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AQUATICA

BY JONATHON CURTIS






RAW BAR

Yempuuee / exncu

Oy5f€VS / sea urchins

Anonckue Mypony ()

Japanese Murotsu

830

Kunapno
Gillardean

1500

Mopcxoit ex )
Sea urchin

530

AQUATICA OEITIMNUKATEZC

Aquatica Specialties

Caexuit yepHbI# TpIO¢es 1 rpamm
Fresh black truffle 1 ¢
370

borapra 1 rpamm

Bottarga 1 g
110

®ya-rpa (10 rpamm)

Foie gras (10 g)
550

@ — bez aaromena (gluten free)



NKPA

Iy4upsa nxpa

Pike caviar

Kerosas uxpa

Keta salmon caviar

Jlococepas uxpa

Salmon caviar

Ocerposas ukpa

Sturgeon caviar

ACTanZlHCKa}I OCCTPOBAA I/IKpa

Astrakban sturgeon caviar

ITarocHas uxpa

Pressed caviar

Hxpa 6enyru-ansbunoca

Albino beluga sturgeon caviar

Hxpa 6enyru

Beluga sturgeon caviar

Ocerposas Royal

Royal sturgeon caviar

OCCTPOBaH Exclusive

Exclusive sturgeon caviar

Ocerposas Premium

Premium sturgeon caviar

benysbs Hybride

Hybride beluga sturgeon caviar

Caviar

¢
D7

850

860

1 000

2550

3 000

3500

6 600

5700

4 425

3 450

2990

3700

S0¢

S

1700

1720

1950

5 100

6 000

7 000

13 200

11 400

8 850

6 900

5990

7 350

100g

3 400

3 440

3 800

10 200

12 000

14 000

26 400

22 800

17 700

13 800

11 980

14 700



IO

OBEOEHHOE MEHIO

LUNCH MENU



FOPAYUE U XOJTOMOHBIE
SAKYCKMHA

Hot and cold appetizers

Taprap ¢ mococem ¢ gobaBIeHIEM YePHOI UKPBI H COYCOM HUKKEH

Salmon tartare with black caviar and nikkei sauce

1150

I'pebermku mo-caxaaMHCKH, 3aII€IEHHBIE C COYCOM MEKOPUHO-MOPHE (&)

Sakhalin scallops baked with pecorino mornay sauce

1450

KOPOJICBCKI/IC KPEBCTKH C YCCHOYHBIM MACJIOM H COYCOM Ouck

King prawns with garlic oil and bisque

1150

ITenpmenu ¢ kpabom u OrcKoM us cunero Kpaba
Dumplings with crab and blue crab bisque
1550

Kapmauago us mpamopuoit ropagunst Black Angus,
JKEJIE U3 BbIan)KaHHOI‘O 6aJIb33MI/IKa,
ofoKapeHHOe $pya-Tpa U KOPEHD cerbepest (&)
Black Angus carpaccio, aged balsamic jelly, foie gras, and celeriac

1800

CHpI/IHF—pOJIJIbI M3 KaM4aTCKOTO Kp21621 C COyCOM MaHIO

Kamchatka crab spring rolls with mango sauce

2100

JKenTomneprit TyHer ¢ KyH)KYTHBIM COYCOM M COYCOM MaHTO-MapaKyis (c7)

Yellowfin tuna with sesame dressing and mango-passionfruit sauce

1250

() — Ges enromena (gluten free)



roOPAYUE M XOJTOOHBIE
SAKYCKMHA

Hot and cold appetizers

Kapmaydo us guxoro cubaca 1 UTPyCOBOM 3aIIPaBKOM

Wild sea bass carpaccio and citrus dressing

960

bpycxerra ¢ jomarHer TMMOHHOM PUKOTTOH U Kpa6OM

Bruschetta with homemade lemon ricotta and crab

1950

Kampmaps! mo-cunumnuiicku
Sicilian-style calamari

9290

C V II bl

Soups

Dunckas yxa @)
Lohikeitto

890

Bopr ¢ grasio )
Game meat borscht

800

Cyn 13 KpacHOM YedeBHUIIBI C KpaboM (&)
Red lentil soup with crab
1950

(9 — Ges enromena (gluten free)



CAIJIATDbI

Salads

TersIil canaT ¢ OCBMUHOTOM Ha rpuIe a-Jis «anyas» @
C TPaBAHBIM AUOJIU-COYCOM

Warm grilled octopus salad a la Nigoise with berb aioli sauce

1900

Caar ¢ KaMYaTCKUM KPaboM, aBOKAJI0 U OPTaHUIECKUM SHUIIOM-IIAOT

Salad with king crab, avocado, and organic poached egg

1290

Casar ¢ TUTPOBBIMU KPEBETKAMH HA TPUJIE, ABOKAJIO,
COyC aMOJIM C TAXMHU U OTYPLIOM

Salad with grilled tiger prawns, avocado, tabini aioli sauce, and cucumber

1150

Cauar ¢ pOCT6I/I(l)OM, [JIa3MPOBAHHBIM JIYKOM-IIAJIOT
U T'OJITTAHICKHUM COYyCOM

Roast beef salad with glazed shallots and hollandaise sauce

9290
CaJar ¢ MOIOZIBIM IIITUHATOM U CHIPOM IMAPME3AHOM.

ITomaercs ¢ yepHbIM TpOdereM (2)

Salad with baby spinach and parmesan cheese. Served with black truffle
290

@ — ez earomena (gluten free) @ — seeemapuarnckoe (vegetarian)

OBEOEHHOE MEHIO / LUNCH MENU



'APHMUPBbI

Side Dishes

InuHaT B C/IMBKaX C KEAPOBBIMU OPELIKAMU ()

Spinach in cream with pine nuts

500

3eneHas $pacomb ¢ IUMOHHOM LieApO

Green beans with lemon zest

550

Kaprodens xundiep ¢ KOmIeHsIM TOMaTHBIM MaCJIOM
Kipfler potatoes with tomato butter

500

ITrope kapTodensHOE ¢ TpIOdenem
Mashed potatoes with truffle
550

OBEOEHHOE MEHI / LUNCH MENU



rOPAYUE BITIOOA

Hot dishes

Jlococs ¢ xpycTamei KOPOYKOH C MIOPE CO MITMHATOM

Crispy salmon with spinach puree

1750

Yepnas Tpecka B MeIOBOM TJTA3yPU U CO CIIAPIKEM (5r)

Black cod in honey glaze and with asparagus

1500

ITacta TMHrBUHY ¢ BOHTOJIE B AP PAHOBOM COyCe

Linguine with vongole in beurre blanc

1450

Crelk pI/I6aﬁ C IJIOKCEJIEM M3 JIECHBIX rpn6013
u coycoM u3 kpacHoro Buxa 100 rpamm (MurrMyM 300 rpamm)

Ribeye steak with wild mushroom duxelles and red wine sauce 100 g (minimum 300 g)

1 450

BypI‘Cp Bario ¢ COyCoM M3 MOPOIIKHU

Wagyu burger with cloudberry sauce

2 600

Kotersr n3 xamaaTckoro Kpaba ¢ mope u Tpodesem

King crab patties with creamy potato puree and truffle
1650

() — Ges enromena (gluten free)



[\

MEHIO VXXUWUHA

DINNER MENU

(18:00—23:00)



FOPAYUE U XOJTOMOHBIE
SAKYCKMHA

Hot and cold appetizers

TapTéUIeTKa C Madagascan KOPOHCBCKI/IMH erBeTKaMI/I,
CJIMBOYHbBIM JIYKOM—HOpeeM, HepCI/I,D;CKI/IM CprOM (l)eTa
1 TOMATHbBIM KOHKaCCC‘COYCOM
Tartlet with Madagascan king prawns, creamed leck,
Persian feta cheese, and tomato concasse

2950

Kaprmauyo 13 kamuarckoro rpebermxa,
Orban whisky flambee and whiskey sorbet
King scallop carpaccio, Orban whisky flambé and whiskey sorbet
2 900

CaJIaT C MOJIOZABIM IIITMHATOM, COYCOM IIeCTO,
CBIPOM U XPYCTAIIEH TTAHYETTON )
Salad with baby spinach, pesto sauce, cheese, and crispy pancetta

1560

Tenauns neyess c HCHAHCKUM JIYKOM Ha FpI/IJIC

Veal liver with grilled Spanish onions

9290

() — Ges enromena (gluten free)



rFroOPAYUE M XOJNTOOHBIE
SAKYCKMHA

Hot and cold appetizers

Pasuonu ¢ OMapOM, MITUHATOM M COYCOM OuCK U3 .HO6CT€pa

Ravioli with lobster, spinach, and lobster bisque

2900

TapTap 13 MPaMOPHOM TOBAJIUHbI Black Angus
C JOMAITHUMH KapTO(ETbHBIMU YUIICAMU U IEHOM U3 Ppya-rpa

Black Angus tartare with hand cut potato chips and foie gras foam
2 400

Beranckue I‘OHY6U,LI C ITApOBbIM KapTO(l)CJICM u I.Ha(l)paHOM @

Vegan cabbage rolls with steamed potatoes and saffron

890

ITacra Tanearene ¢ MOpCKI/IM COKOM

Tagliatelle with sea urchin

2900

CDpI/IKa,HCJIbKI/I us 6apaHI/IHbI C I‘OJIY6I)IM ChIPOM U KXKCHBIM HHXXMPOM

Lamb meatball with blue cheese and burnt fig
1200

(@) — sceemapuancroe (vegetarian)



C V II bl

Soups

erM—cyn )5 K] TOHI/IHaM6ypa

Jerusalem artichoke cream soup

790

APOMaTHOC TOBAXXbEC KOHCOME C IICJIbMCHAMU
13 ITUKOIo MACa 1 erMOM 13 XpCHA C MAPUHOBAHHBIM JTYKOM
Beef consommé with wild meat dumplings and horseradish cream with pickled onions

890

'APHMHWPbI

Side Dishes

IInunar B cimBKax ¢ KEAPOBBIMH OPCIIKAMM

Spinach in cream with pine nuts

500

3eneHas $pacosb ¢ TUMOHHOM nefpomn

Green beans with lemon zest

550

KapTO(l)CIIb KU ¢iep ¢ KOIMIEHbIM MACTIOM

Kipfler potatoes with smoked tomato butter
500

ITiope kapTodenbHoe ¢ TpIodenem
Mashed potatoes with truffle
550



PBIBA MU MOPEIIPONOYVY KT DI

Fish and Sea Food

ObskapenHas Ha ckoBopofe bappaMyHH, KapTOeTbHbIE HBOKKH,
BepMyT «Holinu mpar>» u uKopHBI# coyc

Pan-fried barramundsi, potato gnocchi, Noili Prat vermouth, and caviar sauce

3 300

Mopckoit OKyHb ¢ KaHHEJIIOHH U3 TPUOHOTO pary
Y C HACHIIEHHBIM AP PaHOBLIM COYCOM

Red snapper with mushroom ragout cannelloni and rich saffron sauce

2 650

Jlocock ¢ xpycTameit KOPOUKOH, MOPe U3 KPEBETOK U CaIa,
COYC U3 KPaCHOTO BHHA

Crispy salmon, shrimp and speck puree, red wine sauce

2 650

Maxu-Maxu B IMBHOM KJLIPE C KallepcaMu 1 coycoM bep 6ran

Beer battered mahi mabi with capers and beurre blanc sauce

2100

Kpab c coycom us ueproro nepua
Crab with black pepper sance
2200

(&) — 6es uromena (gluten free)

MEHK VXMWUHA |/ DINNER MENU



MACO M IITHULA

Meat and Poultry

ToBsokbsa BLIp€3Ka, KOITYCHAA Ha I‘I/IKOpI/I, C l'[IOpC ns3 CCJIB,HCPCH,
IITUHATOM U COYCOM K3 KpaCHOI‘O BHHA

Hickory smoked beef tenderloin with celeriac puree, spinach, and red wine sauce

3 900

Jlomarka ssrHeHKa MO-TOCKAHCKU

Tuscan lamb shin

2 400

HLIHJICHOK KapHa.,lII/IH C TpIO(l)CJ'ICM, pOMaHO
" COyCOM U3 KpaCHOI‘O IIaMITaHCKOTI'O

Chicken carpadine with truffle, romano, and sauce champagne

1650

O6)KapCHHa}I yTHHaA rpym(a Cy-BHJ C COYCOM U3 MOpOH.IKI/I

Twice cooked seared duck breast with cloudberry sauce

2 650

Creiik Bario AS 100 rpamm (Muarmym 300 rpamm)
Wagyu steak A5 100 g (minimum 300 g)
7 800

OBomHas 1a3aHbA ¢ 6eIpIMU rpHGaMH U YepHBIM TpIodeseM ()

Vegetable lasagna with porcini mushrooms and black truffle

9290

@) — sceemapuancoe (vegetarian)

MEHK VXWUHA |/ DINNER MENU



IO ECEPTDbI

Desserts

benpruiickuit TeMHBIN MOKOJIA/IHBINA MYCC
C MATUIHEBHBIM rﬂaSI/IpOBaHHLIM KyMKBaTOM
Y BAHUJIBHbIM MOpO}KCHI)IM
Belgian dark chocolate mousse with 5-day glazed kumquat and vanilla ice cream
790
qu)f[e nu3 Mapaxyﬁn C 6€JII>IM IIOKOJIAJOM U COYCOM rpaH Ma.pHI)e

Passion fruit soufflé with white chocolate and Grand Marnier sauce

890

ITanna-KoTTa M3 KOKOCA U Yast aHYaH C JKEJIE U3 6YSI/IHI)I,
LII/ITPYCOBbeI I‘paHI/ITC

Coconut and Anchan tea panna cotta with elderberry jelly, citrus granite

800

«ITaBnoBa» ¢ SaBapHLIM KpCMOM 1 9K30TUYCCKUMHA (pPYKTaMI/I

Paviova with custard and exotic fruits

9200

Teppun us Tymensix 1610k copra «Kpucrmu»,
MOpO}KCHOC C pOMOM U U3IOMOM
Terrine of stewed Crispin apples, rum and raisin ice cream

9200

KpCM-6pIO]I€ K3 ThIKBbBI C KOHBAKOM

Pumpkin créeme brulee with brandy snaps

850



COPBET U MOPOXEHOE

Sorbet and Ice Cream

ACCOpTI/I 13 MOPOXXEHOTO U COp6CTa

Assorted Ice Cream and Sorbet

Copber 13 1ecHO# 3eMITHIKI 230
Wild strawberry sorbet
Copber 13 Arof JKUMOIOCTH 230

Honeysuckle berry sorbet

Copber 13 MopomKu 230
Cloudberry sorbet
Copber us rox3y 230

Yuzu sorbet

[MoxomnagHoe MOpoOXKEHOE 230

Chocolate ice cream

Banunraoe moporkeHoe 230

Vanilla cream

Moposxenoe u3 BUCKU 230

Whiskey ice cream

MoposkeHoe 13 KO3bEro Chpa 230

Goat cheese ice cream

MoposkeHoe ¢ pOMOBBIM U3IOMOM 230

Rum raisin ice cream

Moposxenoe ¢ CprayaHbCKUM HEPIEM 230

Ice cream with Sichuan pepper



Bee yenwe yxasanwt 6 pybasx ¢ yuemom HJ[C.
All prices are in roubles including VAT






