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e BREAD i OF BREAD

BREAD WITH WHIPPED PESTO BUTTER /
xAeb ¢ BO34YyIIHBIM MACAOM II€CTO

¥20

The garlic butter sauce infuses into the bread’s fibers, releasing a
rich buttery aroma and fragrant garlic essence. Aromatic and well-
seasoned with a balanced sweet-savory depth, the velvety richness
coats each bite without greasiness.

CHICKEN LIVER PATE /

o The chicken liver paste, finely ground to achieve a silky texture, offers
IIaIITET U3 KypI/IHOI’I II€YE€HHU a creamy and velvety mouthfeel while retaining the rich, savory aroma
¥ 20 characteristic of liver.

OLIVE TAPENADE ( BLENDED OLIVES WITH PARMESAN ) /
OAMBKOBBLIH TarieHa/

Hepe6I/ITI)IC OAHBKH C IIAPME3AaHOM

¥20

N

14 3

The olive tapenade harmonizes olives’ fruity aroma with Parmesan’s
rich, creamy depth, achieving a balanced salty-sweet profile
layered with complex flavor nuances.

ZUCCHINI SPREAD / EGGPLANT SPREAD / FRESH HERB CREAM /
KabaukoBas HKpa 6akAakaHOBas HKpPa CAMBOYHBIN Kp€EM U3 TpaB

¥20 ¥20 “15
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Through it, you can feel and #i of also, it can enrich your
ife. Therefore, we could say tha can be alive and color our

ives. - = ok

GOURMET WINE ACCOMPANIMENTS PLATTER/
IIAQATO AAA BHHA

100

BEEF CARPACCIO WITH CILANTRO CREAM /
KOpIIay4o M3 roeAaanHbl

C KpEMOM M3 KHH3bI

100

CLASSIC BRUSCHETTA WITH SALMON /
6pyckerrTa c AococeM

¥25

The texture is tender and delicate, with a
pronounced smoky aroma. It opens with a
subtle briny saltiness, followed by the natural
sweetness of fresh salmon.

CRUDO OF MIRROR CARP /
Kpyao u3 sepkarbHOH phIOBI

45

The fish fillet has a tender and delicate texture, melting in
the mouth with minimal earthy aftertaste. It features the
subtle sweetness typical of freshwater fish, balanced by a
clean, delicate flavor profile.



RAMIRO PEPPERS
WITH PARMESAN AND CURED DUCK /

Iepen paMupo
C ITApME3aHOM U BAAEHOU YTKOU
SNACKS 40

Tender yet chewy roasted sweet peppers deliver
caramelized sweetness and a hint of smokiness, balanced by
creamy Parmesan’s rich umami depth. Paired with air-dried
duck’s tender yet chewy texture and savory-spiced crunch,
this dish offers layered flavors of sweet, salty, smoky, and
spicy—ideal for sharing or as a standout snacks.

VITELLO TONNATO /
Burearo ToHHATO

¥70

The veal is simmered until tender,
chilled, and sliced; its tender texture
offers creamy undertones, while the
sauce envelops the meat with a robust
oceanic flavor.
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JUICY MELON WITH PARMA HAM / TENDER SQUID, CARAMELIZED CORN AND AIR PARMESAN CREAM / § g
o The salty umami of the Parma ham is softened by the melon’s crisp (%) <
ABIHA C IIapMOI/I freshness, while the fruit's sweetness deepens the ham’s rich, savory KaALMap C Ky1€ypy301/l 5 | MYCCOM IIapMCBaHa % %l‘n
>

tes. \2)
¥70 notes ¥40 &Oﬁlgd
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Comsa EVERYDAY Cararat EVERYDAY
y 12:00-23:00 ara 12:00-23:00

Pan-seared until golden, the crispy chicken breast
has a juicy interior, paired with Parmesan cheese’s
savory, nutty richness. The dish balances richness
with freshness, making it ideal for low-calorie,
health-focused meals.

ASIAN-STYLE DUCK & NOODLE SOUP /
MEeKUHCKHHU cyn
C YTKOHM M AAIIIOH

45

The broth is rich and aromatic, the duck meat
is tender and falls off the bone, and the
noodles have an al dente, silky texture that
soaks up the broth for an extra flavorful bite.

Fra __
Ora
"t aroma fills the air.

CLASSICITALIAN
FLAVOR

CREAMY SHRIMP BISQUE /
CAMBOYHBIN OHCK
¢ KpeBeTKaMH

¥39

The creamy texture coats the sweet
tenderness of the prawns, while the savory
depth of the broth emerges subtly, creating a
balanced yet light flavor profile.

WARM CHICKEN AND PARMESAN SALAD /
TEIIABIM CaAaT C KypHIleHd U HapMe3aHOM

60




SHRIMP AND ORANGE SALAD /
CanaT C KP€EBETKAMH H AlIEABCHHOM

45

The succulent shrimp are tender and springy, paired with juicy w » r F P
orange segments that offer a sweet, refreshing taste, along » - 5

with crunchy vegetables for added texture, creating a dish with
rich, layered flavors.

SEARED CALAMARI WITH FRESH MANGO /

CanaT ¢ MAHTO 1 KAABMAapoOM

Y45

The squid’s crispy exterior gives way to tender, springy meat, while the
sweet, juicy mango balances its savory umami with a refreshing sweet-
tangy contrast, creating a light and zesty dish.

CAPRESE SALAD WITH TOMATO MARMALADE / I I EAL I I IV

Karpese

C TOMAaTHbIM MapMe/\a,aoM
¥
45 ALAD

= | PASTA

OPEN
EVERYDAY
12:00-23:00

ORZO WITH LAMB /
Op30 C ATHEHKOM

¥75

The lamb is tender with a mild flavor, the pasta is al dente
and absorbs the rich sauce perfectly, while the grated
Parmesan adds a savory aroma and creamy milkiness.




The rich, mellow flavor of f /V@v
CMay 2 5
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N _ e ‘ _‘_--"LIN_GUINE WITH SHRIMP /
—— — AMHIBHHH C KPpE€BETKAMH

The prawns are tender and subtly sweet, while the creamy
sauce envelops each noodle, balanced by the savory
creaminess of Parmesan for arich, layered flavor profile.

SAUCE e
IS THE SOUL OF

PASTA

n \ove W\th this pasta.

%a\\ \

CASARECCE PASTA
WITH DUCK AND DRIED TOMATOES /

Ka3apeue C YTKOH H
BSAACHBIMH TOMaTaMH

*60

CHEESE PASTA /
ChIpHAsA ITaCTa

*50

y Golden, stretchy cheese coats each noodle
in rich milky aroma, offering a silky-smooth
texture without greasiness—every bite delivers
cheesy indulgence.

Tender duck marinated in sun-dried tomato’s
sweet-tangy and smoky depth, blanketed by
a velvety sauce that clings to al dente rolled
pasta.




GreenGondlen,

MAIN RICH VARIETY
| COURSES | ™~ OF LAYERS

Fall-off-the-bone tender beef, infused with rich sauce that clings to every -
fiber, melts on the tongue. Thick, savory gravy with a subtle saltiness,
balanced by a hint of aromatic spices lingering.

With every bite, crispy sear, juicy marbling, and a
bright tangy pop dance on the tongue—flavors
intertwine like a fireworks show, leaving a savory.
afterglow that lingers on the lips.

BRAISED BEEF WITH POTATOES AND ONIONS /

HEXHaA 1ropiauHa C KapTO(I)eAeM H AYKOM

90

3 ST TP . MU R
GRILLED CABBAGE STEAK WITH OLIVE TAPENADE / HERB-ROASTED CHICKEN THIGH WITH PARMESAN / BEEF STEAK WITH MUSHROOMS & SUN-DRIED TOMATOES /
CTeHK U3 KallyCThI C KypuHoe 6eapo c CTellK U3 roBsAANHBI ¢ TpHbaMu
OAHMBKOBBIM TalleHAaA0M KapTodereM H mapMe3aHOM U BSIAE€HBIMH TOMaTaMH

45 ¥55 ¥80



PUMPKIN AND SQUID RISOTTO /
PH30TTO € THIBOM H KaAbMapoM

*50

Silky roasted pumpkin puree melts on the tongue with lingering
sweetness, paired with squid that’s crispy on the outside and
tender, springy inside. Velvety rice soaks up the savory sauce,
clings to every taste bud with a sticky, satisfying embrace.

ECULIAR
FLAVOR

PAN-SEARED SALMON WITH BROCCOLI & LEMON BUTTER SAUCE /
AOCOCH C OPOKKOAM 1 AMMOHHBIM COKOM

*80

Pan-seared salmon with a crispy, golden crust, its buttery-tender flesh enriched
with succulent marbling, balanced by a zesty lemon-butter sauce that cuts
through the fish’s richness.

GASTROMNOMIC
DELIGHT

DUCK BREAST
WITH BEETROOT AND APPLE /

yTHHaA IPyJKa co
CBEKAOH U A0A0OKOM

*80

Pan-seared duck breast with crispy skin and tender, succulent meat; the
beetroot’s sweet earthy notes meld with the duck fat’s richness, while apple
slices cut through the richness with bright, tangy freshness.

OHLSVO AVA TIV



GreenConclen
ment SPECIALTY | o,

Ha

12:00-23:00

-

ROASTED CHICKEN WITH POTATOES & TOMATOES / MIRROR CARP WITH FRESH SALAD /
KypHIa ¢ KaprojpereM H TOMaTaMHI 3epKaAbHasA pbIba co CBEKUM caraToM

180 *80

The grilled chicken skin crackles with a golden crunch, releasing bursts of juicy tenderness as you bite in. The creamy mashed potatoes soak up the Tender, silky carp flesh melts on the tongue, balancing a delicate chewiness with a melt-in-your-mouth finish. Aromatic fish fragrance rises from the
rich, savory gravy, while the tomatoes simmer into a tangy-sweet sauce that dances on the palate. Each bite layers smoky char, velvety texture, and a caramelized garlic and soy sauce glaze, while a subtle sweetness lingers like a whisper of caramelized sugar. Each bite unveils layers of umami-rich
bright citrusy kick, creating a symphony of flavors that lingers long after the last bite. briny depth and a clean, mineral-like aftertaste that dances with the warmth of toasted sesame oil.



/menu/ OPEN
Mot EVERYDAY
o 12:00-23:00

SEAFOOD PIZZA / PEPPERONI PIZZA /

Crispy crust holds rich melted cheese, paired with succulent springy Pepperoni delivers bold smokiness with juicy, spice-packed bites. Each

C erBeTKaMI’I " KaAI)MaPOM shrimp and tender yet crispy squid. The natural briny flavors of the HeHHePOHH slice oozes melty mozzarella that balances creamy richness and fiery

¥ seafood blend seamlessly with the cheesy richness, creating a perfectly ¥ heat. The crispy golden crust crackles with every bite, while chili flakes
90 balanced bite. 70 add a lingering kick that keeps you reaching for more.




ITALIAN

TRADITIONAL
FLAVORS

CHEESE PIZZA /
ChIpHaJjd IMuIIa

*80

Rich milky aroma envelops each bite
with long stretchy cheese, melting into
a velvety texture that balances a crispy
or soft crust. Every layer delivers cheesy
indulgence, enhanced by a subtly sweet
finish that lingers on the palate.

CLASSIC MARGHERITA /
MaprapHTa ripe tomatoes that retain natural graininess. A hint of fresh basil lingers on

Molten cheese becomes velvety-smooth, contrasting with juicy bursts of

the finish, weaving simplicity into a satisfyingly complex flavor profile.

60

/menu/ OPEN
a i EVERYDAY
ecep 12:00-23:00

CHOCOLATE GANACHE WITH BANANA & COFFEE CRUMBLE /
IIIOKOA&,ZIHBIfI raHaia ¢ 6aHanoM u KO(I)e

45

Lightly roasted bananas preserve their natural sweetness, while caramelized
coffee crisps add crunchy texture and layered flavor. A subtle coffee aftertaste
lingers, balancing sweetness without being overly rich.

APPLE PIE WITH VANILLA ICE CREAM /
A6AounbIil Epor Katpuna
C BAHUABHBIM MOPOK€HBIM

¥39

As the warm pie filling seeps into the creamy vanilla ice cream,
the tart-sweet apples harmonize with rich, buttery notes. The
balanced sweetness remains approachable, finishing with a
subtle vanilla whisper that lingers on the palate.

TIRAMISU /

THPAMHCY
45

pOUGC BAO TREHR
+86 182 8997 5055



ALL-DAY
GASTRONOMIC
DELIGHT



