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POOL MENU
Sood

Salmonsog 1200 Carabineros prawns ioo g 4 000
Hamachiso g 3200 Scampishrimp ioog 5 000
Otoro tunasog 3700  Murotsu oyster Japan 1200
Akami tuna sog 3500 Gillardeau oyster France 1400
Scallop 50 ¢ 1800 Sea urchinpc 850
Scallop crudo, truffle ponzu 1900
Tartare sea bass, yuzu koshou 1550
Salmon tartare, tomatoes, avocado 1900
Tartare shrimp Carabinero 2 600
Assorted sashimi 10 000
Salmon / hamachi / akami tuna and otoro - 6o g each
Grand plateau 40 000 I
/]
Appetizers
Smoked almonds 8oo
Pickled olives 960
Gochce peppers 1200
Prosciutto, melon 1300
Cesena, camote pepper, Umbrian butter 1490
Cantabrian anchovy, ramiro 1 600
Ramiro pepper, tonnato 1700
Slightly salted salmon, mustard sauce 1700
Shrimp cocktail 1950
Beef tartar, French fries 1700
Beef carpaccio, truffle, Béarnaise sauce 2 500
Artichokes, octopus, olives 4 500
Hot appetizers
Arancini, cheese, mushrooms, truffle 900
Arancini with crab 980
Tempura shrimp, lemon aioli 1600
Eggplant parmigiano 1600
Fritto misto, tartar sauce 2 500
Roasted artichokes, bottarga, mint 3 500
Salads
Fresh vegetable salad 1200
Green salad, avocado, Parmesan 1300
Burrata, tomatoes, pesto 1600
Greek salad 1700
Caesar with chicken / shrimp 1500 /1900
Shrimp salad, pomelo 2 200
Crab salad, tomatoes, avocado 3 600
Soups
Chicken broth, tortellini, Parmesan 950
Mushroom soup, sour cream 1500
Tomato soup with seafood 2 500
Okroshka on kvass / matsoni 3 500
Gazpacho with Kamchatka crab 4 500

Grill

100 gp
Dallas Angus 2 400 T-bone 2 200
Dallas Angus Dry aged 2 800 T-bone Dry aged 2 600
Dallas cross-wagyu Dry 3 300 Club steak 2 200
aged Club steak Dry aged 2 600
Porterhouse Angus 2 400 Cutlet 3 500
ﬁgtgterhouse Angus Dry 3 000 Ribeye Angus 2 000
“s .
Tomahawk Angus 2 300 Lamb carré 2200
Tomahawk Angus 2 700 Sole 1700
Dry aged Turbot 2 200
The e S el o o o e v i
Pasta / Risotto
Tagliatelle, shrimp, zucchini 1 800
Calamara bolognese 2 000
Tagliatelle, morels, Parmesan 2 300
Lingvini with sea urchin, bottarga 2 700
Cappellini, black truffle 2 700
Risotto with asparagus, young peas 2 600
Risotto with mushrooms, black truffle 3 200
Orzo, seafood 3 400
Cavatelli with scallops, sesina 3 600
Ravioli with crab, red caviar 4 400
Capelli, black caviar 7 100
Main Courses
Guaceto Sea Bass 2 700
Chilean Sea Bass, Wild Rice 3 900
Salmon, Green Vegetables 2 600
Octopus, Salsa de Peppers Roast 2 600
Chicken Schnitzel Caesar 1700
Duck Leg, Mashed Potatoes, Roasted Carrots 1 600
Beef Cutlet, Mushroom Stew, Mashed Potatoes 2 600
Cheeseburger 1900
Tournedos Rossini, Foie Gras 7 500
Pizza
Margarita 1200
Pear, Gorgonzola, Walnut 1700
Four Cheeses 1900
Salami Spianata 1900
Capriciosa 1900
Shrimp, Zucchini, Stracatella 2 100
Tartufata 2 300
Side dishes
Crilled asparagus 1400 Mashed potatoes 900
Young corn 1000 with black truffle
Grilled vegetables 1200 French fries 700

Romano grilled

850




Desserts

Blueberry tart
1400

Pavlova with strawberries and rhubarb
1300

Basque cheesecake, cherry
1200

Alaska Meringue Roll
1200

() Only
1200

Tiramisu
1100

Medovik
950
Chocolate mousse, olive oil
900
Chocolate chip cookies
350

Chocolate truffle with orange
200

Sable with raspberries
350

Ice cream
ice cream/ chocolate/ strawberry with cream/

mrmm’[—/MWIur/pismt/liu/ citrus

550

Watermelon
1500

Strawberries / blueberries / sweet cherries 5o ¢
8oo

Raspberry 5o g
1200

Fruit plate
pineapple / cherry / blueberry / scrawberry / vaspberry / mango / apricot
10 000

Soft cheeses
Gorgonzola Dolce / Téte de Moine / Brie
2 700

Hard cheeses
Prima Donna 12 months / Parmesan 36 months / Chevrano 12 months
2 700

Cocktails

Signature cockeails

Linden 150 ml
Bc[uga Botanicals Pear and Linden, c[dcr[?crry liqucm‘. pear [iqucur, oo[ong tea
Chamomile 150 ml
1)’0)111741}' Sapp/zirc Gin, chamomile, mango soda

Cherry 130 ml
Grey Goose vodka on l\'ﬂf]u' lime, (‘/u’rr)', mandarin

Raspberry 150 ml
'Il’qui/a I)L,l(‘l:/l(‘ & Lime, msp[u’l'r_\' [iqucur, gmquruit ronic, mspbcrryfoam
Mandarin 160 ml
Martini Fiero, Mandarin, Gaetano Prosecco Extra [ ry, Spruce

Apple 130 ml
Niki vodka, apple, basil, feijoa, citrus

Apricot and Peach 180 ml
Beluga Noble vodka, apricor, peach, orange peel, vanilla, sagan-daylya, paradise apple
Orange Almond 200 ml
Martini Fiero, celery, almonds, tonic, capers

Alfa Only > 90 ml

Doragrossa London Dry, Dolin Dry Vermouth, Spisska Malinovica,
white cocoa liqueur, vanilla cordial
Classic cocktails

Frozen Pina Colada 300 ml
Takamaka Koko, I’im’app/c rum, pillcapp/c. coconut, lime

Bellini 180 ml
Peach, Gaetano Prosecco Extra Dry

Royal Bellini 180 ml
Peach, Delot (f/mmpagnc Blanc de Noirs

Rossini 180 ml
Sl‘mw[n’njx Gaetano Prosecco Extra Dry

Royal Rossini 180 ml
Sl‘mwbcr;‘_y, Delot (f/mmpagnc Blanc de Noirs

Lychee Martini 130 ml
Brass .:\lon/«’_y Modern I)ry Gin, Orange Liqueur, lg’(‘/l((, Jasmine

Cou ntry Fizz 150 ml

Gin Bobby’s Schiedam Dry, Luxardo Bianco bitters, strawberry,
soda hay, lime leaf

Porn Star Martini 150 ml
Rum Plantation 3 Stars on Kaffir lime, passion fruit, guava, Prosecco
Mai Tai 90 ml

Pineapple rum, Zacapa 23 rum, Falernum,

orange [14.]11(’1(7', amaretto, JI?HOHL{W ime

Non-Alcoholic Cocktails

Hugo n/a 150 ml
Elderberry, apple, non-alcoholic sparkling Drinksome, coconut water
Bellini n/a 180 ml

Peach, Codorniu Zero

Rossini n/a 180 ml
Strawberry, Codorniu Zero

Sunset Spritz 200 ml
Drinksome Italian Orange Spritz, chamomile, mango, non-alcoholic sparkling wine

Melon Sour 120 ml
Drinksome Japanese Gin, melon, cactus, lime, squirrel

Birch sap, milk oolong, matcha 200 ml
Pineapple, passion fruit, puer 180 ml
Strawberry-lemongrass 200 ml
Almond Arancata 200 ml
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Water

Coﬁee

Sa.n Benedgtto 330 ml 550 Espresso 2o ml 390
Still / Sparkling Double Espresso ;o i 390
]uices oo ml AAMericano iso il 390
Zuegg Latte 320 ml 540
apple/omngc /pineapple / tomato 700 Ca ppuccino 230 / 320 ml 460 /540
. Flat White 250 ml 540
Fresh Juices | o lced Latte ryo 1o
Orange / Grapefruit 700 .
Espresso Tonic 180 ml 650
Apple / Carrot / Celery 550
Matcha Latte 230 ml 540
Immune Shot 50 ml 550 i
h Plant-Based Milk +120
FTCS mix 250 ml .
Apple, lime sorrel 70 Seasonal Hot Drinks
Citrus mix 700  Rooibos, 1100
Watermelon, mint 750 pumpkin, mango ;oo ml
. Apricot, ginger 700 ml 1100
Seasonal cold drinks ,
Orchata 190 ml 700 Tea é” TlSdTlCS 700 ml
Matcha Strawberries 8oml 700 GREEN TEA
Aranchata Bumble  i8oml 700 White Peony (Nepal) 990
Soft Drinks OOLONG TEAS
Coca-Cola 250 ml 500 Dong Ding Hong Pei (Taiwan) 1 100
Coca-Cola Zero 250 ml 500  GABA Shan Lin Xi (Taiwan) 1100
Sips Ginger Ale 200 nl 600
Kombucha Bloomtea 330 ml RFD TEA
classic, mojito, rose, Himalayan Assam (Nepal) 990
citrus tarragon, ginger—lemon 700 Jin Jun Mei, Fujian (China) 1100
Tonic soonml  PU-ERH TEAS
Fever-Tree, 850 Shu Pu-erh 1100
Premium Indian Tonic “Pa Sha Gu Shu”, Yunnan
(China), zo018
Beer p0ml Sheng Pu-erh 1100
Estrella Damm 4,6% 750 “Bing Dao Nuo Wu", 2021
ON TAP
. HERBAL INFUSIONS & BLENDS
Asahi, 5% 950 ) ]
Corona Extra, 45% 355 ml 900 Wild Honey (Russia) 990
Tsingtao Zero, o% 850 Cherry Orchard (Dagestan) 990
Corona Extra Zero, o% 850 Coniferous 990
Clausthaler Classic nfao0% 850  Altai 990
Hookahs
Grapefruit Pomegranate Pineapple Pomelo
6 500 7 500 8 500 8 500
BLACK BLUEBERRY 8 6oo BERRY MIX 8 200
Bowl: gmpqﬁ‘uir Bowl: pomegranate
Fruit mixture: blucberries, currants Fruit mixture: mix of berries, watermelon
Flask: bcrry syrup, ice Bottle: muu'[m‘rf\' syrup, milk, ice
TROPICAL BLEND 9 000 CITRUS 10 200
Bowl: pineapple Bowl: melon
Fruit mixture: mango, pu.\‘si(mﬁ‘ui& [\'(‘/In't' Fruit mixture: orange, lemon
Flask: pineapple juice, ice Flask: orange juice, grapefruit, ice
MQOJITO 9 100 EXCLUSIVE 18 000

Bowl: pinmpp/v
Fruit mixture: grapes, lemon, mint
Flask: lime, lemon, mint, ice

Bowl: your choice

Fruit mixture: your choice
Flask: fresh watermelon




