
V - Vegetarian | SE - Sesame | D - Dairy | N - Nuts | SF - Shellfish | GF - Gluten Free | E - Eggs

31.12.2025
GALA DINNER

Traditional Russian Welcome Bites

Platters
WAGYU BEEF COLD CUTS SELECTION WITH PICKLES: 

Bresaola, Coppa, Cecina, Speck
SEAFOOD PLATTERS:

King Crab legs, Lobsters, Red Prawns, Gillardeau oysters, Tuna tartare,
Scallop tartare, Fin Tuna tartare
Salmon Gravelax Platter (F, D)

Selection of Cruditees and pickles (VG, GF)
OLIVIER SALAD (GF, E)

SHUBA SALAD WITH CRISPY BUCKWHEAT (E, F, D, GF)

Appetizer
King Crab salad with Caviar, Horseradish cream (SF, E, F)

Fish Course
Pan-roasted Wild Seabass, Jerusalem Artichokes puree and crisps, Caviar

Beurre-Blanc (SF, D, A)

Meat Сourse
Wagyu Tournedos Rossini, Morels mushroom and Black Truffle sauce (D, A)

Dessert
Forest Berries Festive Pavlova

Petits Fours
Selection of Margaux’s Premium


