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<3 DESSERTS

Paris-Brest with peach and almond
Bird cherry honey

Big hot «Napoleon» with cherries
Pavlova with berries

Pavlova with wild strawberries

Chocolate cake with hot caramel
Tiramisu with citrus and cinnamon
Swan lake

Assorted mini-desserts

Prune in milk chocolate
Lemon jelly with Italian meringue
Caramelized peaches with vanilla ice cream and pistachio

Earl Grey Candy 1 pc

Ice cream
truffle / walnue-maple syrup /

salted caramel / vanilla

Sorbet
yuzu lime / mango / coconut / raspberry / peach / isabella grape / cherry

450
450
650
850
900
1100

1600

€3 SEASONAL FRUITS

Wild Strawberries 50 g
Strawberries 100 g
Blueberries 50 ¢
Raspberries 50 g
Blackberries 100 g
Sweet Cherries 100 g
Watermelon 100 g

Melon 100 ¢

5500

5000
12500

26000

2900

2650

£% €3 RAW BAR
1350 Sea urchin

ggz Imperial Russia

1350 Moari Korea
1690 Dibba Bay UAE

100 Pink Jolie Namibia

990 Murotsu Japan

1550 Gillardeau France
2650

590 £ CRABS

550

890 Kamchatka crab claws on ice

250 Kamchatka crab’s first claw

Kamchatka crab leg
450 Half of Kamchatka crab
450 ég% SHRIMPS & LANGOUSTINES
%g%’ Magadan shrimps on ice
Scampi Crudo

2100

;ZZ &3 COLD SNACKS

550 Assorted cheeses

600 Tomato carpaccio with burrata

2:2 Olivier Unagi salad

550 Salmon ceviche with avocado

Far Eastern scallop carpaccio with yuzu sauce
Octopus carpaccio with tomato salsa

Tuna tartare with chuka and nut sauce

Beef tartare with Tonnato sauce

Dear guests! If you are allergic to any product, please notify your waiter about this. The menu is an
advertising product, confirmed checkout menu can be found ac the Consumer Information board and Muksun stroganina
available upon your request. We accept rubles and credit cards (Mir, VISA, Maestro, Mastercard).

Nelma stroganina

3400

2100
2200

1650
2900
3800
1900
2200

ITOO

2950



& SALADS

Watermelon with feta

Green salad with avocado and sesame dressing

Crispy eggplant salad with tomatoes Kimchi

Salad with mango, tiger prawns, dried cranberries and almond petals
Tuna and quinoa bowl

Green salad with hot smoked salmon

Green salad with crab

«Mimosa» salad with Far Eastern sockeye salmon tartare

1700
2850
2150
3100
2200
3500
3200

4200

& HOT STARTERS
Zucchini flowers with crab

Eggplant on coals with crab

Crab donuts with mango Aioli

Spring rolls with crab in «Tom Yam» sauce

Sakhalin scallop with mashed potatoes and truffle
Warm squid and cuttlefish salad

Black nelma dumplings

£% &3 HOT DISHES. FISH
990 Pike cutlets with mashed potatoes and truffle sauce
1350 Black cod with cremotto and asparagus
1500 Atlantic halibut with fresh salsa
2100 Dorada in parchment with vegetables
1300 Baked salmon steak with creamy spinach
2750 Octopus with roasted peppers and green salsa
3600 Crab cutlets with spinach in cream sauce
1650 Chilean sea bass in miso sauce with Altai honey

& FOR A COMPANY
LT
Sea bass in salt 100 ¢
1800 :
Sea bass baked with new potatoes,

2400 black and green olives, red onion, tomatoes

4 and capers 100 g.
1500
00 & HOT DISHES. NOT FISH
1950 Chicken with oyster mushrooms and Gorgonzola sauce
1650 Stewed goose in mustard
700 Duck breast with baked plum

f PASTA \\ // SOUPS

Homemade pasta with truffle 1850 Okroshka
) with beef tongue on kvass
Pasta with chanterelles
and Camembert 1700 ) )
Okroshka with kefir
Spaghetti with vongole 1900 and Magadan shrimp
Pagta with shrimps G N
and pesto sauce I azpacho
P 750 withpcrab and avocado
Tomato pasta with crab 3100
; : Rostov fish sou
Pasta with braised lamb 1450 With walleye, Whitefish
Ravioli with crab and vegetables
and bisque sauce 2000
Risotto with chanterelles Tom Yam «Pavilion»
and smoked pear 1500
Risotto with Far Eastern Borscht

\\scallop and black truffle 1850// \\With beef cheeks

Veal schnitzel
Rib eye steak

759

950

1800
1600
2000
2900
6200
4900
1700

2500

Filet mignon with foie gras and marsala sauce
1300 Slow-cooked lamb shank with potatoes
1650 Striploin steak with chanterelles and pepper sauce
2900 & SIDE DISHES
Sweet potato fries with truffle aioli and parmesan
1350 French fries with truffle and parmesan
Broccoli with green salsa sauce
2000
Grilled asparagus
1450 Mashed potatoes

// Grilled vegetables

Fried potatoes with chanterelles and smoked sour cream

750
950
650
1200
650

ITI00O

990



