A9 HAYATIA / TO START

OnuMBKK Ho4Yennapa
Nocellara olives

MacnuHbl Kanamarta
Kalamata black olives

XaMmoH u3 yepHoii nbepuiickoi cBuUHbM «Cinco Jotas — 5J» 36 MecsueB
Jamon Iberico “Cinco Jotas — 5J” 36 months

Mnato Yopuso
Chorizo plate

Mnato CanbuynyoH
Salchichdn plate

MPOLOOJIKAEM / AND CONTINUE WITH

MawrTeT U3 chya rpa c yTMHbIMU A3bIYKaMM1 U CNareTT U3 KPacHbIX Arop
Foie gras paté with duck tongues and red berries spaghetti

Canar c KpeBeTKaMu U KaJibMapaMy Ha rpuse ¢ XXapeHou
KYKYPY30#i, MyCCOM M3 aBOKaAo M anefibCMHOBbIM Mac/ioM
Grilled shrimp and squid salad with roasted corn, avocado mousse
and orange oil

Kapnayo 13 ManoconbHOM KaM4aTCKOW cenbau ¢ anonm
M3 6aHaHa XapeHoro Ha rpune
Herring carpaccio with grilled banana alioli

TapTap U3 roBnHbl C YePHbIMU TUICUYKaMU, 3aNe4YE€HHbIM
KO3/1060pOAHUKOM M KPEMOM U3 rpubos

Beef tartare with black chanterelles, backed salsify and
mushrooms cream

TapTap M3 10coCsi C MOPCKMMU BOAOPOC/IAMA U MyCCOM U3 aBOKaAo0
Salmon tartare with seaweed and avocado mousse

CeBuye U3 gopaabl C MaHIro U MYCCOM U3 KOKoca
Dorada ceviche with mango and coconut mousse
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Canar ¢ XpyCTALWMMHM KPbI/bILLKaMU, XyMYyCOM, XXapeHbIMU 590
nepcMkKkaMu u MapuMHoOBaHHbIM 6aknaXaHom
Crispy wings salad with hummus, roasted peach and marinated eggplant

Canar c 3ane4YéHbiMK OBOLLAMMU C YTKOM, 550
KOM4Y€HbIM AALOM U MacJ/ioM U3 abpukoca
Baked vegetables salad with duck breast, smoked egg and apricot oil

Appu-onmebe ¢ 0O/IeHUHOWM 550
Adri version Russian Salad with Venison

ADRI-PNC 13 APOBAHOW MEYM /
WOODSHED ADRI-RICE

3aneyeHHoe B Ne4un pusoTTo ¢ rpubamm 610
Oven-baked mushroom risotto

Puc «Pycckoe Mope»: Hepo BeHepe, Xene U3 cBeK/bl, 990
MycCC U3 XpEeHa, 10coChb
Nero venere, beetroot jelly, horseradish mouse, salmon

EAVM JTOXKOW / WITH A SPOON

AHpanysckoe racna4yyo c KpeBeTKoM 630
Andalusian gazpacho with shrimp

Kpem-cyn us xapeHoWn TbiKBbl C 6bIYbUM XBOCTOM U 510
CHErom us Kon4éHoro cbipa

Cream with roasted pumpkin with ox tail and smoked

cheese snowflakes

Cyn c 3ane4€HHOM ToNaTKOW C PUCOBOW NarnLuon 1 Nak-4yom 550
Baked shoulder soup with rice noodles and Chinese cabbage

MenbmeHu c NTULEA B rPUGHOM KOHCOME C LLaBe/ieM U CHEerom 530
M3 CMeTaHbI

Mushrooms consomme and pelmeni with chicken, duck, sorrel

and frozen sour cream



PbIBA N MACO / FISH & MEAT

OCbMUWHOTI Ha rpusie ¢ TonuHam6ypoM, KPEMOM U3 YEPHOIO
YyecHoOKa U CHeromMm us TomatoB

Grilled octopus with Jerusalem artichoke, black garlic cream
and tomato flakes

AcTpaxaHcKuii cyaak Ha rpune ¢ AMKUM PUCOM, YePHON MOPKOBbLIO,
LUMUTAKU U COYCOM U3 yKpona
Grilled pikeperch with wild rice, black carrot, shiitake and dill sauce

Tpecka c 6paHaafoii, BUHErpeTom U3 ToMaToB, KanepcoB U Mac/iMH
C NapMeHTbe U3 3eNeHun

Cod with brandada, vinaigrette of tomatoes, capers and olives

with herbs parmentier

ArHAYbUN A3bIYKKN C KYC KyCOM, XXapeHbIMU
Ha rpune 6aknaxaHaMu U HorypToBbIM COYCOM
Lamb tongues with couscous, grilled aubergines and yogurt sauce

TenfAuba WeKa ¢ WoKonagHbIM PUCOM, Mac/ioM U3 YEPHOM
CMOPOAMNHBI U BO3AYLWHbIM (hyHAYKOM
Veal cheek with chocolate rice, blackcurrant oil and pop-hazelnut

Bbipeska Bona ¢ rpu6HbIM NapMeHTbe

M 3ane4Y€HHbIM KOPHEM cenbaepes
Ox tenderloin with mushrooms parmentier and baked celery root

ADRI B OI'HE / ADRI ON FIRE

KapakaTuua Ha rpune c canaTtom Us oBoOLLEN
Grilled cuttlefish with vegetables

TurpoBble KPeBETKU XXapeHble Ha rpune
Grilled tiger shrimps

AHTPEKOT U3 BbiAepP>XXaHHOW roOBAAMHbI C OBOLLaMX Ha napy
Entrecote aged beef with steamed vegetables

Jlonatka ArHéHka c coycom 6ap6ekio U ¢ 3arne4éHHbIM KapTocenem
Lamb shoulder with bbg-sauce and baked potato

KaHTpwu cTeiik (3epHoBoi oTkopm 200 gHeit, AHryc, 400 r)
Country steak (200 days corn-fed Angus, Russia, 400 g)
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Creiik Ma4ete (3epHoBoOI oTKOopM 200 gHen, AHryc, 400 ) 1590
Machete steak (200 days corn-fed Angus, Russia, 400 g)

Bneiig (nonato4yHaa YacTb, 3epHOBOW oTKOpM 200 gHeid, 1950
AHryc, BpsiHck, 400 r) c 3ane4eHbIM KapTodenem

Blade (shoulder, 200 days corn-fed Angus, Russia, 400 g) with baked
potatoes

CbIPHAA TAPEJIKA / CHEESE PLATE

Bbigep>xaHHble kamamb6ep u 6pu, CEH Mapce/ieH, MaH4Yero, 1450
MYPCUA U3 KO3bEro MOJIOKa, FOproHsosia u noBmuano

M3 NPSAHON rpyLuun

Cured Camembert and Brie, Saint Marcellin, Manchego,

goat milk Murcia, Gorgonzola and spiced pear puree

HA OECEPT / DESSERT

LLlokonagHbI# raHall ¢ Byanblo U3 KOKOCa U LIBETKOM 550
M3 NOAKOMNYEHHOW conun
Chocolate ganache with coconut veil and smoked flor de sal

Bo3ayLWHbI YM3KENK C KalUTaHOBbIM 470
MOPOXEHbIM U COYCOM U3 YEPHUKU
Air cheesecake with chestnut ice cream and bilberry sauce

AHaHac Ha rpusie ¢ MOPOXeHbIM «KOPOoBKa» 490
Grilled pineapple with ‘Korovka’ ice-cream

Facna4o 13 necHbIX irof ¢ MOPOXEHbIM U3 JIECHbIX OPEXOB 490
Berries gazpacho with hazelnut ice cream

BpayHu ns 6enoro wokonaga ¢ MOpoXXeHbIM U3 6yp6oHa 430
White chocolate brownie with Bourbon ice-cream

LlokonapHbIi Mycc ¢ MOPOXEHbIM KOPOBKa, 3eMNEN 390
M3 OPEXOB U CMOPOAUHOBLIMU MEPEHraMum

Chocolate mousse with condensed milk ice cream,

nuts soil and currant meringue

[aHHoe mMeHto aBnseTcs peKnaMHbIM MaTepnasiom.
C KOHTPO/IbHbIM MEHIO MOXHO O3HAKOMUTBCA Y aAMUHUCTPATOPA.



HOBUHKWU OT ADRI
NEW BY ADRI

Yctpuua YepHas XemuyxunHa 240
Mo cy66oT1am 1 BOCKpeCeHbsIM wrt /1 oyster

‘Black pearl’ oyster
On Saturdays & Sundays only

Tanac-cet us AQ Kitchen 890
Tapas-set in AQ Kitchen style

Canart Llesapb noa neasiHbiM KynosioM U3 napmesaHa 530
M MapMHOBaHHOW B KUTaliCKOM CTU/NE€ KYPUHOW rpyaKomn

Caesar salad under iced Parmigiano dome

with Chinese style chicken breast

Kpem-cyn us cnerka nogkon4yeHHon aTnaHTu4yeckoim copenu 490
co chepoi U3 XpeHa U UKPOoW KeTbl
Trout cream with horseradish sphere and red caviar

Jlococb Ha yrnax c niope us Bogopocnei Bakame 790
M BUHErpeTom U3 Mmosiogoi pacosm v lWmmntTake

Coal grilled salmon with wakame puree and vinaigrette

of beans and shiitake

KypuHbI# cTeiK ¢ paTtaTyem U3 OBOLLEN U MYCCOM U3 Kappu 590
Chicken steak with ratatouille and curry mousse

CBUHbIe pé6pa B MEJOBOM COYyCe C KpacHOM KanycToun 790
M MapuHOBaHHbIMU A6n0KaMMn
Honey pork ribs with red cabbage and pickled apples

Occo6yKO C MOJIEHTO U COYyCOM U3 BAASIEHbIX TOMATOB 830
Ossobuco with polenta and sundried tomatoes sauce

MNMoakon4YeHHbIA MEAOBUK C MOPOXEHHbIM U3 YepEeLUHU 390
Lightly smoked honey cake with cherry icecream



