S

STAY IN HARMONY /‘

Mbi CcOKpawaemM ucnoJsib3osaHme npeaveToB N3 ogHOpPasoBOro nNJiactuka, 3STOT MaTtepuan nJjioxo
nepepaGaTblaaeTca, a ero orxoAabl Fy6l/lTeJ'IbeI ANns nnaHeTbl. BMecTo nnacTukKoBbIX prﬁoqu,
BJ1a)KHbIX Caﬂ('.beTOK n OD,HOpaBOBOﬁ nocyabl, Mbl npepiaraem Bam 3KosOrn4yHble aJibT€epHaTUBbLI.
COKpaI.IJ,aﬂ ncnoJsibzoBaHMe ogHOpPAa3oOBbIX NpeaMeToB, Mbl BMecTe AaesiaeM Hall MUp yne!

OTenu TASIGO, c 3a60TOI O rocTaX U NJjlaHeTe.

We reduce the use of disposable plastic items, this material is poorly recycled, and its waste is harmful
to the planet. Instead of plastic straws, wet wipes, and disposable tableware, we offer eco-friendly
alternatives.

By reducing the use of disposable items, we are making our world cleaner together!

TASIGO hotels care for guests and the planet.

SUP-FREE

FREE FROM SINGLE-USE PLASTIC

Bepylas MmexxgyHapoaHas nporpaMmma CepTucduKaumns nomoraeT oTensaM UCKIIOYUTD
cepTudmkauum B chpepe ycTonymMBOro Typusma Mcnosb3oBaHWe O[HOPAa30BOro NiacTuka
Leading international sustainable tourism Certification helps hotels to eliminate single-use

certification program plastic products from operations.



3AKYCKW
APPETIZER

NEPLbI PAMUPO
C aAbIreMCKUM CbIPOM U ONIVBKaMMU
RAMIRO PEPPERS
with low fat Adyghe cheese and olives

GISCICIeT

MAPUHOBAHHbBIE OJIUBKA

Kanamarta, 6enna YepuMHbONa, HoYennapa, TaAXKacckme oNIMBKU
MARINATED OLIVES

kalamata, bella di cerignola, nocellara, taggiasca olives

@

ACCOPTU TATAPCKUX 3AKYCOK

crycem, yTKOW, 6acTypMoW U3 roBaAUHbI U Kapnay4o U3 MHAENKA
ASSORTED TATAR APPETIZER

with goose, duck, beef basturma and turkey carpaccio

rPEYULLIHBIN XNEB

C KAMMAKOM U rPeYULLHbIM MEéoM
BUCKWHEAT BREAD

with kaymak and buckwheat honey

®®®

BANNEHbIE AHYOYCbI

¢ 60pOAMHCKUM X1€60M U IMMOHHBIM Mac/iIoM
DRIED ANCHOVIES

with Borodino bread and lemon butter

®OPEJIb TOPAYEro KOMN4YEHUA

C TensibiM xJ1e60M, OJIMBKOBbIM MacJ/IOM U FOPUYUYHBIM PeMyIagoM
HOT SMOKED TROUT

with warm bread, olive oil and mustard remoulade

@O@®®

890 P

490 P

1350 P

590 P

990 P

1490 £

XYMyC

KJ1acCU4YeCKUMn, CBEKOJIbHbIW C FPaHaTOBOW Melaccon,
JlecHble rPu6bI ¢ TprodeNibHbIM MacsioMm

HUMMUS

classic, beetroot with pomegranate molasses,

forest mushrooms with truffle oil

@O®®

ACCOPTU KPADTOBbIX CbIPOB

MOHTepel ¢ KaMMOTCKMM nepLeM, rayaa ¢ Tprodenem,
Ko3ul b6enb-nasse, Maacgam, Kamamoéep, aop6oto
ASSORTED CRAFT CHEESES

monterey with kampot pepper, gouda with truffle,

goat bel paese, maacdam, camembert, dorblu

® @

MECTHASA BYPPATA

B KJIaCCUYECKOW UHTeprpeTaumum

C KeAPOBbIMU OpeLLKaMU 1 YnabaTTomn

LOCAL BURRATA

in a classic interpretation with pine nuts and chiabatta

@®®®

890 P

1900 £

1150 P



3AKYCKW
APPETIZER

TAPTAP U3 JTOCOCA

C Kpaluem us 3gaMmamMe 1 YUv nepuem
SALMON TARTAR

with edamame crush and chili pepper

CICICIIS

CEBWYE U3 APTEHTMHCKOW KPEBETKM

¢ 6akna>kaHOM U CULIMTNICKUM anesibCMHOM
ARGENTINE SHRIMP CEVICHE

with eggplant and Sicilian orange

®&®®

TAPTAP U3 TOBAAUHDI

C TptoheNibHbIM COYcoM 1 GynouKoi 6puoLLb
BEEF TARTAR

with truffle sauce and brioche bun

PEPEOOE®

KAPMNAYYO U3 TPEBELLIKA

C MapUHOBAHHbIMU KOPEeHbAMU U COYCOM LLUUCO

SCALLOP CARPACCIO
with marinated roots and shiso sauce

®®

TAPTAP U3 TYHLA,

MSITbI aBOKa[A0 CO CJIOEHOM JIEMNELLUKOW C JTyKOM

TUNA TARTARE,
mashed avocado with onion puff pastry

SINCIIGICIO),

1100 P

1100 P

1400 £

1400 £

1100 P

BPYCKETTA CO CJIABOCOJIEHbIM JTOCOCEM,
CJ/IMBOYHBIM CbIPOM Y MAapPUHOBaHHbIMU OrypLamMu
BRUSCHETTA WITH LIGHTLY SALTED SALMON,

cream cheese and pickled cucumbers

POOS

BPYCKETTA CABOKAO U NEYEHBIO TPECKU
C 3eJ1eHbIM 16110KOM
AVOCADO BRUSCHETTA WITH COD LIVER

with green apple
©E@OEOE

OPFAHUYECKWI BE3APOXX)KEBOW XJ1EB
CO C/INBOYHbIM Mac/ioM

ORGANIC SOURDOUSH BREAD

with Butter

®

750 P

650 P

350P



CAJIATDBI
SALADS

CAJIAT CKAJIbMAPOM
Ha naTte 13 1I6J10K 1 cenbaepes C opexamm U KUHoa
SQUID SALAD on apple and celery pate with nuts and quinoa

®e®®

CAJNAT C MSICOM TPYBAYA,

neyeHbIM KapTodenem 1 LLUTPYCOBOM 3anpaBKoOWn
TRUMPET SNAIL MEAT SALAD

with baked potatoes and citrus dressing

@e@®e®

CTEWK CANAT

C INCTbSIMU POMAHO, KOMYEHOW C/INBOW U KUHOA
STEAK SALAD

with romaine leaves, smoked plum and quinoa

EEEOETE

CANAT LUE3APb

C INCTbAMM casniaTa, MIoMUAoPaMU Yeppu,

XPYCTALMMM FPEeHKaMu, CbipOM NapMe3aH Nop, CoycoM Lie3apb.
MopaeTcs ¢ KypUHOM rPyAKON UK KpeBeTKaMu

CAESAR SALAD

iceberg lettuce, cherry tomato, crispy crouton, parmesan

with caesar dressing. Served with chicken breast or shrimps

©®

CAJIAT C MOPENMPOAYKTAMMU

KpeBeTKMU, KaJibMapbl, MOPCKUE rpebeLuxu,

NNCTbA canaTta, cnapxka noj coycom U3 pyKosibl
SEAFOOD SALAD

shrimp, squid, scallops, lettuce, asparagus with arugula sauce

@e®®

OJINBbE C KPABOM

KJlaccMyeckuin canat ¢ Msicom Kpaba M MapUHOBaHHbIM [ANKOHOM
OLIVIER WITH CRAB

classic salad with crab meat and pickled daikon

GIEICIEISIC

750 £

850°P

1700 P

900/1200 P

1700 P

950 P

CAJIAT U3 CEMI'M CO CTPAYATEJIIION

cdune cemru cnaboi conu, cTpayaTesnna, anesbCcuH,
cheHxenb 1 LUTPycoBas 3anpaBKka

SALMON AND STRACCIATELLA SALAD

lightly salted salmon fillet, stracciatella, orange,

fennel and citrus dressing

GISIONC,

CAJIAT CYTKOWM

NUCTbA canarta, 96710Ko, rpaHaT

M KeipOBble OPeXM MOopA COycoM Kanbbu

DUCK SALAD

lettuce, apple, pomegranate and pine nuts in galbi sauce

3EJIEHBbIN CAJIAT
CXyMycoOM U3 TpaB
GREEN SALAD

with herb hummus

1250 P

750 P

850P



[OPAYNE SAKYCKN
HOT APPETIZER

POTU CYTPEM,

606amu 3pamame v LIUTPYCOBbIM MacJioM
ROTIWITH EEL,

edamame beans and citrus oil

POTW C TOMJIEHOW YTKOW,
aBoKago u CTpaanennoﬁ
ROTIWITH STEWED DUCK,
avocado and stracciatella

®

KPEBETKW TEMIMYPA
C XpyCTAWMM 6aTaTom
TEMPURA SHRIMP

with crispy sweet potato

H®O0®

3ANEYEHHAS{ TbIKBA

C KeAPOBOW Kallen U KOH(PUTIOPOM 13 (DPYKTOB M OBOLLIEN
BAKED PUMPKIN

with pine nut porridge and fruit and vegetable confiture

S®E®

XPYCTA LI.I,I/II7I BATAT

C aBOKaA0 U ropYMUYHbBIM PpeMysiafom
CRISPY SWEET POTATO

with avocado and mustard remoulade

SIOIGISIO)

CBEXKEMCMEYEHHDIE TPEYTOJIbHUKW
C YTKOM U roBSIAVHON

FRESHLY BAKED NATIONAL PASTRIES
with duck and beef

HE@©

1250 P

850¥P

1100 P

600 P

550P

900 P

CYTIbl
SOUPS

CYM U3 BbIYbUX XBOCTOB

C HYTOM M XePEeCHbIM YKCYCOM
OXTAIL SOUP

with chickpeas and sherry vinegar

®

KYPUHbBIN BYJIbOH

C TPEYrosbHUKOM U3 YTKU U FOBSAUHbDI
CHICKEN BROTH

with duck and beef national pastry

BOPLL

C rOBSIAVHOWN, CMETaHOM 1 3eJIeHbIM JIYKOM
BORSCHT

with beef, sour cream and green onions

®® @

TOM M

C KOKOCOBbIM MOJIOKOM U pUCOM
TOM YAM

with coconut milk and rice

SOHEOOE

CYI U3 KPACHOW YEYEBULLbI

C OCTPbIM MAC/IOM U KPYyTOHaMM
RED LENTIL SOUP

with spicy butter and croutons

BOO®E

600 P

600 P

200 P

950 P

450 P



bYPI'EPbI
BURGERS

KNACCUYECKWI BYPTEP
NPUroTOBJIEHHbIN Ha OTHE
CLASSIC FIRE BURGER

®EE®OOE

BYPIEP C KPABOM
CRAB BURGER

SEOEO

1300#

1700 £

NACTA 1 PN3OTTO
PASTA & RISOTTO

OPEKbETTE

CO CJ/IMBOYHbBIM JIOcOCeEM U (heHXeNnem
ORECCHIETTE

with creamy salmon and fennel

OeO®®

®OEPMEPCKOE PU3OTTO

C UbINNeHKOM u Tprodenem
FARM RISOTTO

with chicken and truffle

®

rPUBHOE PU3OTTO
crpebeLlukamMu n BOHrone
MUSHROOM RISOTTO

with scallops and vongole

®OE®®

3EJIEHA4A NACTA

CO CTpayaTession N NeYyeHbIMMU TOMaTaMu
GREEN PASTA

with stracciatella and baked tomatoes

®OOEOO®

JINHIBUHNA

C KpeBeTKamMu, IMMOHOM U MeTPYyLUKOW
LINGUINE

with shrimps, lemon and parsley

SOEEEOEE

APAHYNHUA

C CbIPOM U TYLLUEHOM FrOBSIAUHOMN
ARANCINI

with cheese and stewed beef

OlGIOICIO

1000 P

800 P

1450 P

200 P

1100 P

1000 P



OCHOBHbIE BJTFOOA - MAIN COURSE

PUBAW CTEMK
coBoOLWamMu rpunb
RIBEYE STEAK

with grilled vegetables

@ @ @

OUNE MUHLOH

C TOMJIEHbIM KOPHEM cefibfepest, ThIKBEHHbIM MaTe U COyCOM AeMUITISIC
FILE MIGNON

with stewed celery root, pumpkin pate and demi-glace sauce

®@E&

CTPOTAHOB U3 TEJIATUHbI

C COJIEHbIM OTypLOM U KapTodesnbHbIM Niope
VEAL STROGANOFF

with pickles and mashed potatoes

®

TOMJIEHbBIE FrOBSI>KbW LLLIEKA

c nate U3 cenbaepesi ¥ MapMHOBaHHbIMU OBOLLAMM
BRAISED BEEF CHEEKS

with celery pate and pickled vegetables

®@E

KOPEMKA BAPAHVHbBI HA TPUJIE

c 6baknaXKkaHoOM, TenJsibiM XyMyCOM U rpaHaToOM
GRILLED LAMB LOIN

with eggplant, warm hummus and pomegranate

®e®E

KOMYEHbIE BAPAHbU A3bI4YKIA

c KapTodenbHbIM NiOpe, BELUEHKAMU U LLUMUHATOM
SMOKED LAMB TONGUES

with mashed potatoes, oyster mushrooms and spinach

® @&

3800°P

22009

1350 P

1200 P

1700 P

1350 P

roBaguHA BEJUJIMHITOH

CO LUNUHATOM U COyCcOM AeMuUrnsc (Ans ABOUX)
BEEF WELLINGTON

with spinach and demi-glace sauce (for share)

CIGIOCIE

YTUHASA TPYOKA

CO C/IMBOW U MaTe U3 ThIKBbl
DUCK BREAST

with plum and pumpkin pate

AAAAA

PYNET N3 KYKYPY3HOIO LUbIMJIEHKA
C naTe U3 TbIKBbI U CriapXken

CORN CHICKEN ROLL

with pumpkin pate and asparagus

GIOISICIS

KOTNETA U3 MACA KPABA

c kKapTodenbHbIM Mope U crapXXen
CRAB MEAT PATTY

with mashed potatoes and asparagus

@®®

BOJIXKCKUW CYOAK

C COTe U3 BELUEHOK U WNHaTa Nof COycCOM Ha KOKOCOBbIX CJIUBKaX

VOLGA PIKE PERCH

with sauteed oyster mushrooms and spinach with coconut cream sauce

®®

CTEWK U3 CEMIU

c Tabyne n UMGUPHBLIM COYCOM
SALMON STEAK

with tabouleh and ginger sauce

®®

3AMNEYEHHAA OUKA4A YTOJIbHASA TPECKA

C TOMaTaMu, rpe4yeckMmMu osIMBKaMu U NPSIHBIMU TPaBaMu,
nopaeTcs ¢ nope ns Kaptodens

BAKED WILD CHARCOAL COD

with tomatoes, Greek olives and herbs,

served with mashed potatoes

@®

35002

1200 P

1150 P

21009

11002

1750 P

1250 P



LOECEPT
DESSERTS

TOPT MEOOBUK,

raHaw c fo6aBneHvem KapAaMoHa
HONEY CAKE,

ganache with cardamom

Blolelelo

TOPT TATAPCTAH

¢ hyHAYKOM U1 LLOKONIAA0M
TATARSTAN CAKE

with hazelnut and chokolate

NOIGIGIO),

TOPT LLOKONAL

c refiemM u3 KamnoTcKoro nepua
CHOCOLATE CAKE

with kampot pepper gel

E®OO

TAPT C ®PAHKNUMAHOM
¥ MOPOXXEHbIM

TART WITH FRANGIPANE
and ice cream

®®OO

600 P

550P

550P

550P

ACCOPTU YN3KEMNKOB

CJIMBOYHbIN, (DUCTALLKOBbBIN U KJYOHUYHbIN
ASSORTED CHEESECAKES

creamy, pistachio and strawberry

®®@O

YU3KEWK U3 PUKOTTbI

C Kapamesbio U3 CbIBOPOTKM
RICOTTA CHEESECAKE

with whey caramel

®®@O

TPIO®EJIN

N3 OPEXOB N CYXO®PYKTOB
NUTS AND DRIED

FRUITS TRUFFLES

@@

LLUEPBET

c apaxmcom
SHERBET
with peasnuts

@O

600 P

500#

450 P

500#



YBAXKAEMbIE FOCTU, EC/IN Y BAC AJIJTIEPTUSA HA KAKOW-/TMBO NPOAYKT, MOXXANYNCTA, NMPEAYNPEAUTE BALLErO O®ULINAHTA.
BCE LIEHbI YKA3AHbI B PYBJISIX. OMJIATA MOXKET BbITb MPOU3BEQEHA HAJIMYHBIMUW I BAHKOBCKOW KAPTO.

BPOLLIFOPA AABJIAETCSA PEKJTAMHOW NPOAYKLUMEN.

OCHOBHOE MEHIKO HAXOAUTCA B YITOJIKE NOTPEBUTENIA.

DEAR GUESTS, PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS.
ALL PRICES ARE IN RUBLES. YOU CAN PAY BY CREDIT CARD OR CASH.

THE MENU IS A PROMOTIONAL, PLEASE ASK OUR

COLLEAGUES FOR THE FULL MENU.

®OTOITPA®UN BNTHOL

THE PHOTOS OF THE DISHES

OEVEE®ECE

Egg Yeast Gluten Soy Halal Celery Mustard Citrus
Anua Lpoxckm MtoTeH Cos Xananb Cenbpepen [opunua UnTpyc
@ \ ZERO
S WASTE
Nuts Dairy Seafood Vegetarian Sesame Honey Zero Waste National
Opexu MonoyHble MopenpoaykTbl  BereTapumaHckuii KyHxxyT Mep, Honb oTxonoB HaupnoHansHoe
NpoAyKThI 600



