
R E S TA U R A N T

B E L U G A

Modern  Russian  gastronomy  and the  term  «Russian  delicacy» went beyond 
established stereotypes about traditional products and dishes. Nowadays they are 
trying the ultra-fashionable trends, but still respect the national heritage. This is 
the modern Russia that gourmets can taste at the «Beluga» restaurant.

The geography of the menu corresponds with the size of the country. The guest can 
enjoy 15 kinds of caviar for the lowest price in Russia, the richest collection of 
vodka and champagne.

In the first 6 months after its opening, the restaurant became a place of attraction
for the capital’s haute cuisine experts. In 2021 it was awarded with a Michelin star;
every year it is one of the most popular places in Moscow according to many
respected editions.

C H E F

R O M A N  C H I S T O V

Roman Chistov is a representative of the modern Russian school of chefs.
Since 2025, he has been heading the cuisine of the Beluga restaurant. 

Roman’s author style combines the use of traditional cooking techniques and an 
appeal to old Russian cuisine, using seasonal local ingredients

Премиальный сервис и партнёр
группы Рестораны Раппопорта

All of the prices are in Russian rubles. We accept payments in cash or cards: 
(Mir, VISA, Maestro, Mastercard, UnionPay). 

This material is for your information. A menu with description of the food composition and output 
are available at the customer's desk.



C AV I A R °
Classic sturgeon caviar

Sturgeon «grey» caviar

Unpasteurized lightly salted sturgeon caviar

«Russian» sturgeon caviar

Sturgeon caviar from Lena river

Sturgeon pressed caviar

Pressed osetra caviar «Astrakhanka»

Astrakhanskaya sterlet caviar

Volgorechenskaya sterlet caviar

Sevruga lightly salted caviar

Albino caviar

Kaluga caviar

Beluga black pearl caviar

Beluga caviar «Imperial»

Astrakhan Beluga caviar

Trout caviar

Pink salmon caviar

Chum salmon caviar

Pike caviar

Tasting set of three varieties of caviar for two persons 
(sturgeon caviar, sevruga caviar, sterlet caviar)

7 000

16 200

14 200

15 200

23 200

14 200

15 200

13 400

16 400

16 400

26 600

15 200

21 000

26 600

46 200

2 480

2 400

2 720

2 240

18 400

3 500

8 100

7 100

7 600

11 600

7 100

7 600

6 700

8 200

8 200

13 300

7 600

10 500

13 300

23 100

1 240

1 200

1 360

1120

1 900

4 200

3 700

3 950

5 950

3 700

3 950

3 500

4 250

4 250

6 800

3 950

5 400

6 800

11 700

770

750

830

710

* Tasting 
serving

 Serving  Double 
serving

Discounts do not apply to this section of the menu.°
* «Silver spoon» (25 g) of any kind of caviar is served with 
   Beluga vodka shot or lemon ice tea.



B A R G E M A N ’ S  B R E A K FA S T °
Sturgeon caviar // 1 kg 

«Beluga Gold Line» vodka // 1L or 
Russian sparkling wine Tête de Cheval Brut 1.5L

Wheat brioche soaked in cream

Roasted egg with Far Eastern scallop 
and «citrus sour cream»

Quail eggs cooked in onion skins  

Pancakes

Lightly salted cucumbers, white barrel cucumbers

Brined white forest mushrooms with pickled onion

Pampushki with «tomato caviar» and smoked duck

Zhimchiki 

Ikryannik

Pumpernickel croutons with home-smoked sturgeon

Homemade «canned» beluga in tomato sauce

Smoked bream pâté

Marinated Baltic sprat

Whipped butter with Kostroma salt

Smoked sour cream with parsley butter

Pies with salted barrel cucumber, 
duck, potato, sturgeon and visiga

Potato strips with fresh cream cheese

Boiled potatoes with melted butter and dill

88 000

Discounts do not apply to this section of the menu. °
If you have any allergies, please inform your waiter.

The «Bargeman’s Breakfast» menu is available to order daily from 1 p.m. to 10 p.m. The number of 
«Bargeman’s Breakfast» sets available per day is limited. Please notify us of your intention to order 
the «Bargeman’s Breakfast» when making your reservation; otherwise, the restaurant cannot 
guarantee the set will be available.

After 7:00 PM, the «Bargeman’s Breakfast» is available by reservation only. A prepayment of 8,000 
rubles is required to confirm your reservation. The prepayment will not be refunded for the orders 
cancelled less than 2 hours before the scheduled time of the visit.

By pre-ordering the «Bargeman’s Breakfast» menu, the guest acknowledges that the ingredients for 
preparing the dishes will be purchased individually for each pre-order, up to the amount of the 
prepayment. Therefore, in the event of a late cancellation of the pre-order or a no-show, the 
prepayment will not be refunded, in accordance with Article 32 of the Law of the Russian Federation 
of February 7, 1992, No. 2300-1 «On the Protection of Consumer Rights».


