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UKPA

Caviar
KJIACCUK ACTPAXAHKA PoOan UMIMEPUATN
Classic Astrabanka Royal Imperial
28,6 gr - 22 000 - 20 gr - 22 000 - 28,6 gr- 38 500 - 28,6 gr - 43 000 -
57 gr - 64 000- 60 gr - 64 000- 57 gr-77 000 - 57 gr- 85000 -

YCTPULIbI U MOPCKOM EX
Oysters and sea urchin

MYPOLLY / XXVUNAPAO MOPCKOWM EX
Murotsu / Gillardeu Sea urchin
lLwm/1pc -3500 /4500 - 1002p /100gr -4 550 -
TAPTAPbDI
Tartare
TAPTAP U3 TYHLUA TAPTAP U3 JIOCOCH TAPTAP U3 JTOCOCH
Tuna tartare 3ANpPABAEHHbI ANOHCKO 3aNPABKO Salmon tartare
-7 250 - HA INCTbAX POMENHA - 8950 -

Salmon rartare,
seasoned with Japanese dressing-on romaine leaves

-8950-
XOJIOAHbIE 3AKYCKHA
Cold Appetizers
BPYCKETTA C MTOMULOOPOM UTANbAHCKUE CONTEHUSA
U TPIODEJIbHbIM KPEMOM ONUBBI, BANEHbIE TOMATbI, KANEPCbl, APTULLOK
Bruschetta with tomato and truffle cream «Antipasto»
-4350- olives, sun-dried tomatoes, capers and artichoke
-7 950 -
BYCKETTA C JIOCOCEM
U CbIPHbIM MYCCOM ACCOPTU CbIPOB
Bruschetta with salmon and cheese mousse , ©Oopexamm i LuBeTouHLIM MepoMm
-5350- Cheese Plate with nuts and flower boney
- 11 800 -
?



CAJIATHI

«LLOMCKUI» CAJIAT CO CBEXXMMU
OBOLLAMU U TEPTBIM CbIPOM ®ETA
«Shopsky» salad with fresh vegerables
and grated Feta cheese
-4350-

CBEKOJIbHbIN CAJIAT C KO3bMM CbIPOM

PYKKOHG, KeAPOBbIﬁ opex N BAJNIeHAs KJTIIOKBA
Beetroor salad with goat cheese, rocket leaves,
pine nuts and dried cranberries
-4150 -

3EJIEHBIN CAJIAT CO CTPAYATE/IJION
N roP4MUYHO-MEOOBBIM OPECCUHIOM
Green salad with stracciatella
and mustard-honey dressing
-4 800 -

CAJAT C MEYEHDbIO TPECKH,

MEPEMESIMHBIMU SMLLAMU U MOLIAPEJIIION

Cod liver salad with quail eggs and mozzarella
-8250-

TEMbIA CANAT C BAKJIAXKAHOM TEMIYPA,

KUHOA U CbIPOM XAJTYMU

Warm salad with tempura eggplant, quinoa and Halumi cheese

-6 250 -

Salads

CAJIAT C XPYCTSLLEN 3ENEHbIO U KPEBETKAMU
AaBOKAAO, MAHIO U YMU C ANEeJIbCUHOBbLIM COYCOM TEPUAKU
Prawn salad crispy greens, avocado,
mango and chili with orange teriyaki sauce
-7 950 -

CAJAT C TENIATUHON
B TEMJIOM ASUATCKOM COYCE
Salad with veal in warm Asian sauce
-7 200 -

CbIP BYPPATA
cne’sblie U BAJieHble NTOMUAOPLI, COYC NecTo
Burrata cheese
ripe and sun dried tomatoes, pesto sauce
-8500 -

«KAHU» CAJIAT
€ MSICOM KaMUATCKOro U "cHexHoro" kpaba,
aBOKaAoO, COYyC KOLUO 03y
“Kani” salad with king crab meat
and snow crab, avocado, kosho yuzu sauce
-9850 -

CAJIAT C MOPEMNPOOYKTAMM, XXAPEHOW
BPOKKOJIM U ABOKALLO B COYCE CMANUCU
Seafood salad with fried broccoli
and avocado in spicy sauce
-9200-

rOPA4YUE 3AKYCKH

ABOKAZO C KOMYEHbIM YTPEM,
MAHTO U KMHOA

Avocado with smoked eel, mango and quinoa

-7 450 -

JKAPEHbIE KOJIbLIA KAJIbMAPA
C COYCOM TAP-TAP
Fried calamari rings with tartar sauce
-4800 -

«PAHI'YHbI» CO CHEXXHbIM KPABOM

n CJINBOYHLIM CbIPOM
Rangoon with snow crab and cream cheese
-5 150 -

3AMEYEHHbIA BAKJIAXAH,
CNANCHI MAJTOCOJSIbHOW D OPESTU

HA NOAYLWKE U3 CJIMBOYHOIO XYMYCA

Baked egglant,slices of lightly
salted trout on a creamy bummus
-5950 -

Hot Appetizers

CMPUHT-POJJ1bI C KPEBETKAMU
N OCTPO-CNNIAKUM COYCOM
Spring rolls with shrimp and sweet cbili sauce
-6 000 -

YXAPEHbBIU CbIP XAJTYMU
CO CBEXKMM LLMUHATOM
Fried ballomi cheese with fresh spinach
-5400-

KANbMAP «MOTAFTOHCKUI»
B YECHOYHOM MACIJIE
Poragonian squid in garlic butter
-8450-

NMAPMAHTBE C MOPEMPOAYKTAMU
M PbIBOM B CIUBOYHOM COYCE
Parmantier with seafood and fish in cream sauce
12800
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Cynbl

Soups
PbIBHAS “YXA” HA KPACHOM «BbY3APA» C MOPEMPOAYKTAMU
WUJ1A BEJIOM BYJIbOHE N YECHOYHbLIMU XJTIEBLLAMU
Fish “Jucha” with red or white stock "Buzara"with seafood and garlic bread
-5450- -8450-
TOM IM / TOM 9M KYHT PbIBALIKMI CYN C MOPEMPOYKTAMU
C KPEBETKAMU UNN PbIBOM B MTMKAHTHOM KPACHOM BYJIbOHE
Tom Yum / Tom Ym Kung with prawns or fish soup Fishing soup with seafood in a spicy red broth
-6850-/-7950- -7 500 -
MACTA & PU3OTTO

Pasta & Risotto

Ha A 6bIOOP: CRAZENMMU, MUHZEUHU, MAabIMeNNe, hemmyuune
Jor your choice: spagbetti, linguine, tagliatelle, fettuccine

Adlio-olio with prawns
ghio Oh; ;‘;:p s WU CNIBOYHOM COYCE
) ) With seafood in tomato ore cream satce

C JIOCOCEM B C/IMBOYHOM COYCE -11 650 -

With salmon in cream sauce
-10550 - C KAMYATCKUM KPABOM
B COYCE BYWABE3
C ®UJIE KOHUHbI B MTMKAHTHOM COYCE
C YNJIN U HECHOKOM

With Kamchatka crab in bouillabaisse sauce

-17 500 -
With borse meat fillet in spicy chilli pepper-garlic sauce
-7750 -
PU3OTTO C BEJIbIMU TPUBAMU
«KAPBOHAPA” C BEKOHOM U TPIODESIbHBIM COYCOM
U3 MPAMOPHOM rOBSIANHbI Risoto with porcini mushrooms and truffle sauce

“Carbonara” with marbled beef hacon -9350 -

-6 300 -

PU3OTTO C MOPEMPOAYKTAMU
B TOMATHOM U CJINBO4YHOM COYCE

“CACIO E PEPE” C JIOCOCEM
B MACNIAHO-NEPEYHOM COYCE
Cacio e pepe with salmon in butter-pepper sauce
-9850- - 11 650 -

Seafood risotto with tomato or cream sauce
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C MOP4 & OKEAHA

From the sea & ocean

Bbi6op cBexeli pbiGbl U MOPENPOAYKTOB € HALUETO IEAHUKA /uena 3a 100 rp. xueoro seca/
Please see us at our ice fish market 1o select vour fish & seafood for today / price per 100 gr: live weight

Monopoii Kanemap Oukmit Mopckoii pe6ewoxk Mopckoi Yepr
Baby Calamari Sea Scallops Monk fish fillet
-4 650 - -8250- -4 450 -

Turposbie Kpesetku Cubac Aukmi
Bapabynbka Tiger Prawns Wild Sea bass
Red Mullet -4150- -5950 -
-3930- Mupguu B nonycreopkax duvkoe dopapo
Mussels in Shell Wild Dorade
Hopano -2750- -6 200 -
Dorade Mugun Bonrone Tiop60o
-2950- Mussels Vongole Turbot fillet
-4 850 - -6750-
Cubac Avknit OcbMmuHor Mopckoii f3bik
Sea bass Octopus King Dover Sole
-2950- -12800- -6850-

Mpuroroeum no Bawemy Bkycy:
B CONMU, HA FPUNIE, HA NAPY, B CKOBOPOAE, COTE WM B COYCE KCULMANAHOY
Prepare for Your taste: in salt, grilled, steamed, pan fried or «siciliano» sauce

KPAB N NOBCTEP
Crab & Lobster

ueHa 3a 100 rp / price per 100 gr

KPAB LEENIMKOM NMPUTOTOBJIEHHbIA HA MAPY C COYCOM M3 YEPHOTO MEPLLA
Whole Crab prepare on steamed or black pepper sauce
- 11 800 -

NOBCTEP LIEJIMKOM NMPUTOTOBMEHHbIN HA rPUNE, MOJAETCS C 2-M$Sl BUGAMU COYCOB
Whole lobster prepare on grilled, served with 2 types of sauce
- 11 500 -

DAJTIAHIA KAMYATCKOTO KPABA C COYCOM HA BblBOP
Crab legs with sauce on choice

-10500 -
HE PbIBA
Not Fish
YTUHAS HOXKA «KOH®U» PUNE MUHBOH U3 KOHUHbI
C KPEMOM M3 BANEHOV ThIKBbI Local Horse Tenderloin
M COYCOM U3 YEPHOI CMOPOAUHLI -9450-
Duck "Confit" with dried pumpkin cream CTEK PUBAW “BLACK ANGUS”
and black currant sauce Ribeye Steak «Black Angus«
-7950- -18 500 -
?
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OCHOBHSBIE BJIIOOA
Main course

CTEMK U3 NTOCOCSH
Salmon steak
-9500 -

CTEMK U3 TYHLLA C MACTOM OP30 U ABOKAZLO IPUJIb
B COYCE U3 NEYEHU TPECKU
Tuna steak with orzo pasta and grilled avocado in cod liver sauce
-10700 -

DUJIE CUBACA C OBOLLAMU «<KOHDU»,
BPOKKOJIMN U 3ENIEHBIM COYCOM
Sea bass filler with "Confit" vegerables, broccoli and green sauce
- 13 500 -

3AMNEYEHHHBIW MNANTYC HA NOAYLUKE
N3 WNUHATA U TANEHAQA
Baked balibut on a pillow of spinach and tapenada
- 10350 -

DUJIE CYOAKA MO COYCOM "BEP BJIAH" C BOHIOJIE U TAODKACCKUMU OJIUBAMU
Pike perch fillet with Ber blanc sauce, Vongole and Tajas olives
-9800-

OCbMHUHOT C NEYEHBIM KAPTO®EJIEM U COYCOM POMECKO
Octopus with baked potatoes and romesco sauce

- 16 800 -
FTAPHUPDLI
Side dishes
KAPTO®EJIb ®PU OBOLWU rPUJIb
French fries Grilled vegetables
- 1500 - -2450-
KAPTO®ENb TYLUEHBIV LWUNWHAT
B CPEQM;EMHOMOPCKOM CTUNE Sautéed spinach
Mediterranean style potatoes -2200-
-2450-
3EJIEHAS CMAPXA OBOLWU NO-AOMALLUHEMY
Green Asparagus Homemade vegerables
o ‘2750°
OTBAPHOW PUC «<EACMATM» FPUEBLI FPUMb B TPIOGENBHOM COYCE
Steamed Basmati rice Grilled musbhrooms in truffle sauce
-1500- -4800-
OBOLLHOW PATATYH BPOKKOJIU / UBETHAS KAMYCTA
Vegetable Ratatouille Broccoli / Cauliflower
-2450 - -2200 -
?



YEPHMUYHbIN TOPT
Blueberry cake
-4 450 -

Wy LHOKONMAOHOE
C ®YHAYYHO-KAPAMEJIbHbIM KPEMOM
Chocolate "Choux" with bazelnut-caramel cream

-4 650 -

TENJSIbIA BPAYHU C MPAJIMHE U3 JIECHOTO
OPEXA U COPBETOM MAHIO-MAPAKYWMS$
Brownie with bazelnut praline
and mango-passion fruit sorbet
-5950 -

MOPOXXEHOE | ICE CREAM
sanunv /vanilla
¢ucmawixa / pistachio
woxkonad / chocolate
KavoHuxa / strawberry
- 1800 -

AECEPTDI

Desserts

TUPAMUCY OT «DEL MAR»
Tiramisu under the «coffee bean»
-4250 -

®UCTALLKOBbIN PYNET C MAJIMHOM
U CIMBOYHbIM KPEMOM
Pistachio roll with raspberries and creamy sauce
-5950-

TENNbINA S6TO4HBIVA MUPOT C KAPAMEJSIbHBIM
COYCOM U BAHUJIbHBIM MOPOXXEHbIM
Warm apple pie with caramel sauce and vanilla ice cream
-3500-

COPBET | SORBET
manuna / raspberry
aumon-aaiiv / lemon-lime
Manzo / mango
- 1800 -

CBEXXUE Arobl | FRESH BERRIES (100 rp.)
wayonuka / strawberry

2oayoura / blueberry

Mmanuna / raspberry
-4950-/-4950-/-5950-






