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Anekceii u Amutpuii Bacunbuyku
30HMMAIOTCH PA3BUTUEM PECTOPAHOB
koHuenuunu Vasilchuki

NPOEeKTOB NO BCEMY MUPY,
WITAT COTPYAHMUKOB OKOJIO
10 000 yenosek

Hungry Chef 20

Now

Aoporuve roctu, Bbl Aep>KUTE B pyKax
lobunneriHoe pBaaLaToe MeHto Hungry
Chef Magazine! Camoe Bpems, 4Tobbi
noaBecTn I'IpOMe)KyTOHHbIe nTorm

B AOATOM NCTOPUU PeCTOpaHOB
Vasilchuki, BcnoMHuTb, € 4ero Mol Haym-
HaAU, I'IOCMOTpeTb, KaK CUAbHO

Mbl USMEHUANCB N KEM CTaAUN CEroAHA.

B 2001 roay B MOCKOBCKOM capy
«DPMUTaXK» PacnaxHyA CBOU ABEPU Nep-
Bbili pecTopaH YarixoHa N21, a cenvac
Mbl OTKPbIAN y>ke 6oree 40 pecTopaHoB
B Poccuun 1 3a pybexkoMm, nposean
60AbLLON PEOPEHANHT, CMEHNAM BbiBE-
CKY 1 CTaAU LEHTPOM NPUTAMEHNA AAA
HECKOABKMX MOKOAEHWI rocTen. Bcé ato
BPEMA Mbl TDYAMAUCDH, HE MOKA3AAA PYK,
M BKAGAbBIBaAUM Aylly B obLiee peno,
4TObbI B UTOre OKasaTbCA TaM, rAe Mbl
HaxoauMmca cenyac!

Kak HaM 370 yaanoch? Kak Mbl cMOrAn
CO3AaTb YHUKaAAbHbI PECTOPaH, KOTO-
pbii 06beaMHAET B cebe TPaAULIMOHHYIO
N aBTOPCKYIO KYXHIO, COBPEMEHHbIN,

HO YIOTHbIN AM3aliH, LUYMHble Be4epUH-
KW 1 AyLLEBHbIE CEMENHbIE 3aCTOAbA?
PectopaH, KoTopbi ABAAETCA MeCcToM
BCTPEYM AAA aBCOAMOTHO HEMOXOXKMX
APYT Ha Apyra AlOAEN, U B KOTOPOM
paboTaeT HacToALWAA KOMaHAa MeYTbl?
Bcé a0 cTano Bo3aMoOXHBIM BAaropaps
dyHAGMEHTAABHBIM LLEHHOCTAM, KOTOPbIe
AETAU B OCHOBY BCel Halleln paboTbl.
IOt1o OTBeTCTBEHHOCTL, PazButune,
KomaHaa, 3abota 1 Aosepue.

B aToM ocobeHHOM t0bMAEIHOM HOMe-
pe Hungry Chef Magazine N2 20 NOW
Mbl XOTVM pacCKa3aTb BaM O HaLNX LeH-
HOCTAX, 4TOObI Bbl TOXKE CMOTAU NPOHUNK-
HYTbCA Hawwel duarocoduren n, camoe
FAaBHOE€, Y3HaTb O AIOAAX, KOTOpPbIE
cToAT 3a pectopaHamu Vasilchuki. Beap
AAS HAC AHOAM - 3TO FA@BHaA LLEHHOCTb!

Dear guests, you are holding the
twentieth anniversary menu of Hungry
Chef Magazine! It's time to sum up the
interim results of Vasilchuki restaurants’
long history, recall where we started,
see how much we have changed and
who we have become now. In 2001, the
first Chaihona N2 1 restaurant opened
its doors in the Moscow Hermitage
Garden, and now we have already
opened over 40 restaurants in Russia
and abroad, had a rebranding, changed
the sign and became the center of
attraction for several generations of
guests. All this time we have been
working hard and putting our heart and
soul into the common cause to get what
we have now!

How did we do it? How did we manage
to create a unique space combining
traditional and original cuisine, modern
but cozy design, loud parties and warm
family dinners? A restaurant bringing
together completely different people
and employing a real dream team? All
this has become possible due to the
fundamental values that lie at the heart
of what we do. These are Responsibility,
Development, Team, Care and Trust.

This special anniversary edition of
Hungry Chef Magazine N2 20 NOW will
tell you about our values so that you
can get into our philosophy and, most
importantly, learn about the people
behind the Vasilchuki restaurants. After
all, our core value is people!
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STARTERS

TapTap 140r
M3 MPaMOPHOM FrOBSAAUHbI
Marbled beef tartare

TapTap 190+

M3 PO30BbIX TOMATOB C KO3bUM
CblpOM, TplodeneM u opexamm
Tomato tartare with goat cheese

and truffle

XyMyc ¢ BANEHbIMU 1651
noMuMpopaMu u nepuem

790.—

550.—

490.—

Hummus with sun-dried tomatoes

MawTeT U3 KYPUHOWM 270

neyYeHu c xene us 6enoro BUHa

U uykKatamu

Chicken liver pate with wine jelly

Xonopewy, 180/20r
Meat jelly

JlaxmapXyH 280 r
Lahmacun

550.—

450.—

570.-

Gk

CANATDI
SALADS

Crelik canaTt 220+
Steak salad

3eneHbiy canar 215«
C KanbMapoMm
Green salad with squid

830.—

590.-

contents

42

FrOPAMEE
HOT

BpuckeT wuuTtake 100/10/65r 1090.—
M3 MPaMOPHOM FrOBSIAMUHbI

Marbled beef brisket with shiitake
mushrooms

FpaTeH 13 6aTaTa 280+ 720.-
c cenbpepeeM, nacTpamm

M AMLOM-NawWoT

Sweet potato gratin with celery,
pastrami and poached egg

KonyeHas yTka 290 850.-
c nope U3 cenbpepes
Smoked duck with celery puree

Byprep 300+ 850.—
M3 pBaHOW MPaMOPHOI roBsAUHbDI
Pulled marbled beef burger

OonmMma 270+ 570.—-
Dolmas
XapeHas 330+ 890.—

MpaMopHas roBsinHa
c kKaptodenem yeppu

Roast marbled beef and cherry
potatoes

Kape sirHeHKa 200/140r 2150.—
CO LUNMHATOM U 3e/1IeHbIM TYKOM

Rack of lamb with spinach

and green onions

Yy4y-naHxa 200/50r 950.—-
13 6apaHUHbI
Lamb uch-panzha

MenbMeHM 325r 750.—
C MPaMOpPHOU roBsiAMHOM,

rpubamu u Tprodpenem

Dumplings with marbled beef,
mushrooms and truffle

MepnoTTo 330+ 690.—-
C TOM/IEHOW roBSAAUHOM
Orzotto with stewed beef

MnaBHUK ckaTa 110/150 ¢ 770.-
Stingray fin
MacTta nannappenne 350 850.—-

C TyweHou 6apaHuHOM
Pappardelle with braised mutton

MscHoM cyn 560/120r 670.—-
C KOCTOYKOM
Meat soup with bone

OHeBHaa ckupaka He geincreyeT

Ha CE30HHOE MEHI0
Daily discount does not apply

to the seasonal menu

74

AECEPTbI
DESERTS

KodeiHblli TOpT 130/30/30r
C BaHW/IbHbIM MOPOXXEHbIM

450.—

Coffee Cake with Vanilla Ice Cream

JINMOHHBIN NUpOT 170/50r
Lemon pie

Yuskenk Backckui 160 /50 r
Basque Cheesecake

Yuskeik BaTpywka 120/90r
«Vatrushka» Cheesecake

450.—

490.—

390.—

Al

BAP
BAR

FTMUHTBEWNH 250 mn 490.—-
Ha PO30OBOM BUHE
Mulled rose wines

MpsaHbIA rpaHaT 120 wn 490.—
Ha gXXUHe
Spicy pomegranate on gin

ArogHbIN rPOr 250 mn 490.—-
co cneuusamMu

Berry grog with spices

JlaBaHAOBbIN CE€T 200 mn 520.—-
Lavender set

FpaHaT U ManuHa 250 wn 390.-

Pomegranate and raspberry

Yai 500 mn 390.-
MaJIMHa C LUMNOBHUKOM

M KpaCHbIMU ArofaMM

Raspberries with rose hips and red
berries

XBOWHDIN Yalh 500 mn 390.—-
C BULLUHEW U rpyluen
Coniferous tea with cherry and pear

Kapkage 500 wn 350.—-
c UMbupeM u rogsy
Hibiscus with ginger and yuzu

Yai MaTya 500 vn 490.—-
Ha KOKOCOBOM MOJIOKEe

C anos v ueapoun NMMoHa

Matcha on coconut milk with aloe

FpeyYunLwHbIM Yak 500 vn 450.—
Ha MMHOANbHOM MOJIOKe

C MYCKaTHbIM OpexXoM

Buckwheat tea with almond milk and
quince

JlaTtTe 230 wn 300.-
Ha 6aHaHOBOM MoNOKe
Latte with banana milk

LeitkepaTo 200 mn 300.—-
Ha 6aHaHOBOM MOJIOKE C Leapoiu
Shakerato with banana milk



KoM:

Yk bIM Kayde BOM,
a rnaBHoOe, BOBpeM#, HEObXOAMMbI Mac-
TEPCTBO U CAaXKeHHaA paboTta. IToMy
PycaaH 1 yunT cBOMX MOAYMHEHHDIX.
Bmecte ¢ Cepreem CylieHKO OH BAOX-
HOBASET MOAOAOE MOKOAEHMWE NMOBApPOB
Ha MOWNCK HOBbIX BKYCOB, OTTaunBaeT

C HUMWN TEXHOAOT UM MPUTOTOBAEHUA

1 BCeraa NpuBETCTBYET CMEAble
SKCMEePUMEHTDI.
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sional kitchen. Everyone can create a
masterpiece, but one needs skills and
co-operation to repeat it with the same
quality, and most importantly, with the
same speed. This is what Ruslan teaches
his colleagues. Together with Sergey
Sushchenko, he inspires the younger
generation of chefs to search for new
tastes, hones cooking techniques and
always welcomes bold experiments.

Esrenun FOwknH, Hapek MHauakaHaH, AMuTpui XaputoHuurk, Arexkcert MouHoB, ApTém 3aBap3aunH
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6dpMeH rotoBuT
HAWW GUPMEHHbIE
HAMUTKU




aHOa

Padek AlicuH
AaBpoH OHycoB
PaBwaH baxputamHos
babyp Xaarmup3saes
PycaaH AanmxaHoB
LUepsoa Koampos
Xabunb Axanapos
3adap Haepyzos

CeeTnraHa DpaHeeBa

|

BMAEO VHTEPBbIO OT Hallewn
KOMaHAbl 6peHa-wedoB

n bapMeHoB




NEW DISH HUNGRY CHEF MAGAZINE 20 PYCAAH AAVIMXAHOB 3ADAP HABPY30B

oLtk

nosapa TpyaaTcsa, utobbl BAM nopganu
nyuwwme 6niopa
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3AKYCKU

TapTtap 3 _ﬂ
U3 MPaMOpPHOMU FrOBAAUHDI G

C BAMIEHBIMY TOMATaMU, TYKOM-PE3aHLOM, KUH30 e
v TpIodenbHLIM MacIoM. 3anpPaBASeTCa COyCaMu LWMCO U YU FapANK

Marbled beef tartare

With sun-dried tomatoes, chives, cilantro and truffle oil.
Served with shiso and chili garlic sauces

7900_ 140 r



HUNGRY CHEF MAGAZINE 20

]‘ap*rap U3 PO30OBbIX TOMaTOB
< KO3bUM CbIPOM, Tplodenem
cas el M opexamu
CaBOKap,o 6a3MJ'IVIKOM KEPOBbLIMU OPELLKAMU U KELLIbIO.

3anpaBnﬂeTcg 3CTpaFOHOBbIM MaC/1IOM 1 COYCOM o[O3y

: TTomato tartare with goat cheese and truffle

;‘Mth avocado, basil, pine nuts and cashews. Topped with
: - tarragon oil and yuzu sauce




3AKYCKU

MopaeTcs ¢ nenewkown PoTn napata
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C Ba1€HbiIMU NTOMUAOOPAMU N NMEPLEM
ONMMBKOBbLIM MaC/iIOM 1N nNep4vmKamm OUKMHBO.

XYMYC M3 HYTa C apOMaTHbIMU CNEUMAMU, KYHXYTHbIMU U TbIKBEHHBIMW CEMEYKAMMU,

HUNGRY CHEF MAGAZINE 20
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- MawTeT U3 KypuHoOU nevel

- cxene us 6enoro BUHa

e
€ LyKataMun n3 anesibCMHOB U IMMOHOB, XeJle N3 6enoro eu
KenpoBbIMM OpPELLKaMn 1 6anb3aMNYECKNM KpeMoOM :

Chicken liver pate with wine jelly

With candied oranges and lemons, white wine jelly,
pine nuts and balsamic cream

550o— 270 r
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STARTERS

Xonopeuy

TPaAULMOHHbIN XONOAELL U3 FOBSXKBEN FONEH U KYPULbI.

MopaéTcs C ropUnULLEN U XPEHOM
Meat jelly

Traditional meat jelly with beef shank and chicken.
Served with mustard and horseradish

I'|'500_ 180/20r

HUNGRY CHEF MAGAZINE 20

3AKYCKU



STARTERS

JlaxMapgXyH

Typelkas nenéuika c apoMaTHbIM GaplieM 13 GapaHuHBbI,
CBEXMMU U BANEHBIMW TOMATaMM, NEPYMKOM YMUIU U NETPYLLKOM

Lahmacun

Turkish flatbread with fragrant minced lamb,
fresh and sun-dried tomatoes, chili and parsley

570.—-

280r

HUNGRY CHEF MAGAZINE 20

3AKYCKN



AoBepue

MpeAaHHOCTb, MOPAAOYHOCTb Y OTKPbI-
TOCTb - BaXKHble AMYHbIE Ka4yecTBa BCeX
coTpyaHukoB pectopaHos Vasilchuki.
B Hallen KoMaHaAEe Mbl CO3AaEM pOBe-
pUTEAbHYIO aTMOChepPY, HTOBbI KaXKAbli
6bIA YBEPEH B MCKPEHHOCTU 1 AOBPO-
COBECTHOCTM CBOMX KOAAET U B AO6OM

MOMEHT MOT MOAYYUTb UX MOMOLLb
1 noaaepxKy. Mbl pooBepaeM apyr Apyry
M HalUMM FOCTAM, a OHW B OTBET AOBe-
PAIOT HaM W BO3BPaLLAlOTCA B HALLM
pecTtopaHbl CHOBa W CHOBa.

KaAbl1 rOCTb AASl HAC YHVUKAAEH, U KaK-
AOMY Mbl XOTUM MOAAPUTL He3abbiBae-
MbIA MHOTOTrPAHHBbIA OTABIX M OLLyLIEHWE
npasaHuKa. VIMEHHO MOSTOMY Mbl He
ctounM Ha mMecTe. CeroaHs, noceTvs
pectopaHsl Vasilchuki, roctu moryt
HaCA3AMTLCA HOBBIMU BAIOAAMM CO BCEX
YTOAKOB CBETa, TOEHAOBBIMU KOKTEMASA-
MU, HEOBbIYHBIMM MAPOBbIMU KOKTENARA-
MU U Pa3BAEKaTEAbHOW MPOrpPamMMOoii.

OaHa 13 HalMxX NOCTOAHHBIX roCTen
ExkaTtepuHa pabotaet ¢pysbrOrepom

1 NMOCTOAHHO HaxOAUTCA B MOUCKE HO-
BbIX BKycoB. Ho aaxe crycta MHoro Aer,
OHa NPOAOAXAaEeT BO3BPAaLLATbCA B HalLW
pecTopaHbl, BEAb B CE30HHOM MEeHIo
Hungry Chef Magazine Bceraa Hanaérca
TO, 0 Y€M MO>KHO HanucaTtb. Hanpumep,
npowaon 3umon Vasilchuki ycrpounan
racTpoOHOMMYECKOe NyTeLLIecTBME Mo
Anatato, a B tobuaenrom Hungry Chef
Magazine N2 20 NOW cobpaau Ayyline
aBTOPCKMe bAoaa 1 KokTenan ot Cep-
rea CyuieHko n Arekcea MoyHoBa. Mol
6rarosapvmM EkaTepuHy 1 Bcex Halmx
rocTei 3a pooBepue 1 byaeM cTapatbea
130 BCEX CUA, YTOObI Bbl U AAAbLLE YYB-
CTBOBaAM cebA y Hac, Kak pomal
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Loyalty, decency and openness are im-
portant personal qualities of all employ-
ees of the Vasilchuki restaurants. In our
team, we create a trusting atmosphere
so that everyone is confident in the sin-
cerity and integrity of their colleagues
and can receive their help and support
at any time. We trust each other and our
guests, and they trust us too and come
to our restaurants again and again.

Each guest is unique, and we are willing
to give everyone an unforgettable and
diverse holiday and a sense of celebra-
tion. That is why we have long moved
away from a single "Oriental" concept.
Today, the Vasilchuki's guests can enjoy
new dishes from all over the world,
trendy cocktails, unusual steam cocktails
and concerts.

One of our regular guests, Ekaterina,
is a food blogger and she is constantly
in search of new tastes. But even after
many years, she returns to our restau-
rants, because the seasonal Hungry
Chef menu always has something to
write about. For example, two years
ago, the Vasilchuki restaurants collect-
ed dishes from all the restaurants of
the holding in a single menu, and last
winter they arranged a gastronomic trip
to Altai. We thank Ekaterina and all our
guests for their trust and we will go on
to try our best and make them feel at
home with us!

EkatepwHa NoBonoukan
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SALADS

C

salads

d

HUNGRY CHEF MAGAZINE 20 CANATDI

aTbl |



Cteunk canar

HexHas roBaamHa ¢ 3ane4eHHbIMU BaknaxaHaMu, LyKUHM
M 6ONraPCKUM NMEPLIEM, CBEXEN 3EMEHBIO U KPACHbIM JTYKOM.
3anpaBnseTcs CoycaMu LIMCO N YUMUYYPPU

Steak salad

Tender beef with baked eggplant, zucchini and bell pepper, fresh
greens and red onion. Dressed with shiso and chimichurri sauces

830.—-

220 r

CANATDI



SALADS HUNGRY CHEF MAGAZINE 20 NOW

3eseHblu canaT C KasibM

C aBOKamo, daconbio, bpokkonm, 6obamu sgamMams, ™
LUMMHATOM U CBEXEN 3ENEHbIO.
3anpaBgeTcs 3CTParoHOBbIM MAC/IOM M COYCOM o3y

Green salad with squid

With avocado, beans, broccoli, edamame, spinach and fresh
greens. Dressed with tarragon oil and yuzu sauce

590.—

2151




PazButue

Bce Hawu coTpyaHuKM - npodeccroHa-
Abl, OAHAKO TOABKO HacCTOsLLME MacTepa

MOTYT BbIXOAWTb 3a PaMKU

N BbITb AYHLLUMMW B CBOEM Aene. A pnd
3TOro TPebyeTcA NOCTOAHHOE Pa3BUTUE
n 6oabluad paboTa Hap cobon. Kop-
nopaTuBHbIN BpeHA-Led pecTopaHoB
Vasilchuki Cepren CyuieHko - 310
APKUN NPUMEP, Kak NP NOMOLLN yrnop-
HOrO TPYAa MOXHO CTaTb MPU3HAHHbIM
MacTepoM cBoero aena. Cepreli Hadan
Kapbepy C AOAXKHOCTN aAMUHUCTPaTOpPa
pecTtopaHa, Ho coBceM ckopo AneKkcel
Bacunabyyk npeanoxma emy nonpobo-
BaTb cebA B KayecTBe nosapa. "Kn3Hb
MOCTOAHHO AaéT HaM pa3An4dHble BO3-
MO>HOCTU, U FTAaBHOE - He 6oATbCA 3a
HWX yXBaTUTbCA. Bcero yepes HeCKOAbKO
aeT Cepren ctaa wed-nosapoM, a mocae
3TOro KOPMNopPaTUBHBIM BPeHA-LLedpoM
pecTopaHoB YarxoHa N21.

Ceroats Vasilchuki npespatuancs us
HeBOABbLLOro Kade C BOCTOYHOM KyxHel
B KPYMHbIV pecTopaHHbI npoeKT Poc-
CWW, KOTOPbIN BCETrAa FOTOB YANBAATb
rocten. AAA 3TOro Halln noBapa NOCTo-
AHHO WLLYT HOBbIE 3HAHNA N UCTOYHMKM
BAOXHOBEHMA, OOMEHNBAIOTCA OMbITOM
C KOAAEFaMU U yHaCTBYIOT B KYAMHAPHbIX
KOHdepeHLMAX 1 NPOodeCcCMOHAAbHDBIX
MeponpunATUAX. Mbl XOTUM, YTOObI KaX-
AbIl COTPYAHUK COBEPLUEHCTBOBAACH

1 BBIXOAMA 33 MPUBbLIYHBIE PAMKMU.
V/IMeHHO NosTOMY NOCTOAHHO MPOBOANM
oby4atoLme TPEHUHIN, pa3BMBaEMCA BO
BCEX HaNPaBAEHUAX U CTaBUM LLeAU,

OT KOTOPbIX 3aXBaTbiBAET AyX.
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All our team members are professionals,
but only true masters can push the
boundaries and be the best in what
they do. This requires continuous
development and self-improvement.
Sergey Sushchenko, Vasilchuki
restaurants’ corporate brand chef,

is a perfect example of how one

can become a renowned master
through hard work. Sergey started as
a restaurant administrator, but soon
Alexey Vasilchuk offered him to try
himself as a cook. Life always gives

us chances, and one needs to not be
afraid to take them. Just a few years
later, Sergey became a chef, and soon
after that, the corporate brand chef of
Chaihona N21.

Today the Vasilchuki restaurants have
grown from a small oriental cafe into

a major restaurant project in Russia,
which always has something to surprise
its guests with. To do this, Sergey

has always been in search for new
knowledge and sources of inspiration.
Sergey'’s collection includes more than
2,000 cookbooks from all over the
world with the latest cooking trends. In
addition, Sergey constantly meets with
his colleagues to share experience,
attends culinary conferences and
professional events and teaches a new
generation of chefs. We want every
team member to develop and push
the limits. That is why we regularly
offer training sessions, develop our
employees in various directions and set
inspiring goals.

PazouTine

developmen

Cepren CylieHko
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KITCHEN

HUNGRY CHEF MAGAZINE 20

CEPTEV CYLLEHKO

6onee

2 3/0

6niop paspaboran Cepreit CywieHko
3a 20 net pa6orbl







Bpuckert wmuTtake
U3 MPAaMOPHOM roBSAAUHDI

C cblpHbIM KapTodenbHbIM Mope, NapMe3aHOoM, IPUOHBIM COYCOM
n TprodenbHOM Nyapomn

Marbled beef brisket with shiitake mushrooms

With cheese mashed potatoes, parmesan, mushroom sauce
and truffle powder

1 090.—-

100/110/65r

HUNGRY CHEF MAGAZINE 20
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paTeH u3 6aTarta
C cenbpepeeM, nacTtpamu
U ASMLOM-NaLIoT

MacTpamMn 13 MPaMOPHOM rOBSIAUHbI C FPaTEHOM 13 HaTaTa,
KapTodensd u cenbaepes co CIMBKAMMN U CNELIMAMU KApPU.
MonaéTcs ¢ AMLOM-MNaLloT U LMUHATOM

Sweet potato gratin with celery,
pastrami and poached egg

Marbled beef pastrami with sweet potato, potato and celery
gratin with cream and curry spices.
Served with poached egg and spinach

720.-

280 r

FOPAYEE
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Kon4yeHas yTKa
C niope us cenbpepes

[MacTpaMu U3 yTUHOM rpyaKu
C HEXHbIM MIope 13 cenbaepes
C BA/IEHbIMM TOMATAMM U UTANIbSHCKUMU CNeuMsaMm

Smoked duck with celery puree

Duck breast pastrami with tender celery
puree with sun-dried tomatoes
and Italian spices

8500— 290 r
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byprep
U3 pPBaHOM MPaMOPHOMU roBs

Ha kapTodenbHom Bynodke ¢ coycoM bapbekio,
nepueM xananeHbo, BAJIeHbIMM TOMaTaMUn 1 CbIPOM Ye

Pulled marbled beef burger

On potato bun with barbecue sauce, jalapen
sun-dried tomatoes and cheddar cheese

8500_ 300 r

FOPAYEE
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NOW

HNonma

DapLu U3 KypuLbl U TEAATUHBI C PUCOM, 3EMEHBIO U CAELIUSMMU,
3aBEPHYTbIN B BUHOTPAAHbIE INCTbS.
MopoaéTcs C rpeYeckMM MOryPTOM M CYMaxoM

Dolmas

Grape leaves stuffed with minced chicken and veal with rice,
greens and spices. Served with Greek yogurt and sumac

570. = 270r




HOT

XapeHas MpaMopHaa roesigMHa
c KapTodeneM yeppu

YKpaLlaeTcs 3e/eHbI0 U MepYnKaMm OUKMHBO

Roast marbled beef and cherry potatoes
Garnished with greens and biquinho peppers

890._ 330r

IAGAZINE 20 I'OPH‘-IEE
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Kape srHeHKa CcO WWNUHATOM

U 3eN1eHbiM JTYKOM

Rack of lamb with spinach and green onions

2 1500_ 200 /140 r
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Yy4y-naHXa n3 6apaHuHbI

MAKOTb 1 PEOPBLILLKM BapaHNHbI, 0B6XaPEHHbIE Ha TPEX &
wamnypax. NMofaéTtcst C KPACHbIM IYKOM, 3€1EHBIO {
M CYMaxoMm

Lamb uch-panzha

Mutton fillet and ribs grilled on three skewers.
Served with red onion, greens and sumac

950o_ 200 /50 r

rOPAYEE




HUNGRY CHEF MAGAZINE 20

MenbMeHun
C MPaMOPHOU rOBAAUHOM,
rpnbamm u tprodpenem

C WaMnNHbOHaMU, BELLIEHKAMMU, NTYKOM U cneunamm

Gumplings with marbled beef, mushrooms and truffle
With champignons, oyster mushrooms, onions and spices

750.— 325+

FOPAYEE




HOT

HUNGRY CHEF MAGAZINE 20

MepnoTtTto
C TOMJIEHOU roBIAUHOM

MpUroToBAEHHOE Ha MSICHOM DY/IbOHE C MPAaMOPHOM
FOBSAMHOW, UTANTbAHCKUMM CMIELUAMM, CIMBKAMM
1 KeLPOBLIMY OPELLKaMu

Orzotto with stewed beef

Cooked in meat broth with marbled beef, Italian
spices, cream and pine nuts

690._ 330

FOPAYEE
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NMnaBHUK cKaTa

C LYKWMHKN, MOPKOBbIO, BANIEHBIMU TOMATaMM, CITUBKAMMU,
NTANbSHCKMMM CMELIMSMU N CBEXEMN 3eNEeHbIO

Stingray fin
With zucchini, carrots, sun-dried tomatoes, cream,
Italian spices and fresh greens

770.—-

110 /150 r




NMacta nannappenne
C TylueHou 6apaHuHOM

C TyweHon bapaHMHOM, PO30BbIMU MOMUAOPAMN U NAaPME3AHOM

Pappardelle with braised mutton
With braised mutton, pink tomatoes and parmesan

850.-

350 r

TOPAYEE



MACHOM Ccyn C KOCTOYKOM

C HEXHOW roBAANHON, KapTodenem,
MOPKOBbIO, HONFAPCKUM NEPUEM, TYKOM U 3eNEHbIO

Meat soup with bone

With tender beef, potatoes, carrots, bell peppers,
onions and greens

670.—-

560 /120 r

HUNGRY CHEF MAGAZINE 20
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OTBeTCTBEeHHOCTDb

Hawmn pectopaHbl - 3TO 6peHA € Yero-
BEYECKUM AMLOM. AoArne roabl bpa-
TbA Anekcen n AMntpun Bacnabuyku
paboTaAu Ha CBOE UM, a Tenepb UMA
paboTaeT Ha Hux! CeroaHa BbiBECKA
Vasilchuki - aTo cambi HacToAwmM
«3HaK Ka4yecTBa», MOATBEP>KAAIOLLMI,

4YTO OCHOBATEAU HECYT MOAHYIO
OTBETCTBEHHOCTb 3a PEe3yAbTaT.

A 06 otBeTCcTBEHHOCTU HBpaTba Bacuab-
YYKW 3HAIOT HE MOHACAbILLIKE, BEAD B
sanéxkom 2001 roay KaxxAOMy M3 HUX
NPUXOAUAOCH NMPUAAraTb BCE YCUAUA
AAA Pa3BUTUA obLero aena. Bmecte
NPUAYMbIBaTb KOHLEMUMIO U Ha3BaHwue,
CO3AaBaTb MEHIO U AM3aliH MHTEPbepPOB
N A@XKE »KapUTb LUALLIABIKM Ha KyXHe.
OctanbHble COTPYAHWNKU BpaAm C HUX
NPUMEpP 1 TOXKe BbIKAGABIBAaAUCH Ha
MaKCUMYyM.

ToAbKO MOAHaA caMOOTAAYA KaXKAOTO
YAEHa KOMaHAbl O3BOAMAA MPOEKTY
06peCT OrPOMHYIO MOMYAAPHOCTb.

B nTore aToT noaxoa cTan ocHoBoMoAa-
raloLum B paboTe BCero pectopaHHoOro
xonavHra. bpatba Bacuabuykn cobpanm
BOKPYT Ce6A AloAEl, KOTOpble OCO3Ha-
IOT, YTO UX BKAAA B KOHEYHbI pe3yAbTaT
BKAIOYAET B cebA OTBETCTBEHHOCTb

3a rocTen 1 Koaner. Bce coTpyaHukm
YYBCTBYIOT COMPUYACTHOCTb K 0bLLEMY
Aeny, paboTaloT B KOMaHAe U He 6oAaTcA
OTBETCTBEHHOCTW.

)

10 olagdalHun 0a8vug

eIHNVVOX NBVaLledaOHDO

|

Our restaurants form a brand with a
human face. The brothers Alexey and
Dmitry Vasilchuk have worked hard to
make their own brand for years, and
now it pays off! Today the Vasilchuki
brand is a quality mark confirming that
the founders are fully responsible for
the result. And the Vasilchuk brothers
are no strangers to responsibility,
because back in 2001, they had to make
every effort for a common cause. They
had to invent the concept and name,
create menus and interior design, and
even make kebabs by themselves.

It was the full dedication of each team
member that helped the project to grow
so popular. As a result, this became the
creed for the entire restaurant holding.
The Vasilchuk brothers have gathered
people who are fully aware that their
investment in the final result includes
responsibility for guests and colleagues.
All employees feel that they contribute
to the achievement of the common
goal, work in a team and are always
willing to show the initiative.

HOCTD

responsibility

Amutpuit Bacuabuyk

OT1ceTcTt

Anekcen Bacrabuyk




72

ANEKCEW BACVABYYK

|
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AMUTPUIA BACUABYYK
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DESSERTS

HUNGRY CHEF MAGAZINE 20

NOW

AECEPTHI

JINMOHHbBIN Nnpor

[JoMaLLHWMA NUPOT C Leapon TMMOHA.
MooaeTcs C IMMOHHbBIM COPHBETOM

Lemon pie

Homemade pie with lemon zest.
Served with lemon sorbet

|'|'50.— 170 /50 r

79



Ynskemk 6acKkcKkum

MSArkuit BHyTpU, OOOXEHHbIN CHapPYXK

Basque Cheesecake
Soft on the inside, burnt on the outside

490.—-

160/50r

AECEPTHI




DESSERTS

Yuskeunk BaTpywka

MonaéTcs C BaHW/IbHBIM COYCOM, MaHOapPWHaMM
M anenbCUHOBOW Nyapom

«Vatrushka» cheesecake

Served with vanilla sauce, tangerines
and orange powder

390.-

120/90r

HUNGRY CHEF MAGAZINE 20

NOW

e

AECEPTHI
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3abora

YT06bI rOCTM MOTAM MOYYBCTBOBATb
Hally 3a60Ty, Mbl yAeAdeM ocoboe BHU-
MaHWe KOprnopaTMBHOWN KyAbType. He-
AOBEK AAA HaC BCErpa CTOUT Ha MepPBOM
mMecTe! K cBOMM KoAAeraM Mbl Tak»ke
OTHOCWMMCA C AtOOOBbIO M BHUMAHNEM:

MO3APABASEM APYT APYra C NMpaspHWKa-
MW, AAPUM MOAAPKM, HAarpakAaeMm 3a
ycnexu. Mbl cumTaeMm, eCAM COTPYAHUKM
OyayT 3ab60TUTBCA APYT O APYre, OHM
obA3aTenbHO byAyT 3ab60TUTHCA

o roctAx. He 3abbiBaeM 1 0 MOCTOAHHOM
obyyeHun. Hanpumep, Hawm obuumaH-
Tbl NOCAE MPUEMa Ha PaboTy AOAXKHbI
He TOAbKO AOCKOHAAbHO Bbly4nTb BCE
Halle obLIMPHOE MEHIO N CTaHAAPTHI
06CAY>KMBaHWA, HO U NMPOKaYyaTb HABbIKM
KOMMYHMKaLUN U NCUXOAOTUN.

Aa, KaxAbI odULMaHT - 3TO B nep-
BytO o4yepeab ncuxonor. OH AOAXKEH
CYMeTb YAOBWUTb HAaCTPOEHME FOCTA U
NPEAAOXKUTb EMY UMEHHO TO, YTO eMy
HY>HO B A@HHbII MOMEHT. [ToMoub ¢
BbIOOPOM BAIOAQ, MOACKA3aTb HAaMUTOK
Mo AtOOMMbBIM MHTPEAMEHTAM, MPUHECTH
nAeA, BOBPEMA MOAONTU K CTOAUKY VAU,
HaobopOT, Ha BPEMA OCTaBUTb HaeAMHe
BAIODAEHHYIO Mapy - BCE 3TO NpPOABAe-
HUA 3a60Tbl.

Pa6ota oduumanTa Henpocra, MeHHo
MO3TOMY OHW BCErAa MOTyT CaMu pac-
CYNTBIBATb Ha 3ab0TY 1 MOAAEPMKY CO
CTOPOHbI YNPaBAAIOLMX HALLNX PECTO-
paHOB. |/|MeHHO OHW 3aHNMaKOTCA MOA-
bopoM, obyyeHeM 1 apanTaumen BCero
nepcoHaAa. [loa nx pyKoBOACTBOM Ha-
XOAUTCA KaXKA0€ MOAPAZAEAEHMNE: 3aAbI,
KyxHA, 6ap, pa3BAeKaTeAbHble Meponpu-
ATNA 1 MHoroe apyroe. Bce paboTHuKM
STUX MOAPA3AEAEHNIN ABAAIOTCA YaCTblO
OAHOW ObLLEN Lienu, 1 LLeAb YNpaBAALo-
Lero - 3aboTUTbCA O Ka*KAOM e€ 3BeHe,
MHaye BCA CMCTEMa MNPOCTO Pa3BaAUTCA.
3TO O4yeHb 6OAbLLIaﬂ N OTBETCTBEHHAA
paboTa, K KOTOPOK HallW ynpaBAAtoLLmne
MOAXOAAT CO BCeN aAywion. Mbl yBepeHbI,
YTO FrOCTU TO>KEe BUAAT 3TO, 1 I'IO3TOMy
BO3BpALLAlOTCA K HaM CHOBa U CHOBa.

goHedoldad

g0XNHVAdLOD 10 08VIne

We pay special attention to the
corporate culture for the guests to feel
our care. People are always our priority!
We show love and attention to our
colleagues too: we wish each other
happy holidays, give presents, celebrate
successes. We believe that if employees
care for each other, they will definitely
care for the guests. We never forget
about ongoing professional growth. For
example, after hiring, our waiters should
not only thoroughly learn our extensive
menu and service standards, but also
improve their soft skills.

Yes, every waiter is primarily a
psychologist. They should be able to
feel the mood of the guest and offer
them exactly what they need at the
moment. They should help to choose
a low-calorie dish, suggest a drink
according to their favorite ingredients,
bring a blanket, promptly come to their
table or, conversely, leave a couple
alone for a while - all these are about
care.

The waiters' job is not easy, but they
can always rely on their managers’ care
and support. The managers are the
ones who select, train and onboard all
personnel. They manage every division:
halls, kitchen, bar, entertainment events
and much more. All employees of these
divisions are part of one chain, and the
manager's goal is to take care of all

its links, otherwise the whole system

will simply fall apart. This is a very
serious and responsible job, which our
managers approach with their heart and
soul. We are sure that our guests feel
this too, and will come to us again and
again.

AnanHa OHuweHko, Butaann Kpasuos, KoHcranTuH Aoces, AHHa flBacoBsa
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Amutpnn bowka, Anapen AeBuH , Buktopua KysbmuHa, ArekcaHapa AertapéBa, AreHa AyMUHVKa

BUAEO OT COTPYAHUKOB

pecrtopaHoB




WAITERS

o$MUNAHTOB NPUHUMAIOT Y BAC 3AKA3bI
U NnofaioT BALWUK nobumbie 6aoga
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MUHTBEWH Ha PO30BOM BUHE

Po3oBoe BUHO, KNyBHMKa, HaTypanbHbIA CUPON
13 6enoro Nepcuka, rBO3LnKa, KAPLAMOH

Mulled rose wines

Rose wine, strawberry, natural white peach syrup, cloves,
cardamom

490.—-

250 mn
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DRINKS HUNGRY CHEF MAGAZINE 20 HAMUTKN

MpaHbIM rpaHaT Ha O)KUHE -

[>KVH, rpaHaTOBbIN KOpAMan, HaTypanbHbIM CUPOM Ha CreLMsX

Spicy pomegranate on gin
Gin, pomegranate cordial, natural syrup on spices

490.—-

120 mn



DRINKS HUNGRY CHEF MAGAZINE 20 HATMUTKN

-

AroaHbIN rpor co cneyusamm

PoM, arogHbIn Y4ai, HaTypPasbHbIM CUPOM Ha CAEeLUsX,
JIMMOHHbIN COK, 96/10KO, TUMbSH

Berry grog with spices

Rum, berry tea, natural syrup on spices, lemon juice,
apple, thyme

490.—-

250 mn




DRINKS

JlaBaHp0OBbIN ceT

Bopka, naBaHAo0BbIN KOpAWas, CUHWI Yal aHYaH,
MOeKynspHasa neHa

Lavender set
Vodka, lavender cordial, anchan blue tea, molecular foam

100

520.-

200 mn

HUNGRY CHEF MAGAZINE 20

HATUTKN
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DRINKS

paHaT n ManuHa

[baHaTOBbLIM KOPAKMAN, MaIMHOBOE MIOPE,
MUHepanbHas BOAA, TUMbSIH

Pomegranate and raspberry

Pomegranate cordial, raspberry puree,
mineral water, thyme

390._ 250 mn

--_i , 103




DRINKS HUNGRY CHEF MAGAZINE 20 ) - ) HAMUTKN

Yam MasIMHa C LULUNMOBHUKOM
U KPACHbIMU ArO04aMHM

ManuHoBoe Mope, KPpaCHbIE Arogbl, BapeHbe 13 KN3na, LULMMNOBHUK, MATA

Raspberries with rose hips and red berries
Raspberry puree, red berries, dogwood jam, rosehips, mint

390.— 500 mn

105




DRINKS HUNGRY CHEF MAGAZINE 20 HATUTKN

MHbIX Yalu C BULLHEW U rpyLuel

W, BApeHbe 13 6eflon YepellHW, BULLHEBBIV CUPOT,
IMALLKa, BULLIHS, PO3MapUH

ith cherry ar

Pear pure v jam, che
Tibetan chamo ose

390.— 500 mn
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Kapkape c uMbupem un rop3sy

Yal kapkaae, niope 13 o3y, BapeHbe 13 6e10Mn YepeLLHK, KOpeHb MMOMPS

Hibiscus with ginger and yuzu
Hibiscus tea, yuzu puree, white cherry jam, ginger root

500 mn 350o_

109
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Yan MmaTtya Ha KOKOCOBOM M
C aN103 U LLeapPon NUMC

MaT4a, KOKOCOBOE MOJIOKO, BAPEHbE

Matcha on coconut mi
Matcha, coconut mi

490.




HAMUTKN

DRINKS HUNGRY CHEF MAGAZINE 20

Npe4ynwHbIM Yaun Ha MUMHAA/IbHOM MOJIOKE
C MYCKaTHbIM OpexoM

[PeYnLLIHbIN Yal, MUHAANbHOE MOTOKO, CMPOM aMAPETTO, BAPEHBE 13 aliBbl, MyCKATHbIN Opex

Buckwheat tea with almond milk and quince
Buckwheat tea, almond milk, amaretto syrup, quince jam, nutmeg

I'|'50.— 500 mn
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DRINKS

HUNGRY CHEF MAGAZINE 20

JlaTTe Ha 6aHaAHOBOM MONOKe

Kode, baHaHOBOE MONOKO

Latte with banana milk
Coffee, banana milk

300.—-

230 mn

HAMUTKN
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DRINKS

LLiekepaTo Ha 6aHaHOBOM
MOJIOKE C Leapou

Kode, baHaHOBOE MOMOKO,
HaTypaanbM KOKOCOBbIM cmpon, 4Mncobl N3 aneibCnHa.

[NopaéTtca xonogHbIM

Shakerato with banana milk

Coffee, banana milk, natural coconut syrup,
orange chips. Served cold

300._ 200 mn

HUNGRY CHEF MAGAZINE 20

HATUTKN




Hungry Chef nsaanxoe

AUNGRY HUNGRY
CHEF - CHEF
NoT3 MAGAZINE
CHAIHONA' ~ Nold
NOMERODIN  LESTVITSA
AUN R)

20%

CKUWOKA HA NEPBbIX
3AKA3 YEPE3 MOBUABHOE
NMPUAOXKEHUE

10%

CKUAKA HA KAXKAbIN .

CAEQYIOLLIUA 3AKA3
ANOCTABKHU

=
"k

NOCTABKA
" App Store

» Google Play
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KopnopaTtueHbiit 6peHa-wed: Ceprein CyLieHko
BpeHp-wedbli: Padek AlicnH, babyp Xanmupsaes, Lep3og Kognpos,
3adap HaBpys3oB, PycnaH AnnmxaHoB, CBeTnaHa OpaHeeBa,
Xabunb Oxanapos, PaBwaH baxputanHos, daBpoH KOHycoB
BpeHpa-wed-6apMeH: Anekceit MoyHoB

Wed-6apMeHbl: IMUTPUIN XapUTOHUYMK, EBreHnin KOLWKKH,
ApTéM 3aBap3unH, Hapek MHauakaHsaH, MakcnuM DegoToB
TexHonoru: AHacTtacusa TpeTbskoBa, JlTapuca DuceHko
ABTOp TekcToB: Bacunuin byteHko

Ou3aiiHep: AHacTacud flopaeeBa

Bupeo-pusaiiHep: Anekcen HegenbkuH

®doTtorpadsbi: PomaH Cycnos, AnekcaHap Bonk
ApT-pupektop: AptemMuin CynsrmH

MeHepXxep npoekTa: Enmnzaseta KaptaBeHko

OupekTop no MapKeTUHry: AHactacus CtenaHueBa

+ creative lab

BapuaHTbl nogaumn 61104 B pecTopaHax MOTyT oTiuvaTtbcs oT poTorpaduit,
npepcTaBnieHHbIX B MeHIo. Variants of serving dishes in restaurants may vary
from the photos presented in the menu.



