





MawTeT U3 YTUHOM NeYeHU C TOMJIEHbIMU AGJIOKaAMMU,
JIYKOBbIM MYCCOM U OBCSIHbIMU XJie6LuaMu
Duck liver pate with baked apples and onion mousse

TapTaneTku ¢ KpaboM, MOPKOBHbIM KPEMOM U 3€J/1eHbIM FOPOLLKOM
Tartlets with crab, carrot cream and green peas

Knaccuuyeckuin Taptap M3 MpaMOpHOMW roBsiiMHbI C KanepcamMu U anonm
Classic marbled beef tartare with capers and aioli

C YepHbIM TplodeneMm

with black truffle

C UKPOM CUBUPCKOIro oceTpa

with Siberian sturgeon caviar

JIQaHTYCTUHBI C Niope U3 NeYvYeHbiX 6aK/IaXkaHOB U KPeMOM MaHIro-4yma
Langoustines with baked eggplant puree and mango-chia sauce

TapTap U3 ceBepHbIX KPEBETOK C MKPOM JieTy4yen pbibbl,
TOMaTaMu U MYCCOM MapaKyus

Northern shrimp tartare with flying fish roe,

tomatoes and passionfruit mousse

TyHel ¢ KpeMOM U3 6enon aconum, LLMMHATOM U COYCOM U3 yrpsa
Tuna with white bean cream, spinach and eel sauce

Cnéupckum oceTp

Ukpa c 6nmHamu o
Siberian sturgeon

U CMEeTaHHbIM KPeMOM
Caviar with pancakes

and sour cream Crepnsigb-anbobuHOC

Albino Sterlet

690

780

890

1190

1390

890

750

990

3900

6500



3eneHbiW canart U3 TpaB U OBOLLEA C YEePHOCJIUBOM,

niope 13 3eJIeHOro ropoLlka U YMncamum us 6ararta

Green salad of herbs and vegetables with prunes,

green pea puree, asparagus beans and sweet potato chips

deHxeslb CO cnap)Xeu, MaJIMHON U MOPOXXeHbIM U3 LaBens
Fennel with asparagus, raspberries and sorrel ice cream

CyTouHasi 6yppaTa ¢ TpeMs BuaaMm 61aHLLMPOBaHHbIX TOMaTOB

Daily burrata with three types of blanched tomatoes

Canart ¢ KaMUYaTCKUMM KpaboM, 3enieHou chaconbio
U peMyJlafoM U3 cenbgepesn

Salad with Kamchatka crab, green bean

and celery remoulade

BenioTe us 6enbiX rpu6oB € ANLLOM LLeCapKu
U YepHbIM Tplodenem
Porcini velute with guinea fowl egg and black truffle

JIaHIYCTUHbI U rpe6eLlKn C UKPOW LLYKU, CZIMBOYHbIM Niope
nU3 cenbAepes U COyCoOM U3 JIEeMOHrpacca u MaHgapuHa
Langoustines and scallops with pike caviar, creamy puree,
lemongrass and tangerine sauce

790

850

990

1290

690

1100



JlapoXXCKuM cypak co cnap>keu, sgaMaMe, LUMUHATOM
W rolJIaHACKUM COYCOM

Ladoga pike perch with asparagus, edamame,
spinach and hollandaise sauce

YTKa C KPeMOM U LlyKaTaMu U3 MOPKOBMU, C rpenncpyTom
N COYCOM U3 GPYCHMUKU U MapaKyuu

Duck with cream and candied carrots, grapefruit

and lingonberry and passionfruit sauce

ManTtyc c KpeMOM U3 LBETHOM KamnycTbl, KYMKBAaTOM
M LUTPYCOBbIM Mac/ioM
Halibut with cauliflower cream, kumqguat and citrus oil

dapLMpoBaHHbIN Nepenen ¢ rpu6HbIM chpuKacce
U nope U3 CyxohpyKToB
Stuffed quail with mushroom fricasse and dried fruits puree

dune-MUHbLOH C MIOPe U3 3aNe4YeHHOro 6arara, IyKOM-nopen
n TprochenibHbIM COYCOM

Filet mignon with baked sweet potato puree,

leeks and truffle sauce

Kop3uHa xne6a co B36UTbIM CJINBOYHbIM MacJ/ioM
A bread basket with whipped butter

990

1290

1190

1390

1790

290



KoHdeTbl pyuHor pa6otbl Chocolatheca
Artisan chocolates Chocolatheca

MopoXkeHoe U copb6eTbl
The selection of ice cream and sorbets

«Mapu-bpect» ¢ hpyHAYYHbIM raHalleM U MOPOXXeHbIM POM-U3IOM
Pari-Brest with hazelnut ganache and rum-raisins ice cream

«MaBnoBa» ¢ KJIYyOHUKOM U ArOAHbIM COYCOM
Pavlova with strawberry and berry sauce

Mupo)xHoe U3 ABYX BUAOB LLUOKOJIaAa C MapUHOBAHHOMW CJINBOMN
1 MOPOXKEeHbIM C 6epraMoToM

Cake with two types of chocolate, pickled plums

and bergamot ice cream

190

190

590

690

650









