COOKED ON FIRE
EFHBERTENREK

Served with grilled corn, marrow bone and demyi-glace

HHF R ER, BEMERSEETHN

Striploin Steak 1009 1390
Medium roasting level is recommended

FR4HE /100 g* / 1390

HEFHRETEI RS R

Filet Mignon 1009 1490
FEH4HE /100 g* /1490

Ribeye Steak 10049 1890
RHRR 44k / 100 g* / 1890

CAPTAIN'S PASTA
EAAER

Orecchiette with beef cheeks 2909 860
Onion foam, demi-glace sauce

4P ZE K MTE / 29052 / 860

ERRE, ¥ HE

Ravilone with shrimps 2609 930
Stracciatella, bisque sauce

RITAER &AM EAFIIRF /2605 / 930

AEEEEBREXLEAT

Gnocchi with whelk in white

wine sauce 2509 960
EHENERBHBEEEXFIZE / 2505 / 960

AEEEEEREXLEMATF

Tagliatelle with truffle sauce 3200 990
Creamy sauce, truffle sauce, white wine, Parmesan

MBEEBFLEEAL / 3205 / 990

PRET, MEBET, REEE, MDA

Linguine with seafood rewbyrikozago 4309 1780
Octopus, shrimp, squid, halibut, clams, crab,

tomatoes, basil

SBERESR / 4305 /1780

6 I #ie, kA&, 0H, B BN T

SIDE DISHES
R %

Homemade bread 200g 350
Borodino bread, cereal baguette, ciabatta, grissini

with truffle salt, cereal chips, smoked butter, olive oil

BHRHIEE /2005 / 350

B ESEREEE. SAYER, REE NELEXEaE,

SAYIES. BRER, Bh B SRBEE, RARNE.

HEE, EARNESE, WEL, RAROES, BRI, MAH

Vegetables cooked on fire
with truffle cream 170 g 450
KBHRREATELIM /1705 / 450

Fried sweet potato strips
with parmesan cheese and truffle oil 1509 450
FIMERIB TR R B MBI FLES / 15052 / 450

Chared baby potatoes with sour
cream and red caviar wog 450
RNDHRERRAMLAT /1605 / 450

DESSERTS

i M
Lemon soufflé with coconut
sorbet (with white wine) 20g 660
FERTFXERBFEE /120 / 660
Cannoli 1z0g 690

Crispy filo, vanilla custard, walnuts, honey sauce
FHEMRS (FEK, BEE) /1405 /690

Pavlova with nectarine

& passion fruit 150 g 790
Swiss meringue, vanilla cream, passion fruit

compote with sea salt, mango-passion sauce

SHEEEERMEIELE /1505 / 790

Choux pistachio tiramisu with cherry 2009 990
Coffee savoiardi, pistachio mascarpone cream,
cherry jam, cherry caviar, pistachio sauce

BB FF O RIBRIBHIK T / 20052 / 990

Treasure of Burny 1209 1090
chocolate tart, truffle caramel, vanilla

ice cream, fresh truffle

RBZE"THR DR /14052 / 1090

FOR TEA OR AS A GIFT
3% 5 F AL

Handmade palate cleansers 24 g 190
coconut-lemon, cherry-tarragon, kishmish grape
FIBEOMER /245 /190

Wi EREE. 85T

BURNY jewels 50 g 480

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.

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

BURNYXEF /5032 / 480

BIMKEBE-IEH. HRKRENEXRMBRITHENE

ZHEHRZ. BRALBEACTHELANAE , BEl-EAE
AEREBRAPHTE, TNERT.

THRER: FORNE, CRETRLE. RTZERUNE B

AT, BFEREE

RESTAURANT
BURNY

MENU



SEAFOOD
SERVED ON ICE Bt k&

local SCALLOP
EEBEN

Fresh scallop 1pc 660
Ginger, lemon, wasabi

$eH9 /11N 1660

ENsg: NITE-2:N

Lightly fried scallop 1pc 680
Ginger, lemon, wasabi

o)

£ . LR /11 /680

Scallop 1pc 700
Baked with truffle and Camembert cheese
ECAATE A5 & IURIBEEHEAE / 14N 1 700

KAMCHATKA CRAB
HENEE
1 1 kg* — 7800

per 1 kg* 7800

OYSTER BAR #458ME

Served with Mignonette sauce and lemon.

Your waiter will check a catch of the day for you
REANRLUREH B EE

% L B4 35 B P A Mignonette &

Black salmon caviar Russia 1pc 660
BH BHATH /11 /660

Kaiso Russia 1pc 660
BEHY /11 /660

Pink Jolie Namibia 1pc 790
KT /14N 790

SEAFOOD PLATTER B85 6900
Salmon tartare with olive oil and orange zest, oysters

(4 pcs), scallop crudo with ponzu and black caviar,

scallop crudo with red onion, olive oil and onion, tuna

tartare with avocado, sun-dried tomatoes and fresh

cucumber, vongole.

ENEEERBIANERE, £8 (4R)  ERIVEIERM RIS
F&, EBICERAFE, BEURFNYR , SR aBBMFmRE, RTE
FEAFRE N, 224 - 6900

BURNY lighthouse 15900
Served with Mignonette sauce, soy sauce with

quiail yolk, lemon

Burny H9TE

ATRFREEE , i L HEE PR EMignonette &,

SHBEENEBNITE

King prawns 4 pc REF 44

Kamchatka crab legs roasted with parmesan 4 pc &% X EREWH/RD TE 410
Oysters 6 pc 44 64

Live scallops 6 pc #EHEN 64

CAVIAR COLLECTION &F&%&

Served with bread and whipped butter

HEENES MR RN RN

Red Caviar 3049 1990
I&F /303 /1990

Pike Caviar 50 g 3190
f&F /505 /3190

Sturgeon Caviar 50 g 15600

#36F /505 / 15600

RAW BAR

N~
=

Salmon tartare 140 g

Olive oil, chives, capers, balsamic vinegar caviar,

orange zest
BEREHR=X&tlF s /1405 / 1280
=X &EE — BUh, AR, AL, FERAT. BRE.

Beef carpaccio newbuirke zago

Mustard seeds, celery, Lollo-Rosso salad, parmesan

EL)4FPEH /1 180% / 1290
IR, FR. EESRYBDH. WDFHK

Tuna tartare with avocado

Artichokes, dried tomatoes, balsamic caviar,
fresh cucumber, pink pepper

S EEEEEFHR /1605 /1290

BREE], BT MFELN, EHE, SEN BRNER. BILHAR

Smoked beef tartare

Mustard seeds, pearl onions, dried tomatoes,
green aioli sauce

JREHEEBA-PY / 23038 / 1560

IR BDHER, BTHOELN, SEEEE

Grand seabass carpaccio

Blue tea "Anchan' sauce with ginger and honey,

olive oil, orange and lime zest, mint
#5 & R5F /2005 / 1890
ERERERENSEE  B80h, BRANETR , §F7

SALADS %

Fresh vegetables with Serbian
cheese and yogurt
FAEE /R 4 T 5 AR D 4 T O BT 8% 5 5 / 26052 / 980

""Green" avocado salad

with nori leaves

Spinach, Iceberg lettuce, edamame beans,
asparagus, zucchini, fresh cucumber, celery,
broccoli, mix of seeds

HmRMBEHERDH /2605 /990

HR.BER, B2, AR, ERMN #R7N &, B2, 4807

Burrata with tomatoes
and basil new by mirko zago
HAEEMZ WAL/ 2205 /1190

Arugula with shrimp and avocado
Parmesan cheese, cherry tomatoes, balsamic
vinegar and olive oil

ZRRRAM=E5RDH / 2005% / 1290

D ARIEE, NEH , B EEREH

STARTERS
7 B % X

Chicken liver pate
with homemade bread
TSI &R EIES / 1405 / 890

Baked bell peppers with straciatella
and olives&anchovys tapenade
FEAMNEL AT A4S B 0Bk, e FAHALE / 17058 / 930

1280
180g 1290
1og 1290
2309 1560
200g 1890
2609 980
2609 990
2209 190
200g 1290
wog 890
1709 930

Mini eclairs set 1mog 960
HRRIRITETL / 11052 / 960

ENERBEAFEMD T

Salmon and balsamic vinegar caviar =X &BEERE

Backed bell peppers with pesto sauce EHBMEAFERT

Beef tenderloin with pine nut cream 42 &I 715
Glazed beet with goat cheese 60g 980
Pine nut cream, emerald pistachio,

blackcurrant mousse

FEXETH KB F 38 / 1603 / 980

WFIhE, BEHFOR, BMCRE

Mediteranean olives 209 990
Green Giant Olives with pine nit, olives with seeds,

pickled olives with Provance herbs, dried tomatoes,

buckwheat cheaps

AR / 12032 / 990

REBEIMTIRE . 83 R

BHNEBEETHEREE, FRDEEN. BTHELR, FXH

Vitello TonNQto rew ey irko zage 1809 190
Capers, pickled pepper, demi-glazed sauce

SEE/NFR /1805 /1190

FAR, AW, EMOT

Kamchatka crab appetizer
with dried pike caviar 1909 1390
HEMEAEERTRETF /1905 /1390

Morrocan octopus carpaccio 1og 1990
Artichoke sauce, tomato oil, pesto sauce,
bell pepper caviar, yuzu-mirin sauce
EREEFNELFEL S /1105 /1990

BRI, iR, BAREFREE, EHE,
BB R0 % R

Cheese plato 1709 2790
Camembert, Téte de Moine, Raclette with

truffle, blue veined gorgonzola, aged goat cheese

Bk / 1705 / 2790

FENRPEE, 5L | WA RS HRELE.

BARRBASD TR, KFFEFHER

Cured meats with sun-dried
tomatoes, capers

olives: coppa, longaniza, chorizo, prosciutto
P RFAPERAT EHN. RENEHR  EXXTHETA.
ZMEFER. BT HRER. BXXT AR/ 3505% /5900

350g 5900

SOUPS ;7%

Onion soup with chicken

meatballs newey ko zago 3209 690
ISR FEH /3205 / 690

Bean and shrimp soup rew ko zage 300g 830
R % / 3005 / 830
Crab gazpacho 3009 1290
Tomatoes, fresh cucumbers, bell peppers, celery,
snow crab legs

SEERFEESTIRIA / 30052 / 1290

FELLAD , B E N, R, B, TER

Mediterranean style seafood soup s00g 1390
Salmon, halibut, tiger prawns, squid tentacles,

baby potatoes, pesto, leek, Kalamata olives, parsley

&% / 4005 / 1390

=X&, ALB&, RIF, &M, ML E, FE, B, FRDEENR. KT

HOT APPETIZERS

T8 RX

Capunets with salmon and halibut wog 1360
Crab, red caviar, bisque sauce

BIERARPHEGNALLES /1605 / 1360

B AaT IR

Crab phalangs 100 g+ 1590
Baked with stracciatella and Parmesan

EEERR / 1009 / 1590

18 BE BRI K A4 AL R AN EE R 08 B AR T B

Crunchy eggplant with eel 2709 1650
Goat cheese, avocado, dried tomatoes,

sesame sauce, green aioli sauce

MR hFREL48 & / 2705 / 1650

¥, HhR. MTHELH, SHh. REEEE

Camembert with Muscovado

sugar pear 4809 2490
RERIVREFERESL / 4805 / 2490

Duck leg confit newbywirio zago 2509 1380
Mashed sweet potato with cherry sauce

SETChESAR / 2505 / 1380

TEREEE

Salmon Fillet rew by rirko zago 2309 1590
Blanched vegetables, beurre blanc sauce

=& /2305 / 1590

KRR, EXAERE

Seafood Risotto 2709 1590

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

BAFEER / 2705 / 1590

i, 801, Eh& | B, SEA. EXITER

Muksun with Salted Cucumber

and Vodka Sauce 2509 1630
celeriac purée, wild mushroom ragout

HRC (fE 4R )/ 25052 / 1630

R H A EEE & MRS &

Halibut steak with Fukus seaweed
Young spinach, wongole, tomatoes, capers
RitE&HREA% /2805 / 2090

FOHER., HR, BN, FAR

280 g 2090

Moroccan octopus with spicy

potato mousse 160g 2160
Roasted peppers, celery, basil oil
BEIEARERTIERET /1605 /2160
BEM. FX. Z8H
Mediterranean sea bass 4009 2990
Baby potatoes, zucchini, capers, Taggiasca olives

BN E 85 / 40035 / 2990

NEE, EEHE, R, ERE R



