MEHIO | MENU

3AKYCKHU U CAJIATbI | APPETIZERS & SALADS

DAPLUMPOBAHHbIE LBETKU LYKUHU (New) 690.-
JlnmoH

Stuffed zucchini flowers

Lemon

Mepyunkn NAAPOH M XANANeHbLo 730.-

O6xapeHHble HA yrnsax nepubl MagpoH

1 3aneYeHHble CO CIIMBOYHBIM CbIPOM XANAMNEHbO
Padron peppers and jalapeno peppers

Grilled padron peppers with lemon,

baked jalapeno peppers with cream cheese and bacon

CeBepHas KpeBeTKa 750.-
Mope 13 3aneY&€HHOM ThiKBbI, XANIANEHbO,

ONMBKOBOE MACIIO

Northern shrimp

Baked pumpkin puree, jalapeno, olive oil

CaxanuMHcKuin Mopckom rpeéeLlok 850.-
3 BMOO CMOPO[MHbI, MONTOAOM XPEH,

MACIO HO OCHOBE JINCTLEB YEPHOM CMOPOOMHbI

Sakhalin scallops

3 types of currant berries, horseradish,

oil made from black currant leaves

TapTtap u3s Xamaum (New 1290.-
ACMUK M3 TOMOTHOW BOAbI, MONTOAOM XPEH,

MOH3Y U deHxenb

Hamachi tartare

Tomato water aspik, ponzu, horseradich and fennel
TapTap u3 roBsagmHbl 990.-
Mukynu, napmesaH, pya-rpa

Beef tartare

Pickles, parmesan cheese, foie gras

MNapde n3 KkypunHon neyeHn 590.-
YepHas CMOPOAMHA, MHXMP

Chicken liver parfait

Black currant, figgs

Jlococb 42°C 850.-
KapTodens, MONoLoM XpeH, MPOCTOKBALLA, MKPA

Salmon 42°C

Potatoes, young horseradish, yoghurt, caviar

TomaTbl 690.—
Ce30HHble TOMATbI, OfIMBKMK, KAMepPChI

Tomatoes

Seasonal tomatoes, olives, cappers

CanaTbl, OBOLLUM U LBETHI 590.-

MWKC NUCTbEB CANATA, LUMWHAT, LLOBESb
MOSIO40S MOPKOBb, BPOKKOSIMHM, LIBETKU LIYKUHU,
Kenn MaroHes, CoyC BUHerpeT

Salads, veggies and flowers

Salad mix, baby spinach, sorrel, rainbow carrots,
broccolini, zucchini flowers, kale mayo

CanaT ¢ KaMYATCKMM Kpa6oM

ABOKCO[O, CNANC 6POKKONK, NATYK, coyc Bearnaise
Kamchatka crab salad

Avocado, broccoli, lettuce, Bearnaise sauce

1790.—

CanaT ¢ nepcrukamm u 690.-
YyBALUCKMMU TOMATAMMU

B36uTbIN KO3Uit Cblip, CNAAKNA KPACHBIN JTyK

Tomato and peach salad

Whipped goat cheese, red onions

MNeuyeHas papgyXxHasa cBekna u

roproHsona us Opexoso-3yeso
MpoTepThI Cbip FOProH30A 1 NeYeHas CBeKa
NOOMAPUHOBOHHAS B S6/I04HOM Cuape

Baked rainbow beetroot and

gorgonzola cheze from Orehovo-Zuevo farm
Gentle gorgonzola cheese and baked

and pickled in cider beetroot

730.-

ApTULLOKK, NAPMESIAH U 3€NeHb
O6xapeHHbIe APTULLOKK C TPABAMM, MAPME3AH
Artichokes, parmesan and greens
Seared artichokes with herbs, parmesan

790.-

Monopgasa neyeHas MOPKOBb [ New
MopkoBHOE Mope, NpoTepThie GUHKKK,
OOMALLHAS PUKOTTA

Baked new carrots

Carrot puree, dates, home made ricotta

590.-

CMOPPEBPO/[bl | SMORREBR@DS

Smerrebred ¢ nococem Gravlax 690.—
CnaéoconeHbin nocock Gravlax, Monogon xpeH,
CITIUBOYHbIN CbIP

Smoarrebrod with salmon Gravlax

Slightly salted salmon Gravlax, horseradish, cream cheese
Smorrebrod c 6anTuinckon cenbablo 490.—
KapTtodens, MOpUHOBAHHBIM NIyHOK, YKPOM

Smerrebred with Baltic herring

Potato, marinated onion, dill

Smerrebreod ¢ ceBepHbIMU KpeBETKAMMU
BapeHoe anuo, 3eneHblin MarnoHes, ykpon
Smarrebred with Nordic shrimps
Poached egg, green mayonaise, dill

690.—

Smerrebred ¢ pocTténdpom

CnaéoconeHble orypLibl, pemMynag, XapeHbli nyk
Smorrebrod with roast beef

Salted cucumber, remoulade, fried onions

590.-

Smerrebred ¢ kypuHbIM dune

DCTPAroH, deHxesnb, AOMALLHWUIA MAMOHES HA TPABAX
Smoarrebrod with chicken fillet

Tarragon, fennel, homemade mayonnaise

490.-

Bce LeHbl ykasaHbl B py6nsx, Bkntodas HAC 20%

YURA Restaurant & Bar

All prices are in rubles including VAT 20%



CYMbl | SOUPS

XonogHsbini cyn OKpoOLLKA € UKPOM cuUra
Ha kedurpe nnu ksace

Cold soup Okroshka with white fish roe
With kefir or kvas

XonopHbin CBEKOJIbHbIN CYI

Monopas cBekd, NeYyeHbi KapTodensb,
nepenenvHoe anuo

Cold beetroot soup

New beetroots, baked new potatoes, quail eggs

BeretapuaHckuin 6opLy
MOJ'IO,D,CIﬂ CcBeKkna, YepHocnme
Vegetarian borsch

New beetroot, prunes

FpnéHoe KoHcoMe

[PWbHble NenbmeLlK, GePMEHTUPOBAHHbIN
YecHok, Tprodenb

Mushroom consome

Mushroom dumplings, fermented garlic, truffle

Pbi6HbIM cyn Skagen

3 BMOA Pbi6bl, CE30HHbIE OBOLLM, LIAGPAH
Skagen fish soup

3 types of fish, seasonal vegetables, saffron

OCHOBHbIE BJTFOJA | MAIN COURSE

Op3oTTOo C rpuéamm

MOPUHOBAHHBIM NYK, BbIOEPXAHHDIA ChI, Cenbaepen

Mushroom Orzotto
Pickled onions, aged cheese, celery

NMacTa c ocbMMHOIroMm u KApakaTMyamm
Coyc HO OCHOBE YepHWUIT KAPAKATULLbI 1 TOMOTOB
Pasta with octopus and cuttlefish
Cuttlefish ink and tomatoes sauce

ManTtyc

KopeHb NeTpyLLKu, LUNWUHAT, 3CMYMA 13 YCTPUL,
Halibut

Parsley root, spinach, oyster espuma

Jlococob

Miope 13 LBETHOM KAMYCTbl, COYC U3 MUAMNIA
Salmon

Cauliflower puree, mussel sauce

OcbMUHOT Ha rpune

Coyc 13 nevyéHbix TOMATOB 1 NepLeB
Grilled octopus

Baked tomatoes and pepper sauce

KypuHoe ¢une cy-sug

[Mope 13 Monoaon MOPKOBKM, KAMYCTA, KYPUHbIA XY
Chicken breast sous vide

Mashed carrots, cabbage, chicken Jus

550.-

490.-

490.-

590.-

750.-

990.-

1290.-

1590.—

1290.-

1790.-

990.—

TomneHbl 48 4acoB s3bIK

BaduTtoe kapTodensHoe nope C TyKOM NOpeeM,
YepHble NINCUYKM

48 hours stewed tongue

Whipped mashed potatoes, black chanterelles

FoBaguHa Rossini

CreliK, KeWnn, MOPWHOBAHHGI NyK, Cenbaepen
Beef Rossini

Steak, kale, pickled onion, celery

Bblpe3Ka 13 rossiguHbI

JlecHsble rpubel, coyc gemMmrnac

C TptodenbHbIM MACTIOM

Beef tenderloin

Wild mushrooms, demi glace sauce with truffle oil

JECEPTbI | DESSERTS

1190.-

1790.-

1990.-

LLlokonap, LBeTOYHAs conb U Kapamenb (vew] 490.—

Chocolate, fleur de sel and caramel

MaHHa KoTTO

Kepaenb, rocaHnTe 13 Wwasens
Panna Cotta

Chervil, sorrel granite

®PpaHLy3ckas 6proLLb C A6PUKOCAMU
erM HA OCHOBe TABOJITU

French brioch with apricots

Meadowsweet cream

LokonapHbin MegoBUK
LLlokonagHoe MOpPOXeHOe, NeCHOM opex
Chocolate honey cake

Chocolate ice cream, hazelnut

JlecHble aroppbl
peyecku NOrypT, MEPEHra, KaMa

Wildberries

Greek yoghurt, meringue, kama

490.-

490.-

490.-

590.-

Bce LeHbl ykasaHbl B py6nsx, Bkntodas HAC 20%

YURA Restaurant & Bar

All prices are in rubles including VAT 20%




