DdupmenHble 01101

Pubaii ¢ canatom u3 nomu10poB u 3esnenu 200/100 ep 886 kKan
["apHup Ha BBIOOD: Coyc Ha BBIOOD:
* xaptodens 3aneueHHbld /00 ep 153 kKan ~ ® coyc nepevHbIi
o TpuObI-Tpuiib 100 2p 146 kKan e COYC OCTPbIM TOMATHBIN

e kaprodens Gpu 100 2p 189 kKan o JIOMAITHUN JIEMUITIAC
3950 P

[TeabMeHM C YTKOW U CBUHUHOM, TOIIJICHBIM CJIMBOYHBIM MAcCJIOM,
IKBapkaMu 1 Tomatamu 320 ep 357 kKan

1240 P

W Creiix 13 KOHUHEBI C kapTtodeneM B MyHaupe u coycoMm Pemynan 300 ep 218 kKan

2350 P

[TanTyc B AMOHCKOM MHCO C KPACHOW UKPOH U (PETTYUYMHH U3 [IyKHUHU
C KOITYEHBIM ChIPOM Ha rapHup 250 ep 510 kKan

2300 P

CaJjiatel U XOJIOAHBIE 3aKYCKH

Ce30HHBII OBOIIHOM cajar ¢ OphIH30M U COYCOM U3 3€JICHU
(orypiipl, MOMUAOPHKI, OOTapCKUi TIepel], KpacHbIN JIyK, oJIUBKU) 250 ep 315 kKan
590 P

Canar ¢ 3are4eHHOM MHJIEMKOM, COYCOM M3 MAaHTO, aHaHaca
1 K1yOHUYHBIM Kyiu 250 ep 166 kKan
690 P

W Canar Moxs665T (xkapTodeiib, TpUObl, ChIP, KypHIla, MOPKOBb U MUKC caiiat) 230 ep 214 kKan

610 P

Canar Lle3aps (canarHble JIMCThs, TOMUAOPHI YUEPPHU, TPEHKH, ITapMe3aH, coyc Lle3app)
e C KypHuHOU Ipyakout 250 ep 677 kKan e ¢ kpeBetkamu 250 ep 527 kKan
750 P 920 P

Canar [ly6a. TpaguMOHHBINA PYCCKUI calaT U3 OTBAPHOW CBEKJIbI, MOPKOBH, KapTOQers,
gM1a U JOMAaIlIHEeTro MaroHe3a
e ¢ cenbabto 280 ep 520 kKan
610 P

* co ciaboconeHoi cemroi 260 ep 607 kKan
740 P

biHYMKY 13 Ka0AYKOB U IINKMHATA CO C1a00COIEHBIM JIOCOCEM, aBOKAJIO,
KpPacCHOM MKPOM U KpeMOM U3 ryakamolie 170 ep 466 kKan
940 P

Canar ¢ kpeBeTKkaMu, HeKTapuHamu U cbipom Jopomto 230 ep 333 kKan
880 P

bnunbl ¢ kpacHo# ukpoit 100/50 ep 544 kKan

1100 P
IToke 6oy
e Cc Kypuuen 165 ep 185 kKan e C KpeBeTKamu /55 ep 172 kKan
450 P 550 P
o cyrpem 170 ep 270 kKan e cyiococeMm 140 ep 255 kKan
550 P 780 P

bpyckeTTa ¢ poctOndom, 3arnedeHHbIM NEPIEM, TOPUULIEH U
KapaMeJIM3UPOBAHHBIM B TPAHATOBOM coyce Jykom 230 ep 127 kKan
520 P

bpyckerTa ¢ 10cOCEM U KapeHbIil IPEOEIIOK ¢ CaabCoM U3 OTypIla,
aBokaJl0 u aHaHaca 307 ep 396 kKan

1450 P

P E CTOUPAH
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17:00 - 22:00

| opsiume 3aKycku

Osagpn U3 LyKUHU ¢ coycoM tap-tap 300 ep 367 kKan
630 P

MopenpoayKTel TpUiib
(KaJIbMapbl, KPEBETKH, MUINH, 0pasio) 200 ep 216 kKan
1200 P

I'peberiok B 6ekoHe ¢ coycom Tepusiku 240/30 ep 365 kKan
1350 P

XKapeHblii 0CbMUHOT, MSITBIN KapTO(deb C MATOMH,
TOMATHBIN cOyC canbea 217 ep 63 kKan
880 P

Kapenblii kamamOep ¢ siroxamu ¥ BUITHEBBIM coycoM 130 ep 230 kKan
680 P

W Koicrei6biit. [IpecHast Temenika ¢ KapTo(eIbHbIM Iope
[Tomaercst co cmetanou 390 ep 424 kKan

Cyn

Jlarman u3 O0apanunbl 350 ep 388 kKan
720 P

Yaynep. ['ycToi CIMBOYHBIN KPEM-CYII

C MOPENpPOyKTaMu, KapTo(dhesieM U OBOIIaAMHU.
[Tomaetcst ¢ nomamHuMU KpekepaMu 350 ep 485 kKan
750 P

AmepukaHckuil Kypussii cyn 300 ep 466 kKan
470 P

\ 4 Kymiama nmo-tarapcku Ha roBsikbeM Oysibone 420 ep 259 kKan
780 £

Bbopiil ¢ roBaanHoN, OOPOJIMHCKUMH YE€CHOYHBIMU TPEHKAMU U
¢ coneHbIM casioM 470 ep 720 kKan
730 P

W Tarapckuif cyn-Iarima ¢ SUIoIMaKoM
(TaTapCKuii MUPOKOK TPEYTOJIbHON (DOPMBI C HAUMHKOM
U3 TOBSAJIMHBI, KapTodens u nyka) 250/70 ep 132 kKan
550 P

byprepsl

Awmepukanckasa meuta 440 ep 583 kKan
Kaprodenbnas Oyinka, KoTaeTa u3 roBiiuHbl, komueHbli Cys1yryHu, OCKOH,

coyc u3 nedéHnix s10y10K. [Tomaercs ¢ kapTodeneM ppu U COycoM Ha BEIOOP
1100 P

PAMA/JIA Kunr Caiiz 740 ep 679 kKan

Tpolinas Oyprep-0ysiouka, 1B KOTJIEThI U3 TOBSIUHbI, ChIP, KOPHUIIIOHBI,
OpUTHHaJIbHBIN Oyprep coyc. IlogaeTcs ¢ kapTodenem Gppu, caaaTom Koyi CI0Y
U COYCOM Ha BBIOOp

1450 P

Yuzoyprep 440 ep 587 kKan

byinka ¢ KyHXyTOM, KOTJIETa U3 TOBSAUHBI, ChIP, KOPHUILIOHBI, TOMHUIOPHI,
opuUTrHMHaJIbHBIN Oyprep coyc. [lomaeTcs ¢ kaprodenem Gppu u coycom Ha BHIOOD
950 P

OcHOBHBIE OJIFOIA

MenanboHbl U3 CBUHUHBI B OEKOHE, YyKa, OyJIryp U COycC
u3 neueHoro so6maoka 300 ep 767 kKan
890 £

bedcrporanos ¢ rpubamu u kaprodenbHbiM mope 300 ep 391 kKan
1560 P

dujie CeMIu IeYeH0e ¢ OBOIIAMU MO-CULIMITMKACKH (IlyKUHH, OOJITApCKUI MEPEL,
OakaxaHbl, TOMUAOPHI) 350 ep 515 xKan
2300 P

Kypunasi rpy/ika B maHUPOBKE U3 3€JICHU U ChIpa, (haplIupoBaHHAS IPUOaAMU
C coTe U3 oBollel (OpOKKOJIU, [IBETHAS KalyCcTa, [yKUHU, KYKypYy3a,
noMuiopbl) 350 ep 510 kKan

950 P

Jlomaniaue y3uiui ¢ TOBIIUHOM, TprubaMu U CIMBOYHBIM chipoM 330 ep 521 kKan
1100 P

Jomaninue peTTydrHu co cIMBOYHBIM JiococeM 300 ep 681 kKan
1300 P

MUHBOH U3 TOBSIUHBI, OYJITYpP, MAPUHOBAHHBIC TPY3/IM, MOPKOBHOE MIOPE U
pkanbie TOCThI 320 2p 306 kKan

1 800 P

W A3y no -Tarapcku
T'oBsuHa 1 kapTodesb, 00KapeHHbBIE U TYIIICHBIE C JIYKOM, COJICHBIMU OTypLIaMU
1 ToMaTHbIM coycoM 400 ep 318 kKan

1450 £

Puratonu ¢ KpeBeTKaMu, OCbMHUHOIOM 1 IIITHHATOM
B TOMaTHOM coyce 240 ep 503 kKan

750 P

wed-mosap AJIEKCAHJIP KOPOJIEB

* Tloxkanyiicta, npeaynpeauTe HacC O HAJIMYMM Yy Bac MUIIEBOM aljIepruu
WA OCOOCHHOCTAX JAUETHI IEpe]] TEM, KaK CJIeaTh 3aKa3

¥ biuona TaTapCKON HAIIMOHAJIbHON KyXHHU



Signature entree

Ribeye steak. Served with tomato salad 200/100 gr 886 kcal

Sides: Sauces:

e baked potato 100 gr 153 kcal * pepper sauce

e grilled mushroom 700 gr 146 kcal e spicy tomato

o fries 100 gr 189 kcal e homemade demiglace
3950k
Duck & pork dumplings stewed in butter with gribenes & cherry tomato
320 gr 357 kcal
1240 P

& Horse steak with jacket potato & Remoulade sauce & 300 gr 218 kcal

2350 P

Halibut in Japanese miso with caviar. Served with zucchini
fettuccine & smoked cheese 250 gr 510 kcal
2300 P

Salad & cold appetizer

Seasonal vegetable salad. Served with Feta & green sauce 250 gr 315 kcal
590 P

Baked turkey salad. Served with mango sauce, pineapple & strawberry coulis 250 gr 216 kcal

690 P
W& Makhabbat (potato, mushroom, cheese, chicken, carrot & mixed salad) 230 gr 214 kcal
610 P
Caesar salad (lettuce, cherry tomato, croutons, Parmesan & Caesar sauce)
» with chicken 250 gr 677 kcal o with shrimp 250 gr 527 kcal
750 P 920 P

Shuba. Traditional Russian salad with beetroot, carrot, potato,
egg & homemade mayonnaise
e with herring 280 gr 520 kc al o with light-salted salmon 260 gr 607 kcal
610 P 740 P

Zucchini and spinach blini with light-salted salmon, avocado, caviar and
guacamole cream 170 gr 466 kcal

940 P

Salad with shrimps, nectarines and Dorblu cheese 230 gr 333 kcal
880 P

Blini1 with red caviar 100/50 gr 544 kcal

1100 P
Poke bowl
e with chicken 165 gri85 kcal e with shrimp 755 gr 172 kcal
450 P 550 P
e with eel 7170 gr 270 kcal e with salmon 7140 gr 255 kcal
550 P 780 P

Roast beef bruschetta with baked bell pepper, mustard and onions caramelized
in pomegranate sauce 230 gr 127 kcal
520 P

Salmon bruschetta and pan-fried scallop with cucumber-avocado-pineapple salsa
307 gr 396 kcal

1450 P

RESTAURANT

ATMOSPHERE Burger

American Dream 440 gr 583 kcal
Potato bun, beef cutlet, smoked Suluguni cheese, bacon, baked apple sauce.
Served with fries & choice of sauces

1 100 P

RAMADA King Size 740 gr 679 kcal

Triple bun, double cutlet, Cheddar cheese, pickles & original burger sauce.
Served with fries, coleslaw & choice of sauces

1450 P

Cheeseburger 440 gr 587 kcal
Sesame seed burger bun, beef cutlet, cheese, pickles,
tomato & original burger sauce. Served with fries & choice of sauces

950 P

Hot appetizer Entree

Zucchini patties with Tartar sauce 300 gr 367 kcal Bacon-wrapped pork medallion. Served with chuka salad,

630 P bulgur & baked apple sauce 300 gr 767 kcal
Grilled seafood 890 P
(calamari, shrimp, mussel & sea bream) 200 gr 216 kcal
1200 P Beef Stroganoft
Beef strips in sour cream mushroom gravy. Served with mashed potato
Bacon-wrapped scallop with teriyaki sauce 240/30 gr 365 kcal 300 gr 391 keal
1350 P 1560 P

Fried octopus, mashed potatoes with mint

and tomato salsa sauce 217 gr 63 kcal Sicilian style baked salmon fillet with vegetable 350 gr 515 kcal

220 P 2300 P
Fried Camembert with berries and cherry sauce 130 gr 230 kcal Breaded (?hicken breast fillet with cheese stuffed with mushroom.
630 P Served with sauteed vegetables 350 gr 510 kcal
950 P
W Kystyby with sour cream.
Unleavened flatbread filled with mashed potato 390 gr 424 kcal Homemade fusilli with beef, mushroom & cream cheese 330 gr 521 kcal
350 P 1100 P
S Oup Homemade fettuccine with creamy salmon 300 gr 681 kcal
1300 P

Beef fillet mignon. Served with bulgur, mushroom, mashed carrot & brown

Lamb lagman 350 gr 388 kcal bread toast 320 gr 306 kcal

7208 1 800 P
Clam chowder 350 gr 485 kcal & Tatar style azu
7502 Fried beef & potato, stewed with onion, pickle & tomato sauce 400 gr 318 kcal
American chicken soup 300 gr 466 kcal 1450 P
40P Rigatoni with shrimp and octopus in tomato sauce 240 gr 503 kcal
W Tatar style kullama 420 gr 259 kcal 750 P
780 P

Beef borscht with salted salo & brown bread croutons 470 gr 720 kcal

730 P cuer ALEKSANDER KOROLEV

W Tatar style chicken noodle soup with echpochmak * Please inform us if you have any food allergies or dietary
(Beef pie 1n a shape of triangle with potato & onions) 250/70 gr 132 kcal needs prior to ordering

550 P

W Tatar national cuisine dishes



	1: рус
	2: англ

