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Modus OnMMNUNCKUM Napk — NepPBbIN
pecTopaH, pacrnaxHyBLUMM ABEPU
B Onumnumckom napke B 2014 roay.

Cpeau Hallux rocTen y>Ke MHOTO N1eT NePBbIe
Niu@ rocygapcTs, ONIMMITMNCKME YEMIMTUOHDI
M BblOaloWMeCs OeaTeniv HayKu, KynbTypbl
M UCKYCCTBA.

CMBOS 3aBEAEHUS — MOHYMEHTAsIbHas
KapTuHa ®apuaa borganosa «Hawu
YEMMMUOHbI».

Ha netHem Teppace ¢ BMAOM Ha lotoLme
POHTaHbI OXMBaEeT MO3aMKa, MOCBALLEHHAS
ycrnexam raHg6onmctos Ha Onumnuage-80.

Halua MCTOPUA MPOAOSIKAETCS U 33 CTOSIOM.
Kak Ha ONMMMMUIMCKMX Urpax BCTpeUaroTcs
nyylume CrOPTCMEHbI M3 Pa3HbIX CTPaH, Tak
M B HAaLLEM MEHIO — raCTPOHOMUYECKME
TPaAMLMKN U3 BCEX YTONKOB MM1pa!

[o6po noxanosaTtb B Modus!

J'IaBKa / ShOp JlaBka Modus: TO, UTO OCTAéTCs 3a KyJIMCamm
pecTtopaHa, Ternepb MOXHO B35Tb AOMOMN.

CbIpHUKM 6/12 wr. 360/720 420
Syrniki (cottage cheese pancakes), 6/12 pcs 840

BUOLLTEKC M3 MPaMOPHOW rOBSAUHbI 3/6 wr. 600/1200 1800
Marbled beef steaks, 3/6 pcs 3600

MenbMeHM M3 LWYKM C NOCOCEM 1650
Pike and salmon pelmeni

NenbmeHun 13 MPaMOpPHOW roBaAuHbI
Marbled beef pelmeni

[MenbMeHu C KpeBeTKOom
Shrimp pelmeni

KoTtnetbl 13 LLYKW 6/12 wr. 300/600
Pike cutlets, 6/12 pcs

MawTeT m3 ubinéHkKa
Chicken pate

BapeHbe 13 cO6CTBEHHOrO caa
Jam from our own garden

Xne® MOTOYHbIN
Milk bread




XonopgHble 3akyckun / Cold appetizers

MapUHOBaHHbIE ONIMBKM 100/10/20 r 870
Marinated olives

Cenbab aTnaHTUUYeCKas C KapTodpesiem, anonm 230r 780

M3 3€1eHOTr0 NyKa U LLyUber NKPOM
Atlantic herring with potatoes, green onion aioli and pike
caviar

TapTap 13 roBsauHbI C XPYCTALWMM KapToderiem 1901 1270

M CBEXMM Tprodenem
Beef tartare with crispy potatoes and fresh truffle

Kaprau4yo n3 rossixkbemn BbIpe3ku 160t 1490

C L-IéprIMl/I NNCNYKaMmn
Carpaccio of beef tenderloin with black chanterelles

MsacHoe accopTu (6pe3aona, yTUHOe Marpe, 150/30/20/60 r 1940
NPOLUYTTO) NOAAETCS C ropunLEeEN
M KOPHULLOHaMM

Charcuterie platter (bresaola, duck magret, prosciutto) served
with mustard and cornichons

CbipHOEe accopTn (NapmesaH, deTa, App, 140/20/60 r 1360
rOProH30/s1a) NoAAETCs C BApeHbEM

M3 COBCTBEHHOrO cada
Cheese platter (parmesan, feta, durr, gorgonzola) served with
jam from our own garden

MawTeT 13 NeyeHu LubinaeHkKa ¢ COycom 701 780

M3 YepHOC/IMBaA U KapaMesibHbIM MeKaHOM
Chicken liver paté with prune sauce and caramelized pecans

UkopHbin 6ap / Caviar bar

Onafgbn € UKpom (Wwyubs / KpacHas / YépHas)
Pancakes with pike / red / black caviar

HanoneoH 13 60poanHCKOro xneba c wydben /
KPaCHOM / YépHOM UKPOM
Borodinsky bread Napoleon with pike / red / black caviar

Orypubl C YEPHOM UKPOW N CMETAHHbIM MYCCOM
Cucumbers with black caviar and sour cream mousse

Cawmmm 13 nococsa ¢ Bacabu M KPaCHOM UKPOM
Salmon sashimi with wasabi and red caviar

M4aTtbiv KapTOoderb C LyYber MKpow
Crushed potatoes with pike caviar

Kaptogenb ¢ppun C YEPHOWM MKPOM N CMETAHHBIM MyCCOM
French fries with black caviar and sour cream mousse

TapTUH C KPACHOWM MKPOM U1 B3OGUTHIM MACSTIOM
Tartine with red caviar and whipped butter

Pe,D,VIC C ‘-IépHOVI MKpOVI N CIMBOYHbIM MACJ/1OM
Radish with black caviar and butter

BaHMNbHOE MOPOXEHOE C YEPHOWM UKPOM

N ONTMBKOBbIM MaCJ1OM
Vanilla ice cream with black caviar and olive oil

NepsaHon 6ap / Ice bar

Ex Mopckowm
Sea urchin

Yctpuua (PosoBas axonum / XacaHckas / UmnepaTtopckas)

Oyster (Pink Jolie / Khasanskaya / Imperial)

MaragaHcKkme KpeBeTKM C COYCOM pym

Magadan shrimp with rouille sauce

Mopckas konnekums Modus

(Exkm1 4 wiT.,, ycTpUUbl 3 BUAA MO 2 WT., MaragaHckue
kpeeTku 150 r, caliMmm 13 Nococs)

Modus seafood collection

(4 sea urchins, 3 kinds of oysters 2 pcs each, Magadan shrimp 150 g,
salmon sashimi)
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JTiobumas Aszums / Favourite Asia

Ponn Mopayc
Modus roll

Ponn ®unagenbsdua ¢ TOCOCEM U UKPOU
Philadelphia roll with salmon and caviar

Ponn KaHaga c yrpem
Canada roll with eel

Ponn KanndopHus ¢ nococem
California roll with salmon

Ponn KanndopHMs ¢ kpabom
California roll with crab

Ponn c aBoKago U XPyCTaLLEN KPEBETKOM
Roll with avocado and crispy shrimp

Ponn Temnypa c TapTapom 13 yrps
Tempura roll with eel tartare

Ponn ®unnanenbdusa ¢ XpycTaLlen KpeBeTKowm
Philadelphia roll with crispy shrimp

Ponn ¢ nococem 1 TapTapom 13 TyHUa
C KNTyOHMKOM
Roll with salmon, tuna tartare and strawberries

XeHA-ponn C yrpém 2 L.
Hand roll with eel 2 pcs

XeHAa-posnna € Kpabom 2 L.
Hand roll with crab 2 pcs

XeHA-ponn C XpPycTaLwen KPeBETKOM 2 LUT.
Hand roll with crispy shrimp 2 pcs

CyLwm ¢ nococem
Salmon sushi

Cywm c roBaanHOM 1 dpya-rpa B OrHe 2 LWT.
Sushi with beef and foie gras flambé (2 pcs)

CyLwm c yrpém

Eel sushi
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Canartbi / Salads

MunMmo3a C yrpém 1 kaptodenem rnav
Mimosa with eel and potato straws

Canat Modus Royal ¢ kpabom
Modus Royal salad with crab

Ténnbin C roBAAMHOM, CNapXxen

M YEPHbIMU NIUCUUYKAMU
Warm salad with beef, asparagus, and black chanterelles

CanaTt ¢ OCbMMHOIOM Ha rpmnne n COyCom M3 Tpas
Grilled octopus salad with herb sauce

Hucyas ¢ TyHUOM
Nicoise with tuna

Cpean3eMHOMOPCKMI canat ¢ hpeTom

M MapUHOBAHHbIMU OJTMUBKaMK
Mediterranean salad with feta and marinated olives

Lle3apb C MaHTYCTUHAMM Ha rpue / LbINJIEHKOM

Ha rpune
Caesar salad with grilled langoustines / grilled chicken
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[opsiune 3akycku / Hot appetizers [opsiune 6noaa / Fish and meat main course

XKynbeH 13 panaHoB ¢ 6esbiMM rprGamm 220r 1590 KOTneTbl 13 LWyKn C AMKMM PUCOM U LilyYben NKPOK 2907 1290

Rapana julienne with porcini mushrooms Pike cutlets with wild rice and pike caviar

ManTtyc ¢ yrpém, 6enbiMm rpnbamm u nope 220t 1670

M3 LBETHOWM KarnycTbl
Halibut with eel, porcini mushrooms and cauliflower purée

XpycTsas 6apabyns ¢ COyCom pemynag, 280+ 980
Crispy red mullet with remoulade sauce

CynyryHu m13 neym ¢ XaMOHOM U3 YTKU U BAPEHbEM 160 890 TOMnéHble roBsaXbu LLEUYKM C KapTOdesbHbIM 240t 1480
M3 capa APaHUKOM M COYCOM Aemumrnac
Oven-baked suluguni with duck ham and garden-fresh jam Braised beef cheeks with potato pancake

and demi-glace sauce

XpycTaLas uBeTHas KanycTa C CbIPHbIM MyCCOM 215t 790

M COYCOM U3 TpaB
Crispy cauliflower with cheese mousse and herb sauce

dune gopano ¢ 3efiéHbiIMM OBOLLLaMU 2601 1650
Dorado fillet with green vegetables

buowTekc ¢ kaptodenbHbIM Nope 3401 1270
CoTe 13 MOpPEenpoOAYKTOB, 3aNe4YéHHOEe Noa TECTOM 280r 1370 N KOCTHbIM MO3rOM
Seafood sauté baked under pastry Steak with mashed potatoes and bone marrow

TomneHaq nonaTka sirHeHka 800r 4300

C TOPYUYHbIM COYCOM
Braised lamb shoulder with mustard sauce

bedcTporaHoB 13 roBsixKben BbIPe3Ku 250 T 1570

C 6enbimm rpmbamm
Beef tenderloin stroganoff with porcini mushrooms

OCbMUMHOT Ha rpune ¢ Kaptodenem, ofiMBKamMm 2601 1940

M COYCOM Xapucca
Grilled octopus with potatoes, olives and harissa sauce

TeHaepnowH ¢ gya-rpa 255+ 1870
Beef tenderloin with foie gras

MacTa co cBeXum Tprodpenem 250t 1280
Pasta with fresh truffle

MacTa C TOMTIEHONM LLIEKOM 300t 1480
Pasta with braised beef cheek

MacTa c MopenpoayKTamm 320t 1750
Seafood pasta
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Cynbi / Soups

Tom fImM ¢ MmopenpoayKTamu
Tom yum with seafood

TpaAMUMOHHbIN BGopLL C roBsaMHOM (MoaaéTcs

C CasiOM, HeCHOYHbIMK NaMnyLUKaMn 1 CMeTaHOVI)
Traditional Beef Borscht (served with salo, garlic pampushki and
sour cream)

Yxa 13 Tpex BUAoB pblb (MogaéTcs ¢ paccTeraem

M KPaCHOW UKpOW)

Fish soup with three types of fish (served with rasstegai and red
caviar)

Tecto / Dough

Muporu n yebypekun NOAATCS C COYCOM M3 MALLOHU C MSTon /
Pies and chebureki are served with a sauce made from matsoni
and mint.

Mupor c kapTodpenem, CbipoOM U 3eSIEHbIO
Potato, cheese, and herb pie

Mupor c roBsanHoOM
Beef Pie

Yebypeku € roBsgmHom
Beef chebureks

Yebypeku C KpeBeTKoMm
Shrimp chebureks

lMenibMeHU C WYyKOM, JIOCOCEM U LyYber MKPOW
PPelmeni with pike, salmon and pike caviar

MenbmeHn CMbMpPCKUE C KPeNKMUM ByrIbOHOM
Siberian pelmeni with rich broth

MenbMeHn C KPeBETKOM 1 KPAaCHOM NKPOW
Shrimp pelmeni with red caviar
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pwne / Grill

LLawwnibIK U3 CBUHOW LLEMKW

Pork neck kebab

LWawnbik n3 kypuHoro 6egpa

Chicken thigh kebab

Kape 6apaluka
Rack of lamb

dunne-MmmMHbLOH
Filet mignon

Crenk pnban
Ribeye steak

Jlococb Ha rpune
Grilled salmon

Jopano Ha rpune
Grilled dorado

NlaHrycTrHbI Ha rpune
Grilled langoustines

OcbMUHOr
Octopus
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lapHupsbl / Garnishes

Kaptogenb ¢ppu

French fries

KapTodenb ¢ 6enbimm rpubamm
Potatoes with porcini mushrooms

OBoLWM Ha rpune
Grilled vegetables

Cnapxa
Asparagus

batat ¢ppu

Sweet potato fries

CBexue oBoLUM
Fresh vegetables

KaptodenbHoe niope
Mashed potatoes

I‘Irope M3 uBeTHOM KanycCTbl
Cauliflower purée

Heceptbi / Desserts

CMeTaHHMK C YePEMYXOBbIM OUCKBUTOM M BapeHbEM

N3 CMOpPOANHbI
Smetannik with bird cherry sponge cake and currant jam

TapT C C€30HHbIMU drogamu
Tart with seasonal berries

TEHHUCHDBIN MaY (PUMPMEHHbBIN AecepT C MyCCOM

M3 6e/10ro WoKonaaa v ariMom)
Tennis ball (signature dessert with white chocolate mousse
and lime)

MepoBuK € BapéHOM CryLLEHKOM U MasTMHOM
Honey cake with boiled condensed milk and raspberries

UJOKO}'IaLI,HbIVI UM3KenK C MOPOXEHbIM
Chocolate cheesecake with ice cream

Habop KopnycHbIX KOHET
Assorted filled chocolates
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PO3A XYTOP

MIOIDIUIS

CEMENHbIZ PECTOPAH

Mpopgonxute 3HakoMcTBO ¢ MODUS, korga noegete
B ropbl! Hall cemenHbIn pecTopaH CTasi NepBbiM
Ha KypopTe eLe ¢ ONMMAUUCKUX UTP.
MTanbgHCKag KyxHa B aTMocdepe anbnmmcKoro warse,
nuMuLa, NacTa, 4ETCKOE MEHIO 1 CIOPMNpPU3bI
A1 ManeHbKMX roCcTen

CrnieumarnbHoe npeasoxeHue!
ChoTorpadpupymTte 3Ty CTPAHMLY MU NOKaXMTE GOTO
odunumaHTy B MODUS Po3a XyTop. lNMpu 3akase noboro
61110432 Mbl YTOCTUM Bac BOKanom UrpucTtoro!

Haw akkayHT B coLManbHbIX ceTax: @modus_sirius



OOPOTME TOCTHU, HA KOMITAHUIO OT 8 HEJTOBEK
B HALLEM PECTOPAHE MNPEAYCMOTPEHA
KOMUCCHA 15% OT CYMMbI HEKA. BJTATOOAPUM
3A NOHMMAHMUE!

DEAR GUESTS, A 15% SERVICE CHARGE APPLIES TO
PARTIES OF 8 OR MORE. THANK YOU FOR YOUR
UNDERSTANDING!



