FOOD

ARCTIC DISHES

ApKTunyeckas KyxHsa

AKLEHT 9TOro ce3oHa - britofa NoMOPCKOM M CaaMCKOM KyXOHb
B @BTOPCKOM npoyTeHuu irHaTa laBpunosa. MopenpopaykTbl,
TpaauumoHHas pelba 1 srofbl pycckoro ceepa - 10 apkunx
6ntof, B KOTOPbIX COXPaHeHbl MICTOKM 06paboTKM MPoayKTOB,
M3bICKaHHbIE BKYCbl M COYETaHMUs.

®danaHra kpaba rpunb 2370
Grilled King Crab leg

CTporaHunHa 13 MykcyHa ¢ KpacHom nkpomn 1230
1 3aneYeHHbIM B 3051€ kapTodenem

Sliced frozen raw Muxun with red caviar & baked
potatoes

[pebelukn, MaprHOBaHHbIE B KBaLLEHOM 970
KanycTe C TIMMOHOM
Scallops & sauerkraut with lemon

[pebellkun, 3aneyeHHble B xocrnepe 1570
C CbIPOM U CITUBOYHbBIM Mac/ioM
Josper baked scallops with cheese & butter

ApkTryeckas yxa 1730
(Tpecka, nocock, rpebeLuok, Kpab)
Arctic fish soup with cod, salmon, scallop & crab

[MoMopCcKkM PbIBHUK C TPECKOW 770
Pomor fish pie with cod

CyTo4Has noxnebka 13 ONIeHUHbI 990
c rpmbamu n kapTodenem
Venison soup with mushrooms & potatoes

[pebeluok ¢ BpyCHUKOM U MOPCKUM 1090
BMHOIpPanom
Scallop with lingonberries & «sea grape»

BpyCcHUYHO-YEepPHUYHbIV MMPOr Cc BapeHbeMm 690
N3 COCHOBbBIX LLUNLLIEK M BaHNTTbHbIM KPEMOM
Lingonberry-blueberry pie with pine cone jam & vanilla
cream

HacTolka c 6pycHMKOM 1 OyLINCTOM 50 mn. 430
3yb6poBKOM
Lingonberry & bison grass tincture

Fondue for 2-4 persons

Fondue toppings

french fries

champignons

shrimps

Kanopwu / Calories bacon




S T A R T E R S / 3aKycKku n ctapTepbl

TapTap 13 roBsguHbI C NeYeHbiM Hak1axxaHoM
B Coyce 13 60608
Beef tartare with baked eggplant & fermented bean sauce

OBoLHas MKpa C Kanepcamu
Vegetable caviar with capers

[MawTeT 13 yTkM C KonYeHbIM1 PUHMKaMU
Duck pate with smoked dates

[NaTe 13 KpeBeTOK C MUHOANEM U rMas3npoBaHHOM
Lenpomn anenbcuHa
Shrimp pate with almonds & glazed orange zest

YTKa 1 ryCb CblpOBsifIeHble MO TEXHONOr M XaMoH
Duck & goose Prosciutto Crudo

Bantuiickast knunbka B TOMaTHOM COKE M ONIMBKOBOM Mache
C XapeHbIM kapTodenem 1 operaHo

1230

570

730

730

1170

670

Baltic spratin tomato juice & olive oil, served with fried potatoes & oregano

l'yakamone c ToMaTaMu 1 BblaepXaHHbIM TBEP4bIM CbIPOM
Guacamole with tomatoes and aged hard cheese

MypMaHckas dopenb cnabow conm B coyce
13 MapaKymm 1 MaHro
Salted Murmansk trout with passion fruit & mango sauce

Tapenka pepMepCckmx CbiPOB C MeoM, BANEHbIM
M KOMYEeHbIM BUHOTPaaoMm
Cheese plate

[MpolyTTO COBCTBEHHOIO MPUIroTOBNEHMS
c Bblaep>xkon 12 mecaues
Homemade prosciutto aged for 12 months

Kapnayyo 13 MmpamMopHOW roBsaanHbl C pykKonon, dya-rpa
1 Kanepcamu
Marbled beef carpaccio with arugula, foie gras & capers

ACCOPTU ONIMBOK C XapEHbIM Ha YI1sX BUHOrPaaoM
Assorted olives with charcoal-broiled grape

SALADS / canatbl

Canart ¢ apeHbIM CbIpoM Xanymu
Salad with fried halloumi cheese

CanaT C pyKKOow 1 cnancamMm roBsaguHebl,
cblpoM [NekapmnHo PoMmaHo 1 opexom nekaH
Salad with arugula, beef slices, Pecorino Romano cheese and pecan

MuKc canaToB C XpyCTALLMMU KPEBETKAMMW, aBOKaL0
M KNyBHUKOM
Salad mix with crispy shrimp, avocado and strawberries

SOUP / cynbl

ThiIKBEHHbIM cynnope C apreHTMHCKNMMN KpeBeTKaMn
M KOHOUTIOPOM M3 anenbCUMHOBOW Lieapbl
Pumpkin puree soup with shrimps & orange confiture

Bopuy c roBagmHom n 6pycHMKOM
Borscht with beef & lingonberries

TpowHas yxa nog BooKou 1 6epes3oBbIM yriem
Soup with three types of fish with vodka and birch charcoal

*Ecnuy Bac umeeTcs anneprua Ha kakme-nnmbo NpoayKTbl, Moxanymcra,
coobwnTe 06 sToM oduumaHTy / If you are allergic to any foods, please tell the waiter
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MAIN COURSE / ocHOBHOWM KypC

[Macta KoHkMnbeTTe C YepHOM nKpomn
B COyCe 13 XapeHOoro Kapac4d
Pasta Conchigliette with black caviar in fried crucian carp sauce

ApPreHTUHCKME KpeBETKM B BUHE C 3CTPAroHOM U BpoKKoNM
Argentine shrimp, baked in wine with tarragon & broccoli

rlO,D,KOI'I‘-IeHHaFI MYypPMaHCKad cbopenb
C TbIKBEHHbIM MOpe N LUMMHATOM rpuib
Smoked Murmansk trout with pumpkin puree & grilled spinach

YepHas Tpecka Cc BOHIone, B COyce 13 CBEXMX TOMaToB
M MaCnoM U3 aHTapPKTNYeCKOro Kpmna
Black cod with vongole, fresh tomato sauce & Antarctic krill ol

AHTU Wakwyka c kappu u byppaTton
Shakshuka with curry & Burrata cheese

Hoxka yTKM KOHPU C MTUTUMOM U 3e1eHbIM J1yKOM
Duck leg confit with ptitim & green onions

ToMneHas roBaamnHa ¢ kapTodenbHbIM Mope
1 6enbiMy rpubamMm B cCMeTaHe

Stewed beef with mashed potatoes & porcini mushrooms in sour cream

PyneT n3 ubinneHka co cnapxen, CBexum Tprodpenem
n KapTopenem KoHPU
Chicken roulade with asparagus, fresh truffle & confit potatoes

Fillet Mignon dry aged

Chuck Roll steak wet aged

Ribeye steak dry aged

Lamb saddle wet aged
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G AR NI SI*I &T O P P I NG S / rapHUpbI Y TONMUHIU

Kabauku rpune / Grilled zucchini

CanaT 13 cBexXux oBoLLen
Fresh vegetable salad

KapTodenbHoe ntope ¢ cbipoM NekoprHo PomaHo
Mashed potatoes with Pecorino Romano cheese

Tptodenb cBexumn / Fresh truffle
Vkpa kpacHas / Red caviar
KpadToBbin xneb c aBTopcknM MacnoM / Bread basket

YepHas ukpa / Black caviar

DESSERTS / pecepTbl

Kpem-606ne ¢ nbsaHoM BULLHEN
Cream-boble with brandied cherries

ABTOpPCKOE MOPOXEHOE
Author's ice cream

Yn3skenk co CBEXUMU arogamm 1 cblipom lNekapumHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese
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