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ALLERGENS

Alcohol

Crustaceans

Celery

Dairy products

Eggs

Fish

Gluten

Lupin

Mustard

Shellfish

PE

SD

SE

SO

VG

Nuts

Pork

Peanut

Shrimp

Sulfur dioxide

Sesame seeds

Soy

Vegetarian

Vegan

Yeasts
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BREAKFAST

is served 24/7

Russian pancakes with sour cream DGE 200/40 550
Russian pancakes with red caviar GEFD  200/50/40 2 500
Salmon gravlax with lemons, mustard and horseradish F%MT 180 1400
Potato waffle with salmon and pecorino mousse FDEGA 215 1950
«Royal» eggs EGAY 200 950
Baked muffin, pickled salmon, two poached eggs, seared lemon, hollandaise D

sauce, red caviar

Shakshuka with sujuk ED 300 750
Two poached eggs, beef sujuk, onion, bell pepper, garlic, spices, cilantro,

butter

Protein omelet with spinach ED 170 550
Egg white, spinach, butter

Eggs cooked according to your choice EDP 120 750
Hard-boiled or soft-boiled, fried eggs, scrambled eggs, egg omelet.

Please, choose your favorite condiment. ham, bacon, cheese, tomatoes,

mushrooms, onion, bell peper, greenery

Chicken sausages with fresh vegetables Dy 200/50 550
Please, choose: fried or boiled sausages

Porridge: rice, semolina, oatmeal, buckwheat NDGV 180 600
We can cooked on water or milk (alternative milk)

Served with berries and nuts

Syrniki with sour cream, coconut cream and jam GED 200/40/10 780
Croissant with avocado GD 70 550
Crudite (raw vegetables with tar-tar sauce) cLD 300 1100
Cottage cheese with sour cream D 200/40 350
Natural yoghurt D 100 200
Kefir = “oo 300
Milk: natural or soy/banana/coconut/almond D 200 300
Flakes D 50/200 350
Please, choose: corn flakes, chocolate pops, honey pops

Served with milk: natural or soy,/banana/coconut/almond

Bakery basket GD 250 650

Assorted confectionery and baking, white toast
Served with fruit jam, honey, butter
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SANDWICHES AND SOMETHING MORE

Burger «GRAND KARAT»

Club sandwich «GRAND KARAT»

Croque toast with shrimp and emmental cheese
Toast with halloumi and sun-dried tomatoes
Salmon croquettes

Croqguettes with smoked duck and pepper sauce

ED YG

DGYE

DEGC

FROM UNDER THE KNIFE

Antipasti
Tuna tartare with mango and passion fruit sauce
Octopus carpaccio with potatoes and tomato pesto

Beef carpaccio with truffle paste, rodicchio leaves and
pecorino

Lamb tongues with feta cheese and cherry plum sauce

Assorted farmer cheeses (ask vour waiter)
from 100 grams

PN

FDSE

MUN D

DN

DN

170

200

160

3500

2700
900

1300

450

800

2400

990

2600

1800

1500

1 150
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AUTHOR'S SALADS

Stracciatella with shrimp and pumpkin guacamole DCSE 240 1500
Greek salad DFcL 310 1700
Beef salad with baked peppers and artichokes DN SE 200 2 200
Green Romaine Lettuce Salad with Turkey MT D EF 155 850
Green salad with apple, celery and ricotta DcL so 200 850

IN A PLATE

Trout soup with cream FD 350 1300
Pumpkin puree soup with smoked ham and ADFP 345 1200
stracciatella

Baked vegetables Borsch YGED 310 1100

Solyanka bp 320 1050
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ROMAN HOLIDAYS

Pizza Pepperoni
Pizza Margarita
Pizza Nordic

Pizza GRAND KARAT/ tomato sauce, mortadella,
chicken, fig fuet, mozzarella, truffle aioli

MY ITALY

Calamarata pasta with seafood

Cannelloni pasta with chicken and sun-dried tomatoes
Risotto with radicchio and gorgonzola

Osso Bucco with bone marrow

Pappardelle pasta with tuscan chicken
Can be steamed

Trofi pasta with broccoli and pesto

Gnocchi pasta with porcini mushrooms and
camembert

PDE

GYDF

MUCFAD

)

GDA

AD

D

GDA

300

320

420

315

300

225

1500

1500

1500

1500

1800

1200

1700

1950

1300

1200

1450
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FROM GARDENS AND VEGETABLE
GARDENS

Grilled vegetables 200 700
Potato confit 150 650
Franch fries with garlic butter 130 550

THE SEA ON A PLATE

Salmon steak with spinach and maltese sauce FDE 200 2 550
Can be steamed

Grilled octopus with potatoes MU CL T 280 4 500
Seafood Fritto Misto CFDGMU 250 2 600
Halibut with confit potatoes AFD 250 2100
Sautéed shrimp AFDS 350 2 800

ABOUT MEAT

Marbled beefsteak EDF 350 3200
Turkey blanquette DA 270 1400
Chicken schnitzel with green salad and pecorino GDE 350 1200
Bavette steak with green pepper sauce D 200 1200
Guinness pie with veal and vegetables, baked under ACLEDG 280 1650

puff pastry
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DESSERTS

Sacher cake

Large profiterole with Patissier cream and cranberry
coulis

Lemon Pavlova

Opera Passage

Rum baba dessert

ICE CREAM AND SORBET

Vanilla ice cream

Chocolate ice cream

Strawberry ice cream
Strawberry-Raspberry sorbet
Mango-Passion Fruit sorbet

Lemon-Lime sorbet

EGD

EGDN

740

160

170

160

750

950

650

850

750

750

250

250
250

250

250

250
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CHILDREN'S MENU

Kid's chicken soup 150 700
Sliced vegetables 200 400
Boiled pasta kid’s 100 450
Boiled buckwheat kid’s 100 300
Potato waffle 100 650
French fries 100 350
Kid's chicken sausages 100 450
Chicken chups with ranch sauce 50 650
Baked potato puree 100 650
Cheese balls 100/50 650

Chicken thigh kebab 140/60 650



VODKA
Tchaikovsky Russia

Onegin Russia

Grey Goose France
Siberian Express Russia
Pure dews Russia

Beluga gold line Russia

GIN

Bombay Sapphire Great Britain

Roku Japan
Hendricks Great Britain
Tanqueray Ten Great Britain

RUM
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BAR CARD

Oakheart Original Spiced Gold Russia

Diplomatico reserva exclusiva Venezuela

Zacapa 23 years Guatemala

Zacapa XO Guatemala

TEQUILA

Espolon blanco Mexico

Espolon reposado Mexico

50m/

650
600

650
650
750
900

50 ml

950

1000

1300

1300

50 m/

600

1500

1900

2800

50 m/

1300
1300
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COGNAC 50 ml
Baron Otard VS France 1300
Francois de Martignac VSOP France 2 000
Hennessy VSOP France 2 200
Francois de Martignac XO France 7 000
Hennessy XO France 7 500
SINGLE MALT WHISKEY somi
Aberfeldy 12 y.o. Scotland 1300
Glenmorangie Original Great Britain 1500
Ardbeg Scotland 2 200
Glenmorangie Nectar d’Or Great Britain 2 500
Lagavulin 16 y.o. Scotland 2 200
Macallan 12 y.o. Scotland 4 000
Macallan 18 y.o. Scotland 8 000
BLENDED WHISKEY S0 m/
Chivas Regal 12 y.o. Great Britain 1500
Chivas Regal 18 y.o. Great Britain 3 000

Chivas Royal Salute 21y.0. Great Britain 9 600
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SHERRY/PORT

Valdespino Amontillado Contrabandista Jeres Spain
Valdespino Pedro Ximenez El Candado Jeres Spain
Barros Colheita Porto Portugal

Churchill’s Tawny Port 20 y.o. Portugal

VERMOUTH

Martini Fiero/Bianco/Rosso Italy

LIQUOR

Baileys Ireland

Berry ligueurs Onegin Gourmet in assortment Russia
Limoncello Italy

Jagermeister Germany

[talicus Rosolio di Bergamotto Italy

BOTTLED BEER

Maisels Weisse Original 500 m/
Blanche de Bruxelles 330 m/

Corona Extra 330 m/

Karlovec Svetly 500 m/

Guinness Draft 440 m/

Maisels Weisse non-alcoholic 500 m/
Clausthaler non-alcoholic 330 m/

DRAFT BEER

Maison Arne Biere Blanche 330 m/
Maison Arne Blonde Ale 330 m/
Maison Arne Biere Blanche 500 m/

Maison Arne Blonde Ale 500 m/

50m/

850
920
1500
3 000

50m/

550

50 m/
500
550
650
650
1750

950
850
950
950
950
850
600

650
650
750
750
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WATER

Grani still / sparkling Russia 330,/ 750 m/
Borjomi Georgia 330/500/750 m/

Surjiva still / sparkling Italy 250 /500 m/

Saint spring reserve still / sparkling Russia 330,/ 750 m/

SOFT DRINKS
Juice in assortment 200 m/
Tonic Evervess 250 m/

Red Bull 250 m/

Coca-Cola 330 mv

NON-ALCOHOLIC COCKTAILS

Mojito 200/1000 mi

Lemonade Peach-Coconut 200,/71000 m/
Lemonade Strawberry-Raspberry 200/1000 m/
Lemonade Passionfruit-Lichi 200/71000 m/

Aperol Spritz 200,/1000 m/

FRESH JUICE

Orange
Apple
Grapefruit
Celery
Carrot
Pineapple

Pomegranate

350/550
350/450/550
450/650

450/650

400
400
450

550

750/1800
750/1800
750/1800
750/1800
750/1900

250 m/
550
550
650
650
650
950

1150
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COFFEE

Espresso 30 m/ 350
Americano 750 m/ 350
Espresso Macchiato 40 m/ 350
Cappuccino classic 200 m/ 400
Latte classic 300 m/ 400
Cappuccino with alternative milk 200 m/ 420
Latte with alternative milk 300 m/ 420
Raf coffee 300 m/ 420
Double espresso 70 m/ 420
Flat white 200 m/ 420
Ice-coffee 200 m/ 500
*Any of the listed types of coffee can be brewed decaffeinated

Matcha 200 m/ 650
LOOSE LEAF & HERBAL TEA 500 m/
Assam 650
Earl Grey 650
Black tea with thyme 650
Long Jing 650
Milky Oolong 650
Chinese Jasmine 650
Da Hong Pao 650
Buckwheat 650
Herbal cocktail 650
Chamomile 650
FRUIT TEA 500 m/
Currant-Mint 700
Sea buckthorn-Passion Fruit 700

Ginger with honey 700
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GLASS WINE
SPARKLING WINE

Martini Prosecco Veneto, Italy

Abrau-Durso Brut d'Or Riesling Krasnodar region, Russia

WHITE WINE

Viognier de Gai-Kodzor Krasnodar region, Russia
Muscat de Gai-Kodzor Krasnodar region, Russia
Endemics Chardonnay Dagestan, Russia

Riesling Dr.Loosen Mozel, Germany

ROSE WINE
Rose de Gai-Kodzor Krasnodar region, Russia

Planeta Rose Sicilia, Italy

RED WINE

Terroir de Gai-Kodzor Krasnodar region, Russia
Malbec de Gai-Kodzor Krasnodar region, Russia
Famiglia Santucci Chianti Riserva Tuscany, Italy

Galitsky and Galitsky Pinot Noir Krasnaya Gorka Krasnodar region, Russia

150 m/

1100

1300

750 m/

850
850
850
850

150 ml

850
1100

750 m/

850

850

950

1600



