KPAb

CRAB

KamMuaTtckmin Kpab danaHra
King crab phalanx
100 r*
750 P

600 r*
4500+,

700 r*
5250 P

800 r*
5990 P

Q00 r*
6 /50 P

*Bec npogykTta [o npurotoBiIeHUs
Raw weight

Canart c KaM4aTCKMM Kpabom
Salad with Kamchatka crab
300 r
950 P

7 Kamyartckui kpab B NepeyHoM coyce

Crab in pepper sauce
350r

1620 P
4 COpUHr-posnnbl ¢ Kpabom

1 COYCOM MaHro-mapakywisi

Spring rolls with crab and mango-passion fruit sauce
150 r

620 P

@ Byprep ot lLeda c kpadbom
Burger Chef with crab
240/200/50 r

990 P

¢ doMallHue nenbMeHn ¢ KpaboM

Homemade dumplings with crab
180/50 r

890 P

®OuHrep Oor ¢ KaM4aTCckMM Kpabom

Finger dog with Kamchatka crab
120/150 r

850 P

@ PunsotTo c kpabom

Risotto with crab
250r

1100 P
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XONOMHBIE SAKYCKM

COLD APPETIZERS

KpeBeTkn MaragaHckume
Ha 5ibay ¢ coycamm (61000 Ha 2/4/6 nepcoH)
Magadan shrimp on ice with sauce
(dish for 2/4/6 persons)

Ha 2 NepCoHbI
for 2 persons
300r

650 P

Ha 4 nepcoHbl
for 4 persons
600 r

1250 P

Ha 6 NepcoH
for 6 persons
1000 r

1990 P

KpeBeTkn MypMaHckue
Ha fibay ¢ coycamum (6040 Ha 2/4/6 nepcoH)
Murmansk shrimp on ice with sauce
(dish for 2/4/6 persons)

Ha 2 NepCoHbI
for 2 persons
300r

550 P

Ha 4 NepcoHbl
for 4 persons
600 r

990 P

Ha 6 NepcoH
for 6 persons
1000 r

1500 P

Yctpuuybl CpeomnseMHOMOpPCKMe
Mediterranean oysters
1 wt/50/10/20 r

290 P

@ Kanbmapsbl ¢ wadpaHoBbIM anonm
n necHbiMn FpM6aMM

Squid with saffron aioli and wild mushrooms
150 r

490 P

Ponnbl ¢ KpeBeTkKaMn 1 oBOLLLAMUA

Rolls with shrimps and vegetables
180 r

450

TaTakm n3 TyHua

Tuna tataki
120 r

820 P

ByppaTta c ToMmataMu 1 NecTo 13 TpaB

Burrata with tomatoes and pesto herbs
250r

1050 P

ﬂ,OMaLUHMl)'I nawTeT 13 UblrnJieHKa
Ha pMCOBbIX YMrcax

Homemade chicken pate on rice chips
120 r

560 P

Onusku / MacnuHbI
Olives
50/50r

350 P

bPYCKETTHI

BRUSCHETTA

C kpabom

With crab
140 r

600 P

C kpeBeTkaMm

With shrimps
120 r

500P

C nococem

With salmon
100 r

500 P

@ C ne4yéHbiMM OBOLLLAMM

With baked vegetables
150 r

390 P
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CAJIATHI

SALADS

Canart c KpeBeTkaMn M aBOKano

Salad with shrimp and avocado
200r

650 P

Canat n3 Tpybada c BANEHbIMMU TOMaTaMM

Whelk salad with sun-dried tomatoes
200r

650 P

Tennbin canaT ¢ kKasibMapoMm

Warm salad with squid
200 r

650 P

@ Canat c $acosnbio 1 ANLLOM MawoT

Salad with beans and poached egg
180 r

380 P

@ OBouwHoOM canat
(3anpaBka Ha BbI6OpP:
cMeTaHa/Macs1o/4ecHoYHOe aron)
Vegetable salad

(dressing: sour cream/butter/garlic aioli)
300r

360 P

RAW

TapTap 3 MOpcKoro rpebewka
C Tpde)eJ'leblM MacsioM

Sea scallop tartar with truffle oil
150 r

850 P

Kaprlaqt-lo N3 10COCH

Salmon carpaccio
150 r

640 P

CeBuye 13 gukoro cnbaca
C KOKOCOBbIM COyCOM

Wild sea bass ceviche with coconut sauce
120 r

650 P

[OPAUE SAKYCKM

HOT APPETIZERS

TapTap 3 TyHua bnto OuH

Bluefin tuna tartare
150 r

850 P

TapTap n3 nococs

Salmon tartare
150 r

610 £

KaﬂbMapbl C MapnHOBAHHbLIM MepLeM
1 MUHU-KapTodenem

Squid with pickled peppers and mini potatoes
200r

630 P

Muonm B 6e/10M BUHE
C YeCHOKOM M TpaBamm
B TOMaTHOM COYyCe WJI1 CZIMBOYHOM COYyCe
Mussels in white wine with garlic and herbs

in tomato sauce or cream sauce
200r

750 P

L‘|eCHO‘vIHbIe rPeeHK"
13 6e510ro nam YyepHoro xaeba

Garlic croutons from white or black bread
150 r

350 P



[OPAHEE
HOT

CYITbl

S0UPS

— MopcKolt YepT B MepeyHOM coyce

Monkfish in pepper sauce
250r

1150 £

Jlococb B MMCo coyce

Salmon in miso sauce
200r

890 P

@ Pu3oTTo € Tpeckowm
v ymncamm n3 peHxens
Risotto with cod and fennel chips
220r

1250 P

YepHoMopckas 6apabynbka
C 3aneyeHHbIMU OBOLLAMMU
Black sea red mullet with roasted vegetables
250r

890 P

Tanbatenne c rpebewkom
B CJIMBOYHOM COyce

Tagliatelle with scallop in creamy sauce
200 r

890 P

CE:? PaBunonu c nococem

Ravioli with salmon
200r

/80 P

ToMaTHO-NepeyHbIn cyn
C MopenpoayKTamm

Tomato and red pepper soup with seafood
300r

690 P

YCTPUUHbBIM KpeM cyn

Oyster cream soup
250r

650 P

Yxa 13 Tpex BuaoB 6e510M pbibbl
Ukha with three kinds of white fish
250

480 P

& Tarckuit cyn
Thai soup
300 r

690 P

KypuHbIM cyn € macTon gutanmvHm

Chicken soup with ditalini pasta
200r

350 P

@ MUHecTpOHe

Minestrone
250r

350 P
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PbIbA

FISH

(Ha BbI6Op: Ha napy / Ha rpunae / Ha ckoBopose)
(steamed / grilled / pan-fried)

Tpecka
Cod
100 r

210 £

[ManTtyc
Halibut
100 r

320 P

3ybaTtka
Catfish
100 r

260 P

Hopano
Dorado
I wr./ 400-500 r

690 P

Cubac

Sea bass
1 wr. /300-400 r

750 P

HE PblbA

NOT FISH

Tensubs Bbipe3ka
C paratyeM B C/IMBOYHOM COycCe

Veal tenderloin with ratatouille in creamy sauce
300r

880 P
@ Tenaubun We4vku

C rnnrope mn3 cesibgepesd

Veal cheeks with celery puree
220r

850 P

Byprep
C KOT/1IETOM M3 MPAaMOPHOM roBS4MHbI

Burger with marble beef
240/200/50 r

650 P

LlbinneHok ¢ oBoLWw,aMu
B TAMCKOM CTUIE

Chicken with vegetables in Thai style
280r

680 P

I'pequBaﬂ narnuwa ¢ oBoWwamMm

Buckwheat noodles with vegetables
200 r

430 P

Crenk Pnban 3epHoBOro otkopma

Ribeye steak grain fed
300 r*

1800 P

Kopewka arHeHka
Rack of lamb
160 r*

950 P

MWHW KOTNETKM U3 ublinaeHKa
C KapTogesibHbIM Mope

Chicken rissoles with mashed potatoes
100/100r

590 ¥+

*Bec npogykTta 4o npuroToBIeHUs
Raw weight
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[APHWUPBI

SIDE DISHES

@ OBowmn rpunb
Crilled vegetables
200 r

290 P

LLInnHaT B CIMBOYHOM coyce

Spinach in a creamy sauce
100 r

290 P

[Ntope kapTOodPenbHoe
C TpfO(beJ'leblM MmacsioM

Mashed potatoes with truffle oil
100 r

290 P

@ Monopow Kaptodesib C 3eNeHblo

Young potatoes with herbs
100 r

290 P

@ Puc Ha napy 6acMaTu

Rice steamed basmati
100 r

210

@ Cnapxa

Asparagus
100r

320 P
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HALLIA COYCbl

OUR SAUCES

_J TepeyHbli

Pepper
50r

80P

ToMaTHbIN

Tomato
50r

80P

Kappwu
Curry
50r

80P

2 Ynnu

Chile
50r

80P

CnMBOYHO-CbIPHbIN

Cream cheese
50r

80P



[IECEPTbI

DESSERTS

Munbden -
LOOMALLIHMIA HAMOJSIEOH C YEPHMKOM

Millefeuille with blueberries
120 r

350 P

Bo3nywHoe 6e3e
C COYyCOM U3 JTIeCHbIX Aro4

Air meringue with wild berries sauce
140 r

490 P

Yunskenmk
CO C/IMBOYHO-LLOKO/1agHbIM CO_)/COM

Cheesecake with cream-chocolate sauce
120/20 r

350+
Tpu LLokonaga

Three chocolate cake
120/40 r

450 P

COPBET / MOPOXEHOE

SORBET / ICE CREAM

Copbet
Sorbet

Marro-mapakyrisa / ManmHoBbik
Mango-passion / Raspberry
50r

180 £

JlaviM-1MMoH

Lime-lemon
50r

120 P

MopoxeHoe
BanunbHoe / lLlokonagHoe / @ucrawkosBoe
Ice cream
Vanilla / Chocolate / Pistachio
50r

120 P

Bce ueHbl ykazaHsbl B py6nsix Bkmodas HAC



