BITIOOA NPUJIb | FROM THE G R L L | —

dPune uybinsieHKa ¢ oBolWamMu 1 1 OO

Chicken with vegetables 360rp
CBUHagA wes 1400

Porkneck  415p
®une [opano ¢ oBoLaMm rpuinb 1780

CTenk U3 nococsl ¢ TOMJEHHbIM LWINMHATOM 2200

Salmon steak with steamed spinach 230r
KpeBeTkMu CO CBEXMM canaTom 1700

Tiger Prawns with green salad 220rp
MsicHoe accopTu c oBoLamMun &D 3500
Assorted meat with vegetables 750rp
PbiGHOe & MOpcKoe accopTm .o,

Fish & seafood platter R# 4;5008

KNACCUYECKUE CTENKMU | CLASSIC STEAKS I
CtpunnouH 3600

Striploin 415rp
Pu6ait 4200
Rib-eye 415rp
CTtenk — canar

CTenk n3 MpamMopHOWN roBSauHbI, aBoKago, BASIEHHble ToMaTbl, KapToderb, NyK, anuo 1450
Steak salad 320rp
Beef steak, avocado, sun-dried tomatoes, potatoes, onion, egg

Ton Bnenpg 2600

Top Blade 415rp
MaveTte 2700
Skirt steak 415rp
COYC HA BbIBOP | SAUCE OF YOUR CHOICE I

MepeyHbIn, rpubHon, bapbekio, [lemurnac, 6pyCHUYHbIN, AOMALLUHAA agKuUKa 250
Pepper sauce, creamy mushroom sauce, BBQ, Demi-glace, lingonberry, adzhika 50rp

FrAPHUPDbI | SIDE S N
Puc BacmaTtu 320
Basmati rice 150rp
OBowu Ha rpune 550

Grilled vegetables 160rp
KapTodensHoe niope 350

Mashed potatoes 150rp
Kaptodens dpu c MapmesaHom 450

French fries with Parmesan 170rp
Kaptodenb ¢pu c NMapmesaHom un TprochenbHbLIM Macriom 500

French fries with Parmesan and trufle oil 190rp

OECEPTbI | DESSER T S i ——

BpycHuKa ¢ keApOBbLIM OPEXOM U BapeHbeM U3 KeAPOBOU LUULLKN - 550
Cowberry with pine nuts and pine nut jam 130rp

BpycHuka & obnenunxa c no6aBneHneM CryweHHOro Mosioka u KepoBOro opexa - 550
Cowberry & sea-buckthorn with condensed milk and cedar nut 130rp

MopoxeHoe B acCCOPTUMEHTEe 450*
Selection of ice-cream

*CTOMMOCTb OAHOTO Lwapuka - 150 py6 | one scoop - 150 RUB 150rp
MpoduTponu ¢ BaHUNbHbIM MOPOXEHbIM U FTOPAYUM LLOKONAA0M 650
Profiterole with vanilla ice cream and hot chocolate 160rp

&. Beretapuanckoe | Vegetarian - - Octpoe ISpicy 44 -Briono Cubupckor kyxhul
oo A dish of Siberian cuisine
£~ Briopo or LWedpa | Chef's Signatures B# -Briono Ha komnanuio| Sharing plates

@ oMINA

HOBOCHUBUPCR

B cnyyae npeapacnonoXeHHOCTM K NULLEBOW anneprum, npegynpeante o6 atom Bawwero oduumaHTa.
Bce ueHbl ykasaHbl B pybnsix n skntovatoT HAOC. K onnate npuHMmatotcs pyonu un KpeavTHbIe 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
JleHnna 26, HoBocnbupck, Poccus
welcome.nsk@dominansk.ru
Ten.: +7 (383) 362 85 64




SAKYCKW | LET"'S BIE G N 15

BnuHbl ¢ nococem n TBOPOXEHbIM CbIPpOM
[MogatoTcsa ¢ KpacHOWM MKPOM U CMETaHoM 1 050

Traditional pancakes with salmon and cream cheese 250rp
Served with red caviar and sour cream

Cunbupckune pasHoconbl

MapuHoBaHHble rpy3au, Gernble rpubbl, KOPHULLOHBI, KBALLEHHas KamnycTa, carno  .gu 1500
Siberian pickles 500rp
Marinated milk mushrooms, Porcini, pickles, sauerkraut, homemade lard

TapTtap 13 roBaamHbl ¢ Myccom u3s NapmesaHa

loBsAMHA, KOPHULLOHKI, KpaCHbIN JyK, ONIMBKOBOE Macro, ropyuua JukoHckas 950

Beef tartare with Parmesan mousse 240rp
Beef, red onion, olive oil, pickles, Dijon mustard

AHTMNAcTn

MpowyTTo, Cansmu, Bpe3aona, accopTu CbipoB, BANEHHbIE TOMAThI, ONUBKM, YnabatTa, Men 1600
Antipasti 185rp
Prosciutto, Salami, Bresaola, cheese assortment, sun-dried tomatoes, olives, ciabatta, honey

AccopTtu cbipoB 1700
Cheese platter 355rp
PbiIGHOe accopTu 2000
Fish platter 210rp
Butenno ToHHaTO ¢ pocToudom 980
Vitello Tonnato with roast beef 153rp
TapTtap 13 nococs

Jlococb, ryakamone, KMHoa, KyHXyT, KpacHas nkpa © 1250
Salmon tartare 280rp
Salmon, quacamole, quinoa, sesame, red caviar

Kapnauyo u3 roBsaauvHbl 1170
Beef Carpaccio =4 140rp

COHOBUYUN U TOPAYUE SAKYCKU | AT ANYTIME I

DOMINA Kna6 CanaBuy

KypuHas rpyagka, canart, TomaTbl, anuo, 6eKoH, nogaeTcs ¢ kaptodenem dpu 1200
DOMINA Club Sandwich 350rp
Chicken breast, lettuce, eggs, tomatoes, bacon, served with French fries

DOMINA Mpaitm Byprep 13 MpaMOpHOI rOBAAUHLI C KapTodenemM pu 1 KETYYMNom 1300
DOMINA Prime Burger - prime beef, French fries and ketchup 540rp
NMuBHOE accopTu

KypuHble Kpbinbs, Mouapenna B NnaHMPOBKE, YECHOYHbIE TPEHKM, KPEBETKMN B MaHNUPOBKE,
KapTodenbHble JornbkW. [logaeTca ¢ KeT4ynomM U YECHOYHbIM COYCOM A=)

Beer set ki

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

Served with ketchup and garlic sauce

1600

550rp
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CAJIATbI | SALADS |

Canart Lesapb | canat PomaHo, coyc Le3apb, YECHOYHbIE FPEHKN, MapMe3aH ’ 950
}

()3)

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

- ¢ KpeBeTkamu| with Tiger prawns 1200
- ¢ mopenpoaykTtamu| with seafood 240rp
TyHeL, nocock, KpeBeTku, Kamyarckuin kpab 1300
Tuna, salmon, Tiger prawns, Kamchatka Crab 235mp

Canat Hucyas

TyHeu, 3eneHas dpaconb, nepenenuHoe anUo, kaptoderb, coyc Butenno ToHHaTO
Nicoise salad

Grilled tuna steak, green beans, quail eggs, baby potatoes, lettuce, Vitello Tonnato sauce

980

240rp

3eneHbIn canat ¢ coycom «LluTpoHeT» 980
- - H
Green salad with «Citronette» sauce 250rp

Koy Cnoy ¢ kpeBeTkamu

MopkoBb, 3ane4eHHas cBekna, 3erneHoe sibnoko, kanycra, kpeeTku, coyc Chivas Regal
Cow slow with prawns

Carrot, baked beetroot, green apple, cabbage, prawns, Chivas Regal sauce

Fpe4vyeckun canar

Tomar, orypeu, 6onrapckuii neped, cbip ®eta, OnNMBKK, NUCTbS canarta, KpacHbIN IyK,
MeLOBO-ropYMYHas 3anpaska

Greek salad

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

S 890

230rp

850

230rp

750

250rp

Mukc canarta ¢ nococem u coycom lNecto
Mixed salad with salmon and Pesto sauce

CYMbl | SOUP S

850

BopL ¢ roBaanHOM NnoaaeTcs ¢ YeCHOYHbIM Xrebom, carioM 1 CMeTaHom ¢

Borsch with beef served with garlic bread, lard and sour cream 320rp
CnuBOYHLIN CyNn € NnococeMm, NogaeTcs C paccTeraem 950
Creamy salmon soup, served with traditional fish pie 350rp
TbIKBEHHbIN KPeM Cyn ¢ TUTPOBbIMU KpeBeTKamMu i 850
Pumpkin cream soup cream with Tiger prawns < 350rp
OBoLHOM cyn-nope ¢ TUrPoOBbIMU KpeBeTKaMun 800
Creamy vegetable soup with Tiger prawns 250rp
KypuHbIN OynbOH nogaeTcs ¢ nanLwion, BapeHbIM SNLIOM, 3e1eHbI0 U FpeHKamMu 700
Chicken bouillon served with homemade noodle, boiled egg, herbs and croutons 300rp
OkpoLuKka ¢ roBAaAMHOW Ha KBace 690
Traditional okroshka with beef and kvass 320rp

MACTA | PA S T/A

900

250rp

Cnarettn Kap6oHapa
Spaghetti Carbonara
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MACTA | PASTA I ——

1290

PusoHu ¢ mopenpoayktamm &3

Seafood risoni 270rp
CnareTttu a la Russe ¢ KamuyaTtckum kpabom u KpacHoM UKpon 1300
Spaghetti a la Russe with Kamchatka crab & red caviar 225rp
Mannapgenne ¢ 6enbiMu rpu6aMm B CIIMBOYHOM COycCe 950
Pappardelle with Porcini and creamy sauce 215mp
PaBuonu c kponukom, 6enbimu rpmb6amMm n 6pyCHUYHLIM COYCOM 800
Ravioli with rabbit, Porcini and lingonberry sauce 180rp
Mannapaenne ¢ kpabom u coycom buck @ 1100
Pappardelle with crab and Bisque sauce < 280rp

FOPAYUE BITIOAA | FROM THE STOV E 1
BedcTporaHoB ¢ 6-ej1bIMI/I rpmb6amu n kaptodesnibHbIM nrope - 1400
Beef stroganoff with ceps and mashed potatoes 250rp

KotneTbl n3 msica Kamuyarckoro kpaba ¢ 6poKKonu n CiMuBOYHO-UKOPHbIM COYyCOM 1600
Kamchatka crab cutlets with broccoli, creamy sauce with red caviar 235rp
3aneyeHHbIN GaknaxaH ¢ MycCOM U3 Napme3saHa @ 890
Baked eggplant with Parmesan mousse < 260rp
Cubupckme nenbmMmeHun - 850
Siberian pelmeni 300rp
FoBAXbU WEKKN C KapTodenbHbIM nope
Lk, kapTohenbHoe ntope, Genbie rpubsl, coyc emurnac 1 ?6(())0
P

Beef cheeks with mashed potatoes
Beef cheeks, mashed potatoes, Porcini, Demi-glace sauce

Cynak ¢ kapTodenbHbIM NOpe U UKOPHbLIM COYCOM

1180

Zander with mashed potatoes and red caviar sauce < 290rp
Cubunpckue BapeHuKU ¢ Kaptocpenem n 6enbiMmu rpudbamm - 800
Siberian vareniki with potatoes & Porcini 280rp
CoTe 13 MmopenpoayKroB 1390
Mwnaun, KpeBeTku, rpebeLLKn, CAMBOYHO-YCTPUYHBIA COYC, MKpa TOBUKO 210mp

/
Seafood saute
Mussels, prawns, scallops, creamy oyster sauce, tobiko caviar

NMALILIA | PIZZ A

YeTblpe cbipa Coyc crnmBoyHblin, Mouapenna, Jop Bnto, MapmesaH 950
Quattro formaggi Creamy sauce, Mozzarella, Blue cheese, Parmigiano 375rp
Muuua ¢ mopenpoaykramu Coyc NOMoaopo, Nococb, MMAMK, KpeBeTku, Mouapenna 1150
Seafood Pomodoro sauce, Salmon, Mussels, Shrimps, Mozzarella 400rp
MennepoHu Canamu MunaHo, Mouapenna, coyc noMoaopo 890
Pepperoni Salame di Milano, Mozzarella, pomodoro sauce 390rp
MNMuuua c rpyweit u coipom fop Bnio

MpyLwua, ceip fop Brito, cbip Movuapenna, keapoBblii Opex, KpeM Ae 6anb3amuk 970

Pizza with pear and Blue cheese 355rp
Pear, Blu cheese, Mozzarella cheese, pine nuts, balsamico di Madena
990

Muuua c nococeM U TBOPOXHbLIM CbIPOM
Pykkona, celp Mouapenna, TBOPOXHbIN Cbip, cemMra, coyc MyTTu 415rp
Pizza with salmon and cottage cheese

Arugula, mozzarella cheese, cottage cheese, salmon, Mutti sauce
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