
 MENU 
 

LET‘S BEGIN 
Soft Creamy Mozzarella (V) 1100 

vine ripened tomatoes,  

Genovese basil, olive tapenade, 

cornichons, balsamic cream 310 g 

Hail Caesar 800 

crisp lettuce, cheese chunks, 

honey smoked hickory bacon,  

poached egg, sour dough chips,  

lime & basil pesto 170 g 

Grilled Roaring Tiger Shrimps 950 

heirloom roasted peppers,  

chick pea mousse, sumac dust 215 g 

Seared Atlantic Scallops  1050 

fresh tomato, basil & garlic confit  

salsa 230 g 

Juicy Seared Beef Salad 1150 

shaved young greens, 

home-made Thai chilli dressing 210 g 

Beijing’s Broth 600 

prawn wantons, noodles, vegetables 400 g 

Wild Hand-Picked Mushroom Soup 620 

pirozhok, pesto, sour cream 350 g 

 

 

 

D-LUXE  
DELIGHTS 

East Coast Poached Scallops 2050 

light mustard cream 365 g 

Pan Fried Foie Gras 1650 

brioche, apricot jam 205 g 

Freshly Shucked Oysters 

x 6pcs 2400 

your choice of dressing: 

apple-celery or  

coriander-chili-lime salsa 

 

 
 

 
 

In Russia, some people still believe that oysters 
squeak when they are eaten. This legend was 
created by Anton Chekhov in his novel 
“Oysters” (1885), where an 8-year street boy 
asks his father what oysters are and he explains 
him that it is an animal that lives in the sea… 
and it is eaten alive. 
“So that's what “oysters” meant! I imagined 
this creature in a shell with claws, glittering 
eyes, and a slimy skin, being brought from the 
market… The children would all hide while 
the cook, frowning with an air of disgust, 
would take the creature by its claw, put it on a 
plate, and carry it into the dining-room. The 
grown-ups would take it and eat it, eat it alive 
with its eyes, its teeth, its legs! While it 
squeaked and tried to bite their lips.” 

 

Anton Pavlovich Chekhov (1860-
1904) was a famous Russian physician, 
dramaturge and author who is considered 
to be among the greatest writers of short 
stories in history. In the beginning of his 
career, he wrote daily short, humorous 
sketches and vignettes of contemporary 
Russian life under several pseudonyms and 
"Antosha Chekhonte" was his favourite. 

 

 

 

SEMOLINA,  
ARBORIO, DOUGHS 

Oceanic Pasta 1300 

seafood d-luxe, citrus & herb 

toasted butter 385 g 

Home-Made Butternut Pumpkin  

Tortellini 600 

pistachio brown butter  

& cream of balsamic vinaigrette 260 g 

Casablanca’s Fragrant Lamb 950 

Pappardelle pasta, soft Mozzarella,  

fennel, chopped herb garden 385 g  

Kamchatka Risotto  

in Spiced Singaporean Style 1300 

jumbo chunks of crab 360 g 

New York’s Reuben 900 

pastrami, turkey ham, sauerkraut,  

crunchy rye sourdough, 

home made fries 550 g 

Butcher’s Ground Beef Burger 1070 

200g. ground beef cooked to your  

liking: 

English cheddar, roast mushrooms, 

hickory smoked bacon, cornichons, 

farmed fried egg, home-made fries 435 g 

 

 

 

 

 

 

 

 

 

V – vegetarian option 

All prices are in Rubles including 18% VAT 

MAIN EVENT 
Atlantic Sea Bass Fillet 2000 

carrot & ginger mash,  

poached greens, basil cream 270 g 

Kamchatka King Crab Legs 2100 

lime & basil butter,  

mushy potatoes, cucumber  

& freshly shaved asparagus 380 g 

Whole Grilled Baby Hen 1200 

root vegetables, mustard cream 470 g 

Spiced Duck Leg Confit 1250 

Pomme Anna, fresh figs,  

celery & apple salsa 330 g 

Juicy Lamb Tomahawks 2800 

sundried tomato & green olive  

tapenade, asparagus pointers,  

home-made jumbo fries 500 g 

Beef Me Up 2200 

grilled beef tenderloin,  

home-made jumbo fries,  

rich onion gravy 450 g 

Aged Beef Rib Steak (for two) 7100 

grain fed 120 days, 

home-made jumbo fries,  

rich onion gravy, 

Béarnaise sauce 1005 g 

SIDES: 

Buttered Vegetables 255 g 350 

Mash Potato 140 g 200 

Sautéed Greens 130 g 400 

French Fries 150 g 250 

 

 

D – LICIOUS  
TIME 

Godfather’s Tiramisu 150 g 500 

Rum & Raisin Bread & Butter Pudding 690 

sticky caramel sauce 275 g 

Home Baked Key Lime Tart 245 g 400  

New York, New York  

Honey Baked Cheesecake 350 

chocolate-coated honeycomb 185 g 

Top Choc Callebaut Mille Feuille 600 

Grand Marnier strawberries,  

Tahitian crème 195 g 

Seasonal Fruit Platter 600 g 600 

 

 


