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Welcome to the Selfie restaurant
Chef Anatoly Kazakov



TRUFFLE

Kombucha and truffle sandwich
Amber persimmon, dried Duck and black truffle
Sakhalin scallop, black chanterelles and chestnut soup
Raviollo with pumpkin and white truffle
Sweet veal with porcini mushrooms
Venison with roasted bone marrow, cloudberry and black truffle
Truffle ice cream and fried chocolate

Persimmon, vanilla panna cotta and white truffle

12 500°P

WINE PAIRING 12 500°

#SELFIEMOSCOW #WHITERABBITFAMILY



SELFIE SIGNATURE

Sakhalin scallop with honey glaze and tangerine
Cauliflower, sheep cheese and black truffle
Marinated trout in lingonberry, with sorrel and cucumber tartare
Lithuanian-style kalduny with porcini mushrooms
Crab and crayfish sauce
Cod, malt and sweet onion

Braised lamb shoulder with lingonberries

Sorrel, fermented baked milk and tarragon

White mushrooms and black chanterelles

8 500°P

COCKTAILWITH 6 000#°
WINE PAIRING 8 500 P

#SELFIEMOSCOW #WHITERABBITFAMILY
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SEAFOOD

MUrMaNSK SEa UIChIN / L PC . ittt ittt e ittt ettt et et ettt e et e e ta e aetaenaeaanns 550
Scallop with seaweed SAUCE / 100 g . ..ot ittt ittt it et et et et e e e ettt 650
L0110 V] U= G050 o Lo 890
King crab phalanx (it's served with sauce of your choiCe) . ........ciiiiiiiii ittt iiinnnns 2 900
MINI-SNACKS

Duck pate with madeira Jelly . ... e i e e et 450
Y000 2= o IR=T=1 1 o 1K=Tox F= 11 R 480
Persimmon with goat cheese and elderberryjelly ... i i e 540
White milk mushrooms with smoked sour cream and pickledonion ..............ccoviiiivnn... 520
Toast with Alyutor herring and pickled ONIONS ... ...ttt i e et e e e et 790
Lensky sturgeon with MOINay SAUCE . . ...ttt et et ettt et e et eeaaees 850

COLD STARTERS

Duck pate with foie gras and black truffle . ..... ... i et e 890
Cauliflower, black truffle and sheep’'s CheESEe ... v it i i e ettt a i iaenes 990
Tuna tartare with red currant and S€a Brape . .. ..o v ittt e 1290
Duck ham with persimmon, sweet mustard sauce and black truffle ......................... 1 350
Beef tartare with sauce of Poshekhonsky cheese ......... ... i, 1550
Lightly-salted trout in lingonberry sauce with cucumber tartare and spring sorrel ............. 1640
Roast beef from marble beef with coriander sauce ............cciiiiiiii it 1650
Foie gras terrine with dates and fried brioche ........ ... . . i i 1750
Sakhalin scallop with avocado and raspberries ........ouiiiiiin ittt e e iiae s 1790
SALADS

Avocado with tomatoes, quinoa, poached egg and parMesSan .........c.c.cuierirrinennrennennns 850
Crispy eggplants with tomatoes and OySter SAUCE ... ..o v vt ittt ie e 950
Fried chicken liver with spinach, oyster mushrooms and raspberry ............ ... 1250
Fried shrimps, persimmon and avoCado ...........iiiriit ettt it iae e iaeeanenns 1590
White milk mushrooms with smoked sour cream and young potatoes ....................... 1620
Kamchatka crab, avocado and fruit balSamic ... e et 2590

(ORH0)
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HOT STARTERS

Pike dumplings with smoked sour cream and pike caviar ............coviiiiiiiiininnennnn. 950
Cabbage rolls with morels and wild garlic ...t i e e 980
Kalduny with boletus in Lithuanian style ...........o i i e eaaa s 1250
Squid stuffed with shrimp with ONiON PIE . ...ttt i i et ittt 1250
Risotto with porcini mushrooms and poshekhonsky cheese ........... .. i, 1590
Ravioli with crab and Shrimps ... ... i i e e et e e et e s 1 850
Foie gras escalope with apple pie and sauternes sause. . ........c.coviiiiiir it iiinnnnnnn 1900
Octopus, lingonberry pesto and golden beetroot ....... ..ot 2 690
SOUPS

Green soup with sorrel, veal cheek and poached €88 ....... ..ot 890
Pumpkin cream soup with shrimps and sea buckthorn ...........cc it iie s 910
Fish soup with pike perch and burbot milt ........ ot i i et et 990
White mushroom soup With SOUr Cream . ... .. ittt i i i e et ittt et e e eeens 990
VEGETABLES

MaShed POTATOES . . ..ottt e e e e 650
Fried cauliflower and green CUITY .. ...ttt et et et et ettt eaa e eaaeeens 690
Yellow beet gratin with parmesan . .......... i i et et e 720
Baked young cabbage with Parmesan and trufflesauce ......... ..., 960
Potatoes with porcini mushrooms, sour cream, and green onionNs ...........ccveivennennnnn. 1150

#SELFIEMOSCOW #WHITERABBITFAMILY
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SHARING IS CARING 100¢

Lamb shoulder with young potatoesand adjika ...........ccoiiiiiiiiii it et iaeenn 1 050
Tomahawk steak from marbled beef with peppersauce ...........ccoiiiiiiiiiiiiiiinnnennn. 1200
Sterlet with caviar sauce and baked young potatoes ..........ccoiiiiiiiiiiiiiii it 1290
Chateaubriand steak with baked leek and hazelnut ....... ... .. ... i ... 2 100
Ribeye steak with roasted OnioN .. ... . i i i i e e et e et e e 2100
FISH

Volga pike perch with mashed potatoes and pickled onionse ............... ..., 1150
Crab cake with fried crayfisSh SAUCE ... ..ot e i et et i et eanes 1 850
Baked halibut with asparagus and Creamy PONZU .. ....ivtit ettt ittt iae e ia e eaaeens 1 890
Murmansk salmon with red orange, wild garlic and matelotesauce .......................... 1900
Black cod with sour spelt and tangerine . ...... ... e 2 170

MEAT AND POULTRY

Pozharsky cutlet with cucumber ketchup and mashed potatoes ........... .. ... it 950
Eggplant on coals stuffed with lamb and peppermint ........ ... . i, 1 600
Rostov duck with mandarin and Jerusalem artichoke . . ... it i i i e e it 1870
Veal cheek With red CUIrant . ... ... i e i i et et ettt e e e aaenn 1990
Venison tenderloin with dates and perigord sauce ............iiiiiiiiii ittt 2 370
Filet mignon with perigord sauce and yellow beet gratin .......... ... ..., 3900

#SELFIEMOSCOW #WHITERABBITFAMILY
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SWEET

Wagashi mochi «Borodinski bread». . ... e 650
MADEIRA VERDELHO MEDIUM DRY 10 Y.O. - JUSTINO'S 1600

Panna-cotta, sorrel, sour milk ice cream and tarragon Curd. . .........iiiiiii it 670
KABIR MOSCATO DI PANTELLERIA - DONNAFUGATA 1500

Persimmon with halva iCe Cream . ... ... i i i e i e e et et et ea e 720
PINEAU DES CHARENTES ELEVAGE OXIDATIF - FREDERIC BOURGOIN 1400

Abkhazian lemon tart with limoncello . ... i e e e 740
PETIT MANSENG AROMA - KRINITSA 1100

Basque cheesecake with strawberry iCe Cream ...ttt i i e i et et e et e i ieaeanns 750
ICEWINE LE GENERAL HIVER - GALITSKIY&GALITSKIY 1800

Chocolate fondant with tarragon and cacao iCe Cream ...........ooiiiiiiiiinnn i 770
BAROLO CHINATO - BORGOGNO 1500

White chocolate Paviova wWith raspberry . ... i i i e et et ettt e eeens 790

MOSCATO ROSA - USADBA DIVNOMORSKOE 1300

CHEF SOMMELIER SVETLANA DOBRYNIN CAREFULLY PICKED UP DIGESTIFS, WHICH PERFECTLY PAIRING WITH SELFIE' DESSERTS

BERRIES
1[0 T= 01T ¢ VA =T J= 600
= 1S o =T V=T 750

ICE CREAM AND ENTREMETS

Ice cream (vanilla / strawberry / baked milk / sweetened condensed milk / chocolate / halva) .. 350
Entremets (sea buckthorn / black curran) ........ ... e e et 350

#SELFIEMOSCOW #WHITERABBITFAMILY



