
STARTERS

Greek olives with piquant peppers�   350

Rabbit liver pate with raisins� 350 

Pickled artichokes �   370

Тартар из говядины с жареным рисом и чукой� 590

Lightly smoked guacamole with corn nachos�   650

Salmon tartare with avocado� 690*

SALADS

“Eleven vegetables”�   420

Greek with feta and kalamata olives�   470*

Crunchy eggplants with tomatoes and cilantro�   570

“Caesar” with grilled chicken� 590

“Mediterranean” with grilled octopus� 750
and baked potatoes

Buratta with tomatoes�   790

Avocado with tomatoes and king crab� 990*

VEGETABLES AND GRAINS

Quinoa with poached egg�   420

French style mashed potatoes�   290
with truffle oil

Spinach with pine nuts and lemon�   350

Baked eggplant with yogurt�   390

Asian style broccoli�  450

HAWAIIAN POKE 
AND PERUVIAN ROLLS (NIKKEI)

Poke with salmon and avocado� 590*

Peruvian rolls:

with shiitake and wakame�  390

with tuna, mango and miso mayo�  460

with salmon, avocado and cream cheese� 490* 

with warm shrimp and avocado� 570*

SOUPS

Chicken noodles� 190

Borsch with stewed beef � 290

Cream of pumpkin with coconut milk�  320

“Tom Kha” with seafood and chicken� 690

PASTA

Fettuccine with mushrooms �   360

Penne Pomodoro�  390

Homestyle paste with meat ragout� 450

Linguine with shrimps and lemon zest� 490

Spaghetti wth seafood� 690

PIZZA

“Margarita”�  390

“Pepperoni”� 450

With parma ham and rocket salad� 590*

With salmon and cream cheese� 650*

STREET FOOD

Shawarma
classic | curry | teriyaki� 420
with Murmansk crab� 890*

Burger with marbled beef� 490

FISH AND SEAFOOD

Patties made of fish and seafood � 630*
with fried courgette

Sauteed shrimp� 690

Charcoal grilled salmon� 890*

Sea Bass “Acqua Pazza”� 890*

Greek style octopus with mashed potatoes� 950*

MEAT AND POULTRY
Buckwheat porridge with stewed cheeks� 390 
and fried onion

Asian beef with sesame and lettuce� 490 

Oven baked “Tom Yum” chicken� 490*

Chicken breast with couscous� 570 
and Argentine chimichurri

Stroganoff with beef cheeks and mashed potatoes� 590 

Chopped marbled beef steak� 630 
with fried egg and buckwheat

Beef tagliata with rocket salad and cherry tomatoes� 790

Filet mignon of farm beef� 850

SAUCES

Truffle | Pepper | “New York”� 190

DESSERTS

Choux bun with condensed milk� 75

Wafer roll with caramel� 95

French apple pie with ice cream� 270

“Tres Leches”� 290

Chocolate-banana muffin� 290
gluten-free with fresh banana and sour cream

Cheesecake with baked milk� 320

Cherry meringue� 350

“Chocolate hazelnut”� 350

“Pavlova” with strawberry� 450
with whipped cream and basil

Eclairs

Choux� 140
Strawberry� 190
Chocolate | Mango-passion fruit | Hazelnut� 210

Candies� 1 pc. | 5 pcs.
Black truffle� 90 | 400

Ice cream and sorbet variety� 120

WE WILL SERVE BURGER IN A BUN 

OR IN SALAD LEAVES

vegetarian
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Daily 
from 12 pmma i n

*discounts are not applied

FOR GROUPS OF 10 PEOPLE AND MORE A 10 % SERVICE FEE MAY BE INCLUDED IN A BILL

YOU CAN CHOOSE TRADITIONAL, GLUTEN-FREE 

OR WHOLE-GRAIN PASTA



Mon-Fri: 9 am to 1 pm
Sat-Sun: 10 am to 3 pm

vegetarian
*discounts are not applied

ITALIAN COFFEE �

Espresso, 100 % arabica

Classic� 30 ml  150

Caffeine-free	�  30 ml  190

Ethiopia� 30 ml  190

Guatemala� 30 ml  190

Brazil � 30 мл  190

Americano, 100 % arabica

Classic� 120 ml  150

Caffeine-free� 120 ml  190

Ethiopia� 120 ml  190

Guatemala� 120 ml  190

Brazil � 120 мл  190

Latte� 300 ml  250

Special cappuccino � 350 ml  270

Lavender raf� 250 ml  290

Spice latte� 300 ml  290

Banana latte� 300 ml  290

Latte matcha� 250 ml  290 
made with oatmeal milk

Cocoa with whipped cream� 350 ml  290
and marshmallow

TEA � 500 ml  350

Assam | Earl Grey | Chocolate brownie |  
Sencha | Milk oolong | Jasmine

MIXTURE, BERRIES,  HERBS � 500 ml  390

Apple pie

Camomile

Double fermented willowherb

Lingonberry with pear and honey

Sea buckthorn with ginger and orange

Blueberry with raspberry and mint

WATER

RusseQuelle� 500 | 700 ml  250 | 340 
Acqua Panna | San Pellegrino� 500 ml  420

Evian | Badoit� 750 ml  590

SPARKLING WINE� 125 ml

Prosecco� 450

Veneto, Italy

THIS BROCHURE IS AN ADVERTISING MATERIAL. PRICE LIST WITH WEIGHT OF THE DISHES, NUTRITIONAL AND ENERGY VALUE, AND OTHER CONSUMER INFORMATION, RELEVANT TO REQUIREMENTS OF THE LAW OF THE RUSSIAN FEDERATION ON 
THE PROTECTION OF THE CONSUMERS’ RIGHTS NO. 2300-1 OF FEBRUARY 7, 1992, CAN BE FOUND ON THE CUSTOMER INFORMATION BOARD. PRODUCTS AND SERVICE PROVIDED MEET THE REQUIREMENTS OF STATE STANDARD GOST-30390-2013

PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS! ALL PRICES ARE QUOTED IN RUBLES INCLUSIVE OF VAT

WHEATGRASS JUICE

Wheatgrass shot� 40 ml  190

Wheat, lime, honey� 100 ml  280

Wheat, pineapple, basil� 100 ml  380

SMOOTHIE

Fresh tropical mango lassi� 250 ml  350*

Cranberry - lime - honey� 250 ml  350

Pear - pineapple - ginger� 250 ml  350

MIXED FRESH � 300 ml  320 
SQUEEZED JUICE

Green apple and ginger  

Detox green

Detox ABC

Citrus

FRESH SQUEEZED JUICE � 250 ml

Orange, apple, celery,  � 290 
carrot, grapefruit

Pineapple� 560

Pomegranate� 990

Raf coffee “Belochka”� 350 ml  320 
with nut candy

BREAKFAST
EGGS

Boiled farm egg with toasts and butter�   90

Two fried eggs with toasts and butter�  190

Classic omelet�  210

Two fried eggs with fried ham,� 390 
baked tomatoes salsa and mix salad  

Omelet with ham, cheddar� 420 
and baked tomatoes salsa 

Omelet with salmon and cream cheese � 520

EGG BENEDICT

with ham and tomatoes � 480

with avocado and spinach�  590

with salmon and zucchini � 690*

with Murmansk crab� 890*

PORRIDGES

Oatmeal porridge with baked apples and almond �  230

Millet porridge with maple syrup �  250

Rice porridge with banana and mango sauce�  290

Amaranth porridge with honey and cinnamon�  290

Barley porridge in apple�  290

Quinoa with poached egg �  420

SANDWICHES AND BREAD

British toasts with butter�    90

Homemade sour rye bread with butter�    90

French croissant�   150

Oven baked sandwich with cheddar cheese�  290

SWEET

Homemade granola with Greek yogurt and berry puree�   250 

Chocolate-banana muffin�  290
gluten-free with fresh banana and sour cream

Fresh tropical mango lassi �   350*

Oven baked cottage cheese patties�   350 
with condensed milk cream and cherry jam 

OTHER

Rocket with lemon and olive oil�   150

Grapefruit segments�   170

Seasonal fruits�  250

Tropical mango �  350*

Pancakes with cream cheese and red caviar� 380

Avocado with lemon and olive oil�  390

ANY COFFEE CAN BE MADE WITH NUT MILK OR PLANT MILK 


