MEHIO / MENU

r/s.

130 BpycKeTTbl C 0BOLLHON MKPOK 1 cbipom Mouapenna 250P
m Bruschetta with Vegetable Paste and Mozzarella Cheese
120/120 OBoOLYHAA MKpa C naBallem, 3aneyeHHbIM ¢ Cbipom CynyryHu 350P

m Vegetable Paste Served with Baked with Suluguni Cheese Lavash

200/120 Kaptodenb cpu no-gomauiHemy ¢ TproenbHbIM MailOHE3OM U OCTPbIM 250P
() coycom u3 manro
Homemade French Fries with Truffle Mayonnaise and Spicy Mango Sauce

120/95 CblpHas Tapesika c ropuu4HbIM MeAOM U KpeKepamu 500 P
m Cheese Platter with Mustard Honey and Crackers
zooﬁgﬁg danadenb ¢ cOycom U3 Ne4&Hou NanpuKkm 350P

m Falafel with Baked Paprika Sauce

300/10 [pubGHOI Kpem-cyn 250 P
0 Mushroom Cream-Soup
375 [lacTa ¢ wamnuHboHamu B coyce lMecto ¢ 6enbimn rpubamu 350°P
(@ Pasta with Champignons Served with Pesto Sauce with Porcini Mushrooms
24%%34 Pu3o1T0 C neyeHou rpywein u cbipom loproHsona 550 P
m) Risotto with Roasted Pear and Gorgonzola Cheese

110/30 Xne6Has Kop3uHa 90 P
m Bread Basket
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MEHIO / MENU
PblBA U MOPENPOAYKTbI / FISH AND SEAFOOD

r/s.
140/10 BpycKeTTbl C TUrPOBbLIMU KPpeBeTKamu 1 cbipom lMapmesax 450 P

m Bruschetta with Sauteed Tiger Shrimps and Parmesan Cheese

130 BpycKeTTbI C I0COCEM HA ANYHON KALLKE C 3e/IeHbIM JIYKOM 250 P
m Bruschetta with Salmon on Scrambled Eggs with Green Onions

90/65 TurpoBble KpeBeTKU Temnypa C cnagkum Yunum coycom 590 P
m Tiger Shrimp Tempura with Sweet Chili Sauce

130/65 Tap-Tap U3 N0COCA C OCTPbIM CBEKOJIbHbIM COYCOM U Kpemom bnto yus 350 P
m Tartare of Salmon with Spicy Beetroot Sauce and Blue Cheese Cream

180/60 Canar Llesapb ¢ KpeBeTKamu, cbipom llapmesaH u rpeHKamu 650 P
m Caesar Salad with Shrimps, Parmesan Cheese and Croutons

130/170 ®une nococsa ¢ XxpycraAuen KOPOYKOW M3 ApOMATHbIX TPAB U FAPHUPOM 880 P
U3 NOJIeHTbI
Salmon Fillet with Crispy Crust of Aromatic Herbs Served with Polenta

120/125 KOTneTKu U3 TPECKU U KPEBETOK CO CBEKOJIbHbIM KUM-41 U 3e€/1IeHbIM COYCOM 400 P
ﬂp Cod Fish and Shrimp Cakes with Beetroot Kim-chi and Green Sauce
300/100

3eneHblil Kappu € OBOLLAMU, KPEBETKaMMU U N0COCEM, NOAAETCA C PUCOM 600 P
Green Curry with Shrimps, Salmon, Vegetables, Served with Rice

é6g MoneHTa c MOpeNpoAYKTaMMU U XPYCTALLUM GEKOHOM 700 P
«D Seafood Polenta with Crispy Bacon

350 [lacta PuratoHu c TMrpoBbiMu KpeBeTKamu U cbipom lMapmesax 650 P
Qm Pasta Rigatoni with Tiger Shrimps and Parmesan Cheese
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MACO / MEAT

r/s.

350 CTeMK-canar us roBAaUHbI U CBEXKUX OBOLLEN NOA COycom [luxKoHec 650 P
m Steak Salad with Beef and Fresh Vegetables with Dijonaisse Sauce

440 ToBAgMHA «BenuHrtToH»: hune roBaauHbl, 3ane4eHHoe B TecTe C 6EKOHOM, 1200P

‘m WAaMNUHbOHAMM U LWNUHATOM
Beef «Wellington»: Baked in Dough Beef Fillet With Bacon, Champignons and Spinach

420/90 CBUWHbIE peOpPbILKU C OCTPbIM COYCOM U3 MAHIO U KUM-4U 790 P
@ Pork Ribs with Spicy Mango Sauce and Kim-chi

?3%?8 Anuo no-lLotnaHacku: cBapeHHOe BKPYTYIO ANLL0, 3ane4eHHoe B MACHOM chaplue 430P
«D [0 XpycTAueil Kopouku. MogaeTca c acCopTH U3 INCTLEB CaJlaTa U FTOPYUYHBIM COYCOM
Scotch Egg: Golden Fried Hard-boiled Egg Wrapped in Minced Meat. Served with Salad Mix
and Mustard Sauce

250/120 Pary u3 TomneHoit roBaauHbl, aconu, nepua Yunmu nogaerca co CMeTaHHbIM COYCOM 580 P
@ U MEKCUKAHCKMMMN MapUHOBaHHbIMU OBOLLAMMU
Chili-ragout of Stewed Beef, Beans, Chili Pepper Served with Cream Sauce and
Mexican Pickled Vegetables

320/200 Yusbyprep c cbipamu Yeanap u Mouuapenna, kaprodenem ¢ppu u TprodenbHbIM 560 P
@ ManoHe30M
Cheeseburger with Cheddar and Mozzarella, French Fries and Truffle Mayonnaise

/11%%6%7(2) Poct6uc c MapMHOBaHHOI XypMO# U NPAHbIM COEBbIM COYCOM 500 P
m) Roast Beef with Marinated Persimmon and Spicy Soy Sauce

(]) - 3akyckn / appetizer Q - cyn/soup ([f) - ropsuee 6niogo / main course () - necepri / desserts

Noxanyiicra, coobwmte ohulmanTy, ecimy Bac ectb anneprus Ha kKakue-nn6o Mpoayktel / Please inform your waiter if you have any food allergies
Bce ueHbl ykasaHbl B py6nsx ¢ yuetom HAC (18%) / All prices are in rubles incl. VAT (18%)

SKY \ Discover the view!
BAR BY AZIMUT HOTELS KYXHA / CUISINE



MEHIO / MENU

r/s.
135 BpycketTbl € MHAENKOM, TprodenbHbIM MailoHE30M U MapUHOBAHHbIMU OFypLaMM 250 P

m Bruschetta with Turkey, Truffle Mayonnaise and Pickles

100/90 [MawTeT U3 KypMHOW Ne4eHu, NPUroTOBJIEHHbIN NO-AOMALLHEMY peLenTy, 300°P
m noaaeTcsa ¢ Tennom, Xxpycrawen 4uabaTron, MAapMHOBAHHbBIM JIYKOM U KOPHULIOHAMK
Home-made Chicken Liver Pate, Served with Warm Crispy Ciabatta, Pickled Onions
and Gherkins

140 Kapnayyo u3 3aneyeHHoro pune UHAEUKMU € coycom [luxkoHec u nykom ¢pu 300 P
m Slow Roasted Turkey Carpaccio with Dijonaisse Sauce and Onion Fries

180/80 Lle3apb ¢ KypuHbIm ¢hune, cbipom lMMapmesaH U rpeHKamm 490 P
m Caesar Salad with Chicken, Parmesan Cheese and Croutons

180 Canar c yTKOi, NnpuroToBsieHHOM no TexHonoruu Cy-Bua, 450 P
m C TOMatamu Yeppu ¥ ropYnyHoO - 1aNMOBOI1 3anpaBKoOi
Sous-Vide Duck and Cherry Tomato Salad with Mustard-Lime Dressing

160/105 Kycouku KypuHoro cune c xpyctauei KOPOYKOi NOAAITCA C CbIPHO-Ke(PUPHbIM 350 P
Qm COYCOM, CBEXKUM CaJIaTOM 1 penucom
Chicken Fillet Pieces with a Crispy Crust Served with Cream Cheese & Kefir Sauce,
Mixed Greens and Radish

300/100 3eneHblil Kappy C KypuHbIM hune, OBOLAMMN NOJAETCA C PUCOM 480 P
@m Green Curry with Chicken, Vegetables Served wiht Rice

230 Y1uHoe cune, npurotoBneHHoe no rexHonoruun Cy-Bua, c pykkonou u 550 P
@m rpywe, BbiIMOYeHHOW B 6enom BuHe, N0AaeTcsA C GPYCHUYHBIM COYCOM

Sous Vide Duck Breast with Arugula and Soaked in White Wine Pear

Served with Cranberry Sauce

500 KypuHble KpbInbIWKKU, NPUroToBieHHble B A3NaTCKOM cTune 310°P
(m Asian Style Chicken Wings
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MEHIO / MENU

198 Kpem-Kapamenb c NpAHON BUILHEA 1 POMOM 250P
0 Spicy Cherry and Rum Cream Caramel
100/80 «AHTU-OpayHu» C B3OUTbIMU CZIUBKAMM 1 AOMALLHER UPUCKOM 250P
«False Brownie» with Whipped Cream and Homemade Toffee

LokonaaHbIn MycC C GPYCHUYHBIM J)KEMOM 300P
Chocolate Mousse with Cranberry Jam
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3aneyeHHas «AnficKa» - 3T0 HeoOblYHOEe coYeTaHUe TenJIoro 6UCKBUTA U XONOAHOTO 250P
MOPO3KEHOro, NOKPbITOro TOHKUM C/I0EM 3aneyeHHoro 6ese

Baked «Alaska» - Combination of Warm Biscuit and Ice-cream

Covered with Thin Baked Meringue
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BuiHeBbIN WTPYAEND C LWAPUKOM MOPOXKEHOro 250P
Cherry Strudel with Ice-cream
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dpykTOBaA Tapenka 300P
Fresh Fruit Platter
160/60/6 TapT C rpywen U NpAHbLIM 3aBapHbIM KpeMom 250°P

o)

Tart with Pear and Spicy Custard

®upmeHHbIn «SKY» YU3KEHNK € ATOAHBLIM COYCOM 250°P
«SKY» Cheesecake with Berry Sauce
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LLlapuK MOpOKeHOro B aCCOpTUMEHTE 90 P
Your Choice of Ice-cream
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