
APPETIZERS

SALADS

SPECIALTIES

Brioche with Kamchatka crab and beef � 950

Tapas with homemade aioli and sprats� 370

Crispy shrimp with kimchi sauce�                750

Forshmak with custard bread� 490

Marrow bone with chimichurri and country bread� 790

Marrow bone set� 1990

Roast beef with tonnato sauce�  950

Pickled egg �        190 

Chicken liver pate with blueberry jam� 590

Green olives�       550

Basturma gourmet � 890

Cheese croquettes �      670 

Smoked duck breast fillet� 910

Greek salad�                                        950

Green salad with avocado and shrimp 	  890

Warm salad with beef and oyster sauce� 850   

Salad with crispy eggplant and feta cream� 770

Marbled beef carpaccio with Parmesan� 890 

Tuna tartare with avocado� 1090

Beef tartare with country bread and horseradish� 990 



Region: Bryansk                                   Breed: Black Angus

CLASSIC

DRY AGED STEAKS

Region: Bryansk                                   Breed: Black Angus

F I L E T  M I G N O NF I L E T  M I G N O N
230 g
2 9 9 02 9 9 0

R I B E Y ER I B E Y E
300 g

3 5 5 03 5 5 0
S T R I P L O I NS T R I P L O I N
320 g

2 8 5 02 8 5 0

S K U R TS K U R T
200 g

1 9 9 01 9 9 0
S K I R T  F O R  T W OS K I R T  F O R  T W O

500 g
4 2 9 04 2 9 0

F L A N KF L A N K
180 g
1 3 9 01 3 9 0

R I B E Y ER I B E Y E
1 3 9 01 3 9 0

S H O R T L O I N S H O R T L O I N 
1 0 9 01 0 9 0

price for 100 g100 g

check the minimum weight with the waiter



SPECIAL EDITION

Black caviar “Imperial” 28,6 g  
from the Russian Caviar House

4900
 

“Imperial” is a type of caviar obtained
from sturgeon individuals older than 15 years. 
It has rich oily shades with a subtle bitterness 

in the aftertaste.

А Signature fermentation with Penicillium roqueforti 
and camemberti, which gives the meat the aroma of jamón, 

nuts, and cheese.

R I B E Y E  3 0  D AY S *R I B E Y E  3 0  D AY S *
8 9 0 08 9 0 0

Daily cabbage soup                                                 850

Chicken broth                                  550

Fish soup on birch coals � 1090

Bread basket� 350

SOUPS

300 g



HITCH signature burger� 990

Chicken thigh with Greek sauce�                         890

Braised BBQ pork ribs� 1190

Murmansk trout steak with potatoes and spinach� 1750

Murmansk flounder with tomatoes and spinach� 1390

Handmade dumplings with marbled beef and broth� 1190 

Beef Stroganoff from marbled beef�  1250

Chopped marbled beefsteak                   1190

Mackerel with noisette potatoes and pickled onions� 990

Tacos with marbled beef and shrimp� 990

MAIN COURSES

SIDE DISHES
Large green salad� 1090

Classic coleslaw�                      390

Vegetables from the oven �                            720

Sweet Uzbek tomatoes with onions� 790       

French fries                            390
– parmesan� 250

Mashed potatoes�  450
– parmesan � 250
– crispy bacon� 250
– truffle cream� 250



DESSERTS

SAUCES

Homemade nuts with boiled condensed milk�   290

Napoleon with custard � 550

Honey cake with homemade sour cream � 550

Basque cheesecake� 570 

Chocolate truffle / salted caramel	   190 

Assorted ice cream and sorbet�  250

New York� 250

BBQ� 250

Lingonberry� 250

Cheese� 250

Kimchi mayo� 250

Truffle� 250

Pepper� 250

Chimichurri� 250

Demi-glace� 250

Mushroom� 250

3 pcs


