MockBa-Cutu, 6awHs «Mepkypumn,
1aTax, 8-Bbesp

MENU

BY

HEEALER(

Pl MARE

nO)KaJ'IYI7ICTa,COO6LLLI/ITe Ham, ecnmy Bac ecTb
nobble NuiLeBblie anneprumu
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HAW BAH XuBble MOPENpPoOaYKThHl & g Ef

YcTpulbl B accopTuMeHTe / YTouHANTe Y Bawero opuumaHTa 450
Oysters in the assortment. Please ask your waiter for details

iREE. BERRSR

YcTtpuua Xunnapno 650
Gillardeau Oysters
EfEZ e

Mopckowu Ex 1/10 350/ 2500
Sea Urchin 1/10

B

PekomeHpaums oT Hawero wed nosapa
Recommendation by our Chief FBEZK(IFIHESE

ViKpa yepHasa 10 rp 1200

Caviar is black

RafFE

MKkpa KpacHas 10 rp 300
Caviar is black

T&a¥1E

o REGMMENDATIN
BY cHEF

STAHTEHS Ctapthl BB

BpyckeTTa c ToMaTamu 1 6a3nINKOM 650
Bruschetta with tomatoes and basil

BXEEHBEEMMNSE

BpyckeTTa c kKamyaTcKMm Kpabom 950
Bruschetta with Kamchatka crab and sea urchin caviar

BEEHBRERNENBEAaFE

BpyckeTTa C OCbMUHOIOM U NeveHbIM nepuem MUknnbLo 990
Bruschetta with octopus and baked Piquillo pepper

BN E S EESME R

BpyckeTTa Cc TYHUOM 850

Bruschetta with tuna

eRBEEAEEE



CnaboconéHbit nocochb
Kanepcbl, cnagkum nyk, TOCTbl U3 YnabaTThbl
Mild-cured salmon / Caperberries,Vidalia onions,ciabatta toasts

REEEE / RIILH, BHFR EBELT

OnuBku n3ympyaHbole
Emerald -green olives

SR

Kapna4yuo na rossaamnHbl
[MekopunHo PomaHo, MUKC canat, anonu
Beef carpaccio / Pecorino Romano, mixed salad, aioli

EHAA: PEFIAR. REDA. mEERE

Tpuo Tap-Tap
CaxanuHckum rpebeluok, TyHew, 6noduH, MKkpa MOPCKOTo exa

Tartare trio / Sakhalin scallop, bluefin tuna, sea urchin uni

RE=—E5F  EUZEN BEERa. BEEaTE

Tap-Tap byddanepo
I'Ipemmaanaﬂ roBaXb4 Bblpe3Ka C rpeHkamMmum n3 YepHoro xneba
Buffalero tartare / Premium beef tenderloin with rye bread croGtons

BEKYG /ARG EEREEDSHMEER

Tap-Tap TyHel 6nopuH
Bpasnnbcknm aBokano, MMHM Kanepchl, MMKaHTHasa 3anpaska
TBlue fin tuna tartare / Brazilian avocado, mini caper-berries, spicy dressing

BRBEEESEE: BAEFHR. RMERLMH HE

TaTaku U3 roBaauHbI
Mwukc canar, MOH3Y, OpeXOBbIl)'I coyc
Tataki beef / Mix salad, ponzu, satay sauce

GREER BEDA. MFE. BRE

CblpHag Tapernka
YeTblipe BMAa Cbipa C MegoBoO-TptodenbHbIM COyCOM

Cheese platter / Four types of cheese with honey and truffle sauce and nuts

B AR ENEEINRE

AccopTu Nbepuko
,D,Ba BMnaa MCNaHCKUNX gennKkatecoB, MapmMHOBaHHbIE ONTMBKW
Iberico platter / Two types of Spanish delicacies, pickled olives

HERFLEFI: WMIEIIFER, BHIEK

danaHru kamyaTckoro kpaba Ha nbay
C Tpemsa coycamu

Phalanges of Kamchatka crab on ice with three sauces

K EEZINER TSR / ER=FEH

MoxanyncTta,coobwmTe Ham, ecnu y Bac Please let us know if you
ecTb Nlobble NuuLeBble anneprumn have any food allergies

1450

450

1400

1650

1600

1600

1550

980

2200

5800

03
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ANTIPASTI

AHTunactn FBEX

MapunHoBaHHbIe apTuUwokK 50 rp
Marinated artichokes

fies 1) 58 e 2

lpaHa MagaHa 50 rp
Grana cheese

= AVEAR AT

EDYCKeTTa M3 BANEHbIX TOMATOB C Kelbto 50 rp
Sun-dried tomato bruschetta with cashews

=399

Onueku ApbekunHa 50 rp
Arbequina olives

By 7R T 25 49 R 5

MapuHoBaHHbIM nepel, MagpoH 50 rp
Pickled padron peppers

FRE R 75 2 R A

BaneHHble TomaTbl 50 rp
Sun-dried tomatoes

i T R PR £L b

350

600

300

250

450

350



SALAI]S Canatbl ¥PHI

OBou,Hon canat
MoMuaoopbl, OrypLbl, peauc, 3eneHbi nyk, pykona

Vegetable salad / Tomatoes, cucumbers, radish, scallions, wild rocket

AR/ LA, BIR, B KB 2K

Kanpese
Caprese

Canart c pocTobudom
KapamenunanpoBaHHoOe FI6J'IOKO, TOoMaThl, OpeXOBbIVI coyc
Salad with roast beef / Caramelized apple, tomatoes, satay sauce

ABOKaAo C XapeHbiMU TUTPOBbLIMU KPEBETKaMM
ANuo nawoT, MUKC canaT, PupMeHHas 3anpaska

Avocado with fried tiger shrimps / Poached egg, mixed salad, signature dressing

Canat 13 TyHua bniodpuH
Banenbie TOMaTbl, MUKC canart, Me,EI,OBO-FOp‘-II/I‘-IHbIIZ coyc
Blue fin tuna salad / Dry-cured tomatoes, mix salad, honey and mustard sauce

byppaTta ou byddanepo
Cnapkue TomaTbl, MUKC canar, Banb3ammyeckumn KpemMm
Burrata di Buffalero / Sweet tomatoes, mix salad, balsamic glaze 5?{(/ L

Canat an mape
AccopTn MOPEenpPoOayKTOB Ha rpune,
MWKC canaT, 3anpaBka M3 KONYeHOro TyHLa

Salad di mare / Selection of grilled seafood, mix salad, smoked tuna dressing

AL/ TR EE. HRIVAL. RESREE

CanaT ¢ kKamyaTCKMUM KpaboMm 1 cblpoM cTpavaTenna
Salad with Kamchatka crab and Strachatella cheese

MoxanyncTa,coobuinute HaMm, ecnun y Bac Please let us know if you
ecTb Nlobble NuuLeBble anneprumn have any food allergies

950

980

1350

1450

1500

1480

1900

1850

05
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S0UP

Cynbl ;72
KypuHbI 6YNbOH C fOMaLUHEN Nanwon U SNLoMm 650
Chicken bouillon with homemade pasta and egg
/
bopL ¢ MpaMOpHOW roBsgMHON, CMETaHOM 850
N GOPOANHCKUM XNebom
Borsch (vegetable and meat soup with beetroot) with marbled beef,
sour cream and Borodino bread
/
McnaHckuit cyn U3 6bl4YbUX XBOCTOB 1100
MepeLl, Ynnm, KMH3a, YeCHOK U FPEHKM N3 YnabaTtTbl
Spanish soup with oxtails / Chili pepper, coriander leaves
garlic and ciabatta croGtons
BMTHRED | . X, KsEBEEET
Tom am 1000
TurpoBblie KpeBeTKU, Kanbmap, OCbMUHOT
Tom Yum / Tiger shrimps squid, octopus
SIBEM / RIF. A EA
KpaboBbih BUCK C rpeHKamu U3 YnabatTbl 1000
Crab bisque with ciabatta croGtons
BERR7  BEEBEEET
Yxa c paccTterasamm 900
Ukha (fisherman soup) with open pies
B / Boiat
Okpollka Ha kBace / kepupe ¢ MPpaMOPHOWN roBAONHON 600
Okroshka with kvass / kefir with marbled beef
Ece ELER/FFEER BEAXEAYGA
Cyn lacnayvyo co ctpavaTension 800

Gazpacho soup with strachetella

AT R

Moxanyicrta,coobwnte Ham, ecnu y Bac

ecTb Nobble nuuLeBblie anneprun

Please let us know if you
have any food allergies



PASTA E' HISS[ITU Macta u pusoTto BEMESIR

[MleHHe ¢ NaHYeTTOM N MPaMOPHOM FrOBAANHON 1400
Penne with pancetta and marbled beef

BOHEERMNREGSFH

JINHFBUHM C MopenpoayKTamm 1550
Linguine with seafoods

o R T 5%

Pn3oTTO C KamyaTCKUM Kpabom 1650
Risotto with Kamchatka crab
HERMNEIRIR

Pn3oTtTo c 6enbiMn rpubdbamm n YepHoim Tplodenem 1300
Risotto with ceps and black truffle
SHEMERRERIR

MA]N [IISH OcHoBHble bniopa #3E

Buowrekc ns MpamopHoOm roBaanHbl 1600
Marbled beef steak

AEAGHE

Kpab byprep 2650

KoTneTa n3 MpamMOpPHOW roBAANUHbI,
MSICO KaM4aTCKOro Kpaba, MMKaHTHbIA COoyC

Crab burger / Marbled beef cutlet, Kamchatka crab meat, spicy sauce

BANE / KREBEGOY . HENER. HE

Byprep ¢ya-rpa 2650
KoTneTa s MmpaMopHOWN roBsiuHbI, pya-rpa, ArofHbi COyc
Foie gras burger / Marbled beef burger, foie gras, forest fruit sauce

BIFNE /KBGOGB XRE&

MuKpo Byprepbl 13 MPamOpPHOWN rOBAOMNHbI 1450

Micro burgers of marbled beef

MBEXREBGHERXRE

TopHeno PoccuHum 3900
dune-MUHbLOH, ¢pya-rpa, rpnbHON TaneHan,

PekomeHpauuns ot Hawero wed-noBapa - cBexun Tpiodens Trp 450p
Filet mignon, foie gras, mushroom tapenade. Recommendation by our Chief: fresh truffle 1 gr 450 rub

TraeheX FENFHE. 1B, BHEE RNOBEIMESHRERE 1 58 450 5%

07
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MopenpoaykTbl B TOMaTHOM coyce 2850
Sea foods a la Portuguese with ciabatta toasts

BaTBit BEREEENF

Kpab kenk c canbcon n3 aBokago 1750
Crab cake with avocado salsa

ERFRF AR DE

TurpoBble KpeBETKU B COyce TOM M 1950
Cnap>|<a, BELWEeHKN, NyK wanoT
Tiger shrimps in Tom Yum sauce / Asparagus, oyster mushrooms, eschallot

ZIRTNRAF / F5E. HHk. TR

MapOKKaHCKMMN OCbMUHOT C MONOAbIM KapTodenem 2700
N COYyCOM M3 MeYeHoro nepua

Moroccan octopus with new potatoes and roasted pepper sauce

EREEE RHtSMERNE

WE <00K QUR DIsk£s
WITH THE ADDING oF 6RAPE Es

@ R S0ARED)IN RED wINE

DRY AGED STEAKS Creiiku cyxoro suapesanus

HapexeT ong sac cam wed nosap / cut for your by our Chief AGdHE FBITSEZB AR
dnopeHTumnckmm ctenk 500 g 6000

MpeMunanbHbI cTenk Ha T-obpasHOM KOCTH
PekomeHpoBaHHas npoxapka medium - rare
Florentine steak. Premium T-bone steak. Recommended doneness: medium-rare

HBERFSH BFRT B4HHE HEMIEE: F2

Puban bypdpanepo 350 g 5500
MpemuanbHbIN pubar U3 roBAnHbI bNek aHryc 5FEC/ L
PekomeHOoBaHHasa npoxapka medium

Ribeye Buffalero. Premium ribeye of black angus beef. Recommended doneness: medium

KERR MERBREIFMIRE A EEHIEN R

Tomaraek 100 g 840
OrpoMmHbIN pnbanm Ha KOCTU ANa OBYX NEPCOH
PekomeHooBaHHas npoxapka medium

Tomahawk. Huge Rib-eye on the bone for two persons. Recommended doneness: medium

K% BEAMHBIRGHE EATEMIAL EERIEN R



STEAKS Ctenkn FHE

Hblo-Mopk 300 g 3400
New York
%9 300 575,

MaueTte 300 g 3400
Skirt steak (machete)

fxJJ 300 7=,

Pnban 300 g 3900
Rib-eye

BhAR4HE 300 52,

Kape ypyresanckoro arieHka 300 g 5100
Uruguay lamb rib

SHEFH 300 .

dune-mnHboH 250 g 3700
Bce cTelku 6bi4KkoB NpemuanbHom nopoabl black angus
Filet mignon

FES A4 HE 250 =,

Bce cTelku 6blukoB NnpeMuanbHon nopoabl black Angus . 200 gHel 3epHOBOro oTkopma
All steaks made of stirks of the Black Angus premium breed. 200 days grain-fed

B HIRBMNRBRLBE A Y. 200 REWIRF

* Bec cTelka ykasaH B CbipOM Buae

* fresh weight of steak

CHHFEENESHIER

FISH ANI] SEAFI][”] Poiba n mopenponykTel B LG E

MypMaHCKuUi nanTyc 2200 @

Atlantic halibut
EREhmALEA

Cunbac* 1900
Sea bass

=)

*MpUroToBMM MO BalleMy XenaHuio Ha napy / Ha rpune / B conu

*Cooked at your request: steamed/ grilled/ salt-covered

RIBENEFRIT: 2&/¥E/8

09
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Oukum nococb
Wild salmon

BaAEE

Mnato MopenpoaykToB

Kanbmap, oCbMUHOT, rpebeLiok, TUrpoBas KpeBeTka

Seafood platter / Squid, octopus, scallop, tiger shrimp

BESR/ Ha BN, T4, [RiF

danaHrn kamM4yaTckoro Kpaba
Phalanges of Kamchatka crab

HEMESME

SIDE DISHES

2300

3600

6200

FapHupbl Bg 35

Monogou kapTodenb ¢ PO3MapUHOM
New potatoes with rosemary

METEERXKER

Ka pTod)en bHOE€E Mntope
Mashed potatoes

=ik

OBoLm rpunb
Grilled vegetables

KRR

Cnapxa ¢ MUHU-KYKYpPY30W

Asparagus with mini corns

FARKMRERX

Mope n3 cenbgepes
Celery puree

AR

300

300

650

1600

450



SAUGES

Coychl &t

MepeyHbit / TpnbHom / dya-rpa

Pepper / Mushroom / Foie gras

AR /B / HERT

Yumunuyppu / JomaliHuim bapbekio
Chimichurri / Homemade barbecue

FARKEE / BHIRE

*Coyc oT weda
*Chef’s sauce

EhE

*Mpurotosum y Bawero ctona

*Cooked near your table

"BNSEEBNERMIERIE

DESSERT

250

250

300

OecepTtbl A

Mopo>KeHoe n COp6eTbI B aCCOPTUMEHTE
Selection of ice-creams and sorbets

PKGEL R A SR i ik B fm A

Kpema KatanaHa
BaHuUNbHbIN KpeM, Kapamenb -pnambe, cBexune aroabi

Crema Catalana / Vanilla cream, caramel flambé, fresh berries

M=EZRIRED EEM. KIGERE, FEERR

HecepT oT weda
MuHpoanbHoe 6e3e, YePHOCMB , OpexU NekaH

Chief’s dessert / Almond meringue, prunes, pecan nuts

A BITEREZ. Z=F. Lk

Kokomucy
MackapnoHe, caBosipamn, KOKOCOBbIE CITMBKMU

Kokomisu / Mascarpone, ladyfingers, coconut cream

RIREKET SH RSN, =X EBE . M5 15H

MoxanyncTta,coobwmTe Ham, ecnu y Bac Please let us know if you
ecTb Nlobble NuuLeBble anneprumn have any food allergies

350

700

600

800

11
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LLlokonagHbin MNennep 650
LLlokonagHbIh BUCKBUT, LLOKONAaOHbIN KpeM , nepel,

Chocolate pepper / Chocolate biscuit, chocolate cream, pepper

DR AW DR DBERR, 5 O0H, SHm

Ynskemk co CBEXUMU Arogamm 980
Cheese cake with fresh berries / Cremette, Madagascan vanilla, raspberry sauce

MEXRZTER REBE. SRNHTNEE. BEE2FE

baHaHamaMa ¢ KOKOCOBbIM MOPOXEHbIM 690

Bananamama with coconut ice cream

BEBE B LR M

ALER
%SQE?HOWE 00/
I

(T7) MARE
2 DI

ZBTEIR:




