
Welcome to KLICH!

This is where a dialogue between cultures is born, expressed through 
the language of cuisine. Being a fusion of French sophistication and Italian passion, 

our menu pays homage to centuries-old traditions while embracing 
modern interpretations.

Our philosophy is to focus on the essence. We focus on achieving the 
perfect balance of ingredients on the plate. On what you feel when touching 

our porcelain and crystal. On the aroma that meets you at the entrance. 
We focus on that moment of silence that follows the first impression.

 
We believe that true hospitality is comprised of details.

That is why every visit to the KLICH restaurant is an adventure
in which you, your tastes, the atmospere of the restaurant, and the uniqueness 

of the moment all play a starring role. 

We are honoured to share this art with those those who are seeking more
 than just dinner – they are looking for a deeply meaningful experience.

KLICH — a taste worth remembering.

Bon appétit!

 

Yan Bychihin
Chef
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Fish from the Glaciers (100гр)

 

900

 Oysters:

RAW BAR

We only use live seafood: to us, oysters reflect mineral composition and the uniqueness of a specific coastline, 
and to preserve the marine essense of sea urchins and scallops, we get them in closed shells. 

Fish from the glaciers is given special attention. Here's the formula: arctic purity, plankton and slow growth. 
The result is fish meat that is dense and layered with a crystal-clear taste that is quietly 

emphasised, not enhanced. Our mission is to make you hear this pure voice of nature.

Murotsu Japan.... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 950

 

650

Fleshy  with a delicate sweet-salty flavour and creamy notes. It is safe thanks to
 the farm density control and the cleaning of the bottom of Kakiuchi Bay.

Pink Jolie Namibia (South West Africa). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Has a delicate, almost creamy texture with a slight saltiness and sweet notes. 
Named after the actress, it is grown in the cold waters of southwest Africa.

 

Sea urchin. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Scallop 100гр. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 650

Casablanca Morocco. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Has a rich, sweet and salty taste, an iodine aroma, and hints of fresh cucumber in the 
aftertaste. It is grown in the lagoons along Morocco's Atlantic coast.

900

 
800

Red Snapper (Red Lucian). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1300

Dense tender meat with a clean sweetish flavour and slight nutty notes. 
Prized for its white, flaky texture and versatility.

Dorado (Steam). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Moderately dense juicy meat with a delicate sweet flavour
and a light aroma of fresh herbs. Classic Mediterranean fish. 

Pagrus (Steam). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Has a delicate, almost buttery texture, a pronounced sweet flavour and a clean aftertaste. 
Raw or grilled one is especially good. Cooking methods: crudo, grilled, acquapazza, 
tartare, tataki, sashimi.

 

Sea Bass  (White Mullet). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

This soft, white meat has a delicate texture, a balanced flavour
and a light sea aroma. Gentle cooking ideally goes with it.

 

Served with Borodinsky bread and butter sandwiches

ba
rMéscal 40 мл

960

1060

1180

Rom

800

880

980

1160

1900

Gin

Sherry

Porto

900

1300

1700

600

600

900

780

880

800

1300

La Escondida Grand Mezcal 40%. . . . .

Estancia Tequilana 40%. . . . . . . . . . . . .

Se Busca Joven 40%. . . . . . . . . . . . . . . .

40 мл

40 мл

Bombay Saphire 40% United Kingdom. . . .

Gin Mare 42,7% Spain. . . . . . . . . . . . . . . .

Gin Normindia 41,4% France. . . . . . . . . . .

44°N 44% France. . . . . . . . . . . . . . . . . . . . .

75 мл

Valdespino Fino 15% Spain. . . . . . . . . . . .1300

1700

75 мл

Kopke Fine Ruby 19.5% Portugal. . . . . . . .

Kopke LBV 20% Portugal. . . . . . . . . . . . .

Kopke Porto 10 20% Portugal. . . . . . . . .

Liqueurs & Bitters 
Liqueurs et Amers 40 мл

Fernet-Branca 39%. . . . . . . . . . . . . . . . . .

Branca Menta 28%. . . . . . . . . . . . . . . . . .

Amaro di Angostura 35%. . . . . . . . . . . . .

Beer / Bière

Eggenb erg Hopfenkönig Pils
5.1%, 400мл  Austria. . . . . . . . . . . . . . . . . . . .

900

1000

1100

2200

Botran Reserva Blanca 
40% Guatemala. . . . . . . . . . . . . . . . . . . . . . .

Diplomatico Reserva Exclusiva 
40% Venezuela. . . . . . . . . . . . . . . . . . . . . . . .
Botran Reserva Especial 15 
40% Guatemala. . . . . . . . . . . . . . . . . . . . . . . .
Zacapa Solera Gran Reserva 23 
40% Guatemala. . . . . . . . . . . . . . . . . . . . . . .
Zacapa Solera Gran Reserva XO 
40% Guatemala. . . . . . . . . . . . . . . . . . . . . .

Valdespino Pedro Ximenez 
17% Spain. . . . . . . . . . . . . . . . . . . . . . . . . . . .

Clausthaler Original 
0%, 330мл  Germany. . . . . . . . . . . . . . . . . . . .

From the tropical waters of the Atlantic and Caribbean Sea (reefs).

From Mediterranean Sea, Atlantic Ocean and Caribbean Sea.

From the Atlantic Ocean, the Mediterranean Sea, and the Black Sea.

From the Atlantic, Mediterranean and Black seas.
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odCOLD APPETIZERS

Baked Ramiro Pepper with Spicy Stracciatella. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Salmon Tataki. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Salmon Tartare with Tomato Ponzu. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Beef Carpaccio with Roasted Pepper Cream. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Sweet Shrimp Crudo with Kumquat. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Beef Tartare with Potatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Roasted Pepper Meze with Mint Avocado. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cauliflower Carpacci with Truffle. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Scallop Crudo with Strawberries and Coconut. . . . . . . . . . . . . . . . . . . . . . . . . . . .

Smoked Mackerel Riet. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 

 

Cheese Platter. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Parmesan, pecorino, truffle diamond, 
basirone, gorgonzola, truffle honey

Antipasti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Salami Milano, bresaola, chorizo, parmesan, 
artichokes, olives, sun-dried tomatoes 
Meat Platter. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Salami Milano, bresaola, chorizo, jamon

 Jamon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Assorted olives. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

According to Italian tradition, it is better to start a meal with antipasti. This dish
is an essential appetizer. Its purpose is to prepare your taste sensation 

for the main courses to follow. 

DELIZIE ANTIPASTI 

Antipasti means «before eating» in Italian. However, antipasti are not just the start of a meal; 
they are its philosophical prelude. The purpose of antipasti is to awaken the taste

 buds and create a sense of anticipation.
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1100

1100

1100

860

1180

1360

3600

5600

9800

960

1200

1180

1620

3700

1280

1480

1800

1800

2100

2200

2400

3200

4400

7500

820

1200

820

1180

2600

3200

Cognac 40 мл

Hine ХО ler Cru 40%
Cognac Grande Champagne AOC. . . . . . . . .

Hine VSOP 40% 
Cognac Fine Champagne AOC. . . . . . . . . . . .

Hine Rare Fine 40%
Cognac Fine Champagne AOC. . . . . . . . . . . .

Camus ХО 40%
Bourgogne Aligote AOP. . . . . . . . . . . . . . . . .

1300

1800

4800

5600

Brandy / Calvados 
Brandy Et Calvados  40 мл

Janneau VS 40% France. . . . . . . . . . . .

Pere Magloire Fine V.S 40% Franc. . . . .

Blanche de Christian Drouin 40%. . . .
France

780

820

Vodka

Onegin 40% Russia. . . . . . . . . . . . . . . . . . . .  

Mont Blanc 40% France. . . . . . . . . . . . . . .  

Grey Goose 40% France. . . . . . . . . . . . . . .

40 мл

960

Tequila

Jose Cuervo Especial Silver 40%. . . . . /

Don Julio Blanco 38%. . . . . . . . . . . . . . .  

Don Julio Reposado 38%. . . . . . . . . . . .  

Clase azul plata 40%. . . . . . . . . . . . . . . .  

Clase azul reposado 40%. . . . . . . . . . .  

Clase azul gold 40%. . . . . . . . . . . . . . . . .  

40 мл

Whisky 40 мл

Scotland. Blended Écosse whiskey. 
Whisky mélangé

Chivas Regal 12 40%. . . . . . . . . . . . . . . . .

Johnnie Walker Black Label 40%. . . .

Chivas Regal 15 40%. . . . . . . . . . . . . . . .  

Chivas Regal 18 40%. . . . . . . . . . . . . . . .  

Chivas Royal Salute 21 40%. . . . . . . . .  

Scotland. Malt whiskey Écosse. 
Whisky malté

Naked Malt 40%. . . . . . . . . . . . . . . . . . . .  

Lagavulin 8 48%. . . . . . . . . . . . . . . . . . . .  

Bowmore 15 43%. . . . . . . . . . . . . . . . . . .  

Ardbeg 10 46%. . . . . . . . . . . . . . . . . . . . .  

Macallan Double Cask 12 43%. . . . . .

Ledaig Aged 10 46.3%. . . . . . . . . . . . . .  

Oban Malt 14 43%. . . . . . . . . . . . . . . . .  

Lagavulin 16 43%. . . . . . . . . . . . . . . . . . .  

Macallan Double Cask 15 43%. . . . . .

Macallan Double Cask 18 43%. . . . . .

Irlande

Jameson 40%. . . . . . . . . . . . . . . . . . . . . . .  

Lambay Small Batch 40%. . . . . . . . . . .

Américain

Jack Daniels 40%. . . . . . . . . . . . . . . . . . . .  

Woodford Reserve 43,2%. . . . . . . . . . . .  

Japan

Sakurao Single Malt 40%. . . . . . . . . . .  
Hiroshima 

Hibiki Japanese Harmony 43%. . . . . .
Yamanashi

950

1300

1450

1250

1250

700

650

1800

900

2700

2600

2300

2800
700

1550



SALADS

HOT SNACKS 

The art of appetisers lies in making the perfect first impression.
They should highlight flavour with a few precise accents, whet the appetite, and prepare the diner 

for the main courses. They offer a concise yet significant start to a meal.

Kamchatka Crab & Caramel Pecan Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Green Bowl with Raspberry and Shiso Dressing . . . . . . . . . . . . . . . . . . . . . . . . . . .

Seafood & Mint Pesto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Burrata with Tomatoes and Sorrel Pesto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Artichokes with Tomatoes and Spiced Stracciatella  . . . . . . . . . . . . . . . . . . . . . .

Chicken Cardini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Shrimp Cardini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 2100

  
1650

 

Scallop with Сauliflower Сoconut Puree. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Fritto Misto with Saffron Aioli  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spicy Shrimp with Feta. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

 

  

 
SOUPS

Луковое гратине. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Marseille Fish Soup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Pumpkin Shrimp & Mushroom Soup. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chicken broth with Fregola. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2500

950

650

2100

1400

1350

2150

2150

1400

2400

1700

950
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380/480

440/600

460

500/620

500

600

660

Matcha / Cacao 

600

600

Milkshakes

700

700

700

1000

1200

800 ml

900

1100

980

1100

1200

1200

1000

1100

2000

600/2000

600/2000

600/2000

650

950

1450

650

650

660

Coffee / Café

Espresso  25/50 ml. . . . . . . . . . . . . . . .

Cappuccino 220/400 ml. . . . . . . . . . .

Americano 180 ml. . . . . . . . . . . . . . . . . . . . .  

Latte 220/400 ml. . . . . . . . . . . . . . . . .  

Flat White  175 ml. . . . . . . . . . . . . . . . . . . . .  

Raf 400 ml. . . . . . . . . . . . . . . . . . . . . . . . . . .

Bumble 350 ml. . . . . . . . . . . . . . . . . . . . . . .  

Ginger Cocoa  220 ml. . . . . . . . . . . . . . . . .

Matcha Latte  220 ml. . . . . . . . . . . . . . . . . .

300 ml

Vanilla. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Strawberry. . . . . . . . . . . . . . . . . . . . . . . . . .  
Chocolate. . . . . . . . . . . . . . . . . . . . . . . . . .  

Warming drinks

Mandarin/Pumpkin/Fir. . . . . . . . . . . . .

Raspberry/Sage. . . . . . . . . . . . . . . . . . . .

Tea / Thé 

Lankaran . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Tea Mom’s . . . . . . . . . . . . . . . . . . . . . . . . .  
Koshman . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tea Earl Grey. . . . . . . . . . . . . . . . . . . . . .

Siberian Berry Medley. . . . . . . . . . . . .  
Strawberry Rooibos . . . . . . . . . . . . . . .  

Tizanes

Buckwheat Tea. . . . . . . . . . . . . . . . . . . . .

Tibetan Chamomile. . . . . . . . . . . . . . . . .  
Australian Myrtle. . . . . . . . . . . . . . . . . .  

800 ml

Fresh Juice 

760

300 ml

Orange. . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Grapefruit. . . . . . . . . . . . . . . . . . . . . . . . . .

Apple. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Carrot. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

200/1000 ml
Lemonades / 
Limonades

Peach/Almond/Coconut. . . . . .

Pomegranate/Lime/Basil. . . . . .

Сoconut water/Passion Fruit/
Rhubarb Lemonade. . . . . . . . . . .

Water / Eau

Shambala 585 ml
Sparkling, pH (8.1)/ Still, pH (7.9). . . . . . . . . . .

Shambala 285 ml 
Sparkling, pH (8.1)/ Still, pH (7.9). . . . . . . . . . .

Solan de Cabras 750 ml
Sparkling, pH (7.8)/Still, pH (7.7). . . . . . . . . .

800 mlSoda / Soude

Coca-cola 250 ml. . . . . . . . . . . . . . . . . . . .

Coca-cola zero 250 ml. . . . . . . . . . . . . . . .  

Sanpellegrino Tonic 200 ml. . . . . . . . . . .

600

200 mlJuices / Jus

Zuegg. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
apple/orange/cherry/tomato 

860

700

700

800 ml
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odPASTA AND RISOTTO 

 

 

 

 

We make all our pasta products ourselves every day

PIZZA 

Burrata with Truffle. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

5 Cheeses. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Devoletta . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Shrimp with Ricotta. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Bresaola & Stracchino. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Stracciatella Tomatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Prosciutto Crudo with Peach. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Roman Artichokes with Tarragon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Our pizza is baked according to Neapolitan tradition in a wood-fired oven at around 
450°C. It takes 90–120 seconds to bake. This makes the dough airy around the edges while keeping the 

centre soft. In Naples, the pizza is traditionally eaten with a knife and fork, starting from 
the centre so that the soft part with the toppings can be eaten more easily.

Rigatoni with Truffle . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tagliatelle with Seafood . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Casarecce with Slow-Cooked Beef Cheek. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spaghetti Cacio e Pepe with Stracciatella . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Crab Ravioli. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Duck Ravioli. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Spaghetti with Vongole and Bottarga. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cuttlefish Ink Scallop Risotto. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Langoustine Risotto. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

1550

2300

1500

1200

1500

1700

2200

1300

1900

1500

1300

1000

1550

1100

1850

1900

1800

COCKTAILS SIGNATURE

MULLED WINE / VIN CHAUD

75 ml

900

900

950

900

2600

ba
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Red or White  250 ml
1100

Alcohol-free  250 ml
800

Liqueur de Citron - Lemon Liqueur  50 ml (limoncello). . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Bellini Ensoleillé - Sunny Bellini  160 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Truffe Rouge - Red Truffle  120 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Fumoe frutta - Smoke & Fruit  350 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Saintarbre - Holy Tree  120 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Scotch Whisky, Apricot, Apple, Lime

Occhi Verde - The Green-eyed Girl 200 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Red wine, Plum, Cherry Brandy, Citrus vermouth

600
Gin, Vodka, Lemon Juice, Lemon Peel, Andaliman Pepper, 
Coconut Milk, Vanilla Pod

980
Pink Peach, Sparkling, Cocoa Bitter, 
Apricot Brandy, Creamy Foam

980
Truffle Gin, Strawberry, White Vermouth

980Smoked Pear, Mezcal, Jasmine, Spirulina

980
Bourbon, Palo Santo, White Sweet Vermouth, Banana Water

Basil vodka, Feijoa, Bergamot soda
980

Pomme tendre - Delicate Apple  350 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 980

Baie sucrée - Sweet Berry  350 ml . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 980

                APÉRITIFS 

Americano Cocchi 16,5%. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Americano Rosa Cocchi 16,5%. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Martini Fiero 14,9%. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Carlo Alberto Riser va Extra Dry 18%. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Monte Carlo Vermouth Bianco 17% . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



We offer lamb in two guises.
The rack is a moment captured by heat: juicy and with a delicate, creamy flavour.

The shoulder, on the other hand, is a long story: hours of slow cooking transform the meat into 
melt-in-the-mouth fibres imbued with the memory of Provençal herbs.

CHEF’S CHOICE 

        These are our takes on iconic dishes, where the spotlight is on top-notch
ingredients and precise technique.

Step Monsieur with Foie Gras. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Rossini with Baked apples and Foie Gras. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
 2450

  
4700

 

FISH AND SEAFOOD 
 

DESSERTS

Golden Truffle 
150

Silver Truffle
150

MEAT AND POULTRY

Minced Beef Steak
with Mashed Potatoes and Truffle Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Salmon Steak with Asparagus and Vegetables. . . . . . . . . . . . . . . . . . . . . . . . . . . .

Seabass Fillet with Fresh Fennel. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Octopus with Baked Potatoes and Pepper Cream. . . . . . . . . . . . . . . . . . . . . . . .

Ribeye 100гр. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Lamb Rack with Crispy Potatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Chicken Fillet with Coconut Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Confit Duck Leg with Baked Apple Puree. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Cabbage Steak with Truffle Sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Calf Cheeks with Yellow Carrot Puree. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Tender Lamb Shoulder. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

fo
od

fo
od

2300

2600

3250

1750

1700

3500

1200

1600

1600

4400

Napoleon
900

Tiramisu
800

Basque Cheesecake with MonteBlun Blue Cheese
800

«Medovik» Honey Cake with Caramel Mousse 
900

Ice cream & Caramel Brioche
900

Truffle
Braised Lamb with Polenta. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2700

900


