
800

PASTA & RISOTTO

Spinach and Ricotta Ravioli
with Bermonte Sauce

Rabbit Ravioli with Blue
Cheese Sauce 850

Casarecce Pasta with
Seafood in Cream
Sauce

1250

Spinach Tagliatelle with
Meat Ragù 900

Pappardelle Carbonara 950

Shrimp Risotto 1250

800Parma Ham 590
Chicken Liver Pâté with
Prune Cream 650

Trio of Hummus and
Tapenades with Flatbread

Assorted Olives 650

Antipasti Platter 1690
Cheese Platter 1690
Meat Platter 1690

WINE SNACKS AND SHARING DISHES

APPETIZERS MAIN COURSES
Roasted Red Pepper with Pesto
and Stracciatella Cheese 750

Roast Beef Tartine with
Roasted Eggplant Caviar 850

Shrimp, Avocado and Mango
Relish Tartine 950

Gravlax Salmon Tartine with
Ricotta 990

Black Angus Beef Tartare
with Brioche 950

SALADS
Tomatoes with Stracciatella 1300
Caesar Salad with Chicken 850

Caesar Salad with Shrimp 950
Greek Salad 850

Squid Salad with Nikkei
Sauce 950

Green Salad 800

SOUPS

Spicy Tomato Soup with
Stracciatella Cheese 750

Finnish Fish Soup
“Lohikeitto” 950

Borscht with Game Meat 890

Cauliflower Soup with
Parmesan 550

550Chicken Broth with Homemade
Pasta

PIZZA
Margherita Pizza 890

Pear and Gorgonzola Pizza 950

Pepperoni Pizza 890

Chicken and Mushroom Pizza 990

SIDE DISHES
French Fries 450

Baby Potatoes 450
Grilled Vegetables 500

400Mashed Potatoes

Crab Cakes with Roasted
Pepper Purée 1150

Sea Bass Fillet with Baby
Potatoes 1350

Fried Perch on a Pepper Bed
with Mango Relish 1100

Fish & Chips 900

Marbled Beef Cheeseburger
with Umami Sauce on
Brioche Bun

1250

Chicken Burger with Teriyaki
Sauce and French Fries 990

Chicken Schnitzel 900

Beef Stroganoff 1300

Chicken with Cauliflower and
Basil Purée 1100

Duck Leg Confit with Sweet
Potato Purée 1450

Beef Tenderloin with
Mushroom Sauce, Carrot and
Spinach Garnish

2000

Beef Ribs with Garlic Mousse 2300

1450
Poached Halibut with Sautéed
Romaine Lettuce and Tomato
Tapenade

DESSERTS

Crème Brûlée 500

Honey Cake with Ice Cream 650

Scoop of Ice Cream 300

Apple Crumble 500

Bread Basket 350

Cheesecake with Salted Caramel 650

650Chocolate Trilogy

APPETIZERS

SALADS

SOUPS

MAIN COURSES

DESSERTS

DRINKS

Mushroom Arancini with
Pumpkin Purée and Sage 850

Salad with Pumpkin Mousse,
Feta and Cranberries 850

950

Slow-Cooked Pork with
Cabbage and Apple Coulis 1150

Warm Strudel with Ice Cream 750

Raspberry Tea 550
“Apple, Orange & Cinnamon” Tea 550
Lingonberry Mulled Wine 500
Tea Mulled Wine 500
Alcoholic Mulled Wine 600

Creamy Pumpkin and Ginger
Soup with Crab

AUTUMN SPECIAL OFFER

(NON-ALCOHOLIC)

THIS MENU IS AN ADVERTISING MATERIAL. ALL PRICES ARE IN RUBLES AND INCLUDE 22% VAT. INFORMATION ABOUT THE NUTRITIONAL VALUE, INGREDIENTS, AND SERVING SIZE OF THE PREPARED DISHES CAN BE OBTAINED FROM THE RESTAURANT
STAFF. IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES, OR SENSITIVITIES TO CERTAIN INGREDIENTS, PLEASE ASK THE WAITER ABOUT THE DISH COMPOSITION BEFORE PLACING YOUR ORDER.



WHITE WINE

Cava Hola Brut DO
Cremant de Loire Blanc
Brut Huteau Boulanger
AOP

Fiorino D'Oro Prosecco
Spumante 1000/4400
Cava Castell Llord,
Brut 1100/5000

Cremant de Bourgogne
Grande Cuvee Blanc
Brut

1400/6000

Montefiore Brut
Millesimato 1100/5000

1100/5200

1200/5800

950/4400

Cliffhanger Riesling

Sauvignon Val de Loire
La Muse IGP

Chile 150/750ml

1000/5500

Kris Pinot Grigio 950/4300
Le Grand Noir
Winemaker’s Selection
Chardonnay

900/5000

Hans Baer Riesling,
Weinkellerei Hechtsheim 1000/4400
Germany 150/750ml

Chile 150/750ml

1100/4700

Santa Lucia Toscana Bianco
IGT 900/4500

900/4400

Carolina Reserva Sauvignon
Blanc, Santa Carolina

Cambridge Crossing Shiraz 900/4000

Tamari Malbec
Fontigea Khyan Ti San
Marco

700/3900

800/3700

THIS MENU IS AN ADVERTISING MATERIAL. ALL PRICES ARE IN RUBLES AND INCLUDE 22% VAT. INFORMATION ABOUT THE NUTRITIONAL VALUE, INGREDIENTS, AND SERVING SIZE OF THE PREPARED DISHES CAN BE OBTAINED FROM THE RESTAURANT
STAFF. IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES, OR SENSITIVITIES TO CERTAIN INGREDIENTS, PLEASE ASK THE WAITER ABOUT THE DISH COMPOSITION BEFORE PLACING YOUR ORDER.

500
500
500
500
500
500
500

550
500
500
450

Orange / Apple
Cherry / Tomato

Espresso
Double Espresso
Americano
Cappuccino
Latte
Flat White
Raf Coffee
Hot Chocolate
Bumble Coffee

300
350
400
450
480
480
480
350
500

Classic
Mango & Passion Fruit

Kiwi & Tarragon
Strawberry & Peach

Coca-cola original
Coca-cola non sugar
Evervess cola / cola zero  /
orange / lemon-lime / tonic

Champagne Alain Bailly,
"Cuvée Petronille" Brut
Alain Bailly Rosé de Serzy
Moët & Chandon Brut Impérial

22000

25500
38500

WINE
SPARKLING WINE

France 150/750ml
La Vieille Ferme Rose

France 150/750ml

Italy 150/750ml

Australia 150/750ml

Italy 150/750ml

ROSÉ WINE

RED WINE

NON-ALCOHOLIC DRINKS
TEA JUICES LEMONADES

Assam
Earl Grey
Black Tea with Thyme
Green Dragon 
Blue Sky 
Taiga Mix 
Rooibos Crème Caramel

FRESHLY SQUEEZED JUICES
Orange
Grapefruit
Apple
Carrot

350

COFFEE

500/1000
500/1000

SOFT DRINKS
550
550

400

WHISKY / BOURBON BOTTLED BEER

500 ml

CHAMPAGNE

Abbe Brune (dark) 500

Estrella Inedit Damm
(Unfiltered) 800

Corona Extra 700

Schofferhofer 850

Hoegaarden Grapefruit 550

Clausthaler Original
Non-Alcoholic 600

330 ml

330 ml

330 ml

500 ml

440 ml

330 ml

200 ml

COCKTAILS
Aperol Spritz
Negroni 800
Clover Club 700
Whiskey Sour 800
Tears of an Ex 800
Little Italy 900
Baked Apple 1100
Black Sabbath 800
Long Island 690
Gin Fizz 500

2 Green Shots
(Tequila Kiwi) 550

Cosmopolitan 550
Tequila Sunrise 650

2 Red Shots
(Tequila Strawberry) 550

2 Yellow Shots
(Tequila Passion Fruit) 550

90 ml

140 ml

85 ml

120 ml

225 ml

145 ml

160 ml

350 ml

275 ml

130 ml

250 ml

100 ml

100 ml

100 ml

Singleton of Dufftown
Luscious Nectar 12 YO
Glenmorangie The Original
10 YO
The Glenlivet 12 YO
Excellence
Laphroaig Select
Chivas Regal 12 YO
Bushmills Original
Jameson
Jim Beam 
Jack Daniel's 

1000

1300

1550

1200
1100
650
800
600
800

South Bank London Dry Gin 
Beefeater London Dry Gin 
Bombay Sapphire

450
650

1200

GIN

VODKA
Russian Standard
Mammoth
Onegin

400
450
600

PORT / SHERRY
Real Companhia Velha Royal
Oporto Tawny
Barbadillo, Amontillado

500

550

TEQUILA
Jose Cuervo, Especial Silver 
Jose Cuervo, Especial
Reposado

600

650

RUM
Havana Club Añejo 3 450

LIQUEUR
Baileys
Jägermeister 

700
600

500 ml

500 ml

500 ml

500 ml

500 ml
500 ml

500

HOMEMADE TEA
Sea Buckthorn / Ginger /
Berry Tea 550 ml

200 ml
200 ml

200 ml
200 ml

200 ml

35 ml

70 ml

120 ml
200 ml

295 ml

200 ml
280 ml

200 ml
200 ml

330 ml

330 ml

250 ml

Mia Still / Sparkling

Legend of Baikal
Still / Sparkling

330 ml / 750 ml
250/500

400/600
330 ml / 750 ml

WATER

300 ml / 1000 ml

300 ml / 1000 ml

300 ml / 1000 ml

300 ml / 1000 ml

COGNAC
Courvoisier vs
Courvoisier vsop
Tesseron lot Nº 90 x.O.

1200
1500

3800

50 ml

50 ml

50 ml

Calvados du pere laz vsop 120050 ml

CALVADOS50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

50 ml

Scotland, 50 ml

50 ml

Ireland, 50 ml

50 ml

50 ml

Spain 150/750ml

Italy 150/750ml

France 150/750ml

Italy 150/750ml

Spain 150/750ml

France 150/750ml

Italy 150/750ml

France 150/750ml

Argentina 150/750ml

750ml

750ml

750ml

700

500/1000
500/1000
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