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CORE CONCEPT

“FATHOM?” is a unit used to measure ocean depth (1 FATHOM = 1.83
meters), symbolizing humanity’s curiosity and pursuit of the unknown.
This concept forms the foundation of the restaurant’s narrative,
breaking away from conventional menu structures and placing “the
ocean” at the center of every creation. From seafood and meats to
vegetables and desserts, each dish incorporates oceanic elements or
marine flavors, shaping a distinctive “New Wave Cuisine”. This
approach transcends ingredient boundaries, expanding the
possibilities of ocean flavors while creating new sensory connections
between land and sea, resulting in a dining experience defined by
depth, progression, and tension.
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CHEF PROFILE

The kitchen is led by Evgeny Vikentev, one of the
most distinctive figures among Russia’s new
generation of chefs. FATHOM shares its kitchen with
KIRILLITSA, Asia’s first modern Russian fine dining
restaurant, extending a strong culinary foundation
while exploring diverse gastronomic expressions.
Vikentev trained in renowned kitchens across Spain
and Italy, developing a refined sensitivity to flavor
composition and modern presentation. At the age of
25, he became an executive chef, leading projects
such as Wine Cabinet and Hamlet + Jacks in Saint
Petersburg. Since 2020, he has served as executive
chef of Beluga in Moscow and became one of the
youngest Michelin-starred chefs in Russia in 2021,
known for his precise, contemporary, and highly
creative culinary style.
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RESTAURANT DESIGN

The interior design draws inspiration from the rhythm of
the ocean, combining materials, structures, and artistic
installations to create an immersive experience that
transitions from grand openness to intimate enclosure.
Wave-like textures carved into columns and furniture
evoke the movement of water, while marble surfaces
reflect the passage of time, and volcanic stone tables
convey a sense of raw, elemental strength. At the
entrance, the signature installation “Frozen Door”
symbolizes a gateway to the deep sea, opening like a
break through ice into the unknown. The private dining
room, “Shkatulka (The Casket)” is enveloped in deep
crimson drapery, creating a serene and secluded
atmosphere reminiscent of the ocean’s depths,
enhancing the sense of ceremony and immersion
throughout the dining journey.
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BRAND VISION

FATHOM envisions itself as a pioneering force in
redefining the boundaries of oceanic cuisine, serving as a
bridge between marine culture and contemporary fine
dining. Through continuous exploration of deep-sea
ingredients, flavor structures, and immersive dining
experiences, FATHOM seeks not only to showcase the
richness and mystery of the ocean, but also to establish a
new culinary language rooted in oceanic expression.
Looking ahead, the restaurant aims to deepen
connections from source to table, integrating culture, art,
and gastronomy, transforming the ocean from a mere
origin of ingredients into an evolving lifestyle and a lasting
symbol of exploration and discovery.
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PRIVATE EVENTS & GATHERINGS

FATHOM 3025 A AR EEGES) » X8 > NHTETER ~ iBERSSXICMBEEME - SedBsmENHEERE -

FATHOM welcomes private and corporate events in a setting where modern Russian gastronomy, refined service, and cultural storytelling come together.
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lunch, a celebration, or a fully privatized event, TERATER 117 | 12:00-16:00 — EA AR EA « BHERANBIWAFE o

each occasion can be tailored with a special

menu, dedicated service, and bespoke MENEE1D | 17:.30-00:00 — BEBEEKRAUES ~ EME ~ BB SR SERENED ©

decorative details.
Available formats:

Full-Day Privatization — customized decorative events with exclusive venue use and
a special menu.

_unch Privatization | 12:00-16:00 — friends’ gatherings, business meetings, private
unches.
SR OHKIEED « R B R BRI B AR SR T ] o Dinner Privatization | 17:30-00:00 — celebrations, corporate dinners, community

meetings, and evening events.
Menus, pairings, decoration, and guest experience can be

customized upon request.
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FATHOM X888+ & T o
\ L Address: 5/F, 215 Jiangxi Middle Road, Huangpu
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reservations@Kkirillitsa.rest
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guestrelation@Kkirillitsa.rest
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