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Red Square Caviar Menu

Imperial Golden Osetra 000
Firm Large Pearls, Decadent, Rich, and Buttery

$275

Tsar Royale Reserve Caviar
California Estate White Sturgeon, Large Pearls, Clean Smooth Taste

$195

Private Selection Baerii Osetra Caviar
Creamy, Light Supple Pearls

$155

American Spoonbill Caviar
Wild Caught, Medium Sized Eggs, Crisp, Buttery Pearls

$65

All Caviars are served in 1 oz. Jars with Traditional Condiments and Choice of Blini or Toast
Points, Crème Fraiche. Our caviars are all from sustainable sources.

Appetizers

Salt and Pepper Fried Calamari
Dusted in Five Spice, Sweet and Hot Sauce

15
Shrimp Cocktail

Poached Shrimp, Shaved Fennel & Mango Citrus Salad, Dill Vodka Cocktail Sauce
22

Tuna Tartare
Ahi Tuna, Pine Nuts, Chives, Sambal Ponzu, Potato Gaufrettes, Wasabi Tobiko, Crème Fraîche

24
Siberian Nachos

Wonton Chips, Smoked Salmon, Wasabi Cream, Chives, Wasabi Tobiko
18

Grilled Portabello Mushroom with Jumbo Lump Crab
Baby Greens with Citrus Vinaigrette & Roasted Red Pepper Aioli

22
Seared Foie Gras, Baked Apples and French Toast

Baked Apple, Cinnamon French Toast, Apple Butter, Smoked Bacon, Berry Gastrique
28

Steak Tartare
Mustard Sauce, Egg Whites, Capers, Red Onions, Crème Fraiche, Anchovies, Onion Melba Toast
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Soup & Salad

Red Square House Salad
Teardrop Tomatoes, Cucumbers, Baby Greens, Crumbled Feta, Red Wine Vinaigrette

15
Goat Cheese Salad

Goat Cheese Fritter, Organic Baby Greens,
Raspberry Vinaigrette

15
Lobster Bisque

Served with Lobster Ragout & Lemon Crème Fraiche
18

Czar Salad
Roulade of Romaine Lettuce, Ricotta, Shaved

Parmesan, Tomatoes and a Creamy Caesar Dressing
16

Entrees

Strozapretti Stroganoff
Filet Mignon Tips with Strozapretti Pasta, Ragout of Mushrooms & Peas,

Shoestring Potatoes, Crème Fraiche
36

Black Truffle and Lobster Fettuccine
Shaved Black Truffles, Mascarpone Cheese, Truffle Oil

38
Roquefort Filet Mignon

Potato Puree, Roasted Garlic, Red Wine Sauce
44

Certified Angus Bone-In Rib Eye Steak
Horseradish Béarnaise; Apple Wood Smoked Bacon and Chive Mashed Potatoes

45
Hazelnut Crusted Australian Rack of Lamb

Sweet Potato Flan, Sautéed Asparagus, Bing Cherry Vodka Sauce
46

Blackened Ahi Tuna
Lime Infused Grilled Seasonal Vegetables, Spicy Raspberry Coulis

34/10 dollar supplement with foie gras

Salmon Kulebyaka
Dill seared Filet of Salmon, Puff Pastry, Mushroom Risotto, Asparagus Tips,

American Sturgeon Caviar Dill-Saffron Beurre Blanc
34

Chicken Kiev
Stuffed with Herbs, Cheese, Butter, with Vegetable Rice Pilaf, Mushroom and Port Reduction

32



mandalaybay.com

Sides
Asparagus, Sautéed Mushrooms, Creamed Spinach, Potato Puree or Wild Mushroom Risotto

10

Desserts

The Chocolate Cake
Warm Chocolate Cake, Vanilla-Bourbon Ice Cream, Strawberry Melba Sauce

14
Caramel Vanilla Bean Crème Brulee

House-Made Caramel & Tahitian Vanilla Bean Custard, Turbinado Cane Sugar
Rum Glaze

13
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