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BUJ0BOW PECTOPAH
ROOFTOP RESTAURANT per pe rson

XOJTOAHBIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLM 90 rp.
Seasonal vegetables

ManocosibHble OrypumnKun 50 rp.
Lightly salted cucumbers

Ueppu KNMUK C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

MwKc onnBok 50 rp.
Olive mix

BuTenno ToHHaTO € Kanepcamu 1 pyKkosomn 70 rp.

Vitello tonnato with capers and arugula

TeppuH U3 dyarpa ¢ 6pmoLlbio 65 rp.

Foie gras terrine with brioshe

Kapnay4o c ocbMuHorowm, %2 nopuun 40 rp.

Octopus carpaccio, %2 portion

AccopTun nTanbsHCKMX Konbac 45 rp.

Plate of Italian meats

CblpHas Tapenka 60 rp.

Cheese plate

CAJNIATbI | SALADS

OnuBbe € roBSXKbUM A3bIKOM 1 AOMALUHNM MAaloOHEe30M 100 rp.

Olivier with beef tongue and homemade mayonnaise

Canart Lle3sapb ¢ KypuHbIM purne/c KpeBeTkamum 135 rp.

Caesar salad with chicken fillet / with prawn

Canat c XXapeHbIMMN KpeBeTKaMmn 1 Kabaykamu 125 rp.

Salad with fried prawn and zucchini

CanaTt ¢ OCbMWUHOIoM U MUHN-0BOLLAMU 90 rp.

Octopus salad with mini vegetables

FTOPAYNE 3AKYCKW | HOT STARTERS

Kypunbckunii rpe6eLuok c niope 13 nacrepHaka 70 rp.

Kuril scallop with parsnip puree

MuWHU-6uPLUTEKC C KapTOPeNbHbIM rPaTeEHOM 95 rp.

c pobasneHuem Tprodens
Mini steak with potato gratin and truffle

FOPAYEE B/TFOAO HA BbIBOP | MAIN DISH TO CHOOSE

YTuUHasa rpyaka c MHXNpom, € nope U3 nactepHaka 220 rp.

Duck breast with figs, with parsnip puree

Ctenik CTpUNNONH C 0BOLLAMU-TPU/Ib U NEePeYHbIM COYyCOM 300 rp.

Striploin steak with grilled vegetables and pepper sauce

Cmnbac Ha napy c napMaHTbe 13 6pokkonu n 60608 3gamama 220 rp.

M COYCOM U3 TPEX BNAO0B NKPHbI
Steamed sea bass with broccoli and edamame parmentier,
and with sauce of three types of caviar

XnebHas KOP3UHa CO C/INBOYHbIM MAc/ioM 60 rp.

Bread basket and butter

Ce30HHbIE PPYKThI 90 rp.

Seasonal fruits
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