                   COLD APPETIZERS 











                       
	Original salad "Olivier" according to the recipe of 1904, 

served with red caviar and crayfish
Rostropovitch salad with lightly smoked scallops, served with  black caviar
Salad Stroganoff with sea scallops and Gambas, served young shoots of asparagus 

Imperial veal jelly with horseradish mousse
Zalivnoye of sturgeon served with crayfish tails and fresh dill 

according to the recipe of princess Ekaterina Petrovna Trubetskaya 1764

Foie Gras terrine served with  black truffle and raspberry jelly and mango sauce 
Fresh vegetable salad served with balsamic caviar
Emince of tomatoes and home-smoked mozzarella with basil sorbet
Siberian collection: herring, meat jelly, zalivnoye, terrine of Foie Gras, “Olivier” salad


	780
1250
          1040
840
860
1240
540
800
1220



	HOT APPETIZERS

Pan fried goose foie gras glazed with goat cheese 

and a figs syrup 

King krab served with wild rise and baby vegetables
	1750
1450

	
	CAVIARS

Beluga caviar (50/25 gr)   

Sturgeon caviar (50/25 gr)                                                  

All caviar are served with traditional Russian garnish, oladies and blinis
	13500 /6900
6500 / 3250


	
	
	
	
	


	Pelmini of stirlet cooked in champagne sauce

Pelmini of pheasant cooked in poularde

and black truffle bouillon according 

to the recipe of Grigory Stroganoff 
Pelmini of  hare cooked in mushroom sauce

	750
1180
1350
 670



           FISH

	Filet of silver meager pan fried in lemon grass, served with potatoes Charlotte and saffron emulsion
Pike pearch in Stroganov style with balsamic caviar, served with spinach and tomatoes
Filet of stirlet cooked in champagne bouillon served wild carrot puree and cappuccino of green apples
Fried smelt served with potatoes Ratte
Sea bream filet on the bed of sweet dill served with light creamy sauce of crayfish

Flambe of  sea scallops with 50 years old Armagnac  and kaffir lime sauce
Wild salmon on the young spinach leaves with artichocks and hollandes sauce
Traditional Koulibiaka of salmon and stirlet with  red caviar and champagne sauce
 (recommended for 2 persons)
Collection of seafood:  krab,  scallops and octopus, cooked with young vegetables, served with cappuccino from bitter chocolate Araguani 

	1660
1440
1620
1380
1420
1440
1420
1780
2180



                MEAT
      




  
                                                                                                              
	Traditional beef filet Stroganoff with mousseline of potatoes 
Deer Stroganoff the original recipe of Alexander Sergeevich Stroganoff served with puree of potatoes Ratte

Filet of Aberdeen Angus beef roasted and served in Rossini style
Aigullette of duck served with foie gras “Opera” and sauce of forest berries

Confit of Altai deer with a baked beetroot and porcini sauce with juniper
Veal cheeks with mashed potatoes Ratte, tomato confit and served with ashes of leek

Collection of hunting snacks: confit of wild boar, duck, Altai deer and roasted venison

	1520

2140
1850
1690
1820
1670
2180



	DESSERTS

Madeleine of Commercy, recipe of 1764 created by the Duke Leszczynski

Count Stroganoff crumble served with Scottish Whisky 

Brioche cooked in “pain perdu” style with caramel

Créme brulee with basil served with sauterne and black cherry sauce

Black Chocolate soufflé with vanilla ice cream

Pistachio panna cotta with vanilla crème brulee and  ice-cream  
Peanut «delice» in chocolate served with banana sorbet 
Plate of fresh strawberries and blueberries, served with cream Patiser
Collection of mini deserts:  count Stroganoff crumble, pistachio panna cotta, madeleine
Homemade ice creams

Plate of farm cheeses
	590
800
780
450
640
650
420

980
820

520
920


