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XONMOAHDbIE SAKVYCKNM
COLD APPETIZERS

MawTeT N3 KypUHOI NeYeHn ¢ 6pPYCHNYHbBIM COYCOM

I YepHoW YnabaTTom

Chicken liver pate with lingonberry sauce and black ciabatta
250r

Fpy3am, MapyHOBaHHbIE CO CMEeTaHOW 60POAVNHCKMI FPEeHKaMM
Milk mushrooms marinated with sour cream and Borodinsky croutons
90/50/20r

AccopTum 6pycKeTT

(C KETOW 11 TBOPOXKHBIM ChIPOM, C POCTOMGOM, C MOLEPENION)
Assorted bruschetta: with chum salmon and cottage cheese,
with roast beef, with mozzarella

125/130/125r

KeTa co6¢cTBEHHOro nocona ot weda

(mogaeTtcs ¢ TocTamum 13 6OPOAVHCKOro xneba v KOM4YEHOV CMeTaHOoW)
Chef's own salted chum salmon, served with Borodinsky bread
toasts and smoked sour cream

150/80/50r

CblIpHbIA ceT

(qop6rto, napmesaH, 6pu, KO3u, Mef, KPOKET C cemMeHamMu fibHa
B LLIOKON&Ae)

Cheese set: Dorblu, Parmesan, Brie, goat, honey, croquette

with flax seeds in chocolate

330r

MsicHowm ceT
(cbipokonyeHasi konbaca, NapMa, s3bIK FOBSIKWV, NEnnepoHy
CbIPOKOMYeHas!, Mac/viHbl Kanamarta, rop4mLa 3epHCTas])

Meat set: dry-cured sausage, Parma, beef tongue, dry-cured pepperoni,

Kalamata olives, grainy mustard
260r

Pycckuin cet

(cano coneHoe, orypeLibl MapyHOBaHHbIE, TOMAaTbl Yeppu
crnaboconeHbie, kKanycTa MapuHOBaHHASs], MapUHOBAHHbI KPAaCHbBIV TyK,
TOCThbI 13 6OpPOANHCKOro xneba)

Russian set: salted lard, pickled cucumbers, lightly salted cherry
tomatoes, pickled cabbage, pickled red onion, Borodinsky bread toasts
250r
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SAKYCKUM K TINMnBey
BEER APPETIZERS

FpeHKM YeCcHO4HbIe C PMPMEHHBIM COYCOM Ha OCHOBE XpeHa
Garlic croutons with signature horseradish sauce
1/200/50r

Konbua Kanbmapa B KpaH4 NaHNpPoOBKe
Squid rings in crunch breading
1/200/50r

CbIpHble KPOKeTblI
Cheese croquettes
200r

FTOPAYUNME SAKYCKM
HOT APPETIZERS

Mwupum no-ANoOHCKN ¢ coycom Bacabum
Japanese-style mussels with wasabi sauce
300r

Tpy6ay c canaTtom 4yka
Trumpet with chuka salad
160r

azimuthotels.com

Bce ueHbl ykasaHbl ¢ yyetom HOC
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CANATHI
SALADS

Tennbiih canaT ¢ MOpenpPoRYKTamm
(rpebeLLIoK,KpeBeTKa,KanbMap, MUKC canara,
rpyLua B cupone cyBuf, rpyLLIEBbIV COYC)

Warm salad with seafood: scallop, shrimp, squid, mixed salad,

pear in sous vide syrup, pear sauce.
190r

BaknaxkaHbl B KapamMernu ¢ CbiIpoM cTpavaTtesnna
Caramelized eggplant with stracciatella cheese
250r

Llesapb ¢ kypuuein

(MuIKC canata, ToMaTbl Yeppuy, pune Kyp. rpyakuy,

coyc Llesape, cbip NapmesaH, KpyTOHbI)

Caesar with chicken: mixed salad, cherry tomatoes, chicken breast fillet,
Caesar sauce, parmesan cheese, croutons

200r

Llesapb ¢ KpeBeTKoOmM

(MUKC canata, ToMaTbl Yeppu, KPeBeTKa, coyc Llesaps,

ChIp NapMe3aH, KPYTOHbI)

Caesar with shrimp: mixed salad, cherry tomatoes, shrimp, Caesar sauce,
parmesan cheese, croutons

200r

CanaT 13 ce30HHbIX OBOLLEl ¢ 3anpaBKoi Ha Bawl BbiGop:
n3ympypHoe / onviBKOBKOBOE MAacsio UM cMeTaHa

(MyIKC canata, ToMaT Yeppu, CBEXXV OrypeLl, peawmc)

Salad of seasonal vegetables with dressing of your choice:
emerald or olive oil or sour cream

260r

Canart c poct6mndpom
(pocTbud, MuyKC canata, MoMUAoP Yeppu, PUPMEHbIV COYC)

Salad with roast beef: roast beef, mixed salad, cherry tomato, signature sauce

230r

OnuBbe oT weda ¢ KpacHomn pbi6on
(KeTa, cBexKu orypeLl, CBexKuvi 3ef1eHbili FOPOLLIEK, MOPKOBS,
KapToerb, 3eNeHbIV NTyK, Kyp.anL0, CIMBOYHAas 3arnpaBKa)

Olivier from the chef with red fish: salmon, fresh cucumber, fresh green peas,

carrots, potatoes, green onions, chicken egg, creamy dressing
230r
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CVribl
SOUPS

Mocone

(CBITHBIVI MEKCUKAGHCKWV CYIT C $pacornbio, KYKYPY30Vi i FOBSAVHOM)
Posole: healthy Mexican soup with beans, corn and beef
250mn/50r

KypuHbiin KoHcome

(6ynbOH C KypuLe, MOAaeTcsl C KPYTOHaMM)

Chicken Consomme: broth with chicken, served with croutons
280mn/20r

BopLy, c roBsiamHoOIN
Borscht with beef
300mn/80/30/20r

TbIKBEHHbI KpeM-Cyn ¢ 6EKOHOM
Pumpkin cream soup with bacon
300 mn

TbIKBEHHbI KPpeM-Cyn C KpeBeTKoMN
Pumpkin cream soup with shrimp
300 mn

FpnbHom Kpem-cyn
Cream of mushroom soup
200 mn

ConsiHKka No-Kyrne4ecKu ¢ KON4YeHOCTAMU, FPeHKamMu, CMeTaHon
(MSICHbIE KOMYEHOCT 3 CBUHWHBI, FOBSAVIHBI, MAaCAVIHbI, TMOH,
bopoanHckuy xneb, cMmeTaHa)

Merchant-style solyanka with smoked meats, croutons, sour cream
300mn/40/30r

Vxa [JanbHeBOCTO4YHas N3 TPex BUAOB pbi6: popernb, NEHOK, Tpecka
Far Eastern fish soup made from three types of fish: trout, lenok, cod
300 mn

Tom AAm ¢ mopenpoayKTamm
(KpeBeTKa, KanbMap, rpybbl BELLIEHK, FPYbbI 9HOKY, TEMOHIPACC,
niepeL] YW, YeCHOK, PUC XXaCMUH, 1aviM, KMH33)
Tom Yam with seafood

300mn /1001

azimuthotels.com
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PYYHASA NEMNKA
HAND MOLDING

Li3siou3bl ¢ Kypuuei, napme3aHoOM 1 6a3UIMKOM !
Jiaozi with chicken, parmesan and basil 0
2501 i
Lizsiou3bl ¢ roBagniHon i 790P
Jiaozi with beef i
250r i
Li3siou3bl ¢ dopernbio 1 LWNNHATOM i 790P
Jiaozi with trout and spinach i
2501 i
KongyHbl ¢ msicom i 490P
(cBUHWHa, roBaavHa) :
Dumplings with meat (pork, beef) !
2501 i
MenbmeHn Cnémpckne i 520P
Siberian dumplings i
250r i
MenbmeHn BopoanHckne i 690P
Borodinsky dumplings :

300r i

BapeHuKu [lanbHEBOCTOYHbIE C KETOIA i 520P
Far Eastern vareniki with chum salmon :

2501 !

BapeHuku c kapTodenem v LUKBapKamu i 450P
Vareniki with potatoes and cracklings :

250r i
BapeHunkun c TBOporom i 490P
Vareniki with cottage cheese |

250r i

550P

BapeHunkun ¢ BULLHEN
Vareniki with cherries
250r

@ BereTtapuaHckoe @ OcTpoe @ Bblcokoe copepyaHue benka @ [netnyeckoe






roPA4YME BJTIOAA
HOT DISHES

CTelik N3 CBUHMHbI C OBOLLAMI Ha rpune

(mepeLj 6onrapcKui, LyKnNHY, TOMaThbl Yeppu)

Pork steak with grilled vegetables: bell pepper, zucchini, cherry tomatoes
250/150r

LbinneHok Tabaka
Tabaka chicken
300/50/50r

BedcTporaHoB 13 roBaguHbl ¢ KapTodesibHbIM Mope
Beef stroganoff
150 /150 r

Tensa4bn WeYKn ¢ KapTodesbHbIM Mope
Veal cheeks with mashed potatoes
170/150r

MoBsHKMIN A3bIK C COYCOM TEPUSAKIN N KapTodenbHbIM nope
Beef tongue with teriyaki sauce and mashed potatoes
150/150r

®dopesnb B coyce TEPUSKMN C KNIHOA 1 LUNMHATOM
Trout in teriyaki sauce
100/130r

®urne KypnHoe C TBOPOXXHbIM CbIPOM

B CbIPOKOM4YEHOM 6EKOHE C MaNIMIHOBbIM COYCOM

Chicken fillet with cream cheese in smoked bacon with raspberry sauce
250r

KoTneTbl n3 neHka c nope 13 3e51eHoro ropoLuKa
Lenok cutlets with green pea puree
100/150r

azimuthotels.com
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NACTbDI
PASTA

MeHe c KpeBeTKamMu 1 COyCOM NecTo

(macTa TBepAbiX COPTOB, KPEBETKA, basuvK, NapMe3aH,
KenOpoBbIVi OPEX, O/IVIBKOBOE MAac/io)

Penne with shrimps and pesto sauce

220r

DeTTY4MHN C rpnéamn

(nmacTa TBepLbIX COPTOB, COYC Ha OCHOBE BefbIX FPUOOB, rpVbbl BELLIEHKY,
LUAMMVHBOHBI, C/IBKW , NapMe3aH)

Fettuccine with mushrooms

260r

Kap6oHapa ¢ Knm4n

(nacta 13 TBEPAbIX COPTOB, C/IMBKY, KarycTa Kum4yy, une 6eapa KypuLib,
rnapmesaH, 6eKoH, SViLo)

Carbonara with kimchi

300r

Kap6oHapa knaccmnyeckas

(nacta n3 TBepAbIx COPTOB, puie beapa KypuLbl, SNYHbIV XXENTTOK,
6EeKoH, NapmesaH)

Classic carbonara

260r

@ Bbicokoe coepykaHue benka
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FrAPHWPDI
SIDE DISHES

OBoLm Ha rpune
(LyYKWVHW, LLIAMIMHBOHBI, Yeppu, nepeL; 6onrapckiii)

Grilled vegetables (zucchini, champignons, cherry tomatoes,

yellow bell peppers)
150r

Puc paccbinyatbii «XKacMuH»
Jasmine crumbly rice
150r

KapTodenbHoe niope
Mashed potatoes
150r

KapTtodenb dpu, nogaetcs ¢ KeT4yynom
French fries served with ketchup
100/30r

azimuthotels.com
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OECEPTDI
DESSERTS

®dpyKTOBas Tapenka ¢ Ce30HHbIMU PpyKTamMmn
(anenbcuH, S1610Ko, rpyLLUa)

Fruit platter with seasonal fruits

300r

LLlokonapHbI TOPT C BULLHEN MO aBTOPCKOMY peuenTy oT weda
Chocolate cake with cherries according to the chef's original recipe
160r

MepoBuK ¢ 3aBapHbIM KpeMoM
Honey cake with custard
140r

YuskKelK ¢ ueppon NMMoHa
Cheesecake with lemon zest
140r

HanoneoH knaccunyeckuin
Classic Napoleon
140r

520P

520P

520P

520P

520P



AOBABKNM
ADDITIVES

Canbca
Salsa
30r

150P

90P

CmeTaHa
Sour cream
30r
MarioHes 20P
Mayonnaise
30r
Bap6ekto 120P
BBQ
30r
KeTuyn 90P
Ketchup
30r

Nopumua Pycckas
Russian mustard
30r

XnebHas KOp3nHa C Mac/ioM C MOPCKOI CONbIO N 3€/1EeHbIO
Bread basket with butter with sea salt and herbs
170r

@ BeretapuaHckoe @ OcTpoe @ Bbicokoe copepyaHue benka @ [Onetnyeckoe



0 x
0%
58
=
5%




T
HE FPF8 e & A e S AR T

250 7%

e o3 1) 2L e 5 BR Wl M B 1R 2 2 i FR T A
90/50/20 5w

RAGRIER

KRS 8 W s V13 . B A S VIS
7 B YR )5

125 /130 /125 7

T T 5 JHE 1) BRI £

FC o5 18 2 2 R 1 I ) R I 403 7 i

150/80/50 5

PIEE P AL WIS SRR AT BRI
i%%\%%\%%ﬁﬁﬁﬂﬁ?ﬂo
RSP B MH/RIDKR, A,
%%%%\%ﬁﬂ%M%\ﬁﬁio
WP RO . BRFN. RREE LR
WL WARL WY F R,

250 77,

O xu @ i @ sEn O Eaus

990+P

1750P

1100P

1750P

1900P

750P



RS
Ko 6 T B0 BC & TH AR

1/200/50 %

FRKE B 1] o

1/200/50 7%

T KT AL o

200 7

650P

690P

1450P

53
A& IR

JIH

VAR 5

H G U

300 7%

R MR T 5 A 717 K

160 77

=l

/

azimuthotels.com

FRE S G (AR




vhRr
HERERE YDA

190 7%

ST Ve =R RS RO R oS A L

250 7%

RS AU i

200 7%
YR U
200 7y,

I gV, BRI SR ORI
RRJCHE ik B PR R

260

IS TEERE S

230 7,

3 A ) 2L FAR VD T
230 77,

O xu @ @ &mEA

© i

1190P

850P




IES
Ry (ERFFEENLS,
FKRFRD .

250 ZF+/ 50

SGTED (BEXSRRITE S
BoE AR AL T I D o

280 =7} /20 %

L o

300 =7}/80/30/20 7%

BRI o

300 £

L I Ea P73 77p

300 =7t

B 1 VK 0 o

200 Z 7t

300 ZF+/40/307%

WA, WEE ., S,

300 Z7

2 UL

300 ZF} /100 7

azimuthotels.com

TR & HME R

BAZHS (S EHIaR . BEORBRYD .

i =M S

790P

390P

750P

490P

750P

630P

620P

790P






BT

M AIE AR Z P EIRT

250 7%

HRR T . 790P

2507%¢

Bl £ 3 KT . 790P

250 ¢,

250 7

P ORI 2R RTBE.  a90e

PRI TR T 5209

250 71

WP a5 o 690P

300 7

378 7R KRR FL3E T . 520

250 7i

+ ST . 450p

250 7i

250 7

AR . ~ 490p

A ST . 550P

250 7%

O xu @ i @ sEn O Eaus






M)
VAR ;I:

WHERCE RS B . Bp M. B2 R,

250 /150 7

FEHHERS o

300 /50/50 ¥

R W e AF A

150 /150 7
AR bCE LS.
170 /150 7%
Mot 4 H i E 5.
150 /150 7%

e Gey i fa

100/130 7%

A B AR A ) T T R XS D i T

250 71
MEEECE S 5.
100/150 7%

azimuthotels.com

TR & M EL R

1390P

1250P

990+P

1390P

1650P

1990P

790P

850P




= RAE '

WM i ELIE R .

220 7t

B it T R B T 4

260 7

CHESH b ey FY = v 1T

300 7%
R 2 A B AR KR T
260 7

1290P

750P

790P

690P




Fid i
PeksgEse CRLIIN. SR, ZaR. SHD

150 72

“IHRFE” B

150 %,

&

150 7

WA, EE e im L.

100/ 30 .

azimuthotels.com

FRS S B {E AR

420P

250P

250P

280P




i R

__|_|_A
=T 7K
300 7

i 4%

160 7%

Yy

140 5%

FrER IR

140 7%

Ui RIERrS

N

140 7%

RAL

HE A B T AR O B 35 o B B
FE AR

[ 2k

T =ER

520P

520P

520P

520P

520P



nJ LA
R
30

g/ ARl 8

30 7%

HEE

30r

FE R
30w
N
30 i

(VeI N

30 77,

150P

90P

90P

120P

TR BCE YD AN 5

170 7%

@ i @ =En O Eaus




	Страница 1
	Страница 2
	Страница 3
	Страница 4
	Страница 5
	Страница 6
	Страница 7
	Страница 8
	Страница 9
	Страница 10
	Страница 11
	Страница 12
	Страница 13
	Страница 1
	Страница 3
	Страница 4
	Страница 5
	Страница 6
	Страница 7
	Страница 8
	Страница 9
	Страница 10
	Страница 11
	Страница 12
	Страница 13
	Страница 14

