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Kirillitsa is the first fine dining restaurant in Asia dedicated to Russian gastronomy. Inspired by the
Cyrillic alphabet as a fundamental cultural code, Kirillitsa approaches cuisine as a language of expression -
where each dish becomes a statement shaped by memory, meaning, and intention. Like the script itself,
running through history as a red thread, this language connects eras, identities, and ways of expression. The a
la carte selection draws from the richness and ceremonial depth of imperial-era cuisine, preserving its sense of
occasion and generosity. The tasting menu unfolds as a coherent contemporary narrative, where modern
technique reinterprets Russian culinary heritage with precision and restraint. Through a dialogue between
tradition and a new culinary vision, Kirillitsa opens new gastronomic horizons for the Asian fine dining scene,
presenting Russian cuisine beyond stereotypes - as a refined cultural narrative rooted in craftsmanship,
storytelling, and shared culinary memory.
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Evgeniy Vikentiev is one of the defining figures of the new generation shaping Russian gastronomy today.
Shaped by leading kitchens in Spain and ltaly, and by his early professional path across Saint Petersburg and
Berlin, Vikentiev has developed an intellectual and expressive culinary language. His cuisine is precise in
structure and bold in flavour, where each dish unfolds as a narrative grounded in cultural memory, clarity of
idea, and disciplined execution. In 2022, he became the youngest chef at the time to lead a Michelin-starred
restaurant in Russia - a milestone that marked his role in redefining the perception of Russian cuisine on the
international stage. At Kirillitsa, Evgeniy Vikentiev presents Russian culinary heritage through a refined
gastronomic language - thoughtful, composed, and deeply connected to cultural context.
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This set menu is a collection of dishes from different periods of Russian gastronomy.
We carefully keep our culinary traditions for presenting them to you.

FLIR & I H B 0BT A PR R i LI % b (114H40)

Lacto-fermented cabbage with soaked cowberry and facto-fermented pineapple with chervil (11th century)

BRI AEHR O B3 i £ 5184 E (18604F)

Olivier with baked vegetables, king crab and slow-cooked beef tongue (1860 year)

WEAFERCH S TR R m A R 5IT0R (18#4)

Chicken liver pate on Borodinsky bread, strawberries and pistachios (18th century)

VEARRIIEAF P RA T VA0 1 FC 5, A 1A 75 1 5 AR AR R BR WA (18554F)

Siberian dumplings with beef, pine nuts, raspberry, beef broth and sour cream with black truffle (1855 year)

£ P26 0 B 0 5 5 TR £ - (134H40)

Sturgeon golubets roll with mushroom sauce and smoked sturgeon caviar (13th century)

PeAL/R WS A IREC )8 WA AR T IEF LR i (1830 4F)

Pozharsky cutlet with mashed potatoes, chicken mousse, staffed morels with huzelnuts chicken jus (1830 year)

R0
More than honey

1188 RMB



COMING IN SUMMER 2026
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10 000 KM OF FLAVOURS

This set menu is dedicated to flavour heritage of different parts
of Russia. Evgeny Vikentev maximizes the quantity of unique
ingredients from the world’s biggest country and create special
dishes to show how different regions of Russia taste like.
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10000 km of flavours
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All prices are subject to 10% service charge
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RUSSIAN CAVIAR

25¢g 50g 100g
P W B R G a1- 9% (204F6T ) 560 RMB 1100RMB 2150 RMB
Russian Imperial Sturgeon Caviar (20 years)
WP W3 19 (104F636h) 190 RMB 360 RMB 710 RMB
Russian Sturgeon Caviar (10 years)
B W B 155 (10463 4) 490 RMB 960 RMB 1900 RMB
Russian Pressed Caviar (10 years)
B A LG 40 1% (TAEARR) 650 RMB 1250 RMB 2450 RMB
Russian Albino Caviar (7 years)
Wy o fel fa F 130 RMB 250 RMB 490 RMB

Pink Salmon Roe

SERVING
A bR SR B (11H40)

Russian blinis (1st century)

AR (161H40)

Oladi (16th century)

LM 7% 55 I 10% R 45 2% All prices are subject to 10% service charge
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SALTED AND FERMENTED RMB
FLIR A T H Ve JBiAG (111H40) 48
Lacto-fermented cabbage with soaked cowberry (11th century)

BN NECHAR (104H40) 49
Demi-salted cucumbers with horseradish (10th century)

iR A A0 2 (181 22) 52
Two types of demi-salted tomatoes with chives (18th century)

FLRR R T B I3 S (17214F) 51

Lacto-fermented pineapple with chervil (1721 year)

|

RMB
JATR S BT T b (184E40) 185
Smoked marbled beef tongue with mustard sauce (18th century)
NP i i A LS TSR 06 5 P AR B (13 HE420) 192
Smoked Beluga with baked beetroot sauce and wild sorrel (13th century)
P B SRV SR IG TN L BT 3 R R ARIR 3 (16 1E40) 8
Two types of cured lard with grilled potatoes, ajica and garlic sauce (16th century)
PRI A HRRLRE B3 75 T 51800 7ET (18604F) -
Olivier with baked vegetables, king crab and slow-cooked beef tongue (1860 year)
THEST RO EECE. i B ARG O 5 REEREE (1792 4F) 120
Vinaigrette with smoked beetroot, potato confit, lacto-fermented cabbage and fried morels (1792 year)
b N 1T B 5 AR AR (181E40) 125
Salted herring with grilled potatoes, soaked cowberry and chive mayonnaise (18th century)
A = S R LR ¥ 1 = SC AT (1642 88
Salted salmon with ryazhenka, horseradish gel, raspberry and salmon roe (16th century)
YOI ¥ LT T IS R T A5 TR0 R (1814 102
Chicken liver pate on Borodinsky bread, strawberries and pistachios (18th century)
5 EMVERCIRDS KU BRI L =S (1644 245
King crab kholodets with parsnip puree, soaked apples and salmon roe (16th century)
AR A VR = R A 5 AR R R (161H40) 18

Oxtail kholodets with three sauces: herb, horseradish and garlic-mustard (16th century)

VL B AE T 5 n10%R 45 2% All prices are subject to 10% service charge
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Borscht with smoked duck leg, sour cream with baked butter (16th century)

3 Solyankafh Jx iz k3. = A5 L0 H SRR Y (161 40)

Fish Solyanka with sturgeon, salmon and halibut with sour cream (16th century)

P i K 2 e AR i 2K (16HE40)

Mushrooms soup with morels, pearl barley and baked root vegetables (16th century)

T EARFRIR (181iE20)

Potato and porcini mushroom pie (18th century)

BOIGER GH4D)

Cabbage and egg pie (3rd century)
WP =0f . DL 3RS R (18074F)

Rasstegai with salmon, scallop, spinach and fish stock (1807 year)

PUARA A B T BOAR 2, 2 AT 055 AR TEAR T BR YT (18554F)

Siberian dumplings with beef, pine nuts, raspberry, beef broth and sour cream with black truffle (1855 year)

4

MEE AR G BN EZLIE ST RAAER(16HE2D)

Lamb stew with roasted vegetables, pumpkin and red wine sauce with black truffle (16th century)

i3 0, P 26 IO B 0 5 5 TR £ -5 (131H40)

Sturgeon golubets roll with mushroom sauce and smoked sturgeon caviar (13th century)

WL /RIS IR 08 WSS BT R AR Ayt (1830 4F)
Pozharsky cutlet with mashed potatoes, chicken mousse, staffed morels with huzelnuts
chicken jus (1830 year)

F ARG R A 5 AR (18140

Dry-aged duck breast with parsnip puree, blackcurrant sauce and black garlic (18th century)

JrAR R RS C I B X T T 5 T H 4 07 (18204F)

Pearl barley porridge baked in celery root, with morels, trumpets and chamomile mousse (1820 year)

bl H A A (3 B SR S SR (17214F)

Halibut with almond sauce, beetroot leaves and baked apples (1721 year)

ar B TR BYS IR HEECBAR R (49100572)

Dry-aged ribeye on the bone with horseradish demi-glace (price per 100g)

RMB

145

205

135

RMB

55

45

325

185

RMB

295

335

305

195

215

265

250

VL B AE T 5 n10%R 45 2% All prices are subject to 10% service charge
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DESSERTS RMB
PATE SRS BERE (19124F) 140
Napoleon cake with truffle (1912 year)

A ) O L O A KL I, B 55 4 (182742 100

Rum Baba with vanilla ice cream, caramel and raspberry (1827 year)

73 5, ) BEREIC HL ZR 1 T AL S R B 5 (18614F)
Chocolate cake with Borodinsky bread, baked apples sorbet and 90
almonds (1861 year)

VL B AE T 5 n10%R 45 2% All prices are subject to 10% service charge



