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STARTERS
Tartlet with vegetable salad 550.-
Donuts with smoked trout, trout caviar and sour cream 1100.-
Mini eclair with crab and shrimp 1100.-
Tartlet with smoked eggplant and scallops 750.-
Chicken liver pate with hazelnuts and orange chutney 750.-
Hash browns with beef tartare 550.-
onion mayo and parmesan
SALADS AND APPITAISER
Garden salad with asparagus and grilled peppers 1400.-
Tomatoes with feta cheese 900.-
kalamata olives, ramiro peppers, basil oil
Chicory salad with tiger shrimp 1600.-
scallops and Sicilian oranges
Tuna carpaccio with baked ramiro peppers and anchovies 1100.-
Donuts with crab and shrimp 1500.-
green salad, tomato and horseradish sauce
sl 1500.-
Octopus ravioli in fermented tomato sauce
1700.-

Beef tartare
pickled vegetables, mustard, parmesan cheese, served with French fries

CAVIAR
served with traditional condiments: Russian pancakes, shallots, eggs, and sour cream
28r 56r 113r

Salmon caviar 1100- 2200 3300.-
28r 56r 113r
Sevruga caviar 3500.- 7000.- 13000.-
28r 56r 113r
Sturgeon caviar 4200.- 8400.- 14000.-

28r 56r 113r

Beluga caviar 14500.- 29000.- 58000.-

Fermented cucumbers DVK FARM 1600.-
2 complimentary shots of Onegin vodka

SOUPS

Onion soup 1400.-
croutons and gruyere cheese

Cilantro and avocado soup with fresh cucumber and langoustines 1400.-
Green shchi 1300.-

spinach, duck confit, poached egg

Please note that when servicing more than 8 guests, a service fee of
10 % of the total bill is charged

If you have any food allergies, please let us know



FAVORITE DISHES OF THE IMPERIAL GARDENERS

Sakhalin scallop

sorbet with Margilan radish, apple and almond cream

Salad with young vegetables

boiled potatoes in sour cream, green peas, fresh cucumber, dill, radish and quail egg

Braised oxtails
grilled red cabbage, grape gel and mushroom hollandaise

Cold-smoked Karelian trout, baked potatoes and pickled cucumbers DVK Farm

Potato cake
Bring a bag of potatoes with you (3 pieces)

Beetroot Star Tini
vanilla beetroot vodka, passion fruit, lime, sparkling wine

Imperial Adonis
dry sherry, red vermouth, basil, cherry tomatoes, dill-parsley tincture

Garden Gin Tonic
gin on carrots and bell peppers, J. Gasco tonic, pastis, sugar syrup, lemon juice

MAIN DISHES

Wild sea bass fillet in vinaigrette with tomatoes and olives
Fried flounder cooked whole in a sauce with garlic, capers and parsley

Trout with scallop mousse
brussels sprouts and mashed potatoes

Grilled octopus with tomatoes and pepper sauce

Roasted chicken
with green vegetables, fried mushrooms and velouté sauce

Duck breast

roasted chicory, kumquat, orange sauce and vermouth sauce

Beef tenderloin with mashed potatoes
buttermilk sauce and vegetable caramel

Venetian-style veal liver with «Pushkin» potatoes

Grilled lamb loin
young asparagus in leek and pistachio pesto, greek yogurt and jui sauce

Lamb stew with red wine sauce
corn tortillas, raita and pickled cucumbers

Venison pelmeni
soaked cranberries and smoked sour cream

Please note that when servicing more than 8 guests, a service fee of
10 % of the total bill is charged

If you have any food allergies, please let us know
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CORAVIN
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BHHA 110 BOKAJIAM

HUrpucroe BUHO

La Gioiosa Prosecco DOC Brut, Villa Sandi - Utanus

Lanson Black Label Brut AOC, Champagne - ®panuus

Bejioe BUHO
Albarino, Medusa - Mcnauus
Chardonnay, Foraneo Reserva - Yuiu

Sauvignon Blanc, Paddle Creek - Hosas 3enanaus

Riesling, Nik Weis St. Urbans-Hof - Fepmanus

Sauvignon Saint-Bris, Jean-Marc Brocard - ®paunus

Po30oBoe BUHO

Cabernet Franc/Krasnostop - Skalisty Bereg - Poccus
Vinho Verde - Mare & Grill - Hopryranus

KpacHoe BuHO

Tempranillo, Proximo Rioja, Marques de Riscal - Hcnanus
Pinot Noir, Coleccion Privada - Aprentuna

Valpolicella Classico, Domini Veneti - Utanus

Grand Bateau Rouge, Chateau Beychevelle - ®pannus

Malbec du Clos, Clos Triguedina - ®panuus

Cabernet Franc, LeGato - Poccus

IMMBO

AF Brew Tram 16 — Poccus

AF Brew Black Magic — Poccus
AF Brew Bus 22 Electro /A — Poccus

Von Witte — Poccus
Petrus — Benbrus
Von Witte - PazinBHOe — Poccus

fA6no4ynbé Cuap — Poccus

300 / 500Mm.1
300 / 500Mm1

O6palaeM Ballle BHUMaHUe, YTO IPU 00CJIY>KUBAHUU OT 8 rocTe
B3MMaeTCs CEpBUCHBIU c60p B pazmepe 10% ot ob1iero cuéra

125 Mma
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950.-
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950.-
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330 ma

500.-

500.-
500.-

700.-
950.-

450.- / 650.-
550.- / 650.-




MMPOXJIAAUTE/IbHBIE HAITUTKH

HerasupoBaHHas Boja / [asupoBaHHasi BoJa

San Benedetto - Vramus

Dausuz - Poccus

JIMMOHaAbI U OCBEXKAKI e HATUTKU

Evervess
cola, lime, orange

J. Gasco
cacaocola, ginger beer, tonic

JloMaurHuii JIMMOHAJ,

TPONUYECKUH, OTYPEUHBIH C MATOH, TApXyH, Yabpell-yepHasi CMOPO/MHA, alleJIbCUH-KapKa/ie, 6alkas

COKH

ByTuiMpoBaHHble
arneJibCUH, A6JI0KO0, aHaHAC, TOMAT, BUILLIHA, KJIIOKBA

CBexKeBblKaTble

aneJbCUH, peRndpyT, 16J10K0, aHAHAC, MOPKOBB, CeJIb/IePeH, MUKC
YA 500 M
YepHbIii yait

AHrIMACKMH 3aBTPaK

Jap/KuMHr

IpaTpen 800.-
Leision

3eJsIeHbIH Yai

Kacmun
CeHya 800.-
MoJioyHbI# YIAyH

TpaBsiHO# U ATOAHBIN Yail

CazoBbIe AroJbl

Pomaika

Poii6ym 800.-
I'peyuniHbIi

KO®E

Pucrperro
dcnpecco
Jdcupecco Makuarto
JlBoiiHO#1 Icnipecco
AMepuUKaHO
KanyyuHo

®sd3T Yalut

Kode JlaTTe

Kakao

T'asice

250 ma / 750 M 370.- / 750.-
500 ma 500.-
330 max 400.-
200 M 490.-
300 M 700.-
200 Mt 450.-
300 M 700.-
OTBOPHbIN KUTAMCKUM YA 500 M1

Mao ®3H — npoBuHIMs FOHbHAHB

YayH TeryanuHb 'aomanb — npoBuHL KA Pyn3sHb
Yayn [la XyH [Iao — npoBruHuusA Oy13sHb

Cs10 YkyH — npoBuHIus OyL39Hb

Iy [Myap 'yHTH — npoBuHL KA IOHbHaHB

850.-

450.-
450.-
500.-
550.-
550.-
600.-
600.-
600.-
600.-
750.-

O6palaeM Ballle BHUMaHUe, YTO IPU 00CJIY>KUBAHUU OT 8 rocTe
B3MMaeTCs CEpBUCHBIU c60p B pazmepe 10% ot ob1iero cuéra




