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MKOPHbIN BAP YCTPUUYUHDbBbIN BAP N22

CAVIAR BAR OYSTER BAR N22

KpacHas nkpa 1870 pys. ANOHCKME YCTPMLbI / Japanese oysters

Red caviar AmaTo, 1 WrT. 880 pys.

YépHasa nkpa 6 850 pys. Yamato, 1 pe.

Black caviar AKKe, T WT. 880 pys.
Akka, 1 pc.

Eﬁgzsﬁarkpa 1850m6  1apaka, 1wr. 880 pys.
Tanaka, 1 pc.

MepBasa ¢danaHra Kpaba 2 650 pys. MaTosq, 1 WwrT. 880 pys.

First phalange of the crab /100g Matoya, 1 pc.

MopcKom rpebeLlok 1 810 pys. .

B PaKOBUHE CET KOPOJIEBCKUNW 11500 pys.

Sea scallop in a shell SET ROYAL

Mopckoun exx 550 pye.

YcTpurubl, MOPCKMe exxu, danaHrn kpaba,
MOPCKOM rpebeLLokK, CalluMm TyHel,
callMMM NOCoCh

Oysters, sea urchines, crab phalanges, sea scallop,
sashimi salmon, sashimi tuna

Sea urchin

KAPMAY4YO-TAPTAPbI-CALLUMMU
CARPACCIO - TARTARS - SASHIMI

Kapnay4o 13 nococa ¢ UMBUPHbIM COYCOM U LBETOUHbIM ¢pypukake 2 100 pys.
Salmon carpaccio with ginger sauce and floral furikake

Kapnay4yo 13 TyHua ¢ deHxenem m coOycoM U3 MaHro 1980 pys.
Tuna carpaccio with fennel and mango sauce

Kapnayyo 13 roagmHbl € TprodenbHbIM NMOH3Y 1980 pys.
Beef carpaccio with truffle ponzu

Kapnay4o 13 uBeTHOM KanycTbl ¢ Tptodenem n napMesaHom 1370 pye.
Cauliflower carpaccio with truffle and parmesan cheese

TapTap 13 roBaauHbl ¢ kKaptodenem dpu un Tprodpenem 1 890 pye.
Beef tartare with French fries and truffle

TapTap M3 TYHLA C KYMKBATOM U aBOKago 1980 pys.
Tuna tartare with kumquat and avocado

TapTap U3 nococs c ToMaTaMu KMMUYUM U OFYyPEYHbIM MOH3Y 2150 py©.
Salmon tartare with kimchi tomatoes and cucumber ponzu

CaxanMHCKUI rpeBeLLoK C LLMCO U COYyCOM anos 1810 pye.
Sakhalin scallop with shiso and aloe sauce



XONOAOHbIE U TOPHAYUE 3AKYCKMHU
COLD AND HOT APPETIZERS

MacHble genukaTechl 2 890 pys.
Cold meat platter

CbipHadqa Taperika C rpeLKUM OpeXOM U OOMALLUHUM OXXEMOM 2 890 py6.
Cheese plate with walnut and homemade jam

XyMyC CO 3/1aKOBbIMU YMNCaMM 1 050 pys.
Hummus with cereal chips

BuTtenno ToHHaToO C TOMaTHOM canbcou 1470 pye.
Vitello tonnato with tomato salsa

dune aTnaHTUYECKOM cenbau c KaptodenemM n 60poanHCKUM xnebom 990 py6.
Atlantic herring filled with potato and borodinskiy bread

MaTe U3 KYpUHOM NeYeHn Co 3/1TaKOBbIMU YMNCaMM 1250 pye.

n ManMHoOBbLIM "MegoM"
Chicken liver pate with cereal chips and raspberry "honey"

J1aHryCTUHbI Bacabu 1 450 pv6
Wasabi langoustines

3aneyeHble MUOUU C NPAHbIMU TOMaTaMn 1M NapMe3aHOM 1850 py6.
Baked mussels with spicy tomatoes and parmesan

CDya rpa c LWWMCo, BapeHbEM U3 UHXXMPA 1N COycoM [lopTo 1910 py6.
Foie gras with shiso, fig jam and Porto sauce

MWHU yebypeKmn C Kpabom 1350 ov6.
Mini chebureki with crab

JlecHble rpubbl C KPAaCHbIM JTYKOM 1 050 py6.
Forest mushrooms with red onion

ConeHbsa 1150 ny6.
Pickles

SpaamMame ¢ MOpCKOVI COJ1btkO 550 pyé.

Edamame with sea salt

Cnanvcu sgpamame 550 py6.
Spicy edamame

BPYCKETTbI- KJIEPbI- TIEMNELWKW®
BRUSCHETTES - ECLAIRS - FLATBREAD

BpyckeTTa ¢ pyeToM 13 10COoCHa U NeYeHbIM LLYKUHU 1150 pye.
Bruschetta with salmon rieta and baked zucchini

BpyckeTTa c KpaboM 1 aBoKago 1870 pys.
Bruschetta with crab and avocado

YmabaTTa C TOMaTaMm MU CTpadaTennon 850 pye.
Ciabatta with tomatoes and stracciatella

JKNep ¢ KpaboM M1 CbIPHON HAUYMHKOW 1870 pys.
Eclair with crab and cheese filling

Jlenelka ¢ cbipoM Tanegxmo n Tprodpenem 1850 pye.
Flatbread with Taleggio cheese and truffle



CANATbI /| SALADS

CTpayaTtenna c ToMaTaMu U TagyKaCCKUMU ONTMBKaMU 1 460 pys.
Stracciatella with tomatoes and Taggiasca olives

CanaTt Cc apreHTUHCKOM KPEBETKOM U PYKKOJIOM 1980 pys.
Salad with Argentine shrimp and arugula

CanaT c Kapna4y4yo U3 0OCbMMUHOra M OPEXOBbIM POMECKO 2 780 pye.
Salad with octopus carpaccio and nut romesco

Canat «Hucyas» 2 150 pys.
Salad "Nicoise"

OnuBbe C pakoBbIMU LLUENKAMU 1290 pye.
Olivier with crayfish necks

CanaTt m3 3esieHbiX OBOLLLEM CO 31aKaMu 1290 pys.
Green vegetable salad with grains

Canart ¢ xpycTawmnmMm 6aknaXkaHaMm U cnagkMMm ToMmatamMm 1150 pys.
Salad with crispy eggplant and sweet tomatoes

BypaTtTa ¢ dm3anmcom n TomatamMm 1950 py6.
Burrata with physalis and tomatoes

CanaTt c KaM4yaTCKUM KpaboM, cTpayaTennom 2 450 py6.
n opexoBblM KpeMOM

Salad with Kamchatka crab, stracciatella and nut cream

Llesapb c KypuLen 1350 pye.
Caesar with chicken

Lle3apb c KpeBeTKaMu 1 850 pys.
Caesar with shrimps

Ccynbl / SOUPS

KypPUHbIN cyn € nanLiomn 950 pys.
Chicken soup with noodles

Bopuy 950 pys.
Borsch

YXa N3 MypMaHCKOro N10coca 1 nanTtyca 1 490 pys.
Murmansk salmon and halibut soup

Cyn 13 necHbIX rpnbos 1 250 pys.
Forest mushroom soup

ToM M c MopenpoayKTamMm 1750 pys.

Tom Yam with seafood



MACTA, PN3OTTO, NEJIbMEHWU / PASTA, RISOTTO, DUMPLINGS

CnareTTu c YepHUIaMK KapaKaTUulbl 1 MopenpoayKTtaMum

C coycoM 6uck
Spaghetti with cuttlean ink and seafood with bisk sauce

Cnarettn c apFeHTVIHCKOl;I erBeTKOPI

B coyce 13 y36€KCKVIX TOMaTOB
Spaghetti with Argentine shrimp in Uzbek tomato sauce

CnaretTtu c Tptodenem
Spaghetti with truffle

TanbaTenne co cMopyYKaMm m TplOCbeJ'IbeIM MacJ/iOM
Tagliatelli with morels and truffle oil

PaBunonu c KaJ/ibMapoM, erBeTKOVI n TplOCbe}'IbeIM 6ellamenb
Ravioli with squid, shrimp and truffle bechamel

MenbMeHun C Kpa6OM n coycoM «LLlaMnaHb»
Dumplings with crab and Champagne sauce

NMenbMeHn N3 TENATUHDbI C 6yJ'IbOHOM
Veal dumplings with broth

PU30OTTO C TAHIYCTUHAMM U CNApXen
Risotto with langoustines and asparagus

PusoTtTto ¢ 6enbiMun I'pVIGaMVI n Tprodpenem
Risotto with porcini mushrooms and truffle

3eneHoe pU30TTO C NTAHINYCTUMHAMM N TOMaTaMM
Green risotto with langoustines and tomatoes

Mo BalwleMy XXeJlaHUIO Mbl MOXXeM A06aBUTDb K BalueMy 6nioay:

If you wish we can add some:
YepHbin Tptodenb
Black truffle

Cblp CTpadaTenna / napMe3aH
Stracciatella / Parmesan

2 450 pys.

2 250 py®6.

1990 pye.
2100 pys.
1920 pys.
1980 pye.

980 pye.
2180 pys.
1980 pys.

1650 pys.

650 py6.
/g

350 pye.
/509



rPMnb HA Yrnax / CHARCOAL GRILL

PbIBA K MOPENPOLOYKTDbI / FisH & SEAFOOD MACO / MEAT

MNnaTto 3 MopenpoayKToB 15 290 pye. LLlaTo6punaH 5740 pys.

Seafood plateau Chateaubriand steak

KomaHaopckun kanbmap 1150 pys. dune MUHbOH 3500 pys.

Squid from the Commander's Island Filet mignon

LeHa 3a 100 '/ Price per100g -  Kape ArHeHKa 3300 pye.

Rack of lamb

OcbMUHOr 3500 pys.

Octopus Byprep n3 mpamopHoro 1650 pys.
Mdaca ¢ Kaptodenem dpu

Fpe6e|_u0K 1950 pys. Marbled beef burger with french fries

Scallop

AHTapKTUYECKME NTAHTYCTUHDI 980 py6. | —_ ueHa3al100T/Price per100g _

Antarctic langoustine

XXunBowm KaMyaTCcKum Kpab 1650 pys. Punbai Ha KoCTu 1550 pye.

Live king crab Bone-In Ribeye

*Ha »kmBoro Kpaba CKMaKa He pacnpocTpaHaeTcs. .

Discount does not apply to live crab. Punban 1650 pys.

. Ribeye

CTeMK 13 OCETPUHDI 1980 pye. .

Sturgeon steak Knab ctemnk 1340 pys.
Club steak

TyHel, 1980 pys. Wb stea

Tuna Tu BoH cTenk 1720 pys.

Onknin cubac B conn /B coyce 1250 pye. T-bone steak

akBa nauua/ rpunb MopTepxayc cTemkK 1970 pys.

Wild sea bass in salt /aqua pazza Porterhouse steak

sauce / grilled

roOPA4YME BNIOOA /MAIN COURSE

dune cnbaca Ha rpune ¢ MMANAMU U KaNlbMapaMm 1920 pys.
Crilled sea bass fillet with mussels and squid

Jlococb ¢ poMaHo 1 coycoM "lMapmMepgykaHo" 2 750 pys.
Salmon with romano and Parmigiano sauce

ManTyc Ha Nnapy CO crnap»Xen 1 Kanyctom 2 580 pys.
Steamed halibut with asparagus and cabbage

Kpab - KerkK c ryakamorne 2 150 pys.
Crab cake with guacamole

lony6eu c Kpabom M coycoM TOM aM 1940 pye.
Cabbage roll with crab and tom yam sauce

A-na CTporaHoB 13 MpPaMoOpOMn roBaAuHbI C Tpodenem 1720 pys.
A la marbled beef Stroganoff with truffle

KypWHble KOTNETbI C KapTodenbHbIM Mope 1250 pys.
Chicken cutlets with mashed potatoes

KypuHasa rpyaka ¢ ITUTUMOM M COYyCOM Kappu 1650 pye.
Chicken breast with ptitim and curry sauce

LLbINnSIeHOK CO CBEXXMMU TpaBaMmM 1 6aTaToOM 1 650 pys.
Chicken with fresh herbs and sweet potato



YTUHas HOXKa C KpeMOM U3 cenbpeped

N COYyCOM M3 YEPHOW CMOPOAUHDI
Duck leg with celery cream and blackcurrant sauce

2 850 py®6.

Hblo-Mopk cTeink ¢ 6ataTtoM dpm 1 Tprodenem 3 450 pye.
New York steak with sweet potato fries and truffle

FAPHUPbI / GARNISH

KapTtodenbHoe ntope 380 pys.
Potato puree

Monopoun KapTtodenb C yKponom 480 pys6.
New potatoes with dill

Puc »xacMuH 480 py6.
Jasmine rice

KapTtodenb apeHbin 480 pys6.
Fried potato

Ouknm puc 580 pys6.
Wild rice

OBoLlwn Ha rpune 820 py6.
Grilled vegetables

LUnuHaT 740 py6.
Spinach

Cnapxka 1250 pys.
Asparagus

Moeuka c 6enbiMM rpubamMm U CMopPUYKaMK 1350 pyé6.

Buckwheat with porcini mushrooms and morels

7% KELLUB2K HA BCE MEHIO
Mpu onAaTe KapTon

MiIkRSUPREME



YBayaeMble rocTU, ec/iu y Bac eCTb affieprma Ha Kako 6o NpoaykKT,
nokanymncra, npegynpennte o6 3ToM Bawero odpuLMaHTa.

MeHto aBnaeTcs peknaMHOM NpoayKLUMen Hallero pectopaHa. YTBep>XgéHHoe
KOHTPO/IbHOE MeHIO C BbixogaMu 6ntof, onmcaHueM m ceeaeHUaMM O NULLEBOM LLeHHOCTH
roTOBOM MPOAYKUUU: KaTOPUMHOCTU, COAEPIKAaHUN BENKOB, YXUPOB, YINIeBOAOB HAaXOAUTCH

B yrosike notpebutena u npenoctasBagdeTca rno nepBoMy BalleMy TpeboBaHUIo.

Dear guests, if you have an allergy on any product, please inform your waiter.
Menu is a promotional product of the restaurant.
Approved control menu outputs-course description and information

about the nutritional value of the finished product: calories, protein, fat, carbs
is in the area of the consumer and is available upon you request.
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