[TPUATHOI'O AIIIIETUTA!

YEPHAA MATHOJINA

BEYEPHMW PECTOPAH

¢ ®epmepckuii IpoAyKT. [Ipo3BeseHo B KpacHozapckoM Kpae.

Bce nennl ykasaHnsl ¢ yaeTrom H/IC 20%.
ITO MEHIO HOCUT PeKJIaMHO-UHGOPMAIIMOHHBIA XapaKTep.

YTBep:keHHOE KOHTPOJIbHOE MEHIO C BBIXOZOM OJIF0/], OMUCAHUEM,
CBeZIeHUSAMHU O MUINEeBOM 1IeHHOCTH U KaTOPUHHOCTU FOTOBOU IPOAYKIIUU
HAaXOJUTCS B YTOJIKe MOTPEOUTENA U IPEAOCTABIAETCS
o lepBoMy Barmremy TpeboBaHMUIO.

Mesto zgetictByeT ¢ 02.11.2023 zo cieayrolieii peiaKIiuy.

Beuepuwii pecropan «Yepuas MarHoaus»

¥Yn. Bunorpagnasg, 33,
Coun, KpacHozapckuii kpati, 354008

8 800 200 77 93
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YEPHAA MAT'HOJIMNA

BEYEPHWIN PECTOPAH
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§Y AHTUIIACTY | ANTIPASTI

Tomatsl BsasieHble / Dried tomatoes 50 gr
OnuBku Tamxkacckue / Tajasian olives 50 gr
[TapMckas BeTuynHa / Parma ham 50 gr
Poctbud / Roast beef 50 gr
§Y BAKYCKY | APPETIZERS
Kapmaydo u3 roBAAVHEI ¢ YepHBIM TprodesemM 130 gr
u ceipoM [TapmesaHn
Beef Carpaccio with black truffle and Parmesan cheese
TapTap u3 j10cocs U TyHIIa € r'yakaMoJie 150 gr
Salmon and tuna tartar with guacamole
Kypuibckuii rpe6emiok ¢ I[BETHOM KaIyCTOH, 150 gr
coycoMm Gesioe BUHO
Kuril scallop with cauliflower, white wine sauce
YepHble MaHTHI C KpeBeTKON 1 KamyaTcKuM Kpabom 200 gr
Black manti with shrimp and Kamchatka crab
Kamambep 3ameueHbli ¢ opexaMu U BapeHbeM U3 deiixoa 250 gr
Camembert baked with nuts and feijoa jam
§Y CAJIATEI | SALADS
Pykosa ¢ TUTPOBBIMU KPEBETKaMU, MaHT'O ¥ TOMaTaMU 250 gr
Arugula with tiger prawns, mango and tomatoes
CasaT ¢ XpyCTAIUMY 6akJIaKaHaMU U CIaIKUMU ToMatamu 220 gr
Salad with crispy eggplant and sweet tomatoes
CasaT ¢ pasHOLIBETHBIMM TOMaTaMu, cbIpoM CTpavaresuia, 300 gr
¢ducrankoi u TprodeTbHBIM MacJIOM
Salad with colorful tomatoes with Stracciatella, pistachio
and truffle oil
Crelik cajaT U3 TOBAAUHBI, ITIeyeHoro nepiia u ceipa deta 320 gr
Steak salad with beef, roasted peppers and Feta cheese
§Y rOPUME BITHOJIA 113 MSACA M TTTHLIB |

HOT DISHES WITH MEAT AND POULTRY
@ute yTKU C TPYIIeH, cenbJiepeeM U BUHHBIM COyCOM 220 gr
Duck fillet with pear, celery and wine sauce
Crelik «PoccrHu» ¢ dyarpa u TprodenbHBIM Mope 280 gr
Rossini steak with foie gras and truffle puree
fIrHEHOK C KpeMOM 13 MOPKOBU U I'PAHATOBBLIM COYCOM 200 gr
Lamb with carrot, cilantro sauce
ToMJIEHBIH TOBSXKU S3BIK C THIKBOM 200 gr

Y a3UaTCKUM COyCOM
Stewed beef tongue with pumpkin and asian sauce

@ T'OPAYVIE BJIFO/IA 13 PBIBBI 1 MOPEITPOZIYKTOB |
HOT DISHES WITH FISH AND SEAFOOD

Tpecka yrospHas C TacTepHAKOM ¥ MapUHOBAHHBIM I[yKUHH 250 gr
Coal cod with parsnips and pickled zucchini

Yuuiickuii cubac ¢ MKOPHBIM COYCOM U I[BETHOM KaIyCTOMH
Seabass Chilean with caviar sauce and cauliflower

200 gr

MypMaHCKUI JIOCOCh C KpEMOM U3 TIeUeHbIX OBOIIei
¥ COyCOM M3 TapMe3aHa CO CMeTaHOM

Murmansk salmon with baked vegetable cream

and parmesan sauce with sour cream

210 gr

OcpMUHOT € KapTodesieM, ToMaTaM¥ U COyCcOM PomMecko
Octopus with potatoes, tomatoes and Romesco sauce

280 gr
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§Y OBOIIM | VEGETABLES

+# TleueHas LBETHAsA KaITyCTa C IVIa3yPblo YEPHBIN TPrOdeb
Y MyCCOM U3 ITapMe3aHa
Baked cauliflower with black truffle glaze
and parmesan mousse

Cmap:xa ¢ Tomatamu, ceipoM CTpavaresia

U COYCOM U3 6a3miInKa

Asparagus with tomatoes, Stracciatella cheese
and basel sauce

ABOKa/io Ha TpuUJIe ¢ TOMaTaMH U KallepcaMu
Grilled avocado with tomatoes and capers

§Y MACTA | PU3OTTO
PASTA | RISOTTO

YepHble CIIareTTH ¢ OCBMUHOTOM, cbipoM CTpavaresuia
¥ TOMaTaMu
Black spaghetti with octopus, Stracciatella and tomatoes

@ertyunnu Cacio e pepe ¢ YepHBIM Tprodenem
u 6ebIMuy rpubamMu

Fettuccine Cacio i pepe with black truffle

and porcini mushrooms

+# PaBUOJIM C TOMJIEHOW YTKOM ¥ GeIBIMU IPUGaMU
Ravioli with stewed duck and porcini mushrooms

PHU30TTO C KOITYEHBIM YyI'PEM U MyCCOM U3 ITapMe3aHa
Risotto with smoked eel and parmesan mousse

§Y NECEPTHI | DESSERTS

CJINTOK 30/I0Ta
Gold bar

Yuskelik backckuii ¢ ATOJHBIM COYCOM
Basque cheesecake with berry sauce

+# KaHHOJIM C aIneJbCHHOBBIM KPEMOM U I[yKaTaMU
Cannoli with orange cream and candied fruits

§Y COPBETHI | SORBETS

+@ Jlumon-natim / Manuna / Maunro / banan /Mapaxky#is /
Kiny6Huka / YepHast cMOpOAMHA
Lemon and Lime / Raspberries / Mango / Banana /
Passion Fruit / Strawberry / Black Currant

£Y MOPOXEHOE | ICE CREAM

+¢ BanwnbHoe / Kiybuuunoe / IllokonagHoe /
ducranikoBoe / KapamesnbHoe ¢ TPELIKUM OPeXOM
Vanilla / Strawberry / Chocolate /
Pistachio Ice Cream / Caramel and Walnut Ice Cream

§Y CbIPBI C MECTHOTO ®EPMEPCKOT'O XO3SIHCTBA |

CHEESES FROM A LOCAL FARM

¢ Kadgorra c Tprodenem
Caciotta with truffle

+¥ Kamambep
Camembert

+¢ Topronsoiua
Gorgonzola

«@ Ilapmesan
Parmesan

«@ CynyryHu
Suluguni
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