
MENU





A whole Kamchatka crab
boiled with herbs / baked

900 7 

Mussels
Vongole
white wine sauce / tomato sauce / grilled

660 7
660 7

A scallop in the shell
raw / grilled

600 7

A sea urchin
sauce

one piece / 400 7 

40 7

* AQUARIUM SEAFOOD / price per 100 gr /

* AQUARIUM OYSTERS

Mediterranean №1 one piece / 680 7

Mediterranean №2 one piece / 600 7

Solovyevskaya №2 one piece / 400 7

Wild Dalnevostochnaya
Hassan · Japanese · Solovyevskaya · Anivskaya

100 gr / 300 7   

sauce for oysters

croutons for oysters

80 7

120 7

* No discounts applied to the positions

Calamari 900 7 

Cuttlefish 1050 7 

Shrimps 1050 7

Scallop 1450 7

Octopus 2050 7

Kamchatka crab (a limb)
boiled / baked

1150 7

* GRILLED SEAFOOD / price per 100 gr /



Classic focaccia 300 7 

Garlic focaccia 300 7 

Parmesan focaccia 380 7 

Tomato focaccia 350 7 

Pizza Margherita
(tomato sauce, mozzarella, basil)

600 7

Savoury pizza
(tomato sauce, mozzarella, salami picante)

800 7 

Bavarian pizza
(sour cream, green onion, bacon, champignons, mozzarella, 
tomato sauce)

700 7 

Pizza «Mushroom Fantasy»
(white mushrooms, champignons, podosinovik, mozzarella, 
tomato sauce)

880 7

4 cheese pizza
(gorgonzola cheese, mozzarella, parmesan, cheddar)

950 7

Seafood pizza
(tomato sauce, seafood, mozzarella, arugula)

1500 7

«La Provincia» pizza
(smoked duck breast, chicken fillet, quail egg,  
tomato sauce, herbs)

1300 7

An assortment of pizzas
(La Provincia, Mushroom Fantasy, 4 cheese pizza, Bavarian pizza)

1200 7

Roman dough 100 7

PIZZA



Italian olivie 600 7 

Green salad 750 7 

Arugula with chicken liver 900 7 

Cesare salad 980 7 

Cesare salad with shrimps 1100 7

Caprese salad 950 7 

Arugula with shrimps 1050 7 

Duck fillet salad 980 7

Corn salad with oregano and 4 peppers baked tuna 850 7

Warm salad with quails 1150 7

Veal liver salad 980 7

Baked aubergine salad with vegetables 
and goat cheese bruschettas

850 7

Burrata cheese with tomatoes and red onion 1200 7

Mediterranean warm salad 1650 7

Sicilian octopus salad with tomatoes and broccoli 1800 7

Warm veal salad with tomatoes 1400 7

Homemade crab salad 1100 7

Salad with crabs and arugula 1500 7

Tomato and basil salad 950 7

Zucchini salad with mini squids and cottage cheese cream 850 7

SALADS



Green / black olives 500 7 

A cheese platter 1800 7 

Italian snack
(prosciutto, dried sausages, coppa)

1200 7 

Prosciutto «San Daniele» with melon 750 7 

Vitello Tonnato 1100 7

Chicken liver pate with croutons 700 7 

Marinated salmon with toasts 1450 7 

A fish platter
(tuna, eel, salmon)

2300 7

Oysters tartare 1600 7

Tuna tartare 900 7

Salmon-avocado tartare 1200 7

Beef tartare 980 7

Beef carpaccio with truffle sauce 1250 7

Seabass ceviche 1050 7

Salmon carpaccio 1150 7

Tuna carpaccio 850 7

Octopus carpaccio 1650 7

A carpaccio platter
(octopus, tuna, salmon)

1450 7

Sockeye salmon stroganina 650 7

Muksun stroganina 650 7

with tomatoes 400 7 

with marinated salmon 580 7 

with prosciutto de Parma 450 7 

with mozzarella and truffle oil 450 7 

with roast beef on ciabatta 450 7

with duck and camembert cheese 480 7 

BRUSCHETTE

COLD APPETIZERS



Courgette with tomatoes and pike caviar 800 7 

Fuagra with quail and pear in saffron 1700 7

Baked parmesan aubergine 850 7 

Baked camembert cheese with grapes 
and ciabatta toasts

1250 7 

Baked camembert cheese with truffles, 
sun-dried tomatoes and ciabatta toasts

1250 7 

COLD APPETIZERS

SOUPS

Vegetable soup «Minestrone» 500 7 

Smashing pumpkin soup with shrimps and pesto sauce 650 7 

Tomato soup 650 7 

Mushroom soup with homemade noodles 650 7 

Ukha with homemade bread croutons 900 7

Caciucco with seafood and garlic toasts 1450 7 

Oxtails boullion 1050 7

Lamb soup 800 7

Chicken noodles soup 500 7

HOMEMADE PASTA

with seafood 1750 7 

with white mushrooms 1100 7 

with vegetables and prosciutto 1100 7 

with truffle 1500 7 

with tomatoes 850 7

with crab 1500 7 

tomato / cream / white wine sauces

Pappardelle Fettuccine Telyatelle

Nero Telyatelle Taloloni Gluten-free spaghetti



Gluten-free penne with rabbit in pumpkin sauce 900 7 

Fusilli La Provincia with tiger prawns, 
spinach and cream sauce

1150 7 

Spaghetti Carbonara 750 7 

Spaghetti Bolognese 780 7

Penne 4 cheese 780 7 

Salmon penne with cream sauce 1400 7

Black spaghetti with crab and cream sauce 1700 7

Meat lasagna 850 7

Veal ravioli in cream sauce 1100 7 

Black ravioli with seabass and king prawns 1200 7 

Lemon risotto with crab 1400 7 

Scallop ravioli with white mushrooms 1100 7 

«La Provincia» risotto with deer filet 
and podosinovik mushrooms

1100 7 

Risotto with cuttlefish ink 950 7 

«Sea breeze» risotto with seafood 1350 7

Mushroom risotto 800 7

PASTA

RAVIOLI

RISOTTI

* AQUARIUM SEAFOOD / price per 100 gr /

Plaice 400 7 

Farm seabass 600 7 

Wild seabass 800 7 



FISH MAIN COURSES

MEAT MAIN COURSES

Homemade plaice with white wine sauce 1100 7 

Paltus fillet with wild rice and spinach 1650 7 

Grilled salmon with vegetables 1800 7 

Mediterranean grilled dorado fillet 1100 7 

Tuna fillet with vegetable julienne 1250 7

Mediterranean cutlets «Atlantico» with crab, 
scallop and salmon

1550 7

Fish cutlets «Caciucco» 1100 7

Stake «Machete» with spelt and mushrooms 1350 7 

Burger with marble beef cutlet and potato bun 1300 7 

Mini veal cutlets stuffed with calf brains 
and young potatoes

1050 7 

Lamb tenderloin with raspberry sauce 1950 7

Wild boar cutlet 1300 7

Veal tenderloin medallions with polenta 1550 7

Wild boar cutlet 1700 7

Veal tenderloin medallions with polenta 2200 7

Lambs tongues with mashed potatoes 1350 7

Livoriyski veal liver 950 7

Original marble beef steak 1050 7



Chicken cutlet with baked potatoes 900 7 

A homemade whole duck baked with oranges 
(a shared dish)
1/2 duck

3500 7

2000 7 

Farm chicken with mimi potatoes and truffle oil 1200 7 

* Tibon Prime 1280 7 

* Rib-eye Prime 1280 7 

* No discounts applied to the positions

Pesto 350 7 

Spicy tomato 300 7 

Tartar 300 7 

Mushroom 300 7 

Adjika 300 7

Fries 300 7 

Mixed lettuce 500 7 

Boiled rice 300 7 

Homemade potatoes 300 7 

Grilled polenta 400 7

Grilled vegetables 600 7

Mashed potatoes 350 7

Wild rice 450 7

Avocado with tomatoes 650 7

Spinach 450 7

STEAK DRY AGE / price per 100 gr /

POULTRY DISHES

SIDE DISHES

SAUCES



POULTRY DISHES

Blueberries fondant 650 7 

Tiramisu with coffee foam 550 7 

Vanilla panna cotta with berries 500 7 

Homemade medovik 600 7 

Profiteroles with vanilla cream and caramel sauce 450 7

Mille-feuille with raspberry 800 7

A tart with berries 600 7

Anna Pavlova with berries 650 7

Homemade “Napoleon” 600 7

Blueberry pie 500 7

Tropical cheesecake 600 7

Mousse with mango and cashews (vegan) 650 7

Toscana biscuits cantucci 260 7

Homemade ice cream 
(vanilla / chocolate / strawberry / pistachio / plombir)

200 7

Homemade sorbet 
(raspberry with ginger / exotic / lemon and lime / mango)

200 7

A fruit salad 750 7

A fruit plate 2100 7





BAR



1/50 ml Campari Bitter 600 7 

1/100 ml Chinzano Biamco / Rosso / Extra Dry 600 7 

1/100 ml CHinzano 1757 950 7 

1/50 ml Aperol 550 7

1/50 ml Reyka Small Batch 1100 7

1/50 ml Baikal 300 7 

1/50 ml Baikal Ice 350 7

1/50 ml Nerpa 500 7

1/50 ml Beluga Gold Line 900 7

1/50 ml Beluga Noble 550 7

1/50 ml Onegin 500 7

1/50 ml Belaya Berezka Zolotaya 350 7

1/50 ml Belaya Berezka 300 7

1/50 ml Il Moscato di Nonino 1100 7 

1/50 ml Roccanivo 2007 Berta 2650 7

1/50 ml Candolini Bianca 950 7

1/50 ml Nonino Rizerva Antica Cuvee 1350 7

1/50 ml Contina Privata Boccino 8 y.o 2150 7

APERITIFS

VERMOUTH

VODKA

GRAPPA



1/50 ml Passagem Toni 10 y.o 700 7 

1/50 ml Passagem Rubi Reserve 500 7

1/50 ml Valdespino Manzanilla Deliciosa 550 7

1/50 ml Valdespino Cream Isabella 580 7

1/50 ml Valdespino Oloroso Solera 1050 7

1/50 ml Brugal Añejo 600 7 

1/50 ml Brugal Extra Viejo 750 7

1/50 ml Brugal Añejo 600 7 

1/50 ml Barcelo Imperial 800 7

1/50 ml Captain Morgan 650 7

1/50 ml Havan Club Selección de Maestros 1450 7

1/50 ml Angostura 12 y.o 1400 7

1/50 ml Appleton Estate 12 y.o 1350 7

PORT WINE

JEREZ

JEREZ

1/50 ml Bombay Sapphire 800 7

1/50 ml Beefeater 600 7

1/50 ml Beefeater Pink 600 7

1/50 ml Mankey 47 1800 7

1/50 ml Gordons 750 7

1/50 ml Bulldog 1050 7

1/50 ml Ian the Second 700 7

1/50 ml Cruxand RSA 1250 7

GIN



1/50 ml Patron Repasado 1600 7 

1/50 ml Patron Silver 1300 7

1/50 ml Olmeca 650 / 750 7

1/50 ml Olmeca Alto Plato 950 7

1/50 ml Jose Cuervo Tradicional Reposado 1400 7

1/50 ml Leyenda de Milagro Silver 770 7

1/50 ml Roger Groult 8 y.o 1550 7 

1/50 ml Christian Drouin XO 2150 7

TEQUILA AGAVE BLUE

CALVADOS

1/50 ml Courvoisier VS 1100 7 

1/50 ml Courvoisier VSOP 1350 7

1/50 ml Courvoisier XO 3500 7

1/50 ml Camus VS Elegance 950 7

1/50 ml Bache-Gabrielson VS 1250 7

1/50 ml Bache-Gabrielson VSOP 2000 7

1/50 ml 1Bache-Gabrielson XO 3600 7

1/50 ml Camus VSOP Elegance 1350 7

1/50 ml 1Camus XO Elegance 3500 7

1/50 ml Martell VS 900 7

1/50 ml Martell VSOP 1250 7

1/50 ml Martell XO 3400 7

1/50 ml Hennesy VSOP 1450 7

1/50 ml Hennesy XO 3300 7

1/50 ml Brandy Torres 15 Reserva Privada 850 7

1/50 ml Ararat Nairi 20 y.o 1100 7

BRANDY



1/50 ml Passport Scotch 550 7 

1/50 ml The Famous Grouse 550 7

1/50 ml Johnnie Walker Black Label 1250 7

1/50 ml Johnnie Walker Green Label 2000 7

1/50 ml Chivas Regal 12 y.o 1050 7

1/50 ml Chivas Regal 15 y.o 1300 7

1/50 ml Chivas Regal 18 y.o 1600 7

1/50 ml Royal Salute 21 y.o 4100 7

1/50 ml Ballantine’s 650 7

1/50 ml Ballantine’s Bourbon Finish 700 7

1/50 ml Money Shoulder 950 7

SCOTCH

1/50 ml The Macallan 12 y.o 1900 7 

1/50 ml The Macallan 18 y.o 4200 7

1/50 ml The Macallan 21 y.o 6100 7

1/50 ml Glenfiddich 12 y.o 1700 7

1/50 ml Glenfiddich 15 y.o 2100 7

1/50 ml Glenfiddich 18 y.o 2800 7

1/50 ml Highland Park 12 y.o 2300 7

1/50 ml The Glenlivet 12 y.o 1300 7

1/50 ml The Glenlivet 15 y.o 1650 7

1/50 ml The Singleton 12 y.o 1600 7

1/50 ml The Singleton 15 y.o 2800 7

1/50 ml Auchentoshan American Oak 750 7

1/50 ml Auchentoshan 12 y.o 1300 7

SINGLE MALT WHISKY



1/50 ml Bushmills Black Bush 1150 7

1/50 ml Bushmills Single Molt 10 y.o 1650 7

1/50 ml Proper Twelve 800 7 

1/50 ml Jameson 700 7

1/50 ml Jameson Coffee 700 7

1/50 ml Jameson Black Barrel 950 7

1/50 ml Jameson 18 y.o 1600 7

1/50 ml Jack Daniel’s 950 7

1/50 ml Gentleman Jack Rare Tennessee 1200 7

1/50 ml Wild Turkey 81/101 950 / 1050 7

1/50 ml Jim Beam Double Oak 600 7 

1/50 ml Jim Beam Black 600 7

1/50 ml Jim Beam 500 7

AMERICAN WHISKY

1/50 ml Kavalan Concertmaster Sherry Finish 
(Taiwan, single malt)

1900 7

1/50 ml Tenjaku (Japan blended) 750 7

WHISKY OF THE WORLD

IRELAND WHISKY



1/50 ml Beluga Hunting 550 7 

1/50 ml Cynar 650 7

1/50 ml Becherovka 600 7

1/50 ml Bols 700 7

1/50 ml Midori 650 7

1/50 ml Baileys 700 7

1/50 ml Cointreau 700 7

1/50 ml Kahlua 750 7

1/50 ml Malibu 700 7

1/50 ml Amaretto 700 7

1/50 ml Grand Marnier Cordon Rouge 1050 7

1/50 мл Sambuca 650 7

1/50 мл Solerno Blood Orange 950 7

1/50 ml Amaro Montenegro 850 7 

1/50 ml Jagermeister 750 7

1/50 ml Limoncello 350 7

1/50 ml Fernet Branca 1000 7

1/50 ml Branca Menta 1000 7

1/50 ml Absent 750 7

LIQUOR

DIGESTIFS

Stella Artois 0,5 l (bottle) 550 7 

Hoegaarden 0,44 l (bottle) 600 7

Corona Extra 0,33 l (bottle) 550 7

Leffe Brune темное, 0,33 l (bottle)  600 7

Draft beer 0,33 / 0,5 l 400 / 580 7

BEER



Aperol Spritz 900 7

Campari Negroni 800 7

Campari Tonic 800 7

Americano 880 7

Kir Royal 900 7

Mojito / Berry Mojito 800 / 850 7

Pina Colada 800 7

Margarita/Strawberry Margarita 750 / 900 7

Cuba Libre 650 7

Long Island 850 7

Otvertka 450 7

B-52 600 7

Sangria 0,5 / 1 l 900 / 1700 7

Mulled wine 650 7

250 ml Milkshake (vanilla / strawberry / chocolate) 400 7 

250 ml Colada Libre 
(coconut cream, pineapple juice)

400 7 

250 ml Banana Shake Cream 
(banana, ice cream, syrup, milk)

400 7 

250 ml Venice 
(orange, limon juice, grenadine)

400 7 

250 ml Sindela 
(orange juice, pineapple juice, limon juice)

400 7 

250 ml Mojito / berry mojito 450 7 

COCKTAILS

Mulled wine 300 7 

Morocco tea 350 7

Flower punch 350 7

HOT NON-ALCOHOLIC COCKTAILS

NON-ALCOHOLIC COCKTAILS



Red Bull 450 7 

Coca-cola, Coca-cola Zero, Sprite, 
Fanta, Tonic

340 7

300 / 750 ml Homemade lemonade 
pear / chamomile / passion fruit with basil / 
grapefruit with rosemary / cucumber with basil

400/ 850 7

290 / 750 ml Homemade lemonade 
mango with passion fruit

650/ 1750 7

290 / 1000 ml Cranberry mors 200 / 700 7

330 / 750 ml A legend of Baikal (gas / still) 350 / 600 7 

250 / 530 ml A pearl of Baikal (still) 350 / 500 7 

250 / 530 ml Baikal Reserve (gas) 350 / 500 7 

330 / 750 ml San Bernardo (gas / still) 550 / 950 7 

AQUA MINEREALE

NON-ALCOHOLIC BEVERAGES

FRESH JUICE

100 ml Apple, carrot, orange 200 7 

100 ml Lemon 225 7

100 ml Cucumber 200 7

100 ml Grapes 250 7

100 ml Pineapple 500 7

100 ml Grapefruit 225 7

200 ml ZUEGG / Apple, orange, cherry, pineapple, 
tomato, pear, blueberry, apricot

320 7 

JUICE



30 ml Italian ristretto 200 7 

50 ml Espesso 200 7

50 ml Espresso (without caffeine) 400 7

130 ml Americano 230 7

100 ml Double espresso 400 7

150 ml Capuccino 320 7

200 ml Latte 350 7

150 ml Matcha capuccino 350 7

200 ml Matcha latte 350 7

150 ml Latte “Blue lagoon” 550 7

200 ml Glacé 300 7

70 ml Shakerato 300 7

150 ml Ireland coffee 450 7

30 ml Syrops 100 7

50 ml Vegetable milk (almond, soy, coconut) 100 7

Ceylon pekoe 450 7 

Keemun 600 7

Black tea with Sagan dali 600 7

Earl Grey 500 7

Misty mountain 500 7 

Jasmine pearl 600 7

Puer 7 y.o 700 7 

COFFEE

BLACK TEA

PU’ER

GREEN TEA



OOLONG

SIGNATURE TEA

Milk oolong 650 7 

Ginseng oolong 650 7

Tieguanyin 650 7

Da Hong Pao 650 7

Currant with lingonberry leaves 500 7 

Buckwheat tea (ku qiáo chá) 500 7

Masala 500 7

Berry tea 600 7

Russian traditions 350 7 

Ivan-chai 350 7

Chamomile 350 7

Thyme 100 7 

Peppermint 100 7 

Altai ziziphora 100 7 

Linden 100 7 

Chamomile 100 7 

HERBAL TEA

TEA ADDITIVES




