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WE RECOMMEND ADDING TO OUR DISHES

Baked btain bone (10g) from 150g — 152/ 250P
Foie gras (10g) — 5502
Fermented Kampot pepper in salt (2g) — 390P
Tet de Moine cheese (10g) — 300
Fresh truffle (1g) — 4902
Balsamic vinegar Giuseppe Juisti, Modena, Italy (aged at least 6 years, 5 ml) — 390 P
Fleur de Sel salt (10g) — 390P
Assorted breads — 450 P

APPETIZERS AND SALADS

CHICKEN LIVER PATE 7902

jam from dried fig, caramelized onion

BURRATA WITH ROASTED GRAPES 11902

tomatoes, green adjika

TOMATO SALAD 8902

avocado, red onion, tarragon, pomegranate sauce

GREEK SALAD 950P
baked pepper, brynza cheese

SHRIMP SALAD 11902

cucumber dressing, mashed avocado

CAESAR WITH GRILLED CHICKEN 9502

tonnato sauce, confit tomatoes, crouton

CAESAR WITH SHRIMP 13902

tonnato sauce, confit tomatoes, crouton

STEAK SALAD FIRELAKE 13902

veal tenderloin, mixed salad, honey-mustard dressing
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TARTARES

CLASSIC BEEF STEAK TARTARE 11502

brioche, yolk-based sauce

LAMB TARTARE 11502

kimchi sauce, cilantro, mini tomaine lettuce

WILD DEER TARTARE 11502

tomato crouton, blackcutrant sauce

TARTAR FROM WILD FAR EASTERN SOCKET SALMON 11502

strawberries, Asian red pesto

SALMON TARTARE 11502

baked apple mousse, tomato dressing

CARPACCIO

OF WILD DEER 9802

marinated mulberry, aged parmesan

OF BEEF 9802

foie gras, orange salt, aged balsamic

OF "BLACK" ROAST BEEF 980P

chopped vegetables, Kampot peppet, aged Pecorino cheese

OF TUNA 9802

spicy avocado, raspberty ponzu sauce

OF FRESH CAULIFLOWER 8502

truffle sauce, Tet De Moun cheese
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HOT APPETIZERS

ROASTED PEPPER OVER CHARCOAL 850P

Baltic anchovy, goat cheese mousse

YOUNG SQUID OVER CHARCOAL 9502

ratatouille, roasted tomato sauce

SLOW-COOKED LAMB 13508

baked eggplants, caramelized nuts

CHICKEN SOUP 7902

braised chicken, noodles, egg

HOT TOMATO SOUP WITH STRACCIATELLA CHEESE 9202
with shrimp/veal cheek

THREE FISH SOUP 8902

with pearl batley and tomatoes

OUR SIGNATURE BORSCHT WITH VEAL AND GREENS 8902

beef cheek, rye bread, cilantro, patsley, sour cream

GRILL HOUSE & COCKTAIL BAR

The total amount is listed in rubles including 22% VAT. You can inquite about the nuttitional information, ingredients, and weight of the prepared dishes with the restaurant staff.
If you have any food allergies, intolerances, or sensitivities, please ask the waiter about the ingredients in the dishes before placing an order.

+7 (495) 221 76 76



STEAKS

Served with Fleur de Sel flakes, fermented Kampot pepper, and lemon. The price is per 100g of raw product.
The dish’s price depends on its weight. The waiter will provide more details about the portion size.

GRASS-FED

FILET MIGNON (Altai, Russia)y 1190 P
FILET MIGNON insk, Belarus) 1190 P

GRAIN-FED

FILET MIGNON PRIME BEEF Russiay 1950 P
STRIPLOIN MIRATORG Russiay 15902
RIBEYE MIRATORG @ussizy 18902
MACHETE STEAK, ROSSO (Saint Petersburg, Russia)y 980 P
STEAK CHUCK ROLL, ROSSO (Saint Petersburg, Russia) 920 P
STRIPLOIN STEAK (Argentina) 1590 P
RIBEYE STEAK (Argenting) 17902

EXCLUSIVE
GRAIN-FED

FLANK STEAK WAGUE (Argentingy 2850 P

FOR COMPANIES OF 3-4 GUESTS
GRAIN-FED
TOMAHAWK ROSSO Russia)y 1790 P
T-BONE STEAK (Russia)y 1790 P
CHATEAUBRIAN STEAK Russiay 1790 P
PORTER HOUSE STEAK (Russia)y 17902
COWBOY STEAK, ROSSO Russiay 1790 P

TROUT FILLET 13502
RACK OF LAMB 13902
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HOT DISH

VEAL CHATEAU FILLET 2190P

grilled autumn vegetables, peppet sauce

DUCK FILLET 1590 P (whole fillet) / 1250 P (1/2 fillet)

cauliflower and hazelnut puree, wild raspberry sauce

FLANK STEAK 18502

truffle puree, orange teriyaki sauce

CHOPPED BEEFSTEAK 1490P

baked onion putee, poached egg, mushroom sauce

RACK OF LAMB 15502

peanut sauce, BBQ from figs, adjika from apricots

MURMANSK TROUT FILLET 18902

sous beur blanc, spinach, carrot and mandarin cream

TUNA STEAK 21502

eggplant caviar, currant teriyaki sauce

BEEFSTROGANOFF 16502

parmesan mashed potatoes, ctispy capers, lightly salted cucumbet, mushroom chips

SIGNATURE MINI BURGER FIRELAKE 14902
beef patty, foie gras, plum ketchup

SAUCES

SIGNATURE SAUCES 3902

currant teriyaki, orange teriyaki, pepper, mushroom, tomato
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SIDE DISHES

MASHED POTATOES 5902

classic, truffle, with aged parmesan

FRENCH FRIES 5902
BRAISED SPINACH 5902
LIGHTLY SALTED CUCUMBERS 5902
CAULIFLOWER AND HAZELNUT PUREE 5902

GRILLED VEGETABLES 5902

WE MAKE ALL OUR PASTA OURSELF

CASARECCE 11902

meat ragu, aged parmesan cheese

SPAGHETTI 9802

in creamy truffle sauce, grilled bacon

RAVIOLI-SACHETTINI 9802

with mozzarella and chicken

CHEESES

ASSORTMENT OF FARMHOUSE CHEESES 19802
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DESSERTS AND ICE CREAM

WARM CHOCOLATE PIE 7502

peanut ice cream, pickled elderberry, cherry sauce

MILLE-FEUILLE WITH BAKED APPLES 8902

braised figs, pistachio cream, vanilla ice cream

RYAZHENKA CREAM 7802

persimmon, gingerbread dough, pickled currant

STRAWBERRIES WITH CAMPOTE PEPPER CARAMEL 780 2

with ice cteam and lemon balm

MERENGUE 7502

vanilla mousse, lingonberry in cognac, strawberry sotbet

SMOKY BASQUE CHEESECAKE 9502

chocolate sauce, Fleur De Sel

ICE CREAM 4902

assortment
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[ KYBAHB-BUHC NUVOLE BRUT ROSE KUBAN-VINO 3200k
spatkling brut, Kuban, Taman Peninsula, 750 ml
chardonnay, pinot blanc, riesling, aligoté, bianca, saperavi

MANTRA ESTATE MAGNATUM BLLANC DE BLLANC 49002

MANTRA ESTATE

sparkling brut, Kuban, Krymsk, 750 ml
chardonnay

RENOME RENOME RIESLING-SAUVIGNON BLANC 4200 P

ROCKY COAST
white dry, Kuban, Anapa, 750 ml
tiesling, sauvignon blanc

LOCO CIMBALI CHARDONNAY LOCO CIMBALI 45002
white dry, Crimea, Sevastopol, 750 ml
chardonnay
\is PETRICOR MALVASIA SHUMRINKA 4500 P
IIYMPHHKA white dry, Kuban, Anapa, 750 ml
ST malvasia
b SEMISAM RESERVE SHUMRINKA 42002
IIIYM; HHKA red dry, Kuban, Anapa, 750 ml
cabernet franc, malbec, merlot, syrah
@ SOUTHERN VERTICAL CABERNET FRANC 4500 P
CHATEAU PREMIUM CHATEAU DE TALYU
de TALU red dry, Kuban, Gelendzhik, 750 ml
cabernet franc
LOCO ClMBALI PINOT MEUNIER LOCO CIMBALI 45002

red dry, Ctimea, Sevastopol, 750 ml
pinot meunier
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WHITE WINE

CHATEAU TAMAN, CHARDONNAY 850/4250P
Chateau Taman, Russia, 150/750 ml

URBAN, RIESLING 1300/62002
Mosel, Germany, 150/750 ml

PRIARA PINO GRIGIO PRADIO 1450/7250 2
Friuli, Italy, 150/750 ml

PADDLE CREEK, SAUVIGNON BLANC 1450/7250
Marlborough, New Zealand, 150/750 ml

SIMONSIG, CHENIN BLANC 6800P
Stellenbosch, South Africa

NIGL-POINT, GRUNER VELTLINER 90002

Niederosterreich, Austria

PFEFFERER, KOLTERENZIO 85002
Trentino-Alto Adige, Italy

GAVI VALENTINO, LA SCOLCA 98002
Piedmont, Italy

RIESLING, TRIMBACH 135002

Alsace, France

CHABLIS PREMIER CRU 255002
Burgundy, France
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RED WINE

CHATEAU TAMAN, KRASNOSTOP-SAPERAVI 850/4250P
Chateau Taman, Russia, 150/750 ml

PRIMASOLE PRIMITIVO CELLE E TERRA 1250/62502
Apulia, Ttaly, 150/750 ml

LA LINDA, MALBEC 1400/6600 P
Mendoza, Argentina, 150/750 ml

SANGIOVESE 44002
Chianti, Italy

PROXIMO, MARQUES DE RISCAL 71002
Rioja, Spain

SIMONSIG, PINOTAGE 101002
Stellenbosch, South Africa

SASSI-CUSI, SANGIOVESE 197002
Tuscany, Italy

ILLUMINATI, MONTEPULCIANO D'ABRUZZO RIPAROSSO 34000 P
Abruzzo, Italy

50&50 AVIGNONESI-CAPANNELLE 720002
Tuscany, Italy

SASSICAIA 900002
Tuscany, Italy
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ROSE WINE

BESINI ROSE  3850P
Kakheti, Georgia

ROSE D'ANJOU LA JAGLERIE 6900 P

Loire, France

SPARKLING WINE

ARISTOV CUVEE ALEXANDRE BLANC DE BLANC 980/4900P
Chateau Taman, Russia, 150/750 ml

ARISTOV CUVEE ALEXANDRE ROSE 4900 P

Chateau Taman, Russia

BRUNI PROSECCO 1600/7500%
Veneto, Italy, 150/750 ml

PROSECCO CASA DEFRA 69002
Veneto, Italy

CHAMPAGNE

LANSON BLACK LABEL BRUT 320002

Champagne, France

VEUVE CLICQUOT 350002

Champagne, France

LANSON ROSE BRUT 450002

Champagne, France
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COGNAC 50ml

COURVOISIER 2100/2600/5800P
VS/VSOP/XO

HENNESSY 1950/2850/11750P
VS/VSOP/XO

REMY MARTIN XO 9700P

WHISKY 50 ml

SINGLE MALT SCOTCH

AUCHENTOSHAN 12years 25002
MACALLAN 18years 89002
HIGHLAND PARK 25years 13100

BLENDED SCOTCH

MONKEY SHOULDER BLENDED MALT 23502

IRISH

JAMESON 750
BUSHMILLS 10years 15602
TRISHMAN SINGLE MALT 22002

BOURBON

JIM BEAM 800
JACK DANIEL'S NO.7 1150
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VODKA 50 ml

ARKTIKA 400P
CHISTYE ROSSY 7502
ONEGIN 7002
BELUGA NOBLE 850P
GREY GOOSE 9502

RUM 50 ml

OAKHEART ORIGINAL 6002
BAYOU WHITE 12902
ZACAPA 23 2190P

GIN 50 ml

BOMBAY SAPPHIRE 10502
TANQUERAY TEN 17002
HENDRICK'S 1700P

TEQUILA 50 ml

DON JULIO BLANCO 2780P
DON JULIO REPOSADO 3200

VERMOUTH & APERITIF 100 ml

MARTINI FIERO 6702
MARTINI VERMOUTH 7902

bianco / tosso / extra dry
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LIQUEUR & BITTER 50 ml

LIMONCELLO 6802
BAILEYS 7802
JAGERMEISTER 8002

DRAFT BEER

SPATEN MUNICH 610/7902
lager, 330/500 ml

HOEGAARDEN 610/7902
wheat, unfiltered, 330/500 ml

BOTTLED BEER

BUD 4702
lager, 330 ml

CORONA EXTRA 6902
lager, 355 ml

BUD, n/a 4702
lager, 330 ml

BORJOMI 6202
carbonated, Georgia, 500 ml

SAN BENEDETTO 900/1400P
still, carbonated, Italy, 500/750 ml

NON-ALCOHOLIC DRINKS

FAVORITE SODA 4502
Dobry Kola, Cola Zero, Dobry Apelsin, Dobry Limon-Laym, 250 ml

RED BULL 250ml 6502
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RICH JUICE 4502

orange, apple, cherry, tomato, 200 ml

SMOOTHIE 8002
detox, berry

LEMONADE 6002

betty, mango-passion fruit, mojito, 250 ml

FRESHLY SQUEEZED JUICE 6202

orange, grapefruit, apple, carrot, 250 ml

MILKSHAKES 7002
banana, vanilla

COFFEE

ESPRESSO 30/55ml 400/500 2
AMERICANO 200/300ml 420/5202
CAPPUCCINO 200/300ml 500/6302

TURKISH COFFEE 600 P
FLAT WHITE 6002
LATTE /ICED LATTE 6002
RAF CLASSIC 6502
HOT CHOCOLATE 6502

TEA 500 ml

BLACK TEA 7002
English Breakfast Saint Andrews, Pu-eth An-Bao, Imperial Earl Grey

GREEN TEA 7002
Sencha Senpai, Milk Oolong, Royal Jasmine Chun Hao

HERBAL TEA 7002
Chamomile Meadow, Refreshing Mint

HOUSE TEA 7002
Ginger Tea, Raspberry Tea, Moroccan Tea
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