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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.

XEBUMNMYRTHERME, HFEMNHAERIEMAR. XEETF=1
FHIE: WAOBMAE, (EEIM R = miEESE.

BN —EXBE MBI BLOREFES, ARNEHTHENRER
BHieHt.

MR ERL RIS, BEMRSR.

Participated in the development of the menu:

Brand chef Mirko Zago TE: KRR - EH X
Chef Dmitry Bashkirov N Y . .
TH: AR - REAERX

Pastry Chef Fatima Salekh

Pastry Chef Roza Zakharyan
W B T .
Sous Chef Vladimir Frolov HRED: A% b
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SEAFOOD .
SERVED ON ICE #B&# K&

LOCAL SCALLOP
EiBRBR N

Fresh scallop 1pc 460
Ginger, lemon, wasabi

o)

E NGy N2

Lightly fried scallop 1pc 550
Ginger, lemon, wasabi

o2:0)

= TR, LEN

Scallop 1pc 590
Baked with truffle and Camembert cheese
BENEEFMEEZAMRE

KAMCHATKA CRAB per 1 kg* 5800
I EEE

OYSTER BAR #45EE

Served with Mignonette sauce and lemon.

Your waiter will check a catch of the day for you
RS RANBURFEH B Bes

i L 4 85 5 F R FMignonette &

Black salmon caviar Russia 1pc 460
BEH BitaTE

Kaiso Russia 1pc 460
BE Y

Pink Jolie Namibia 1pc 690
AR LD

SEAFOOD PLATTER &B&${& 4590

Salmon tartare; 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

ENEEE AR (4R) R FEANREFENF ALY, ROFR, BHEANEBNRENEL
ECARR . HIR BN G N S0 A EE ; R,

BURNY lighthouse 12900
Served with Mignonette sauce, soy sauce with quiail yolk, lemon

Burny HIITE

HTREVEE S, i L B8 HHEBMignonette - EXFTER MM TTER

King prawns 4 pc
KAF 44 Live scallops 6 pc #EHNEN 64

Kamchatka crab legs roasted
with parmesan 4 pc
&7 T EBRE /RS T BE 41

CAVIAR COLLECTION &F&%&

Served with bread and whipped butter
R MY TS AN R VR R &Y 44 I

Red Caviar 30g 1390
qa¥

Pike Caviar 50 g 1860
et

Sturgeon Caviar 509 11600
Hat

*Price is based on raw product weight
MR ERNNESR



RAW BAR %%

Salmon tartare

Olive oil, chives, capers, balsamic vinegar pearls, orange zest
BREHR=X&YEH

HER, ¥AX, 2504

Tuna tartare with avocado

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

St ABBERFHR

FEHE], WTHELM, SEE. #2N BRNESR, BOHR

Beef carpaccio newbyirke zage

Mustard seeds, celery, Lollo-Rosso salad, parmesan
RSP Yo

FEH, IR, BEZRYEDHL, HIHK

Smoked beef tartare

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

AR DHER, MTHNELH, SEEEE

Grand seabass carpaccio

Blue tea "Anchan' sauce with ginger and honey,
olive oil, orange and lime zest, mint

LE-VS 1)

BHRTRRERENSEE Bih BRNETR, 8F

STARTERS HFE»®

Chicken liver pate with homemade bread
AT EE B SR / 1405 /690

Mediteranean olives

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

o B

REWEMCIRE, A RTZEN, BHINEBRETEHEE.
FHDEHE, BTHELS, FXH

Mini eclairs set

HRRRL TR

EXaEBEATIBHD K

Salmon and balsamic vinegar caviar =X &EREEE#E
Backed bell peppers with pesto sauce EHHMEAFERE &
Beef tenderloin with pine nut cream 42% A F 5

Glazed beet with goat cheese

Pine nut cream, emerald pistachio, blackcurrant mousse
EERETHSRE IR

WFIHE, BEHTFTOR, BMCRE

Baked bell peppers with straciatella
and olives&anchovys tapenade
JE B T E A4S R A EE, SR & RABHIE / 17032 / 980

Vitello Tonnato rew by rirke zage

Capers, pickled pepper, demi-glazed sauce
EHRERNFA

FAR, AR, FMT

Kamchatka crab appetizer with dried pike caviar
HEEMESAEXATHEATF /1905 /980

Morrocan octopus carpaccio

Artichoke sauce, tomato oil, pesto sauce, bell pepper
caviar, yuzu-mirin sauce

ERERFNEEFS

SEFETH, Fioh, BARNEHFEE, BHWNE. AERENREHENER

Cheese plato

Camembert, Téte de Moine, Raclette with truffle,

blue veined gorgonzola, aged goat cheese

PImEE

FENRPEE, BLLDE  NAESHHRENE, BEARRBADTER. BREXNHRHK

[\

140 g

160 g

180 g

230g

200 g

140 g

120 g

110 g

160 g

170 g

180 g

190 g

110 g

170 9

960

990

990

1390

1590

690

810

850

870

980

980

980

1680

2200



SALADS #H

Fresh vegetables with Serbian
cheese and yogurt
FRZRIR4E U 4 BR AN B 0 F5 e B9 A 6F B 3R

""Green" avocado salad with nori leaves

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

ER,BAER, EE, MK, ERA #ELN #&F, BXR, AR

Salad with blue-skinned halibut

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

EM ER,PHH BRE FHDERM KBS, MEEEN, FE, hEt

Burrata with tomatoes and basil rewbywirko zage
FHHEEMDS YDA

Salad with beef tenderloin and oyster mushroom

Arugula, cherry tomatoes, sun-dried tomatoes, nut sauce, quinoa chips

FEFRTEDA
SRR BREN, BT EN, BRE, BXRH

Arugula with shrimp and avocado

Parmesan cheese, cherry tomatoes, balsamic vinegar and olive oil
Z R85 3R

D FRIER, NEH, BRI

260 g

260 g

230g

220 g

3009

200 g

790

820

990

1080

1190

1190



SOUPS ;7%

Pumpkin cream soup with coconut cream
Served with mix of seeds and GCrissini breadsticks
R0k R A F 15

HAT SR FRE AT A

Bean and shrimp soupp newbu rirko zago
SFEREH

Onion soup with chicken meatballs rew by rirko zago

XA RS

Crab gazpacho

Tomatoes, fresh cucumbers, bell peppers, celery, snow crab legs

BENFEETRID
LA, R BN, R, . SRR

Mediterranean style seafood soup

Salmon, halibut, tiger prawn, squid tentacles, baby potatoes,

pesto, leek, Kalamata olives, parsley
B A7
=X&, s, RIF SEMR, MLE, BE, B, FRDEENR, KF

H
n
H B 7 X

Tiropitakia with tiger shrimp and crab
Straciatella, yougurt dip, cucumber, green
Tiropitakia B 52 F 1 8528

REFRRIBE, BNE, BN X

Capunets with salmon and halibut
Crab, red caviar, bisque sauce
BEARARFHEENKLES

IEEE, AT, W&

Crab phalangs

Baked with stracciatella and Parmesan
SEEE R

1B 8 BRAD K A FL R I BE A 0A D AR T

Crunchy eggplant with eel

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

e R hh FRCER &

FMEE, mR, MTHRELH, SHb. RAEE%

Camembert with Muscovado sugar pear
JoRE VTN -3 £

APPETIZERS

250 g

300¢g

3209

300¢g

400 g

120/80 g

160 g

100 g*

270 g

480 g

580

590

590

1090

1090

890

1190

1390

1390

2190

*Price is based on raw product weight
MERERNNER



HOT DISHES # %

Pike cutlets

Mashed potatoes, sauce with red and pike roe
napdt

TER RI4&FENMEFET

Duck leg confit newbyriko zago

Mashed sweet potato with cherry sauce
SEF R E I BR

BB B E

Salmon Fillet new by mirko zago

Blanched vegetables, beurre blanc sauce
=X&RH

FOKBRX, EXAERE

Seafood Risotto

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

B ARRBEIR

uF, 801, 8iE | EER. SBA. EXITER

Muksun with Salted Cucumber and Vodka Sauce
celeriac purée, wild mushroom ragout

AR ()

RENAERBEIRENE (FXRE, BEEX)

Halibut steak with Fukus seaweed
Young spinach, wongole, tomatoes, capers
REBEHBRSEAE

FHEK, HR, B, FAX

Moroccan octopus with savory mashed potatoes
Baked peppers, celery, basil oil

ERFELRERLITR

EHER, R, 8

Beef tenderloin with caramelized onion puree
Mushroom ragout, meat sauce, porcini mushroom sauce

G EERERTER

B, A&, FIFEET

Salt-crusted sea bass 400 g
New potatoes, zucchini, capers, Taggiasca olives

thiEEE

FLE, B, RILM, EETE R

COOKED ON FIRE
EFHERENRE

Served with grilled corn, marrow bone and demyji-glace

HHFFAEEXR, BENEZERT N

Striploin Steak

Medium roasting level is recommended
e

HESHRETEIEDF

Filet Mignon
FENFH

Ribeye Steak
RhER 4 8k

170 g

250 g

230g

270 g

250 g

280 g

160 g

170 g

100 g

100 g

100 g

990

1180

1190

1290

1290

1750

1790

1890

2590

1090

1290

1690

*Price is based on raw product weight
MERERNNER



CAPTAIN'S PASTA
EXMEER

Orecchiette with beef cheeks
Onion foam, demi-glace

FIRREE R

ES¥FRUK, BEAST

Ravilone with shrimps
Stracciatella, bisque sauce
SREREL

Stracciatella , 5%

Gnocchi with black trumpet mushrooms
in a white wine sauce
AEEEE T RN FEEE

Gnocchetti with duck ragout
Pistachio praline, basil oil, tomato concasse
BRE N EHF

FORRICHE, ZEH, BMHE

Tagliatelle with truffle sauce

Creamy sauce, truffle sauce, white wine, Parmesan
IREIEFIW SR AL

wET, NEET, DEEE , MDA

Linguine with seafood newby ko zag

Octopus, shrimp, squid, halibut, clams, crab, tomatoes, basil
BERER

E& IF #a LEE, B B B 5Y

SIDE DISHES
R

Homemade bread

Borodino bread, cereal baguette, ciabatta, grissini with truffle salt,

cereal chips, smoked butter, olive oil

BEZREIES /2005 / 350

BUWEFERREET. ZAWER. REE RELEEE. S/WRA. BEE, BEDh
BFEHREES, RANNES, HEE, BANEIE, MER, RABNES, BEHEEHK, B0h

Vegetables cooked on fire with truffle cream
RIBERRE A B I h

Fried sweet potato strips with parmesan cheese
and truffle oil
FRE/REF R AR B S B ML B

Blanched spinach
RAHF

Chared baby potatoes with sour cream and red caviar
RONDRERRAMNIET

290 g

260 g

250 g

280 g

3209

430¢g

200 g

170 g

150 g

100 g

160 g

860

930

960

980

1190

1490

350

450

450

450

450



DESSERTS
e An

Lemon soufflé with coconut sorbet (with white wine)
TERFXEREBFEE

Cannoli
Crispy filo, vanilla custard, walnuts, honey sauce

FHERS (BEXK. BER)

Pavlova with nectarine & passion fruit
Swiss meringue, vanilla cream, passion fruit
compote with sea salt, mango-passion sauce

A EERWERRE

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

e LSS E S ik i)

Treasure of Burny
chocolate tart, truffle caramel, vanilla ice cream, fresh truffle
RB|ZEHRANEE

FOR TEA OR AS A GIFT
1 2% 3 F AL

Handmade palate cleansers
coconut-lemon, cherry-tarragon, kishmish grape
FIEOARER

WriTE EREE. 85T

BURNY jewels

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

BURNYEA

BMAKEBE-NEH. ARKENGLRMIRITHENORZNEHRTZ BRELEE
HENEYANAR BEl-BAZATRES RPN TE, FTAELRT.

R FORKE, CREFRLE, XTXSRULE. BATRY. BFHRE

120 g

140 g

150 g

200 g

140 g

24 g

509

560

590

690

890

990

190

480



