SOUPS

Chicken soup
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Carrot soup

prune and cashew

Bisque

Kamihatba crab

Russian cabbage soup

forcind musitroonis, stewed beef, sour cream

Fish soup

[founder and bruschetta with tomatoes, garlic and horseradish

PASTA

Orzo with langoustines
goad cheese and basil

Orzo with crab

CORCELESE [omrdaings

Pasta alla Pomodoro
parmigiaio and basil

Casarecce with stewed lamb
avsler musfrooms and Spanish cheese with Tavtufo bruffle

Risotto with porcini mushrooms
parsley ard Spanish cheese with Tartufo truffle

Risotto with scallop
mascarpone, morels, demi-glace, romano

Risotto with octopus
kelamata olives and capers

650

700

1150

1750

950

1150

1050

1650

1650

DESSERTS

Medovik

custard, fee-cream, fresh-fiozen blueherry

Chocolate cloud
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Choux profitrole
hatter cream, raspherry

Pear tart
Srangipane and vanilla cream

Lemon tart
mEriRoe

HOMEMADE ICE CREAM

Vanilla 30 ¢
Chocolate 50 g

Pistachio 50 g

HOMEMADE SORBETS

Mandarin 50 ¢

Black currant 50 ¢

450

550

500

500

450

200
200

200

200

200



SEAFOOD

Oysters 550
wine vinegar and lemon
Scallop 300
fronizt vauee, guarl egp, lemon
Sea urchin 250
panzu saiwee and lemon
CHEESE ACCOMPANIMENT
1500
PARMESAN, PECORING, MOMN BLUE, TARTUFO
pear chutney and cereal chips
Olives 650
noeeville & Ralamata, gromotade saice
Parma / salami 950
ialian Prosciutto colto and salpme Milano
Soft-salted cucumbers 300
farseradivh and vl
Artichokes 850
eremolada sanece
Pickled milk mushrooms 700
sonr cream, dilf, Yalta onion
Soft-salted salmon/Cold smoked halibut 1250

fomemade salt trowt, Murmanst: cold smoked halibuf

SNACKS / APPETIZER

Zucchini mousse
wheat flathread

Cod liver pate

pear chutney, wheat flatbread

Guacamole

conteasse bmaloes ard g{'f{c'r:.f_ ';'fm'fu'r.'{fr!
Scallop crudo

Uzbak tomatoes, JHHRZE SAce, fJ:H:\."r_T
Trout Tartare

{l’lhvﬂ SENCE, ST CRem, pl:’.l'h‘f[l'il .Ir”'l’:ﬁf.flr'fﬂ.'ﬂlfk\'
Tuna Tartare

kimchi and guncamole

Beef Tartare

Spanish cheese with Tarlufo triffle and French fries
Baked crab phalanx

bearnaise sace

Northern prawn popcorn
atali sauce; Kimchi, lime

SALADS

Chicken salad

ceeeser sauce and parmigians iheese

Roast beef salad

confit potatoes, baked bell pepper herbal dvessing
Shrimp salad

caeser sauce and parmigane clecse

Vegetables salad

tomatoes, cucumiber radish, Yalta onion, sour credam

Green salad

suaceamole, sun-dried tomalors, arlichoke

Olivier with crabs
Sreih peas and Kamchatka crab

Crab salad
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Seafood salad

tiger prawwn. comander squid, Murmansk seallof, pinclo souce

Cod liver salad

sop entitlsion wand .l'.-f:fg]' Jralaties

400
700

700
1150

900
950
950
1200
950

900
900
1050
650
1050
800
1250
1250
950



GRILL

Ribeye 100 ¢ 1350
Bavette (flank) steak 700 ¢ 800
Salmon 100 ¢ 950
Tuna 1350
Seafood 1650
tiger praeen, Muvmansk seallop, commender squid

Chicken 1100

glaze hased on honey and balsanic sauce

e foery GRILLED dish i5 served with elimichuret and gremalade sanees

GARNISH

Mashed potato 300
creant and butter

Grill artichokes 950
fraraiiaiano

Grilled vegetables 1000
sueelani, corn

Sweet potato 400

time rind

Spinach, cream 500

pavimigiano and garlic

Pepper lecho 350

tomnaiaey and Yalta onion

French fries 300

MAIN DISHES

hahitly salted cucwmber, mustard domi-place

FISH

Cod fillet with crispy crust 950
cawliflowwer cream and apple branotse
Fried halibut 1700
oyster mushrooms, biarnaise, spinact
Salmon steamed 1350
zuechint, ofives, Bearre Muonte savee
Octopus 1950
zuechint creaw, mashed potatocs, creamy emulsion
Crab cutlet 1200
Sresh salad, bisgue

POULTRY/MEAT
Duck leg confit 1100
mashed celery, spice pranes, spinach
Stewed lamb 1150
bell pepper Lecho, demi-glace. erlaniro
Filet mignon 2800
Stied ayster mshyeoms, demi-slace
Beef cheek 1050
mashed pofeto, selad mix, onion sels
Stuffed cabbage roll 800
sour creamy porcint musivooms, Spanish cheese with Tavtufo Guffle
Veal tongue 1200




