NEW YEAR'S
MENU
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'O SHARE

RAW BAR

SEAFOOD PLATTER: 4 sea urchins, 4 oysters, 2 scallops, 4 crab phalanges

CAVIAR (portion 50 gr..)

Served with sour cream and fluffy pancakes

BLACK RED PIKE %
Astrakhan Murmansk Astrakhan : ‘5“ :
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.......................................................................................................................... /‘: . . |
COLD APPETIZERS .
Cold-salted sturgeon, hot-smoked butterfish, slightly salted trout, Olyutorskaya herring _ . o
Jellied crab ; ’ '

SUSHI ROLLS

SAKHALIN: king crab, salmon, red caviar, sweet chili sauce and teriyaki By i"?;?.}):‘.'
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SALADS

Olivier with crayfish necks

HOT APPETIZERS

Crab phalanges in caviar sauce, octopus, Argentinean prawns

MAIN COURSE 10 cHOOSE

Filet mignon with asparagus poached with parmesan

Grilled black cod steak with avocado

DESSERTS
White pearl with cloudberries

BERRIES AND FRUITS ol E T
Raspberry / strawberry / wild strawberry y B .

BAR

Champagne to share

Edis still / sparkling goo m/



