	COLD APPETIZERS

	Russian style  atlantic herring
Herring fillet, served with boiled potatoes, red onion and fragrant sunflower oil  130/150/36
	300-00

	Pickles

Salted cucumbers, sour cabbage, ramson, pickled cherry tomatoes  320/7
	300-00

	Tuna tataki with ice vegetables
	360-00

	Tar-Tar salmon 
Fillet salmon with mango , onion shallots and fennel chips 150/20
	390-00

	Pike caviar

Pike caviar, served with egg sauce, red onion and toasts  70/47
	410-00

	Meat plate

Roast beef, beef tongue and homemade salted lard with horseradish 150/125
	600-00

	Asian carpaccio 
Beef in soy-ginger marinated with chilli and sesame seeds 240/3
	650-00

	Duck breast carpaccio with foie gras

Thin slices of duck breast, foie gras, pine nuts with portwine and strawberry sauce  65/40/45
	720-00

	SALADS

	French style  greek salad
Salad with sauce «Ramen» of green basil 300/1
	380-00

	Summer salad 285/1

Fresh vegetable salad and pickled cucumber with sauce of your choice:

- "Cilantro"

- "Romain"

- "Sour"

- "Italian dressing"

- "Olive Oil"
	380-00



	«Caesar»with chicken fillet

	380-00



	«Caesar» with tiger prawn
	430-00

	Salad «Olivier» 

Salad with pickled tongue, crayfish  and cream cheese with capers and red caviar 250/1
	430-00



	Salad-Roll fillet of lamb
	450-00

	Salad «Capreze» NEW
Salad with warm tomatoes «Cherry», cheese «Mozzarella»,rocket and basil 360/1                                             
	450-00

	Tiger shrimps with ruccola

Fried tiger shrimps, ruccola, cherry tomatoes, avocado, «Parmesan» cheese with olive oil and balsamic cream 110/50
	500-00

	«Olivier» salad with Camchatka crab

Boiled crab meat, eggs, potato, carrot, fresh and salted cucumbers, green peas and homemade mayonnaise 210
	650-00

	King crab with orange

Crab meat, served on «Romaine» leaves with orange, seasame, mango-tobiko sauce 225
	690-00

	Warm salad with octopus 380/1                    
Salad with octopus, potatoes «Vitellot»,vegetables and raspberry emulsion 
	790-00

	HOT APPETIZERS

	Tortilla with chicken
	300-00

	Eggplant baked with mozzarella and parmesan cheese with tomato-basil sauce
	360-00

	Prawns with sauce wasabi  
	550-00

	Foie gras "Curacao"

Served on a bed of glass noodles
	580-00

	Tabs lamb in a rosemary sauce 
Stewed tabs lamb stewed in a rosemary sauce with mushrooms and morels 160/50/50/10
	980-00

	SOUPS

	Cold beet soup  
	300-00

	Okroshka
	300-00

	Gazpacho with cottage cheese and sour cream
	300-00

	Chicken broth with homemade noodles
Soup, based on chicken broth with chicken meat, homemade noodles, mushrooms and lavage 250/5

	300-00

	Borsch with duck and veal

Traditional Ukranian beetroot soup with duck and veal, served with bread, salted lard, garlic and sour cream 300/60/25/40
	350-00

	«Ocean»

Fish soup with saffron, tiger shrimps, mussels, potato and sauce made of olive oil, basil, pine nuts and «Parmesan» cheese 290
	430-00

	Fish soup
Classic fish  soup of red and white fish, seasoned with herbs 350
	550-00

	Thai style soup
Spicy soup with seafood , mushrooms and vegetables on broth «Suomi-Paitan» 330/1
	650-00


	pasta


	Spaghetti «Basilicatta»

Spagetti «Basilicatta» with tomatoes, capers and basil 350/25/5
	300-00

	Ravioli with shrimps 

Italian style ravioli with shrimps, pickled with truffle oil and cream 140/70/10
	420-00

	Spaghetti Bolognese
Spaghetti with meat sauce 460
	420-00

	Pasta with tuna and wasabi sauce   (250/80)
	530-00

	Pasta with seafood

Papardelli with mussels, tiger shrimps, scallop, squids, tomato sauce, white wine and shallot onion 260
	580-00

	MAIN COURSES

	FISH / SEA FOOD

	Home style pikeperch
	460-00

	Mackerel fillet grilled on charcoal

Served with  risotto of buckwheat, grilled vegetable salad and cucumber yogurt 140/150/50/40/8
	580-00

	Crab cutlet with tiger shrimps

Crab cutlet with tiger shrimps, served with cauliflower puree and «Parmesan» cheese 110/60/5
	740-00

	Salmon fillet with cinnamon

Grilled salmon steak, breaded and cinnamon. Served on a bed of fresh asparagus 130/60/50
	750-00

	Sea bass is Mediterranean

Roasted fillet of sea bass on a bed of mashed potatoes with olives and anchovy sauce 1 sht./150/50/50
	750-00

	Tuna steak

Tuna steak "Maguro" with  "Exo" sauce of mango and kumquats, on spinach  160/50/40/4
	980-00

	Chilean  sea bass

Chilean sea bass  baked in milk with vanilla and kafir leaves , with mango sauce , asian salad and pistachio 150/50/50/100
	1250-00

	Black cod in sauce  «Miso» 
Baked black cod marinated in sauce «Miso», served in citrus jelly and sauce kumquats
 150/80/30/1
	1250-00

	MEAT/GAME

	Home style cutlet

Homemade veal-turkey cutlets, served with mashed potatoes, fried eggs, mushroom sauce and salted cucumber 160/150/40
	420-00

	Chicken cutlets

Chicken cutlets with sauce of chanterelles with mashed potatoes and pumpkin  180/60/70/1
	550-00

	Beef Stroganoff 

Served with potatoes and salad of marinated beet 200/150/50/55
	550-00

	Chicken farmer 260/50/50

	600-00

	Fillet lamb in crispy pastry «Brik»
Fillet lamb  with stuffed of white mushrooms, with capuchino of mushrooms and strоchki 170/80/17
	750-00

	Cutlet of lamb on the bone

Cutlet of lamb on the bone stewed in sauce "Choyya-Teriyaki" with a salad of roasted peppers and greens
	1150-00

	Beijing style duck

A half of duck, served with orange, pancakes, two traditional sauces, fresh cucumber and leek  240/60/100/50
	1250-00

	Grilled Ribeye steak

Grilled Australian marble beef steak, aubergine, with shitake mushrooms «Tempura», with sauce «Rozmary» and French grainy mustard .

	1400-00

	Backed lamb
(Dish for two persons). Stewed lamb blade with potatoes, champignons and sauce, made of prune, dried apricots and pomegranate 960/180/200
	2500-00

	GRILL

	Grilled octopus

Grilled octopus tentacle, aubergine, zucchini, Bulgarian pepper with sauce, made of tomatoes, basil, shallot, onion, parsley, balsamic vinegar and olive oil 60/100/50
	650-00

	Grilled shrimps

Grilled shrimps, aubergine, zucchini, Bulgarian pepper with sauce, made of tomatoes, basil, shallot, onion, parsley, balsamic vinegar and olive oil 100/50
	650-00

	Grilled scallops
Grilled scallops, aubergine, zucchini, Bulgarian pepper with sauce, made of tomatoes, basil, shallot, onion, parsley, balsamic vinegar and olive oil 120/100/50
	750-00

	Grilled dorado

Grilled dorado, aubergine, zucchini, Bulgarian pepper with sauce, made of tomatoes, basil, shallot, onion, parsley, balsamic vinegar and olive oil  100/50
	750-00

	Filet mignon "Ocean"

Fillet of beef grilled with a sauce of anchovies
	800-00

	GARNISHES
	

	Mashed potatoes

Served with cream, butter and parsley 
	130-00

	Asparagus
Boiled  
	200-00

	Fried potatoes with mushrooms

Served with champignons and onion 
	220-00

	Vegetables Grilled

 Aubergines, zucchini, Bulgarian pepper, tomatoes 
	220-00

	BREAD
	

	Bread basket with butter 240/60
	100-00


	DESERTS


	Homemade ice- cream and sorbet

Ice-cream: vanilla, chocolate. Sorbet: lime, passion fruit, strawberry, apple 60
	110-00

	Handmade chocolates (vanilla truffle, praline, white chocolate with pistachio and coconut, milk chocolate)  3
	150-00

	Strawberry cupcake
	150-00

	Lemon Mousse 165
	250-00

	Pear pie

Pear biscuit cake with vanilla cream and caramel sauce 208

	250-00

	Mascarpone "Bigna"

The brew bun with honey cream, vanilla sauce and berry jam
	250-00

	Homemade blackcurrant pie

Warm berry pie with jelly and creamy-vanilla sauce 190/30
	300-00

	Creme brulee 
Creamy pudding with caramel crust and berries 170
	300-00

	Tiramisu

Classic Italian desert, based on Mascarpone, «Savoiardi» biscuit, coffee and «Amaretto» liqueur  130
	300-00

	Almond bar

Caramel –nut bar with «Mascarpone» cream and sauce made of jasmine tea and fresh berries 200
	300-00

	Pistachio cheesecake

Classic cottage cheese and pistachio cake with cherry balsamic sauce 170
	300-00

	Warm chocolate pie

Chocolate pie with hot chocolate stuffing, jam of fresh berries and vanilla ice-cream 275
	300-00

	Chestnut  «millefeuille» 

Layer cake with chestnut cream with caramel and black currant sauce 350
	300-00

	Cake Chocolate-Passion Fruit

Chocolate cake with passionfruit sorbet 263
	300-00

	Fruit plate
Seasonal fruits 450
	500-00

	Cheese plate

«Parmesan», «Camamber»,  «Brie», «Dorblu», «Chevre», served with honey, walnuts and grapes 120/130
	570-00


