WEW YORK, iHE,

BELUGA BAR

CHAMPAGNE & CAVIAR
WWW.CAVIAR TERIA.COM

Martinis

Classic Martini $18
Gin or vodka

Very Dirty Martini $18
For clean-minded people :

Orange Revolution Martini $20
Silky and smooth taste of citrus Orange flavor vodka, triple sec, orange juice, bitters

Red Bull Martini $20
Orange flavored vodka, fresh lime, splash of bitters, topped with Red Bull

Vesper Martini $20
James Bond style, vodka, gin, Lillet Blanc,” shaken not stirred “

Wall Street Martini $25
Stolichnaya Gold vodka martini

Orange Pearl Martini $30
Luxurious and sexy. Caviarteria Beluga bar only.
Beluga vodka Martini garnished with Caviarteria trout roe.

Lemon Gingerini $20
Very refreshing and spicy. Gin, ginger syrup, and lemon

Martini Rouge $20
Spirit-forward with a hint of sour and sweet pomegranate
Vodka, lemon juice and pomegranate liquor

Lychee Martini $20
Exotic and tart. Vodka, lychee purée, splash of vermouth

Cucumber Martini $20
Refreshing vodka or gin martini with fresh muddled cucumber

Kosher Martini $20
Sour and salty vodka martini with a splash of pickled juice

Mintini $20
Fresh and green vodka martini, créme de menthe, fresh mint'
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Champagne Cocktails

Champagne Mojito $17
Elegant version of classic mojito
Bacardi, muddled mint and limes, topped with champagne

Dolce Vita $17
Strong and passionate with a sophisticated aftertaste of Dolce Vita
Vodka, Grand Marnier, elderflower, topped with rosé Champagne

Rosé Whisper | $17
Elegant and simple, but trés chic!
Lillet rosé, topped with rosé champagne

Daniela $17
Fresh and inspiring
Gin, muddled cucumbers, lime and mint, topped with champagne

Negroni Spumante $17
Bubbly variation of classic negroni
Sweet vermouth, Campari, topped with champagne

Bellini $15
Champagne and choice of peach or lychee flavor

~ Kir Royal | $15
Champagne and créme de cassis

Kir Imperial $15
Champagne and Chambord liqueur

Dahlia Noir $15
Smoky version of classic Kir Royal
Champagne and créme de miire (blackberry), garnished with a blackberry

French 69 $15
Extra-citrusy spin on the classic French 75
Champagne, Cointreau, Angostura bitters




Champagne

| Cristal $495.00
| Krug Grand Cuvee NV $395.00
‘| Dom Perignon $290.00
| Laurent-Perrier Rose $150.00
Veuve Clicquot - YLNV  $145.00
| Moet & Chandon $125.00
| Perrier-Jouet Grand Brut  $105.00
| Charles Heidsieck BR ~ $ 95.00
| Louis Roederer NV $ 90.00
| Piper-Heidsieck $ 70.00

| Vodkas

| Stolichnaya Gold (Russia) $270.00
| Russian Standard (Russia) $190.00
| Belvedere (Poland) $190.00
| Ketel One (Holld) $180.00
| Absolut (Swed) $180.00
| Skyy (U.S.A.) $180.00
| Grey Goose (France) $180.00

|| Cognac

| Hennessy VSOP

| Remy Martin VSOP
| Courvoisier

$260.00
$240.00
$220.00

| Scotches

| Chivas Regal

| Glenfiddich

| Johnnie Walker

$340.00
$220.00
$188.00

| Water:

| Fiji

| Pellegrino
| Perrier

Full Bar Service is Available

Caviar by the Ounce
Design your own platter with caviar by the ounce.
Served with mini blinis and creme fraiche

Imported Caviar
Kaluga Prime 1 oz. $395.00
These large, pearly grey grains are exquisitely mild
with a buttery flavor and very low salt. Our best seller,
the delicate Kaluga eggs are the most prized berries.

Golden Imperial 1 0z. $395.00
When available, this very rare, delicate Oscetra is one
of the all time greats. Golden in color, Imperial in taste.

Oscetra Style 1 oz. $295.00
Full, nutty flavored, medium sized grains shout out at
your taste buds. Ranges in color from light to dark brown.

Sevruga 1 oz. $275.00
With a sweet sea spray flavor these small grey grains

range in color from medium grey to charcoal.

Excellent favor with Malossol.

American Caviar
American Sturgeon loz. $90.00
With a subtle brine, silken flavor and small, pearly grey
grains.

Alaskan Salmon Roe 1oz. $30.00
From the most prices “Chum” Salmon, these large-grain,
red-orange eggs are very mild and succulent in flavor.

Carolina Trout Roe loz. $40.00
Golden-orange, medium grained caviar with a firm,
crisp egg. Sweet smokey flavor
ek keok ok ok
The above Caviars are available in
1 0z., 2 o0z., 4 0z., 80z and 16 oz. servings.

Smoked Salmon Caviar Cake $55.00
A unique 3 layered Smoked Salmon with American
Sturgeon, Salmon Caviar &Golden Caviar, cream
cheese creme freiche with chives served with blinis.

Salads

Mesculin Salad
with an herb vinaigrette dressing
with smoked Scottish Salmon

$18.00
$28.00

Platters
All Platters served with Sliced Onion,
Creme Fraiche & Toast Points

Smoked Salmon Tenderloin Platter  $38.00
The “File Mignon” slices of smoked Scottish Salmon

Smoked Scottish Salmon $32.00
The world’s finest center cut smoked Scottish Salmon

Smoked Trout Platter $28.00
Tender apple-wood smoked fillets from Idaho served
with lettuce & tomato

Foie Gras Platter
Two slices of duck foie gras with toast points $35.00

Smoked Sturgeon Platter

Served on a bed of greens $45.00

Smoked Scallops Platter

Served on a bed of greens $45.00

Gourmet Caviar Crepes
All Crepes served with Creme Fraiche
Smoked Salmon Crepe $ 25.00
American Sturgeon Caviar Crepe (20z) $ 45.00
Sevruga Caviar Crepe (% 0z.) $135.00
Oscetra Caviar Crepe (2 0z) $145.00
Kaluga Caviar Crepe (%2 0z) $195.00
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