


XonogHsbie 3akyckun / Cold appetizers

Onagbun ¢ kpow (Wyubs / KpacHas / yepHas) 1or  1390/1590/4790

Pancakes with caviar (pike / red / black)

TapTap 13 roBsauMHbI C KapTodenem nam 1190
Beef tartare with potato straws

[yXxepbl ¢ napde 13 KYprHOM neyeHu
Gougeres with chicken liver parfait

Kaprnayyo 13 roesixxbem BblIpesku

C UEepPHbIMU NTNCNYKaAM
Carpaccio of beef tenderloin with black chanterelles

DapLMpPOBaHHbIY NepeL, C KOMYEHbIM TOCOCEM
Stuffed pepper with smoked salmon

ConeHbs COBCTBEHHOIO NPOM3BOACTBA 240/401
House-made pickles

NepsaHon bap / Ice bar

Yctpuupbl
Oysters

Ex Mopckowm
Sea urchin

MaragaHckme KpeBeTKM C COyCOM pym
Magadan shrimp with rouille sauce




JTio6umas Aszums / Favorite Asia

Ponn Mopayc
Modus roll

Ponn ®unanenbduma ¢ NOCOCEM U UKPOM
Philadelphia roll with salmon and caviar

Ponn KaHapa c yrpem
Canada roll with eel

Ponn KanndopHus ¢ nococem
California roll with salmon

Ponn KanndopHMs ¢ kpabom
California roll with crab

Ponn c aBokago u XpyCTSlLLI,eVI KpeBeTKon
Roll with avocado and crispy shrimp

Ponn Temnypa ¢ TapTapom U3 yrps
Tempura roll with eel tartare

XeHa-pons ¢ nococem
Hand roll with salmon

XeHAa-ponn c yrpem
Hand roll with eel

XeHAa-ponn ¢ Kpabom
Hand roll with crab

XeHA-posiN C XPYCTaLLEN KPEBETKOM
Hand roll with crispy shrimp

Cywu c nococem
Salmon sushi

Cywu c roBagmHOmM 1 pya-rpa B orHe 2t
Sushi with beef and foie gras flambé (2 pieces)

Cywu c yrpem
Eel sushi

260r

240r

230r

200r

210r

260r

290r

35r

35r

40r

451

25r

50r

30r

1590

1450

1150

190

1350

950

990

350

390

390

350

350

390

390

Canartbi / Salads

Mumo3sa c yrpem 1 Kaptodpenem rnam
Mimosa with eel and potato straws

Canart ¢ kpabom, TOMaTaMM 1 aBOKAA0
Salad with crab, tomatoes, and avocado

Tennbiv C rOBAOMHOM, CNApXen

N YepPHbIMA NTUCNYKaMUN
Warm salad with beef, asparagus, and black chanterelles

Canart 13 Ce30HHbIX OBOLLEN
Seasonal vegetable salad

Hucyas ¢ TYHLOM
Nicoise with tuna

(DpeUJ canat ¢ MapnHOBaHHbIM BUHOTPAAO0M
Fresh salad with pickled grapes

CanaT C BANIEHOM YTKOM U MasnTIMHOM
Salad with dried fish and raspberries

190r

160r

180r

190r

240r

170r

180r

1050

1670

1490

670

1250

960

1390



Cynbi / Soups

Tom 9m ¢ mopenpoayKTamu
Tom yam

TpaAMUMOHHbIN 6OpLL, C TOBSAMHOM (MOAAETCS C KOMUEHbIM

CaZioM,UeCHOYHbIMM NMaMnyLUKamm 1 CMeTaHOVI)
Traditional borscht with beef (served with smoked lard, garlic
rolls, and sour cream)

Yxa (nogaetcsa ¢ paccTeraem v UKpom)
Fish soup (served with rastegai and caviar)

[opaume 3akyckun / Hot appetizers

XynbeH 13 panaHoB ¢ 6enbiMm1 rpnbdamm
Scallop julienne with porcini mushrooms

XpycTawasg 6apabyns ¢ canaTtom

n3 peHxensd 1 CoycCom pemynag
Crispy barbunya with fennel salad and remoulade sauce

CyJ'IyFyHVI n3 neym ¢ MapnHOBaHHbIM BUHOTPaAO0OM
Oven-baked suluguni with pickled grapes

Crenk 13 Mosiogom KanycTbl

B C/IMBOUYHO-TptOdesibHOM coyce
Steak of young cabbage in creamy truffle sauce

danaHra kpaba ¢ MKOPHbIM COYCOM
Crab phalanx with caviar sauce

400r

420r

460r

220r

280r

160r

300r

300r

1390

840

1690

1590

950

860

790

3560

fopsume 6nioaa / Fish and meat main course

YepHOMOPCKUM nesieHrac ¢ TprodesibHOM 230r 980

$aconblo 1 Nope 13 LBETHOM KanyCTbl
Black Sea pelengas with truffle beans and cauliflower puree

KoTneTbl U3 WYyKW C ANKUM PUCOM 290r 1290
Pike cutlets with wild rice

CoTe 13 MOpPEenpPOAYKTOB, 320r 1340

3arneyeHHoe noa TeCtom
Seafood sauté baked under pastry

TomneHble roBsXbU LWEUKK C KapTodernbHbIM 240r 1480

OPaHNKOM N COYyCOM gemurnac
Braised beef cheeks with potato pancake
and demi-glace sauce

YTWHasg HOXKa C Kallen 13 KeapOBbIX OPexoB 260r 1690
Duck leg with pine nut porridge

buoLiTekc ¢ KapTodenbHbIM nope 340r 1250

N KOCTHbIM MO3IrOM
Steak with mashed potatoes and bone marrow

TypHeno PoccuHu ¢ pya-rpa 260r 1790
Tournedos Rossini with foie gras

TomneHasa nonaTtka SrHeHka 800r 4300

C TrOPYMNYHbIM COYyCOM
Braised lamb shoulder with mustard sauce

bedcTporaHoB 13 roesiXben BbIPe3Ku 250r 1570

C KapTodesnbHbIM Ntope
Beef Stroganoff with mashed potatoes

MacTa ¢ Kpabom M TOMaTaMm 280r 1190
Pasta with crab and tomatoes

[lacTa C TOMNEHOM LLEKOM 300r 1480
Pasta with braised cheek



Tecto / Dough

Mupor ¢ kapTodesiem,CbiIpOM U 3eN1EHbIO
Potato, cheese and herb pie

Mupor c roBagmMHOM
Beef pie

Mpor c arHeHKOM
Lamb pie

YebBypeku € roBganHOM
Beef chebureks

Yebypeku C arHEHKOM
Lambs chebureks

Yebypeku C KpeBETKOM
Shrimp chebureks

Kynebsika ¢ NTOCOCEM M MKOPHBIM COYCOM
Coulibiac with salmon and caviar sauce

MpOor c TOMNEHOM LLEKOM U KapTodesiem
Pie with stewed cheek and potatoes

MenbmMeHn C LWYKOM U Ly4Yber MKPOM
Pike dumplings with pike roe

MenbMeHn CUBUpPCKME C Kpenkmum 6ynbOHOM
Siberian pelmeni with rich broth

160r

160r

160r

160r

160r

160r

260r

220r

240r

270r

420

590

780

420

450

490

1480

980

760

790

Mpwnb / Grill

LUawnbIiK U3 Wemku
Pork kebab

LLawnbik 13 KypuHoro 6egpa
Chicken thigh kebab

Ke6ab 13 roBaamHbl
Beef kebab

Ke6ab 13 6apaHuMHbI
Lamb kebab

Kape 6apaluka
Rack of lamb

dune M1UHbOH
Filet mignon

Crenk Prnbanm
Rib eye steak

Jlococb Ha rpune
Grilled salmon with teriyaki sauce

Jopano Ha rpune
Grilled dorado

JlaHrycTrHbI Ha rpune
Grilled langoustines

Cremnk u3 oceTpa
Sturgeon steak

OcCbMUHOT
Octopus

oT 200r

oT 200r

230r

230r

100r

100r

100r

100r

100r

160r

100r

100r

1150

870

1190

1290

1250

1350

1790

1250

890

1450

1390

1890




FapHupbl / Garnishes

Kaptodenb ¢ppu

French fries

Kaptodenb ¢ 6enbimm rpndamm
Potatoes with porcini mushrooms

OBoLwM Ha rpune
Grilled vegetables

Cnapxa
Asparagus

baTtaT ¢ppun

Sweet potato

CBexue oBoLM
Fresh vegetables

KaptogenbHoe niope
Mashed potatoes

I'Irope M3 LLBETHOM KanycCTbl
Cauliflower puree

Heceptbi / Desserts

CMEeTaHHUK C YePEMYXOBbIM OUCKBUTOM
Smetannik cake with bird cherry sponge

PomoBas 6aba B cMpone ¢ MapUHOBAHHbIM U3IOMOM
Rum baba in syrup with marinated raisins

IOXHbBIV TUPAMUCY C MaHOAPUHAMU U GUCTALLKOM
Southern tiramisu with mandarins and pistachio

MefnoBuk ¢ BapeHOW CTryLEeHKON N MaJTMHON
Honey cake with boiled condensed milk and raspberries

KapamesnbHbI UM3KEMK C MOPOXEHbIM

M BapeHbeM 13 LNLLEK
Caramel cheesecake with ice cream and pine cone jam




