P : il
I MKOPHbBIW BAF PESHI
Il"x PESHI CAVIAR BAR

QOASTCA C MAHW-ONA0EAMK, CHMSTOROM, SUUOHM W 328NeHBIM IMTYEQM
Aith rmi poncCoRkes, sour Cream, &g onvd gree

Actpaxanka OcéTp (NarcHaR) 30 20 ¢ 3600 P

“Astrakban® sturgean covioe (pregssed] 20
«Ceapioxkas CTepnae-Cespiorg w286« 2600 £

“Sevrujka” Stedst - Starmed stungean per 28,6 9

slimnepuans OcETp ao#ar 5900

“Imgaricl” Stungecn par 284 9

#ANBGHHOCE CTeDNa0s sa 2841 Fl R

“Bester Classic® Beluge - Sterlet per 284 5

MEpa MyKSYHO 301007 2600 £

Muksun cawiar par 10009

MK WK aa 0o r 2500 F

Pike coviar par 100 g

Moo ropGywm 20100 00 E

Firk saimon covior per W0 g

Mo HepKkK sa 1001 2900 p
Warka coviar per K0g

HarmaTim £ meopHoMy Sopy Bam ¢ yAoeoNsCTamMaM
NOEPSEOMEHOYET COMENES DeCTORIH

e resTaUncnt SO BlEr Wil T2 FedmEny T esniITI Szl yie ININEs Tor 1e

OoHoaHDe MeHD geRcTever ¢ 1200
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PESH

YCTPHUBI / OYSTERS

MoOCKTSA O MEMOHOM, COWE0M MAHBDHET W ERHCIOIMIE

Sapraid withilipmce, mignonetto: soruce and Crigps
70 Twr / Price par 1 g

USDHBIA MEeMUYT [Hoaca 3anaHame) 200 P
Blesck Peod (Mew Tealand)

Poaoeas [xonu (Hamestes) Qoo E
Pink Jaolie [Mamibic)

FMNopOo (Moo 1500 8
Gillardeoy [Francal

CaKEQCH [Aramms] QLo P
Sakeshi {lapan)

[1NaTO HO 2 NEPCOHbI / Plateau for 2 persons

MnoTo N1/ Plateau ke 8500 #
YeTpuus Poaoeas J=onu 2 Wr, rpedewor xuMaok 2 wr,

MOpCKOR &% 2 wT, TyHey Axari 50 r {cawmi), nocock 50 r (oo,
CpTreHTHHCKaR KpeaeTra S0 r(kpyaol, anoHckwA coye S0 T

Pk Johe ayaterg d pos, live secllcp Z PCs., 580 unchm 2 pe g Tursa Adamd 5l i zashimil,

saalmcry S0 g veashimil, Angenticg Srimp 50 g erudal, jopcmese sauce 5009

Mnaro M2/ platee ve2 9500 B
ACOORTIA COLWMMM TyRey Axamid 50 T, kpod 50,

nocock S0 . xamagn 50 r, yrope 50 r, rpedewox 50T,

Assorted soshime Skarmi tusa 50 g, craky 506,

zalmon 50 g, hamach 50 g, e=d 505, scaliop 509

MnaTto N3/ Floteou med OO0 &
YoTprus Pozoeas Hxonu & W, yCTRHLEl HEDHBIR EeMdyr & LT,

rOESSILOK EHMEOW & (WUT, MODCEIA &% & WT, PoncHrs koaca S0,
MorapaHckue kpeaeTk 100 r, anoHckra coye 100 1

Pirk i ensteens & pes., Black peard aysters 4 pos., ve seoaliop 4 pes

gea urchin 4 pes, crob phalenges 50 g, Megoedan sheimp 100 g, joponese souce 100 g

ChHomeon pnec mecTmgeT o 1200
Miin menu is served from 1200



PESH

& L

OXNAXIOEHHBIE OXNAXOEHHOE
MOPEMNPOLYKTbI ®NJIE PbIB

CHILLED SEAFOOD CHILLED FILLET FISH
30 100/ per 100 g 30 W0 F SRpera NEBamyETa
par 100 g of raw figh
KDeasTka OpraHTrHOKDR Nnoo ¢ MNanmye 1300 £
Argpieritig Shirirmpg Halibxat
Nocock 2200 £
KpeseTko THIDOBOR 1300 & Salman

Trigar parcwres

CHBoC depMapckki 1BO00FE

Farmer's sea boss

KoeasTed MOrogoHcEsa 2600 P
Mfmmn i o Cuac guemi 4500 P
Wild seo Bass
MbAHK - BONEMOD NCMANG 1300 E Iopapo depMepcxa 1300 F
Laligo sopuad Fanmer's dards
MNarp ukni Y00 £
Moetewkn 25008 wild pangy
Bemlop ThoH0 DWeEca i R
Dceruanar [oTeaprHon) 300 P e
Detapus [Bailed) T'!l"HE"U- ARTMIA 3600 &
Akoami hur
DanaHra kpata 3800 P 1 e T 3500 P
LCrak phalanx Harnochi

CNOCOBbI MPUTOTOBIEHWA /
COCKING METHODS

'-\.-.:":.' FLLMOHT MOOCEEST, KoK ALl TRl OTOBNTE

CeEdie: KNOCCEHECEHR /8 CovDe TONO0HAH / B UMTRYSOBD~MMEMEEOM Copee /
ryakciMone /B coyoa PESH
Ceviche: chastic ) webonjoan sauce [ citnus ginger souce | guacamcle / pechi s

KONoOHEE: EODNaus-S J EpyOo S TARTAR F Cowiike [/ TaTakM

Cakd: ecnpoccia S cnsde J tartang J sashir S iataki
SEFEIVE IANBESRENE J HO Oy S © ONUMaoEsIM MOCAoM, &
ODOMATHEMA TDOBOMA 1 HacHoos / (8 8 conw #
it griled [/ stearmed §/ with olive oil, aemotic kerbs and garke /(B in zall S
=
g L 4 &

4 DEM

CHOaRE Man gehcTeyet ¢ 1200
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PESH

BUTPVHA
SHOWCASE

301001 / per100 g

Hopapo 650 P
Dorado

Cubac depMepCcKkmm 650 P
Farmer's sea bass

Marp aukun 1300 P
Wild porgy

Tiop60o omkas 1600 P
Wild turbot

Cwbac gukmn 1950 P

Wild sea bass

OdULMaHT ByaeT pam PACCKA3aATh
BAM, KOKME COPTA Pbl6bl CerofHs
NPeaCcTABNEHbl HO BUTRWHE
The waiter will be happy to tell you

what kinds of fish are on showcase today

¢

AKBAPNYM

AQUARIUM

Mopckomn éx
Sea urchin

[pebeLuku
Scallops

Kpoaé kamuaTtckumim
Kamchatka crab

OMap kaHaackmm
Canadian lobster

BoHrone
Vongole

Muomm

Mussels

301001/ per100 g

650 P

650 P

1800 £

3500 P

750 P

600 P

ClMOCOBbI NPUTOTOBJTEHIAA /
COOKING METHODS

OPULIMAHT MNOOCKAXET, KAK Nyylle NpurotoBuTs /
The waiter will tell you how best to cook

CeBunye: KNaccu4eckin / s coyce TaBaaXaH /B LUTRYCOBO-MMOUPDHOM COyCe /
ryakamone / B coyce PESHI
Ceviche: classic / tobanjan sauce / citrus ginger sauce / guacamole / peshi sauce

XononHsle: kapnayyo / kpyao / TapTap / cawmmn / TaTaKu
Cold: carpaccio / crudo / tartare / sashimi / tataki

[opgume: 3aned&HHbIR / Ha NApy / C ONMBKOBLIM MOCIOM,
QPOMATHBIMU TRABAMM 1 YeCHOKOM / (@) B Conm
Hot: grilled / steamed / with olive oil, aromatic herbs and garlic / (@)in salt

4

OcHoBHoe MeHo nencteyeT ¢ 12:00
Main menu is served from 12:00

4
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POJ1J1bl / SUSHI ROLLS

D OBoWHOR [/ vegetabie 1300 R
MRS Con T, SONrORCKMA NERELL, ERREHES TOMOITE, QEQKCOMN,
OrypELL, Coy TOM3Y, 38MOA M3 MOCHHH, KYEEyTHOE MOCno)
I soicad, Bell pegeses, i M toes, oo,
cucurmicarn, Ponzu souce, olives, sesame aill
Mo OHCTORRIR Fi Pompgronatba 100 B
[yrome, KpeESTRD, CNMECUHEIR CRD, MOHMD, FECOHOT, TODKYH, ByHEyT]
leal, shirnp, cream cheese Mango, SoMegrancts, Tanagomn, 280 Tl
Dunanenkdgua / Fhikdephia 1900 P
MOCOCE, YOG, CNWEDYHBIA TR, Dﬁﬁhﬁﬂﬁ]
|sairman, eal, cneam chease, awsoasa)l
MTKOHTHEIA 2ONN © TYHUGM ARGMK W NOCoceM /
Spicy roll withy akoemi tung and salmen Eﬂm E
[TyHEy ARGMK, NOCOCH, CROWCK COVE, CRCOSR, TOOMED, Oryous,
HAMCE M3 TRCTO OMA SN DONN0oS, KMKRd NETYUSE DhiGhk,
FHNSHEI Myk, NSRS "-.']lﬁl:'.IH:'

Hkami wina, salmen, spicy souce, loekeng leftuce, tobde, cucumbsns,

¥y el daugh chips, Fyireg Hish o, grésss amans, gaiban pnper)
C yrpem / Eal ol 1700 &
[Wrope, COMIT YWKD, CRMBCHMHBIR Caip, KyeHxyT]

leal, chuea solad, creom cheess, sesomel

KonuhopeHua / Calitoria 1900 P
[xpas, crofSapn, OrypeL, SROHCEMA MORCHSES, MERE NETyHeR D)
lcrab, iceberg lethuce, cupumbern, jopanese mayonnass, fyirg fish noe)

ToRGaR / Topei 1900
|?C.""-\._.|l: FSCIHPCY _::':I:E-.ﬂk:f"i_ CYPELL, Me0oal=FORY-IHBIM SO, ARQHC KM .‘\-I-\._]I-ﬂ'.--u.:.‘.:'
:Ell:li;-. Ly aljieal tobiks, cucumber, honsy mustord sauce JAEanEsE Moo )

Tennwia ponn / warm ol 1800 P
[k, KpERSTKD, ANOHCKRE MORDHEE, CryDeL,

MER NETyesi peidel, CHByeT, Shancn oove, dypusies)

lcrak, shrimp, japarese moyonnaise, cucumiar, flving fish ros, sibulet, soicy souce, furikoke)

Ponn ¢ TENNeIM TORTOROM M3 MORENEoOYETOR |/

Feall with wiormn secfood wortane 3500 P
IFE2b@iar, TYHELU, NoCOCh, KDEBESTEM QpresTHHCKME, ToSmE,

OrYPELL EVHEYT, ANCHCKWA MOROHES, COVE YRODM, FYE 32nSH06)

Iszallop, tuna, salman, angentine shrimps, ok

LA LT, SEXGLE

THE, RN TR IS, LINHIC]) SIUee, Lredin o '!i:

CHoaRE Man QehkcTeyeT ¢ 1200

Moimmanu is sarved from 12:00




JTocock
Salmon

TyHew AkamMu
Akami tuna

Yropb
Eel

Xamadm
Hamachi

C nococem
With salmon
C yrpém
With eel

C xamMaum
With hamachi

C TyHUOM AKaMMK
With Akami tuna

C KpeBeTkom
With shrimp

Jlocock
Salmon

KpeBeTka
Shrimp

[oebelok
Scallop

Yropb
Eel

TyHel, AKaMK
Akami tuna
Kpa6

Crab

Xamaywm
Hamachi

PESH

CALLUNMI / saSHIMI

CYLUW / sUSHI

['YHKAHDI / GUNKANAS

¢

3050 r/perS0gr
950 £

1750 P

1250 P

1750 P

salwr. / per1pc
400 P

550 P

1000 P

1000 P
500k
salwr / per1pc.
S50 P

500 P

500 &

600 P

1000 P

900 £

1100 P

OcHoBHoe MeHo nercteyeT ¢ 12:00

Main menu is served from 12:00



® ©

© &

PESH

3AKYCKW / STARTERS

bypBuye ¢ NOCOCEM U TRHODENBHBIM COYCOM
Burviche with salmon

KCIDI‘ICILNO M3 LIBETHOM KAMYCTbl C COYCOM |_|OH3y
Cauliflower carpaccio with Ponzu sauce

Kapnayyo 13 APTULLOKOB C 6OTTCIDFO51 1 NApMe3aHOM
Artichoke carpaccio with bottarga and Parmesan cheese

Byppmc: C KApaMenn3npoBAHHBIMKM TOMATAMMK
Burrata with caramelized tomatoes

TODTOD M3 NNOCOCH C TAOXACCKMMKM MACNIMHOMMK 1 CBEXKMM OI'YPLOM

Salmon tartare with taggiasca olive and cucumber

TapTap 13 TYHUO AKOMKW C OBOKAAO M TOMATOMM KOHKACCE
Akami tuna tartare with avocado and tomato concasse

KOpI‘ICILNO M3 OCbMKMHOIA C noaBasieHHbIMKM TOMATAMM

N CPEXOBLIM COYCOM

Octopus carpaccio with tomato confit and sesame sauce

TapTap 13 roBgamHbl C COYCOM U3 YepeMLLK

M C YUMNCAMK 13 TOl‘IMHOMéypO
Beef tartare with ramson sauce and topinambour chips

CAJIATbBI / SALADS

Canar 13 ce3oHHbIX TOMATOB € coycoM PESHI
Sweet tomato salad with PESHI sauce

3enéubln canart
Green salad

Ténneit canaTt ¢ KCIpTOdDeJ'IeM M OCbMKHOIOM
Warm potato and octopus salad

MUKC canaT ¢ KAMUYATCKUM KpOéOM, ABOKOOO U TOUCKKMM MAHIO
Mixed salad with kamchatka crab, avocado and thai mango

Ténnelr CanaT ¢ MOPENPOOYKTAMH,

IAMél/lprlM COYCOM U OPpEeEXAMK KELLBbKO

Warm salad with seafood, ginger sauce and cashews

Tanckmin canaT ¢ roBaOMHOM, OBOLLAMMU 1 3€NEHBbIO
Thai salad with beef, vegetables and herbs

OcHoeHoe MeHio aenctayeT ¢ 12:00

MaAin men R ~A from 12-:00)
va menu IS servea mmom 1200

750

950 £

2800 P

1700 £

1200 P

2900 P

2900 £

2100 P

1250

1250 P

2900 P

2900 P




PESH

* \ g

FOPAYUME 3AKYCKW / HOT APPETIZERS

@S Ténnein TprodenbHbI HanoneoH 200 P
Warm cheese and truffle cream puff pastry

3aneyéHHbIe BUHOrpAOHbLIE YinTkK (6 wr) 200 P
Baked Escargots & la Bourguignonne (6 pcs)

XpYCTaLLME KOHBERTHKN C KPAOOM 1200 £
Crispy envelopes with crab

XpycCTaLlme KOHBEPTUKM C OCBMUHOMOM 1000 P
Crispy envelopes with octopus

KpeBeTkn Bacatu 1850 P
Wasabi shrimps

OCbMUHOr-rpuUsb C XapeHsIM KapTodenem 1 BaneHsIM1 TOMATAMM 3200 P
Grilled octopus with roasted potatoes and sundried tomatoes

Oya-rpa ¢ TOMNEHLIM MHXMPOM 1 coycoM Mapcana 3100 P
Foie gras with stewed figs and Marsala sauce

3ANeYEHHbIN BAKNOXAH C KPEBETKAMM B A3MATCKOM CTUNE 1500 £
Baked eggplant with Asian-style shrimps

Maco nepBor GANTHMM KOMYATCKOrO Kpa6d B KDACHOM KPP 3900 P
Meat of the first phalanx of Kamchatka crab in red curry

OcHoBHoe MeHo nencteyeT ¢ 12:00

Main menu is served from 12:00



PESH

CYMbl / SOUPS

YXa 13 dune 6enbix pui6 «C AbIMKOM» 990 £
White fish filet soup “with smoke”
Cyn ToMm Am 1600 £
Tom yum soup
Cyn ¢ MopenpoaykTaMmn HO OCHOBE TOMATOB WM COyCa buck 2100 P
Seafood soup with Bisque sauce and tomatoes
Cyn U3 TbIKBbLI C KPEBETKOM M KO3bKM ChIROM 850 F
Pumpkin soup with shrimp and goat cheese
Cyn-ntope 13 Cnapxmn ¢ deHxenem 950 P

Asparagus and fennel creamy soup

BYNABEC / BOUILLABAISSE

Knaccuruecknin / Boulllabaisse Classic 3400 P
cwbac / nopano / rpe6ellok / KpereTtka / MUOuKM / BOHrone

sea bass / dorado / scallop / shrimp / mussels / baby clams

Mmnepwman / Bouilabaisse Imperial 7500 P
OuKUM cuéac / narp / ocbMUHOT / KpeBeTka / rpeéellok / Muour / BOHrone

wild sea bass / red porgy / octopus / shrimp / scallop / mussels / baby clams

NACTA N PU3OTTO / PASTA AND RISOTTO

JIMHFBMHKM C TOMOTHEIM COYCOM 1 NAPME3AHOM No0 £
Linguine with tomato sauce and parmesan cheese

CnareTT ¢ MOPEenpPOoOyKTAMM M 3€NEHON CNaPXen 2700 P
Seafood and green asparagus spaghetti

CnareTTm ¢ KPABoM B TOMATHO-CITMBOYHOM COYCe 2500 P
Spaghetti with crab in creamy tomato sauce

CnareTT ¢ BOHrone 1 60TTAProm 1500 P
Spaghetti alle vongole with bottarga

CnareTTM ¢ OCbMMHOIOM, TOMGTAMIK YePRW M KO3bMM ChIQOM 3100 P
Spaghetti with octopus, cherry tomatoes and goat cheese

[NacTa B rONOBKE ChIPA CO CNMBOYHO-TRKODENBHBIM COYCOM 3300 P

Cheese wheel pasta with creamy truffle sauce

PuzotTo C MOopenpOoOyKTAMK
Seafood risotto

OcHoeHoe MeHio aenctayeT ¢ 12:00

Main menu is served from 12:00



PESH
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FOPAYME BNIOOA / HOT DISHES

Nococs HO MEUNE © COYCOM 13 HEHXENA 1 ISNEHEIMI QBOLLMA 29008
Salman steak with fennel souce ond grean '.-E-;I':'.l:ltlE'E-

MNonTYC © MyCCoM M3 UBETHOR KOMYCTH M NEH0R M3 MA@ 22008
Halibert with coulifomsr mousse

KoTtneTu 13 kpada v po3acaoi Aopais 1900 £

Crab and gink dorsdo cakes

dune OoEC0s © G2DeHD NPWIoToaNSHHEMK Sa0LLTIMLE 2100 F

M COVEOM W3 CBEXER 32NaHM 1 cepi Mouapenna
Derodo Nller with ender cooRed '\.'EQIE["JI‘ZHES and sauce
af fresh Feobs and Mazramallo chesse

DN CUACSE © MONOOBIM WINAHCOTOM, LWMATOKE 2600 F
8] FF:IWIS-HI:IM OEZMArnaZoe

Seo bass Afet with young sprach, shiitake

DUNE CRaEMISMEOMORCKDR TIPS CO CNOENER HO NaDY, 2600 8
MY CCOM M3 UYEHMFK 1M ODEXOMM KE LB

Filkat of Meditarranoon turksat with stecamed asparagus,

zucchinl rmousse and Sashew nues

Dune gMKOro NArpa No-CHLMIMBCKK 3600 P
‘Wild pargy fillat in Sicilian

ToMNEHBIE MSRELA WEYEK B NORTEERHS 1900 £
Beet cheeks stewad in oort wing

MonouHBIK BoAREHOK 2600 F
Braised boby geat

@ DUNE rOBAXbBER BRIPE3KW HO MMNe 30 100 22008
Crilled el fller per 100 g
@ CTefk pHGaR 30 100 T 2300F

Rib eye steak per 100 g

CEHDEE0R Messn GedcTmyeT o 12:00
4 =T =ty -

B L



PESH

APHWP / SIDE DISHES

@S OBOLWLM HA rpune: nepel, CNCOKWA, TOMATHI,
NYK KROCHbIA, LYKKMHW, 6CKNOXAH 700 P
Grilled vegetables: sweet peppers, tomatoes, red onion, zucchini, eggplant

@ OBOLM HA NAPY: CNAPXA, MOPKOBB,
LIBETHAS KAMYCTA, BPOKKOMM, LIyKUHK 700 P
Steamed vegetables: asparagus, carrots, cauliflower, broccoli, zucchini

VS bpokkonu S50 P
Broccoli

@ UpeTHag kanycTa 55082
Cauliflower

@S TMope mn3 kopHa cenbaepen 600 £
Celery root purée

QS Crnapxa 3enéHas 1500 £
Green asparagus

@S LUNWHAT C kKeQpOoBLIMM OPEXAMMU 1300 £
Spinach with pine nuts

VES APTULLOKM OBXAPEHHLIE C YECHOKOM 1 MSATOM 3800k
Artichokes fried with garlic and mint

@e© KapTtodensHoe niope 450 P
Mashed potatoes

@S KapTodenb XapeHHbIn ¢ 6enbiMm rpnéamm 850 P
Fried potatoes with porcini mushrooms

@® Puc 6acMaTu 350 P
Basmati rice

CObel / SAUCES 301001 / perl00 g

e© Cpenm3eMHOMOPCKMM 550 P @e© KpacHbin kappw
Mediterranean HO KOKOCOBOM MOSIOKE 7502

@ |/]M6L/|prll?l 450 P Red curry Vit‘l'[h coﬁconut milk
Ginger CULMNTAACKNI 550 P
T _ _ 450 P Sicilian

OMOTHbIM OCTPbIM

@& : P TepMmnoop 550 £

Arrabbicta )
Thermidor

QED CnMBOYHO-TPIOGENBbHBIN 450 2 iy Marro-mapakyis 800 P
Creamy truffle Mango-passion fruit
CnMBOYHO-MKOPHBIN 1700 P Co cMopukaMm
Creamy caviars With morels
MNennep 450 P
Pepper

OcHoBHoOe MeHo aerctayeT ¢ 12:00

Main menu is served from 12:00



PESH

NECEPTDBI / DESSERTS

Ténnbin 96N0OYHbBIM TART C CONEHOW KOPAMENbIO @50 P
Warm apple tart with salted caramel

DUCTALLKOBbBIA PYNET C MASIMHOBBIM COPBETOM 850 P
Pistachio roll with raspberry sorbet

LOMALLHWMIA MUPOT C 3eMASHMKOM Q00 P
Homemade strawberry pie

LokonagHelin GOHAAH C BAHWIIbHBIM MOPOXEHbBIM 1200 P
Chocolate fondant

Meposuk Q50 P
Honey cake

Ténnein HanoneoH PESHI Nnoo P
Warm Napoleon cake PESHI

Munbden ¢ NeCHEIMK 9roaam 1050 £
Milfey with wild berries

PESHI «Secret» 1000 P

PESHI "Secret”

KpeM MaHro ¢ neHow LLiaMnaHe ¢ unTpyCcoBbIMK
M MOPOXEHEIM 13 CMETOHI 17700 P
Creamy mango with champagne foam

ACCOPTH M3 MUHN-TMIUPOXHBIX / Assorted mini-pastries 1200 £

O KoH®eTbl LIOKONAAHbIE PYYHOR PABOTHI

Handmade chocolate candies 3a 1 LT, 280
(spn rpen / conénas kapamens / TpdEeNb C KOHLAKOM /

drcTawka / XpycTawmn npanvHe)

(earl grey / salty caramel / truffle with cognac / pistachio / crispy Praline)

0 COpéeTbI / Sorbets 3a 50 r 350 P
(MaHro-mapakyis / namM / ManvHa)
(mango passion fruit / lime / raspberry)

O MopoxeHoe / Ice-cream 31 50 350k
(BOHMﬂbHOG / WokonagHoe ,’[KODGMeﬂbHOS)
(vanilla / chocolate / caramel)

OcHoBHoe MeHo nercteyeT ¢ 12:00

Main menu is served from 12:00



