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Mbl npurnawaem rocrei

Ha BBQ BeuyepuHKH, rae rotoBAaT Ha

BepTe/ie Be/IMKO/IENHOIO KPbIMCKOIo
6apaluKa, BbipaleHHOoro
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paioHa YepHoil peyuKHu.
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c N6oBblO0 Aenaer Accouumauus BCE TPAHU BOSMOXKHOTO '
He3aBucumbix BUHoaenos Kpbima.
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KypopTHBbII koMnnekc

BAHKETHOE MEHIO KK <AKBAMAPWUH» / BANQUET MENU «AQUAMARINE»

B meHt0 6aHKeTa Bbl MoXKeTe BKIKOUUTDL 6111043 U3 N11060ro pectopaHa Hallero KoOmnJjekca
In the banquet menu you can turn meal from any restaurant of our complex

Dna Toro uto 6bl pa3HOO6pPa3suTb MeHI0 HaHKeTa NoBapa MOTyT NPUroTOBUTL ANA Bac
In order to diversify the menu banquet chef can cook for you:

Batoaa naH-a3maTtcKol KyxHu / Pan-Asiatie dishes

MaHran-meHto / BBQ menu

TopTbl ntobow cnoskHoctu / Cakes of any complexity

YKpacuTb CToN afieMeHTamu KapBuHra / Decorate the table carving elements



XOJIOAHDIE
3AKYCKU

COLD STARTERS

L8 8.8 6 ¢

AkBamapuH

anaptameTbl l oTenb

KypOpTHBIV KOMeKc

HaumeHosaHue 6s100a 8bIX00 ueHa

Tap-Tap 13 wyubeii uKpbl/
Pike caviar tartare 210 910

HapesKka u3 6aiikanbCcKoi pbibbl

¢ 6enbim xpeHom

M ABYMA BUAAMMU UKpPbI/

Cutting Baikal fish with white

horseradish and two kinds of caviar 100/30/20 940

OceTpuHa npunyLeHHan

C MOXX>XeBeJIOBOM Aroaomn

(nopaeTca ¢ KpacHOWM MKpoOWA

1 BapeHbIMK pakamu)/

Sturgeon stewed with juniper berries

(served with red caviar

and boiled crawfish) 200 1300

Cenbab ¢ nyKom U Kaptodpenem/

Herring with onions and potatoes 80/60/80 240

Cynak ¢aplumpoBaHHbIit/

Stuffed pike perch 1000 2100
LLlyka ¢papwmpoBaHHan/
Stuffed pike 1000 2100

HaumeHosaHue 6a100a 8bIX00

LLlyka «papwmpoBaHHaaA»
C MYCCOM M3 CyNyryHu (nopumnoHHas)/
Stuffed pike with mousse suluguni 150

Onusku / Macnuubi/
Olives / Black olives 70

Xonopew accopTtu
(kypuua,cBMHUHa, rosaauHa)/
Jellied dish (chicken, pork, beef)

[OomawHee cano c rpeHKamn/
Homemade bacon with toast 75/40

AI3bIK oTBapHOM € XpeHoMm/
Boiled tongue with horseradish

200/40

100/40

Tapenka oteyecTBeHHbIX CbipoB/

Plate with domestic cheeses 150/180

Tapenka ¢pepmepcKkux cbipos
¢ dpyKkTamu u naBaHg0BbIM meaom/
Farmer cheese plate with fruits

and lavender honey 150/105

BAHKETHOE MEHI0 / BANQUET MENU

yeHa

280

210

470

180

360

480

480



HaumeHosaHue 6s00a 8bIX00 yeHa HaumeHosaHue 6s00a 8bIX00 uyeHa

CA" AT bl Canar U3 neyeHblX OBOLLEMN Cenbab nop, wyboii/

SALADS c coycom "BBQ" u cbipom/ Herring salad with beetroot 200 230
Salad of roasted vegetables Canar He rpeyecKmii ¢ mopenpoayKramm
with sauce "BBQ" and cheese 345 560 u coycom Ffamagapu/
Canart c mouapennoii u Non-Greek salad with seafood
TOMATHbIM MVIKCOM/ and sauce Gamadari 400 860
Salad with mozzarella and tomato mix 250 530 Canart ¢ Kyc-Kycom, XMALIK-BaKame
OBOLLHOM canar ¢ cbipom M HOpBEXKCKUM nococem/
M MmacanMHamm Kanamarta/ Salad with cous cous, hiyashi-wakame
Vegetable salad with cheese and Norwegian salmon 210 680
and kalamata olives 250 430 MUKC canat ¢ pocTéndom
Canart «Lle3apb» ¢ muguamm/ M COYCOM BUTENNO-TOHaTO/
Caesar salad with mussels from black sea 300 680 Mixed salad with roast beef
Canat «Hucyas»/ and sauce vitello-tonato 250 760
Nicoise salad 350 710 Tennbiii canat ¢ MMKcom u3 paconu
Canar c yrpem, oBOLaMM, KegpoBbiM M TENATUHOM Nopg, coycom nanpuk/
OpPExXom M CbipHbIM coycom/ Warm salad with a mix of beans
Salad with eel, vegetables, pine nuts and veal with sauce paprika 300 670
and cheese sauce 260 870

Onusbe C A3bIKOM U

Canar c TUrpoBOM KpeBeTKOM, nepenenuHbiM aiLom/
aBOKaAo, cnelbiMmu Tomatamu Olivier with tonque and quail egg 200 360

n ¢peHxenem /
Salad with tiger shrimp, avocado,



CANATDI
SALADS

HaumeHosaHue 6s100a

Onusbe ¢ TenatuHom/
Olivier with veal

OnuBbe € 10cOCEM U KpacHO uKpoii/
Olivier with salmon and red caviar

OnuBbe ¢ KypuHoU rpyakoii/
Olivier with chicken breastl

Canat AKanynbKo ¢ Kypuueii/
Acapulco salad with chicken

Canat c yTUHOW rpyAaKoii
n cBexen KnybHukoin/
Salad with duck breast
and fresh strawberries

8bIX00 ueHa
200 360
200 380
200 270
200/50 460
260 520

FOPAYUE 3AKYCKU

HOT STARTERS

HaumeHosaHue 651000 8bIX00 ueHa

PanaHa Ha rpune /
Rapana grilled 150/30 480

dune cyaaka B KyHxKyte/
Sudak fillet with sesame 100/20 310

XionbeH B 611He C Kypuuein

u rpubamu/

Julien in pancake with chicken

and mushrooms 200 330

KypuHas rpyaka c 6enbimu rpubamm
1 napmesaHom/
Chicken breast with mushrooms

and parmesan 170 390
Poct6ud us oneHunHbl/

Roast venison 180/45 860
YTUHanA rpyaka ¢ uHxmnpom/

Duck breast with figs 220 540

BAHKETHOE MEHI0 / BANQUET MENU



HaumeHosaHue 6a100a 8bIX00 ueHa

ro Pﬂ LI M E TenATMHa 3aneyeHHaA c TOMaTamm OCH 0 B H bl E B" I'OAA
3AKYCKU

n mouapennoii/

Veal baked with tomato MAl N MEAL
HOT STARTERS ;nd moizareslla6 150/50 520
APAHNVIHERAZEEED bl MGERIIN HaumeHosaHue 61000 8bIX00 ueHa
OBOLL,AMMU B S1aBaLLe C
coycom «MauoHu»/ <
Mutton Kebahdiihetimann Nococb 3aneyeHHblii c TpaBamu/
vegetables in pita bread with Salmon baked with herbs 1000 3870
sauce matsoni 100/180/50 580 Hora 6apaHuHbl 3aneyeHHas/
LLIaMNMHbLOH C rOpraH30Noi Baked lamb 1000/100 3400
n 6eKoHOM Ha xpycTawem xnebe/ Hora cBMHasa 3anevyeHHasn
Mushroom with gorgonzola (okopok pnambe)/
and bacon on crispy bread 200 490 Baked pork leg (ham flambe) 1000/100 2850

*apeHblii cynyryHm B Temnype
c BapeHbem/
Fried suluguni in tempura with jam 100/30 290

Cbip Kamambep KapeHbii

YTKa 3aneueHHasn ¢ abnokamu/
Baked duck with apples 1000 1960

YTKa No-NeKUHCKMN, pasgeniaHHaA
Ha MAKOTb 6e3 KOXXU B /ieneLuke
B CyXapAx naHko/

Camembert cheese fried C COycom TepuaKu u osowwamu/

in breadcrumbs panko 180/30 820 Pe_king duc.k, FUt on the m(?at
without skin in the cake with

baknaxaHbl, 3aneyeHHble teriyaki sauce and vegetables 1000/1000 3100

¢ mouapennoi u romatramu/
Baked eggplant with mozzarella
and tomatoes 230/50 540

BAHKETHOE MEHI0 / BANQUET MENU



HaumeHosaHue 6s100a 8bIX00 ueHa

OCHO B H bl E CreiiK u3 nococsa
Bn |'0 A C COycom U3 YepHbix aroa/

Salmon steak
MAIN AL with black berries sauce 150/60 930

WUcnaHcKaa nasnbAa c
mopenpogyktamu/
Spanish paella with seafood 300 510

MNMnos no-¢pepraHcKu
C canaTtom auyuyk/
Fergana pilaf with salad achuchuk 300/65 580

bapaHuHa B rpaHaTOBOM coyce
c osowamm /

o R

MepanboHbl U3 TENATUHDI

c 6onrapckum nepuem u

COYCOM TOHKaLy ¢ Kny6Hukoii/

Veal medallions with pepper

and tonkatsu sauce

with strawberries 150/150/50 1150

BAHKETHOE MEHI0 / BANQUET MENU
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KypopTHBbII koMnnekc

OYPIUETHOE MEHIO KK <AKBAMAPWH>»
FOURCHETTE «<AQUAMARINE»




KAHANE
CANAPE

HaumeHoeaHue 6:100a

®PYKTOBAA TOPKA/
FRUIT

KaHane c KpacHol ukpoii/
Canape with red caviar

Nococb cnaboconéxbii
Ha 6opoguHckom xnebe/
Salmon Gravlax at Borodino bread

KaHane ¢ myccom u3 nococa/
Canape with salmon mousse

CKymb6pua Ha 3aneyeHHOM KapTodene/
Mackerel on a baked potato

OBowHas wnaxka/
Skewer with vegetables

Kamambep ¢ kny6HUKoOM Ha Kpekepe/
Camembert with strawberries on a cracker

KaHane cbip-BuHorpaa/
Canapes cheese-grapes

TocT ¢ rony6biMm CbIpOM U rPEeLLKUM OpeEXom
(Ha kpekepe)/

Toast with blue cheese and walnuts

(on a cracker)

KaHane c cbipom u Kanepcamu/
Canape with cheese and capers

8bIx00

1000

20

40

30

40

30

30

40

40

35

yeHa
pyo6.

810

90

160

110

80

70

140

90

150

80

HaumeHoeaHue 67100a 8bIX00

KaHane c cbipom 1 macamHamu/
Canape with cheese and olives 30

KaHane c mouapennoii u ueppu/
Canape with cherry tomatoes

and mozzarella 40
MHorocnoMHoe KaHane ¢ BEeTYMHOM U cbipom/
Laminated canapes with ham and cheese 40
KaHane c canom u KopHuwoHamu/

Canape with bacon and cornichons 40
KaHane c canamu Ha Tocte/

Canape with salami on toast 30
Poctéud c KopHuwoHamu/

Roast beef with gherkins 35
ManouKu rpuccMHU € NapMcKoii BeTunHomn/
Grissini sticks with Parma ham 40

KaHane ¢ KypuHbiMm ¢une, KOpHULLIOHOM [/
¥ nepeneivHbIM ALOM
Canapes with chicken, quail egg and gherkin 40

TocT C yTUHOW rpyAKoii U UHXKUPOM

(Ha Kpekepe)/

Toast with duck breast and figs

(on a cracker) 40

MawTeT U3 KypuHoii neueHun/
Chicken liver pate 40

OYPLWETHOE MEHI0 / FOURCHETTE MENU

yeHa
pyo.

70

90

90

70

70

110

210

90

150

80



CAJIATDI

U 3AKYCKU

SALADS
AND SNACKS

HaumeHosaHue 6aw00a

[Oyat osoweii u cbipa/
Vegetables and cheese in a duet

Mpogutponu c myccom us nococa/
Profiteroles with salmon mousse

BAMHYMKM C nococem U Kpem-cbipom/
Pancakes with salmon and cream cheese

Canart onusbe B TapTanetke/
Olivier salad in tartlet

Canart uesapb B TapTanetke/
Caesar salad in tartlet

Canart 13 TenaTuHbl B TapTanetke/
Veal salad in tartlet

Canart co CIMBOYHOI KYPUHOI NeYeHblo
n pyHAaYKOM B TapTanetke/

Salad with a creamy chicken liver

with hazelnuts in tartlet

BanoBaH ¢ ANOHCKMMM Bogopocnamu /
M OpexXoBbIM COYCOM

Cakes with Japanese seaweed

and peanut sauce

BanoBaH C }XyNbeHOM U3 Kypuubl U rpubamn/
Cakes with julienne of chicken
and mushrooms

Kuw-nopeH ¢ Kypuueii u wnuHatom/
Quiche lorraine with chicken and spinach
Kuw-nopeH ¢ nococem u wnuHatom/
Quiche lorraine with salmon and spinach

8bIX00

300

40

40

60

60

60

60

40

50

60

60

yeHa

510

210

110

160

160

210

160

110

110

140

180

FTOPAYNE 3AKYCKK

HOT STARTERS

HaumeHosaHue 6:100a

TurpoBan KpeBeTKa B coyce Tepusake/
Tiger shrimp in teriyaki sauce

Lawnbi4oK ¢ nococem
n 6onrapckum nepuem/
Skewer of salmon and pepper

LIaWnbIYOK U3 CBUHUHDI C AyKOM/
Skewer of pork with onions

LawnbiyoK U3 Kypuubi/
Skewer of chicken

LLIaWwnbIYoK U3 KypuLbl
¢ 6onrapckum nepuem/
Skewer of chicken with peppers

KypuHble HareTcbl/
Chicken nuggets

MwuHu Kebab 13 6apaHuHbl/
Mini kebab of mutton

MwuHu Kebab 13 rosaguHbl/
Mini beef kebab

OYPLWETHOE MEHI0 / FOURCHETTE MENU

8bIX00

25/15

65

50

50

75

120

60/60

60/60

ueHa

160

270

210

160

180

280

280

280



TAPHWPDI
GARNISH

NECEPTDI
DESSERT

HaumeHosaHue 6at00a

Kaprodenb 3aneueHHbIN/
Baked potatoes

KapTtodenb B 6ekoHe/
Potatoes with bacon

LawnbivoK U3 oBoueli Ha rpune/
Skewer of grilled vegetables

HaumeHosaHue 6saw00a

MpoduTponu c 3aBapHbIM Kpemom
1 wokonagom (6enbim/vepHbim)/
Profiteroles with custard

and chocolate (white / black)

MakapyHbi/
Macaron

MuposkHoe KapTowkKa/
Cake "potato"

Munu TMpamucy/
Mini tiramisu

8bIX00

150

150

80

8bIX00

40

20

60

50

ueHa
pyo.

90

260

180

yeHa

90

120

90

140

NECEPTDI

DESSERT

HaumeHosaHue 61000

MuHu-nupoxHoe/
Mini cake

Kop3uHKa ¢ MON0OYHbIM
WwoKonagom u ppykramu/
Bouquet of fruit and milk chocolate

KoHBepTHK c/0eHblit ¢ BULIHEeN/
Envelope layered with cherries

Cnolika c abnokom un Kopuuei/
Puff with apple and cinnamon

A6nouHbIN nan/
Apple pie

MuHu-doHato ¢ ppyktammn/
Mini fondue with fruits

LLokonagHbiii poHTaH/
Chocolate fountain

TopT (Ha Baww Bbib6op)/
Cake (for your choice)

OYPLWETHOE MEHI0 / FOURCHETTE MENU

8bIX00

60

60
60

60

50

40/40

1000

1000

yeHa

90

110

190

90

90

150

2100

2500
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