APERITIIVIT / APERITIFS

Martinez (Gordon’ ‘s Gin cl, Cointreau 1 cl, Marttini Rosso 2 cl, Orange bitter) ..........ccccooeviiiiiiiiiiiiiieen 10,00 €
Mojito Martini (Angostura 1919 Rhum, Fresh lime, Fresh Mint, GOMME)............ccccovieiiiiieiiiieieieiieiiee e 11,00 €
Gin Brumble (Merlets Mures, Gordon’s Gin, Gomme, Fresh Lime juiCe).........c.cccociveriiieiieiieieieieiee e 10,00 €

FILLS GLOBAL: OXXHAAA AMEPUKA / SOUTH AMERICA

CeBMYE M3 1OCOCA C ABOKAL0 U PUCOBOM JTIEOCLOM ... 9,70 €
Salmon cevice with avocado and kvinoa
Lohicevice, avokadoa ja kvinoaa

MpUroToBAEHHbIA Ha rPUJie TOBAXKUA AHTPEKOT U NPAHOE MaCNo

C MOKKO U CYLUEHbIM MEPLLEM XAMATIEHDBO ..........ooiiiiiiieiieaiieentieiteentteeiteeaeesnseeteeanseeseessseensaessseenseessseenses 24,50 €
Grilled beef entrecéte with mocha and chipotle butter

Grillattu haran entrecotepihvi ja mokka-chipotlemaustevoita

LLlokonagHo-TptodeibHoe MUPOIKHOE C LUEPOETOM M3 MACCUPAIOPDI ... 7,40 €
Chocolate truffle cake with passion fruit sorbet
Suklaatryffelikakkua ja passionsorbettia

HAMUTKU IOXKHOU AMEPUKU

SOUTH AMERICA THEME DRINKS

Before Dinner - PiSCO SOUT ........cccccevureteeeeeerrneeeeeeecesssseeeesessssnsseeeeenns 10,00 €
(Pisco 4 cl, Egg white, Gomme, Fresh Lemon juice)

3TOT HeNoABAACTHbIN BPEeMEHU KNacCUUYeCcKUii HanuToK 13 T - /
HOXKHOWM AMepUKM C 9K30TUYECKMM BKYCOM NpeKpacHo Bo3byxaaet annetut! ' M
This timeless South American classic offers a taste of the exotic and awakens your appetite! <>
Tama eteld-amerikkalainen klassikoiden klassikko vie taatusti ajatukset muille maille ja herattdd ruokahalun!

After Dinner - Bahamna.......cccccceeeeiiieiiieeeeeeeicisineeeeeeeesesssseeeeessssssnnnees 10,00 €

(Cachaca 3 cl, Banana Liquer 1 cl, Fresh Lime juice, Fresh Banana, Fresh pear, Gomme, Cinnamon)
TpaanUMOHHbIN 6Pa3snAbCKUI aIKOTONbHBIV HAaNMTOK Kalaca B COYETaHWUM CO CBEXUMM
$PpyKTamm 1 LWENnOoTKOM KopULbl

A traditional Brazilian cachaca, served with fresh fruit and a dash of cinnamon

Perinteinen brasilialainen cachaca, yhdistettyna tuoreisiin hedelmiin ja maustettuna ripauksella kanelia

KNACCUKA OT FILLS / FILLSIN KLASSIKOT / FILLS CLASSIC

Canar Lle3apb: canat pomeH, KpyTOHbI, Cbip NapmesaH u coyc Llesapb
Caesar-salaatti: Romainesalaattia, krutonkeja, parmesanjuustoa ja Caesarkastiketta

HATYPANBHDBIN / NATUTEL ...t 7,90 € /11,60 €
¢ Kypuuen rpunb / with grilled chicken / Grillatulla kanalla..............cccocoocivviiiiiiiiiiiiiceieeeene 890€/1280€
C/AMBOYHbIN CYN C IOCOCEM U NOAYKAPEHHDIN CONOAOBLINXNED ..., 9,10€ /12,40 €

Creamy salmon soup with toasted malt bread
Kermaista lohikeittoa ja paahdettua mallasleipaa

LD T b F Telo) s 2 L (< ST 16,10 €
[Ba 120-rpammoBbIx cTeliKa c 6eKoHOM, Cbip Yegaep, MaiioHe3 ¢ YMAKU U KapTodenb Gpu No-AepeBeHCKH
Two 120 g beef steak with bacon, chedd ar, chilli mayonnaise, and country style french fries

kaksi 120 g tdyslihapihvid, pekonia, cheddar-juustoa, chilimajoneesia ja maalaisranskanperunoita

TOAST SKAGOIL ...t ettt et ettt ekt s b e et et b ettt en e eneane e 10,80 € / 16,80 €
IpeHKun Skagen: ounLLeHHbIe BPYUYHYIO KpeBeTKu, coyc Skagen 1 ToCTbl

Toast Skagen: hand peeled shrimps, Skagen sauce with toast

kasin kuorittuja katkarapuja, Skagen-kastiketta ja paahtoleipda

FILLS KITCHEN



A LA CARTE

Kapnay4yo 13 roBAaAuHbI C CbIPOM NMAPME3aH U CANTATOM PYKOJIA.........oueoiinieiiiiieieaiienieaieineenenseeneenns 10,80 €
Beef Carpaccio with parmesan and rucola
Harkacarpaccio, parmesania ja rucolaa

Canar c cbipom Peltola Blue, rpyLlueil M OPeXaMM ....................ocooieiiieeiieeeeeeeeeeeeeeeeen 9,60€ /1490 €
Salad with Peltola Blue cheese, pear and nuts
Salaatti Peltolan Blue — juustosta, padrynastd ja pahkinoista

P130TTO C KPACHbIM BUHOM M YKapPeHbIMU BeNbIMU TPUBAMM..................c.cooveiiiiiiieiicieee 16,50 €
Red wine risotto with fried ceps
Punaviinirisottoa ja paistettuja tatteja

KoHM 13 rycatuHbl Xayxana ¢ HePHOCMOPOAUHOBDBIM COYCOM ................c.cooeeuieeeeneeeeeeeeeeeneneeeenenenn, 24,80 €
Hauhala’s goose confit with black currant sauce
Hauhalan hanhiconfit ja mustaherukkakastiketta

¥apeHblii roneu, c KapTopeNbHO-TMMOHHBIM NIOPE U COYCOM C PEHXENEM ................ccvevverennnnan, 24,30 €
Roasted arctic char with lemon potato pure and fennel sauce
Paahdettua nieridd, sitruunaperunapyreeta ja fenkolikastiketta

Tennblit A6N0UHDBIA MUPOT C BAHUABHDBIM MOPOMKEHDBIM .............cooovoviuieiieiiieeieieseseeseeseseseesseeesesessesesenis 7,40 €
Warm apple pie with vanilla ice cream
Ldmmin omenapiiras ja vaniljajadteloa

MENU SOUTH AMERICA .......ccceuiieirnirnnirnnirencrennenneee. 39,60 €

CeBMue U3 10COCA C aBOKAA0 U pucoBoi nebenom

Salmon cevice with avocado and kvinoa

Lohicevice, avokadoa ja kvinoaa

35 South B.O. Chardonnay 2011

Vina San Pedro, Central Valley, Chile...........c.cooioiiiiiiiiiiieiicie ettt 8,50 € / 52,80 €

MoakapeHHbIW Ha rpune roBsAXKU aHTPEKOT U NPAHOE Macno

€ MOKKO U CyLIEHbIM NepLem XasianeHbo

Grilled beef entrecote with mocca and chipotle butter

Grillattu haran entrecotepihvi ja mokka-chipotlemaustevoita

35 South B.O. Cabernet Sauvignon Carmeneére Merlot 2010

Vina San Pedro, Central Valley, Chile...........c.covoiiiiiiiiiiieiieie ettt 8,50 € / 52,80 €

LLokonapHo-TptodpenbHoe NMporKHoe ¢ wepbeTtom 13 naccudnopbl

Chocolate truffle cake with passion fruit sorbet

Suklaatryffelikakkua ja passionsorbettia

Pedro Ximénez “El Candado” Sherry

A R. Valdespino, DO Jerez-Xeres-SherTy, SPaill...........ccccoieieriiiiierieeieiteeieiteeteeteeteeseeseeseenseeseenseesnesseenees 10,70 / 8 cl

FILLS KITCHEN



MENU FILLS ....cceriiiiiiriiriiriineineeineeseeneenceenneeneeeneee.. 40,90 €

Kapnay4o 13 roBaauHbl ¢ CbipoM MapmMme3aH U caZiaToM pyKo/a

Beef Carpaccio with parmesan and rucola

Hérkédcarpaccio, parmesania ja rucolaa

Cecchi Natio, Luigi Cecchi & Figli, DOCG Chianti ..........ccoocooiiiiiiiiiiiiiieieiee ettt 9,30 € / 58,60 €

YapeHblii roney, c KapTodpenbHO-TMMOHHBIM MOPe U COYCOM C peHxenem

Roasted arctic char with lemon potato pure and fennel sauce

Paahdettua nieridd, sitruunaperunapyreetd ja fenkolikastiketta

Petit Chablis Vibrant 2009, La Chablisienne, AC Petit Chablis, France ..........cccccccooooveeevieeevveeeeenn.n. 10,40 € / 64,90 €

Tennbi A6104HbIA NUPOT C BAHUIbHbIM MOPOXKEHbIM

Warm apple pie with vanilla ice cream

Lammin omenapiiras ja vaniljajaateloa

St. Stephans Crown Tokaji Aszu 5 Puttonyos, Hungarovin, Tokaj-Hegyalja, Hungary ...............c.......... 12,90€ /8 cl

LOUNGE SNACKS

Tennble opeLKU C NPUMPABAMM B ACCOPTUMEHTE ........co.oimiiiiiiiiiieiieitieniaateeteeteeneeeneeeeeseenseaneesseaneesneeneeas 4,10 €
Selection of warm and spicy nuts
Mausteisia lampimid pahkinoita

CeBMYE U3 JIOCOCA € MYCCOM M3 QBOKALO ........ooovvieiiiieiiitienteeteeteeeeeeseeaeeeteenseeseanseeaeasseeseesseeseeseensenseensenns 4,10€
Salmon cevice with avocado mousse
Lohicevice ja avokadomoussea

Cbip Peltola Blue € KOMMOTOM M3 TPYLL ...........oooiiiiiiiiiiieiieee ettt et ettt et et ens s s s 4,10€
Peltola Blue cheese with pear compot
Peltolan Blue -juustoa ja pdaryndkompottia

KpeBeTKu a n1a Skagen ¢ xpycTawmm xnebom Aby ..................................................................................... 4,10 €
Shrimps 4 la Skagen with Aby’s crisp bread
Katkarapuja Skagen ja Abyn nakkileipaa

MpunpaBneHHble CONbI C PO3MapUHOM KapTodenbHbie A0NAbKU C UYMAN-JUNOM ............................. 5,00 €

Potato wedges seasoned with rosmary salt and chilli dip
Rosmariinisuolalla maustettuja lohkoperunoita ja chilidippia

FILLS KITCHEN



