
MENU



SPECIALTIES 

Oyster 1 pc 990

Oysters 24 pcs  19 900

Sea urchin 1 pc 990

Magadan shrimp 100 g 1290

Bruschetta with Kamchatka crab 1990

Kamchatka crab tartare 2490

Baked crab phalanges 2 pcs  5990

Baked crab phalanges 6 pcs 16 990

Assorted grilled seafood 19 900

RAW 

Beef carpaccio with truffle aioli,  
Parmesan and arugula. 1890

Beef tartare with Parmesan  
mousse and French fries 1890

Tuna sashimi with ponzu sauce 1990

Salmon sashimi with wasabi kizami 1990

Tuna tartare  
with tomatoes and avocado 1990

Salmon tartare  
with avocado and red caviar 1990

Octopus sashimi with truffle sauce 2290

COLD STARTERS 

Chupadedos olives 100 g 690

Smørrebrød with Baltic sprat 890

Olyutor herring with potatoes 990

Smelt forshmak 1490

Marinated smelt,  
St. Petersburg style 1490

Carpaccio of Baku tomatoes  
with Yalta onion 1990

Assortment of Italian aperitifs 2590

Cheese platter 2990

Assorted fish 2990

SALADS 

Olivier with beef 890

Olivier with hot smoked sturgeon 1990

Caesar salad with chicken 1090

Caesar salad with shrimp 1290

Crispy eggplant  
and feta cheese salad 1290

Green salad with avocado  
and nut dressing 1290

Homemade vegetable salad 1390

Greek salad 1590

Baku tomatoes with Yalta onions 1590

Niçoise salad with tuna 1990

Vegetable salad  
with poached egg and crab 2290

Warm seafood salad 2290

Italian salad  
with avocado and tomatoes 2490

Mediterranean salad  
with crab and shrimp 2590

MAIN COURSES

Farm chicken cutlets  
with mushroom sauce 1390

Chicken breast  
with broccoli and Parmesan sauce 1590

Fried smelt with mashed potatoes 1690

Rapan with potato mousse  
and croquettes 1690

Beef Stroganoff with fried potatoes  1690

Black cod with porcini mushrooms  
and celery cream 2490

Dunaevsky style sturgeon 2590

Halibut with zucchini  
and spinach saute 2990

Crab cake with crab claw  
and bisque sauce 2990

Beef medallion  
with chimichurri sauce 2990

Moroccan octopus with chorizo 3490

Rack of lamb with roasted  
vegetables and chimichurri 3990

Ribeye with French fries  
and Kampot pepper sauce 4990

SOUPS
Home-style soup with farm chicken 890

Navy-style borsch 990

Fish soup with sterlet 1490

Trumpetfish skoblyanka  
with mashed potatoes 1790

Seafood soup 1790

Cold beet soup 890

Kvass/kefir okroshka soup with beef 890

Kvass/kefir okroshka soup with sausage 890

Andalusian style gazpacho 990

Andalusian style gazpacho with crab 1290

SIDE DISHES
Mashed potatoes 590

Baked potatoes  590

French fries 750

Spinach saute 1050

Grilled vegetables 1090

Grilled artichoke 1490

Bread basket with crab butter 590

DESSERTS
Handmade candy (truffle / cheese) 190

Ice cream / sorbet (1 scoop) 390

"Nut" pastry with dulce de leche 490

Eclair with Belgian waffle /  
with pecans / with almonds  790

Tiramisu 2.0 with salted caramel 890

Basque cheesecake with berry sauce 890

Caramel box with ice cream  
and lingonberry-cherry sauce 890

Buckwheat honey cake  
with honeysuckle jam 890

Wagashi with stewed pear  
and truffle caramel  990

Custard basket  
(raspberry/strawberry/blueberry) 1190

Cherry pie with pistachio sauce 1290

Fruit and berry plate 6990

HOT STARTERS

Fried shrimp with garlic 1590

Light-salted salmon  
with zucchini fritters 1690

Crêpes with red caviar 1890

Crab and tuna warm roll 2590

Foie gras with berries 3990

Crêpes with black caviar  5990

PASTA & RISOTTO

Navy-style pasta  1390

Navy-style pasta with seafood 1990

Tagliolini with black truffle 1690

Tagliolini with black caviar 5990

Penne alla vodka 1990

Seafood spaghetti 2590

Linguine with Romanesco sauce  
and octopus 2990




