MENU

Wildflower butter - malt reduction - bread
- Buckwheat
- Borodinsky rye

- Potato & honey sourdough

Potato & sorrel waffles - caviar - sour cream
- Smoked pike roe

- Sturgeon
Black pudding croquette - adjika - apple jam
Marinated aubergine - Kyyrma cheese bread
Beef tartare - mushroom mousse - jerusalem artichokes

Crayfish - cabbage - tomato veloute - dill

Cherry glazed BBQ catfish - sausage & paprika sauce

Smoked potato - pike roe - hay infused cream - onion &
mushroom

Chicken Kiyv - bison grass mash - wild garlic butter - truffle
Dry-aged beef sirloin - sweet potato - cavolo nero
Sauerkraut dumplings - baked cabbage sauce - smoked dry pear

Beef dumplings - spicy beef broth - lemon verbena - smoked
mushroom garum

Slowly cooked pork belly - fermented plum glaze - beetroot -
smoked dry pear

Crunchy banosh - mushroom - wild garlic
Pickled beetroot - plum - walnut oil

Salad with tomatoes - bee pollen dressing

Please ask about allergies and dietary requirements.

A 12,5% discretionary service charge will be added to your bill. 100% of all cash go to our team.
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