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ME H IO



RAW bAP

Ilmaro Raw (6000 na komnanuio)
(hananeu rpaba, cawumu us epebewra, mynya, aAococa, cubacd,
yempuupt, excu, Kpesemeu

Raw Platter (meal for sharing)

crab phalanges, sashim (scallops, tuna, salmon, sea bass),
oyslers, sea urchins, shrimps

Kpypo u3 cubaca no cpeuseMHOMOPCKH
Mediterranean sea bass crudo

Kpymo u3 rpeberika ¢ MaHIaApHHOM U Maparyiieii
Scallop crudo with mandarin and passionfruit

CeBuue u3 TyHIA ¢ 6obaM, MACIUHAME U aBOKAJIO

Tuna ceviche with beans, olives and avocado

CeBH4e U3 JIOCOCH C 606&MI/I, MacJiMmHaM1 1 aBORa1o0

Salmon ceviche with beans, olives and avocado

Taprap u3 jiococs ¢ KpeMOM aBOKaJ0 U YE€PHOIT HKPOii
Salmon tartare with avocado cream and black caviar

Taprap u3 TyHna ¢ aBorajo
Tuna tartare with avocado

Rpacubie kpeBeTkn co crpayaresioi
Red shrimps with stracciatella cheese

YCTPULbI
OYSTERS

Mopcroii Esx
Sea Urchin

Ce30HHBIE YCTPHIIHI

accopmumenm u yeHy yln()ltllﬂﬁ,"lt‘ Yy Bawezo oqbuquumnu

Seasonal Oysters

please check prices and availability with your wailer

15500

1400

1950

1400

1650

3500

1150

3600

650



CAWWMN &0 r
SASHIMI 606

Mopcroii Tpedermor
Scallop

Tyner
Tuna

Jlococh
Salmon

KPEBETKW 100 r
SHRIMPS 1006

Marananckne
Magadan

ApreHnTuHcRrue
Argentinian

WKPA 50 r (nogaetca c onagyuwkamm n macnom)
CAVIAR 506 (servep wiTh PANCAKES AND BUTTER)

Kpacnas nkpa atnaarmaeckoii (openn
Red Atlantic Trout Caviar

YepHas uxpa cubnpcroro ocerpa Premium
Premium Black Siberian Sturgeon Caviar

1100

800

900

850

750

1300

7500



JAKYCKHK
APPETISERS

APTHIIIOKN ¢ PYKROJIOM, TTapMe3aHoM
Artichokes with Arugula, Parmesan

CelpHOE I11aTO
Cheese Platter

Byppara ¢ Tomatamu, necto u 6asuiImEoM
Burrata with Tomatoes, Pesto and Basil

CrpagaTenia ¢ ToMaTaMy M H3yMPYTHBIMI OIMBKAMUI
Stracciatella with Tomatoes and Emerald Olives

Rapnavuo u3 ocsmunora
Octopus Carpaccio

Pyier 3 TyHIia ¢ KaM4aTCKUM Kpabom
U COYCOM TepusKu

Tuna Roulet with King Crab
and Teriyaki Sauce

Kapnauuo us roBsyinHbl
Beef Carpaccio

Taprap u3 roBaskbeii BbIpe3ku
Beef Tenderloin Tartar

Xamon 100% Wo6epuko Beiiora 5G
Jamon Iberico 100% de Bellola 5G

AccopTH MACHBIX [ICINKATECOB
Assortment of Cold Meats

Burenno Tonnaro
Vitello Tonnato (Veal in tuna-caper sauce)

[Tamrrer u3 kypuHoii neyeHn
Chicken liver pate

Wzympynubie OnuBkn
Emerald Olives

1400

3500

1300

1200

2600

1800

2200

1300

1900

1400

980

980



JAKYCKW HA XTIEBE
TARTINES

Bpycrerra ¢ rpeBeTrRaMu
Bruschetta with Shrimps

Bpycrerra ¢ nococem
Bruschetta with Salmon

bBpyckerra ¢ ToBasKbUMU [HEYRAMU
Bruschetta with Beef Cheeks

Yuabarra ¢ KaMuaTCKUM KpaGom, aBOKajio
W MKPOIi neTydeil ppiobl

Ciabatta with King Crab, Avocado
and Flying Fish Caviar

Bpycrerra co caapkumm Tomaramu,
napMe3aHoM U CTpadareluioii

Bruschetta with Sweet Tomatoes,
Parmesan and Stracciatella

1300

1200

800

1400

300



CANATHI / SALADS

3ejenblii cajiar
Big green salad

I'peueckmii caxar
Greek salad

Xpy(!TH]J_[I/IG OBOIIM ¢ KMHOA, TOMaTaMmn
n cliajruM 1ujm coycomM

Crispy Vegetables with with Quinoa, Tomatoes
and Sweet Chilli Sauce

Camar @pyrri mu Mape
Seafood salad

Canar ¢ kpaGoM U aBoKajo
Salad with crab and avocado

Arpojosibie u3 mnepra ¢ KpeBeTKaMn M aHAHACOM
O] COYCOM Kappu

Agrodolce pepper with shrimps, pineapple

and curry sauce

CamaT ¢ OCBMITHOTOM W MOJOJIBIM KapTodereM
Octopus salad with baby potatoes

Hucyas
Nicoise Salad

CanaTt ¢ yruHOI TPYIKOI U I€CHBIMU ATOIAMU
Duck breast salad with wild berries

Canar ¢ nepenenkoii
Quail salad

Canar ¢ pocrougom u rpyineii
Roast beef salad with pear

1300

1200

1100

1780

2900

1400

2600

1650

1750

1650

1500



Cyn
SOUP

MmuHecTpoHe TO-TEHYI3CKH ¢ MIHH-KPOCTHHHU ¥ TTECTO
Genovese Minestrone with croutons and pesto

Jlomammmii RypuHbIii cyn ¢ KHEIAMH W apMe3aHoM
Home chicken soup with dumplings and parmesan

Raprodemnbupiii kpem-cyn ¢ Geapivu rpubamm,
AWIOM MamoT M TPIoPeJTbHBIM MacioM
‘reamy Potato Soup with White Mushrooms,
Poached Egg and Truffle Butter

Tomarsslii cyn ¢ Mopenpoaykramu, (peHxelleM U TpaBaMu
Seafood Tomato Soup with Fennel and Herbs

MACTA, PU30TTQO, PABUONK
PASTA, RISOTTO, RAVIOLI

[Tacra or meda
Chef’s Pasta

ITacra ¢ kpaGom
Crab pasta

JluurBuHN ¢ GoTaproii, TpIO(EITHHBIM COYCOM 1 TTAPME3aHOM
Linguini with Bottarga, Truffle Sauce and Parmesan

Madpampume ¢ mogromYenHoii ceMroi

Mafaldine with Smoked Salmon

[Manmappesmie ¢ kpeserkamMu 1 GEIbIMH TPUOAME
Pappardelle with Shrimps and White Mushrooms

Byratunu ¢ Tomatamu n crpayaresuioi
Buecatini with Tomatoes and Stracciatella

Yeprbie cnareTti ¢ MOPEHPOLYRTAMEH U COYCOM OHCK
Black Spaghetti with Seafood and Bisque Sauce

PaBuoian ¢ kpeBerkamMu B coyce U3 napmesaHa
Shrimps Ravioli in Parmesan Sauce

Pusorro ¢ GenpivMu rpudamu
White Mushroom Risotto

Pusorro ¢ mopenpomxyrramu
Seafood Risotto

Pusorro ¢ ®Pya-rpa
Foie Gras Risotto

700

800

950

1400

2900

3500

1200

2400

1500

1200

1440

2100

1200

1800

4500



MOPEMPOAYKTHDI
SEAFO0D

IMnaro Grill (6000 na komnanuwio)
Kpeéemru muzpoebte, 0CbMUnH02, KAIbMap, 2pedeulor,
muduu, paraneu Kpada

Grill Platter (meal for sharing)

tiger shrimps, octopus, squid, scallop,
mussels, crab phalanx

Dananrn kpaba B coyce
Crab Phalanges in a Sauce

RpeBerrn B Temiype
Tempura shrimps

Munuu B 6eJ10M BUHE
Mussels in White Wine

Mujuu B HearoJImTaHCKOM coyce
Mussels in Neapolitan Sauce

Mujn B CJIMBOYHOM cOyce ¢ FOProHJI30I0it
Mussels in Cream Sauce with Gorgonzola

PblbA
FISH

Cubac [Iukuii B conn (611000 na komnanuio)

Wild Sea Bass baked in Salt (meal for sharing)

Cubac B coyce 110 HEATIOIHTAHCKIT
Seabass in Neapolitan sauce

Cemra ¢ mope U3 I[BETHOIl KaIycTbl
Salmon with Red Cabbage Puree

Tyner co craps:keit 1 coOycoM IUTPOHET
Tuna with Asparagus and Citronette Sauce

Jopayto mo-jmrypuiickn
Ligurian Dorado

3ybarka ¢ napMe3saHom
Catfish with Parmesan

13000

4900

1500

1200

1400

1600

16000

4500

2700

2500

1900

1300



MACO
MEAT

Peopa saruenka Dunambe (611000 na komnanuio)
Flambe Lamb Ribs (meal for sharing)

Dune “Poccnnn”
Filet “Rossini”

Dyarpa ¢ sArogamu
Foie gras with berries

TomiteHbie UK TelEHKA ¢ KapTO(ETbHBIM HIOpe
Stewed Calf Cheeks with Mashed Potatoes

I'pynaka kypuHas cyBuj ¢ JOMAaImHIM JI€90
Chicken Breast Sous-Vide with Ratatouille

Depmvepcrnii MBIIIEHOK, 3aeYeHblii ¢ OBOIIaAMH
Farm chicken baked with vegetables

[APHWP / SIDE DISH

[{BeTnas kamycra ¢ napMesaHoM u TPIO(ETbHBIM MACTOM
Red Cabbage with Parmesan and Truffle Butter

Cnapska
Asparagus

sHapenbrii kaprodens ¢ 6exbivu rpubamMn
Fried Potatoes with White Mushrooms

Raprogensioe mope ¢ Tpiogerem
Mashed Potatoes with Truffle

OBoinu Ha Tpue
Grilled Vegetables

[IInuHaT ¢ Keublo 1 KeJIPOoBBIMI OpexaMu
Spinach with Cashews and Peanuts

11000

5200

52100

1600

1200

2200

600

850

600

200

800

600



XOCNEP / TPUNb 100 r
JOSPER / GRILL 1006

PanaHrm KaAMIaTCKOTO Kpabda
King Crab Legs

OcpMunor
Octopus

Ramxsmap
Calamari

I'pebeniok
Scallops

Turposbie KpeBeTRI
Tiger Prawns

Hopajno
Dorado

Yuauiickuii cudac
Chilean Sea Bass

Yepuasa Tpecka
Black Cod

Pubaii
Ribeye

Crpunuioiin
Striploin

Pujte MUHBOH
Filet Mignon

3500

3200

800

1900

1100

900

2500

2700

1700

1200

2200



[LIECEPTHI / DESSERTS

Bummesaa Yepoinn 750
Cherry Cherrolli

Hamoneon 1200
Napoleon
Muibgeii ¢ aropamu 1700

Berries Millefeuille

Tponnueckoe Annkanre 1200
Tropical Alicante

Ducramkospiii pyiaer 1500
Pistachio Roll

IMoronaguwiii dpaan 1100
Chocolate Flan

Jlomannee MoposkeHHoe 250
Home-made Ice Cream

CopoGer 250
Sorbet

MTATO
PLATTERS

Arognoe mwiaro 7000
Berry Platter

[InaTo sK30THUECKUX (PPYKTOB 13500
Exotic Fruit Platter







