1703

*RESTAURANT -

YA o o cnrts

[TOCTHOE MEHIO

CAAATDBI

CasaT u3 KOITYeHOM CBEKJIBI CO ILaBeJIEM

CayaT U3 IeYeHOM THIKBEI C IEKAHOM

CYI1bl

Bopin ¢ KonmyeHOH BULIHEH

CYH 13 KOPHEIJIOAOB C MUHAJIEM

TOPSIMEE

LIBeTHAsl KAMYCTa HA MUHOAIBHOM MYyCCe
I panuku c rpubaMu u 6akIakaHOM

OBo1iHbIe [OTYOLBI

YBaxaeMsble roctu! Eciu y Bac ecTb anneprus Ha Kakue-nu60 mpoayKThl,
Ioanyncra, coobmure 06 aTom ouLHaHTy. Bee [eHbl yKasaHsl B py6Isx.
JlaHHAs NPORYKLUS SBISAETCS PeKIaMHBIM MaTepUaoM.
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E>XKEOJHEBHO C 12:00 10 16:00

BABTPAKU/BREAKFAST
KAWWU/PORRIDGE

FepKyHeCOBaH c ArogamMu
Pancakes with Berries

PucoBasg co CIUBOYHBIM MacJiIOM
Boiled Rice with Butter

MaHHas ¢ U3I0OMOM U KapaMeJlbHbIM HGHOKOM
Semolina with Raisins and Caramel Apple

FTOPAYEE/HOT DISHES

AvyHnna U3 TpEx AuLL
Three Scrambled Eggs

OmieT
Omelette

AOBABKU/TOPPINGS

Jlococh
Salmon

Ceip Maacpam

Maasdam Cheese

TomaTbl cBeXXUE
Fresh Tomatoes

BeTynHa U3 UHOEUKU
Turkey Ham

['pubBI kKapeHbIe
Fried Mushrooms

KPYACCAHDBI/CROISSANTS

praccaH C JIococCeM, CBEXKUM OTypOM U MHUKC-CaJIaTOM
Croissant with Salmon, Fresh Cucumber and Mixed-Salad

KpyaccaH ¢ kpemoM npanuHe
Croissant with Praline Cream

BAUHBI U CBIPHUKHU]/

PANCAKES AND COTTAGE-CHEESE

Baudel ArogamMmu
Pancakes with Berries

CBIpHUKHU C TPYILIEH U COJIEHOU KapaMelbIo
Cottage-Cheese Pancake with Pear and Salted Caramel
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ANNEPUTUB
APERITIF

[Ipodurponu: puer, opiimak, rpubHast KKpa, KpacHast UKpa
Profiteroles: riet, forshmak, mushroom caviar, red caviar

YcTpuua poccuiickas fum
Russian oyster 1pt

YceTpuna sAnoHcKas fwm

Japanese oyster 1pt

HKOprIﬁ Ha6op (kpachas ukpa, utyusa ukpa 30/30 2) C 6/1MHAMU
Caviar set (red caviar, pike caviar 30/30 g) with pancakes

3AKYCKMU
STARTERS

IomamHum xy1eb ¢ Macjaiom
Home bread with butter

EBpormnelickue ChIpEI
European cheeses

6pu, napmesan, Maacdam, neKOPUHO POMAHO
brie, parmesan, maasdam, pecorino romano

['py3nu co B3OUTOM cMeTaHOU
Milk mushrooms with whipped sour cream

PocT6ud c canbca-coycom u mapMe3aHOM
Roast beef with salsa sauce and parmesan

3anuBHOE U3 TENIYBUX HIeYEK
Jellied veal cheeks

MsicHOe accopTH (TensT9YuH A3bIK, pocTOHD)

Meat (veal tongue, roast beef)

Xoinopel ¢ yTKOU
Jellied meat with duck

ConeHns

(MAnOCOMBHbIE 02YPUbL, CONERbIE 02YPUbl, NOMUIOPbL MAPUHOBARHbIE, KEAWUEHAA KAILyCMA ¢ OPYCHUKOL)
Pickles

(lightly salted cucumbers, salted cucumbers, marinated tomatoes, sauerkraut with soaked lingonberries)
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CAAATDHI
SALADS

OBOLIHOM canaT ¢ BUTTPACC-CMETAHOM WJIM apOMATHBIM MacJIOM
Vegetable salad with whitgrass sour cream or aromatic oil

OnuBke ¢ PaKOBbBIMH HeMKaMH 1 ryakamoiie
Russian salad with crayfish tails, guacamole

Onusbe ¢ poctbudpom
Russian salad with roast beef

OnuBbe C TENIYBUM SI3BIKOM
Russian salad with veal tongue

BI/IHereT C MaJIOCOJIBHOM CeJIbABbIO
Vinaigrette with lightly salted herring

CYI bl
SOUPS

BOpH.I C T€JIAYbHMMHU III€YKAMHU

Borscht with veal cheeks

TpamuLUOHHBIN PYCCKUU PaCCOIBHUK
Traditional Russian pickle

['pubHOM C IepIOBKOU
Mushroom with pearl barley

Yxa u oKJiep-puer
Fish soup and eclair-riet

TBIKBEHHBIN KPEM-CYTI
Creamy pumpkin soup =~
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TOPAYEE
HOT DISHES

Tony61iel ¢ KpaboM B coyce 6UCK
Cabbage rolls with crab in bisque sauce

CTporaHOB U3 OJIEHUHBI C 3€JIEHOU I'pevyent
Venison Stroganov with green buckwheat

Tenssubu mevYKku C IMope U3 cejapaepest 1 KOIM4YeHbIM MyCCOM
Veal cheeks with celery puree and smoked mousse

Kotnera [Toxkapckast ¢ skapeHbIM KapToderem,
rpubamu u TpodeTbHBIM COYCOM

Pozharskaya cutlet with fried potatoes, mushrooms and truffle sauce

MuxainoBckas KoTieTa ¢ KaprodpeneM COyCOM U3 KITIOKBEI

Mikhailovskaya cutlet with potatoes and cranberry sauce

®due roBAAUHBI ¢ 6eTBIMU TpUbaMu
Beef fillet with porcini mushrooms

BapaHbU A3BIYKY C pOXXbIO U MYCCOM M3 KOITYEHOT'O ChbIpa
Lamb tongues with rye and smoked cheese mousse

[TenbMeHU C TENIYBUMU oie9KaMy U COyCOM KpaCHO€ BUHO
Dumplings with veal cheeks and red wine sauce

Durne cyhaaka C Irope u3 L[BETHOI\/JI KaIlyCThl
Pike perch fillet with cauliflower puree

JTococh MO-CTPOTraHOBCKH M TapTap M3 Orypiia
Stroganoff salmon and cucumber tartare

Kam6asa ¢ mope U3 cenbaepes
Flounder with celery puree

[IepnoTToO c mapMe3aHOM
Perlotto with parmesan

I'peua c 6enpiMu rpubamMu

Buckwheat with porcini mushrooms
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AECEPTDbI
DESSERTS

Amnna [laBnoBa
Dessert Anna Pavlova

MenoBuk

Honey cake

Bnunel ¢ Arogamu

Pancakes with berries

CBIpHUKH C IpyIIed U COIEHOU KapaMebio

Cottage-cheese pancakes with pear and salted caramel

590

390

370

380
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