S UM M E R / neTHee npepgnoxexHve

BypaTTa co cnagkumm Tomatamu, 1370
CEe30HHOW arodov U negsHbIM bese

Buratta with sweet tomatoes,

seasonal berries and iced meringue

Okpoluka Ha kedupe 630
C ceBepHbIMU KpeBeTKamMu
Okroshka with kefir & northern shrimps

Okpoluka Ha KBace C Lecapkom 730
Okroshka with kvass & guinea fowl

[yakamone c TomaTaMu 1 naMoMm 930
Guacamole with tomatoes and lime

Y3bekckune ToMaThl 780
C aBOKafZo M KpacHbIM TyKOM
Uzbek tomatoes with avocado & red onion

CTporaHuHa ns MykcyHa 1130
CO CBeXeW ManmHom B coyce Aryaunnm

Muksun stroganina

with fresh raspberries in Aguachilisauce

BpyckeTTa c 6anTUNcKMMKM aHYyoycamm 530
1 cnagkmMmmy ToMmaTtamum
Bruschetta with Baltic anchovies & sweet tomatoes

Ceexunii pmsanuc c copbeTomM ns abroka 570
1 bepramoTa Ha 6e3e ¢ 3aBapHbIM KPEMOM

Fresh physalis with apple and bergamot

sorbet on meringue with custard

Cambl oCcBEXatoL MK KOKTENb 870
([IKMH, MPOCEKKO, S60KM, PO3MaPUH, 6a3UMK)
Refreshing cocktail (gin, prosecco, apples, rosemary, basil)

S P E C I A L / cneuuvanbHoe NnpepoXeHne

TapTap 13 MpaMoOpPHOW roBsAaUHbI 3230
C YepHbIM NeTHUM Tprodenem
Marbled beef tartare with black summer truffle

[pebelukn c YepHbIMU NMCUYKaMu, 3790
3arneyeHHble B XOCMNepe C CbipoM

Scallops with black chanterelles,

baked inahosper with cheese

[TenbMeHU 13 ONeHUHbI C UKPOM 4360
AcTpaxaHCKoro oceTpa v ByIbOHOM C Bakama

Venison dumplings

with Astrakhan sturgeon& wakame broth

Fondue for 2-4 persons

Fondue toppings
french fries

champignons

shrimps

bacon

Kanopwu / Calories




S T A R T E R S / 3aKycKu u cTapTepsbl

TapTap 13 MpaMopHOW roBsaguHbI C ya-rpa
Marbled beef tartare with foie gras

[MawTeT 13 yTkM ¢ KoNnYeHbIMU GUHUKaAMM
Duck pate with smoked dates

[laTe N3 kpeBeToK C MMHOaNeM
M FNasnpoBaHHOM Leapomn anenbcmHa
Shrimp pate with almonds & glazed orange zest

XaMOH U3 yTKU 1 rycs
Duck & goose Prosciutto Crudo

Tapenka bepmMepckmnx CbipoB C MEOOM,
BANEHbIMM TOMaTaMmM U KOMYeHbIM BUHOMPaaoM
Cheese plate

[NpowyTTo CO6CTBEHHOIO MPUIrOTOBNEHUS
C Bblaepxkon 12 mecses
Homemade prosciutto aged for 12 months

BypaTTa c nogkonyeHHbIMU dpykTamMu,
TptodenbHbIM Mac/ioM 1 banb3aMrkoM 13 Magenpbl
Buratta with smoked fruits,

truffle oil & balsamic vinegar from Madeira

MUHKW-4ebypekn c yrpém 1 Cbipom
Mini chebureks with eel & cheese

Kapnayyo ns MpaMopHo roBsanHbl

C apeHbIM 6aTaTOM 1 COYCOM 13 aHYOYCOB
Marbled beef carpaccio with fried

sweet potatoes and anchovy sauce

AccopTV ONMBOK C AbIHEN
Assorted olives with melon

SALADS / canatbl

Canar c XapeHbIM CbIpoM Xanymm
Salad with fried hallomi cheese

CanaT ¢ TOMMIEHOW rOBSAANHON U BUHOIPaLoM
Salad with stewed beef with grapes

Mukc canaToB € XpyCTALWMMU KpeBeTKaMu,
aBoOKado U KNyb6HUKOMN

Salad mix with crispy shrimp, avocado and strawberries

1570

770

770

1170

1290

930

1370

710

1360

670

840

960

970

G A R NI S I*I & T O P P I NG S / rapHUpbI U TONNWHIU

Kabauku rpunb
Grilled zucchini

KapTodenbHoe ntope ¢ coipom [NekopmHo PomaHo
Mashed potatoes with Pecorino Romano cheese

KapTodenbHoe nope co ceexunm Tprodpenem
Mashed potatoes with fresh truffles

Canbca 13 neyeHow nanpmuku 1 aBokago
Baked paprika and avocado salsa

Tptodenb cBexuin
Fresh truffle

YepHas nkpa
Black caviar

KpadToBbl xneb c aBTOPCKMM Maciom
Bread basket

430

490

1270

530

930

2800

350

*Ecnny Bac umeeTcs anneprus Ha kakne-nnbo nNpoayKThl, MoXanyncra, coobLmTe 06 sTomM oduLmnaHTy /

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

MAIN COURSE / OCHOBHOWM KypC

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

MookonyeHHas MypmaHckas dpopenb
C TbIKBEHHbIM Mtope U LUNMHATOM Frpuilb
Smoked Murmansk trout with pumpkin puree & grilled spinach

TomneHas roBaguHa ¢ kaptTodenbHbIM Mope
M MOOOCUHOBMKaMU B CMeTaHe

Stewed beef with mashed potatoes

& orange-cap boletus in sour cream

CnareTTu Cc rpebeLukamMm 1 KpeBeTkaMm
Spaghetti with scallops & shrimp

3aneyeHHasa 6POKKOIM C A3a43UKU 1 LeapOor TMMOHa
Baked broccoli with zajiki sauce & lemon zest

MuHYnTOC N3 cBUMHMHLI DryAged

CO CNMBOBBLIM YaTHW U Mope U3 TonMHaMmbypa
DryAged Pork Pinchitos with Plum Chutney
and Jerusalem Artichoke Puree

VHaenka, nogKonyeHHas Ha No3e C XXapeHHbIM 6aTaToM,
Boropoackmnm cbipom 1 TptodenbHbIM Maciom

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

YepHasa Tpecka ¢ BOHrofe 1 LyKUHU Frpub
B COYCE 13 CBEXMX TOMaTOB
Black cod with vongole & grilled zucchini in fresh tomato sauce

SOUP / cynbl

ThbIKBEHHbIN CyM MtOpe C apreHTUHCKUMU KpeBeTKaMum
1 KOHOUTIOPOM 13 anenbCUHOBOM Liepbl
Pumpkin puree soup with shrimps & orange confiture

Bopui c roBagnHom 1 6pyCHUKOM
Borscht with beef & lingonberries

TpowHas yxa nof Boakom n 6epes3oBbiM yriem
Soup with three types of fish with vodka and birch charcoal

/ rpunb

Fillet Mignon dry aged

Ribeye steak dry aged

Lamb saddle wet aged

Scallops baked in hosper with cheese & butter
Grilled crab

Halibut fillet

DESSERTS / pecepTbl

Kpem-6obne ¢ nbsHOM BULLHEN
Cream-boble with brandied cherries

ABTOpPCKOE MOPOXeHOoe
Author'sice cream

MepoBuk
Medovik cake

Yunskenk co CBeXMMU arogamMmm 1 cbipom NekoprHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese

1130

1490

1530

1730

830

1530

1230

1570

710

690

870

630

430

730

790



