
MENU
SCAN OUR INSTAGRAM NAMETAG

TO SUBSCRIBE TO SANREMOSOCHI

KHASAN 1 PC.  300
EMPEROR 1 PC.  300
EMERALD 1 PC.  350

SPICY BLACK AND GREEN OLIVES 100 G  420
FRESH VEGETABLES AND PICKLES 290 G  690
HUMMUS WITH AVOCADO, A PARMA HAM, AND CHILI POWDER 170\80 G  390
ARTISANAL CHEESE BOARD WITH GRAPES AND GRANOLA 210 G  910
BURRATA, PEAR BALSAMIC, AND GRILLED SWEET PEPPER 260 G  840
COURGETTE CAKES WITH PIKE CAVIAR 220\30 G  590

BRUSCHETTA WITH BLACK SEA ANCHOVIES 120 G  310

FRESH VEGETABLE SALAD 250 G  420
SALAD WITH CRUNCHY EGGPLANTS AND TOMATOES 250 G  580

ARTICHOKE, AVOCADO, AND TAGGIASCA OLIVE SALAD 170 G  510
QUINOA, PRAWNS, AND PINEAPPLE SALAD WITH CURRY OIL 260 G  640
SALAD WITH STRACCIATELLA, AVOCADO, AND SQUID 230 G  720
CRAB AND AVOCADO SALAD 220 G  970

VEGETARIAN CREAM OF PUMPKIN SOUP 350 G  330
ONION SOUP 250\30 G  350
FISH SOLYANKA SOUP 300 G  500

TOM YUM WITH PRAWNS AND WHITEFISH 400 G  690

PIZZA MARGHERITA 370 G  520
FOUR CHEESE PIZZA 380 G  690
SANREMO'S SIGNATURE SEAFOOD PIZZA 450 G  910

PEPPERONI PIZZA 340 G  670
HAM AND MUSHROOM PIZZA 450 G  670
FOCACCIA WITH ROSEMARY/PARMESAN/SUN-DRIED TOMATOES 170 G  240

BLACK SEA UKHA FISH SOUP 300 G  560
BORSCHT WITH BEEF 300 G 420

SOUTHERN SOUP WITH BEEF 400 G  480

WARM SEAFOOD SALAD 240 G  890
MIMOSA SALAD WITH MILD-CURED SALMON 290 G  490
TUNA AND AVOCADO SALAD WITH TAIPEI SAUCE 210 G  640

SALAD WITH DUCK AND PICKLED PEARS 210 G  520
ROAST BEEF SALAD 190 G  680

BRUSCHETTA WITH CRAB 130 G  810
KHOROVATS (GRILLED VEGETABLES) WITH RAPANA 210 G  450
MILD-CURED SALMON WITH AVOCADO CREAM AND EGGS 190 G  750
TUNA POKE/SALMON/SHRIMPS 250 G  550
TUNA TATAKI TONNATO 210 G  760

TURKEY FILLET TONNATO 170 G  420

NORTHERN SHRIMPS WITH CAVIAR FOR 2 PERSONS 300\60\40 G  990
ASSORTED MEAT SPECIALTIES ROAST BEEF, BAKED DUCK, TURKEY FILLET 180\30 820  820
SAUTÉED SEAFOOD 400 G  1,350

ASSORTED MAGADAN SHRIMPS FOR 4 PERSONS 650\40\70 G  3,200
SANREMO'S SIGNATURE NORTHERN SEAFOOD PLATTER 400 G  5,700 
 FOR 6 PERSONS 1,000\45\80\6 PSC.\150 G 
NORTHERN SHRIMPS, VONGOLE IN WINE, AND OYSTERS

SAKURA 1 PC.  300
OSAKI 1 PC.  300

TOMATO CARPACCIO WITH SHRIMPS 215 G  580
TUNA TARTARE 140 G  790
SALMON TARTARE IN AVOCADO 170 G 780

HALIBUT CEVICHE WITH MANGO SAUCE 140 G  750

SEA BASS CEVICHE WITH AVOCADO AND RED ONIONS 160 G  550
PRAWN CEVICHE WITH HALIBUT CAVIAR 120 G  740

BEEF TARTARE 190 G  690

RAW BAR

SHARING PLATTERS

OYSTERS
SERVED WITH LEMON, TOASTS, AND SHALLOT SAUCE

TARTARE & CARPACCIO

SALADS

PIZZA & FOCACCIA

APPETIZERS

SOUPS

THIS MENU IS USED FOR PROMOTIONAL PURPOSES. 

SANREMO-SOCHI LLC 

PLEASE INFORM YOUR WAITER OF ANY FOOD ALLERGIES YOU MAY HAVE.

MANAGING DIRECTOR I. OVCHINNIKOVA

ALL PRICES ARE IN RUBLES
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PASTA & RISOTTO

POULTRY & MEAT

VEGETABLES

BREAD

KIDS' MENU

RISOTTO WITH PORCINI MUSHROOMS 260 G  740
FETTUCCINE WITH TIGER PRAWNS AND BISQUE SAUCE 290 G  790

SALMON AND CAVIAR PENNE WITH A CREAMY SAUCE 280 G  790

FIRST PHALANX OF KAMCHATKA CRAB PER 100 G  950
MUSSELS IN A SAUCE OF YOUR CHOICE 400 G  810
WHITE WINE/TOMATO AND BASIL/CREAM AND GARLIC/CHEESE
VONGOLE IN SAUCE OF YOUR CHOICE 100 G  500
WHITE WINE/TOMATO AND BASIL/CREAM AND GARLIC/TOM YUM

ATLANTIC SALMON FILLET WITH BROCCOLI AND THAI CHILI 120\140 G 1,100
HADDOCK PARMESAN CORIANDER, SESAME SEEDS, AND WILD RICE 240 G  630

CHICKEN BREAST WITH BROCCOLI AND PARMESAN MOUSSE 310 G  520
CONFIT DUCK LEG WITH BAKED APPLES AND BRANDIED CHERRY 240 G  830
STEAMED TURKEY CUTLETS WITH QUINOA 220 G  430

SHRIMPS 8/12 750
TIGER PRAWNS 16/20 590
TIGER PRAWNS 2/4 890
MINI SQUIDS 420
OCTOPUS TENTACLES 920
SCALLOP FILLET 670
GRILLED BLUEFIN TUNA STEAK 640
RAINBOW TROUT 290
MEDITERRANEAN SEA BASS/DORADO 390

POTATOES COOKED TO YOUR CHOICE 150 G 270
CREAMED SPINACH WITH PARMESAN OR WHITE WINE WITH PINE NUTS 100 G 390
BROCCOLI WITH THAI CHILI 120 G  280

FRIED SPINACH WITH ARTICHOKES 150 G  420

GRILLED CIABATTA WITH CHILI OIL 130 G  150
GRILLED CIABATTA WITH TRUFFLE PASTE 130 G  290

RUSSIAN SALAD WITH SAUSAGE 190 G  220

CHICKEN NOODLE SOUP WITH MEATBALLS 250 G  290

SMALL PELMENI DUMPLINGS WITH SOUR CREAM 150 G  250

TIRAMISU 160 G  390
CREAM PUFFS 160 G  310
CHIA WITH PINEAPPLE AND MANGO CHUTNEY 160 G  420

CARROT CAKE 180 G  310
CHEESECAKE WITH BLUEBERRY SAUCE 170 G  340

VANILLA AND BERRY PANNA COTTA 140 G  340
CHOCOLATE CHERRY TART 180 G  360

CRÈME BRÛLÉE WITH FRESH BERRIES 170 G  320
CHOCOLATE FONDANT 140 G  340
ICE-CREAM 50 G  170

CHICKEN PASTA 230 G  320

MACARONI WITH CHEESE 120 G  240

ASSORTED BREADS: RYE, CORN, MULTIGRAIN, AND CIABATTA 100 G  150
BUTTER FOR YOUR BREAD DAIRY, CAFÉ DE PARIS, OR WITH HALIBUT CAVIAR 35 G  70

BLACK SEA MACKEREL 250
HALIBUT STEAK 450
ATLANTIC SALMON 610
TURKEY FILLET 270
HOMESTYLE CHICKEN, BONELESS 250
PORK NECK 260
LAMB LOIN 500
RIB-EYE STEAK 930

SIRLOIN SHASHLIK 590

GRILLED VEGETABLES IN CHILI OIL 200 G 420
GRILLED SPICED MUSHROOMS 200 G  420
BLACK RICE 150 G  390

BEEF RIBS WITH BAKED POTATOES 400 G  630
VEAL IN A MUSHROOM SAUCE 300 G  990

CRAB AND HADDOCK CAKES WITH BLACK RICE 120/120 G  850
ROAST BLACK SEA RAPANAS WITH POTATO GRATIN 260 G  650

DORADO/SEA BASS IN PARCHMENT WITH VEGETABLES 340 G  920
CARP STEAK WITH SMASHED POTATOES 290 G  590

BLACK SEA TURBOT* PER 100 G  790
MULLET WITH TARTAR SAUCE* PER 100 G  320
SEA BASS BAKED IN SALT* PER 100 G  400

SPAGHETTI WITH TUNA TARTARE 250 G  720
CHICKEN AND MUSHROOM FETTUCCINE IN A CREAMY SAUCE 290 G  590

DUCK STEW PAPPARDELLE 260 G  810

SEAFOOD

GRILL*

DESSERTS

NEW SPICY VALUES IN THIS SECTION ARE GIVEN PER 100 G RAW WEIGHT


