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AAPbl MOPA

o RAW BAR

CE3OHHOE INJIATO
MOPENPOAYKTOB

Seafood platter
CPEOHEE - MEDIUM
5500

BOJIbLLOE « GRAND
10000

AETYCTAUMOHHbBIN CET

OTKPOWTE AASl CEBA
BCE TPAHV ABTOPCKOW KYXHW

NMonpo6yiiTe AerycrtaunoHHbI ceT oT 6peHa-weda
pectopaHa Cristal.

DISCOVER ALL THE FACETS OF SIGNATURE CUISINE

Try a tasting set from our brand chef
of the Cristal restaurant.

TASTING SET

MEHIO
CETA O QR-KO4Y

Scan to see our
set menu

YCTPULIA CE3SOHHA4 1wr. 900

Seasonal oyster

MOPCKOW E)K 1 wr. 500

Sea urchin

ACCOPTUMEHT YCTPUL, 3@BUCUT OT CE30Ha.

Ecnun y Bac ectb anneprus nnm HENeEpPEHOCUMOCTb
KaKunx-mbo NpoayKTOB, MOXanyricra, coooLmre
00 3TOM OOULMaHTY.

The assortment of oysters depends on the season.
Please inform your waiter if you have any food allergies
or intolerance.

YEPHAA UKPA 50
C MUHU-OJTAQbSAMU i
U AOMALUHEUN CMETAHOMU

Black caviar with mini pancakes
and homemade sour cream

9000




CALLNMW

° SASHIMI

KPACHAA UKPA 25+ 600

Red caviar

JTOCOCb 800 MFPEBELLOK 1100
Salmon Scallop

YIrOPb 800 OCbMUHOI 1100
Eel Octopus

TYHEL, 900 KPAB 1600
Tuna Crab

WITHOUT RICE

CYUWHM HA KPABE - SUSHI ON A CRAB

ABTOpCKas Bapuauus npurotoBieHns
CYLUN C MOPCKUMW AeninkaTecamu:
OCHOBY M3 pucCa 3aMeHSEeT CBEXMNIN Kpab.

An original variation of sushi preparation
with seafood: the rice base is replaced
with fresh crab. 2 wWr.

JIOCOCb C KPACHOW MKPOW
Salmon with red caviar

OOPAO C TPIOPESIbHbIM ANOIN
Dorado with truffle aioli

YIropb YHATU
Unagi eel

1100

F’PEBELLKU C LUTPYCOBbBIM COYCOM
Scallops with citrus sauce

CUBAC C LUIMTPYCOBbIM COYCOM
Sea bass with citrus sauce

TYHEL| C TPIO®EJIbHbIM KPEMOM
Tuna with truffle cream

3300

CYLUV

Sl ST |




POAADI o

OMAJEHHbBIV PO

aEss———ROL[S POJ1/1 C JIOCOCEM C TOCOCEM U YTPEM
: _ N TPEBELLKAMW Singed roll with salmon
Roll with salmon cluel G
and scallops 1300
1500

KAJIMOOPHUNA
C KPABOM U KPEE

California with crab and s

OUNALOESIbOUA
Philadelphia

1300 R e L 1308



OCNA3YCH XOAOAHbBIE SAKYCKW

° OSHIZUSHI ° : : COLD APPETIZERS
WA
: e AHTUMACTHU
Antipasto

3400

NNOCOCb

Salmon

750
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CHEESE HANDCRAFTED i Fpeder.ukm cméac erBeTKM ﬂOCOCb e
' | Crudo assorted : AR o 1
TPUO TAPTAPOB P LY Scallops sea bass shrlmps salmon SR o :
IpebeLukn, Nocochk, TyHel e ot ’ - 2100 R “ B RESEaT A #
Tartare trio with scallops, 3 5 s T a g s s £ s A B A (ALEER :
salmon, tuna 1 1 B : g 54 X 3 :
2300 s ;

KPAB C ABOKAIO 1500
M 3EJTEHOM CNAPXEN

Crab with avocado and green asparagus

MALUTET U3 APTULLOKOB 750
C ABOKAJO N COYCOM BA®Y

Artichoke pate with avocado and wafu sauce



PLBHOEMMATO
Nocock, TyHeu, sckonap

T e S A S o

Salmon, tuna, escolar i =

AP

CbIPHOE M/IATO
Bpwu, roproHsona, NeEKOpMHO

Cheese platter
Brie, gorgonzola, pecorino

1500

NewW

MALWTET U3 MNTULLbI
C KOH®UTIOPOM
N3 CBEK/J1bl U USIOMA

Poultry pate with beetroot
and raisin confiture

700

NewW

MALUTENLI C MPAMOPHOM
rOBSAAMHOWN, CE3OHHBIMU
FPUBAMU U TPIO®ESIEM

Pasteis with marbled beef, seasonal
mushrooms and truffle

MALUTEWLL C YTPEM,
CTPAYATE/I/IOM
VI TEJIEM U3 NTAUMA

Pasteis with eel, stracciatella
and lime gel

MALUTENLL C TOCOCEM
B UMBUPHO-YCTPUYHOM
OPECCUHTE

Pasteis with salmon
in ginger-oyster dressing

950

950

950




KPACHBIE KeEBE-TkM
C CSH.EtBVI‘-IE’M KAPﬂnToc R Tr ey ot

Red shrlm'ps.m y.uzu sauce‘Wlth Carln.os sandyvrch,.a " -a""'v"
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KAMOHATA
C OCbMMHOIOM

Octopus caponata

»

BYPPATA
C TOMATAMMA

Burrata with tomatoes

2100

Sal-mon cewché

»
-

a-rmesan mbusse

artare with"shiité k;-:‘. i




CEANATHL. e * R

o SALADS

CAJIAT C KAJIbMAPOM
U NEPLIEM PAMUPO HA TPUJIE

Salad with grilled squid
and pepper ramiro

900

CAJIAT C UbIMJIEHKOM IrPUJb
N MMHN-POMAHO

Salad with grilled chicken and mini romano

800

CHEESE HANDCRAFTED

CAJIAT C KPEBETKAMMU,
CTPAYATENIJ1ION U ABOKAOO

Salad with shrimps, stracciatella and avocado

1100



CAJIAT C FPEBELLKAMM, | " STRAREAR
YYKOWM, ABOKALO s '
N MAPME3AHOM )

Salad with scallops, chuka,
avocado and parmesan

1200

CTEMK-CAJIAT C rOBAANHOMN,
ABOKAOO Y KPEMOM
N3 TOPrOH30/1bl

Steak salad with beef,
avocado and gorgonzola
cream

1400

CHEESE HANDCRAFTED

CANAT C MOLIAPENNION,
MEYEHbIM BATATOM
N COYCOM TAXUHN

Salad with mozzarella,
baked sweet potato
and tahini sauce

800




CHEESE HANDCRAFTED

CAJIAT C KOIMYEHbIM TOCOCEM, S R

CTPAYATE/JION U TYAKAMOJIE ) Lo ¥ T, P vy .

Salad with smoked salmon, stracciatella ' : SRS NSRRI '

and guacamole e s : L - ¥
1500 x g h

CHEESE HANDCRAFTED |
OBOLLHOW CA/TAT PR LRI
C CbIPOM ®ETA L 3% i
Vegetable salad LIS

- with feta cheese y - ¢ Je*
850




| CKPABOM

rO P;I LI I/I E 2 Nngy N3 KPOJINKA A AT T T T TP Eaee
SAKYCKV

C TPIO®EJIEM U PAKJIETOM e | ! T
HOT APPETIZERS

Rabbit stew with truffle and raclette

2100

NeEW

OCbMUHOI
C KAPTOO®EJIEM

Octopus with potatoes

2100

o " il

i

~ withcrab “-

= = Mo %

| uncTPAYATENNOM

| with trout and stracciatella
- ‘g - v . - i : : - _" »

-

KAJIbMAPbBI 1OJIUIO C MOJ104bIM 900
KAPTO®EJIEM, TOMATAMUA
U COYCOM BJTIAHKET

Loligo squid with early potatoes,

PAMAHbI CO CMOPYKAMU
U MyCCOM 13 LLAMIMAHCKOIO

P N T tomatoes and blanket sauce Rapana with morels and champagne mousse
g PR e . n
S oo < d



New

KPOKEThI 13 YTKM
'C PAKJIETOM

Duck croquettes with raclette

850

MEYEHASA TbIKBA 650
C YUINCAMU U3 BATATA

Baked squash with sweet potato chips

MUNHWU-KOT/NETbI N3 YTKU 900
C KAPTO®E/JIbHbIM IMIOPE
N COYCOM KAYO-3-TENME

Mini duck cutlets with mashed potatoes
and cacio e pepe sauce

KPEBETKM ) 1200
C BACABW M MUHAANEM

Wasabi shrimps with almonds

)
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CYIbl

ot =5 SQUPS

New

XOJT04HbI KOKOCOBbIN
C¥YI C KPABOM

Cold coconut soup with crab

1400

TOM 4M C KAJIbMAPOM 950
U KPEBETKAMU

Tom Yum with squid and shrimps

C/IMBOYHA4A YXA 950

Creamy fish soup

CHEESE HANDCRAFTED i

KPEM-CYT1 U3 CINAPXW 1100
C PUKOTTOWM N KOMYEHbBIM
NNOCOCEM

Asparagus cream soup with ricotta
and smoked salmon

NEW

BOPLL C FOBS>KbUMM
LUEYKAMM U MAMMNYLUKAMA

Borscht with beef cheeks &
and doughnuts -

800



NEW

NMACTA C BOHI'OJIE -

n MManamm

Pasta with vongole /
and mussels A

3
1400 |
S

[TACTA
N PN3OTTO

o ———— PASTAGERIEO T TL.O
-~

MACTA C I'PEBELLKAMMA
N TPIODEJIEM

Pasta with scallops and truffle

1600

N CTPAYATES non
Pasta with crab and stracciatella

\ Sl R x :
1900 R he
"\':-.! -’;‘.I -
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New

MACTA C YTUHOM HOXXKOH
Pasta with duck leg

1100

PU3OTTO 1100
C NAHIYCTUHAMM

Langoustine risotto

L

NMACTA
C MOPENMPOAYKTAMU

Pasta with seafood

1400

N
Cr : .'. ¥ S y

PABVOJIN C LIECAPKOW
N COYCOM INOPTO

Ravioli with guinea fowl
and port sauce

950

PUTATOHU C rOBAXbUMU
LLEYKAMU N BEKOHOM

Rigatoni with beef cheeks and bacon



[ OPAYHUE BAIOAA

MAIN COURSE

)

®OPEJIb C KOCTPA
NMO-KAPEJIbCKM C TPABAMU

Trout from the fire in Karelian
style with herbs

1800

KAMBAJ/IA B COYCE
M3 LUAMIMAHCKOIO
C 3E/TEHBIMM OBOLLAMM

Flounder in champagne sauce
with green vegetables

YEPHAA TPECKA
C TOMATAMU KUMYH
U LULMAHATOM

Black cod with tomatoes
kimchi and spinach




NewW

CUBAC C NIOPE N3 ABOKAAO
N COYCOM TOMATHbIN AKBA-TNMALILIA

Sea bass with avocado puree
and tomato aqua pazza sauce

2100

New

YTUNHAA HOXKA C MATbIM
PUNOJIETOBbIM KAPTO®EJIEM
U LLMAHATOM

Duck leg with mashed purple
potatoes and spinach

1200

e
MYPMAHCKA4A TPECKA NEW
C TPIO®EJIbHbIM MNMKOPE YTUHAA TPYOKA
N MYCCOM U3 NMAPME3AHA C ULMKOPUEM, KAMAMBEPOM
Murmansk cod with truffle puree N COYCOM N3 CE3OHHbIX
and parmesan mousse rPUBOB
o950 Duck breast with chicory,

camembert and seasonal

mushroom sauce

1600




MEPEMETIKA \
C )KAPEHbIMA OBOLLAMU

" C/IMBOYHO-MATHbIM
COyCcoOM

Quail with fried vegetables
and mint creamy sauce

1300

o MPAMOPHAS! FOBSIIVHA

s C TPIODENBHBIM XY,

i CTEMKOM M3 CESIbEPES]
- 1 CE3OHHBLIMM FPUBAMM

Marbled beef with truffle jus,
celery steak and seasonal mushrooms

il

BbIPE3KA 13 MPAMOPHOWM
roeaanHbl C KAPTO®E/IbHbIM
MOPE N COYCOM INOPTO

Marbled beef tenderloin with mashed
potatoes and port sauce

1800

FOBSKbM LLEYKM C LIYKUHM,
LUINMMHATOM, 3E/IEHBIM FOPOLLKOM

BUDLUTEKC C MEYEHbLIM 1400

BAK/TAXXAHOM M CE3OHHbBIMM hCoycoM JAUmM

rPUBAMU Beef cheeks with zucphlnl, spinach,
green peas and dashi sauce

Beefsteak with baked eggplant
and seasonal mushrooms 1300




I_ P I/I ./\ I:) KAJIbMAP OANTbBHEBOCTOYHbIN ;(g)(;

MOPCKOE INnJ1ATO

HA FPU/E Far Eastern squid
L4 GRILL 'pebeLlkn, KaribMap, OCbMUHOT,
KpeBeTKM, Tpecka, Nococh, cnbac, APFrEHTUHCKAYA KPEBETKA 800

COYyC roproH3ona

Grilled seaside platter
Scallops, squid, octopus,
shrimps, cod, salmon,

sea bass, gorgonzola sauce CTEWK N3 1OCOCH 1000

Salmon steak

Argentinian shrimp

12000

TYHEL 1800
Tuna

rPEBELLUKA 1900
Scallops

OCbMUHOI 1900
Octopus

DAJIAHIA KPABA 2400

Crab phalanx

XUBOW KPAB CRAB 100 r

MEMMEP KPAB
Pepper crab

KPAB C TOMATHbIM BUCKOM
N KOKOCOBbIM MOJIOKOM 1000

Crab with tomato bisque and coconut milk

TEPMNOOP KPAB

Thermidor crab

CTOMMOCTb yKa3aHa 3a BeC NPOAYKTa 40 ero TEPMUYECKO
06paboTtku. Ecnny Bac ectb annepruga nam HENEPEHOCUMOCTb
Kakmx-nmbo NpoayKTOB, MOXanyrcra,

coobumTte 06 3TOM OhULIMAHTY.

The price is given for the product weight before its heat treatment.
Please inform your waiter if you have any food allergies
or intolerance.




MACHOE NMJ1IATO HA rPUJIE

MepanboHbl U3 FrOBAAMHLI, CTENKK pubaii
n 6nena, LyKNHU, XXapeHbln KapTodenb
C CE€30HHbIMU rpnbamMm, NepPeYUHbI CoyC

Grilled meat platter

Beef medallions, ribeye, blade,
zucchini, fried potatoes with seasonal
mushrooms, pepper sauce

10000

KAPE ArHEHKA
HATPWUNE

v e Grilled rack of lamb

bt 2900




BPOKKOJ1X B COYCE TEPUAKU
Teriyaki broccoli

—. KAPTO®EJ1b C CESOHHbIMU s ety D E . D SF|EE
rPUBAMU N CMETAHOM

Potatoes with seasonal mushrooms
and sour cream

PUBAN
Ribeye

1700

XXAPEHbBIN LUMUHAT B C/IMBKAX

Fried creamed spinach

KAPTO®EJIbHOE MNMIOPE
C NMAPME3AHOM

Mashed potatoes with parmesan

KAPTO®EJIbHOE IMIOPE
C TPIO®EJIEM

Truffle mashed potatoes

BATAT ®PU C NAPME3AHOM

Parmesan sweet potato fries

OBOLLUU T'PUJIb 550

Grilled vegetables

CIMNAPXA HA TPUJIE 1700
C OPECCUHIOM
U3 NMAPME3AHA

Grilled asparagus with parmesan dressing

MWUHU-TILLbBbI  New

MINI PIZZAS

C KPABOM 1800
with crab

C ®OPEJIbIO 1100

M CTPAYATE/I/ION

with trout and stracciatella

OOMALUHWUWU XJ1EB

HOMEMADE BREAD

YAABATTA C MACJIOM 400
Ciabatta with butter

XNEB HA 3AKBACKE 550
BbIPE3KA 13 MPAMOPHOM oor 1300 CTEWK BABET oor 900 PYYHOW PABOTbI

roBaavHbI Bavette steak Handmade sourdough bread

Marbled beef tenderloin

CTOMMOCTb YKa3aHa 3a BeC NpoayKTta 40 ero TepMmyeckon o6paboTku. The price is given for the product weight before its heat treatment.



.A. EC E PT I:)I . YrO/lbHbIA CMETAHHUK

C ®YHOYYHOW KAPAME/IbIO

L DESSERTS Charcoal sour cream cake
with hazelnut caramel
New 850
LUOKOJTAOHbIA TOPT
C TPIOOEJIEM
Chocolate truffle cake
950

C/IMBOYHbIA TOPT 850 LLHOKOJTAOHOE NEYEHbE 750
C AHAHACOM N MAHI'O C CESBOHHbIMU ArOOAMU

Pineapple and mango creamy cake Chocolate cookies with seasonal berries




New ,

AHHA MNMABJIOBA
C KNBU N 3CTPATOHOM

Anna Pavlova with kiwi
and tarragon

650

iz
[ECEPT o /P O Ak 22
ANLIO ) o9
Egg-shaped dessert
750

TUPAMUCY CRISTAL
C CESOHHbIMU ArOAAMU
M TEMHbIM LLOKOJIAAOM

Seasonal berries tiramisu Cristal
with dark chocolate

MEPEHIOBbIN TOPT

Meringue cake

750

MOPOXEHOE

Ice cream (1 wapuk / 1scoop) | Nty ASCT X A
- O R BT 10 RN PR
COPRRT x5 £ s bE BB Sl
‘Sorbet (1 wapuk /15€00p). « ~~ A T ey v
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