SALADS and APPETIZERS — - —

Large green salad ... 1100

Homegrown vegetable salad

with fragrant oil and lime juice ... 1170
Your choice of dressing:

flax oil / unrefined sunflower oil / mustard oil / sour cream

Quinoa tabbouleh with tomatoes,

herbs and whipped matsun. New! 670
Burrata with stewed tomato jam..........cccoooiiiiiiii 830
Stracciatella with Pesto sauce and pickled plump.........c...ccoooo..... 670
Magadan scallop crudo with sorbet

made of tangerines with carrots ..............cccoooviiiiiiiiiicc 1470
Sweet Shrimp CarpacCio .......ooovviiiii i, 100
Sweet potato hummus

with shrimp and corn flour Chips.........c.ooooooiiiiiiiii 670
Salad with baked artichoke, eggplant and shrimps..................... 1370
Baked avocado with spicy crab.........c.oooeoiiiiiiiiiii 1670
Kamchatka crab spring rolls ..........ccoooooiiiiiiiicee 1470
Lightly-salted salmon

with horseradish mousse and dill butter..................coooooii 1270
Avocado tuna with sesame KImChi..........ccoooooiiiiiiiiiic 1180
Salad with smoked salmon, roasted sweet potatoes

and balsamic MiSO dreSSING ........cooooiviiiiiiiiiiiieee e, 710
Salad with eel, loligo squid and almond dressing . New! . 1430
Green lettuce with hot smoked

salmon and PEPPEr YUZU SAUCE..........cceeiveieeeeeeieeeeeeeeeeeeeeee 1100
Rosenberg shrimps with chilliand ginger...............cccocooeiii 1400
Shrimp popcorn with Mayo SauCe ..........ooovvviieiiiiiieieceece 940
Dorado hoe with pepper yuzu sauce.. N 1130
Tuna ceviche with fruit marinade ..o 790
Rockfish ceviche with mango...........ocoooviiiiiiice 1380
Smoked eggplant mousse with curried chicken

and sesame brushwood cookie . New! 690
Pagra crudo with green parsley oil, truffle

and yellow tomato salsa ..o 1100
Beef tartare with truffle,

kohlrabi and pear SAUCE ..........cooviiiiiiii e 990
Beef tataki with grated radish and ginger truffle dressing.................... 1530

INDIAN STYLE PIZZA
Roti Puaratha

With snow crab and sesame carrot cream.......... New! 1190
With artichoke, cheese fondue,

kalamata olives and sibulet onions............c.cocooiiiiiiic 680
CREESE ... oo 600
With salmon and red caviar.............cccoooooiiiiiiii 990

SOUPS

Cream soup of pink lentil soup

with broccoli, spinach and carrot juice...........ccoovovviiviiiiiiii 540
DUCK RAMEN ... 130
Soup with crab wontons and multicolored tomatoes.................... 950
Tom Yum with seafood ... 930
ROStOV Style UKNQ. ... 790
Korean kuksi soup with spicy beef .........c.oooiiiiiiiiiiiiii 810

Kharcho soup with Tkemali sauce and wall nuts ............................ 730
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VEGETABLES

Cauliflower in Miso glaze and rice breadcrumbs..New! 990

Baked pumpkin with saffron and garlic...........ccccccoovviiiiciiccc 490

Baked sweet potato with salad of quinoa,

Kale and tahini ... 990

Oyster mushrooms with spinach,

tamarind and SESAME........o. v 890

Baked corn with pil Pil SAUCE .....c.vvveeiccecee 850

Assorted grilled vegetables ... 970
o IS

MAIN COURSE &t

Kamchatka crab cutlets

with apple-celery puree and tarragon oil ..............c.ccoeiiiinn, 1570

Argentine langoustines

with melted garlic butter and herbs..............cc.oooiiiiii 1280

Crispy shrimps with eggplant and sweet paprika......................... 1200

Crabburger with cole slow Tom YUM ..., 1570

Tentacles octopus
with smoked potatoes and tomato salsa

(the price is for 100 g of OCtOPUS).....coovviiviiiiiiiiiiiieieceee 1780
Calamari, stuffed

with Kamchatka crab and shrimp.........c.coooooiiii 1540
Grilled mackerel fillet

with Kamdi potatoes (Korean style)...........ccoovooiiiiiiiiiiiiiii 630
Black cod in miso sauce

with spinach and broken rice............ccoooviiiiiiiiii 1610
Stuffed red mullet with green onion cream

and hot vinaigrette . N 1380
Steamed sea bass

with lemongrass and liIMe JUICe ........c..ooovviiiiiiiiciiieeeeee 1770
Lobio with smoked perch..........ccoooiiiiiiiic 1000
Dorado in sweet and SOUr SAUCE ..........ooovviiieiiiiiiiiieeeece 1740
Grilled salmon steak with grilled vegetables

and Matsoni sauce . Nl e, 2200
Butterfish steak.......cocoeeee ol YA SR ... 1360
Fillet of Karelian trout with stewed spinach

on lemongrass, asparagus and pickled fennel .............................. 1870
Pike perch fillet with stewed leeks.. Ne®! 1270
Grilled Tataki tuna yellowfin .........coocooiiiiiii 1390
Turkey cutlets with ptitim,

baked tomatoes and zucChini............cccoooiiiiiiiiii 830
Stuffed chicken with creamy risotto

and porcini mushrooms.New! 1730
Grilled chicken thigh with ptitim tabbouleh.......................ocooo. 930
Baked beef ribs ... 2300
Steak Chateaubriand with truffle sauce ...............ocoooiviiin 2700
Meat tortilla in crispy filo dough

with a marrow bone and pepper sauce. New! 1490
Cafe de Paris steak in white mushroom sauce................cc.......... 2500

BREAD BASKET

Brioche bun / Borodino bun / Sesame bun /
Rosemary Focaccia / Ciabatta / Gluten Free
Cheese Bun (served with whipped butter)
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JUST CRABS
Alive Kamchatka crab 100 g ..o 1250
The price is specified for 100g of raw product
Half a giant Kamchatka crab with melted butter and garlic....... 12000
Phalanges of Kamchatka crab
with simmered butter ..., 2570
Kamchatka crab fists with mustard sauce 2 pcs.......cccooovvvvvvvecnnne. 4100
Snow Crab phalanges with simmered butter..................o....... 2630
The first phalanx of the Kamchatka crab 1pcC......cccoooooiiii. 2300
Pappardelle with blue crab...........ooooooioiie, 2300
Crab in pepper sauce with steamed jasmine rice ..........ccccoovevne.... 2800
Red crab a la Toto with Grand Marnier sauce ... 3500
Soft Shell crispy crab with Thai SQUCe ..........ccovviviviicicc 4000
SHRIMP ON ICE
Magadan shrimps on ice 300 G...oooovviviiiiice 1760
Chilim shrimps 0N iC& 250 G ...ovviviicceee 2790
Humpback shrimp “Botan” 250 G.....coocovviviviiiiccccceeccc. 2700
Tiger smoked shrimp 220 G ..o 2100
NOT JUST CRABS
Caesar salad with crab meat and flaxy fried pastries.................... 1500
Salad with Kamchatka crab, avocado and yalta onion.................... 1680
Crab SALSIVI ..o 1850
Brioche-bruschetta with crab meat,
avocado mousse and aioli SAUCE..........covovivviviiieciceee 1630
Cucumber noodles with prickly crab ..o 1480
Pak Choi with Kamchatka crab meat
and buckwheat noodles with ginger-sesame sauce........................ 1650
Taco with crab and guacamole TPC ..o 820
Shawarma with Kamchatka crab, cabbage yuzu,
tomatoes and avocados ... 1600
Shawarma with Kamchatka crab in Spirulina lavesh,
cabbage yuzu, tomatoes and avocado ..., 1600
Soup with crab wontons and multicolored tomatoes....................... 950
Qutab with crab meat, artichoke, greens and stracciatellalea.....690
Qutab with crab meat and sweet potatoes creamlea..................... 510
Mini cheburek with Kamchatka crab Tea ..o 810
Crabburger with cole slow Tom YUM ..o 1570
Crab khinkali (dumplings) T€a ......ccovovoviieeieeeeeeeceeeeeeee 620
Baked avocado with spicy Crab .........cccovviviviiiiccccc, 1670
Singapore Chili Crab with jasmine rice ..., 2700
Kamchatka crab ravioli with bisque sauce.............ccccccovvviiciiinne. 1750
Black Risotto with crab meat and cheese fondue ........................... 1490
Kamchatka crab cutlets
with apple-celery puree and tarragon oil ..o 1570
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QUTABS
Qutab with assorted herbs served with Matsoni
(Caucasian fermented mMilk) 1€a .....oooovvivoiieieieeeeeeeeee.
Qutab with baked potato and black truffle Tea..........cccccooco......
Qutab with crab meat, artichoke,
greens and stracciatella 1ea ...o.ooooovovoviieccecee
Qutab with crab meat and sweet potato cream 1ea.................
Qutab with salmon and red caviar 1ea..........ccocoviiinicnnn.
Qutab with chicken in tandori spices
and tzatziki SaUCe 1€a ...
Qutab with young lamb,
homemade ajika with apples 1€a ..o,
Shawarma with Kamchatka crab,
cabbage yuzu,
tomatoes and avocados ...
Shawarma with Kamchatka crab in Spirulina lavesh,
cabbage yuzu, tomatoes and avocado *..........ccocooiiiiieiiii
Ajarski khachapuri (Georgian bread)
with quail egg and Azerbaijanian truffle ...
Mini cheburek with Kamchatka crab Tea ...
Mini cheburek with lamb satsebeli and barbecue 1ea..............
Crabburger with cole slow Tom Yum ...
Crab khinkali (dumplings) 1€a ..o
Tom Yum shrimp khinkali (dumplings) Tea...........on.
Salmon khinkali (dumplings) Tea ..o
Marble beef khinkali (dumplings) 1€a ...,
Prawn and langoustine lyulya
with Tom Yum mousse and wok vegetables...............cccccccvvnnn.
Chicken lyulya kebab with halloumi cheese,
Roti flatbread and cauliflower ...,
Veal lyulya kebab with Achik-Chuchuk Salad ..........................
Lamb lyulya kebab with non-dairy flatbread,
hummus and tomato Salsa..........coiiiiiiiiii
Veal ShaShliK ...
Marbled Beef shashlik ...
Lamb ShashliK ...
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PASTA / RISOTTO =/
Kamchatka crab ravioli with bisque sauce..............cccoccoveenn.
Black Risotto with crab meat and cheese fondue ......................
Pappardelle with blue crab..........cccoooooiii
Casarechche with sea urchin. Nw!
Spaghetti in bisque made from crayfish with shrimp ................
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