CAVIAR MALOSsOL

CASPIAN SEA IMPORTED
ALMAS OSETRA when avanasie
PLATINUM OSETRA
GoOLD OSETRA

SELECT OSETRA

CLASSIC OSETRA
SEVRUGA

IMPORTED
SIBERIAN STURGEON

CLASSICS

KUMAMOTO OYSTERS sso

DOzZEN

BLUE FIN TUNA TARTARE ses

CAVIAR, PONzU, DAIKON

SOFT SCRAMBLED EGG ¢35

CAVIAR, BRIOCHE

SMOKED SALMON s3s

CREME FRAICHE, BLINIS

SHRIMP COCKTAIL sss

COCKTAIL SAUCE, LEMON

SEAFOOD TOWER sas0

50 GR CLASSIC OSETRA,
6 NAKED OYSTERS

6 CAVIAR OYSTERS
TUNA

HAMACHI

SHRIMP

50GR
$1190

$690
$590
$290
$190
$190

$150

125GR
$2615

$1495
$1295
$635
$415
$415

$325

250GR
$5225

$2985
$2585
$1265
$825
$825

$645

500GR
$10445

$5965
$5165
$2525
$1645
$1645

$1285

CAVIAR DuO

50 GRAMS EACH

s1195s ROYALTY

PLATINUM OSETRA, GOLD OSETRA

¢695s PRESTIGE

GoLD OSETRA, CLASSIC OSETRA,

sa2s DISTINCTION

SELECT OSETRA, CLASSIC OSETRA

s30s CLASSIC

CLASSIC OSETRA, SIBERIAN STURGEON

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increase foodborne illness, especially if you have certain medical
conditions. If you have chronic iliness of the liver, stomach or blood or have immune disorders, you are at a greater risk of serious illness from

raw oysters, and should eat oysters fully cooked.



