SPECIAL

—‘s‘e benbut mokonaz ¢ uépron nkpon

White chocolate with black caviar

2690

s
*

Tp}o@)enb
Truffle*

Mopckon éx

Raw sea urchin

450

a’e Mmneparopekuit 6yrepOpos ¢ 4€pHOI UKPOIt oceTpa

lmperial baguette with black sturgeon caviar

2500

Mmneparopckui 6yTep6p0)1 C KPacHOM MKpPOH

lmpcrial bagucttc with red caviar

1200

% rojiaua GJTIofIa TOCTOMHASA BAIICTO *YTOUHHUTE CTOUMOCTD Tp[O(i)CII}[ y odeuHaHTa

ATEILHOCTD OPraHn3aliy 3anpeiiena na reppuropun PO Please check the price of the truffle with the waiter



STARTERS

Coiproe naro

Cheese plato
1690

OnuBKu / apTI/ILUOKI/I / BAJIEHDbIC TOMATbI

Olives / artichokes / dried tomatoes

760

[late ¢ yaTHU U3 APTULIOKOB

Pate with an artichoke chutney

850

a*i» TapTap U3 OJIeHA C XaJIBOU & 6pyCHHK01>1

Venison tartare with halva & lingonberries

990

Taprap 13 MPaMOPHOI rOBAAMHBI ¢ TPIO(ETBHON CONEHOIN KapaMeIbio

lerblc bCCF['AT[ZU‘C \\'ith trufﬂc Slllth CZU"JmCl

990

Ecin Y Bac €CTh AJIJICPruAd, H(\}I(aﬂ\'ﬁCTa, C006H_II/ITC HaM 06 9TOM

H\V\'ou have any :\”Crgiux pl&‘:\sk‘ let us know



STARTERS

Mopckoit éx ¢ TyHIIOM, KpeMoM u3 yHH & Tpm(beneM
Sea urchin with tuna, uni cream & truffle

1490

Kapnaqqo u3 ocbMuHOra & COyCOM M3 FOHy6OFO CbIpa

Octopus carpaccio with blue cheese sauce

1190
%‘& ApTI/ILUOKI/I C LU/ITPYCOBBIM MyCCOM & quO}’CaMI/I

Artichokes with citrus mousse & anchovies

1150

% Mupone3uinckuil TyHel ¢ COycoM pemysiaj
lndoncsian tuna \Vith l'CmOUlZldC sauce

950

ﬂillllli{}l nevaTHadg MPpOAYKIMA ABJIACTCA PCKIIAMHBIM MATCPHUAJIOM,
3a 60)1(’(’ IIO,U,pO()HOI‘/Il HH OpMZlLlVICPI MOKETC OGP’J'I'I/ITbC}l K 21,[.1)1VIH11C'I'PZI'I'OP\'



HOT APPETIZER

VYiurku ¢ TpeMA BUAAMU COYCOB: ITOJIAIOKUHDI / JIOKHMHA

Half dozen / dozen of‘cscargots in three sauces
1190/ 1890

% Kpeserku B coyce «lllammnanb»

Prawns in Champagnc sauce
1150

French Fries ¢ rprodenbubi & nykosbiv coycamu

French fries with cruffle & onion sauces

JKronben us Kpa6a C COYCOM M3 MOPCKUX esKen
Crab julicnnc with sea urchin sauce

1890
%‘6- Drtep ¢ pasanroi KaMuaTcKoOro Kpaba

Eclair with Red king crab phnlanx

2350




SOUPS

Knaccudecknit 1yKoBbI CyTn

Classical onion soup
690

TomaTHbI cyn ¢ MOpENpPOAYKTAMU

Tomato soup \\'i[]“l SCllﬂ)Od

790



= - -_.-f
ﬂ*ﬂ%‘g’i’.‘;‘“ﬁ*”“-.1 R
s
[ ;I




MAIN

AHTpeKOT ¢ coycom beapues

A . .
Entrecote \\Htl’l Bearnaise sauce

2900
%‘&* Tyner ¢ mmanmn & e gaHbIM rpH60M B coyce GOHUTO

Tuna with shichimi & snow ﬁmgus in bonito sauce

1190

KapaMCHI/BI/IpOBaHHbII;I JIOCOCH € IYKUHH & MYCCOM U3 ITapMce3aHa

Caramelized salmon with zucchini & parmesan mousse

1790

(Dya—rpa C JIAHTYCTHHOM & 4EPHOM UKPOM

Foie gras with langoustine & black caviar

+ OCBMHHOT € COYCOM U3 IBYX BUJIOB UKPbI
Octopus with two types of caviar sauce

2690

Onenuna co capsken & MaTMHON

Venison \Vitl’l asparagus & l'listl'l"V
2400

a‘& [oBsxba Beipeska ¢ coycom Can-7Kak

Beef tenderloin with Saint-Jacques sauce

1990



DESSERTS

OxJep ¢ TpIOdDGJIeM
Truftle eclair

1190

(DOHJIAH CO CJIMBOYHDBIM COYyCOM M3 I‘pI/I6OB MOpYMHU

FOHC]ZH’]I \Vi[h crezlmy sauce from pOl”Ciﬂi mushrooms

750

erM—6pmHe ¢ MHCO & MOPOJKEHDBIM

Creme brulee with miso & ice cream

Banunnbnoe cydiie ¢ pucramkosbiv / IMMOHHBIM cOycoM

Vanilla souffle with pistachio / lemon sauce

Ckynbrtypa

Scu]pturc

650




