ITATE 13 ITIEUEHU UHAEWKU

VIHXXMPHBIN f)KeM, BULLHSA, KOHbSIK, 6pMOLLb, KapaMennu3npoBaHHbIN NekaH

TAPTAP 113 TOBAAMNHBI

MaprHOBaHHbI [aKoH, NepenesivHbIn XXENTOK, KYHXXYTHbIN anonu,
JyK, NeTpyLLKa

ITEPIIBI PAMIPO C TAPTAPOM N3 TYHIIA

MIMBYPb, ME[1, KYHXYT, COYC TOHHATO, X/10Mbsi YA, COK IMMOHA

CTPAUATEAAA C TOMATAMU

Ceexuii 6a3unnmk, Coyc 13 Tpas, OJIMBKOBOE Macio

KAPITAUUYO N3 PUBAA

[paHa nagaHo, kapTodensb dpu, MO3roBast KOCTOYKa

XYMYC C TOMATAMU

DyHAYK, rPeLKN OpeX, KegpoBbIli OpeX, JieneLuka poTu, COyC NOH3Y

AYDT TAPTAPOB

Jlococbk, TyHeu, aBokago, MapHOBAHHbIN XXENTOK, COYC MOH3Y

KPEM M3 ITEUEHBIX BAKAA’KAHOB

KonyéHbliii yropb, B36UTast pukoTTa, (yHAOyK, NeneLika poTu, Coyc yHaru

RESTAURANT

MEH

XOAOAHBIE 3AKYCKHM

32

38

38

34

55

29

45

34

CAAATDI

BOABIIIONM 3EAEHBIN CAAAT

Byppata, useTHas kanycTa, orypeu, 606bl agamame, aBokago,
LUNWHAT, a3naTCKuin coyc

CAAAT ILIE3APD

Canat pomaHo, SN0 KyprHoe, rpaHa nagaHo, ucratlka,
coyc Lesapb, 6puoLLb

e C LIBITTIAEHKOM
e C KPEBETKAMU

CAAAT C TYHLIOM 11 ABOKAAO

Towmarsl, orypeL, 606bl 3gamame, 3anpaBka B a3naTCKOM CTUe, KYHXYT

TPEUECKUIU CAAAT
MepeL pamupo, orypeL, Tomatbl, KPacHbIN NyK, Cbip heTa, Kanepcsl,
OJIMBKN Kanamarta, NTIMMOHHas 3anpaBka, KNH3a

CAAAT C IBITTAEHKOM
Tomarbl, neneLuka poTu, MapuHOBaHHbIN JIyK, NOrypTOBbIN COYC,
Me[oBO-rop4n4Has 3anpaska

CAAAT C MOPEITPOAYKTAMM

OcbMUHOT, MOPCKO FPe6ELLIOK, TUFPOBbIE KPEBETKM

45

32
40

42

35

38

50

RAW

MOPCKOM EX 1wt 35 CITECHAAD AE KAEP ZKHMAAPAO Ne 2 (Dparnyus) 1wt 66

JKenTok, COeBbIi COyC LInTpycoBbIi MUHBOHET, JINMOH

®UH AE KAEP ®ABBE Ne3 (@paryus) 1 wr 29 ®UH AE BPETAHD Ne2 (@parnyus) 1 wr 29

LInTpycoBbIi MUHBOHET, IMMOH LInTpycoBbIi MUHBOHET, IMMOH

N3 KAMEHHOMU! ITEUM1 CVYIIbI

HATTOAETAHA 30 BOPIII 23
Cbip Mouapenna, Tagkacckme OfIMBKN, TOMaTHbI COYC, TOMaTbl Yeppu, 6asnnmnk [oBsigVHa, YECHOYHBIN XNeb, cMeTaHa, NeTpyLuKa
CAAAMN 35 TOMATHBIHN CYII C MOPEITPOAYKTAMU 34
ChbIp Mouapenna, TOMaTHbIn Coyc, NepeL, Yiam Mwugnwn, BOHrone, TUrpoBble KPEBETKN, KanbMap, KOKOCOBOE MOJIOKO, 6a3unmk
MOPTAAEAAA U ®MICTAIIIKM 39 KYPUHBIN CYII C BEHIEHKAMU 19

CTpadarenna, oiMBKOBOE Macsio

[JomalHss nanwa, KypunHoe ANLO, KNH3a

MoxanyicTa, coobLmTe ohuLMaHTy, ECNM Y Bac €CTb anneprus Ha Kakne-nnéo npopyKTbl.
Bce ueHbl ykasaHbl B 6enopycckux pybnsix ¢ ydsetom 20% HAC



ITACTA

PUTATOHHM C TAPTAPOM M3 IT'OBAAVHBI 44 KA3APEUYE C LII)II'IAEHKOM 35
Ctpayarenna, coyc necto, LUN1HaT, CbIPHbI MyCC LLlaMn1HBOHbI, FpaHa nagaHo
KAUYO 3D ITEITE C KAMUATCKIUM KPABOM 89 PM30TTO C OCbMMHOI'OM 67
JIVHrBUHW, rpaHa nagaHo, neTpyLuka Mopckoii rpebeLuok, cTpayarenna, rpaHa nagaHo, CUHWIA Yam aH4aH
HBOKKU C KPEBETKOI 55 CITATETTHM C MOPEITPOAYKTAMMU 65
Ctpavarenna, TOMaTHblil COyC, rpaHa nagaHo KpeBeTKI, OCbMIHOT, MOPCKOI rpe6eLUoK, MUAMK, TOMaTbl Yeppu, Kanepcobl
OCHOBHDBIE GAFOAA
PMAE MUHBOH 56 CTENK 13 HBETHOPI KAITYCTBI 30
3ane4énHbIlt KapTodenb, BELLEHKN, MyCC U3 NapMe3aHa, COyC NopTo, LWNUHAT ChbIpHbI MycC, TptoensHOe Macno
CHUBAC ITO-CPEAM3EMHOMOPCKHN 70 T'OBAKbU IITEKU 49
BoHrone, Mgy, ToMatbl Yeppu, Kanepchbl, ONVBKY Kanamara KapTodhesnbHble HbOKKM, Genble rprbhbl, rpaHa nagaHo, Coyc AemMurnac
BYPI'EP C ®YA-TPA 57 DAAAHT A KPABA B MKOPHOM COYCE 180
TprodenbHbIn anonu, kaptodene Gpu, ManMHOBbIN COyC
APAHUKIN 220
ITOAOBUHA ILIBITIAEHKA 42 Vkpa oceTpoBasi, nkpa JIoCocéBasi, MKpa Lily4ybsl, CMeTaHa
CoTe 13 BELIEeHOK 1 LWaMMUHbLOHOB, LUNMHAT
I'PHMAD
PBIBA 1 MOPEITPOAYKTbBI
CHUBAC 350r 65 AOBCTEP 32100 r a0
e HATPUAE
AOLOES 150F ez « TIACTA C AOBCTEPOM
CiLulLlE T 120r 8 HAAAHTU KPABA 3a100r 65
MACO CYXAA BBIAEP?KKA
PUBAU ITPAVIM 3a100r 62 PUBAU 36 AHEU 3a100Tr 72
CTPUIIAOVH 3a100r 60 PUBAU 60 AHEH * 3a100Tr 79
IITATOBPUAH 3a100r 30 TH-BOH / ITIOPTEPXAYC 36 AHEPI * 3a100r 76
TOMAT'ABK 3a100r 59 TOMAT'ABK 36 AHEI>I 3a100r 76
MAUYUETE 32100 r 30 * JIMMUTUPOBAHHbIE CTENIKW, HAIMYME YTOYHSIATE y ObULMaHTa
I'APHUMPBI COYChbI
Munu-kaprodeab co cmeranoi u ykpornom / Kaprodeasnoe nrope 12 IMupu-mupu BBQ / MeaoBo-ropununsiii BBQ / 7
Syirmees o 18 ITepeunstii coyc / Buck / Bep-6aan
(R —— 20 Yumuuyppu / AOMaiHsAsA aAKAKA 15
Kaprodeas ppu c mapme3aHoM U TPrO(EABHOI COABIO 22
Barar ¢ppu c mapmesanom 27
AECEPTBI
MAAMHA-KO3UH CBHIP 25 YEPHBIU TPIODPEAD 29
LLIokonagHsblii GUCKBUT, MaNMHOBO-CBEKOSIbHBI Ky, CBEXas ManHa DyHOYK, CAIMBOYHBIN KPEM C MpasviHe, raHall Ha TEMHOM LLIOKONaae
. . C TptohesibHbIM Maciom
TEITABIM I'PYIIIEBBIM TAPT 25
Cabne, MUHM rpyLua, NOrypPTOBbI 3aBapHOI KPEM, MakapoHa, KPEM aHrie CBEXHUE ®PYKTbI 60
Ce30HHble PPyKTbl 1 Arofpl
MUAB®EUN C KAYBHUKOI 25
CnoeHoe TecTo, KPeM AUMIoMaT, KyBHUYHOE Kynu, CBexXas Kiny6GHuKa ChIPHOE ITAATO 70
AcCcopT/ U3 MECTHbIX 1 KOHTUHEHTAJIbHbIX CbIPOB, BUHOrpad, Mef, yHAYK
MOPOJKEHOE B ACCOPTUMMEHTE 10

MoxanyicTa, coobLmTe ohuLMaHTy, ECNK Y Bac €CTb anneprus Ha Kakne-nnéo npopyKTbl.
Bce ueHbl ykasaHbl B 6enopycckux pybnsix ¢ ydsetom 20% HAC



STARTERS

TURKEY LIVER PATE

Fig jam, cherry, cognac, brioche, caramelized pecan

BEEF TARTARE

Pickled daikon, quail yolk, sesame aioli, onion, parsley

RAMIRO PEPPERS WITH TUNA TARTARE

Ginger, honey, sesame, tonnato sauce, chili flakes, lemon juice

TOMATOES & STRACCIATELLA

Fresh basil, herb sauce, olive oil

RIBEYE CARPACCIO

Grana padano, steak fries, marrow bone

HUMMUS

Hazelnuts, walnut, pine nut, tomatoes, roti, ponzu sauce

DUO TARTARES

Salmon, tuna, avocado, pickled yolk, ponzu sauce

BAKED EGGPLANT CREAM

Smoked eel, whipped ricotta, hazelnut, roti, unagi sauce

EMBER

RESTAURANT

MENU

32

38

38

34

55

29

45

34

SEA URCHIN

Yolk, soy sauce

FIN DE CLAIRE FAVIER No.3 (France)

Citrus mignonette, lemon

SALLADS

GREEN SAILAD

Burrata, cauliflower, cucumber, edamame beans, avocado,
spinach, asian dressing

CAESAR SALAD

Romaine lettuce, chicken egg, grana padano, pistachio,
caesar dressing, brioche

* WITH CHICKEN
* WITH TIGER PRAWNS

TUNA AND AVOCADO SALAD

Tomatoes, cucumber, edamame beans, asian style dressing, sesame

GREEK SALAD

Ramiro pepper, cucumber, tomatoes, red onion, feta cheese, capers,

kalamata olives, lemon dressing, cilantro

CHICKEN SALAD

Tomatoes, roti flatbread, pickled onions, yogurt sauce, honey-mustard dressing

SEAFOOD SALAD

Octopus, scallops, tiger prawns

RAW

for 1 pc 35

for 1 pc 29

SPECIAL DE CLAIRE GILARDO NO.2 (France)

Citrus mignonette, lemon

FIN DE BRETTANY No.2 (France)

Citrus mignonette, lemon

for 1 pc

for 1 pc

66

29

FROM A STONE OVEN

NAPOLETANA

30

Mozzarella cheese, taggiasca olives, tomato sauce, cherry tomatoes, basil

SALLAMI

Mozzarella cheese, tomato sauce, chili pepper

MORTADELLA & PISTACHIOS

Stracciatella, olive oil

35

39

SOUPS

BORSCH

Beef, pork belly, garlic bread, sour cream, parsley

SEAFOOD TOMATO SOUP

Mussels, vongole, tiger prawns, squid, coconut milk, basil

CHICKEN SOUP WITH OYSTER MUSHROOMS

Homemade noodles, chicken egg, cilantro

Please let your server know if you have any allergies.
All prices are in BYN including 20% VAT

45

32
40

42

35

38

50

23

34

19



PASTA

RIGATONI WITH BEEF TARTARE 44 CHICKEN CASARECCE 35
Stracciatella, pesto sauce, spinach, cheese mousse Champignons, grana padano
CACIO E PEPE WITH KING CRAB 89 RISOTTO WITH OCTOPUS 67
Linguine, grana padano, parsley Scallop, stracciatella, grana padano, blue tea anchan
PRAWN GNOCCHI 55 SEAFOOD SPAGHETTI 65
Stracciatella, tomato sauce, grana padano Tiger prawns, octopus, scallop, mussels, cherry tomatoes, capers
MAIN DISHES
FILET MIGNON 56 CAULIFLOWER STEAK 30
Baked potatoes, oyster mushrooms, parmesan mousse, porto sauce, spinach Cheese mousse, truffle oil
MEDITERRANEAN STYLE SEA BASS 70 BEEF CHEEKS 49
Vongole, mussels, cherry tomatoes, capers, kalamata olives Potato gnocchi, porcini mushrooms, grana padano, demi-glace sauce
BEEF BURGER WITH FOIE GRAS 57 CRAB PHALANX IN CAVIAR SAUCE 180
Truffle aioli, steak fries, raspberry sauce
DRANIKI 220
HALF A CHICKEN 42 Sturgeon caviar, salmon caviar, pike caviar, sour cream
Sautéed oyster mushrooms and champignons, spinach
GRILL
FISH AND SEAFOOD
SEA BASS 350 g 65 LOBSTER per 100 g 90
e GRILLED
ESETOA g o « PASTA WITH LOBSTER
OCTOEUS 120g 8  CRAB PHALANGES per100g 65
MEAT DRY AGE
RIBEYE PRIME per 100 g 62 36 DAYS DRY AGED RIB EYE per 100 g 72
STRIPLOIN per 100 g 60 60 DAYS DRY AGED RIB EYE* per 100 g 79
CHATEAUBRIAN per 100 g 30 36 DAYS DRY AGED T-BONE / per 100 g 76
PORTERHOUSE *
TOMAHAWK per 100 g 59
36 DAYS DRY AGED TOMAHAWK per 100 g 76
MACHETE per 100 g 30
* Limited steaks, check availability with the waiter
SIDE DISHES SAUCES
Mini potatoes with sour cream and dill / Mashed potatoes 12 Piri-piti BBQ / Honey-mustard BBQ / Pepper sauce / 7
Mushroom fricassee 18 Bisque / Beurre Blanc
S ol 20 Chimichurti / Homemade adjika 15
French fries with parmesan and truffle salt 22
Sweet potato fries with parmesan 27
DESSERTS
RASPBERRY-GOAT CHEESE 25 BLACK TRUFFLE 29
Chocolate sponge cake, raspberry-beet coulis, fresh raspberries Hazelnut, praline buttercream, dark chocolate ganache with truffle oil
WARM PEAR TART 25 FRUITS PRESENTATION 60
Sable, mini pear, yogurt custard, macaroon, creme anglais Seasonal fruits, fresh berries
STRAWBERRY MILLEFEU 25 CHEESE PLATTER 70
Puff pastry, diplomat creme, strawberry coulis, fresh strawberries Continental and local selection of cheese, grapes, honey
ICE CREAM IN ASSORTED 10

Please let your server know if you have any allergies.

All prices are in BYN including 20% VAT





