ARCTI C / apkTuueckas KyxHsi

[ToMOpPCKM PBIBHUK C TPECKOM 1230
Pomor fish pie with cod

[NenbMeHM M3 oneHuHbI C BpyCcHMKOW U cMeTaHon 930
Venison dumplings with lingonberries
and farm sour cream

[pebellky, 3anedeHHble B xocrnepe
C CbIPOM U CITIMBOYHbBIM Macriom 1730
Josper baked scallops with cheese & butter (3 pcs)

Mpebelukn c 6pyCHUKOM 1390
Scallops with lingonberries

3BeHOo nanTyca rpusb (ueHa sa 100 rp) 1100
Halibut fillet (per 100 g)

ApkTunyeckas yxa 1790
(rpebeluku, kpeBeTkun, Kpab, popens, Tpecka)
Arctic fish soup with scallops, shrimp, crab, trout & cod

CTporaHuHa n3 MyKCcyHa C KpaCcHOM UKPOM

1 3aneyeHHbIM B 3051e kapTodenem 1230
Sliced frozen raw Muxun

with red caviar & baked potatoes

HacTomka c 6pyCHUKOM 1 AyLLUMCTOM 3yBPOBKOMN 650
Lingonberry & bison grass tincture

S P E C I A L / cneymanbHoe NpepoXxeHue

TapTap 13 MpaMopHOM roBsgUHbI 3230
CO CBeXWM Tprodenem
Marbled beef tartare with fresh truffle

[pebellku c YepHbIMU TUCUYKaMU, 3270
3aneyeHHble B XOCMepe C CbiPpOM

Scallops with black chanterelles,

baked inahosper with cheese

XpycCTsLmi yropb B rnasypu 2630
13 abpPUKOCOBOrO TEPUSIKM C t0a3Y
Crispy Eelin Apricot Teriyaki Yuzu Glaze

Fondue for 2-4 persons

Fondue toppings
french fries

champignons

shrimps

bacon

Kanopwu / Calories




S TA RT E R S / 3aKycKu u cTapTepsbl

TapTap M3 MpaMopHOW roBsiaVHbI C MeYeHbIM 6aknaxaHoM
Marbled beef tartare with baked eggplant

[MawTeT N3 yTkn C BANEHOM CNMBOM
Duck pate with dried plum

PreT ns konyeHowm cBekJibl C 6PbIH30M 1 XPYCTALMe KPeBeTKU
Smoked beetroot riette with feta cheese and crispy shrimps

Cyrynan us popenm nof CHeEroM 13 CIMBOYHOMO XpeHa
Trout sugudai under creamy horseradish snow

XaMOoH U3 yTKM 1 rycsa
Duck & goose Prosciutto Crudo

BypaTTa c TénnbiM nevo v kappu
Burrata with warm lecho and curry

Mepeu pamurpo 3aneyeHHbIM ¢ KpaboMm 1 OBEYBUM CbIPOM
Baked Ramiro Peppers with Crab and Sheep Cheese

MuHU-4ebypeku C yrpém 1 CbipoM
Mini chebureks with eel & cheese

Tapenka pepmMepckmx CbipoB
Farm cheeses plate with honey

[yakamore c ToMaTamMm 1 aiMom
Guacamole with Tomatoes and Lime

[MpoLlwyTTo CO6CTBEHHOIO MPUrOTOBMNEHUS
C BblOoepxkown 12 mecsues
Homemade prosciutto aged for 12 months

Kapnayuo ns MpamMopHo roBsianHbl

C >apeHbIM 6aTaToOM 1 COYCOM U3 aHYOYCOB
Marbled beef carpaccio with fried

sweet potatoes and anchovy sauce

AcCCOpPTUY OIMBOK C KOMYEHbIM BUHOIPaaoMm
Assorted olives with smoked grapes

SALADS / canatbl

CanaT ¢ xapeHbIM CbIpoM Xanymu
Salad with fried hallomi cheese

CanaT c TOMNeHOoW roBagUHOM U BUHOMPaaoM
Salad with stewed beef with grapes

MuKc canaToB C XPyCTALMMN KpeBeTKaMu,
aBoOKago U KIyb6HMKOM
Salad mix with crispy shrimp, avocado and strawberries

1230

790

770

1290

1170

1230

1270

770

1290

930

930

1090

930

840

980

1090

GA R NIS I*I &T OPPINGS / rapHUpbI U TONNWHIU

Kabayku rpunb
Grilled zucchini

KaptodenbHoe ntope ¢ cbipom [NekoprHo PomaHo
Mashed potatoes with Pecorino Romano cheese

KapTodenbHoe nope co ceexum Tprodenem
Mashed potatoes with fresh truffles

BaknaxaH napoBol B aionu 13 YyepHbix 6060B
Steamed Eggplant in Black Bean Aioli

Tptodenb cBexunn
Fresh truffle

YepHas nkpa
Black caviar

JleneLwka rpunb C MPaMOPHOM rOBAANHOM U CblPOM
Grilled flatbread with marbled beef and cheese

[Neneluka rpunb C CblPOM U 3eeHblo
Grilled flatbread with cheese and herbs

KpadToBbiv xneb c aBTOpPCKMUM Maciiom
Bread basket

430

490

1270

430

930

2800

690

430

350

*Ecnuy Bac umeeTca anneprus Ha kakne-nubo npoayKThl, NoXanymcTa, coobmTe 06 aTom oduumaHTy /

If you are allergic to any foods, please tell the waiter

MAIN COURSE / OCHOBHOWM KypcC

ApreHTUHCKME KPEBETKM B BUHE C 3CTParoHOM 1 6poKKonu
Argentine shrimp, baked in wine with tarragon & broccoli

CnareTTu Cc rpebelukamMm U KpeBeTkamm
Spaghetti with scallops & shrimp

MogkonueHHas MypmaHckas popenb

C KMHOa@ U LUMMHATOM FpUilb B COyCe U3 KONMbpabu 1 MUOUN
Smoked Murmansk trout with quinoa and grilled

spinach in kohlrabi and mussel sauce

YepHas Tpecka C BOHrone v LyKnHW rpuns
B COYCe 13 CBEXMX TOMaTOB
Black cod with vongole & grilled zucchini in fresh tomato sauce

ToMneHas roBsianHa c KapTodenbHbIM Mope
M MOAOCUHOBMKaMM B CMeTaHe

Stewed beef with mashed potatoes

and aspen mushrooms in sour cream

Cepnno bapallka c NapoBbIM HaknaxxaHOM
Saddle of Lamb with Steamed Eggplant

VHpoenka, nogKkonyeHHas Ha No3e C XXapeHHbIM baTaToMm,
Boropoackum cbipom 1 TprodenbHbIM Maciom

Turkey smoked on a vine with fried sweet potatoes,
Bogorodsky cheese & truffle oil

SOUP / cynbl

TbIKBEHHbIWN Cyn MtOpe C apreHTUHCKUMU KpeBETKaMm
1 KOHPUTIOPOM U3 anenbCUHOBOW Liepbl
Pumpkin puree soup with shrimps & orange confiture

Bopu c roBagmHom 1 6pyCHUKOM
Borscht with beef & lingonberries

TponHas yxa nog BOAKOM 1 6epe30BbIM yrinem
Soup with three types of fish with vodka and birch charcoal

/ rpunb

Fillet Mignon dry aged

Ribeye steak dry aged

New York steak dry aged

D E S S E RTS / pecepTbl

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

ABTOpPCKOE MOpPOXEHOe
Author'sice cream

3ane4yeHHoe a6510KOo C MIOMBUPOM
Baked apple with ice cream

Ynskermk co cBeXMMU arogamm 1 cbipom NekopmHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese

1130

1730

1490

1570

1530

1530

1230

730

730

890

690

430

670

790

STO MeHIO SBNsIeTCS peKNamMHbIM MaTepuanom. MonHyo BEpCUio MEHIO Mbl MOXEM NPefOCTaBUTb MO 3anpocy /
This menu is promotional material. We can provide you with a full version of the menu upon request.



