COLD STARTERS

Nezhinsky lightly salted / pickled cucumbers
with dill and horseradish (100g)............... 690P

Soft smoked salo

with Borodinsky bread.......................... .. 790P
Assortedolives.................. ... ... ... .. .. 890P
Veal liver paste with crispy toasts............ 890P

Olyutor herring

with warm fried potatoes .................... 890P
Beeftongueaspic ......................... .. 1290P
Pickled milk mushrooms.................... 1290 P
Pickled taiga porcini mushrooms...... ... .. 1290P

Farm mozzarella
with seasonal tomatoes ..................... 1290P

VitelloTonnato.............. ... ............. 1590 P

@ JAMON IBERICO 36 MOS. .. .50g 4590 P

Prime beef tartare
- with black truffle

Beef tartare a la France

Salmon tartare
with red currant and avocado

Tuna & avocado tartare

Crab & avocado tartare

Three meats cold starter
- veal tongue (50 g)
- chicken roll (50 g)
- cold boiled pork (50 g)

Light-salted salmon
with zucchini fritters

Assorted farm vegetables
@ Ribeye roast beef
Assorted ltalian sausages
French cheese

Burrata with red tomatoes
- with black truffle

Dry-aged picanha
carpaccio
with chimichurri sauce

Q 1990 P

Beef carpaccio Veal carpaccio

with parmesan with Parmesan
mousse and black truffle
1590 P 1790 P

SALADS

Salad with buckwheat noodles

andsesamedressing....................... .. 890P
Russian salad withbeef . ................... .. 990P
-withsmokedtrout ........................ .. 190pP
Caesar salad with chicken.................. .. 990P
-withshrimp...................... ... ... ... .. o0 P

Salad with crispy eggplants
andtomatoes........... ... 990 P

Homemade salad of Baku tomatoes,
cucumbers, onionsand herbs................ T190P

Greek salad with original feta cheese. . ... .. 1290P

Warm salad with duck breast

Salad with warm beef
and peanut sauce

Salad with shrimp,
avocado and zucchini

Salad with crayfish tails,
avocado and caviar

@ Italian salad with avocado
and Baku tomatoes

SOUPS

1serving / half (1/2)

Homemade chickensoup............. .. 690/590 P
Cream of pumpkinsoup................. 690/590 P
Porcini mushrooms soup................ 690/590 P

Pea soup with smoked meats........... 790/690 P

Ribeye borsch
Ribeye signature solyanka
Finnish style ukha

Tom yum with seafood

1serving / half (1/2)

............................ 790/690 P
.............. 790/690 P
....................... 990/790 P

— STEAKS

CHOICE STEAKS

21 days of wet ageing
14 days of wet ageing

21 days of wet ageing

T-BONE STEAKS
21 days of wet ageing

NY striploin............... 300/450 g 3790/4590 P
Filet mignon ............... 180/250 g 3990/4990 P

Ribeye.. ... ....... ... ... .. 300/450 g 4590/5490 P

Tomahawk .................... ... ... 100g 1290 P
Ribeye............. ... ... ... ... ... ... 100g 1290 P
Shortloin............................. 100 g 1390 P

BLACK ANGUS BEEF CATTLE BREED, 18 MONTHS, GRAIN FEEDING (200 DAYS)

PRIME STEAKS

NY striploin............... 300/450 g 3990/4990 P

21 days of wet ageing

Filet mignon ............... 180/250 g 4590/4990 P

14 days of wet ageing

Ribeye.. ... ................ 300/450 g 4990/5490 P

21 days of wet ageing

FILET MIGNON
BY NUSR-ET RESTAURANT
RECIPE

4990 P

HOT MEAT DISHES

Grilled chicken breast
with broccoli and tomato sauce ........... 1290P

Turkey patties with quinoa........... ... .. 1290P
Pozharsky cutlets
with mashed potatoes

and mushroomsauce ........................ 1290 P

Homemade beef patties
with mashed potatoes ........................ 1390P

Veal liver with fried onions ............... .. 1390 P

Signature Ribeye beef steak
withcheese ...................... ... ... ... .. 1790 P

Milk-fed vealcheeks ........................
Chickenonknife.......................... ..
Confit duck leg with gnocchi............ ...

Ribeye beef stroganoff ................ ... ..

Veal with mashed potatoes

and taiga porcini mushrooms. .......... ...

Soft smoked beef tongue steak

with mashed potatoes. . .................. ..

Rackoflamb................. ... ......... ...

PREMIUM DRY

AGED BEEF

From 14 days of dry ageing:
Ribeye................... ... .. ..., 300 g 4990 P
Ribeye.................. ... ... .. .. 4509 7990 P

From 20 days of dry ageing:

Ribeye............................ 300g 7990 P
Shortloin......................... 300 g 5990 P
Picanha (steak) .................. 2009 3990P
Shortloin......................... 100g 1990 P

bone-in meat

Tartare. ... ...

BURGERS

Mini burgers
1590 P

WAGYU

Ribeye
2009
17 990 P

with truffle sauce

JAPANESE BLACK CATTLE A5, 900 DAYS OF GRAIN FEEDING

Tataki Tataki
with ponzu sauce
7290 P 7290 P

SAUCES FOR MEAT

BBQ /NY / Chimichurri / Mushroom /

OIL FOR STEAKS

Gorgonzola / Garlic and herbs / Truffle /

Truffle/Pepper ............................ Chipotle and lime / Mushroom.............
SIGNATURE DISH FOR TWO
BAVETTE STEAK ASADO BBQ MILANESE STYLE TOMAHAWK
V:'T.I".'A.'I? A:o MARBLE RIBS WITH ARUGULA
OTATOES AND POMODORINI
2990 P 8990

@ Crispy eggplants in sweet & sour sauce

HOT STARTERS

BBQ chickenwings.............................

Julienne

- with chicken and mushrooms................
-withseafood.......... ... ... ... . ... ... ... ...

Cauliflower with Parmesan.....................

Fritto misto with mango aiolisauce ...... .. ..

BBQ pork ribs with baby potatoes............

Ribeye burger
1590 P

FISH AND SEAFOOD

HOT DISHES

Baked cod with citrus sauce

and kumquat ... 1590 P
Shrimp with garlic and fresh herbs ........ 1590 P
Polish-style pike perch .......... ... ... ... 1590 P
Salmon steak increamsauce .............. 2290P

Acqua pazzaseabass.......................

Far Easterncrabcutlets ....................

Tuna tagliata
with wild blackrice...................... ...

Q King crablegs .............. 2 pes/6 pes 6690/17 990 P

SIDE DISHES

Mashed potatoes ............................ 590P
Frenchfries ........... ... ... .. ..... ... 590P
Potatoes baked in foil with garlicoil ..... ... 590P
Fried potatoes withonion....... ... ... ... .. 590P
Farm vegetablegratin........... ... ... ... .. 690P

Buckwheat with porcini mushrooms
andfriedonion................ ... ...

Charcoal-grilled vegetables . .............. ..

Mashed potatoes
with black truffle. ......................... ...

Spinachsaute................................

Grilled babycorn................... ... ... ...

Bread basket with smoked butter

Cash payments in rubles and main credit cards are accepted. Please tell your waiter if you
have food allergy to any certain ingredients.




PAN-ASIA

SUSHI

CLASSIC / BAKED / SPICY

Shrimp ... 490P
Salmon ... ... 590P
EBel ... 590P
Scallop........... ... 590P
Redcaviar.................................... 690P
Tuna. ... 790P
Marblebeef ... ... ... ... ... .. 890P
Crab ... 990pP
Seaurchincaviar............................. 990 P

ASSORTED SUSHI
CLASSIC / BAKED
SALMON, TUNA, EEL, SHRIMP
(4 PCS)

ASSORTED SASHIMI
SALMON, TUNA, EEL, SHRIMP (730 g)

Shrimp ... . 790P
Salmon........... 990P
Eel ... 990pP
Scallop............ . oo P
TUunNa. ... 1690 P
Crab ... 1990P
Dorado ... whole 2290 P
ASSORTED SUSHI
AND ROLLS

CALIFORNIA ROLL WITH EEL,

PHILADELPHIA ROLL WITH SALMON,

8690P SUSHI (4 PCS): SALMON, TUNA, EEL
7990 P 10990 P
Fresh roll Eel /scallop tempuraroll ................. ... 1990
- with tabl d tsauce........ 890P
w! vege ables and peanut sauce Baked roll
-withshrimp................................. 190P .
- with salmon/eel/scallop ................ 1590 P
Cucumberroll ................ .. 490P -withcrab. ... 1990 P
-avocadoroll ... 690P
-salmonroll ... ... 1190 P Original spicy salmonroll ............... ... 1690 P
~tunaroll . . . 190pP -originalcrabroll .............. ... ... ... ... 1990 P
. L -originaleelroll............................. 1590 P
Philadelphia withsalmon ................ .. 1590 P
-withcrabandshrimp ..................... 1790 P Roll with shrimp tempura................ .. 1390 P
-witheelandcrab ...................... ... 1990P Tempura shrimp roll with spicy tuna. . ... . 1990 P
Californiawithsalmon .................. ... 1590 P . . . .
~witheel 1490 P Spicy tuna roll with sea urchin caviar. ... .. 1990 P
-withcrab ... 1990P Crab&tunawarmroll .................... .. 2590P
SHABU-SHABU ....................... 4990 P STA RT E R S
Striploin Black Angus
Smashed cucumbers..................... ... 490P
Mushiedamame................. ... ... .. 590P
SO U ps Wakame salad with nutsauce .............. 690 P
Japanese gyoza dumplings
SIroMIisOSOUP ..o 590 P -withduck. ... 990P
Seafood miso. . 890 P - w!th seafood.......... ... L. 1noopP
-with marblebeef......................... .. oo P
Soup with seafood wontons. ... ... 790 P
Tempura squid with wasabi sauce ...... .. 1090 P
Ramen
-with chicken................... ... 990P Shrimp in a basket made of
-withbeef................... .. ... 1190P egg noodles with chilisauce............ ... 1290P
Tempura shrimp in a basket made of
egg noodles with wasabi sauce ...... ... .. 1290P
Jajangmyeon noodles Chicken mini shashlik
with chicken and vegetables................ 890P interiyakisauce................ ... ... .. ... 1290 P
Seafoodudon............... ... 1290P o .
Fried rice with beef/seafood ........... ... 1290P
Beefsoba.................................. .. 1290P
Singapore shrimp noodles . ... .. ........ .. 1290 P Shrimp with vegetables................. ... 1290P
Chicken with pineapple .................... 1290P Canton-stylebeef................ ... ... ... 1590 P

DELIVERY

243-44-44

ADVERTISING
IN RESTAURANTS
GINZA PROJECT

+7 (911) 910-08-88

media@ginzaproject.com
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The price list with information for the consumer, which complies with
the requirements of the RF Government Resolution of 21.09.2020 No. 1515
“On approval of the Rules for the provision of public catering services”, is located in
the consumer’s corner. Public catering products and provided service comply with
the requirements of GOST (Russian National Standard) 303902013 “International
standard. Public catering services. Public catering products sold to the population.
General specifications.”

All prices are indicated in rubles. Payment is made in rubles or by major credit

cards. This publication is an advertising material. If you have an allergy to any

products, please inform the waiter. The pictures contain decorative elements.
Serving of dishes may differ from the shown in the menu.
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