MawTeT U3 YTUHOM NeYeHU C TOMJIeHbIMU AGJIOKaAMMU,
JIYKOBbIM MYCCOM U OBCSIHbIMM XJ1eGLaMu
Duck liver pate with baked apples and onion mousse

TapTaneTku ¢ KpaboM, MOPKOBHbIM KPEMOM U 3€J1eHbIM FOPOLLKOM
Tartlets with crab, carrot cream and green peas

Knaccuueckum Taptap M3 MPpaMOpPHOW roBAAMHbI C KanepcamMm U anonu
Classic marbled beef tartare with capers and aioli

C YepHbIM Tplochenem

with black truffle

JIaHryCTUHbI C Niope U3 Ne4YeHbiX 6aK/a)kaHOB U KPeMOM MaHro-uma
Langoustines with baked eggplant puree and mango-chia sauce

TapTap U3 ceBepHbIX KPEeBEeTOK C UKPOW JieTyuen pbibbl,
TOMaTaMu U MYCCOM MapaKkymns

Northern shrimp tartare with flying fish roe,

tomatoes and passionfruit mousse

TyHel ¢ KpeMOM u3 6enon cpaconu, LULNMHATOM U COYCOM U3 yrps
Tuna with white bean cream, spinach and eel sauce

Cubupckum oceTp

Ukpa c 6nMHammn
P Siberian sturgeon

U CMEeTaHHbIM KPeMOM
Caviar with pancakes

Crepnsipb-aniboMHOC
and sour cream

Albino Sterlet

690

980

990

1390

890

790

990

3900

6500



3eneHbIN canaT U3 TpaB U OBOLLEN C YEePHOCJINBOM,

niope 13 3eJIeHOro ropoLlka U YMncamu us 6ararta

Green salad of herbs and vegetables with prunes,

green pea puree, asparagus beans and sweet potato chips

deHxesib CO cnap>Xeun, MaJIMHON U MOPOXXEHbIM U3 LLaBensa
Fennel with asparagus, raspberries and sorrel ice cream

CyTouHasa 6ypparta ¢ TpemMa BugamMmm 6J1aHLLUPOBAHHbIX TOMAaTOB
Daily burrata with three types of blanched tomatoes

CanaT ¢ KaM4aTCKUMM KpaboM, 3eneHon dhaconbio
U peMynafoMm U3 cenbpepesn

Salad with Kamchatka crab, green bean

and celery remoulade

BentoTe us 6enblx rPUGOB C ANLIOM LleCapKu U YepHbIM Tplodenem
Porcini velute with guinea fowl egg and black truffle

JIaHIyCTUHbI N rpe6eLlKU C UKPOW LLYKU, CZIMBOYHbIM Niope
U3 cenbpepes U COycoM U3 JIeMOHIrpacca U MaHgapuHa
Langoustines and scallops with pike caviar, creamy puree,
lemongrass and tangerine sauce

790

850

990

1890

890

1190



JlapoXXCKMUI cypak co cnap>keu, sgaMaMe, LUMUHATOM
W roJINaHACKUM COYCOM

Ladoga pike perch with asparagus, edamame,
spinach and hollandaise sauce

YTKa ¢ KpPeMOM 1 LyKaTaMu U3 MOPKOBMU, C rpenndpyToM
U COYCOM U3 GPYCHUKU N MapaKyunmn

Duck with cream and candied carrots, grapefruit

and lingonberry and passionfruit sauce

ManTyc c KPeMOM U3 LIBETHOM KamnycTbl, KYMKBAaTOM
M LUTPYCOBbIM MacJiIOM
Halibut with cauliflower cream, kumqguat and citrus oil

dapLmMpoBaHHbIN Nepenen ¢ rpU6bHbIM chpukKacce
" nope U3 cyxohpykKToB
Stuffed quail with mushroom fricasse and dried fruits puree

®dune-MUHLOH C Tprodenem u nope
U3 3ane4yeHHoro 6artarta
Filet mignon with truffle and baked sweet potato puree

Kop3uHa xneba co B3GUTbIM CIMBOYHbIM MAacCJ/iOM
A bread basket with whipped butter

1190

1290

1390

1490

1890

350



KoHdeTbl pyuHor pa6otbl Chocolatheca
Artisan chocolates Chocolatheca

MopoXkeHoe U copb6eTbl
The selection of ice cream and sorbets

«Mapu-bpect» ¢ yHAYYHbIM raHalleM U MOPOXXeHbIM POM-U3IOM
Pari-Brest with hazelnut ganache and rum-raisins ice cream

«MaBnoBa» ¢ KJIYyOHUKOM U ArOAHbIM COYCOM
Pavlova with strawberry and berry sauce

Mupo)xHoe U3 ABYX BUAOB LLUOKOJIaAa C MapUHOBAHHOMW CJINBOMN
U MOPOXKEeHbIM ¢ 6epraMoToM

Cake with two types of chocolate, pickled plums

and bergamot ice cream

190

190

590

690

650



