TACTPOHOMMYECKUU CET
TASTING MENU

Cetor I/II‘OPH FPHH.!C‘IKI/IHQ. — 9TO HOBBIC HCTOPHH, BAOXHOBACHHBIE

06pasaMu 1 BKyCaMH PyccKOM KyXHH.

Tasting menu by Igor Grishechkin is new stories inspired

by images and tastes of Russian cuisine.

Cer-menio u3 9 mepemen
9 courses tasting menu

5500

Bunnoe conpoBoxaenue
Wine pairing
5500

bBesaakoroapnoe conposoxaenue
NA beverages pairing

2990

Cer-MeHI0 U3 6 nepeMeH
6 courses tasting menu

4300

Bunnoe conpoBoxaeHue
Wine pairing
3990

be3aAKoroapHOE COMPOBOKACHHE
NA beverages pairing

2200

OGPBJHQEM Bal¢ BHUMaHHC, YTO Mbl CCPBHPYEM CCThI TOABKO OAHOTO BHMAQ H AAS BCEX TOCTEH 32 CTOAOM.

Please note that we do not serve two different sets at one table.




A LA CARTE

STARTER

CoaeHbs
Pickles

I/IKPa KPaCHaﬂ C OAQABAMUA
Red caviar with wheat pancakes

Hxpa uépras c orapbsiMu
BIE’ACI( caviar \Vith \Vl\Cﬂ[ p:mcal(cs

MicHbIe crieraAuTEeThI
Homcmadc Chk{l‘CU terie

APPETIZER

IMeuénas kapromka ¢ Y€EPHBIMU IPY3AIMH

u "IéprIM TPIO¢CACM
Baked potato with black mushrooms and black truffle

Kapmay4o 13 ceBepHOIT KPEBETKH C MACAOM

MaHAQpPHUHOB U CBaHCKOU COABIO
Northern shrimp carpaccio with tangerine butter and Svan salt

ITamTer ¢ s16AOKOM B KapaMEAHU U IPEIHEBBIM
nevyenbeM «Mapusa»
Paté with apple in caramel and buckwheat cookies "Maria"

Taprap 13 rOBSIAMHBI € KPEMOM U3 KO3BETO ChIpa

u Ténaas 6puomn

Beef tartare with goat cheese cream and warm brioche

ToBspKHIT SIBBIK C MOPOXKEHBIM U3 CMETAHBI M XPEHA
ITbikn us 6eaoit perobl

White fish pishka pastry

TPy60‘{KI/I C ¢OPH.IMHKOM nus3 CKyM6pI/II/[
Waffle tubes with mackerel forshmak

Xaeb ¢ MacaoM

Bread and butter

2500

10900

690

850

590

890

590

750

290



SOUP

PaccoapHuK «AeHUHTPAACKHI» C yTHHBIMH CEPALIAMH

U 3¢AEHOUM CMETAaHOU
Rassolnik "Leningradsky” with duck hearts and green sour cream

Pyccxo-¢punckas yxa ¢ repTeAsIMU U3 KOMYEHOTO OCETPa
Russian-Finnish fish soup with smoked sturgeon fishballs

MAIN COURSE

SaHC‘IEHHaﬂ KaHyCTa C KOMYEHBIM CyAyryHH
Baked cabbage with smoked suluguni

FOAy6‘{I/IK C Kpa60M B INIMKMHATHBIX AUCTbAX
Roll with crab in spinach leaves

Cyaax ¢ Mopckoii ciapyxeit u coycom «Illammanp»
Pike perch with asparagus and Champagne sauce

ITepenéaka c opexoBoOii KauIeil U AYKOBBIM B3BAPOM
%ﬂil with nut porridgc and onion broth

EC(l) a-Asd CTPOF&HOB C MAAOCOABHBIMH aHaHACaMHU
Beef a la Stroganoff with lightly salted pincapple

Kaura us Tonopa
“The ax porridge”

490

620

650

1450

1590

1490

1450

890



DESSERT

Anmna ITaBaosa 590
Anna Pavlova

Kames 490
Cameo

Tyabckuil IpstHUK 490
Tula pryanik

CBUHBA-KOIMHUAKA 590
Piggy bank

Mumosa 390
Mimosa

MamuH AI0OUMBIH I[BETOK 590

“Mom's favorite flower”

Ecamy Bac asneprus Ha kakue-An60 IpOAYKTHI, MOKaAyiicTa, coobmure 06 3ToM opuIHaHTy.

Ma1 He roTOBHM 6AIOAQ, HE 3AsBACHHBIC B MCHIO.

Llenpt ykasansr B py6AsIX, K OIIAQTE IPHHMMAIOTCS TOABKO POCCHIICKHE py6An 1 6aHKOBCKHE KapThi.
Aannas HHGOPMALINS ABAACTCS PEKAAMHBIM GYKACTOM.

The menu contains allergens. If you have any food intolerances or allergies, please let a member of our
team know and we can guide you accordingly. We accept only Russian rubles and credit cards.



