FOOD BHIOHA

KYXHSI TAUTHU 1160

BsiHcu 13 casaHa u kpanuBbl 1230
Bansi made from carp and nettle

Tana n3 xapwyca c 6pyCcHUKOWN 1290
Tala of grayling with lingonberries

AccopTu konbac 13 gmuymn 1970
(kocynsa, kabaH, MeaBenb, AMKas yTka)

Assorted game sausages

(roe deer, wild boar, bear, wild duck)

OMy b XONO4HOMO KOMYeHus 1730
C VIKPOWM LLLyKM
Cold-smoked omul with pike caviar

ByTepbpopn c vkpow wyku 790
Y IOKONTOM U3 ONeHs

A sandwich

with pike caviar & reindeer yukola

BuTouKM Ha orHe 13 oneHrHbl C MOYEHOM 1630
BpPYyCHWMKOM 1 KapTodenbHbIM Mtope ¢ rpnbamm

Fire-grilled venison patties with soaked

lingonberries & mushroom mashed potatoes

TapTap 13 MpPamMopPHOW roBsAAMHbI 1370
C ManopoOTHUKOM
Marbled beef tartare with fern

BopLu c npron n BaneHom ytkomn 990
Borscht with cloudberry & dried duck

HacTorka «[Oyx Tanru» 490
Tincture "Spirit of the Taiga"

CIHHEIINAJIDBHOE
IHHPE/IJIOZKEHUE sreciar

Kapnayyo 13 MpamMopHoOM roBaamnHbl 3200
c dya-rpa m kanepcamm

Marbled beef carpaccio

with foie gras & capers

OceTpoBas nkpa ¢ N1oMb1pom 3100
M KIYBHUYHBIM YaTHU

Sturgeon caviar with ice cream

& strawberry chutney

Kpyno ns rpebetuka 2700
C TptodebHbIM LUIMCO U CyCarbHbIM 30/10TOM
Scallop crudo with truffle shiso & gold leaf

XpycCTaLWmi yropb B rnasypu 2700
13 abpPUKOCOBOrO TePUSKU C oA3Y
Crispy eel in apricot teriyaki yuzu glaze

ApKTnyeckas yxa Ha cnmBkax 2300
(rpebeLukun, KpeBeTkK, Kpab, dopernb, Tpecka)

Arctic fish soup with scallops, shrimp,

crab, trout & cod

FONDUE

Fondue for 2-4 persons

Fondue toppings
french fries

shrimps

Kanopwu / Calories bacon




SAKYCKUM U CTAPTEPDI startirs

TapTap M3 MpaMopHOW roBsiaVHbI 1370
C neyeHbIM BakaxaHoMm
Marbled beef tartare with baked eggplant

[awTeT U3 yTkn C BANEHOM CNMBOM 830
Duck pate with dried plum

Cyrypgan ns ceMru nof «CHerom» 1370
M3 CTIMBOYHOIO XpeHa

Salmon sougoudai under creamy
horseradish snow

Mouapenna c TEnnbIM €Yo 1 Kappu 870
Mozzarella with warm lecho & curry

[Mepeu PaMunpo, 3aneyeHHbIn C KpeBeTkaMu 890
1 cbipom [NekopuHo PomaHo

Baked Ramiro pepper with shrimps

& Pecorino Romano cheese

MUHKN-4yebypeKkn C yrpém 1 Cbipom 790
Mini chebureks with eel & cheese

Tapenka dbepMepcKmx CbipoB 1330
Farm cheeses plate with honey

[yakamorne c ToMmaTamMm 1 laliMom 950
Guacamole with Tomatoes and Lime

[MpoLwyTTO COBCTBEHHOIO MPUrOTOBNEHNS 1230
C Bblaepxkon 12 mecsiues
Homemade prosciutto aged for 12 months

Kapnayyo 13 MpaMopHOW roBsAuHbI 1070
C XapeHbIM 6aTaTOM M COYCOM U3 aHYOYyCOB

Marbled beef carpaccio with fried

sweet potatoes and anchovy sauce

AHTUNACTK (KOMYeHbIN BUHOTPa4, BAfeHas cnmBa, 1370
BSANIEHbIM TOMaT, apTULLOKMK, aCCOPTU ONTIMBOK)

Antipasti (smoked grapes, dried plums,

dried tomatoes, artichokes & assorted olives)

CAJIATDI saraps

3eneHbli canaT c aBokago M KMHoa 890
Green salad with avocado & quinoa

CanaT ¢ TOMNeHOW roBsAMHOM 1 BUHOTPagoM 990
Salad with stewed beef with grapes

Mukc canaToB € XpyCTSLMMN KpeBeTKamu, 1130
aBoKazo U KNy6HUKOM

Salad mix with crispy shrimp,

avocado and strawberries

FAPHUPDI U TOIIIINHI'U ¢AanNISHaTOPPINGS

Kabayku rpunb 630
Grilled zucchini

Kaptodenb ¢pu ¢ cbipom NekoprHo 630
U TptodenbHbIM MacioM
French fries with Pecorino cheese & truffle oil

KapTodenbHoe ntope 370
Mashed potatoes

YepHas nkpa 2800
Black caviar

[Neneuwka rpmnb ¢ MPaMopPHOWM rOBAOUHOM U CbIPOM 730
Grilled flatbread with marbled beef and cheese

Jlenelwka rpuib C CbIPOM U 3eMEeHbIO 570
Grilled flatbread with cheese and herbs

KpadToBbiit xneb c aBTOpCKMM Maciom 350
Bread basket

*Ecnuy Bac umeeTcsa anneprus Ha kakne-nmbo npoayKThl, MoxanymncTta, coobLmTte 06 aTom obuumaHTy /
If you are allergic to any foods, please tell the waiter

OCHOBHOM KYPC viaiy counrse

ApreHTUHCKME KPeEBETKM B BUHE 1390
C 3CTParoHoOM 1 B6POKKOIM

Argentine shrimp, baked in wine

with tarragon & broccoli

CnareTTu c rpebellukamm 1 KpeseTkamm 1870
Spaghetti with scallops & shrimp

®dune cémMru c KMHoa 1 LNMHATOM rpuib 1630
B COYyCe U3 KOMbpabu 1 Mruani

Salmon fillet with quinoa & grilled spinach

in a kohlrabi and mussels sauce

YepHas Tpecka C rpnbHbIM OKCEeNeM 1 LIBETHOM KaryCcTom 1630
Black cod with mushroom duchess & cauliflower

TomneHas roBagmHa c kapTodenbHbIM Mope 1590
M MOOOCUHOBMKaMU B CMEeTaHe

Stewed beef with mashed potatoes

and aspen mushrooms in sour cream

Cepno bapaluka rpunb, NapoBble BaknaxaHbl 1680
1 NepeyHbln CoyC Ha KBace

Saddle of lamb with steamed eggplant

& pepper sauce with kvass

KypwuHasa rpyaka ¢ nogkony4eHHOM Ha 1o3e CBEKJITOW, 1230
nonbom v LWNMHaATOM
Chicken breast with smoked beetroot, spelt & spinach

CYIIDbI sour

TbIKBEHHbIM CyN MIOPE C apPreHTUHCKMMM KpeBeTKaMu 830
U KOHOUTIOPOM U3 anenbCUMHOBOW Liepbl
Pumpkin puree soup with shrimps & orange confiture

Bopu c roBagnHom 1 6pyCHUKOM 790
Borscht with beef & lingonberries

TpomnHas yxa nog BOAKOM 1 6epe30BbIM yrinemM 1270
Soup with three types of fish with vodka and birch charcoal

GRILL

Fillet Mignon dry aged

Ribeye steak dry aged

Scallops baked over fire with cheese

JTECEPTDI prssents

Kpem-6o6ne ¢ nbsHOM BULLHEN 770
Cream-boble with brandied cherries

ABTOpPCKOE MOpPOXeHoe 330
Author'sice cream

3aneyeHHoe 96710KOo C MIoOMBUPOM 670
Baked apple with ice cream

Yu3Kenk Co CBEXMMU irofgamu 1 cbipoM NekopmHo PomaHo 970
Cheesecake with fresh berries and Pecorino Romano cheese

STO MeHI0 SBNsieTCS PeKNamMHbIM MaTepuanom. MonHyo BEpCUio MEHIO Mbl MOXEM NPefOCTaBUTb MO 3anpocy /

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



