
S E A F O O D S   O N   D I S P L A Y

5807 Salmon tar tar  w i th  avocado and Ponzu  sauce 9 0 0

5855 Dorado tar tar  w i th  avocado and o l i ves 8 0 0

5658 Tuna tar tar  w i th  goat  cheese 1 2 5 0

5858 Salmon carpacc io 6 5 0

5865 Dorado carpacc io 8 0 0

5866 SeaBass  carpacc io 8 5 0

5643 Fresh  oys ters  “Pear l  B lanche”  (1  p iece ) ,  w i th  sha l lo t  and v inegar  condiment 4 0 0

5963 Warm sa lad wi th p ink  prawns ,  oc topush  and Squ id 1 4 9 0

5969 Medi ter ranean prawns  (6  pcs )  w i th  o l i ve  o i l  and papr ika 7 0 0

514 Thai  seafoods  soup 1 1 5 0

470 F i sh  sa l ianka soup 1 3 5 0

G R I L L  o r  S T E A M E D

7041 Squid  gr i l l  o r  s teamed 1 0 0 g / 3 9 0

7083 Salmon gr i l l  o r  s teamed 1 0 0 g / 3 5 0

7084 Octopus  gr i l l  o r  s teamed 1 0 0 g / 7 8 0

7085 Lobs ter  gr i l l  o r  s teamed 1 0 0 g / 3 6 0

7086 Kamchatka  crab phalange 1 0 0 g / 2 0 0 0

7087 Medi ter ranean prawns  ( recommended i n  o l i ve  o i l or s teamed )  1 0 0 g / 4 0 0

7088 Large k ing  prawn ( recommended i n  Span ish  sauce or gr i l l )  1 0 0 g / 7 5 0

5968 T iger  prawn ( recommended in  gr i l l ) 1 p c / 1 8 0

7089 Russ ian  s ter le t  baked in  tandoor  oven  1 0 0 g / 3 5 0

7090 SeaBass  gr i l l or  s teamed Chinese  s ty le 1 0 0 g / 3 9 0

7091 Dorado gr i l l or  s teamed Chinese  s ty le 1 0 0 g / 3 5 0

R e c o m m e n d a t i o n s  f o r  g a r n i s h : S a u c e :

5964 Boi led  pota to 190 422 Adj ika 250

5965 Fr ied  sp inach  wi th  gar l i c 450 423 Sour  c ream 150

5966 Big  ar t i choke bra i sed 470 424 Whi te  w ine  sauce 450

V a n i l  M e n u  P r o m o t i o n

S t a r t e r s  o r  s o u p

Vina igre t te  sa lad wi th  cured her r ing

Romaine  and vegetab les  sa lad wi th  f r ied  egg

Potato ,  rad ish  and herbe wi th  smoked f i sh

Rasso ln ik

Pumpkin  soup

Mushrooms broth

M a i n

Meat  s tu f fed  cabbage ro l l cakes

F i sh  cakes

Pan f ry  f i le t  o f  seabream wi th  pomme puree

Panf r ied  p ink  conger  w i th  brocco l i  puree

Chicken  f i le t  gr i l l  w i th  pota to and  ad j ika   sauce

Pota to  f r i t te r  w i th beef

Lamb meatbal l s  baked in  tomato  sauce

One starter one main 1250 rub .

As ian  f lavor

C o l d   s t a r t e r s

5691 36 -month  jamon " Iber ico" 1 3 5 0

5971 Salad o f  tomato  and r ico t ta  "d i  Bu f fa lo" 8 0 0

5811 Salad o f  ar t i choke,  le t tuce  and avocado wi th  goat  cheese  cream  7 5 0

5812 Rocket  sa lad wi th  mozzare l la ,  egg,  Pecor ino  cheese  and green  soya beans 7 0 0

5813 Gri l l  m ix  seafood sa lad ( shr imps ,  sca l lops ,  squ ids ,  c rab,  oc topus ) 1 9 5 0

5794 Chinese  sa lad wi th  ch icken  4 5 0

5783 Mixed mar inated mushrooms Russ ian  s ty le  4 9 0

5726 Mix  p ick le  vegetab le 4 5 0

5690 Russ ian  her r ing  sa lad wi th  beet root 5 2 0

5725 Cured her r ing  wi th  hot  pota to 5 8 0

5727 Oliv ier  sa lad wi th  gr i l l  ch icken 5 8 0

5733 Beef  tongue sa lad Russ ian  s ty le 9 0 0

5755 Vina igre t te  sa lad wi th  beef  tongue and cured mushrooms 6 0 0

5639 Salad “Nico ise”  a- la  Van i l 8 5 0

5745 “Cesare”  sa lad wi th  egg and sa lmon 8 7 0

5689 Cr ispy  duck  sa lad 6 5 0

5692 Art ichoke,  avocado and prawns  sa lad 1 6 0 0

5641 Rocket  sa lad wi th  ch i l l y  prawns ,  pes to  v ina igre t tes 1 0 5 0

5654 Herbs  sa lad wi th  gr i l led  sca l lops  and soya ba lsamic  v ina igre t tes 1 1 0 0

5655 Spicy  oc topus  sa lad 1 2 5 0

5693 Spider  c rab and le t tuce  sa lad 1 3 5 0

5743 Kamchatka  crab s t i ck  w i th  as ian  sauce 1 5 4 0

5631 Kamchatka  crab,  avocado,  tomato  v ina igre t te 1 8 0 0

5746 Pancake ro l l  w i th  kamchatka  crab and avocado 1 4 1 0

5795 Beef  carpacc io  w i th  mozzare l la  and mushrooms 1 1 0 0

5796 Beef  tar tar  Be lg ium s ty le 1 1 0 0

5647 Se lec t ion  o f  F rench  cheese  wi th  grapes  1 4 5 0

5739 Burat ta  w i th  pes to  and sweet  tomato 7 5 0 / 1 0 0 g

5694 F ine  pancakes  w i th  sa lmon cav iar  ( 30g) 6 0 0

5698 F ine  pancakes  w i th  be luga cav iar  ( 30g) 6 0 0 0

H o t   s t a r t e r s

5827 Potatoes ,  mushrooms,  sp inach  and poached egg 8 0 0

5809 Potato  f r i t te r  w i th  smoked sa lmon and sour  c ream cucumber 5 5 0

5757 S ingaporean noodle  w i th  seafood (new rece ip t ) 9 0 0

5667 Hot  fo ie  gras  w i th  grapes  1 3 5 0

5668 Gri l led  sca l lops ,  ce lery  puree  and t ru f f le  sauce 1 4 9 0

5738 Green asparagus  w i th  w i ld  mushrooms 9 0 0

5699 R igaton i  w i th  vea l  ragout  and or igano 7 0 0

5785 Spaghet t in i  w i th  prawns  and i ta l ian  pars ley 8 5 0

5677 Spaghet t in i  w i th  lobs ter  meat  and rucco la 1 4 5 0

5798 Goat  cheese  rav io l i  w i th  sweet  tomato  sauce  6 9 0

5747 Parpadel le  w i th  c reamed smoked sa lmon 6 5 0

5777 Three  cheese  R i so t to  gorgonzo la ,  goat  cheese,  Parmesan 6 0 0

5967 Prawns  r i so t to 8 5 0

24 R iso t to  w i th  cepes  mushrooms 5 5 0

5672 R iso t to  Parmesan wi th  gr i l led  sca l lops 5 9 0

5685 Asparagus  r i so t to 6 5 0

Russ ian  s ty le  d i shes

As ian  f lavor



S o u p
527 Vie tnamese  sour  ch iken  soup 4 6 0

468 Mines t rone  o f  vegetab le  w i th  pes to 4 5 0

412 Russ ian  beef  tongue sa l ianka 8 5 0

124 Green sp l i t  pea soup wi th  dry  tuna 5 5 0

454 Chicken  consomme wi th  noodle  3 5 0

F i s h
5972 Masala  mar inated sa lmon in  tandoor 9 5 0

5837 Whi te  code baked wi th  coco sauce  and sp inach  1 2 5 0

415 Gri l led  sa lmon wi th  pomme puree  and crab sauce 9 9 0

416 Turbot  w i th  cepes  and cepes  sauce 2 6 5 0

265 Black  code sweet  and sour ,  bro i led  and f resh  cucumber 1 6 9 0

5975 Sea-bass  f i l le t  in  Ch inese  sauce 1 7 5 0

74 Gri l led  f i l le t  o f  sea-bass  w i th  sh i take  mushrooms in  wh i te  w ine  1 7 5 0

5803 Chi lean  sea-bass  mar in iere  w i th  auberg ine ,  tomato  and ch i l l y  condiment  1 9 5 0

5874 Gri l led  sword- f i sh  w i th  tomato  and brocco l i  1 3 8 0

5804 Dover  so le  meun ier ,  scen ted wi th  lemon 2 8 0 0

M e a t
93 Milk  fed  baby  goat  w i th  c runchy  sa lad 1 5 0 0

8 Rack  o f  lamb wi th  thym and rosmar in  gr i l l  i n  tandoor 1 9 5 0

86 Farm ch icken  shash l ik  w i th  lemon and saf f ron  gr i l l  i n  tandoor 8 0 0

87 Lamb kebab wi th  f resh  vegetab les  and herbs  gr i l l  i n  tandoor 1 2 0 0

5961 Baby pork  r ibs  ch inese  s ty le  w i th  sa lad and jasmin  r i ce 7 5 0

5759 Oxta i l  in  sauce  wi th  tomato  and cor iander 1 1 0 0

5786 Steach  achee wi th  tomato  sauce  and ch ips 1 2 5 0

5976 Miso mar inated baby  ch icken  in  tandoor 9 7 0

285 Chicken  "K iev"  w i th  fo ie  gras 1 4 0 0

5758 Milk  fed  vea l  l i ver  w i th  green  sp inach 1 7 0 0

5799 Duck  f i l le t  in  green  cur ry  sauce  and jasmin  r i ce 9 9 0

5841 Roas ted mi lk  fed  r ib  o f  vea l  w i th  enok i  mushrooms and pota to  1 0 0 g / 8 0 0

5898 Veal  osso-buco wi th  pomme puree  1 1 0 0

5950 USA mi lk  fed  vea l  be l l y  in  sauce  wi th  beans  and pota to  puree 1 4 0 0

5760 USA PRIME steak of beef pan fry with  Bordeaux sauce and potato of your choice 1 4 0 0

5887 USA PRIME beef  tender lo in  w i th  jus  and sp inach  1 9 0 0

5888 USA PRIME gr i l led  r ib  eye  wi th  sauce  o f  your  cho ice 1 0 0 g / 8 5 0
( sweet  and sour  sauce,  horserad ish ,  beef  jus )

286 USA PRIME beef  s t roganof f  cook  wi th  sour  c ream 1 2 0 0

136 Beef  tar tar  Be lg ium s ty le  w i th  ch ips  and herb  sa lad 1 3 5 0

363 Russ ian  meatba l l s  w i th  sour  c ream and pota to  o f  your  cho ice 1 2 0 0

42 Pear l -bar ley  porr idge wi th  vegetab les  and parmesan 5 5 0

43 Boi led  buckwheat  w i th  f ie ld  mushrooms 5 5 0

44 Boi led  buckwheat  w i th  cepe mushrooms 8 0 0

354 Boi led  buckwheat  w i th  duck  ragout  1 1 0 0

5722 Wild  r ice  w i th  mushrooms and soya beans  4 0 0

57 Cabbage and meat  ragout  7 5 0

V e g e t a b l e s  a n d  s i d e  d i s h e s
5853 Ragout  o f  auberg ine ,  peppers ,  on ion  and tomato  4 5 0

5848 Bak insky  tomatoes  w i th  ba lsamic  and red on ions  450

5850 Ragout  o f  pota to  and cepes 450 5825    Gri l led  vegetab les 450

5821 Spinach,  o l i ve  o i l  and gar l i c 450 5823    Pomme ch ips 190

5822 Mix  green  vegetab les 350 5819    Pomme puree 190

5824 Oyster  and cepes  mushrooms 400 5840    Sauted pota to  w i th  on ions 190

5826    Mix  green  sa lad 190

H o m e  m a d e  d r i n k s
2377 Lemonce l lo  50ml 250

3002 Kvass  "T rad i t iona l  Russ ian  F i zzy  Dr ink"  1L 450

3003 Cherry  K i sse l  1L 650

3001 Russ ian  s ty le  c ranberry  ju ice  1L 650

3004 Russ ian  s ty le  b lack-cur rant  ju ice  1L 650

3006 Apple  compote  1L 450

3005 Russ ian  s ty le  h ip  Dr ink  1L 650

The prices are specified in roubles inluding VAT

J A P A N

S A S H I M I

7006 AKAMI  /  BACK OF TUNA BLUEFIN 1500

7082 BOTTON ABI  /  SWEET SHRIMP 1100

7004 SAKE /  SALMON 610

7013 HAMATI  /  YELLOW TAILED LAKEDRA 920

7007 UNAGI  /  SMOKED EEL 620

7005 MONGO / SQUID 720

7008 HOTATE /SCALLOP 740

7011 TAKO /  OCTOPUS 720

7015 SASIMI  ALLSORTS (AKAMI,  SAKE,  MONGO, TAKO,  TOBICO,  HOTATE,  LAKEDRA) 2200

7012 SASIMI  A  LA "VANIL"  STYLE 1250

C H I R A S H I :  B O W L  O F  R I C E  W H E R E  T H I N  S L I C E  

O F  R A W  F I S H  A R  S C A T T E R E D

7071 EEL  CHIRASHI 800

7072 TUNA CHIRASHI  BLUEFIN 2350

7073 SALMON CHIRASHI  800

S U S H I

7081 SUSHI   WITH SWEET SHRIMP 2  pcs .  1100

7042 SUSHI   WITH SALMON 2 pcs .    280

7043 SUSHI   WITH TUNA BLUEFIN 2 pcs .    500

7044 SUSHI   WITH EEL  2  pcs .    380

R O L L

7033 CRYSPY ROLL  WITH FOIE  GRAS 8  pcs .  1150

7038 “JUMBO” ROLL  WITH SHELLED CRAB 8  pcs .    850

7046 CANADIAN  ROLL  8  pcs .  1150

7061 WARM-ROLL  WITH TUNA,  SALMON AND FLY ING F ISH CAVIAR 8 pcs .    690

7047 WARM-ROLL  WITH SCALLOP 8  pcs .    835

7028 WARM-ROLL  WITH EEL ,  SALMON AND PHILADELPHIA CHEESE 8 pcs .    555

7022 MARINATED TUNA ROLL  WITH ASPARAGUS 8  pcs .    970

7045 SPICY ROLL  WITH TUNA,  SALMON AND EEL 8 pcs .    870

7039 WASABI-ROLL  WITH CRAB,  SMOKED EEL ,  AVOCADO AND FLY ING F ISH CAVIAR 8 pcs .  1100

7036 EEL  ROLL  WITH SESAME,  GINGER 6  pcs .    590

7035 "VANIL"  SPECIAL-ROLL  8  pcs .    690

7053 ROLL  “KAMCHATKA”  WITH CRAB 8  pcs .  1390

7054 ROLL  “PHILADELPHIA”  WITH SALMON 8 pcs .  1170

7057 ROLL  “CALIFORNIA”  8  pcs .    950

H A N D  R O L L

7050 HAND ROLL  WITH SALMON 2 pcs .    450

7051 HAND ROLL  WITH TUNA 2  pcs .    450

7052 HAND ROLL  WITH CRAB 2  pcs .    700

J A P A N E S E  S T Y L E  S T A R T E R S

7024 CARPACCIO OF TUNA WITH BASIL  LEAVES 1090

7025 SALAD SEAWEED "KAISO" WITH SESAME SAUCE 570

H O T  S T A R T E R S

7063 TEMPURA WITH PRAWN AND VEGETABLE 750

H O T  S O U P

7026 MISO SOUP 450

7055 CLEAR SEAFOOD SOUP 550

7056 JAPANESE VEGETABLE SOUP 480

7016 UDON WITH NOODLES,  SHRIMP IN TEMPURA AND VACAME 950

The prices are specified in roubles inluding VAT


