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PRVI ZALOGAJ]

GVAKAMOLE ¢ 200 20
Za 2 osobe

Kremasti gvakamole sa limetom i maslinovim uljem,
uz pico de gallo, vlasac i hrskavi kukuruzni tortilja Cips.

HUMUS NG ss 3109 10

Kremasti humus uz toplu grcku pitu, pecenu cveklu,
pinjole i svieZzu mentu, sa blagom notom dimljene paprike.

RILET OD LOSOSA . G, N, E, MD 2500 21

Njezni rilet od lososa sa komoracem, mirodijom i
majonezom od bijelog luka, uz rotkvice, kornisone, pecene
bademe i arpadzik luk sa hljebom od kiselog tijesta.

SVJEZE | SIROVO

SIGNATURE CEVICHE

OD BRANCINA ¢ 3609 50

Za 2 osobe

SvjeZi jadranski brancin mariniran u citrusima i maslinovom

ulju, uz suseni Ceri paradajz, papriku, hrskave kapare i svjezi

korijander.

TUNA TATAKI F, ss, 5B 1600 20

Lagano zapecena tuna u tataki stilu, uz dresing od soja
sosa i pomorandzZe, mango salsu sa korijanderom, dumbir,
togarashi, jalapefio papriku i tostirani susam.

JUNECI CARPACCIO w1, F & 1509 21
Tanko rezani junedi biftek uz rukolu, parmezan
i ukiseljeni arpadzik, upotpunjen aiolijem od in¢una i

chimichurri sosom.

SALATE

GRCKA SALATA v 5009 24
Za 2 osobe

Zreli paradajz, krastavac, svjeZa i pecena paprika, crveni
luk, masline i grcki feta sir, uz kapare, origano, nanu i
maslinovo ulje.

DIMLJENA HOBOTNICA wLE, MD 1509 26

Dimljena i grilovana hobotnica uz salsu od pecene
paprike, humus, aioli od mladog luka i hrskavu heljdu.

KINOA SALATA SA GAMBORIMA ¢t 220 29

Kinoa sa mangom, narom, avokadom i graskom, uz
grilovane Black Tiger gambore, ukiseljeni komorac i
Sargarepu, blago zacinjena majonezom od prepelicjih jaja.

MINI ROMANA VD 180 18

Hrskava mini romana sa crvenim lukom, rotkvicom i yuzu
dresingom, uz tostirane sjemenke bundeve.

BURRATA N, v, E 1509 24

Kremasta burrata sa medom i crnim tartufom, uz pikantne
orahe sa blagom notom Cili paprike.

TOPLA PREDJELA

JASTOG UTEMPURIC, G E M sB F 3009 54

Socni jastog u laganoj tempuri, prZzen do blago hrskave
korice, posluZen uz ponzu sos na bazi soje i citrusa,
kremasti wasabi majonez i svjezZu limetu.

POHOVANE LIGNJE v, G, £ 300g 23

Hrskavo pohovane lignje uz domadi tartar sos, jalapeno
papriku i svjezi limun.

TAKOSI SA JUNECIM
BIFTEKOM W, E, G, 55 280 29

Takosi sa pecenim junecim biftekom, glaziranom
Sargarepom i svjezim korijanderom, rukolom i jalapefo
paprikom, uz BBQ sos i gvakamole.

BAO BUNS SA JUNECIM
REBRIMA sg, ss, G 2200 22

Mekani bao buns sa sporo kuvanim Black Angus juneéim
rebrima, hoisin sosom, Cili majonezom, krastavcem uz
tostirani susam.

N - Orasasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob; ML - Skoljke - Mekuci
Sve cijene su navedene u eurima, sa urac¢unatim PDV-om. Naknada od 10% za uslugu bi¢e dodata na ukupan racun.



GLAVNA JELA

BRANCIN ACQUA PAZZAF, v 280g 43

ilovani j i i v zom, u u
Grilovani jadranski brancin sa hrskavom koZom, u acqua
pazza sosu od Ceri paradajza, komoraca, maslina i kapara uz
puter i svjeZi persun.

GRILOVANA HOBOTNICA mL N, 5B 2505 45

Grilovana hobotnica uz hladni pire od pasulja sa chorizo
kobasicama, zacinskim biljem, uz ljesnike i grilovani limun.

PILETINA SATAY sg, r,p 5009 26

Socna piletina u aromaticnom sosu od kikiriki putera, uz
papriku, pak choi, edamame i crveni kupus, zacinjena
dumbirom i ¢ili paprikom, sa jasmin pirincem.

BLACK ANGUS

BURGER G, E, m, sB, MD 500 32
Black Angus burger u brioche lepinji, uz aioli sa tartufima,
karamelizovani luk i Raclette sir, posluzen sa pomfritom i BBQ
sosom.

TALJATELE

SA GAMBORIMA G, E,m, ¢, CL 3509 34
Domace taljatele u bisque sosu od gambora uz dodatak
paradajz sosa, sa Ceri i susenim Ceri paradajzom, zavrsene
notom kore limete.

TALJATELE BOLONJEZ G, E, v, CL 300g 24
Domace taljatele sa bogatim bolognese raguom od junetine
i paradajza, uz puter, maslinovo ulje, odlezani 36 mjeseci
parmezan i svjeZi bosiljak.

SELEKCIJA ZA
DIJELJENJE

ZA POCETAK G, N, 55, F E, MD 15200 74

Selekcija laganih zalogaja za dijeljenje: kremasti
gvakamole, aromati¢ni humus i njezni rilet od lososa.

TOPLA PREDJELA VL, G, E, M, S5, 5B 1100 88

Izbor toplih zalogaja za dijeljenje: hrskave pohovane
lignje, takosi sa junecim biftekom i bao buns sa junecim
rebrima.

IZ MORA ¢, M, F, ML, N, SB, CL 1700 220

Morski specijaliteti: brancin acqua pazza, grilovana
hobotnica, grilovane lignje i zapedeni gambori sa
bijelim lukom, uz Sparglu i hollandaise sos.

SURF & TURF ¢, v, €, cL 24009 590

Kombinacija vrhunskog mesa i morskih plodova: jagnjeci
kotleti, Black Angus Rib Eye, grilovani jastog, uz pomfrit,
Sparglu i Périgueux, hollandaise i chimichurri sos.

SELEKCIJA
PREMIUM MESA

Cijena za 100g
Sluzimo uz Chimichurri Sos

BLACK ANGUS SA LOKALNE FARME SUVO
ZRENJE 60 DANA 100g 17

Black Angus sa lokalne farme, suvo odlezan 60 dana,
dostupni rezovi Rib Eye, T-bone i Striploin, pripremljeni
u Josper peci.

BLACK ANGUS RIB EYE (USA) 100g 23

Rib Eye steak od Black Angus govedine iz SAD, bogate
teksture i izraZenog ukusa, pripremljen u Josper peci.

WAGYU STRIPLOIN A-5 (JAPAN) 7005 70

Wagyu striploin A5 iz Japana, izuzetnog mramorenja,
bogatog ukusa i nevjerovatne socnosti.

JAGNJECI KOTLETI (CRNA GORA) 1005 14

Jagnjeci kotleti sa crnogorske farme, grilovani u Josper
pedi za pun ukus i prirodnu socnost.

N - Orasasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob; ML - Skoljke - Mekuci

Sve cijene su navedene u eurima, sa urac¢unatim PDV-om. Naknada od 10% za uslugu bi¢e dodata na ukupan racun.



PRILOZI

POMEFERIT 170 10
Hrskavi pomfrit, przen do zlatne boje kako bi spolja
bio hrskav, a iznutra mekan.

ZELENE SPARGLE 1205 18

Svjeze zelene Spargle lagano grilovane kako bi zadrzale
svoju prirodnu hrskavost i svjez, blag ukus.

GRILOVANO POVRCE 2409 12
Izbor sezonskog povrca grilovanog na visokoj
temperaturi kako bi se istakla njegova prirodna
slatkoca i puni mediteranski ukusi.

SOSOV]

Sosovi, polako kuvani 48 sati, otkrivaju raskosne
ukuse i dubinu koja ¢ini svako jelo pravim
kulinarskim dozivljajem.

PERIGUEUX SOS w, cL 459 6
Klasi¢ni francuski sos na bazi demi-glacea, obogacen
tartufima i blagom notom konjaka, koji donosi dubinu i
eleganciju mesnim jelima.

SOS OD ZELENOG BIBERA M, cL. 459 6
Kremasti sos od zelenog bibera sa Madagaskara,
pripremljen na bazi teleceg demi-glacea, putera i
konjaka, sa izrazenom i blago pikantnom aromom.

SOS SA PORTO VINOM w, ci. W0g 6
Bogati sos od redukovanog porto vina, sa blagom
prirodnom slatkocom i dubokim aromama koje savrseno
dopunjuju mesna jela.

PIQUANTE SOS v, cL, G 109 6

Intenzivan sos pripremljen kombinacijom paZljivo
redukovanih sastojaka, izraZenog ukusa i karaktera.

HOLLANDAISE SOS &, m Wg 6
Klasi¢ni francuski sos od Zumanaca, putera i limuna,
kremaste teksture i blago osvjeZavajuce arome koja
savrseno prati ribu, morske plodove i povrce.

HLJEB IZ
NASE PEKARE

Svjeze pecen hljeb iz nase Dukley pekare
- posluzen topao, direktno iz rerne, za
jednostavan i zadovoljavajuci pocetak obroka.

BRIOS G, £, v 100g 3
Klasi¢ni francuski hljeb bogate i mekane strukture,
pripremljen od jaja i putera, karakteristi¢ne zlatne boje i
blago puterastog ukusa.

HLJEB OD KISELOG TIJESTA ¢ 250g 3
Polako fermentisan hljeb, bogat karakterom, sa hrskavom
korom i mekanom sredinom koji sluzi kao primjer pravog
zanatskog peciva.

BAGET G 200g 3
Klasi¢ni francuski baget, dugo fermentisan uz prirodni
kvasac, sa hrskavom korom i mekanom sredinom koja
donosi notu tradicije u svakom zalogaju.

ZDRAVI VEGANSKI HLJEB N 100g 3
Bezglutenski hljeb od pazljivo odabranih sjemenki, bez
dodatka kvasca i vjestackih sastojaka, hranljiv i prirodan
izbor za lagan i zdrav zaloga.

N - Orasasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob; ML - Skoljke - Mekuci
Sve cijene su navedene u eurima, sa urac¢unatim PDV-om. Naknada od 10% za uslugu bi¢e dodata na ukupan racun.



DESERTI SLADOLED
EGZOTICNI KOLAC G, 1, £, N 11 ‘ S Q R B ET‘

Lagani kola¢ sa korom od badema, njeznim kremom od sira

i svilenkastim musom od manga i marakuje. MADAGASKAR VANILA v 4
Glatki, kremasti sladoled napravljen od najfinijih zrna

BANANA SA KAFOM | SLANOM vanile sa Madagaskara.

KARAMELOM G, M, E N, PSS 11 .

Kola& sa aromaticnom korom od kafe i susama, uz njezni BELGIJSKA COKOLADA 4

krem od banane i bogatu slanu karamelu sa kikirikijem. Kremasti sladoled od vrhunske belgijske ¢okolade,

bogatog i intenzivnog ukusa.

KOLAC OD MEDA G, m, N, E 11

Njezne kore sa medom, pazljivo slozene u lagan i profinjen

PECENA BANANA SA MISO

desert, posluZzene uz aromaticni sos od limete i dumbira. PASTOM w, sB 4
Kremasti sladoled od pecene banane sa suptilnom
COKOLADNI CHEESECAKE ¢, £, 11 notem mise paste.
Peceni kolac od krem sira na bogatoj podlozi, preliven ,
SICILIJANSKI PISTACI m, N 4

glatkim sosom od mlijecne cokolade i ljesnjaka.
Kremasti sladoled od sicilijanskih pistaca, punog i

prirodnog orasastog ukusa.

SABAYONE & CANTUCCI G, £, m, N 4

Kremasti sladoled inspirisan klasi¢nim sabayone
desertom, uz komadice hrskavih cantucci keksa.

SORBET OD JABUKE, LIMETE
| KRASTAVCA 4

Lagani i osvjezavajudi sorbet od jabuke, limete i
krastavca, sa Cistim i Zivim voénim notama.

BIJELA COKOLADA SA
KARDAMONOM 4

Kremasti sladoled od bijele ¢okolade sa suptilnom
aromom kardamona.

LJESNIK SA TARTUFIMA v, N 4

Kremasti sladoled od ljesnika sa suptilnom
aromom tartufa.

N - Orasasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob; ML - Skoljke - Mekuci
Sve cijene su navedene u eurima, sa urac¢unatim PDV-om. Naknada od 10% za uslugu bi¢e dodata na ukupan racun.



STARTERS

GUACAMOLE 6 100 20

For 2 persons
Creamy guacamole with lime and olive oil, served with
pico de gallo, chives and crispy corn tortilla chips.

HUMMUS N, G, ss 2100 10
Creamy hummus served with warm Greek pita, roasted
beetroot, pine nuts and fresh mint, with a subtle hint of
smoked paprika.

SALMON RILLETTES F G, N, £, MD 250g 21
Delicate salmon rillettes with garlic mayonnaise,

fennel and dill, served with roasted almonds, radishes,
cornichons, pearl onions and sourdough bread.

FRESH AND RAW

SIGNATURE SEA BASS CEVICHEF 3404 50

For 2 persons

Fresh Adriatic sea bass marinated in citrus and olive oil,
served with sun-dried cherry tomatoes, bell peppers,
crispy capers and fresh coriander.

TUNA TATAKI F, 55, 5B 1609 20
Lightly seared tuna in tataki style, with soy and orange
dressing, mango salsa with coriander, ginger, togarashi,
jalapefio and toasted sesame.

BEEF CARPACCIO M F E 1509 21
Thinly sliced beef steak served with arugula, Parmesan
and pickled pearl onions, finished with anchovy aioli and
chimichurri sauce.

SALADS

GREEK SALAD ™ s00g 24

For 2 persons

Ripe tomatoes, cucumber, fresh and roasted bell peppers,
red onion, olives and Greek feta cheese, served with
capers, oregano, mint and olive oil.

SMOKED OCTOPUS WML, £, MD 1500 26
Smoked and grilled octopus served with roasted pepper
salsa, hummus, spring onion aioli and crispy buckwheat.

QUINOA SALAD WITH PRAWNS C. £ 5204 29
Quinoa with mango, pomegranate, avocado and peas,
served with grilled Black Tiger prawns, pickled fennel and
carrot, lightly dressed with quail egg mayonnaise.

MINI ROMAINE SALAD VD 200 18

Crisp mini romaine with red onion, radish and yuzu
dressing, served with toasted pumpkin seeds.

BURRATA N, I, £ 0., 24
Creamy burrata with honey and black truffle, served
with spicy walnuts with a subtle hint of chili pepper.

HOT STARTERS

LOBSTER TEMPURAC, G, E M S8 F 2000 54
Succulent lobster in light tempura, fried until lightly crisp,
served with ponzu sauce, creamy wasabi mayonnaise
and fresh lime.

FRIED CALAMARI ML, G, E 300g 23

Crispy fried calamari served with homemade tartar
sauce, jalapeno pepper and fresh lemon.

BEEF TACOS M. E, G, 55 280g 29
Tacos with roasted beef steak, glazed carrot, fresh
coriander, arugula and jalapefo pepper, served with
BBQ sauce and guacamole.

BAO BUNS WITH BEEF RIBS sB,55,G 220 22
Soft bao buns with slow-cooked Black Angus beef ribs,
hoisin sauce, chili mayonnaise and cucumber, finished with
toasted sesame.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P - Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD - Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin; ML - Molluscs
All the prices are in euros, including VAT at the current rate. All prices are subject to 10% service charge.



MAINS

SEA BASS ACQUA PAZZA ¥ v 200 43
Grilled Adriatic sea bass with crispy skin, in an acqua pazza
sauce with cherry tomatoes, fennel, olives and capers,
butter and fresh parsley.

GRILLED OCTOPUS ML, N, sB 250 45
Grilled octopus served with chilled bean purée with
chorizo and herbs, with hazelnuts and grilled lemon.

CHICKEN SATAY s, F P 500 26
Juicy chicken in a peanut butter, with bell peppers, pak
choi, edamame and red cabbage, seasoned with ginger
and chili pepper, served with jasmine rice.

BLACK ANGUS BURGER G, £,M, 55, MD 500 ¢ 32
Black Angus burger in a brioche bun, with truffle aioli,
caramelised onion and Raclette cheese, served with fries

and BBQ sauce.

TAGLIATELLE WITH
PRAWNS G E M, C CL 50 34

Homemade tagliatelle in prawn bisque with tomato sauce,
with cherry and sun-dried cherry tomatoes, finished with
lime zest.

TAGLIATELLE BOLOGNESE G, £, M, CL 200 24
Homemade tagliatelle in a rich beef and tomato ragout,
finished with butter, olive oil, 36-month aged Parmesan
and fresh basil.

SHARING PLATES

TO START G, N, SS,F E, MD 15200 14
Selection of light starters for sharing: creamy guacamole,
aromatic hummus and delicate salmon rillettes.

HOT STARTERS ML, G, £, M, 55, SB 11004 88
Selection of hot starters for sharing: crispy fried
calamari, beef tacos and bao buns with beef ribs.

FROM THE SEA ¢, M, F, ML N, SB, CL 17004 220

Seafood specialties: sea bass acqua pazza, grilled octopus,
grilled calamari and baked prawns with garlic, served with

asparagus and hollandaise sauce.

SURF & TURF € M, E CL 22004 590
Combination of premium meat and seafood: lamb chops,
Black Angus rib eye, grilled lobster, served with fries, asparagus
and Périgueux, hollandaise and chimichurri sauces.

PREMIUM
MEAT SELECTION

Price per 100 g
Served with chimichurri sauce

BLACK ANGUS FROM A LOCAL FARM,

60 DAYS DRY-AGED 100g 17
Black Angus from a local farm, dry-aged for 60 days,
available cuts: Rib Eye, T-bone and Striploin, prepared
in a Josper oven.

BLACK ANGUS RIB EYE (USA) 100g 23
Rib eye steak from Black Angus beef from the USA,
with rich texture and robust flavour, prepared in a
Josper oven.

WAGYU STRIPLOIN A-5 (JAPAN) 71005 70

Wagyu striploin A5 from Japan, with exceptional
marbling, rich flavour and remarkable juiciness.

LAMB CHOPS (MONTENEGRO) woqg 14

Lamb chops from a Montenegrin farm, grilled in a
Josper oven to full flavour and natural juiciness.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P - Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD - Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin; ML - Molluscs

All the prices are in euros, including VAT at the current rate. All prices are subject to 10% service charge.



SIDES

FRIES 170 10

Golden fries, crisp on the outside and soft inside.

GRILLED GREEN ASPARAGUS 1200 18

Fresh green asparagus lightly grilled to retain its natural
crispness and delicate flavour.

GRILLED VEGETABLES 2409 12

Seasonal vegetables grilled at high temperature to highlight

their natural sweetness and full Mediterranean flavours.

A5-HOUR
CRAFTED SAUCES

Meticulously prepared over a minimum of 48
hours to bring unmatched depth and flavour,
enhancing every dish to perfection.

PERIGUEUX SAUCE v, CL 459 6

A classic French sauce based on demi-glace, enriched with
black truffles and a delicate hint of cognac, bringing depth
and elegance to meat dishes.

GREEN PEPPERCORN SAUCE m, CL 45 ¢ 6
Creamy sauce made with green peppercorns from
Madagascar, prepared with veal demi-glace, butter and
cognac, offering a bold and gently spicy aroma.

PORT WINE SAUCE v, CL 409 6
Rich sauce made from reduced Port wine, with a subtle
natural sweetness and deep aromas that perfectly
complement meat dishes.

PIQUANTE SAUCE M, CL, G 4049 6
An intense sauce prepared from a combination

of carefully reduced components, delivering a bold
and distinctive flavour.

HOLLANDAISE SAUCE E ™ 4049 6

A classic French sauce made from egg yolks, butter and
lemon, with a creamy texture and a lightly refreshing flavour
that pairs perfectly with fish, seafood and vegetables.

DAILY BAKED
FRESH BREAD

FROM OUR BAKERY

Freshly baked bread from our Dukley Bakery -
served warm from the oven for a simple,
satisfying start.

BRIOCHE G, £ ™ 100g 3
Classic French bread with a rich and soft texture, made
with eggs and butter, known for its golden colour and
delicate buttery flavour.

SOURDOUGH BREAD G 2509 3
Slow-fermented bread full of character, with a crisp
crust and a soft interior, a true example of traditional
artisan baking.

BAGUETTE G 200g 3
Classic French baguette, slowly fermented with natural
yeast, with a crisp crust and a soft interior that brings a
touch of tradition to every bite.

HEALTHY VEGAN BREAD N 100g 3
Gluten-free bread made from carefully selected seeds,

with no added yeast or man-made ingredients, a nourishing
and natural choice for a light and wholesome bite.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P - Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD - Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin; ML - Molluscs
All the prices are in euros, including VAT at the current rate. All prices are subject to 10% service charge.



DESSERTS ICE CREAM
& SORBETS

MADAGASCAR VANILLA v 4
Smooth and creamy ice cream made with the finest
Madagascar vanilla beans.

EXOTIC CAKE G, M, E N 11
Light cake with an almond crust, delicate cream cheese
and silky mango and passion fruit mousse.

BANANA WITH COFFEE AND SALTED
CARAMEL G,M.E,N, 7. 55 1 BELGIAN CHOCOLATE W 4

Cake with an aromatic coffee and sesame crust, delicate . . .
i ) Creamy ice cream made from premium Belgian
banana cream and rich salted caramel with peanuts. . . .
chocolate, with a rich and intense flavour.

E'C/)_N'thCAKE/G’ e o /1 1m ROASTED BANANA WITH
elicate Oney ayers carertu _y assem e INto a Ig MlSO M,SB 4

and refined dessert, served with an aromatic lime and ) ) )
. Creamy roasted banana ice cream with a subtle hint
ginger sauce. ‘
of miso paste.

CHOCOLATE CHEESECAKE G, M, E,N 11

Baked cheesecake on a rich base, topped with a smooth
milk chocolate and hazelnut sauce.

SICILIAN PISTACHIO M, N 4
Creamy ice cream made from Sicilian pistachios,
with a full and natural nutty flavour.

SABAYON & CANTUCCIG, E, M, N 4
Creamy ice cream inspired by the classic sabayon
dessert, with pieces of crispy cantucci biscuits.

APPLE, LIME & CUCUMBER

SORBET 4
Light and refreshing sorbet of apple, lime and
cucumber, with clean and vibrant fruit notes.

WHITE CHOCOLATE WITH
CARDAMOM M 4

Creamy white chocolate ice cream with a subtle
aroma of cardamom.

HAZELNUT WITH TRUFFLE ™, N 4

Creamy hazelnut ice cream with a subtle aroma
of truffle.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P - Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD - Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin; ML - Molluscs
All the prices are in euros, including VAT at the current rate. All prices are subject to 10% service charge.



ATTEPNTING

N'YAKAMOAE G 2000 20

Ha 2 nepcoHbl

erMOBbIV"I ryakamoane C AAVIMOM 1 OAMBKOBbIM MacAoOM,
noAaeTcAa c I'IMKO-Ae—raI;IO, WHNTT-AYKOM U XPYCTALLNMUN
KYKYPY3HbIMW TOPTUABA YAACaMMU.

XYMYC N, G,ss 2100 10
He»xHbIv XyMyc € TENAOWV rpedyecKou MUTOM, 3arne4yeHHOM
CBEKAOW, KEAPOBBIMU OPEXaMu U CBEXKEM MATOM, C AerKou
HOTOWM KOMYEHOM nanpuKu.

PUMET M3 AOCOCAFGNENMD 2501 21
He»KHbIv puyieT M3 AOCOCA C YeCHOYHbIM MallOHe30M,
peHxerem 1 yKpornomM, NoAaeTCa C PEAMCOM,
KOPHULLIOHaMM, aprnasKuK-AyKOM, 3arneYeHHbIM
MUHAAAEM 1 xAebOM Ha 3aKBacKe.

XOJOHbBIE
SAKYCKY]

OUPMEHHbIV CEBUNYE
N3 CUBACAF 2500 50

Ha 2 nepcoHbl

Cexxuii appuratnyeckuri cmbac, MaprHOBaHHbIV B LUMTPYyCax
N OANBKOBOM MacAe, noAaeTcsa C BAAEHbIMW Heppu
TOMaramwu, 60/\I'apCKI/IM nepuyemM, XpyCcrtawmnmm Kanepcamm v
CBEXXMM KOPNaHAPLOM.

TATAKN N3 TYHLUA Fss,sB 1600 20
Chrerka obKapeHHbIV TyYHel, B CTUAE TaTaku, MoAaETCA C
COeBO-arneAbCMHOBbIM APECCHHIOM, CaAbCoOM M3 MAHro ¢
KOopunaHApPOM, MM6MP€M, TOorapaiwun, nepuem xararneHbo n
06KapPEeHHBIM KyHXYTOM.

KAPMAY4O 3 TOBAAVHbBI M FE 7507 21
TOHKO Hape3aHHbIV FOBAXUWI CTEVMK C PYKKOAOM,
rnapmMe3aHoM 1 MapUHOBAaHHbIM aprnasXnK-AyKOM,
AOMOAHEH allOAM C aHYOyCaMm 1 COYCOM YUMUYYPPU.

CAJIATDB

FPEYECKWIA CAAAT v 500 24

Ha 2 nepcoHbl

TomarTsl, orypeL, CBeXKuii v 3arne4yeHHbii 6OArapcKui
rnepeL, KPacHbI AYK, MaCAVHbI, Karnepcsl, OperaHo, MATa,
OAVMIBKOBOE MAacAO M rpeyeckuil ceip gera.

KOMYEHBINI OCbMWHOT MLENMD 1507 26
KonyéHbivi n 0bxxapeHHbI Ha rPUAE OCbMUHOT C CaAbCOM
M3 3areyeHHOro nepua, XyMyCoM, arioAU C 3€AEHBIM AYKOM

M XPYCTALYEN rPEYKOU.

CANAT C KMHOA
1 KPEBETKAMW ¢t 3200 29

KunHoa ¢ MaHro, rpaHaToM, aBOKaAO W 3€AEHBIM
ropoukom, ¢ Kpesetkamu Black Tiger na rpune,
MapUHOBAHHBIM QEHXEAEeM 1 MOPKOBbIO, 3aMpPaBAeH
MarioOHe30M 13 nepeneAnHbIX AnL.

MWHW POMAHO vD 1800 18
XpyCTﬂLL{Mﬁ MWHW POMaHO C KPaCHbIM AYKOM, PeANCOM U
COyCOM KOA3Y, C NOAXKapPeHHbIMW TbIKBEHHbIMW CeEMeYKaMU.

BYPPATA N M, E 1500 24
HesxxHas 6yppata ¢ MEAOM 1 4EPHBIM TPrOpEereM, noaAaéTca
C MPAHBIMU OpPEexaMu C AerKow HOTOM YNAM nepLa.

FOPAYVIE SAKYCKY

AOBCTEP B TEMIMYPEC G EMSBF 5007 54
Co4HbIi A0bCTep B AErKo TeMnype, 0bxKapeHHbIN

AO XPYCTALEN KOPOYKM, MOAAETCA C [TOH3Y Ha OCHOBE
COU U UUTPYCOB, KPEMOBbLIM Bacabu MariloHe30M U
CBEXXUM AaVIMOM.

MAPEHbBIE KAABMAPBI ML, G, E 3000 23

XpycTalyme xapeHble KaAbMapbl C AOMalUHUM TapTap
COyCOM, nepuemM xaraneHbo 1 CBEXKUM AMMOHOM.

TAKOC C TOBAXXbM
CTEVIKOM M, E, G, 55 280 29

Takoc ¢ 3ane4yeHHbIM roBAXbUM CTENKOM, TAa3npoBaHHOM
MOPKOBbIO, CBEXKUM KOPUAHAPOM, PYKOAOW 1 rnepLem
XxananeHbo, noaatotca ¢ BBQ coycom m ryakamone.

BAO C FTOBAXbVMI
PEBPAMMW/ SB,sS, G 2200 22

Markue 6ao c TOMA@HbIMU FOBAXbUMK PEBPaMu
Black Angus, coycom XOHCUH, YNAM MAIOHE3OM U
OrypLOM, C 06KapeHHbIM KYHXYTOM.

N - Opexu; G - I'noten; C - Pakoobpastble; E - Aua; F - Poiba; P - Apaxuc; SB - Coesble 606bI; M - Moaoko; CL - Ceabaepeir; MD - Topuuuga; SS - KyHxkyT; SD - Anokena, cepsi; L - Atonun; ML - Moaatockm

Bce ueHbl ykasaHbl B eBpo, Bkatovaa HAC no Tekyuwemy Kypcy. Bece ueHbl ykasaHbl 6e3 yuyeta 10% 3a ob6cayxuBaHue.



JIABHBIE BJTFOLLA

CVBAC ACQUA PAZZA r v 43
AapuaTtudeckun cnbac Ha rpyae B coyce acqua pazza
TOMaTamMu Yeppu, peHxeaemM, MaCAMHaM1 1 Kanepcamu,
CAMBOYHBIM MACAOM U CBEXKEW MEeTPYLIKOM.

OCbMUWHOTI HA TPUAE ML N, sB 45

OCbMUHOT Ha rPUAE C XOAOAHBIM MIOPE 13 PACOAM C
4yopK30, TPaBamMu, GyHAYKOM 1 AMMOHOM Ha rpuAe.

KYPULIA B COYCE CATAN sB.F P 26
CoyHas Kypuua B apOMaTHOM COyce 13 apaxrcoBOro
Macaa ¢ boArapckum nepuem, bok-4ou, ssamame,
KPacHOW KamnycTou, MMOUPEM 1 YUAW MarnprKowu,
MOAAETCA C KaCMUHOBbLIM PUCOM.

BYPIEP N3 TOBAAVHbBI BLACK

ANGUS G, E M, SB,MD 32
Byprep B 6purowm ¢ TpropeAbHbIM arioam,
KapaMeAnanpoBaHHbIM AYKOM 1 CbIPOM PaKAET, MoAaeTCA
c KapToperem ¢ppu n coycom bapbekio.

TAABATEAANE
C KPEBETKAMW G, £ m.C CL 34

AoMaluHye TarbATeAAE B cOyce BUCK M3 KPEBETOK C
A0baBAeHVEM TOMaTHOIO COyCa, CO CBEXUMU U BAAEHBIMU
TOMaTamMu Yeppu, C HOTKOW LeAPbl AariMa.

TANABATEANE BOAOHbBES3E G, E M, CL 24
AoMalluHye TaAbATeAAE C HaCbILEeHHbIM pary 60AOHbe3se
13 roBAAMHbBI M TOMATOB, C AOBaBAEHUEM CAMBOYHOIO

1 OAMBKOBOIO Macaa, BbiaepxkaHHoro 36 mecauyes
rnapmesaHa v cBexxero basmamka.

L1 KOMITTAR VI

ATIEPUNTWB G, N, SS,F E, MD 74
/\erkaa noabopkKa 3aKyCoK AAA KOMMaHUW: KPEMOBBIN
ryakamMoAe, apoOMaTHbIV XyMYyC U HEXHBIV PUMET M3 AOCOCH.

FTOPAYUE SAKYCKW ML G E, M S5, 58 88
AccopTu ropAYMX 3aKYCOK AAA KOMMaHWUW: XPYyCTALLME
»KapeHble KaAbMapbl, TAKOC C FOBAXbUM CTENKOM

1 6ao c roBAXbMMYU pebpamu.

MOPCKOW CET C, M, F ML N,SB, CL 220
Cunbac acqua pazza, OCbMUHOI Ha rprAe, KaAbMaphbl Ha
rpW\e n 3arie4yeHHnble erBeTKM C YHeCHOKOM, C SGAQHOI;I
cnapmel/“l 1Z CoyCOM XOAAGQHAES3.

ACCOPTN OTBEOPHbBIX MOPEMPOAYKTOB
N NMPEMUAABHOTO MACA C vE, CL 590

Kape arnenka, Black Angus pubari u nobctep Ha rpuae ¢
KapToderem ppu, 3eAeHO crnap e 1 coycamu nepure,
XOAAGHAE3 M YUMUYYPPU.

- IEKL A
PEMVIATTBHOTO

C
.
MACA

rOBAAVHA C MECTHOW ®EPMbI, CYXASA
BLIAEPXKKA 60 AHEW 17

['oBsanHa Black Angus ¢ MecTHOU ¢pepMbl, Cyxori BblAEPKKM
60 aHel, AOCTynHbI OTPY6bI prbaii, TU-60H 1 CTPUMAOLIH,
MPUroTOBAEHHbIE B M€Y Xocrep.

PVBAW BLACK ANGUS (CLLA) 23
Crevik pubaii n3 rosaamtsl Black Angus nz CLUA, ¢
HaChILEHHOV TEKCTYPOU 1 BbIPAXKEHHbIM BKYCOM,
MPUrOTOBAEH B MeYu Xocrnep.

CTPUNAOWH WAGYU A5 (ANOHA) 70
Crpunaovin Wagyu A5 mz AnoHum, c McKAOYUTEABHOM
MpPaMOPHOCTbIO, HACkILLe@HHbIM BKYCOM U BbICOKOM
COYHOCTbIO.

KAPE ATHEHKA (HEPHOTOPKA) 14
Kape srHerka c ¢pepmbi B HepHoropumm, npuroToBA€HO
B reyu Xocrnep A0 HaCbILLEHHOro BKyCa u eCTeCTBEHHOM
COYHOCTMH.

N - Opexu; G - M'noter; C - Pakoobpastbie; E - Anua; F - Poiba; P - Apaxuc; SB - Coesble 606bI; M - Moaoko; CL - Ceabaepeit; MD - Topuuua; SS - KyHxkyT; SD - Anokena, cepsi; L - Atonun; ML - Moaatockun

Bce ueHbl ykasaHbl B eBpo, Bkatodaa HAC no Tekyulemy kypcy. Bece ueHbl ykasanbl 6e3 yyeta 10% 3a ob6cayxusaHue.



APHIPB

KAPTO®EAb ©PU 170010

KapTrogenb ¢ppu, 06xapeHHbINi A0 30A0TUCTOL KOPOYKM.

3EAEHAA CIMAPXA 1200 18
Csesxkaa 3eAEHadA cnapKa, crerka ob)KapeHHaa Ha
rpyvAe, COXPaHAET eCTeCTBEHHYI XPYCTKOCTb U MATKWU
CBEXXUU BKYC.

OBOWW HATPNAE 2400 12

Ce30HHble OBOLLM, MPUrOTOBAEHHbIE Ha TPUAE
rpy BbICOKOM TemmnepaType, 4TObbl MOAYEPKHYTb
VX eCTEeCTBEHHYHK CAAAOCTb W HAChILLEHHbIEe
CpeAM3EeMHOMOPCKME BKYCbI.

48-YACOBbIE
ABTOPCKME COYCHI

48-yacoBble aBTOPCKME COYChI, MPUTOTOBAEHHbIE
AAA AOCTVXKEHMA HEMPEB30OMAEHHOW MAYOUHBI
BKYCa, NpeBpaLLatoT Aoboe bAIoA0 B
KYAVMHAPHBIN LLUEAEBP.

COYC MEPUIE m.cL 45r 6
PocKoLWHbIVE ppaHLy3CKuMI COYC Ha OCHOBE Tpropener,
C HOTKOWM KOHbAKaA.

COYC N3 3EAEHOT O NMEPUA m,CL 457 6
[NpAHbIV cOyC M3 MasarackapCKoro 3eAEHOro rnepua,
coyca AeMUrAac, CAMBOYHOrO MacAa M KOHbAKa, NpuasaeT
APKWI aKLeHT MACHbBIM 1 PbIGHbIM 6AIOAaM.

COYCTMOPTO m.cL a6
HacblLeHHbIV cOyc MEANEHHOrO yBapMBaHWA Ha OCHOBE
AECEePTHOro MopTBEViHA, MPUAAIOLLErO eMy AErKyo
€@CTeCTBEHHYIO CAaAOCTb.

MNKAHTHbBI COYC M, cL 50 6

Coyc MeAANeHHOro yBapuBaHWA C HaCblILLEHHbIM
M APKMM BKYyCOM.

COYC XONNAHAE3 E M 40r 6
Kaaccryeckunii ppaHLy3CcKuii COyc 13 »KeATKoB,
CAVMIBOYHOrO MacAa v AMMOHa, C KPEMOBOW TEKCTYPOU
M AErKOM oCBeXKatoLer HOTKOM, MAEAAbHO MOAXOAUT K
pbibe, MOpernpoAyKTaM v OBOLLAM.

XNEB 113
HALEY MEKAPHM

CeexkeuncrneyeHHbln XAeb 13 Hallen
nekapHu Dukley - nopaeTca TenabiM Ans
MAEAAbHOIO CTapTa

EPNOLWb G,E M 00 3
Knaaccuyeckas ¢ppaHuy3ckaa 6puoLLb - MaCAAHUCTaA

n 30NOTNCTaA, I'IpMI'OTOB/\eHHaFI C ANYHHbBIM MXEeATKOM "
CANBOYHbBIM MaCAOM ANA MATKOro, M3bICKaHHoro BKyca.

XAEB HA 3AKBACKE 100r 3

Xreb MesneHHOV pepMeHTaumn: XpycTALyas
KOPOYKa M HEXHbIN MAKWLL.

BAIET G 100r 3
Knaaccuyeckuii ppaHLysckuii 6aret AAMTEAbHOU
PepMeHTaLMn Ha HaTypaAbHOM 3aKBacKe C XpycTALLen
KOPOYKOW, BO3AYLIHBIM MAKULLEM M HOTKOM TPaAULMI B
KaxKAOM Kycouke.

BEFAHCKIW XAEB N 100r 3

[MonesHbIVi 6e3rAoTEeHOBbIV BeraHckum xaeb 6e3
APOXMKeU n A06aBOK, MUTATEAbHbIV 1 AETKN.

N - Opexu; G - I'noten; C - Pakoobpastble; E - Aua; F - Poiba; P - Apaxuc; SB - Coesble 606bI; M - Moaoko; CL - Ceabaepeir; MD - Topuuuga; SS - KyHxkyT; SD - Anokena, cepsi; L - Atonun; ML - Moaatockm

Bce ueHbl ykasaHbl B eBpo, Bkatovaa HAC no Tekyuwemy Kypcy. Bece ueHbl ykasaHbl 6e3 yuyeta 10% 3a ob6cayxuBaHue.



NECEPTB

SK3OTUYECKWIA AECEPT G, M.EN 11
NErknii poecept ¢ MUHAAABHOM OCHOBOM, KPEMOM 13
CAMBOYHOIO Cbipa 1 LUEAKOBUCTbIM MYyCCOM M3 MaHro v
Mapakymnu.

BAHAH C KODE 1 COAEHOW
KAPAMEABKO G, E, N, P S5 11

AecepT c apoMaTHOV OCHOBOW M3 KOPE 1 KyHXKyTa,
HEXXHbIM 6aHaHOBBIM KPEMOM U HaCbILLEHHOW COAEHOW
KapaMeAbto C apaxmcoM.

MEAOBbBIV AECEPT G, M, N, E 11
HesxHble MeasoBbie KOpXKin, cCObpaHHbIe B AErK1M AecepT,
MoAaKTCA C apOMaTHbIM COYCOM 13 AaviMa v UMOUPA.

LUIOKOAAAHBI YNSKEK G, M, EN 1M1
Yrskerik Ha OCHOBE CAMBOYHOIO Cbipa C COYCOM M3
MOAOYHOIO LLIOKOAGAA U PyHAYKA.

MOPOXKEHOE
/1 COPBET B

MAAATACKAPCKAA BAHNAD v 4

CAMBOYHOE MOPOIKEHOE, MPUTOTOBAEHHOE
c A0baBAeHMEeM OTOOPHOM MasarackapCKow BaHUAM.

BEABIMNCKIA LUOKOAAA, M 4

HacebieHHoe MopokeHoe 13 6eAbrMICKOro LWoKoAaAa C
MAEaAbHOM CAMBOYHOW TEKCTYPOM 1 6oratsiM BKYCOM.

MEYEHbIVI BAHAH
C MUCO-MACTOW v, 58 4

KpemoBoe MoposxkeHoe 13 neyeHoro baHaHa
C AGAVKATHOMW HOTKOM MUCO.

CULMAMNCKME OUCTALLKK M, N 4

KpemoBoe MoporxeHoe 13 CULMAMCKIX GrCTaLleK C
HacbILEHHbIM HaTypPaAbHbIM OPEX0BbIM BKYCOM.

CABAVIOH U KAHTYYYW G & N 4

Kpemosoe MopokeHoe, BAOXHOBAEHHOE KAGCCUYECKMM
AecepToM cabarioH, C KyCoOYKaMm XPyCTALLEro nevyeHbs
KaHTy44u.

COPBET M3 SABAOKA,
AAVIMA N OTYPLA 4

Aérkunii ocsexxaroLmii copbet ¢ YUCTbIMU U APKUMM
bpyKTOBBIMU HOTaMM.

BEAbI LLOKOAAA
C KAPAAMOHOM v 4

KpemoBoe mopoxeHoe 13 6eAoro woKkoAaasa
C AEAVIKaTHOM apOMaTMKON KapAaMOHa.

OYHAYK C TPIKOOEAEM VN 4
KpemoBoe MoposkeHoe 13 pyHAyKa C A@AMKATHOW
HOTKOU Tptodens.

N - Opexu; G - M'noter; C - Pakoobpastbie; E - Anua; F - Poiba; P - Apaxuc; SB - Coesble 606bI; M - Moaoko; CL - Ceabaepeit; MD - Topuuua; SS - KyHxkyT; SD - Anokena, cepsi; L - Atonun; ML - Moaatockun

Bce ueHbl ykasaHbl B eBpo, Bkatodaa HAC no Tekyulemy kypcy. Bece ueHbl ykasanbl 6e3 yyeta 10% 3a ob6cayxusaHue.
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