SWEET 5

boTaHuka
Botany

KodenHbih Mycc ¢ MArkom kapaMesnbio U raHaleM n3 MOJIOYHOTO
wokonaga ¢ Mapakyuen

Coffee mousse with soft caramel and milk chocolate and passion fruit
ganache

LLlokonag v MmanuHa
Chocolate with raspberry

Momeno ¢ kapaMenbio, 103y N MyCKaTHbIM OPEXOM
Pomelo with caramel, yuzu and nutmeg

"lMbsAHas"” BULLHSA C rPaHNUTE U3 INYNn
"Drunken” cherry with lichie granite

Ecnn y Bac anneprusi Ha kakne-nmbo npoaykTbl, NoXanyncra, cooowmTe o6 3ToM obuumaHTy. Mbl He

roToBUM GMtofa He 3asiBJIEHHbIE B MEHIO.

290

350

390

350

350

O6pallaeM Balle BHUMaHME, YTO Mbl MPUHMMAEM K OrnJlaTe TOSIbKO POCCUNCKNE pyBnn 1 KpeanuTHble KapTbl.

[aHHas nHbopMaums SBNsSIeTCs pekylaMHbIM GYKeToM.

This menu contains allergens. If you have any food/drink intolerances or allergies, please let a member of

team know and we can guide you accordingly.

MEHIO / MENU
A LA CARTE

MeHto a la carte COCTOUT U3 YeTbIpexX pa3faesnoB, KOTPble BbICTPOEHDI

B MNOpsiAKe HapacCTaHUs MIHTEHCUBHOCTM BKYCa.

Kaxxgbin oyaHun oeHb ¢ 12:00 go 16:00 Mbl cepBUpyeM OHEBHOW CET,

no Be4vepam ¢ 18:00 - cneumanbHbin ceT BOBO's Signature.

Bbl MOXeTe BblbpaTb KypC MHAMBUAYaANbHO B 3aBMCUMOCTU OT BaLLMX JINYHbIX
npennoYTeHNN UM CNefoBaTb HalMM peKoMeHOaLusM.

[HeBHOW ceT 13 4-x KypcoB 850
BeyepHu ceT 13 9-Tn Kypcos 2000
BrvHHOe conpoBoxaeHne 1000
BuHHOE conpoBoxaeHme 1500

Cc boKanoM LaMnaHckoro

The menu a la carte consists of four sections, which are arranged

in order of increasing intensity of taste.

Every weekday from 12:00 to 16:00 we serve a day set, in the evenings from 18:00
- a special set of BOBO's Signature. You select each course individually based

on your personal preferences or our complete gastronomic experience:

the best way to enjoy our offerings.

Day menu 4 courses 850
Experience menu 9 courses 2000
Wine pairing 1000

Champagne wine pairing 1500



COLD 1

LLleBp € nnun, KegpoBbIMU OpPEexaMu 1 rpyLleBbiM cOpb6eToM 430
Chevre with lychee, pine nuts and pear sorbet

bypaTTta c nogBsineHbIMKU TOMaTaMu, >XEMYYTOM U3 MHXMPA N MATON 450
Buratta with sun-dried tomatoes, figs pearls and fresh mint

Mopckon rpebelok ¢ orypLoMm, A4ankoHOM, C/IMBKaMu 470
C UKPOW CenbAn U MacsioM C YKPOMOM

Scallop with cucumber, daikon, cream with herring caviar and oil with dill

Cnbac ¢ MOPOXKEHbIM N3 MAaPUHOBAHHOWN CBEKJIbl, CJINBOYHBIM XPEHOM 430
N 3e/ieHbIM 16/T0KOM

Light salted whitefish with pickled beets ice cream, horseradish cream

and green apple

XOnoaHbIN WaBeNeBbln Cyn C apKTUYECKON KPEBETKON N cTpadvaTensnon 460
Cold green sorrel soup with prawns and stracciatella

CanaTt 13 gByX BUOOB AalKOHa C OrypuaMun, KUH30M N CHEroOM U3 yrps 440
Salad of two kinds of daikon with cucumbers, cilantro and eel ‘snow’

Kpyno n3 roBsaguHbl € 3e1€HbIMU NepcrMKaMm 1 XONo4HbIM NapMe3aHoM 460
Beef tenderloin crudo with green peaches and cold parmigano

[MaTe N3 KypnHOM NeYeHn C NPSIHOW BULLHEN, XepeCcoM, nacton 360
n3 ductawek n abprnKoCcoBbIMU KOCTOYKAMU

Chicken liver pate with spicy cherries, sherry, pistachio paste

and apricot kernels

Makpenb ¢ KpeMOM 13 aBOKago, TOMaTaMun un 03y 390
Mackerel with avocado mousse, sun-dried tomatoes and yuzu

XnebHas KOp3UHKaA 190

Bread & butter

HOT 3

XpycTawme 6nuHbI ¢ 6enbiMu rpubamu, rpywen n ¢yarpa
Foie gras blini, porcini and pear

Mopckue rpebeLlkn ¢ nope 13 LBETHOW KanycCTbl, LyKKUHN
M XKy U3 LbINeHKa
Scallops with mashed cabbage, zucchini and chicken jus

JKapeHasi cnnHKa Tpeckun C cenbaepeeM, dMybCUen U3 ONMBOK

1 6yNbOHOM 13 XXapeHoro 6ekoHa n 9610k

Roasted cod-back with celery, olives emulsion and fried bacon and apples
broth

Cubac ¢ >xapeHbIM POMENHOM, KPEMOM U3 Nyka nopesi 1 6eapHCKNUM COyCOoM

Seabass with fried romaine, leek cream and Bearnaise sauce

HOT 4

570

590

490

590

YTuHasa rpyaka C BULLHEN N CBEKJION B Tpéx dopMax
Duck breast with cherries and three forms of beetroot

Onadparma aHrycckoro 6bl4ka ¢ YEPHbLIM Tpopenem
1 OBOLLHbIMU PABUOSIN C XOKEHBIM JIYKOM
Angus beef with black truffle and burnt onion vegetable raviol

FoOBSYKNIN 13bIK C MOPKOBbBIO, KDEMOM U3 YEPHOIO YeCHOKAa U COYyCOM U3
KOMYEHbIX OBOLLEN
Veal tongue with carrots, black garlic cream and smoked vegetable sauce

ToMaTHbIN cyn € GblY4bMM XBOCTOM M POCTKAMU KMH3bI
Tomato oxtail soup

490

650

590

360



