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BV/AOBOW PECTOPAH

BbICOKAA FTACTPOHOMMUYECKASA KYXHS C YHUKANTBHOW MAHOPAMOW

OTANUYNTENbHOW 0COBEHHOCTbLIO BNAOBOIo pectopaHa La Vue aBngaeTtcs
YHUKanbHadA NaHOpaMa Ha akBaTopuio HeBbl
N rnaBHble neTep6yprCK|/|e AgoctonpmnmMmedyaTte/ZibHOCTM C BblICOThI 60 MeTpOB.

Wed-nosap pectopaHa — Huknta CeuunH. Ledp-comenbe — Amutpuii Knsees.
MeHto pecTopaHa — BblCOKasd raCTPOHOMMYECKaa KyXHS:
eBporneinckas 1 aBTopckas, KOTopasd OTpaxaeT HOBble BeAHNSA
racCTPOHOMMUYECKON MOJbl, COUeTaa MOZepH 1 iyyllne Knaccmyeckme Tpagnuumn.
BnHHaa kapTa BrAtoYaeT BuHa Ctaporo n HoBoro ceeta, NonynspHblie BUHHbIE MapKW
M 3KCKNO3VBHbIE HAMUTKK, B TOM Yncie 6ruognHaMmnyecke B1uHa.

PecTtopaH 6bln1 OTKPLIT neToM 2017 rofa U nmMeeT CcTaTyc
«[naBHoe OTKpbITUe fieTa-2017» oT nopTana «PecTOPeNTUHI» 1 BbICOKYIO Harpaay
Russian Wine Awards «Jly4ywaa opurnHaabHas BUHHAaa KapTa».
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RESTAURANT WITH A VIEW

HAUTE GASTRONOMIC CUISINE ALONG A UNIQUE PANORAMIC VIEW

A distinctive feature of La Vue restaurant is a unique panorama
of the Neva river and main sights of Saint Petersburg from the 60 m height.

The restaurant chief is Nikita Sechin, the chief sommelier is Dmitry Kizeev.
The restaurant menu presents high cuisine with european and signature dishes,
which comprises new trends of gastronomic fashion combining modern
and best classical traditions. The wine list includes wines of the old and new world,
popular wine brands, and exclusive drinks, including biodynamic wines.

The restaurant was open in summer 2017. It has received
main summer opening-2017 award from restaurating portal
and a prestigious best original wine list prize at russian wine awards.



BeraH ceT-MeHI0 | Vegan set menu

OBOLWHbIE PYNETbI B ASUATCKOM CTU/E
Asian-styled vegetable rolls

KAPMAYYO 113 OBOLLEN
Vegetable carpaccio

TEMIMYPA N3 BPOKKOJIA
¢ coycom Vinegar 1 YeCHOYHbIMW YMncamm
Broccoli tempura with Vinegar sauce and garlic chips

CTEVK M3 LLBETHOW KAMYCTh!
C Mope 13 MOPKOBM 1 OPEXOBLIM 1 MePeYHbIM COycaMu
Cauliflower steak with carrot mash and nut-pepper sauce

FTPAHOJIA C KOKOCOBbIM KPEMOM, CEMEHAMW YA N1 DPYKTAMW
Granola with coconut cream, chia seeds and fruits

1900 £



Pycckmin ceT | Russian set

MNALLUTET L3 WWNMPOT
B pPOXKe 13 60pOANHCKOro xneba
Sprat paté in Borodino rye bread cone

TEPPUH 3 KPONNKA
C NMPOBWCHOW CMETAHOW 1 MOPKOBHbIM MOPOXEHbIM
Rabbit terrine with carrot ice-cream

KAPAMENM3VPOBAHHbI BUCK
Caramelized bisque

CTPUMCbI N3 KOPHOLWKW CO CMETAHHO-OTYPEYHBLIM COYCOM
Smelt strips with sour cream sauce

KAPTO®E/IbHbIN KPEM-CYN
C KpaboM 1 KpacHOW NKPOIi
Cream of potato soup with crab and red caviar

'PAHANTE 13 MOPOLLKW
Cloudberry granita

KOMYEHASA ONIEHVHA
C rpeyko 13 neym, 6pyCHMKON 1N eNnoBbIM BapeHbeM
Smoked venison with oven-cooked buckwheat, red bilberries, and spruce jam

NALOXCKUIA CUT C MUKOPHBIM COYCOM W TYKOM-MNOPEEM
Ladoga cisco with caviar sauce and leeks

MNPOXHOE «KAPTOLLUKA»
Rum ball cake

3900 £



3aKycku | Starters

MPAHBIE OJTNBKW 490 P
Piquant olives

«BUTbIE» OT'YPLLbI 350#
Smashed cucumbers

OCTPbIE TOMATDI 350#
Spicy tomatoes

HEXHbI KYPUHBIA NALUTET C YATHU 13 KYPAT U 4209
Tender chicken paté with dried apricot chutney

MEYEHbIV CbIP KAMAMBEP C UHXWPHbBIM BAPEHBEM 7209
Baked Camembert with fig jam

CTPAYATENNA 740 P

C XXapeHbIMW NepcrkamMuy 1 KNOKBOY B caxape
Stracciatella with fried peaches and sugar-coated cranberries

BYPPATA (1/2 nopu, / 1 nopu,.) 580P /950
CO CNagKMMM TOMaTaMu 1 coycom llecto
Burrata with sweet tomatoes and Pesto sauce

JOCKA CbIPHASA 1400 P
Yepnep, NapmesaH, Kamambep, AabIreinckuia, Ko3ui,

BapeHbe M3 Kypary, BapeHbe 13 NHXMPa, KNybHKa, MUHAANb

Cheese board: Cheddar, Parmesan, Camembert, Adyghe cheese,

goat cheese, dried apricots jam, figs jam, strawberry, almond

JOCKA MACHASA 1400 P
Yopwuso, CnbssHaTa PoMmaHo, bpesaona,

MNapMcKkas BeTUMHa, TPUCCUHK, Kanepcbl Gpu

Meat board: Chorizo, Spianata Romano salami,

Bresaola, Parma ham, grissini, fried capers

BVHHbIVN CET 2200®
Yepnep, NapmesaH, Kamambep, Yopuso, CnbssHaTa PoMaHo,

MNapMcKasa BeTUMHa, BAJIeHble TOMaTbl, apTULLIOKW, OJINBKMN, CbipHbIE FPUCCUHM,

KyPWHbIA NaLTeT, Kanepcbl pu, BapeHbe 13 Kyparu, JOMaLLUHNA x1eb

Wine set: Cheddar, Parmesan, Camembert, Chorizo, Spianata Romano salami,

Parma ham, sun-dried tomatoes, artichokes, green olives, cheese grissini,

chicken paté, fried capers, dried apricots jam, homemade bread

XJIEB 220

Bread
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Canatbl | Salads

CAJTIAT C AAJTBHEBOCTOYHbIM KAJTbMAPOM 390 P
C «BUTBIMU» KabaukaMu n FﬁeHeCKI/IM noryptom
Salad of far east squid, smashed squashes and yoghurt

NEFKNA NNCTOBOW CANAT 490 P
C Aroamu 1 AorypTom
Lettuce with berries and yoghurt

CANAT N3 BAKMHCKUX TOMATOB, LLIABE/4, 3208
KAIMEPCOB N KPACHOIO NYKA
Salad of tomatoes, sorrel, capers and red onions

CATAT C OCbMWHOIOM, NEYEHBIM KAPTO®ENEM N CE/TbAEPEEM 790 P
Salad of octopus, baked potatoes and celeries

CATAT C KPABOM, KPEBETKAMW, TAVCKM MAHTO M MAMAEN 790 £
Salad of crab, shrimps, Thai mango and papaya

FOPAYNI LIE3APB C LIbINMJTIEHKOM / C KPEBETKAMM 68021770 P
Hot Caesar salad with chicken / with shrimps

OBOLLHOW CANAT ASIA-STYLE 440 P
Asian-styled vegetable salad

CANTAT C KOMYEHOW ONEHMHOW 550 p

C BbLICTPO-CONTbHBIMY FPUGAMU 1 BPYCHNKO
Salad of smoked venison, fresh-salted mushrooms and red bilberries

OCTPbI CANNAT C POCTEM®OM 750 £
C XpyCTaWwmMm baknaxaHamum n GepmMepcknm Cbipom
Spicy salad of roast beef, crispy eggplants, and farm cheese

CAJTAT CO CBEKJ/101

C KYBHNKOIM U KO3bUM CbIPOM [
Beetroot salad with strawberries and goat cheese

CAJIAT C MEYEHbLHO TPECKW U CTPYYKOBOW ®ACO/IbIO 620 P
Cod liver salad with asparagus

CANNAT H/CYA3 C A/ILLOM MALLIOT 790 P
Nicoise salad with poached egg

CAJTAT C KPEBETKAMW, APTULLOKAMUW U ZAOMALLUHWM MECTO 950 P
Shrimp salad with artichokes and Pesto sauce

3EJTEHBIV CANAT C KPABOM 920 £

Green salad with crab



Fopsume 3akyckm | Hot appetizers

KPEBETKW B TECTE KATA®U 670 P
Shrimps in kataifi dough

YNJTN-KPAB 1650
Chili crab

PANAHITN KAMYATCKOTI O KPABA 4900 P

Kamchatka crabs' legs

XonoaHble 3aKycku | RAW

TAPTAP N3 TOBAANHbI 750 P
C «BUTBIMU» OTypLIAMU 1 NYKOBLIM KPEMOM
Beef tartare with smashed cucumbers and onion cream

CEBVYE V3 T'PEBELLIKA 790 P
C rpaHnTe 13 nariMa
Scallop ceviche with lime granita

TAPTAP N3 TYHUA 750 P
C ManoCoNbHOW KNYBHVKOM 1 MyCCOM 13 aBOKaA0
Tuna tartare with light-salted strawberries and avocado mousse

TAPTAP 13 JOPAAO 650 P
C OrypeyHo BOAOM 1 KPEMOM 13 BOAOPOCel
Dorado tartare with cucumber water and algae cream

CEBUMYE N3 N10COCA 790 P
B TUTPVHOM MOOKe
Salmon ceviche in tiger's milk sauce

TATAKN N3 TYHUA 790 P
C MaHroBbIM COYCOM 1 aBOKaZ0
Tuna tataki with- mango sauce and avocado
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Cynbl | Soups

FACMA40 390P 1420P 1490 P
C KNYBHWNKOWM 1 aBOKago / € KpeBeTkamu / ¢ Kpabom
Gazpacho with strawberries and avocado / with shrimps / with crab

OKPOLLKA C TENIATVUHON 340 P
N MOPOXEHbIM 13 PSXXEHKM Ha kedurpe/Ha KBace
Okroshka (cold soup with veal & yogurt ice-cream) on kefir or kvas

LLABEJIEBbIV CYT 390
C MOPOXeHbIM 13 peBeHs
Sorrel soup with rhubarb ice-cream

KYPUHBIV CYT 410P
C TOMNEHbIMW NOTPOLLKAMU 1 MUPOXKOM C INBEPOM
Chicken soup with stewed giblets

PYCCKW/W BOPLL, 450 P
C TeNAYBVMUN LLEYKAMUN CO CMabLEM 1 YECHOYHbBIMY NMaMMyLLKaMM1
Russian borsch with veal cheeks

POC-MOP-CYI (1/2 nopu. / 1 nopuy,.) 550P1770®
Tomato soup with local seafood

Nacra | Pasta

MNACTA AJTINO & OO 320#
Aglio & Olio pasta

MACTA YETbIPE CbIPA 390 P
Four-cheese pasta

MACTA C MOPEMPOAYKTAMW (1/2 nopu. / 1 nopu,.) 790P 11350 P
Seafood pasta

PABVOIN 650 P

C MONOAbIM CbIPOM Y LLMUHATOM
Ravioli with green cheese and spinach

HBOKKW 450 P
C cbipoM NMapme3aH 1 apomMaTom Tprodens
Gnocchi with Parmesan cheese and truffle flavor

OP30 AJ/1b NMOMOAOPO 590 P
co CtpayvaTtennom
Orzo al pomodoro with Stracciatella



Fopsayee | Hot dishes

TENAYbW LLEYKMN 790 P
Veal cheeks with mousse of fried potatoes
MYPMAHCKASA TPECKA 780 P

C pV30TTO U3 CenbAepes 1 C COYCOM U3 KPaCcHOM MKpbI
Murmansk cod with celery risotto and red caviar sauce

YTUHASA HOXKA KOH®W
C KOMYEHO rpyLer n 6ynrypom
Duck leg confit with smoked pear and bulgur

KANMbMAP C BEJTIBIMW TPUBAMW 820 P
c KapTodesieM B yCTPUUYHOM coyce
Squid with ceps and potatoes in oyster sauce

PEBELLIKA 940 P
c TptodenbHbIM NapMaHTbe U LBETHOI KamnyCToin
Scallops with truffle parmentier and cauliflower

®UJIE MAPOBOIO CMBACA 950®
C MapMaHTbe 13 MOI0J0M MOPKOBY U LUNNHaTA
Steamed sea bass fillet with parmentier of young carrots and spinach

N10COCb 1100
C 3e/18HbIM FAPHNPOM N CMETaHHO-0rypeyHbIM COYCOM
Salmon with green garnish and cucumber sauce

PN30TTO 1100
C MOpenpoAyKTamMu 1 TapTapoM 13 rpebeLLika
Seafood risotto with scallop tartar

Xocnep | Josper

JANTbHEBOCTOUHbIV KOMAHAOPCKN KANNBMAP TPU/b 760 P
Ha OTKPbITOM OTrHe
Grilled far east squid cooked over an open fire

KOPOJIEBCKNE KPEBETKW/ 840 P
Ha OTKPbITOM OrHe
Royal shrimps cooked over an open fire

LWYMANTBUA OCBbMNHOTA 1350 P
C OBOLLIAMM 1 MepeyHbIM COyCOM
Grilled octopus tentacles with vegetables and pepper sauce

890+



KENTONEPKIN TYHEL|
C OBOLLIAMM 1 NepeyHbIM COYyCOM
Grilled tuna with vegetables and pepper sauce

MEYEHBIN LbINIEHOK
C XPYCTALLEN KOPOUKO
Baked crispy chicken

CBW/HbIE PEEPA
C rNasypbHo 13 e10BOro BapeHbs
Pork ribs in spruce jam glazing

YTUHAA TPYAKA
C MacTepHakoM 1 CBEKOIbHbIMW LiyKaTaMu
Duck breast with parsnip and candied beetroot

BAPAHBW A3bIYKN
C MNWeHNYKOW Ha TOMJIEHOM MOJIOKEe 1 CO XOKEHOW KanycTom
Lamb tongues with melted milk wheat and burnt cabbage

KAPE ATHEHKA

C MIOBOM M3 MNOJIbbI

N C AEMUTNNACOM 3 BUHOTPALA N3SABEJNA
Rack of lamb with spelt pilaw

DUNE MPAMOPHOW rOBAANHbI
C nrope 13 bartaTta
Marbled beef fillet with mashed sweet potatoes

CMBAC HA YT NAX
Char-grilled sea bass

AOPAAO HA YT NAX
Char-grilled dorado

CTEMK HbHO-MIOPK «CTPUM/IOUH»
Strip loin new york steak

CTEWK PUBAN
Ribeye steak

MNJATO N3 MOPEMNPOAYKTOB

LLlynaneua ocbMUHOra, panaHru kpaba, cmbac, kaneMaps,
KOpoJieBCKMEe KpeBeTKW, Kypuabckmne rpebeLukin

Seafood platter: octopus tentacles, crab legs, sea bass, squids,
royal shrimps, Kuril scallops
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FapHupsl | Side dishes

KAPTO®E/b, 3AMNEYEHHbIN B TPABAX 250 P
Potatoes baked in herbs

MHOPE N3 BATATA 350#
Mashed sweet potatoes

MHOPE N3 MACTEPHAKA 350#
Mashed parsnip

OBOLWW HA YTNAX 450 P

Char-grilled vegetables

JomaluHee mopo>keHoe u copbeTbl | Home-made ice-cream and sorbets

KNACCUYECKMIA NIOMBUP 150 P
Extra rich ice-cream

LLUOKOJTAAHOE MOPOXXEHOE 150 P
Chocolate ice-cream

MOPO>XEHOE 3 PEBEH4A 150 P
Rhubarb ice-cream

MOPO>XEHOE N3 PAXEHKW 150 P
Sour cream ice-cream

MAJIMHOBBIV COPBET 190 P
Raspberry sorbet

NANMOBBIV COPBET 190 P
Lime sorbet

FTPAHUNTE N3 MOPOLLUKW 190 P
Cloudberry granita
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DecepT | Dessert

MAHIO-MAJTMHA

Mango-raspberry >10®
KNYBHUKA-BASUNNK-TAAM 420 P
Strawberry-basil-lime

PEBEHb-AB/1I0KO

Rhubarb-apple 3808
LLIOKONAA-CMOPOAVHA 290 P
Chocolate-currant

TPEC JIEHEC 290

Ha TOMJIEHOM MOJIOKE C YepeLlHel U MycCOM 13 KO3bero cbipa
Tres leches on baked milk with cherries and goat cheese mousse

MNbAHAA BULLUHA

C MPAHNYHBIM KPEMOM 440
Brandied cherries with gingerbread cream

OCTATKW CJTAAKW 350 P
Meringue style dessert

PPYKTbI

Fruits 14002
Aroasbl

Berries 14002



BIIATOAAPVM BAC 3A TO, HTO BbIBPAJT HALL PECTOPAH!
XAEM BAC CHOBA!

® 78126330646 WWW.LA-VUE.RU 0 LAVUE.SPB @ Lavueses

THANK YOU FOR CHOOSING OUR RESTAURANT!
LOOKING FORWARD TO SEE YOU AGAIN!

BM/AOBOW PECTOPAH

[laHHOe V3AaHVe SBASeTCH pekNaMHbIM MaTepuranom. MoaHbIN NepeydeHb NpenckypaHTa Bbl MOXeTe MonpocuTe y odrumaHTa.
This publication is an advertisement. Please ask your waiter to see the full price-list.



