
MENU

R e s t a u r a n t & S o c i a l c l u b



Cold appetizers

Осьминог ‑ тоннато 1 100

Scallop with tomatoes 
and green tiger sauce 3 100

Salmon ceviche
with mango

Tuna tartar with
truffle ponzu

2 900 3 200

Oyster №2                                
Oyster №3                                  
                          680
                          630



Marble beef tartare 
with caviar 3 980

1 800 950Timber fungus with beef   1 800 Smashed cucumbers 950

Appetizer with crab, 
tomatoes and avocado 2 400

Cold appetizers



Burned vegetables 
with herbal sauce 950

Hummus with crab, truffle 
and roti flatbread 2 600 Northern fish 

)(salmon, muksun, omul, chir 2 300

Sea urchin with crab   990

Cold appetizers



 
Salad with pomelo 
and shrimps

Vegetable salad 
with mashed avocado

Salad with crab
and artichoke

        
Salad Chin‑Chin

   
Green salad 
with crispy duck

Salads

1 650 1 450

3 500 1 350

1 850



 
Oshizushi 
salmon 

  
Oshizushi 
bluefin tuna

  
Oshizushi eel 
with foie gras

Oshizushi

2 700

4 500

2 300



Sushi / Sashimi 

Sushi with scallop 
and foie gras 1 800

  
Sushi salmon

          
Sushi bluefin tuna 1 500 2 300

  
Sushi eel 1 150

Neo‑sushi bluefin tuna 
with sea urchin caviar 
and wakame

1 450



Sushi / Sashimi 

Sashimi salmon 1 900

Sashimi bluefin  
tuna

 
Sashimi eel3 450 1 700



Rolls

 

Assorted hand rolls 2 650

Spicy tuna roll 2 400



Rolls

Crispy roll with eel

Warm roll with salmon 
and scallop

Roll “Crispy California“

1 250 

1 950

1 800



Hot appetizers

 
Foie Gras with berries Wasabi shrimps

Shrimps in sweet
and sour sauce

 
Dumplings with scallo
and salmon

Eggplant with foie gras 
and black truffle

Crispy eggplant with 
Thai sauce and mango

2 700 1 700

1 680 2 400

2 300 1 400



Hot appetizers

  
Eggplant lasagna 
with armesan oamp f

 
Spring rolls with 
crispy duck rolls

  
Chicken pie

Venison pie with oyster 
sauce and black pepper

1 450

1 450

550 550



Dim Sum

 
Assorted dim sum 
”Turandot”

1 800
 
Dim sum with crab
and mango sauce

1 600

Dim sum with crab 

and fruit sauce
1 150 Dim sum with shrimp 

and shiitake mushrooms
850



Soups

Miso soup with tofu,
mushrooms and algae 850 Borsch with cherry and 

croissants with foie gras 1 600

Tom Yum with shrimps 1 600

Pho Bo Soup 1 550

Pumpkin soup 
with truffle and shrimp

1 250



Main courses Fish and seafood

 
Octopus in black 
pepper sauce 3 100

Sea bass with spinach 
and Tom Kha sauce 
(for 2 persons)

4 950

 
Chilean sea bass 
in honey sauce 9 300 Чёрная треска

в соусе Ша Ча
 

8 100



 
Smoked sterlet with orzo 
and bisque sauce

Salmon, marinated in 
Chinese ginger‑honey 
sauce

Seafood delicacies 
(crab, shrimp, octopus)

  
Halibut with smoked 
risotto

Main courses Fish and seafood

3 400 3 400

6 200 3 300



Japanese marbled
Kobe meat

Ribeye with pepper sauce

Main courses Meat

Venison Mongolian style

18 500

6 800 3 450



Marbled beef on coals
Veal cheeks with sweet 
potato puree with baked
bell pepper and eggplant   

Chinese style beef 
with black pepper sauce

Main courses MeatMain courses Meat

3 300 2 200

2 800



Chicken with morels and 
airy potatoes with truffles 

Crispy marinated duck served 
with homemade duck sauce
and steamed pancakes

 
Duck Pi PA

Roasted Peking duck served 
with vegetables and homemade
pancakes (poultry)

            
Roasted Beijing duck served with
beluga caviar, vegetables and
homemade pancakes (poultry)

Main courses Poultry

Duck with mango

3 400 4 500

12 500 15 800

3 500 3 700



Noodles, rice, 
vegetables

Singapore style fried 
rice noodles

  
Fried rice with crab
and mango

   
Chinese steamed rice Vegetables “Turandot“

1 400 2 900

Fried rice with seafood in
pineapple with Tom Yam 
sauce

2 400

600 1 350



Dessert

«Camea» 1 500

Roll made of thin pastry
with pistachio ice cream

Berries 100 g

Raspberry   

 Blueberr Blackberry y ,

Strawberry1 700 1 500
1 600
1 900

                           
French brioche with 
blackberry crystal 1 700 Creamy chocolate dessert 

with hazelnut praline
1 100



 
Princess Turandot «Golden Stone»

  
Honey cake with
homemade ice‑cream 
and frash berries

Vanilla and mango cream
with kiwi and green apple
sorbet

Candy collection
Melba in a caramel ball 
with strawberry sorbet

Dessert

1 700 5 600

1 900 1 500

1 650 950


