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ЗАВТРАКИ

APPETIZERS

Cheesecakes 265 g 590.-
With cherry and sweet cherry sauce

Potato pancakes with 

 

120 / 45 / 40 / 30 g

 

750.-

 

salmon and poached egg 
With tzatziki sauce fresh herbs

Shakshuka

 

280 g

 
650.-

Egg dish with bell and capsicum peppers,
tomatoes, turmeric, zira and oregano,
Moroccan recipe

 
 

  

Assorted olives 90 g 470.-

85 / 85 / 45 / 35 g

 

490.-

 

Pink tomatoes and cucubers 250 / 50 g 650.-
with garlic sauce and caribique

Assorted cheeses 230 g 1 750.-
Dor bleu, cecil, scamorza, tartufetto, Dürr 
6 months, parmesan 14 months 

 Tatar-style Kazy 80 / 15 g 630.-
Homemade raw dried sausage made of horse
meat with aromatic spices. With herbs and red
onions  

 

  650.-

 

 
  

Fresh herbs  50 g 320.-

 

Dill, parsley, cilantro, basil and bunch onion

 

Baked eggplan
with fetaksa cheese and tomatoes

250 g

 

690.-

 

HOT APPETIZERS

Fred suluguni with tomatoes 140 / 100 g 590.-

Croutons made of borodino bread 100 g 320.-
with garlic and parmesan

Shawarma with chicken 380 g 570.-
Pieces of chicken roasted on coals with
tomatoes, onions, lettuce leaves, fresh
and pickled cucumbers, and tzatziki in crispy lahvash

 

 

Shawarma Fitness 360 g 650.-

120 / 30 g 420.- 

Qutab with lamb 120 / 30 g 550.-

 
Qutab with with crab and shrimp 120 / 30 g 820.-

Cheburek with veal 160 g 470.-

BREAKFASTS

ГОРЯЧИЕ ЗАКУСКИ

Qutab with cheese

ЗАКУСКИ

Shakshuka 280 g

Egg dish with bell and capsicum peppers,
tomatoes, turmeric, zira and oregano,
Moroccan recipeHerring with baked potatoes

With fresh herbs, radish and red onion
and croutons from borodino bread



SALADS

Fresh vegetable salad 230 g

 

470.-

 
Pink tomatoes, cucumbers, sweet pepper, 
radish, cilantro, lettuce, red onion. With country oil

 
 

Greek salad 335 g

 
750.-

Salad of cabbage and carrots 
with aromatic oil

150 g                                                                     340.-  
  

With garlic. Recommened for sashlik  
 

Burrata with Uzbek tomatoes 260 g

 
940.-

 

With basil, and olive oil
 

  
Mozzarella with tomatoes 
and pesto sauce

240 g                        890.-

 
 

Mozzarella, tomatoes, pesto sauce, rucola, 
balsamic cream, watercress

 

Pink tomato salad with basil 150 g                              450.-

Salad with amaranth, quinoa,
tomatoes and avocado

280 g                                                   690.- 
 

Amaranth with avocado, quinoa, tomatoes, 
yuzu cucumbers, walnuts, spinach
and secret dressing

 

Green salad with shrimp 170 g

 

790.-

Caesar with chicken 270 g 890.-  
 

Caesar with shrimp 270 g  990.-

Tashkent 160 g
 

650.-

Salad with roast beef 220 g

 

990.-

Salad with tongue 150 g                            790.-
and rucola with satay sauce

САЛАТЫ

SOUPS

Chicken soup 
with homemade noodles

350 g 480.-

Lagman 370 / 20 g 690.-
Hearty thick broth with lamb, potatoes, 
oyster sauce, anise and homemade noodles

 
 

Shurpa 495 g 770.-
Aromatic meat broth with lamb, potatoes
and fragrant herbs  

 Homemade borsch 350 / 30 g 550.-
With tender beef and vegetables. 
With sour cream

 

Sorrel soup with beef 300 / 30 g 520.-
With quail eggs, herbs and sour cream 

om yum 420 / 100 / 10 g 850.-
Thai soup on coconut milk with mussels, shrimps, 
squid, mushrooms and tomatoes. With rice, lime
and chili pepper 

 
 

 

СУПЫ



Khinkali with beef 3 pcs / 300 g 490.-

Khinkali with lamb 3 pcs / 300 g 590.-

with beef
300 g                         580.-

Fettuccine with seafood 350 g

 

1 050.-

 

With shrimp, squid and mussels in creamy 
tomato sauce with acrid spices

 

Pasta with chicken 330 g

 

970.-

  
Chicken thigh, porcini mushrooms, oyster mushrooms,
garlic, thyme, parmesan, cream 

Chicken cutlets 170/180 (fried/steamed) / 150 / 55 g

 

690.-

 
with mashed potatoes

 
With mushroom sauce. Steamed / fried

Homemade beef 150/160 (fried/steamed) / 150 / 40 g 790.-
cutlets with mashed potatoes
With mushroom sauce. Steamed / fried

Steamed salmon steak  130 / 25 / 30 / 25 g 1 550.- 
With spinach, cheese sauce and lemon

with mashed potatoes 
330 g 1 150.- 

 

Beef loin fried with onions and stewed 
in cream sauce, with mashed potatoes and pickles

Roast marble beef 300 g

 

1 350.-

 

with baked potatoes

Burger Old School with cheese 330 g

 

850.-

 

Double beef patty, potato bun, tomatoes, 
lettuce, pickles, red onions, mayonnaise, 
ketchup and pepper sauce. We can prepare
it on a lettuce leaf

Chicken tabaka 920.-

 

Served with baked tomatoes

Hotpot with duck 450 g 950.-

 
Dorado 1 pcs / 250 / 60 g 1 490.-

 Baked with rosemary and sweet chili sauce.
With pesto sauce, basil and lemon

Royal Argentine shrimps 175 / 30 / 20 g 1 290.- 
With togarashi sauce

HOT DISHES

SIDE DISHES

French fries 150 g 360.-

Mashed potatoes 150 g 280.-

Fried potatoes 250 g 420.-
with mushrooms and onions

Rice 150 g 250.-

Baked potatoes  150 g 390.-
with drawn butter
With garlic 

Grilled vegetables 200 / 25 g 550.-

Quinoa 150 g 350.-

SPECIAL GRILL

Machete Steak 750.-

Filet Mignon Steak 1 250.-

Ribeye Steak 1 350.-

Rack of lamb 150 / 70 g 2 450.-

1 350.-

150 / 70 g 2 450.-

In MDM, Pavlovo Podvorie and Michurinsky In Krylatskoe, Flotskaya, Pushkinskaya, 
Vegas Myakinino and Bolshaya Polyanka

Black Angus marbled beef steaks, 200 days of grain-fed beef. Price is per 100 g of weight

ГОРЯЧЕЕ

and porcini mushrooms 

Classic dumplings

ГАРНИРЫ

Ribeye Steak

Rack of lamb

0,5 pcs / 300 / 70 g



GRILL AND BRAZIER

Rack of lamb 150 / 70 g 2 450.-
Grilled rack of lamb  
with Romano sala

Grilled chicken 200 / 130 / 20 g 850.-
thigs
With grilled tomatoes, zucchini

 

and sweet pepper

Grilled salmon steak 120 / 25 / 30 / 25 g 1 550.-
With spinach, cheese sauce and lemon

Grilled vegetables 200 / 25 g 550.-

SHASHLIK  
 

Made of lamb 160 / 40 g 990.-

Made of chicken 160 / 40 g 650.-

Made of veal 160 / 40 g 990.-

Made of turkey 160 / 40 g 790.-

Napoleon made of lamb 125 / 140 g 950.-

Uch-panja made of lamb 200 / 40 g 1 450.-
SAUCES 50 g

Adzhika, Narsharab, Shashlik sauce, 120.-
Garlic sauce, Sacebeli, Cheese sauce,

 

Tkemali red sauce

190.-

PILAF

Pilaf 310 g 750.-
Uzbek pilaf made of lamb  

 

and Laser rice. With yellow carrots,

 

garlic, zira and barberry 

Additives for pilaf:

Achichuk 50 g 130.-

Pickled onions 20 g 100.-

Roasted garlic 30 g 100.-

Pomegranate 20 g 100.-

BAKERY FOOD

Samsa baby with beef 2 pcs / 80 g 320.-

Mingrel-style with khachapuri 
with cheese

380 g 690.-

Adzharian-style khachapuri 330 g 650.-

1 pcs / 120 g 150.-

ГРИЛЬ И МАНГАЛ 

 

On lahvash with herbs, red onions
 

and pomegranate grains

Made of lamb 150 / 40 g 850.-

Made of veal 150 / 40 g 850.-

LULEH KEBAB

On lahvash with herbs, red onions
and pomegranate grains

, , ,

, , 

, 

, , 

ПЛОВ
:

ВЫПЕЧКА

Pesto, Adjika Uyghur, Caesar



ROMAN PIZZA

Margarita 385 g 740.-
With mozzarella cheese, special tomato 
sauce, pesto sauce, pine nuts  
and basil

Pepperoni 400 g 790.-
With pepperoni, mozzarella

 

and parmesan cheeses, special tomato sauce, 
bechamel sauce and basil

Four cheeses 375 g 920.-
With parmesan, gorgonzola, mozzarella,  
cheddar and bechamel sauce

NAPOLITANA PIZZA

Margarita Pizza 470 g 740.-
Classic pizza with mozzarella, basil

 
and tomato sauce

4 cheeses Pizza 450 g 920.-
Parmesan, gorgonzola, taleggio

 and mozzarella

Diablo Pizza 520 g 850.-
Spicy pizza with picante sausage,

 
mozzarella and tomato sauce

Pizza with parma and rucola 480 g 1 150.-
With Parma ham, mozzarella,  
parmesan, rucola and tomato sauce

In  MDM and Krylatskoe

MAKI

GUNKANS

Shake Spice 35 g 190.-
With salmon spice

Ebi Spice  35 g 190.-
With shrimp spice

Unagi Spice 35 g 190.-
With eel spice

Kani Spice 35 g 230.-
Crab surimi, crab meat,

 
spice sauce

MAKI

Shake Maki 100 g 420.-
Salmon maki

Avocado Maki   100 g 320.-
Avocado maki

Kappa Maki 100 g 290.-
Maki with cucumber andsesame seeds

Unagi Maki 100 g 470.-
Maki with eel, sesam and unagi sauce

California 190 g 1 090.-
Crab meat, avocado, cucumber, tobiko

Philadelphia 195 g 890.-
Salmon, cucumber, Philadelphia cheese

Dragon 190 g 850.-
Shrimp, eel, Philadelphia cheese  

 avocado, sesame, unagi sauce

Warm maki four cheeses 220 g 650.-
Eel, cheddar, gouda, Philadelphia   
and Parmesan cheeses, grapes, batter

Warm maki Crunch 240 g 850.-

 

Baked salmon maki 215 g 950.-
Salmon, crab surimi,  
crab meat, avocado

РИМСКАЯ ПИЦЦА

ПИЦЦА НЕАПОЛИТАНА

РОЛЛЫ

Salmon, crab surimi,
crab meat, avocado



DESSERTS

Medovik (Honey pie) 120 / 30 / 30 g 470.-
With vanilla sauce and e cream

Napoleon 160 / 60 g 550.-
With strawberry and vanilla sauce

Bird’s milk 140 g 550.-

Chocolate cake 120 / 40 g 550.-
Made of thin chocolate cakes 

 with chocolate and vanilla sauce. 
 Decorated with ground cherry

Pavlova with berries 200 g 670.-
Airy meringue with tender mascarpone, 
fresh berries and original  
mango sauce  

Basque cheesecake 160 / 50 g 540.-

Choice of jam 100 g 250.-
From cherries, walnuts, cornel, 

 
Sorbet  60 g 250.-
Mango-maracuja, lemon, 

 
raspberry-strawberry

Ice cream 60 g 250.-
Vanilla, chocolate, pistachio,

 Black Forest, Tiramisu

Fruit vase 1 600 g 2 700.-
Pineapple, kiwi, strawberry,  
orange, grape, apple

SPECIAL DESSERTS

Pie with pear and Dor bleu cheese 130 g 450.-
With pine nuts and almond petals

Pistachio pie with raspberry155 g 650.-

Black Forest Cake 90 g 500.-

V Cake 130 g 550.-

In Metropolis, MDM, Pushkinskaya and Michurinsky

On Pushkinskaya, Michurinsky and MDM 

On Pushkinskaya and Michurinsky 

ДЕСЕРТЫ SPECIAL

ДЕСЕРТЫ

Фисташковый пирог с малиной


