CAJIATbI / SALADS

CAJIAT «CITY VOICE» / «CITY VOICE» SALAD

Haw ppupmennwviii caram ¢ kamuamckum xpabom, penxenem, cesvoepee, KpacHotl
UKPOU U KYHKYMHBIM COYCOM.

Our special salad with smoked crab, fennel, celery, red caviar and
sesame sauce

CAJIAT C POCTBU®OM / ROAST BEEF SALAD

Hexnolii pocmbugh u3 206s:xveil 6vipesku ¢ y30excKumu nomMuoopamu,
3aneuennvim 602APCKUM NepyeM, CRapKell Ha epujie U mproghesvHblM MACJIOM.

Delicate roast beef from with Uzbek tomatoes, baked Bulgarian
pepper, grilled asparagus and truffle oil

TATAKU N3 TYHLA / TUNA TATAKI

Hexnetwuil snonckutl myneu, ciezkd 00 KaApeHHblil Had KYHKYMHOM MdCe.
ITodaemcs co ceexxumu ogowamu 6 OPUZUHAILHOM COYCe.

The finest Japanese tuna,lightly fried in sesame oil. Served with
fresh vegetables and original sauce




CEBUYE N3 CNBACA / SEA BASS CEVICHE

Hsvickannoe ¢une cubuca 6 mapunade ¢ monxKoi uumpycogoi HOMKOU 1aiuMa u
umMbUpst 8 couemanuu co caAadkol Kykypysou u 6amamom noo upmennvim
coycom. Ilodaemcs 6 KOMNOSUUUU C NUKAHMHBIMU XPYCAUWUMU KOSLUAMU
Kaivmapa.

Refined Seabass fillet in marinade with fine citrus note of lime and ginger in
combination with sweet corn and sweet potatoes with branded sauce.
Served with spicy crispy calamary rings

CAJAT C XPYCTSALLEEN YTKOW / CRISPY DUCK SALAD

Vmxa KOH¢u, 06}de€HHdﬂ 6 KAApPE C NUKAHMHbIMU CREUUAMU 6 USBICKAHHOM
ciaueoeom coyce, 6 conpoeomaeﬂuu Jaucmoees cdidmd, C6eKUX o60UeU U
zpeunqbpyma. 3dnpd€]lﬂ€m€ﬂ KJIEHOBBIM COYCOM.

Duck Confit, fried in batter with é)iquant spices in exquisite plum sauce,

accompanied by salad leaves, fres

vegetables and grapefruit.
Dressed with maple sauce

CAJNNAT C XPYCTALLUMNMUN BAKJNTAXKAHAMMU / CRISPY EGGPLANT SALAD

Aemopckas sapuayus 611004 mpaoutuoOHHoOU A3uamcKol KYXHu U3 Xpycmsaujux
OaKAAKANO8 8 MUKCE CO CBEKUMU 080UAMU, OPEXAMU, C 3ANPABKOU HA OCHOBE
ycmpuunozo u 00HzYy COYcos, 4epHozo YKcycd.

Author's variation of traditional Asian cuisine from crispy eggplants in a
mix with fresh vegetables, nuts and dressing based on oyster and dong sauces,
black vinegar




BABATAHYLL / BABA GANOUSH

Ilonyasproe 641000 60CMOUHOU KYXHU U3 3ANCUEHHOZ0 OAKAAKANHA,
6012apCcK020 Nepua, AYKa-uaiomd, CEeKUX 02YPUo8 U MOMAMos ¢ 000asieHueM
02UBKOB020 MACAA, 3ePEH 2PAHAMA, KEOPOBBLY U ZPEUKUX 0PEeX08 U COYcd
Hapwapab.

A popular dish of oriental cuisine from baked eggplant, Bulgarian pepper,
shallots, fresh cucumbers and tomatoes with olive oil, pomegranate
seeds, cedar and walnuts,and Narsharab sauce

BYPPATA C BAJNIEHbIMA MOMNOOPAMU N UKPOU N3 MAJTMUHOBOIO
BAJIbBAMUNKA / BURRATA CHEESE WITH RASPBERRY BALZAMIC CAVIAR

CAUBOUHBLI UMATBAHCKULL CoLD U3 MOAOKA OYUGONUY, C BANCHIMU NOMUOOPAMU
deppu U UKPOU U3 MAIUH068020 6arv3amurd. Ilodaemcs ¢ 3esenvimn Maciom
6asusiuxd.

Creamy Italian cheese from buffalo milk with dried cherrg
tomatoes and caviar from raspberry balsamic. Served with basil oil

CANAT W13 KPEBETOK TEMIMYPA CO CMANCK AUN-COyYCOM/
SHRIMP SALAD WITH SPICY DIP SAUCE
Xpycmauwue muzposvle Kpesemru, NpuzomosieHHbvle 8 meMnype, 3anpasientole

cnaticu dun-coycom. Ilodaromces na nodywxe u3 aucmves caiama nood NPsHbIM
COYCOM WUCO.

Crispy tiger tempura shrimps cooked in batter, seasoned with spicy dip sauce.
Served on a cushion of lettuce leaves under a spicy shiso sauce




3AKYCKW / APPETIZERS

FOJ1YBbIE KPEBETK TSHCU C COYCOM YUJIUN NMOH3Y /
TENCE SHRIMPS WITH CHILI PONZU SAUCE

Tonybwvie kpesemru Tancu ¢ coycom Hunu I1on3y, ukpoii 1emyueti pulool u
KPACHOU UKPOLL, 0AtiKOHOM, CEEKA0U U KPECcC-CalaAmOoM.

Tence shrimps with Chili Ponzu sauce, flying fish roe and red caviar,
daikon, beet and Cress-salad

TAPTAP U3 JTOCOCS C KPEBETOYHbIMWN HATICAMWU /
SALMON TARTAR WITH SHRIMP CHIPS

Tpaduyuonnoe 611000 cpeOU3EMHOMOPCKOU KYXHU U3 CBEKe2ZO JOCOCS C
dobasienuem coka 103y, 8 CONPOBOKICHUU KPEBEMOUHBLY UUNCOS.

A traditional dish of Mediterranean cuisine from fresh salmon with yuzu
juice and shrimp chips

TAPTAP U3 roBsanHbl C PUCOBbIMUA KPEKEPAMW /
BEEF TARTAR WITH RICE CRACKERS

Hexnas meaxo pybaennas 2085:xvs 6vipeskd ¢ 000dgieHuem iyxa uaiom,
ceexell KUM3vl, IYyKa cabyiem u ad3uamckou NUKanmmot HomKou.

Delicate finely chopped beef tenderloin with shallots, fresh coriander,
onion saboolet and Asian spicy note




TAPTAP U3 N'PEBELLIKA B MAHITOBOM COYCE /
SCALLOP TARTAR IN MANGO SAUCE

Pybaennviii epebewox, agoxao, Kpacuas ukpa u coyc u3 Maueo.

TAPTAP U3 TYHLUIA HOPU / TUNA NORI TARTAR

Huxanmnouii mapmap u3 mynua Axamu Ha XpYcmawux 4uncax u3 6000poc.ell
Hopu ¢ 000asienuem yumpycosozo coycd 103y.

Spicy tartar made from Akami tuna with crispy chips from nori
seaweed with citrus sauce yuzu

TAKOC C YAJTMNCKNM CUBACOM / TACOS WITH CHILEAN SEA BASS

Jlezkas xono0uas 3axycka u3 8vl0epKannozo 8 Muco-mapunade guie YUIULCK020
cubaca nod ocmpotl yUMmpyYcosol 3anpasKoll Had XPYCMAUUX UUNCAX.

A light cold snack from a fillet of Chilean sea bass, kept in a miso-marinade,
under an acute citrus dressing with crispy chips




TAKOC C roBAaMHOIM / TACOS WITH BEEF

MscHas 3AKYCKd U3 2085.Kbell 6blPE3KU C KONUEHbIM APOMAINOM,
npuzomosIeHHdd Hd OJAUBKOBOM Mdcjle, 6 mamnoeme ¢ MEKCUKAHCKUM coycom
uunom/ie Had XpYycmAauwux vuncax.

Meat snack from beef tenderloin with smoked aroma,cooked in olive oil,in
tandem with Mexican sauce chipotle on crispy chips

KPEBETKA B TECTE KAOAN® / SHRIMP IN KADAIF DOUGH

Tuzposvie kpesemku memnypa 6 NAHUPOBOUHOM KAspe 6 mecme Kadaugh ¢
mprohenvviM CoYcoM.




CALLUNMW / SASHIMI

Kpesemxa Tencu / Tensi Shrimp
Kanvmap Uxa / Tka Calamary

Jlococv / Salmon

Tyney axamu / Akami Tuna

Tynew arvoaxop / Tuna Albakor
/Kenmoxeocmas naxedpa / Yellow Tail
Cubac / Sea Bass

Yeopv xonuenvui / Smoked Eel
Tuzposas xpesemxa ,/ Tiger Shrimp
Caadkas kpesemxa / Sweet Shrimp

Kpa6 / Crab

I'pebewox / Scallop

Hxpa mopckoezo exa / Urchin Caviar




CYLUWM / SUSHI

Jlococv / Salmon

Tyney axamu /Akami Tuna

Kenmoxeocmas naxedpa / Yellow tail

Cubac / Sea Bass
Yeopv xonuenwviii / Smoked Eel
Caaodkas kpesemxa / Sweet Shrimp

Kanvmap / Calamary

['YHKAH / GUNKAN

Hxpa mopckoeo exa / Sea Urchin Caviar




POJ1J1bl / ROLLS
Kanaoa / Canada

Duradenvghus (10cocw, yzopv) / Philadelphia

Kanugopnus ¢ nococem / California with Salmon
Kanugpopnus ¢ kpabom / California with Crab

C xpesemxou memnypa / With Shrimp Tempura
Cnaticu nococv / Spicy Salmon

Tennviii poan ¢ nococem / Warm Roll with Salmon
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Poan caxypa / Sakura roll

3aneuyunnviii 10c0C NOO CHIPHLIM COYCOM /
Baked salmon with cheese sauce




CYT1bl / SOUPS

KOKOCOBbIV CYN C TO®Y U MOPEMNPOAYKTAMA /
COCONUT SOUP WITH TOFU AND SEAFOOD

Koxkocosuwlit cyn ¢ mopenpodyxkmamu, zpubamu, HexxHvim moghy, momamamu
ueppu u ocmpuim macaom Paio

Coconut soup with seafood, mushrooms, tender tofu,cherry tomatoes

and spicy Paradise oil

A3NATCKUM CYN C KYPULIEM U CTEKJIIHHOW NAMLLION /
ASIAN SOUP WITH CHICKEN AND GLASS SEAPS

Kypunoiii 6ywon ¢ epubamu wuumare, kypuueil, CneKAsiHHOU J1anuLOtL, COYCOM
Jlaonzama u ceexum umbupem

Chicken bouillon with shiitake mushrooms, chicken, glass noodles,

Laongam sauce and fresh ginger

Cyn C PUCOBOM JIAMLLOW N YHEPHOW TPECKOW /
PICE NOODLE SOUP WITH BLACK CODFISH

Kanaccuueckuil azuamcxuii cyn ¢ aspkum apomamom. Imo 00HO U3 HEMHOZUX
61100, 20e MOHKO Nepeniemaiomcs Hecouemaemvie uHzpeoueHmol, 0CHOBOU
KOMOPHLY S6]I8€MCSL HACHLUEHHBIL 8KYC U apoMam OYJb0HA CYUMOHO.

A classic Asian soup with a bright scent. This is one of the few dishes where
the incompatible ingredients are thinly subtly intertwined,the basis of
which is the rich taste and aroma of the soutmono broth




Cyn PAMEH C roBaANHON / RAMEN SOUP WITH BEEF

Ionynpospaunviil cyn ¢ AUYHOU AANULOU, HEKHOU 2080UNHOU, C8eXKell KUH3OU,
60bamMU U KYHKYMOM.

A semi-transparent egg-noodle soup with tender beef, fresh cilantro,

beans and sesame




OCHOBHBbIE BJTIOOA / MAIN DISHES

LLIYNAJIbLA OCbMUHOIA B COYCE KMMYY C BEMBU KAPTO®EJIEM /
THE OCTOPUS TENTACLES IN THE KIMCHI SAUCE WITH BABY POTATOES

Iynanvya ocomunoza 06KapuearmMcs. Ha CAUBGOUHOM MACTe ¢ 00A8IeHUEM
coyca Kumuu. Ilodaiomces ¢ 6eiibu kapmogpenem, zyaxamo.ie u 8si1eHbLMU
momamamu ueppu.

Tentacles of the octopus fried in butter with Kimchi sauce. Served with baby
potatoes, guacamole and dried cherry tomatoes

CUBAC HA COTE 3 OBOLLIEM C MUCO 103Y /
SEA BASS WITH SAUTED VEGETABLES

Due cu6aca, npuzomoseJenHoe Ha puJie, nodaemcs ¢ 06)K6lp€HHblMu HdA
KYHXKYMHOM MdCJle 060UWAMU, 8 ancamobie ¢ caivcol u3 mMamnzo u COYycom Muco 103y.

Seabass fillet,cooked on grill,is served with sesame fried vegetables,in an
ensemble with mango salsa and miso yuzu sauce

YUIMNCKNN CUBAC C KAPTO®EJIbHBIM MIOPE /
CHILEAN SEA BASS WITH SWEET POTATOES

Mapunosannwviii 6 MeO0BO-MOJOUHOM COYCE UUAUUCKUU cUOAC HA 2puie ¢
Kapmogevuvim nope u 6POKKOIU NO0 WADPAHOEHIM COYCOM.

Marinated in a honey-milk sauce, Chilean seabass with a mashed potatoes
and broccoli under saffron sauce




YTUHAA TPYAKA C INMIOPE U3 BATATA / DUCK FILLET WITH MASHED POTATOES

Ymunas epyoxa, npuzomos.iennas HusKomemnepamypHulm cnocobom sous-vide, co
CAAOKUM NIope U3 6amama u 00 KaAPeHHbIX 080Well NO0 MPIOpENbHLIM COYCOM
Ionsy.

Duck breast, cooked low-temperature sous-vide, with sweet mashed
potatoes and fried vegetables under Ponzu truffle sauce

LbIMJIEHOK C KAPTO®EJIEM MUHW / CHIKEN WITH MINI POTATOES

Ob.xapennviil Ha zpuie 00 XPYCMAWeEU KOPOUKU COUHBLIL UbINIEHOK 6 U0ZYDPMOBOM
MApuHaoe, eapuupyemcs. Kapmogeaiem Munu u coycom Ha 6vloop
(momammwiii/BBQ).

Grilled until grated crusty juicy chicken in yogurt marinade, garnished with
baby potatoes and sauces on choice (tomato / BBQ) 1750 #

PEBPA INOBA>XbWU / BEEF RIBS

M apunosanmvie 2085KbU pebpd, NPUZOMOBACHHBIE HUSKOTNEMNEPATNYDHIM
cnocobom sous-vide (72 uaca),udeanvno 0onoaHsaomcs 6yazypom ¢ 080udAMU,
MAMOU U Yedpou aiumd.

Marinated beef ribs, cooked low-temperature sous-vide (72 hours), are perfectly
complemented with bulgur and vegetables, mint and lime peel 2900 P




PUBAIN C OBOLLAMMU / RIBEYE STEAK WITH VEGETABLES
(ueHa 3a 100 rp)

Cmetik Pubail us mpamopHoil 208510utvl apzeHmuHcK0z0 3ePHO8020 OMKOPMA C
ogowamu zpuib nooaemcs nod coycom ua evibop (momammwiii,/ BBQ),

Ribeye steak from marbled beef of Argentine grain fattening with grilled
vegetables is served with sauce for choice (tomato / BBQ)

NMTUTUM C KOJIBACKAMU B MEKCMKAHCKOM CTWUJIE /
PTITIM WITH SAUSAGES IN MEXICAN STYLE

Accopmu KAPEeHbLX KO0ACOK ¢ oeoudMmMU.




HOECEPTbI / DESSERTS

MUNb®EN C JIECHbIMU ArOOAMU / MILLEFEUILLE WITH BERRIES

Kaaccuueckuii 6030ywnwiil decepm, u3secmuulii 6CeMy Mupy, 8 COUemManuu co
CBECKUMU A200AMU.

A classic dessert, known all over the world,in combination
with fresh berries

PABNOJIN C MAHIO / RAVIOLI WITH MANGO

Mapunosannvili ananac 6 cneyusx ¢ map mapom u3 Mawzo.

MOPO>KEHOE «A3Us» / ASIAN ICE CREAM

Accopmu asuamckozo moposxenozo. Ilodaemcs ¢ sk3omuueckozo ¢ppyxmamu
U C8EKUMU 200aAMU.
Assorted Asian Ice Cream. Served with exotic fruits and fresh berries.

Hmbupnoe, 3esenviil uail, KYHKYymHoe.
Ginger, green tea,sesame

MOPOJ>KEHOE B accoptumeHTe / ICE-CREAM in assortment
(1 wapwmk /1 scoop)

sanuivrnoe / vanilla;
woxoaaonoe / chocolate,
Kayonuunoe / strawberry;
banamnosoe / banana,
opex nexkau / pecan nuts




COPBETbI / SORBETS

banan-mapaxyiis / banana-passion-fruit,
aaum / lime;
Manzo-maiuna /' mango-raspberry

rOPAYNE BADJIN C PPYKTAMU U ATOOAMMW.
MOPO>XEHOE N TOTNMWHIN HA BbIbOP.

HOT WAFLS WITH FRUITS AND BERRIES.
ICE-CREAM AND TOPINGS ON CHOICE.

MOPO>KEHOE / ICE-CREAM: TOMMUHI N/ TOPPINGS:

sanuvroe,/vanilla; Kapamesvoli/ caramel ;
woxoaaouoe /chocolate; woxoradnwiil/chocolate;
KAyOnuunoe /strawberry; s200MbLlL/ berry
bananosoe /banana;

opex nexam,/pecan nuts

BJIMHYUKN PJIAMBE C BAHWUJIbHbIM MOPO>KEHbLIM U
ArogHoO-ArMEeEJIbCMHOBbIM COYCOM

FLAMBE PANCAKES WITH VANILLAE ICE-CREAM AND BERRY-ORANGE SAUCE




OECEPT BAHAH-MAPAKYNA-LLUOKONAL C XPYCTALLMM OPEXOBbIM
NMEYEHBEM B CTAKAHYUKE

DESSERT BANAN-MARAKUYA-CHOCOLATE WITH THE CRUCIFIED NUTS LIVER
IN THE STRAIGHTENER

MECOYHASA TAPTAJIETKA CO CJIMBOYHLIM KPEMOM, YEPEMYXOBbIM
BNCKBUTOM, CBEXKEN TOJTYBUKOU N BO34YLLIHbIM BE3E.

TARTLET WITH CREAM, BIRD CHERRY BISCUIT, FRESH BLUEBERRY AND
MERINGUES

MEOOBOE NMNPO>XHOE C MOPO>KEHbLIM M3 LIBETOB JIUIbI
HONEY CAKE WITH ICE-CREAM FROM LINDED FLOWERS

TAPTAP U3 CBEXKUX 4rog N ®PYKTOB C MUHAAJIbHbIM CABANOHOM U
ATNEJIbCUMHOBbLIM CYIOM

TARTAR FROM FRESH BERRIES AND FRUITS WITH ALMOND SABAYON
AND ORANGE SOUP




OPYKTOBAS BA3A (BOJIbLLAS) / FRUIT VASE (BIG)

OPYKTOBAS BA3A (MAJIEHbKAS) / FRUIT VASE (SMALL)
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