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XOAOAHBIE 3AKYCKU
Cold appetizers

CbIPHOE NNATO /Mapmesan, Kamambep, BuHorpaa, rpeLkuiin opex, mea/ 240gr 480 rub

Cheese plate /Parmesan, Camembert, grapes, walnuts, honey/
Kkan/Kcal 706 | B/P-33 XK/F-47 ¥Y/C-37

Cbl PHbIE LLAPUKU /B coueTaHum ¢ BUHOTPagoM 1 rpeuknm opexom/ 1/50gr 70 I'Ub

Cheese balls /Combined with grapes and walnuts/
Kkan/Kcal 160,7 | B/P- 10 )K/F- 12 Y/C- 0,8

ACCOPTU MACHDLIX OENUNKATECOB 235gr 360 rub

/ByxeHuHa, Tenaunit a3biK, KYpUHbIA PYNeT, NO4aeTCa C XPEHOM 1 ropuunuen/
Meat delicacies /Pork, veal tongue, chicken roll, served with horseradish and mustard/
Kkan/Kcal 6451 B/P-36 XX/F-52 Y/C-10

OBOI-U.HOE ACCO PTU /ToMnaopsl, orypubl, cnagkuii nepew , 3eneHs/ 220gr 220 I'Ub

Assorted Vegetables /Tomatoes, cucumbers, peppers, greens/
Kkan/Kcal 115 | B/P-2,5 XK/F-8 Y/C-9

AOMALWHUE PA3SHOCO/bI 330gr 180 rub

/ConeHble orypumnim, KBaweHas Kanycra, MapUHOBaHHbIe MOMUAOPbI/
Pickled products /Sour cabbage, pickled cucumbers, pickled tomatoes/
Kkan/Keal 171 | B/P- 5>K/F-10 VY/C- 14

rPUBOYKU U3 BOUYKH 180gr 240 rub

/AccopT MapUHOBaHHbIX rPUBOB, 3arMpaB/ieHHbIX MAC/IOM C Y@CHOKOM/

Marinated Mushrooms ith oil and garlic/
Kian/Kcal 165 | B/P- 9 X/F-12 Y/C- 6

bY)KEHUHA AOMALLHAA 100/40gr 220 rub
Cold boiled pork

Kkan/Kcal 165 | B/P-9 XK/F-12 Y/C-6
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CEMYXKA C/NNABOCOJIEHAA

/CDvme HEXXHOW CEeMIM C IMMOHOM WU CIMBOYHBIM MaCﬂOM/

Salmon salted /Tender fillet of salmon with lemon and butter/
Kian/Kcal 254 | B/P-15 YX/F-16 Y/C-1

PYNETUKU U3 BETHYHUHDbI C CbIPOM

Ham rolls with cheese
Kian/Kcal 210 | B/P-10 X/F- 18 Y/C- 0.4

PYNET KYPUHbIA

/PapwpoBaHHbIN WNMHATOM U ANLOM/

Chicken roll /Stuffed with spinach and egg/
Kkan/Kcal 274 | B/P- 22 )X/F-21Y/C- 6

A3bIK TENAYUN C XPEHOM

Boiled beef tongue with horseradish
Kan/Kcal 269 | B/P- 24 XK/F-17,7 Y/C- 3

CE/NlbAb NO-PYCCKHU

/TMpsaHoe bune cenbam c oTBapHbIM KapTodeneM, NyKoM U AyLINCTbIM Macnom/
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360rub

100/10/10/20gr

40 rub

2/30gr

190rub

100/40gr

290rub

140gr

240rub

290gr

Herring in Russian /Spicy herring’s fillet with boiled potatoes, onions and fragrant oil/

Kkan/Kcal 384 | B/P-21 X/F-23 Y/C-23

PYNETbI U3 BAK/TAXKAH

/TeuyeHble BakiaskaHbl C CbIPOM, YECHOKOM U opexamu/

ROI IS Of eggplant /with cheese, garlic and nuts/
Kkan/Keal 592 | B/P-18 X/F- 53 Y/C- 8

PYNETbI U3 A3bIKA

Rolls of beef tongue
Krkan/Kcal 620 | B/P- 33 X/F-52VY/C- 4

3AJTIUBHOE U3 NTULLbI
Aspic Chicken

Kkan/Kcal 566 | B/P- 30 X/F- 49Y/C- 5

3AJIMBHOE U3 A3bIKA

Aspic language
Kkan/Kcal 566 | B/P- 30 X/F- 49Y/C- 5

Pyn ETbI M3 CEM ™ /(Dapml/lpOBaHHble CbIpOM U anuoM/
RO”S fs Imon /Stuffed with Chfese and egg/ . !
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CAAATDI

Salads
CANNAT LLE3APD C LbINNIEHKOM 250er 320 rub

/®wne ubinneHka, NUCT canaTa, noMuaopbl Yeppu, nweHunyHble KpyToHbI, cbip MNapmesaH, coyc Llesapb/

Salad Caesar with chicken

/Chicken fillet, lettuce, cherry tomatoes, wheat croutons, Parmesan cheese, Caesar dressing/
Kkan/Kcal 519 | B/P-28 X/F-41Y/C-10

CA"AT FPEM ECKM ﬁ /Canar 13 ceexunx 0BoOWen C MArKUM CbiIpom/ 275gr 260 rub

Salad Greek/Fresh vegetable salad with soft cheese /
Kkan/Kcal 402 | B/P-12 XK/F-36 Y/C-9

CA”AT L BABC KA ﬂ /KanbMmapel, cBeXuin orypew , nykK, a1uo, ManoHes/ 220 gr 300I'Ub

S&ll&ld SW&lbi&ll’l /Calamari, cucumber, onion, egg, mayonnaise/
Kkan/Kcal 461 | B/P- 32 XK/F-35VY/C-43

CANAT BATPATUOH 220gr 450 rub
/ToBaaMHa, NOMUAOPSI, NepeL, Cbip, INCT canaTa, 3anpaska/

Salad BﬂgrﬂtiOH /Beef, tomatoes, peppers, cheese, lettuce, dressing/

Kian/Kcal 457 | B/P- 20 K/F- Y39/C- 5.8

CANAT NPOBAHC 260gr  340rub

/Tenaunn 3ok, IMCT canaTa, WaMMnuHbOHBI, orypupl, ceip [lapMesaH, coyc/

Sﬂlﬂd Provence /Veal tongue, lettuce, mushrooms, cucumber, Parmesan cheese sauce/
Kkan/Kcal 649 | B/P-28 >K/F-55VY/C-11

CANAT CTOJIUYHDbIN 220gr  200rub

/®Pune ubinneHka, oTBapHOM KapTodesnb, CONeHbl OrypeL, 3eseHbl ropoweKk U coyc ManoHes/

Salad Stolichny /Teriyaki chicken, boiled potatoes, pickles, green peas and mayonnaise sauce/
Kkan/Kcal 376 | B/P-22 Y/F-27 Y/C-11

CAJIAT OPUTUHAJIbHbIN 250gr  310rub

/UbinndaTta, BeTUMHa, CBEXUI orypeL, KOHCEPBUPOBaHHBIA OrypeL, snuo, 1yK, MalioHes/

Salad Ol"igil’lﬂl /Chicken, ham, cucumber, pickled cucumber, egg, onion, mayonnaise/
Kkan/Kcal 372 | B/P-21 X/F- 25Y/C-10
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TOPAYNME 3AKYCKI
Hot appetizers

XIONbEH U3 UbINNEHKA 120gr 220 rub

/®Puvine ubinneHKa, WaMNUHbOHDI, Hesnblie rpubbl, CANBOYHBIN coyc/

ChiCken jU”enne /Chicken fillets. Mushrooms, porcini mushrooms, cream sauce/
Kkan/Kcal 351 | B/P-17 X/F-29 Y/C-4

)Kl'Ol'IbEH rPMBHOﬁ /WaMnuHboHbI € NyKOM TOMAEHbIe B CMeTaHe/ 120gr 210 rub

Mushroom julienne /Mushrooms and onions stewed in sour cream/
Kkan/Kcal 372 | B/P-10 XK/F-34 Y/C-6

rOPbYLWIA 3SANEYEHHAA CTOMUOOPAMU 100/40gr 210 rub

Pink salmon baked with tomatoes
Kian/Kcal 403 | B/P- 30 XK/F- 29 Y/C-4.9

ACCOPTU U3 MUHU-LLALLUJIBIMKOB 190gr 410 rub

/Wawnbiukm nz cemrun, kypuHoro ¢une v osowen/

Assorted mini skewers

/Skewers of salmon, chicken and vegetables/
Kkan/Kcal 309 | B/P-24 X/F- 19 Y/C- 4,5

MUHU LWWALUNTDBIMKU .CI.YBT /Wawnsiukm nz kypuHoro ¢une n osowen/ 120gr 210 rub

Mini skewers Duo /Shashliks of chicken and vegetables/
Kkan/Kcal 196 | B/P-15 XK/F- 13 Y/C- 4,5

BJINHblI C CEMIOM CNABOCOJIEHOM 10050z 190 rub

Pancakes with salted salmon
Kian/Kcal 402 | B/P-13 Y/F-20 Y/C-37

KOJibUA KAJIbBMAPOB ®PU 150/30gr 250 rub

Squid rings fries
Kkan/Kcal 981 | B/P- 48 X/F-71Y/C- 37
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TOPSUME BAIOAA

Hot dishes
rOBAAMHA MPAXKCKAS 2155 790 rub

/3aneyeHHas ¢ noMuaopamMm u coipom/
BeefPrague /Baked with tomato and cheese /
Kkan/Kcal 457 | B/P- 54 K/F- 25Y/C- 2,3

CTEMAK U3 CEMI'N 160/15c  670rub

Salmon steak

Kkan/Kcal 548 | B/P-30 >K/F-38 ¥Y/C-1

CYAAK MO BOAPCKHU 340gr  580rub
/HexHoe ¢une cynaka, saneueHHoe B ¢onbre ¢ noMuaopamm, kaptodpenem n ceipom/

FiSthl" Sudak — BO_)/dl"Ski /Baked with tomatoes, potatoes and cheese/

Kkan/Kcal 1019 | B/P-41 K/F-82 Y/C-25

CTEMK U3 CBUHUHDbI HA KOCTOUKE 200/150/30gr 480 rub

/MopaeTcs ¢ neyeHbIM KapTodeneM, 3eneHbIM YeCHOUHbIM MacioM 1 coycoM Caumnbenn/
T-bone steak /Served with baked potatoes, green garlic butter and sauce Satsibeli/
Kkan/Kcal 1645 | B/P-43 X/F-153 Y/C-22

MUA ONTIOPEHLUUA 170/30er 380 rub

/KypuHas rpyaka dapwmposaHHas ceipoM Peta u Necto B cnusouHom coyce/

Mia Florence / Chicken breast stuffed with feta cheese and pesto, cream sauce /

Kkan/Kcal 620 | B/P-49,3 >K/F-44,5Y/C-5,7

CBUHUHA BYHUHCKAA 230gr 400 rub
/OTOUBHas U3 CBUHWHDI, 3arNe4YeHHasl C WaMnMHbOHaMM, MOMUAOPaMM U CbIpoM/

POI"k ChOp /With mushrooms, tomatoes and cheese/

Kkan/Kcal 1020 | B/P-38 >K/F-94 Y/C-3

KYPUHAA HOXXKA
OAPLLUPOBAHHAA TPUBAMU 230/100er 350 rub

/MopaeTcs ¢ kaptodenem Opu/

Chickenrleg stuffed with mushrooms /served with French ries/

Kkan/Kca 590.1 B/P- -47 XK /F- 13i4 6 y/c;43 s .
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ITAITABIKN

Grilled

WALUTbIK N3 CBUHUHDI

Grilled pork
Kian/Kcal 945 | B/P-37 X/F-85Y/C-9

WALUNbIK U3 CEMIU

Grilled salmon
Kran/Kcal 539 | B/P-35X/F-33 Y/C- 3,6

WALWJTbIK U3 UbINNTEHKA

Grilled chicken
Kian/Kcal 618 | B/P-45 Y/F-45Y/C- 5,6

COYChbI

Sauces
NECTO TKEMAJIN
Pesto Tkemali
Kkan/Kcal 239 Kkan/Kcal 209
B/P-1 )K/F-25Y/C-1,4 B/P-2,5 XK/F-20 Y/C-5
50gr 70rub 50gr 70rub
AILLDKUKA TAP-TAP
Adzhika Tartar
Kkan/Kcal 30 Kkan/Kcal 237
b/P-0,5 X/F-1,9 Y/C-3 B/P-1,2 X/F-25VY/C-1,4
50gr 50rub 50gr 50I'Ub
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180/20/30gr 350 rub
180/20/30gr 690 rub

180/20/30gr 300 rub

CALMBENN

Satsibeli

Kkan/Kcal 26
B/P-0,4 XX/F-0Y/C-6,3

50gr 70rub
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IT'APHUPDBI

Side dishes
OBOLWWLUTPUND 200sr  320rub

/BaknaxaHbl, LYK1HW, CNaaKui nepeL, noMUaop, WaMnmHbOHbI/

Grilled Vegetables /Eggplant, zucchini, peppers, tomatoes, mushrooms/
Kkan/Kcal 304 | B/P-4 XK/F-26 Y/C-13

KAMYCTA LLBETHAS B CYXAPAX 150gr  110rub
Cauliflower gratin

Kkan/Kcal 50 | B/P- 4X/F-0,5Y/C-7,5

LLBETHOM PUC C OBOLLAMMU 150er  110rub

Colored rice with vegetables
Kxan/Kcal 214 | B/P-3 Y/F-11Y/C-25

®ACO/JIb CTPYHKOBASA C OBOLLAMU 150gr  120rub

Green beans with vegetables
Kkan/Kcal 155 | B/P-5 X/F-10 Y/C-9

KAPTO®E/Ib 3ANEYEHHbIN 150gr  100rub
C NTPOBAHCKUMU TPABAMU

Baked potatoes with Provencal herbs
Krkan/Kcal 595 | B/P-4 >K/F-51Y/C-29

KAPTO®E/Ib ®PU 150/30sr  130rub

/MonaeTcs ¢ keTuynom/

French Fries /Served with ketchup/
Kkan/Kcal 615 | B/P-7 X/F-34 Y/C-67

XXAPEHbI KAPTO®E/Ib C TPUBAMMU 150gr  120rub

Fried potatoes with mushrooms
Kian/Kcal 193 | B/P-5 XK/F-4 V/C-31

XJIEBHAA KOP3UHA 6ogr . 10rub

Bread basket
Krkan/Keal 189 | B/P-7 >K/F-1,3 Y/C- 35
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AECEPTBI

Desserts
OPYKTOBASA BA3A 1000gr 700rub
/BuHorpag, sbnoko, anenbcuH/
Fruit vase /Pear, grape, apple, orange/
Kkan/Kcal 240 | B/P-3 >K/F-1,4Y/C-53
MOPOXEHOE « MOVENPIK» 500 80rub

B ACCOPTUMEHTE

/PuvicTawkoBoe, rpeuKmrii opex ¢ KAeHOBbIM CUPOMOM, BaHU/IbHOE, MaHTo/

Ice cream « MOVENPIK» in assortment

/Pistachio, walnut with maple syrup, vanilla, mango/
Kkan/Kcal 24 | B/P-27,6 )K/F-12 Y/C-3

TOPTHANONEOH 120gr  130rub

Napoleon cake
Kkan/Kcal 557 | B/P-9 >K/F-32Y/C-59

ABNIOYHbINA WTPYLE/b 150/50r  180rub
C WAPUKOM MOPOXEHOTIO

Apple strudel scoop of ice cream
Kan/Kcal 530 | B/P-6 X/F-27 Y/C-67
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YBawcaembie 2ocmu!

Mpbt paovt npusemcmsosamp Bac 8 6ape «Tarantino» u pecmopane « TERRASSA»

20CMUHUYHO-PA3BAEKAmMeAbH020 Komniexkca «AMAKS Oouaeiinas»!

Hauw passarekamerbHbLIl KOMHAEKC pabomaem:
* pecmopan «TERRASSA» c 6.30 do 15.00
*0ap «Tarantino» KPYTAOCYTOYHO.

Bpems npuzomosieHus 61100:
* Xoroouwte 3akycku: 10-15 munym
* Carampot: 15-20 munym
*I'opauue 3axkycku: 15-20 munym

* lopsauue 0A100a: 40-45 munym

BCE IJEHbBI B MEHIO YKA3AHBI B PYBAAX.
Axrs Bac oonornumervuvie passieyenus: CAYHA, BUABAPA!
ToopobHas ungpopmMayus y AOMUHUCIPAINOPOB.

Ipusmmnozo omovixa!

Dear guests!
Welcome to the bar «Tarantino» and restaurant « TERRASSA» of hotel «<AMAKS»!

Our entertainment complex works:
*restaurant « TERRASSA» from 6.30 to 15.00

* bar « Tarantino» 24 hours.

Waiting tome for preparing dishes:
* Cold snacks: 10-15 minutes
* Salads: 15-20 minutes
* Hot snacks: 15-20 minutes
* Hot dishes: 40-45 minutes
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