€ RA— RT/AV RestoBar



RESTAURANT MENU

Appetizers

Beef tartare with taleggio mousse and malted rye
brioche > 980

Warm veal salad with pickled oyster mushrooms () > 890
Marlin tataki with watermelon radish @ > 790

Tomatoes with raspberries, roasted peppers
and stracciatella cheese () () > 750

Tuna ceviche with margarita sorbet () ‘@ > 720

Scallop crudo with mango mayo, wasabi
and orange dressing () > 720

Chicken liver paté with rhubarb, plums and charred
bread > 680

Tossed green salad with avocado and sour apple dressing () > 680

Eggplant and zucchini tossed salad with pesto
Genovese () () & > 660

Asian-inspired eggplant with muer mushroom
noodles () > 590

Soups
Braised beef tomato soup ) > 840
Tom yum with shrimp A > 790

Pumpkin corn chowder with trout > 740

Mains

Filet mignon with baked potatoes, wild mushrooms
and truffle sauce > 1850

Cornichon chicken with New York sauce > 1600

Sea trout with green pea purée, salmon roe and lingonberry
jam > 1600

Confit duck leg with carrot créme, dried apricots and
blackcurrant sauce () > 1400

Atlantic blue marlin with zucchinis and lemon sauce @ > 1380
Veal Stroganoff with potato mousse > 1350

Stuffed rabbit roll with shrimp, pearl barley and porcini
mushrooms > 1200

Crab meat ravioli with supréme sauce () > 990
Smoked duck and candied pear linguine > 760
Cabbage steak with truffle sauce () () > 720
Spaghetti with zucchini and basil ¢ > 660

Bread

A basket of warm bread with homemade butter > 350

Prices are listed in rubles > P

Gluten free

@ Healthy choice \@,\ Lactose free

Up to 15% discount for Members and registered Ticket holders
Log in to MY ERARTA account to check your personal benefit level
or simply ask your waiter



DESSERTS

Chocolate dessert with almonds () > 700
chocolate mousse, soft caramel coated almonds, chocolate sponge cake

Composition No. 7 Cubism > 700

mango cheesecake, passion fruit mousse, strawberries, mango coulis

Black Forest cake > 700

cherry ganache, cherry compote, black truffle confection with brandied cherry

Carrot semifreddo > 600
homemade ice cream with ltalian meringue and orange chocolate coating,
carrot cake, salted caramel and mango créeme

Matcha lava cake > 600

white chocolate fondant with matcha and coconut milk sorbet

Cosmos 2.0 ¥ > 550

lemon cream, aloe and sorrel coulis

Lime mousse () > 450
lime mousse, shortcrust pastry, ltalian meringue, orange liqueur

Erarta’s signature éclair > 500
choose your favourite from blackcurrant, pistachio, vanilla, caramel or mango

An assortment of 5 éclairs in a takeaway gift box > 1600

Homemade ice cream and sorbets,
various flavours > 290
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only at Erarta o
An Evening by the Campfire % > 2250 ﬁ °

chocolate roll cake filled with prunes and walnuts. Topped
with maple syrup and served with redcurrant

Dolce Vita > 2250
dark or milk chocolate fondue. Served with strawberries, kiwi,
pear and banana slices and coconut biscuits

The Mystery of the Pharaoh ¥ > 1950

banana mousse with banana filling coated with velvet chocolate
and chocolate truffles

Mexico > 1950
peach, banana, kiwi and strawberry salsa with sweet mango
chilli sauce, served with cornmeal cookies and coconut sorbet

Wild West > 1950

red velvet cheesecake with cheese cream and blackcurrant
filling. Topped with alpine blueberries and fresh pea shoots
and served with blackcurrant ganache

Penguins > 1950
homemade ice cream of your choice, served with shortbread
biscuits, marshmallows, strawberries and mint

MAKE SURE TO TRY OUR GALA COCKTAILS -
YOU WILL FIND THEM IN THE SPECIAL
SECTION OF THE DRINKS MENU



BAR MENU

Nibbles

Assorted cheese platter > 1100
Olives, sun-dried tomatoes and artichoke antipasto () > 710
Gorgonzola mousse, pear and dried apricot bruschetta > 550
Cured beef, mango sauce and orange bruschetta > 550
Venison tartare taco > 530
Tuna tartare taco > 530
House-cured deli meats

Platter for two ﬁ > 890

Coppa A > 460

Bresaola ‘@ > 460

Smoked duck leg Y. > 460

We care about your opinion!

We do our best to make each of your visits

as enjoyable as possible. Please do not hesitate

to share your impressions, ideas and suggestions
with our dedicated customer service department at
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Thank you! the nutrition facts for
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+7 (812) 33432 36
feedback@erarta.com



