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Halibut and salmon sagudai with baked
bo'gatoes and Borodinskiy bread.
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Mur}%msk scallops with crispy vegetables {" L ¥ -
grin dill cream, served with trout andmxalibulcaviar.'" o TR
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Cod back with caviar pike, trout, |
halibut and Nero Verone risotto.

760.' 130/200 r



Baked crab phalanx with squid tentacles,
pancakes with laminaria in crab milk.

990.- 00r
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Burger with grilled deer

and cloudberry mayonnaise' 1 l F
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t,served with crab milk
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Sea urchin. ;
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Lingonberry tincture.
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Blueberry tincture.
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Cloudberry tincture.

40 mn 190.' 500 mn 2100.'

Gathering «<Beyond the Arctic Circle».

700 mn 380.'
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n - R Baked oyster /

E:'._' "y with miso mayo sauce
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Sea urchin Oysters Scallops
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‘ Phalanx of king crab.ggiled.in sea.water.
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King-crab meat with mixed ; [y
green salad and citrus oil.
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1700.' 100/150 &
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TO START WITH / Sturgeon caviar with baguette and butter. Noble cheese platter with

‘ g fresh strawberries.
*‘.\l \ —
\ o 5600.- 740.- 20
\ "3 £ .- ---

57/200r




RN s

LR N DR E.,

B, FRENLGERE

,,1,.,,, " _,1Melted cheese with baby potatoes,
m‘.} n?shrooms morels and oyster mushrooms.

<

1100 = 180/280r
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Meat platter: pork, smoked pork belly,
brisket and turkey sirloin.

820.- z00-
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Melted cheese with baby potatoes,
shrimps and squid tentacles.

1200.-

180/300
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Duck liver pate
with fruit
~ and white bread. "

‘Back Yellow Fin tuna tartar - ' SR AT ~ Beeftartar with oyster cream

with grilled avocado. - : el “+ and Borodinskiy bread. -
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SALADS
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Crispy salad with strawberries,crab and
pomegranate chimichurri sauce.

1150.-  2¢0- 5 Ayt




Pink beef salad with tuna sauce, baby potatoes
and crispy green mix.
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660.- 2:0-
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Salad with shrimps, scallops, | Ii'a;f‘g.e gréen salad 640.-
and mixed greens. with tandoori chicken. 2601
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Crls_p_y‘veg.etable salad in bal
i-glaze and almond petals.

BANELE TRRECZME

Stracciatella cheese
with arugula and tomatoes.

VS
o

660.' 150/80 r
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Bowl salmon salad with oyster
quinoa and vegetables.

o6
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740.' 370 r
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Caesar salad with tiger prawns

* o i : 730.- 1urnor
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670.' 260r
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Bouillabaisse - seafoodsoup
with crispy ‘white bread.

780.' 450
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Finnish salmon soup with, cod,
pink prawn, salmon caviar
and croutons.
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P _640.- . 34.o_r, ]
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Tom yum with seafood, ! ! ® '—~.' Ra’menwnthcrab I

sticky rice. 680.- 450+ : ; : 540._4‘5
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Chicken soup with homemade pasta Borsch with beef served with
and chicken meatballs. homemade «salo» on rye bread.

310.- ssor 390.- ss0-
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PASTA
HANDMADE ONLY

S P9 A 8RR IR

Black chicken and shri'rt].p.rlavicli__‘-
with oyster.and crab sauce. | ¥t
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Black pasta with squids tentacles
an i viar.

=X AFZARNME FENBRHEEFRESARNME

Pasta with salmon Spaghetti with oyster mushrooms
and shrimps in risotto sauce. and morels in a fragrant truffle cream.

820.- ssor 740.- ssor
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ROMAN PIZZA

B2 X BB AN = Ak

With a deer ham and
smoked cherries.

2

HANDMADE ONLY J#

B & M2 K

With salmon and arugula.

2

BE &I k&N

With grilled sausages. With squid, prawns and
tobiko caviar.

2

L

520.' 4601 640.' 370r 420.' 400 r 580.' 460 r
wRNEN FIREEREEBRE  290. BREBANDMEIER 0.
VEGETABLES Oyster quinoa with chimichurri sauce. 300r Soft mashed potatoes with heavy cream. 2001
& CEREALS
BiRER 200.-
150 r

Crisp french fries.
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STEAKS

R ENBRYNES

Cowboy steak - the thick edge of the rib part
of the bull on the bone.
Very tender and juicy with a crispy crust.

2790.' 600/75r




Machete steak - rib.steak,
delicate texture, rich meat taste.

970.-

220/75 1

A BR

Rib eye - the thick edge
of the rib part of the bull,
incredibly juicy.

1890.-

320/75r

RARE
Pk

Roasted on the outside, red on the inside

MEDIUM RARE
=53

Steak with blood, red and pink on the inside

HARNFHE

ALTERNATIVE STEAKS

R4 B &R

Bavette steak - from the rump of a bull,
with more pronounced meat texture.

1100.-

310/75r

BRiMWEeET

OUR BRANDED SAUCES

Re | HEE  REE/
HERE | WMEE /
fERE&E / FHRWE
Chimichurri / Abalon / BBQ / Tandoori /

Truffle / Adjika / Pepe Verde

150.- 5¢

3

ANAMAREAER

Black Angus marbled
beef, 200 days grain fed,
21 days wet aging,
«Miratorg».

AN H

Steak New York - a thin fillet
of marbled beef, incredibly
juicy with crispy crust.

1590.-

320/75r L

BE / STEAK DONENESS

WELL DONE
N 2

Cooked though, with almost no juice

MEDIUM
Eiloag )

Medium roasted steak, pink on the inside

MEDIUM WELL
57

Nearly roasted steak light-pink inside

EENEEREANN , EFIEMEAE / THE WEIGHT OF THE RAW STEAK. THE WEIGHT OF THE FINISHED STEAK DEPENDS ON THE SELECTED DEGREE OF ROASTING
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Deer ham W|th s.l‘ﬁokeq' cg__‘ép,‘ief
otatoes, i %

d and m‘asm

BT AFIE DR ZA $ﬂi%

Beef medallions with truffle cream T 40 - Duck leg confit W|th sweet potato pure
baby potatoes and morels. - 5-"" = . 1801260 r | port Wlne glaze and 'Eashe-w nuts_,,
; .
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Swedish meatballs with mashed BBQ chicken with fresh vegetables A generous piece of grilled pork
potatoes and lingonberry jelly. and adjika sauce. with fresh vegetables and adjika sauce.

660.- 150/50/150 ¢ 640.- 180280~ 760.- 250280r
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Sea trout in crab berblancisatuce

with young vegetables.

1150.- 150220+




BaREARARRATED.
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' Back QFCO,.;:I_ﬁSh'W'&h pike caviar, trout,
“rhalibut and-Nero Veroneg risotto.
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' YeIIow Fin tuna steak Ry o il

-W|th asian Abélon clam sauce- o, 8
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1250.- 1101120 r

5

ﬁ*ﬁ aEREA KRBMEE S e

g S A 5 Salmon with qumoa and fruit chutney Y O p S Y AR 0/900 0
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Melting sushi balls

670.- 200




.. Tartar roll with scallop: Y

VY
i

760, s

B Bk 63 55

Tartar'roll'with salmon.

760.- 360+

Tataki roll with salmon.

'
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780.' 300r




Baked roll

crab & shrimp
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Crunch roll

790.' 310,
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Philadelphia with eel.

720.' 3407 s

WS 48 & 2% KBRS KEFEMMNE

Philadelphia Classic. Philadelphia with eel. Philadelphia with salmon California tobiko.
& tobiko.

620.- 250 660.- 300 660.- 2s0r 590.- 2s0r

K& A

California-tobiko

H_—

760.' 320r




PANASIA

‘vegetables.and.Unagi satice:
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680- 3.5.0 r
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E%EHIQ : % P Eﬁ%ﬁﬁ/\\\
: PaSSIOI’l fI’UIt Creamy mousse

Apple - creamy.mousse
! . '~-and marmalade’of mango
and passmn fruﬂ-ln chocolate glaze

and apple's marmalade
in white chopolate glaze ind} ior
i { ¥ "4

380.- 100r_ -'"380 400 Yy
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Cloudberries & Ceda"
under the snow

390.' 240
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Warm chocolate cake . . «Prague» cake

340.- nor 3 _ = w 340.- o
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Delicate creamy spring ro]l with bﬂ[{f@ .
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.Baked camembert with-honey, =
cashew nuts and fresh b_emes.

.—’

740~ 0

MEBRRZLTER

Cheesecake with fresh berries.

390.- wor

X 5T BLAKH MK KRB G ACHM
Gorgonzola
Berry mix

160.- sor 160.- sor

=+ @ ~SU dH S /N9 Q107
ﬂ- /7 ;/-\ Truffle
OUR BRANDED ICE CREAM 160.- so-r

EEEAN MREENEMRMEH, EBHRS A

Dear guests! If you are allergic to any food product, please inform your waiter.

KAREH R

Cream

160.-

80r
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