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Mcnonb3yem cbipbl
Haluel CbipoBapHM

SKJ/IEPbI C KPABOM

1 30710TOM MKPOW NanTyca
Eclairs with crab and golden halibut caviar

990.- 230-

SKJIEPbl C PUMETOM

13 KONYEHOro N10COCA
Eclairs with smoked salmon rillettes

890.- 220-

®AJIAHTA
KAMYATCKOIO
KPABA

1 800. = 90/110r

KPEBETKW CO CTPAYATE/IZION %
1 MyccoM u3 6ataTta N

Shrimp with strachatella and sweet potato mousse

840.- 2or

MALUTET U3 NMEYEHU TPECKU
¢ 60POANHCKUM X1e60M
Cod liver pate with Borodino bread

510.' 180 r

TAPTAP N3 CEPALA OJIEHA
C CbIpHbIM MYCOM U1 BA/NIEHOM I/IKpOIZ MOPCKOIo exa

Tartar of deer heart with cheese mousse and dried sea urchin

640.- 10-



OJINBbE C KPABOM U KPEBETKOW
1 061eNMX0BbIM MatOHE30M
$$ 3 Olivier with crab and shrimp and sea buckthorn mayonnaise

e 650.- o

Mcnonb3yem cbipbi

HaLuei cbipoBapHM CAJIAT TABYJIE

C FPE6ELLIKOM 1 ane/ibCMHOBbLIM YN
Tabbouleh salad with scallop and orange chili

840.- 190

3CTParoHOM 1 CBeXew K1y6HUKO

EYPPATA C OJIEHUHOW %
'

Burrata with venison, tarragon and fresh strawberries

1150.' 300r

®ANTAHTA KAMYATCKOIO KPABA

Phalanx of Kamchatka crab

1800. = 90/110r

NMOMOPCKAA YXA

€ lococeM, KpaboM U Tpeckoii B coyce Muco

Pomor fish soup with salmon, crab and cod in Miso sauce

780. = 130/240r

CEBEPHASA TPECKA C NOJIEON

Northern codfish with spelt L.

750.- 130m50- B ]

MOPCKOW OKYHb
C ntope 13 cenbaepes
1 GpepMeHTVPOBaHHOW MOPKOBBIO

Sea bass with celery and fermented carrot purée

720. = 90/100/30/15r

M’PEGELLKA
C KYKYPY30/4 1 BeleHKaMmn KMMyK

Scallops with corn and kimchi hangers

980. = 60/120r
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OJIEHUHA
C ATO/HbIM COYCOM W MOPKOBHbIM Mtope

Venison with berry sauce and carrot puree

1250.' 80/200

CEBEPHAA AHHA MNMABJIOBA
@ MOpOLLIKOI;i N KeapOBbIM OpEXOM

Northern Anna Pavlova with cloudberries and pine nut

420.- 100r






