PECTOPAH

bEJIVTA

Poccuiickas racTpOHOMUSA U MOHATIE €POCCUWCKUI JenuKaTec» BbllNN AaNeKo 3a
npeaenbl CNOXWUBLINXCA CTEPeOTUNOB O TPAAULMOHHbLIX MPOAYKTaX M 6/71104axX.
CerofiHa OHU NPUMepPAIOT Ha ce6a yNbTPaMoaHble MPOBbIE TPEHbl, MPY 3TOM OTaa-
Bas laHb YBAXeHUA HALMOHANIbHOMY Hacneauto. IMeHHO TakoW UCTUHHbIEe TypMaHbl
MOTyT Nonpo60oBaTh COBpeMeHHYIo Poccuio B pectopaHe «benyra».

leorpacus MeHt0 COOTBETCTBYET MaclwTabaM OrpOMHOI CTPaHbl. fOCTeN XAYT NONTo-
pa fJecaTka BMAOB WKPbl MO camoi HuU3Kon B PO ueHe, 6orateniuas Konnekuus
BOAKW 1 LLIAMMNAHCKUX BUH.

B nepBble nonroga nocne OTKPbITUS pecTopaH CTan MeCcTOM MPUTSXEeHUs ANA
CTONMMNUHbIX 3HAaTOKOB BbICOKOMW KyxHW. B 2021 rogy pectopaH 6bl1 OTMeUeH 3Be340M1
Michelin, exxerogHo BXOAWUT B CMUCKK CaMblX MOMNYNAPHbIX 3aBefeHuin MoCKBbI No
BEPCUU MHOTMX aBTOPUTETHBIX N3OaHUN.

WEG-NOBAP

POMAH YUCTOB

PomaH YunctoB — npeacTaBuTeNib COBPEMEHHOMN PYCCKOW LLKO/bI MOBApOB.
C 2025 ropa Bo3rnaBnsieT KyxHIO pectopaHa «benyray.

ABTOPCKMI CTUNb PomaHa coueTaeT B ce6e MCMOMb30BaHUe TPAANLMOHHbBIX TEXHUK
NPUroToB/eHNa U obpalleHre K CTapOPYCCKOW KyxHe C MPUMEHeHNeM CEe30HHbIX
NOKanbHbIX UHIPEeANEHTOB.

' MpemuanbHbIi CEPBUC U NAPTHEP
Alfa Only rpynnbl PectopaHbl PannonopTa

LleHbl yKasaHbl B py6aax. K onnate npuHumatotca pyonu v 6aHkosckue kapTol: (Mup, VISA, Maestro,
Mastercard, UnionPay).

[laHHbIN maTtepunan ABndaetcd V\HCDODMaLL\/\OHHb\MA MeHIo ¢ onmncaHmem cocTaBa ¥ Bbixoda 61104
HaxognTcda Ha JoCcke ﬂOTpe@/\Teﬂﬂ.



NETYCTALMOHHBIA CET OT POMAHA YUCTOBA

UBAH CYCAHUH °

CeT «MBaH CycaHnH» — 3TO ncTopua Wed-nosapa v ero POAHOro pernoHa, paccka-
3aHHas yepes NpPoAyKTbI, NereHabl N repoeB KOCTPOMCKOro Kpas.

16 130

B pecaTu nogauax ceta 0XXMBAKOT MCTOPUM MPO NibHAHbIE MaHY(aKTYpbl, KOCTPOMCKUE
CbIpbl, LAPCKYIO pbiGy 1 He6onblwon ropos Konorpue, 3HAMEHWUTbIE CBOMMU FYCSIMM.

lWed-comenbe «benyru» Anekcen 3aBEpPTKWH nopobpan AnA AeryctauyMoHHOro
ceTa CONpOBOX/AeHNe UCKNIOUNUTENbHO U3 POCCUICKUX BUH, BUPTYO3HO peanunso-
BaB MAEH UCNONb30BaTb B COUETAHMM C 6N0AaMK TONbKO OAMH COPT BUHOrpaaa u
nokasaTb BeCb CMeKTp ero CTu/ien, OT CBEXUX U OUeHb CAEepPXXaHHbIX BUH C Bblpa-
YX@HHOW MWHEepPANibHOW COCTABNAIOWEN O HACbILEHHbIX, C HOTaMU TPOMUYECKUX
(PpYKTOB 1 CMNbHBIM BAUAHUEM ayba.

e MefoByxa 1 paku
JOMallHAA MedOoBYyXa, pakoBble Lue|?n<|/|, BN3nra

e [leaHunk
KOMUYEHbIN Nell, MOYeHble A6N0KN, CMeTaHa, XPeH

e Bo/mxckas nyTuHa
OCeTpunHa, necHble I'pl/l6b|, ropouwek

e KOCTpOMCKOe 30/10TO
CbIp, KpaCHaa CMOpPOAVHA, pAXeHKa

e Cyxan yxa, HaBap u3 netyxa
KUMUMKK, KonGaca W3 0CeTpa, MKpa LyKK

e KOnorpnBckui rycb
ryCb, KPbDKOBHUK, €Mb

* Pbiba Lapckas c 6pyCcHUKON
cTepnafb, 6epbnaH, xpycTanbHad Tpasa

e BeKOWHUK C ONTeHNHOMN
ONeHb, BULLHA, 60TBa

e BapeHel 1 «TOMOYKa»
TOCNHOE MOTOKO, Lz(épHaﬂ CMOpOANHa, BapeHel,

e Tpona CycaHuHa
L|BETbI, CMOPYKY, WOKONAA

BUHHOE CONPOBOM AEHUE® 9000

o y
Ha naHHbIv pa3gen CKMOKW He pacnpoCTpaHsaoTCs.

B cnyuae, ecnum y Bac ecTb annepruyeckue peakunm Ha ntobdble NPOAYKTbl, MOXanyncTa,
coobuwnte 06 3TOM Npu GPOHMPOBAHNN.

CeT N0CTyneH K 3akasy exeAHeBHO B 19:00. Mofaya ceTa oCyUeCTBAAETCS TONbKO N0 NpeABapuTebHOMY
3aKa3y He No3[Hee, YeM 3a 24 Yaca, U Npy Hanu4uu NpeaBapuUTenbHOM onnathl B pasmepe 50% ot
CTOMMOCTY CceTa. [1pu OTMeHe NpeaBapuTeNbHOMO 3akasa Ha ceT «/BaH CycaHuH» MeHee YeMm 3a 24 yaca
110 3aM/1aHNPOBAHHOIO BPEMEHM BU3UTa, BHECEHHAA NPeaBapuTenbHaa onnata He BO3BpallaeTcs.

OcylecTsnsg npeaBapuTenbHblid 3aka3 AeryctaluMoHHoro ceta «/isaH CycaHUH», roCcTb NOATBEPKAAET
CBOIO OCBEJOM/IEHHOCTb O TOM, YTO 3aKymnKa NpoayKTOB ANs NPUrOTOBAEHWS YKa3aHHbIX 61104
NPOU3BOANUTCH MHAMBUAYANbHO NO KAXAOMY NpeBapuTeNbHOMY 3aKka3y Ha CyMMYy BHECEHHOW rocTem
npeaonnaThl, B CBA3W C Yem Npu HECBOEBPEMEHHOW OTMEHe NpeaABapuTeNbHOro 3akasa Win HesBke
roCTsi BO3BPAT [leHeXHbIX CPEACTB B pa3mMepe npeAoniatbl He NPOU3BOAMTCA HA OCHOBAHUM CTATby
32 3akoHa PO o1 07.021992 N 2300-1 «O 3awuTe npas notpebutenemn».



UKPA®

OceTpoBas Knaccuyeckas
OceTpoBas «cepasa»
OceTpoBas ManoconbHas
«Pycckoro» ocetpa
NeHcKoro ocetpa

MatocHas npeccoBaHHas

[TatocHasa oceTpoBas «acTpaxaHKa»

CTep}'IFI)KbFl aCTpaxaHCKad

Crepnsaxbs BONropeyeHcKas

CeBploXbs ManocosibHas
AnbbuHoca

Kanyru

benyXbsA YEPHbIN Xemuyr
benyxba umnepuan
BenyXbsa acTpaxaHckas
®dopenu

lfopbywn

KeTbl

LLyyubs

* [lerycTaLuMOHHas nopuus
/25 p

1900

4200

3700

3950

5950

3700

3950

3500

4250

4250

6 800

3950

5400

6 800

11700

770

750

830

710

JleryctaunMoHHbIN CeT U3 3-X BULOB YUEPHOUN UKPbI
Ha aBounx (0cétp, ceBptora, cTepnaab)

/50 p

3500

8 100

7100

7600

11 600

7100

7 600

6700

8200

8200

13 300

7600

10 500

13 300

23100

1240

1200

1360

1120

/100 tp

7000

16 200

14 200

15 200

23 200

14 200

15 200

13 400

16 400

16 400

26 600

15 200

21000

26 600

46 200

2 480

2 400

2720

2240

18 400

* [leryctayMoHHas nopuusa nofaetca no Bawemy BbI6GOPY CO CTOMKOW BOAKY
Beluga nmnu XonoAHbIM YepPHbIM YaeM C TUMOHOM.

o y
Ha naHHbIv pa3gen CKUMOKW He pacnpoCTpaHsaoTCs.



3ABTPAK BYP/TAKA® 88 000

Vkpa oceTpoBas // 1kr

Boaka «benyra fong Naiu» // 1n unn
Poccunckoe nrpuctoe suHo TeT ge LWesanb bptoT 1,5 n

MweHNYHas 6proOLLb, BbIMOYEHHAs B Kpeme

KanéHble AnUa ¢ anbHEeBOCTOYHbIM rpe6ellkom
U UATPYCOBOW CMETaHOM

MepenenuHbie AiLa, NPUTOTOBNEHHbIE B IYKOBOW WIenyxe
OnagyLkn

Orypubl ManocosnbHble Aa orypubl 6enbie 60UKOBbIE
PacconbHbie 6enble necHblie rpubbl C MAPVHOBAHHbBIM TYKOM
MaMnywKy ¢ KMKPON TOMATOB» U NMOAKONUEHHON YTKON
Xumunku

NKpaHuKnN

BOpPOAMHCKME TPEHKMN C OCETPUHON AOMALLHEro KonyeHus
JlomawHme KOHCEPBbI U3 6enyry B TOMaTHOM coyce
MawTeT M3 NOAKOMUYEHHOTO Nlewa

banTuickas Kunbka B MapuHage

B36UTOE CTMBOYHOE MAC/IO C KOCTPOMCKOW COJMbHO
MoaKoNUEHHas CMeTaHa C MacnoM U3 MeTPyLKK

Muporu ¢ conéHbiM 60UYKOBbIM OTYPLIOM,
C YTKOW 1 KapTodenem, C OCETPOM U BU3UTOW

KapTodJean ble NeHTbl C MONOoAbIM CZTUBOYHDBIM CbIpOM

Monopon oTBapHOU kapToesnb C TOMAEHBIM MACNOM 1 YKPOMOM

(] -
Ha gaHHbIN pa3gen CKUOKW He pacnpoCTpaHsatoTCA.

B cnyuae, ecnu y Bac ecTb annepruyeckue peakuum Ha nobble NpoayKThbl,
noXanymncra, coobuMTe 06 3ToM Bawemy ouULMaHTY.

«3aBTpak bypraka» nofaercs exenHeBHO ¢ 13:00 4o 22:00. KonnyecTBo ceTos «3aBTpak bypnaka»

B [IeHb OrpaHunyeHo. Moxanyncra, CoobuwmTe Ham 0 CBOEM HaMepeHUK 3aKa3aTb «3aBTpak bypnaka»
npu COBEpLIEeHNN BPOHNPOBAHNMSA, B MHOM Clly4ae PecTopaH He MOXET rapaHT1pPOBaTb BO3MOXHOCTb
npeaocTaBneHns ceta B MOMEHT BU3UTa.

Mocne 19:00 nopgava «3aBTpaka bypnaka» OCyLLeCTBIAETCA TONbKO MO NpeaBapUTeNbHOMY 3aKasy.

[ins noaTBepxaeHna OPOHNPOBaHMA ceTa «3aBTpak bypnaka» HeoOXoAnMOo BHECTV NpeaBapUTENbHYIO
onnaty B pasmepe 8 000 pybnen. Mpu oTMeHe NpeaBapuUTeNbHOMO 3aka3a Ha «3aBTpak bypnaka»
MeHee YeM 3a 2 yaca [0 3anaHnpPOBaHHOrO BPEMEHN BU3WTa, BHECEHHAA NpeABapuTeNbHas onnata
He BO3BpallaeTcs.

OcyllecTBNAs NpeaBapUTENbHbIN 3aKa3 [erycTalMoHHOro ceta «3aBTpak bypnaka», rocTb NoATBepx/aa-
eT CBOK 0CBEJOMMEHHOCTb O TOM, YTO 3aKynKa NPOAYKTOB ANs NPUIrOTOBAEHMS YKa3aHHbIX 61104
NPOU3BOANTCSH WHAMBUAYANBHO NO KAXAOMY NpeaBapuUTeNbHOMY 3aka3y Ha CyMMY BHECEHHOW roctem
npefonnathbl, B CBA3M C 4em Npu HeCBOEBPEMEHHOW OTMEHe NPefABapuTeNbHONO 3aKasa UNu Hesaske
roCTs BO3BPAT [IEHEXHbIX CPeCTB B pa3mepe npefonnatbl He NPoN3BOAUTCA Ha OCHOBaHMYM CTaTby 32
3akoHa PO o1 07.021992 N 2300-1 «O 3awuTe npaB noTpebutenem».



3AKYCKU

Yetpuubl (AnoHuns) /1wt 890
MypMaHCKUN MOPCKOW Ex 490
byTep6poa Ha uépHoMm xnebe ¢ 60TTapron M3 Keganm 1490
«IpocTon» 6yTepbpos C YEPHOW NKPON 2 890
Cyrynam us MyKcyHa, A6/10uHbIN CHer, 1690
COYC 13 NpPsHbIX TOMATOB

[lanbHeBOCTOUHbIN rpe6eL oK, coeBas IMynbCus, 3300
YUNC U3 KYKYPY3bl, UKpPa Kanyru

OntTopcKas cenbfb, TBOPO)KHbII?I cbip, QyHAYK, ) 1100
KpeM 13 KPaCHOKOYAHHOWN KanyCTbl, MAPUHOBAHHAA CBEKNA

Cydhne u3 coma, xene U3 KpaCHON CMOPOVHbI 1450
TapTtap u3 une 6bluka, TENbIE XUMUNKM 1650
Poct6ud, nkpa n3s 6enbix rpubos, ropunua 2790
BeceHHue canaTtbl, 6e4po UbINMEHKA, COYC N3 aBPUKOCOBbIX KOCTOUEK 1390
KpacHogapckue TomaTbl, COYC U3 NaxTbl, BANEHbIN IyCb 1100
MawTeT N3 KypuUHOW NEYEHN, XKenle U3 cuapa, Non6sHbie YUMCh 990
MscHble genukarecsl (kabaH, rycb, Mapasn, MeaBe/b) 2190
CANATHI

Canat c apeHbIM KOCTPeLOoM, CBEKOJIbHble JINCTbA, TOMATbI 1550
OnuBbe M3 NeYEHbIX OBOLLEN, KAMUATCKMI Kpab, 2990
JOMALWHNN MAaNOHE3 CO CNAAKNM Ynnu

CanaTt MUMO3a C OCETPUHOIA, Xene U3 yxu 1590
3enéHblin canart, cTpavaTenna, lXXHble CMOPYKWU, LaBeb, Menuncca 1650
Kamuatckuii kpab, pybneHblii aBokaao, apby3Has pegbka 3300

B cnyyae, ecnv y Bac ecTb annepriuyeckrie peakunm Ha nobble NpoayKTsl,
no)anymcra, coodLMTe 06 3TOM Bawemy ouLnaHTy.



CONEHAS U KOMYEHASQ PbIBA

Cano n3 knblkaua 990
@openb cnabon conu B 6enom BUHe 1450
CU6UPCKUIN MYKCYH 1870
Cesptlora ropsayero KonyeHus 2190
ManTyc xonogHoro KonyeHus 2590
CONEHbA

Orypubl ManoconbHble 650
MTomugopbl MmanoconbHble 650
KanycTta kBaweHas 650
OnaTa / macnsaTta conéuble 990
Benble rpnbbl MapMHOBaHHbIE 1290
py3gon B cmeTaHe 1290
FTOPAYUE 3AKYCKU

BapeHuKM ¢ KOCTPOMCKUM CbIpOM, BSileHas rpylua 990
JpaHuK 13 TonuHambypa, ManoconbHbIN oryped, 1050
Ly4Ybs MKpa, CMeTaHa

Kyne6ska c MyccoM M3 UEPHOMN TPECKM, 2190
KaMuaTCKUM Kpabom, ukpoun gopenu

MopcKoi rpe6ellok, TONOKHO, Nope U3 KyKypy3bl, 2290
LUUTPYCOBbIN 6epbnaH

MenbMeHN C BO/MKCKOW KONUEHOW LWyKOW 1 dya-rpa, Wyubs MKpa, 2 620
6yNbOH 13 ceHa n rpnbos

BnvHbI C MOPCKOM KanycTon, 6enyra, 6enble rpy3amn 1750
TenbHOe U3 WYKWU, ANTUHCKUIA NYK, Wy4bs NKpPa 1350
CVIbl

ly6HMLA C NecHbIMK rpubamu, nonba, KONUeHasa cMmeTaHa 1200
Yxa 3 0ceTpoBbIX, KHenu n3 popenu, cygak 1750
BopLy ¢ yTKOW, YEPHBIN YECHOK, NAMMYLKK 1190
Ll KOCTPOMCKME «MOXMeNbHbIE» C TeNATUHOMN, NeUeHblii KapTodenb 1190

B cnyyae, ecnv y Bac ecTb anfnepruyeckre peakunm Ha nobble NpoayKThl,
noXanymncra, cooduMTe 06 3TOM Bawemy ouLnaHTy.



OCHOBHbBIE b/TIOAA

Kamuatckuii kpab, kucnasa nonba, MoYE€Hast 6pycHMKa
UepHOMOpPCKMe panaHbl, MWeHO, BO3AYLWHbIA (eHxenb

KoTneta n3 BOMKCKOro cyfaka, coyc U3 3cTparoHa u 6enoro BUHa,
LWyybsi MKpa

MypmaHckas openb, cenbpepeit, heHxenb

ManTyc B conofe, cnapxa, 60poanHCKan Kawa
CTepnsafb, 3aNeUY€HHasn B CONMU C abXxa3CKMMM NMMOHAMM
lfony6el n3 6enyru, Coyc u3 CMOPUYKOB

Hwxkeropoackas yTuHasa rpyaka, BULWHA, Nope 13 6ataTa
TyCb TOMNEHBIN, KPBDKOBHUK, TONMHAM6GYpP

BopoHeXcKasi roBsXbe LeKa, COYC N3 KOMUYEHOTO YEPHOCNNBA,
Konbpabu, YEPHbLIA YECHOK

KocTpeu, )KapeHanh Ha yrmsax, nepequn?l CoyC C BAIEHbIM Mapanom

KoTneTta u3 meaBeas, KBalleHas KanycTa, MOYEHas 6pycHUKa

Kopeiika 6apalka, Kpem 13 6aknaxaHa, YEpHble NUCUUKN

3790

1870

2090

2 450

3190

/100 rp 1100

2590

1790

1690

1870

2950

2700

4900

B cnyyae, ecnv y Bac ecTb annepruyeckrie peakunm Ha nobble NpoayKTbl,
no)anymcra, cooduMTe 06 3TOM Bawemy ouLMaHTy.



RECEPTHI

«lMoaconHyx»
Xanea, abpuKoc, apomaTHoe Macno

«CnekTp BOCNpUATUA»
@ducTalKa, XxananeHbo, BANEHbIN KPbDKOBHUK

A6N0KKN TaTeH, TPABAHOE Xene, COPHEeT U3 Kpanuebl
Mepew, CryLWEHKa, KpacHas CMOPOAMHA
MPSHUYHBIA BUCKBUT, MYCC U3 CIYLLEHKN, LUKOPUR
Mpara, oceTpoBas UKpPa, MOPOXEHOE N3 CMETaHbI
duUcTallKoBas MepeHra, CIMBOUHbBIN Kpem, ManunHa

«bonblie, uem mea»
Mopo)XeHoe 13 anTanckoro meéaa, MegoBuK,
NUMOHHbBIW MyCC, MeoBYyXa

A6n0oko, enb, KNybHMKa

MOpPKOBHbIN TOPT, UEPHbIE NMUCUUKM, COYC U3 KapenbCKON MOPOLIKM

990

950

850

950

850

2 490

1090

850

850

890

B cnyyae, ecnv y Bac ecTb annepruyeckrie peakunm Ha nobble NpoayKTbl,
no)anymcra, cooduMTe 06 3TOM Bawemy ouLMaHTy.



RESTAURANT

BELUGA

Modern Russian gastronomy and the term «Russian delicacy» went beyond
established stereotypes about traditional products and dishes. Nowadays they are
trying the ultra-fashionable trends, but still respect the national heritage. This is
the modern Russia that gourmets can taste at the «Beluga» restaurant.

The geography of the menu corresponds with the size of the country. The guest can
enjoy 15 kinds of caviar for the lowest price in Russia, the richest collection of
vodka and champagne.

In the first 6 months after its opening, the restaurant became a place of attraction
for the capital’s haute cuisine experts. In 2021 it was awarded with a Michelin star;
every year it is one of the most popular places in Moscow according to many
respected editions.

CHEF

ROMAN CHISTOV

Roman Chistov is a representative of the modern Russian school of chefs.
Since 2025, he has been heading the cuisine of the Beluga restaurant.

Roman’s author style combines the use of traditional cooking techniques and an
appeal to old Russian cuisine, using seasonal local ingredients

' MpemuanbHbI CEPBUC U NAPTHEP
Alfa Only rpynnbl PectopaHbl PannonopTa

All of the prices are in Russian rubles. We accept payments in cash or cards:
(Mir, VISA, Maestro, Mastercard, UnionPay).

This material is for your information. A menu with description of the food composition and output
are available at the customer's desk.



DEGUSTATION MENU BY ROMAN CHISTOV

IVAN SUSANIN °

The Ivan Susanin set is the story of the chef and his home region conveyed through
the products, legends and heroes of the Kostroma Region.

16 130

Ten courses reveal stories about linen factories, Kostroma cheeses, Tsar's fish, and
the small town of Kologriv, famous for its geese.

Beluga's head sommelier Alexei Zavertkin selected only Russian wines for the
degustation menu pairing, masterfully implementing the idea of using only one
grape variety, presenting the full spectrum of its styles, from fresh and very
restrained wines with a pronounced mineral component to rich wines with notes
of tropical fruits and a strong oak influence.

e Mead and Crayfish
homemade mead, crayfish tails, viziga

e Lednik
smoked bream, soused apples, sour cream, horseradish

* Volga Putina
sturgeon, wild mushrooms, peas

e Kostroma Gold
cheese, redcurrants, fermented baked milk

e Dry Ukha, Rooster Broth

zhimchiki, sturgeon sausage, pike caviar

 Kologrivsky Goose
goose, gooseberry, spruce

e Tsar's Fish with Lingonberries
sterlet, beurre blanc, crystal grass

 Vekoshnik with Venison
venison, cherry, green tops

e Varenets and Tyupochka
moose milk, blackcurrants, varenets

e The Susanin Trail
flowers, morels, chocolate

WINE PAIRING® 9 000

© Discounts do not apply to this section of the menu.

If you have any allergies, please inform your waiter.

The degustation menu is available to order every day at 7 p.m. 24-hour advance booking and 50%
prepayment is required. The prepayment will not be refunded for the orders cancelled less than 24
hours before the scheduled time of the visit.

By pre-ordering the «lvan Susanin» degustation menu, the guest acknowledges that the ingredients
for preparing the dishes will be purchased individually for each pre-order, up to the amount of the
prepayment. Therefore, in the event of a late cancellation of the pre-order or a no-show, the
prepayment will not be refunded, in accordance with Article 32 of the Law of the Russian Federation
of February 7, 1992, No. 2300-1 «On the Protection of Consumer Rights».



CAVIAR®

Classic sturgeon caviar

Sturgeon «grey» caviar
Unpasteurized lightly salted sturgeon caviar
«Russian» sturgeon caviar

Sturgeon caviar from Lena river
Sturgeon pressed caviar

Pressed osetra caviar «Astrakhanka»
Astrakhanskaya sterlet caviar
Volgorechenskaya sterlet caviar
Sevruga lightly salted caviar

Albino caviar

Kaluga caviar

Beluga black pearl caviar

Beluga caviar «Imperial»

Astrakhan Beluga caviar

Trout caviar

Pink salmon caviar

Chum salmon caviar

Pike caviar

* Tasting
serving

1900

4200

3700

3950

5950

3700

3950

3500

4250

4250

6 800

3950

5400

6 800

11700

770

750

830

710

Tasting set of three varieties of caviar for two persons

(sturgeon caviar, sevruga caviar, sterlet caviar)

Serving

3500

8 100

7100

7600

11 600

7100

7600

6700

8200

8200

13 300

7600

10 500

13 300

23100

1240

1200

1360

1120

Double
serving

7000

16 200

14 200

15200

23 200

14 200

15 200

13 400

16 400

16 400

26 600

15200

21000

26 600

46 200

2 480

2 400

2720

2 240

18 400

* «Silver spoon» (25 g) of any kind of caviar is served with

Beluga vodka shot or lemon ice tea.

© Discounts do not apply to this section of the menu.



BARGEMAN’S BREAKFAST® 88 000

Sturgeon caviar // 1kg

«Beluga Gold Line» vodka // 1L or
Russian sparkling wine Téte de Cheval Brut 1.5L

Wheat brioche soaked in cream

Roasted egg with Far Eastern scallop
and «citrus sour cream»

Quail eggs cooked in onion skins

Pancakes

Lightly salted cucumbers, white barrel cucumbers
Brined white forest mushrooms with pickled onion
Pampushki with «tomato caviar» and smoked duck
Zhimchiki

Ikryannik

Pumpernickel croutons with home-smoked sturgeon
Homemade «canned» beluga in tomato sauce
Smoked bream paté

Marinated Baltic sprat

Whipped butter with Kostroma salt

Smoked sour cream with parsley butter

Pies with salted barrel cucumber,
duck, potato, sturgeon and visiga

Potato strips with fresh cream cheese

Boiled potatoes with melted butter and dill

© Discounts do not apply to this section of the menu.

If you have any allergies, please inform your waiter.

The «Bargeman'’s Breakfast» menu is available to order daily from 1 p.m. to 10 p.m. The number of
«Bargeman's Breakfast» sets available per day is limited. Please notify us of your intention to order
the «Bargeman’s Breakfast» when making your reservation; otherwise, the restaurant cannot
guarantee the set will be available.

After 7:.00 PM, the «Bargeman'’s Breakfast» is available by reservation only. A prepayment of 8,000
rubles is required to confirm your reservation. The prepayment will not be refunded for the orders
cancelled less than 2 hours before the scheduled time of the visit.

By pre-ordering the «Bargeman'’s Breakfast» menu, the guest acknowledges that the ingredients for
preparing the dishes will be purchased individually for each pre-order, up to the amount of the
prepayment. Therefore, in the event of a late cancellation of the pre-order or a no-show, the
prepayment will not be refunded, in accordance with Article 32 of the Law of the Russian Federation
of February 7, 1992, No. 2300-1 «On the Protection of Consumer Rights».



STARTERS

Oysters (Japan) /1pc 890
Murmansk sea urchin 490
Brown bread sandwich with mullet bottarga 1490
Bread with black caviar 2 890
Muksun sugudai, apple snow, spicy tomato sauce 1690
Far Eastern scallop in soy emulsion, corn chips, Kaluga caviar 3300
Olyutora herring, cottage cheese, hazelnuts, 1100

red cabbage puree, pickled beetroot

Catfish souffle, red currant jelly 1450
Beef fillet tartare, warm zhymchiki 1650
Roast beef, porcini mushrooms caviar, mustard 2790
Spring salads, chicken thigh, apricot kernel sauce 1390
Krasnodar tomatoes, buttermilk sauce, cured goose 1100
Chicken liver pate, cider jelly, spelt chips 990
Meat delicacies (wild boar, goose, red deer, bear) 2190

SALADS

Salad with roasted rump, beetroot leaves, tomatoes 1550
Olivier (Russian salad) from baked vegetables, 2990
Kamchatka crab, homemade mayonnaise with sweet chili sauce

Mimosa salad with sturgeon, fish soup jelly 1590
Green salad, stracciatella, south morel mushrooms, sorrel, melissa 1650
Kamchatka crab, avocado ciselé, watermelon radish 3300

If you have any allergies, please inform your waiter.



SALTED AND SMOKED FISH

Cured toothfish lard 990
Lightly salted trout in white wine 1450
Siberian muksun 1870
Hot smoked starry sturgeon 2190
Cold smoked halibut 2590
PICKLES

Pickled cucumbers 650
Pickled tomatoes 650
Fermented cabbage (sauerkraut) 650
Honey mushrooms / butter mushrooms salted 990
Porcini mushrooms marinated 1290
Milk mushrooms in sour cream 1290
HOT STARTERS

Kostroma cheese dumplings, dried pear 990
Jerusalem artichoke dranik, lightly salted cucumber, 1050
pike caviar, sour cream

Kulebyaka with black cod mousse, 2190
Kamchatka crab, trout caviar

Scallop, oatmeal, corn puree, citrus beurre blanc 2290
Dumplings with Volzhsky smoked pike and foie gras, pike caviar, 2 620
hay and mushroom broth

Crepes with seaweed, beluga, milk mushrooms 1750
Telnoye (chopped pike), Yalta onyon, pike caviar 1350
SOUPS

Gubnitsa with forest mushrooms, spelt and smoked sour cream 1200
Sturgeon fish soup, trout dumplings, pike perch 1750
Borscht soup (beet soup) with duck, black garlic and garlic puffs 1190
(pampushka)

Kostroma «hangover» shchi (cabbage soup) with veal, baked potato 1190

If you have any allergies, please inform your waiter.



MAIN COURSE

Kamchatka crab, sour spelt, pickled cowberry 3750
Black Sea rapa whelk, wheat, fluffy fennel 1870
Volga pikeperch patty, white wine sauce with tarragon, pike caviar 2 090
Murmansk trout, celery, fennel 2 450
Halibut with malt, asparagus, Borodinsky porridge 3190
Sterlet baked in salt with Abkhazian lemons /100 g 1100
Cabbage roll with beluga, morel sauce 2590
Nizhny Novgorod duck breast, sour cherry, 1790

sweet potato puree
Slow cooked goose, gooseberry, Jerusalem artichoke 1690

Beef cheek from Voronezh, smoked prune sauce, 1870
kohlrabi, black garlic

Grilled rump steak with pepper and dried moral sauce 2 950
Bear meat patty, sauerkraut, sour cowberry 2700
Lamb loin with eggplant cream, black chanterelles 4900

If you have any allergies, please inform your waiter.



DESSERTS

«Sunflower» 990
Halva, apricot, roasted sunflower seeds oil

«Spectrum of Perception» 950
Pistachio, jalapeno, dried gooseberry

Tatin apples, herbal jelly, nettle sorbet 850
Pepper, condensed milk, red currant 950
Gingerbread sponge cake, condensed milk mousse, chicory 850
Prague cake, sturgeon caviar, sour cream ice cream 2 490
Pistachio meringue, cream cheese, raspberry 1090
«More than honey» 850

Ice cream with Altai honey, honey cake, lemon mousse, mead
Apple, spruce, strawberry 850

Carrot cake, black chanterelles, Karelian cloudberry sauce 890

If you have any allergies, please inform your waiter.



