ARCTIC DISHES

ApKTnyeckasi KyxHs

AKUEHT 3TOro cesoHa - 6r1toga NoMopPCKOM M CaaMCKOM KYXOHb
B aBTOPCKOM npoyTeHunn MrHata Maspunosa. MopenpoayKkThbl,
TpaguLUMOHHas pblba U Arofbl PycCKoro ceeepa - 9 ApKnx
6ntof, B KOTOPbIX COXPaHEHbl UCTOKM 0B6PaboTKM MPOayKTOB,
M3bICKaHHbIE BKYCbl M COYETaHMS.

®danaHra kpaba rpunb 2370
Grilled King Crab leg

CTporaHunHa n3 MykcyHa ¢ KpacHom nkpom 1270
1 3arneYeHHbIM B 3051€ kKapTodenem

Sliced frozen raw Muxun with red caviar & baked
potatoes

[pebelukmn, 3aneyeHHble B xocrnepe 1730
C CbIPOM U CITIMBOYHbBIM MacsioM
Josper baked scallops with cheese & butter

ApkKTuyeckas yxa 1730
(Tpecka, nococs, rpebeLuok, kpab)
Arctic fish soup with cod, salmon, scallop & crab

NMoMopCckuit PbIBHUK C TPECKOMN 770
Pomor fish pie with cod

[MenbMeHn 13 oneHuHbI 820
C OPYCHUWKOM 1 CMEeTaHOM

Venison dumplings with lingonberries and farm sour
cream

[pebelok ¢ 6PYyCHUKOM M MOPCKUM 1230
BUHOIpanom
Scallop with lingonberries & «sea grape»

BpycHUYHO-YepHUYHBIN NMMpOr ¢ BapeHbem 690
M3 COCHOBBIX LLUMLLIEK M BaHUSIbHbIM KPEMOM
Lingonberry-blueberry pie with pine cone jam & vanilla
cream

HacTowka ¢ 6pyCHUKOMN 1 Oy LLIMCTON 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 ctapTepsbl

TapTap 13 roBsiaMHbI C NeYeHbIM bak1a>XaHOM 1230
B Coyce 13 6o6oB
Beef tartare with baked eggplant & fermented bean sauce

MawTeT U3 yTKM C KoNMYeHbIMU GUHKKaMM 770
Duck pate with smoked dates

[NaTe 13 KpeBeToK C MUHOANEM U rMasnpoBaHHOM 770
Lenpon anenbCcrHa
Shrimp pate with almonds & glazed orange zest

XaMOH U3 yTKU U Tycs 1170
Duck & goose Prosciutto Crudo

BanTunckas kunbka B TOMaTHOM COKe 1 ONIMBKOBOM Macne 570
C XapeHbIM KapTodenem 1 operaHo
Baltic sprat in tomato juice & olive oil, served with fried potatoes & oregano

[yakamone c ToMaTaMu 1 BblAepXaHHbIM TBEP4bIM ChbIPOM 930
Guacamole with tomatoes and aged hard cheese

MypmaHckasa dopenb crnabow conu B coyce 1090
13 Mapakymm m MaHro
Salted Murmansk trout with passion fruit & mango sauce

Tapenka pepMepCcKmx CbiPOB C MEAOM, BAEHbIM 1290
1 KOMY€eHbIM BUHOMPagoM
Cheese plate

[MpolwyTTO COGCTBEHHOIO MPUrOTOBNEHMS 930
C Bblaepxkomn 12 mecsues
Homemade prosciutto aged for 12 months

Kapnayyo 13 MmpamMopHOW roBsiiniHbl C PyKKOoK, dya-rpa 1230
M Kanepcamm
Marbled beef carpaccio with arugula, foie gras & capers

ACCOPTM ONMBOK C XapeHbIM Ha YTrisiX BAHOMPaaoM 670
Assorted olives with charcoal-broiled grape

SALADS / canatbl

CanaT 13 cBeXUMX OBOLLEW C ONTIMBKOBbLIM Mac/ioM 560
Fresh vegetable salad

CanaT ¢ XapeHbIM CbIpOoM Xanymm 840
Salad with fried halloumi cheese

CanaT c TOM/IeHOM roBSAMHOW U BUHOTPaaoMm 960
Salad with stewed beef with grapes

MuKc canaToB C XPyCTALWLMMUM KPEBETKAMMW, aBOKa40 970
M KNYOHWKOW
Salad mix with crispy shrimp, avocado and strawberries

SOUP / cynbl

TbIKBEHHBIN CyM Mope C apreHTUHCKMMM KpeBeTKkamm 690
1 KOHOUTIOPOM 13 anenbCUHOBOM Lieapbl
Pumpkin puree soup with shrimps & orange confiture

Bopuy c roBagmnHom 1 6pycHUKOM 650
Borscht with beef & lingonberries

TpoMHas yxa nog BoAKOW 1M 6epe30BbiM yrinemM 870
Soup with three types of fish with vodka and birch charcoal

MAIN COURSE / OCHOBHOM KypC

ApreHTUHCKME KpeBEeTKM B BUHE C 3CTPAaroHoM 1 6pokkonm
Argentine shrimp, baked in wine with tarragon & broccoli

NopkonyeHHas MypMaHckas dopernb
C TbIKBEHHbIM MOPE U LLUMUMHATOM Irpusb
Smoked Murmansk trout with pumpkin puree & grilled spinach

YepHada Tpecka C BOHIose, B COyce M3 CBEXMX TOMaTOB
M Mac/ioOM U3 aHTapPKTUYECKOro Kpung
Black cod with vongole, fresh tomato sauce & Antarctic krill ol

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

Hoxka yTKU KOHPU C NITUTUMOM U 3€EHbIM NTyKOM
Duck leg confit with ptitim & green onions

TomneHas roesgmHa c KapTodernbHbIM Mope
1 6enbiMn rpubamMm B CMeTaHe

Stewed beef with mashed potatoes & porcini mushrooms in sour cream

PyneTt n3 ubinneHka co cnapxen, cBexum Tprodpenem
1 KapTodpenem KoHPU
Chicken roulade with asparagus, fresh truffle & confit potatoes

Fillet Mignon dry aged

Ribeye steak dry aged

Lamb saddle wet aged

930

1370

1670

1230

1530

1370

1630

G AR NI SI*I &T O P P I NG S / rapHUpPbI U TONMUHIA

Kabauku rpunb / Grilled zucchini

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

Tptodenb ceexuint / Fresh truffle

KpadToBbi xneb c aBTopckrM MacnoMm / Bread basket

DESSERTS / pecepTbl

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

ABTOpPCKOE MOPOXEHOE
Author'sice cream

Ynskemnk co CBEXUMU arogamMmm 1 cblipom NekopmrHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese

*Ecnuy Bac umeeTcs anneprusa Ha kakme-nnmbo npoayKTbl, Moxanymcra,
coobLmTe 06 aTom oduumaHTy / If you are allergic to any foods, please tell the waiter
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