




Truth...
 

Resnota* is a place to find your own truth.
 

Every day, we search for ourselves, our 
tastes, and our sensations. Everyone 

aspires to understand what their truth is.

For us, gastronomy is a journey and a 
quest: a passion for trying something 
new, finding what’s right for us, and 
discovering the cultures and flavours 

of the Mediterranean—from the hot sun of 
Morocco to the finesse of France.

Our corporate chef will guide you through 
these regions via our dishes, crafting 
combinations and stories unique to each 
place. Our sommelier will help you find 
your truth in wine, and our dining room 
team will share stories and accompany you 

on this journey like true guides.

CPFC CONTACT US LOYALTY 
PROGRAMME

**Resnota (rare): Resnota (rare): truth as an inner sense of correctness; authenticity; a harmony of meaning, truth as an inner sense of correctness; authenticity; a harmony of meaning, 
taste, and the moment; moral rectitude; dignity.taste, and the moment; moral rectitude; dignity.



Live   seafood
PINK JOLIE OYSTER   1 pc					     790
Namibia, Africa

FINE DE CLAIRE OYSTER  1 pc				    890
France

CASABLANCA OYSTER  1 pc				    690
Morocco

FAR EAST OYSTER “M”  1 pc		  		  400
Primorsky Krai

FAR EAST OYSTER “S”  1 pc		  		  350
Primorsky Krai

LIVE SCALLOP  1 pc						      500
Primorsky Krai

Hidden from view in the very heart of the 
kitchen is our fish tank—a place where time 
stands still and the sea stays alive. 

For those seeking a special culinary 
experience, we can bring live crabs and sea 
urchins to your table—upon request and with 
advance notice.



The very       freshness       of the sea



Antipasti  400 g						      1 500
assorted cheeses and meats with flatbreads

Pickled olives  100 g						     450

Vitello tonnato   120 g					     750

Pickled peppers with brinsen cheese   		  650
and pine nuts  140 g

Chicken pâté  	 			   		  550
with olive jam  180 g

Crab éclairs  90 g						      820

Gougères with cheese and sun-dried duck  130 g	 550

Scallop crudo  80 g						      950

Whelk crudo  80 g						      950

Red salmon tartare			   	 	 890
with roti flatbread 180 g

Beef Tartare with tahena				    750
and sweet potatoes  130 g

Crudos and tartares



Appetisers Appetisers are the first step on our 
journey—a gentle touch of the flavours that 
mark the beginning of the search for your 
own truth. 

Here, the Mediterranean unfolds in all 
its details: from classic antipasti and 
delicate vitello tonnato to crudos and 
tartares, where the taste remains genuine 
and pure.

Pickled peppers with brinsen 
cheese and pine nuts



Salads

Freshness and balance of flavours. 

Juicy tomatoes, fresh herbs, seafood, and 
meat are brought to life through simple 
but precise combinations. 

Light, refreshing flavours that have 
something for everyone.

Chicken and tomato salad  220 g			   650

Shrimp and tomato salad  180 g	 			   850

Green salad   		  				    790 
with avocado and stracciatella  240 g

Tomato with stracciatella  170 g				    720

Roast beef salad	  		  			   850
with vitello tonnato sauce  180 g

Greek salad with brinsen 	 			   650
cheese and olives  280 g

Salad with smoked salmon 				    820
and orange  130 g



Tomato with stracciatella



Hot appetisers
Whelk with roasted tomato sauce  140 g  		  950

Crispy shrimp  			   			   850 
with mashed avocado and wasabi  200 g 

Flatbread with tomatoes 				    590
and stracciatella  300 g

Flatbread with mushrooms 				    550
 and truffles  300 g 

Flatbread with lightly salted	 			   620
red salmon and labneh  300 g 

Flatbread with pulled beef	   	 		  590
and yoghurt  300 g

Flatbread is something between 
focaccia and pizza, but what 
matters is not its shape but its 
essence. 

In every culture, it is bread that 
brings people together around the 
table. We took this idea as our 
inspiration and created flatbreads 
as a warm appetiser that you’ll 
want to share.

Flatbread with pulled 
beef and yoghurt



Soups
Chicken soup  450 g							       450

Pumpkin soup with shrimp 	   					     850
and parmesan mousse  300 g

Creamy bisque 			   					     750
 with seafood  350 g

Mushroom soup 	 							       650
with pulled beef and sour cream  400 g		

From light chicken broth to 
rich bisque and mushroom soup 
— each one unfolds gradually, 
warming and satisfying.

Pumpkin soup with shrimp 
and parmesan mousse



Red salmon fillet  
with black rice



Flounder with 						      	 820
cauliflower cream  300 g

Seafood cotoletti 			    				    950
with mashed potatoes  250 g

Octopus with potatoes 	 	 				    1 900 
and romesco sauce  200 g

Halibut fillet with cauliflower	 				    1 200 
and mussel sauce  200 g

Mussels in cream and truffle sauce  400 g			   890

Mussels in tomato sauce  400 g			   		  890

Mussels in blue cheese sauce  400 g		  		  890

Red salmon fillet with black rice  330 g				    1 200

Pike-perch with ptitim and mushrooms  280 g		  950

A journey from the cold northern waters 
to the spicy south. 

Delicate textures, rich sauces, and 
a variety of flavours, from mild to 
vibrant and expressive. 

Here, the sea reveals itself in a unique 
way that resonates with you.

Fish



Meat and poultry
Minced steak with moussaka 	 			   950
and black pepper sauce  300 g

Braised cheeks 	   	 				    1 100
with mashed potatoes  340 g

Duck fillet with cherry glace  260 g	 		  990

Cornish chicken with mashed		   		  890 
potatoes and tzatziki  390 g

Alternative cut steak		   			   1 500
with red wine sauce  320 g

Ox-tongue with mashed				   	 1 200 
potatoes and currants  280 g 

Turkey schnitzel 	  		  	 		  950 
with romesco  340 g

The Mediterranean is a region of diverse cuisines, 
where fish is always accompanied by meat, poultry, 
slow-simmered sauces, and home-style recipes. 

We have brought together this wide range of 
flavours: from tender duck to vibrant steaks and 
slow-cooked dishes with a southern flair.



Duck fillet  
with cherry glace



Pasta and risotto
Pasta with pastrami	 				    750
and mushroom sauce  250 g

Creamy seafood						      850
pasta  290 g

Tomato seafood						      850
pasta  290 g

Pasta with salmon 	 				    950
and caviar  330 g

Risotto with duck breast  370 g				    750

Pasta with salmon  
and caviar



Vegetables and    mushrooms
Celery with parmesan   150 g	 			   790

Eggplant with stracciatella  240 g 	 		  620

Baked eggplant		   	 			   550
with parmesan   230 g

Gnocchi with porcini mushrooms  280 g	 	 690

Baked eggplant  
with parmesan



Desserts
San Sebastian cheesecake  		  			   520
with salted lemon jam  230 g

Honey cake with ginger ice cream 	 			   450
and Kamchatka bilberry  190 g

Lemon with Assam tea  110 g	 				    450

Knafeh with pistachios and ice cream  210 g			   550

Assorted ice creams		 					     150
made in-house   50 g	

Assorted sorbets	 						      180
made in-house   50 g	

Lemon with Assam tea



Drink menu



CRAFT

Resnota		  150 ml	  650
pink gin, elderberry, Sauvignon Blanc

Clover Club		  180 ml	  650
pink gin, raspberry, sagan dailya, vermouth

Creamy Porn Star Martini		  180 ml	  650
creamy limoncello, passion fruit, sparkling wine

SPARKLING

Kir Royal		  100 ml	  700
black currant liqueur, sparkling wine

Porn Star Martini		  90 ml	  800
vanilla vodka, passion fruit liqueur,  
passion fruit purée, vanilla sugar, sparkling wine

Aperol Spritz		  180 ml	  800
aperol, Charmat sparkling wine, soda water

SOUR

Daiquiri		  85 ml	  600
rum, lime, sugar

Margarita		  85 ml	  650
tequila, orange liqueur, lime

White Lady		  90 ml	  650
gin, orange liqueur, lemon

Whisky Sour		  90 ml	  600
whisky, sour (with froth upon request)

New York Sour		  105 ml	  640
whisky, sour, frothing agent, red wine

BITTER

Milano-Torino		  60 ml	  650
campari, rosso vermouth

Negroni		  90 ml	  700
campari, rosso vermouth, gin

Boulevardier		  105 ml	  750
campari, rosso vermouth, whisky

Americano		  90 ml	  670
campari, rosso vermouth, soda water

STRONG

Penicillin		  100 ml	  720
whisky, honey, ginger, lemon, island whisky

Old Fashioned		  50 ml	  600
whisky, cane sugar, Angostura 
bitters, soda water

MARTINI

Dry Martini		  70 ml	  650
gin, dry vermouth 60/10

Wet Martini 		  90 ml	  650
gin, dry vermouth 60/30

Ideal Martini 		  90 ml	  650
gin, dry vermouth, rosso vermouth 60/15/15

 

Cocktails

True cocktails

Cocktails made according to the original 
recipe—with the right ingredients, 
precise proportions, and a fair price. 

We can make a non-alcoholic version  
of the cocktail

We can craft a more premium version  
using the spirits of your choice  
(for an extra charge)
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St rong d r inks
HOME-MADE LIQUEURS	 

Peach, 10%	 50 ml	 250

Jasmine and Aloe, 19%	 50 ml	 250

Strawberry and Passion Fruit, 19%	50 ml	 250

Creamy Limoncello, 17%	 50 ml	 250

Limoncello, 17%	 50 ml	 250

Raspberry and Sagan Dailya, 20%	 50 ml	 250

VODKA	 50 ml	 500 ml 

Onegin, 40%	 450	 4 500
Russia

Organika Life, 40%	 500	 5 000
Russia

Tchaikovsky, 40%	 350	 3 500
Russia

GRAPPA	  

Vendemmia Riserva	 500	 7 000 
di Annata, 41%	 50 мл	 700 мл
Italy	

RUM	

Julang Dark, 40%	 350	 4 900 
China 	 50 ml	 700 ml

Ron Zacapa Centenario Solera 	 1 100	 16 500
Gran Reserva 23 y.o., 40% 	 50 ml	 750 ml
Guatemala

TEQUILA	 50 ml	 750 ml 

Don Ramon Anejo, 40%	 900	 13 500
Jalisco, Mexico

Don Ramon Silver, 40%	 700	 10 500
Jalisco, Mexico

CALVADOS	 50 ml	 700 ml 

Marquis d’Aguesseau VSOP, 	 850	 11 900
40%  France	 50 ml	 700 ml

Marquis de Montdidier VS, 40%	 600	 6 000
France	 50 ml	 500 ml

	

COGNAC 	 50 ml	 700 ml 

H by Hine VSOP, 40%	 800	 11 200
Fine Champagne, France

Maison Gautier	 750	 10 500
Cognac VSOP, 40%
France

Roullet Kade XO, 40%	 900	 12 600
France

WHISKY	

SCOTLAND	 50 ml	 700 ml

Auchentoshan American Oak	 850	 11 900
Lowland single malt, 40%

Caol ILa malt 12 y.o., 43%	 1 250	 17 500

Cutty Sark 12 y.o., 40%	 600	 8 400

Johnnie Walker Red Lable, 40%	 550	 7 700

Loch Lomond single	 850	 11 900
malt 12 y.o., 46%

Tomintoul Seiridh Speyside	 1 100	 15 400 
Glenlivet Oloroso Sherry
Cask, 40%

IRELAND 	 50 мл	 700 мл

The Whistler Double	 600	 8 400
Oaked, 40%

West Cork Bourbon	 650	 9 100
Cask Blended, 40%

USA  	 50 ml	 750 ml

Jim Beam, 40%	 600	 9 000

Maker’s Mark, 45%	 750	 10 500 

Woodford 	 50 ml	 700 ml

Reserve, 43,2%	 800	 11 200

GIN 	 50 ml	 700 ml	

Gin Mare, 42,7%  	 600	 8 400
Spain

Roku Jin, 43%	 750	 10 500 
Japan	



Beer

Non-al cohol ic        d r inks
BAIKAL water	 250 ml	 200

Evervess Cola 	 250 ml	 280

Evervess Cola Zero 	 250 ml	 280

Evervess Tonic 	 250 ml	 250

Home-made fruit drink	 250 ml	 180
	 1 l	 550

JUICES	 250 ml	 1 l

Assorted juices	 200	 600
Apple / Peach / Orange / Cherry /
Grapefruit / Tomato	  

Fresh squeezed	 500	   
Orange	 	  

LEMONADES	 300 ml	 700 ml 

Melon and Calamansi  	 400	 650
melon and calamansi purée, sour, soda water

Raspberry and Orange 	 400	 650
raspberry purée, orange, sour, soda water

Mango and Passion Fruit 	 400	 650
passion fruit purée, mango sour, soda water

Sea Buckthorn and Lemon 	 400	 650
sea buckthorn cordial, lemon, sour, soda water

Classic  	 350	 550
lemon, sour, soda water

MILK SHAKE	
Caramel 	 350 ml	 450

Vanilla 	 350 ml	 450

Strawberry 	 350 ml	 450

Chocolate	 350 ml	 450
	

TEA	  
Leaf tea  	 800 ml	 450
Assam / Earl Grey / Sencha / Milk Oolong	  

Passion Fruit and Sea Buckthorn	 800 ml	 600 
sea buckthorn cordial, passion fruit, honey, green tea

Raspberry and Orange	 800 ml	 600 
raspberry cordial, orange, sagan dailya,  
bergamot tea

Taiga tea	 800 ml	 600
rock cranberry cordial, sweet briar, honey, 
rosemary, black tea 

Pear and Bird Cherry	 800 ml	 600 
pear purée, bird cherry, jasmine tea

COFFEE	  
Espresso 	 30 ml	 180
Americano 	 160 ml	 200
Cappuccino 	 200 ml	 300
Latte 	 300 ml	 320
Cappuccino non-dairy	 200 ml	 350
Latte non-dairy	 300 ml	 400

ICED COFFEE	  
Ice latte	 300 ml	 350
Ice latte non-dairy	 300 ml	 450
Bumble coffee with juice 	 250 ml	 400
Bumble coffee with fresh	 250 ml	 600

ADDITIVES	
Lemon 	 3 slices	 35
Honey 	 30 g	 70
Milk 	 50 ml	 50
Non-dairy milk 	 50 ml	 100
Assorted syrups	 10 ml	 40

DRAUGHT BEER	
GUSI Main Road	 500 ml	 500
Light Lager 4%
filtered

BOTTLED BEER	
Gletcher Ausweis	 500 ml	 550
weissbier 5,2%
pale unfiltered

Gletcher Heidegger 	 500 ml	 550
Hell lager 4,7%
pale filtered

Konix Cherie Cherry 4,7%	 500 ml	 400
cherry beer

Konix Moose, just moose 0%	 330 ml	 450
pale unfiltered



If you are allergic to any of the ingredients, please 
let your waiter know.

This brochure is an advertising material.

The prices are in roubles.

   The truth     of being yourself
CPFC CONTACT US



R E S N O T A . R E S T


