Dpoe

STARTERS

Salad with sturgeon fillet in

hollandaise sauce, with young
potatoes and lettuce Kamchatka crab salad

1550.- 3000 .-

Salmon and tuna carpaccio with a

layer of pesto sauce.
950).- Smoked duck with parmesan

mousse and fruit
900.-
Salad with baked pumpkin

and caramelized eggplant Salad with brie cheese, prosciutto,

Salad with roast beef, zucchini, tomatoes
and arugula
950.-

Beef tartare with truffle Gouda and
almond creamer
served with french fries

1 200.-

Gravlax and smoked halibut with
garfish caviar and Borodino bread chips

800.- and pear, stewed in cognac 1800.-
850.-
SOUPS
Cream of celery root soup Bouillabaisse soup with Onion soup baked ~ Pot-au-Feu soup with beef
With fried scallops and dorado’ halibut and octopus croutons and Luther and root Vegetables
parsnips 1700.- cheese 1 300.-
1 000.-
CAVIAR
Salmon Caviar Sevruga Caviar Oscietra Caviar Beluga Caviar
28g 56g 113g 28¢ 56g 113g 28¢ 56g 113g 28g 56g 113g
750.- 1500.- 2500.- 3500.-  7000.- 13000.- 4200.-  8400.-  14000.- 14500.- 29000.- 58000.-

served with traditional condiments: Russian pancakes, shallots, eggs, sour cream & chives

MAIN COURSE

Venison pelmeni, cranberries,

Stewed Beef cheeks
with saffron risotto and smaked sour cream
1300.- 1 800.-
Veal medallion with summer
vegetables and Béarnaise sauce
Rack of lamb with baked eggplant, 2100.-
stracciatella and Port wine sauce
3 300.- Chateaubriand with onion pie and
“Chateau” sauce
Beef Stroganoff with creamy puree 3200.-
d gherki
an 1 %O%r _1ns Creamy puree with truffle
' 800.-
Pike perch with ratatouille and cauliflower sauce
1 300.-
DESSERTS
Anjou Blanc Cheese plate

Assortment of cheeses with

Pear stewed in red wine, \
honey and fresh berries

served with vanilla ice cream,

with white wine and Dorblu 2000--
C7h()e(§se Homemade sorbet

i 400.-
Malibu

Pti-Pa Almond biscuit with pineapple

Three mini-desserts compote, citrus frosting, and
550.- coconut mousse
400.-

Salmon fillet, cauliflower croquettes,
with Champagne sauce
1 800.-

Halibut in kvass glaze
2 100.-

Homemade pasta with crab,
zucchini, and asparagus
2 800.-

Grilled octopus with fried cucumbers and spelt wheat

2 100.-

Chocolate sphere
Chocolate tart and coffee ganache
with ice cream of whiskey flavour.

Served with hot salted caramel sauce.

800.-

Hive

Honey sponge with cream and

honey-lemon jelly
700.-

Dear guests!

please note that when servicing more than 8 guests, a service fee
of 10 % of the total bill is charged

If you have any food allergies, please let us know



WINES BY THE GLASS

125 ma Sparkling Wine | Rosé Wine 125 ml
950.- Italy - Prosecco DOC Bruni -Nv | 2021 - Cabernet Franc Rose - Sikory - Russia 810.-
1250.- Russia — T'emelion Rose — Lefkadia, Brut Rose - NV
135 0'_ Cremant -Andre Delorme Brut Rose - NV
Kpacnoe BuHo 125 mat
125 mat White Wine
2021 - Pinot Noir - Hans Baer — Germany 700.-
700.- Germany — Hans Baer— Riesling-2021 | 5059 Syrah/Mourvedre — Amphitrion — Russia 650.-
1100.- France — Cellir des ChaTtreux-Ga.rd - ViOgl’liel‘— 2021 2020 -Malbec — Luigi Bosca — Argentine 1450.-
950.- ltaly - Sobaja — Savignon Blanc -2020 | 505, _ Valpolicella Classico - Domini Veneti - Italy 1150.-
950.- Spain - “Medusa” — Albarino - 2021
BEER
Bottle beer Non-alcogolic beer
490.- 330w Russia - Zhiguli Barnoe Bakalar 330w 420.-
650.- 500 mx Czech - Primator Premium
650.- 500 mx Czech - Primator Weizenbeir
650.- 500 mx Czech— Primator Premium Dark
SOFT DRINKS
Still Water  Soft Drinks
370.-/ 750.- 250 ml/ 750 ml San Benedetto | Evervess Cola / Lime / Orange 330 mn 400.-
500.- 500 ml Dausuz | Tonic Water 200 M 490.-
Cacaocola 200 M 490.-
Sparkling Water | Ginger Beer 200 Mt 490.-
370.-/ 750.- 250 ml/ 750 ml San Benedetto | Red Bull 230 M 450.-
500.- 500 ml Dausuz | Homemade Lemonade
Mango-Passion fruit, Raspberry
Ginger, Cucumber-mint, Strawberry 300 ml 600.-
JUICES
Bottled Fresh
380.- 200 ml orange, apple, tomato, | orange, grapefruit, pineapple, 300 ml 650.-
pineapple, cherry, cranberry | apple, carrot, celery, mix
TEA
550.- English Breakfast Jasmine 550.-
550.- Darjeeling Morgenthau 550.-
550.- Earl Grey Milky Ooloong 550.-
550.- Greenleaf Sweet berries 550.-
Mint 550.-
Wellness 550.-
COFFEE
450.- Espresso Cappuccino 500.-
450.- Ristretto Flat White 500.-
450.- Espresso Macchiato Coffee Latte 500.-
500.- Double Espresso Cacao 600.-
500.- Americano Espresso Tonic 650.-
Irish Coffee " 950.-

-

All prices are in rubles and include VAT




