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CHEF'S RECOMMENDATIONS

Starters Soups Main Dishes
King Prawns Roast Tuna Thai Style 990
with Sesame 1.100 Cold Borsch 350
Salad "Spring Caprice” Cens S 4720 Bakﬁ% Salm(?&rj
with Tomato & Mozzarella 940 Rk WY IPIAR repES 220
Duck Breast
Gincked kel w0 with Cranberry Sauce 1.250
Caesar Salad _ _
with Grilled Chicken 650 Grilled Filet of Beef 1.330
CAVIAR
Beluga Caviar Osetra Caviar Sevruga Caviar
13 gr 32.000 21.500 21.500
56.8 gr 17.000 11.000 11.000
284 gr 8500 6.000 6.000
STARTERS
Roast Beef with Horseradish 540 Ruccola with Mascarpone
and Strawberries 450
Kamchatka Crab Salad 950
Baked Sea Scallops with Pear 780
MNorwegilan Smoked Salmon
with Capers 760 Blini with Marinated Salmon 520
Marinated Herring Meat Pelmeni 490
with Boiled Potatoes 420
S Mushroom, Spinach
Stolichniy Salad 490 or Cheese Pelmen 380
SOUPS
Clear Fish Soup (Ukha) 410 Borsch 380
MAIN DISHES
Fillet of Wild Sea Bass 1.100 Beef Stroganoff 790
Pike Perch with Potato Grilled Lamb
and Crab Meat Gratin 790 with Honey and Mut Sauce 1.050
Chicken Tabiaees 690 Grilled Fillet of Veal 950
_ Vegetable Cassoulette
Chicken Pozharsky 690 with Parmesan 650
SIDE DISHES
Butter Spinach 400 Green Asparagus 450
Roasted or Mashed Potatoes 200 Boiled Rice 150
Kenya Beans 200 Grilled Vegetables 400
DESSERT
Dessert Trolley 500

Prices are guoted in Rubles. Prices are inclusive of VAT and local taxes




