
MUSHROOMS RESTAURANT IS RECOMMENDED 
BY THE MICHELIN GUIDE, MOSCOW 2022

*  We recommend ordering Campari Tonic 

If you got any kind of allergy, please, let us know when ordering
This  menu  is only for advertising purposes The control menu you can found at the administration.

HOT DISHES

DESSERTS

SPECIAL FOR TEA
Truffle with chocolate and white mushroom� 200

ICE-CREAM  
Truffle / vanilla/ chocolate / white mushrooms � 220

SORBET

Lime / strawberry� 220

JAM

Strawberry / white cherry / cherry /cones� 250 
Horn of plenty � 350

COLD AND HOT SNACKS
Duck pate with black chanterelles marmelade� 820
Stracciatella with strawberries and lavender honey� 850
Wood fungus with crispy eggplants� 890
Zucchini flowers with mushrooms and cheese� 990
Vitello Tonnato� 990
Baked camember with lingonberries and black truffle � 1 090 
Veal tartare with flatbread and truffle sauce � 1 090
Salmon tartare with avocado and marinated onion� 1 190
Dorado ceviche with red orange and tomatoes� 1 290
Cheese assorted: 
camembert, gorgonzola, parmesan, goat cheese with ash, talleggio� 1 290

BRUSCHETTS
Bruschetta with mortadella and strachatella� 890
Bruschetta with chanterelles and soft cheese� 910
Bruschetta with smoked eel and strachatella� 910

Truffle «Medovik» with honey crumb� 790
Sour cream with strawberries and pecan nuts � 690
Pavlova with cherry� 660
Chocolate fondant with ice cream and chanterelle chips� 680
Tiramisu� 690
White mushrooms ice cream 
with exidia black chanterelles� 560

SALADS
Crispy shiitake with fresh herbs and sesame chips� 860
Greek salad with artisan cheese and pumpkin seeds� 980
Grilled chicken with spinach, сouscous and tomatoes� 1 050
Shrimp with avocado, green apple, and strawberries*� 1 150
Baked octopus with warm potatoes and yellow boletuses� 1 720

SOUPS
Chicken soup with homemade noodles� 650
Sorrel cabbage soup with enoki mushrooms� 790
Tom yum with shrimp and wood fungus� 850
Cream soup from forest mushrooms� 890
Gazpacho with stracciatella� 890
Okroshka with pastrami on kvass / kefir� 910

PIZZA
Focaccia Pizza with rosemary / sun-dried tomatoes� 280/550
Margherita� 780
With pear and gorgonzola� 990
With 4th kind of the cheesee � 1 050
With truffle sausage� 1 050
With mortadella, stracciatella di bufala and black truffle � 1 250
With chanterelles, morels, and button mushrooms� 1 250

BREAD  AND BUTTER� 180

After paying at the restaurant, you should be given a cash receipt! If you were not given the receipt, we’ll return your money! 
You can check the receipt, using QR code by the application  Federal Tax Service of Russia called «Check the bill». 

-20%
OFF FOR MEAL ON 

WEEKDAYS FROM 12 -16 PM

Salmon fillet (100 g)� 1 090
Rib eye steak (100 g)� 1 440
Octopus (100 g)� 1 650

GRILL

*Daily discount of 20% does not apply to these dishes

FISH AND SEAFOOD
Crab cake with poached egg and avocado� 1 350
Black cod, morels, and green peas� 1 450
Sea bass with vegetable caponata� 1 820
Octopus with baked potatoes and chimichurri sauce� 2 200

MEAT AND POULTRY
Turkey cutlets with mashed potatoes and fried mushrooms� 890
Marbled beef burger with forest mushrooms / wrapped in leaves� 1 090
Duck breast with chanterelles and cherries� 1 240
Artisan baby goat with with orzotto and oyster mushrooms� 1 250
Veal cheek with farro and cowberry� 1 290

VEGETABLES AND CEREALS
Mashed potatoes� 420
Black rice� 450
Truffled french fries with parmesan� 490
Cauliflower with parmesan mousse� 710
Fried potatoes with chanterelles� 890

RAVIOLI, PASTA AND RISOTTO
Ravioli with burrata and black truffle� 790
Spaghetti al Pomodoro / with shrimp� 820 / 1 180
Tagliolini with chanterelles and parmesan mousse� 1 090
Cacio e pepe spaghetti with morels � 1 120
Lasagna veal with russula and parmesan� 1 150
Risotto with chanterelles� 1 290
Risotto with shrimps and crab’s sauce� 1 280

LOYALTY 
PROGRAMME

CPFC

CHANTERELLES 
Bruschetta with chanterelles and soft cheese� 910
Salad with chanterelles, quinoa and tomatoes� 910
Calzone with chanterelles� 990
Tagliolini with chanterelles and parmesan mousse� 1 090
Duck breast with chanterelles and cherries� 1 240
Pizza with chanterelles, oyster mushrooms and button mushrooms� 1 250
Fried chanterelles 100 g� 1 100



FIERO MANHATTAN   890
Martini Fiero, whiskey, liquor Cherry Brandy, Angostura Bitters, freeze-dried pitahaya

OBLIVION   890
Vodka Beluga Botanicals Pear and Linden, rosemary - lemon gin, cordial pear 

BELUGA NOBLE ESPRESSO   890
Beluga WRF, coffee liqueur, espresso, red wine

BULLDOG TONIC   890
Gin Bulldog, tonic, lime

SUPREME SPRITZ   890 
Bombay Bramble infused with hibiscus, concentrated grenadine juice, sparkling wine

APEROL SPRITZ   990
Aperol, sparkling wine, soda, orange

SARTI SPRITZ   990
Sarti Rosa, sparkling wine, soda, orange

CAMPARI SPRITZ   990
Sarti, sparkling wine, soda, lime

BELUGA BOTANICALS PEAR & TONIC   990
Beluga Botanicals Pear and Lipa, tonic

BELUGA BOTANICALS ROSE & TONIC   990
Beluga Botanicals Rose and Lime, tonic, лайм

BELUGA BOTANICALS CUCUMBER & TONIC   990
Beluga Botanicals Cucumber and Mint, tonic, лайм

NEGRONI SBAGLIATO   990
Campari, red vermouth, Sparkling wine, orange

ROSSINI   890
Strawberry, sparkling wine

BELLINI   890
Fig peach, sparkling wine

NON-ALCOHOLIC COCKTAILS 
NEGRONI   790
Gin a/f, tiger vermouth, bitter rosso italiano a/f, orange zest

SPRITZ   790
Italian Spritz a/f, sparkling a/f, sparkling water, orange

HUGO   790
Elderberry syrup, a/f sparkling, lime, mint

FRESH
Carrot / Apple� 420
Orange / Grapefruit� 420
Pineapple� 720
Celery� 480

JUICE IL PRIMO
Orange / Apple / Cherry / Tomato� 450

WATER
 carbonated / non-carbonated� 750 ml  670

Tassay carbonated / non-carbonated� 250 ml  350

FIZZY DRINKS
Rich Cola / Cola zero sugar� 330 ml  490
Rich Cola - Original� 330 ml  550
Rich Indian tonic / Rich Bitter Lemon� 330 ml  490

TEA
Assam / Earl grey / Chamomile� 500
Jasmine / Herbal tea� 500
Sencha / Buckwheat Tea� 500
Ivan tea  black / Ivan tea green with flowers� 500
Da Hong Pao / Tieguanyin� 650
Bai Hao Bon (white tea)� 650
Cannabis tea / Princess� 1 000

ORGANIC MATCHA LATTE� 650

CALVADOS 50 ml
Marquis de Montdidier VSOP� 1 300
Marquis d’Aguesseau XO 12� 2 500

GRAPPA, AKVAVITS
AND GRAPE DISTILLATES 50 мл
Rakija Dunja (Serbia)� 500
Tradizione Nonino (Italy)� 780
Riserva Altogrado Mazzetti 3.0 (Italy)� 790
Moscato di Nonino (Italy)� 990
Grappa Di Barolo (Italy)� 1 800
Altesino Brunello di Montalcino� 2 000
2001 Ex-Sherry Barrique,  
Bepi Tosolini (Italy)� 2 700

GIN 50 ml
Bulldog� 690
Hendrick’s Lunar� 1 700
Bombay Sapphire� 690
Bombay Bramble� 790
Ginster London Dry� 400
Green Baboon� 400
Hoppers Lavender & Thyme� 450
Bosford� 550
Etsu Double Yuzu� 1 500
Bobby’s Schiedam� 1 200

WHISKEY 50 ml

TENNESSEE WHISKEY
Jack Daniel’s Old №7� 990

SINGLE MALT WHISKY
Kemlya Sicilian Marsala� 3 200
Macallan 12 Years Old, Triple Cask� 2 900
Glenfiddich 12 Years Old� 2 100
Glenlivet 12 Years Old� 1 500
Glenlivet 15 Years Old� 1 900

BLENDED WHISKEY
Chivas Regal 12 Years Old� 1 500
Chivas Regal 18 Years Old� 2 100
Richard Chancellor Double Blended� 900
Dewar`s White Label� 790
Dewar`s 8 Years Old� 890
Dewar`s 15 Years Old� 1 200

MALT WHISKY
Monkey Shoulder� 1 500

ISLAY
Smokey Joe� 1 700

AMERICAN
Jack Daniels� 990
Jim Beam� 850
Maker’s Mark� 1 400

IRISH
Jameson � 900
Teeling Small Batch � 860
Teeling Single Malt  � 1 200

MEXICAN
Abasolo � 1 300

COGNAC 50 ml
Courvoisier VS/VSOP� 1 400 / 1 800
Bisquit & Dubouche VS / VSOP� 1 500 / 1 900
Remy Martin VSOP/ XO� 2 200 / 5 000

TEQUILA 50 ml
100% AGAVE
Espolon Blanco� 850
Espolon Reposado� 890
Los Tres Tonos Anejo� 1 500
Pacific & Lime Blanco � 950

MESCAL 50 ml
Noble Coyote Espadin-Tobala� 1 750

RUM 50 ml
Angostura Reserva� 750
Zacapa 23 Solera� 2 300
Oakheart Original Spiced Gold� 690
Matusalem Solera 7 Years Old� 790
Barcelo Imperial Onyx� 950

DIGESTIFS 50 ml
Angelus Cardenal Mendoza 15 Years Old� 1 200
Jagermeister� 750
Averna Amaro� 700
Fernet-Branca / Branca Menta� 770
Cynar� 750

LIQUORS 50 ml
Cointreau� 590
Baileys� 690
Limoncello� 590
Kahlua� 550
Licor 43 / Orochata� 550
Liquors in assortment� 550

SPARKLING WINES
Martini Prosecco D.O.C. �  187 ml 1 700
Martini Asti D.O.C.G�  187 ml 1 700

SIGNATURE COCKTAILS AND CLASSICS

BOTTLED BEER
Kronenbourg Blanc (unfiltered) � 450 ml 690
Krone Blanche Biere Unfiltered� 450 ml 690
Gorkovskaya Brewery 
City of Sunsets Cherry Ale� 440 ml 690
Einsiedler Schwarzbier� 500 ml 690
Corona Extra� 355 ml 850

APERITIFS 50 ml
Campari� 550
Aperol� 490
Beluga Noble Botanicals pear and linden � 690
Beluga Noble Botanicals rose and lime � 690
Beluga Noble Botanicals 
cucumber and peppermint � 690

BITTERS 50 ml
Hunting Bitter Herbal� 690 
Hunting Bitter Berry� 690
Martini Riserva Bitter� 470

VERMOUTH 100 ml
Martini Fiero� 650
Martini Riserva Ambrato� 850
Martini Riserva Rubino� 850
Martini extra dry / Rosso / Bianco � 650

WARMING TEA
Currant infusion� 650
Buckthorn, ginger, sage� 650
Passionfruit sauce, cranberry, thyme� 650

MASHROOMS SOUR   890
Hunting Bitter Herbal, gin, egg white

MASHROOM BLOODY MARY   890
NERPA DEEP&ICE vodka infused with smoked white mushrooms and chili pep-
per,tomato juice, fennel, Tabasco sauce,Worcestershire sauce 

AMANITA GIMLET   890
Green baboon, elder liquor,elder liquor, honey aloe

BACK TO BLACK   990
Campari, cognac infused with smoked prune, porto Alegre Ruby

MARTINI RISERVA NEGRONI   990
Martini Bitter, Martini Rosso, Bombay Sapphire gin, orange

LYTCHka   990
Tequila Blanco, lychee Liqueur, sugar syrup, fresh lemon juice, litchee foam

SUNSET   890
Gin Green Baboon Citrus, creme de cassis, passionfruit puree, fresh lemon juice

APPLE STRUDEL   890
BACARDI Spiced rum, Green Apple syrup, cinnamon syrup, 
fresh lemon juice, egg white

PENICILLIN   990
Teeling Small Batch whiskey, fresh lemon juice, ginger fresh, 
honey syrup, Smokey Joe whisky

TOXINE   890
ONEGIN vodka with kaffir lime, peach liqueur, calamansi puree, 
lemongrass syrup, popping sugar

MARTINI FIERO & TONIC   960
Martini Fiero and Tonic, orange
*When ordering a cocktail - amuse bouche

MARTINI RISERVA AMBRATO AND TONIC   890
Martini Riserva Ambrato vermouth, tonica, lime

GREEN SNAKE   890
Orthodox vodka, liquor Pumpkin, pear puree, 
fresh lemon juice, sugar syrup, gorgonzola cheese

DORBLU COLLADA   890
White rum infused with dorblu, cordial pineapple - chamomile, coconut syrup

MOSCOW MULE   890
Vodka Beluga WRF, ginger fresh, Ginger ale, fresh lemon juice, honey syrup

PINK SOUL   890
Niki Pure vodka, coconut cream, strawberry syrup,  
strawberry, freeze-dried strawberries

FRESCO FUNNY   890
Onegin Gourmet Grapefruit, tequila, lemon juice, basil, egg white

RUSSIAN VODKA 50 ml
Beluga WRF� 690
Beluga Gold Line� 1 200
Nerpa Deep & Ice� 560
Orthodox� 420
Niki Pure� 860
Chisti Rosi Organic� 850
ONEGIN� 690

IMPORTED VODKA 50 ml
Grey Goose� 860

FORTIFIED WINE 50 ml

PORTO
Barros Tawny Porto� 550
Alegre Ruby� 550
Valdouro Rose Porto� 580
Graham’s Extra Dry White Port� 790
Maynard’s Tawny Porto 10 years old� 990
Quinta da Gaivosa Porto Vintage, 2020� 1 500 
Graham’s First Flight Colheita 2003� 2 200
SHERRY
Tio Pepe Fino, Gonzalez Byass� 690
«Duquesa» Pedro Ximenez, 
Sanchez Romat� 990
Amontillado NPU Special Reserves,  
Sanchez Romate� 890

RUSSIAN DISTILLATES 50 ml
Samogray Birch/Rye/Apple� 680
Samogray Apricot semi-sweet� 680

LIQUEURS
Black currant / Dried apricot / Grapefruit / 
Chokeberry / Cherry� 590

APERITIF COCKTAILS

KVASS / HOME-MADE MORSE 
Kvass Alive� 200 ml / 1000 ml 210 / 950
Cranberry / chokeberry� 200 ml / 1000 ml 210 / 950
Cranberry� 200 ml / 1000 ml 210 / 950

COFFEE
Esspresso / Americano� 290
Cappuccino / Latte� 350
Grand cappuccino� 400
Truffle coffee� 400
RAF COFFEE (vanilla, caramel, 
maple, almond) � 450
Flat white coffee� 400
LACTOSE-FREE / ALMOND / COCONUT MILK
Cappuccino / Latte� 450
Flat white coffee� 450
COCOA 
with dark, milk 
or white chocolate at your choice� 470
with lactose free, almond or coconut milk� 590

LEMONADES
Calamansi-kiwi� 480
Black currant-strawberry -basil� 480
Mango-passionfruit� 480


