
VEGETABLES

 

1 000

650

950

550

appetizer

hot appetizers

hot dish

dessert

FARM

 

950

750

1 250

650

appetizer

soup

hot dish

dessert

KAMCHATKA

  

1 450

1 350

1 250

650

appetizer

hot appetizers

hot dish

dessert

NORTH

 

 

 

1 350

1 250

1 650

650

appetizer

hot appetizers

hot dish

dessert

BALTIC

  

 

 

1 050

990

1 250

400

appetizer

soup

hot dish

dessert

RUSSIAN

750

750

1 250

550

appetizer

soup

hot dish

dessert

WINTER

700

1 450

1 200

650

appetizer

hot appetizers

hot dish

dessert

CHEF

 

1 100

880

1 300

480

appetizer

hot appetizers

hot dish

dessert

Avocado with baked beetroot hummus and buckwheat popcorn

Stuffed bell pepper with Highbeef minced meat, Vierge sauce

Grilled cabbage, fried cabbage with miso, leek espuma

«Pineapple» carpaccio, sorbet, passion & mango

Stracciatella cheese, baked eggplant, pomegranate & kale

Oxtail and tongue soup, cilantro & tomatoes

Stewed rabbit with mushrooms, sour cream with truffle salsa, 
potato mash & pickles 

«Snowman» black currant, persimmon & homemade cottage cheese

Crab salad with salmon caviar, cucumber and dill 

Cabbage rolls with crab & scallop, «Botan ebi» shrimp bisque 

Coal cod, bok-choy cabbage, broccoli cream

"Pâte à Choux" with condensed milk cream, cloudberry compote,
sea buckthorn sorbet

Whitefish «Sugudai», pike caviar with sour cream, 
warm potatoes, moonshine with horseradish

Dumplings with mushrooms & morels cream

Grilled reindeer fillet, celery remoulade, parsnips, 
mustard sauce with black currant

Pie with pine nuts, chocolate, chanterelles and 
spruce ice cream

Spicy salmon, grilled onion, kefir sauce with cucumber

Fish soup with tomatoes & coconut milk, bruschetta with cod liver

Milky cod, young potato cream & caviar sauce

Fried apple, salted merengue & baked milk ice cream 

Traditional Russian salad with quail, crayfish & trout roe

Borsch soup with duck and cherries

Beef tongue, potato cream with horseradish, 
stewed onions & fried romaine lettuce

«Barley» rye bread ice cream, dark beer curd & fried black currant

Goat cheese pancake, pumpkin cream, persimmon, cloudberry & honey

Pumpkin ravioli, fried Foie gras, truffle salsa & duck sauce

Duck leg confit, spicy red cabbage, apple cream, baked kohlrabi & cranberry 
sauce

Beetroot parfait with raspberry, raspberry sorbet & chocolate

Jerked beef and smoked beetroot,  Parmesan & mustard ice cream

Pumpkin cream soup with ginger, crab & éclair with lobster cream

Fried halibut, vegetable sauté with tomato water & black chanterelle

Tartlet "Citrus"


