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JlokanbHbIe Cbipbl

280r — 2800 p

Local cheeses
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KamuaTtckas pbiba xo/104HOro
konyeHus, 240 r — 1250 p

Kamchatka cold smoked fish
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Hepka cnabou conn
150r — 950 p

Lightly salted sockeye




ConeHbs
260r—750p

Pickles

Ce30HHble OBOLLM
400r — 950 p

Season vegetables




LLly c puetom
M3 NOAKOMYEHHOWM HEPKMU
150r—1150p

Shu with smoked sockeye salmon rillette




Tap-Tap n3 nonatkm onens, 220 r — 1450 p
Deer shoulder tar-tar

CeBuue n3 rpebellka C COyCoM MaHIro 1 KpacHOM UKPOW
140r— 1750 p

Scallop ceviche with mango sauce and red caviar




MNawTeT U3 NneyYeHn oNeHs C JIYKOBbIM
BapeHbEM U rPEYULLHBIM TaPTUHOM
200r—920p

Deer liver pate with onion jam
and buckwheat tartine




KpacHas nkpa c onagpbsamm
150r — 990 p
Red caviar with fritters



PocTtbud 13 roBsaunHsbl
C COYCOM BUTEJJIO
220r — 1290 p

Beef roast beef
with vitello sauce

Xonopel, U3 oNieHs
220r — 1050 p

Deer jelly
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anaT € pocTb1MdOM U3 NNKaHbLY
- 260r—1250p
Roast beef salad with picanha



Canat c ytuHom rpyakomn, 250 r — 1150 p
Salad with duck breast

Canat ¢ »XapeHbIMWU MYypPMaHCKMMU rpebeLlkamMm
140r— 1750 p

Salad with fried Murmansk scallops



Canat bepuHr

C KpaboMm/4aBbluen
220r—1950p

Bering salad with
crab/chinook
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PbiGHbIe cneunannTeThbl
250r —1250p

Fish specials



FOPSIYUE 3AKYCKM

Hnsbyprep c rosgauHoun, 320 r — 1950 p
Cheeseburger with beef

danaHra KamyaTckoro Kpaba rnoj, Coycom TOM Kxa
250r —2250p

Kamchatka crab phalanx with tom kha sauce
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80r—990p .} ew
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Dumplings with sockeye salmon

and smoked sour cream




MaHTBI C MSICOM O/1EHS C COycoMm
: M‘-IHbIM JFlopTo M.-l'leHOM napmesaH
oLt ~ 290r—1250p

1‘};!‘_

\ \ ,f.’ e Mant’ with deer meat
vy !.- oo w:th }mgonberry porto sauce
e M qnd parmesan foam
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KpeM-cyn 13 TbiKBbl C MSICOM KaM4aTCKoro Kpaba
350r —1450p

Pumpkin cream soup with Kamchatka crab meat
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Tom am ¢ mopenpoaykTtamu, 350 r — 1350 p
Tom yam with seafood






[Mupor c kamyaTcKon pblibon
320r — 1690 p

Kamchatka fish pie




Crenk nantyca
C Tpyb6a4yom n Macom Mmnaum
280r—1850p

Halibut steak with trumpeter
and mussel meat
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CPElK YaBbIUM C KAaPTOPEsbHbIM
B r110pe 1 MKOPHBIM COyCOoM
300r—2250p

\ ok steak with mashed
R oes and caviar sauce



Koptoluka »apeHas ¢ nonenton, 400 r — 1450 p
Smelt fried with polenta

CnaretTtu ¢ Mmopenpoayktammu, 320 r — 2400 p
Spaghetti with seafood



Pebpa oneHs B coyce YEPHbIN
nepeu, c Kaptodenem anaaxo
450r — 2400 p

Deer ribs in black pepper sauce
with idaho potatoes

Crenk PoccuHm
C KapTode/IbHbIM rPAaTEHOM
300r —2450p

Rossini steak with potato gratin







IAPHWPbI

Bpokkoau, 150 r — 350 p

Puc, 150 r — 350 p



KapTtodenb (dpu, kapeHbin, nope)
150r —450p
Potato (french fries, fried, mashed potatoes)
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BpyCcHMYHbIN
[MopTo
MopHe
I13aa3bIKK
AD>KuUKa
CoeBbI Kpab
Pyn

d0r — 150 p

Cowberry sauce
Porto sauce
Morne sauce
Dzadziki sauce
Adjika sauce
Soy Crab sauce
Sauce Rouille
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LLlokonagHbin dnaH
200r —850p

Chocolate flan

-

TapT ¢ MaIMHOM N KOKOCOM
150r — 690 p

Raspberry coconut tart




Mycc MaHro-mapakyms
150r—790p '

Mango passion
fruit mousse

YepHMYHbIN TOPT
210r—650p










