


SEAS — 
— AND RIVERS



OYSTERS
FLAMBADOU

690

CRAB №1
COAL CREAM/CELERY TARTAR 

950

KINOA SALAD
PRAWNS/EEL 

900

SAKHALIN SCALLOP
BLACK CURRANT/SHISO SAUCE

780

CRAB №2
POTATO-COCONUT CREAM/CAULIFLOWER 

1100

OCTOPUS
CHICKEN HEARTS /TOMATO SAUSE

980

TOMATO SOUP
SEAFOOD/COCONUT UMAMI

580

PASTA
LANGOUSTINES AND SQUID

950

TROUT WITH RISINI
BISK /ZUCCHINI SALAD WITH HERBS 

690

ZANDER
GOLDEN CAULIFLOWER/FERMENTED TOMATOES

630

FOOD FROM FIRE



VEGETABLES — 
— AND CEREALS



SPICY OLIVES 100 G 250

ARTICHOKES 100 G 420

RIPE TOMATOES 
SUMMER DRESSING AND GREENS

480

BURRATA
SPINACH LASAGNA/TOMATO PESTO

730

CAPPUCCINO 
CHANTERELLE SOUP WITH KINOA AND STEWED APPLE 

450

PASTA
MIXED MUSHROOMS/PARMESAN

550

BUCKWHEAT 
CEPS AND GRAPE

490

LENTIL
BROCCOLI AND ASPARAGUS

750

CAULIFLOWER
TRUFFLE PASTE AND SEAWEED

410

G A R N I S H E S

ASPARAGUS 450

GRILLED VEGETABLES WITH HERBS 350

BAKED POTATO WITH CHANTERELLE ESPUMA 300

MASHED POTATO 250

FOOD FROM FIRE



MEAT — 
— AND HUNTING



FOOD FROM FIRE

IBERICA JAMON 50 G 700

CURED BEEF TARTAR
MOREL CREAM

550

OX SHOULDER CARPACCIO
ROCKET/SHRIMP CRISPS

600

ESTONIAN BORSCH
HORSERADISH/SMOKED SOUR CREAM

380

PASTA
CHORIZO AND TURKEY

580

RABBIT
GORGONZOLA/PEAR

580

BEEF TENDERLOIN
BAKED POTATO/MUSHROOMS

970

TURKEY
MASHED POTATO/WILD LEEK

580

RIB EYE STEAK 1800

BREAD 110



DESSERTS



MACKENNA’S GOLD
THIN CRUNCHY SHELL, MILK CHOCOLATE MOUSSE AND 
ALMOND-VANILLA PRALINE WITH SLIGHT FLAVOR OF DARK RUM

550

#BB_STORIES
FRESH AND CITRUS DESSERT WITH TART JIN-TONIC

520

TIRAMISU 2.0
RICH COFFEE CREAM AND “ESPRESSO” CAVIAR HIDDEN 
UNDER ALMOND PRALINE SPONGE, BAILEYS ICE-CREAM

550

HONEY CAKE 
THIN HONEY LAYERS, SOUR CREAM, ESPUMA “HONEY”, 
BAKED MILK ICE-CREAM, HONEY SABLE CRUMBLE

500

BLUEBERRY CHEESECAKE
THIN WHITE CHOCOLATE BASE, CREAM-CHEESE GANACHE, 
BLUEBERRY COMPOTE ON CHOCOLATE SOIL

500

HOMEMADE PICKLES
CUCUMBER GEL, CANDIED LEMON SALSA, CHOCOLATE GANACHE 
WITH CHILLI AND SMOKED PAPRIKA, CHOCOLATE SPONGE

480

BABY BANANA
BANANA-CREAM IN CHOCOLATE CASE, ICE-CREAM 
AND COCONUT CRUMBLE

590

SORBET
JIN-TONIC, YUZU-KOMBU

120

ICE-CREAM
COCONUT, LAVENDER, VANILLA, CHOCOLATE, BAILEYS, 
BAKED MILK, PASSIONFRUIT

120



LEMONADES
__

PINEAPPLE- 
ROSEMARY 300 ML 420 / 1 L 1200
PINEAPPLE PUREE, GRAPEFRUIT CORDIAL, 
LEMON JUICE, ROSEMARY

RASPBERRY 300 ML 420 / 1 L 1200
RASPBERRY PUREE, 
LEMON JUICE, GINGER FRESH

PASSION FRUIT    300 ML 420 / 1 L 1200
PASSION FRUIT PUREE, TARRAGON, LEMON JUICE 

CLASSIC 300 ML 420 / 1 L 1200
FRESH LEMON, GRAPEFRUIT AND MINT

TARRAGON-CUCUMBER-GINGER 300 ML 420 / 1 L 1200
GINGER FRESH JUICE, FRESH CUCUMBER, TARRAGON SURUP

STRAWBERRY-BASIL 300 ML 420 / 1 L 1200
FRESH BASIL, STRAWBERRY, VANILLA SYRUP

FRESH-SQUEEZED JUICE
__

ORANGE 200 ML 350
GRAPEFRUIT 200 ML 350
APPLE 200 ML 350
CELERY 200 ML 350
CARROT 200 ML 350
PINEAPPLE 200 ML 470

COFFEE
__

RISTERETTO 15 ML 180
ESPRESSO 30 ML 180
AMERICANO 100 ML 180
DOPPIO 60 ML 210
CAPPUCCINO 200 ML 290
LATTE 250 ML 330
RAF COFFEE 250 ML 380
MATCHA LATTE 220 ML 320
FLAT WHITE 250 ML 330



TEA
__

GINGER 600 ML  600
SEA BUCKTHORN WITH ORANGE 600 ML  600
RED CURRANT WITH THYME 600 ML 600
FOREST BERRIES 600 ML 600
LINGONBERRY 600 ML 600
ASSAM 400 ML 500
EARL GREY 400 ML 500
PUER 400 ML 500
LAPSANG SOUCHONG 400 ML 500
MILK OOLONG 400 ML 500
JASMINE 400 ML 500
GINSENG 400 ML 500
CHAMOMILE 400 ML 500
SAGAN-DAYLIY 400 ML 500

НBEVERAGES
__

ACQUA PANNA 250 ML 410 / 750 ML 590

S. PELLEGRINO 250 ML 410 / 750 ML 590

COCA-COLA / COCA-COLA ZERO 250 ML 240

TONIC 250 ML 250

GINGER ALE 200 ML 250

JUICE PAGO 200 ML 270
TOMATO, ORANGE, CHERRY, APPLE 


