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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 ₽

WINE PAIRING   12 500 ₽



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 ₽

COCKTAIL WITH   6 000 ₽
WINE PAIRING   8 500 ₽
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