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RESTAURANT

Y - nocTHble 6ntofa / vegan

T - wed pekomeHayeT / chef recommends

Alfa  Only

Kaw63k 10% Ha nepBbIf 3aka3
B Mecsile Ans knueHToB Alfa Only n A-Kny6a

YBaxaemble rocTW, ecnv Yy Bac  alneprus Ha KakoW-1mbo MPOAYKT, Moxanyicra, npefynpeante o6 3ToMm
Balero oduumaHTa. Bce ueHbl ykasaHbl ¢ ydeToM HIOC. MeHio sBnseTcs peknamHol NpoayKuMen Hawero
pecTopaHa. VTBep)K,D,eHHOe KOHTPO/IbHOE MeHIO C  BbIXOAammn 6}'\}01],‘ onncaHmneMm ©n ceegeHnsMn o ﬂwmeao%
LLEHHOCTV TOTOBOM NpPOoAyKUMN (KaﬂOpMVIHOCTM, KonnuecTBe 6esKoB, XNPOB, yrneBouoa) HaxoomTca B Yrojke
nmpe6meﬂq n npepocrtasngeTcd no nepsBoMy BalleMy TpeGOBaHMD ANKOrons BpeauT Ballemy 340POBbIO, 18+



MOKA Bbl XXETE

\¥hile You Wait

H OnNUBKM TMraHTCKME B aHYOYCHOM paccorie 600
Giant olives in anchovy brine

H Yuncol kapTodesnbHble ¢ nepuemM 500
Potato chips with pepper

9 Yuncel KMHOA, Kern, kapTodenb C nepuem 550
Quinoa chips, kale, potatoes with pepper

H MepeTepTble TOMaTbl C OJIMBKOBbLIM Mac/1oM 850
Crushed tomatoes with olive oil

AHYOYyCbl KaHTabpuickme ¢ Macnom Donnafugata 1000
Anchovies cantabrian with Donnafugata olive oil

XamoH 5J Iberico de Bellota 100% 20r 2 850
Jamon 5J Ibérico de Bellota 100% 20 g

TapTap 13 kocTpeua Black Angus 700
Ha PUCOBOW XPYCTALLEN MOAYLLKE C Bacabu KMamu
Black Angus rump tartare on a crispy rice bed with wasabi kisami

Xne6 co CAMBOYHbIM MAC/IOM 400
Bread and butter

CHEUMATINTETDI

Specialty

L) Kon6aca BbiaepyxaHHas 1000
13 roesiamHbl Black Angus ¢ Barto
Aged Black Angus Beef sausage and wagyu

TpaonumoHHbIN GpaHLy3ckmin nvpor "Pate en Croute’ 2 350
C rpnbamMm 1 YepHbiM Tprodenem
Traditional french pie "Pate en Croute” with mushrooms and black truffle

Bpesaona Barto 30r 4 500
Bresaola wagyu 30 g
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RAW BAR

MopcKkow ex ¢ nepenenHbiM XXENTKOM 1 COYCOM t0A3Y-MOH3Y 700
Sea urchin with quail yolk and yuzu-ponzu sauce
MopCKOW e C OrypLIoM, Bacabu K1M3aMm 1 COYyCOM toa3Yy-MOH3Y 750
Sea urchin with cucumber, wasabi kisami and yuzu-ponzu sauce
MOpPCKOW €)X C MUKaHTHbIM KpaboMm, 900
dyprIKaka 1 COYyCOM t043Yy-MOH3Y
Sea urchin with spicy crab, furikake and yuzu-ponzu sauce
YcTpuua Xunapno 1200
Gillardeau oyster
YcTpuua Mypouy 1050
Murotsu oyster
KpeseTku kapabrHepo ¢ MacioM Donnafugata 4 550
1 MOPCKOW COJIbo
Carabineros prawns with Donnafugata butter and sea salt

Black caviar
NEW NEW
YepHas nkpa cTepnaom 9 000 YepHasa nkpa 12 500
Traditional ¢ onagpsmm oceTpa Finest
1 CMEeTaHOW 50 r C onagbsMn 1 CMeTaHom 50 r
Sterlet black caviar traditional Osetra black caviar Finest
with blinis and sour cream 50 g with blinis and sour cream 50 g

Sashimi

AccopTu cawmmm / Assorted sashimi 12 000
Mopckon ex, rpebellok, xamauu, KpeBeTKM KapabuHepo, TyHel, Yellow Fin, TyHew Blue
Fin / Sea Urchin, Scallop, Hamachi, Carabinero Prawns, Yellowfin Tuna, Bluefin Tuna
Nococb 45+ 1150 [pebellok 45r 1250
Salmon 45¢g Scallop 45 g
TyHeu blue fin 45r 3450 Xamauu 45+ 3000
Blue fintuna 45g Hamachi 45¢g
TyHeu yellow fin 45+ 1600
Yellow fintuna 459
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KPYOO & CEBNYE

Crudo & Ceviche

Kpyno n3 cmbaca c COYCOM TMOH3Y-41Nn
Sea bass crudo with ponzu-chili sauce

CeBuye 13 narpa ¢ Macnom Donnafugata
1 MOPCKOW COJIbO
Pagr ceviche with Donnafugata olive oil and sea salt

Kpymoo 13 nococs ¢ CoycoM NMoH3y 1 Bacabu

Salmon crudo with ponzu sause and wasabi

Kpyoo 13 xamaun ¢ COycoM 1of3y-MnoH3y

Hamachi crudo with yuzu-ponzu sauce

CeBuye 13 4oPaao C UMBUPHBIM OrypPLOM
Dorado ceviche with ginger cucumber

CeBuye 13 cnbaca ¢ rperndpyTomM 1 Ynnm
Sea bass ceviche with fresh grapefruit and chili

Kpyao onkuii cnbac ¢ ToMaTHbIM NMOH3Y
Crudo of wild sea bass with tomato ponzu

Kpyno avkuin cnéac ¢ nepetepTbiMim
TOMaTaMu 1 Bacabu Knsamm

Crudo of wild sea bass with crushed tomatoes and wasabi kizami

BAT'HO
Wagyu

Kapnay4o Barto ¢ KaMnoTCKUM nepLem
1 macnom Donnafugata

Wagyu carpaccio with kampot pepper and Donnafugata oil

Tako HOpPW C Bartdo 1 MOPCKMM €>XOM
Nori taco with wagyu and sea urchin

CTpUNIOMH Barto 100 r
Wagyu striploin 100 g

1200

2550

1450

2600

1400

1450

2200

2600

4100

2800

6 500



KAPITAHYO

Carpaccio

L Kapnayuo ayaT 13 TyHua yellow fin 1 TyHua 3700
blue fin c apTMLWOKOM

Carpaccio duet of yellow fin tuna and blue fin tuna with artichoke

Kapnayyo 13 KpeBEeTOK KapabUHEPO C YePHOW NKPOW 3900
1 O/IMBKOBbIM MacioMm Centonze

Carpaccio of carabinero shrimps with black caviar and Centonze olive oil

Kapnayyo 13 ocbMMHOra ¢ Kpal ToMatamm 2600
1 O/IMBKOBbIM MacioMm Centonze

Octopus carpaccio with crushed tomatoes and Centonze olive oil

L) Kapnauyo un3 koctpeua Black Angus 1900
C NapMe3aHOM U1 YepHbIM Tptodenem

Black Angus rump carpaccio with parmesan cheese and black truffle

TAPTAP

Tartare

TapTap 13 TyHUa C ToMaTaMu, aBOKafo M Bacabu km3amm 2 300
Tuna with tomatoes, avocado and wasabi kizami

TapTap 13 10COCs C ryakamosne 1 ymncamu 2 000
Salmon tartare with guacamole and chip

1) TapTap u3 roeaguHbl Black Angus ¢ KopHeM xpeHa, 1350
OPbIH30 1 CONOAOBbLIM XN1€60M CO 31aKaMm

Black Angus beef tartare with horseradish, feta cheese
and malt bread with cereals

TapTtap n3 kocTpela Black Angus ¢ kamnoTckum nepuem 1400
1 ONMBKOBbLIM MacnioM Tenuta San Guido

Black Angus rump tartare with kampot pepper and Tenuta San Guido olive oil
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Aperitizers

YAUTKN NO-BypPryHACKM C TOCTaMu
Snails Burgundy style with grilled toasts

[pebeLLKM B CIMBOYHOM Macr/ie C NeTPYLUKOMN
Scallops in butter with parsley

TaTakun 13 GNaT anpoH C NOH3Y 1 Bacabu Knamm
Flat iron tataki with ponzu and wasabi kizami

MawTeT KpeM-6ptoNne 13 KYPUHOW NeYeHn
C caxapHow BaTomn
Creme brulee chicken liver pate with cotton candy

Cywm Black Angus ¢ coycoM 13 YepHbIX 6060B
Black Angus sushi with black bean sauce

APTULLOKM C PUKOTTOM, COYCOM YUMUYYPPU

M3 XOXKEeHOro nykKa m MAaTbl U TOMaTHbIMK X10MNbAMA

Artichokes with ricotta, grilled onion and mint chimichurri sauce
and tomato flakes

KapTodenb neyeHbln C rpe4yecKiM COycoM
Baked potatoes with Greek sauce

- CO LLYyYben MKPOW
- with pike caviar

- C OCETPOBOW YEPHOM UKPOM
- with sturgeon black caviar

XyMyc € 6akax}aHaMu 1 KpaLl ToMaTamm
Hummus with eggplants and crushed tomatoes

MNepey paMMpo € aH4YoycaMm 1 COYCOM TOHHATO
Ramiro pepper with anchovies and tonnato sauce

Kapnayyo 13 LBETHOW KanycTbl
C YepHbIM Tptodenem n TprodesibHbIM Mac/IoM
Cauliflower carpaccio with black truffle and truffle oil

2200

2200

2100

1200

1700

1600

1850

2500

1150

1350

1250
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CAJIATDI
Salad

3eneHbin canat ¢ q>yH,D,yKOM N rpevyeckmnm
COYCOM C xanarneHbo
Green salad with hazelnuts and greek jalapeno dressing

OBOLLHOM C BPbIH30M 1 3aNeYeHHbIM NepLemM
Vegetable with brynza and baked pepper

LEO ToMaThl po30oBble, aBOKaZo, peHxeslb, NepeL paMmumpo,
nepLbl GUKUHBO, MUKC 3€1eHU, COYC JIMMOHHO-MEeO0BbIV

LEO pink tomatoes, avocado, fennel, ramiro pepper, biquinho pepper,
mixed greens, lemon-honey sauce

3eneHblin ¢ peHxenem 1 MefoBO-ropUYNYHON 3anpaBKom
Green salad with fennel and honey mustard dressing

Hucyas ¢ TyHLOM, INCTbAMK POMaHo,
M KAHTAOPUINCKUMK aHYOYCaMM
Nigoise with tuna, romaine leaves and cantabrian anchovies

TomaTtbl C TYHUOM, 3€e/1eHbIM HYNN
1 ONMBKOBbIM MacsioM Centonze
Tomatoes with tuna, green chili and Centonze olive oil

ACCOPTM TOMATOB C apTULLOKAMK, XananeHbo,
nepuamm BUKNHBO 1 TOMATHbIMU X/TOMbsSMU
Assorted tomatoes with artichokes, jalapenos, biquino peppers
and tomato flakes

1450

1350

2500

1400

2400

1500

1750



bYPIEPbI M TAKO

Burgers and Taco

Mbl MOXEM NPUroToBMTb B 6ynque 6pl/lOLle N B TNCTbAX Ccanata

We can cook it in a brioche bun or in lettuce leaves

Byprep dupMeHHbIn

Signature Burger

Byprep GMpMeHHbIN ¢ XananeHbo
Signature Burger with jalapeno

Byprep TptodenbHbin
Truffle Burger

Kpab-por Ha 6ynoyke 6puoLlb ¢ KapTobenem dpu

Crab dog on a brioche bun with French fries

Tako ¢ KpeBeTKoM C ryakamone
Shrimp taco with guacamole

Tako c roBaamHoun Black Angus
Black Angus beef taco

CYT1bl

Soups

BeHrepckum rynsiw ¢ Tensyben Weukom
Hungarian goulash with veal cheek

ToMm AM ¢ pmcom
Tom yum with rice

By/IbOH C MHAEMKOWM 1 OBOLLLAMU
Turkey and vegetable broth

1750

1800

2200

1900

1200

1200

1350

2200

1100



TOPAYME PbIbBHbIE BJTFO1A

Hot fish dishes

L) OCbMUVHOT C KapTO(beJ'leblM KPOKETOM 1 COYCOM POMECKO
Octopus with potato croquette and romesco sauce

3700

Kanbmapbl Ha rpuie ¢ oMBKOBbIM Mac/ioM Donnafugata
Grilled squids with Donnafugata olive oil

1700

[TanTyc Ha rpune co cpean3eMHOMOPCKMM COYCOM
Grilled halibut with Mediterranean sauce

3 000

L) Cumbac Ha neyeHoM KapTocbene C J'IVIMOHHO—LLIad)paHOBbIM CoyCcoM
Sea bass on baked potatoes with lemon-saffron sauce

3 000

NEW  [UKUn cmbac ¢ coTe 13 OBOLEN U coycoM 6e10e BUHO C 2CTparoHoMm
Wild sea bass with vegetable saute and white wine tarragon sauce

4200

Jlococb co CJIMBOYHO-NKOPHbIM COYyCOM N q)eerﬂeM
Almon with creamy caviar sauce and fennel

2700

TyHeL yellow fin ¢ coycom canbca Bepae 1 ToMaTtamMu Cy-Buz
Tuna yellow fin with salsa verde and sous vide tomatoes

4800

PbIBA T PUJIb

Grilled Fish
NEW
Cubac 850 Oukunin cnbac 1500 | Oopapo 850 Oukunm Marp 1550
1009 1009 100 g 100 g

Sea bass Wild sea bass Dorado Pagr
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OPAYUNE MACHbBIE BJIFOOA

Hot meat dishes

®durne MUHbOH C KaMMOTCKMM NEPLIEM N MEPEYHBIM COYCOM
Filet mignon with kampot pepper and pepper sauce

4 000

MuHU-nepymkm, dapLumnpoBaHHbie Black Angus
C CULMUICKM COYCOM N GPbIH30M
Mini peppers stuffed with Black Angus with sicilian sauce and brynza

1400
®naT apoH ¢ kapTodpenem dpu U NePEeYHbIM JTYKOM LIANoT
Flat iron with French fries and pepper shallots

2600

LibInieHoK Lenbii Mo-NpOoBaHCKKM C OBOLLAMM
\Whole chicken Provencal with vegetables

2400
KypWHbIV LUIHALENb C CAnaTOM POMaHO, MapMe3aHoM

1 COyCOM N3 aH4YOyCOB
Chicken schnitzel with romaine lettuce, parmesan and anchovy sauce

2200

BudLutekc ¢ apoMaTHbIM MaciomMm,
KapTodEnbHbIM NoPe, KOCTHBIM MO3rOM W1 JTYKOM Gpu
Beefsteak with aromatic herb oil, mashed potatoes, bone marrow and fried onions

2200

CTpVII'IJ'IOVIH KPOCC-Barto C 3eJieHbIM JTYyKOM N COYyCOM MUCO-TNOH3Y
Striploin cross wagyu with green onions and miso-ponzu sauce

5800



CTEVKWU

Steak

Bce Hawm cTenkn rotoBaTCca Ha OTKPbITOM OrHe B CI)I/IpMeHHbIX cneunax.
All our steaks are grilled over an open fire in our signature spices

Poccus / Russia

Bbipeska Onat anpoH Pnban
Tenderloin Flat Iron Ribeye
100g 2600 100g 1400 100g 2000

Mopopa 6blykoB Black Angus. Kykypy3Hbiii oTkopM 200 HeN.
All our steaks are grilled over an open fire with our signature seasoning.

Ypyreaii / Uruguay

CTpunnomnH
Striploin
100g 3700

Mopona 6bI4KOB KpoCc-Barto. 3epHoBo oTKopM 300 aHel.
Wagyu crossbreed cattle, grain-fed for 300 days.

CTEMKW DRY AGE
Dry Age Steak
Poccus / Russia

Tn-60H Knab crenk
T-bone Club steak
100g 2300 100g 2100
MNopTepxayc Pu6ar Ha KocTun
Porterhouse Bone-in ribeye
100g 2400 100g 2500

OTpy6a BbI3peBatoT OT 28 Ao 60 AHeN. Msico nprobpeTaeT HaCbILLEHHbI BKYC M OCOObIN apomar.

The cuts are dry-aged for 28 to 60 days, developing a rich flavor and distinctive aroma.
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MACTA & PN3OTTO

Pasta & Risotto

CnareTTu ¢ ToMaTaMu 1 6a3NIMKOM
Spaghetti with tomatoes and basil

JInHremHU Kayo 3 nene ¢ nekopmHo
Linguini Cacio e Pepe with pecorino

CnareTttn c MOPCKNMKN eXXaMUn
Spaghetti with sea urchins

CnareTTn C OCbMMHOIOM, KpaLl ToMaTamu
1 ONMBKOBbIM MaciioM Donnafugata
Spaghetti with octopus, crushed tomatoes and Donnafugata olive oil

PuratoHn amMaTpmnyaHa C 6EKOHOM U3 roBsSOMHbI
Rigatoni allAmatriciana with beef bacon

MadanbanHu ¢ [opago 1 umnm
Mafaldini with dorado and chili

JIHrBNHM C Kpa6OM M COyCOM M3 TOMATOB U CTpadaTesibl

Linguine with crab and tomato and stracciatella sauce

PuzoTTo ¢ 6enbiMu rprbamm
Risotto with porcini mushrooms

1650

1450

2000

2550

2000

2500

3400

1800



MULLA

Pizza

Muula ¢ KAHTAaBbPUIMCKMM aHYOYCOM U CTpaYyaTeson
Pizza with cantabrian anchovy and stracciatella

4 000

Mruua ¢ cangamm (xananb), nepuem 41mian m Kpaw ToMaTamMn
Pizza with salami (halal), chili pepper and crushed tomatoes

4 000

NEw  Tlvuua € rpyLuei, roproH3o1om 1 cotaMm Meda
Pizza with pear, gorgonzola and honeycomb
4 000

Munuua ¢ YepHbIM Tptodenem 1 6enbiMu rpudamm
Pizza with black truffle and porcini mushrooms

4900

[M1uua ¢ cbipaMu cTpavaTenna, napMesaH U TeT-age-MyaH
Pizza with stracciatella, parmesan and tete de moine cheese

4 000

Muuua MaprapuTa ¢ Mouapesnnon Guop v natre, napMe3aHoM

M Kpalwl ToMataMu

Pizza Margherita with mozzarella fior di latte, parmesan and crushed tomatoes

3500

Muuua ¢ xamoHoM 5] Iberico de Bellota 100% 1 kpalw TomaTamm

Pizza with jamon 5J Iberico de Bellota 100% and crushed tomatoes

8500
TAPHUPLI
Side dishes
NEW  [lepubl Pimientos 1750 P KapTtodenb dpu
de Padron French fries

Pimientos de Padron
¢ OBoLWM Ha rpune

Grilled vegetables

) Cnapxa 1650
Asparagus KapTodenbHoe nope
CoTe 13 oBOWEN 1350 Mashed potatoes

Vegetable sauté

() Puc 6acmat Ha mapy 700

Steamed basmati rice

700

850

750



HOECEPTDbI

Dessert

LLlokonagHbi TapT-cydne
Chocolate tart souffle

1350

Yn3KeMK C BULLHEBbBIM KOHOM
Cheesecake with cherry confit

1350

[ecepT [NaBnoBa ¢ MaHro
Pavlova dessert with mango

1350

Me[oBVK YepeMyXOBbI C MOPOXXEHbIM 3p/-rpen
Bird cherry honey cake with earl gray ice cream

900

Kpem-6ptone

Creme brulee

850

[MpsiHasa rpyLua ¢ BaHUMbIO U Kopuuen
Spiced pear with vanilla and cinnamon

1100

KOHd)eTbI LLIOKONagHble C TeCHbIM OpexXoM
Chocolate candies with hazelnuts

650

ACCOpPTU TapTaneToK: ManuHa, ronybrka, exeBrka
Assorted tartlets: raspberry, blueberry, blackberry

1850
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MOPOXEHOE

Ice cream
LWokonagHoe 50r Spn-rpen 50r YepHuka 50 r
Chocolate 50 g Earlgray 50 g Blueberry 50 g
450 450 450
LLlokonagHoe MopoXXeHoe C ONMBKOBbBIM Mac/IOM 650

Donnafugata n Mopckon conbto 60 r
Chocolate ice cream with Donnafugata olive oil and sea salt 60 g

MorypToBoe MOpoXeHoe ¢ MeAoBbIMI COTaMM 650
M GYHAYKOM 601
Yogurt ice cream with honeycomb and hazelnuts 60 g

Cpeamn3eMHOMOPCKOE MOPOXEHOE C ONIMBKOBbIM 1700
Macnom Donnafugata 1 YepHoM Mkpo 50
Mediterranean ice cream with Donnafugata olive oil and black caviar 50 g

MopoxxeHoe BaHUNbHOE / CEMEUKU TbIKBEHHbIE 650
Mac/O TbIKBEHHOE 70T+
Vanilla ice cream / pumpkin / pumpkin oil 70 g

COPBETDI
Sorbet
JIUMOH 50+ MaHro 50r Kokoc 50r
Lemon 50 g Mango 50 g Coconut 50 g
450 450 450
AccopTu GPYTTUHU: KOKOC, IMMOH, MaHIo 300 r 1950

Assorted fruits: coconut, lemon, mango 300 g





