BREAKFAST

Rice porridge with spiced pear 460P
Green buckwheat with Grana Padano and poached egg 590 P

Greek breakfast: grilled halloumi cheese, tzatziki, greens, olives,
egg, brioche 870P

Sunny side up from three eggs * Omelet ¢ Scramble 320P

Egg Benedict 440°P

Omelette with crab, green vegetables and béarnaise sauce 1200 P
Shakshuka with cilantro, tzatziki and ciabatta 680 P

Croissant with salmon, pesto and tomatoes 780 P

Avocado toast with salmon and poached egg 780 P

Pizza sandwich with Tambov ham 760 P

Zucchini pancakes with stracciatella cheese 690 P

Cottage-cheese pancakes with homemade jam and sour cream 490 P

you can add to your breakfasts: roast beef « bacon * cheese * avocado * salmon * shrimp * crab meat

RAW

Salmon tartare with mango puree and avocado 860 P
Salmon crudo with seaweed sauce 840°P

Tuna tartare with baked avocado, tuna flakes and lime 920
Beef tartare with yolk and grana padano cheese 760 P

Beef tataki with black garlic cream 820%

Oysters

check availability with the waiter

* Russia 700P
* Namibia 800P
* France 800P

Sea urchin 700P

Scallop 900°P

MEZE

Basket with artisan bread and butter 350P

Olive tapenade with baked brioche 450 ¥

Chickpea hummus with fresh vegetables and hazelnuts 360 P
Kimchi tomatoes 390 P

Adjapsandal 450 P



SALADS

Salad with mussels and tomato dressing 650 P

Crab with avocado and tomatoes 1600 P

Salad with shrimp and goat cheese cream 890 P

Nicoise with tuna 870 P

Salmon salad with avocado 980 P

Greek salad 840°P

Caprese 680°P

Green salad with avocado, feta and sesame sauce 870 P

Caesar with grilled chicken, grana padano cheese and ciabatta 850 P
Duck breast with pear, herbs and hoisin sauce 780

Roast beef with herbs and tomato dressing 980 P

SNACKS

Baked camembert with brioche and yuzu sauce 1050 P
Cauliflower with cheese mousse and truffle oil 550 P
Parmigiano 740P

Potato gratin with mushrooms and rouille sauce 650 P
Bruschetta with tomatoes and pesto 420°
Bruschetta with salmon and tomatoes 560 P

Eclair with eel, avocado and aioli cream 650

Vitello tonnato 860 P

Chicken pate with nuts, honey and brioche 480 P
Antipasti Italian pickles 700 P

Antipasti cheeses 1200°

Meat antipasti 1000 P

Set of Italian delicacies 1900P

KEBABS

Chicken thigh with tomatoes and greens 590 P

Chicken breast with tomatoes and greens 590 P

Beef with potato gratin and bbg 780 P

Venison with tomatoes, herbs and northern berry sauce 760 ®

Shrimp with zucchini fries and chimichurri sauce 720



PIZZA

Margarita 600#P

Pear and Gorgonzola 740°P

Four cheeses 740°P

Eggplant with stracciatella 820°

Caesar with chicken and grana padano cheese 790°
Rye with mortadella and stracciatella 920°
Rye with bacon and mushrooms 800 P
Diavola with chorizo 720°

Pepperoni with tomatoes 720P

Bolognese 940°%

Salmon with pesto and tuna flakes 940 P

Rye with seafood 970°P

EAT WITH STICKS

Poke with shrimp 750°

Poke with crab 1250P

Poke with salmon 860 P

Gyoza with tiger shrimp 580 P

Jiaozi with wood ear mushrooms 560 P

Jiaozi with Kamchatka crab and shrimp 820P

Jiaozi with beef and smoked pork 690 P

SOUPS

Ramen with beef 800 P

Lamb soup with chickpeas 680 P

Chicken soup with noodles and porcini mushrooms 540 P
Cream of porcini mushroom soup with smoked brisket 700 P
Creamy pumpkin soup with coconut milk 540 P
Mediterranean seafood stew 980P

Tiger Prawn Wontons 720°P

Tom Yam Mediterrasian 820 P



PASTA - NOT PASTA

Spaghetti Carbonara 720°P

Spaghetti Bolognese with grana padano cheese 800 P
Spaghetti with duck ragu 840 P

Linguine with seafood 950 P

Gnocchi with chicken thigh and rui sauce 580 %

Risotto with porcini mushrooms and stracciatella 890 P

Risotto with shrimps 950 P

MEAT AND POULTRY

Chicken cutlets with mashed potatoes
and sweet paprika lecho 580 %

Chicken breast with smoked bulgur and cream 700 P

Duck breast with oyster mushrooms and cauliflower cream 970 P
Duck leg with baked pear and blackcurrant sauce 1150

Beef cutlet with smoked bulgur, adjika and fresh herbs 880 P
Beef Stroganoff with baked potatoes and herbs 880 P

Beef cheek with orzo and porcini mushroom sauce 12002
Flank steak with pepper sauce and fries 1300

Prime Ribeye Steak (price per 100g) 1600

Deer fillet with baked celery cream
and northern berry sauce 1250#%

FISH AND SEAFOOD

Pike cutlets with mashed potatoes, tzatziki sauce and fresh herbs 780 ¥
Roman style cod 920°P

Murmansk salmon with green vegetables and Bermonte sauce 1400 P
Scallops with buckwheat and parmesan mousse 1100 P

Mussels in Tom Yam sauce 700P

Grilled octopus with potato gratin and rouille sauce 1600 P

Baked sea bass 1650P

You can additionally order side dishes: grilled vegetables, bulgur, japanese rice,
baked potatoes, mashed potatoes

NUTRITION



COFFEE / CHOCOLATE

black ESpresso 40 ml 220
Americano 120 ml 220
withmilk ~ Cappuccino 125ml 270
Flat white 150 ml 320
Latte 300ml 270
withcream  Cappuccino cream 150 ml 320
sweet Rough coffee 150 ml 320
Cappuccino Salted Caramel 125ml 320
Viennese coffee 150 ml 320
Mint latte 300ml 320
icecream  Glasse 270 ml 500
with alternar:\illi Cappuccino with coconut milk 150 ml 370
Almond milk latte 300ml 370
fromBelgian  Hot chocolate 70 ml 370
chocolate
Cocoa 200ml 320
japan  Matcha cappuccino 200ml 370
Matcha latte with almond milk 300ml 370
MILKSHAKES
”?c”e‘ lctrE:alllaamn Classic / Chocolate / Pistachio 250 ml 450
BEVERAGES
ourlemonades  Gooseberries with basil 350 ml 300
Raspberries with lemon and mint 350
Tarragon with gooseberries and apple 380
Mango with yuzu and pandan 390
Cranberry juice 200
own preparations ~ Sea buckthorn jelly 250 ml 200
0.0% Cocktails
mocktails  Ginger with rosemary 110ml 350
Lychee & Eucalyptus 90 ml 400
Grapefruit & Chamomile 110 ml 450

Pineapple Spritz 125ml 700



Italy

Georgia

Russia

freshly squeezed

combinations

classic

Chinese oolongs

herbal teas

tea without tea

WATER

San Pellegrino
Borjomi

Petroglyph

JUICES

Apple

Carrots (served with cream)
Orange

Grapefruit

Apple ¢ celery * lime

Carrot * apple * ginger

SMOOTHIE

Strawberries ¢ Lingonberries * Raspberries
Raspberries * Coconut * Granola

Kiwi » Mango * Pineapple

TEA

Black tea Assam
Black tea with bergamot

Green tea Longjing

You can add mint, thyme, Baikal sagan-daylya to tea

Gaba-Mango

Milk oolong

Jasmine Oolong

Da Hong Pao

Chamomile

Blooming Sally

Herbal collection

Ginger with honey and lemongrass
Hibiscus with lychee

Sea buckthorn with rosemary
Blueberries with tarragon

Grapefruit with chamomile

250« 750 ml

500 ml

375« 750 ml

250 ml

500 ml

450+ 900

480

400 - 750

380

380

470

470

490

490

450

450

600

340

340

370

450

410

360

440

300

300

350

450

450

450

490

580



