BITIOIA

FOOD

JIETHEE
HPEJTOKREHUE

Cnagkme ToMaTtbl C CE30HHbIMU ArogamMm 1270
1 CbIPHbIM MOPOXEHbIM

Sweet tomatoes
with seasonal berries & cheese ice cream

lyakamorne co cBexen KyOHWKOM 1 NarnMoM 1130
Guacamole with fresh strawberries & lime

Cyrypgam ns céMrim co cBexen ManmHowm 1390
Salmon sougoudai with fresh raspberries

Okpoluka Ha kedupe C OCbMUHOTOM KMMYM 1130
Okroshka (kefir based) with spicy octopus

Okpoluka Ha kBace ¢ KpakoBckow konbacom 890
Okroshka (kvass based) with Krakow sausage

Bpokkonu rpunb B LMTPYCOBOM ApPECCUHIe 830
C OpexaMm NekaH 1 KYHXYTOM KMMUK

Grilled broccoli with citrus dressing,

pecan nuts & kimchi sesame seeds

DpyKTOBO-AroAHbIN WepbeT 490
Ha 6e3ankorofibHOM BUHe
Alcohol-free wine sherbet

CIHNEHUNAJIBHOF
HPEIJTOMREHNE

OceTpoBas nkpa ¢ NI1oMb1pom 3100
M KINYBHUYHBIM YaTHU

Sturgeon caviar with ice cream

& strawberry chutney

Kpyro ns CaxanuHckoro rpebelulka
Cc TptodenbHbIM LLIMCO 2700
Crudo of Sakhalin scallop with truffle shiso

CaxanuHckume KpynHble rpebeLlku, 2700
3aneyvyeHHble Ha OrHe Mo/ CbIPOM

Large Sakhalin scallops

baked over fire with cheese

Canat c KaMuaTckum Kpabom, 2830
cnagknMmm ToMmatamu, celpom CTpadatenna

M MUCTbAMU NaK-4om

King crab salad with sweet tomatoes,

Stracciatella cheese & pak choileaves

OCbMUHOT rpUnb C y36eKCKMMU TOMaTaMm 2900
1 MeCTO 13 BANEHOM CNuBbl

Grill octopus

with uzbek tomatoes & dried plum pesto

XpycCTAawmi yropb B rnasypu 2700
13 abpPUKOCOBOIO TEPUSAKM C 043y
Crispy eel in apricot teriyaki yuzu glaze

Okpoluka «Llapckas» Ha kedupe c kKaMyaTCKUM
. KpaboMm, OCbMUHOIrOM 1 YEPHOW MKPOM 4900
Kanopuw / Calories i Okroshka (kefir based) with King crab,
. octopus & black caviar



SAKYCKU M CTAPTEPBI  stanrtirs

TapTap 13 MpaMoOpHOW roBsAAUHbI C YKPOMHbIMU 6104KaMm
Marbled beef tartare with dill apples

MawTeT U3 yTKM C BANEHbIM aBpUKOCOM
Duck pate with dried apricots

CTporaHuHa 13 MyKCyHa C UKPOW LLyKMK
Ha 3arne4yeHHOM B 3051e kapTodene
Muksun stroganina with pike caviar & ash potatoes

3aneueHHbIn Nnepey PaMnpo ¢ KpeBeToUHbIM NaTa
Baked Ramiro with shrimp pate

AccopTu MSACHbIX AenukaTecoB. Beioepyxkka 12 mecsaues
Assorted meat delicacies aged for 12 months

TaTaky U3 MpaMOpPHOM roBsiAMHbI B BULLHEBOM MOH3Y C baTaToM dpun

Marbled beef tataki with cherry ponzu & sweet potato fries

Cnaicbl TyHLa C CanbCoM U3 CONEHbIX IMMOHOB,
KOM4YeHbIM BUHOIPaAoM 1 aBoKado
Tuna slices with salted lemon salsa, smoked grapes & avocad

MUHKN-yebypekn C yrpéM 1 CbipoM
Mini chebureks with eel & cheese

Tapenka pepmMepckmnx CbipoB
Farm cheeses plate with honey

AHTUNAcCTK (KOMYeHbIM BUHOMpag, BafeHas cnmBa,
BSNIEHbIM TOMAT, apPTULLIOKM, aCCOPTU ONIMBOK)
Antipasti (smoked grapes, dried plums,

dried tomatoes, artichokes & assorted olives)

CAJIATHI saraps

3eneHblli canaT c aBoOKafo U KMHOa
Green salad with avocado & quinoa

CanaT c TOMNeHOW roBaauMHOM U BUHOTpagoM
Salad with stewed beef with grapes

MuKc canaToB C XpyCTSLLMMN KpeBeTKamu,
aBoKago U KNyBHUKOM
Salad mix with crispy shrimp, avocado & strawberries

GRILL

Fillet Mignon dry aged

Ribeye steak dry aged

Buffalo entrecote

Lamb saddle skewers with honeysuckle adjika

CVYIIbl sour

TbIKBEHHbIW CYyN MIOPE C apPreHTUHCKMMU KpeBeTKaMu
1 KOHOUTIOPOM 13 aneflbCMHOBOM Lie4pbl
Pumpkin puree soup with shrimps & orange confiture

BopL c roBagnHom 1 6pyCcHUKOM
Borscht with beef & lingonberries

TpoWHasa yxa nog BOAKOM 1 6epe30BbIM yriiem
Soup with three types of fish with vodka & birch charcoal

1370

890

1390

930

1530

1270

1470

790

1330

1370

970

1130

1270

170/50 rp.

830

790

1270

OCHOBHOWM KYPC aiary counse

ApreHTUHCKME KPeBETKM B BUHE C 9CTPAroHOM U 6pOKKOIU
Argentine shrimp, baked in wine
with tarragon & broccoli

[MacTta ¢ CaxanMHCKMM rpebellkomM U KpeBeTKaMm
Pasta with Sakhalin scallops & shrimp

dune cEMru c NUCTbAMM NMak-4on

1 CnagkMMm ToMaTaMm B COyCe U3 MUONM U KONbpabu
Salmon fillet with pak choi leaves & sweet tomatoes
in a mussels and kohlrabi sauce

TomneHas roBsiavHa ¢ kapTodenbHbIM Nope

1 NOJOCUHOBMKaMU B CMeTaHe

Stewed beef with mashed potatoes & aspen mushrooms
in sour cream

OpeHbyprckas nHaenka co crnapxen rpunib

1 B3OUTbIM Mac/ioM C MKPOM cenban

Orenburg turkey with grilled asparagus & whipped butter
with herring caviar

MypmaHckasi Tpecka C BOHIone 1 LlyKUHW rpusb
Murmansk cod with vongole & grilled zucchini

1390

1970

1630

1590

1730

1630

TAPHUPHI M TOIIMHIU  ¢arNistaTorrinGs

Kabauku rpunb
Grilled zucchini

Cnapxa rpunb
Grilled asparagus

Kaptodenb ¢pu c coipom NekoprHo
u TprodenbHbIM MacioM
French fries with Pecorino cheese & truffle ol

KapTtodenbHoe niope
Mashed potatoes

Ilenelwka rpynb C MPaMOPHOM roBAONHOM U CbIPOM
Grilled flatbread with marbled beef and cheese

Jlenewka rpuib C CbIPOM U 3eNeHbo
Grilled flatbread with cheese and herbs

KpadToBbin xneb
Bread basket

JNECEPTbBI prsserts

Kpem-606ne c nbsaHOM BULLHEN
Cream-boble with brandied cherries

3ane4yeHHoe a6710KOo C NIOMBUPOM
Baked apple with ice cream

besnakTosHas NaHHa-koTTa
C MO4YeHbIMU CE30HHbIMUN ArogaMn N ceMeHaMn 4Yna

Lactose-free Panna cotta with soaked seasonal berries & chia seeds

Ynskenk co CBeXMMU arogamMm 1 cbipom NekoprHo PomaHo
Cheesecake with fresh berries and Pecorino Romano cheese

630

1370

630

370

770

830

350

790

690

670

970

*Ecnmy Bac umeeTcsa anneprus Ha kakne-nmbo NpoayKThl, MoxanyncTa, coobLymte 06 asTom oduumaHTy /

If you are allergic to any foods, please tell the waiter

3T0 MeHIo aBnseTcs pPeKknamMHbIM MaTepranom. I'IonHyno BEPCUIO MEHIO Mbl MOXEM MpeaoCcTaBnTb MO 3ar|pocy/

This menu is promotional material. We can provide you with a full version of the menu upon request.



