RAW

Salmon 50 g 1200 Scampi shrimp 100 ¢ 5 000
Hamachi so g 3 200 Murotsu oyster 1200
Otoro tuna 50 g 3 700 Japan
Akamitunasog 3 500 Gillardeau oyster 1400
Scallop 50 ¢ 1800 France
Carabineros prawns 100 ¢ 4 000 Sea urchin 1 pe 850
Scallop crudo, truffle ponzu 1900
Tartare sea bass, yuzu koshou 1550
Salmon tartare, tomatoes, avocado 1900
Tartare shrimp Carabinero 2 600
Tartare hamachi 3 400
Tartare tuna 3 800
Assorted sashimi Salmon / hamachi / akami tuna and otoro - 6o g each 10 000
Grand plateau 40 000
I /]
Appetizers
Smoked almonds 8oo
Pickled olives 960
Gochce peppers 1200
Prosciutto, melon 1300
Cesena, camote pepper, Umbrian butter 1490
Ramiro pepper, tonnato 1900
Slightly salted salmon, mustard sauce 1700
Shrimp cocktail 1950
Beef tartar, French fries 1700
Beef carpaccio, truffle, Béarnaise sauce 2 200
Artichokes, octopus, olives 3 100
Hot appetizers
Arancini, cheese, mushrooms, truffle 900
Arancini with crab 980
Empanadas with beef 900
Tempura shrimp, lemon aioli 1600
Eggplant parmigiano 1 600

Fritto misto, tartar sauce

2 500




Salads

Fresh vegetable salad

Green salad, avocado, parmesan
Burrata, tomatoes, pesto

Greek salad

Chicken/shrimp Caesar salad
Shrimp salad

Crab salad, tomatoes, avocado

Soups

Chicken broth, tortellini, Parmesan
Mushroom soup, sour cream
Beetroot soup

Okroshka on kvass / matsoni

Gazpacho with Kamchatka crab

Pasta / Risotto

Tagliatelle, shrimp, zucchini
Calamara bolognese

Tagliatelle, morels, Parmesan
Octopus bolognese

Lingvini with sea urchin, bottarga
Cappellini, black truffle

Risotto with asparagus, young peas

Risotto with mushrooms, black truffle

Orzo, seafood

Cavatelli with scallops, sesina
Ravioli with crab, red caviar
Spaghetti with lobster, bisc

Capelli, black caviar

1200
1300
1600
1700

1500 /1900
2 200

3 600

950
1500
2 500
3 000

4 000

1 800
2 000
2 300
2 700
3 200
2 700
2 600
3 200
3 400
3 600
4 400
6 900

7 100



Main Courses

Guaceto Sea Bass 2 700
Chilean Sea Bass, Wild Rice 4 900
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 6 800
Pizza
Margarita 1200
Pear, Gorgonzola, Walnut 1700
Four Cheeses 1900
Salami Spianata 1900
Capriciosa 1900
Shrimp, Zucchini, Stracatella 2 100
Tartufata 2300
Anchovies, topinade, strachatella 2 800
' Grill '
/ 1()()g \
Dallas Angus 2 400 T-bone 2 200
Dry agea 8
Dallas Angus Dry aged 2 800 T-bone Dry aged 2 6oo
Dallas cross-wagyu 3 300
Dry aged Club steak 2 200
Porterhouse Angus 2490 Club steak Dry aged 2 600
Porterhouse Angus 3 000
Dry aged Cutlet 3 500
Tomahawk Angus 2 300 Ribai Angus 2 000
Tomahawk Angus 2 700 )
Dry aged Lamb carré 2 200
The final price of a dish depends on its weight.
The waiter will tell you more about the portion size.
A A
Slde diShCS Roasted potatoes 1500
i with chanterelles
Grilled a?sparagus 1400 Potato mash with 900
Broccolini 1200 black truffle
Young corn 1000 French fries 700
Grilled vegetables 1200 Grilled romano 850




Desserts

Strawberry tart 3 900
Tart with currants, blueberries, bilberries 1500
Pavlova with summer berries 1400
Basque cheesecake, cherry 1200
Alaska meringue roll 1200
- Only 1200
Tiramisu 1100
Honey cake 1100
Chocolate mousse, whipped cream 1100
Chocolate cookies 350
Chocolate truffle with orange 200
Sable with raspberry 350
Ice cream 550

ice cream / chocolate / strawberry with cream / caramel-peanut / pistachio / cierus

Wild strawberry 50 ¢ 3 500 Soft cheeses 2 700
Gorgonzola Dolce /
Watermelon zs50 ¢ 1500 c !
08 5 Téte de Moine / Brie
Melon 250 ¢ 1500
e 5 Hard cheeses 2 700
Sweet cherry 200 ¢ 1200 Prima Donna 12 months /
b >armesan 36 months /
Raspberry 504 1200 Chevrano 12 months
Strawberry / blueberry 5o ¢ 8oo
Fruit plate 10 000

pineapple / cherry / blueberry /

strawberry / raspberry / mango / apricot



