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CAJATHI | SALADS

Canar ¢ Mmopenpogyktamu |270r

KOMbMApPbl, MUOWK, TUrPOBbIE KPEBETKH,

MOPCKON rpe6eLLoK, TOMATbl YePPHK, 3€NeHb, TIMMOHHAS
3CnyMa, pPUCOBLIMA YUNC

Seafood salad squid, mussels, tiger shrimp, scallop, cherry tomatoes,
greens, lemon espuma, rice chips

AsTopckuid Hucyas [260r

XenTtonepbii TyHeL, CTPy4YKoBas $paconsb,
nepenenvHble GWIL.I,G, penuc, TOMAThl, Kanepcsl,
coyc HUCyas

Author's Nicoise yellowfin tuna, string beans, quail eggs, radishes,
tomatoes, capers, nicoise sauce

Canat Mukaao 13 TenatuHbl [255r

C TOMATAMM, SCMYMOM M3 CTPAYATENNbI U BA3UIMKOBLIM
COycoM

Veal Mikado salad with tomatoes, strachatella espuma and basil sauce

Canat 13 KoNYeHon yTMHOM rpyaku |280r
KOMMNPECUPOBAHHBIM NMEPCHUKOM, BUHHOW rpyLUen,

XOPEHbBIM CbIPOM ¥ MANTMHOBBIM APECCUHIOM
Salad of smoked duck breast compressed peach, wine pear, grilled
cheese and raspberry dressing

Ceexue 0BOLUM U 3eneHb |260r

TOMQTbI, OFypLbl, Peanc, CNAaKWiA neped,
MACNO PA3HOTPABbLE

Fresh vegetables and herbs tomatoes, cucumbers, radishes,
sweet peppers, oil of various herbs

rPWUJTb MEHIKO | GRILL

yTOYHANTE Y OPULMAHTA

Pycckuin ocetp [100r

B COyCe TepUsKHK, NYKOBLIM rejieM U aBoKago
Russian sturgeon
in teriyaki sauce, onion gel and avocado

Creik 13 papepckoro nococs [100r
Faroese salmon steak

Crelik U3 xentoneporo TyHua [100r
Yellowfin tuna steak

KpeseTku koponesckue |100r
King prawns

Kanbmap koMmangopckui [100r
Commander squid

Creink TengepnoiH [100r
Tenderloin Steak

Creik Puéan [100r
Rib-eye steak

AKBAPUYM | AQUARIUM

Yerpuua fansHeBocTodHAS 1 LWT.
Far Eastern oyster 1pc.

Yctpuua YepHomopckas T wr.
Black Sea oyster 1 pc.

Yerpuuga (S) Pozosas Oxonu 1.
Qyster (S) Pink Jolie 1 pc.

Exx Mopckoi 1w,
Sea urchin 1 pec.

danaHrM kamyartckoro kpaéa [100r
B coyce "TepMupop” Unn 3aneyeHHsle B Macne ¢

npsHeIMKU Tpasamu (Becosoe 6niopo)
Kamchatka crab phalanges in Thermidor sauce or baked in oil with herbs
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3AKYCKMW | STARTERS

TapTap u3 Mopckoro rpeéeluka [185r
C NEePCHUKOM, ABOKAAO M KOKOCOBbIM XEeM4YyTroM
Scallop Tartar with peach avocado and coconut pearls

Jlocock xonopgHoro konyexus [200r

C ABOKAAQ0, OBOLWAMU U 606aMU 3gaMamMe
Cold smoked salmon with avocado, vegetables and
edamame beans

Moke 6oyn ¢ papepckum nococem [300r

puc, 606bl 3gaMaMe, Nepcuk,

noMUaopel 4eppwu, ABOKAQO, CcanaTt poMeH,

COYC raMofapwu, SNOHCKUA MOAOHE3

Poke-bowl with Faroese salmon, rice, edamame beans,

peach, cherry tomatoes, avocado, romaine lettuce, hamadari sauce,
Japanese mayonnaise

Moke 6oyn ¢ xenTonepsiM TyHUoM [300r
puc, 606bl 3gaMaMe, NepPCuK,
NOMUAOPLI YEPPU, ABOKAAO, CANAT POMEH,

CoyC ramagapu, AnNOHCKMM MAMoOHe3

Poke-bowl with yellowfin tung, rice, edamame beans,

peach, cherry tomatoes, avocado, romaine lettuce, hamadari sauce,
Japanese mayonnaise

AccopTtu kapnay4o u Taprapos |750r
Kapnayyo 13 cuéaca 1 TyHLd, TapTap 13 lococs

M PO3OBOM KPEBETKN
Assorted carpaccio and tartars carpaccio of sea bass and tuna,
salmon tartare and pink shrimp

BpyckeTtTa ¢ Turposoi kpeseTkon |200r

HA ryakaMorne U3 aBoKaao U TOMATHOW CANbCOM
Bruschetta with tiger shrimp on avocado guacamole and tomato salsa

BpyckeTTa ¢ kaMuyaTckum Kpaéom |200r
NoAKoONYeHHON CTPAYATENI0N HA XPYCTALEN
yuaséare

Bruschetta with Kamchatka crab and smoked strachatella on
crispy ciabatta

BpyckeTra ¢ kanokonna [150r
KOMNPeCCUMPOBAHHOM MpyLUed, ChIPOM PUKOTTA U
COYCOM MOHIO-4Wau

Bruschetta with capocolla compressed pear, ricotta cheese and
mango chili sauce

ByppaTta Ha ky6aHckux TomaTtax [395r

€ 6A3UNUKOBLIM Xene M BULLHEBbIM COyCcoM
Burrata on Kuban tomatoes with basil jelly and cherry sauce

AHTUNACTM |95/30/30r
KQNoKonno, CanamMy HANoun, BaneHasa rosaanHa
Antipasti capocollo, salami napoli, beef jerky

Kapnayyo ua roesgmHel [230r

€ MyccoM 13 Tprodens u ckpeménom
Beef carpaccio with truffle mousse and scramble
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" CYMbl | SOUPS ,.*'
D oo o 0

¥xa 13 ocetpa |350r M40p ’
' C NIocCoceM 1 6PYCKETTOM C MOAKOMYEHHbIM OMYNeM .

Sturgeon ear with salmon and bruschetta with smoked omul

'l ToM fAM |400/60r 850p
‘ KPeBeTKM, KQNbMapPbl, MUAUM, TPUEbI BELUEHKM, PUC

Tom Yam shrimp, squid, mussels, oyster mushrooms, rice

Cyn- kpem 13 3eneHoi cnapxm |380r M40p
C KPACHOM MKPOW
Green asparagus cream soup with red caviar

Benble rpuési [350r 550p
[OMALLHASA NCANLWA, NALUOT, 3eMeHb,

MOX>XeBenoBoe Macno
Porcini mushrooms homemade noodles, poached, greens, juniper oil

MACTA | PASTE

MTUTUM C TUrpoBLIMK KpeeeTkamu [300/5r
cBeXuve TOMAThbI
Ptitim with tiger prawns and fresh tomatoes

Op30 B KpeBeTOYHOM 6ucke |390r 800p
C LWYNanbLAMM KOMAHAOPCKOro KanbMapa

' Orzo in a shrimp biysk with the tentacles of a commander squid l’

DeTyumHu C© pune ubinneHka [290r 620p

. CbIpOM CTpA4aTeNNd U BANeHbIMKU TOMATAMKU ) ‘
I Fettuccine with chicken strachatella cheese and dried tomatoes
Macra gu Mape |370r 850p .

TUrPOBbIE KPEBETKH, MUKW, BOHrONE, CAIMBOYHbLIN COYC
Pasta di Mare tiger prawns, mussels, vongole, cream sauce

YepHble nenbmeHu ¢ cemrom |220r

C CYAAKOM, KPEM-COYCOM M1 NOCOCEBOM MKPOW
Black dumplings with salmon and pike perch, cream sauce and
salmon caviar

Dysunnm |300r 650p

B COYyCe M3 NAnpuKK, TOMATOB U CbIPOM PUKOTTA
Fusilli in paprika sauce, tomatoes and ricotta cheese

TEREEET 609 TET TENT T EnT FENT T

FOPAYME BIKOLOA | HOT DISHES

MopenpogykTbl B NpoBaHckoM ctune [400/40r 1700p
C NPSHHBIMA TPABAMM, FPE6eLLKAMM, TUrPOBbIMU

KpeBeTKamMu, YHepHOMOPCKUMU MMOUAMK, BOHIFONe
Provencal-style seafood with spicy herbs scallops, tiger prawns,
Black Sea mussels, vongole

®une cubaca |360r
nop pbI6HLIM BENIOTE U MTUTUMOM C NIECHBIMU FPUGAMM

I Sea bass fillet with fish velute and ptitim with wild mushrooms
. ®ya-rpa |280r 2590p

. Ha $NAMEMPOBAHHBIX GPYKTAX C MOPMENafoM M3
| nevenbix a6nok
. Foie gras on flamed fruit with baked apple marmalade

YTuHas rpyaka |340r 100p

MYCC U3 Arof, KapTodenbHbli rpaTeH
Duck breast berry mousse, potato gratin

MeganboH ua TenatuHel MeperypauH [90/90/75r 1250p

C KpeMoM K3 KapTodens u NapMesaHa
Veal medallion Peregudin with potato and parmesan cream

TyHeu B LUTPYCOBOM rnasypu [290r
C KMHOQ, OpeXx0oBbiM COYCOM, ryakamorne 1 MegoebiM
S6110KOM

Tuna in citrus glaze with quinoa, nut sauce, guacamole and honey apple

FAPHUP | GARNISH

KapTtodenbHbii kpem [100r 350p

C CblpOM NApMe3aH
Potato cream with parmesan cheese

KapTtodensHbii rpateH [100r 350p
Gratin
MpunyweHHbIn wnuHaT [100r 450p

C YeCHO4YHbIM MAQCNOM U KeAPOBbIMKU OpeXammn
Steamed spinach with garlic butter and pine nuts

Puc MuuykaH [150r 270p

Rice Mitsukan

Ogowu rpuns [180/50r 400p

¢ coycom [13aa3u1km
Grilled vegetables with Zajiki sauce

3aneyeHHble kKapTodentHbie foneku |200r

C BELLEHKOW 1 nopeem
Baked potato slices with oyster mushrooms and leeks

OECEPTbI | DESSERTS
Yuzkenk deppepo |130r 450p

Ferrero Cheesecake

BuwHeskin HanoneoH [150r 450p
Cherry Napoleon

MyccoBbii CbipHbIA aecepT [125r

C MApPAKyren 1 AHOHACOM
Mousse cheese dessert with assion fruit and pineapple Croquer

Croquer |170r 550p
KAPAMENbHBIA MyCC, LUOKONAAHbIA MYAWHT C TEMHBIM
POMOM, XPYCTALLWIA GEMNBIOTUH C KAPAMENbHBIM

LIOKONAAoM, CONneHas Kapamenb
Croquer caramel mousse, chocolate pudding with dark rum,
crispy feltin with caramel chocolate, salted caramel

Cop6ert srogHbin |50r 200p
Berry sorbet
Copé6ert IlanM-orypel, |65 200p

Lime-Cucumber Sorbet

MopoxeHoe B accopTumeHTe |SOr 200p
An assortment of ice cream

CeT cbipoB ¢ MeioM 1 opexamu [160/30r
Cheese set with honey and nuts

DpyKTbl B accopTumenTe |S50r
An assortmentof fruits




