BJTIOOA NPUJIb | FROM THE G RI L. L S —

dune ybinneHkKa ¢ oBowamMmm 1 1 OO

Chicken with vegetables 360rp
CBuHas wesn 1400

porkngeck = 0000 415
®une [Jopaao ¢ oBowWamMm rpuinb 1780

Dorado fillet with grilled vegetables 235rp
CTeinK 13 nococsi C TOMSIEHHbIM LINMHATOM 2200

Salmon steak with steamed spinach 230r
CBuHbIe péOpa ¢ oBoLaMU rPUnb i 1200

Pork ribs with grilled vegetables 480r
KpeBeTku co cBeXum canaTom 1700

Tiger Prawns with green salad 220rp
MsicHoe accopTu ¢ oBowamMu lﬁin° 3500
Assorted meat with vegetables 750rp
PbibHOe & MOopckoe accopTu

Fish & seafood platter 4%3%8

KINACCUYECKMUE CTEMKMN | CLASSIC STEAKS

CtpunnouH &3 3600
Striploin 415rp

Pu6ait 4200
Rib-eye 415rp
CTteuk — canar

CTenk n3 MpamopHoOKM roBaauHbl, aBokago, BAreHHble ToMaTbl, KapTodens, nykK, Snuo 1450
Steak salad 320rp
Beef steak, avocado, sun-dried tomatoes, potatoes, onion, egg

Ton Bnenp, 2600
Top Blade 415rp

MaueTe 2700

Skirt steak 415rp
COYC HA BbIBOP | SAUCE OF YOUR CHOICE N
MNMepeyHbIn, rpubHon, bapbekio, [lemurnac, 6pyCHUYHbIN, AOMALLUHANA afKuUKa 250
Pepper sauce, creamy mushroom sauce, BBQ, Demi-glace, lingonberry, adzhika 50rp
FTAPHUPbDbI | SIDE S
Puc BacmaTtu 320
Basmati rice 150rp
OBowu Ha rpune 550

Grilled vegetables 160rp
KaprochenbHoe niope 350

Mashed potatoes 150rp
KapTodenb cdopu c MapmeszaHom 450

French fries with Parmesan 170rp
Kaptodenb ¢hpu c NapmesaHom u TprocpenbHbIM Macnom 500

French fries with Parmesan and trufle oil 190rp

OECEPTbI | DESSERT S I —

BpycHUKa C KeApOBbLIM OPEXOM U BapeHbLEM U3 KeipOBOM LUMLLKW g 550
Cowberry with pine nuts and pine nut jam 130rp

BpycHuka & obnenuxa c no6aBneHnem CrylieHHOro Mosioka u KefJpoBoro opexa - 550
Cowberry & sea-buckthorn with condensed milk and cedar nut 130rp

MopoxeHoe B aCCOPTUMEHTE 450*
Selection of ice-cream

*CTOMMOCTb ogHoro wapwuka - 150 py6 | one scoop - 150 RUB 150rp
MpocdunTponu c BaHUNBbHLIM MOPOXEHbLIM U FTOPSAYUM LUOKOSIagoM 650
Profiterole with vanilla ice cream and hot chocolate 160rp
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QoviN

HOBOCWBUPCK

B cnyyae npegpacnonoXeHHOCTM K NULWEBON annepruun, npeagynpeante o6 atom Bawero oumumaHTa.
Bce ueHbl ykasaHbl B pyonsax u skntodatot HOC. K onnate npuHumMarotes pyonu n KpeanTHble KapTbl.

If you have any concerns regarding food allergies, please contact your waiter.
All prices are listed in rubles and include VAT. Payment is accepted in rubles or credit cards.

Domina HoBocnbupck
JNNennna 26, HoBocmnbupck, Poccus
welcome.nsk@dominansk.ru
Ten.: +7 (383) 362 85 64




SAKYCKW | LET"S B E G /N 15
BnuHbI ¢ TOCOCEM U TBOPOXEHLIM CbIPOM

[MogatoTcs ¢ KpacHOWM MKPOM U CMEeTaHoM 1 050
Traditional pancakes with salmon and cream cheese 250rp
Served with red caviar and sour cream

Cunbupckue pasHoconbl

MapuHoBaHHble rpy3an, 6enble rpubbl, KOPHULLOHBI, KBALLEHHAs KarnycTa, Cano e 1500

Siberian pickles 500rp
Marinated milk mushrooms, Porcini, pickles, sauerkraut, homemade lard

TapTap n3 roBaamHbl ¢ Myccom u3s lNapmesaHa

loBsiAMHA, KOPHULLOHKI, KpAaCHbIV YK, ONTMBKOBOE Macno, ropyuua JmkoHckas 950
Beef tartare with Parmesan mousse 240rp
Beef, red onion, olive oil, pickles, Dijon mustard

AHTUNAcTN

MpowwyTTo, Canamu, Bpe3aona, accopTu CbIPOB, BAMNEHHbIE TOMATbI, ONUBKKM, YnabatTa, mes 1600
Antipasti 185rp
Prosciutto, Salami, Bresaola, cheese assortment, sun-dried tomatoes, olives, ciabatta, honey

AccopTtu cbipoB 1700
Cheese platter 355rp
PbIGHOe accopTu 2000
Fish platter 210rp
Butenno ToHHaTo ¢ pocToMdoM 980
Vitello Tonnato with roast beef 155rp
MapuHoBaHHbIN pocTOU ¢ GPYCHUYHBIM COYyCOM - 1050
Roast beef with lingonberry sauce 220rp
TapTap n3 nococs

Nococb, ryakamorne, KMHoa, KYHXYT, KpacHas ukpa o)

Salmon tartare d 1 %3509)
Salmon, quacamole, quinoa, sesame, red caviar

KapTodenbHbIin ApaHUK C TOCOCEM MOAaEeTCs CO CIIMBOYHBIM COYCOM @ 970
Potato dranik with salmon served with creamy sauce - 200rp

COHABUYUN U TOPAYUE 3AKYCKU | AT ANYTIME I

BpyckeTTa ¢ Tomatamu u Mouapennon 750
Bruschetta with tomatoes and Mozzarella 180rp
BpyckeTTa c nococeMm U CIIMBOYHbIM CbIPOM 850
Salmon bruschetta with cream cheese 215rp
BpyckeTTa ¢ pocToMcoM, pyKKONnomn 1 MMGUPHLIM COYCOM 820
Roast beef bruschetta with arugula and ginger sauce 200rp

DOMINA Kna6 CangBu4

KypuHas rpyaka, canart, TomaTbl, 1o, 6eKoH, nogaetcs ¢ kaptodenem dppu 1200
DOMINA Club Sandwich 350rp
Chicken breast, lettuce, eggs, tomatoes, bacon, served with French fries

DOMINA Mpaitm Byprep 13 MpaMopHOI roBaaMHbI C KapTodenem dpu 1 KETHYNoM 1300
DOMINA Prime Burger - prime beef, French fries and ketchup 540rp

NMuBHOE accopTu

KypuHble Kpbinibs, Mouapenna B NnaHMPOBKE, YECHOYHbIE TPEHKU, KPEBETKMN B NAaHUPOBKE,
KapTodenbHble JorbkW. [logaeTca ¢ KeT4ynom U YECHOYHbIM COYCOM

Beer set

Chicken wings, Mozzarella cheese, garlic croltons, fried Prawns, potatoes.

Served with ketchup and garlic sauce

1600

550rp

&5 _ Bererapuarickoe | Vegetarian Y- - Ocrpoe ISpicy AW 5000 Cubupckoit kyxHml
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CAIATHI | SALADS |

Canar Le3apb | canat PomaHo, coyc Le3apb, YeCHOYHbIE FPEHKM, NapMesaH 950

Caesar salad | Romano, caesar sauce, garlic croutons, parmesan & 260rp
- ¢ Kkypuuen| with chicken breast

- ¢ kpeBeTkamu| with Tiger prawns 1200
- ¢ mopenpoaykramu| with seafood 240rp
TyHeu, nococb, kpeBeTkn, Kamyartckuit kpab 1300
Tuna, salmon, Tiger prawns, Kamchatka Crab 235rp

Canat Hucyas

TyHeu, 3eneHas aconb, nepenennuHoe anuo, kaptoderbs, coyc «Butenno ToHHaTo» 980
Nicoise salad 240rp
Grilled tuna steak, green beans, quail eggs, baby potatoes, lettuce, «Vitello Tonnato» sauce
3eneHbIn canat ¢ coycom «LluTpoHeT» P 980

Green salad with «Citronette» sauce 250rp

Koy Cnoy ¢ kpeBeTkamu

MopkoBb, 3aneveHHas cBekna, 3eneHoe s6noko, kanycTa, kpeeTku, coyc Chivas Regal 850
Cow slow with prawns 230rp
Carrot, baked beetroot, green apple, cabbage, prawns, Chivas Regal sauce

Mpeuyeckun canar

Tomar, orypeu, 6onrapckun nepeu, colp ®eTa, ONMBKKU, NMUCTbsS canaTa, KPacHbIA NyK,
Me[O0BO-ropyYnYHas 3anpaBka

Greek salad

Tomato, cucumber, pepper, Feta cheese, olives, lettuce, red onion, honey-mustard sauce

750

250rp

Canar c nococem u kuHoa ) 1150
Salad with salmon and quinoa 220rp
Onusbe ¢ A3bIKkoMm, KamuyaTckum kpabom m KpacHoOW MKpOM 1100
Olivier salad with beef tongue, Kamchatka crab and red caviar 220rp
Canat c KOposnieBCKUMMU KpeBeTKaMu, neYyeHbIMn oBoLwamm n coycom llecto 1050
Salad with King prawns, baked vegetables and Pesto sauce 185rp
CYNbI | SOUP S
BopLy ¢ roBaanHOM nogaetcs ¢ YeCHOYHbIM Xrebom, cariom U cMeTaHomn oo 850
Borsch with beef served with garlic bread, lard and sour cream ' 320rp
CnuBOYHLIN Cyn € NococeM, NogaeTcs ¢ paccrTeraem 950
Creamy salmon soup, served with traditional fish pie 350rp
TbIKBEHHbLIN KpeM cyn ¢ TUrPOBbIMU KpeBeTKaMu 850
Pumpkin cream soup cream with Tiger prawns 350rp
MpnbHoOM cyn ¢ 3eneHbLIO U cMeTaHOM L 750
Mushroom soup with herbs and sour cream 280rp
OBoLHOM cyn-nope ¢ TUrPOBbIMU KpeBeTKaMu 800
Creamy vegetable soup with Tiger prawns 250rp
KypuHbIM OynbOH nogaeTcs ¢ nanLwomn, BapeHbiM SINLOM, 3EMEHbIO U rpeHKamu 700
Chicken bouillon served with homemade noodle, boiled egg, herbs and croutons 300rp

MACTA | PA S T/A

1350

PeTyunHU ¢ rpedeikamm

Fettuccine with scallops 275rp
Cnarettn Kap6oHapa 900
Spaghetti Carbonara 250rp
CnareTTy ¢ MopenpoaykTamMm U TomaTtaMmu Yeppu 1200
Spaghetti with seafood and cherry tomatoes 370rp
&5 _ Bererapuarickoe | Vegetarian ¥ - Octpoe ISpicy &% -Eniono Cubnpckoit kyxhul
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NMACTA | PASTA I

PusoHu c mopenpogyktamm & 1290
Seafood risoni 270rp
CnareTttu a la Russe ¢ KamyaTckum Kpabom 1 KpacHOM UKPOW 1300
Spaghetti a la Russe with Kamchatka crab & red caviar 225mp
Manapaenne ¢ 6enbiMu rpubéamm B CIMBOYHOM coycCe 950

Pappardelle with Porcini and creamy sauce 215rp

PaBunonu ¢ Kponmkom, 6enbiMmu rpubéamm n 6pPYCHUYHBLIM COYCOM 800
Ravioli with rabbit, Porcini and lingonberry sauce 180rp

FOPAYUE BITIOOA | FROM THE STOV E 1

BedcTporaHoB ¢ 6enbiMu rpub6amu U kKaptTodenbHbIM Nope - 1400
Beef stroganoff with ceps and mashed potatoes 250rp
KotneTbl ns msaica Kamyarckoro kpaba ¢ 6pOKKoOnu u CliMuBOYHO-UKOPHbLIM COYyCOM 1600
Kamchatka crab cutlets with broccoli, creamy sauce with red caviar 235mp
KoTneTbl 13 cMGMPCKOM LYKM C KapTOeNnbHBLIM Miope e 1250
Siberian pike cutlets with mashed potatoes 320rp
C_V|6M_pcxue nenbmeHu “" 850
Siberian pelmeni 300rp

YepHble NenbMeHM C TOCOCEM U KPaCHOMN UKPOM 1150
Black pelmeni with salmon and red caviar 250rp

MoBsXbU WEKU ¢ KapTodernbHbIM nope

LLékun, kapTohenbHoe ntope, 6enbie rpnbsl, coyc emurnac 1500
Beef cheeks with mashed potatoes 360rp
Beef cheeks, mashed potatoes, Porcini, Demi-glace sauce

3aneyeHHasi MO3roBast KOCTb 800
Baked bone 500rp
Cubunpckue BapeHUKU ¢ kKaptocpenem n 6enbiMmu rpubamm - 800
Siberian vareniki with potatoes & Porcini 280rp
CoTe M3 MOpPenpoayKToB 1390
Mwugum, KpeBeTKK, rpebeLLKn, CAIMBOYHO-YCTPUYHBIA COYC, MKpa TOOMKO 210rp

Seafood sauté
Mussels, prawns, scallops, creamy oyster sauce, tobiko caviar

TTALLLLA | P 1ZZ /A

YeTtbipe cbipa | Coyc cnmBoyHbIi, Mouapenna, FoproHsona, MapmesaH, Mproitep 950
Quattro formaggi | Creamy sauce, Mozzarella, Gorgonzola, Parmigiano, Gruyére 375rp
Muuua ¢ mopenpoaykrammu | Coyc nomoaopo, nococb, Muanm, kpeeetkv, Mouapenna 1150
Seafood | Pomodoro sauce, Salmon, Mussels, Shrimps, Mozzarella 400rp
MennepoHu | Cansimm Munaxo, Mouapenna, coyc noMogopo 890
Pepperoni | Salame di Milano, Mozzarella, pomodoro sauce 390rp
Muuua ¢ rpywen u coipom fop Bnio

Ipywa, ceip Jop Bnto, ceip Mouapenna, kegpoBbln opex, Kpem e 6anb3amuk 970
Pizza with pear and Blue cheese 355rp
Pear, Blu cheese, Mozzarella cheese, pine nuts, balsamico di Madena

NMuuua c nococemM U TBOPOXHbLIM CbIPOM 990
Mpywa, ceip Oop Bnto, cbip Mouapenna, kegpoBbIn Opex, kpem e 6anb3amuk 415rp

Pizza with salmon and cottage cheese
Pear, Blue cheese, Mozzarella, pine nuts, balsamico di Madena
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