
The waiter will be happy to tell you about each dish on the menu of our restaurant and answer all your questions.
If you are allergic to any ingredients, please, inform your waiter.

When servicing companies of 8 people and more, a service fee of 10% of the total amount is included in the bill.
This material is promotional. Prices are in roubles. Serving may differ from photos.

SMOKEHOUSE

Roast beef 100 g 950.-

Pastrami 100 g 950.-

Fish platter
light-salted trout, hot-smoked smelt, 
cold-smoked butterfish fillet, hot-smoked 
squid tentacles and scallop, red pickled 
onion, microgreens

170 g 1500.-

Salted trout 100 g 1200.-

Hot smoked smelt 100 g 550.-

Cold-smoked butterfish 100 g 700.-

Hot smoked squid tentacles 100 g 650.-

Hot smoked scallop 100 g 1350.-

SANDWICHES

Red caviar sandwich 135 g 950.-

Roastbeef sandwich 170 g 750.-

Trout sandwich 150 g 750.-

LIVE SEAFOOD

Crab
the price is per 1 kg
check weight with the waiter

1 kg 4900.-

Scallop 1 pc 450.-

Oyster 1 pc 390.-

APPETIZERS

With vodka
salted lard, sweet and sour cherry tomatoes, 
own-salted barrel cucumber, lightly salted 
cucumber, herring in fragrant oil,
own-salted barrel tomato, red-pickled onion,
dill oil, truffle oil, microgreens, chives, 
cranberries, borodino bread, mustard and 
horseradish of our own preparations

230/30 g 650.-

Cheese platter
maasdam, parmesan, camembert with white 
mold, dorblu, mozzarella, stracciatella, grapes, 
cracker with almonds, freeze-dried raspberries, 
stewed fig sauce, honey, seed mix

370 g 1500.-

With white wine
olives, capers, artichokes, light-salted trout, 
cold-smoked butterfish fillets, hot-smoked 
squid tentacles, kalamata olives, sun-dried 
tomatoes, sea oil, pecans, crackers
with almonds, white ciabatta with olives, 
black ciabatta with cuttlefish ink, pesto sauce, 
microgreens

280/
20/20 g

1500.-

With red wine
dry-cured sausage with nuts, dry-cured 
chicken breast, Parma ham, roast beef, chicken 
pate, pecan, white ciabatta with olives, black 
ciabatta with cuttlefish ink, marinated currant,
olive oil, spices, microgreens

210/20 g 1500.-

Lightly salted herring with potatoes 270 g 550.-

Crab with oyster-honey sauce 140 g 1350.-

Sturgion tala 130 g 1300.-

Pike caviar with smoked sour cream 
and onion cream

140 g 950.-

Chicken liver pate with sour berries 
and sherry

150/80 g 480.-

Marbled beef tartare 120/30 g 850.-

SALADS

Salad with crab SOPKA 160 g 750.-

Russian salad with beef tongue 210 g 550.-

Mimosa salad with salmon 200 g 650.-

Salad with chicken thigh 
and fresh vegetables

230 g 450.-

Salad with trumpeter, squid 
and shrimp with chimichurri sauce

170 g 950.-

Trumpeter salad with tuna aioli 160 g 750.-

Salad with crispy eggplant 
and glass mushroom

180 g 390.-

Asian salad with shrimp 
and thingly sliced vegetables

190 g 750.-

Salad with two types of eggplant 
and crispy seaweed

130 g 390.-

Salad with beef tenderlion 150 g 750.-

SOUPS

Borsch with smoked beef 
and rye bread

300 g 650.-

White soup with mushrooms 250 g 690.-

Chicken broth with egg 370 g 390.-

Clear fish soup 350 g 550.-

Fish soup 360 g 650.-
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Mignon with stewed potatoes 
and demi-glace sauce

250 g 1800.-

Pork loin with mashed potatoes 300 g 650.-

Fried potatoes with duck breast 
and marbled beef

300/50 g 790.-

Beef stroganoff with mashed 
potatoes and pickled cucumbers

260 g 690.-

Burger with marbled beef 
and french fries

285/
80/30 g

850.-

Dumplings of three types of meat 
with broth

200 g 550.-

Mini khinkali with crab 
in creamy sauce

250/60 g 1500.-

SIDES
Bread basket 150/50 g 250.-

Fried potatoes with onions 150 g 150.-

Potato wedges 150 g 250.-

Mashed potatoes 150 g 220.-

Grilled vegetables 150 g 250.-

Rice 150 g 150.-

Pepper sauce 50 g 250.-

Tomato sauce 50 g 250.-

Demiglas sauce 50 g 250.-

JOSPER

Far Eastern scallop 100 g 1100.-

Far Eastern squid 100 g 450.-

Prawn 100 g 750.-

Ribeye steak
the price is per 100 g
check weight with the waiter

100 g 1400.-

NY steak
the price is per 100 g
check weight with the waiter

100 g 1400.-

PIZZA

Cheese pizza 350 g 550.-

Crab pizza 350 g 950.-

Margarita pizza 380 g 650.-

Sausages and oyster 
mushrooms pizza

440 g 750.-

DESSERTS

Siberian pearls 300 g 950.-

Far East 95 g 450.-

Scallop from Langow bay 105 g 450.-

Black velvet with pear 
and blue cheese

85 g 550.-

Cheesecake San-Sebastian 140/50 g 450.-

Far Eastern Napoleon cake 170 g 450.-

Cherry strudel 140/
50/50 g

550.-

Ice cream SOPKA 80 g 150.-

MENU
MAIN COURSE

Octopus with gratin potatoes 200 g 1600.-

Crab cakes in cauliflower cream 130/
140/50 g

1500.-

Halibut steak with smoked potatoes 100/120 g 1300.-

Salmon with mashed potatoes 
and smoked sour cream

100/80/
50/50 g

1100.-

Butterfish fillet 
with spruce tomatoes

100/50 g 950.-

Squid stuffed with crab 
and sea grapes served 
with mashed potatoes

130/
60/30 g

1300.-

Beef tongue with mashed potatoes 
and onion cream

80/
100/50 g

850.-

Duck with cherry demi-glace sauce 190 g 950.-

Veal cheeks with bulgur 
and pine nuts

100/120 g 1300.-

Deer steak 
with mashed potatoes

150/
80/50 g

950.-

Chopped beef steak 
with potatoes and tomatoes

170/190 g 850.-

Chicken breast in onion cream 
with ptitim

100/
100/50 g

650.-
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