MEHIO

menu



BJIIO/IA HA KOMITAHUTO / DISHES TO SHARE

ITJIATO MOPEITPOAYRTOB HA I'PUJIE 38500
(®ananru kpaba, KpeBEeTKH THTPOBBIE,

MapokkaHcEHii OCBMHHOT, RAJIbMap,

rpetemmok , MU )

Grilled seafood plateau (crab phalanges, tiger

prawns, Moroccan octopus, squid, scallop,
mussels)

IIJTATO RAW HA JIbJ1Y 5100
(exu, ycTpuIlsl, rpedenok )

Raw plateau on the ice
(sea urchins, oysters, scallops)

CbIPHOE IIJIATO 2200

Cheese plateau

ATOOHOE IIJIATO 5500

Berry plateau

IMJIATO AK30TUYECKUX 5500
®PYKTOB

Exotic fruits plateau

ACCOPTU COJIEHUI (MapunoBaHHbBIE 1100
OT'ypYURHU, RAIIEPCHI, MapI/IHOBaHHBIﬁ JIYR

KpaCHBIIi, TeNePOHINHYU, [PUOHOE acCCOpPTH,

MNaTUCCOHBI, ApDTUIMIORU )

Assorted pickles (pickled cucumbers, capers,
pickled red onion, pepperoncini, assorted
mushrooms, pickled squash, artichoke)

PEBPA ATHEHRA (IIIOY-mopgaua) 11500
Lamb ribs (SHOW serving)

CUBAC B COJ/IN (IITIOY-nonaua) 14000
Seabass in salt (SHOW serving)




RAW BAR

E/X JAIIBHEBOCTOYHBIN 300
HA JIbAY C JIMMOHOM U
ITEPEITEJIMHBIM AUIIOM

Far Eastern sea urchin on the
ice with lemon and quail egg

yCTPUIIblI B ACCOPTUMEHTE 290

Yrounsiite y Bamero o(punpuanTa

Oysters assorted. Check with your waiter

* Fine De Claire / France * Pink Jolie / Namibia

¢ Black Pearl / France e White Pearl / France
JKUBOW I'PEBEIIIOK 400
HA CTBOPRE

A live scallop on a shell

TPNO YCTPUILl C JPECCMHTI'OM 1500
Trio of oysters with dressing

RPEBETHA AMA 9bU 900
C IPECCMHI'OM

Ama ebi shrimp with dressing

CEBUYE U3 JIOCOCA C 1100
KYMKBATOM, CJIAMCAMU

CEJBIEPEA U LIUTPYCOBBIM

COYyCOM

Salmon ceviche with kumquat,
celery slices and citrus sauce

CEBUYE 113 T'PEBEIIKA C NKPON 1300
N3 JAUMA U AIIEJIbCMHOBBIM
ITOH3Y

Scallop ceviche with lime caviar
and orange ponzu

TAPTAP JIOCOCbH 2400
C YEPHOU NRPOU

Salmon tartare with black caviar

TAPTAP TYHEII B 990
KAPTO®EJILHOM
KOP3MHE

Tuna tartare in potato basket

TAP TAP U3 TUTPOBBIX 1100
KPEBETOK C MAHTO U
ABOKAJIO

Tartare of tiger prawns with
mango and avocado




YEPHAA NKPA
CUBUPCROTIO
OCETPA,POAJN

Royal black caviar of
Siberian sturgeon

8900

=8

KPACHAA UKPA 1100 =~/ 8%

ATIIAHTUYECKOM
d®OPEJIU

Atlantic trout’ red caviar



SARYChU / APPETISERS

TPUO KEMYY;KUH 900
HA JIbJIY (IIIOY-nopaua)

Trio of pearls on ice (SHOW serving) ' 4

PYJIET N3 TYHUA C RKAMYATCRUM 1700
RPABOM,ABORAJIO 1 COYCOM
TEPUARN

Tuna roll with king crab, avocado
and teriyaki sauce

BPYCKETTA C 950
KPEBETKOU U ABOKAJIO

Shrimp and avocado bruschetta

BPYCKETTA C JIOCOCEM 850
1 IYYbEN UKPOU

Salmon and pike caviar bruschetta

BPYCKETTA C ITIAPMOI U 900
KAIICYJION ATOIHOTIO COYCA

Bruschetta with parma and
a capsule of berry sauce

3AIIEYEHHBIN BPU C 1200
RIIORKBEHHBIM COYCOM

Baked brie with cranberry sauce

TPYIIIA C KO3bUM ChIPOM 600
IO MAHTHUEI U3 CBERIJIbI
B BUHHOM COYCE

Pear with goat cheese under a
beetroot mantle in wine sauce

BUTEJIJIO TOHHATO 1350
Vitello Tonnato

TAPTAP U3 I'OBAJINHDbI 1300

Beef tartare




CAJIATDI / SALADS

HUCYA3 1350

Nicoise salad

CAJIAT C MAPORRAHCRUM 2100
OCbMHWHOT'OM N MOJIO/JbIM
RAPTO®EIIEM

Moroccan octopus and
baby potatoes salad

TEIIJIBIN CAJIAT C 1550
MOPEIIPO/IYKTAMU

Warm seafood salad

CAJIAT C RKAMYATCRUM 2100
KPABOM U COYCOM SALSA
DI AVOCADO

King crab and salsa di avocado
sauce salad

CAJIAT C POCTBU®OM, 1500
ITAIIOPOTHNUHROM U
CbIPOM IIAPME3AH

Roast beef, fern and
parmesan cheese salad

CAJIAT C BPUICKETOM 1300
HA KOYAHE POMEWHA

Brisket on a head of romaine salad

CAJIAT C_ KOITYEHOW YTUHOMN 1250
rPYIKOW, MELOBOII TPYLIE
1 KIIOKBEHHBIM COYCOM

Smoked duck breast, honey pear
and cranberry sauce salad

XPYCTALINE BARJTARAHDI 1050
C TOMATAMU

Crispy eggplant with tomatoes

3EJIEHBIN CAJIAT C | 1250
ABOKAJIO U CITAPJKEMN

Green salad with avocado and asparagus




IHACTA,PU3OTTO,PABUOJIN

ITACTA OT HIE®A C
TPIO®EJBHBIM COYCOM
(moy-mogaga)

Chef’s pasta with truffle sauce
(SHOW serving)

TAJIBATEJLIIN
C KAMYATCRIIM HPABOM
B GJINBOYHOM COYCE

King crab tagliatelle in creamy sauce

YEPHBLIE CIIATETTHU C
IYITAJIBIITEM MAPORRAHCROT'O
OCBMUHOTA C COYCOM POMECRO

Black spaghetti with Moroccan octopus
tentacle and romesco sauce

ITAIITIIAPJIEJIJIE C KPEBETKOMN
N BEJ/IBIMU I'PUBAMU

Pappardelle with shrimp and
porcini mushrooms

PABUOJIN C TYHIIOM, _
KPEBETKOI U IPAHOM
TPYIIEN

Ravioli with tuna, shrimp
and spicy pear

PNU30TTO C MUINAMN
N ROITYEHBIM BEROHOM

Risotto with mussels and smoked bacon

PU30TTO C KPEBETKOI
1 E3KEBUKOI

Risotto with shrimp and blackberries

2200

1600

1800

1100

1050

1100

1300

PASTA,RISOTTO,RAVIOLI




PblbA 1 MOPEITPO/JIYRTbI / FISH & SEAFOOD

RPEBETRU B TEMIIYPE 750

Tempura shrimps

DAJIAHI' KPABA 3200
B TPIO®EJIBHOM COYCE

Crab phalanges in truffle sauce

JJOCOCb ROH®HN C COYCOM 1UJIN, 1600
HIITMHATOM U RAPTO®EJIbHBIM

ITIOPE

Salmon confit with chili sauce, spinach

and mashed potatoes

TYHEL HA TIOAYIIRE 1600
N3 CIIAPsKU U IYRNHN

Tuna on a pillow of asparagus
and zucchini

IMAJITYC C ITECTO U 1900
RAPTO®EI/IbHBIMU TPYBOYRAMU

Halibut with pesto and potato tubes




MsICO U TITULIA / MEAT AND POULTRY

YTUHAA I'PYJARA C COYCOM RY 1800
1 INIOPE U3 TOIIMHAMBYPA

Duck breast with jus sauce
and topinambur puree

YTNHAA HOKRKA KOHPU, C 1300
RAPTO®EJIbHBIM ITIOPE,
IITIIMHATOM 1 ABJIOYHBIM MYCOM

Duck leg confit, with mashed potatoes,
spinach and apple mousse

HIEYRUN TEJEHRA C 1100
RAPTO®E!IBHBIM ITIOPE

Veal cheeks and mashed potatoes

BPUCKET C YTOJbHBIM 2400
KAPTO®EIEM CO CIIUBOYHBIM
IEMUTIJIACOM

Brisket with charcoal potatoes
and creamy demi-glace

PUBAI C OBOIIIAMU I'PUIIb 3800

Ribeye with grilled vegetables

MHUHBLOH C BEVIBU-KAPTO®EJEM, 2700
HIITUHATOM U TEPUARU

Filet mignon with baby potatoes,
spinach and teriyaki

PEBPA C RAPTO®EJIbHBIM ITIOPE 3800
N MACJIIOM BEJIOT'O TPIO®EJIIA C
COYCOM CAILIUBE/JIN

Ribs with mashed potatoes and white
truffle oil with satsebeli sauce




XOCIIEP / T'PW/Ib 100I

RAJIBMAP
Squid

PAJIAHT KPABA
Crab phalanges

MAPOKKAHCKUI
OCbMUHOT

Moroccan octopus

TYHEI]

Tuna

PEBPA ATHEHERA
Lamb ribs

450

1900

1900

750

HOSPER / GRILL 100g

RPEBETRU
TUTPOBLIE

Tiger shrimps

I'PEBEHIOR
Scallop

JIOCOCb

Salmon

®UNJIE MMHBOH

Filet mignon

PUBAM
Ribeye




CYIIbI /

JIYKOBBIN KPEM-CVII 700
C TPEBEIIIKOM

Onion cream soup with scallop

KPACHBIN CYII C YTKOI, 650
ABJIOKOM 1 KOITYEHON
CMETAHON

Red soup with duck, apple

and smoked sour cream

KYPUHOE KOHCOME C 550
ANLIOM U TPYJIKOU T'PUJIb

Chicken consomme with egg
and grilled chicken breast




I'APHUP / SIDE DISHES

3ATIEYEHHBIN 200 oBoOIN
KRAPTO®E!Ib HA T'PUJIE
Baked potatoes Grilled vegetables
HITNMMHAT C

REIIBIO U 600 CITAPJRA
REJAPOBbBIMU HA TPUJIE
OPEXAMMU

o
- - Grilled asparagus
Spinach with cashews ed asparagus

and pine nuts

RAPTO®E!IBHOE ITIOPE 300
C TPIOPEJIBHBIM MACJIOM

Mashed potatoes with truffle oil




INECEPTbI / DESSERTS

MEJIOBUK 690

Honey cake

HAITIOJIEOH 950
Napoleon
TPU HIOKROJIATTA 650

Three chocolates




