








MAIN COURSE SIDE DISHES

Fillet of Mediterranean sea bass 3300 Mashed potatoes 500
Pike cutlets 1700  Fried potatoes with mushrooms and onions 700
Hpmemade turk'ey.cutlets 1700 French fries 400
with mushroom julienne and mashed potatoes
Beef stroganoff 1900 Grilled vegetables 500
Lamb loin on the bone with baked 3300 Steamed vegetables 600
vegetables and red wine sauce Grilled or steamed green asparagus 1400
Duck leg confit 1800 Basmati rice 400
Spaghetti Bolognese 1400
Tagliatelle pasta 1400 pESSERT
served with creamy sauce, chicken, broccoli 55 S
and parmesan cheese Anna Pavlovna with berries and mascarpone cheese 1100
Pasta penne all’arrabbiata 950 Maya Plisetskaya 1500
Creamy shrimp tagliatelle 1500 Triple chocolate cake 1 100
GRILIL* Mille-Feuille 900
Salmon fillet* 3300 Honey cake 700
Marbled ribeye steak* 7 000 Cheese selection 2100
Marbled beef fillet* 4700 Selection of seasonal fruits 1 800
* All the dishes of Grill section are served with grilled vegetables and sauce Forest berries selection 2100
of your choice:mushroom sauce, demi-glace, pepper sauce, tartar sauce Homemade ice cream and sorbet 350

or creamy wine sauce

SPECIAL MENU

SALADS AND SNACKS MAIN COURSE
Fresh figs, stracciatella cheese, pumpkin mousse e 1800  Black Angus ossobuco, corn porridge with g 2500
with orange and lettuce parmesan, chimichurri sauce
Warm salad with quail, green buckwheat flakes, 1300 Top Blade steak, potato pancakes, fried e 1800
marinated oyster mushrooms and arugula chanterelles, lard cracklings, sour cream
Seared salmon, guacamole, julienne of tiger e 2200 Dorado in Mediterranean style e 3000

shrimps, red caviar

SOUPS DESSERTS
Pumpkin cream soup with fried shrimp e 1300  Tarte Tatin with plum and vanilla ice cream e 1 500
and scallops
Eclair with pumpkin cream 800
Creamy fish soup with salmon 1100
Beetroot and berry dessert e 1 300
COCKTAILS
Mayakovsky: mezcal, tequila, agave syrup, lime juice, jalapefio 950

A brightly smoky drink with a citrus-herbal soul is like a line written on a refreshing wind. Its fragrance inspives, like the voice of a poet that can
be heard through the ages.

Tatlin: vodka, Kalua liqueur, espresso, vanilla syrup 950
A cocktail with airy foam decorated with the famous Tatlin Tower. It tastes like coffee-cream candy, cozy and inviting. In honor of the creative
audacity of Vladimir Tatlin and the Russian avant-garde.

Mono Lisa: rum, apricot liqueur, pineapple juice, lime juice, sugar syrup 950
A luxurious golden-amber cocktail where tropical pineapple and sweet apricot merge with warm rum and zesty lime. Complex, layered, and with a
long finish, much like the smile of a famous lady.

Vegetarian dish Contains gluten

All prices are listed in Russian rubles and include VAT according to current legislation.
This is an advertising product.

If You have any concerns regarding food allergies and wish any additional information concerning the nutritional value of each menu item, please contact
Your waiter.



