Opysters with mignonette sauce
Steamed sturgeon stuffed with salmon mousse
Salmon stuffed with fish mousse with shrimp

Tiger prawns

Hot smoked sturgeon with lemon, olives and narsharab sauce
Salmon trio: Chef ambassador; Thai with chili, pepper and coriander; beetroot
with coriander
Roast beef with mustard sauce and pickled vegetables
Parma with ginger melon
Homemade jelly with buttercream and mustard

Cheese platter: Mozzarella, Brie, Goat cheese, Blue cheese, Parmesan

Kamchatka crab salad with salmon and red caviar
Canapes with red caviar on pancakes
Chicken liver pate with onion marmalade and brioche toasts
Olivier salad with quail egg
Herring under a fur coat
Mixed salad with tiger prawns, arugula and mango
Overseas caviar (eggplant) with coriander and pomegranate seeds
Eggplant roll with walnut dressing
Spinach pkhali
Pkhali with bell pepper



Fondue with tiger prawns, salmon, and crab bisque sauce

Thick-edged roast beef with demi-glace sauce with lingonberries
Three-layer fish pie with caviar sauce

Main course is served with grilled vegetables and potatoes Rate with mushrooms

Anna Pavlova with berries
Gluten-free chocolate Caprese cake with ginger
Mont Blanc pie
Cake with pistachios and raspberries
[talian Zuppa Inglese with dry red martini

Pyramid of classic profiteroles

Red, white, and sparkling wine
Soft drinks and mors

Tea and coffee

Adults (18 years and older) - 47000 rubles
Dinner menu, soft drinks, champagne, wine, entertainment, gifts

Seats by panoramic windows to Nevsky Prospect - 50,000 rubles

Teenagers (13 — 17 years old) - 33,000 rubles
Dinner menu, soft drinks, entertainment, gifts

Children (4 - 12 years old) - 10,000 rubles
Access to Kids Room, Kids buffet, soft drinks, animation program, gifts

Second child - 15% discount
Children under 4 years old — 50% discount



