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RESTAURANT
BURNY

This is the Burny's gastronomic map, woven from the
recipes of the abundant Mediterranean. The menu
embodies the love for the seaq, artistic view, and care for
ingredients.

Each of our dishes is a pearl, carefully selected and
prepared with only the freshest and highest-quality ingre-
dients.

Please let your waiter know if you are allergic to any ingredients.
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Participated in the development of the menu:

Brand chef Mirko Zago FE: KRR - EHX

Chef Dmitry Bashkirov . w e .
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Pastry Chef Fatima Salekh

Pastry Chef Roza Zakharyan
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Sous Chef Vladimir Frolov FERED: AR - BRI
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SEAFOOD SERVED ON

5 B K

LOCAL SCALLOP HEEBN

Fresh scallop e 1 pc/t
Ginger, lemon, wasabi
Z. 1R LLEH

Lightly fried scallop B 1pc/i
Ginger, lemon, wasabi

=75 LIE
Scallop HSHBFT IO 1 peit

baked with butter and lime

KAMCHATKA CRAB per 1 kilo/&

52 N wE g

OYSTER BAR 4 t55EE

Served with Mignonette sauce and lemon.

Your waiter will check a catch of the day for you
fRS5 R RE R G R G 6

i E R IR AT FIMignonette

Black salmon caviar BHtarE 1 pc/i
Russia

Wakame (sea cabbage) BEX 1 pc/t
Russia

Pink Jolie K EE TP 1 pe/fi
Namibia

BURNY LIGHTHOUSE
BURNY H ¥T &

Served with Mignonette sauce,
soy sauce with quiail yolk, lemon

ATRERIEERSE, W LA E B EEMIgnonette . R E5IERAVEMMITIR

King prawns 4 pc Oysters

B M ERR 44 a7}
Kamchatka crab legs 4 pc Live scallops
roasted with parmesan BEE T
&5 BEBRED IR/R DB 44

SEAFOOD PLATTER
BE B R

Tuna sashimi with ponzu sauce and red caviar,

Ama Ebi shrimp with yuzu sauce and pink pepper,
oysters, scallop crudo with ponzu sauce and black caviar,
scallop crudo with red onion, olive oil and onion

HAMBERE T ML G FNeeats f, v FHAMAALIRERAT,
HF, HBAXETMRETFHTFIUNS, 052 MEBURRERENFIR 5

N

[ CE

460
550

590

5800

460
460

690

12900

6 pc
64

6 pc

64

5600

*Price is based on raw product weight
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AVIAR COLLECTION
A

Served with bread and whipped butter
RN E SRR ARt

Red caviar q&F
Pike caviar a1
Sturgeon caviar i3taf

RAW BAR ®R=E

Arctic sweet shrimp Ama Ebi
with lemon balm and lime

EREH I RCAT R R B E SRR

Tuna tartare with avocado
St SR ERSHRE

Artichokes, dried tomatoes, balsamic caviar,
fresh cucumber, pink pepper
BREFE]. B TRALA. EE. 88N BERNER. DA

Sea bass tartare
EHNEEEE
Zucchini, celery, basil oil, lime zest

EEH. BT BEE. FITHRK

Beef carpaccio

EUHFRER

Mustard seeds, celery, Lollo-Rosso salad, parmesan
TFEHF 3 BIEBRYEIDRL DT

Smoked beef tartare

Eye e e RS

Mustard seeds, pearl onions,
dried tomatoes, green aioli sauce
TR BIRFR. MTNAELWN. FEERE

Murmansk salmon carpaccio
EREMR=XaEH

Smashed cucumbers, capers, avocado oil
TN FHAE. EB55H

30 g/%

12 g/%

50 g/

80 g/

160 g/

190 g/

180 g/%

230 g/%

110 g/%=

1390

2980

11600

990

1090

1090

1190

1390

1390



STARTERS HFEBEAX

Chicken liver pate with homemade bread 140 g/%
BHEREHEE

Mediteranean olives 120 g/%=
AR

Green Giant Olives with pine nut, olives with seeds,
pickled olives with Provance herbs, dried tomatoes,
buckwheat cheaps

REWEMNCIHE . T EH 2.

BHIM S MRS DHEMEE. Fh DB,

TR FZH

Mini eclairs set 10 g/5
HEBRIRY B

Salmon and balsamic vinegar caviar

=X BEREERE

Backed bell peppers with pesto sauce

JEHEHAMB AR EREE

Beef tenderloin with pine nut cream

4 BHERFRTFIH

Glazed beet with goat cheese 160 g/
FEVETH SR BC F 0B

Pine nut cream, emerald pistachio, blackcurrant mousse
WMFIhE. BENTOR BMCRE

Baked bell peppers with straciatella 170 g/%
and olives&anchovys tapenade

FEEAIAC ST S AR 0 ER SR & A EE

Vitello tonnato 180 g/%=
SEEENA

Capers, pickled pepper, demi-glazed sauce

FERFE AWM. FRT

Morrocan octopus COI’pGCCiO 10 g/%
SRERFNESEY A

Artichoke sauce, tomato oil, pesto sauce,
bell pepper caviar, yuzu-mirin sauce
FEEH FIH. BEAFEFEE, BARE. AEEFMRE G ENER

Cheese plato 170 g/
B

Camembert, Téte de Moine, Raclette with truffle,
blue veined gorgonzola, aged goat cheese
REDURIEE B LK IBEE « R A F MBS ALE

B RIRKE T B BREEF 0B

SALADS b E

Fresh vegetables with Serbian 260 g/3%
cheese and yogurt

P22 /R 4 0 93 B% FNER 49 HE B B ST B R 3

"Green'" avocado salad with nori leaves 260 g/%=
FHRMEENEST N

Spinach, Iceberg lettuce, edamame beans, asparagus,
zucchini, fresh cucumber, celery, broccoli, mix of seeds
W BER. BT R BEM. $EHL. fr. A= ST

Arugula with shrimp and avocado 200 g/%
Z REAM_ SR H

Parmesan cheese, cherry tomatoes, balsamic vinegar and olive oil

THDARIPE NE, BB R

690

810

850

870

980

980

1680

2200

860

820

1190



Burrata with tomatoes and basil 220 g/
RHIEBEMS IR

Nicoise salad 230 g/
feHrbhL

Tomatoes, edamame beans, basil oil, quail egg, Kalamata olives,
halibut fillet, fresh cucumbers, artichokes and vinaigrette sauce

AN B2 DEH. ISI5E. FR SEMA. REEE . eI, Fa&5. HRRE
Brie cheese with fresh strawberries 170 g/%
HEEESNH R

Mixed lettuce leaves, peas, strawberry sauce, basil oil
HHEFEM BE. E5E. 2

SOUPS %

Pumpkin cream soup with coconut cream 250 g/®
Fa Y5 R A 33

Served with mix of seeds and GCrissini breadsticks
FETEMFNMEANEEERN

Bean and shrimp soup 300 g/®
AR E 2

Cacciucco 400 g/%
BERFBERS

Tomatoes, king shrimp, tiger shrimp, squid,
snow crab, halibut, scallop, trumpetfish, napa cabbage
FLLAn, AT, [RAT, i, T8&, KtbBf&, B, MR, KA

Onion soup with chicken meatballs 320 g/%
W R Y PR B o TR 3.

—HOT APPETIZERS

T8 A XK

Tiropitakia with tiger shrimp and crab 120/80 g/%
Tiropitakia fg ;2 4R A0t

Straciatella, yougurt dip, cucumber, green

IR FLRENES . BRIDE. BN B3

Capunets with salmon and halibut 160 g/
BERNAXFNEENALLES

Crab, red caviar, bisque sauce

EE . &1 IR

Crab phalangs 100 g/5s*
AR R

Baked with stracciatella and Parmesan

15 12 BRAC K A FL R A B FOH S 7R T %

Crunchy eggplant with eel 270 g/%
Me R AnFRCE8 &

Goat cheese, avocado, dried tomatoes,
sesame sauce, green aioli sauce

FEE MR BTHNALMS. ZHH. REEEE
Baked Camembert cheese 360 g/=

ERERRYE

Uzbek tomatoes, rosemary, homemade
bread, blackcurrant confit
LR AEEN. RS ERENC . A5Ee

Spaghetti alle vongole 310 /%
with dry Martini and parsley

B EE TSR MK T

1080

1090

1090

680

590

1290

590

790

1190

1190

1390

1790

990



HOT DISHES 743

:

Duck leg confit

AT TSRS AR

Mashed sweet potato with cherry sauce
I EREBHGE

Mediterranean sea bass

Hh A B A

Kalamata olives, capers, dried tomatoes
SRS EAM. R BTN
Seafood risotto

BEARFEER

Shrimp, fresh scallop, squid, halibut,
snow crab meat, bisque sauce

HR. B0 B | B, TEA. ERINE
Risotto with tomatoes and stracciatella
BXBIEIR MoK 22 22 25 WH B

Salmon filet

=X&R

Blanched vegetables, beurre blanc sauce
JEKEE R A AERE

Marbled beef with caramelized onion puree
FER4REREFRE

Mushroom stew, meat sauce,

and porcini mushroom sauce

ELENE PIE RN BT B 45 350

Halibut steak with Fukus seaweed
AELES AR S M

Young spinach, wongole, tomatoes, capers

W R B FAX

Moroccan octopus
with savory mashed potatoes

EraEafiERtZR

Baked peppers, celery, basil oil
FEBRI, 3, ZEhH

Quail with cacciator sauce
BEREXEMEE

Vegetable stir-fry, quail egg
MBS BE

4

250 g/%

250 g/%

310 g/%

300 g/

230 g/®=

170 g/%

280 g/%

160 g/%

230 g/%

1180

1560

1460

1190

1280

2190

1750

1790

1490

*Price is based on raw product weight
hig2iEREANER



COOKED ON FIRE
£ E R IER IR XK

Served with grilled corn, marrow bone and demi glace
AHFEEER BEMEASEETHE

Filet mignon per 100g/&100% 1190
FENA4HE
Striploin Steak per 100g/4100% 1090
R 4HE

Medium roasting level is recommended
EETHRAERBSRSR

Ribeye steak per 100g/8100% 1790
RNER4-HE

CAPTAIN'S PASTA
BEXAEER

Sweet potato gnocchi with ricotta 230 g/% 940
FEHEMERHEPERIER AT ZH

Crab, red caviar, cream sauce

BA. A& PHmET

Seafood linguine 430 g/% 1780
BEHERARE

Octopus, shrimps, squid tentacles, halibut,
vongole, snow crab, tomatoes, and basil

=&, I, stafF, KtbBa, Fx, T8, ALMANDSE

Duck stew gnocchetti 280 g/%= 980
RS R

Pistachio praline, basil oil, tomato concasse

FORRICHE. DEh. g

Candele with veal cheeks 290 g/% 760
A OKAE

Onion foam, demi-glace sauce

BFRIHIR FHE

Shrimp orecchiette 260 g/ 980
LA NP

Mashed zucchini, tomato sauce, slightly fried tomatoes
FEHFEDR, FhnE. WIEEHN

*Price is based on raw product weight

g EERENNER



&

SIDE DISHES B x

Vegetables cooked on fire
with truffle cream

RIE BRI E il

Chared baby potatoes
with sour cream and red caviar

NSRBI HM &

Blanched spinach
RAHR

Fried sweet potato strips
with parmesan cheese and truffle oil

FAA/RIDFER A AN B A L Y RE L 5

Homemade bread
BREEE

Borodino bread, cereal baguette, ciabatta, grissini
with truffle salt, cereal chips, smoked butter, olive oil
BESEREE. RANNES. TEX. BAFESE. MER. RANNER

170 g/%

160 g/%

100 g/%

150 g/

200 g/%

< BHIR T AN

450

450

450

450

350



DESSERTS  #Ham

Far Eastern desserts 120 g/% 690
MARFH R

Cedar nut mousse, cranberry
and lemongrass confit, caramelized actinidia,
honey moss

MR EEESEFER. SERERRES

Tarte Tatin with cinnamon ice cream 200 g/= 690
2 SR SR A i PR KGELAR

Pumpkin pie 160 g/ 680
IR

Pecans, sea buckthorn sorbet, caramel sauce
ik PREE. SEE

The treasure of Burny 140 g/5 990
BTHE=E

Chocolate tart with truffle caramel, vanilla
ice cream and fresh truffle
IR NEREEIRERE BEGEMR. FERINE

Brownie 250 g/ 890
Ihs N

Brownie with a rich chocolate taste, garnished
with fresh berries, vanilla cream and cherry sauce
B RAKMGEE, B LHERR . SENHMFIEHE

Sorbet: 50 g/ 120
STkEE:

Woodbine SR
Aperol raspberry  E&FAperol

Vanilla Ice Cream 50 g/% 120

BEIKGEM

DESSERTS FOR TEA-DRINKING
OR GIFT-GIVING

MEEZFEILNHE B

BURNY jewels 50 g/% 480
BURNY=HA

Each captain has in his cabin a treasure box containing valuable finds.

Burny's collection of stones includes vivid memories and special moments
from his travels. Each stone has its own meaning and purpose,

but together they bring balance, peace and tranquility to one who owns them.
BMEKERE-NEH. BRKEN AR MIRITHERNH EIZ R 2.
BRALHEHENEXTRAE, BEN—RBAEATRESRIDPHFLE. FRE5LT.

Jewels: pistachio truffle, mango-passionfruit truffle,
violet-woodbind truffle, raspberry&yogurt candy, coconut&rum candy

HRER: ALRRE. EREERLE. XPZSRANE. BRATRY. BT mE

*Price is based on raw product weight
Mg ERERNNER



