Moscow est. 2025

OKHO

st. Petrovka, 26, building 3

MEHH) / MENU

Kaxcdoe ympo mel neyem 045 Bac ceexcue kpyaccaHel

KpyaccaH ¢ KpeMETTE M NMTOCOCEM 120g

. : 620
KpyaccaH KNaceuueckmii 450 Croissant with cream cheese and salmon
Classic crotssant KpyaccaH ¢ macriom u 490
KpyaccaH MUHOANbHBIN 9. 590 anernbCMHOBbIM IDKEMOM 92«
Almond croissant Croissant with butter and orange jam
Kawla oBcsiHasi ¢ 6BaHaHOM 2s0s 440 CbIpHUKM N3 OOMaLLIHEro TBOPOra 260e 630
Oatmeal with banana Cheesecakes from homemade cottage cheese
KaLwua pmcoBas Ha KOKOCOBOM MOJIOKE C 550 3aBTpak “OKHO” 1200
COJMeHOUn KapaMerblo 2sog (omnieT ¢ TprodeNibHbIM Mac/I0M, aBOKaA0, NacTpamu,
Rice porridge with coconut milk and salted caramel cTpayaTenna, TomaTbl, NUTA)
Aiua beHeauKT ¢ coycom bepHes u nacTpamm 690 (omelette with truffle oil, avocado, pastrami, stracciatella,
Eggs Benedict with Bearnaise Sauce and Pastrami tomatoes, pita)
. p " 1300
OmneT co cTpauaTension u TomatTamm 200z 550 3aBTpakK “30XK
Omelette with stracciatella and tomatoes (L0 NaLWoT, KPeBeTKM, MUKC canaTta, ctpadyartenna,
aBoKafjo, NUTa)
(poached egg, shrimp, mixed salad, stracciatella, avocado, pita)
B NONOJIHEHUE | IN ADDITION
Mawwot/ Ckpambn / OMNeT /00, 150 ABOKaOO 5. 320
Fried Eggs / Scrambled Lggs / Omelette Avocado
MapmesaH 15¢ 950 MacTtpamu 3o, 350
Parmesan Pastrami
Mukc canara 2o, 250 KpeBeTKM 50, 450
Mix salad Shrimps
TomaTbl50¢ 300 CnaboconeHblii MOCOCH 2z 470
Tomatoes Salted salmon
Mpodoutponun ¢ Mmyccom n3 napmesaHa u 720 3an3viku 1o 450
nacTpamu 6o Tzatziki
Profiteroles with Parmesan mousse and Pastrami PocT61dh BUTEMMO TOHATO 17k 930
POTU C KPEBETKOM, aBOKALO U 730 Roast beef vitello tonato
MeO0BbIM LLpMpaYe 210 n ‘ 650
Rotti with Shrimp, Avocado and Honey Sriracha 'ele.bI BYIFEFINO TOHATO 50
Vitello Tonato Peppers
Cvunnumckme MacnmHbl 1 ONTUBKM 90g 650 . 55
Sicilian olives and olives MawreT 13 KypuHoO neueHn ¢
BULLIHEBbLIM BapPEHbEM 770g
AccopTu hepMepcKnx CbipoB 1450 Chicken liver pate with cherry jam
C BapPEHbEM 1s0g
Assorted farmer cheeses with jam
1550 RAW
MsicHOe accopTU 7,
Meat plater
r Tap-Tap U3 roaanHbl 950
AHUOYCbI CO CTPaUATENIoN M CarnbCoM 3+ 750 C TPIOGOerbHLIM MACTIOM /70
Anchovies with stracciatella and salsa Beef Tartare with Truffle Oil
3aneueHHbIi KamMambep ¢ 850 TaTaku U3 Nococs ¢ MaHAAPMHOBbIM 950
NTYKOBbIM [XKEMOM 250, APECCUHIOM N MATbIM aBOKa OO /70g
Baked Camembert with Onion Jam Salmon Tataki with Mandarin Dressing and Smashed Avocado
BpyckeTTa ¢ pocTtOndoom 17z 750
Bruschetta with roastbeef
BpycKeTTa C FTOCOCEM 133 100
Bruschetta with salmon
NOAENMUTECH OT3bIBOM BpyckeTTa ¢ 3aneueHHbIMY OBOLLAMMU 165¢ 600

O HALLIE/ PABOTE

B/IATOAAPUM!

AaHHoe MeHI0 HOCUM 03HaKOMUMeAbHbIL Xapakmep.
YKkaszaH eec 20m0go20 npodykma. CmeneHs NPOXAPKU Y lime y sawezo o
Bce yeHs! yKa3aHsl @ py6Asx. K onname npuHUMaomcs py6au u 0CHOBHble KpedumHsie Kapmel.

This
The

All prices are in rubles. Major credit cards are accepted for payment in rubles.

Check the degree of doneness with your waiter.

Bruschetta with baked vegetables




Moscow est. 2025 st. Petrovka, 26, building 3

MEHI0 / MENU

"peko canat 230 750
Greek salad Cyn BocToH 2s0¢ 650
Canar ¢ KpeBeTKaMu, PyKKOSOM 1 aBOKAOO /50 850 Boston Soup
Salad with shrimp, arugula and avocado BOpLLL C KOMUEHOM CMETAHOW U CMAarbLIEM 250 600
CanaT co cTpauaTenmom, Kny6HUKOM 1 950 Borsch with smoked sour cream and lard
TancKnum coycom 1soe Y 300, 550
Salad with stracciatella, strawberries and Thai sauce JTykoBbIV CyMn € XPYCTALLM KPYTOHOM 50
Onion soup with crispy crouton
FOPAYEE / MAIN DISHES
Tenaubm LWeuKu ¢ KapTodoernbHbIM MOPE 250g 1400
KoTneTta u3 LyKu ¢ KapToerbHbIM MIOPE 520 900 Veal cheeks with mashed potatoes
Pike cutlet with mashed potatoes . .
Pnban ctenk 100 1100
Ctenk ococs ¢ COyCcoOM JIEMOHIpace 50z 1150 Ribeye steak
l ith shri ugula and av wyg g
Salad with shrimp, arugula and avocado YTUHAs HOXKA KOHOOM C COyCOM “XOoMCuH” 300 1150
MyccoM 13 6atarta 1 A6rnouHbIM Nope
Duck leg confit with hoisin demi-glace, sweet potato mousse
and apple puree
Byprep 13 roeaamHbl ¢ TPHOMESNbHBIM COYCOM 350¢ 900

Beef burger with truffle sauce

MACTA | PASTA
KapboHapa ot LLedha 260. 850 [APHUPbI | SIDES

Carbonara from the Chef

bartat copu 150 550

CrivBOoYHas MacTa C SI0COCEM W LLMUHATOM 260 1170 Sweet potato fires

Creamy Pasta with Salmon and Spinach 400

KapTodpenb dopu 750
French fries
XJIEB | BREAD KapTtodbenb cppu ¢ TprodoernbHbIM MaCTIOM 750z 600
French fries with truffle oil
["pUCCUHM S0z 210 ]
Carbonara from the Chef KapTocpenbHoe mrope s 350
’ Mashed potato
XnebHas KOp3nHKasog 220 5
Creamy Pasta with Salmon and Spinach OBOU"'M PPVNG 356 250
Grilled vegetables
Muta so 200
Creamy Pasta with Salmon and Spinach
JNECEPTbI | DESSERTS
AronHasa Tapenkassog 3000
(kny6HMKa, ManunHa, ronybuka, exxeBrika)
(strawberry, raspberry, blueberry, blackberry) [yKenaTo 170
Fony6uka 100 600 felato 530
Blueberry Tupammcy 250,
E)'KeBI/IKaIOOg gnu Tiramisu
Blackberry KaTanoHckas TpybouKa 110 420
Catalan pipe

KnybHuka 0. 450 . .

Strawberry Unskenmk backckum i 750
Basque Cheesecake

ManvHa 1ooe 900 S

Raspberry OupmeHHoe BapeHbe s 160

Signature jam

NOAENNTECb OT3bIBOM
O HALLIE/ PABOTE

B/IATOAAPUM!

AGHHGE MeHK HOCUM 03HAKOMUME/bHbIL Xxapakmep.
Yka3aH eec 20m08020 Npodykma. CmeneHs NPOXAPKU Y lime y gawezo o
Bce yeHe! ykazaHel & py6asx. K onname npuHumMaomes py6au u OCHOBHble KpedumHsie Kapmel.

1. Check the degree of doneness with your waiter.
s are accepted for payment in rubles.




