Raw

Salmon flower
LIBeToK 13 10cocsi ¢ KpAcHo UKPOW

Octopus carpaccio
KGpI'IG'-I‘-IO n3 ocbMuHOra c d,)eerneM
n BUHorpagHoO-BUHHbIM COYCOM

Carabineros carpaccio with mango
Kaprna4y4o n3 KpeBeTok KapabuHepoc Y MAHIro

Carabineros tar-tar
Tap-Tap U3 KpeBeTok KapabuHepoc ¢ BUHOrpPagom

Tuna akami with avocado
Akamun TYyHLUQ C CaKe n aBokango

Red snapper and citrus mix crudo
Kpyno n3 MopCKoro oKyHsi ¢ MApUHOBAHHbLIMU
rpevingpyTom, arnesbCMHOM 1 MomMesio

Sea bass and scallop crudo
Kpyno na 4épHoro cnbaca u rpebeLuxka
C nope 13 nogkon4éHHoro 6arata

Blue fin tuna tar-tar with black caviar
BrogpuH ¢ YHEpPHOV NKpPoO

Appetizers

Carabineros with custard avocado
KpeBeTku kapabuHepoc ¢ 3aBAPHbIM ABOKAZO

Zucchini flowers with cheese mousse
and black winter truffle

LIBeTOK LLyKUHW C CbIPHbIM MYCCOM

Y YHepHbIM 3UMHUM Tprodenem

Vitello tonato
Butenno ToHaTo

Scallops with grapes and black truffle
Mpebellok ¢ TprogpenemM n BUHOrpagHbLIM COYCOM

Egg yolk with sea urchin and black caviar
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MapnHOBAHHbIV XXETTOK C pu1sie MOPCKOIro eXKa 1M YepHOM NKPOM

Beef carpaccio with arugula

and black cherry wine sauce
KGpI‘IGLl‘-IO n3 roeaounHbl ¢ BUHHbBIM COYCOM U ‘-IepeLUHeﬁ

Beef tar-tar with oysters and black caviar

on bone marrow
Tap-Tap u3 roBaguHbl HO KOCTHOM MO3re
C YCTPULAMUN U HEPHOWV UKPOU

Tuna tataki with mango and black caviar
TaTakuy N3 TyHLA C MAHIO 1 HepHOW UKPOU

Beef tataki with sea urchin and black caviar
TaTaku n3 roBsiguHbl ¢ puie MOPCKOIro eXXa U YEPHOU NKPOW

Black caviar and truffle fries
YepHas ukpa, Tprogesns n ppeHy pparic

150

175

190

250

350

Saladgs

Salmon and cucumber marinated in gin
Canar c nococem u orypuamv MApnHOBAHHbLIMW B O>XXUHe

Mediterranean salad
CanaTt co cBeXXUMU OBOLLAMMU U FPY3NHCKOM 6pbIH30M

Octopus with watermelon and goat cheese
Canar us OCbMUWHOraQ, ap6y3ct N KO3bero cbipa

Grill salad with octopus, tomatoes
and Kalamata olives

I_pl/l.l'lb'CGﬂCIT C OCbMWHOIromM, ToMmatTamMu

u onuBkamu Kanamarta

Scallop with fennel
Canat us rpebelwkoB ¢ peHxenem

Tuna, tomatoes and pink strachiatella
Canat ¢ TYHUOM, TOMATAMU U PO30BOV CTPAYATEN10M

«Olivie» salad with lobster
OnuvBbe CO CBEXXUM MOJIOAbLIM FOPOLUKOM,
J106CTEPOM 1 HEPHOMV UKPOWM

Grill gem salad with ribeye
and black cherry wine sauce
lpunb-canat c pubaem n YepeLuHen

Nlain dighes

Salmon
Jlococb Ha rpune

Octopus
OcbMUHOr Ha rpune

Sea bass
Cubac Ha rpune

Artisanal «Arabiata» with carabineros and scallop
ABTopcKas «AppabuaTta» ¢ KpeBeTKaMu KapabuHepoc
U rpebeLluKkom

Tuna steak in herbal rub
CTelVik U3 TyHLQA B NAHUPOBKE U3 OPEXOB U TPAB

Scallop and savoy cabbage terrine
TeppuH U3 rpebeLKka ¢ CaBOUCKOM KanycTon

Artisanal Pink pasta with salmon,

scallop and salmon roe
ABTOpPCKAsl pO30BAS MACTA C JIOCOCEM,
rpebeLllKoM 1 KPAacHOM UKPOW

Artisanal tuna, sea urchin
and black caviar pasta
ABTOpCKdFI rnacTa c TyYHLOM,
MOPCKUM €XKOM 1N YePHOU UKPOU

Lobster with cheese
Jlo6cTep ¢ MUKCOM 13 BblA€PXKAHHbIX CbIPOB

- IF YOU HAVE ALLERGIES, TELL US ABOUT IT. ALL PRICES INCLUDE 5% VAT/7% DUBAI MUNICIPALITY FEES & 10% SERVICE CHARGE.
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Riets

Scallop and sea bass
Puet n3 rpebelukoB n cubaca

Carabineros and red snapper
PueTt n3 KpeBeTok KapabuHepocC N MOPCKOIro OKYHS

Pink Cheese
CbIpHbIVi pyeT ¢ pepMEHTUPOBAHHOMN
CBEKJ10M U KPACHOU MKPO

Soups

Borsch
Bopuy

«Golden» chicken soup
«30710TOV» KYPUHbIV Cyr

Artisanal «Du Barry»

with scallop and octopus
ABTopckuii «[Jio bappun»

C l'pe6eLUKOM n MUHN-OCbMWHOIom

Neat

Lamb chops
Kape arHeHka

Ribeye

Pubari

Filet mignon and caviar
dusie MMHbOH C YEPHOU MKPOWV Y BUHHBIM COYCOM

Side disheg

Potato puree
KaptogenbHoe niope

Broccolini
BpokonninHmn

Leeks and salad
Mukc canart

Desserts

Napoleon
HanoneoH

Lime tart
CopbeTt n3 aBokago ¢ 1ariMom

Fraise
KnyBHWYHbIV BUCKBUTHbIV fecept

Mango dessert
BUCKBUTHbLIN gecepT ¢ MAHIo
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Plato

Cheese platter 160
ChipHoe accopTu

Meat charcuterie platter 350
MscHoe accopTu

Fruit platter with carbonated grape 350
AccopTu C€30HHbIX PPYKTOB C ra3anpoBAHHLIM BUHOIPALOM
Seafood platter 450
AccopTu ycTpuL, rpebeLlKoB n KpeBeToK

Sashimi platter 450
AccopTu cawmmm TyHLd, cMéaca u iococs

Fish charcuterie platter 450
AccopTu pbiBHbIX 30KYCOK COBCTBEHHOIO MPon3BoaCTBA

Russian breakfast 3950
lMon kunorpamMmma YEpHoOU MKpbl, cubac, ycTpuLbi

u rpebelku. CornpoBo)KAaeTcs LWAMMNAHCKUM

6o 6y ThbisIKo Boaku (Ha BaLl BbIGop)

Philadelphia 75
ponn dunagenbpus

Three way salmon 75
Ponn ¢ Tpems TekcTypamu siococs

Vegetable and cheese mousse roll 75
OBOLYHOV POJINI C CblIPHBIM MYCCOM

Tuna 120
Ponn ¢ TyHUom

Three way tuna 150
Ponn ¢ TpeMs TekcTypamu TyHUA

Scallop 150
Ponn ¢ rpebelukom

Tuna, salmon and red snapper 150
Pornin ¢ TYHLOM, 10COCeM U MOPCKUM OKYHEeM

Carabineros and scallop 150
Ponn ¢ kpeBeTkamu KapabuHepoc 1 rpebeLlKom

«Flower roll» 250
«L{BeTo4YHbIl posn» c cubacom

Caviar

Noir de Noire 100g 1200
YepHas ukpa «Noir de Noire»

Royal Beluga 100g 2100
KoponeBckas benyra

Fine de Claire 55
YceTtpuubl duH ne Knep

Gillardeau 85

Yetpuubl XKnnapgo



