CBIPHUKU
CO CMETAHOM U ATOIAMMU

OMUJIET
C KAMYATCRVIM KPABOM

KAIITA PMICOBAS
C TBIKBOM I CEMEHAMMU

ANIIO IIAIIIOT
IIO-KOPOJIEBCKHU C JJIOCOCEM

MIOCJII BMUPXEP
CO CBEXRVIMU ATOJAMU

1200 P

1800 P

800 P

2200 P

800 P

Bohemian Breakfasts

SYRNIKI WITH SOUR CREAM
AND BERRIES

OMELET
WITH KAMCHATKA CRAB

RICE PORRIDGE
WITH PUMPKIN AND SEEDS

ROYAL EGG
WITH SALMON

MUESLI BIRCHER
WITH FRESH BERRIES

1200 P

1800 P

800 P

22002

800 P



CAJIAT C YTKOM XOJOIHOTO
KOIIYEHUA U ATOLAMM

CAJIAT C JIOCOCEM CJABOTO
IIOCOJIA, KOJIBPABU
M TAP-TAPOM I3 OTYPITA

KPEBETRKU KATAVI®U
C KPEMOM 113 BACABI
M RKVIMYY C KYHEYTOM

IIOHYMK APAHYINHU
C KPABOM
71 CBIPOM CTPAYATEJJIA

ABOKAJIO HA TPUJIE
C KPEBETKAMMU

BJIVTHBI C KAMYATCRVM
KPABOM I Y3TOM NKPHEI

TEJAYBY ITEYKU
C KAPTO®EJBHBIM KPEMOM
1 CMOPYRAMI

TYPHEJO POCCIUIHU
CTPATEHOM I ®YA-TPA

OCBMIHOT HA TPUJIE
C MOJIOIBIM KAPTO®EJIEM,
CIIAPXKEN, TAIMKAPCKIIMU

OJIMBKAMMN VI TOMATAMI YEPPU

KPAB-KENK C APTUIIIOKOM,

CAJIATOM ITAK-YOI, CIIAPMKEN

" CMETAHHBIM COYCOM

1300 P

1800 P

800 P

800 P

1500 P

2200 P

1800 P

3800 P

3800 P

3800 P

Chef’'s Menu by Vitaliy Laptinov

SALAD WITH COLD-SMOKED
DUCK AND BERRIES

SALAD WITH LIGHTLY SALTED
SALMON, KOHLRABI
AND CUCUMBER TARTARE

KATAIFI PRAWNS
WITH WASABI CREAM
AND SESAME KIMCHI

ARANCINI DONUT
WITH CRAB
AND STRACCIATELLA CHEESE

GRILLED AVOCADO
WITH SHRIMP

PANCAKES
WITH KAMCHATKA CRAB
AND CAVIAR

VEAL CHEEKS
WITH POTATO CREAM
AND MORELS

TOURNEDO ROSSINI
WITH GRATIN AND FOIE GRAS

GRILLED OCTOPUS WITH
BABY POTATOES, ASPARAGUS,
TAGGIASCA OLIVES,

AND TOMATOES CHERRY

PREMIUM CRAB CAKE WITH
ARTICHOKE, PAK CHOI,
ASPARAGUS, AND HOMEMADE
SOUR CREAM SAUCE

1300 P

1800 P

800 P

800 P

1500 P

2200 P

1800 P

3800 P

3800 P

3800 P



AHTUITACTU

MMapMckas BETYMHA, KONYeHasa yTuHas
rpyaka, MapvHOBaHHbIE apTULLOKMW,
FUraHTCKME MacC/IMHbI U ONTMBKM,
MapWHOBaHHbIN nepeL BUkHbO

ACCOPTH CBEIPOB

Bpu, Mpronep, NoproHasona, 1Bepabin
KpadToBbI cbip benbnep ¢ nepuem
N YEPHUKOM, NHXMPHbBIA OXXEM 1 BUHOrpag

BOJIBIIION 3EJEHBI CAJIAT
IIE3APH C KYPUILIEN
IIE3APLH C KPEBETKAMMI

CAJIAT 13 CESOHHBIX
OBOIIEV C OPEXOBBEIM KPEMOM

KYPUHBIN BYJBLOH
C PABMOJIN U3 IIECAPKI

TBHIKBEHHBIN CYII

BYPTEP
C MPAMOPHOV TOBAJAMHON

KJIAB-COHIBIY

PUISOTTO C BOPOBMKAMU
1 HEPHBIM TPIODEJEM

PUISOTTO C ITIAPPAHOM
1 MOPEITPOAYKTAMMU

TAJIBATEJJE C BEJBIMU
TPUBAMU VM TOBAIVMHON

CTENK PUBAN

2200 P

2400 P

1300 P
1300 P
1550 P
1300 P

950 P

950 P

2000 P

1600 P

2000 P

2500 P

2200 P

5500 P

Grand Lobby Menu

ANTIPASTI

Parma ham, smoked duck breast,
marinated artichokes, giant olives,
pickled bikinho pepper

ASSORTED CHEESES

Brie, Gruyere, Gorgonzola, craft Belper
cheese with pepper and blueberries,
fig jam and grapes

BIG GREEN SALAD
CAESAR SALAD WITH CHICKEN
CAESAR SALAD WITH PRAWNS

SEASONAL VEGETABLE
SALAD WITH NUT CREAM

CHICKEN BROTH
WITH GUINEA-FOWL RAVIOLI

PUMPKIN SOUP

MARBLED BEEF
BURGER

CLUB SANDWICH

BOLETUS RISOTTO
WITH BLACK TRUFFLE

SAFFRON RISOTTO
WITH SEAFOOD

TAGLIATELLE WITH PORCINI
MUSHROOMS AND BEEF

RIBEYE STEAK

2200 P

2400 P

1300 P
1300 P

1550 P

1300 P

950 P

950 P

2000 P

1600 P

2000 P

2500 P

2200 P

5500 P



TYHEP C KPEM-MYCCOM
3 JIOCOCA
71 TPM1O NKPHI

ORJIEP C ITAIITETOM
V3 IIEYEHN HECAPRKU
C MH¥XMPOM I ATOOAMU

TAPTAP 113 MOPCROT'O
TPEBEIIIKA C COPBETOM
113 SEJIEHOT'O ABJOKA

TAPTAP
"3 ®EPMEPCKOV TOBAIVHEI
C TPIODEJEM

TEPPVH U3 ®YA-TPA

CHEMHBIVI KAMYATCKIU KPAB

OCETP

JIOCOCH

IIIYRA

900 P

800 P

1200 P

1100 P

1200 P
1500 P

7500 P
30r.

2800 P
50r.

2400 P
50r.

VMkpa nopaeTcsa ¢ 65iMHYMKamMm Ha BaLl BbI6op,

NPUrOTOBMEHHbLIMW U3 MLUEHUYHOW,
rPEeYNLLHON UNKn 6e3rTIoTEeHOBOW MyKU

POCTEN® A LA RUSSE
BAJITUMICKUN CET

MAPUHOBAHHBIN ITAPCKNU
JJOCOCh

1300 P
2000 P
3000 P

Menu a la Russe

GOUGERE WITH SALMON
CREAM MOUSSE
AND CAVIAR TRIO

ECLAIR WITH
GUINEAFOWL LIVER PATE
WITH FIGS AND BERRIES

SCALLOP TARTARE
WITH GREEN APPLE
SORBET

FARMED BEEF
TARTARE
WITH TRUFFLE

FOIEGRAS TERRINE

KAMCHATKA SNOW CRAB

STURGEON

SALMON

PIKE

Caviar can be served with a variety
of pancakes, which can be made from wheat,
buckwheat or gluten-free flour

ROAST BEEF A LA RUSSE
BALTIC SET

ROYAL MARINATED
SALMON

900 P

800 P

1200

1100 P

1200 P
1500 P

7500 P
30g.

2800 P
50 g.

2400 P
50 g.

1300 P
2000 P

3000 P



CAJIAT C KOMAHIOPCERVM
KAJTIBMAPOM

CJIOEHBIN CAJIAT
C POCTBU®POM

TPAIVIIMMOHHBIN CAJIAT
OJIVIBBE

BOPIII
C TOBAMBEN I'PYIMHKON

YXA PBEIBAITKASA

KOPEMKA MOJIOYHOTO
ATHEHKA C BAKJAMAHOM

PUJE CYTARA
C TAJIBATEJIJIE 3 IYRVMHI

TOBAIVHA IIO-CTPOTAHOBCEKU

C BOPOBIIKAMMU

YTUHAA HOMXEKA KOH®U

KOTJIETA IIOKAPCEKASA
N3 MACA TECAPEUIN

JIOCOCH C TBIKBOI

KOTJIETBEI IS YRV U1 CYJAKA

IIEJBMEHU CUBEMPCRUE

OBOIINM HA TPUJIE
KAPTODEJDb ©PU

KAPTO®DEJBHOE ITIOPE
C TPIOPEJIEM

1300 P

1700

1500 P

1200 P

1400 P

3800 P

2300 P

2200 P

1600 P

1400 P

3000 P

1600 P

1600 P

1000 P
550 P
600 P

SALAD WITH COMMANDER
SQUID

LAYERED SALAD
WITH FARM ROAST BEEF

TRADITIONAL
OLIVIER SALAD

BORSCH
WITH BEEF PLATE

FISHERMAN SOUP

LAMB LOIN
WITH EGGPLANT

ZANDER FILLET WITH
ZUCCHINI TAGGELATELLE

BEEF STROGANOFF
WITH BOLETUS

DUCK LEG CONFIT

GUINEA-FOWL
POZHARSKAYA CUTLET

SALMON WITH PUMPKIN

PIKE AND PIKE PERCH CUTLETS

SIBERIAN PELMENI

GRILLED VEGETABLES

FRENCH FRIES

MASHED POTATOES
WITH TRUFFLE

1300 P

1700 P

1500 P

1200

1400 P

3800 P

2300 P

2200 P

1600 P

1400 P

3000 P

1600 P

1600 P

1000 P
950 P

600 P



Desserts

MAHIAPUH 1100P TANGERINE 1100 P
[IAJIATINH 1200 P CHALIAPIN 1200 P
[IIOKOJIATHBII ®OHIAH 1200 P CHOCOLATE FONDANT 1200 P
ABJIOYHO-TPYIIEBHI TEPPMH 1100 P APPLE-PEAR TERRINE 1100 P
METPOIIOJb 1100 P METROPOL 1100P
MEJIOBUK 1100 P HONEY CAKE 1100P
TAIOIIUN T{uI/ISKEIZK 1150 P RASPBERRY 1150 P
C MAJIMHOM CHEESECAKE

®PYKTOBASA TAPEJKA 2900 P FRUIT PLATTER 2900 P
COPBETEI 400 P SORBETS 400 P
U TOMAIITHEE MOPOXEHOE AND HOMEMADE ICE CREAM

B ACCOPTUMEHTE

IIOLEJAYL 1150 P A KISS 1150 P



