ROTOND.A,

LOUNGE

KAGOSHIMA WAGYU BEEF DELUXE

FRENCH FRIES DELUXE
fried in Wagyu beef fat,
Japanese mayonnaise, truffle cheese

WAGYU BEEF PELMENI & WINTER TRUFFLE
with salted butter,dill
andsouredcream. . . ... ... ...

GRILLED WAGYU BEEF STRIPLOIN 300 gr
and fresh winter fruffle. . . . . ... .. 1800 premium cut A4 marbling,

French fries deluxe with Japanese
mayonnaise, fruffle cheese and fresh
2000 winter truffle . . . . ..

WAGYU BEEF TARTAR

& STURGEON CAVIAR 20 gr

with quail egg, crispy rye bread
andsouredcream. . . ... ... ... 8800

TATAKI WAGYU BEEF

.......... 19500 with fried garlic, spring onion,

yuzu tfruffle dressing . . . ... ... 9800

Black Caviar

Beluga25gr. . ... .. . 9900
Sturgeon 25 gr . . . .. 4100
Sevruga 25 gr. . .. 4100
Red Caviar

Pikecaviar80 gr. . .. .. ... Q00
Ketacaviard0gr . ... . ... . o 1100
Rainbow tfrout caviar80 gr .. .. ... ... . L 1200

Caviar is served with mini-blini (pancakes) or toasts

Salads and Cold Snacks

Fresh oystersonice 3/6/12 ... ... .. 1600 / 2800 / 5400
Napoleon

of Borodinsky bread with home-salted lard . . . . . ... .. 350
Beef tartar

Topped on roasted mulfigrain bread,

smoked remoulade and puffed onion. . . .. ... ... .. 850
Clossic Caesarsalad . . . . ... ... ... 850
Grilled chicken or tiger prawns. . . . . ... ... .. 1000/1200
Burrata & tomatoes

Assorted fomatoes and basil pesto. . .. ... 1200

Kamchatka crab Olivier salad
Coriander marinated green peas, carrot,
avocado, white radish, mayonnaise . . . . . ... ... ... 1500

Garden harvest salad
Cherry tomatoes, cucumber,

Sandwiches

The classic hot dog _ _

Wiener sausage, relish, crispy onion, mustard, ketchup . .400
Spicy chicken & avocado roll

guacamole, tomatoes, iceberg lettuce,

Jalapenos, tortilla flatbread

and cucumber garlic yoghurt . ... ... oL 800
Cheese burger Astoria . . . . ... ... ... .. . ..., 1400
Beef fillet steak sandwich, ciabatta, letscho,

arugula and balsamic . .. ..o 1400

Crispy fried, fish burger
breaded pike perch, iceberg lettuce, cucumbers,

sauce Tartar and french fries. . . ... ... ... ... .... 800
Astoria club sandwich with french fries. . . . ... ... ... 900
Croque Monsieur sandwich. . . ... ... ... ... ... .. 750
Open marinated salmon sandwich. . . . .. ... ... ... 800
Egg and funasandwich . . . .. .. ... ... L 750
Grilled fomato cheese sandwich

with Mozzarella cheese, plum tomatoes, fresh basil . . . .600

Main Course

Marble rib eye steak 300 gr
with bacon-wrapped French green beans,

rosemary potatoes, Café de Paris butter . . . ... .. .. 3900
Beef Stroganoff
Mushrooms, mashed potatoes, soured cream . . . . . . . 1500

Pozharsky cutlet _
Pickled cucumber, pan fried potatoes
and onions, ftomatosauce . . ... o 1000

Russian Golubtsy . .
Savoy cabbage roulades with minced beef, pork

red radish, blreod croufons, lemon dressing . . .. ... .. 850 and rice accompanied by tomato-paprika sauce . . . . . 950
Polugar marinated salmon . Traditional fish cutlet ,
Keta caviar, cucumber and horseradlish. . .. ... .. .. 1200 Pan-fried potatoes with bacon and sweet onion . . . . . . 950
Russian dressed herring Grilled Murmansk flounder
with potatoes, carrotfs, beetroot andegg .. ... ... .. 550 Crushed potatoes, sautéed mushrooms . . . . . ... ... 1300
Crab pelmeni .
Soups with salted butter, dill, soured cream. . . ... .. ... .. 1000
Siberian pelmeni
Borsch with salted butter, dill, soured cream. . . ... ... .. ... 850
Beetroot, poached beef, cabbage, soured cream. . . . . . 700 .
Solyanka Garnishes
Olives, salted cucumber, local salami, -
lemon, soured Cream. . . . . .o 800 Mixedsalad. . . ... ... ... 400
Ukha Potatopurée . ... ... ... ... 250
Russian clear fish soup with vegetables . . . ... . ... .. 650 Frenchfries ... ... ... ... .. ... .. ... . . .. ... 400
Leningrad style Rassolnik Grated potato pancakes Draniki . . . .. ... ... .. ... 350
Pickled cucumbers, beef, pearl barley Grilled vegetables with extra virgin olive il . . . . . ... .. 400
and roof vegefables ... ... 650 Glazed green peas and CAMots . . . . . oo 300
Roasted butternut squash soup Pilaf rice 250
with pumpkin seedsand oil. .. ... ......... ... .. 550 T T ottt
Chicken consommé. . . . . . . ... ... 500
Cheeses
Assorted cheese plate . . . ... ....... . ..., 1200r/950 .. ... ..o 200Qr/ 1450 . . ... oL 280 gr / 1850

Make your own cheese plate

Téte de Moine Fromoge de Bellelay AOP Camembert o _
Jura region, Switzefland 60gr . . . .. ... oL 550 Buttery texture with triple cream, Russia 60 gr . . . ... .. 550
Truffle Camembert
é“grrﬂe'\s"g 5‘5?3 ns%vnzeﬂond GOQOr oo 550 Soft creamy shade and truffle, Russia 60 gr . . ... . . .. 550
Gruyere AOP Blue cheese .
; Spicy, aged blue-mold cow’s milk cheese,
Switzerland 60 gr . ... 550 RUssia 60 gr ool eow s mikeneese. 550
Fior delle Alpi Piemont
Eastern Switzerland 60 gr. . .. ... 550 Soff cheese, washed crust, exposure for 80 days,
Truffle goat cheese RUSSIIOO Q. o v v 550
Hard aged cheese, black truffle, Russia 60 gr . . . .. .. .. 550 Soft goat cheese
RUSSIG 60 Qr . . . o o 550
Desserts
«Diana Vishneva» . . . ... ... .. ... .. ... .. ..., 1100 Napoleoncake . . ... .. ... . . . ... 450
«Fabergé Winter Rosé» . . . . . . . ... .. ... L. 1200 Medovik with soured cream sorbet . . . . . .. ... ... .. 450
Raspberry, cranberry and pistachio «Mushroom» . . . . . 1000 Pavlova with tropical fruits . . . .. ... ... .. ... ... 600
Yuzu cremeux with lemongrass mousse Hazelnuf and Dulcey cake ... .. ..o 650
and coconut ganache . .. ... ... o 700 Fruitplate . ... .. o 900

We believe in sourcing fresh products only and will be glad to present full description for menu items upon request.
Prices are quoted in roubles, VAT included






