
BREAKFAST 

HEALTHY WHOLE FOOD
Regular milk yogurt 1.5%� 350
Chia pudding with coconut milk and mango� 490 
Rice porridge with raisins on coconut milk� 490
Protein omelet with goat cheese and spinach� 560 
Avocado toast with Chevre cheese� 690

PORRIDGE
Oatmeal / millet / rice porridge� 460
*it is possible to cook with alternative milk
Millet porridge with pumpkin� 470
Buckwheat with parmesan and poached egg� 590

PANCAKES AND FRITTERS
Zucchini fritters with poached egg� 690
Draniki with sour cream and red caviar � 840
Pancakes with fresh berries � 590
Cottage cheese pancakes with sour cream and cherry sauce� 520
Pancakes  with sour cream / condensed milk / honey  / 3 pcs� 470
Pancakes with sour cream and red caviar / 2 pcs� 790

CROISSANTS
Croissant with orange jam and butter� 450 
Almond croissant � 560
Lemon croissant� 560
Chocolate croissant with cherries � 560
Kanele� 150

BREAKING BAD
Chicken broth with quail egg � 520
Viennese sausages with peas and mustard� 530
Shakshuka � 570
Rigatone with languid calf cheek� 820
Pancakes with veal� 890

 FROM 9:00 TILL 14:00 

    FRUITS AND BERRIES

Pear / 100 g� 190
Blueberries / 50 g� 390

Banana / 100 g� 190
Apple / 100 g� 190POACHED

Egg Benedict � 680
brioche, ham, hollandaise sauce, poached egg

Egg Atlantic � 890
brioche, lightly salted salmon, hollandaise sauce, poached egg
*raw product weight and price

DRINKS

COFFEE 
Ristretto / espresso / americano  / 20/45/120 ml �250
Double Espresso / 80 ml � 330
Cappuccino / 150 ml � 290
Flat White / 150 ml � 350

LATTE 200 ml 
Latte   � 310
Matcha Latte  � 340
Raf � 340
Hot chocolate with marshmallow / 400 ml � 370
Hot chocolate with cinnamon and chili / 400 ml �370

FRESH JUICE  200 ml

Orange / Apple / Carrot / Grapefruit  � 350

SMOOTHIE 300 ml

Strawberry - raspberry � 385
strawberry, peach, raspberry

Skier’s energy � 385
banana, avocado, spinach, honey

FOR KIDS
Milkshake / 300 ml� 300
strawberry / chocolate / vanilla
Hot chocolate with marshmallow / 200 ml� 320
Berry drink  / 200 ml� 250

FREAKSHAKES 500 ml

Chocolate swirl � 750
ice cream, chocolate, M&M, Oreo 
Marmalade waterfall � 750
ice cream, strawberry, skittles, Viennese waffle

TEA 500 ml

Kenya Black Tea / Earl Grey /�
Sencha / Jasmine /
Te Guanyin / Da Hong Pao / Khojicha� 420
Krasnopolyansky collection (with herbs)� 420
Ivan tea black / green / Buckwheat� 420

FRUIT TEA  600 ml

Sea Buckthorn Grape Tangerine� 590
Taiga collection� 590
Ginger with lemon� 590
Krasnopolyansky with raspberries� 590

KUSMI TEA (ORGANIC) 500 ml FRANCE  
French Cancan black tea with berries� 730 
 

SANDWICHES& BRUSCHETTAS
Sandwich with ham and cheese� 510
Roast beef sandwich� 530
Bruschetta with salmon and cucumber� 720
Bruschetta with parma and strawberries � 790

Prosecco Martini, Fiero Martini red wine, Martini Fiero, spices 

THIS MENU IS A PROMOTIONAL MATERIAL.
THE CONTROL MENU CAN BE FOUND IN CUSTOMER

INFORMATION BOARD

EGGS
Fried / Omelet / Scrambled from 3 eggs� 390
Add: 50 g
tomatoes*� 120 
mushrooms*� 150
mozzarella cheese� 200
spinach / bacon*� 250
avocado� 250
lightly salted salmon� 590



MAIN COURSE

DESSERTS

MEAT AND POULTRY 
Veal cheeks with mashed potatoes and demiglas sauce� 1090
Duck fillet with celery puree and blackcurrants� 1090
Milanese schnitzel with arabiata sauce and taleggio cheese � 1250
Beef stroganoff from veal in cream sauce� 1390
Bavet steak with pepper sauce� 1990

FISH AND SEAFOOD
Crabcake with mashed potatoes� 990
Cod back with pesto sauce and tomatoes� 1190
Mussels in sauce: blue cheese / white wine� 1120
Grilled sea bass fillet with tomatoes and new potatoes   � 1360
Salmon steak with fried spinach� 1890

SIDE DISHES
Mashed potatoes� 410
Truffle fries with parmesan � 420
Broccoli on the grill  � 460
Artichokes fried with rosemary� 790

BRUSHETTS 
Roast beef with sun - dried tomato� 710
Salmon with cucumber and sun-dried tomatoes  � 790
Tiger shrimp with guacamole and cherry tomatoes� 790

APPETIZERS 
Vitello Tonnato� 990
Italian olives� 560
Chicken liver pate with chicory and  brioche� 590
Burrata cheese with tomato and pesto sauce� 890
Beef tartare with focaccia� 960
Salmon tartare with guacamole and cucumber� 990
Fritto misto� 1090
Beef carpaccio with arugula and parmesan� 1090
Antipasti / 30 g :
mozzarella / gorgonzola� 220
salami / spianata / chorizo� 250
parmesan / Parma ham� 320/350
mortadella / bresaola� 300/350

SALADS
Crispy eggplants with tomato in asian sauce� 690
Caprese with mozzarella� 770
Salad with fried shrimp and arugula�  790
Green salad with spinach, blueberries and guacamole� 820
Caesar classic with chicken / with shrimp�  860/990

SOUPS
Chicken broth with noodles and quail egg  � 550
Okroshka on kvass / kefir � 590
Pumpkin cream soup with mozzarella� 640
Gazpacho with strachatella and strawberries� 690
Green cabbage soup with beef � 690

PIZZA
Margherita � 690
Four cheeses � 990
Pepperoni  � 1040
Shrimp and zucchini� 1090
Burrata and tomatoes � 1090
Parma ham and stracciatella � 1290

PASTA AND RISOTTO
Penne Arabiata� 590
Linguini Сarbonara � 770
Lasagna with veal and tomatoes� 880
Spaghetti Bolognese� 890
Fettuccine with shrimp in cream saucee � 890
Risotto with porcini mushrooms� 990
Pappardelle with salmon, broccoli and cream sauce� 990
Rigatoni with simmered veal cheek � 990
Casarechche with veal meatballs� 1090

CUISINE MENU
BREAKFAST FROM
9:00 AM - 14:00 PM

FOCACCIA
With rosemary � 460
With parmesan � 460
With truffle sauce� 460

HEALTHY LIFESTYLE    

Cow yogurt 1,5%� 350
Coconut milk chia pudding with mango� 490
Rice porridge  with raisin on coconut milk� 490
Protein omelet with goat cheese and spinach� 560
Avocado tost with chevre cheese� 690

PORRIDGE
Porridge oatmeal / millet / rice� 460
Millet porridge with pumpkin� 470
Buckwheat with parmesan and poached egg� 590

PANCAKES AND FRITTERS
Zucchini fritters with poached egg � 690
Draniki with sour cream and red caviar � 840
Fritters with fresh berries� 590
Syrniki with sour cream and cherry sauce � 520
Pancakes with sour cream / condensed milk / honey / 3 pieces� 470
Pancakes with sour cream and red caviar / 2 pieces� 790

EGGS
3 eggs scrambled / omelet / scrambled � 390

ADD:  / 50 G

tomato*� 120
mushrooms*� 150
mozzarella cheese� 200
avocado� 250
spinach / bacon� 250
lightly salted salmon� 590

POACHED 
Egg Benedict 
brioche, ham,  hollandaise sauce, poached egg�  680

Egg Atlantic
brioche, lightly salted salmon, hollandaise sauce, poached egg� 890
*Price and weight only for raw products specified

Classic tiramisu� 490
Medovik� 520
Anna Pavlova with raspberry� 690
Chocolate tart with pecans  � 890
Chipriani  � 650

NEW

NEW

Strawberry tartlet � 690
Pear pie  � 590
Chocolate croissant with cherry� 560
Almond croissant� 560
Lemon croissant  � 560

NEW

NEW

Biscotti cookie� 190
Kanele� 150
ICE-CREAM chocolate / plombir / strawberry� 220
SORBET lemon-lime / mango / raspberry / sorrel� 220
BERRIES blueberries / strawberries� 390/195

WI-F I :  LUCIANO FREE 

THIS  MENU IS  ONLY FOR ADVERT IS ING PURPOSES.  FOR THE  NUTRIT IONAL  MENU PLEASE   CHECK CONSUMER INFORMATION BOARD  SP ICY  D ISHES   VEGAN D ISHES  *WEIGTH ONLY FOR RAW PRODUCT SPECIF IED



VODKA  50 ml

Beluga Gold Line� 960 
Beluga Noble� 460  

� 460   
Grey Goose� 490 
Orthodox� 330  
Arkhangelskaya� 350
ONEGIN� 560 

TEQUILA 50 ml

Orendain Blanco� 590
Orendain Extra Reposado� 610
Espolon Blanco� 740
Espolon Reposado� 780

GIN 50 ml

Green Baboon� 550
Antidote London Dry� 650  
Bombay Bramble� 650   
Bombay Sapphire� 700 
Bosford � 800   
Bulldog� 910
Hendrick’s� 1700 

COGNAC 50 ml

Courvoisier VSOP� 1800 
Courvoisier XO� 4900
Merlet VS� 800
Merlet VSOP� 980
Remy Martin VSOP� 1250

WHISKEY 50 ml

Dewar’s White Label� 550 
Dewar’s 8 years old� 590  
Independence� 690   
Grant’s 3 years� 690 
Teeling Small Batch� 700
Teeling Single Malt� 1500
Tullamore Dew � 860  
Glenfiddich 12  years old� 1450  
Monkey Shoulder� 1500 

RUM 50 ml

Botafogo Blanco� 550
“Oakheart Original” Spiced Gold� 590
Barcelo Gran Anejo� 650
Plantation Original Dark� 690

BRANDY 50 ml

Matisse 3 years old� 490
Matisse 5 years old� 550  
Noe 3 years old� 550
Torres 5 years old� 570 

VERMOUTHS AND APERITIFS 50 ml

Martini Bianco / Fiero / Rosso / Extra Dry� 420
Martini Bitter / Ambrato / Rubino� 560
Aperol� 490
BELUGA NOBLE BOTANICALS PEAR & LINDEN� 490

LUCIANO TINCTURES 50 ml

Limoncello � 460
Raspberry Gin� 460
Currant� 460

COCKTAILS

STRONG

BITTERS AND LIQUORS 50 ml 

Jagermeister� 600
Cointreau� 690
Campari� 530
Fernet-Branca� 700
HUNTING BITTER HERBAL� 530
HUNTING BITTER BERRY� 530

ОNEGIN GOURME 50 ml

Chokeberry, pine nut, elder� 590 

PORT WINE / SHERRY 50 ml 

Fino sherry, Gonz lez Byass� 495
Porto Alegre Ruby � 690 
Maynard’s Tawny Porto 20 years old� 920 
Noe Pedro Ximenez 30 years old� 1620

AMARO 50 ml 

Amaro Montenegro� 660

GRAPPA 50 ml 

Nonino Tradizione� 630
Nonino Friulana� 750

Sicilian citrus 
orange, lemon, soda� 350/850

Fruits of the sun 
apple, feijoa, soda� 350/850

Mojito (non - alcohol) classic  
lime, peppermint, sod� 490/900

Spritz (non - alcohol) 
(non - alcohol) sparkling, soda, cordial tangerine 300 ml� 520

WATER 330/750 ml

 non-carbonated /carbonated 750 ml� 760
Tassai non-carbonated /carbonated  250/500 ml� 360/560

FIZZY DRINKS 200 ml

Rich Cola / Rich Cola without sugar / Rich Indian Tonic / 
Rich Bitter Lemon� 280

BEER 
KRONE BLANCHE BIERE 330/500 ml� 410/550
Baltika Helles 330/500 ml� 410/550

BOTTLED BEER
KRONE BLANCHE BIERE non- alcoholic 450 ml� 360
Corona Extra 330 ml� 600
Tsingtao 330 ml� 600
Estrella Damm 330 ml� 650  

DIGESTIFS

TEA 500 ml

Black Tea Kenya / Earl Grey / Sencha / Jasmine� 420
Tieguanyin / Da Hong Pao / Hojicha � 420
Krasnopolyanski collection � 420
Ivan-tea black / green / Buckwheat� 420

KUSMI TEA (ORGANC) 500 ml  FRANCE 

French Cancan black tea with berries� 730

COFFEE 
Ristretto / Espresso / Americano 20/45/120 ml� 250  
Double Espresso 80 ml� 330 
Cappuccino 150 ml� 290 
Flat White 150 ml� 350

LATTE 200 ml 
Latte� 310
Matcha Latte� 340
Hojicha Latte� 360 
Raf � 340

Cocoa with marshmallow / cinnamon and chili 400 ml  � 370 

FRUIT TEA 600 ml

Buckthorn Grape Tangerine   � 590
grape-fruit vanilla, buckthorn, tangerine

Taiga collection   � 590
cedar-spruce jam, krasnopolyanski tea

Ginger with lemon � 590
ginger, lemon cordial, black tea

Krasnopolyanski with  raspberry  � 590
krasnopolyanski tea, raspberry, peppermint, orange

BAR 

APERITIFS LIGTH

Peak 755� 710
Grey Goose vodka, gin, sparkling, pomegranate cordial  175ml

Aperol Spritz � 760
Aperol, sparkling, soda, orange  180 ml

Campari Spritz� 760
Campari, sparkling, soda, orange  180 ml

Beluga Botanicals Pear & Tonic� 760
Beluga Botanicals Pear & Linden, tonic, lemon  180 ml

Bosford Tonic� 760
gin Bosford, tonic 170 ml

Martini Fiero Tonic� 690
gastronomic complement when buying from 2 cocktails

SOUR BALANCED

Mojito� 580
rum, mint, lime, soda  200 ml

Whisky Sour � 660
Dewar’s White Label whiskey, peach, passion fruit, lemon  110 ml

Daiquiri� 710
rum, cordial lime&mango  100 ml

Margarita � 720
tequila, triple sec, yuzu, lime  110 ml

Rock Supreme� 750
gin, triple sec, lemon juice, syrup  100 ml

SEASONAL FRESHNESS
Bellini� 650
peach cordial, sparkling brut  150 ml

Rossini� 650
strawberry cordial, sparkling brut  150 ml

STRONG 

Boulevardier� 640
Campari, bourbon, Martini Fiero  75 ml

Old Fashion� 660
bourbon, angostura bitter, brown sugar, orange  60 ml

Negroni� 780
Campari, gin Bulldog, Martini Fiero  75 ml

CHILLED DRINKS* 300/1000 ml JUICES IL PRIMO 200 ml�

Orange / Apple / Cherry / Tomato / Peach� 300
Berry mors 200/1000 ml� 250/890

FRESH 200 ml

Orange / Grapefruit / Apple / Carrot� 350

ICE TEA 300 ml

Strawberry meadow
green tea with jasmine, strawberry cordial, lemon � 390

Currant orchard 
black tea, black currant, mint   � 390

EXCESSIVE  CONSUMPTION OF  ALCOHOL IS  HARMFUL TO YOUR HEALTH *VOLUME SPECIF IED  CONSIDERED WITH ICE THIS  MENU IS  ONLY FOR ADVERT IS ING PURPOSES.  FOR THE 
NUTRIT IONAL  MENU PLEASE  CHECK CONSUMER INFORMATION 
BOARD

LOYALTY PROGRAMME
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