
Welcome!

Here, the dialogue between cultures comes to life through 
the language of cuisine.

 
The union of French refinement and Italian passion in our menu is a 

tribute to centuries-old traditions and the boldness of a contemporary 
interpretation. 

 
Our philosophy is about attention to what truly matters. To the impeccable 

balance of ingredients on the plate. To the tactile sensation of porcelain and 
crystal beneath your touch. To the aroma that welcomes you as you enter. 

To that fleeting moment of silence that follows the first impression. 
 

We believe that true hospitality is built upon the details. 
That is why, at KLICH every encounter becomes a story in which you and 
your taste are the protagonists — together with the restaurant’s aesthetics, 

its atmosphere, and the uniqueness of the moment you experience. 
 

It is our great honor to share this art with those who seek not simply a 
dinner, but a profound and inspiring experience.

KLICH — a taste worth remembering.

Bon appétit!



Fresh Seafood
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A selection of premium wild-caught fish and live seafood sourced from the world’s finest waters. 
Impeccable freshness and delicate textures reveal the true character of each region. Pure, refined 

flavour with no compromises.

Served with Borodinsky rye bread sandwiches and butter

Choose your preparation: Crudo · Grilled · Acqua Pazza

Oysters

Glacier Fish (100g)

Murotsu Japan 950

Scallops 100g 650
Red caviar 30g 1200
Black caviar 30g 9000

Sea urchin 650

Casablanca Morocco 900

Red Snapper 1300

Dorado (Sea Bream) 800

Pagrus (Sea Bream) 1300

Sea Bass 800

Pink Jolie, Namibia Southwestern Africa 900

Meaty and delicate, with a subtly sweet and briny flavour and a creamy finish. Exceptional 
safety is ensured through strict farm-density control and seabed purification in Kakiuchi Bay.

A rich sweet-and-saline flavour with a distinct marine character and delicate notes of 
fresh cucumber on the finish. Cultivated in the lagoons along Morocco’s Atlantic coast.

Firm yet delicate flesh with a clean, subtly sweet flavour and a gentle nutty note. 
Valued for its white, flaky texture and versatility.

Moderately firm and succulent, with a delicate sweetness and a subtle aroma of fresh 
herbs. A classic Mediterranean fish.

Delicate, almost buttery texture with a pronounced sweetness and a clean finish. 
Particularly exquisite served raw or grilled.

Soft, white flesh with a delicate texture, balanced flavour and a subtle marine aroma. 
Ideal for gentle cooking.

Delicate, almost creamy in texture, with a gentle salinity and subtle sweet notes. Named 
after the actress, these oysters are cultivated in the cold waters of southwestern Africa.

Tropical waters of the Atlantic and Caribbean Sea, found around coral reefs.

Mediterranean Sea, Atlantic and Caribbean Sea.

Atlantic Ocean, Mediterranean and Black Seas.

Atlantic Ocean, Mediterranean and Black Seas.



Cold starters
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Antipasti

Antipasti translates from Italian as “before the meal”. But it is more than simply the beginning of a meal — 
it is its philosophical prelude. Their purpose is to awaken the palate and create a sense of anticipation.

According to Italian tradition, a meal begins with antipasti. The term translates from Italian as 
“before the meal” and refers to an essential first course. Its purpose is to awaken the palate and 

create a seamless transition to the main courses.

Tartare

Roasted Ramiro pepper with spiced stracciatella 950

Salmon tataki 1300

Tuna tartare with avocado 1450

Salmon tartare with tomato ponzu 1450

Argentine red shrimp tartare 1550

Beef carpaccio with roasted pepper cream 1250

Sweet shrimp crudo with kumquat 1550

Beef tartare with potato 1250

Roasted pepper mezze with mint avocado 700

Cauliflower carpaccio with truffle 650

Scallop crudo with strawberry and coconut 1800

Smoked mackerel rillettes 900

Jamón 2800

Olive selection 700

Cheese platter 2700
Parmesan, pecorino, truffle diamant, 
basiron, gorgonzola, truffle honey

Antipasti 2600
Milano salami, bresaola, chorizo, parmesan, 
artichokes, olives, sun-dried tomatoes

Meat platter 2300
Milano salami, bresaola, chorizo, jamón



Salads

Soups

Hot starters

Chef’s selection

The art of the starter lies in creating the perfect first impression. Its purpose is to define the 
flavour through a few precise accents, awaken the appetite and prepare the palate for the main 

courses. A concise yet meaningful beginning to the meal.

Our interpretations of iconic dishes, where exceptional ingredients take center stage, 
complemented by precise technique.

Scallop with coconut cauliflower purée 1400

Kamchatka crab salad with caramelized pecans 2100

Marseille fish soup 2500

French onion gratinée soup 950

Spicy shrimp with feta 1700

Croque monsieur with foie gras 2450

Rossini with roasted apples and foie gras 5300

Green bowl with raspberry and shiso dressing 1650

Pumpkin soup with shrimp and mushrooms 950

Chicken broth with fregola 650

Seafood salad with mint pesto 2100

Burrata with tomatoes and sorrel pesto 1400

Grilled artichokes with tomatoes and spiced stracciatella 1350

Cardini with chicken 2150

Cardini with shrimp 2150
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Pasta and risotto

Pizza

All our pasta is freshly made in-house every day

Rigatoni with truffle and porcini mushrooms 1550

Burrata with truffle 1700

Five cheeses 1600

Diavoletta 1500

Tomatoes and stracciatella 1500

Puccia with tuna and tomatoes 1500

Panuzzo with prosciutto and peach 1700

Neapolitan / Tuscan focaccia 650/450

Pappardelle with braised beef cheeks 1450

Crab ravioli 1550

Duck ravioli 1100

Spaghetti with seafood 2400

Risotto with cuttlefish ink and scallop 1900

Langoustine risotto 1800

Paccheri with crab 1750

Cacio rigatoni with tartare 1200
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Fish and seafood

Salmon steak with asparagus and vegetables 2300

Sea bass fillet with fresh fennel 2600

Octopus with roasted potatoes and pepper cream 3250

Meat and poultry

Braised lamb with corn polenta 2700

Young lamb rack with crispy potatoes 3500
Chicken fillet with coconut sauce 1200
Duck leg confit with roasted apple purée 1600
Cabbage steak with truffle sauce 900
Veal cheeks with yellow carrot mousse 1600
Slow-braised lamb shoulder 4400

Ribeye 100g 1800

Chopped beef steak with mashed potatoes 
and truffle sauce 1750

Lamb is presented in two distinctive styles. 
The rack is a moment captured in the heat: succulent, with a delicate buttery note. 

The shoulder is a story told slowly: hours of braising unlock its full flavour, transforming the meat into tender, 
melting fibres infused with the aroma of Provençal herbs.
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Desserts

Napoleon 900

Tiramisu 1100

Semifreddo 900

Almond cake
1300with cream and fresh berries

Profiteroles with mascarpone cream
and crème anglaise and hazelnuts 900

Raspberry tartlet 1100

Blueberry tartlet 800

Klich cheese dessert 600

Medovik honey cake 900

Chocolate truffle
160with truffle paste

Mint chocolate truffle 160

Hazelnut Paris-Brest 600
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Louis teapot

Black tea 
with French herbs

Homemade peach 
and thyme jam

8000

Aloe vera jam

Buckwheat honey

Light nut 
cookies

“Louis Teapot” is a reference to the era of the French kings named Louis, who ruled for 
three centuries. It was during their reign that tea drinking evolved from a simple custom 
into a true ceremony, complete with exquisite tableware.
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Coffee

Matcha / Cocoa / 
Milkshakes

Specials

Tea

Tisanes

Lemonades

Soft drinks

Juices

Fresh juices

Espresso 25/50 ml 380/480 Mango Bumble 600

Peach/almond/coconut 600/2000

Coconut water/passion fruit/ 
rhubarb 600/2000

Cappuccino 200/400 ml 440/600
Americano 160 ml 460

Orange 900
Carrot 800
Apple 900
Grapefruit 900

Pomegranate/lime/
basil 600/2000

Latte 200/400 ml 500/620
Flat white 200 ml 500
Raf 400 ml 600
Bumble 300 ml 660

Cocoa 200 ml 600
Matcha latte 200 ml 600
Vanilla milkshake 300 ml 880
Chocolate milkshake 300 ml 880

Coca-cola 250 ml 650
Coca-cola zero 250 ml 650
Sanpellegrino Tonic 250 ml 660

Zuegg 600

Strawberry milkshake 300 ml 900

Lankaran 1000
Mom’s tea 1100
Milk oolong 1100
Jasmine tea 1100
Sencha 1100
GABA tea 1200
Earl Grey 1200
Raspberry and fir 1200

Strawberry rooibos 1200

Buckwheat tea 1000
Tibetan chamomile 1100
Australian myrtle 2000

200 ml

800 ml

1000 ml

200/1000 ml

200 ml

250 ml

Apple/orange/cherry/tomato



Signature cocktails

Classic cocktails
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Liqueur de citron - Lemon liqueur 50 ml (limoncello) 760

Bellini Ensoleillé - Sunshine Bellini 160 ml 1100

Truffe rouge - Red truffle 120 ml 1100

Fumoe frutta - Smoky fruit 350 ml 1100

Saintarbre - Sacred tree 120 ml 1100

Occhi verde - Green eyes 200 ml 1100

Pomme tendre - Tender apple 350 ml 1100

Baie sucrée - Sweet berry 350 ml 1100

Negroni à la truffe 90 ml 1380

Basil Smash 120 ml 1380

Whiskey Sour 120 ml 1480

Rossini Jardin Français 160 ml 2460

Paris Star 160 ml 1560

Old Fashioned 90 ml 1860

Gin, water, lemon juice, lemon zest, Andaliman pepper, coconut milk, vanilla foam

White peach, lychee, cacao bitters, apricot brandy, plum foam

Truffle gin, strawberry, white vermouth

Smoked pear, mezcal, jasmine, spirulina

Bourbon, palo santo, white sweet vermouth, banana water

Basil vodka, feijoa, bergamot soda

Scotch whisky, apricot, apple, lime

Red wine, plum, cherry brandy, citrus vermouth

Bombay Sapphire / Campari / Americano Rosso Cocchi / black truffle

Gin Mare / citrus cordial / basil

Woodford Reserve / citrus bitters / citrus cordial / Foamer Drink Supply

Fresh seasonal strawberry / Champagne / Brazilian lime

Beluga Noble / French vanilla / Crémant / passion fruit mousse

Woodford Reserve / Lagavulin 16 / bitters blend / roasted caramel



ba
r

Aperitifs

Cognac

Americano Cocchi 16,5% 950

Beluga Noble 40% Russia 880

Mont Blanc 40% France 960

Beluga Gold Line 40% Russia 1180Cognac Fine Champagne AOC 1300

Cognac Fine Champagne AOC 1800

Bourgogne Aligote AOP 4800

Cognac Grande Champagne AOC 5600

40% France 1200

40% France 1200

Americano Rosa Cocchi 16,5% 950

Hine VSOP 40%

Hine Rare Fine 40%

Camus ХО 40%

Hine ХО ler Cru 40%

Blanche de Normandie

1200Janneau  VS 40%

Pere Magloire Fine V.S

1200
Dartigalongue, Pruneaux 
a L’Armagnac 18%

1200Dartigalongue XO 40%
Martini Fiero 14,9% 950
Martini Rosso	 15% 950
Sarti Rosa 14% 950

75 ml

40 ml

40 ml

40 ml

Brandy / 
Calvados

Armagnac

Vodka 40 ml

Pilzer, L’Aqua Mater 43% 2500

Pilzer, «L’Aqua Mater» Grappa 
di Moscato Rosa 43% 2500

Grappa 40 ml



Jameson 40% 820
Lambay Small Batch 40% 1200

Ireland 40 ml

Jack Daniels 40% 820
Woodford Reserve 43,2% 1180

USA 40 ml

Japan 40 ml

Hiroshima
2600Sakurao Single Malt 40%

Yamanashi
3200Hibiki Japanese Harmony 43%

Whisky

Chivas Regal 15 40% 1180

Chivas Regal 18 40% 1620

Chivas Royal Salute 21 40% 3700

Johnnie Walker Black Label 40% 1200

Chivas Regal 12 40% 1380

Scotland. Blended whisky 40ml

Naked Malt 40% 1280

Lagavulin 8 48% 1480

Bowmore 15 43% 1800
Ardbeg 10 46% 1800
Macallan Double Cask 12 43% 2100
Ledaig Aged 10 46.3% 2200

Oban Malt 14 43% 2400

Lagavulin 16 43% 3200
Macallan Double Cask 15 43% 4400
Macallan Double Cask 18 43% 7500

Scotland. Single malt whisky 40 ml
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Mezcal

Rum

Beer

Gin

Tequila

Gin Mare 42,7% Spain 1180

Tanqueray London Dry 
47,3% United Kingdom 1080

44°N 44% France 2200

Estancia Tequilana 40% 1160 Fernet-Branca 39% 680

Branca Menta 28% 680

Nocino Benvenuti 28% 900

Nonino Amaro Quintessentia 35% 1100

Amaro di Angostura 35% 1200
Sanchez Romate, Cardenal 
Mendoza «Angelus» 40% 1500

Se Busca Joven 40% 1280

Clase Azul San Luis Potosi 40% 9500

Botran Reserva Blanca
40% Guatemala 920

Clausthaler Original
0%, 330ml Germany 820
Eggenb erg Hopfenkönig Pils
5.1%, 400ml  Austria 960

Diplomatico Reserva Exclusiva
40% Venezuela 1060
Botran Reserva Especial 15
40% Guatemala 1180
Zacapa Solera Gran Reserva 23
40% Guatemala 1280

Zacapa Solera Gran Reserva XO
40% Guatemala 1980

Bombay Saphire
40% United Kingdom 1000

40 ml

40 ml

40 ml

40 ml

40 ml

Jose Cuervo, «1800» Coconut 35% 880

Patron Silver 40% 1180

Patron Reposado 40% 1280

Patron El Alto Reposado 40% 3500

Don Julio 1942 38% 3600
Clase azul plata	40% 3800
Clase azul reposado 40% 5600
Clase azul gold 40% 9800

Liqueurs 
and bitters

La Escondida Grand Mezcal 40% 960



Water menu

Russia

Spain

France

Shambala sparkling 680 / 980

Solan de Cabras sparkling 1500

Saint Geron sparkling 2000

Solan de Cabras still 1500

Saint Geron still 2000

Shambala still 680 / 980

285ml / 585ml

750ml

750ml 

“Shambala” is natural mineral water sourced from a spring in the foothills 
of the Altai Mountains. Its unique mineral composition combines 
silver, selenium, magnesium, calcium and other essential elements in 
proportions optimized for daily consumption, with a pH of 7.5–8.3.

Sourced from a single spring in the province of Cuenca. The beneficial properties 
of Solán de Cabras water were officially documented in 1787, and its composition 
has remained unchanged ever since. The water’s natural journey takes 400 years: 
rainwater slowly filters through the soil and its layers, reaches the aquifer and 
eventually returns to the surface. A distinctive feature of this water is its constant 
temperature, which never falls below 21°C.

Saint-Géron is a unique naturally carbonated mineral water sourced from a 
spring in Haute-Loire, rising to the surface from deep within the Earth. Geological 
changes over time have shaped its distinctive character and purity. 
Thanks to its delicate bubbles and balanced mineral composition, including 
bicarbonates that support digestion, magnesium, and more than 20 minerals 
such as lithium, traditionally associated with longevity, Saint-Géron is an 
exceptional accompaniment to any special meal. Most notably, it contains no 
nitrates. 
Saint-Géron water was first mentioned by Julius Caesar in Commentaries on 
the Gallic War, but its true fame came in the 16th century. From the 19th century 
onward, it received numerous medals at World’s Fairs, bringing it international 
recognition that continued into the early 20th century. Since the 2000s, Saint-
Géron has experienced a renaissance. 
With its refined effervescence, Saint-Géron combines a delicate sensation on the 
palate with a neutral taste, perfectly complementing and enhancing the flavours 
of food and wine. Saint-Géron pairs beautifully with every cuisine.
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