MENU

Beef carpaccio
Beef tar-tar
Salmon tar-tar
Scallop Crudo ¥

Cheese plate ¥

Antipasti ¢

Straciatella tomatoes

Smoked eel fillet with coconut-lime cream
Edemame with sea salt

Bruschetta ¢

Stracciatella with berries

Duck pate, foie gras

SALADS

Salad with vegetables and feta
Salad with shrimps

Grilled chick with quinoa

Berry Salad camembert

Green salad with sesame dressing
Salad with Kamchatka crab (FR/SAT)

HOT APPETIZERS (STARTERS]

Crispy eggplant with roasted hazelnut
Cauliflower parmesan mousse

Tempura shrimps with coconut-lime cream
Grilled shrimps

Salmon medallions

Julienne with porcini mushrooms

SOUPS

Tom-Yum with scallops /#

CHEF'S CHOICE § GOOD WITH WINE

120 000
120 000
150 000
170 000

175 000
125 000
85000
140 000
75000
110 000
100 000
115 000

140 000
165 000
125 000
150 000
130 000
360 000

105 000
105 000
160 000
180 000
195 000
140 000

210 000

VEGETARIAN

1

PASTA AND RISOTTO
Alfredo with parmesan espuma 130 000
Pasta with shrimps 170 000
Pasta with scallop and black truffle 190 000
Ravioli white mushrooms 140 000
Risotto, black truffle 160 000
Beef Ravioli 135 000
Risotto, black truffle, scallop 210000
MAIN COURSE
Beefsteak 150 000
Fillet Mignon with demiglace espuma 245000
Braised ribs, mashed potatoes 330000
Beef medallions 265 000
Rib-eye Prime 490 000
Grilled chick in Ju sauce 135 000
Burger + Fries 150 000
Seabass fillet, vongole 225000
Salmon with lemon sauce 240 000
Black cod, Sunchocke espuma (FR/SAT) 450 000
SIDES
French fries with parmesan espuma 70 000
Sweet potato fries with parmesan 85 000
Mashed potato 50 000
Grilled veggies 75000
Mashed potato with truffle 60 000
Asparagus with parmesan espuma 125 000
DESSERTS
Cheesecake with buckwheat pop-corn 85 000
Tiramisu with mascarpone espuma 115000
Pavlova 95 000
Chocolate fondant 90 000
Fruit plate 460 000
Berry plate 200 000
SERVICE 10%
/ SPICY ADDITIONAL10% FOR TABLES FROM 8 PEOPLE



BAR

1

WHISKEY 4cl GIN 4cl FRESH JUICES 25cl
The Singleton of Dufftown12Y0 110 000 Tanqueray London Dry 95000 Orange 90 000
The Macallan Double Cask 12Y.0 195000 Roku 120 000 Apple 50 000
The Macallan Double Cask 15Y.0 290 000 Hendrick’s 120 000 Carrot 40000
The Macallan Double Cask 18 Y.0 800 000 Apple-carrot 50 000
The Macallan The Harmony 320 000 W|NE BY GLASS 12 5C| Grapefruit 100 000
Collection :
Glenmorangie The Original 12 Y0 125000 Piccini Pinot Grigia IT O 115 000
Akashi Blended 130 000
Kia Ora Sauvignon Blanc O 150 000
Suntory Hibiki Japanese Harmony 430 000 Pays d'0c Pinot Noir 7 @ 115 000 COFFEE
Lagavulin 16 Y.0 210 000
: Crudo Prosecco I" & 150 000 Espresso 35000
Oban 14Y.0 210 000
Botter Brut Spumante " O 110 000 Americano 40000
Cappuccino 45000
VODKA 4cl BOTTLED WINE 75c! e 45000
Flat white 50 000
SN 10 000 Piccini Pinot Grigio 17 O 570 000 o o000
a
ey Cooee AV Pays d0c Pinat Noir 7 @ 570 000
Sellige e AL Kia Ora Sauvignon Blanc "7 & 720 000
BanfiLla Llus'' @ 980 000
Banfi Principessa Gavia '+ O 850 000 TEA
COGNAC 4cl | rrineipessa by
Raoul Clerget Chablis = © 1100 000 o 60 000
Hennessy V.S 110 000 : ;
Conte Della Vipera Sauvignon Blanc ' & 1200 000 kel 60 000
Hennessy V.5.0P 150 000 Banfi Brunello di Montalcino | @ 1700 000 .
. Strawberry Rooibos 60 000
Delamaine X.0 400000 Antinori Tignanello Toscana ' @ 5000 000
Herbal 60 000
Fruit/Berry 70 000
RUM &l SPARKLING WINE 75¢l
Zacapa 23 180 000 Crudo Prosecco 700 000
Eminente reserva 7 115 000 Ruggeri Prosecco GiallOro 700000 SO FT BEVERAGES
Botter Brut Spumante 550 000
Chortoq 0.33 33000
TEQU"_A ll-Cl Evian 0.33 55 000
CHAMPAGNE 750' Acqua Panna 0.25 55000
SR JUE 12 470 000 Piper Heidsieck Brut 1800 000 San Pellegrino 0.25 95000
D lio BI 1 .
IIIE EEmEe 80000 Piper Heidsieck Rosé Sauvage 2500 000 Rich 0.2 40000
T D e 180 000 Charles Heidsieck Blanc de Blancs 3200 000 Borjomi 55000
Clase Azul Reposado 700 000 Tonic 55 000

NON-ALCOHOLIC COCKTAILS

BEER
Lime-basilica 35¢l /1L 65 000 / 130 000
. TINCTURES 4cl
Corona Extra 0.33 140 000 Quince-bergamot 35¢cl / 1L 60 000 /120 000
Paulaner 0.5 160 000 Passionfruit-popcorn 35¢cl / 1L 70 000 / 140 000 Cherry 75000
Paulaner 0% 0.5 120 000 Calamansi-vanilla 35¢cl / 1L 70 000 / 140 000 Quince 75000

SERVICE 10%
. RED WINE O WHITE WINE THE COUNTRY OF ORIGIN ADDITIONAL 10% FOR TABLES FROM 8 PEOPLE



GIN - COCONUT CORDIAL - COCONUT FOAM 130 000
APEROL - CORDIAL EUCALYPTUS STRAWBERRY - SPARKLING WINE 150 000
RUM - BLACK CURRANT - COLD BREW 120 000
VODKA - CORDIAL QUINCE BERGAMOT 100 000
TEQUILA - CORDIAL LIME BASILICA - WATERMELON FOAM 130 000
WHISKEY - BLUEBERRY - LIME - GINGER 130 000
PEACH LIQUEUR - CORDIAL LYCHEE - SODA 110 000

GIN - STRAWBERRY - JASMINE - MORGENTAU 110 000

GIN - MARMALADE - YUZU - BLACK CURRANT 125000
RUM - PASSIONFRUIT CORDIAL - LYCHEE FOAM 120 000
GIN - CORDIAL LIME - BASILICA 120 000
WHISKEY - BANANA OLEO - MELTED BUTTER BANANA CORDIAL 150 000
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