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AQUATICA



RAW BAR

Yempuuee / exncu

OySf€VS / sea urchins

Anonckue Mypony (&)
Japanese Murotsu

830

Kunappo
Gillardean
1500

Mopcxoit ex ()
Sea urchin

530

K BUHY

Wine nibbles

MapuroBarHbIe 0UBKHY (3eseHbIe 1 dyepHbie) 100 ©
Mixed marinated olives (green and black) 100 ¢
850

MacHoe accopru

Assorted meat platter

3 900

AnTunacru

Antipasti platter
5100

Cripnas Tapenka
Cheese plate
2 450

AccopTy TaneHag

Assorted tapenades
1150

() — Ges enromena (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



3ABTPAK

IIOHEOCIPHUK — ILATHUIIA

09:00 —12:00

cy660Ta — BOCKpeceHbe

10:00 — 14:00

BREAKFAST

MON — FRI

09:00-12:00

SAT — SUN

10:00-14:00



SABTPAK

Breakfast

ITpocexxo
Prosecco

950

IITamnauckoe

Champagne
2150

Oumappy U3 C1aKOM KyKypy3bl
Sweet corn fritters

1150

Owmurer ¢ xpabom
Crab omelet

1 600

Hita beneauKT ¢ MOPTAaEIUION U YEPHBIM XJIEO0M
Eggs Benedict with mortadella ham and black bread

9290

ByleOJIPIHbIC ChIPDHUKH

Bufalo tvorog syrniki
690

CnBo4HBIN CKPIMOIT CO CBEXKUM TpIodesiem

Creamy scrambled eggs with fresh truffle
1290

S#iua mamor ¢ Jococem
Poached eggs with salmon

1150

TocT ¢ aBOKaI0 U AMIIOM MAIIOT
Toast with avocado and poached egg

950

[Taxmyka ¢ MOPEPOAYKTAMU
Shakshuka with seafood
1350

Kama gua
Daily Kasha
550

bupxep-miocnu ¢ 6yﬁBOIIPIHbIM HOTYPTOM U aITANCKUM MEOM

Bircher muesli with buffalo yogurt and Altai honey
750

OﬂaﬂbI/I nus pI/IKOTTbI C KJICHOBBIM CI/IpOHOM
Ricotta hot cakes with maple syrup

890



SABTPAK

Breakfast

bypreper us ppaniysckux TocToB
French toast burgers

690

3eseHsii1 6oy
Green bowl

9290

Oﬂaﬂbl/l nus3 U,yKI/IHI/I CO CTpa‘{aTeJIJIOfI
Zucchini fritters with stracciatella

750

Hpanuku us 6arata
Sweet potato draniki

1250

CBeXxeucrnedyeHHbIN KpyaccaH C JIOCOCEM

Freshly baked croissant with salmon

1250

TypeU,KI/IC HI'?IU,a IamoT C ﬁOprTOM 1 9YUJIN-MACJIIOM
Cilbir Turkish poached eggs with yogurt and chili oil

950
JOBABKUM
Add
Mxpa xamysxckas m6p1/1,uHa}1 10T Jlococh
Kaluga caviar 10 g Salmon
1570 650
Ceesxuit Tpoodens 11 Kpab
Fresh truffle 1 g Crab
370 1050
ITomupop Crpavatesna
Tomato Stracciatella
300 350
Asoxazo Konbacka us unpeiixu
Avocado Turkey sausage
300 300
Suno Topsmxuit 6exoH
Egg Beef bacon
110 330
Mopragenna
Mortadella

650







XONMOOHBIE U T'OPAYUE
SAKYCKMHA

Cold and hot 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

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

Kapmaugo us guxoro cubaca 1 UTPyCOBOI 3aIPaBKOM

Wild sea bass carpaccio and citrus dressing

960

Kanpmaps! mo-cunmmmiicku
Sicilian-style calamari

1100

() — Ges enromena (gluten free)



XONMOOHBIE U T'OPAYUE
SAKYCKMHA

Cold and hot appetizers

TapTéUICTKa 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

1950

Tenauns neyess c HCIAHCKUM JIYKOM Ha I'pHJIC

Veal liver with grilled Spanish onions

9290

Pasuonu ¢ OMapOM, MIIMHATOM M COYCOM OuCK U3 JIO6CTCpa

Ravioli with lobster, spinach, and lobster bisque

1900

Taprap us mpamopsoit roesaguser Black Angus
C JOMAIIHUME KAPTOPEIBbHBIMU YUNICAMU U TIEHON U3 pya-rpa

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

1650

CDPI/II((«LD;CJILKI/I us 6apaHI/IHbI C I‘OJIY6LIM CI)IpOM U XXOKCHBIM PIH)KI/IPOM

Lamb meatball with blue cheese and burnt fig
1300

() — Ges enromena (gluten free)



C V II bl

Soups

Dunckas yxa @)
Lohikeitto

790

Bop ¢ guasio @)
Game meat borscht

700

Cyn 13 KpacHOM YedeBHUIIBI C KpaboM (&)
Red lentil soup with crab
1700

CAJIATDbBI

Salads

Terpiil cayaT ¢ OCBMUHOTOM Ha rpuIe a-Jis <<H1/1cya3» @
C TPaBAHBIM AHMOJIU-COYCOM

Warm grilled octopus salad a la Nigoise with berb aioli sauce

1 900

Cayar ¢ KaMYaTCKUM KpaboM, aBOKAJI0 U OPTaHUYECKHUM SHUIOM-IIAIOT

Salad with king crab, avocado, and organic poached egg
1290

Caarc THUI'POBBIMU KPCBCTKAMM Ha I'PUJIC, ABOKAIO,
coyc AVOJIU C TAXUHU U OI‘ypU,OM

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

1150

CaﬂaT C MOJIOZABIM IIITMHATOM M CprOM HapMeSaHOM.
ITomaercs ¢ yepHbIM TprOdereMm (@)
Salad with baby spinach and parmesan cheese. Served with black truffle
9290

@D — bes 2aromena (gluten free) (@) — sceemapunancroe (vegetarian)



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

Kpab c coycom us ueproro nepua
Crab with black pepper sance
2 800

YepHas Tpecka B MeOBOM [JIA8ypH U cO crapxeit ()

Black cod in honey glaze and with asparagus

1500

Kotersr n3 xamaaTckoro Kpaba ¢ mope u Tpodesem

King crab patties with creamy potato puree and truffle
1650

() — 6e3 uromena (gluten free)



MACO M IITHULA

Meat and Poultry

rOBH}Kb}I BLIpe3Ka, KOITYC€HAasA HA FI/IKOpI/I, C l_[IOpe nus3 Ceﬂbﬂepeﬂ,
IIMMWHATOM U COYCOM nus3 KpaCHOFO BHHA
Hickory smoked beef tenderloin with celeriac puree, spinach, and red wine sauce

2 900

Jlomarka ssrHeHKa MO-TOCKAHCKU

Tuscan lamb shin

2 900

O6)KapCHHa}I yTHHaA rpy,uKa Cy-BHJ C COYCOM U3 MOpOH.IKI/I

Twice cooked seared duck breast with cloudberry sauce

1900

Creiik Bario AS 100 rpamm (Murrmym 300 rpamm)
Wagyu steak A5 100 g (minimum 300 g)
7 500

OBomHas n1a3aHbA ¢ 6eIpIMU rpHGaMH U YepHBIM TpIodeseM ()

Vegetable lasagna with porcini mushrooms and black truffle

9290

Crreitk pubaii ¢ groKceseM U3 JIECHBIX Tpr60B
¥ coycoM u3 kpacHoro BuHa 100 rpamm (MuamMYyM 300 rpamm)

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

1450

BypI‘Cp Bario ¢ COyCoM M3 MOpOH.IKI/I

Wagyu burger with coudberry sauce
2 600

@) — sceemapuancroe (vegetarian)



'APHMUPBbI

Side Dishes

[rmuHAaT B CIMBKAX C KEPOBBIMU OPEIIKAMU
Spinach in cream with pine nuts

500

3enenas $pacosnb C TUMOHHOM LieApOi
Green beans with lemon zest

550

Kaprodens xundiep ¢ komieHsM MacIoM

Kipfler potatoes with smoked tomato butter

500

ITrope kapTodensHoe ¢ TpIOdenem
Mashed potatoes with truffle
550



IO ECEPTDbI

Desserts

benpruiickuit TeMHBIN MOKOJIA/IHBINA MYCC
C BAHUJIbHBIM MOPOYKEHBIM

Belgian dark chocolate mousse with vanilla ice cream

790

qu)ne us MapaKYI;II/I 1 COYCOM I'PaH MapPHBE

Passion fruit soufflé with 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

750

«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

Kpem-6prome
Créme brulee

750



COPBET U MOPOXEHOE

Sorbet and Ice Cream

ACCOpTI/I 13 MOPOXXEHOTO U cop6eTa

Assorted Ice Cream and Sorbet

Copber us roz3y 350

Yuzu sorbet

Moposkenoe u3 BUCKU 350

Whiskey ice cream

MoposkeHoe 13 KO3bero Chpa 350

Goat cheese ice cream

MoposkeHoe ¢ pOMOBBIM H3IOMOM 350

Rum raisin ice cream

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






