@ MOPOXEHOE 1 COPBETDBI / ICE CREAM & SORBETS

Moposkenoe BannibHoe / Vanilla ice-cream 50 gr 200.-
+# MoposkeHoe kaybHuaHoe / Strawberry ice-cream 50 gr 200.-
Moposkenoe mokosnaHoe / Chocolate ice-cream 50 gr 200.-
Moposkenoe ducranikooe / Pistachio ice-cream 50 gr 200.-
MoposKeHoe KapaMeabHOE ¢ TPELKUM OPEXOM 50 gr 200.-

Walnut ice-cream

-“ MoposkeHoe ¢ opexoM rnekan / Pekan ice-cream 50 gr 200.- RODIN A

+“ MoposKeHoe 13 KpacHOMOJISIHCKOro cbopa
. SOCHI
Herbal ice-cream

CopbeT JIMMOHHO-JTalMOBbIH / Lemon and Lime 50 gr 250.-
.2 CopGer manmHOBbIil / Raspberry 50 gr 250.-

Copber mManro / Mango 50 gr 250.-

Copber 4epHOCMOPOIMHOBLIN / Black Currant 50 gr 250.- H E B E C A
- Copber mapakyiisi / Passion Fruit 50 gr 250.-
. Copber KayOHUUHbIH / Strawberry 50 gr 250.- pecmopaH-meppaca
" Copber GanaHoBblit / Banana 50 gr 250.-

MEHIO

[TPUATHOI'O AIIITETUTA!

HEBECA

pecmopax-meppaca

@ O®epmepckuii mpoaykT. [Ipousseseno B KpacHonapckom kpae.

Bce nienbl ykasansl ¢ yuerom HJIC 209.

OTO MEHIO HOCUT PEKJaMHBLIN HH(DOPMALMOHHDBIN XapaKTep.
VTBepiKIeHHOE KOHTPOILHOE MEHIO ¢ BBIXOJIOM OJII0]T, OTHCAHUEM,
CBE/ICHUAMM O MUIIEBON IIEHHOCTH M KaJOPUIHHOCTH TOTOBOM MPOJIYKIINH
HAXOJIUTCS B YIOJIKE NOTPEOUTENSA U TTPEJOCTABIISAETCS
1o nepsomy Baiemy TpeGoBaHHIO.

Menio aerictyet ¢ 25.05.2021 r. no caeayioneil pelakiyi.

Pecropan-teppaca «Hebeca»
ya. Bunorpaanas, 33,
Couu, Kpacnosapckuii kpait, 354008
Tenedon: 8 800 200 77 93




XOJIOAHBIE 3AKYCKH / COLD APPETIZERS

Yerpuipl Pozosas /lxkosn / YepHhblii sxemuyr
Oysters Pink Jolie / Black Pearl

CeBuue U3 TYHIIA, ABOKAJIO, CBEXKHUIT Oryper, u uMOHph,
COYC MaHro, JIalM 1 CBEKUIl KOPUAH/P

Tuna ceviche, avocado, fresh cucumber and ginger, mango
sauce, lime ad fresh coriander

Taprap 13 roBsajiMHbl, KEJTOK 3aCOJIEHHBIN

B CBAHCKOM COJIM U KPEM M3 KOIYEHOIO CYJIYTYHH
Beef tartare, salted yolk in Svan salt and smoked suluguni
cream

OKJIEp ¢ KAMYATCKUM KPaOOM, CJIAJIKOI MAIPUKOI,
cesbiepeeM 1 00IENUXOBBIM MAHOHE30M

Kamchatka crab, sweet paprika, celery and sea buckthorn
mayonnaise

KormueHnslil yropb, CJAMBOYHBIN ChIP ¢ XPEHOM U XPYCTSIIUH
rpateH «Dauphinois»

Smoked eel, cream cheese with horseradish and crispy gratin
“Dauphinois”

CAJIATBI / SALADS

Cazat Hucya3 ¢ TYHUOM-TPUJIb U TallCHaI0U U3 MacJUH U
BAJIEHBIX TOMATOB

Nicoise salad with grilled tuna and tapenade of olives and
sun-dried tomatoes

Canat «Cunuit 1lesapb» ¢ Kypuliei u rpyuieii
Blue Caesar salad with chicken and pear

CazaTt ¢ KOMmueHbIM YrpeM, aBOKaJl0, KUHOA, IYKUHU U
napMe3aHoM
Smoked eel salad, avocado, quinoa, zucchini and parmesan

®epmepckuil cbip ByppaTa ¢ nomMu/JopaMu pasHbIX COPTOB
Farm cheese Burrata with different varieties of tomatoes

CanaTHblil MUKC ¢ MOPCKUMHU BOJIOPOCJIAMHU, TOPUYMUHOM
3aMpaBKON M KEJPOBBLIMU OPEeXaMu
Salad mix with seaweed, mustard dressing and pine nuts

I'OPAYNE 3AKYCKHU / HOT APPETIZERS

YepHOMOpPCKHME MUJIMM, COYC arebCUHOBBIN KappH,
KOKOCOBO€ MOJIOKO, mad)paH U CBEKUNI KOpUaH/ip

Black Sea mussels, orange curry sauce, coconut milk, saffron
and fresh coriander

['pebernku, mope u3 3eJeHoi MoJIoI0i (haco.m,
FOTYPTOBBIN COYC, OTBAPHON MUH/IATL U COEBbIC OOODI
Scallops, green kidney bean puree, yoghurt sauce, boiled
almonds and soybeans

YepHble MAHTBI, KPad, TUIPOBAST KPEBETKA U COYC MOpHE
Black manti, crab, tiger prawn and morne sauce

I'OPAYME BJIIOJA / MAIN COURSE

Jlococh, aBOKaZio U UMOMpPHAs cajibca, 00/KapEHHbIN
POMaHO, CErMEeHTLI rpeindpyTa U Kelbio

Salmon, avocado and ginger salsa, roasted romano,
grapefruit and cashew segments

[MToAKOMIEHHDII MANTYC, 3€JIEHBIH TTUTUM U COYC GUCK
U3 paKoB U TOMATOB

Smoked halibut, green ptitim and crayfish and tomato
bisque sauce

Yrunasa noxkka «Kondu» ¢ mope u3 xopus ceapaepes,
IpaHaT U I'PaHATOBbII COYC Ha KPACHOM BUHE

Confit duck leg with celery root puree, pomegranate and
pomegranate sauce on red wine

Bapamiex TomsieHbIi B JIPOBSHON TIEUNd ¢ PO3MAPUHOM,
XpycTsAmui KapTodeabHbIH rpaTeH, KPpeM U3 MOPKOBH C
KOPHUIIEH 1 COYC U3 KPACHOTO BMHA CO CMOPUYKAMU
Wood-fired lamb with rosemary, crispy potato gratin,
cinnamon carrot cream and red wine sauce with morels

1 T 1 200.-

190gr 1 200.-

180 gr 850.-

140/25 ¢gr 2 500.-

180gr 1 350.-

270gr 1 250.-

240 gr 990.-

315 gr 1 600.-

150/165 gr 1 850.-

150 gr 550.-

170 gr 1 700.-

145gr  1400.-

180/50 gr 2 700.-

210/110 gr 2 100.-

110/180 gr 2 050.-

135,250 ¢gr 1 850.-

80,/80,/120 gr1 900.-

Ouie roBsaMHLI C IIEYCHLIM 0aK/1aKatoM U COyCcoOM

U3 KPACHOTO BUHA U PO3MapPHUHA

Fillet of beef with baked eggplant and red wine and rosemary
sauce

PN3OTTO U ITACTA / RISOTTO & PASTA

Pusorro ¢ THIKBOM, KOIYEHBIH Yropb M cTpayaresiia 360 gr
Risotto with pumpkin, smoked eel and stracciella

CnareTT BOHTOJIE 450 gr
Spaghetti Vongole

®erryaunie ¢ KpaboM, TOMATAME U KPACHBIM TIEPIIEM 340 gr
Fettuccine with crab, tomatoes and red pepper

PaBnosin n3 yepemyxoBoil MYKH ¢ KPOJMKOM M YE€PHOMH 110/70 gr

CMOPO/IMHOM
Bird cherry flour ravioli with rabbit and black currant

BJIIOZIA HA TPUJIE / BBQ DISHES

PBIBA 11 MOPEITPO/IYKTHI / FISH & SEAFOOD

®ananra kpabda / Phalanx of Crab 100 gr
Kamb6azia / Flounder 100 gr
Bapabyibka / Goatfish 200 gr
PajiyscHas peunasi ¢opesib / Rainbow Trout 100 gr
Cewmra / Salmon 100 gr
Creiik u3 Tynna / Tuna 100 gr
I'pebemkn / Scallops 100 gr

MACO N IITHUIOA / MEAT & POULTRY

[pirieHox Ha rpusie / Grilled chicken 100 gr
Kopeiika mecTHoil Gapanunbl / Rack of Local Lamb 200 gr
Creiik ¢use Munbon /Fillet mignon steak 100 gr
Creiik Pubaii / Ribeye Steak 100 gr

185,135 gr 2 550.-

1 300.-

1 650.-

3 200.-

590.-

2 700.-
2 500.-
1 200.-

550.-
1 400.-
1 100.-
2 500.-

450.-
3 500.-
990.-
2 300.-

OBOLIU N TAPHUPBI / VEGETABLES & SIDE DISHES

Osouy rpuib / Grilled Vegetables 100 gr

Cnapska Ha rpuie / Grilled Asparagus 100 gr

Munu kaprodens / Baby Potatoes 100 gr

amnuubonnl / Champignons 100 gr

Puc orapHoit / Boiled Rice 100 gr
JECEPTBI / DESSERTS

[Tanna Korra Ha KOKOCOBOM MOJIOKE ¢ ceMeHaMu qyuna, 195 gr

COYCOM MaHro n CBCKUMU ArojlaMu
Coconut milk Panna Cotta with Chia Seeds, mango and fresh
berries

MunsiaibHbli MUJIbhE CO CMBOYHBIM KPEMOM 1
CBCKUMU ArogamMu
Almond milfey with butter cream and fresh berries

200 gr

KoKocOoBbIi 1aHTUIIbH, MAHJAPUHOBOE 3KeJie, aHAHAC U
9K30TUUECKUI copOeT
Coconut chantilli, mandarin jelly, pineapple and exotic sorbet

250 gr

JKene uz 260k ¢ BAaHWJIbIO, KOIUEHbIN mOoKoJIaa n 210 gr
JIMMOHHBIN cemudpe/o

Apple jelly with vanilla, smoked chocolate and lemon

semifreddo

Kanunouu co CJIMBKAMU, (bl/ICTal_IJKaMI/I U MAJIMHOBLIM
COyCOM
Buttercream cannolli, pistachios and raspberry sauce

95/100 gr

390.-
1 200.-
190.-
300.-
150.-

780.-

750.-

510.-

920.-

890.-
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