Soup

Classic cold Borscht
Cup 6/Bowl 9

Cantaloupe Gazpacho
Cup 6/Bowl 9

White Asparagus Velouté
Cup 6 /Bowl 9

Wild Mushroom Cappuccino
Cup 6/Bowl 9

Salad
321 cobb

Baby green lettuce, smoked salmon or grilled chicken 14, large 20
Organic burratta, citrus vinaigrette

Petrossian salad
Haricots vert, foie gras, black truffle dressing 16, large 21

“Tante Irene” recipe
Crab meat, pea, carrot, potatoes and her famous sauce 12, large 17

Lobster salad
Iceberg lettuce, mango, papaya, sauce vierge 16, large 22

Eggs

Scrambled or Omelet
With ham 14
With trout roe 16
With smoked salmon 16
With white sturgeon caviar 26

Sandwiches
Smoked Salmon Wrap

Petrossian salmon, tomatoes, tzaziki 18, with caviar 23

Osso Pressed
Sheep's milk cheese, black cherry marmalade Petrossian duck prosciutto 14

Roasted Vegetable
Confit eggplant, zucchini, red bell pepper buffala mozzarella 12

Gorgonzola
Poached pear, creamy Gorgonzola, toasted walnut 12

Classic Burger
Truffle cheese, onion marmalade, béarnaise sauce 16



Petrossian specialities

Carnaroli Risotto
with “Kamchaticus” crab royal, poutarge 16

Napoléon tartar
Steak tartare with layer of caviar 24
With out caviar 19

Our famous hand sliced smoked salmon
Served with toast points & créme fraiche18

Tzar cut trio
Classic, black sea spice and dill marinated 22

“EggXiting” caviar 129,24
Caviar Transmontanous 30g, 57

Caviar Transmontanous Royal 30g, 76
Principal

Sturgeon papillote 22
with caviar 28

Local fresh roasted fish of the day 19

Entrecéte al échalote
Strip steak with shallot confit, baby spinach wild mushroom fricassée 24

“Surprise” entrée of the week 22
Les Pates du jour 15
To share
Cheese plate 10, large 16
Home made sweet potatoes chips 6

Pickles and cornichons 6

More caviar choices avalable on our detailed list



