
САЛАТЫ / SALADS

САЛАТ С РОСТБИФОМ / ROAST BEEF SALAD
Íåæíûé ðîñòáèô èç ãîâÿæüåé âûðåçêè ñ óçáåêñêèìè ïîìèäîðàìè, 
çàïå÷åííûì áîëãàðñêèì ïåðöåì, ñïàðæåé íà ãðèëå è òðþôåëüíûì ìàñëîì.

Delicate roast beef from with Uzbek tomatoes, baked Bulgarian 
pepper, grilled asparagus and truffle oil..........................................1550    ��

ТАТАКИ ИЗ ТУНЦА / TUNA TATAKI
Íåæíåéøèé ÿïîíñêèé òóíåö, ñëåãêà îáæàðåííûé íà êóíæóòíîì ìàñëå. 
Ïîäàåòñÿ ñî ñâåæèìè îâîùàìè â îðèãèíàëüíîì ñîóñå.
 
The finest Japanese tuna, lightly fried in sesame oil. Served with 
fresh vegetables and original sauce................................................2000    ��

САЛАТ «CITY VOICE» / «CITY VOICE» SALAD
Íàø ôèðìåííûé ñàëàò ñ êàì÷àòñêèì êðàáîì, ôåíõåëåì, ñåëüäåðååì, êðàñíîé 
èêðîé è êóíæóòíûì ñîóñîì.

Our special salad with smoked crab, fennel, celery, red caviar and 
sesame sauce..............................................................................3800

    ��



СЕВИЧЕ ИЗ СИБАСА / SEA BASS CEVICHE
Èçûñêàííîå ôèëå ñèáèñà â ìàðèíàäå ñ òîíêîé öèòðóñîâîé íîòêîé ëàéìà è 
èìáèðÿ â ñî÷åòàíèè ñî ñëàäêîé êóêóðóçîé è áàòàòîì ïîä ôèðìåííûì 
ñîóñîì. Ïîäàåòñÿ â êîìïîçèöèè ñ ïèêàíòíûìè õðóñòÿùèìè êîëüöàìè 
êàëüìàðà. 

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..........................................800

    ��

САЛАТ С ХРУСТЯЩИМИ БАКЛАЖАНАМИ / CRISPY EGGPLANT SALAD
Àâòîðñêàÿ âàðèàöèÿ áëþäà òðàäèöèîííîé àçèàòñêîé êóõíè èç õðóñòÿùèõ 
áàêëàæàíîâ â ìèêñå ñî ñâåæèìè îâîùàìè, îðåõàìè, ñ çàïðàâêîé íà îñíîâå 
óñòðè÷íîãî è äîíãó ñîóñîâ, ÷åðíîãî óêñóñà. 

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...............................................................................700

    ��

САЛАТ С ХРУСТЯЩЕЙ УТКОЙ / CRISPY DUCK SALAD
Óòêà êîíôè, îáæàðåííàÿ â êëÿðå ñ ïèêàíòíûìè ñïåöèÿìè â èçûñêàííîì 
ñëèâîâîì ñîóñå, â ñîïðîâîæäåíèè ëèñòüåâ ñàëàòà, ñâåæèõ îâîùåé è 
ãðåéïôðóòà. Çàïðàâëÿåòñÿ êëåíîâûì ñîóñîì. 

Duck Confit, fried in batter with piquant spices in exquisite plum sauce, 
accompanied by salad leaves, fresh vegetables and grapefruit. 
Dressed with maple sauce.............................................................1300

    ��



БАБАГАНУШ / BABA GANOUSH
Ïîïóëÿðíîå áëþäî âîñòî÷íîé êóõíè èç çàïå÷åííîãî áàêëàæàíà, 
áîëãàðñêîãî ïåðöà, ëóêà-øàëîòà, ñâåæèõ îãóðöîâ è òîìàòîâ ñ äîáàâëåíèåì 
îëèâêîâîãî ìàñëà, çåðåí ãðàíàòà, êåäðîâûõ è ãðåöêèõ îðåõîâ è ñîóñà 
Íàðøàðàá. 

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..................................950

    ��

БУРРАТА С ВЯЛЕНЫМИ ПОМИДОРАМИ И ИКРОЙ ИЗ МАЛИНОВОГО 
БАЛЬЗАМИКА / BURRATA CHEESE WITH RASPBERRY BALZAMIC CAVIAR

Ñëèâî÷íûé èòàëüÿíñêèé ñûð èç ìîëîêà áóéâîëèö ñ âÿëåíûìè ïîìèäîðàìè 
÷åððè è èêðîé èç ìàëèíîâîãî áàëüçàìèêà. Ïîäàåòñÿ ñ çåëåíûì ìàñëîì 
áàçèëèêà. 

Creamy Italian cheese from buffalo milk with dried cherry 
tomatoes and caviar from raspberry balsamic. Served with basil oil.....700

    ��

САЛАТ ИЗ КРЕВЕТОК ТЕМПУРА СО СПАЙСИ ДИП-СОУСОМ /
SHRIMP SALAD WITH SPICY DIP SAUCE

Õðóñòÿùèå òèãðîâûå êðåâåòêè, ïðèãîòîâëåííûå â òåìïóðå, çàïðàâëåííûå 
ñïàéñè äèï-ñîóñîì. Ïîäàþòñÿ íà ïîäóøêå èç ëèñòüåâ ñàëàòà ïîä ïðÿíûì 
ñîóñîì øèñî.
 
Crispy tiger tempura shrimps cooked in batter, seasoned with spicy dip sauce. 
Served on a cushion of lettuce leaves under a spicy shiso sauce..........1600

    ��



ЗАКУСКИ / APPETIZERS

ТАРТАР ИЗ ЛОСОСЯ С КРЕВЕТОЧНЫМИ ЧИПСАМИ /
SALMON TARTAR WITH SHRIMP CHIPS

Òðàäèöèîííîå áëþäî ñðåäèçåìíîìîðñêîé êóõíè èç ñâåæåãî ëîñîñÿ ñ 
äîáàâëåíèåì ñîêà þçó, â ñîïðîâîæäåíèè êðåâåòî÷íûõ ÷èïñîâ. 

A traditional dish of Mediterranean cuisine from fresh salmon with yuzu 
juice and shrimp chips.................................................................1050  ₶    ��

ГОЛУБЫЕ КРЕВЕТКИ ТЭНСИ С СОУСОМ ЧИЛИ ПОНЗУ / 
TENCE SHRIMPS WITH CHILI PONZU SAUCE

Ãîëóáûå êðåâåòêè Òýíñè ñ ñîóñîì ×èëè Ïîíçó, èêðîé ëåòó÷åé ðûáû è 
êðàñíîé èêðîé, äàéêîíîì, ñâåêëîé è êðåññ-ñàëàòîì.

Tence shrimps with Chili Ponzu sauce, flying fish roe and red caviar, 
daikon, beet and Cress-salad.........................................................2200   ₶

    ��

ТАРТАР ИЗ ГОВЯДИНЫ С РИСОВЫМИ КРЕКЕРАМИ / 
BEEF TARTAR WITH RICE CRACKERS

Íåæíàÿ ìåëêî ðóáëåííàÿ ãîâÿæüÿ âûðåçêà ñ äîáàâëåíèåì ëóêà øàëîò, 
ñâåæåé êèíçû, ëóêà ñàáóëåò è àçèàòñêîé ïèêàíòíîé íîòêîé. 

Delicate finely chopped beef tenderloin with shallots, fresh coriander, 
onion saboolet and Asian spicy note...............................................1750  ₶    ��



    ��ТАРТАР ИЗ ТУНЦА НОРИ / TUNA NORI TARTAR
Ïèêàíòíûé òàðòàð èç òóíöà Àêàìè íà õðóñòÿùèõ ÷èïñàõ èç âîäîðîñëåé 
íîðè ñ äîáàâëåíèåì öèòðóñîâîãî ñîóñà þçó.

Spicy tartar made from Akami tuna with crispy chips from nori 
seaweed with citrus sauce yuzu.....................................................1300  ₶

ТАКОС С ЧИЛИЙСКИМ СИБАСОМ / TACOS WITH CHILEAN SEA BASS
Ëåãêàÿ õîëîäíàÿ çàêóñêà èç âûäåðæàííîãî â ìèñî-ìàðèíàäå ôèëå ÷èëèéñêîãî 
ñèáàñà ïîä îñòðîé öèòðóñîâîé çàïðàâêîé íà õðóñòÿùèõ ÷èïñàõ.

A light cold snack from a fillet of Chilean sea bass, kept in a miso-marinade, 
under an acute citrus dressing with crispy chips..............................1450  ₶    ��

    ��

ТАРТАР ИЗ ГРЕБЕШКА В МАНГОВОМ СОУСЕ /
SCALLOP TARTAR IN MANGO SAUCE

Ðóáëåííûé ãðåáåøîê, àâîêàäî, êðàñíàÿ èêðà è ñîóñ èç ìàíãî. 

Finally chopped scallop, avocado, red caviar and mango sauce...........1970  ₶



    ��
КРЕВЕТКА В ТЕСТЕ КАДАИФ / SHRIMP IN KADAIF DOUGH

Òèãðîâûå êðåâåòêè òåìïóðà â ïàíèðîâî÷íîì êëÿðå â òåñòå êàäàèô ñ 
òðþôåëüíûì ñîóñîì.

Tiger tempura prawns in kadaif dough with truffle sauce...................950

ТАКОС С ГОВЯДИНОЙ / TACOS WITH BEEF
Ìÿñíàÿ çàêóñêà èç ãîâÿæüåé âûðåçêè ñ êîï÷åíûì àðîìàòîì, 
ïðèãîòîâëåííàÿ íà îëèâêîâîì ìàñëå, â òàíäåìå ñ ìåêñèêàíñêèì ñîóñîì 
÷èïîòëå íà õðóñòÿùèõ ÷èïñàõ.

Meat snack from beef tenderloin with smoked aroma, cooked in olive oil, in 
tandem with Mexican sauce chipotle on crispy chips.........................850   ₶



САШИМИ / SASHIMI

Êðåâåòêà Òåíñè / Tensi Shrimp...................................................1900  ₶

Êàëüìàð Èêà / Ika Calamary......................................................1300  ₶

Ëîñîñü / Salmon..........................................................................850  ₶

Òóíåö àêàìè / Akami Tuna...........................................................800  ₶

Òóíåö àëüáàêîð / Tuna Albakor...................................................1100   ₶

Æåëòîõâîñòàÿ ëàêåäðà / Yellow Tail..........................................1050   ₶

Ñèáàñ / Sea Bass.........................................................................750  ₶

Óãîðü êîï÷åíûé / Smoked Eel.......................................................800   ₶

Òèãðîâàÿ êðåâåòêà / Tiger Shrimp................................................800   ₶

Ñëàäêàÿ êðåâåòêà / Sweet Shrimp................................................800   ₶

Êðàá / Crab..............................................................................1600   ₶

Ãðåáåøîê / Scallop......................................................................950   ₶

Èêðà ìîðñêîãî åæà / Urchin Caviar.............................................1350  ₶



СУШИ / SUSHI
Ëîñîñü / Salmon..........................................................................400  ₶

Òóíåö àêàìè /Akami Tuna............................................................500  ₶

Æåëòîõâîñòàÿ ëàêåäðà / Yellow tail............................................450  ₶

Ñèáàñ / Sea Bass.........................................................................350 ₶

Óãîðü êîï÷åíûé / Smoked Eel.......................................................350  ₶

Ñëàäêàÿ êðåâåòêà / Sweet Shrimp................................................500   ₶

Êàëüìàð / Calamary....................................................................420   ₶

ГУНКАН / GUNKAN
Èêðà ìîðñêîãî åæà / Sea Urchin Caviar.......................................1050  ₶



РОЛЛЫ / ROLLS

Êàíàäà / Canada.......................................................................1300  ₶

Ôèëàäåëüôèÿ (ëîñîñü, óãîðü) / Philadelphia..................................1450  ₶

Êàëèôîðíèÿ ñ ëîñîñåì / California with Salmon............................1050  ₶

Êàëèôîðíèÿ ñ êðàáîì / California with Crab................................1800  ₶

Ñ êðåâåòêîé òåìïóðà / With Shrimp Tempura...............................700   ₶

Ñïàéñè ëîñîñü / Spicy Salmon.......................................................750  ₶

Òåïëûé ðîëë ñ ëîñîñåì / Warm Roll with Salmon...........................1750   ₶

Ðîëë ñàêóðà / Sakura roll...........................................................1800   ₶

Çàïå÷�ííûé ëîñîñü ïîä ñûðíûì ñîóñîì / 
Baked salmon with cheese sauce....................................................1850  ₶



СУПЫ / SOUPS

АЗИАТСКИЙ СУП С КУРИЦЕЙ И СТЕКЛЯННОЙ ЛАПШОЙ / 
ASIAN SOUP WITH CHICKEN AND GLASS SEAPS

Êóðèíûé áóëüîí ñ ãðèáàìè øèèòàêå, êóðèöåé,ñòåêëÿííîé ëàïøîé, ñîóñîì
Ëàîíãàìà è ñâåæèì èìáèðåì
Chicken bouillon with shiitake mushrooms, chicken, glass noodles, 
Laongam sauce and fresh ginger....................................................1650  ₶

    ��

СУП C РИСОВОЙ ЛАПШОЙ И ЧЕРНОЙ ТРЕСКОЙ /
PICE NOODLE SOUP WITH BLACK CODFISH

Êëàññè÷åñêèé àçèàòñêèé ñóï ñ ÿðêèì àðîìàòîì. Ýòî îäíî èç íåìíîãèõ 
áëþä, ãäå òîíêî ïåðåïëåòàþòñÿ íåñî÷åòàåìûå èíãðåäèåíòû, îñíîâîé 
êîòîðûõ ÿâëÿåòñÿ íàñûùåííûé âêóñ è àðîìàò áóëüîíà ñóèìîíî. 

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 souimono broth................... 1900   ₶

КОКОСОВЫЙ СУП С ТОФУ И МОРЕПРОДУКТАМИ / 
COCONUT SOUP WITH TOFU AND SEAFOOD

Êîêîñîâûé ñóï ñ ìîðåïðîäóêòàìè, ãðèáàìè, íåæíûì òîôó, òîìàòàìè 
÷åððè è îñòðûì ìàñëîì Ðàþ
Coconut soup with seafood, mushrooms, tender tofu, cherry tomatoes 
and spicy Paradise oil..................................................................1880  ₶

    ��



    ��
СУП РАМЕН С ГОВЯДИНОЙ / RAMEN SOUP WITH BEEF

Ïîëóïðîçðà÷íûé ñóï ñ ÿè÷íîé ëàïøîé, íåæíîé ãîâÿäèíîé, ñâåæåé êèíçîé,
áîáàìè è êóíæóòîì. 

A semi-transparent egg-noodle soup with tender beef, fresh cilantro, 
beans and sesame .......................................................................1970  ₶



ОСНОВНЫЕ БЛЮДА / MAIN DISHES

СИБАС НА СОТЕ ИЗ ОВОЩЕЙ С МИСО ЮЗУ / 
SEA BASS WITH SAUTED VEGETABLES

Ôèëå ñèáàñà, ïðèãîòîâëåííîå íà ãðèëå, ïîäàåòñÿ ñ îáæàðåííûìè íà 
êóíæóòíîì ìàñëå îâîùàìè, â àíñàìáëå ñ ñàëüñîé èç ìàíãî è ñîóñîì ìèñî þçó. 

Seabass fillet, cooked on grill, is served with sesame fried vegetables, in an 
ensemble with mango salsa and miso yuzu sauce...............................1850  ₶

ЧИЛИЙСКИЙ СИБАС С КАРТОФЕЛЬНЫМ ПЮРЕ / 
CHILEAN SEA BASS WITH SWEET POTATOES

Ìàðèíîâàííûé â ìåäîâî-ìîëî÷íîì ñîóñå ÷èëèéñêèé ñèáàñ íà ãðèëå ñ 
êàðòîôåëüíûì ïþðå è áðîêêîëè ïîä øàôðàíîâûì ñîóñîì. 

Marinated in a honey-milk sauce, Chilean seabass with a mashed potatoes 
and broccoli under saffron sauce................................................... 3900  ₶

ЩУПАЛЬЦА ОСЬМИНОГА В СОУСЕ КИМЧИ С БЕЙБИ КАРТОФЕЛЕМ / 
THE OCTOPUS TENTACLES IN THE KIMCHI SAUCE WITH BABY POTATOES

Ùóïàëüöà îñüìèíîãà îáæàðèâàþòñÿ íà ñëèâî÷íîì ìàñëå ñ äîáàâëåíèåì 
ñîóñà Êèì÷è. Ïîäàþòñÿ ñ áåéáè êàðòîôåëåì, ãóàêàìîëå è âÿëåíûìè 
òîìàòàìè ÷åððè. 

Tentacles of the octopus fried in butter with Kimchi sauce. Served with baby 
potatoes, guacamole and dried cherry tomatoes.................................2300  ₶

    ��



РЕБРА ГОВЯЖЬИ / BEEF RIBS
Ìàðèíîâàííûå ãîâÿæüè ðåáðà, ïðèãîòîâëåííûå íèçêîòåìïåðàòóðíûì 
ñïîñîáîì sous-vide (72 ÷àñà), èäåàëüíî äîïîëíÿþòñÿ áóëãóðîì ñ îâîùàìè, 
ìÿòîé è öåäðîé ëàéìà.

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

ЦЫПЛЕНОК С КАРТОФЕЛЕМ МИНИ / CHIKEN WITH MINI POTATOES

Îáæàðåííûé íà ãðèëå äî õðóñòÿùåé êîðî÷êè ñî÷íûé öûïëåíîê â éîãóðòîâîì 
ìàðèíàäå, ãàðíèðóåòñÿ êàðòîôåëåì ìèíè è ñîóñîì íà âûáîð 
(òîìàòíûé/BBQ). 

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

    ��

    ��

    ��
УТИНАЯ ГРУДКА С ПЮРЕ ИЗ БАТАТА / DUCK FILLET WITH MASHED POTATOES
Óòèíàÿ ãðóäêà, ïðèãîòîâëåííàÿ íèçêîòåìïåðàòóðíûì ñïîñîáîì sous-vide, ñî 
ñëàäêèì ïþðå èç áàòàòà è îáæàðåííûõ îâîùåé ïîä òðþôåëüíûì ñîóñîì 
Ïîíçó.

Duck breast, cooked low-temperature sous-vide, with sweet mashed 
potatoes and fried vegetables under Ponzu truffle sauce....................1950  ₶



ПТИТИМ С КОЛБАСКАМИ В МЕКСИКАНСКОМ СТИЛЕ / 
PTITIM WITH SAUSAGES IN MEXICAN STYLE

Àññîðòè æàðåíûõ êîëáàñîê ñ îâîùàìè. 

Assorted fried sausages with vegetables..........................................1150  ₶

    ��

РИБАЙ С ОВОЩАМИ / RIBEYE STEAK WITH VEGETABLES 
(цена за 100 гр)

Ñòåéê Ðèáàé èç ìðàìîðíîé ãîâÿäèíû àðãåíòèíñêîãî çåðíîâîãî îòêîðìà ñ 
îâîùàìè ãðèëü ïîäàåòñÿ ïîä ñîóñîì íà âûáîð (òîìàòíûé/BBQ).

Ribeye steak from marbled beef of Argentine grain fattening with grilled 
vegetables is served with sauce for choice (tomato / BBQ)...............1350   ₶



ДЕСЕРТЫ / DESSERTS

РАВИОЛИ С МАНГО / RAVIOLI WITH MANGO

Ìàðèíîâàííûé àíàíàñ â ñïåöèÿõ ñ òàð òàðîì èç ìàíãî.

Marinated pineapple in spices with mango tartar..............................700  ₶

МОРОЖЕНОЕ «АЗИЯ» / ASIAN ICE CREAM

Àññîðòè àçèàòñêîãî ìîðîæåíîãî. Ïîäàåòñÿ ñ ýêçîòè÷åñêîãî ôðóêòàìè
è ñâåæèìè ÿãîäàìè. 
Assorted Asian Ice Cream. Served with exotic fruits and fresh berries.

Èìáèðíîå, çåëåíûé ÷àé, êóíæóòíîå.
Ginger, green tea, sesame..............................................................1500   ₶

МИЛЬФЕЙ С ЛЕСНЫМИ ЯГОДАМИ / MILLEFEUILLE WITH BERRIES

Êëàññè÷åñêèé âîçäóøíûé äåñåðò, èçâåñòíûé âñåìó ìèðó, â ñî÷åòàíèè ñî 
ñâåæèìè ÿãîäàìè. 

A classic dessert, known all over the world, in combination 
with fresh berries........................................................................1100   ₶

    ��

МОРОЖЕНОЕ в ассортименте / ICE-CREAM in assortment
(1 шарик /1 scoop)

âàíèëüíîå / vanilla; 
øîêîëàäíîå / chocolate; 
êëóáíè÷íîå / strawberry; 
áàíàíîâîå / banana; 
îðåõ ïåêàí / pecan nuts................................................................500  ₶



МОРОЖЕНОЕ / ICE-CREAM:

âàíèëüíîå/vanilla; 
øîêîëàäíîå/chocolate; 
êëóáíè÷íîå/strawberry; 
áàíàíîâîå/banana; 
îðåõ ïåêàí/pecan nuts

ГОРЯЧИЕ ВАФЛИ С ФРУКТАМИ И ЯГОДАМИ. 
МОРОЖЕНОЕ И ТОПИНГИ НА ВЫБОР.

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

СОРБЕТЫ / SORBETS

áàíàí-ìàðàêóéÿ / banana-passion-fruit; 
ëàéì / lime; 
ìàíãî-ìàëèíà / mango-raspberry....................................................500  ₶

    ��

ТОППИНГИ/ TOPPINGS:

êàðàìåëüíûé/caramel ; 
øîêîëàäíûé/chocolate; 
ÿãîäíûé/berry

    ��
.................................................................................................500  ₶

БЛИНЧИКИ ФЛАМБЕ С ВАНИЛЬНЫМ МОРОЖЕНЫМ И 
ЯГОДНО-АПЕЛЬСИНОВЫМ СОУСОМ

 
FLAMBE PANCAKES WITH VANILLAE ICE-CREAM AND BERRY-ORANGE SAUCE
.................................................................................................450   ₶



.................................................................................................430   ₶

ПЕСОЧНАЯ ТАРТАЛЕТКА СО СЛИВОЧНЫМ КРЕМОМ, ЧЕРЁМУХОВЫМ 
БИСКВИТОМ, СВЕЖЕЙ ГОЛУБИКОЙ И ВОЗДУШНЫМ БЕЗЕ.

 
TARTLET WITH CREAM, BIRD CHERRY BISCUIT, FRESH BLUEBERRY AND

MERINGUES
.................................................................................................650   ₶

ДЕСЕРТ БАНАН-МАРАКУЙЯ-ШОКОЛАД С ХРУСТЯЩИМ ОРЕХОВЫМ 
ПЕЧЕНЬЕМ В СТАКАНЧИКЕ

 
DESSERT BANAN-MARAKUYA-CHOCOLATE WITH THE CRUCIFIED NUTS LIVER 

IN THE STRAIGHTENER

МЕДОВОЕ ПИРОЖНОЕ С МОРОЖЕНЫМ ИЗ ЦВЕТОВ ЛИПЫ
 

HONEY CAKE WITH ICE-CREAM FROM LINDED  FLOWERS
.................................................................................................350   ₶

ТАРТАР ИЗ СВЕЖИХ ЯГОД И ФРУКТОВ С МИНДАЛЬНЫМ САБАЙОНОМ И 
АПЕЛЬСИНОВЫМ СУПОМ

 
TARTAR FROM FRESH BERRIES AND FRUITS WITH ALMOND SABAYON 

AND ORANGE SOUP
.................................................................................................650   ₶



 
ФРУКТОВАЯ ВАЗА (БОЛЬШАЯ) / FRUIT VASE (BIG)

................................................................................................12000  ₶

 
ФРУКТОВАЯ ВАЗА (МАЛЕНЬКАЯ) / FRUIT VASE (SMALL)

................................................................................................5000  ₶
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