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Don't you feel the warmth and the energy of the Mediterranean region even only by
saying the name?

In this cuisine that culture is blended by flavor; fresh vegetables, fruits and spices are
used abundantly along with types of protein. Even the simplest of dishes get a much
deeper flavor once the indispensable olive oil and some aromatic spices are added.
The cold dishes are also very important in the Mediterranean Cuisine. Refreshing vegetable

dishes cooked in olive oil, salads and even the garnishes will fight for your attention
over the tasty meat and fish dishes.

Have a great meall...

OPAIl

YyecTteyete Tenno u sHeprmio CpeanseMHOMOopbs, AOXE KOorad
NPOCTO NPOUSHOCUTE 3TO HASBAHUE?

B aTon kyxHe, rge kynbTypa nepemMewaHa CO BKyCOMM, BMECTE C
6enkamm WEAPO MCMOMb3yIOTCA OBOWM, AOPYKThI 1 cneumm. Jlaxe

We would like to invite you to a nice long dinner to enjoy all the dishes... but completely
understand if you want to grab a quick bite and head to Indigo.
COMBIE MPOCTLIE BMIOAQ 3AMMPAOT NO-HOBOMY, ECIU K HM JOBABUTL
ONMMBKOBOE MACIIO - OCHOBHOW WMHIPEAUEHT CPERNIEMHOMOPCKOM
KyXHW, U HEMHOTO APOMATHbLIX CrieLyui.

B CpeanseMHOMOPCKOM KyxHE HOPSAY C ropsuMMmM Briko4aMK, BOXHOE
MECTO 3GHUMAIOT XOMOAHLIE 3aKYCkM - Mese. JleTom oBowHbIE Briroaa
HQO ONVMBKOBOM MACTE, CANATLI U TAPHUPbI FIEFKO OTTAMBAIOT Kk cebe

BHUMQHME OT BKYCHbIX MACHBIX M PbiOHBLIX 6o,
Xaem Bac Ha gonrue sacTonbs, YTO6LI HACIAAMTLCH BKYCOM BCEX Oniog ...
KoHeuHO, Mbl MOVMMEM €Cnn Bbl 3AXOTUTE MOCKOPEE MOKOHYNTL C €40V M

nepenTty B Indigo!

[puatHoro anneTura...

OPENING HOURS / YAChEI PABOTHI
Lunch / O6eg / A La Carte 12:00 - 17:00
Dinner / Yxu / A La Carte 19:00 - 23:00



COLD STARTERS
XOJIOAHBIE 3AKY CKA

According to your request, you can choose fresh Mediterranean
appetizers from our service trolley.

Buibop cpenmseMHOMOPCKUX 30KYCOK C TEMNEXKM

SEA BASS MARINE @
Sea bass with lime juice, lemongrass, and red onion

MOPCKOW OKYHb

C NOMMOBBLIM COKOM, COYCOM M3 NMEMOHIPACCA U KOOCHBIM [TyKOM

BABY ARTICHOKE @
Baby artichoke cooked in olive oil, with lemon confit and seasonal greens

MUHUN-APTULLOKU

B onvBkOBOM MOCHE C CE30HHOW 3EMEHBIO

VITELLO TONNATO
Smoked beef tenderloin, with Vitello sauce, parmesan cheese and
garden rockets

BUTEJIN1IO TOHHATO

KonueHas rossaxes Bblioeska, coyc «Butennoy, coip TlapmesaH’, pykkona

KARIDES LEMONATES
Boiled shrimps with lemon sauce, garlic, crispy peppers, zucchini salsa,
assorted sliced vegetables and lemon dressing with olive oil

FAPULEC JIEMOHATEC
OTBOPHBIE KDEBETKM C YUECHOKOM, COMNbCOM U3 LIYKKMHIA 11 NEMOHA U
OBOLWAMN-AQCCOPTH

ZUKEBLOSS SAYAN
With sautéed courgetti with scallions, condensed yoghurt with garlic,
dill and cayenne peppers fried in butter

LYKKEBITOC LWAGH
[loccepOBAHHLIE KODAUKM C 3EMEHBIM NYKOM, YKOOMOM, YECHOKOM,
NOrYPTOM, CIIMBOYHBIM MACTIOM M KDOCHBIM MEPLIEM

APPETIZERS / 3AKYCK/
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HOT STARTERS
[OPAYUE 3AKYCKU

KARIDESOPITA a

Pastry with sautéed vegetables and shrimp, with Mediterranean greens

and tomato confit
FTAPUIOECOINMANTA

[locCepOBOHHLIE OBOLLM U KPEBETKN CO CPEAUIEMHOMODCKON 3EMEHBIO 1

TOMATHBIM KOHTOW!

SEAFOOD MEATBALLS €
Deep fied octopus, calamar, shrimp, sea bass, seasonal vegetables,

Aegean herbs, feta cheese and tzatziki

SPPUKALETTBKA N3 MOPEMNPOYKTOB

JKapeHrHbin BO dopuTHopE OCBMUHOT, KOMbLIA KArNsMAPOB, KPEBETKM,
MOPCKOW OKyHb C CE3OHHBIMU OBOLCAMK, OEMBIM ChIDOK U COYCOM
«Jaumkmy

GRILLED OCTOPUS 9 @
With butter and garlic sauce and sautéed vegetables

OCbMUHOT-TPUTTb

C MOCHAHO-HYECHOYHBIM COYCOM 1 MACCELOBAHBLIMA OBOLLIOMM

PAN FRIED LIVER € &

With red onions with sumac and warm hummus

XAPTHAA NEYEHB C XYMMYCOM
?

GRILLED CALAMARI WITH TARATOR SAUCE
With assorted pickles

KANIbMAPBI-TPUSTb C COYCOM «TAPATOP»

C MOPVHOBOHHBLIMMA OBOLLIOMM

SPANISH PRAWN (D
Sautéed Spanish prawn with butter and garlic sauce, California
peppers and mushrooms

KPEBETKW NMO-UCNAHCKA
[loCCEPOBAHHBIE NCTMIAHCKME KPEBETKM C MOCTIAHO-UYECHOYHBIM COYCOM,
KQMMCOOPHAMCKUM MEPLIEM 1 TPNOCMM

APPETIZERS / 3AKYCK/


gokhan.ozden
Yapışkan Not
с красным луком, сумахом и теплым хумусом
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SOUPS 7 CYTIbl
FISH SOUP WITH SAFFRON () @ ()

PbIBHbLIV CYT C LUA®PAHOM

CHICKEN soup (3

With vermicelli, fresh vegetables and spices

KYPUHBIL CYT
C OBOLLAMK, BEPMNLETBHO 1 CNELUNAMM

MINESTRONE soup @ () ,
MUHECTPOHE 113 MECTHBIX OBOLLEM

SALADS / CAJIATH
CAESARSALAD & @ 1 OO

With lettuce, garlic croutons, parmesan cheese and Caesar sauce

CATIAT «LE3APb»
3eneHbi CanaT, YECHOUHBIE KDY TOHbI, Colp «I lapmesaHy, coyc «Llesopby
According to Your Request / Ho s=ib0p

Plain / [ToocTown

With Grilled Shrimp / C kpeseTkamu-rpnnis @
With Grilled Chicken / C kypuuen-rovns
With Grilled Salmon / C nococewm - rouns

HORIATIKI SALAD
With goat cheese, tomatoes, cucumber, Kalamata olives, red onions, fresh green
peppers, parsley, dry mint, extra virgin olive oil

FPEYECKNN CATAT
Kosuin ChIp, MOMUAOP, OryPEL, KANOMOTCKUE MOCTVHLI, KOOCHBLIN MYk, 3EMEHBIM NEPEL,
MNETPYLWKA, CYLIEHOF MATC, ONVBKOBOE MCACTIO

ocTopus sALAD () @ &€

Mediterranean greens, chery tomatoes with basil dressing
CAJIAT C OCBMNHOIOM

CpegnseMHOMOPCKAa 3EMEHL, MOMUAOPEI «Heppu», OA3NMMKOBLIN COYC

BRESAOLA AND GARDEN ROCKET SALAD
With beef bresaolo, garden rockets, parmesan cheese, cherry tomatoes and
caramelized balsamic sauce

CAJTAT C EPECAQOJTIOM U PYKKOJIOMN
['OBIKbA DPECAONA, PYKKONA, ChIP « lapmesaHy», mMoMaoPs! <Heppny,
KQPOMEMMBNOOBAHHBIN OAMBE3AMUHECKAN COYC

GARDEN ROCKET SALAD
With red onions, Bergama bryndza cheese and exira virgin olive oil and lemon dressing

CAJTAT N3 PYKKOIJIbI

C KPQCHbBIM NykoM, CulpoM «beprama Tyrymy, OrnmMBKOBBIM MACTIOM U MIMMOHHBIM
COYyCOM

SOUP & SALAD /7 CYTbl & CATIATH
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PASTAS / TNACTA

Full wheat or gluten-free pasta is available upon request.
Ha BoIOOpP AOCTYMHBI MOKAPOHBL! M3 LIEMBHO3IEPHOBOW MyKI 1 DE3
FMKOTEHA

SPAGHETTI
Served according to your request of Bolognese or Neapolitan
sauce

CMATETTA

[NogatoTcs ¢ coycom «bonoHsesey unm «HanormTaHo» Ha BeIDOP

CHEESE RAVIOLI 9

Ravioli with tomato sauce, fresh sage, butter and parmesan cheese

PABUNOJIN C CbIPOM
PaBrormnu, TOMATHBIN COYC, CBEXUM LWANCDEN, CIMMBOYHOE MACTIO,
coip «llapmesaHy

TAGLIATELLE WITH PORCINI MUSHROOM SAUCE @
With wild mushroom sauce and cherry tomatoes

TAINBATEINE C BEJIBIMA TPUBAMUA
C rpnbHbIM COyCOM

PASTAS / TTACTA
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MAIN COURSES / OCHOBHBIE BITFOJA

BRAISED LAMB SHANK WITH ITS OWN SAUCE ON MASHED POTATOES
TYLWEHAY BAPAHBA HOXKA HA NMOAYLWKE N3 KAPTOSENBHOTIO MIOPE

BRAISED OSSO BUCO [ £)

With vegetable couscous

OCCOBYKO HA MEAJTEHHOM OI'HE
C OBOLYHBIM KYCKYCOM

LAVRAKI &
Sea bass grilled in olive oil, with roasted potatoes, cappers and tomatoes

MOPCKOW JELL
Mopckov MeW-ronnb B ONMMBKOBOM MACTIE C MEYEHBIM KOPTOCDENEM, KANEPCOMU U
TOMATHBLIM KOHJOW

PSARI PLAKI STO FOURNO @ (D
Baked sea bream with spicy tomatoes, onions and white wine sauce

MOPCKOW KAPACb STO FOURNO
3aneYeHHbIN MOPCKOM KAPACH C MPAHBIMA MOMUAOPAMM, MTYKOM 1 COYCOM 13 BEnoro
BMHO

STEAMED SEA BASS @

Braised sea bass with Mediterranean vegetables and artichoke

TYLUEHBI MOPCKOW OKYHb
TyWEeHHbIN HO MEANEHHOM OrHE MOPCKOW OKYHb CO CREAMIEMHOMOPCKMMMA OBOLLAMM 1
AP TULLOKAMM

GRILLED LAMB cHopPs & €9 )

With celery ragu and mashed potatoes
BAPAHbU PEBEPA-TPUTb

C PAry U3 KOPHs CEMbAERER U KOPTOUDENBHBIM MKOPE

GRILLED BEEF TENDERLOIN e
With confit potatoes, grilled asparagus, sautéed baby Mediterranean vegetables and
red wine sos

rOBAXb4 BbIPE3KA-IPUSIb
C kopTOdENBHBIM KOHAOW, MUHV-CMIADKEN TOUMb, COEONZEMHOMOPCKMMM OBOLOMU U
COYCOM U3 KPACHOTO BMHO

MAIN COURSE / OCHOBHbIE BITFOA
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DESSERTS /7 AECEPThI

RASPBERRY TIRAMISU a
MATMHOBbLIN TMPAMUCY

COCONUT MOUSSE
With mango sauce and raspberry ice cream

KOKOCOBLI MYCC

C MQHrosbiM COyCOM M MAMMHOBBbIM MOPOXEHBIM

PROFITEROLE
With vanilla ice cream and Brandy chocolate sauce

NPOPNTPOIIN

C BAHWMBbHBIM MOPOXEHBIM W WOKOMAAHBIM COYCOM

BERRY COPPER ()
Lavender cream with red forest fruits and Oreo ice cream

AroZiHbIv CIOPIMPU3

JToBOHAOBLIN KPEM C MECHBIMX ArOAAMM 1 MOPOMEHBIM C
KyCOUYkamMu neveHsd «Opeos

WARM BACLAVA PISTACHIO ROLL ' 3
With dairy ice cream

rOPAYAH BEAKITABA CO

CrmBOYHbBIM MOPOXEHBLIM

ASSORTED SEASONAL FRUIT PLATE
HAPE3KA N3 CE3OHHBIX $PYKTOB

DESSERTS / JIECEPTH



SPECIFIC MATERIALS OR PRODUCTS THAT CAUSE ALLERGY OR INTOLERANCE
BELLECTBA UMM NPOAYKTbI, KOTOPbLIE BbI3bIBAIOT AITTIEPTUIO NN HEMEPEHOCMMOCTb

Grains containing gluten and its products
[ MO TEHCOAEPKALME 3EPHOBLIE KYMbTYPbI U MPOAYKTbI UX NEPEPADOTKM

Crustaceans (Crustacea) and their products
PakooOpasHbIE 1 MPO4YKTLI X NEPEPADOTKM

Eggs and egg products
LA U AUUHBIE MPOAYKTbI

Milk and dairy products (including lactose)
MOMNOKO 1 MONOYHBIE MPOAYKT LI (BKMKOUQS NAKTOSY)

Fish and fish products
Pbiba 1 pbibonpoayKTbI

©

Mustard and mustard products
[OPUULIa M TOPUNYUHBIE MPOAYKTbI

Peanuts and peanut products
ApCXuUC 1 MPOAYKTHI U3 APAXMCA

®

Soy beans and soy bean products
Co9q n coesble NPOayKTbI

Q

Celery and celery products
Cenbaepen 1 NPOAYKTbl €ro NepepadoTKM

Lupine and lupine products
JTronvH 1 PO AYKTHI U3 MFOMNHG

® O

Hard-shelled fruits and their products
[noabl C TBEPAOM ODOMOYKON W MPOAYKTBI X NEPELADOTKM

Sulfur dioxide and sulfites
Hnokeung cepbl U CynbsConTbl

@ Molluscs and their products
MORMHOCKM U WX MPOAYKTbI

= Sesame seed and sesame seed products
KyHXyTHOE CEMA U KyHXYTHbIE MPOAYKTbI

Marked dishes contain pork meat
brofo coaepMuT CBUHMHY.

Our culinary team will be happy to accommodate any special requests you may have.
Hawao koMaHAA KyrMHOPOB OyOeT PAAQ BLIMOMHATE MHOOLIE BAWM OCOOLIE MOXENQHUA.
If you have any concerns regarding food allergies, please inform the service staff before ordering

Ecru Bl CTPOAQETE QMNEPIVEN HO KOKOU-MMOO MPOOYKT, MPOCKM Bac coobwats 06 2ToM OOCHyM1BOKOWEMY
NEPCOHAny A0 30KA3A OO





