XOJIOAHBIE 3AKYCKMU / APPETIZER

Accoptu u3 MopenpoaykToB / Assorted seafood
1/250/100

Cer u3 Kypuanckux aesmkarecon/ Set of Kuril
delicacie 1/300

Hape3ka sococst / Salmon cuts 1/100/50
Hxpa aococs / Salmon caviar 1/50/150

I'pedemok B ropunyHoii 3anpaske/ Scallop in
mustard dressing 1/100/75

N

OTBapHoii Tpy6au, Tpu coyca/ Boiled trumpeter,
three sauce 1/120/90

OJoTopekasi celiblb, UBacH, Kaprodes /
Olyutorskaya herring,ivashi, potato 1/100/150

Kapnauy4o u3 roBsiimHbl, pyKK0Ja, HMOMPHBII
coyc/ Beef carpaccio, arugula, ginger sauce 1/100/

ITamTeT U3 MeYeHHU O0JICHS, BUIITHSA
Deer liver paste, cherry 1/80/80

CaJo, rpenxu, ropuuna / Salo, toasts, mustard
1/100/100/30

OTBapHOi rOBSKM SI3BIK, COYC XpeH
Boiled beef tongue, horseradish sauce 1/100/30
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BpyckeTT ¢ Jiococem u nmpsinbIM cbipom/ Bruschetta 850

with salmon and spicy cheese

BpyckeTT ¢ aBokasno, crpayaresa/ Bruschetta with gg

avocado, stracciatella

Bpyckert ¢ poctondom u nedeHbIM nepuem/
Bruschetta with roast beef and roasted pepper

Coaenbs ot Illeda / Chef’s pickled veggies 1/300

MacJasiTa ¢ AYIIMCTBIM MACJIOM, AJITaid
Mushrooms scented oil 1/200

I'py3nu B cmerane, Aaraii / Mushrooms in sour
&X  cream 1/130

/13-3a NpUCYTCTBMA OPEXOB M FNIOTEHA B HEKOTOPbIX MPOAYKTaX CyLLECTBYET BEPOATHOCTb, YTO CEAbl OPEXOB U FIHOTEHA MOTYT ObITb OOHAPY KEHDI
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ATBI/ SALADS

Canar ¢ rossymmHoii B Asuarckom cruie/ Asian 1350
style beef salad 1/75/150

Casnar ¢ ceMroii, posuisl 3 orypua/ salmon
salad, cucumber rolls 1/160/50

Cajar ¢ pyKKoJioii, KpeBerkoii n manro/ Salad 1050
with arugula, shrimp and mango 1/ 170

1150

A — JIs uyn3keiik ¢ jjococeM / A — La cheesecake 850
with salmon 1/100/35

Canar ¢ kpa6oM, aBOKAI0 U CBEKUMU 1250
osomamu/ / Salad with crab, avocado and fresh
vegetables 1/220

Z  Caxaaunckuii OnuBbe/ 750

Sakhalin Olivier salad 1/230

Canar ¢ moaKoM4eHHOH YTKOI, BUILIHEBBIN 1050
coyc
Smoked duck salad, cherry sauce 1/170/50
3akycka U3 Me4YeHoro nepua Ha rpeyeckom 750

iorypre/ Roasted pepper appetizer, Greek yogurt
1/100

Canar «lIle3app» ¢ KypuHO# rpyakoi 850
Salad “Caesar” with chicken breast 1/240
Tomarsl, crpayaresiia, coyc mecro/ Tomatoes, 1250

stracciatella, pesto sauce 100/50/30

XpycTraiue 0akaakaHbl, TOMATHI, yCTPUYHBIA 700
coyc / Crispy eggplants, tomato, oyster sauce
1/150/50/50

Canar ¢ ne4eHoii CBeKJI0M, NPSIHBIIA ChIP, COYC 550
necto/Salad with baked beet, spicy cheese, pesto
sauce 1/170

CYIbI / SOUP

¥xa Caxanmunckas Tpoitnas/ Sakhalin triple fish 850
soup 1/300/30

Cyn-nanma JoManHss 600
Homemade noodle soup 1/300

Pycckmii 6opu ¢ canom u yecHokom/ Russian 650
Borsch with salo and garlic 1/300

Oxpomxka/ Okroshka 1/300 650

RUBY

3aempax ¢ 7:00 — 10:00 — 1 700 pyé/ nepcona | Breakfast 7a m—10 am -1 700 Rub/ person

OCHOBHBIE BJIIOJA / THE MAIN

I'pebemiok Ha MOpe U3 3eJ1eHOro ropouka/
Scallop on green pea puree 1/100/150

3aneyeHHbIe KPeBeTKH MO/ XPyCTSII e
Kkopoukoii/ Baked shrimps under a crispy crust
1/185

MManryc, 10coch Tepasiku, BOCTOUYHBIH puc/
Halibut, salmon, sauce teriyaki oriental rice
1/150/100/50

Jlococh, MOPKOBHO€ MMIOPE, COYC U3 BAJCHBIX
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Tomaros/ Salmon, carrot puree, sun — dried tomato

sauce 1/150/150

dDuJie TpeckH, NeveHblii kaprodeinb, yeppu,
cnap:ka/ Cod fillet, baked potatoes, cherry tomato,
asparagus 1/120/150

dune kambaansl mo CpeauseMHOMOpCKH/
Mediterranean flounder fillet 150/150

Kotiera «SIukuTo» u3 majaTryca u Jiococs,
CJMBOYHO — MOPCKoOii coyc/ «Yankito» cutlet of
halibut and salmon, creamy seafood sauce
1/150/150/70

Creiik Pu6aii, meuyennie oBouru / Ribeye steak,
baked vegetables 1/250/150

T'oBsixbS BhIpe3ka , KapTodebHOoe mope ¢
mapmesanom/ Beef tenderloin, parmesan mashed
potatoes 120/150

OJieHHHA ¢ TPUOHBIM KyabeHoM/ Venison with
mushrooms julienne 1/120/120

Yrunas rpyaka, rpyuma c ceipom Jdop — 0Jito,
siroHbIil coyc/ Duck breast, pear and Dor blue
cheese, berry sauce 1/150/100

Kotera no penenry Ioxkapckoro / Cutlet by
Pozharsky's recipe 1/130/150/70

IMeabmenn ¢ Msicom/c pbIooii
Pelmeni with meat, with fish 1/200

Bapenuku kaprodeab u IIKBapkH / Bapenunkn
Kkamycra u rpu6ds1 / Vareniki mash &
cabbage & mushroo

1200

1100

1650

3950

2850

1850

1650

1350

650

inds or 500

BOCTOYHAA KYXHA
ORIENTAL CUISINE

XemyJbTaH (cynm u3 majaryca ¢ Mmopenpoxykramu) 1 750
Hemultan (halibut & seafood soup) 1/500/150/250/20

Muekkyk (cyn U3 MOPCKOH KanmycThl U TOBSIAUHBI) 750
Meekkuk (beef & seaweeds soup) 1/500/250/150

Yumcan (paank-creiik), 100 rp, Kopes / Chimsan 2 950
(flank steak), 100 gr, Korea

Aneynrcu (ropskbsi Boipe3ka), 100 rp, Kopes 2 950
Adeungsi (beef tenderloin), 100 gr, Korea

Kansou-Cannb (roBszkbu peopa), 100 rp , Kopes 2 950
Kalbi Sal (beef ribs), 100 gr, Korea

IMyabroru (;kapeHasi roBsiAuHA, rPUOHI) 1600

Pulgogi (roasted beef, mushrooms) 1/200/250/200/50

Kumuu mokkym (KMM4H, JkapeHasi CBUHUHA, Ty0y) 1100
Kimchi, roasted pork, tofu 1/300/250/75

OuHONOKBIM (KapeHbIil KaJbMap, 0BOIIH) 950
Odinopokym (roasted squid, veggies) 1/300/200
Budumoan (puc ¢ a3MaTCKUMH 3aKYyCKaMM) 950

Bibimbap (rice w. Asian tiny salads)
1/400/200/100/50

3akycku B accopTumenTe / Assorted appetizer 1/150200

MMACTA & TUIIA / PASTA & PIZZA

IlacTa ¢ MmopenpoaykTamMu B KpacHoM coyce/ Pastal 450
with seafood in red sauce1/300

ITacra Kap6onapa / Carbonara pasta 1/300 800
1450
Huumna 4 ceipa/
Pizza 4 cheese 1/600
1100
IMuuma msicuas/
Meat pizza 1/600
I'APHUPBI / GARNISH
Puc/ Rice 1/150 200
Kaprodean ¢ppn/ French fries 1/150 400
Osouu rpuas/ Grilled vegetables 1/150 450

Ecnmy Bac ecTb annepruyeckme peakumnm Ha opexm u/munm apyrme npoayKTbl, MOXanyincTa, yaHante y opuumaHTa boAblue MHGopmaLmm o 6110 4ax.

NOBbIX NO3MUMAX MEHI0. He Bce MHrpeAMeHTbl yKa3aHbl
Ha3BaHuax 604, / If you suffer from nut or any other allergies please ask a waiter for more information. Due to the presence of nuts and gluten in some products there is a small possibility that nut and glutet
may be found in any menu items. Not all ingredients are shown in the dish descriptions.






