COCKTAILS

Aperol Spritz 700
Sansho Gin & Tonic 650
Whiskey Sour 700

Negroni 650
Bloody Mary 650

this drink is a perfect paring for any meat: ice-cold vodka and tomato
seasoned with horseradish, lemon, jalapeno and spices

Mulled wine sso

BEVERAGES

Virgin Bloody Mary aso

Raspberry Mors 270

Raspberry & Passion Fruit Lemonade aso
Cherry lemonade aso

Coca-Cola / Coca-Cola Zero 250
Coca-Cola Smokey / Coca-Cola Woody 350

Australian brewed soft drinks
guava, mango or passion fruit 400

Juices
orange or apple 290
tomato 300

“Acqua Filette™ still or sparkling 410 / s10

COFFEE

Espresso 110 / 200
Americano 290
Cappuccino 350
Latte 3s0

TEA & INFUSIONS

Sea buckthorn aso

Ginger aso

Raspberry & Passion Fruit 4so
Darjeeling aso

Dragon’s well aso

Black tea with thyme aso

Black tea with mountain herbs aso

Honey so
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DESSERTS

Snickers merengue, peanut butter,
hazelnuts, vanilla ice cream, caramel sauce,
honey cakes aso

Persimmon, chocolate, sour cream 450

Pecan & Date Pie aso

Chocolate Fondant aso

Vanilla Ice Cream 150

moscow

‘NQ

®E

#XaxanakpoBu
#pavelpotseluev

XAXIOA
KPOBWU

restaurant

102519




BEEF STEAKS
We grill premium marbled grass-fed beef on charcoal in a Josper oven.
Marbling: Top Choice | Prime.

FOR A START

Beef Tartare:
« classic with charred \\§
\Y
bread 750 Price per 100g. The weight of the dish depends on the
« with parmesan selected type of steak.
mousse 650
« dry-aged beef - Russia -
served with quail yolks 1200 Sl*afsm Alternative
» with black caviar 1500 -
) “Ribeye” 1200 “Machete™ 890 “Denver” 1790
Dry-aged Picanha N 4
SALADS “Hanger™ 790 “Picanha™ 510

Carpaccio 750 “New York™ 990

Panzanella with Baku tomatoes, halloumi
cheese and baguette 750

Beef Fillet Tataki
with black truffle and porcini
mushroom sauce 1500

“Filet Mignon™
2000 Dry aged

* % %

Caesar Salad with chicken or salmon 650

“Filet Mignon™ “Ribeye™ 1800
grass-fed beef 890

Avocado, Azerbaijani tomatoes “Bone-in
and fragrant shiso 750

“T-bone” 1500
“Dirty Joe™ Roast Beef with
Tonnato sauce 790

“Porterhouse™ 1600
“T-bone™ 1100

Ribeye™ 1600 “TomahawKk™ 1500

Bone Marrow ss0

Mixed Greens with mustard vinaigrette sso “Porterhouse™ 1200 “New York™ 1200 “Picanha™ 950

served with fresh herbs

Pulled Lamb with fresh herbs 950
Grilled Camembert sso
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“Ribeye™ 1100 Ribeye™ 5900

Salmon Ceviche Chicken with vegetables and dumplings aso
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“Filet Mignon™ 1800 “New York™ s900

Hearty Oxtail Soup served with bone —
marrow 550

with avocado

and kimchi sauce 1300

Tuna Carpaccio

with Kampot pepper SSSS55555555555>>>>>>>
and Olivada sso FISH

BURGERS

VEGETABLES’

Citrus Salmon Sweet Potato with chimichurri sso

Salmon Crudo
roasted on cedar wood 1300

raw salmon with citrus Broccoli with wasabi sauce 730
Ponzu dressing and grated

horseradish 1200

“Dry Aged™ with grape mustard 1200
Cauliflower 450

“CEQ™ classic burger 690

| Eggplant with kimchi sauce s30
ADD TO ANY DISH

Spoon of Oscietra
Caviar 1600
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Burrata with tomatoes and
pesto sauce 950

Black & Green Olives ss0

Wheat Tortillas Taco 750

= with pulled lamb, herbs
and spicy green pepper

» with chopped machete
steak and guacamole

Focaccia with parmesan
and olive oil 350

“Bread & Butter” chestnut
baguette and Josper
charred “Perle” bread with
butter 2s0

“Balibey™ with juicy lamb patty 750
“Mexican™ with guacamole 8so

“Umami” with truffle flavor 690

MEAT

“Surf &Turf” Filet Mignon with Lobster
oscietra caviar, black truffle
and Buerre Noisette 6500

“Beef Wellington™
tenderloin baked in puff pastry 1400

Rack of Lamb 690
Price per 100g

Kalbi Beef Ribs traditional Korean dish
with pickled cucumbers 1400

Whole Chicken with chicken jus
and rhubarb tart 9s0

Price per1g

Black truffle 190

SIDES

Potatoes of your choice:

fries or truffle fries with cheese,
wedges with herbs

or mashed potato 250

Vegetables 350
Spinach 4so

SAUCES
Cheddar 100
BBQ 150

Onion 100

Black Pepper 150
“Kobe™ 150

WOW whole grilled leek with
chimichurri sauce and hazelnuts sso

Green asparagus 1100

*Josper grilled

— all prices are in rubles —




