5807
5855
5658

5858
5865
5866

5643
5963
5969

470

7041
7083
7084
7085
7086
7087
7088
5968
7089
7090
7091

5964
5965
5966

S EAFOODS O N

Salmon tartar with avocado and Ponzu sauce
Dorado tartar with avocado and olives
Tuna tartar with goat cheese

Salmon carpaccio
Dorado carpaccio
SeaBass carpaccio

DISPLAY

Fresh oysters “Pearl Blanche” (1 piece), with shallot and vinegar condiment

Warm salad with pink prawns, octopush and Squid

Mediterranean prawns (6 pcs) with olive oil and paprika

F. Thai seafoods soup
Fish salianka soup

GRILL or STEAMED
Squid grill or steamed
Salmon grill or steamed
Octopus grill or steamed
Lobster grill or steamed
Kamchatka crab phalange

Mediterranean prawns (recommended in olive oil or steamed)

Large king prawn (recommended in Spanish sauce or grill)

Tiger prawn (recommended in grill)
Russian sterlet baked in tandoor oven

F. SeaBass grill or steamed Chinese style
¥. Dorado grill or steamed Chinese style

Recommendations for garnish:

Boiled potato 190 422
Fried spinach with garlic 450 423
Big artichoke braised 470 424

Vanil Menuwu

Starters or soup

Vinaigrette salad with cured herring

Romaine and vegetables salad with fried egg
Potato, radish and herbe with smoked fish
Rassolnik

Pumpkin soup

Mushrooms broth

Main

Meat stuffed cabbage roll cakes

Fish cakes

Pan fry filet of seabream with pomme puree

Panfried pink conger with broccoli puree

Chicken filet grill with potato and adjika sauce
Potato fritter with beef
Lamb meatballs baked in tomato sauce

Sauce:

Adjika

Sour cream
White wine sauce

Pr omoti on

One starter one main 1250 rub.

#_ Asian flavor

900
800
1250

650
800
850

400
1490
700

1150
1350

100g/390
100g/350
100g/780
100g/360
100g/2000
100g/400
100g/750
Tpc/180
100g/350
100g/390
100g/350

250
150
450

5691

5971

5811

5812

5813

5794

5783

5726

5690

5725

5727

5733

5755

5639

5745

5689

5692

5641

5654

5655

5693

5743

5631

5746

5795

5796

5647

5739

5694

5698

5827

5809

5757

5667

5668

5738

5699

5785

5677

5798

5747

5777

5967

24

5672

5685

Cold starters
36-month jamon "lberico”

Salad of tomato and ricotta "di Buffalo”

Salad of artichoke, lettuce and avocado with goat cheese cream
Rocket salad with mozzarella, egg, Pecorino cheese and green soya beans

Grill mix seafood salad (shrimps, scallops, squids, crab, octopus)

#_ Chinese salad with chicken

Mixed marinated mushrooms Russian style
Mix pickle vegetable

Russian herring salad with beetroot
Cured herring with hot potato

Olivier salad with grill chicken

Beef tongue salad Russian style
Vinaigrette salad with beef tongue and cured mushrooms
Salad “Nicoise” a-la Vanil

“Cesare” salad with egg and salmon

¥ Crispy duck salad

Artichoke, avocado and prawns salad

Rocket salad with chilly prawns, pesto vinaigrettes

Herbs salad with grilled scallops and soya balsamic vinaigrettes

Spicy octopus salad

Spider crab and lettuce salad

¥ Kamchatka crab stick with asian sauce
Kamchatka crab, avocado, tomato vinaigrette
Pancake roll with kamchatka crab and avocado
Beef carpaccio with mozzarella and mushrooms
Beef tartar Belgium style

Selection of French cheese with grapes

Buratta with pesto and sweet tomato

Fine pancakes with salmon caviar (30g)

Fine pancakes with beluga caviar (30g)

Hot starters

Potatoes, mushrooms, spinach and poached egg
Potato fritter with smoked salmon and sour cream cucumber
#_ Singaporean noodle with seafood (new receipt)
Hot foie gras with grapes

Grilled scallops, celery puree and truffle sauce
Green asparagus with wild mushrooms

Rigatoni with veal ragout and origano

Spaghettini with prawns and italian parsley
Spaghettini with lobster meat and ruccola

Goat cheese ravioli with sweet tomato sauce
Parpadelle with creamed smoked salmon

Three cheese Risotto gorgonzola, goat cheese, Parmesan
Prawns risotto

Risotto with cepes mushrooms

Risotto Parmesan with grilled scallops

Asparagus risotto

sk Russian style dishes
¥ Asian flavor

R OH K K K ¥

1350
800
750
700

1950
450
490
450
520
580
580
900
600
850
870
650

1600

1050

1100

1250

1350

1540

1800

1410

1100

1100

1450

750/100g
600
6000

800
550
900
1350
1490
900
700
850
1450
690
650
600
850
550
590
650



527
468
412
124
454

5972
5837
415
416
265
5975
74
5803
5874
5804

923
8
86
87
5961
5759
5786
5976
285
5758
5799
5841
5898
5950
5760
5887
5888

286
136

363

42

43

44

354
5722

57

5853
5848
5850
5821
5822
5824

2377
3002
3003
3001
3004
3006
3005

Soup

¥ Vietnamese sour chiken soup 460
Minestrone of vegetable with pesto 450
Russian beef tongue salianka * 850
Green split pea soup with dry tuna 550
Chicken consomme with noodle b 3 350
Fish
¥. Masala marinated salmon in tandoor 950
¥ White code baked with coco sauce and spinach 1250
Grilled salmon with pomme puree and crab sauce 990
Turbot with cepes and cepes sauce 2650
¥ Black code sweet and sour, broiled and fresh cucumber 1690
¥. Sea-bass fillet in Chinese sauce 1750
#_ Grilled fillet of sea-bass with shitake mushrooms in white wine 1750
Chilean sea-bass mariniere with aubergine, tomato and chilly condiment 1950
Grilled sword-fish with tomato and broccoli 1380
Dover sole meunier, scented with lemon 2800
Meat
Milk fed baby goat with crunchy salad 1500
Rack of lamb with thym and rosmarin grill in tandoor 1950
Farm chicken shashlik with lemon and saffron grill in tandoor 800
Lamb kebab with fresh vegetables and herbs grill in tandoor 1200
$. Baby pork ribs chinese style with salad and jasmin rice 750
Oxtail in sauce with tomato and coriander 1100
Steach achee with tomato sauce and chips 1250
¥. Miso marinated baby chicken in tandoor 970
Chicken "Kiev" with foie gras 1400
Milk fed veal liver with green spinach 1700
¥ Duck fillet in green curry sauce and jasmin rice 990
Roasted milk fed rib of veal with enoki mushrooms and potato 100g/800
Veal osso-buco with pomme puree 1100
USA milk fed veal belly in sauce with beans and potato puree 1400
USA PRIME steak of beef pan fry with Bordeaux sauce and potato of your choice 1400
USA PRIME beef tenderloin with jus and spinach 1900
USA PRIME grilled rib eye with sauce of your choice 100g/850
(sweet and sour sauce, horseradish, beef jus)
USA PRIME beef stroganoff cook with sour cream % 1200
Beef tartar Belgium style with chips and herb salad 1350
Russian meatballs with sour cream and potato of your choice * 1200
Pearl-barley porridge with vegetables and parmesan * 550
Boiled buckwheat with field mushrooms 3k 550
Boiled buckwheat with cepe mushrooms * 800
Boiled buckwheat with duck ragout 3 1100
Wild rice with mushrooms and soya beans 400
Cabbage and meat ragout % 750
Vegetables and side dishes
Ragout of aubergine, peppers, onion and tomato 450
Bakinsky tomatoes with balsamic and red onions 450
Ragout of potato and cepes 450 5825 Grilled vegetables 450
Spinach, olive oil and garlic 450 5823 Pomme chips 190
Mix green vegetables 350 5819 Pomme puree 190
Oyster and cepes mushrooms 400 5840 Sauted potato with onions 190
5826 Mix green salad 190
Home made drinks
Lemoncello 50ml| 250
Kvass "Traditional Russian Fizzy Drink" 1L 450
Cherry Kissel TL 650
Russian style cranberry juice 1L 650
Russian style black-currant juice 1L 650
Apple compote 1L 450
Russian style hip Drink 1L 650

The prices are specified in roubles inluding VAT

7006
7082
7004
7013
7007
7005
7008
7011
7015
7012

7071
7072
7073

7081
7042
7043
7044

7033
7038
7046
7061
7047
7028
7022
7045
7039
7036
7035
7053
7054
7057

7050
7051
7052

7024
7025

7063

7026
7055
7056
7016

J AP AN

SASHIMI

AKAMI / BACK OF TUNA BLUEFIN
BOTTON ABI / SWEET SHRIMP
SAKE / SALMON

HAMATI / YELLOW TAILED LAKEDRA
UNAGI / SMOKED EEL

MONGO / SQUID

HOTATE /SCALLOP

TAKO / OCTOPUS

SASIMI ALLSORTS (AKAMI, SAKE, MONGO, TAKO, TOBICO, HOTATE, LAKEDRA|
SASIMI A LA "VANIL" STYLE

CHIRASHI: BOWL OF RICE WHERE THIN SLICE
OF RAW FISH AR SCATTERED

EEL CHIRASHI

TUNA CHIRASHI BLUEFIN

SALMON CHIRASHI

SUSHI

SUSHI WITH SWEET SHRIMP
SUSHI WITH SALMON
SUSHI WITH TUNA BLUEFIN
SUSHI WITH EEL

ROLL

CRYSPY ROLL WITH FOIE GRAS

“JUMBO” ROLL WITH SHELLED CRAB

CANADIAN ROLL

WARM-ROLL WITH TUNA, SALMON AND FLYING FISH CAVIAR
WARM-ROLL WITH SCALLOP

WARM-ROLL WITH EEL, SALMON AND PHILADELPHIA CHEESE
MARINATED TUNA ROLL WITH ASPARAGUS

SPICY ROLL WITH TUNA, SALMON AND EEL

WASABI-ROLL WITH CRAB, SMOKED EEL, AVOCADO AND FLYING FISH CAVIAR
EEL ROLL WITH SESAME, GINGER

"VANIL" SPECIAL-ROLL

ROLL “KAMCHATKA” WITH CRAB

ROLL “PHILADELPHIA” WITH SALMON

ROLL “CALIFORNIA”

HAND ROLL

HAND ROLL WITH SALMON
HAND ROLL WITH TUNA
HAND ROLL WITH CRAB

JAPANESE STYLE STARTERS
CARPACCIO OF TUNA WITH BASIL LEAVES
SALAD SEAWEED "KAISO" WITH SESAME SAUCE

HOT STARTERS
TEMPURA WITH PRAWN AND VEGETABLE

HOT SOUP

MISO SOUP

CLEAR SEAFOOD SOUP

JAPANESE VEGETABLE SOUP

UDON WITH NOODLES, SHRIMP IN TEMPURA AND VACAME

2

0O 00 00 0O O 00 O O O O O o 00 oo

2 pcs.

2 pcs.

pcs.
pcs.
pcs.

pcs.

pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.
pcs.

pcs.

pcs.

1500
1100
610
920
620
720
740
720
2200
1250

800
2350
800

1100
280
500
380

1150
850
1150
690
835
555
970
870
1100
590
690
1390
1170
950

450
450
700

1090
570

750

450
550
480
950

The prices are specified in roubles inluding VAT



