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YCTPUYHDBIN BAP N22
OYSTER BAR N22

MKOPHbLIN BAP
CAVIAR BAR

I-(pacHaq UKpa 1 350 pys. ANOHCKME YCTPMULLbI / Japanese oysters

Red caviar AmaTo, 1 WT. 590 pys.

YépHaqa ukpa 5500 pys. Yamato. 1pe

Black caviar AKKe, T WT. 590 pys.
Akka, 1 pc.

Igli'gch’ﬁaera 940 py6. TaHaka, 1 WrT. 590 pys.
Tanaka, 1 pc.

MepBaa ¢danaHra kpaba 2100 pys. MaTos, 1 WrT. 590 pys.

First phalange of the crab /100g Matoya, 1 pc.

Mopckowm rpebeLlok 1380 pys. .

B PaKOBUHE CET KOPOJIEBCKWMUWU 8500 pye.

Sea scallop in a shell SET ROYAL

Mopckon exx 390 pys.

Sea Lrohin YcTpurubl, MOPCKMe exxu, danaHrn kpaba,

MOPCKOM rpe6eLLokK, CalluMm TyHel,

CallnMKM TOCOCb

Oysters, sea urchines, crab phalanges, sea scallop,

sashimi salmon, sashimi tuna

KAPMAY4YO-TAPTAPbI-CALLUMMU
CARPACCIO - TARTARS - SASHIMI

Kpyoo 3 cmbaca c MMCO Mao M aBOKado
Sea bass crudo with miso mayo and avocado

Kpyoo M3 NaHrycTuH c ryakomMormne u VIM6VIprIM MOH3Y
Langoustines crudo with guacamole and ginger ponzuSalmon carpaccio with ginger sauce

Kapnayyo 13 nococs ¢ UMBGUPHbIM COYCOM U LBETOUYHbIM pypUKaKe
and floral furikake

Kapnay4yo n3 TyHuUa C d)eerneM M COYyCOM U3 MaHIo
Tuna carpaccio with fennel and mango sauce

Kapnayyo 13 roaguHbl ¢ TprodenbHbIM MOH3Y
Beef carpaccio with truffle ponzu

TapTap 3 roBagmHbl C KPEMOM M3 OCeTpa U KapTO(beJ'leM namu
Beef tartare with sturgeon cream and potato pie

TapTap U3 TyHLa C KYMKBATOM, aBOKag0 U JTYKOBbIM KpeMOM
Tuna tartare with kumquat, avocado and onion cream

TapTap U3 nococs c ToMaTaMu KUMUUM U OFYypPEYHbIM MOH3Y
Salmon tartare with kimmchi tomatoes and cucumber ponzu

CaxanmHckum Fpe6eLIJOK C LWWnNCo n coycom aJioe
Sakhalin scallop with shiso and aloe sauce

1890 pys.

910 pys.

1550 pys.

1 550 pye.

1 650 pys.

1980 pye.

1 650 pys.

1680 pys.

1 640 pys.



XONOAOAHbLIE N TOPHAYUNE 3AKYCKMH
COLD AND HOLD APPETIZZERS

MacHble genukaTechl 2 250 pye.
Cold meat platter

CbipHadqa Taperika C rpeLKUM OpeXOM U OOMALLUHUM OXXEMOM 2 250 pys.
Cheese plate with walnut and homemade jam

CTpayaTenna c KpeMOM U3 NeYeHOM TbiKBbI 950 pye.
Stracciatella with baked pumpkin cream

BuTtenno ToHaTo ¢ TOMaTHOW CanibCoM U MapUHOBaHHbIMU BOOOPOCIAMM 1280 pys.
Vitello tonnato with tomato salsa and marinated seaweed

dune aTnaHTUYECKOM cenbau c KaptodenemM n 60poanHCKUM xnebom 710 py6.
Atlantic herring filled with potato and Borodinsky bread

MaTe U3 KYpUHOM NeYeHn Co 3/1TaKOBbIMU YMNCaMM 990 pye.

n ManMHOBbLIM "MegoM"
Chicken liver pate with cereal chips and raspberry "honey"

KamMuaTckni Kpab c KpeMoM sgaMaMe, ToMaTaMu, apTULLIOKaMM 1950 pye.

c coycoM "lWaMnaHb"
Kamchatka crab with edamame cream, tomatoes, artichokes with Champagne sauce

JTaHryCTUHBbI Bacabu 1150 pys.
Wasabi langoustines

3aneyeHble MMOUU C NPAHbIMU TOMaTaMM 1 NapMe3aHOM 1650 pys.
Baked mussels with spicy tomatoes and parmesan

®ya rpa c WWnco, BapeHbeEM U3 MHXXMPA U cOycoM MopTo 1690 pys.
Foie gras with shiso, fig jam and Porto sauce

BanTuinckaa KunbKa ¢ XpeHOM U 60pOaNHCKUM XNebom 680 pys.
Baltic sprat with horseradish and Borodino bread

Benblie rpybbl C KPAaCHbLIM NYKOM 1 050 pys.
Porcini mushrooms with red onion

ConeHba 890 pys.
Pickles

BPYCKETTbl- 3KJNEPbDbI - NTEMEWKWA
BRUSCHETTA - ECLAIRS - FLAVOR

BpyckeTTa ¢ pueToM M3 10CcoCa U NeYEHbIM LLYKKUHU 1 O50 pys.
Bruschetta with salmon rieta and baked zucchini

BpyckeTTa c ToMaTaMu M CbipOM cTpadaTenna 820 pys.
Bruschetta with tomatoes and stracciatella

BpyckeTTa ¢ KpaboM 1 aBoKago 1790 pye.
Bruschetta with crab and avocado

SKnep ¢ KpaboM U CbiIPHOM HAYNHKOM 1790 pye.
Eclair with crab and cheese filling

NMnHUa c ToMaTaMu, MeYeHHbIM NepLeM paMnUpo u CTpa‘-IaTeJ'IJ'IOlZ 1050 py6.
Pinza with tomatoes, roasted ramiro peppers and stracciatella

Jlenewka POTTM C KPEMOM U3 KOMYEHOro NanTyca 1 3efieHblo 1340 pys.
Roti with smoked halibut cream and herbs



CANATbI /| SALADS

CanaT c ToMaTaMu, aBOKaAo U CblIpOM CTpadaTtenna 1120 pye.
Tomato salad with avocado and stracciatella

PyKKona c KpeBeTKaMu, KanepcamMm, ToMaTaMm Yeppu 1 650 pye.
N CoycoM 6anb3aMuK

Arugula with shrimps, capers, cherry tomatoes and balsamic sauce

CanaTt ¢ OCbMMUHOIOM U KPEMOM U3 KanepcoB U 3CTparoHa 2 550 pys.
Salad with octopus and cream of capers and tarragon

JIaHIyCTMHbI Ha NoAyLUKE U3 CBEXEWN 3e/IeHM 1980 pys.
Salad with langoustines, fennel and artichokes

CanaTt Hucyas c o6)KapeHHbIM TYHLLOM U1 NepenenmnHbiM SNL0oM 1750 pys.
Nicoise salad with roasted tuna and quail egg

OnuBbe C PaKOBbIMU LLENKAMU N OOMALLHUM MaMOHE30M 990 py6.
Oliver salad with crayfish tails and homemade mayonnaise

3eneHbln canaTt c 6pPOKKONU U KabauyKoM 950 pys.
Green salad with broccoli and zucchini

Canart ¢ xpycTawmmm 6akna)kaHaMm 1 cnagkmMmm ToMmatamMm 910 pye.
Salad with crispy eggplant and sweet tomatoes

BypaTTa c TOMaTaMu 1 4YopMU30 1620 py6.
Buratta with tomatoes and chorizo

CanaT ¢ KaM4YaTCKMM KpaboM, CbipOM CTpadaTenna, 2 050 pye.
aBOKago N TOMaTaMMU

Kamchatka crab salad with stracciatella, avocado and tomatoes

Canart LUe3zapb ¢ Kypuuen 990 pye.
Caesar salad with chicken fillet

Canar Lle3apb C KpeBeTKaMM 1 450 pye.
Caesar salad with shrimps

Canat c roBaguHOM B MUCO, NEYEHbIM NEPLEM N OANKOHOM 1980 pys.
Salad with miso beef, roasted peppers and daikon

Cynbl / SOUPS

Cyn-nanuwa u3 neTtyxa c 6enbiMy rpubamm 910 pys.
Rooster noodle soup with porcini mushrooms

Bopuy 780 pys.
Borsch

Yxa ¢ MUHU-4yebypeKamMm 1100 pys.
Ukha with mini-chebureki

TbIKBEHHbIW CyN C KYH>XYTOM M CEME@HaMU KOHOMN 780 pys.
Pumpkin soup with sesame seeds and hemp seeds

ToM AM C TUFPOBbIMU KpeBeTKaMm U MopernpoayKTamMm 1250 pye.

Tom yam with tiger prawns and seafood



NMACTA U PU3OTTO / PASTA & RISOTTO

CnareTTu c YepHUIaMU KapaKaTULbl U MopenpoayKTtaMun

C CoycoM 6uckK
Spaghetti with cuttlean ink and seafood with bisk sauce

CrnareTTn ¢ 60TTaprom u Ly4bemn NKpowm
Spaghetti with bottargia and pike caviar

CrnareTTu € NaHrycTMHaMm B COyce M3 TOMATOB Yeppu
Spaghetti with langoustines in cherry tomato sauce

PuUratoHHU c roBsa>xbem pr,EI,VIHKOVI N COYCOM U3 XKeNTKOB
Rigatonni with beef breast and yolk sauce

TanbaTennu co CMOp4YKaMnN " CTpaanennoﬁl
Taliatelli with morels and stracciatella

PeyHeBada nanwa c oBoLlaMu:
Buckwheat spaghetti with vegetables

~ C KpeBeTKaMu
~ with shrimps

~ Cc ropagmMHom
~with beef

PaBunonnu co WnNuHaToMm, cnbacom un KpeBeTKaMU
Ravioli with spinach, seabass and shrimps

MNeHHe Cc TOMMEeHOWM YTKON, BANEeHbIMY TOMaTaMm

N Tag>XaCCKMMUN OJTIMBKaMU
Penne with stewed duck, sun-dried tomatoes and tapas olives

Pun3oTtTo ¢ naHryctmHamMmum v cnapmeﬁ
Risotto with langoustines and asparagus

Pun30TTO C UepHbIM Tp}OCbeJ'IeM M MaCKaprnoHe
Risotto with black truffle and mascarpone

YepHoe pU30TTO C MUAUAMMU U FoNy6biM CbIPOM
Black risotto with mussels and blue cheese

< Mo BaLwieMy xenaHUIO Mbl MOXXKEM A06aBUTb K BalleMy 65toay:

If you wish we can add some:
YepHbin Tprodenb
Black truffle

Cblp CTpaydaTenna / napmMesaH
Stracciatella / Parmesan
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rPMnb HA Yrnax / CHARCOAL GRILL

PbIBA K MOPENPOLOYKTbI / FisH & SEAFOOD MACO / MEAT

MnaTto 13 MopenpoayKToB 11 900 pys. LLlaTo6puraH 5540 pye.
Seafood plateau Chateaubriand steak
CTevik ns TyHua 1980 6. ®une MmHbOH 3200 pys.
Tuna steak Filet mignon
CTeWK 13 OCETPUHDI 2 950 pys.
Sturgeon steak Kape arHeHka 2 680 pys.
. Rack of lamb
KoMaHOoOpCKUiM KanbMap 890 pys.
Squid from the Commander's Island Byprep nas mpamMopHoro 1450 pye.
Mdaca ¢ Kaptodenem dpu
_ Beef burger with french fries
OcbMUHOr 3500 pys.
Octopus
Moebelok 1650 pys.
Scallop I —
AHTapPKTUYECKUE NaHTYCTUHDI 880 pys.
Antarctic langoustine
YKrBOM KaMyaTCKnI Kpab 1350 pye. Punbai Ha KoCcTu 1350 pye.
Live king crab Bone-In Ribeye
KoponeBckue KpeBeTKu 1690 pys. PU6ait 1450 pys.
Royal shrimps .
Ribeye
Oukuni cubac B conun / B coyce 920 pys.
AkBa Mauua / rpunb
Wild seabass
FTrOPAYUE BNIOOA /MAIN COURSE
Cubac c KpeMoM 3g4aMaMe U 3MybCUeEN U3 PbIBHOIo aeMurnaca 1810 pye.
Seabass with edamame cream and fish demiglase emulsion
dune cnbaca Ha rpusie ¢ MUOAUAMU U KanbMapaMm 1810 pys.
Crilled seabass fillet with mussels and squid
Jlococb ¢ poMaHo Ha rpune 2 350 pys.
Crilled salmon with romano
3aneyeHHbIn ¢ TaMMOM MYPMAHCKUK ManTyc 2 650 pys.
Murmansk halibut baked with lime
A-na CTporaHoB 13 MpaMopon roBaguHbl ¢ Tprodpenem 1680 pye.
A la marbled beef Stroganoff with truffle
dune ybiNNeHKa Ha rpune ¢ NTUTUMOM U COYCOM XY 1450 pys.
Crilled chicken fillet with ptitime and jus-lie sauce
DdepMepCKUM LUbINIEHOK KOPHULLOH C TOMataMu 1 450 pys.
Fermer's roasted cornish chicken with tomatoes
YTUHaga HOXXKa Cc neyeHom pepMepCcKOr MOPKOBbIO 2 850 pys.

Duck leg with baked farm carrots

MpaMopHaga roegagmHa C COyCoOM U3 NMeYeHbix oBoLlen 1 nepuemM pammpo 2 980 pye.

Marble beef with baked vegetable sauce and ramiro pepper

TomMneHoe pe6po 6blyKa C MYCCOM cenbp,epeﬁl - MyCKOBago
Stewed steer ribs with celery-muscovado mousse

2990 py®6.

TOMNEHbIN ArHEHOK C TbIKBEHHbBIM XyMYCOM U NMeveHbIiM 6aknakaHoM 2 950 pys.

Roasted lamb with pumpkin hummus and baked eggplant




FAPHWUPDbI /| GARNISH

Ka pTOCI)eJ'I bHOE€ rtope
Potato puree

Monopoun KapTtodenb C yKponom
New potatoes with dill

Puc »xacMuH
Jasmine rice

Ka pTOCI)eJ'I b XXapeHbl n
Fried potato

Onknm puc
Wild rice

Ll,yKMHl/I C BANeHbIM TOMaTaMU
Zucchini with sun-dried tomatoes

OBoLlwn Ha rpune
Crilled vegetables

LnuHaT
Spinach

Crniap»ka
Asparagus

350 py6.

450 pyé.

450 pye.

450 pye.

550 pye.

550 pye.

750 py6.

640 py6.

990 pye.



YBa)kaeMble rocTu, ecfiv y Bac eCTb a/lfieprmsa Ha Kakom 6o NpoaykKrT,
no<anymncra, npeaynpegnte o6 3ToM Ballero opuLmMaHTa.

MeHIo aBnaeTca peKnaMHOM NPoayKLUMEN Hallero pectopaHa. YTBep)XXaéHHoe
KOHTPO/IbHOE MeHIO C BbixogaMum 61104, OnNMcaHMEM U CBEAEHUAMM O NULLLEBOM LLEHHOCTU
roTOBOM MPoAyKUUU: KaTOPUMNHOCTU, COaEPIKaHUM BENKOB, XXUPOB, YINeBOA0B HaXxoauTca

B Yrofike notpebutens n npeaocTaBngeTca no nepBoMy BalleMy TpeboBaHUIo.

Dear guests, if you have an allergy on any product, please inform your waiter.
Menu is a promotional product of the restaurant.
Approved control menu outputs-course description and information

about the nutritional value of the finished product: calories, protein, fat, carbs
is in the area of the consumer and is available upon you request.

SIXTYRESTAURANT.RU



