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BPYCKETTbl / BRUSCHETTAS

BPYCKETTbl C JJIOCOCEM U NAJTTYCOM
BRUSCHETTAWITH SALMON AND HALIBUT

BPYCKETTbl C KPABOM
BRUSCHETTAWITH CRAB

BEPYCKETTbl C POCTEM®OM W TPIODE/IbHON NMACTOM
BRUSCHETTAWITH ROAST BEEF AND TRUFFLE PASTE

CMOPPEBPO[, C MNMEYEHBIO TPECKN
SMORREBROD WITH COD LIVER

CbIPOE / RAW

CEBUMYE NAJTTYC, TOCOCb N KPEBETKHU
HALIBUT AND SALMON CEVICHE WITH SHRIMPS

TAPTAP TYHELL C ABOKAOO 1 BOBAMU 20AMAMS
TUNATARTAR WITH AVOCADO AND EDAMAME BEANS

TAPTAP ®OPEJIb C KPACHOW UKPOW
TROUT TARTAR WITH CAVIAR

MOKE TOCOCb C ABOKAAO
SALMON POKE BOWL WITH AVOCADO

XONOAHOE / COLD

XOJNOAHbIV PbIBHbIN CET (IOCOCb, MANTYC,
NAHIYCTWHbI, CEBUYE, TAPTAP U3 ®OPEJIN)
COLD FISH SET (SALMON, HALIBUT,
LANGUOSTINES, CEVICHE, TROUT TARTAR)

BYPPATA C JIOCOCEM
BURRATAWITH SALMON

OANAHIN KPABA HA J1bL1Y (300 I'P)
CRAB

KAMYATCKWIN KPAB CO CTPAYATENIJION
CRAB WITH STRACCIATELLA

CANAT C LLYNANbUAMU KAIBMAPA 1 MONNOJbIM KAPTO®EJIEM
SALAD WITH SQUID TENTACLES AND POTATOES

CEBEPHbIE KPEBETKW C AVLLOM MNALLOT U TOMATAMU
NORTHERN SHRIMPS WITH POACHED EGG AND TOMATOES

®OPEJIb B KYHXYTHOWM KOPOYKE C MUKC CAJTATOM
TROUT IN SESAME CRUST WITH MIXED SALAD

CANAT C POCTBN®OM, MEYEHbBIM MEPLEEM N TOMATAMU
ROAST BEEF, BELL PEPPERS AND TOMATOES

OBOLLHOW CANAT
VEGETABLE SALAD

AKBAPUYM / AQUARIUM

YCTPULblI AAIBHEBOCTOYHBIE (3, 6, 12)
OYSTERS (3, 6, 12)

YCTPULIA OCAKA Ne2 (ANMOHUA) 1 WIT
OYSTER OSAKA N2 2

YCTPUUA CEH-BAACT (HOPMAHAMA) 1 LUT
OYSTER SAINT-VAAST

MOPCKOW EX
SEA URCHIN

MOPCKOE NJ1ATO

(3 MOPCKWX EXA, 8 YCTPULL, KPEBETKW - 200 I'P.)
SEAFOOD SPECIALITIES

(3 SEA URCHINS, 8 OYSTERS, SHRIMPS - 200 GR.)
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Cyr /SOuUP

BOPLL, C rOBAANHOWM BORSCH WITH BEEF
YXA U3 CEBEPHOW PblBbl UKHA WITH NORTHERN FISH

HOPBEXCKWIN KPEM CYI C IOCOCEM
CREAM SOUP WITH SALMON

TOM AM C NMANTYCOM TOM YAM WITH HALIBUT

[OPAYEE / HOT

FTOPSAYUW PbIBHbIA CET (KAJIbMAP, TOCOCb, 3YBATKA,
TPECKA, MANTYC, NAHTYCTWHbI, TPEBELLOK, PbIBA JHA)
HOT FISH SET (SQUID, SALMON, CATFISH, COD, HALIBUT,
LANGUOSTINES,SCALLOPS,FISH OF THE DAY)

MECTPASA 3YBATKA C COYCOM TOM-AM
CATFISH WITH TOM YAM SAUCE

OUNE TPECKU CO LUMNHATOM
COD FILLET WITH SPINACH

MOAKOMYEHHbBIN MANTYC C KAPTO®E/IbHbIM MIOPE
SMOKED HALIBUT WITH MASHED POTATOES

3AMEYEHHbBIN MANTYC C BELUEHKAMW, KPEMOM
W3 CENbAEPESA U LLLYYbEW MKPOW

HALIBUT WITH OYSTER MUSHROOMS,

CELERY CREAM AND PIKE CAVIAR

KAJTbMAP HA TPUTE C KMHOA
GRILLED SQUID WITH QUINOA

MANTYC C YEPHbIM PUCOM HALIBUT WITH BLACK RICE

TPEBELLIK/ C KPEMOM N3 ®EHXENA
SCALLOPS WITH FENNEL CREAM

KAMBAJIA C BATATOM
FLOUNDER WITH SWEET POTATOES

KPbIJTO CKATA SKATE WING

JTIOCOCb HA TPUJIE C KWHOA W YYKON
SALMON WITH QUINOA AND CHUKA

JVM CAMbI C MANTYCOM, KPEBETKOM 1 TOCOCEM
DIM SAM WITH HALIBUT, SHRIMP AND SALMON

LLYMAJIbUA OCbMUHOTA HA TPUJIE
GRILLED OCTOPUS TENTACLES

PU3OTTO C KPABOM U NTAHTYCTUHAMUA
SEAFOOD RISOTTO

TYHEL, C XYMYCOM 1 KAPAMEJIMU3OBAHHbIM JTYKOM
TUNAWITH HUMMUS AND CARAMELIZED ONION

OUINE MUHBOH FILET MIGNON

PUBAI 100TP
*Bbl4YKN BLACK ANGUS, 200 IHE/ 3EPHOBOIO OTKOPMA,
21 OEHb BJIAXXHOTO BbI3PEBAHUSA, BPAHCKAA OBJIACTb, MUPATOPT

RIBEYE STEAK 100 GR

TOMJIEHAA TPYOUHKA C OBOLLAMU N KOPHEM/IOOAMU
SIMMERED BEEF WITH VEGETABLES AND ROOTS

NECEPTbI / DESSERT

BIMHYNKN C KPEMOM 13 MACKAPIOHE
PANCAKES WITH MASCARPONE CREAM

HAMOJIEOH NAPOLEON CAKE
TUPAMUCY TIRAMISU

MOPOXXEHOE M COPBET (1 LLUAPUK)
ICE CREAM AND SORBET (1 SCOOP)
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