OTCKAHMPYWTE QR-KOO ANA NMEPEXOOQA MEHIO
SCAN QR-CODE TO MOVE TO OUR MENU




NEW

NEW

STARTERS

HAYNHAEM

AQ poultare pate with pickled apples in spices
AQ MawTeT 13 NTULbI C MapUHOBaHHbIM A6TOKOM B MPAHbIX CreLmMax

Beef tartare with mustard cream and crispy parmesan
TapTap 13 roBAAMHbI C KPEMOM M3 FOPYMLLBI M XPYCTALLMM MapMe3aHOM

Our signature Vitello Tonnato made from beef tongue and served with caper
meringues

Haw Butenno ToHaTo 13 roBa)Xbero a3bika ¢ MepeHraMm 13 KarnepconB

Atlantic trout tartare with wasabi and seaweed crisps
TapTap U3 aTnaHTU4Yeckom dopeny ¢ Bacabu 1 YmncamMm 13 BOAOPOCEN

Tuna tartare with wasabi ice-cream
TapTap U3 TyHLLa C MOPOXXEHbIM 13 Bacabu

Dorado ceviche with black quinoa and Sriracha sauce
CeBuye 13 4opafo C YepPHbIM KMHOa U COYCOM LpUpaYa

Salad with the far-eastern squid, orange and avocado
CanaT c 4anbHeBOCTOYHbBIM KajlbMapOM, anesbCUMHOM M aBOKaao

Salad with octopus and passion fruit jelly
CanaT c OCbMWUHOIOM U XKene 13 MapaKymnm

Salad with pickled salmon, potatoes, saffron aioli with beet “snow”

CanaT 13 MapMHOBaAHHOIO 10COCS, KapTodend, WadpaHOBOro anonu
CO «CHEroMm» 13 CBEKJbl

Salad with duck jamén and pikled mushrooms
CanaT 13 yTMHOro xaMOHa C abprkocamMu U MapUHOBaHHbIMK rprbamMu

670 P

830 P

590 P

750 P

560P

630P

690 P

940 P

710 P

750 P



NEW

Lebanese salad with grilled lamb, sumac and feta cheese
JIMBaHCKMM canaT C ArHEHKOM Ha YIIax B CMeLMax CyMax 1 CbIpoM deTa

Jamén of the black Iberian pig “Cinco -Jotas - 5j” 36 months
and Pa amb tomaquet

XaMOH 13 YepHom nbepuinckomn cemnHbmM «Cinco ~Jotas - 5j» 36 Mmec
n Paamb tomaquet

Cheese platter with nuts and flower honey
[locka ¢ CbIpHbBIM acCOopPTU, OpexaMu U LIBETOYHbIM MEOM

Our olives (light-salted)
Hawwu onvneku (cnaboconeHsble)

Aceitunas Kalamata
MacnmHbl KanamaTa

WITH A SPOON

630 P

2190 P

990 P

390P

390P

Warm tomato soup with burrata, colored tomatoes, and black garlic meringue
Tennbi TOMaTHbLIN Cymn C ByppaTom, UBETHbIMK TOMaTaM U MEPEHTOM U3 YEePHOTO

YeCHOKa

Mediterranean ukha (fish soup)
Yxa cpean3eMHOMOpCKas

Our Thai chicken soup with lime jelly
Haw Tanckmm cyn ¢ KypuLen 1 xene 13 narma

C NNOXKOW

490 P

630P

630P



GOING ON

NMPOOOJTXKAEM

Pappardelle with wild mushrooms, smoked cheese, and truffle fragrance 730 P
Manapgenne ¢ necHbIMKY rpubamMm, KOMYEHbIM CbIPOM M apOMaToM Tprodena

Dim sum with shrimps, pickled kohlrabi, and mango 790 P
[M-caM c KpeBeTKaMu, MapMHOBAHHOM KOMbpabu 1 xene 13 MaHro

Burrata with tender rice, tomatoes, pesto, and arugula 890 P
ByppaTa ¢ HEXHbIM PUCOM, MOMMUAOPAMU, MECTO K PYKKOIOM

Risotto with shrimps, saffron mousse and icy cava 790P
PW30TTO C KpeBeTKaMu, LiadppaHOBLIM MyCCOM M NEAAHOM KaBOW

Grilled shrimps with seaweed and kimchi sauce 1890 P
KpeBeTKkuM Ha rpusie ¢ COyCOM 13 BOAOPOCEN U KUMYM

new Octopus with marbled mashed potatoes and avocado 1280 P
OCbMUHOI C MpaMOpPHbIM KapTodeNbHbIM Mope 1 aBOKaAo

MAINS

OCHOBHOE

Seabream with warm beet tartare, borscht veil, and horseradish mousse 690 P

MopCKoWM OKYHb C TEMMbIM TapTapOM 13 CBEKSTbI, Byasblo U3 boplia
M MYyCCOM U3 XpeHa

Halibut with venere black rice and light bouillabaisse sauce 990 P
[ManTyc C pCOM HEepPO BeHepe 1 erkyM coycom bymnabec



NEW

NEW

Catfish with orzotto and Thai sauce
COM C OpP30TTO 1 TaUCKMM COYCOM

AQ spring chicken with potato stew, chestnut mousse, and yogurt sauce

AQ-UbINNEHOK C KapTOdEeNbHbIM pary, MyCCOM W13 KallTaHOB U MOryPTOBbIM COYCOM

Confit duck leg with wheat porridge and baked pumpkin
YTrHaa HOXKa KOHOW C Kallen 13 MUWEeHMLbI U MEYEHOW TbIKBOW

Veal cheeks with celery root, truffle, herbs, and porcini mushroom mousse

Tenaubu WEeYKy C KOpHEM cenbaepes U Tptodenem, NpsHbIMY TpaBamMm
N MyCCOM U3 6enbIX rprboB

Beef tongue with porcini mushrooms, buckwheat, lightly pickled turnip, and
cranberry sauce

[OBSXXMM A3bIK C 6eNbIMU FrpMbamy, rpedKon, NoaMapMHOBaHHOM PErnon 1 COyCoM
N3 KITIOKBDbI

Ox sirloin with potato and truffle gratin
Bblipeska BoNna c rpaTeHOM U3 KapTodena n Tprodens

Black Angus Ribeye / marble beef ribeye
(grain fed, Bryansk, Russia)

Puban Black Angus / prbatt M3 MpaMOpHOM roBaaMHbI
(3epHOBOV OTKOPM, bpaHck, Poccrq)

Pork ribs with Sichuan salad
CBWHble pebpa c canaTom Sichuan

Machete steak with sweet potato, redberry gel, and green pasta
CTrelk MaueTe Cco cnagkmM kapTodenem, bpyCHUYHbBIM ref1leM 1 NacTom 13 3e1eHu

Bread with aioli sauce
(buckwheat, rye and cereals)

Xneb c coycom anonm
(rpeunLLHbBIN, PXKAaHOM 1 CO 31aKaMm)

870 P

690 P

970 P

990 P

850 P

1690 P

3190 P

910 P

1230 P

90 P



FOR DESSERT

HA JECEPT

Coconut Soup with Strawberry Tartare in Ice Dome 530P
KOKOCOBbBINM CyM C TapTapOM 13 K1yOHMKK Noa NeaHbiM KYrnosioMm

Chocolate fondant with almond ice cream 530 P
LLlokonaaHbi OoHOaH C MUHOAIbHBIM MOPOXEHbIM

Banana tart with kumquat mousse and acorn ice cream 490 P

BaHaHOBbLIV TAapPT C MyCCOM K3 KYMKBaTa
M MOPOXKEHbIM 13 XXenyaen

Coconut ice dome with pineapple sorbet 550 P
JlepaHom Kynon 13 Kokoca C aHaHaCoOBbIM COPHETOM

Airy cheesecake with sesame sponge 530P
Bo3ayWHbIN YM3KEMK C KYHXKXYTHBIM B1ICKBUTOM

Chocolate earth with mandarin and almond ice pieces 530P
LLlokonaaHasa 3eMna ¢ MaHAapPUHOM M NeasHbIMKW X10MbAMK U3 MUHAANA

Fig tartar with almond ice cream and goat cheese mousse 590 P

TapTap M3 UHXKPa C MOPOXKEHBIM M3 MHAANS
M MYCCOM U3 KO3bero Cblpa



SORBETS AND ICE CREAM

COPBETbBl N MOPOXEHOE

Tula pryanik ice cream with cherry sauce 90 P
MopoxxeHoe 13 TYNbCKOro NPAHKKa
C BULLHEBbIM COYCOM

Mountain lavender ice cream with flower honey 90 P

MopoxxeHoe 13 FTOpPHOW NaBaHabl
C UBETOYHbIM MeOM

“Korovka” ice cream 11O P
MopoxeHoe «KopoBka»

Vanilla ice cream MO0 P
MopoxeHoe BaHWbHOe

Chocolate ice cream 11OP
MopoxeHoe 13 wokonana

Bananaice cream 110P
MopoxeHoe 13 baHaHa

“Orange” Sorbet 150 P
CopbeT «AnenbcuH»

Kvass sorbet 90 P
CopbeT 13 kBaca

“Lychee” sorbet with Red Bull 190 P

CopbeT «JInym» ¢ Red Bull



This menu is a promotional material
[aHHOe MeHIo ABNseTCs PeKaMHbIM MaTepHUanom.
Con el menu permanente puede consultar con la administracion.
The control menu is available from the administrator.

HALEEMCHA, YTO Bbl MOJNIYYUMNIIN CTOJIbKO XE YAOBOJIbCTBUA OT EAbI,
CKOJIbKO M Mbl, KOTOA EE TOTOBWITW OJ14 BAC.

WE HOPE THAT YOU LOVED THE FOOD AS MUCH AS WE ENJOYED MAKING IT FOR YOU.




