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Novikov Catering

Bbl npeanoynTaeTe AeTaTb TEMMU
ABMAKOMIMAHUSAMM, KOTOPbIE
NPeAOCTaBASIOT 6e30MacHOCTb,
MYHKTYaAbHOCTb, CEPBUC,
AOCTOMHYIO KYXHIO..

Apkaamnii HoBMKOB 1 ero kKomaHAQ
«Novikov Catering» npeaaaratoT K Bawmm
YCAyram:

Mo-AOMalLLHEMY BKYCHYIO eAy

nM3006MAMe 1 pasHoobpasue
MHAMBUAYaAbHbIA MOAXOA M BHUMaHME

KpeaTMBHOCTb M OPUTMHAAbHOCTD!

#( aarga « Deoiduo @aW»
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You do prefer to fly with those air
companies which give you safety,
punctuality and service & great
cuisine...

Arkady Novikov & his team “Novikov
Catering” offer the luxury of the best quality
food to compliment your journey anywhere
in the world

fresh and inventive home-made food that
will enhance your flying experience with

an individual approach & attentiveness,
to provide you with a unique and individual

in air dining experience!

« WW C)M» Tane wario
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BBOAHAZ
MHOOPMALIMA

MPUEM N AOCTABKA 3AKA30B KPYTAOCYTOYHO
AHTAOTOBOPSLLUME OINMEPATOPbI
TMBKASl CUCUTEMA OITAATbDI

LUMPOKUM MEPEYEHL EBPOTEMCKOM, PYCCKOM
M ABUATCKOM KYXOHb

N BEBAAKOTOAbHbIX HATTUTKOB
CE3OHHbBIE U CINELUNAABHBIE MEHIO

MOABOP K 3AKA3Y BUHA 1N KPEINKHX
AAKOTOAbHbIX HAIMMUTKOB

YAOBHASl U TEPMETUYHAS YITAKOBKA
MULLLEEBOM U CYXOM AEA,
®AOPUCTUYECKUE KOMMO3ULMU U BYKETbI

AOCTABKA CBEXEI MPECCbI MO BALUEMY
XEAAHMIO

OBYYEHME CTIOAPAECC

AOTMNMOAHUTEAbHBIE YCAYTU

INTRO

PLACING & DELIVERING ORDERS WITHIN 24/7
RUSSIAN & ENGLISH-SPEAKING OPERATORS
FLEXIBLE PAYMENT SYSTEM

WIDE VARIETY OF EUROPEAN, RUSSIAN & ASIAN
CUISINE

SEASONAL & SPECIAL MENU
WIDE RANGE OF SOFT DRINKS

CAREFULLY SELECTED WINE LIST

AIRTIGHT PACKAGING
FOOD & DRY ICE
FLORAL ARRANGEMENTS

THE LATEST NEWSPAPERS & MAGAZINES UPON
REQUESTS

SPECIAL TRAINING FOR THE INFLIGHT CREW

EXTRA SERVICES UPON REQUEST
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[MPNEM
N AOCTABKA 3AKA3OB

MbI MPUHUMAEM U AOCTABASEM BALLIN 3AKA3bI
KPYTAOCYTOYHO

MO YKA3AHHbIM TEAEOOHAM, A TAK XE 1O
3AEKTPOHHOMW MNOMTE

HA PYCCKOM U AHTAUMCKOM A3bIKAX
MPO®ECCUOHAABHO TIPUTOTABAUBAEM
AKKYPATHO U TLUATEAbHO YITAKOBbIBAEM

MPEAAATAEM BAM YAOBHYIO CUCTEMY OIMAATbDI
(HAAUYHBIE U BE3BHAAUYHBIE PACYETBI)

AOCTABASEM BALL 3AKA3

PLACING, DELIVERING
ORDERS & PAYMENT

ORDERS ARE TAKEN & DELIVERED WITHIN 24/7
BY PHONE, FACSIMILE LETTER OR E-MAIL

FRIENDLY RUSSIAN & ENGLISH-SPEAKING PERSONNEL
EVERY ORDER PROFESSIONALY & PROMPTLY PREPARED
EVERY ORDER THOROUGHLY PACKED

FLEXIBLE PAYMENT TERMS (BY CASH OR NON-CASH
PAYMENT VIA CREDIT CARDS & DEPOSITS)

WE DELIVER YOUR ORDER

Mob6. Tea.: +7 (985) 768-83-33
®akc +7 (495) 783-69-67

E-mail: novikovcatering@gmail.com
www.novikovcatering.ru
NOVIKOV CATERING

MOCKBA

POCCHA

Cell phone: +7 (985) 768-83-33
Fax: +7 (495) 783-69-67

E-mail: novikovcatering@gmail.com
www.novikovcatering.ru
NOVIKOV CATERING

MOSCOW

RUSSIA
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MEHIO

3ABTPAK

CBEXXME COKWM / KALUM 1 MIOCAN /
KPYACCAHbI 11 BAPEHBE

OMAETbI 1 CbIPHMKM / TOCTbl 1 COHABMYM

ACCOPTH

KOABACbI M1 CbIPbl / PbIEBHOE M MACHOE
ACCOPTU / COAEHbBA

COAEHBIE M1 CAAAKME KAHATIE

LLIOKOAAAHbBIE KOH®ETblI MU MAPMEAAA, /
ArFOAbI M OPYKTbI

XAEB

EBPOTITEMCKAS KYXHS

CAAATbI 1 XOAOAHbBIE 3AKYCKW /
rOPAYME 3AKYOCKM / CYTIbl

MACTA 1 PU3OTTO / OCHOBHbIE BAIOAA M3
PblBbl 1 MACA

AECEPTbI, COPBETbl 1 MOPOXEHOE
PYCCKAS KYXHA

CAAATbI 1 XOAOAHBIE 3AKYCKHA

BAMHbI C HAYMHKOWM / CYTbl / OCHOBHbIE
BAIOAA M3 Pblbbl M1 MACA

AECEPTbI

A3UATCKAA KYXHSA

CALLUMMM N CYLLIL / POAABI M CAAATbI /
OCHOBHbBIE BAIOAA

AECEPTbI
BETETEPUAHCKOE MEHIO
AETCKOE MEHIO

BbE3AAKOTOAbHBIE HATTUTKU

10

12

14

15

15

18

22

24

24

24

26

28

28

30

31

33

34

11

13

14

15

15

19

23

25

25

25

27

29

28

30

31

33

34

MENU

BREAKAST

FRESH JUICES / PORRIDGE / MUESLI /
CROISSANTS / COTTAGE CHEESE PANCAKES

OMLETTES / TOASTS / SANDWICHES

SELECTION

CHEESES / SAUSAGES / SMOKED FISH & MEAT /
MARINATED VEGETABLES

LIGHTLY SALTED & SWEET SNACKS

HOME-MADE CHOCOLATE SWEETS & FRUIT
JELLY / BERRIES & FRUIT

BREAD

EUROPEAN CUISINE

SALADS / COLD STARTERS /
HOT STARTERS / SOUPS

PASTA / RISOTTO / MAIN COURSES (FISH AND
MEAT)

CREATIVE DESSERTS / SORBETS / ICE-CREAM
RUSSIAN CUISINE

SALADS / COLD STARTERS

WARM CREPE / SOUPS / MAIN COURSES (FISH
AND MEAT)

DESSERTS

ASIAN CUISINE

SASHIMI & SUSHI / SALADS & ROLLS / MAIN
COURSES

DESSERTS
VEGETARIAN MENU
MENU FOR KIDS

SOFT DRINKS
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3ABTPAK

CBEXXME COKM (200 ma)

ANeAbCHH, rpenndpyT, MOPKOBb
MaHaapvH

[pywa, aHaHac

[paHaT

Matro

Kedup

MorypT HaTypaAbHbIit

MorypT c sronamm

TBOPOXXOK CO CMETaHOM U U3IOMOM
Kaia oBcsiHast 06bIKHOBEHHAS
Kawwa oBcgHas ¢ cyxodpykTamm (craakast)
Kawwa rpeyHeBasi C MOAOKOM

Kawa maHHas

Kawa pucosas

Miocan ¢ MEAOM U KAYOHMKOM
Miocan ¢ MmeaoM 1 hpykTamm
Anynmua (3 wT.)

250
320
400
650
900

90
150
210
320
150
200
140
140
200
150
150
210

SO0 O0TBapHOE BCMSTKY MAWM BKPYTYIO 70
CbIpHMKM CO cMeTaHoM (3 wT.) 370
OAaabM C AXKEMOM MAM CMETaHOM (3 wT.) 270
KpyaccaH 140
KpyaccaH ¢ wokoaapaom 140
KpyaccaH ¢ BeTuMHOM 1 MouapeAAoi 350
BAPEHbE (40 rp)

ABPUKOC, aneAbCHH, KAIOKBa, MaAMHA, BMLLHS, KAYOHMKa 80
[Nepcuk, yepHMKa, YepHas CMOPOAMHA 80
AecHble roabl, roaybuka 120
OMAETbI OT LUE®D-TTOBAPA

Omnet 270
OMAeT ¢ 6eKOHOM 370
OMAeT C BETUMHOM 370
OMmaeT ¢ rpmbamm 370
OMAeT C oBoLLIaMU 370
OMAET € NapMe3aHoM 1 NeTPYLLKOM 370
OMAeT € noMnaopamm 370
OMaeT ¢ Tpioherem 600
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BREAKFAST

FRESH JUICE (200 ml)

Orange, grapefruit, carrot
Mandarin

Pear, pineapple
Pomegranate

Mango

Kefir

Classic yoghurt

Yoghurt with berries

Cottage cheese with sour cream & raisins
Porridge natural

Porridge with dry fruits
Buckweat with milk

Semolina

Rice porridge

Muesli with honey & strawberry
Museli with honey & fruits

Fried eggs (3 p)

250
320
400
650
900

90
150
210
320
150
200
140
140
200
150
150
210

Lightly or hard-boiled egg 70
Cottage cheese pancakes with sour cream (3 p) 370
Pancakes with home-made jam or sour cream (3 p) 270
Croissant 140
Croissant with chocolate 140
Croissant with ham & mozzarella 350
HOME-MADE JAM (40 gr)

Apricot, orange, cranberry, raspberry, cherry, strwberry 80
Pearch, bog blueberry, blackcurrant 80
Wild forest berry, wildberry 120
SHIEF’'S OMLETTES

Omlette 270
Omlette with bacon 370
Omlette with ham 370
Omlette with mushrooms 370
Omlette with vegetables 370
Omlette with parmesan & parsley 370
Omlette with tomatoes 370
Omlette with truffles 600
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OMAeT € MoLiapeAAor prAaaHTe 370
OMAET C UYKKMHU 370
OMAeT co cnapxen 370
OMAET CO LNWUHATOM 370
AONOAHUTEAbHbIE MHIPeAHEeHTbl K omMAeTam (50 rp):
BeTunHa 150
Coip 150
TOCTbl U COHABHUYU

TocT ¢ BETUMHOM 1 CbIpOM 380
MNMaHnHO anb CaAbMOH3 (cemra, MOMUAOP, AATYK) 400
MNopTodmHO (TyHeLL, 0OTBapHOe SIMLLO, CbIp, MOMMAOP, AaTYK) 350
Hanoau (caarsmu, cbip, NOMMAOP, AATYK) 350
MpowyTTo KOTTO (BETYMHA, CbIP, MOMUAOP, AATYK) 350
lNocnTaHo (6akAakaH, LWNMHAT, Cbip, MOMMAOP, AaTyk) 400
Kanpu (MouapeAAa, NOMMAOP, AATYK, OperaHo) 450

Omlette with mozzarella filante 370
Omlette with zucchini 370
Omlette with asparagus 370
Omlette with spinach 370
Extra toppings (50 g):

Ham 150
Cheese 150
TOASTS & SANDWICHES

Toasted bread with ham & cheese 380
Panino al salmone (salmon, tomato, spring onions) 400
Portofino (tuna, boiled egg, cheese, tomato, springonions) 350
Napoli (salame, cheese, tomato, spring onions) 350
Prochutto Cotto (ham, cheese, tomato, spring onions) 350
Positano (aubergine, spinach, cheese, tomato, spring
onions) 400
Capri (mozzarella, tomato, spring onions, oregano) 450
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ACCOPTH

CbIPbI (100 rp)

[ptoriep 500
bpu 450
bypatTa (uenas) 1700
Mouapeana (ueaas) 1200
[oproHsona caaakui 450
DMMEHTaAb 400
CkamMopLa KornyeHbli 450
Pokdop 650
MNapmesaH 500
PbIBHOE ACCOPTMH (100 rp)

Aococb 450
OceTprHa XOAOAHOIO KOMYeHUs 690
KonueHbin yropb 400
[aATyc XoAOAHOTO KOMYeHns 300
Pbi6a-Mey XOAOAHOrO KOnyeHms 850
KonueHblin TyHeL, 600

SELECTION

CHEESE (100 g)

Gruyere 500
Brie 450
Buratta (whole) 1700
Mozzarella (whole) 1200
Sweet gorgonzola 450
Emmental 400
Smoked scamorza 450
Rokfort 650
Parmesan 500

SMOKED FISH (100 g)

Light salted salmon 450
Sturgeon 690
Smoked eel 400
Halibut 300
Swordfish 850

Tuna 600
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KOABACKBI (100 rp)

Cangamm MuaaHo 350
Konna 310
BeHTpunumHa PomaHa 300
CnbsiHaTa PomaHa 320
MpowyTTo Kpyao 850
Canamn Hanoamn 350
lMapmckas BeTuMHa 750
MSACHOE ACCOPTU (100 rp)

[MukaHTHag roBgAnHa 200
bpesaona 750
OTBapHOM TEASUMIA 93bIK 200
OKOpPOK M3 CBUHUHbI 200
by>keHWHa 13 CBMHUHDI 200
3aneyeHHoe hmAe MHAEKN 300
KonueHas kypuHag rpyaka 200

MUTAAbAHCKMUE COAEHDbS (100 rp)

ApPTULLOKM 250
CyLueHble MoOMUAOPDI 200
KopHuLOHbI 100
OauBKM 120
MacanHbl 120
PYCCKWUE COAEHbA (100 rp)

Mommaopsl 100
Orypupbl 100
Chaaakuit Mepely 100
Yepemiua 100
YecHok 100
KBalueHas kanycra 100
KAHAIE U TAPTAAETKMU (1 w.)

KaHane ¢ MapMHOBaHHbIM AOCOCEM 100
[Napmckas BeTuMHa C AblHel 100
MouuapeaaAa € CyLleHbIM TOMATOM Ha LUMnaXkke 70
KpeBeTka ¢ aHaHacCoOM Ha Lnaxke 100
[pana NaHaAO € BUHOrPaAOM M IPELIKMM OPEXoM 50
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SAUSAGES (100 g)

Salame Milano 350
Coppa 310
Ventricina Romana 300
Spianata Romana 320
Prosciutto Crudo 850
Salame Napoli 350
Prosciutto di Parma 750
COLD MEAT (100 g)

Piquant beef 200
Bresaola 750
Boiled veal tongue 200
Ham 200
Cold baked pork 200
Cold baked turkey 300
Cold baked chicken 200

ITALIAN MARINATED VEGETABLES (100 g)

Artichokes 250
Dried tomatoes 200
Gherkins 100
Green olives 120
Black olives 120
RUSSIAN MARINATED VEGETABLES (100 g)

Tomatoes 100
Cucumbers 100
Sweet pepper 100
Ramson 100
Garlic 100
Sauerkraut 100
CANAPES AND TARTLETS

Canape with marinated salmon 100
Parma with melon 100
Mozzarella with dried tomato 70
Prawn with pineapple 100
Grana Panado with grape & walnut 50
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Kuw AopeH ¢ 6ekoHoMm 150
Kuw AopeH ¢ KpeBeTKom 100
BAMHUMK ¢ KpacHoi ukpor u ceipom Puaaseabcms 110
BoaoBaH ¢ KpacHoi nkpoi 100
BoAoBaH ¢ rpvbamu 1 napmesaHom 100
KAy6HMKA B UEPHOM MAM B GEAOM LLOKOAAAE 200
TapTaneTka ¢ MaAnHOM 150
TapTaneTka C exxeBMKOM 150
TapTaaeTka c roayomkon 150
TapTaneTka C aHaHacom 130
TapTaaeTka ¢ kuBM 130
TapTaneTka C AUMOHHbIM KPEMOM 50
TapTaneTka C LIOKOAQAHbIM KPEMOM 50
AMNNAOMATUKO 50
MwuHK1-um3Kenk 100
MWMHU-KaHHOAO CULIMAMICKAS 100
AOMALUHEE MNMEYEHDE (2 wr.)

bpyTTn Mya byonu 115
MuHaaAbHOE 105
KaHTyunHm 95
C dyHAYKOM 95

BeHckoe 95
DPOAAMHM C LLIOKOAAAOM 95
LLIOKOAAAHBIE KOH®ETDI (1 wit.)

Benamc (6enamc HauMHKa) 95
[NpaAnHe ¢ GeAbIM LLIOKOAAAOM 95
ducrawkosas 95
YepHbIl LLIOKOAQA, 95
MOAOUYHbBIN LLOKOAQA, 95
MAPMEAAA (1 wr.)

3eAaeHoe 96A0KO 60
Kay6HuMKa 60
YepHasg cMopoanHa 60
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Kish Lauren with becon 150
Kish Lauren with prawn 100
Mini-crepe with salmon caviar & Philadelphia cheese 110
Vol-au-vent with red caviar 100
Vol-au-vent with mushrooms & Parmesan cheese 100
Strawberry in black chocolate or white chocolate 200
Tartlet with raspberries 150
Tartlet with blackberries 150
Tartlet with blueberries 150
Tartlet with pineapple 130
Tartlet with kiwi 130
Tartlet with lemon cream 50
Tartlet with chocolate cream 50
Diplomatiko 50
Mini-cheesecake 100
Mini-cannolo 100
HOME-MADE PASTRY (2 p)

Brutti Moi Buoni 115
Almond pastry 105
Cantucine 95
Hazelnut pastry 95

Viennese pastry 95
Frollini with chocolate 95
CHOCOLATE SWEETS (1 p)

Wlth «Baileys» fl”lng 95
with white chocolate «Praline» 95
with pistachio filling 95
«Black chocolate» 95
«Milk chocolate» 95
FRUIT JELLY (1 p)

Green apple 60
Strawberry 60
Blackcurrant 60
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OPYKTbI 1 ATOADI (100 rp)

AHaHac 200
baHaH 50
ANeAbCHH 60
MaHaapvH 70
lpywa 80
MaHro 700
Manaing 110
AblIHA 280
sl6aoko, Knen 70
BuHorpaa, 6eAbli 100
BuHorpaa KpacHbin 90
Kay6HMKa 350
ExxeBuka, MaAMHa, roaybuka 600
XAEDB

bareTt AomatwHuin (1 6aToH) 100
Xaeb «Yuabara» (1 6aToH) 200
MuweHnyHas 6yrouka 35
[prccrHm, rpuccuHmn ¢ KyH>xxyTom (1 wr.) 15

FRUIT & BERRIES (100 g)

Pineapple 200
Banana 50
Orange 60
Mandarin 70
Pear 80
Mango 700
Papaya 110
Melon 280
Apple, Kiwi 70
White grape 100
Red grape 90
Strawberry 350
Blackberry, Raspberry, Bog blueberry 600
BREAD

Baguette (1 loaf) 100
Ciabatta (1 loaf) 200
Weathen roll 35
Grissini (1 p), Grissini with sesame (1 p) 15
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EBPOTEMCKAS KYXHS]

XOAOAHbBIE 3AKYCKH

Tap-Tap 13 6paH3uHoO (cmbac) 890
Tap-Tap 3 Anococs 750
Tap-Tap 13 TyHua 820
Tap-Tap 13 roBsAmHbI 990
Kapnauuo 13 aococs 750
Kapnayuuo n3 roBsAMHbI C PyKOAOM M MapMe3aHoM 850
Mouapenana Kanpese 990
Nommnaop, hapluMpOBaHHbIA KPaboBbIM MSICOM

M aBOKaAO C PO30BbIM COYCOM 820
Napmckas BeTuMHa C AblHel 950
Buteano ToHHaTO 800
CAAATDI

Canart co cBeXXMMM apTMLLIOKaMK M MapMe3aHOM 890
3eAeHblIl caAaT C KO3bMM CbIPOM 790
3eAeHbll caAaT € KOMYeHbIM AOCOCEM, MOLLAPEAAOI

M apOMaTOM KOpUaHApaA 770
AOMallHMI caAaT U3 CBEXMX OBOLLEN 600

EUROPEAN CUISINE

COLD STARTERS

Sea-bass tar-tar 890
Salmon tar-tar 750
Tuna tar-tar 820
Beef tar-tar 990
Salmon carpaccio 750
Beef carpaccio with rocket leaves & parmesan 850
Mozzarella Caprese 990
Beef tomato stuffed with crab meat, avocado with

pink sauce 820
Prosciutto di Parma with melon 950
Vitello Tonnato 800
SALADS

Salad with fresh artichokes & parmesan 890
Green salad with goat cheese 790
Green salad with smoked salmon, mozzarella &

coriander aroma 770
Home made salad with fresh vegetables 600
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Mwkc canat 500
Canat 13 CBexXXux oBoLen C 6aAb3aMUKOM 690
Canart «Huuua» ¢ TyHUOM 550
[peuecknit canat 650
Llesapb c kypuuen 650
Llesapb c KpeBeTkamu 750
Pykoaa c 6eAbIMU FprbaMm 1 Napme3aHom 790
Pykoaa c kpeBeTKkamu, aBOKaAO M NapmMe3aHoMm 790
Canart 13 KpeBeToK, aBOKaAO M aneAbCrHa 750
Canart c KpeBeTKamu1 M OBOLLAMM Ha FpuUAe 820
Canat 13 NOMMAOPOB C KPACHbIM AYKOM M CBEXMM

operaHo 550
Canat 13 KpaboBOro msca C pykoAOM 1 CeAbAEPEEM 950
Caaat 13 TyHLa Ha BOCTOYHOM Coyce 870
Canart 13 MOPCKMX rpe6eLLKoB, KPeBETOK U ceAbaepest 1590
Canat 13 MopernpoAyKTOB 1500
Canart ¢ nepeneAkor 1 YepHOCAMBOM 1300
TOPAUMNE 3AKYCKH

(®ya rpa Ha MaAMHOBOM coyce 1500
[pebeLuku, sxapeHble C apOMaTUUECKUMM TpaBamM,
LUMMHATOM M COYCOM M3 NMOpTBeHa 1700
[pebeLikn co crnapxen 1490

TenAblin caaaT C OCbMUMHOIOM U KapTodeaem 1190
TenAbif caaaT M3 OTBAPHbIX OBOLLEN C CMBACOM 990
MWMHK-KaAbMapbl C YeppU-NOMUAOPaMK 1 PYKOAOM 900
JKapeHble Leankom Geabie rprbbl B coyce 13 noMMaopos 990
bakAaxkaHbl no-napmcku 790
CVYT1bl

[acnauyo 500
MwuHecTpoHe 450
Cyn ¢ hbprKaaeAsIMU 1 AQMLLION 600
Kpem-cyn n3 ceabaepest 900
Kpem-cyn 13 6pokkoAm 450
Kpem-cyn 13 cnapxwm 600
Kpem-cyn ns nommaopos 450
Kpem-cyn n3 uyKKnHm 400
Kpem-cyn 13 6akaaxkaHoB 850
Kpem-cyn un3 rpn6os 450
Kpem-cyn 13 apTuiuokos 1350
Cyn 13 pAapoB mops 1600
Cyn un3 60608 350
Cyn 13 YeyeBMUbI CO LUMMHATOM 450
Cyn-ntope 13 TbIKBbl U CEAbAEPES 450
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Mixed leaf salad 500
Salad with fresh vegetables & balsamic 690
Salad «Nicoise» with tuna 550
Greek salad 650
«Caesar» salad with chicken 650
with prawns 750
Rocket leaf salad with cepes 790
Rocket leaf salad with prawns & avocado 790
Salad with prawns, avocado & orange 750
Salad with prawns & grilled vegetables 820
Tomato salad with red onions & oregano 550
Crab meat salad with rocket & celery 950
Tuna salad with Asian sauce 870
Salad with scallops, prawns & celery 1590
Seafood salad 1500
Salad with quail and dried prunes 1300
HOT STARTERS

Fois gras with raspberry sauce 1500
Scallops fried with spinach, fine herbs & served with

porto sauce 1700
Scallops with asparagus 1490

Warm salad with octopus & potatoes 1190
Warm salad with steamed vegetables & sea-bass 990
Mini-calamaris with cherry tomatoes and rocket leaves 900
Fried whole cepes in tomato sauce 990
Parma aubergines 790
SOUPS

Gaspaccio 500
Minestrone 450
Noodle soup with meatballs 600
Celery cream-soup 900
Broccoli cream-soup 450
Asparagus cream-soup 600
Tomato cream-soup 450
Zucchini cream-suop 400
Aubergine cream-soup 850
Mushroom cream-soup 450
Artichoke cream-soup 1350
Seafood soup 1600
Soup with beans 350
Lentil soup with spinach 450
Pumpkin soup-puree with celery 450
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MACTA 1 PU3OTTO

Kaszapeuue ot wed-nosapa 800
AVIHIBUHM C OMApOM B CAMIBOYHOM MAM TOMATHOM coyce 1700
CnareTtTu C pakyLkamm BoHroae 1390
Cnarettu ¢ KpaGoBbIM MACOM M MKPOM MOPCKOro exxa 1350
CnareTTu C MOpenpoAyKTamu 1470
MeHHe Apa66bsTa 600
MNeHHe c KpeBeTKamu U hrcTalKkamm 790
TaAbOAMHE C NMOMMAOPAMK Yeppu 1 GAZUANKOM 620
TaAbOAMHE B pyAeTe 13 6akAaXKaHa C COyCoM U3

NOMMAOPOB 620
dDeTTyunHe C AOCOCEM, BPOKKOAM M KPACHOM MKPOI 650
®deTTyunHe ¢ 6eAbiMu rpubamm 750
KpacHble deTTyumHe ¢ KpeBeTkamm 1 rpubamm 700
KpacHble cheTTyumHe ¢ 6apaHMHONM, pO3MapUHOM

M CyLLEeHbIMW NMOMMAOPaMM 1570
Nanapaeaae € pary n3 maca yTku 750
PusotTo ¢ 6eabiMm rpnbamm 850
P1301TO C YepHbIM Tploherem 850
Pu3zoTTo co cnapxeit 850
PusotTo c omapom 1700

PaBHOAAM C PUKOTTOM U LLIMMHATOM MOA TOMaTHbIM Coycom 690

PaBMOAAM C rpubamMm, KapeHbIM AyKOM

1 TproeAbHbIM MAaCAOM 750
YepHble paBMOAAM C HAUMHKOM M3 c1baca 1 AaHryCTuHOB 1250
AaszaHbg boAoHbese 900
OCHOBHbIE BAIOAA/PbIBA

Dune yepHoM Tpeckn ¢ coycom Mapcana 1600
®uae unaniickoro cubaca ¢ MMCO COYCOoM 1400
Duae AOPaAO C TYLLIEHbIMU OBOLLLAMM 950
®anaHru kpaba Ha napy ¢ coycom Tepusikm 1600
TurpoBble KpeBETKM B OCTPO-YECHOUYHOM COycCe 1500
KpaboBble KOTAETbI C TaCKMM COYCOM 1380
PbIOHbIE KOTAETBI Ha FPUAE MAM Ha Mapy 990
PbIbA HA TPUAE

Crelik 13 Aococs 900
Cwnbac 1210
Aopaao 1210
Kambanra 1600
Kaabmapebl 950
TurpoBble KpeBeTKM 1400
ACCOpPTM U3 MOPENPOAYKTOB 2100

19

Novikov Catering

PASTA & RISOTTO

Casarecce from the chief

Linguini accompanied by lobster meat, served with
cream sause or the same with tomato sauce
Spaghetti with Vonghole

Spaghetti with crab meat & urchin eggs

Spaghetti with seafood

Penne «Arabbiata»

Penne with shrimps & pistachios

Tagliolini with cherry tomatoes & basil

Tagliolini with tomato sauce rolled in aubergine
Fettucine with salmon, broccoli & red caviar
Fettucine with cepes

Fettucine with prawns and mushrooms

Red fettucine with lamb, rosemary & deried tomatoes
Pappardelle with duck ragout

Risotto with cepes

Risotto with black truffles

Risotto with asparagus

Risotto with lobster

Raviolli with cream cheese & spinach on tomato
sauce

800

1700
1390
1350
1470
600
790
620
620
650
750
700
1570
750
850
850
850
1700

690

Raviolli with mushrooms and truffle oil 750
«Black raviolli stuffed with sea-bass & langoustines» 1250
Lasange «Bolognese» 900
MAIN COURSE/FISH

Black code on «Marsala» sauce with spinach 1600
Chilli sea-bass with miso sauce 1400
Dorado with stewed vegetables 950
Steamed crab phalanxes with «Teryaki» sauce 1600
Tiger shrimps with chile garlic sauce 1500
Crab meat cutlets with Thai sauce 1380
Fish cutlets grilled or steamed 990
GRILLED FISH

Salmon steak 900
Sea-bass 1210
Dorado 1210
Plaice 1600
Calamari 950
Tiger shrimps 1400
Seafood selection 2100
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PbIBA HA TAPY

Cubac 1210
Aopaao 1210
Kambana 1600
LLloTAaHACKMIZ AOCOCb 900
Ynaninckmnin cubac 1200
MACO

LibinAeHOK B coyce Kappy C apOMaTHbIM PUCOM 1090
3aneyeHHbln UbIMAEHOK «AAAA AbSIBOAA» 820
YTHHas rpyaka C COyCOM U3 eXXEeBUKU 1300
MeaAaAbOHbI U3 TEAGTUHbI C aneAbCUHOBbIM coycomM 1300
M#siCHble KOTAETKM C MOLLapEAAOH 1300
OccobyKo NMo-MUAAHCKM 1490
[0BsI>Kbsl BbIpE3Ka NoA GaAb3aMMUYECKMM COYCOM 1400
loBsIXXbs BbIpe3ka C 6eAbIMU FpMbGAMU B CAUBOYHOM

coyce 1590
[oBsi>Kbst Bbipe3ka PoccuHM € yepHbIM Tprodpeaem Ha

COoycCe M3 KPaCHOro BMHA 1700
TeAsdubM MOYKM C KAPTOEAbHBIM Mope 850
TeAdubs NevyeHb No-BeHeUMaHCKM 850
Koperika grHeHka Ha coyce M3 KpacHOro BMHa

C 3CTParOHOM U AYKOM-LLAAOT 1350
3aneyeHHast roAeHb SrHeHKa C PO3MapUHOM 1500

MSACO HA TPUAE

[oBS>Kbs Bblpe3ka 1300
Teagubs Kopeika 1390
TeAstubst Bblpeska 1250
Pun6ain n3 roaanHbI 1490
Pubaii M3 TeAEHKa C PYKOAOM 1 MOMMAOPaMu veppu 1650
TAPHUPDI

OBolwym Ha rpmae 450
KaptodeabHoe niope 370
LIyKkuHM ¢ 6a3UANKOM 370
bpokkoAn ¢ yecHokoM 370
LLInnHaT c keApOBbIMM OpeLLKaMK U YECHOKOM 500
OBolHag KarnoHaTa rno-CUMUMAMNCKN 400
Cnap>ka Ha napy 450
Puc Ha napy 250
3aneueHHbIn kapTodeab 370
>KapeHas rpeunHeBas kauia ¢ 6eAbiMM rprbamm 600
>KapeHbin kapTodeAb ¢ rpubamm 500
YepHbIl pUC C TUMbIHOM 500
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STEAMED FISH

Sea-bass 1210
Dorado 1210
Plaice 1600
Salmon steak 900
Chile sea-bass 1200
MEAT

Chicken in Curry sauce with aromatic rice 1090
Baked chicken «Alla Diavola» 820
Duck breast with blackberry sauce 1300
Veal medallions with orange sauce 1300
Meat cutlets with mozzarella 1300
Ossobuco «A la Melanese» 1490
Beef fillet with balsamic sauce 1400
Beef fillet with cepes & cream sauce 1590
Beef fillet «Rossini» with black truffle on red wine sauce 1700
Veal kidneys with mashed potatoes 850
Venecian style veal liver 850
Lamb brisket with red wine sauce, tarragon & shallot

onions 1350
Baked lamb with rosemary 1500

GRILLED MEAT

Beef fillet 1300
Veal brisket 1390
Veal fillet 1250
Rib Eye steak 1490
Grilled veal Rib Eye with rocket leaves, tomatoes &
parmesan 1650
SIDE DISHES

Grilled vegetables 450
Mashed potatoes 370
Zucchini with basil 370
Broccoli with garlic 370
Spinach with cedar nuts & garlic 500
Sicilian vegeterian caponata 400
Steamed asparagus 450
Steamed white rice 250
Baked potatoes 370
Fried buckweat with cepes 600
Fried potatoes with mushrooms 500
Black rice «Di Venere» with thyme 500
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OBouy Ha napy Ha Bawu Bbi6op:

LlyKknHM 450
BbakaaxkaHbl 450
Chaaakuit nepey, 450
bpokkoan 450
AECEPTbI

LLIokoAaTnccmo 650
Mwuabdent ¢ aecHbIMM siroaamn 1 Kpemom Mackaprnone 750
Cyn 13 AECHbIX Ir0A C MyCCOM M3 6EAOrO LLIOKOAAAA 700
TopT 13 PMKOTTbI HA @aHTAMICKOM Coyce 450
Kpem-6proae 590
Tupamucy 450
[MaHHa KoTTa ¢ MaAMHOBBIM COYCOM 450
Canar 13 cBexxmx pyKkToB 500
PomoBas 6a6a no-MtaAbSHCKM 400
Cawep 250
CdoabsatnHa HanoaetaHa 120
ducTalkoBoe NMPOoXHOe 250
Yuskenk 250
CuumAamnckaa KaHOAAO 180
TopT € YepHOCAMBOM 250

MorypToBbIit TOPT C MaAMHOM 350
Kpocrata ¢ kAy6HUKOM 250
MOPOXEHOE (1 LUAPUK)

Cuumans 170
BaHnAb 170
KAy6HuMKa 170
Ducrauwka 170
LLIokoAap, 170
Fior di latte (nAom6up) 170
Buwins 170
COPBETHI (1 LLIAPUK)

AVIMOH 170
AMMOH C MSITOM 170
DK30TUYECKUI 170
MaHro 170
MaaunHa 170
foay6uka 170
/AecHble SAroAbl 170
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Steamed vegetables on Your choice:

Zucchini 450
Aubergine 450
Sweet pepper 450
Broccoli 450
DESERTS

Ciocolatissimo 650
Millfeuille with berries & Mascarpone cream 750
Berry soup with white chocolate mousse 700
Ricotta cake with English sauce 450
Creme brulee 590
Tirami su 450
Panna Cotta with raspberry sauce 450
Fruit salad 500
Baba au rum on italian style 400
Sacher 250
Sfogliatina Napoletana 120
Pistachio cake 250
Cheesecake 250
Canollo on Sicilian style 180
Torte with prunes 250

Yoghurt torte with fresh raspberries 350
Strawberry crostata 250
ICE-CREAM (1 SCOUP)

«Sicily» 170
Vanilla 170
Strawberry 170
Pistachio 170
Chocolate 170
Fior Di Latte 170
Cherry 170
SORBETS (1 SCOUP)

Lemon 170
Lemon & Mint 170
Exotic 170
Mango 170
Raspberry 170
Bog Bilberry 170
Wild berries selection 170
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PYCCKAA KYXHA

CAAATbI 1 XOAOAHDIE 3AKYCKH

OAMBbE C KOMYEHOM KypuLei 450
OAMBbE C TEASITUHOM 550
BuHerper 470
Mwnmosa 350
AococeBas (kpacHas) nkpa (50 rp) 380
CeAbAb MoA, Ly60oM 350
CeAbAb C MAPUHOBAHHbIM KPACHbIM AYKOM

M OTBapHbIM KapToderem 350
BbAUHDbI

C AOCOCEM (2 wT.) 550
C WaMMWHbOHamu (2 WT.) 310
C BETUYMHOM U CbIPOM (2 WT.) 300
C TBOPOIrOM U LUMMHATOM (2 WIT.) 320
C AOCOCEBOW MKPOW (2 LWT.) 350
C MSICOM M cMeTaHoM (3 wr.) 650
C TBOPOroM M cMeTaHom (3 wT.) 300

CyIibl

bopu co cmeTaHoM 400
MsicHag coasHKa Co cMeTaHoM 400
Pbi6Has COAsIHKA CO CMETaHOM 500
KypuHbiii cyn 400
[opoxoBbI Cymn C KOMYEHOCTIMMU 550
[P1OHOM Cyn C AQMLLION 1 CMETaHOM 300
OCHOBHbIE BAKOAA/PbIBA

3aneueHHoe huAae cypaka C 3aneveHHbIM kaptoderem 800
3aneueHHoe (hrae naATyca ¢ KapToheAbHbIM Mope 700
PbI6Hble KOTAETbI Ha FPUAE MAM Ha Napy 990
MACO

JKapkoe 13 TeAsTUHbI 1200
DCKaAON M3 TeAsUbel neveHn ¢ kapTodeabHbiM mope 700
bedcrporaHos 13 Teagubelt Bbipe3ku 800
KOTAETbI M3 TEASTUHBI Ha TPUAE MAWM Ha napy 900
KOTAeTbl KypuHbIE Ha rpyAe MAM Ha Mapy 690
KoTaeTa no-kmeBcku 700
KoTAaeTa no-KMeBCKM C BUHOTPaAOM 800
3aneyeHHbl KPOAMK C KapToeAbHbIM Mope 1500
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RUSSIAN CUISINE

SALADS & COLD SRARTERS

«Olivie» salad with smoked chicken 450
«Olivie» salad with veal 550
«Vinegret» salad 470
«Mimosa» salad 350
Salmon (red) caviar (50 g) 380
Herring salad 350
Herring fillet with marinated red bulb onion & boiled
potatoes 350
CREPE

with salmon (2 p) 550
with champignons (2 p) 310
with ham (2 p) 300
with cottage cheese and spinach (2 p) 320
with salmon caviar (2 p) 350
with minced meet & sour cream (3 p) 650
wirh cottage cream & sour cream (3 p) 300

SOUPS

Borsh with sour cream 400
Meat assortied Solyanka with sour cream 400
Fish assortied Solyanka with sour cream 500
Chicken soup 400
Pea soup with smoked foods 550
Mushroom soup with noodle & sour cream 300
MAIN COURSE/FISH

Baked pikeperch fillet with baked potatoes 800
Baked turbot fillet with mashed potatoes 700
Fish cutlets grilled or steamed on your choice 990
MEAT

Roasted veal 1200
Veal liver escalope with mashed potatoes 700
Beef Stroganoff 800
Veal cutlets on grill or steam 900
Chicken cutlets on grill or steam 690
Chicken cutlet by Kiev style 700
Chicken cutlet by Kiev style with grape 800
Baked rabbit with mashed potatoes 1500
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BAIOAA HA TPUAE

Teadubg Bbipe3ka 1250
TeAdubs Koperika 1390
LLlawAbIK 13 TeASTUHbI 1200
LLlawAbIK M3 CBMHMHBI 400
LUawAbik 13 6apaHuHbl 500
LLIawAbIK 13 KypuLbl 400
LLIawAblk 13 oceTpa 1400
COYCbI K LUALLIABIKAM (50 rp)

KpacHoe BMHO C po3MaprHOM 450
beAoe BMHO € AMUMOHOM 150
Kncao-caaakui 100
AAXMKaA 150
Tkemanmn 100
[eTtTa 100
Apab6baTa 100
[prbGHOM 150
CAMBOYHO-YECHOYHbIN 100

AECEPTbI

TopT HanoAeoH ¢ BaHWAbHbBIM COYyCOM
AOMallHMIF XBOPOCT C MEAOM WM KapaMeAbO
TopT NTUYbE MOAOKO

TopT MeaO0BbIf KAACCUYECKNIA MAW C TPELIKMMMN
opexamu

TopT MypaBeiiHuk

IKAEpbI C LLOKOAAAOM M BaHUAbHBIM COYCOM
S16AOUHBIN LUTPYAEAb C BAaHUAbHbBIM COYCOM
BapeHuku ¢ KAy6HMKOM

500
300
210

250
210
450
650
500
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SKEWERS ON THE GRILL

Veal sirloin 1250
Veal brisket 1390
Veal 1200
Pork 400
Lamb 500
Chicken 400
Sturgeon 1400
SAUCES FOR THE SKEWERS (50 g)

Red wine with rosemary 450
White wine with lemon 150
Sour-sweet 100
Adjika 150
Tkemali 100
Getta 100
Arabbiata 100
Mushroom 150
Cream & garlic 100

DESERTS

Cake «Napoleon» with vanilla sauce
Home-made crispy pastry with honey & caramel
Tender suoffle in black chocolate

Classic Honey cake or with walnut

Cake «Anthill»

Eclaires with chocolate & vanilla sauce

Apple strudel with vanilla sauce

Sweet dumplings with strawberry

500
300
210
250
210
450
650
500
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ASNATCKAA KYXHA

CALLIMMM (40 rp)

AOCOCb, KONYeHbIN yropb 350
TyHeu, Aakeapa, rpebeLok 390
CYUWHM (2 w.)

AOCOCb, TyHel, AakeApa, Kaabmap, rpebeLlok 280
OcbMuHOr 330
TurpoBas kpeBeTKa, CAaAKas KpeBeTka 280
KonueHbin yropb, AococeBas nkpa 280
Kpab 350
Mkpa Mopckoro exa 500
OCTPbIE CYLUMU (2 wit.)

AococCb, Aakeapa 280
Muanm, rpebeluok, yropb 280
TyHeu, 290
Kpab 350
POAADI (6 wt.)

BecHa 500
Cawmmm poaa 820
PoAA ¢ Aococem 1 TUrpOBOI KpeBeTKOM 750

Lo ]
AAdgCKa 700
KaAncopHUs ¢ TOBUKO MAM KYHXKYTOM 690
Durapenbhus 690
KaHaackui 650
Paayra (accopTm) 750
OBouHow 350
Aococb 350
TyHew, 400
Yropb 400
ABOKaAO 350
Orypey, 300
CAAATDI
Canar 13 NeKMHCKOM KanycTbl C QpOMATOM MSTbI
n 6asmAmka 450
Karco caaaT KAaccuueckmit 300
Kaico caaat opexoBblit 350
Bakama (canaT M3 CBEXMX BOAOPOCAEN) 300
Canat € oCTpbIMU KaAbMapamm M KPEBETKAMM MOA,
coycom Tepusku 950
Canar c yrpem 550
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ASIAN CUISINE

SASHIMI (40 g)

Salmon, smoked eel 350
Tuna, yellow tail, scallops 390
SUSHI (2 p)

Salmon, tuna, yellow tail, squid, scallops 280
Octopus 330
Tiger shrimp, cocktail prawn 280
Smoked eel, salmon caviar 280
Crab 350
Sea urchin caviar 500
SPICY SUSHI (2 p)

salmon, yellow tail 280
mussels, scallops, smoked eel 280
Tuna 290
Crab 350
ROLLS (6 p)

Vesna 500
Sashimi roll 820
Roll with salmon & tiger prawns 750

Alaska 700
California in tobico or in sesame 690
Philadelphia 690
Canada 650
Rainbow (assorted) 750
Vegetable 350
Salmon 350
Tuna 400
Eel 400
Avocado 350
Cucumber 300
SALADS

Salad with Beijing cabbage with mint & basil aroma 450
Kaiso salad classic 300
Kaiso salad with nutty sauce 350
Wakame (fresh seaweed salad) 300
Salad with spicy calamari and shrimps on «Teryaki»

sauce 950
Salad with smoked eel 550
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CVyTI1bl

Cyn «MU1CO» KAACCUUECKMIA MAM TPUBHON 300
Cyn «Mnco» pbiOHbIN 330
Tom Sm 450
Cyn «CyeMOHO» C MOpenpoAyKTaMm U XpyCTaAbHOM

AQnLon 500
Tanckumii cyn ¢ MOpenpoAykTamm M aHaHaCcoM 500
OcTpsbift cyn Tom Kxa ¢ KOKOCOBbIM MOAOKOM

1 MOpEenpoAyKTaMm 450
TOPAUME BAIOAA

Aococb «Dypait» 820
AoOMallHve reA3a C HaUMHKOM 13 rpebeLkom

M KpeBeToK 550
[peyHeBas Aanwa c Kypuuei 1 oBoL,amm 550
’KapeHblii pyc ¢ MopenpoAyKTamm 600
Aanwa YAOH C KpeBeTKamm 1 OBOLLLAMM 600
AECEPTbI

DOpyKTbl B KapameAn 350
baHaHOBbI CIPUHT-POAA 350

SOUPS

Miso soup classic or mushroom 300
Fish miso soup 330
Thom Yam 450
«Suemono» seafood soup 500
Thai soup with seafood & pineapple 500
Spicy soup Tom Kha with coconut milk & seafood 450
MAIN COURSE

Salmon «Furay» 820
Home-made «Gyoza» with scallops & prawns 550
Buckwheat noodles with chicken & vegetables 550
Fried rice with sea food 600
«Udon» noodles with prawns & vegetables 600
DESERTS

Apple, pineapple & banana in caramele 350
Banana spring roll 350
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BETETAPMAHCKOE
MEHIO

CAAATbHI

Canat 13 peHxeAsl, aBOKap0, MAHIo U aneAbCMHa

C apOMaTOM MSTbl 590
Pykoaa c 6eAbimu rprbamu 790
AOMallHMI caAaT U3 CBEXMX OBOLLEN 600
Mukc caaaT ¢ 6aab3aMMKOM 500
CaaaT 13 MOAOAOIO LUMKMHATA C 3eAEHbIO 620
Canat 13 NOMUAOPOB C KPAaCHbIM AYKOM W OperaHo 550
BuHerper 470
Karico caaaTt kaaccuyeckumi 300
Kainco caaat opexoBbliit 350
Bakama (canaT 13 CBEXMX BOAOPOCAEN) 300
CVYIibl

bopLy nocTHbIN 400
[acnayuo 500

VEGETARIAN
MENU

SALADS

Salad with fennel, avocado, mango & orange with

and mint aroma 590
Rocket leaf salad with cepes 790
Salad with fresh vegetables 600
Mixed leaf salad 500
Green salad with baby spinach 620
Tomato salad with red onions & oregano 550
Vegetable salad «Vinegret» 470
Kaiso salad classic 300
Kaiso salad nutty 350
Wakame (fresh seaweed salad) 300
SOUPS

Russian Borsh 400

Gaspaccio 500
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MwuHecTpoHe 450 Minestrone 450
Kpem-cyn 13 6pokkoAm 450 Broccoli cream-soup 450
Kpem-cyn 13 rpnbos 450 Mushroom cream-soup 450
Kpem-cyn 13 aptmwokoB 1350 Artichoke cream-soup 1350
Cyn-niope 13 TbIKBbl 1 CEAbAEPES 450 Pumpkin soup-puree with celery 450
Cyn Muco Kkaaccmyeckuit 300 Miso soup classic 300
Cyn Muco rpubHoi 300 Mushroom miso soup 300
OCHOBHbDIE BAIOAA MAIN COURSE

PusoTTo C 6eAbimu rprbamm 850 Risotto with cepes 850
PusotTo co cnapxei 850 Risotto with asparagus 850
INeHHe ApabbbsTa 600 Penne «Arabbiata» 600
TAPHUPDI SIDE DISHES

Puc c oBoLamMu B a3naTcKoM CTHAE 350 Rice with vegetables on Asian style 350
OBowwu Ha rpmae 450 Grilled vegetables 450
LIyKK1HM € 6a3MAMKOM 370 Zucchini with basil 370
BpokkoAM € YeCcHOKOM 370 Broccoli with garlic 370
OBolLHas KanoHaTa Nno-CULMAMIMCKM 400 Sicilian vegeterian caponata 400
XapeHas rpeuneBas kata ¢ 6eAbiMM rprubamMm 600 Fried buckweat with cepes 600
>KapeHbliit kapTodeab ¢ rprbamm 500 Fried potatoes with mushrooms 500
YepHblil pUC C TUMbSIHOM 500 Black rice «Di Venere» with thyme 500
Puc Ha napy 370 Steamed rice 370
AECEPTbI DESERTS

Canart 13 cBexxmx (ppyKToB 500 Fresh fruit salad 500
Tap-Tap 13 cBeXXnx ppyKTOB U SroA 600 Tar-tar with raspberries, pineapple & papaya 600
ABAOUHDIV LUTPYAEAb C BaHUAbHBIM MOPOXKEHbBIM 650 Apple strudel with vanilla ice-cream 650
®pyKTbl B KapameAn 350 Apple, pineapple & banana in caramel 350
BaHaHOBbIN CPUHI-POAA 350 Banana spring roll 350
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AETCKOE MEHIO

CAAATDI

MENU FOR KIDS

SALADS

AOMallHMI caAaT M3 CBEXXMX OBOLLEN CO CMeTaHoM 250
Mouapeaaa ¢ nomMmaopamu 1 6asMANMKOM 400
Canar Lle3apb ¢ kypuuei 400
TOPAUME BAIOAA

CnareTTi ¢ MOMMAOPaMM Yeppr U Ga3UAMKOM 180
[NeHHe c cbipoM napmesaH 300
Mapdane ¢ cbipom 300
®deTTyunHe B pyaeTe 13 6akAaxkaHa ¢ COycom u3
NMOMUAOPOB 600
Aa3aHbs boaoHbese 800
KypvHbIl LWaLIAbIYOK 250
KypWHble KOTAETbI Ha rpUAE MAM Ha napy 400
KypWHble KpbIAbILLIKK 250
PbibHbIE KOTAETSI 700
bedcTporaHos ¢ kapTodeAbHbIM Niope 600
MécHble KOTAeTbI C MOLL@APEAAOIA 900
TAPHUPDI

KapTodeab >apeHbirt ¢ rpubamm 250
Kaptodenab dpu 200
Mope kapTodeabHOe 170
[peuHeBas katia C rpvbamm 350
BAPEHUKM (8 wit.)

C kapTocherem 300
C TBOPOrom 300
C BuwHemn 400
C KAy6HMKOM 400

Salad with fresh vegetables & sour cream 250
Mozzarella Caprese with tomatoes & fresh basil 400
Ceaser salad with chicken 400
MAIN COURSE

Spaghetti with cherry tomatoes & fresh basil 180
Penne with parmesan 300
Farfalle with cheese 300
Fettucine with tomato sauce rolled in aubergine 600
Lasange «Bolognese» 800
Chicken skewer 250
Chicken cutlets grilled or steamed on your choice 400
Chicken wings 250
Fish cutlets 700
Beef Stroganoff with mashed potatoes 600
Meat cutlets with mozzarella 900
SIDE DISHES

Fried potatoes with mushrooms 250
French fries 200
Mashed potatoes 170
Fried buckwheat with mushrooms 350
DUMPLINGS (8 p)

with potatoes 300
with cottage cheese 300
with cherries 400
with strawberry 400
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BE3AAKOI OAbHbBIE HATTMTKM

Evian (0.33 A) 210
Evian (0.75 A) 380
Perrier (0.2 A) 200
Perrier (0.75 A) 350
Ferrarelle (0.33 A) 200
Badoit (0.5 A) 210
Pepsi-Cola (0.25 A) 150
Pepsi-Cola Lights (0.25 A) 150
7-up (0.25 A) 150
Ginger Ale (0.25 ) 150
Tonic (0.25 A) 150
Soda (0.25 A) 150
Red Bull (0.25 A) 220
KaAtokBeHHbIM Mopc (1 A) 300 —
COKMU (TROPICANA, 0.25 A) 1 g
S16AOKO, aneAbCuH, rpenndpyT, rpyuia, aHaHac, T —
nepcuk, Tomat 130 b
ﬂ L

COKU (TROPICANA B bYTbBIAOYKAX, 0.2 A)

A6AOKO, aneAbCHH, BULLHS, I6AOKO 160 SO FT D Rl N KS

Evian (0.25 1) 210
Evian (0.75 1) 380
Perrier (0.25 1) 200
Perrier (0.75 1) 350
Ferrarelle (0.33 1) 200
Badoit (0.5 1) 210
Pepsi-Cola (0.25 1) 150
Pepsi-Cola Lights (0.25 1) 150
7-up (0.25 1) 150
Ginger Ale (0.25 ) 150
Tonic (0.25 1) 150
Soda (0.25 ) 150
Red Bull (0.25 1) 220
Cranberry mors (1 1) 300

JUICE (TROPICANA, 0.25 1)
Apple,orange, grapefruit, pear, pineapple, peach, tomato 130

% ” JUICE (TROPICANA BOTTLED, 0.25 )
2 Apple, orange, cherry, apple 160




