MOPIAOH

OCEHHEE MEHIO
Autumn menu

MawTeT us ytHoro ¢pune
C BpYCHNYHBIM COYCOM 1 BprOLLbIO

Duck fillet pate with lingonberry sauce and brioche

PuraTtonu c BaaeHom KOHVIHOVI, napmMe3aHom
M YEPHbIM NepLEM

Rigatoni with air-dried horse meat, parmesan and black pepper

bpokkoan ¢ duHukamu, cenbpepeem,
NApMe3aHOM 1 MUHAGAEM

Broccoli with dates, celery, parmesan and almonds.

PomaHo ¢ pepMeHTUPOBAHHO B MeAy ThIKBOWA,
$eToil, MEAOBO-FOPUUYHBIM COYCOM U YUAU

Romano salad with honey-fermented pumpkin, feta,
honey-mustard dressing and chili

TOM/\eHClﬂ yTVIHCIﬂ rpyAKa C TbIKBEHHbIM rllope
N MAOAMHOBbIM AEMUNTAACOM
Braised duck breast with pumpkin purée and raspberry demi-glace

Drine-MUHBOH U3 FOBAXbEN BbIPE3KM C KAPTOPEAbHbIM Mope
C TpIOPEeAEM U CAUBOUYHO-KODENHBIM COYCOM

Beef tenderloin filet mignon with truffle mashed potatoes
and creamy coffee sauce.

650.-
180 2/g

1000.-
300 2/g

800.-
2352/g

900.-
220 2/g

1200.-
310 2/g

1500.-
310 2/g



MOPIAOH

OCEHHAA NMPEMbBEPA

Autumn premiere

B 3701 ranaBe Mbl COBPAAM LLIECTb FOAOCOB YBSIAGIOLLLETO CAAD.

Ot 30n0TOrO cBETA AO NEPBbIX 3AMOPO3KOB, OT NMAOTHbIX TPAB

AO FOAbIX BETOK. KCI)KAbe/'I KOKTENAb — KAK AENECTOK, AeTﬂU_l'I/IIZ K 3EMAE.

rlOHyBCTByIZTe oceHb ¢ Hamu!

In this chapter, we have gathered six voices of a fading garden.
From golden light to the first frost, from dense herbs to bare
branches. Each cocktail is like a petal falling to the ground.

Experience autumn with us!

BAPXATLLbI Marigold 85 m/ml 650.-

BapxaTupbi Aep>xaTcs A0 caMbix 3aMOpPO3KOB,

BUCKU 1 KAMNAPY CMAETAIOTCA B FOPbKOBATO-CAGAKUI Y30p,
a KAKOKBA AOBABASIET HOCTAABIUYECKYIO HOTY —

KAK MOCAEAHUII COAHEYHBI AYY Nepea CyMepKamu

Marigolds hold on until the very first frost.

Whisky and Campari intertwine in a bittersweet pattern,
while cranberry adds a nostalgic note — like the last ray
of sunlight before twilight

MMBWPHbIN LIBET
Ginger flower

260 ma/ml 650.-

A\ MM6VIP$I HeT RPKI/IX A€NecTKOoB, 3aTO €CTb
OFHEHHbIV KOp€EHb. rlPFIHbIl;l BUCKUN, MEA 1 Kopuua
COrPeBUIOT VISHYTPVI, KAK WaAb HO BeTPy

Ginger has no bright petals, but it does have
a fiery root. Spicy whisky, honey, and cinnamon warm
you from within, like a shawl in the wind

LLHNMOBHUK Rosehip 100 sa/ml 650.-

LLnnosHrk — uBeTOK C WMNamm.

AXK1H, BEPMYTbI U FpyLId — CAOAOCTb U OCTpPOTA,
Q PACCOA XAAANEeHbO A0GABARET AEpP30CTH.

Kak oceHb: kpacreo, Ho Koaloue

Rosehip is a flower with thorns.

Gin, vermouth, and pear provide sweetness and tang,
while jalapeno brine adds a touch of sass.

Like autumn: beautiful, but prickly

ACTPA Aster 250 ma/ml 450.-

CyXVIe acTpbl B 6yKeTe, KOTOpbI€ CTOAT AO CHerda.
B 5ToM 6e3aAKOroAbHOM HaNUTKe — Aerkas rop4unHKka
AnepoAsd, UTPNCTOE BUHO 1 ANEABCUHOBASA CBEXECTb

Dried asters in a bouquet that last until the first
snow covers the ground. In this non-alcoholic drink —
a light bitterness of Aperol, sparkling

wine and orange freshness

PABUVHA Rowan 250 ma/ml 450.~

rOPbKOR PRGVIHG C MEAOM CTAHOBUTCA C/\CIAKOIZ‘

DTOT FAUHTBENH 663 AAKOrFoAsl — Kak npory/\Ka

MO OCEHHEMY AeCy: TePI'IKVIl;I BULLIHEBBIN COK, NpsaHOCTN
n MepoBoe I'IOCASBKYCI/IG

Bitter rowan berries become sweet with honey.

This alcohol-free mulled wine is like a walk through
an autumn forest: tart cherry juice, spices

and a honeyed finish.

FPY3Ab Milk Mushroom 240 sa/mi 450.-

I'pyaAb — rpm6, KOTOPbIi NPAYETCA NOA AUCTBON.
Scnpecco, MOAOKO 1 TprodgeAb — 3TO BKYC
OCEHHEro Aecda B Yaluke: B/\CI)KHbII7I, 3€M/\VICTbII7I, y}OTHbIVI

The milk mushroom is a fungus that hides beneath the leaves.
Espresso, milk, and truffle — this is the taste of
an autumn forest in a cup: damp, earthy and cozy



