Koza offers a rich menu that delights yoour taste buds
any time of the day. There is also a separate section
for children where we will gladly fulfill your speacial
requests for your children and bables at any time.

During the day, you can enjoy the Far Eastern delicacies
at our sushi bar on the mezzanine level.

Our chefs will amaze you with their skills during their live
cooking shows. You can watch these shows as a family
and if you choose to learn how to make these delicious
meals yourself you are welcome to join the gourmet
workshops.

Jlo6po noxanosaTtsk B pectopaH Koza !

B pectopane Koza, npegnaratowem 6oratoe MeHio B noboe Bpems aHs,
UMEETCS CMELMANLHOE MECTO U Ans geten. B mio6oe spems gHs Mbl Bygem pagel
BbIMNOJSTHUTb BQLIJVI 0C06b|e MOXErnaHud, CBA3AHHbIE C BCILI.IVIMVI ASTbMU U
MAnNbIlWAMKn.

B Teuenue gHs B Hawewm cyumn-6ape Ha aHTpPECOonbHOM 3Taxe Bul MoxeTe
HacnaxaaTbes genukaTecamu lansHero Boctoka.

Bbl MOXETE BCEN CEMBEN CMOTPETDL KYNTMHOPHbIE LWOY, MPOBOAUMBLIE B
OnpeAENEHHbIE YACh! AHS, HO KOTOPbLIX YMENbLIE PYKM HOALUMX MOBAPOB
NPUroTOBAT BMIOAA MO BCEBO3MOXHBLIM PELIENTAM, O ECNU PELLMTE NoNPoboBATL
MPUroTOBUTb UX COMOCTOSTENMBHO - MOXETE 3ANMCATLCS HO MACTEP-KMACCHI
Ans rYPMOHOB.

MNouatHOro annetural

OPEN ALL DAY / OTKPbIT B TEYEHIE BCEIO IH

Breakfast / 3asTpak 07:00 - 12:00
A La Carte / A-ns kapt 12:00 - 07:00



R
\2/

®

o

©

(o)
N/

N
\SJ

COLD STARTERS
XOJNOZIHBIE 3AKY CKI

SEA BASS CHEVICHE @

Sea bass with lemon juice, wholegrain mustard, truffle oil and carrot oil
CEBNYE N3 CBACA

Cesunue 1z cnbaca, OTTEHAEMOE HOTKAMM MMMOHHOTO COKQ, 3€PHUCTOM
ropumen, TRRAOENBHBIM K MOPKOBHBIM MACIOM

COLD APPETIZER PLATE
Artichoke with olive oil, stuffed dried aubergines and stuffed grape leaves with olive oll

3AKYCOUYHAS TAPEJIKA
ADTULOKM C OMMBKOBLIM MACIOM M COARWNMOOBAHHLIN CYLWEHLIN OAKMOKAH,
30BEPHYTbIN B NMCThA 3EMEHM 1 COPLISHY ThIM OMMBKOBBIM MOCTIOM MEPBOrO OTXUMA

OCTOPUS CARPACCIO & @ ©
Marinated octopus strips, truffle flavored fava, with garden rockets and
balsamic vinegar

KAPIMAYYO N3 OCbMNHOT A
MOPUHOBOHHBIE KYCOUK OCBMUHOMQ C YEUEBULIEY, MOUMPOBMEHHON COOMATHBIM
TPrOdoENEM, MPAHBIMA MUCTEAMM OYKKOMbI 1 OAMNE3AMUYECKIM COYCOM

HOT STARTERS
[OPAYUNE 3AKY CKU

SAFFRON RISOTTO AND GRILLED SHRIMPS @
PU3OTTO C LUAPPAHOM U KPEBETKAMU-TPUSIb

SAUTEED MUSSELS WITH WHITE WINE SAUCE €3~ @
MUAVIW, TOMITEHBIE B BENIOM BUHHOM COYCE

DUCK CONFIT &
Duck drumstick with caramelized onion, currants, pine nuts, hummus and cinnamon

YTKA KOHdUA
YTUHAS HOXKO C KAPCOMEMMBVOOBAHHBIM MTYKOM, CMOROAVMHON, KELPOBLIMN OPEXCMM,
XYMYCOM U KOPULIEN

MASHED PEPPERS WITH GARLIC AND SAUTEED FORE EGGS @ @
MKOPE M3 MEPLIEB C YECHOKOM U GUYHNLIEN

HUMUS AND LAMB LOIN SAUTEED WITH BLACK PEPPER
XYMYC 1 CEANO BAPALLKA, TOMITEHOE C YEPHbIM MNMEPLIEM

APPETIZERS / 3AKYCKI
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SOUPS 7 CYTIbl

SOUP OF THE DAY
CYN JH

ROASTED PEPPER SOUP WITH GARLIC @
MUKAHTHBIV CYN 3 3ANEYEHHBIX NEPLIEB C YECHOKOM

CHICKEN SOUP WITH FRESH VEGETABLES 3
KYPWUHBIV CYN CO CBEXMMW OBOLLAMU

SALADS / CAJIATHI

CHEF'S SPECIAL SALAD
Broccoli, cauliflower, purslane, garden rocket, head lettuce,
avocado, radish, fresh basil, with olive oil and lemon sauce

OCOEbIV CANAT OT LLEDA

OpPUrMHANBHOE COYETAHME DPOKKOMN, LIBETHOM KAMYCTbI, MOPTYNAKJ,
PYKKOIMbI, MMCTHEB CANATA, GBOKOAO, PEABKM, NMUCTHEB CBEXETO OAZMMMKA,
NPUMNPABNEHHOE COYCOM M3 ONMMBKOBOrO MACA U NIUMOHHOIO COKA

CAESAR SALAD (©) @ @ e

Lettuce, garlic croutons, parmesan cheese and Caesar sauce
CAJAT "UE3APBL"

Bcemm noburmoe 6rogo ¢ nogyLwkon 1s MMCTHLEB CAMNATA ANCOEPT, YECHOUHBIMM
CYXOPUKOMM, ChIOOM MOPMESOH 1 HEBEPOATHBIM 'YCThIM COyCcoMm 'Llesaps”

According to your preference / Ha saw seibop
Plain | lMpocTown xne6

with Crilled Shrimps | C kpeseTkamu-rponrs @
with Grilled Chicken | C kypuuen-rouns

FRIED HALLOUMI WITH BEETROOT SALAD @

Fried halloumi cheese, beetroot, yoghurt, fresh mint, cumin seeds,
scallions and Mediterranean greens

CAJTAT CO CBEKIOW U XAPEHbLIM CbIPOM XAINTYMU
JKapeHbi ChIp XxAnyMu, CBEKMNQA, MOTYPT, CBEXAA MATA,
CEMEHQ TMUHQ, CBEXUM MYK, COEANIEMHOMOPDCKASA 3EMNEHDL

AEGEAN SALAD
Tomato, green pepper, parsley, cucumber, red onion,
feta cheese, olive oil and lemon sauce

SrEVCKNM CAINAT

Crenble TOMATbI, CBEXUM 3EMEHBIN NEPEL, NETPYLKA,
XPYCTAWME OrypLbl, KOACHLIN MYK W MOy TBERAbIM OEMBIN ChID,
3AMNPCBAEHHBIE COYCOM U3 OMMBKOBOrO MACA M MIMMOHHOTO COKQ

SOUP & SALAD /7 CYTIbl & CAJTATH
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PASTAS / TMTACTA
SEAFOOD LINGUNE B3O ©

Shrimps, sand mussels, Napolitana sauce

NIMHTBUHA C MOPENPOYKTAMU

KpeseTky, Muamm 1 KQrnsMapbl B HEQNOMMTAHCKOM COyCe

sPAGHETTI & €

With Bolognese or Neapolitan sauce
CMNATETTUA

C coycowm boronbese nnm Heanonutana

PENNE ARRABBIATA &
With garlic, chili pepper, tomato sauce and basil

MEHHE APABBLATA
OcTpas NaCTA C YECHOKOM, OCTPbLIM MEPLIEM,
TOMATHbIM COYCOM M MPOAHBbIM 603VIHVIKOM

TAGLIATELLE &3 = @

Chicken with Alfredo Sauce

TANBATENNE
C kypuyen nog coycom Anedopeno

MAIN COURSE / OCHOBHbBIE BITKOIA
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FROM OUR STONE OVEN
N3 KAMEHHOW MNEYA

Served Between 12:00-23:00 / britoga nogatotca ¢ 12:00 go 23:00.

PIZZA QUATTRO FORMAGGI )
With mozzarello, gorgonzola, goat cheese, parmesan and fresh thyme

MALULA "KBATTPO ©OPMAITU"
[MMUYO C YETHIPLAMM BUAOMM ChIPO: MOLQPENMQ, TOProH30Na,
KO3W CbIP, MAPME3AH, AOMNOMHEHHBIX CBEXNM TUMbIHOM

PIZZA FUNGHI PORCINI / PROSCIUTTO @
With mozzarella, porcini mushrooms, tomato sauce and parma ham

MALUUA "$eYHI MOPYUHA" /7 "MPOLWLYTTO"

Mouyapenna, 6enbie rpubbl, TOMATHBLIN COYC, BETUMHA M3 CBUHVHbI

PIZZA CALZONE &
With mozzarello, beef bresaolo, garden rockets, tomato sauce and mushrooms

MALLUA "KAJTbLUOHE"
Mouyapenna, 6pescona ns rosagviHbl, TOMATHBLIM COYC, rPUbbI

PIZZA VEGETARIAN &3
With mozzarello, zucchini, aubergine, broccoli, spinach, bell peppers,
mushrooms and tomato sauce

BETETAPUAHCKAS MALLUA
Mouyapenna, LykuHM, DAKNOKOHbI, DPOKKOMM, WMMHAT,
Donrapckun neped, rpubbl U TOMATHBIN COYC

SPECIAL SIGNATURE DISHES
OCOBbIE BITIOAA

SLOWLY COOKED BEEF CHEEK
Truffle flavored mashed potatoes with mustard and its own juice

roBaXxbe WEYKMN B COBECTBEHHOM COKY
TomneHsie Ha CrnaboM OrHE, C raPHOOM U3 KOPTOCDENBHOrO MKOPE C
APOMATOM TPrOdOEN]

LAMB SHANK € &

Braised on a bed of wheat risotto with fomato sauce
[OJIEHb ArHEHKA

B TomaTHOM Ccoyce HO nMoayLKe 13 NWEHUYHOTO PU3OTTO

SLOWLY COOKED OSSO BUCO &3
With its own juice and thimble pasta

TOMITEHOE OCCOBYKO

C nacTow AUTAnMHM B CrIMBOYHOM COyCe

@

MAIN COURSE / OCHOBHbBIE BITKOIA
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MEAT & POULTRY
MACO U NTULA

GRILLED BEEF TENDERLOIN @

With potato gnocchi and sauteed asparagus and morel mushroom sauce
rOBAXb4d BLIPE3KA HA TPUSIE

KapTohenbHbIE HEOKKM U CMETKA MPUMYLLEHHAS CNAPXA MNOA
rPVOHBLIM COYCOM

CURRY CHICKEN DRUMSTICK WITH VEGETABLES
With quinoa tabulle salad, sun dried tomatoes and sauteed shallots

KYPUHBIE HOXKA KAPPU C OBOLLAMU
Canat Tabyne, BaneHbie HA COMHUE TOMATLI 1 CrErka
MNPUNYLWEHHBLIM NYK-LIANOT

FISH & SEA FOOD
PbIBA N MOPENPOAYKThbI

GRILLED SEA BREAM @
With sauteed Aegean herbs and spicy garlic sauce

PUTTE MOPCKOTIO JIELLA HA TPUTIE

C arenckmmm TPABAMM 1 OCTPBIM YECHOYHBIM COYCOM

GRILLED SEABASS FILLET @
With baked onion, baby carrots, green lentil and balsamic vinegar

$UJTE CUBACA HA TPUTIE
3aMEYEHHBIN B [yXOBKE MyK, MOMOLAS MOPKOBb, 3EMEHAR YEHEBLIA U
OANBE3OMAYECKUN YKCYC

SWORDFISH STEW WITH VEGETABLES €@
With saffron sauce and fresh vegetables

PbIBA-MEY C TAPHUPOM N3 CBEXMX OBOLLEWN
[NogoeTtcs ¢ WadoPAHOBLIM COYCOM

SPECIAL ROTISSERIES
OCOBbIE BJTKOAA HA BEPTEJIE

Please ask your waiter for the Special Rotisserie of the day.
YTOYHUTE Y BAWErO OPUUMAHTA MHAPOPMALMIO O
NPUrOTOBMEHHbIX HO BEPTENE BNIOJAX AHS.

Served Between 19:00-22:00 / brioga nogatotcs ¢ 19:00 go 23:00.

MAIN COURSE / OCHOBHbBIE BITFOIA
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DESSERTS / AECEPTHI

ROCHER ROYAL &3

Dacguoise cake with hazelnuts, milk chocolate mousse jivara, with hazelnut milk
chocolate coating

[Nvpor Dacquoise ¢ opexamm, Mycc 13 MOMOYHOrO WOKOMAAA jivara u
rMAasypb 13 MOMIOYHOrO LOKOMNAAOQ C OPEXAMM

HOT BROWNIE WITH COCONUT ICE CREAM 3
With marshmallows, Oreo biscuits, banana and coconut ice cream

rOPS4YMN BPAYHN C KOKOCOBBIM MOPOXEHbBIM
C sechmnpom, neversem Oreo, OAHAHOBBLIM 11 KOKOCOBBIM MOPOXEHBLIM.

BOURBON CHOCOLATE MOUSSE
With berries, warm chocolate and hot chili sauce

LUOKOJTAAHLI MYCC BYPBOH
C aronamm, TEMMbIM WOKOMAAOM 1M OCTPbLIM COYCOM HUMMy

BAKED RICE PUDDING
3AMEYEHHBIV PUCOBLIV MY AUHT

PISTACHIO BAKLAVA &
With Ice Cream

PUNCTALLKOBAY NAXITABA
C MOPOXEHBIM

SEASONAL FRESH FRUIT PLATE
TAPEJTKA CE3OHHbIX CBEXWNX ®PYKTOB

DESSERTS / JECEPTHI



SPECIFIC MATERIALS OR PRODUCTS THAT CAUSE ALLERGY OR INTOLERANCE
BELLECTBA UM MPOAYKTbI, KOTOPBIE BbI3bIBAIOT ATTEPTUIO U HEMEPEHOCUMMOCTb

a Grains containing gluten and its products
[ MO TEHCOAERKALME 3EPHOBLIE KYMbTYPbI 1 MPOAYKTHI UX NEPEPADOTKM

gg Crustaceans (Crustacea) and their products
PakoobpasHbIE 1 MPOayKThLI X NEPEPADOTKN

Eggs and egg products
AILa v auuUHbIE NPOAYKT b

Milk and dairy products (including lactose)
MONOKO 1 MOMOYHBIE MPOAYKTEI (BKNFOYAS NOKTO3Y)

Fish and fish products
Poiba 1 pbibonpoaykTbl

©

Mustard and mustard products
[OpYMLIa U TOPUNHUHBIE MPOAYKTbI

Peanuts and peanut products
APOXVC 1 MPOAYKTbI U3 QPAXUCA

Soy beans and soy bean products
Cod 1 CoeBbIE MPOAYKTHI

Celery and celery products
Cenbaepen v npoaykThl Ero NepepaboTkm

Lupine and lupine products
JTFonvH 1 NPOAYKTLI U3 MFOMMHA

@000

Hard-shelled fruits and their products
MNnoael ¢ TeepAON ODOMNOYKON M MOOAYKTLI WX NEPEPADOTKM

Sulfur dioxide and sulfites
Jnokcna cepbl v CynbaonTbI

Molluscs and their products
MonmroCKkM 1 X MPOOYKThI

Sesame seed and sesame seed products
KYHXYTHOE CEMS U KYHXYTHBIE MPOYKTbI

OO @

Marked dishes contain pork meat
~—/  bnrogo conepMuT CBUHMHY.

Our culinary team will be happy to accommodate any special requests you may have.
Haowwa koMaraa kyrimHOPOB OygeT paad BbINOMHNTE MHODLIE BALWM OCOOBIE MOMENOHNS.

If you have any concerns regarding food allergies, please inform the service staff before ordering

Ecrm Bbl cTpOgoeTe anneprien Ha kaKou-nMobo MPOAYKT, MPockM Bac coobats 06 3TOM OOCMYXMBAKOLLEMY
NEPCOHANY A0 30Ka3A OO,



