CRUDO, SASHIMI AND TARTARS

COOKED FISH

OYSter......ooiiiiie e 830
Cb SALADS AND COLD FISH dJ Seya urchin............. 420
Strudel with feta cheese Green salad Sweet No'rthern .shrlmp sashimi............ 1440
and greek salad ......................... 1550  with smoked salmon ...................... 1890 Aygentlmar} shrimp tartar
Buratta with dried tomato o ) with mentaiko sauce ............................. 1450
LGS Olivier unagi..............cccccocoooven. 1560 I ith
tartare and a pinenut...................... 1190 e 5 s Salmon ta.r tar with'pomace
Green salad Salad “Mimosa” with tartar made of red caviar.... L ANNILE 2.9 /7.8 .. 1680
with almond and goat cheese .......... oy OISO S0 GO SN oo 040 Tuna tartare with chuka
Green salad Salad with tomatoes and nut sauce .. WowOANNBL R 7/ 2 2500
with squid and shrimp.................. 1300 and lightly salted halibut ............... 2100 Sea bass and orange tartar ................. 1900
Thai salad with shrimps, Astrakhan herring Salmon sashimi baked withoil................ 1440
avocado and tangerine .................... 1450  with marinated onions..................... 940 Salmon carpaccio with fennel................ 1440
Salad with scallop Yenisei whitefish Far Eastern scallop carpaccio
and cauliflower ... 2220  cold smoked 100g..................ccoo.......... 910 in coconut sauce with Grand Marnier... 2050
Griilled sa{;ad :wtth octopus ’100 Baikal omul cold smoked 100g. ... 780 gi%ceg ioi'li)e};e .............................................. 87913
and young potato............................. e iced halibut ...
Bruschetta with crab................... 2300 gﬁﬁﬁ%gﬁ AT LR Ll Marble beef carpaccio........................... 1790
Bruschetta Fresh cod liver
with smoked cod.............................. 790  with pickled onions......................... 1440
RUSSIAN CHEESES FROM THE FAMILY DAIRIES
\ f Cheese platter.................c..ocooooninn, 2400
CRABS AND SHRIMPS | PASTA
9 9 9 . . .
The first phalanx of red king crab 1 pcs 2600 Fettuccine with crab and broccoli ............ 1900
Half red king crab CAVIAR BAR Fettuccine with langoustines ................... 1190
with melted oil and garlic.................... 15900 508 Tagliolini with seafood
Red king crab leg 1 pes.........c....c.............. 4800 and cuttlefishink................................. 1850
Kamchatka crab fists onice 2 pcs.......... 4200 Odessa style pike caviar ......1000 Ravioli with wild sea bass
Singapore spicy crab................... 2350 JlI1 G 1T ——— 1580 and langoustine.......................... 1900
Red king crab S'fllmon red caviar o 1580 e e ot T el
cutlets with spinach ... 2500 Pink salmon red caviar......... 1580 and red caviar in creamy sauce ............... 1800
Antarctitf langoustines Sturgeon black caviar.......... 4800 Linguine with tuna, tomatoes,
on the grlll .................................................. 1450 N # capers and Olives ................................ 1190
Grilled shrimp with zuechini................. 1190
Magadan shrimp . ... 1920 NOT REALLY FISH, NOT REALLY HOT
Sweet fried shrimp ... 2160 HOT STARTERS
Botan shrimp............... 2400 . . . . .
Marrows with tomatoes Fritto Misto with Mentaiko sauce ............ 1150
and pike caviar.................... 1300
Risotto with porcini mushrooms.............. 990  Seafood ragout
Risotto with white wine in a creamy curry sauce..................c........ 2100
DOOOOOOOOOOOOOOOOOOOOOOOOOOOOBOOOOOODOOOOGOBOOOBOOOOOOOOC, d 11 tartar........... 1180
g f g?acicguriil;;:r Cabbage rolls with langoustines .............. 1190
E SETS % withnelma...............cooooo 1120 Argentinian Shrimp papeorn... ... K.... 940
g Assorted shrimp - Creamy cheese fondue
g on ice for two 4560 i Rl S NI B—— 2400 Warm squid and cuttlefish salad............. 1350
f The Captain.................. 9000 i
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MiInestrone .............cooveeee 960

ErwinTom Yum ..., 1440

Fish saltwort..............occcooii 1450

Fish soup with zander,

beloribitsa and vegetables ..................... 980

Tzar style fish soup with

sterlet on cock bouillon ........................... 2300
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[ Bread ........................ 200 ]
™ /

1
Chateaubriand with truffle sauce.......................
Rackoflamb ...
Branded chicken...............ooocoooii

)

Murmansk sea

scallop grilled 100g.......................... 1480
Grilled octopus

with topinambur puree.................. 3400
Far Eastern flounder

with Brussels sprouts 100g............... 350
Pike cutlets

with tgmffle pupBerc s eifickeiiios o 1200
Pie with zander

and halibut ... 1650
Crucian carp

fried in sour cream.......................... 1440
Zander with mashed potatoes

and salty salsa................................ 1190

Black cod with cream

and asparagus...............ccooceeeenn. 1860
Chilean sea bass in miso sauce
with Altai honey....................... 3950

Atlantic halibut with fresh salsa ... 2100

Branzino with stewed
spinach, tomatoes

and black olives............................... 1920
Yakut whitefish with artichokes

and white wine sauce..................... 1560
Dorado in parchment

with vegetables......................... 2220
Baked salmon steak ................... 2900
Karelian trout with stewed

celery root and onion jam .............. 2600

NOT FISH, BUT MEAT

.............................. 4440  Stewed duck leg withrice.....................cocooiii. 1500
.............................. 3600  Beef Stroganoff with mashed potatoes and pickles........................ 2600
............................... 1320 Ribeyesteak.................cccocooiiiiiii.. 4600



