
MENU

.

95   
Egg Benedict with Salmon / Turkey Ham

50   
Fried Eggs / Omelet

90 

Fried Eggs with Vegetables
95   

Shakshuka
140 

(   
Dranik with Crab

130 
Draniki with Salmon and Green Mix

 

11   
mushrooms | bell pepper | spinach

20   
tomatoes | cheese

27   
marbled beef bacon | turkey ham

 

95   
Swedish Toast with Salmon

90   
Avo-toast

85 
 With Lightly Salted Salmon

80 
With Turkey Ham

35   
Almond

30   
Plain

100 

 Lazy Cottage Cheese Vareniki

110 / 90   
Vanilla Syrniki classic or with white chocolate sauce

100 
  

Airy Cottage Cheese Pudding
62   

Yogurt Strawberry & Raspberry

 

410   
Sturgeon

48   
Plain with Butter

85 
Lightly Salted Salmon with Cream Cheese

 

70 
Green Buckwheat 

60   
Oatmeal Gluten Free
60 
 Millet with Pumpkin

16 
 walnuts | dried fruits

16 
sour cream

40 / 20 
strained berries with sugar: raspberries, strawberries | wild strawberries

25   
fresh blueberries | strawberries

 
 

.
 

.
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410
Sturgeon Caviar

95
Swedish Toast with Salmon

150

Beef Tartar

90
Young Zucchini with Sour Cream

85
Eggplant & Stracciatella with Tomato Sauce

79
Muhammara with Perle Bread Toast

120
Big Green Salad

79
Lady Beetroot

120

Khabyurza

100
Greko Salad

85
Zucchini with Feta Cheese

79
Hummus with Baked Tomato

120 –
Bora-Bora

170
Crab, Avocado and Yuzu & Aioli

160 / 110
Olivier with quails / crab

100
Caesar

79

Borsch

75

Chicken Noodle Soup

79

Mushrooms

160
Gazpacho with Crab and Avocado

160 

 
Captain Barashek

160 

   
Afonya

100   
Chicken Quesadilla

180   

210   
Pappardelle with Crab in Bisque Sauce

90 

Carbonara

90   
Pelmeni with Beef and Chicken

90   
Vareniki with Cherry

95   
Tomato Risotto

–
35   

french fries, mashed potato
40 

35   
Japanese Akita Komachi Rice

40 

Grilled Vegetables

35   
Buckwheat with Onion

40   
Grilled Broccoli

35   
Quinoa with Herbs

85   
Wild Rice

40   
Bowl with a Mix of Green Salads

.

120 –
Ribeye Cross Wagyu

230
Filet Mignon

200

Beef Stroganoff with Mashed Potatoes

130 (
Big Beef

120

Homemade Turkey / Rabbit

250

Chicken Kiev

150

Pozharsky

120

Lemon Chicken

150

Schnitzel Milanese

140
Chicken with Rice and Green Curry

200

Black Cod

160 –

Turbot

250

Wellington with Salmon

150
Fried Rice with Seafood

200

Crab Cutlets

150

Salmon Poke
according to your choice:

with quinoa, wild rice or Japanese rice Akita Komachi

79
Crispy Baby Squid

130
Grilled Salmon
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BEVERAGES .

95 / 74   
Raspberry Watermelon

44 
Iced Tea Jasmine & Lychee

47 
Tropical Matcha

51 / 41 
Cardamom

55 / 43 
Mango & Passion Fruit

51 / 41 
Apple & Fir Tree & Lemon

59 / 47 (
Expensive

55   
El Niño

55 
La Niña

55 
Pineapple & Basil

62   
Strawberry & Raspberry

49 / 44 
Fresh Green

49   
Green Mix

49   
Tomato & Cilantro

48   
Apple, Orange, Grapefruit, Carrot, or Celery

64   
Pineapple or Watermelon

37 / 32   
Fillette 375 ml / 750 ml
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42 

Freshly Brewed Coffee
37 / 26 

Espresso
38 / 32 

Americano

45 / 40   
Cappuccino

49 / 44   
Latte

37   
Piccolo

42   
Flat White

44   
The Original

44   
Orange

51 / 42 
   

Latte Singapore
47   

Latte Halva

47   
Raf MOSS

47   
Matcha Latte

42   
Turmeric Latte

55 / 47   
Cocoa with Belgian Chocolate Ganache

44   
Espresso Tonic

32   
Iced Americano

42 / 47 
Bumble

55   
Raspberry Coffee

47 
Thai Coffee

45   
Glacé

45 / 47   
Matcha

42 / 49   
Classic

49 / 42   
Caramel

44   
Iced Raf

47 
Iced Raf MOSS

— ..

74   
Jasmine & Mango

74   
Ginger

58   
Mango & Passion Fruit

58 
 

Sea Buckthorn
74   

Raspberry
54 / 47 

  
Rosehip 

44 

Buckwheat
44   

Chamomile
44   

Herbal Collection

44   
Assam Black Tea

44   
Ilam Darjeeling Black Tea

44   
Dragon Well Green Tea

44   
Te Guan Yin Oolong

44   
Earl Grey

44   
Black Tea with Thyme

44 
Moli Lui Cha with Jasmine
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