COMMONS

Menu



COMMONS

3AKYCKH / STARTERS

JowmatiHui xneb Ha 3aKBacKe C ThIKBEHHLIM MacioM
Sourdough bread, pumpkin butter

CeBuye 13 kabaykoB ¢ NOMMAOPAMU U KO3bUM CbIPOM
Zucchini ceviche, local tomatoes, goat cheese cream

MawTeT M3 NEYEHKM C NPAHBLIM CIIMBOBBLIM CUPOMOM
Chicken liver pate, spicy plum syrop, hazelnut

BaknamaH ¢ rpywen n kpemom 13 coipa kamambep
Eggplant ratatouille, pickled pear, Camembert cream

TapTap 13 popenu ¢ MapvHOBaHHbLIM AGIIOKOM U XPEHOM
Trout tartare, pickled apples, horseradish cream cheese

TeppuH ¢ yTHOM, ABNOYHOM ropuMLLer U Arogamu
Paté de campagne, roasted apple mustard, berries

Aryaunnu uzs rpebelura ¢ perxoa 1 Kaprnayio 13 LyKKMHK
Scallop aguachile with feijoa and zucchini carpaccio

ToHHaTO M3 ArHeHKa ¢ }KapeHor BPOKKONKU U MUHOANEM
Lamb tonnato, roasted broccoli, almond

TapTap 13 roBaguHbl C THIKBEHHBIM MOJIE M KOMYeHbIM CbIpoM™
Beef tartare, pumpkin mole, smoked cheese

TomneHas yTKka B BUHE C MyCCOM W3 nacTepHaKa
Duck au vin, baby carrots, parsnip mousse

PanaHbl ¢ rpy6amum 1 Myccom M3 wapeHoro Kaptodens
Sea snails, fried mushrooms, roasted potato mousse

Hanbmap ¢ KopHem neTpyLIKK U NoMUa0paMM
Poached squid, tomato beurre-monte, parsley root
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* MpeanbHo B nape ¢ WOTNaHACKMM OLHOCOMO0A0BLIM BUCKK The Singleton 12



Cynbl U OCHOBHbIE BJTFOOA / SOUPS AND MAIN COURSE

CrnrBoYHbIM cyn 13 Gopenn C MaprHOBaHHLIMKM TOMaTaMu 420
Creamy trout soup, pickled tomatoes, burnt potatoes

HKanycTa pomaHecKo ¢ HbOKKaMu M3 KOMYEHOTO Chipa 490
Romanesco cabbage, smoked cheese gnocchi, herb oif

YTuHan rpyaka ¢ xypMom, 6poKBOM M ThIKBEHHOM Kapamerbto 750
Duck breast, persimmon, rutabaga, pumpkin caramel

dPune knapuyca c Coycom U3 MUAuI, Geixoa u JlyKoM-nopen 590
Catfish fillet, mussels sauce, feijoa, leeks

Ddune dopenu ¢ coycom 6ep-HyaseT U MOPKOBLIO YUMUYYPPH 670
Trout fillet, brown butter hollandaise, chimichurri carrots

ArHeHoK ¢ 6aKknaxkaHoM KOH$U 1 COYCOM M3 MeYeHbIX CMB 850
Lamb, eggp/ant confit, roasted plum sauce

[oBAMbA rpyArHKA C MONOA0M CBEKNOM U MyCCOM M3 xneba 730
Beef brisket, baby beets, sourdough bread mousse

OECEPTbI / DESSERTS

[MaHHa KOTTa U3 rPEYKK C XYPMOW 1 renem U3 obnenuxm 370
Buckwheat panna cotta, persimmon, sea-buckthorn

ABNOYHBIV TApPT C PAMKEHKOM U TOMMEHBIM LLOKONAA0M 390
Apple tart tatin, ryazhenka, roasted white chocolate

Kpem 13 KyKypysbl ¢ ronybuKor u xpycTallen Badnen 350
Corn pastry cream, bilberry, blackcurrant gel, crispy waffle

- OcHoBy Haluero MeHK COCTaB/IAIOT CE30HHbIE MPOAYKTsI oT pepmepos Cesepo-3anaaHoro
O pervoHa, KOTOPbIX Mbl 3HaeM m4HO. Ecnm y Bac ecTb anneprua Ha Kakok-1Mbo MPOAYKT,
- noasny#cra, coobLymTe 06 3TOM OPULMAHTY.

We build our menu around seasonal produce from focal farmers we know personally.
Please inform your waiter if you have any food allergies.



Mbei B Commons nopaepkuBaeM HEGOMbLIMX MECTHbIX MPOW3BOAMTENEH,
4T06bl UMETH BO3MOMKHOCTb paboTaTb TOMbKO C CaMblMK CBEHWMMMK MPOAYKTaMM.
Mbl yBakaem W LEHUM HemnpocToW Tpyd ¢pepmMepoB WM BEPUM — YeM MeHbLue
NPOW3BOACTBO, TeM 6osblUe BHUMAHWA YAENAETCA NPOAYKTY.

We support small-scale farmers from Northwestern Russia in order to work with
their best and freshest produce. Quality comes first along with the values farmers
adhere to their work. We respect and appreciate their difficult craft.

We believe that smaller production treats the product in a better way achieving a
flawless quality on the result.

®depmepckoe xosarncTeo lMetposor P.H.
Ddepma “PogHble nagoHn”
depmepcKoe x03a1McTBO “ARynoBka”
Ddepma “Benas Pycb”
depmepckoe xo3a1cTBO “Pepma+”
Depma “HMunu-Pactunn”
Ddepma-coipoBapHa “HepesHa”



