restobar

IIYTEBOJAUTEJIb
11O MUPY RYXHU

PECTODBAPA «BIBLIOTEKA N%1»

[nsi Hac oYeHb BaXHbl Baluv 340poBbEe 1 KOMPOPT.
MoaToMy Mbl caenanv Balle noceleHne pectopaHa elle 6onee
yno6HbIM 1 6e30nacHbIM. BeibrpaiiTe nl06uMble MO3ULUN KyXHN

1 6apa uepe3 6eCKOHTAKTHOE, UIIOCTPUPOBAHHOE MEHIO,
a nocJie nNokaxute Baw 3akas opuumnaHTy!



CAJIATDBI

Salads

CaJjiaT ¢ yrKoi

NpUroToBJIEHHON Ha xocnepe,
1 rpyLeii nog 6anb3aMUYecKUM COycoM

(vew)
Salad with

Josper-roasted duck

and pear in balsamic sauce

230rp

580.-

A-J191 «OJIBbE»

C KpacHoli pbiboit, pakoBbIMU
LerKaMun 1 KpacHOW UKPOW

A la «Olivier»

with red salmon, crawfish tails,
and red caviar

240rp

790.-

CaJiat ¢ yrpém

aBOKazo, NOMUAOPOM Yeppu, CbipOM
napmesaH rnoj coycom Teppusiku

160rp

Salad with eel

avocado, cherry tomato and parmesan
cheese with teriyaki sauce

790.-

IleyéHaa THIKBA
co CTpauare L 10i

JINCTbAMM MOJ1I040Tr0 WNHaTa,
TbIKBEHHbIMW CEMEYKaMU, KEAPOBbIM
OpexomMm, rpeyHeBbIM NMOMNKOPHOM,
Cﬂ,06p6HHaF| TbIKBEHHbLIM Mac/iOM
XOJI04HOIo OTXUMa n A610YHbIM YKCyCcoM

o

200rp

Baked pumpkin

with stracatella

young spinach leaves, pumpkin
seeds, pine nuts, buckwheat
popcorn, flavored with
cold-pressed pumpkin oil

and apple cider vinegar

680.-

CaJiat ¢ MsICcOM Kpaoa

XYPMOW 1 aBOKaA0 NOJ rpaHaTtoBbiM COYCOM

190rp

Salad with crab meat

persimmon, and avocado under
pomegranate sauce

860.-

Ile3appb ¢ Kypuueii T Caesar with chicken

200rp

460.-

Temabli cajiar
€ TOBSIUHOI

N XpYCTALLMMU BaknaxaHaMu
MOZ TaiiCKMM COyCOM

o

210rp

Warm salad

with beef

crispy eggplants
under Thai sauce

580.-

Cajiar ¢ rpyniei 1 KpeBeTKOI

cbipom [op Bnto, aBOKazo 1 KeApOBbIMU
opexamu

o

170rp

Salad with pear and shrimp

blue cheese (Dory Blue), avocado, and
pine nuts

560.-

’
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< CAJIATBI

Salads

Caaar Hucya3s

Noj, rOPUMYHbLIM COYCOM, C KapTodenem,
ALOM NaLLoT, CTPYUYKOBOW $haconbio,
canatoMm, bonrapckum nepuem, Kkarepca-
MU, KPaCHbIM JIYKOM 1 TYHLIOM

Salad Nicoise

with mustard dressing, featuring
potatoes, poached egg, green beans,
lettuce, bell peppers, capers, red onion,
and tuna.

260rp

590.-

Casrat Mopcras (puecra

KpeBeTKu, 0CbMUHOT, KanbMap, aBoKazo,
cenbaepen, NOMUAOPLI Yeppu

Seafood Fiesta Salad

Shrimp, octopus, squid, avocado,
celery, cherry tomato

210rp

740.-

Cajar ¢ Ia3upoBaHHOM
B MEIY KYPUHOH NEYeHbIO

NMoMUAOPaMU YEPPU, KPYTOHAMMU,
MUKCOM U3 canaTa, Ke[pOBbIM OPEXOM,
TBEPABLIM CbIPOM MOA COYyCOM BanbsaMuk

(@)

Salad with chicken liver
glazed in honey

cherry, croutons, mix of lettuce, pine nuts,
hard cheese with Balsamic sauce

200rp

440.-

CaJiar ¢ roBsKbuUM
A3BIKOM

pYyKOJIN0M, NapMe3aHoM, Ke4pOBbIM
OpexoM 1 OrypL,oM noj ropumyHo-
Mef0BOM 3anpaBKoy

Salad with
beef tongue

arugula, Parmesan, pine nuts, and
cucumber, served with a mustard-honey
dressing

210rp

580.-

— = XOJIO/IHBIE SARYCRI ———

Cold starters

bpyckerTa cer

KpeBeTKku, aBoKazo, Crafkuin Ynnu;
BaneHble ToMaThbl, CTpavaTenna,

COyC necrTo;

Yrops, orypeu, ctpayartesna, TePUsKu,
MpoLyTTO, MaHro, CbIpHbIN Kpem

400rp

NEW

Bruschetta set

Shrimp, avocado, sweet chili;
Sun-dried tomatoes, stracciatella,
pesto sauce;

Eel, cucumber, stracciatella, teriyaki;
Prosciutto, mango, cream cheese.

1490.-




XOJOAHDBIE 3ARYCRU

Cold starters

Msicaoe accopTu | Meal platter

MpoLwyTTO, A3bIK FOBSMKMUIA, CbIPOBSIEHASNA prosciutto, beef tongue, cured pork, roast
CBUHWHA, pocTbud, 6acTtypma, rpUCcCuHu, beef, basturma, grissini, olives, green and
MacC/MHbl, OIMBKM U XPEH CAVBOYHBIN black olives, and creamy horseradish

310rp

1400.-

(uew)
CpIpHOE accopTH | Assorted cheese
500rp

1180.-

baarniickasg KmbKa | Ballic sprals

Ha p*KaHbIX TOCTax C AMLLOM NaLloT, of brown bread toasts with poached egg,
KapTodeseM 1 TBOPOXKHbIM KPEMOM potato, cottage cheese cream
220rp

420.-

Taprap u3 ropsyiunbl | Beel tartar

c MacnomM b6enoro Tprodens, kaptodenem with white truffle butter, potato pie and
naw n pxaHblMy TOCTaMu rye toast"
220rp

790.-

o
Taprap u3 rynna | Tuna larlare
C MaHro 1 aBokaao rpuib with mango and grilled avocado

170rp
700.-
o
Taprap ua yrpsa | Lel lartare
CO CTpayaTeNnomn, KYHKYTOM, with stracciatella, sesame seeds,
CBEXUM OrypLoM 1 YmabatToii fresh cucumber and Ciabatta

140rp

790. -

PpIOHOE I11aTO T Fish plateau
180rp

1100.-

Kapnmaguo u3 cemru | Salmon carpaccio

noz, COycoM TEPUSIKM, C MapMe3aHoM, with teriyaki sauce, Parmesan cheese,
BSIJIEHbIMM MOMUA0PAMU, KEAPOBLIMU sun-dried tomatoes, pine nuts, sesame
OpEexaMu, KYHKYTOM U JIMMOHOM seeds, and lemon

180rp

990. -

Kapnauuyo u3 rosianael | Beel carpaccio

Moz OPexoBbIM COYCOM, C NMapMe3aHoM, with nut sauce, served with Parmesan
KanepcaMmu U pyKKOJOM cheese, capers, and arugula

130rp

790. -




— TOPAYNE SARYCRUI ——

Hol starters

(o]
Mouioapie ooy rpuab | Grilled vegetables

C apoMaTHbIM MacJsioM, pybaeHoi 3es1eHblo with aromatic oil, chopped herbs
COYCOM M3 CMeTaHbl, KNH3bl U YECHOKA sauce of sour cream, cilantro and garlic

340/40rp
520.-

(0]
Toayobie vupun | Blue mussels

C TOCTOM 13 YunabatTbl B COyce U3 cbipa with Ciabatta toast in Dor Blue cheese
Lop Bnto, yecHoKa 1 6enoro BuHa sauce, garlic and white wine

400rp

890.-

Xpycrsmmii dakJaazkan | Crispy egeplant
B OCTPO - CJAKOM Coyce | in spicy sweel sauce
200rp

440.-

()

Tempura Shrimp "Wassabi"
with Dazzyka Sauce

KpeBeTku Temiypa «Baccaom»
C COyCOM A3aasviku

400rp

690.-

ITACTBI

Pastes

CnarerTu Kapoonapa ? Spaghetti Carbonara

230rp

420.-

IImuTum ¢ 6pokkom | Plitim with broccol

n coycom [lop bnto and dor blue sauce"

210rp

390.-

CnarerTu ¢ kKpeBerkamMu | Spaghetti with shrimps

BETYMHOW 1 OBOLLAMU ham and vegetables

290rp

590.-

Ilene ¢ Tessmapivi miedykaMu | Penne with veal cheeks

n I'pIA6aMVI B CIMBOYHOM Coyce mushrooms in a creamy sauce

310rp
520.-

"4~
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< HACTDI

Pasles

HboKM ¢ KpeBeTKoii B | Gnocchiwith shrimp
C/IMBOYHOM COYC€ in creamy sauce on a tartlet topped
Ha TapTaneTKe C MKPOii Macaro with masago caviar

380rp

690.-

Jlammma y1oH ¢ MHAEHKOII ? Udon noodles with turkey

290rp

480.-

CVIIbl

Soups

Crapamuaseckmii | Scandinavian
CbIpHBII KpeM-cyn | cheese soup
C KpeBeTKoM with shrimps

250/25rp

420.-

Vxa u3 gopajgo u cémru | Dorado fish soup and
¢ dune noMmmuaopa u yKkoM nopeem Salm()n

with tomato fillet and leek
350rp

790.-

bopmy | Borscht

¢ 6enropoACKo rpyAVNHKONM, 3eNEHbIM with belgorod brisket pork, green onijns,
JIYKOM, NaMnyLUKOA 1 CMeTaHOoM served with a pampushka and sour cream

350/100rp

400.-

Cosstnka msicnast | Meal Solyvanka
€O CMETaHOI

300rp

390.-

Tom fIm T Tom Yum

370/40rp

640.-




m— TOPAYNE BJIIOJIA 13 IITULID] ==

Main Courses Poultry

Kypunnble cepaeukn | Chicken hearts

C CbIpPHbIM KPEMOM, KapTodenbHbIMU with cheese cream, potato wedges
[O0JIbKaMU1 1 OBOLLHbIM CanaTtoM and vegetable salad
400/40rp

610.-

duae yrkn | Duck Fillet

Ha KapTodenbHoM nupore paTeH nog, with cream Calvados sauce
C/IMBOYHbIM COYCOM C KanbBazocom

165/100/40rp
890.-
(ew)
Gune umaeitkn | Turkey fillet

¢ $aconbio B YECHOYHOM coyce with beans in garlic sauce

150/150rp

790.-

— ['OPAYNE bJIIOJIA 13 PbIbbl

Main Courses Fish

Paxy:knas popeab | Rainbow (roul

dapLuMpoBaHHas KanbMapoM Nnoj, CoycoMm stuffed with squid in Tom Yum cream
TOM AIM B C/IMBKaX C LyKKMHU sauce with zucchini

260rp

1100.-

Cémra Ha MOPKOBHO - | Salmon on carrol -
TBIKBCHHOM IIIope | pumpkin puree

¢ dacosbto, KanepcaMun 1 BPOKKoOAKN Noa, with beans, capers and broccoli
CbIPHbIM COYCOM in cheese sauce

310rp

1430. -

Tpuo Tynna | Tuna fish rio

TYHEeL, FPUiib B KYH}KYTe, TYHEL, B HOPU U grilled tuna, tuna in nori and tempura,
TEMMNype, TapTap U3 TyHUa 1 aBOKazLo tar-tar of tuna and avocado
230rp
17140.-

Pduire cmbaca | Sea bass fillet

C IJOMTUKOM BaHWJIbHOTO C/INBOYHOIO with a slice of vanilla butter
Mac/sia Ha NoayLiKe 13 GpoKKoau on a broccoli pillow
250rp
1440.-

< ~6~ >




—_<FOP}I‘II/IE bJIIOJIA 113 PbIbbl )——

Main Courses Fish

Ilyunu komaersl | Pike cutlets
B coyce bep 0.1an | in Beurre blanc sauce

CO LUMUHATOM U HEXHbIM with spinach and tender
KapTodesbHbIM Ntope mashed potatoes

260rp

680.-

3anmeranka ¢ cemrou | Casserole with salmon

6pPOKKONN, LIBETHOW KanyCToA, broccoli, cauliflower, carrots
MOPKOBbIO 1 CbIpOM MoLLlapenna and mozzarella cheese
380rp
790.-

Pyaer n3 ckymopun | Mackerel roll

B JIyKe MOpee Ha NOoAyLIKe U3 CMapHKu with leek and asparagus pillow
350rp

1300.-

dure rpeckn | Cod fillet
C PMCOM 1 OBOLLAMM NOJA BUHOIPALHOW with rice and vegetables under grape
canbcon salsa
330rp

920.-

= TOPAYNE BJIIOJIA N3 MACA =

Main Courses Meal

Crenk u3 ceuon menku | Pork neck steak

Ha MMKaHTHOM Bynrype nog coycom on spicy bulgur with Demiglas
Jemurnac co canson sauce with plum
310rp

820.-

ToBszkum crenk | Beelstake

nozj nepeyHbiM COycoM, cepBupyeTcs with pepper sauce, served with baked
neyéHbIM KapTodenem C CbipHbIM KPEMOM potatoes, cheese cream
160/240/25rp

1240.-

A3pIK xXocnep | Josper beel tongue

C MeYyeHbIM NepLeMm, CBEXMUM NOMUA0POM, with roasted pepper, fresh tomato, garlic,
YeCHOKOM U1 6asnanKoM and basil.
250rp

890.-




—

I'OPAYUE bJITOJIA N3 MACA

\_

Main Courses Meat

be@crporanos

C MapMHOBaHHbIMU Orypuamu, 6enbiMu

rpr6amMmn Ha KapTodenbHbIX ApaHuKax

Beefstroganoff

with marinated onijns and hash brown
potatoes topped with ceps

340rp

880.-

Teasaubu MCYKU

C MOPKOBHO-TbIKBEHHbLIM MOPE, NEYEHBLIM
6aknaxKaHOM 1 BelleHKaMun

Veal cheeks

with carrot and pumpkin puree, baked
eggplant and oyster mushroom

320/100rp

1240.-

ToMmI€HaA 24 Yaca

roBARkbsA ICA

C OBOLLAMW rpuUSb N0 COycoM lemurnac

Simmered beef neck
(for 24 hours)

with grilled vegetables and Demi-Glace sauce

170/150rp

8060.-

IeibMenu

3aneyeHHble C COycoM 13 benbix rpubos

Dumplings
and smoked salmon with blue cheese sauce

350rp

560.-

Puoaii creiik

OTpy6 TONCTOro Kpasi MpaMOpPHOI FOBSIAUHBI,
canat Koyn Cnoy,IMMOH, YECHOK, COyC
YumMunuyppu

YKkasaHa ueHa 3a 100r

o
Rib eye steak
Marbled beef thick rib cut, Cole Slaw

salad, lemon, garlic, Cimichuri sauce.
Price per 100 g

100rp

890.-

Byprep «/Iero K1ao»

Bynouka, KoTaeTa U3 CBUHWHbI U FTOBAAUHBI,
MUWKC-Ccanart, NoMUaop, Penyathlil 1yK, Mapw-
HOBaHHbI orypel, 6ekoH. KapTodenbHble
A0NbKK. Coyc ¢ MapuHOBAHHbIM OTYPLIOM

N YECHOKOM

o
Leto Club Burger

with potato wedges ,pork and beef burger,
salad mix, tomatoe, onion, pickle, beacon.
Sauce with pickled cucumber and garlic

300/120/40rp

690.-

HIanLibIK

CepBUPYETCS MAapUHOBAHHbLIM JIYKOM,
NaBallioM, 3e/eHbto, canatoM Koyn Crioy
1 coycom Cauebenn

Ha Baw BbI6Op:

(o}

Shashlyk

served with marinated onion, lavash,
Cole Slaw salad and Sacebeli sauce

of your choice:

M3 CBIHOM 1IeH U3 CEéMIH M3 KYPUIIBI
pork salmon chicken

200/150/30rp 130/150/30rp 200/150/30rp
780.- 1200.- 580.-

~
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TAPHUPDbI

Garnishes

Ileuénpblii KapTOodeanb
C CbIPDHBIM KPpCMOM
Baked potato with cheese cream

HInmHaT, MPUITyIeHHbII
B C/INBRAX, C YeCHOKOM
Ragout of spinach

KaprogebHbie 10JIbKU
Potato wedges

Kaprodeabnbiii I'paren
Potato gratin

MOPKOBHO-THIKBEHHOE IIIOPE
Carrot and pumpKkin puree

CBesKue 0BOIIM:
IHOMIJI0PGBI, Orypubl, JUCT caJdaTa, pernmuaTbin JYR
Fresh vegetables: tomatoes, cucumbers, salad leaves, onion

200rp

140.-

100rp

180.-

100rp

140.-

100rp

100.-

100rp

120.-

100rp

140.-

e GOYCDhI & XIIED

Sauces & Bread

C.mBounsblii ¢ lop b.io
Creamy with Dor blu sauce

IlepeuynbIil
Pepper sauce

ToMaTHBII MUKAHTHBII
Tomato spicy sauce

CIMBOYHBIII ¢ TOPYMIIEI
Cream sauce with mustard

CJIMBOYHBII €O IIITIHATOM

Cream sauce with spinach

Trema
Tkemali

bep-bJaan

Beurre blanc

Coyc ¢ 0eJIbIMI IpruoaMu
Porcini mushroom sauce

X1eoHast RODP3MHA u3 wuadammet u prucanozo xaeda ————0

Bread basket: buns and rye-bread

0~ O

40rp

90.-

40rp

90.-

40rp

90.-

40rp

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

90.-

40rp

90.-

120.-

AN




JECEPTDI

Desserlts

BuineBbIil KPamo.1 T Cherry crumble pie

230rp

330.-

Moposkenoe accoptu | Assorled ice- cream

B LLOKONAJHON Base in chocolate bowl with meringues
and berry sauce

200rp

640.-

Tomaenass | Caramel pear
B RapaM¢E.J/In rpyuia with honey crumba and ice- cream

C Mel0BOW KPOLUKON N MOPOMEHbIM

160rp

360.-

banan, 3aneuéunpiii | Banana baked
c moroaaxoM | with chocolate

B Xocnepe, C BaHWIbHbIM in Josper, with vanilla ice-cream and
MOPOMEHbIM N KapaMeslbHbIM COyCOM caramel sauce

280rp

440.-

BaHAaHOBBIN UN3KEIK T Banana cheesecake
220rp

350.-

(new)
Creamy panna cotta

with strawberry mousse

CJauBouyHas maHHa-KoTTa
Ha KNyGHWYHOM Mycce

240rp

480.-

Yuskenk Can-CadacTbsan ? San Sebastian Cheesecake

250rp

530.-

IMoxoagapiil Keke | Chocolate cupcake

C BaHW/IbHbIM MOPOMEHbIM with vanilla ice cream

220rp

520.-







