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FINEFOOD &WINE




FINE FOOD & WINE

The house of prime cuts of meat from around

the world, as well as fish and poultry, cooked in

the world famous Josper grill/oven, known to

bring out the qualities of each carefully sourced
ingredient.

The champion sommelier of Cyprus will guide you
through the international wine list, to make your
dinner a perfectly balanced meal.

O xwpog pe Ta TIO efaipeta kKoppdTia

KPEATOG amo OAO TOV KOOPO KaBwg emiong

PpAapla Kal TIOVAEPIKA, HAYEIPEPEVA OTOV

naykoopiov ¢Aung ¢ovpvo/oxapa Josper, o

oTmtoio¢ avadelkviel TNV TOIOTNTA TOL KABE
OLOTATIKOU.

H npwtabAnTpla Olvoxoog Tov —evodoxeiov

puag, 6a oag kabodnynoel peow tNG 61EBVOLG

AloTag Kpaowwv yla va €xete €va arnodAvta
looppornuevo deimnvo.
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Starters

Spinach Prawn Salad

*Allergens (2, 5,7, 14)

Marinated prawns with herbs, baby spinach
leaves, cauliflower, fresh green beans, snow
peas and orange vinaigrette

ZaAlata pe MNapideg kat Znmavaxt
Mapwvaplopévec yapideg pe apwuaTIKA, PIKPA
UM oTTavakio, KouvourTtidl, dppEoka mpdova
dacodAla, snow peas Kal BIVEYKPET TIOPTOKAAIOV

20.00

Lightly Spiced Beef Salad

*Allergens (4,5, 12, 14)

Mild spicy beef with baked beetroot, fresh
pomegranates, almond flakes, Graviera
cheese and pomegranate balsamic dressing

AntaAd Mikavtiko Mooxapiolo Kpéag
Wnto navtlapl, dppeoka podla, vidadeg
apuyddiou, Tupi MpaBiEpa kat dressing amnod
Bahodauiko podlod

22.00

Garden Herb Salad 2%

*Allergens (1, 5, 8, 14)

Lettuce heart, baby spinach, rocket leaves,
green peppers tossed with lemon served
with mustard dressing

Mpdaoivn ZaAdta pe Apwuatika

Kapdbi& papouAloy, ottavaktl, GUANa poKAg,
npdctvn TUmePLd pe AepdvL Kal caAtoa
pouotdpdac

16.00

“Burrata” Cheese

*Allergens (4,6, 8,9)

Tagliolini pasta, iberico pork, pesto and baby
rocca leaves

Toupi “Burrata”
Zupapika TayAoAivn, xolpvod iberico, meEoTo
Kal GUANG POKAG

17.00

Iberico Ham 100gr
*Allergens ( 8)
Served with fomato crostini

Xap Iberico
2epPipeTal ye kamnpwpévo Pwpi viopdtag

24.00

Smoked Angus Beef Carpaccio
*Allergens (4,9, 14)

Smoked pecorino cheese, Parmesan foam
marinated artichoke and truffle cream

Kanviotoé Kapnaroio BoSivov “Angus”
Karvioto tupl rekopivo, adpdc Mappelava,
HApIVaAPIOPEVN ayKIvapa Kat kpgua arod Tpouda

20.00

Aberdeen Angus Beef Tartar 100gr
*Allergens ( 3,5, 8,9, 14)

Topped with salt cured egg yolk,

tabasco foam

Taptdap BodivoL Aberdeen Angus
Me Kpoko avyol bnuévo oe alatt, adgpd
TAUTAoKO

20.00

Yellow Fin Tuna Tartar

*Allergens (3,7,9,11,14)

Ponzu & Yuzu sauce served with salicornia,
fennel garnish and lemon sorbet

Taptap Tévou “Yellow Fin”

2AaAToa Ponzu & Yuzu oepBiplouévo pe xopta
“O0AKOPVIAG”, yapviToupa and yapabo Kal
OTIA0TOC TIAYOC ATd AepoVL

18.00

Lobster Inkfish Ravioli 70gr
*Allergens (2,3,4,8,9)

On oysters mushrooms ragout, smoked

celeriac espuma, parmesan foam

PaBioAl actakoU pe peAavi coutiag
MNavw oe payoL amd TAEVPWTOLC PAVITAPIA,
KamvioTr oeAivopila eoctiodpa, appog
nappelavag

22.00

Mushroom Risotto
*Allergens (4)
With parmesan foam

P1610 pavitaplwyv
Me adppo6 nappelavag

20.00

Duo of Foie Gras

*Allergens (4,6, 8, 12)

Glazed pear foie gras and grilled medallion
foie gras served with pistachio bread and
cinnamon sorbet

ZUKWTL XAvag

MAQCcapPIoPEVO Pe axAGdL Kat PNTO pevTayldov
OUKWTL XNVAC oepPIplopévo pe Pwpi GuoTikL Kal
COPUTE amod KaveAa

Soup

Root Vegetables Soup

*Allergens ( 1,4)

Celeriac / Parsnip / Carrot / Taro with
vegetable mille-feuille and smoke cream

Zouma Aaxavikwv arnod pifeg
2éAvo / MaoTivakl / Kapoto / Kohokdot pe
mille-feuille Aaxavikwy Kal KAMvIOTA KpEUa

0
u A £3 Y .
t‘“’g Dishes suitable for vegan / Kat@\nho yia xopTopayous

All prices are in euro and include all taxes and VAT

23.00

10.00



Beet

AUSTRALIA / AYZTPAAIA
* Producer - 1788
120/d Grain-fed Beef
(Exktpodnc 2Itnpwv)

Fillet Tenderloin / ®\ETO

240gr 48.00
300gr 59.00

SCOTLAND / ZKQTIA

* Producer - Scott Prime
Award-winning grass-fed
Aberdeen Angus Beef
BpaBevpévo Bodivd Aumepvtiv
“Angus” (EAeuBepac Bookng)

Fillet Tenderloin / ®\ETO

240gr 47.00
300gr 58.00

USA / H.T'T.A.

* Producer - Creek stone farms
premium beef

Corn-fed Premium Black

Angus Beef
Avwtepng Mowdtntag Bodivo

“Black Angus”(EKTpO®rC KAAQUTIOKIOU)

Rib-eye / MnpiCoha “Rib-eye”
Fillet Tenderloin / ®AETO

T-Bone / Auepikavikéd “T-BONE”

350gr 53.00
240gr 55.00
300gr 68.00
700gr 75.00

Dry aged / =npAg Qpipavong

USA Striploin /
Auepikaviko “Striploin” dpineto USA

USA Rib-eye on bone /
Apeplkaviko “Rib-eye” pe KOKKAAO

250gr 51.00

500gr 59.00

AUSTRALIAN/ AYZTPAAIA
( for two / yia 600)

Black onyx beef Tomahawk by per 100gr 12.00

rangers valley /
Boowo “Black Onyx” Tomahawk artoé tnv
Kolnada “Rangers

Burger

Black Angus Burger /
*Allergens (14)

Mango ginger chutney, cornbread

Mmugtékt “Black Angus”
Me Todtveu amod pavyko kal TCivtlep oe

KOAQUTTOKOP WO

Topped with / ETurmAgov:

Smoked fontina cheese /
Karvioto Tupl dpovtiva

Grilled medallion foie gras /
Me CUKWTL XAvac

Lamb

Rack of Lamb / Zoupepo Apviolo Kapé

Pork

Purebred Iberico Tomahawk
With smoked apple sauce

IBnpik6 Xoipivé Tomahawk Purebred
(ExTpodnc Beravidiag)
Me cGAToQ KAmvIoToU PfAoL

Poultry

Corn-fed Baby Chicken /
KotomnouAo (Ektpodric KaAaurmokiol)

*Allergens ( 5, 14)
Spatchcock coquelet

280gr 30.00

32.00

36.00

240gr 30.00

300gr 32.00

350gr 25.00

Duck Magret /

*Allergens ( 8, 14)

Served with mango and passion fruit
sauce, oven-baked Granny Smith

apple

MNama “Maykpét”

2epBipeTal ye cGAToa amo PAvYKo Kal
dpouTa ToL TTABOULG, TIPACIVO UNAO
TIeEPACPEVO Ao ToV GoLPVO

Grilled Tofu
*Allergens (1,7, 8,13)

With buckwheat, mushroom ragut
carrot puree, grilled asparagus and
soya glac

Tofu otn Zxapa

Me dayorupo, payol LavITApIWV
TIOLPE KAPOTOL, OTTAPAyYla oXApPag
Kat ooyla glacé

240gr 27.00

23.00

ALL DISHES ARE SERVED WITH A CHOICE OF A SAUCE:
OAA TA MNIATA ZEPBIPONTAI ME EMIAOIH ZAATZAZ:

“Wild mushroom / Aypto Mavitépt

‘Red wine / KOkKvo Kpaoi

‘Green peppercorn / [paowvog MrepOKOKKOG
“Mustards / Mouotdpdeg

‘Bearnaise / Mrmiepvel

*Allergens (4,5.8,14)
*Allergens (5,8,14)
*Allergens (4,5.8,14)
*Allergens (5.8,14)
*Allergens (4,8.9,14)

SEASONAL VEGETABLES & POTATO OF YOUR CHOICE:
EMOXIAKA NAXANIKA KAI MATATEZ THZ ENIAOIHZ ZAZ:

‘Mashed with fruffle oil /

[Moup€ matarag ye Aadl Tpovdac

‘Hand-cut fries / JTUTIKEG TNyQVITEG MATATEG
‘Baked / Matara ¢ovpvou

HOW TO ORDER YOUR STEAK

*Allergens (4)

Blue -Very red, cold centre

Rare -Red, cool centre

Medium Rare -Warm red centre

Medium -Hot red centre

Medium Well -Hot pink centre

Well Done -Cooked through-out, little to no pink

MQ% NA MAPAITEIAETE TO BOAINO A%

Blue -[ToAD KOKKIVO, TIAYWPEVO KEVTPO

Rare - KOKKIVO, KPUO KEVTPO

Medium Rare - Ze0TO KOKKIVO KEVTPO

Medium - Kautd KOKKIVO KEVTPO

Medium Well - Kautd pol KEVTPO

Well Done - Xwpic vypdad, Aiyo i kKaBoAov pol oTn peon

All prices are in euro and include all taxes and VAT



Vegetarian Spaghetti / s . © . 24.00
*Allergens (.1, 8,9)

Homemade tomato sauce, mushroom,
broccoli, black olives, cherry tomatoes
and’ yellow bell pepper

InayyETl ye Aaxavika

Me oTTIKA OAATOA VIOUATAG, HAVITAPL,
UTIPOKOAO, HAUPEC EALEG, VTOPATIVIA KAl
KiTplvn rurepla

Homemade Tagliatelle / 28.00
*Allergens ( 1,4,8,9,14)

With beef Jenovese sauce

ZTUTIKEG TAAIATEAEGQ
Mooxapiolo kpéag pe cdhoa “Jenovese”

Fish & Shellfish

“Label Rouge” Scottish Salmon / 220gr 45.00

2ohopog 2kwTiac “Label Rouge”
*Allergens (3)

Jumbo Prawns (3 pcs) / 42.00

Meyaheg Mapideg (3 kKopuaTia)
*Allergens (2)

ALL FISH DISHES ARE SERVED WITH A CHOICE OF:
TA WAPIA ZEPBIPONTAI ME TIZ MIO KATQ EMIAOTEZ:

‘Lemon-capers butter sauce / *Allergens (4,14)
2AAToa BouTLPOUL PE AeUOVL KAl KAMapn

-Olive oil & lemon condiments /AaSoAépovo *Allergens (14)
“Garlic butter / 2kopdoBolTupo *Allergens (4)

&

SEASONAL VEGETABLES & POTATO OF YOUR CHOICE:
EMOXIAKA NAXANIKA KAI MATATEZ THZ ENIAOIMHZ ZAX:

“Mashed with truffle oil / *Allergens (4)
[Moupé matatag ye Aadt TpoLdac

‘Hand-cut fries / ZMUTIKEC TNyaQVITEC MATATES

‘Baked / lMatdra povpvou

Side Dishes

ENRICH YOUR DINNER WITH THE FOLLOWING OPTIONS:
EMMAOYTIZTE TO AEININO Az ME TIX AKOAOYOEZ EMIAOTEX:

Seasonal vegetables / Aaxavikd emoxng 5.00
‘Baked potato / MNatdta oto polpvo 3.00
"Hand-cut fries / 2ZMTIKEG TNYQVITEG TATATEG 3.00
‘Mashed potato with truffle oil / *Allergens (4) 3.00

[Movpe matarag pe Tpouda

-Grilled asparagus San Danielle crispy

prosciutto, au gratin parmesan cheese / *Allergens (4) 8.00
Tpayavé npootouTto San Danielle, mappelava au gratin

‘Baked Portobello mushrooms / 8.00
Wnta pavitapla Portobello

-Onion rings with smoke paprika / 8.00
PobeAeq KpepULAIOD APWPATICUEVA UE KATIVIOTH) TIATTPIKA

-Grilled sweet corn with butter / 8.00

KoAaurokt otn oxdpa pe Boltnpo

All our grills are charcoal - grilled for ultimate taste, texture
and succulence in a Josper Oven.

Its high operating temperature allows to gril and roast
preventing the product from drying out,adds the unique flavour
of the finest embers and ensures that none of the natural
moisture or flavour escapes.

‘ONa Ta dayntd oxXapag €xouv eTOACTEl 0TA KAPBoLVA yla ardAuTn
yeuon, udr kat CovpepdTNTa 0TO houpvo Josper.

H upnAn Beppokpacia Aeitovpylag Tou ETITPEMEL TO PACIPO OTN oXapa
Kal 0To GpovPVOo, TIPOCHETOVTAC POoVAdIKY yelon, eprnodilel To TpoidV
Va OTEYVWOEL, TIPOCBETOVTAC Povadikr yebon kat SlachaiiCovTtac OTl
n Lok vypaacia kat yevon dev dlapelyouy.

All prices are in euro and include all taxes and VAT



Dessert

Signatured Baked Alaska (for two) 19.00
*Allergens (4,8,9,12)

Tiramisu gelato, cacao biscuit, crunchy coated

waffle with hazelnut topped with oven-baked

meringue

MaywTtd TIPaPLooD, PToKOTO KAKAoL, Tpayavh
ETUKAAVUPEVN BAPAQ e GOULVTOUKL KOAVPPEVO pE
pHapeyka oTo GovpVo (yia dLO)

Marinated Strawberries / 12.00
*Allergens (4, 8, 12, 14)
With citrus salad, strawberry sorbet and almond tuile

Mapwvapiopéveg dopdouvAeg
Me caldTa eomepldoeldwy, COPUTE GPAOULAAG KAl
TOUIA apuydaiou

Kalingo Chocolate Cake 12.00
*Allergens (4,6,8,9,12)

Rich dark chocolate cake with roasted

hazelnut, chocolate cremeaux and

chocolate sorbet

Kék ané ZokoAdata “Kalingo”
EumouTiopévo e kaBoupSlopévo GOLVTOUKI,
cremeaux OOKOAATAC KAl COPUTIE COKOAATAC

Citrus Tart

*Allergens (4,6,8,9,12,14) 12.00
Lemon cremeaux, citrus confit, dry meringue,

white chocolate mousse and jivara gelato

Tapta eomnepltdoelbwv

Tpayavr) BAon PrioKOTOL e KPEUQ AEPOVIOV, KOVOIT
ano eonepldoeldol, ENpr HaPEYKA Kal maywTto
OOKOAATAC

Vanilla Créme Briilée / 12.00
*Allergens (4,9)
With strawberry sorbet

Kpep UnpouAé pe apwua Baviliag
Me copumeT ppAovAag

Fresh Seasonal Fruits (for two) / 16.00
dpéoka Enoxlaka ®povTa (yia 600)

Selection of Fine Cheeses (for two) / 18.00

MoiAia Tupwv (yia 800)
*Allergens (6,8, 12)

Sorbet (per scoop) / 3.50
Mango, Chocolate, Strawberry, Lemon

Zopuné (avd pmndala)
Mavyko, 2okoAdTa, Ppaoula, Aepdvl

Our ice creams and sorbets may contain ingredients which
can cause an allergic reaction.

All our desserts and ice creams are prepared in an aread
which handles milk, gluten, peanuts, free nuts,soya,sesame etfc.

Please consult your Head Waiter for further information, our
Maitre and Chef De Cuisine on duty are at your disposal
should you require any clarification.

Ta maywTd KAl Ta COPUTIE PAC PTTOPEL va TIEPIEXOLY CUCTATIKA TIOU
{owg va TPOKAAECOULY OANEPYIKY avTidpaan.

OAa T1a emdodpra Kal MAywTtd pag etoldlovIial oe XWPEO Tou
SlaxelpiCovtal yaAa, yAoutévn, duoTikia, KapLSia, odyld, COLOALL KATT

NMapakaholpe va ocupBouAeuTeite Tov Maitre yla TEPIOCOTEPES
nmAnpodopiec. O Maitre kal 0 ApxIuAyelpac pag eival otn dldbeon oag
edv embupeite omoladnmote SlevKpivion.

All prices are in euro and include all taxes and VAT



Set Menus

SET MENU I 68.00

“Burrata” Cheese /

*Allergens (4, 6,8,9)

Tagliolini pasta, iberico pork, pesto and baby
rocca leaves

Tupi “Burrata”
Zupapik@ TayAloAivn, xopwo iberico, TMECTO Kal
GV poKag

Root Vegetable Soup /

*Allergens ( 1,4)

Celeriac / Parsnip / Carrot / Taro with milfey
vegetable and smoke cream

Zo0ma Aaxavikwv arnod pifeq
2€Avo / MNMaoTivakl / Kapodto / KoAokdaol e pde
AQXQVIKWY KAl KAMVIOTA KpEPa

Scottish fillet /

*Allergens (4, 5, 8, 14)

With wild mushroom sauce, baked potatoes,
assorted grilled vegetables

DIAéETO ZKWTIAG
Me cAAToa Ayplou pavitaplol, PNTeC MaTaTed,
TIOIKIA O AQXQVIKWY 0XAPaC

Vanilla Créme Bril¢e /
*Allergens (4,9)
With raspberry sorbet

Kpep UmpouA€ pe apwua Bavidiag
Me copum€T Batépoupou

Coffee, Friandises / Kadég, ZuvoSeuTika

Wine selection per course by our 44.00
sommelier
Emidoyn kpaoiwv ava miarto and tnv Owvoxoo pag

SET MENU Il 98.00

Iberico Ham /
*Allergens ( 8)
Served with fomato crostini

Xap Iberico
2epBipeTal pye PNTA KPOLTOVIA VTOUATAG

Root Vegetable Soup /

*Allergens (1,4)

Celeriac / Parsnip / Carrot / Taro with milfey
vegetable and smoke cream

Zo0ma Aaxavikwv arnod pifeg
2eAVO / MaoTivakl / KapoTto / KoAoKAaol e HIAE
AQXQVIKWV KAl KAMVIOTr KpEua

Lobster Inkfish Ravioli /

*Allergens (2,3,4,8,9)

On oysters mushroom ragout, smoked celeriac
espuma, parmesan foam

PapioAl actakoU e peAavi coumiag
[Navw oe payol ard TMAEVPWTOLC PavITAPLa,
KamvioTr oeAlvoplla eomodpa, appoc rmapuelavag

Blood Orange Sorbet / Zopuné ané kékkivo
TOPTOKAAL

USA Rib-eye, corn-fed premium Black
Angus beef /

*Allergens (4, 5, 8, 14)

With wild mushroom sauce, baked potatoes,
assorted grilled vegetables

AvwTtepng noldtnTag Bodivo “Black Angus”
(EKTPOPNG KAAQUTIOKIOV)

Me cGAToa Ayplou PaviTaploy, PNTeC MATATEG,
TIOIKIAIO AQXQVIKWY OXAPaC

Kalingo Chocolate Cake

*Allergens (4,6, 8,9, 12)

Rich dark chocolate cake with roasted
hazelnut, chocolate cremeaux and chocolate
sorbet

Kék amnd ZokoAdata “Kalingo”
EumAouTiopévo pe kKaBoupdiopuevo GouLVTOUKI,
cremeaux OOKOAATAC KAl COPUTIE COKOAATAC

Wine selection per course by our 62.00
sommelier
EmiAoyn kpaotwv ava miaro amnéd tnv Owvoxoo pag

g
e
apd
L
,/Z?""|F u.'-h:" B
; ; -'{;-:.‘.r_‘ v
d . L4 ‘__.;'.‘
| ']
F -
- -
¢ %

rh I
All pricesare ineuroand include all taxes and VAT b "I :
] . : .



10.

11.

12.

13.

14.

ALLERGENS IINDEX

CELERY

This _includes celery stalks, leaves, seeds and root
called "celeriac. You «can find celery: in celery  salt,
salads, some meat products, soups and stock cubes.

CRUSTACEANS ;

Crab, 'lobster, prawns, and ' scampi are  crustaceans.
Shrimp: paste often used in Thai and south east: Asian
curries or salads, is.an ingredient to look-out for.

FISH
You will ‘find this in some fish sauces, pizzas, relishes,
salad ~ dressings, - stock = cubes ~and  Worcestershire

sauce.

MILK

Milk is~a common ingredient in butter, cheese, c'réam,
milk powders and yogurt. It can also be found in foods
brushed or glazed with milk, and in powdered "soups
and sauces. Its often split into casein in curds and BLG
in whey.

MUSTARD

Liquid “mustard, mustard powder and mustard seeds
fall ‘into this category. This ingredient can also be
found in breads, curries, marinades, meat products,
salad dressings, sauces and soups.

PEANUTS

Peanuts are actually a legume and grow underground,
which. is why its sometimes called a groundnut.
Peanuts are often used as an ingredient in biscuits,
cakes, curries, desserts, sauces (such as satay sauce),
as well as in groundnut oil and peanut flour.

SOYA

Often found in bean curd, edamame beans, miso
paste, textured soya protein, soya flour or tofu, soya is
a staple ingredient in oriental food. It can also found
in desserts, ice cream, meat products, sauces and
vegetarian products.

WHEAT - GLUTEN

Wheat (such as spelt and Khorasan wheat / Kamut),
rye, barley and oats is often found in foods containing
flour such as some types of baking powder, batter,
bread crumbs, bread, cakes, pasta, couscous, meat
products, pasta, pastry, sauces, soups and fried foods
which are dusted with flour.

EGGS

Eggs are often found in cakes, some meat products,
mayonnaise, = mousses, pasta, quiche, sauces = and
pastries or foods brushed or glazed with egg.

LUPIN

Yes, lupin is a flower, but its also found in flour! Lupin
flour seeds can be used in some types of bread,
pastries and even pasta.

MOLLUSCS

These include mussels, land snails, squid and whelks,
but can also be commonly found in oyster sauce or as
an ingredient in fish stews.

TREE NUTS

Not to be mistaken with peanuts (which are actually a
legume & grow underground), this ingredient refers to
nuts which grow on ‘trees, like cashew. nuts, almonds
and. hazelnuts. You can find nuts. in breads, biscuits,
crackers, desserts, nut powders (often used in Asian
curries), -stir-fried dishes, ice cream, marzipan, (almond
paste), nht oils'and sauces.

SESAME

These iseeds can often be found in bread (sprinkled on
hamburger buns for example), breadsticks, houmous,
sesame oil and tachini. They are sometimes toasted
and used. in salads.

SULPHUR DIOXIDE

This 'is an ‘ingredient often used in dried fruit such as
raisins, dried apricots and prunes. You might also find
it in meat products, soft drinks, vegetables as well as
in.:wine and beer. If you have asthma, you have a

higher risk of developing a reaction to sulphur dioxide.




N3bICKAHHAA E[JA 1 BUHO

9710 wMecTo rpe Bbl cmoxeTe oTBepaTb
NepBOK/IaCCHble MSICHblE BbIPE3KW CO BCEro
Mupa, aTakxe pblby nTULy, NPUroTOBNIEHHbIX
Ha BCEMMPHO N3BECTHOW neun-rpune Josper,
KoTopas packpbiBaeT MaKcuMasnbHbIi
noTeHuMan Kaxaoro npoaykTra.

YemnuoH Kunpa cpeamn npodeccmoHanbHbIX
comenbe nomoxet Bam ¢ nopbopom BuHa
Me>XXAYHapoOHOW BMHHOW KapTbl, 4TOObI BaLlu
Y>XUH Obln ugeanbHo cb6anaHCcMpoBaHHbIM.
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3aKycku

Canar 13 INMHATA ¢ KPeBeTKaMu
Spinach Prawn Salad

*Anneprensbl ( 2,5,7,14)

MapuHOBaHHbIE KPEBETKM C TpaBamu, JINCTbS
LUNMHaTa LUBETHOM KanyCTOW, CBEXEWN 3eEHOMN
HacoNblo, CHEXHbIM FOPOLLKOM U anesibCUHOBbLIM
BUHErPETOM

20.00

Cnerka nonepuyeHnas I'oBssauna

Lightly Spiced Beef Salad

*Anneprensl (4,5,12,14)

Msarkas ocTpas rosaguHa ¢ 3aneyeHHoM
CBEKJI01, CBEXMMU rpaHaTaMu, MUHAANbHbIMN
Xnonbamu, cbipoM Graviera 1 rpaHaToBbIN
6anb3aMn4eckuin coyc

22.00

)
1

YA
e

Canar u3 camoBOM 3eJIeHU
Garden Herb Salad
*Anneprensl ( 1,5,8,14)
HexxHble NUcTba canarta natyk, Moaogown
LIMWHAT, IMCTbS PYKKOJIbI, 3€/1eHbIN nepeL, 1

orypupl. Canat nogaeTcs ¢ IMMOHHO-FOPYUYHOM
3anpaBKom

16.00

Causounsbiit Ceip Bypara

“Burrata” Cheese

* Anneprensl (4,6,8,9)

MacTta TanboNNHN, CBUHMHA MGEPUKO C COYCOM
MecTo U NINCTEAMU MOJOLOW PYKKOSIbI

17.00

Noepuiickas Beruuna 100gr
Iberico Ham

*Anneprensl ( 8 )

CepBUpYyeTcs C TOMaTHbIMU KPOCTUHM

24.00

Kapnauuo u3 Konuyenoi I'oBsiguabl AHryc
Smoked Angus Beef Carpaccio

*Anneprennl (4,9, 14)

KonueHbin cbip MNekopuHo, MNeHa mn3 napmesaHa,
MapWHOBaHHbIN apTULLOK U TPIOMENbHbIN KPEM

20.00

Taprap u3 I'oBaaunbl AGepaunn-Anryc  100gr
Aberdeen Angus Beef Tartar

*Anneprensl ( 3,5,8,9,14)

CepBupyeTtcsd ¢ auyHbIn xxentok C conbtod n

neHon 13 Tabacko

20.00

Taprap u3 XKeJTOro TyHIa
Yellow Fin Tuna Tartar

*Anneprensl ( 3,7,9, 11, 14)
Coyc Ponzu & Yuzu nogaeTtcs ¢ canMKOpHMEN U
rapHUPOM 13 deHxens

18.00

PaBuoan c¢ 100cTepOM M YePpHUIAMH 70gr

KapaKaTHIIbI
Lobster Inkfish Ravioli

* Anneprensl ( 2,3,4,8,9)
Ha pary us ycTtpuu 1 ronbos, Mycc 13
Kon4yeHorocenbaepesa U neHa n3 napmesaHa

22.00

Pusorro ¢ I'pudamn
Mushroom Risotto

* Anneprensl (4 )
I neHon n3 napmMmesdaHa

20.00

IBoitnon ®ya-I'pa

Duo Foie Gras

* Anneprensl (4,6,8,12)

[(nasupoBaHHaga rpylieBas ya-rpa n >xapeHbii
MefanboH dya-rpa. lNogatoTcs ¢ PUCTALLKOBbLIM
x1ebom 1 copbeToM C KopuLEN

Cyn

Cyn u3 KOpHenjaomaoB

Root Vegetables Soup

*Anneprensl (1,4 )

Cenbaepen / NacTepHak / MopkoBb / Tapo ¢
OBOLLHBbIM W ObIMHBIM KDEMOM

M

L4 .
‘Y? Bnioga, noaxopswe ans seraHos / Dishes suitable for vegan

BCE LHEHBI YKA3AHBI B EBPO 1 BKJTIOYAIOT BCE HAJIOTU U HJIC.

23.00

10.00



['oBsaguHa

ABCTPAJINA

TI'oBsaguna 3epHoBoro OTKOpmMa

®une / Fillet 240gr  48.00
300gr 59.00

HMOTJIAHINA

Otmeuyennas Harpagamnu

I'oBsinmHa AGepauH-AHTyC

TpaBsanoro OTkopma

Award-winning grass-fed Aberdeen

Angus beef

®dwune / Fillet 240gr 47.00
300gr 58.00

CIIIA

I'osigmHa YepHbiin AHryc

IIpemuym, Kykypy3Horo

OTkopma

Puban / Rib-eye 350gr 53.00

Buipeska - chune / Fillet 240gr 55.00
300gr 68.00

Tu-BoH / “T-BONE 700gr  75.00

CHIA: Creiikn “Cyxon

Boigepxkn’

Dry Aged Steaks

®dunenHbin kpah / Striploin 250gr 51.00

USA Pwu6ait Ha kocTw / 500gr 59.00

USA “Rib-eye” on bone

ABCTPAJIUMCKU

AUSTRALIAN per 100gr 12.00

(Ha MTBOMX)

TomaraBk [foBgAMHA N3 YEPHOro

OHMKCa OT A0NUHbI PenHao)xepoB

Black onyx beef Tomahawk by

rangers valley

byprep

Byprep U3 Bbask Anryca 280gr 30.00

Black Angus Burger

* Anneprensl ( 14 )

YaTHn 13 MaHro 1 umMeups,

KYKYPY3HbI X1€6

[NMopaétcy c:

KonyeHbiM cbipoM QOHTUHA 32.00

MepanboHoM 13 dya-rpa Ha rpune 36.00

bapanuHa

Kape Arnenka 240gr 30.00

Rack of lamb

CBUHUHA

YuCTOKPOBHBII TOMAraBK 300gr  32.00

HOEPUKO

C Kon4yeHbIM 96104HbIM COYCOM

Purebred Iberico Tomahawk

IITuua

Ipisenok, KykypysHoro 350gr  25.00

OTtkopma

Corn-fed Baby Chicken

*Anneprensl ( 5, 14 )

[MeTylIOK, 3aXapeHHbI Ha pallunepe

YT1Ka Marpe 240gl’ 27.00

Duck Magret

* Anneprensl ( 8, 14 )

MNMogaeTcs ¢ MaHro aHg nNaccuoH pyT

COYCOM U1 9610KaMN FPSHHU-CMUT

Tody na rpuie 23.00

Grilled Tofu

*Anneprensl ( 1,7,8,13)

C rpeykomn, rpubHbIM pary,
MOPKOBHbIM MOPE, CNap>Xer rpusb 1
COEBbIM r1sice

BCE BJ1IOOA NMOOAKOTCA C COYCOM HA BALL BbIBEOP:

-Coyc ¢ necHbiMn rpubamm / Wild mushroom
-Coyc 13 kpacHoro BuHa / Red wine

-Coyc ¢ 3eneHbIM nepuem / Green peppercorn
- PasHble Buabl ropymupl / Mustards
-BeapHckun coyc / Béarnaise sauce

* Annepresnsl (4,5,8,14)
*Anneprensi (5,8,14)
* Anneprensl (4,5,8,14)
*Anneprensl (5,8,14)
* Anneprensl (4.8,9,14)

CESOHHbLIE OBOLLUW N KAPTO®EJb, MPUTOTOBJIEHHbI

MO BALLUEMY BKYCY:

-[ope ¢ TprodensHbiM Macnom / Mashed with truffle oil * Anneprensr (4)
- XKapeHbIn kapToenb, HapedaHHbIN Bpy4YHyto / Hand-cut fries

-MeyeHbIn KapTodens / Baked

CTEMEHb MPOXAPKN CTEVNKOB

Blue / Moutn Cbipon -MpoOXKapeHa JiLlb TOHKas KoOpo4yka

Rare / C Kposbto -06XKapeH CHapy»Xu, XONOOHbIN BHYTPU

Medium Rare / Cna6on [Npoxapku - COK PO30BOro LBeTa, TEMbIA BHYTPA

Medium / CpepgHen lNMpo>kapkun “FOPSIUYUIN, KpacHbI BHYTPU

Medium Well / Moyt MpoXkapeHHbI - FOPSYnNiA, PO3OBbLIA BHYTPU

Well Done / Tpo>xapeHHbIn -abCOJIOTHO MPOXKAPEH, MOYTU HET
PO30BOrO

BCE LHEHBI YKA3AHBI B EBPO M BKITIOYAIOT BCE HAJIOI'M U H]IC.
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Bererapnanckue Cnarertn o . ©24.00

* - * Vegetarian Spaghetti '

. *Anneprenn (1,8,9) "
C pomawHMM TOMaTHbIM COYyCOM, rpubamu,
'6pOKKOJ'Il/I, YEePHbIMU ONTMBKaMMU, 3
NOMVAOPaMN YEePPU 1 XXENTbIM ClagKum
nepuemM

Homamune TanpsaTesne 28.00
Homemade Tagliatelle

*Anneprensl ( 1,4,8,9,14)

C coycom 13 roegaanHbl [keHoBeae

Pr10a n
MopenpoayKThbl

IlloTmanackui Jlococh 200g 45.00
“Label Rouge” Scottish Salmon
*Anneprensl ( 3 )

Koponesckune Kpeserku (3 mr.) 42.00
Jumbo Prawns

*Anneprensl ( 2 )

PbIBHbIE B/IIOAA NMOOAKOTCA C:

COYCOM HA BALL BbIBEOP:

- Coyc 13 CAMBOYHOIO Macsia ¢ Kanepcamy 1 JIMMOHHbIM cokoM  * Asteprensl (4,14)

Lemon-capers butter sauce

- ONMBKOBOE MacCs0O C JIMMOHHOW NpunpaBoi * Anneprensl (14)

Olive oil & lemon condiments

-YecHouHOE mMaco * Annepressl (4)

Garlic butter

&

CE3OHHbLIE OBOLWN N1 KAPTO®EJb,
MPUTOTOBJIEHHbLIV MO BALLEMY BKYCYV:

-Miope ¢ TprodensHbiM macnom / Mashed with truffle oil * Anneprensl (4)
- XKapeHblh kapTodenb, Hape3aHHbI Bpy4Hyto / Hand-cut fries
-MeyeHbin KapTodens / Baked

["apaupbl OTAEIBHO

CNEOYIOLWME ONUWU OOMNONHAT BALL YXXUH:

- Ce30HHble OBOLLM

Seasonal vegetables

‘[eyeHbln kKapTodens 5.00
Baked potato
- XKapeHbin kapTodenb, Hape3aHHbIA BPYYHYIO 8.00
Hand-cut fries
‘Thope ¢ TprodesnbHbIM MacsioM * Anneprensl (4) 8.00
Mashed potato with truffle oil
-Cnapyxa Ha rpune c¢ npowytTto CaH daHuane u 3.00
3aneyeHHbIM CbIPOM MapMesaH * Annepressl (4)

Grilled asparagus 8.00
- 3aneyeHHble rpnbbl MNopTobenno

Baked Portobello mushrooms

- JlykoBble KOMbLLA C KOMYEHOM Nanpukom 8.00
Onion rings with smoked paprika

- Cnapkas Kykypysa Ha rpuie cO CAMBOYHbIM MaC/IoM 8.00
Grilled sweet corn with butter

8.00

Bce 6nopa-rpunb roToBaTCS Ha ApeBEecHOM yrne B nedyn Josper
0719 COXpPaHeHUs CTPYKTYpbl W COYHOCTU MsACa, a Takxe as
MOJIHOTbI BKYCOBbIX OLLYLLEHN.

Bbicokass paboyas Temnepatypa nedyn MOo3BOMASET >XapUTb U

3anekaTb 6042 He nepecyLlmBas 1x, a UCNONb30BaHWE Ny4yLlero
yrns npygaet 6104aM YHUKANbHbBIN apomar.

BCE LIEHbI YKA3AHBI B EBPO U BKJIIOYAIOT BCE HAJIOTY X HAC.



JlecepThl

3aneyeHHas Ansicka 19.00
Baked Alaska

*Anneprens! (4,8,9,12)

[xxenato Tupamucy, neveHbe ¢ Kakao, XpycTaiime

Bad M ¢ yHOYKOM (o5 ABOUX)

MapunoBannas Knyouuka 12.00
Marinated Strawberries

*Anneprensl (4, 8,12, 14)

C unTpyCcOBbIM canaToM, KiyOHUYHbIM cOpbeToM

N TOHKUM MUHAANbHBIM NeYeHbeM

Illokonapueiii TopT Kanuuro 12.00
Kalingo Chocolate Cake

*Anneprensl (4,6,8,9,12)

HachbllWweHHbI TOPT U3 TEMHOrO LWokoaja ¢

»apeHbIM IECHbIM OPEXOM, LLIOKONAAHbIM KPEMO 1
LIOKONaAHbIM COp6eTOM

Iutpycoselit nupor 12.00
Citrus Tart

* Anneprensl (4,6,8,9,12,14)

NIMMOHHBIN Cremieux LUTPYCOBOE KOHMM,

MycC 13 6en0ro wokoniaga, cyxoe 6ese un
KpOBaBO-OpPaHXeBbIN copbeT

BanunpHblil KpeM-0proJie 12.00
Vanilla Creme Bralée

*Anneprenbl (4,9 )

BaHunbHbIN KpeM-bptofie ¢ KAyOHUYHbBIM

copbetom

Cgexue Ce3oHHBIE DPYKTHI 16.00
Fresh Seasonal Fruits

Accoptu bnaropoaupix CpIpoB (Ha ABOMX) 18.00
Selection of Fine Cheeses (for two)
*Anneprensbl ( 6,8,12)

Cop0Oer (11eHa 3a mapuk) 3.50
Sorbet (per scoop)

Manro, Kny6Huka, JiumoH, LLlokonag,

Hawe MopoxxeHoe ¥ copbeT MOryT cofepxaTb WHrPeaueHTbl,
KOTOPblE MOryT BbI3BATb affiepruyeckytlo peakuuo. Bce Hawim
LecepTbl Y MOPOXEHOe FOTOBSTCA B 30He 06paboTKM MOJSoKa,
raloTeHa, apaxuca, JEeCHbIX OpexoB, COW, KyHxyTa v T.On. Halu
METPAOTENb U AEXYPHbIN Led-noBap BCerga rotoBbl pacckasaTb
BaM O MPOAyKTax, WCMOJIb3yeMbiXx MNPV MNPUroTOBNeHUM 6tog
Hallero MeHio.
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BCE LIEHBI YKA3AHBI'S EBPO M BRIHOUAIOT BCE HAJIOTH 1 HJC.



MCHIO | 68.00

Causounbli ceip Bypara

“Burrata” Cheese

*Anneprensbl (4,6,8,9)

[TacTa TanbONVHU, CBUHNHA NBEPUKO C COYCOM
necTo N JNCTbAMUN MOJ'IO,EI,OI;I PYKKOJIbI

Cyn u3 KOpHeniogoB

Root Vegetables Soup

*Anneprensl (1,4 )

Cenbpepen / MNacTepHak / MopkoBb / Tapo ¢
OBOLLHBbIM 1 AbIMHBIM KDEMOM

IlloTnanackoe guie

Scottish fillet

*Anneprensl ( 4,5,8,14)

C coycoM 13 NeCHbIX rpnboB, NevYeHbIM
KapTodeneM, OBOLLHbIM acCOPTW Ha rpue

BaHunbsHbIN KpeM OproJjie
Vanilla creme bralée
*Anneprensl (4,9 )

C manvHoBbIM copbeToMm

Kode, decepTshi

Coffee, Friandises

ACCOPTMMEHT BMH K KaXA0MYy OJIIOXY OT 44.00

HalIero coMeJibe
Wine selection per course by our sommelier

MCHIO I I 98.00

Noepuiickas BeTunna

Iberico ham

*Anneprensl ( 8 )

CepBupyeTcsa C TOMaTHbIMU KPOCTUHM

Cyn u3 KOpHeIJiogoB

Root Vegetables Soup

*Anneprensl (1,4 )

Cenbpepeln / MNacTepHak / MopkoBb / Tapo ¢
OBOLLHBbIM 1 AbIMHbIM KDEMOM

PaBuosm ¢ 106cTepoM M YepHUIAMU
KapakKaTHIbl

Lobster Cuttlefish Raviolli

*Allergens (2,3,4,8,9)

Ha pary n3 yctpuy 1 rpubos, KONYeHbl cenbaepen
ecnymMa 1 neHa U3 napmesaHa

KposaBo-opaHxeBblil copoeT
Blood Orange Sorbet

CIIA Pubaii, 'oBaguna Bask Anryc
NMpeMUyM, KYKypPy3HOro OTKOpMa
“USA Rib-eye, corn-fed premium Black
Angus Beef”

*Anneprensl (4,5, 8, 14)

C coycOM 13 NeCHbIX rPNboB, MEYEHbLIM
KapToMEeNeM,OBOLLHbIM aCCOPTW Ha rpune

Iloxkonapueui Topt Kanuuro

Kalingo Chocolate Cake

*Anneprensl (4,6,8,9,12)

HachbILWeHHbIN TOPT 13 TEMHOrO LWokKonaga ¢
>KapeHbIM JTeCHbIM OpexoM, LLOKO1agHbIM KPpeMO U
LoKOIaaHbIM copbeTom

Kode, TecepTshi
Coffee, Friandises

ACCOPTHMMEHT BMH K KaXKI0OMY OJIIONY OT 62.00
HAIIIEro coMelibe
Wine selection per course by our sommelier
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WHAOEKC ANNEPFEHOB

CEJIbOEPEN

BkntoyaeT CTGGJ‘IM, NNCTbA, CeéMeHa, a TakK>Xe KOpeHb
cenbpgeped. Cﬂe,ﬂ,bl cenbgeped MOXHO BCTPETUTb B
cCebOepPeeBON COMX, canatax, HEeKOTOPbIX MSCHbIX

npopyKTax, cynax, a TakxXe B Ky6ukax 6ynboHa.

PAKOOBPA3HbIE

K pakoobpasHbIM OTHOCATCS kpab, nobcTep; KpeEBETKU U
naHryctuHbl. CTouT n3beratb Tak>kKe KpEBETOYHON MacThI,
KOTOpas 4acTo NCMOJIb3yeTCHA B TANCKON U IOr0-BOCTOYHO-
a3UaTCKOM KYXHSIX U SIBNSIETCA WMHIPEeLUEeHTOM COYyCOB,

Kappwun n canartos.

PblIBA
AnniepreH coOepXuTcs B HEKOTOPbIX PbIGHbIX coycax,
nuuue, npunpaeax, sanpaskax ANis canartos, Ky6ukax

6ynboHa, a TakXe BycTepckom coyce.

4. MOJIOKO

S

MofoKO SABMSAETCA OCHOBHbIM WHTPEAWEHTOM Macna,
cblpa, CAWBOK, MOMIOYHOrO nopolwka K horypTa. Ero
cnedbl MOXHO BCTPeTUTb B 6Gnogax, rnasupoBaHHbIX
NAN cMa3aHHbIX MOJIOKOM, a Tak>Xe B MOPOLIKOBbIX cynax
n coycax. Yacto genutca Ha KasewH - B TBopore, U

6eTa-nakTorno0bynnH — B. CbIBOPOTKE.

rOPYULA

K aToin KkaTteropum OTHOCHATCH >XXuAKas ropuuvua,
rOPYMYHbLIA MOPOLOK N CcemMeHa ropyunuybl. AnnepreH
BCTpeYaeTCs TakXe B HEKOTOPbIX copTax xnaeba, kappw,
MapuHagax, MACcHbIX MPOAYyKTax, 3anpaskax Ans canaros,

coycax u cynax.

6. APAXUC

The

8.

9

Apaxuc oTHocuTCcsa K 6060BbIM U ero naoAbl pacTyT nog
3eMJ/iel, MIMEHHO MO3TOMY apaxuc WHoraa HasbiBalT
3eMnsSHbIM opexoM. Ero yacto mcnonb3yoT B KavyecTBe
WHrpegueHTa B Me4vYeHbe, TOpTax W [pyrux .jgeceprax,
Kappu 1 coycax (Takux kak coyc Catan). Kpome Toro, ns

apaxunca npom3sBogdaT Macsio 1 MyKYy.

cosd

Cosa gaBnsietca 6a30BbIM WHIPegueHTOM BOCTOYHON
KyxHu. BcTpeyaeTtcs B coeBom TBopore, 606ax agamame,
nacte MMUCO, TEKCTYPUPOBAHHOM COEBOM 6Genke, COeBOM
MyKe unu Tody. TakXke, criefbl COM MOXHO BCTPETUTb
B [QecepTax, MOPOXEHOM, coycax, MSACHbIX Wan

BeretapunaHckunx npoaykrtax.

MWEHULA - KNEMKOBUHA

MuweHnua (obbivHas n KamyT), poXb, SSYMEHb U OBEC
BCTpeYatoTCs B NULLEBLIX MPOAYKTaX, cogep>kalinx MyKy,
HEKOTOPbIX BUAaX paspbiXINTENeln, TECTE, NaHNPOBOYHbIX
cyxapsix W Kpolwke, xnebe, MaKapOHHbIX W3[enusx,
KyC-Kyce, MSACHbIX MpPOAyKTax, TopTax W BbINeyke,

coycax, cynax 1 >KapeHbix 6a14ax, NPUCbINaHHbIX MyKOWN.

ANLA

Aua cogep>karcs B TOpTax, HEKOTOPbIX MACHbIX MPOAYKTax,
MalioHe3e, MyccCax, MakKapOHHbIX W3Oenusx, Kuwax Wu
nMporax C 3aBapHbIM KPEMOM, COycax, BbiMeyke 1 obbix

6nt04ax, CMasaHHbIX UK F1a3npPOBaHHBLIX ANLOM.

10. TIONUH

[a, nionMH — 3TO LBETOK, HO OH MOXeT copep>XaTbcs
B Myke! Myka wun3 cemeH nonuHa MCNoab3yeTcs B
NPUrOTOBMIEHNN HEKOTOPbIX COPTOB XJieba, BbIMEYKU U

aga>ke MmakKapoH.

11. MOJITIOCKHA

Mwngnn, ynutkn, kanbmapbel U ap. TakXe BCTpeyalTcs B

YCTPUYHBIX COoycax, TyLeHbIX PbIOHbIX 6rtogax u pary.

12. OPEXU

He nytante c apaxmcom, KOTOpbIn OTHOCUTCS K 6060BbIX
W pacTeT nop 3emnen. OTOT ajlepreH CoAep>XuTtcs B
opexax, KOTopble pacTyT Ha [epPeBbSAX, TAKUX Kak Kellblo,
MuHAanb u dyHayk. Opexn MOryT copgepxxartbcs B xnebe,
neyeHbe, Kpekepax, [L[EcepTax, OPEXOBOM MOPOLIKE
(4yacTo uMcnosib3yeTcss B asmatCKmx coycax), 6nwopax
cTup-pan, MOPOXEHOM, MapuunaHe (MuUHAanbHas

I'IaCTa), 0opexoBOM Macne n coycax.

13. KYHXYT

CemeHa 9aTOro pacTeHUss MOryT copgepxaTbCcs B
XNeb60-6yNoYHbIX N3Jennsax (B KavyecTBe MPUCHLINKK Ha
bynoykax m byprepax, Hanpumep), XyMMYyC, KyH>XXYTHOM
mMacne 1 nacte TaxuHu. MHorgpa ux nog)kapumsarT U

NCMNMONb3YKT B casiaTax.

14. ANOKCUA CEPbI (koHcepBaHT)

OTO BeLIeCTBO 4acTo MCMoNb3yeTcs B MPON3BOACTBE
‘CyLUEHbIX PPYKTOB, TAKUX KaK U3IOM, Kypara 1 YepHOCIIUB.
OH : MOXeT  cofepXaTbCs B MSACHbIX -[ApoAyKTax,
rasypoBaHHbIX HaNMTKax, 0BOLLAX, @ TakXe BUHE 1 M1Be.
Ecnwn Bbl cTpafaeTe acTMOM, TO NoABEP>KEHbI BbICOKOMY

PUCKY Pas3BUTUA anfAepruyeckor peakuuy Ha [OUoKcug

cepsl.
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