
TO SHARE WITH FRIENDS

COLD APPETIZERS 
Burrata with tomato carpaccio, new 380 g | 1840 
sweet pepper sauce, coriander saucе  
and balsamic vinegar

Rabbit pâté with grape jus jelly, new 210 g | 980 
whipped butter and french brioche.

Vienna style marble beef tartare  220 g | 1150 
with cream cheese and french fries

Veal tongue carpaccio  with tonnato  220 g | 1340 
cream sauce,  Dijon mustard and radishes

Roasted beetroot tartare, capers, pickles,   180 g | 750 
hummus and crispy ciabatta

HOT APPETIZERS
King crab with champagne sauce from 100 g* | 2 200 
and coho caviar / dish for two /

Julienne with langoustines, new 260 g |  1390 
porchini mushrooms, Gruyère cheese  
under a puff pastry

Baked Escargots de Bourgogne  6 pcs. | 990 
with garlic-parsley butter

Seared foie gras, red wine poached pear, 255 g | 2 200 
emerald pistachios

Country-style stewed rabbit  300 / 40 g | 1 340 
with crispy ciabatta

Baked marrow bones in a smoker  350 g | 980 
with onion chutney

Warm chickpeas and sweet potatoes   220 / 100 g | 680 
hummus, tomato salsa, hot potato flatbreads

SOUPS
Ukha with smoked salmon and sturgeon 350 g | 1 200

Traditional tafelspitz  / dish for two / 1100 g | 2400
rich broth with marrow bone, beef, stewed spinach,  
mung bean sprouts, homemade noodles, potato pie,  
creamy horseradish apple sauce

Ultimate french onion soup  350 g | 1100

Forest porcini mushrooms soup 350 g | 980

Indian red lentils cream soup hot   320 г |  690

CHEF’S NEAPOLITAN STYLE PIZZA
Margherita with pink tomatoes  450 g | 950 
and farm mozzarella   
Five cheeses 460 g | 950

Pizza with minced venison, red onion, new 550 g | 1 490 
grapes, rosemary, mozzarella with  
sun-dried and fresh tomato sauce
Porchini mushrooms with truffle cream 480 g | 1 340

This menu is for advertising purposes only. You can find out detailed 
information about the portion weight, energy value & calorie content in the 
materials on the consumer stand at the main entrance to the Mamai-Cale 

restaurant. Prices are shown in rubles without VAT.

ABKHAZIAN APPETIZER SUKHUM-CALE’
mamalyga, smoked suluguni, lobio, fried smoked beef, 
badrijani, fresh vegetables and local greens, pikles with 
hot pepper
1600 g | 3 600 /  1460 g | 2100

PEKING DUCK CROWN 
hoisin sauce, warm wheat tortillas, cucumber,  
watermelon,  radish and leek julienne
600/240/100/60 g | 7900

COCKTAL
fresh fish baked in the oven salmon / sturgeon (from 3 kg)
1 kg | 7400 / 9 900

SET OF MEZE MAMAI-CALE’
babaganush, hummus, tzatziki, romesco,  tomato salsa, 
olives, taman shrimps, shanklish, potato flatbread 
640 g | 2 400 /  450 g | 1250

«ROMAN HOLIDAYS» ANTIPASTI
duck prosciutto, roast beef, pastrami, ciabatta, greek 
olives, montasio, mini mozzarella, guacamole romesco, 
arugula  770 g | 3600

SELECTION OF ORGANIC LOCAL CHEESE
truffle caciotta, Caciotta with sun-dried tomatoes, 
Montasio, Buche de chevre, Gorgonzola, Camembert
240/95 g | 2 300

SALADS
Spring salad with Kamchatka crab,  new 280 g | 1 840 
sauce, green apple, celery, parmesan  
and romaine leaves
Nicoise with tuna steak, new  280 g | 1 540 
young asparagus, and fondant potatoes
Indonesian Gado-Gado salad with fresh  380 g |  1 190 
vegetables, fried tofu and peanut-lime dressing
Oriental beef steak salad    300 g | 1 350

Rustic greek salad with farm brynza 370/30 g | 980

APPETIZERS
FROM THE BOTTOM OF THE SEA 

Seafood Grand Plateau  1500 / 430 g | 7 800
/sea scallop 2 pcs, Fin de Claire oyster 3 pcs, Imperial oyster 3 pcs, sea 
urchin 2 pcs,  Magadan shrimps with rui sauce/

Khasanskaya Oyster / Imperial Oyster 1 pcs. | 540
Pink Jolie Oyster / Fin de Claire Oyster 1 pcs. | 750
Fresh sea scallop  1 pcs. | 950
Murmansk sea urchin  1 pcs. | 490
Magadan shrimps, rui sauce  100 / 30 g | 890
Octopus carpaccio  120 g | 1850
Local trout tartare with cucumber  160 g | 980
Tuna carpaccio 180 g | 980 
with parmesan and arugula

CAVIAR
Sturgeon  50 g |  6 500

Trout  50 g |  1 200
Pike  50 g |  990

 WITH WINE 
Choux with sturgeon caviar 40 g | 780
Eel, young cheese and cucumber 70 g | 540
Borodino, pike caviar  25 g | 350
Brioche, black sea herring 60 g | 350
Mini eclair noir, smoked trout mousse 30 g | 450
Salmon gravlax, avocado,  60 g | 450 
cream fresh, salmon caviar
Langoustine croquettes with 35 g | 540 
lime aioli, caviar, smoked trout  
and avocado mousse

 BRUSCHETTAS / TACOS 
Bruschetta with Kamchatka crab 150 g | 1 150 
gribiche sauce and tomatoes 
Roast beef, roasted peppers,  160 g | 860 
remoulade, farm cheese 
Bruschetta with stracciatella, 190 g | 680 
roasted tomatoes and pine nuts 
Provеnce ratatouille, new 230g | 680 
soft goat cheese, basil

MAIN DISHES
MAMAI-CALE COLLECTION

Pan-seared scallops with new 335 g | 2 200 
vadouvan sauce, spring vegetable ratatouille  
and fondant potatoes
Dorado Almondine with capers new 350 g | 1640 
and lemon beurre noisette
Glazed salmon steak new 250 g | 2 200 
with asparagus, tropical  
tapenade and beurre blanc sauce
La Bresse Gauloise chicken 570 g | 2 940 
with jus and seasonal herbs bouquet / dish for two /

Duck leg сonfit, сaramel apple, 400 g | 1 950 
potato puree, grapes, l’orange sauce

Dijon-style pheasant sausages  350 g | 1 980 
with potatoes purree, spinach  
and Bordelaise sauce
Wellington with rack of venison,  from 100 g |  2 200 
root vegetable puree, bordelaise sauce 
Filet mignon parisien Prime Beef 180/110 g | 3 950  
with pepper crust and cognac sauce
Young lamb shoulder Navarin new 460 g | 1950 
with glazed seasonal vegetables
Butternut squash baked in honey  460 g | 1100 
with quinoa and tomato salsa

* This section shows the price of raw products per 100 g. 
hot – Spicy / Hot Dish | new – New Dish |  – vegetarian dish

RISSOTO / PASTA FRESCA / RAVIOLI
Saffron risotto with scallop and octopus hot 300 g | 1 840

Risotto Bianco with green asparagus, new 300 g | 1 840 
grape snails and parmesan

Risotto with forest mushrooms  270 g | 890 
and tofu foam

Spaghetti with vongole new 310 g | 1540 
in Vinho Verde Rose sauce

Tagliolini with black truffle,  300 g | 1 650 
cream sauce and parmesam cheese

Sweet potato gnocchi with young beet tops,   270 g | 1 340 
three types of tomatoes, vegetable  
demi-glace sauce and tofu foam 

Lasagna verde with wild deer stew from  430 g | 1 480 
wood-fried oven

NATIONAL SPECIALITES
Warm pie with salmon, sturgeon  55 g  |  510 
and local trout caviar

Kutabs with cheese and herbs / with herbs /   340 g  |  680

Manti with lamb, pumkin and spices 290 /60 g/5 pcs. | 820

Manti with pumpkin, potatoes,   300 g/5 pcs.|  640 
zucchini and white onion

Deepfried pasties 180 g/3 pcs. | 850 
/ with lamb  / cheese and herbs /

Kchachapuri cooked over coals   190/30 g | 740

Deepfried pasties with lamb 180 g/3 pcs. | 740

OPEN GRILL DISHES
 FISH & SEAFOOD* 

Grilled seafood selection  900/230 g | 7 500
/ scallops on the wings, octopus, mini squid,  
vongole, royal shrimp, northern shrimp /

King Prawn  100 g | 980

Moroccan Octopus 100 g | 1 850

Squid 100 g | 640

Scallop 100 g | 1 850

Flounder steak 100 g | 1 250

Black sea croaker 100 g | 1 250

Sturgeon steak 100 g | 1 390

Sterlet on a skewer  100 g | 1 100

 MEAT  
Family recipes

Rack of young lamb shashlik 100 g | 1 390

Beef tenderloin shashlik  100 g |  1150

Grilled veal liver new 100 g |  540

 STEAKS* 
Prime Beef top choice

Ribeye on the Bone 100 g |  1 450

Ribeye 100 g |  1 550

T-bone  100 g |  1 280

Chateaubriand steak  400/100 g |  7 700 
with Escargot  butter

 BURGERS / BBQ* 
Prime Beef

Steakhouse marble beef cheeseburger     500 g | 1 780

Beef ribs   100 g | 820

Brisket   100 g | 940 
Pastrami  100 g | 740

 SIDE DISHES 
Grilled avocado with tomato salsa  170 g |  840

Broccoli with Gruyère cheese and cashews new 300 g |  1100

Spinach in subise sauce 160 g |  640

Grilled asparagus  100 g |  1100

Ajapsandal  200 g | 580

Joel Robuchon mashed potatoes  200 g |  540

Sweet potato fries, truffle aioli, guacomole 210 g |  790

21.03.2024

 SIGNATURE SAUCES 

Beurre Blanc 50 g | 350

Bordelaise 30 g | 550

BBQ  50 g | 290

Bearnaise 50 g | 350

Chile 25 g | 550

Pepper 50 g | 290


