tartare with parmesan

900

(new) 1100



Kpab c aBokago 1 3enéHom crnapxem 1800

Crab with avocado and green asparagus

NALUTENLL

Pasteis

C MpaMOpHOU roBagnHoOM,
CE30HHbIMU FrPUbamm
n Tprodpenem

With marbled beef, seasonal
mushrooms and truffle

C yrpém, ctpavartennom
M renem mns3 namma 950

With eel, stracciatella 2wr. /2 pcs
and lime gel

C nococem
B UMOUPHO-YCTPUYHOM
OpecCuHre

With salmon in ginger-oyster
dressing




PbibHOE nnaTo
Jlococs, TyHeL, ackonap

Fish platter
Salmon, tuna, escolar

ChblpHoOe nnaTto 1600 XamoH Nbepuko 1200
Bpwu, roproHsona, nekopuHo Mopaétcs ¢ MNan KatanaH
Cheese platter Jamon Iberico

Brie, gorgonzola, pecorino Served with Pan Catalan



salads

CAAATDI

CAAAT
C MOPEINPOAYKTAMV

Seafood salad
Cc TOMATAMMN U ABOKAOO B TOMATHO-COEBOM CoycCe

with tomatoes and avocado in tomato-soy dressing

1500




- —IQL"-'-@'.-.F.'I

CanaTt ¢ KONYEHbIM NOCOCEM, CTPAYATENNOM U FTYyAKAMore (cheese handcrafted) 1600
Salad with smoked salmon, stracciatella and guacamole

T i

Canar ¢ KpeBeTKaMn, CTPAYATENNON U ABOKAAO0 (cheese handcrafted) 1200

Salad with shrimps, stracciatella and avocado



. —

Canat ¢ KkpaboM, KpeEMOM TOM KXA U UKPOW nanTyca (new) 1800

Crab salad with tom kha cream and halibut roe

CanaT ¢ TYHLOM, KEHUNCKOWN GACOSbIO U KPEMOM HUCYA3 (new) 1400

Tuna salad with kenyan beans and creme nicoise



Canat c Mouapennon, _
neyéHbiM 6ATATOM i
N COYCOM TAXUHMU '

Salad with mozzarella, baked sweet
potato and tahini sauce

900

(cheese handcrafted)

Canar
c rpebeLukamu, YykoHn,
ABOKOAO M NAPME3aHOM

Salad with scallops,
chuka, avocado and parmesan

1300



CTEMK-CAAAT

Steak salad
C FOBHD,MHOVI, aBoKAOo U KpeMOM U3 TOProH3osibl

With beef, avocado and gorgonzola cream

1600



Canart ¢ ubINIEHKOM rpunb
N MUHN-POMAHO

Salad with grilled chicken and mini romano

CanaTt ctomatamm  (cheese handcrafted) 900 CanaT ¢ kKanbMapom 900
C CblpOM CI)eTCI n nepuemMm padMmpo HaA rpune
Salad with tomatoes and feta cheese Salad with grilled squid and pepper ramiro






our team
of professionals

Mbl exxegHEeBHO BOMMOLLAEM B XXU3Hb CMenble
racTpoHoMuMyeckue ngeun, BMecte co3gaBas
HEe TONbKO HOBbI€ BKYCbl U HEMNPEB3OUOEHHYIO
aTtMocdepy, HO U MOMEHTbI, KOTOPbIE XOUYeTCS
XPAHUTb B ceppue. Hawa ctpacTtb k geny
npespawiaet kaxayto scTpeuy B CRISTAL

B He3abbiBaeMoe cobbiTue.

Every day, we bring bold culinary ideas to life, creating not only new
flavors and an unparalleled atmosphere but also moments that guests
will cherish in their hearts. Our passion for what we do turns each visit
to CRISTAL into an unforgettable experience.

[ACTPOHOMWA
C XAPAKTEPOM

Gastronomy with character

dunocodusa KyxHn 6perHa-weda OCHOBAHA

HQ NPUHLMMNAX 6€30TXO[HOro NPoOn3BOaCTBA

Zero Waste v yBaXkeHUU K npupoae.

Ocoboe BHMMAHME OH yOoensieT MOPCKNM
OENVKATECAM U 3KOSTOrMYHOMY BbIGOPY NpOayKTOB.
TwaTenbHbIM OTOOP MHIPEANEHTOB, MPOAYMAHHAS
NogaYva U rapMOHUS BKYCOB — BCE 3TO dopmMupyeT
Y3HABOEMbIN ABTOPCKUN CTUINb LWeda.

The culinary philosophy of brand-chef is rooted in the principles
of zero waste and respect for nature. Chef pays special attention
to seafood delicacies and environmentally conscious ingredient
choices. Careful selection of ingredients, thoughtfully crafted
presentation, and harmonious flavors - all these elements shape
the chef’s distinctive signature style.



rO P}I L_I I/I E hot appetizers

OCbMWHOT
C KAPTOOEAEM

Octopus with potatoes

B COyCaX axXuv amMapunno n ymMmnuyppu
in ahi amarillo and chimichurri sauces

2300




>KapeHas Mouapenna co CMOpPYKAMMU

Fried mozzarella with morel mushrooms

KaneMapbl nonuro ¢ monogbiM
KapTodeneMm, TOMATaMn U coycoM bnaHkeT

Loligo squid with early potatoes, tomatoes and blanket sauce

(new)

900

950



KpeBeTku ¢ Bacabm n MMHOANEM 1300

Wasabi shrimps with almond's



MuHun-byprep c Kpabowm, (new) 1400
ABOKAOO U CbIPHbIM KPEMOM

Mini burger with crab, avocado
and cream cheese

CnpuHr-ponnbl (new) 800 XKapkoe ¢ panaHamu 1400 (new)

C roBsiXXblM pebpom n 6enbiMn rpndamm

Spring rolls with beef ribs Roast with rapana and porcini mushrooms



Mpebelkn c Nney€Hom LBEeTHOM 1600
KQMyCTOM N KPACHOW UKPOU

Scallops with baked cauliflower and red caviar



E W\

AHTUKYYO N3 MPAMOPHOM (new) 1200
rOBSIAMHbI C 3€NEHBIM YUMMNUYPPU

Atikucho of marbled beef with green chimichurri

MUWHU-KOTNETbI N3 YTKU C KAPTOPESbHbIM 900
MIOpPe M COYCOM KQ4Yo-9-rnene

Mini duck cutlets with mashed potatoes with cacio e pepe sauce



. ..'-.'_n_._.lllw. : —

ToMaTHbBIM cyn ¢ MOPENpPOAYKTAMM 1100



Bopw ¢ Tensubmnmu 850 Cyn c Tensyben rpyanHKom (new) 1100
LWEYKAMM N NAMMYLLKAMMU n wadpaHoOM

Borscht with veal cheeks and doughnuts Veal brisket and saffron soup

ToM siM ¢ KanbMapoMm CnuBoyHas yxa 950
N KpeBeTKaMU c nococeM v TpeCKOﬁ
Tom Yum with squid and shrimps Creamy fish soup with salmon and cod






BALLI MAPTHEP
B OPTAHU3ALIN
MEPOTIPUATN

Our team has successfully executed over thousand
large-scale events, including unforgettable weddings,
elegant birthday celebrations, corporate events, business
gatherings, and professional catering.

Our venue allows us to create an atmosphere suitable
for intimate meetings as well as grand celebrations
accommodating up to 400 guests.

We organize events of any complexity turnkey,
with a personalized approach tailored to your needs.



rl ACTA pasta & risotto
MeRM3OTTO

( g

g

MNACTA C FPEBELLIKAMU
1 TPIODEAEM

Pasta with scallops and truffle

1600




MacTta c kpaboM 1 cTpavaTennom
Pasta with crab and stracciatella

3enéHoe pn3oTTo
CO CNap>Xeun U KYpPUHOM NeYeHbto

Green risotto with asparagus and chicken liver

(new) 1200

T, T
YA T e

(cheese handcrafted) 2100

Kap6oHapa
c Tptodpenem
Pasta carbonara with truffle



PusoTtTo c yrpém
Eel with risotto

1200

Pasta with §

1400



TopTennoHu ¢ kpabom (new) 1400
M LUMUHOTOM

Tortelloni with crab and spinach

Macta amaTpuyaHa
C roBsiXXbUM pebpoM n 6ekoHOM

Amatriciana with beef rib and bacon

Mannapoenne
c 6enbiMu rpnbamm

Pappardelle with porcini mushrooms

(new) 1100



[ OPAYNE e

Kambana co cmopukamum
n coycoM wadppaH

1200 (new

Jlococb
C HbOKKOMMU U3 NEeYEHOM

/ TbIKBbI U COycoM beapHes

e Salmon with baked pumpkin
< gnocchi and bearnaise sauce

—— : 1500




Popenb ¢ KOCTPA MO-KAPENbCKU C TPABAMMU 1900

Trout from the fire in Karelian style with herbs

ManTtyc ¢ 0p30 1 MoNoabIM 15600 MypMaHcKkas Tpecka 950
LWNMHATOM B CNIMBKAX c TptodenbHbIM Nope
Halibut with orzo and young M MyCCOM M3 napmesdHda

spinach in cream Murmansk cod with truffle puree

and parmesan mousse



[ OBAXKBbEPEBPO

Beefrib

B coyce 6opn,one3 C Kd pTOCI)eJ'IbeIM nope
with bordelaise sauce and mashed potatoes

1600



i

MpaMopHas roBsguHa ¢ TptodpenbHbIM XY, 1400
CTEMNKOM U3 cenbaepes U CE30HHbIMU rpubamm

Marbled beef with truffle jus, celery steak and seasonal mushrooms

--m

Budwtekc ¢ neyéHbiM BAKNAXKAHOM
N Ce30HHbIMA FpM6GMM
Beefsteak with baked eggplant and seasonal mushrooms



Bbipe3ka 13 MpaMOpHOM roBsSiAMHbI C KAPTOdENbHbIM MOPe U COYyCOM NOPTO 1800
Marbled beef tenderloin with mashed potatoes and port sauce

=

foBSXbU LWEKM C GACONBIO N KMHOA (new) 950
Beef cheeks with beans and quinoa



Mycaka 13 6aknNaxxaHa (new) 850
C roBSIiAMHOWM
N NOTypPTOBbIM COYCOM

Eggplant moussaka with beef and yogurt sauce

Konb6ackn BBQ co wnuHatom  (new) 900 YTuHas rpyaka (new) 1100
2 I'pVI6HbIM OeMunrnacomMm B CoycCe U3 BMHa CO WNMHATOM
BBQ sausages with spinach Duck breast in wine sauce

and mushroom demi-glace with spinach



BI TEHATAERHWA
360"

AHHa 3aneBanoBa, COMenbe PecTopaHa
CRISTAL — HaCTOSILLMWN XPAHUTENb BUHHbIX
TPAAULNN N UCKATENb YHUKASIbHbIX BKYCOB.

E€ nogxop — 310 cTpOrum otbop 1 NNMYHoe
yUYaCTUE B KAXKAOW geryctaumnm, Befb TONbKO
TAK MOXHO cobpaTb CaOMODBOLITHYO BUHHYIO
KAPTY, B KOTOPOW MAPMOHUYHO YXKMBAKOTCS
penkue, KonnekuMoHHble 0bpasLbl

MU NOHATHbIE, NOBCEOHEBHbIE BUHA.

AHHO TOHKO YyBCTBYET TPEHAbI, HO BCerga
OCTOETCS BEPHA MMABHOMY — CO3AABATH
YHUKQSbHbIE COYETAHUS, KOTOPbIE OTPAXAIOT
XAPAKTEP PECTOPAHA U OOMNOMHSIOT

ero cpean3eMHOMOPCKYIO KYXHIO.

Anna Zapevalova, the sommelier of CRISTAL restaurant,

is a true guardian of wine traditions and a seeker of unique
flavors. Her approach is defined by rigorous selection

and personal involvement in every tasting - because only
in this way can a distinctive wine list be created, where rare,
collectible labels coexist harmoniously with approachable,
everyday wines.

Anna has a refined sense of trends, yet always remains
true to what matters most: crafting unique pairings that
reflect the character of the restaurant and complement
its Mediterranean cuisine.




360°

Impressions




MOPCKOE INAATO HA TPNAE

grill

Grilled seaside platter
rpe6eIJJKVI, KanbMap, OCbMNHOT, KpeBETKH, TPECKA, JTOCOCD, CVI6CIC, COyC roproHsona

Scallops, squid, octopus, shrimps, cod, salmon, sea bass, gorgonzola sauce

12000



100 r

Kanbmap panbHeBocTouHbit 600

Far Eastern squid

ApreHTUHCKAS KpeBeTka 800

Argentinian shrimp

Creunk us nococs 1000

Salmon steak

TyHew, 1800
Tuna

OcbMUHoOT 2000
Octopus

Mpebelwkmn 2100
Scallops

®danaxra kpaba 2600
Crab phalanx

XXNBOW KPAB

Crab 100 r

Mennep kpab
Pepper crab

Kpa6 C TOMATHbIM BUCKOM
N KOKOCOBbIM MOJTIOKOM 1000

Crab with tomato bisque
and coconut milk

Tepmunpop kpab

Thermidor crab

CTOMMOCTb YKQ3QHA 3Q BEC MPOAYKTA O ero
Tepmuyeckor o6pabotku. Ecnv y Bac ectb anneprus
WY HernepeHOoCHMMOCTb KAKUX-TMBO MpoayKTOB,
noxanyycra, cooblure 06 aTOM OPULMNAHTY.

The price is given for the product weight before
its heat treatment. Please inform your waiter if you
have any food allergies or intolerance.




TyHew rpunb ¢ TOMATAMU (new) 1800

Grilled tuna with tomatoes

OCbMUHOT C XAPEHOM 3eeHbIO U KANepcaMm (new) 1900
Octopus with fried herbs and capers



Grilled meat platter

MepnanbOHbl N3 rOBAAWHbI, CTEMKM pnban n bnena, LyknHu,
>XXAPEHbIN KApTOdErb C CE30HHLIMU IPUOBAMU, NEPEYHBIN COYC

Beef medallions, ribeye, blade, zucchini, fried potatoes with seasonal mushrooms, pepper sauce

10000



Pnbamn 00 1800
Ribeye

CTOMMOCTb YKQ3aHQ 30 BEC MPOAYKTA JO ero TepMmuyeckor o6pabotku. The price is given for the product weight before its heat treatment.




Me[nanboHbl N3 MPAMOPHOW FOBSIAMHbBI C TPUBHBIM COYCOM (new) 1800
Marbled beef medallions with mushroom sauce

CTelk MACHUKA ¢ KapTodenem pycTUKo U CoycoM kade ae napwu (new) 2400
Butcher’s steak with rustico potatoes and cafe de Paris sauce



Creunk 6aBert 0or 900

Bavette steak

el
Kape arHéHka 3200 Bbipeska oor 1300
Ha rpune N3 MPAOMOPHOW roBSIAUHDbI
Grilled rack of lamb Marbled beef tenderloin

CTOMMOCTb yKA3QHQ 30 BEC MPOAYKTA A0 ero repmMuyeckos obpabotku. The price is given for the product weight before its heat treatment.



[ APHIPDI

Side dishes

EpOKKOJ'IM B COyCe TepUusaku

Teriyaki broccoli

KapTtodenb c ce3oHHbIMU
roMbamm n cMeTaHom

Potatoes with seasonal
mushrooms and sour cream

KaptodenbHoe niope
C NAPMEe3aHOM

Mashed potatoes with parmesan

450
KaptodenbHoe ntope
c Tptodenem
Truffle mashed potatoes

>KapeHbin WwnuHaTt
B CIMBKAX

Fried creamed spinach

BataT dpu c napmesaHoM

Parmesan sweet potato fries

LiBeTHas kanycTa
B COyCe 13 napMesaHda

Cauliflower in parmesan sauce

550

Osowm rpunb
Grilled vegetables

Cnapxa Ha rpune 1700
C APECCUHIOM
M3 NAPME3aHd

Grilled asparagus
with parmesan dressing

Kaptodenb dpu (new) 850
C TplOCI)eJ'IeM M napmMme3aHoOM
Truffle and parmesan french fries

AOMALLUHWIN XAEB

Homemade bread

YnabaTtra ¢ Macnom 400
Ciabatta with butter

Xneb Ha 3aKBACKEe pyYHOWN paboThbl
Handmade sourdough bread

550



NCKYCCTBO
AECEPTA

LLHED-KOHAWMTEP
HATAAbA KOHOHOBA

Pastry Chef Natalia Kononova

HaTtanes KoHOHOBQ, Lep-KoHANTEP
pectopaHa CRISTAL - HacTosLwmv TBOpEL]
JecepToB, B PyKAX KOTOPOro CTporas
Knaccuka obperaeT CoBpeMeHHOE, CMEeIoe
3ByYQHME.

E€ no4yepk - B BUPTYO3HOU UrPe KOHTPACTOB:
XPYyCTSLee BCTYNaeT B AUAION C HEXHbIM,

a c/riIagKkoe HaxXo4uT rapMOHMIO B €BA
ynosumou conéHoctn. Ocoboe mecTo

B €€ TBOPYECTBE 3QHMMQAET MNEPEOCMbICIIEHNE
TOAONLMOHHbIX PELIENTOB, KOTOPbIE

rnog YyTKMM pyKOBOLCTBOM 06pETAOT HOBYIO,
YTOHYEHHY'O pOopMy.

Natalia Kononova, the pastry chef of CRISTAL restaurant,
is a true creator of desserts, in whose hands classics acquires
a modern, bold expression.

Her signature style lies in a virtuoso play of contrasts:
crisp textures enter into dialogue with delicate ones,
while sweetness finds harmony in a subtle hint of saltiness.
A special place in her work is devoted to reimagining
traditional recipes, which, under her attentive guidance,
take on a new, refined form.




the art of dessert

L i T
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AECEPTDI o

MEAOBWK

Honey cake

750




BpayHu ¢ kopenHbIM MOPOXEHBIM N KAPAMENblo BPOHOCT (new)

Brownie with coffee ice cream and brunost caramel

800

Tupamumcy Cristal c ce3oHHbIMU 750 MaBnoBa ¢ kNybHWKoM (new)

ArogaMm v TEMHbIM LLOKONAOO0OM N MOPOXEHbIM 6asmnmnk

Seasonal berries tiramisu Cristal with dark chocolate Pavlova with strawberries and basil ice cream

750
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PomMoBas 6a6a (new) 750
C Ce30HHbIMU Sroaamm

Rum baba with seasonal berries

MopoxxeHoe (1 wapwuk / 1scoop) 250 YronbHbIN CMETAHHMUK 850

nnmn copbet c GyHAYYHOM KApAMENbO
Ice cream or sorbet Charcoal sour cream cake with hazelnut caramel
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KAYE U
MPUBUAEM I

= yCTAQHOBUTE MOBUNbHOE
A, npunoxeHwne c kny6HoM
° KOPTOW pecTopaHa

® npenbsBnanTe KapTy
) n nonyyante o 10% kewbak
"> npu kaxaoM noceLeHmm

= onnaymeanTe BoHycaMm
:| 0o 90% oT cyMMbl 3aK0a30

YCTAHOBWTb
[MPOIPAMMY
AOAABHOCTW

CkaHupyrite QR-kog
M BCTyrnaure
B ki1y6 npuBunermni

cristal-resort.ru

LaHHOe MeH!o sBrISeTCs peknaMHbIM MaTepuanoM. C rMosHbIM MPercKypaHTOM Bbl MOXeTe 03HQKOMUTLCS HQ JOCKe NoTpebuTess pecTopaHa.
BHelwHuii Bug v noga4ya 651104 MOryT OT/IMYATLCS OT MPefCTABIeHHbIX Ha ¢oTorpagusix. Bce LeHsl ykasaHbl B Poccurickux py6risix ¢ y4ETom

BCEeX MpUMeHAEeMbIX Hamoros. Ecrivy Bac ecTb Qnneprus ninm HenepeHoCHMMOCTb (MPOTUBOMOKA3AHUS K YroTpebneHMIo) KaKMX-Mbo MpoayKToB,
noxanyyicra, coobLymte 06 3TOM OPULMAHTY.

This menu is an advertising material. You can find the full price list on the restaurant’s customer board. The appearance and serving of the
dishes may differ from those shown in the photos. All prices are shown in Russian rubles, including all applicable taxes. If you have an allergy or
intolerance (contraindications to use) of any products, please inform the waiter.



