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XOJNMOAOHDbIE SAKYCKM
COLD APPETIZERS

Cenbpb ¢ KapTodenem i MapMHOBaHHbIM JTYKOM 450P
Herring with potatoes and pickled onions 1
100/100/30/20g / 783 kcal

dopLumak 450 P

Forshmak

ANuo KypunHoe, cenbab cnaboconeHas, Cbip TBOPOXKHbIN, ropymLa ANKOHCKas, YK KPacHBbIN,
A6M0KO 3eneHoe, 3eneHb, NyK 3eneHbl, baret

Chicken egg, slightly salted herring, curd cheese, Dijon mustard, salad onion, green apple, herbs,
red onion, baguette

185 g / 500 kcal

Cano pomaluHee ¢ orypuamv n3 604oHKa 450P
Homemade lard with salted cucumbers :
60/60/20/10/20/3 g / 620 kcal

AccopTi N3 CbIpOB . 1200P
Assorted cheese :

MapmesaH, Kamambep, Maacpgam, [ilopp, Kypara, BUHOrpag, opex rpeuKunin, Meg,

Parmesan, Camembert, Maasdam, DUrr, dried apricots, grapes, walnuts, honey

40/40/40/40/35/25/10/30 g / 785 kcal

MsicHo MuKc : 1400P
Meat mix g

OneHuHa KonyeHasi, PocTbud, Gy>XeHNHa, 3bIK FOBSKI OTBAPHOM, MOMUA0PbI Yeppyl, OrypLibl

KOPHVILLIOHbI KOHCEPBUPOBaHHbIE, COYC «TaCKUIA YAMN», XPEH

Smoked venison, roast beef, boiled beef tongue, cherry tomatoes, cucumbers, canned gherkins,

Thai chili sauce, horseradish

40/40/40/40/80/80 g / 896 kcal

AA3bIK FOBSIXXMIA C XPEHOM 650P
Boiled beef tongue :
100/30 g / 278 kcal

TpaanUMOHHbIE Pa3HOCObI : 420P
Traditional pickles :
KoHcepBrpoBaHHbIe MOMUAOPLI Yeppu, ManocosbHble OrypLibl, MapyHOBaHHas Kanycra,

CMEeCb YKpona v NeTPyLUKU, NyK 3eMeHbli

Pickled cherry tomatoes, salted cucumbers, pickled cabbage, dill and parsley mixture, green onion

265 g / 237 kcal

@ ApKTunyeckas KyxHs / Arctic cuisine @ BereTtapunaHckoe / Vegeterian @ Bbicokoe copepykaHue 6enka / High protein



XONMOAHDbIE SAKYCKM
COLD APPETIZERS

ACCOpTI/I n3 pbl6bl XonogHoro Kkon4yeHnsa 1 4OOP

Assorted cold-smoked fish
dopensb, KMblkay, 3ybaTka X0NoAHOro KonyYeHus, IMMoH, dpunnmnc
Trout, toothfish, cold smoked catfish, lemon, frillis

60/60/60/30/10 g / 276kcal

AccopTu n3 cnaboconeHoi pbibbl 1400P
Assorted lightly salted fish 5

dune: nanTyca, 1ococs, CKyMBEpry NPSIHOro Nocona, TPECKM, Macno CMBOYHOE, NIMIMOH, YK KPacHbIiA

Halibut fillet, salmon fillet, spicy salted mackerel fillet, cod fillet, butter, lemon, red onion

40/40/40/40/20/30/10 g / 673 kcal

®une Tpeckmn «CeBepHOE CUSHNE» 950pP
Cod fillet «<Northern Lights» :

®dune Tpeckn, Macnio CANBOYHOE, TMMOH

Cod fillet, butter, lemon

100/20/10 g / 409 kcal

®dune nococs cna6oi conm co6cTBEHHOro nocona 950P
Salmon fillet lightly salted own salting 1

®dune nococs, Macno cnMBo4YHoe, NMMOH

Salmon fillet, butter, lemon

100/20/10 g / 429 kcal

OneHnHa Kon4yeHasa 95OP

Smoked reindeer
Bbipeska oneHsl, nepeL, YepHbliA, TMbSIH, BUHO KPacHOE, MOXO>KEBENbHUK, BPYCHIMKa
Deer Tenderloin, black pepper, thyme, red wine, juniper, lingonberry

50 g /129 kcal

* Tap-Tap 13 nococs n rpe6eLuka . 1400P
Salmon and scallop tartare :

®dunne nococs, rpebeLlok, Nyk KPacHbIN, 3eneHb, CreLuy, Macno OMBKOBOE,

YKCyC 6anb3amMumnyecKkunii, Macrno 3eneHoe, MMMOH

140 g / 445 kcal

Msico Kpa6a Ha NNCTbsAX canaTta C cCoycom pemynag 3 5OOP
Crab meat on lettuce with remoulade sauce :

Kpab, canaT «®punnuc», Canat «Aicbepr», NMMOH, 3eneHb, pemynag

Crab, Frillis lettuce, Iceberg lettuce, lemon, herbs, remoulade

100/40/30/30 g / 274 kcal

@ ApkTuyeckas KyxHs / Arctic cuisine * laHHOe 6nof0 He AOCTYNHO A/ 3aKa3a B Homep B HoYHoe Bpemsi (nocne 22:30 n po 8:00)



FOPAYVIE SAKYCKM
HOT APPETIZERS

MypmaHckune I'peﬁeLUKIII C KpeMoM N3 KOpHSA cenbpepes 1 4OOP
Murmansk scallops with celery root cream :

'pebeLLok MOPCKOI, KOPeHb cenbaepest, CMVBKU, UKpa rnococesas

Sea scallop, celery root, cream, salmon caviar

60/100/5 g / 359 kcal

YXapeHaq ceBepHasq KpeBeTKa :
Grilled northern shrimp i 850P
KpeBeTka B NaHUMpe, COyC COEBbIV, YHCHOK, TUMbSIH, NIVIMOH

Shrimp in shell, soy sauce, garlic, thyme, lemon

125/40 g / 432 kcal

Mwukec n3 mopenpoaykToB 2 SOOP
Seafood mix §

KpeBeTka TurpoBas, rpebeLuok, coyc «LInTpoHeT», nkpa Tobrnko

Tiger shrimp, scallop, Citronette sauce, Tobiko caviar

200 g / 646 kcal

Konbua kanbmapa ¢pu . 1200P
Squid Fries Rings :

Kanbmap, myka «Cemona», coyc «Pemynag»

Squid, Semola flour, Remoulade sauce

120/50 g / 463 kcal

KOKOT 13 ONEeHNHbI 850P
Venison cocot 5

OneHwuHa, NyK penyaTblil, COyC «AeMUrnac», CIMBKY, cbip «Mouapenna», sroabl 6pyCHUKY,

6areT, LWaMnnHbOHbI

Venison, bulb onions, demi-glace sauce, cream, mozzarella, cranberries, baguette, champignon

150/60/10 g / 623 kcal

XynbeH ¢ kpabom 1400P
Crab julienne z

Kpab, cbip «Mouapenna», cnnueky, cbip «MapmesdaH», TUMbSIH

Crab, mozzarella cheese, cream, parmesan cheese, thyme

70 g /167 kcal

XXynbeH ns nTuubl 500P
Chicken julienne §
duine rpyaky KYPUHONM, MyK penyaThbiii, LaMAVHbOHbI KOHCEPBUPOBaHHbIE, SLO KYPUHOE,
coyc «beluamenb», cbip MoLapenna, bynoyvka 6enas, TMMbSIH
Chicken breast fillet, onion, canned champignons, chicken egg, bechamel sauce, mozzarella cheese,
white bun, thyme
155/30 g / 487 kcal
@ ApKTuyeckas KyxHs / Arctic cuisine



CAJIATDbI
SALADS

* TennbliA canaT C ONIeHNHO Ha rpune : o50P
Warm grilled venison salad 5

OneHnHa 13 cobCTBEHHON KONTUNbHIY, canaT «Ancbepr», canat «®punnncr, rpywa

KOHCEepBMPOBaHHas, MOMUA0PbI Yeppu, COyC «BUHErpeT», coyc «BpyCHUYHBIN YNy, YKPON

Smoked reindeer tenderloin, Iceberg lettuce, Frillis lettuce, canned pear, cherry tomatoes,

Vinaigrette sauce, Lingonberry chili sauce, dill

180 g / 323 kcal

Canat 13 NoAKONYeHOo TPECKM C NeYeHbIM NepLem 750P
Smoked cod salad with roasted peppers ‘

Canat «Alicbepr», canat «®punnuc», nepey, 6onrapckuii, Tpecka ropsayero Kon4yeHus,

orypupl CBexue, coyc «TaneHag», kapTodernb na, nyK 3eneHbln

Iceberg lettuce, Frillis lettuce, bell pepper, hot smoked cod, fresh cucumbers,

Tapenade sauce, potato pie, green onion

185 g / 323 kcal

Canat c kon4yeHom ¢popenbio 850P
Salad with smoked trout :

Dopenb XN0AHOro KONYeHus, canatbl «@punnnc», <Ancbepr», NOMULopbI Yeppu, OrypLbl,

MacCHHbI KOHCEPBUPOBaHHbIE 683 KOCTOYEK , MKpa «TOBMKO», YK KpacHbIA, coyc «BuHerpet»

Smoked trout, Frillis lettuce, Iceberg lettuce, cherry tomatoes, cucumbers, canned olives without

seeds, Tobiko caviar, red onion, Vinaigrette sauce

190 g / 396 kcal

Tennbii canaT ¢ 6akna)xaHamum n CbIpomM 65OP
Warm salad with eggplant and cheese :

BaknaykaHbl, NOMVO0PbI Yeppy, KMH3a, canaT PyKKona, cbip «CUpTaKk», COyC COEBbIN,

coyc «Tepursikn», coyc «Hunm Tanckuii», Ke[pPOoBbI opex

Eggplant, cherry tomatoes, coriander, arugula salad, Sirtaki cheese, soy sauce, teriyaki sauce, Thai

Chili sauce, pine nuts

230 g /121 kcal

Tennblin canaT ¢ MOpenpoayKTamMm 1250P

Warm seafood salad

®dune nococs, rpebeLlok, KPpeBeTK TUrPoBbIe, KanbMap, canaTbl «Ancoepr», «Ppunnnc»,
«Pykkona», nepel, 6onrapckuii, coyc «LIntpoHeT», coyc «OpexoBblIii»

Salmon fillet, scallop, tiger prawns, squid, Iceberg, Freelis, Arugula salads, bell pepper, Citronette
sauce, Nut sauce

1559 / 366 kcal

* laHHOEe 610 He AOCTYMNHO ANs 3aKa3a B HoMep B HoYHoe Bpemsi (nocne 22:30 u go 8:00)

@ ApKTunyeckas KyxHs / Arctic cuisine @ BeretapunaHckoe / Vegeterian



CAJIATDbI
SALADS

Canar «['pe4vecknin»

Greek salad

Momurpopbl, orypusl, nepel, 6onrapckuii, colp « CUPTaKM », MacnvHbl, ONNBKY,
NYK KpacHbIiA, coyc «BuHerpeT», canat «®punnnc»

Tomatoes, cucumbers, bell peppers, Sirtaki cheese, black olives, olives, red onion,
Vinaigrette sauce, Frillis lettuce

250 g/ 366 kcal

AccopTin N3 CBEXINX OBOLLEIN

Assorted fresh vegetables

Momupopsl, orypubl, nepew 6onrapckuii, peanc, 3eneHb
tomatoes, cucumbers, bell peppers, radishes, greens

175 g / 45 kcal

Jlerkuin canaT ¢ TUrpoBbIMI KpeBeTKaMu 1 MaHFOBOW 3anpaBKom
Salad with tiger prawns and mango dressing

Canat «Aiicbepr», canat «®punnunc», anenbCuH, KpeeeTka TUrposasi, TOMUgopsbI,
MaHroeagq sanpaBeka

Iceberg lettuce, Frillis lettuce, orange, tiger shrimp, tomatoes, mango dressing

195 g/ 420 kcal

Canat «OnuBbe» ¢ BeTYMHON

Salad «Olivier» with ham

MopkoBb oTBapHas, KapTodenb OTBapHOW, OrypLibl, FOPOLLEK KOHCEPBVIPOBAHHbII,
ANLO KYPrHOe, BETYMHA, MalloHes, YKPOT, YK 3eMeHbIN

Boiled carrots, boiled potatoes, cucumbers, canned peas, chicken egg, ham, mayonnaise,
dill, green onion

190 g / 415 kcal

Canart «Lle3apb» ¢ TUrpoBoI KPEBETKOM
Caesar salad with Tiger Prawn

Canar «Ancbepr», canat «®punnnc», coyc Liesapb, cyxapuku NweHnYHble, MOMUAOPLI Yeppun

KpeBeTKa TUrposas, Lo nepenennHoe, colp «MapmesaH»

Iceberg lettuce, Frillis lettuce, Caesar sauce, wheat croutons, cherry tomatoes, tiger shrimp,
quail egg, Parmesan cheese

235 g / 420 kcal

Canart «Lle3apb» ¢ Kypuueii
Caesar salad with chicken

Canart «Alicbepr», canat «®punnnc», coyc «Llesapb», Cyxapuku nLeHnYHble, NMOMUAOPLI Yeppy,

KypUHas rpyaKa >xapeHas, Aiiuo KyprHble, cbip «[llapmesaH»

Iceberg, Frillis lettuce, Caesar dressing, wheat croutons, cherry tomato, quail egg,
fried chicken breast, Parmesan cheese

240 g/ 562 kcal

@ BeretapuaHckoe / Vegeterian

550P

450P

1150P

500P

1250P

700P



CVribl
SOUPS

Kpem-cyn n3 oneHnHbl ¢ IeCHbIMI rpribamn : 650P
Cream soup of venison with forest mushrooms :

OneHuHa, kapTodenb, NyK penyaTbiii, rpnbbl, CINBKIN

Venison, potatoes, onion, mushrooms, cream

300 g/ 366 kcal

CnmnBOYHBIN CyN C Tococem 650P
Creamy soup with salmon :

BynboH pbIGHbIN, NOCOCh, KPEBETKA aTnaHTu4eckas, kaptodenb, NyK penyatblil, MOPKOBb,

LLIaMMVHbOHBI, CIIMBKN, 3eM1eHb

Fish broth, salmon, Atlantic shrimp, potatoes, onion, carrots, champignons, cream, greens

300/10 g / 417 kcal

Pyccknii 6opLy :

Russian borsch : 650P
[oBsKMIA BYNbOH, CBEKNA, MOPKOBb, YK penyaThill, 6onrapckuii nepeL, TomaTHas nacTa, :

nomugop, kapTodenb, 6enokoyaHHas KanycTa, CONéHoe cano, CMeTaHa, 3eNéHbIN NyK, Xxned

p>KaHo, XpeH, YeCHOK

Beef broth, beetroot, carrot, onion, bell pepper, tomato paste, tomato, potato , white cabbage,

salted bacon, sour cream, green onion, rye bread, horseradish, garlic

300/30/30/30/20/10/10 g / 879kcal

KypurHbIi 6yNbOH C AOMAaLUHEN nanwom § 450P
Chicken broth with homemade noodles :

KypurHbIi 6ynboH, naniua oMallHas, Gpune KyprHoe, MOPKOBb, L0 KYPUHOe OTBapHoe,

NyK nopem, 3eneHb

Chicken broth, homemade noodles, chicken fillet, carrots, boiled chicken egg, leek, greens

300/26 g / 237 kcal

Vxa . 550P
Fish soup :

PbIGHbIV 6YyNbOH, MOPKOBb, NYK penyaTbil, Gune: Nococs, TPECKMU, MOPCKOr0 OKYHS,

nomMmnaopbl, KapTodpenb, NyK 3eneHblli, 3eneHb :

Fish broth, carrots, onion, salmon fillet, cod, deepwater redfish, tomatoes, potatoes, green onions, greens :

300 g /148 kcal :

ConsiHka mMscHas 550P
Meat soup «Solyanka» :

KonyéHble: CBrHble PEBPBILLKM 1 KyPUHas FPYAKA, S3bIK OTBAPHOI, Kobaca MOMyKonYéHas:, nyk

penyaTbliA, orypLbl 604KOBbIE, TOMaTHas NacTa, CMeTaHa, Karnepcbl, 6eKOH, MMMOH, 3eNeHb

Smoked: pork ribs and chicken breast, boiled tongue, semi-smoked sausage, onion, cucumbers,

tomato paste, sour cream, capers, bacon, lemon, herbs

300/20/10 g / 517 kcal

@ ApKTunyeckas KyxHs / Arctic cuisine @ OcTpoe / Spicy



OCHOBHDbIE BJTIOA
MAIN COURSES

* CTeliK N3 oneHs ¢ nevyeHbiM KapTodenem n 6pyCHNYHbIM COYCOM 1800P
Reindeer steak with baked potatoes and lingonberry 5

OneHbs BbIpe3ka, kapTodenb 6e6u, coyc 6pyCHNYHBIN

Reindeer fillet, baby potatoes, lingonberry sauce

120/140/30/10 g/ 794 kcal

Mop>kapka N3 oNneHnHbI B coyce «emurnac» §
¢ KapTodenbHbIM Mope : 1400P
Roasted Venison in Demi-Glace Sauce with Mashed Potatoes

OneHbs Bblpe3Ka, WaMMNnHbOHBbI, NNYK pel'l‘-{aTbIVl, coyc «gemMurnac»,

nope KapTodenbHoe, aroabl 6PYCHUKN

Venison tenderloin, champignons, onion, demi-glace sauce, mashed potatoes, cranberries

170/150/10/2 g / 472 kcal

* Kape oneHs ¢ >xapeHbIM KapTopenem 1 TUMbSHOM 2200P
Reindeer with fried potatoes and thyme ‘

Kape oneHs, kapTodens 6e6u, coyc 6pyCHNYHBIN

Reindeer, baby potatoes, lingonberry sauce

180/150/40/2 g / 583 kcal

Byprep ¢ oneHuHork : 1600P
Reindeer Burger :

OneHuHa, bynoyka neHnYHas, NoMuaop, orypew, canat «®@punnuc», coyc «bapbekto», coyc

«BPYCHUYHBIN YN», Cbip NNAaBNEHbIA, NYK KPacHbIA, kapTodenb Gpun, KeTdyn

Venison, wheat bun, tomatoes, cucumbers, Frillis salad, barbecue sauce, Lingonberry chili sauce,

processed cheese, red onion, French fries, ketchup

320/150/509g / 1168 kcal

Byprep «AsumyT» g 1200P
Azimut Burger :

[oBs>Xbs KOTNETa, bynoyka nieHnyYHas, canat «Aicoepr», orypLbl MapuHOBaHHbIE, KETHY,

NOMUAOPSI, CbIp «X0OXnaHa», coyc «bapbekto», NyK KpacHbI, KapTodpens dpun

Beef patty, wheat bun, Iceberg lettuce, pickled cucumbers, ketchup, tomatoes, Hohland cheese,

Barbecue sauce, red onion, French fries

295 g /1486 kcal

CTporaHoB 13 roBsiguHbl ¢ KapTodenbHbIM nope § 750P
n MiapnHoOBaHHbIMNW orypuamm i

Beef stroganoff with mashed potatoes and pickled cucumbers

[oBsiAMHA, LUAMMUHBOHBI, YK PenyaTblil, CMeTaHa, CrBKY, 3eNeHb, KapTodenb nar,

nope KapTodpenbHoe, orypLibl MapUHOBaHHbIE

Beef, champignons, onion, sour cream, cream, herbs, sweet potatoes, mashed potatoes,

pickled cucumbers

155/150/15 g / 755 kcal

@ ApKTunyeckas KyxHs / Arctic cuisine * NaHHOe 600 He AOCTYMHO ANS 3aka3a B HoMep B HOYHoe Bpemst (nocne 22:30 n go 8:00)



OCHOBHDIE BJTIOA
MAIN COURSES

CTelik N3 roeaguHbl «Hblo-l7lopK» : 3 5oop
Beef steak «New York» z

l'oBsiAVHA, KyKypy3a B no4vaTtke, coyc «lepeyHbIii», nepeL, Yinm

Beef, corn on the cob, pepper sauce, chili pepper

230/100/30/2 g / 941 kcal

CTelik N3 CBMHMHbI «ToMaraBK» 1 ZOOP
Pork steak «Tomahawk» :

CBUHMHa (Kopelika) Ha KOCTU, COyC CMaaKuiA Yinmn, NOMUAoPLI Yeppu, canaT «®punnuc»,

NYK KPaCHbIA, COyC NecTOo, OrypLibl CBEX1ne

Pork on the bone, sweet chili sauce, cherry tomatoes, Frillis lettuce, red onion, pesto sauce, cucumbers

265/130/30 g / 1542 kcal

KypuiHasi rpygka c coTe 13 oBoLeil : 850P
Chicken breast with sauteed vegetables :

KypuHasi rpyaka, baknaxaHbl, Kabayku, nepew, 601rapckuii, TOMngopbl Yeppu,

COYC YWNU TacKuiA, coyc «Tepnskm», KMH3a

Chicken breast, eggplant, zucchini, bell pepper, cherry tomatoes,

Thai chili sauce, Teriyaki sauce, cilantro

310 g / 684 kcal

BuTtoukn KYpPKWHbIe C rpI/I6HbIM coycomMm n KapTOd)eanblM nope 65OP

Chicken chops with mushroom sauce and mashed potatoes
KypuHbIi dapLu , cyxapy MaHNpoBoYHbIe MaHKo, Niope KapTodenbHoe, Coyc rprubHom
Ground chicken, Panko breadcrumbs, mashed potatoes, mushroom sauce

120/150/50 g / 719 kcal

CTelik n3 nococs ¢ Kaba4ykamu B CIMBOYHOM coyce 1600P

Salmon steak with zucchini in cream sauce
®dune nococs, Kabayku, YeCHOK, TUMbSIH, CIIVIBKU, UKpa N10COCs
Salmon fillet, zucchini, garlic, thyme, cream, salmon caviar

140/130 g / 1238 kcal

Tpecka «CeBepsiHKa» 3anevyeHHas ¢ aTnaHTN4eCcKo KpeBeTKOM 1400P
n kaptodenem 3

Cod baked with Atlantic shrimp and potatoes
@Dune TPECKI, KPEBETKU aTNaHTUYeCKre, KapTodernb, TOMUAoPbI Yeppu, coyc «beluamenb»
Cod fillet, Atlantic shrimp, potatoes, cherry tomatoes, Bechamel sauce

350 g / 619 kcal

@ ApKTIYeckas KyxHs / Arctic cuisine



OCHOBHBbIE BJTIOOA
MAIN COURSES

Kam6ana c Tomatamu n onnekammn Kanamarta
Flounder with tomatoes and olives of Kalamata

Kambana, macno nofconHeyHoe, Kanepchbl, ONMBKM KanamMaTta KOHCEPBMPOBaHHbIE, YK penyaTbiid,
YeCHOK, BUHO 6enoe, 6ynboH KYPUHBbINA, 3eN1eHb, MOMUAOPbI Yeppu, CNeLnn, MapuHaa 3eneHblin
Flounder, sunflower oil, capers, canned kalamata olives, onion, garlic, white wine, chicken broth,

herbs, cherry tomatoes, spices, green marinade
200 g / 492 kcal

KoTneTKkn na Tpeckun n nantyca ¢ UBETHOIN KanycToi ¢opn
Cod and halibut cutlets with cauliflower fries

®dune nococs, TPECKN, NanTyca, YK penyaTblii, cyxapy NaHNPOBOYHbIe MaHKo
Salmon fillet, cod, halibut, onion, Panko breadcrumbs

120/145/40/20 g / 834 kcal

ManTtycc 6naHI.IJI/IpOBaHHbIMIII oBoLlamMn

Halibut with blanched vegetables

ManTyc Ha KocTu, Yeppu, kabayku, ONMBKM Kanamara, pbl6HbIN 6yIb0oH
Boned halibut, cherry, zucchini, kalamata olives, fish broth

200/20 g / 619 kcal

NEJIbMEHN
DUMPLINGS

Pbi6HblIe nenbmeHn / Fish dumplings

duine: Tpecku, Nococs, NanTyca; NyK penyaTblii, CMeTaHa, CoyC Anst PbIOHbIX NefbMeHel,
CNMBOYHOE MAcmo, PO3MapVH, 3CTPAroH, CNMBKM

Fillets of cod, salmon, halibut; onion, sour cream, sauce for fish dumplings, butter, rosemary,
tarragon, cream

220/60/10 g / 654 kcal

MNenbmeHn ¢ oneHNHOoM Noa rpyUGHbLIM COYyCOM
Venison dumplings with mushroom sauce

OneHuHa, CBUHMHA, KypunHOe 6eapo, NyK penyaTbili, CAMBKN, YHECHOK, TUMbSH, OPYCHIKa, FP1GHOIN

COyC, MOXOKeBenoBada Arofa, cMeTaHa

Venison, pork, chicken thigh, onion, cream, garlic, thyme, lingonberries, mushroom sauce, juniper

berry, sour cream
250/60/20 g / 735 kcal

MenbmeHn «OxoTHMYBLM» / Hunter's Dumplings

CBUWHMHA, CMINBKI, YK PeENYaTblii, CoycC «IpnBHOI», OrypLibl MaprHOBaHHbIe
Pork, cream, onion, mushroom sauce, pickled cucumbers

170/50 g / 743 kcal

750P

950P

1400P

850P

750P

650P



NACTA
PASTE

MacTa c MopenpopyKTamm 1200P
Pasta with seafood :

DeTyumHY, KpeBeTKa TUrpoBasi, Kanbmap, KpeBeTKa aTfaHT4YecKasi, ToMyAopb! Yeppu,

cbIp MapmesaH, NyK noper, CIBKN

Fettuccine, tiger shrimp, squid, Atlantic shrimp, cherry tomatoes, parmesan cheese, leek, cream

290 g/ 751 kcal

DeTy4MHN C OBOLLLAMM B COYCE NEeCcTo ; 600P
Fettuccine with vegetables in pesto sauce 5

DeTy4mHN, 6a31niK, daconb CTpyYKoBasi, Kabayku, MyK noper, NoMrAopbl Yeppy,

nepeL, 6onrapckui, coyc ToMaTHbIn, COyc NecTo, nepeL, Yunu, cenbaepen, colp «Mapmesan»

Fettuccine, basil, green beans, zucchini, leek, cherry tomatoes, bell pepper, tomato sauce,

pesto sauce, chili pepper, celery, parmesan cheese

300/2 g / 652 kcal

Macta «Kap6oHapa» 650P
Pasta Carbonara

CnareTTu, 6eKOH BapeHO-KOMYEHbIN, CAIVIBKU, YECHOK, XXENTOK KYPVHbINA,

A0 NepenenmnHoe, cbip «MapmesaH», 3eneHb

Spaghetti, smoked bacon, leek, cream, garlic, chicken yolk, quail egg, parmesan cheese, greens

260 g/ 1153 kcal

MNacTa «<bonoHbese» 650P
Pasta Bolognese :

CnareTTu, roBsAVHa, Cenbaepeli, NyK, MOPKOBb, YECHOK, COYC TOMAaTHbIN, Cbip «IapmesaH»

Spaghetti, beef, celery, onion, carrot, garlic, tomato sauce, parmesan cheese

315 g / 654 kcal

®dDeTy4MHN C roBAQNHON 950P
Fettuccine with beef %

DeTy4nHM, roBSAVHA, MOMUAOPLI Yeppu, NyK Noper, coyc «[demurnacc», 3eneHb

Fettuccine, beef, cherry tomatoes, leeks, Demiglass sauce, herbs

280 g / 423 kcal

AOOMNOJTHUTEJIBHO / ADDITIVES

XananeHbo, paconb cTpy4vkoBasa /Jalapeno, string beans g 120P
309,509 :
LLaMnnHbOHbI XXapeHble, cbip «MapmesaH» 120P

Fried champignons, Parmesan cheese
509,309



rAPHPDbI
SIDE DISHES

OBowwm Ha napy / Steamed vegetables

KanycTa 6pokkonu, kanycTa bptoccenbckas, KanycTta LBeTHas, nepew, 6onrapckui

Broccoli, Brussels sprouts, cauliflower, bell pepper,
150 g / 87 kcal

Oeowwm rpunb / Grilled vegetables

Kabauku, 6aknaxkaHbl, nepeL, 6onrapcKuii, cnapyka, mToMUgopbl Yeppul, YeCHOYHOK, TMbSIH
Zucchini, eggplant, bell pepper, asparagus, cherry tomatoes, garlic, thyme

150 g / 146 kcal

KapTtodenbHoe niope / Mashed potatoes
KapTodenb, Monoko, macno cnueo4Hoe / Potatoes, milk, butter
150 g / 274 kcal

KapTtodenb neyeHbinn / Baked potatoes
KapTodenb 6e6u, conb / Baby potatoes, salt
150 g / 197 kcal

KapTtodenb ¢pu / French fries
KapTtodenb ¢pu, conb / French fries, salt
150 g / 654 kcal

Puic otBapHoi/ Boiled rice
Punc, macno cnueoyHoe / Rice, butter
150 g / 226 kcal

COvVCbl
SAUCES

KeTu4yn, xpeH, ropumua, coyc Cnagknii Yunn,
coyc Tap-Tap, coyc Pemynap, coyc Llezapb
Ketchup, Horseradish, Mustard, Sweet chilj,
Tar-tar, Remoulade, Caesar

509

@ ApKTu4Yeckas KyxHs / Arctic cuisine

250P

400P

200P

200P

250P

200P

80P



BbINE4YKA
BAKERY

Muuua «MaprapuTta» :
Pizza Margherita : 600P
Mouapenna, coyc VITanbsHCKUIA, Macno onnMBkoBoe, 6a3nnmnk :

Mozzarella, Italian sauce, olive oil, basil

310 g / 815 kcal

Muuua «YeTbipe cbipa» :
Pizza "Four cheese" : 800P
ChbIpbl: MOLi@apenna B paccore, Mouapenna, rayaa, fop 6o, coyc VtanbsiHeKuin

Cheeses: mozzarella in brine, mozzarella, gouda, door blue, Italian sauce

400 g/ 1185 kcal

Muuua c mMopenpoaykKkTtamm
Pizza with seafood : 3800P
Coyc VTanbsaHCcKNIA, KPeBETKM aTNaHTUYecKne, KpaboBble NanoYvkiy, acCopTy CbIPOB,

nepeL, 6onrapckui, MacnunHbl, ONNBKY, MOMUAOPbI, YK KPACHbIN

Italian sauce, Atlantic shrimp, crab sticks, assorted cheeses, bell peppers, black olives, olives,

tomatoes, red onion

400 g/ 879 kcal

Muuua «MenepoHn» 700P
Pepperoni pizza :

Coyc ViTanbsiHCKWIA, NenepoHu, accopTy CbipoB

Italian sauce, pepperoni, assorted cheeses

350 g /1281 kcal

MyLLA OBOLLHASA C XananeHbo § 600P
Vegetable pizza with jalapeno é

LLlaMnnHbOHbI, coyc TanbsHCKIN, NyK canaTHbI, nepel 601rapcKuii, MacniviHbl,

ONVBKY, MOMMAOPbI, aCCOPTU CbIPOB , XananeHbo

Champignon, Italian sauce, salad onion, bell pepper, black olives, olives,

tomatoes, assorted cheeses, jalapeno

400 g/ 786 kcal

Bynouka npaxxckasi ¢ maciom 120P
Prague bun with butter :
50 g/ 12 kcal

Bynouka ¢ppaHLy3cKas C Maciom 120P

French bun with butter
50 g/ 96 kcal

@ BeretapuaHckoe / Vegeterian @ OcTpoe / Spicy




OECEPTbDI, ®PYKTbI
DESSERTS, FRUITS

MaHHa-KoTa 6pyCquHo-qepquHaﬂ
Panna-cotta lingonberry-blueberry

YepHrika, 6pycH1Ka, CIMBKY, BaHNbHO-CNIBOYHbIN MyCC
Blueberries, lingonberries, cream, vanilla cream mousse
145 g / 444 kcal

Yapyowasa YyepHuka

Enchanting blueberry

BNCKBUT BaHWNbHBIN, YepHIKa, LWOoKonag 6enblii, CMBKK, NOrYPTOBLIA MYCC,
LLIOKONaAHO-YePHNYHBI MyCC

Vanilla biscuit, blueberries, white chocolate, cream, yoghurt mousse, chocolate-blueberry mousse
155 g / 474 kcal

TapT YEepPHUNYHbIA

Blueberry tart

TapTaneTka necoyHas, KpeM CMeTaHHbI C CbIPOM MacKaprnoHe, YepHurKa, MaTa,
caxapHas nygpa, ronybuka

Shortbread tartlet, sour cream with mascarpone cheese, blueberries, mint, powdered sugar,
blueberries

170/10 g / 847 kcal

TapT 6pPYCHUYHbIN

Lingonberry tarte

TapTaneTka necoyHasi, Kpem CMeTaHHbIV C MackaprioHe, 6pycHIKa, CMeTaHa, caxapHas nyapa,
po3mMapuH

Shortbread tartlet, sour cream with mascarpone, lingonberries, sour cream, powdered sugar, rosemary
180 g / 769 kcal

Yunskenk MOpPOLLUKOBbIIA

Cloudberry Cheesecake

MOpPOLLKOBBI MapMenag, CbipHbIV MyCC, KOPyKI MeAoBble, TONMVHI, ronybuika, MsaTa, KnyoHrKa
Cloudberry marmalade, cheese mousse, honey cakes, topping, blueberries, mint, strawberries

135 g / 427 kcal

Cop6e arogHoe / Berry sorbet
grogHoe ntope, maATa / Berry puree, mint
80/2 g / 144 kcal

Copb6e maHroeoe / Mango sorbet
Miope MaHro, NePCUK KOHCEPBUPOBaHHLIN, MsiTa / Mango puree, canned peach, mint
110 g / 136 kcal

550P

600P

550P

550P

500P

350P

450P



OECEPTDI, ®PYKTbI
DESSERTS, FRUITS

BpayH/ ¢ BaHWbHbIM MOPOXXEHbIM 11 ManviHon

Brownie with vanilla ice cream and raspberries

LLlokonapHblii GUCKBUT, KpeM raHall, NnoM6unp, AXXemM ManuHOBbIN, ManuHa, MaTa,

COYC BaHWUNbHbIN

Chocolate sponge cake, ganache cream, ice cream, raspberry jam, raspberry, mint, vanilla sauce
50/100/30/50/20/2 g / 872 kcal

BeHckunin wTpyaenb C BaHW/bHbIM MOPO>XEeHbIM

Vienna strudel with vanilla ice cream

PyneT 13 cnoeHoro tecTa, 16110K0 3eneHoe, apaxmc, N3toM, KopurLa, FpuIbsXK,

rpeLKuni opex, Coyc poMoBbIli, NNoMbup, MaTa, caxapHas nygpa, wokonaa, 6pycHuka

Puff pastry roll, green apple, peanuts, raisins, cinnamon, grillage, walnuts, rum sauce, ice cream,
mint, powdered sugar, chocolate, cranberries

150/20/30/60/5 g / 873 kcal

TopT «HanoneoH»

Napoleon cake

TecTo cnoeHoe, KpeM 3aBapHO, MUKEp, NyApa caxapHas
Puff pastry, custard, liquor, powdered sugar

130 g / 622 kcal

CeT MUHN-NMNPOXKHbIX

Mini-cake set

MecoyHas KOpP3MHOYKa C ManuHom, gecepT «KpacHbIi 6apxaT» C CbIPHbIM KPEMOM,

Me[noBbIV fecepT, LWOKOoMaaHbI gecepT

Raspberry Sandwich, Red Velvet Dessert with Cheese Cream, Honey Dessert, Chocolate Dessert
50/50/50/70 g / 847 kcal

TopT «MepoBuK»
Honey Cake

Kop»kvi MefjoBble, KpEM CMeTaHHbI C CbIPOM MacKaprioHe, rony6uKa, LWoKonagHas rnasypb
Honey cakes, sour cream cream with mascarpone cheese, blueberries, chocolate glaze

120 g / 631 kcal

azimuthotels.com

Bce ueHbl ykasaHbl ¢ ydetom HLC / All prices include VAT

700P

450P

500P

600P

500P



OECEPTDI, ®PYKTbI
DESSERTS, FRUITS

MopoxeHoe «lMnom6up» 180P
Ice cream «Plombir» :
50 g/ 118 kcal

Ao6aBKkn K MOPO>KEHOMY: LLIOKONafHas KpoLuKa 160P
Ice cream additives: chocolate chips :
20 g/ 17 kcal

Ao6aBKn K MOPOXKEHOMY: FpeLKmne opexu 160P
Ice cream additives: walnuts :
20 g /145 kcal

TOnNMHIrv K MOPOXXEHOMY: KNyOGHNYHbIN, KapaMenbHbIiA, LLOKONa[HbIN o90P
Toppings for ice cream: strawberry, caramel, chocolate :

20 g/ 64 kcal

PpyKTOBOE accopT 1000P

Fruit platter
BuHorpap, anenbcuH, KK, MaHaapyviH, 161noko 3eneHoe, MsaTa
Grapes, orange, kiwi, tangerine, green apple, mint

850 g /440 kcal

CBEXXEBbBDKATDBIE COKIM
FRESH JUICE

MopKOBHbIN, A67104HbIN, ANeNbCNHOBbIN, JINMOHHbIN, FpeindpyToBbIN 220P
Carrot, Apple, Orange, Lemon, Grapefruit :
100 ml / 97, 92, 191, 49, 219 kcal



YAIA
TEA

AHrnunckunin 3aBTpak
English breakfast

MonynsapHasa cMmecbh YepHbIX COPTOB Yas 13 Accama, LlennoHa n KeHnn. VigeaneH gna Havana gHs.

A popular blend of black teas from Assam, Ceylon and Kenya. Strong tea, perfect to start the day.
400 ml

Accam

Assam

Yalh 3 3HaMeHUTOro YarnHoro wrtaTa Accam Ha ceBepo-BocToke VIHAMKN. 30M0TUCTbIE MOYKIN,
AHTaPHbIA HACTOM C apoMaTOM MEeNIUCChI 11 CONIOA0BLIM MOCNEBKYCUEM.

Tea from the famous tea state of Assam in northeast India. Golden buds, amber infusion

with melisses aroma and malty aftertaste.

400 ml

3eneHas CeHua

Green Sencha

Knaccuyeckuii 3eneHbii KATaNCKNIA Yaii, HacblLLeHHbI apoMaToM puca.
Classic Chinese green tea, rich in rice aroma.

400 ml

LiBeTok XKacmuHa

Jasmine flower

Knaccuyeckunin 3eneHbli Yam ¢ HeXXHbIM apoMaTOM XacMuHa.
A classic green tea with a delicate jasmine scent.

400 ml

Opn Mpein
Earl Gray

HachbILEeHHbIN qepru?l yamc HaTypalbHbIM apoOMaTOM 1 LATPYCOBbIM BKYCOM CMnesioro 6epraMOTa.

Rich black tea with natural aroma and citrus taste of ripe bergamot.
400 ml

Ovkaa BuLWHA

Wild cherry

PockoLLHoe coyeTaHye YepHOro Yasi C KycodKamu CnagKor TeprKom BULLHM.
A luxurious combination of black tea with pieces of sweet tart cherries.

400 ml

350P

350P

350P

350P

350P

350P



YAIA
TEA

Taé>XHbI c6op

Taiga collection

3eneHblii Yar (raHnayaep) € Arogamm U NUCTbSIM BPYCHUKIA, ArOAaMn YePHUKI 1 eXXEBUKIA,
nenecTKamu KaneHaynbl 1 Bacunibka. HacTol CBETNO-3eMNEHOMO0 LBETA C NPSIHBIM CBEXM BKYCOM
1 IPKM apOMaTOB TaeXHbIX Arof,.

Green tea (ganpauder) with berries and leaves of cranberries, blueberries and blackberries,
marigold and cornflower petals. The infusion is light green in color with a spicy, fresh taste

and bright aromas of taiga berries.

400 ml

Manro n KnybHunka

Mango and Strawberry

®pPyYKTOBbI HACTOWN C NErKOM KUCANHKOWM NEeTHUX irofd 1 apoMaTOM CMNeforo MaHro
Fruity infusion with a slight sourness of summer berries and the aroma of ripe mango
400 ml

Mono4Hbin YnyH
Milk Oolong

ApOMaTHbII;I COpT ynyHa Te FyaHb NHb C NPUATHbLIM CNMBOYHbLIM LIBETOYHO-KapaMeJibHbIM BKYCOM.

He>xHble nonydepmMeHTNPOBaHHbIE MMCTbS apOMaTU3NPYIOT MOMOYHOWN CbIBOPOTKOM
Fragrant Tie Guan Yin oolong variety with a pleasant creamy flower-caramel taste.
400 ml

Poiboc 3aBTpak

Rooibos breakfast

HannTok Ha 0OCHOBe porboca CO BKYCOM MaHro 1 OCBEXaloLUMIK anenbCUHOBbIMI HOTKaMW.
Rooibos based drink with mango flavor and refreshing orange notes.

400 ml

Cou4Hble sirogbl

Juicy Berries

OcBeX<aloLLmii NeTHNIA HanUToK. OTNIMYHO MOAXOAUT A1 YNOTPEe6IeHNs B ropsiieM 1 XONOAHOM BUae
Refreshing summer drink. Great for hot and cold consumption

400 ml

Tponnyeckoe HacnaxxpgeHume

Tropical delight

DpPYKTOBbIV Yaiil HACLILLEHHOrO 1 MPUSTHOrO KPACHOr o LiBeTa C MPEeBOCXOAHbIM apoMaToM
cnenbiX NMNO[AOB MaHro.

Fruit tea of rich and pleasant red color with excellent aroma of ripe mangoes.

400 ml

350P

450P

450P

450P

450P

450P



YAIA
TEA

LiBeTbl pomaLukn

Chamomile flowers

Yaii 13 LenbHbIX LIBETOB POMALLK/ MMeeT apoMaT AYLUMCTOrO CeHa 1 LIBETOUHbIV TPaBSHOW BKYC.
Whole chamomile flower tea has a fragrant hay aroma and a floral herbal taste.

400 ml

YepHbIii 4al ¢ 4YabpeLom
Black tea with thyme
400 ml

LLUNNOBHMK 1 rmbmckyc

Rosehip and Hibiscus

HachbILEeHHbI KpacHbI Yali ¢ LMTPYCOBLIMU HOTaMU 1 cnagkuv GpyKTOBbIM BKYCOM.
Arich red tea with citrus notes and a sweet fruity taste.

400 ml

Cna 6neHp

spa blend

ApKUn Kynaxk N3 LBETOB POMaLLIKU, ponboca, BEpOEHbI 1 A6/10Ka, LOMONMHEHHbINA
cneymamMmm 1 NemMoHrpaccom.

A bright blend of chamomile, rooibos, verbena and apple flowers, complemented by spices
and lemongrass.

400 ml

450P

450P

450P

550P




KO®E
COFFEE

Acnpecco / Espresso
30 ml /2 kcal

AmepukaHo / Americano
190 ml /18 kcal

Kany4wuHo / Cappuccino
190 ml / 64 kcal

NaTTe / Latte
190 ml / 62 kcal

AOBABKW K4AIO, KODE
TEA, COFFEE ADDITIVES

MsaTa / Mint
59

JInmoH / Lemon
309

AnenbcuH / Orange
509

Monoko kokocosoe / Coconut milk
100 g

Monoko muHganbHoe / Aimond milk
1009

Mép / Honey
509

azimuthotels.com

Bce ueHbl ykasaHbl ¢ yyetom HAC / All prices include VAT

220P
220P
260P

260P

100P
50P

50P

120P

120P
100P



BESAJIKOINOJIbHbIE HAINMATKWN
SOFT DRINKS

Bopa Bon Aqua c rasom, 6e3 rasa / Bon Aqua water still, sparkling . 240¥P
330 ml :
Cok «Rich» 16104HbI, anenbCNHOBBI, BULLHEBbIA, TOMAaTHbIN 260P

«Rich» Juice apple, orange, cherry, tomato
200 ml / 44 kcal

Do6pbiin «Orange», [o6pbii «Lime», [o6pbiii «Cola», Rich «Tonic» . 260P
«Orange», «<Lime», «Cola», Rich «Tonic» §
330 ml / 59 kcal

Mopc 6pycHM4HO-KNIOKBEHHBIN / Morse lingonberry-cranberry 140P
200 ml /102 kcal :
Bop>komum, %x/6 / Borjomi, can 300P
330 ml §
Bop>xomum / Borjomi 350P
300 ml
Bop>xomu / Borjomi 400P
500 ml
ToHuk «BappucTtep» Knaccuk, im6upb 280P

Barrister Tonic Classic, Ginger
330 ml /102 kcal

azimuthotels.com

Bce LeHbl ykasaHbl ¢ yyetom HAC / All prices include VAT
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CAJIATHI
SALADS

Ham salad

KapTodenb oTBapHOW, BETHMHA, 3€MeHbI FOpOoLLIEK, KYKYPY3a, CBEXIe OrypLibl, nepenennHoe
ANLO, MaoHe3

Boiled potatoes, ham, green peas, corn, fresh cucumbers, quail egg, mayonnaise

120/65 g / 280 kcal

Canart ¢ BeT4nHo 340P

Canart c Kpa6oBbIMW Nano4YKamm 340P

Salad with crab sticks
KpaboBble Nanoyku, pyuc 0TBapHOI, CBEXME OrypLibl I TOMaTbl, KyKypy3a, SiLo, MaioHes
Crab sticks, boiled rice, fresh cucumbers and tomatoes, corn, egg, mayonnaise

120/65 g / 258 kcal

CViibl
SOUPS

Vxa «3onoTas pbl6Ka» 300P

Fish soup
Yxa 13 Tpecku 1 CEMru ¢ kaptodenem, MOPKOBbIO U MLLEHNYHbIMY CyXapuKamm
Cod and salmon fish soup with potatoes, carrots and wheat crackers

250/15 g / 206 kcal

Cyn oT Kypo4Ku psibbl 300P
Chicken soup %

KypurHbIV Cyn € NLEHNYHON nanLlol, kapTodenem n nNieHnYHbIMI Cyxapukamm :

Chicken soup with wheat noodles, potatoes and wheat crackers

250/30 g / 267 kcal



OCHOBHBbIE BJTIOOA
MAIN COURSES

CoByHbA 450P
«OQwl»

KoTneTa 13 CBUHWHbI 11 FTOBSAAMHbI C KAPTOPEbHbIM MIOPE 11 CBEXUMM OBOLLIAMM

Pork and beef patty with mashed potatoes and fresh vegetables

80/120/50 g / 484 kcal

LawwnblvoK n3 Kypuibl
Chicken skewer § 450P
LLlaLnbI4OK 13 KYPUHOW FPYAKI CO CBEXMMU OBOLLLAMY 11 KOHCEPBUPOBaHHBIM FOPOLLKOM

Chicken breast skewer with fresh vegetables and canned peas

120/70/20 g / 379 kcal

«MTNYKM B rHe3pe» 420P
«BIrds in the nest» :

CnareTTu ¢ napoi Gprikagenek n3 nHaenKn

Spaghetti with a couple of turkey meatballs

100/150/80 g / 496 kcal

azimuthotels.com

Bce ueHbl ykasaHsbl ¢ yyetom HAC / All prices include VAT



rAPHUPDbI
SIDE DISHES

HarreTtchbl ¢c kapTodenem ¢ppu n KeTyynom 450P

Nuggets with french fries and ketchup
Harretcbl 13 kypuHoro ¢une, kaptodens bpu, Ket4yn
Chicken fillet nuggets, French fries, ketchup

100/150/50 g / 699 kcal

ram6yprep c kapTodbenem dbpu 600P
Hamburger with french fries §

ambyprep 13 roBsanHbI CO CBEXMMI OBOLLAMI 1 MapUHOBaHHbIM OrpyLIOM, KapTodenb Gpur

Beef burger with fresh vegetables and pickled cucumber, French fries

150/100/30 g / 1107 kcal




AOECEPTDI, ®PYKTbI
DESSERTS, FRUITS

Mopo>xeHoe «Mnomb6up»
Ice cream «Plombir»
50 g/ 118 kcal

[o6aBKIN K MOPO>XEeHOMY: LLUOKOJIagHas KpoLLKa
Ice cream additives: chocolate chips
20 g/ 17 kcal

[o6aBKIM K MOPOXXEHOMY: rpeLKime opexu
Ice cream additives: walnuts
20 g /145 kcal

TonNVHIrM K MOPOXXEHOMY: KNYyGHNYHbIA, KapaMenbHbII, LLOKONIaAHbIN
Toppings for ice cream: strawberry, caramel, chocolate
20 g/ 64 kcal

®dpyKTOBOE accopTn

Fruit platter

BuHorpag, anenbcuH, KUBU, MaH#apuH, A6110Ko 3eneHoe, MsTa
Grapes, orange, kiwi, tangerine, green apple, mint

850 g/ 440 kcal

HAIMNTKN
BEVERAGE

MOoROYHbI KOKTEN/b C CUPONOM Ha BbiGOp
Milkshake with syrup
250 g

Mopc 6pycHumKa-KntoKBa
Lingonberry-cranberry fruit drink
330 mi

JlnmoHap «[o6pbi», «Orange», «Lime», «Cola»
Juice "Orange", "Lime", "Cola"
330 ml

Cok «Pun4» 96n0ko, ToMaT, anenbCuH, BULLHS
Juice «Rich» apple, tomato, orange, cherry
200 ml

180P

160P

160P

90P

1000P

300P

140P

260P

260P



B onucaHunax 6J'I}O,U, MOryT He yKa3blBaTbCA AE€TaNlbHO BXoAsdule B NX COCTaB MHIFPeaNeHThI.
Mpn HanuuMn y Bac anneprun yTouYHANTE MOAPOOGHLIN cocTaB 6ntop y oduumaHTa nnm
MeHemkepa. CBefeHns, cogepXkallyecs B OaHHOM nudneTe, HOCAT WHOOPMALVIOHHBIA
xapakTep. C MeHIo, a Tak>Xe MoJIHbIM NPeNcKypaHTOM Bbl MOXKETE 03HAaKOMUTLCS Ha JOCKe
notpebutenen. Mogava 6MOL MOXET OTIMYATbCS OT M306pakeHHoN Ha doTorpaduu.

The descriptions of the dishes may not specify the ingredients in detail. If you have allergies, ask
your waiter or manager for full list of the ingredients. The information contained in this leaflet
is for information purposes only. The menu, as well as the complete price list, can be found
on the consumer board. Presentation of the food may differ from that shown in the picture.
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azimuthotels.com



