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PHILOSOPHY

KIRILLITSA 1s the first fine dining restaurant in Asia
dedicated to authentic and modern Russian gastronomy.
Inspired by the Cyrillic alphabet as a foundational cultural
code running through Russian history, literature, and
identity, KIRILLITSA approaches cuisine as a language of
expression—where flavor becomes a medium for memory,
and the table a place for cultural dialogue.

Like script itself, this culinary language connects eras,
identities, and ways of expression. KIRILLITSA seeks to
challenge preconceived notions of Russian cuisine,
redefining its place within Asia’s fine dining landscape and
introducing a new gastronomic perspective to Shanghai.

At KIRILLITSA, each dining experience unfolds as a cross-
cultural sensory journey, where tradition and modern
interpretation meet in thoughtful balance.
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CONCEPT

KIRILLITSA is built upon the core concept of “Language x
Cuisine”expressed through two distinct menu formats that
trace the evolution of Russian gastronomy {rom tradition
to the present.The A La Carte Menu spans from the 3rd to
the 2oth century, drawing upon salting, fermentation, and
preservation techniques to pay homage to classic Russian
dishes. Emphasizing ritual, generosity, and conviviality, it
allows history to re-emerge at the table, transforming
each meal into a dialogue across time.
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CHEF’S PROFILE

Evgeny Vikentev is one of the most distinctive voices among Russia’s hew generation of chefs, widely regarded as
a pioneering force in shaping modern Russian gastronomy. He received formal training in some of Europe’s leading
kitchens. Appointed executive chef at the age of 25, Vikentev went on to lead projects such as Wine Cabinet and
Hamlet + Jacks in Saint Petersburg, before heading the fine dining restaurant Cell in Berlin. Since 2020, he has
served as executive chef of Beluga in Moscow, where his work earned international recognition. In 2021, he
became one of the youngest Michelin-starred chefs in Russia. At KIRILLITSA, Vikentev translates Russian culinary
heritage into a modern gastronomic language— precise, composed, and deeply rooted in cultural context. His
cuisine is bold yet restrained, with each dish guided by clarity of intention and narrative depth.



LAYOUT

Capacity: 40 pax

30 pax 10-12 pax lounge
main hall private room terrace
150 SqMm 130 Sqm

inside terrace
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KIRILLITSA welcomes private and corporate events in a setting where modern
Russian gastronomy, refined service, and cultural storytelling come together.
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Whether for a business meeting, an intimate lunch, a celebration, or a fully privatized event, each occasion can be tailored with a special menu,
dedicated service, and bespoke decorative details.
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Available formats:

Full-Day Privatization — customized decorative events with exclusive venue use and a special menu.
Lunch Privatization | 12:00-16:00 — friends’ gatherings, business meetings, private lunches.
Dinner Privatization | 17:30-00:00 — celebrations, corporate dinners, community meetings, and evening events.
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Menus, pairings, decoration, and guest experience can be customized upon request.
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KIRILLITSA-a cultural bridge

KIRILLITSA P BURMRZ Wi )T KIRILLITSA
kb o BT XL R 215 5 5 )2 A03 Address: 5/F, Unit A03, 215 Jiangxi Middle Road,
I E] - B - H 17:30-23:30 (&) A8 22:00) Huangpu District, Shanghai, China
*HAi il g > EHEMINTrER% Opening hours: Tuesday-Sunday 17:30-23:30 (last order

. at 22:00) *currently dinner only, lunch service coming soon
B © 86 19301222664 Tel: +86 19301222664
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Instagram : (@kirillitsa.shanghai Instagram: @Jkirillitsa.shanghai



