MEHIO | MENU
3AKYCKM | APPETIZERS

Kpygo 13 MopcKkoro rpeéeLuxka 850.- Bantuirckasa cenbgb 690.-
LinTpychl, MOPUHOBAHHAS CBEKIIA, [OAHUTE 13 MASIOCOSIbHBIX OrYPLOB,
MOOOOM XPeH, OOMALLUHWUA MANOHES CNMBOYHbIN CbIP, penuc
Sea scallop crudo Baltic herring
Citrus, pickled beets, young horseradish, Pickled cucumber Granita, cream cheese,
homemade mayonnaise radishes
Tako 13 apéys3Hom penbku 690.-
VKpa cura nnm Knxyua, Ha Bbl6op
Watermelon radish Taco CAJIATbI | SALADS
Whitefish or Coho salmon caviar, on choice
Canat PomeiH Ha rpune 690.-
Ukpa cura 690.- Mnockas ¢paconb, KMHOA,
MOPUHOBAHHbBIA KPLIMCKUA NYK, COYC 13 KOMYEHOM NAMPUKM U KUMUM
KOMYEHOS CMETAHA Grilled Romaine salad
Whitefish caviar Flat beans, quinoa, smoked paprika
Marinated Crimean onion, smoked sour cream and kimchi sauce
danaHrnm KAMUATCKOro Kpaéa 100 r. 100.- Canart ¢ KypuHOM rpyaKon U 3CTPAroHOM 750.-
Pomme Purée, xxéHoe macno MecTo, orypeu, peanc
Kamchatka crab phalanx 100 g. Salad with chicken breast and tarragon
Pomme Purée, burnt butter Pesto, cucumber, radish
TapTap 13 roesaanHbI 910.- 3enéHblin canat 750.-
KopeHb cenbaepes, MOpUHOBAHHbI MUKC NMCTbEB CANATA, LLMUHAT,
NyK-nopen, KpamMén n3 MUHAONS CTPY4YKOBble 606bI, MMKMMBO
Beef tartare Green salad
Celery root, pickled leeks, almond crumble Lettuce, spinach, beans, piquillo
MNMapde 13 KypmHon nevenHmn 650.- CanaTt ¢ KAMYaTCKNM Kpa6oM 1390.-
MasbTo KanycTd, depMeHTUPOBAHHbIN YECHOK, ABOKQ[O, CANC U3 BPOKKOMN, NATYK,
CTE6NM NETPYLUKM coyc Bearnaise
Chicken liver parfait Kamchatka crab salad
Malto cabbage, fermented garlic, parsley stalks Avocado, broccoli, lettuce, Bearnaise sauce
YépHas nkpa, KOHWYeCKas KanycTa 2900.-
OceTpoBas MKPA, CMOPPEBPO[1bl | SMORREBR®@DS
KOHMYeCKas KanycTa HA napy,
CONEHbIN MorypT Smarrebred c 6anTUACKON cenbapio 490.-
Black caviar, cone cabbage KapTtodens, MapUHOBAHHBIM NyHOK, YKPOM
Sturgeon caviar, steamed cone cabbage, Smerrebrad with Baltic herring
salted yogurt Potato, marinated onion, dill
CeBepHas KpeBeTkd 690.- Smerrebred c pocténdpom 590.-
[Miope 13 3aney&€HHOM ThIKBHI, Cna6oconéHble orypLbl, pemynag,
XONANeHbo, OIMBKOBOE MACIIO XAPEHbIA NyK
Northern shrimp Smarrebred with roast beef
Baked pumpkin puree, jalapeno, olive oil Salted cucumber, remoulade, fried onions
Jlococs 42°C 750.- Smarrebrad ¢ kypuHbIM dune 490.-
KapTodens, Monogom xpeH, NpoCToKBALLQ, DCTPAroH, peHxesb, OMALLHUIA MAoHe3
nKpa HO TPABOX
Salmon 42°C Smarrebred with chicken fillet
Potatoes, young horseradish, yogurt, caviar Tarragon, fennel, homemade mayonnaise
Jlokepgpa 1190.- Smerrebread ¢ nococem Gravlax 590.-
KOa3y, aBokago, apby3Has penpka CnaéoconéHbin nocock Gravlax, Monogom xpeH,
Yellowtail CIMMBOYHbIV CbID
Yuzu, avocado, watermelon radish Smearrebred with salmon Gravlax

Slightly salted salmon Gravlax, horseradish,
cream cheese
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CYIMbl | SOUPS

KpeM-cyn 13 3en1i@Horo ropoLuka
KonyénocTtn, sgpamama

Green peas cream soup

Smoked meats, edamame

Cyn Ha kucnom kanycre
ToMnéHble Tensdybn LWEUKM,

neyéHbi kKapTodens

Sour cabbage soup

Stewed veal cheeks, baked potatoes

Pbi6HBIN cyn Skagen
Pakosble weinku, lWwadpaH
Skagen fish soup
Crawfish, saffron

oBSXMIA 6YNbOH

KopHennoapl, cnagkui nepeL, CMeTAHA
Beef broth

Roots, sweet paprika, sour cream

OCHOBHbIE BJTKOOA | MAIN COURSES

MNacTa ¢ OCbMUHOMOM U KAPAKATULAMM
Coyc HO OCHOBE YePHMIT KAPAKATULLBI M TOMATOB
Pasta with octopus and cuttlefish

Cuttlefish ink and tomatoes sauce

Op3soTT0 € rpnéamm

MAOPUHOBAHHBIN JTYK, BbIAEPXAHHbIM ChIp, Ceflbaepei
Mushroom Orzotto

Pickled onions, aged cheese, celery

Mopckue rpebeLlKu

Miope n3 nyka-nopes, deHxenb, 6eKoH, coyc Jus
Sea scallops

Leek puree, fennel, bacon, Jus sauce

ManTyc

KopeHb NeTpyLLKH, LUNMHAT, 3CMyMA U3 yCTPWL,
Halibut

Parsley root, spinach, oyster espuma

Jydapb

CanbCca 13 OrypLIOB, COYC HO OCHOBE 3e/1EHOrO UMn
Bluefish

Cucumber salsa, green chili sauce

OcbMUHOT HA rouwne
Coyc 13 KpACHbIX NepLes
Grilled octopus

Red pepper sauce

JTococb

Mope 13 UBEeTHOM KAMyCTbl, COYC U3 MUONiA
Salmon

Cauliflower puree, mussel sauce

Mepenénka

TonuHaMEyp, NyKOBbLIM MAPMenam, Coyc

HO OCHOBE MOPTBENHA

Quail

Jerusalem artichoke, onion marmalade, port wine
sauce

490.-

590.-

650.-

490.-

1190.-

890.-

1490.-

1100.-

950.-

1390.-

190.-

190.-

KYPWHBIRA rANAHTUH

890.-

Mope 13 MOMoOoM MOPKOBM, KAMYCTd,

KYPUHbIA XYy
Chicken galantine

Mashed carrots, cabbage, chicken Jus

Tensube peépo BBQ

950.-

CBeekra, Y&pHOsS CMOPOAMHA, APGY3HAS PEeabKa

BBQ beef ribs

Beetroot, black currant, watermelon radish

FoBaguHa Rossini

1490.-

CrelK, Kenn, MOPUHOBAHHGI NYK, CeNbaepen

Beef Rossini

Steak, kale, pickled onion, celery

ToMnéHbin 48 4yacoB Sa3bIK

950.-

Ba6uTtoe kapTodensHoe nope C TyKOM-NopeeM,

LJéprIe NINCNYKU
48 hours stewed tongue

Whipped mashed potatoes, black chanterelles

Creink Dry aged, 60 gHen

Hanunune 1 accopTUMEHT yToUHsTE Y ODULMAHTA

60 days Dry aged steak

Please ask the waiter for availability

JECEPTbI | DESSERTS

Chbipbl, CE30HHOE BAPEHbE,

KawTaHoBbi M@,  1950.-

Cheese selection, seasonal chutney,

chestnut honey

Cnuebl

440.-

MecouHbln KPAM61, 3AMOPOXEHHbIN NOTYPT

Plums

Shortbread crumble, frozen yogurt

lMaHHa koTTa

KepBenb, roaHnTEe 13 LWaeengd
Panna Cotta

Chervil, sorrel granite

450.-

MopoxeHoe U3 UMNepCKOoro CTayTa 390.-
Tanunoka, conéHasa kapamerns, MNaxawe

Imperial stout ice cream

Tapioca, salted caramel, Panache

Kama gecept

470.-

B36uThI MOrypT, MbIHAS BULLHS, MEPEHrda

Kama dessert

Hipped yogurt, cherry, meringue

LLlokonagHbin MefoBuk

450.-

LLlokonagHoe MOPOXEHOE, NTeCHOM opex

Chocolate honey cake

Chocolate ice cream, hazelnut

C COBOW | TAKE AWAY

Xneé nuesHOM
Beer bread

350.-

Bce LeHbl ykazaHbl B pyénsx, Bkntouas HOC 20%
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