


XOAOAHbBIE
3AKYCKU

COLD APPETIZERS

NOCOCb CAABOIO
MOCOAA C KAMEPCAMK 490 p.

90/30 r.

(AocoCb cAabOoro NoOCcoAa, aneAbCHH, Kanepcol)

LIGHTLY-SALTED SALMON WITH CAPERS
90/30 g.

(lightly salted salmon, capers and slice-of orange)
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BYKEHMHA 3AIEYEHAA
NMOAAETCAH C XPEHOM U
KOPHUNLLOHAMM

100/20/5 .

(CBl/lHaFI e, MUKC CaAdTa, XpeEH U KOle/ILLIOHbI)

460 p.

—

ROAST PORK SLICES, SERVED WITH HORSERADISH
AND GERKISH

100/20/5 g.

(roast pork, mixed salad, horseradish and gherkins)

BRYNZA* - a white cheese, slightly moist and crumbly. It
has a delicate aroma and a unique taste: slightly salty,
slightly sour and spicy.

MOAOAAS BPbIH3A
CO CBEXEM 3EAEHbBIO 360 p.

100/10/10 r.

(AoMalHMt colp BpbiH3a, MKKC caaaTa, TomaTbl
Yeppu, coyc [NecTo 1 AenecTkn MUHAAAS)

YOUNG BRYNZA* CHEESE WITH FRESH SALAD
100/10/10 g.
(homemade Brynza cheese, mixed salad, cherry

tomatoes, pesto sauce and almond slivers)




CAAATDI
SALADS

CAAAT TPEYECKUM
KAACCUYECKUM 490 p.

50

(cBEXME TOMATBI, OrypLibl, NepeL, BOArapcKkui, Cbip
DeTa, MaCAO OAMBKOBOE, Karnepchl)

CLASSIC GREEK SALAD 250 g.
(fresh. tomatoes, cucumbers, capsicum, Feta cheese, olive
oil, capers, balsamic vinegar)

CAAAT MECKAAH C
TOMATAMM YEPPY,

ABOKAAO U 390 p.
KEAPOBBIMM OPEXAMM

8/ Ofr.

(MMKC ~ canaToB, aBOKapO, TomaTbl  HYeppy,
KEAPOBbIE OpEexM, COYC Ha OCHOBE MaHro,
MapakyWin, aneAbClHa U OAMBKOBOrO MacAa)

MESCIAN  SALAD WITH CHERRY TOMATOES,
AVOCADO AND PINE NUTS

170 g.

(mixed salad, avocado, cherry tomatoes, pine nuts,
citrus dressing made from mango, passion fruit
orange and olive oil)




CAAATHDI

SALADS

KAMPE3E C PO30OBbIMU
TOMATAMU U COYCOM
MECTO 540 p.

100/100/20 r.

(cBexwue Tomatbl, colp Mouapeana, coyc [lecTo,
6aAb3aMUYECKMIN KpEM, KEAPOBbIE OpexH)

CAPRESE SALAD WITH PINK TOMATOES

AND PESTO SAUCE

100/100/20 g.

(fresh tomatoes, Mozzarella cheese, Pesto sauce,
balsamic cream and pine nuts)

CAAAT AAHABI C
VTUHBIM MATPE,

MEYEHBIM MEPLIEM,

CBEXXMM OlYPLIOM U 530 p.
KYHXXYTHBIM COYCOM

185 .

(yTuHaa rpyaka, nepel bBoarapckun, ceexume
OrypLbl, MUKC CaAaTa M KYHXYTHBIA COYC)

LANDAISE SALAD WITH DUCK MAGRE, BAKED
PEPPERS, FRESH CUCUMBER, AND SESAME SEED
SAUCE DRESSING

185 g.

(duck breast, bell pepper, fresh cucumbers,; mixed
salad and sesame seed sauce)




CAAATDI

SALADS

CAAAT LIE3APb

e C KYPUHbIM ®UAE 500 p.
. C AOCOCEM 600 p.
« C KPEBETKAMM 650 p.
a0 .

(amcTea Pomano, coyc Llesapb, TomaTel Yeppu,
KpYTOHBI, Cbip [lapme3saH, kypyHoe duae / Aococh
/ KpeBeTKN)

CAESAR SALAD 250 g.

e WITH CHICKEN FILLET
e WITH SALMON
e WITH SHRIMP

(Romano salad, Caesar sauce, cherry tomatoes, croutons,
parmesan. cheese, chicken breast fillet or salmon: or
shrimp)

MUKC CAANATA C
AOMTUKAMU

FOBSAXXbEW BbIPE3KM 550 p.
B ASUATCKOM CTUAE

220 .

(MMKC CaAaTa, roBsiXbs Bblpe3Ka, YCTPUUHBIN COYC,
ToMaTbl Yeppu, cBexiue orypubl 1 KpacHbI AyK)

MIXED SALAD WITH ASIAN STYLE SLICES OF BEEF
TENDERLOIN

220g.

(mixed salad, beef tenderloin, oyster sauce, cherry
tomatoes, fresh cucumbers and red onion)




FOPSYME 3AKYCKM l -
HOT APPETIZERS /.
XKYABEH i

«  CKYPULIEM | —
- CAOCOCEM 390 p. N >

e C AECHbIMM TPUBAMU
130 r.

(AYK penyaTblii, CAVBKM, CbIp [ OAAAHACKMI,
Henble rpubsbl / KypuLia / AOCOCb)

JULIENNE 130 g.

e WITH CHICKEN
e WITH SALMON

*  WITH PORCINI MUSHROOMS

(onion, cream, Gouda and/or Edam cheese, chicken
or salmon or porcini mushrooms)

BABAPCKME KOABACKU
C NrOP4NYHBIM COYCOM

R

(baBapckme KOADACKWM, AYK MapWHOBAHHbIM, COYC |
FOPYMYHbIN)

BAVARIAN SAUSAGES WITH MUSTARD SAUCE 220 g.
(Bavarian sausages, marinated onion, Dijon mustard
sauce)

490 p.

KPEBETKM BAHAMEM Z
HA T'PUAE C COYCOM s
CAAAKMN YUAU 590 p. §

5 uwr.

J !

<

;..

e

(MMKC canaT, kpeBeTkn BaHamen, coyc Chaaakumit
YKMAN)

L

4 }(
GRILLED KING PRAWNS WITH SWEET CHILI SAUCE
5 prawns

(mixed salad, king prawns, sweet chili sauce)




CVyribl

SOUPS

KYPUHbIN CVIT N
C AAMLIOK / .

300 p.
300T.
(KypuLa, AyK penyaTbi, MOPKOBb, Aarlla AuyHas, :
cBEXas 3eA€Hb)
CHICKEN NOODLE SOUP 300 g. e

(chicken, onions, carrots, egg noodles, fresh herbs)

OKPOLLUKA C KOABACOM
HA KBACE / HA AUPAHE

300 .

(cBeXui  orypel, kapTodeAb, SANLO  KYPUHOE,
PEAUC, KOADaca, CBeXas 3eAeHb)

390 p.

—

OKROSHKA* WITH SAUSAGE SERVED WITH KVASS /
AYRAN 300 g.

(fresh cucumber, potato, egg, radish, sausage, fresh
herbs, Kvass* or Ayran*)

FACINAYO
N3 CIMNEAbIX TOMATOB

300 .

(ToMaTbl [uaaTy, ceexuit orypel, GoArapckumit
nepeL, OAVBKOBOE MACAO, BaAb3amMUUEcKmin YKCYC,
coyc [ecto)

350 p.

GAZPACHO 300 g.
(tomatoes, cucumber, sweet pepper, olive oil, balsamic
vinegar, pesto sauce)

* Okroshka - a classic Russian cold soup consisting of chopped
vegetables, cooked meats, and potatoes in a base of kvass (a
fermented wheat drink) or kefir. In the regional varieties, the
meat can range from ox tongue, sausages, ham, doktorskaya
kolbasi (bologna-style sausage) to smoked fish

* Kvass - a fermented cereal-based low-alcohol beverage of
cloudy appearance and sweet-sour taste -
* Ayran - a traditional savory kefir-based beverage




CVYIrlbl

SOUPS

LI U3 KBALUEHHOM
KAMYCTbl C BEAbIMU 490 p. P
FPUBAMU

300 1.

(MsicHOM BYAbOH, KamycTa kBalleHas,, rpurbbl Henble,
AYK penyaTblii, MOPKOBBb, CBEXas 3eAeHb)

SAUERKRAUT SOUP WITH PORCINI

MUSHROOMS }
300¢g.

(meat broth, sauerkraut, porcini mushrooms, onions,
carrots, fresh herbs)

DOUNPMEHHAA Y XA
MO-LLEPEMETBbEBCKUA 550 p.

300 .

(dopenb Mopckas, Tpecka, kapTodeAs,
MLEHO, MKPa MaATYCa, CBEXas 3eAeHb)

SIGNATURE SHEREMETYEV FISH SOUP
300 g

(sea trout, cod, potato, millet, halibut caviar,
fresh herbs)



[PUND

GRILLED DISHES

®UAE AOPAAO
C AFIEABCMHOM 890 p.

150/30 .

(PrAE AOPAAO, MUKC CanaTa, AOAbKA areAbC1Ha)

SILVER SEA BREAM FILLET WITH ORANGE
200/30/20 g.

(silver sea bream fillet, mixed salad, orange slice)

®UAE AOCOCH
C AMEAbCMHOM 990 p.

180 .

(drre Aococs, MUKC CaAaTa, AOAbKA aneAbckHa)

SALMON FILLET WITH ORANGE
180g.
(salmon fillet, lettuce and orange slice)




[[PUNAD

GRILLED DISHES

KYPUHOE OUNAE
200"

(kypuHOe duAe, MUKC CaAaTa, AYK Map1HOBaHHbIN)

590 p.

CHICKEN FILLET 200 g.
(chicken fillet, mixed salad and pickled onion)

CBUHASA KOPEMKA
250 r.

(CBMHasA KOpeWKa, MMKC caAaTa,
MapUHOBAHHbIN AYK)

650 p.

PORK CHOP 250 g.
(pork chop, mixed salad and pickled onion)

DPUAE MMHBOH
C MNEPUEM XAAATEHBO 1190 p

180/20/10 r.

(roBsXbs BbIpE3Ka, MEPeL, XaAarneHbo, TOMaTbl
YEPPU, MMKC CaAaT)

FILET MIGNON WITH JALAPENO PEPPER 180/20/10 g.
(beef sirloin, jalapefio pepper, cherry tomatoes, mixed
salad)




LUALLUABIKIA
KEBABS

KYPUHOE BEAPO
C MAPMHOBAHHbBIM AYyKOM 550 p.

200/10/40 r.

(kyprHoe 6eApO, MapWHOBAHHBIM  AYK, COYC
[MMAQTH Ha OCHOBE TOMATOB, AaBalll)

CHICKEN THIGH WITH PICKLED ONIONS
200/10/40g.

(chicken thigh, pickled onion, tomato-based Pilati
sauce, lavash)

MAKOTb CBMHUHDbI
C MAPMHOBAHHbLIM AYKOM 650 P

200/10/40 r.

(CBMHMHA, MapWHOBaHHBIN Ayk, coyc [lnaaTth Ha
OCHOBE TOMATOB, AaBaLll)

PORK SHOULDER WITH PICKLED ONIONS
200/10/40 g.
(pork shoulder, pickled onion, tomato-based Pilati

sauce, lavash)




[APHWPDI
GARNISH

e KAPTO®EAb ®PU
 [O-AEPEBEHCKU

100 .

*  FRENCH FRIES 100 g.
e POTATO WEDGES 100 g.

PUC OTBAPHOM

100 .
STEAMED RICE 100 g.

OBOLLUN HA TPUAE

200 r.
GRILLED VEGETABLES 200 g.

COVYChbl

SAUCES

«MMNAAT Ny

HA OCHORBE TOMATOB 40 r.
«PILATI» TOMATO BASED SAUCE 40 g.

«BAE A OBEPHb»
HA OCHORE CbIPA C
FOAYBEOW MAECEHBIO 40 r.

230 p.

200 p.

270 p.

90 p.

90 p.

«BLEU D’ AUVERGNE» BLUE CHEESE SAUCE 40 g.

«WHWATOBPUNAH»
HA OCHQOBE KPACHOIO
BIIHA 40 .

90 p.

«CHATEAUBRIAND» RED WINE SAUCE 40 g.

«BAAH AAA KPAM»y
HA OCHOBE CAMBOK 40 r.

90 p.

«BLANC» CREAM & WHITE WINE SAUCE 40 g.




KAPTA BAPA
DRINKS

MOPC ArOAHbIN 200 ma.
BERRY MORS* 200 ml.

*Mors — a homemade Russian, non-carbonated fruit drink [
prepared from boiled berries and sweetened water

COK AMEAbBCUH / 150 p
ABAOKO/ BULLUHS 200 ma, '

ORANGE JUICE / APPLE JUICE | CHERRY JUICE 200 ml.

AMMOHAA MOXUTO
KAACCUYECKUM 300 p.

250 MA.

CLASSIC MOJITO 250 ml.

AMMOHAA MOXUTO
KAYBHUYHbIN 300 p.

250 MA.
STRAWBERRY MOJITO 250 ml.

AMMOHAA
MAHIO - MAPAKYMS 300 p.

250 MA.

MANGO - PASSION FRUIT LEMONADE 250 m. , Qlighorve Focmnl
BOAA MMHEPAABHAA e
150 p. —
330 mMA.
MINERAL WATER 330 ml.

COCA COLA 330 mn. 200 p.
COCA COLA 330 ml.

®UPMEHHbIN CUAP
KYCKOBO 750 ma.

«KUSKOVO» SIGNATURE CIDER 750 ml.

I IOO p. S S AL
.



OUPMEHHbLIN YAU

SIGNATURE TEA

MAHTO - MAPAKYMS 400 p.
600 / 800 ma. 500 p.

KAACCUYECKUM YAU

CLASSIC TEA
ACCAM 300 p.
600 / 800 ma. 400 p.

ASSAM BLACK TEA 600 / 800 ml.

MOAOYHbIN YAYH 300 p.
600 / 800 mn. 400 p.

MILKY OOLONG TEA 600 / 800 ml.

CEHYA SO
600 / 800 mn. 400 p.

SENCHA GREEN TEA 600 / 800 ml.

XACMUH 300 p.
600 / 800 ma. 400 p.

JASMINE TEA 600 / 800 ml.
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AECEPTHI
DESSERT

NECOYHO -
BEPYCHWYHbIN TOPT

120 r.
LINGONBERRY CHEESE CAKE 120 g.

LUIOKOAAAHBIN TOPT

120 . 300 p.
LAYERED CHOCOLATE SPONGE CAKE 120 g.

MEAOBUK

120 1. 300 p.
«MEDOVIK»* LAYERED HONEY CAKE |20 g

300 p.

* Medovik - Aniconic Russian honey cake. Thin cake
layers-with notes of honey and caramel, separated by a
thick cream cheese frosting is absolutely delicious.

XAEBHAA KOP3MHA
BREAD BASKET

CBEXWWM BATET

gor
FRENCH BREAD 80 g.

100 p.



KOO®E

COFFEE

SCIPECCO 100 p.
80 MA.

ESPRESSO
80 ml.

AMEPUKAHO
50 MA.

AMERICANO
150 ml.

KAMYYHNHO
200 MA.

CAPPUCCINO
200 ml.

NATTE
200 MA.

LATTE
200 ml.

PAD
200 MA.

RAF *
200 mi

OADT YVAUT
200 MA.

FLAT WHITE
200 ml.

KAKAO
200 MA.

COCOA b
200 ml.

150 p.

220 p.

250 p.

300 p.

250 p.

200.p.

* Raf or raf coffee. The main differences from latte are
the use of vanilla sugar and cream instead of milk and the
fact that the whole mix is foamed together instead of just
milk.



MEPOIPUATUA

Aoporue [ocTu!

DAEraHTHO CEPBMPOBaHHbIE CTOAbI,
M3blCKaHHblEe OAIOAR, BHMMATEAbHOE
ODCAYXMBAHME W, KOHEYHO, >KEAaHHble
AOBOAbHbIE TOCTU — MMEHHO TaK AOAXKEH
BbIFASIAETb COBPEMEHHbIM OaHKeT, YTOOb!
CTaTb €lle OAHOW APKOW CTPaHuLEN B
Ballem XM3HM 1 HAAOAFO 3amevaTAEThCS B
MaMsATU, BbI3bIBas TOABKO TeEMAbIE YyBCTBA U
BOCTOPIT.

Ars cBapebHOro  6aHkeTa,  AETCKOro
MNpasAHWKa,  tobuAes,  KOPMOPaTUBHOMO
MEPOrpUATMS 1 MPa3AHOBAHMSA  APYTMX
TOPXECTB Ha AloDOE KOAMUECTBO rocTewn
Mbl'C PAAOCTbIO MPEAOCTABMM BEPAHAY MAM
OaHKeTHbIM 3aA B kade «|/15», a Tak xe
LWaTpbl B YCAAEOHOM Mapke.

Baaroaaps NMpodeccMoHaAbHOMY FMOAXOAY
W AYULLUMM  MPOAYKTAM  Mbl  CO3A3AMM
He3abblBaeMO BKYCHble OAIOAR M 3aKYCKM
Ana Balwmx TopxkecTs.

PaspaboTaem Pa3BAEKATEAbHYIO
NpOrpammy, NPeAOCTaBNM YCAYTU
AEKOPATOPOB M (DAOPUCTOB, OPraHM3yem
BbIE3AHYIO  perncTpaumio,  doTo- U
BMAEOCHEMKY.

Mbl caeraeM Bce, YTOObI MpaspHUK elle
AOATO UrpaA B BalUMX CEPALIAx.

+7 (977) 355-45-78
cafe | 71 5@mail.ru
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HEMHOTIO NCTOPUIA A BRIEF HISTORY

Hazsarnme  «I1/15»  omcbinaem

Ze name « | 715 refers to the origins of
MCMOKAM Co3gaHus Ycagebei.

he creation of the Kuskovo heritage

B 1715 rogy BOpMC ﬂemposﬁq' - estate. In 715, Count Boris Petrovich
LUe;DememeB 2 Qbﬁ/\ ¥ i Sheremetev Field /\/Iarshal 'and associate
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CAAAT «1 TOMAT COAHBILLIKY PAA»
100 r./ 220 p.

(cneAble TOMATbI, AYK 3eAeHbIl, CMeTaHa/MacAo)

«FUNNY SUNNY TOMATO» SALAD 100 g.
(tomatoes, green onions, thickened cream/butter)

CAAAT U3 CBEXMX OIYPLIOB CO
CMETAHOWM 100 r./ 190 p.

(orypubl cBexue, CMeTaHa, 3eAeHb)

FRESH CUCUMBER SALAD WITH THICKENED
CREAM 100 g.
(fresh cucumbers, thickened cream, herbs)

OBOLLHbIE MAAOYKUN C CbIPHbIM
COyCOM 100 r./ 180 p.

(nepeL, BoArapckmi, ceexas MOPKOBb W OrypeL,
CbIPHbI COYC)

VEGETABLE STICKS WITH CHEESE SAUCE 100 g.
(bell pepper, fresh carrots and cucumber, cheese sauce)

AETCKOE MEH

CHILDREN'S MENU

CVYTI1 «CAM AATILLA» 200 r./ 250 p.

(KypuLLa, AYK, MOPKOBb, AIVUHAs AArLLa, 3eAEHD)

CHICKEN NOODLE SOUP 200 g.
(chicken, onions, carrots, egg noodles, greens)

KYPUHbIM LWALUABIYOK C
KAPTO®EAEM ®PM 200 r./ 350 p.

(kyprHOe 6eApo, KapTodeAb GpU, MUKC CaraTa)

CHICKEN KEBAB WITH FRENCH FRIES 200 g.
(chicken thigh, french fries, mixed salad)

HATTETCB! KYPMHBIE 100 r./ 250 p.
CHICKEN NUGGETS 100 g.

KAPTO®EAb ®PU / MO-AEPEBEHCKIN
100 r./ 230 p.

FRENCH FRIES / POTATO WEDGES 100 g.

COVYC CbIPHbIN / COYC
TOMATHbI 40 r./ 90 p.

CHEESE SAUCE / TOMATO SAUCE 40 g.
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