
OYSTERS
FINE DE CLAIRE No. 

3 75 g| 50

FINE DE CLAIRE No. 
1 125 g| 70

GILLARDEAU No. 
1 135 g | 130

OSTRA REGAL No. 
1 140 g | 130.00

NORMANDY EXTRA LARGE No. 0
160 g | 120

OYSTER SETS

Half a dozen oysters with sashimi
(Sashimi made from tender slices of fresh salmon with a velvety texture and delicate sweetness. 
Sashimi made from juicy tuna with a deep, rich flavor, a true accent of marine nobility. Sashimi 

made from smoked eel with caramelized Unagi sauce)

FINE DE CLAIRE №1 | 1050 
FINE DE CLAIRE №3 | 930

GILLARDEAU №1 | 1380 
OSTRA REGAL №1 | 1380

Half a dozen oysters with ceviche
(Tuna ceviche with thinly sliced sea scallops, pesto sauce, and crisp green apple. Salmon fillet 

ceviche marinated in soy and oyster sauce with a hint of chili. Tuna ceviche with aged wine 
vinegar, in unagi sauce, generously sprinkled with roasted sesame seeds)

FINE DE CLAIRE №1 | 1050 
FINE DE CLAIRE №3 | 930

GILLARDEAU №1 | 1380 
OSTRA REGAL №1 | 1380

Half a dozen oysters with tartares
(Norwegian salmon tartare with honey mustard sauce, capers, and flying fish roe. Chopped 

tiger prawn tartare with avocado, mango, and maple sauce.
Tartare of chopped tuna fillet with honey mustard sauce and flying fish roe)

FINE DE CLAIRE №1 | 1050 
FINE DE CLAIRE №3 | 1200

GILLARDEAU №1 | 1450 
OSTRA REGAL №1 | 1450
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BREAKFAST

Avocado toast with salmon
(Toast made from aromatic whole grain bread combined with lightly salted salmon, 

avocado, mixed salad leaves, cherry tomatoes, poached egg with cheese sauce and 
Philadelphia cheese)

300 37

English breakfast
(Classic breakfast with two eggs, brioche rolls, signature sausages, butter with pesto 

sauce, fried mushrooms, and bacon)
350 34

Creamy oatmeal with walnuts
(Oatmeal cooked in milk with a mix of seasonal berries.)

300 14

Omelet with mushrooms and prosciutto
(Fluffy cream omelet. Served with prosciutto and king mushrooms)

240 g 20

Cheesecakes with meringue and raspberry sauce
(Made from homemade cheese and served with seasonal fruit)

200 23



CROISSANTS

Croissant with chicken breast and cream cheese
(Served with juicy chicken breast, cheddar cheese, and honey mustard sauce)

225 240

Croissant with salmon and poached egg
(Served with lightly salted salmon, juicy arugula, and cream cheese)

195 28

Croissant with prosciutto and sun-dried tomatoes
(Served with prosciutto slices, sun-dried tomatoes, and pesto sauce)

170 g 240

Croissant with roast beef and poached egg
(Served with roast beef made from the most tender veal fillet and a creamy 

mustard sauce)
220 42

Croissant with chocolate
(Served with dark chocolate spread)

130 16



SOUPS

Ukrainian borscht
(Red borscht in meat broth with veal or ribs, homemade lard, and bruschetta)

300/70 220

Bouillabaisse
(Marseille cream soup with mussels, tiger prawns, squid, salmon fillet, and pike perch)

330 48

Mushroom cream soup with truffles
(With chanterelles, white mushrooms, and champignons. Served with fried chicken 

fillet)
350 39

Chicken broth with noodles
(Homemade broth with chicken, Italian noodles, and quail eggs)

300 190

Salmon and pike perch soup
(Served with garlic dressing and tomatoes)

330 260



APPETIZ
ERS

Bruschetta with sun-dried tomatoes
(Bruschetta with Hochland cheese, sun-dried tomatoes, cherry tomatoes, and 

Italian spices.)
70 g 70

Bruschetta with salmon
(Bruschetta with Hochland cheese, lightly salted salmon, and avocado.)

80 g 14

Bruschetta with prosciutto
(Bruschetta with Hochland cheese, prosciutto, sun-dried tomatoes, pear, and 

pesto sauce.)
60 80

Italian Caprese
(A traditional dish from the island of Capri with slices of mozzarella and tomatoes. 

Served with pesto sauce and pine nuts.)
130 240

Lightly salted herring with potato salad
(Lightly salted herring with boiled potato and carrot salad.)

250 240

Roasted peppers with feta cheese
(Roasted Bulgarian red peppers stuffed with feta cheese.)

200 210

Salted beef
(Slices of marinated marbled veal with mustard sauce)

100/50 21

Forshmak
(Delicate pâté made from herring fillet and butter with Dijon mustard)

150/60 g 290



APPETIZ
ERS

450 
g

1140

Barrel pickles
(Assorted homemade pickles from Privoz: sauerkraut, pickled cucumbers, pickled 

tomatoes, honey mushrooms, pickled plums, pickled garlic.)
620 70

Pike caviar
(Delicate pike caviar mixed with olive oil)

70/30/30 g 560

Italian antipasti
(Aged prosciutto, bresaola, Italian Casaponsa salami in black pepper, and a mix of 

Italian marinades—olives, black olives, sun-dried tomatoes. Served with grissini 
breadsticks and mozzarella)

350 1050

Seafood antipasti
(Lightly salted salmon, selected tiger prawns in panko breadcrumbs, octopus 

tentacles, tuna tartare, salmon tartare, and Provençal tapenade.
Served with ciabatta croutons and Philadelphia cheese)

580 1730

Homemade meat platter
(Baked chicken roll, roast beef, pork roast, selected bacon, sous vide duck fillet, and 

feta cheese sauce and veal tongue.)
500 g 110

Chicken pâté
(Chicken liver pâté served with cherry jam and bruschetta.)

170 g 28

Prosciutto with mozzarella
(Italian appetizer with pear slices, prosciutto, and baby mozzarella, topped with olive 

oil and Parmesan cheese.)
180 g 36

Fish antipasti
(Lightly salted salmon, fried tiger prawns, Mediterranean tuna, and smoked eel with 

unagi sauce. Served with croutons and Provençal tapenade paste.)



APPETIZ
ERS

165 
g

380

Cheese platter
(Fragrant truffle cheese, jalapeño cheese, Parmesan cheese, Maasdam cheese.

Served with honey, grapes, and walnuts.)
220 g 0

TARTARE &amp; CEVICHE

Scallop ceviche
(Tuna ceviche marinated in aged wine vinegar, served in an unagi sauce and 

generously sprinkled with roasted sesame seeds.)
100 390

Salmon ceviche
(Salmon fillet ceviche marinated in soy and oyster sauce with a hint of chili pepper, 

refined taste with an oriental character.)
120 g 280

Tuna ceviche
(Tuna ceviche marinated in aged wine vinegar, served in an unagi sauce and 

generously sprinkled with roasted sesame seeds.)
120 g 290

Salmon tartare with flying fish roe
(Chopped Norwegian salmon fillet served with honey mustard sauce, capers, 

and flying fish roe)
200 390

Veal tartare
(Chopped tender veal with avocado, blanched tomatoes, and pesto sauce)

250 g 390

Tiger prawn tartare
(Chopped tiger prawns with avocado, mango, and maple sauce)

150 36

Tuna tartare with teriyaki sauce
(Chopped tuna fillet served with honey mustard sauce and flying fish roe)



SALADS

Greek salad
(A vibrant combination of juicy tomatoes, cucumber, bell peppers, olives, feta cheese, 

and sweet red onion. Dressed with olive oil)
350 g 290

Salad with caramelized bacon and Dor Blue cheese
(A combination of fresh mixed salad with caramelized bacon and a special 

citrus dressing. Served with three types of cheese: Dor Blue, feta, and jalapeño)
180 33

Salad with smoked eel, avocado, and poached 
egg

(Combined with mixed greens, avocado, poached egg, cherry tomatoes, and 
Parmesan cheese)

260 46

Salad with roasted peppers and feta cheese
(Roasted red peppers on a bed of mixed greens with feta cheese)

240 g 220

Vegetable salad with basil dressing
(Classic vegetable salad with peppers, tomatoes, cucumbers on a bed of mixed greens)

300 190

Caesar salad with special chicken
(Crispy salad with Caesar dressing, sous-vide chicken fillet, quail eggs, cherry 

tomatoes, Parmesan cheese, and rice chips)
220 33



WARM SALADS

Grilled avocado with shrimp
(Combined with cherry tomatoes, salad leaves, and cream cheese sauce)

200 39

Octopus salad
(Mixed salad combined with octopus slices, cucumber slices, olives, cherry 

tomatoes, Parmesan cheese, and a delicate maple sauce)
270 77

Salad with duck fillet and truffle sauce
(An exquisite salad with duck fillet, grapes, caramelized pear, pecans, and a signature 

truffle sauce)
300 g 390

Salad with chicken liver and pear confit
(Green mix with caramelized chicken liver, pear confit, and pine nuts. Dressed with 

orange sauce)
250 29

Seafood salad
(Seafood with a spicy hint of garlic: salmon, squid, tiger prawns, New Zealand mussels, 

cocktail shrimp, and scallops. Served on a green mix with cream sauce)
320 49

Veal and grilled vegetable salad
(Grilled veal tenderloin, juicy zucchini, eggplant, and bell peppers. Served on a bed 

of mixed greens with mustard sauce)
290 39

Salad with tiger prawns
(Grilled tiger prawns with bell peppers, mixed greens, tomatoes, Parmesan cheese, 

and spicy sauce)
300 360



PANAZIA

Katana with shrimp
(Calrose rice, tiger prawn tartare, Parmesan cheese, avocado, Tomago omelet, and 

spicy sauce)
300 470

Katana with salmon
(Calrose rice, salmon tartare, Parmesan cheese, avocado, Tomago omelet, and 

spicy sauce)
300 49

Banzai Roll
(Calrose rice, Norwegian salmon, smoked eel, Philadelphia cheese, cucumber, 

avocado, and panko breadcrumbs)
300 42

Dragon Roll
(Calrose rice, smoked eel slices, Philadelphia cheese, Tomago omelet, avocado, and 

Unagi sauce)
300 450

Yorokobi Roll
(Calrose rice, tiger shrimp, Philadelphia cheese, cucumber, chili pepper, and 

paprika sauce. Served with eel, salmon, tuna, and chili pepper)
300 g 560

Chuka Maki Roll
(Calrose rice, cucumber slices, Philadelphia cheese, and chuka salad, which is a 

mixture of brown wakame seaweed with sesame oil added.)
290 260

Tanuki Roll
(Calrose rice, Norwegian salmon, tiger shrimp, Philadelphia cheese, and panko 

breadcrumbs)
300 37

Philadelphia Roll
(Calrose rice, Norwegian salmon, cucumber slices, and Philadelphia cheese)

300 370



Chuka Salad
(Traditional Japanese dish based on brown wakame seaweed, with sesame oil and 

wood mushrooms)
150 190

SASHIMI

Sashimi with eel
(Chilled smoked eel combined with Calrose rice)

100/80/90 g 490

Sashimi with salmon
(Chilled Norwegian salmon combined with Calrose rice)

100/80/90 g 33

Tuna sashimi
(Chilled tuna combined with Calrose rice)

100/80/90 g 35



ITALY SPECIAL

Pasta with seafood
(Spaghetti with squid ink combined with tiger prawns, scallops, New Zealand 

mussels in a creamy sauce with Parmesan cheese)
300 g 450

Pasta Carbonara
(Italian classic based on fettuccine pasta with fried Hungarian bacon, quail eggs, 

Parmesan cheese, and cream)
230 270

Pappardelle Pasta with Mushrooms
(Pappardelle pasta with mushrooms, cream, and Parmesan cheese)

280 240

Ravioli with chicken and Dor Blue cheese
(Delicate ravioli stuffed with chicken meat in a creamy sauce with Dor Blue cheese)

220 27

Ravioli with salmon
(Ravioli stuffed with salmon fillet in a creamy sauce with Parmesan cheese)

220 32

Veal ravioli
(Delicate ravioli stuffed with veal and served with a creamy Parmesan cheese sauce)

250 g 290

Risotto with mushrooms
(Arborio rice with chanterelles and mushrooms, shallots, truffle oil, butter, and 

Parmesan cheese)
240 22

Risotto with shrimp
(Arborio rice with tiger shrimp, shallots, butter, fresh herbs, and Parmesan cheese)

240 27



HOT APPETIZERS

Julienne with rapana
(White rapana meat stewed with mushrooms in cream and baked under 

Parmesan cheese)
250 490

Baked eggplant with tiger prawns
(Eggplant with a crispy crust, baked with soft feta cheese, tiger prawns, and bell 

peppers. Served with pesto sauce)
250 38

Grilled Camembert with veal and chanterelles
(Grilled Camembert cheese with tender veal. Served with fragrant chanterelles 

in a creamy sauce)
220 g 510

Shrimp in coconut
(Tiger prawns served on a bed of classic guacamole)

220 g 360

Pink squid Kankare
(Fire-roasted pink squid fillet, seasoned with soy sauce and sesame seeds)

140 380

Set of stuffed New Zealand mussels
(Large mussels in a creamy cheese sauce from our chef)

260 480

Tiger prawns fried with paprika, 15 pieces
(Fried with bell peppers and soy-oyster sauce)

250 69



FISH

Barabulka
(A classic dish of Odessa cuisine - Black Sea red mullet fried until crispy)

220 g 390

Gobies
(Baltic gobies fried until crispy. Served with garlic dressing)

270 450

Fish cutlets
(Caspian carp and pike-perch cutlets with mashed potatoes.)

330 g 310

Dorado fillet
(Tender ocean dorado paired with fluffy cream and raspberry espuma.

Served with olive, cucumber, grape, and apple salsa)
200 56

Salmon fillet with lemon risotto
(Baked salmon fillet with langoustine, chef's lemon risotto, and Dor Blue sauce)

280 59

Pike perch fillet on a bed of mushrooms
(Fried until crispy and served on a bed of baked mushrooms)

120/60 g 56

Trout with capelin and zucchini
(Trout fillet baked with green butter in kombu seaweed, with capellini and zucchini in 

truffle oil. Served with a sauce based on Parmesan cheese and white wine)

240 38

Grilled octopus tentacles
(Octopus tentacle with ceramicized Bulgarian pepper and tomato salsa)

190 g 790



POULTRY

Duck leg confit
(Duck leg prepared using the Confit technique with green pea espuma, baby carrots, 

and Demi-glace sauce)
300 480

Chicken cutlets
(Chicken fillet cutlets with mashed potatoes.)

330 g 25

Grilled chicken with roasted corn
(Half a chicken grilled. Served with roasted corn on the cob and BBQ sauce.)

250/50 g 330

Chicken liver with apple confit
(Caramelized chicken liver with fried onions and apple confit.)

290 290

Cock-a-doodle-doo with paprika sauce
(French farm chicken baked whole with baby carrots and roasted bell pepper 

sauce)
300 g 69

Duck fillet steak
(Sous-vide duck breast with creamy zucchini julienne and truffle oil)

280 g 560

Chicken fillet steak
(Sous-vide chicken fillet with creamy zucchini julienne and truffle oil)

300 35

Chicken thigh shish kebab
(Classic chicken shashlik. Served with roasted zucchini, eggplant, and red onion.)

300 g 330



PORK

Mixed cutlets
(Pork and veal cutlets with mashed potatoes.)

330 29

Ribs in almond flakes
(Slow-cooked ribs, grilled with almond flakes)

330 490

Pork tenderloin wrapped in bacon with tomato sauce
(Baked pork tenderloin wrapped in bacon. Served with vegetable salsa made from 

tomatoes and bell peppers)
250/100/60 g 560

Neck steak
(Pork neck steak with mustard sauce.)

220/30 g 42

Neck shish kebab
(Classic pork neck shashlik. Served with zucchini, eggplant, and red onion.)

300 39

Schnitzel from neck
(Classic Austrian dish, thin piece of meat tenderized and breaded with breadcrumbs, 

fried until golden brown and crispy)
320 290

VEAL & LAMB

Baked bone marrow
(Beef bone marrow baked with butter. Served with beef tartare and croutons)

150 46

Veal loin with vegetables
(Grilled veal loin. Served with steamed vegetables and Demi-glace sauce)

400 g 69



Lamb rack with vegetables
(Grilled rack of young lamb. Served with braised eggplant, zucchini, 

mushrooms, and raspberry sauce)
270/130 g 98

Medallions
(Tender grilled veal fillet. Served with corn cobs, grilled zucchini in Debiglas 

sauce)
280 g 59

Veal tongue medallions
(Juicy medallions made from a real delicacy—veal tongue—on a bed of zucchini 

carpaccio, creamy mashed potatoes, and Demiglace sauce.)
320 g 480

Ossobuco with mashed potatoes
(Braised veal shank in red wine with mashed potatoes.)

500 59

Roast beef
(Baked veal fillet with spinach sauce and roasted vegetables)

200/100/60 g 79

New York Black Angus Argentina steak
(Steak made from marbled meat of Argentine Black Angus bulls, aged for 21 days. 

Served with ripe raspberry sauce)
300/70 g 1,980

Ribeye Steak Brazil
(Marbled veal steak aged for 21 days. Served with ripe raspberry sauce)

300/70 g 1,280

Filet mignon with white mushroom sauce and 
truffle oil

(Grilled. Served on a bed of mushrooms and potato straws)
200/60/60 g 79



KIDS

Greenwich burger
(With a select veal patty, tomatoes, and cheddar cheese. Served with French 

fries)
300/70 g 39

Chicken Shish Kebab
(With selected chicken fillet. Served on skewers with French fries and mild sauce)

195 26

Chicken patties with mashed potatoes
(Made from chicken breast and fried in a minimal amount of oil)

280 g 290

Chicken meatballs with mashed potatoes
(Made from the most tender chicken and creamy sauce)

100/150 g 26

Cheese sticks with raspberry sauce
(Emmental cheese fried in Panko breadcrumbs)

130 260

PER GROUP

Meat set
(A specially selected chef's set with roast beef, beef ribs, pork ribs in almond flakes, 
baked pork tenderloin in bacon with tomato sauce and signature sausages. Served 

with steamed vegetables and Demi-glace sauce)
1500 g 3,250

Fish set
(A set for fish and seafood lovers with Mediterranean tuna steak, salmon steak and 

lemon risotto, fried octopus, langoustine, scallops, and New Zealand mussels. Served 
with a fresh salad mix, cheese and mustard-honey sauce)

1000 g 3,770



DESSERTS

Choco Cloud
(The chef's signature dessert combining almond brownies, chocolate caramel, and 

mixed nuts in chocolate glaze)
170 35

Cherry Velvet
(Chef's signature dessert in ruby chocolate velour with cherry marmalade filling, 

crunch and chocolate biscuit soaked in Jagermeister liqueur)
160 290

Panna cotta
(Creamy panna cotta with raspberry mousse in the shape of a heart)

120 g 240

Caramel cheesecake
(Classic cheesecake with a delicate creamy texture and salted caramel)

200 32

Chocolate Brownie
(Classic mega chocolate brownie with nuts. Served with a scoop of ice cream)

200 380

TART

Raspberry Marmalade Tart
(Crumbly shortbread tart with raspberry marmalade and creamy ganache)

180 270

Tart with salted caramel and pecans
(Crumbly shortbread tart with salted caramel, pecans, and creamy ganache)

170 29

Mango and passion fruit tart
(Almond shortcrust tart with mango-passion fruit marmalade, creamy 

orange cream, and dried mango)
120 g 390.00



SIDE DISHES

Bulgur with vegetables
(Porridge made from wheat harvested during the milky ripeness period with added 

vegetables)
150 80

Fried potato slices
(Potato slices with skin, deep-fried)

150 120

French fries

150 120

Mashed potatoes
(Classic mashed potatoes with milk and cream)

200 12

Fire-roasted vegetables

270 190

Orzo pasta
(Classic Italian Orzo pasta, resembling rice, with butter added)

150 80



BANQUET - APPETIZERS

Chum salmon roe
(Served with butter and bruschetta.)

50/50/50 g 1,880

Assorted vegetables
(Favorite vegetables at any celebration: fresh tomatoes, cucumbers, bell peppers, 

and greens.)
450 34

Ukrainian-style vegetables
(Baked bell peppers with feta cheese, eggplant and tomato rolls, grilled 

zucchini and cherry tomatoes.)
600 69

Stuffed fish
(Made from minced summer carp, baked in nori seaweed.)

200/50 g 360

Jellied meat with horseradish
(Jellied meat made from homemade rooster and pork shank with horseradish sauce.)

350 360

BANQUET - SALADS

Salmon under a fur coat
(Prepared according to the author's recipe with slices of lightly salted salmon, avocado, 

and dressed with Japanese mayonnaise.)
340 54

Olivier salad with red tuna
(A special recipe with marinated red tuna and tobiko caviar.

Dressed with Japanese mayonnaise.)
300 g 390

Olivier salad with tongue
(With veal tongue, quail eggs, and fresh apple. Seasoned with mayonnaise 

and soy-oyster sauce.)
300 390



BANQUET - HOT

Julienne with tongue
(Beef tongue stewed with mushrooms and pickled cucumber in cream and 

baked under cheddar cheese.)
280 470

Pork knuckle
(Juicy pork knuckle baked until crispy. Served with potato dips.)

800/150/150/50 88

Tuna steak
(Grilled red tuna steak. Served with arugula and mozzarella cheese.)

120/150 g 68

Hungarian Angus duck
(Half a Hungarian duck roasted until crispy. Served with caramelized 

apples and raspberry sauce.)
800/100/100 g 1,230.00

Lamb entrecôte
(Grilled. Served with sautéed spinach and berry sauce.)

220/80 g 98

BANQUET - DESSERTS

Napoleon with salted caramel
(Signature Napoleon with homemade caramel.)

200 22

Chocolate-drunk cherries
(Dessert with chocolate soufflé, cherries marinated in Amaretto, and milk glaze.)

250 32


