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vladimir_perelman RYBAMOYA  oocrei u akunil
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RAW BAR YCTPULbI XON0HbIE 3AKYCKN
«[lo6pble yCTpuLbl» G Yt croro twr 260" @mew) XAMOH 113 TYHLA C CbIPOM CTpayarenna 740
CEBUYE 5 W 3ane4EHHbIMI MepLamm
5 Yetpuua «benblin emyyr»» 390
Cunbac ¢ aBokazo, 606ami 3aamama 1 Tanckum manro 490 y ‘ 120 & o) J10COCH raw C KAMYaTCKUM Kpabom 1 coycom noHzy 820
cTpuLa «dAmakacu»
KDEBETKM NAHTYCTIHO C KNyOHIKOIA 11 ToMaTamu KoHkacce 510 Pl % bpyckeTTa ¢ Mscom kpaba 970
5 Yctpuua «Cagroit Marpuks 460
& ) [vkuit cubac ¢ Tamapnunno 1160 C apOMaToM MOpS U JIECHOTO Opexa [TalwTeT n3 nococs 1 Tpeckm 470
CeT 13 yctpuy, + 3 B1aa COyCoB 3wr 750 Llenas cnaboconéHas cenbfb 490
C 00)XapeHbIM KapTothesiem
TAPTAP MopCKOil X ¢ nepenenuHbIM XenTKoM, 290 y P prod 1500
araflaHcK1e KPEBETKIN Ha Nibly C coycamu
Jlococh ¢ neHoit U3 coipa napMesan 890 OTYPLOM 1 COYCOM NOH3Y A p Ay ¢ coy
5 [1e4eHb TPECKN C y0Ba 550
TyHeLl ¢ ryakamone 11 canatom Kein 870
doplumak Ha xpycTsiiem xneoe 390
Ybs KPA CO CMETAHOIA 1 TpeHKamm 520
KAPMAYYO Uy ep P
. CYLLW [UraHTCKIe MaCcNHbI 1 ONNBKN 650
(new) DOPEJIb C COYCOM MOH3Y 550 y . 260
o) nuTKK byno
TyHeL ¢ Tpemst Buaamu UKpbl 1 OPEX0BbIM COYCOM 980 “"j’ Tlococe ¢ coyGoM 13 NiemoHrpacea 180 /
& [PEGELIOK C TPIOGENbHbIM aiioiH 960 e YTOPb G COYCOM yHaru 240 OKE
ew) [PROELLOK C TPHO(ENIEM 260
@ew) G NI0COCEM 690
KPY[I0 mew) TYHEL, C COYCOM Bacatu 280 -
@ew) G TYHLOM 690
CaxannHcKui rpedeLLok ¢ aBoKazo 11 PUcom 960
[larp ¢ MAKOTbI0 TOMaTa 1 MacnoM aBokazio 1050 PONTHI
HexHblin 10COCh C aBOKAL0 1150
MNATO C MOPEHPOHVKTAMM 5900 (new) Cynep ponnc yrpéM 1190 Kpacusasi nogasa @ 67040 ¢ mscou kpasa & GreenFggromm €92 6rigz0 Ha geoNX
CEBUYE N3 KDEBETOK NAHTYCTUHO, CEBIYE 13 crbaca, CyMep Pon ¢ N0COCEM 990 & coovenmaum st noss ) oomoe G0t 9 Gorewan nopunn
TapTap 13 N0COCH, Kapnav4o u3 rpedeLLka, kapnay4o & oo
- ew) JlocoCh, rPEeOELLoK, TPMeb 1150 . } ) )
13 (HOPEsIn, JI0COCh raw C KaMHaTCKiM Kpabom, MOPCKOIA £ 10 pyoneit OT MPOJAXY KIKAON YCTDULbI Mbl IEDEYNCTIM B bIaroTBOPUTE TbHbIN
5 A Kpa6 nK ﬂy6HVIKa 1290 ®oHp KoHeTaHTHa XabeHckoro
C NepeneniHbIM SiALIOM 1 COYCOM MOH3Y (2 W), yCTpuLa )
. . . CKMﬂKa [10CTOSHHOI0 rocTA AencTByerT He Ha BCE No3nynm MeHo 1 pacrpoctpaHAaeTca
«HoBas 3enaHausi» (2 wr), yetpuua «benblin emuyrs (2 wr) Ponn ¢ Taptapom 13 TyHUaA, YrpéM 1 KPEBETKON 1190 Ha KOMNaKuko 0 7 NepcoH
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CAJIATDI [I/IKAS PbIBA rOPSYEE

Ténnwlit canar ¢ NpaHbIMU KanbMapamit 690 dune narpa ¢ 0BOLHbIM COTE 1640 JIOBCTEP 07 600 r 690 /100 r
[ToAKoN4EHHbI/ NOCOCH C CbIPOM CTPa4aTenna, 980 e DULICTPOrAHOB 13 MOPCKOr0 4YEpTa 1160 @ KUBOW KAMYATCKMIA KPAB* oT 2 kr 790/ 100 1
TOMatamu n Coycom necto 0TBAPUTL B MOJIOKE / 3aMeYb C CbIPOM MapMe3aH

T&NNbIl CANAT G OCHMUHOTOM, KapTOEneM, 1260 CTeilk N3 MOPCKOro Y6pTa C KapTO(ENbHbIM 1760 / 3aneyb 1 N0AaTh C TOMNEHbIM MaCIoM

KpemoMm 1 mMacnom 6enoro Tprodens

ONBKAMI J18441HO 11 BSANIEHBIMI TOMATaMU @ KNEWHW KAMYATCKOIO KPABA 01 300 r

Ttop00 Ha rpune ¢ 6POKKOIL 1960 ; A

«MUMO32» C NI0COCEM 480 p P p C TONAEHbIM MACcOM 288 ; 188 r
. DUne QUKOT0 C1OACa, 3aMEYEHHOE ¢ TOMATAMM, 1450 - 3aMeYEHHbIE C CbIPOM NApME3aH 11 CIIMBOYHLIM COYCOM r
‘@ (Canart ¢ Kam4aTcKinm Kpabom, aBoKazo, coycom 1460 Kanepcamu 1 OAMBKaMH J1eduiHo .

3 MAHTO 11 MOMKOPHOM 113 KNHOA ADTeHTUHCKIE KPEBETKM NAHTYCTUHO 870

TEnsIblil OCbMUHOT C Kapna4y4o n3 ToMartoB 1260 CynepcTeiik 13 TyHUa Ha kocTi 0T 350r 850 /100 r KomaHopckue KanbMapbl 890

Canar 3 6akiHCKux 0BOLLEN C ONINBKOBbIM 760 MypMmaHckas Tpecka ¢ LykuHY, 3eneHbiM ropotwkom 920

MaCNoM/CMeTaHON I KEHUIACKON haconbio

[MACTA & PU30TTO

byppara co cnagkumu Tomatami 1 coycom necto 820 CynepcTeiik n3 dapepckoro 10cocs ¢ MoNoabIM 990

[ peyeckitit canar ¢ GpbiH3Oi 690 & Pu30TT0 ¢ KpeBETKAMM 820 kapTodenem n coycom asansnkn MEDIUM
& Canar of Weha ¢ apreHTHHCKIMIA KpeseTKam 990 wew) PU3OTTO C rPEGELLKOM W MEHOM U3 Cbipa napmesad 960 Creitk u3 TyHLlFa{AUéEI/I-ﬂaHKa ¢ paconbto bopnotm - 1650
M e N apTULLOKOM
MaHro, MIAHU-KYKyPY30i, aBOKaf0 11 IMOVPHbIM aidoni wew) [lannapaenne ¢ MOPenpoayKTamu 940 ) .

} YeTBEPTb 0CbMIHOrA, TYLUEHOrO B coyce 13 neyeéHoro 1900
Jlerknit canat ¢ kpeseTkamu, aBokajo v coycom 750 ., PaBuonut ¢ apreHTUHCKMI KpeBeTKami 970 nepLa 1 TOMatos, ¢ MONOZBIM KapTochesnem
anenbCuH-INco A

B C/MBO4HOM CoyCe KOTneTs! u3 LyKu ¢ KapTodenbHbIM KpeMOoM 760
OMaLLIHAA nacTa ¢ MAcoM Kpaba, Tprodenem 1290
)I/%CBI/IHbIMVI LBYKaMI Fyanmpane piocp [anTyc Ha rpune ¢ 0BOLLHbIM COTE 1150
FOPAYNE 3AKYCKN JIHTBMHIA C TUTPOBbIMYU KDEBETKAMM 760 ew) OKyHb B BUHHOM COYCE C 3aneyéHHbIM kapTodenem 820
KpeBeTkin TemMnypa ¢ Myccom 113 Bacabu 640 wew) CyJaK B COYCE EMUrNIAC C rapHIPOM 890
Mopckoit rpe6eLLok B pakoBuHe 1260 3 OENOKOYAHHOW KanycThbl 1 GenblX rprbdoB
MeaanboHbl U3 TENH4beN BbIPE3KN C XPYCTALLMM 1200
Muauu B BUHHO-4ECHOYHOM COYCE 1260 0BOLLM & PUC KapTOthenem
TUrpoBbIe KPEBETKN B COYCe U3 cnagkux tomatos 870 0BOLM TP 650

Big2 [OPAYEE MNMJATO 3 PbIbbl A MOPEMPOLYKTOB 4900
[lumcambl ¢ KpeseTkamu 640 . y .
Moo kapTodienb, 00XKapeHHbIA Ha TonneHom mMacne 240 KDEBETKM N1HTYCTUHO, TUFPOBbIE KDEBETKN,

flMcame! ¢ Kpagom 690 Cnapxa ¢ coycom oT Lweda 720 KOMaHZO0pPCKIE KanbMapbl, 0CbMIHOT,
MapuHoBaHHbIE apTULLOKN 820 (hune Aukoro cubaca
CyTl KapTothenbHoe Mmope ¢ TprdenbHbIM Macnom 240
(i@ Yxa n3 pasHblx NOPof pbi6 1200 LLInuHaT, NpUNYLLEHHBIN CO CAUBOYHBIM MACTOM 420
Moaaéres ¢ upMeHHbIM 6yTepopojom
y ; wew) [1042TOK KyKypY3bl 290 \Q
[1pAHBIA THIKBEHHbIN KPEM-CYN C KPEBETKAMU 650 L A
Taickuit puc 190
Tom Am 660
wew) \apcenbekas yxa ¢ pperonoit 1120 *[Llech-r10Bap peKoMeHZYeT 0TBAPUTD KIIGLLHN KDAOA M MPUTOTOBUTL U3 PO3bI

Ccasnar ¢ aBoKazo, CBEXUM OryPLOM, MUHN-LLITUHATOM U UMONDHBIM COYCOM.

LieHb! yka3aHbl B py6ngx. [aHHblit IPOCNEKT ABNAETCA PEKNAMHON NPOAYKLEN.
BbIX0/b! 1 KaropUitHOCTb YTOHHANTE Y MeHeIKepa.
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If you have any food allergies, please let us know in advance.

RAW BAR

CEVICHE
Sea bass with avocado, edamame beans and Thai mango 490
Langostino shrimps with strawberries and concasse tomatoe 510

& J Wild sea bass with tamarillos 1160
TARTARE
Salmon with Parmesan cheese foam 890
Tuna with guacamole and kale leaves 870
CARPACCIO
wew) Trout with Ponzu sauce 550
Tuna with three kinds of caviar and peanut sauce 980
& Scallop with truffle Aioli sauce 960
CRUDO
Sakhalin scallop with avocado and rice 960
Porgy with tomato pulp and avocado oil 1050
SEAFOOD PLATTER 5900

langostino shrimp ceviche, sea bass ceviche,

salmon tartare, carpaccio scallop, carpaccio salmon,

Raw salmon with Kamchatka crab, urchin with quail
egg and Ponzu sauce (2 pcs), New Zealand oyster (2 pcs),
White pearl oyster (2 pcs)

SH TI0YA

VLADIMIR PERELMAN'S FISH RESTAURANT

vladimir_perelman

OYSTERS

“KIND OYSTERS’ G iz 1pc 260

White pearl oyster 390

Yamakasi oyster 420

St. Patrick Special oyster 460

with sea and hazelnut aroma

Oyster set + 3 kinds of sauces 3pes 750

Sea urchin with quail yolk, 290

cucumber and Ponzu sauce

SUSHI
wew) Salmon with lemongrass sauce 180
wew) Egl with Unagi sauce 240
wew) Scallop with truffle 260
wew) TuUNa with Wasabi sauce 280

ROLLS

Tender salmon with avocado 1150
wew) E€l super roll 1190

Salmon super roll 990
wew) Salmon, scallop, truffle 1150
% Crab and strawberries 1290

Tuna tartare, eel and shrimp roll 1190

Brand chef Dmitry Parikov dmitryparikov

Concept chef Viadimir Devyataykin (S viadimirdevyataikin

Chef of Ryba Moya on Tverskaya llya Nazarov chefnazarov
Chef of Ryba Moya on Tsvetnoy Alexey Martynov (S) martinov87

. 0
Subscribe to our

Instagram account
RYBA.MOYA and keep abreast of a_II
the news and promotions!

L J

COLD STARTERS

wew TUNa jamon with Stracciatella cheese 740
and baked peppers

wew) Raw salmon with Kamchatka crab and Ponzu sauce 820

% Crab bruschetta 970
Salmon and cod pate 470
Whole slightly salted herring with fried potatoes 490
Magadan shrimps on ice with sauces 1590
Cod liver 550
Forschmak with homemade crispy bread 390
Pike caviar with sour cream and toasts 520
Giant olives and olives 650
Bulot escargots 760
POKE

wew) With salmon 690

wew) \With tuna 690

Instagram-worthy dish @ With crabmeat & Green Egg gril

@ Chefrecommends ) Hot @i Bigdish 92 Dish for two

*10 rubles of each sold oyster go to Khabensky Charity Foundation

The discount of the guest cards does not apply to all menu and extends
fo the company up fo 7 persons.
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SALADS
Warm salad with spicy squid

Slightly smoked salmon with Stracciatella cheese,
tomatoes and Pesto sauce

Warm salad with octopus, potatoes, Leccino olives
and sun-dried tomatoes

Mimosa with salmon

Salad with Kamchatka crab, avocado,
mango sauce and popped quinoa

Warm octopus with tomato carpaccio

Baku vegetable salad with olive oil/sour cream
Burrata with sweet tomatoes and Pesto sauce
Greek salad with Bryndza cheese

Chef's salad with Argentine red shrimps, mango,
mini corn, avocado and ginger Aioli sauce

Light salad with shrimps, avocado
and orange-shiso sauce

HOT STARTERS

Tempura shrimps with Wasabi mousse
Raw scallop in a shall

Mussels with wine-garlic sauce

Tiger shrimps with sweet tomato sauce
Dim sums with shrimps

Dim sums with crab

SOUPS

(big> Ukha of different fish species

Served with signature sandwich
Spicy creamy pumpkin soup with shrimps
Tom Yum

wew) Marseille ukha with fregola

980

1260

480
1460

1260
760
820
690
990

750

640
1260
1260
870
640
690

1200

650
660
1120

-

(e
(rew)

WILD FISH
Porgy fillet with vegetable saute
Stroganoff-style devilfish

Devilfish steak with potato cream
and white truffle oil

Grilled turbot with broccoli

Wild sea bass fillet baked with tomatoes,
capers and Leccino olives

Tuna supersteak on the bone from 300 g

PASTA & RISOTTO

Shrimp risotto

Scallop risotto with Parmesan cheese foam
Pappardelle with seafoods

Ravioli with Argentine red shrimps
and cream sauce

Homemade pasta with crab meat, truffle
and Guanciale pork cheeks

Linguine with tiger shrimps

VEGETABLES & RICE

Grilled vegetables

New potatoes fried with melted butter
Asparagus with chef's sauce
Marinated artichokes

Mashed potatoes with truffle oil
Parboiled spinach with butter

Ear of corn

Thai rice

1640
1160
1760

1960
1450

850 /100 g

820
960

940 ‘

970

1290

760

650
240
720
820
240
420
290

190

MAINS
LOBSTER from 600 g

% RAW KAMCHATKA CRAB* from 2 kg
boil crab in milk / bake with Parmesan cheese
/ bake and serve with melted butter

%@ KAMCHATKA CRAB CLAWS from 300 g
- with melted butter
- baked with Parmesan cheese and cream sauce
Portion starts from 300 g. Ask your waiter.

Argentine langostino shrimps
Commander squid

Murmansk cod with zucchini, green peas
and green beans

Faroe salmon super steak with new potatoes
and Tzatziki sauce MEDIUM

Sri Lanka tuna steak with borlotti beans
and artichoke RARE

Quarter of octopus, stewed with baked pepper
and tomato sauce, with new potatoes

Pike cutlets with potato cream
Grilled halibut with vegetable saute
wew) Pgrch with wine sauce and baked potatoes

wew) Pike-perch with Demi-glace sauce and a side dish
of white cabbage and porcini mushrooms

Veal tenderloin medallions with crispy potatoes,
Parmesan cheese and porcini mushroom sauce

HOT FISH AND SEAFOOD PLATTER
langostino shrimps, tiger shrimps, commander
squid, octopus, wild sea bass fillet

690 /100 ¢
790/100¢

690 /100 g
890/100¢

870
890
920

990
1650
1900

760
1150
820
890

1200

4900

*Chef recommends fo boil crab claws and use central part for a Salad
with avocado, fresh cucumber, baby Spinach and ginger sauce.

Prices are given in rubles. This brochure is for promotional use only.
Ask managers for nutritional information

perelmanpeople.com



