restobar

IIYTEBOJAUTEJIb
11O MUPY RYXHU

PECTODBAPA «BIBLIOTEKA N%1»

[lnsi Hac o4eHb BaXHO Balue 340poBbe 1 KOMBOPT.
MoaToMy Mbl caenanv Balue noceleHne pectopaHa elle 6onee
yno6HbIM 1 6e30nacHbIM. BeibrpaiiTe nl06uMble MO3ULUN KyXHN

1 6apa uepe3 6eCKOHTAKTHOE, UIIOCTPUPOBAHHOE MEHIO,
a nocJsie nNokaxute Bal 3akas opuunaHTy!






CAJIATDBI

Salads

Caaarc | Beeftongue salad
TFOBARbIM A3bIROM with oven- temperd hard-boiled

KanéHbIMU fLamMun, 6eKoHOM, eggs, bacon, and potatoes with

KapTodeneM C ropunyHol 3anpaBKoi mustard dressing
230rp

540.-

A-aa «OummBbe» | A la «Oliviery

C KpacHol pbiboli, pakoBbIMU with red salmon, crawfish tails,
LenKaMmn N KpacHOM MKpON and red caviar

240rp

790.-

Caaar cyrpém | Salad with eel

aBOKafzo, NOMUAOPOM Yeppu, CbiIpOM avocado, cherry tomato and parmesan
napmesaH noj coycom Teppusiku cheese with teriyaki sauce

160rp

760.-

(0]
Ileuénas TeikBa | Baked pumpkin

co Crpauaresionn | with stracatella

NINCTbSIMM MOJIOLOIO LUNUHATA, young spinach leaves, pumpkin
TbIKBEHHbIMU CEMEUYKaMU, KEAPOBbLIM seeds, pine nuts, buckwheat
OpPEeXoM, rPEeYHEBbLIM MOMKOPHOM, popcorn, flavored with
cAobpeHHas TbIKBEHHbIM MacaoM cold-pressed pumpkin oil
X0JIOAHOIO OTHMMa U A610YHBIM YKCYCOM and apple cider vinegar
200rp
580.-

Caaar cyrkon | Salad with duck

anesibCUHOM U }KapeHbIM KaMaMbepoM orange and fried camembert
200rp

590.-

He3apy | Caesar
C KypuLen with chicken
200rp

440.-

Termapiil cagar | Warm salad
crogaanuon | with beef

N XpYCTALLMMM BaknarkaHamu crispy eggplants
noa TanCK1UM COyCcoM under Thai sauce
210rp

520.-
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< CAJIATBI >

Salads

Casaar Hucyaz | Salad Nicoise

13 KapTodens,nepenennHbIx suLl, 3e1EHON Potatoes, qual eggs, green beans,
dGaconu, CBeXero TyHua, Kanepcos u fresh tuna, capers with honey
MOMUAOPOB MOA MeA0BOI 3anpaBKoii dressing

200rp
570.-

Cajiat mopckas (puecra | Scalood Fiesta Salad

KpeBeTKn, 0CbMUHOT, KanbMap, aBoKazo, Shrimp, octopus, squid, avocado,
cenbaepei, TOMUAOPLI Yeppu celery, cherry tomato
210rp
690.-
o)

Cauar c rmazuposannoii | Salad with chicken liver
B MeXy KypuHoi medenblo | glazed in honey

rnoMmaopamum 4eppm, KpyToHaMu, cherry, croutons, mix of lettuce, pine nuts,
MWKCOM 13 canarta, Ke4pOBbIM OPEXOM, hard cheese with Balsamic sauce
TBEPAbIM CbIPOM MOA COYCOM banb3aMuk

200rp

4710.-

KaabMmap, kpeBeTKka, | Squid, shrimp. chicken
Kypunoe ¢puire | fillet

C BMHOrpaaoM, aHaHacoM 1 coycom Cnanicu with grapes, pineapple and Spice sauce

200rp

710.-

CaJjar c oyparToit | Salad with buratta

noMmaopamu nog coycom necrto and tomatoes with pesto

310rp

790.-

Caaar c pocrongom, | Salad with roast beef,
MapuHoBanabivMu orsiTaMu | pickled honey mushrooms

MapuvHOBaHHbIM OrypLOM, KapTodenem, pickled cucumber, potatoes, tomatoes
NOMWAOPOM MOJ FOPYNYHBIM COYCOM under mustard sauce

200rp

640.-

Caaar ¢ ceipom yanax | Salad with chanakh

noa A6104HO-MeL0BOI 3anpaBKoi apple-honey dressingsauce with
C MOMUAOPOM, KPaCHbIM JIYKOM, OrypL,OM tomato, red onion, cucumber under

230rp

420.-




—— XOJIOJTHDIE 3ARYCR S S

Cold starters

bpyckerTa cer | Bruschella sel

MomMnaopsbl, Kanepcol. BsaneHas CBUHUHA, Tomatoes, capers. Dried pork, avocado,
aBOKaAo, CbIpHbIN KpeM. KonuéHasa cémra. cheese cream. Smoked salmon, garlic
UYECHOUHbI KpeM, Mac/iHbl. Poctong, cream, olives. Roast beef, cheese cream,
CbIPHBI KPEM, BAJIEHbIE MOMUAOPSI sun dried tomatoes

250rp

770.-

MsicHoe accoptu | Assorted meatswith
¢ coycoM Pemyaag | Remoulade sauce

290rp
900.-
CpIpHOE accopTH ¢ METOM T Assorted cheese with hohey
260/40rp
7410.-

baarniickasg KmabKa | Ballic sprals

Ha prKaHbIX TOCTax C ANLOM MaLloT, of brown bread toasts with poached egg,
KapTodenemM 1 TBOPOKHbIM KPEMOM potato, cottage cheese cream
220rp

320.-

Taprap u3 ropaaunbpl | Beefl tartar

c Macnom benoro Tprodens, kaptodenem with white truffle butter, potato pie and
nawv n p¥aHbliMU TOCTaMu rye toast"
220rp

710. -

Taprap u3 Tynua | Tuna tartare

C MaHro 1 aBokago rpuib with mango and grilled avocado

170rp

720.-

Taprap ua yrpsa | Lel lartare
CO CTpayaTession, KYHXYTOM, with stracciatella, sesame seeds,
CBEXMM OrypLoM 1 YnabatToi fresh cucumber and Ciabatta

140rp

760.-

bpyckerra | Bruschelta
¢ oaraakanoMm rpuaib | with grilled eggplant

coycom Yumumuyppu n Ctpavartennon Chimichurri and Strachatella
160rp

260.-

PpIOHOE 11aTO T Fish plateau
180rp

1300.-
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——— TOPHYUE BAKYCKU ——

Holt starters

Mo.oablie oo rpiib | Grilled vegetables

C apoMaTHbIM MacJioM, pybieHo 3es1eHblo with aromatic oil, chopped herbs
COYCOM 13 CMETaHbl, KMH3bl 1 YECHOKa sauce of sour cream, cilantro and garlic

340/40rp

190.-

I'osryobie Muaym | Blue mussels
C TOCTOM 13 YnabatThbl B COyCe M3 Cbipa with Ciabatta toast in Dor Blue cheese
[op Bnio, uecHoOKa 1 6e1oro BUHa sauce, garlic and white wine

400rp

770.-

Turposbie KpeBeTKU | Tiger prawns
B coyce Tom fIMm | inTom Yam sauce

CO LUMWHATOM 1 XpycTaLei YnabaTtToi with spinach and crispy ciabatta
260rp

690.-

Xpycrauuii dakaazkan | Crispy egeplant
B OCTPO - CIAKOM coyce | in spicy sweel sauce

200rp

410.-

ITACTDbI

Paste’s

CnarerTn Kapoonapa T Spaghetti Carbonara

230rp

390.-

IITurnm ¢ oporkon | Plitim with broccol

n coycom [lop bawo and dor blue sauce"

210rp

340.-

Cnarerru ¢ kKpeBerkamMu | Spaghetti with shrimps

BETYMHOI 1 OBOLLAMU ham and vegetables

290rp

590.-

Ilene ¢ Tesmapnvia medkamMu | Penne with veal cheeks

n FpVI6aMM B CINBOYHOM Coyce mushrooms in a creamy sauce

310rp

390.-
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< CYIIbl >
Soups

CrapmuHasckuil | Scandinavian
chIpHBII KpeM ¢yl | cheese soup

C KpeBeTKoM with shrimps

250/25rp

390.-

Vxa u3 gopago u cémru | Dorado fish soup and
¢ dune noMuaopa n iyKkoM nopeem Salm()ll

with tomato fillet and leek
350rp

790.-

bopur | Borschi

¢ 6eNropoACKol rpyAVHKON, 3eNEHbIM with belgorod brisket pork, green onijns,
JIYKOM, NMaMMyLLUKOA N CMETAHOM served with a pampushka and sour cream

350/100rp

390.-

Cosstnka msicHass | Meal Solyanka
€0 CMETaHOI

300rp

300.-

Tom fIm ? Tom Yum

370/40rp

620.-

m—  ['OPAYNE BJIIOJIA U3 ITTUIID] =

Main Courses Poultry

Ounae mnpeiikn | Turkey fillet

MOZ C/IMBOYHO-TOPUNUYHBIM in cream-and-mustard sauce
COYCOM C NeYéHbIMK 0BOLLLAMU with baked vegetables

150/150rp

690.-

Kypunnble cepaeukn | Chicken hearts

C CbIpHbIM KPEMOM, KapTohenbHbIMM with cheese cream, potato wedges
[0JIbKaMu 1 OBOLLHbIM CajiaToM and vegetable salad

400/40rp

590.-




— IOPSIYME BJIOJA U3 IITUIIDI Y—

Main Courses Poultry

dure yreu | Duck Fillel

Ha KapTodenbHoM nupore MpaTeH noga, with cream Calvados sauce
C/IMBOYHBIM COYCOM C KanbBaZocom

165/100/40rp

870.-

duie npmaenka-rpuab | Grilled chicken fillet
C NTUTUMOM U TPOPENBHBIM MaciioM with ptitim and truffle oil

310rp

540.-

(ew)
Pu3orTo ¢ yrroii | Risotto with duck

rpyLUei, Ke[pOBbIM OPEXOM pear, pine nuts in a creamy
B C/IMBOYHOM COYCE C MaJMHOW sauce with raspberries

250rp

450.-

m— ['OPAYNE bJIIOJIA 113 PbIbbl =

Main Courses Fish

dure rpeckn | Cod fillet

C XKYJIbeHOM W3 AMKOTO puCca, with grape salsa, wild rice,
6POKKON 1 BUHOTPAZLHOI CanbCcoit vegetable julienne

330rp

760.-

Tpuo Tynna | Tuna fish rio

TYHEU-TPUIb B KYHXKYTe, TYHEL, B HOpPU U grilled tuna, tuna in nori and tempura,
Temnype, TapTap 13 TyHLa 1 aBOKazo tar-tar of tuna and avocado

230rp

990.-

duie cudaca | Sea bass fillet

C JOMTUKOM BaHW/IbHOIO CJIMBOYHOIO with a slice of vanilla butter
Macna Ha noayLike 13 6poKKoIu on a broccoli pillow
250rp
1190. -




—X T'OPAYNE bJIOJIA 13 PbIbbl )——

Main Courses Fish

CéMra Ha MOPKOBHO - | Salmon on carrot -
TBIKBEHHOM IIOpe | pumpkin puree

¢ daconblo, Kanepcamu 1 BPOKKOAN Nog, with beans, capers and broccoli
CbIPHBIM COYyCOM in cheese sauce

310rp

1200.-

Ilyubu komaersl | Pike cutlels
B coyce bep 01am | in Beurre blanc sauce

CO LWNMHATOM M HEXHbIM with spinach and tender
KapTodesbHbIM Nope mashed potatoes

260rp

580.-

3aneranka ¢ cemroir | Casserole with salmon

OPOKKO/IN, LLBETHOI KamyCcTo, broccoli, cauliflower, carrots
MOPKOBbIO 1 CbIpOM MoLlepenna and mozzarella cheese

380rp

790.-

Jlopano c oomamu | Dorado with vegetables
B BUHHOM cOT€e | 1inawine saule

410rp

1090.-

m— [OPAYUE BJIIOJA N3 MACA ——

Main Courses Meat

Creinik u3 ceunoil ek | Pork neck steak

Ha MMKaHTHOM By/rype nog coycom on spicy bulgur with Demiglas
[lemurnac co cnmBon sauce with plum

310rp

690.-

ToBsizkui crenik | Beefstake

noz nepeyYyHbIM COyCoM, CepBUpYyeTCs with pepper sauce, served with baked
neyéHbiM KapTodenem ¢ CbipHbIM KPEMOM potatoes, cheese cream

160/240/25rp

1200.-




—  TOPSIYME BJIOJA I3 MSICA >—

Main Courses Meat

bedcrporanos | Beelstroganoff

C MapuHOBaHHbIMK OrypLamu, 6ensiMn with marinated onijns and hash brown
rpubamu Ha KapTodenbHbIX ApaHUKax potatoes topped with ceps

340rp

790.-

Teasrapy meukn | Veal cheeks

C MOPKOBHO-TbIKBEHHbIM MOPE, MeYEHLIM with carrot and pumpkin puree, baked
6aKnaxaHoM 1 BelEHKaMM eggplant and oyster mushroom

320/100rp

840.-

Tomaénasa 24 yaca | Simmered beef neck
ropszRbss mest | (for 24 hours)

C 0BOLLL@MU Fpub NOA coycom [emurnac with grilled vegetables and Demi-Glace sauce

170/150rp

760.-

Ileabmenn | Dumplings

3aneyeHHble C COycOoM u3 b6enbix rpnbos and smoked salmon with blue cheese sauce
350rp
530.-
0
Puoaii creiik | Rib eye steak

OTpy6 TONCTOrO Kpass MpaMoOpPHOWA Marbled beef thick rib cut, Cole Slaw

roesanHbl, canat Koyn Cnoy, salad, lemon, garlic, Cimichuri sauce.
JIMMOH, YECHOK, CoyC Ynumunuyppu Price per 100 g

YKkasaHa LeHa 3a 100r

100rp
890.-
o
byprep «/Jlero Kiao» | Leto Club Burger
BynouKa, KoTneTa U3 CBUHUHbI U TOBSIANHbI, with potato wedges ,pork and beef burger,
MWUKC-CanaTt, MOMUA0P, penyatblii 1yK, Mapu- salad mix, tomatoe, onion, pickle, beacon.
HOBaHHbI orypel, 6ekoH. KaptodesbHble Sauce with pickled cucumber and garlic
[051bKK. COoyC C MapMHOBaHHbIM OTypLLOM
N YECHOKOM
300/120/40rp
590.-

Xocnep ou@guireke | Josper sieak

C KapTodenem no-AepeBeHCKU with country-style potatoes
N XPYCTALLUM HENTKOM and crispy yolk

220/30rp

820.-
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INAHLIbIR

Shashlyk

o
HIanLibIk

CepBUPYETCA MapUHOBAHHbLIM JIYKOM,
JlaBalloM, 3eneHblo, canatoM Koyn Cnoy
1 coycom Tkemanu

Shashlyk

served with marinated onion, lavash,

Cole Slaw salad and Tkemali sauce
of your choice:

Ha Baw Bbibop:

13 CBHHOI mIeu u3 céMru 13 KYPUIIbI
pork salmon chicken

200/150/30rp 130/150/30rp 200/150/30rp
700.- 1200.- 530.-

< TAPHUPBI >

Garnishes
Ileuénplii KapTO(deanb o 200
C CbIPHbBIM KPpEMOM 120.-
Baked potato with cheese cream
OBoum neuyénple o 100mp
Baked vegetales 180.-
IImHaT, MPUITy I EeHHbIIN o :S;mrp
B CJIMBKAX, C Y€CHOKOM 160.-
Ragout of spinach
HHKHI’/—.I pI/Ic O ’ 100rp
C OBOIIIHBIM 7RYJIHLCHOM 240.-
Wild rice with vegetable julienne
RaprogeabHbie 10bKU o  100mp
Polato wedges 120.-
Kaprodeapnsbiii I'paTen o  1oorp
Potato gratin 160.-
MoOpROBHO-TBIKBEHHOE ITIOPE o 100rp
Carrot and pumpKkin puree 120.-
CBeskue oBOIIu: o 100
IOMI/IOPBI, OTYPIIbI, JHMCT caJIaTa, pemyaTbii JyK 180.-

Fresh vegetables: tomatoes, cucumbers, salad leaves, onion
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———— COYCDI & X/IED

Sauces & Bread

C.mBounsblii ¢ Jlop b.aio J
Creamy with Dor blu sauce

Ilepeunslii o
Pepper sauce

ToMaTHBI MUKAHTHBII o
Tomato spicy sauce

CJIMBOYHBIII ¢ rOPUYHIIEiT o
Cream sauce with mustard

CJIHBO‘IHI)Iﬁ CO INIMMHATOM 'e}
Cream sauce with spinach

Trema o
Tkemali

bep-bJian o
Beurre blanc

Coyc ¢ 0e/IbIMI IpuoaMu o

Porcini mushroom sauce

XJ1eoHas RODP3MHA u3 wuadbammet u pycanozo xaeda —————0
Bread basket: buns and rye-bread

40rp
90.-

40rp
90.-

40rp

90.-

40rp

90.-
40rp
90.-
40rp
90.-
40rp
90.-

40rp

90.-

100.-

< TIECEPTBI >

Desserts

Yu3KelK CHUKepPC ? Snickers Cheesecake
170rp

390.-

IMoroaxnpiii bpaynu | Chocolate brownie

C BaHWIbHbIM MOPOMEHbIM with Vanilla Ice Cream

180rp

370.-

beanlii kpoomk | White Rabbit

MyCCOBOE MUPOXKHOE C HAUMHKOM mousse cake with filling
MaHro-mMapakyns mango-passion fruit

80rp

280.-




JTECEPTDI

Desserts

BuimeBbIid KpaMo.1 T Cherry crumble pie

230rp

320.-

YuzKenk

C LUAPVKOM MaJIMHOBOro copbe
N ArogHbiM COycom

Cheese-cake

with raspberry sorbet ball and
berry sauce

150/70rp

320.-

Mopo:keHoe accopTu

B LLOKONALHON Base

Assorted ice- cream

in chocolate bowl with meringues
and berry sauce

370.-

TomjrieHast
B KapaMeJIi rpyiia

C MeZL0BOW KPOLUKOW 1 MOPOMEHbBIM

Caramel pear

with honey crumba and ice- cream

340.-

banan, 3ane4éHHbIi
C HIOKO0.JIAIOM

B Xocnepe, C BaHW/IbHbIM
MOPOKEHbIM N KapaMesibHbIM COYyCOM

Banana baked
with chocolate

in Josper, with vanilla ice-cream and
caramel sauce

350.-

ITanna-KorTa

C HOTKaMu bepramoTa, IeCEPTHbIM COYCOM
M3 MaHro, MapaKkyiu u BapeHbeM U3
COCHOBBbIX LUMLLIEK

Panna cotta

with notes of bergamot with mango
passion fruit dessert sauce and pine cone
jam

320.-




