BAHKETHOE MEHIO 2 800 py®6.
BANQUET MENU 2 800 rur

XOJ/JIOAHBIE 3AKYCKHU 1 CAJIATDBI
COLD STARTERS AND SALADS

[IpstHbIi casaT U3 HEKHOTO KYPUHOTO (pryie ¢ A6,10KoM
Spicy salad with chicken and apple

50 ep./gr.

TpaguuonHbIi caaT OJIMBbe ¢ pocTOrdh oM
Traditional Russian Olivier salad with roast beef

50 2p./gr.

CasiaT U3 TPEeCKU ropsiuero KondeHust, KapTodesas U CBEeKJIb
Salad with smoked codfish, potatoes and beet

50ep./gr.

JlomarlirHue cojieHbsA
Homemade pickles

50ep./gr.

MuHu-3aKycKu:
(dapmrpoBaHHBIE TOMATHI UEPPU C MATKHM CBHIPOM,
BHUHETPET C OAJITUHCKON KUJIbKOH,
OBOIIHBIE CITIPUHT-POJLIIBI
Mini-snacks:
fresh cherry tomatoes with soft cheese,
vinaigrette with Baltic sprat,
vegetable spring rolls

110 2p./gr.

Pri6Has Tapeska:

JI0CcOCH I1ed-110CoIa ¢ PyKKOJIOH,
CeJIB/Ib C MADUHOBAHHBIM JIYKOM,
PYJIET U3 Ccy/laKa ¢ Kyparoi
Fish plate:
specially salted salmon with arugula,
herring with marinated onions,
pike perch roll with dried apricots

150 2p./gr.

Mscnas Tapenka:
Oy’KeHHHA,

HAIITET U3 TOBSIKbEH IeueHu B OIMHAX,
TEJIAYUH A3BIK C OBOIIIHBIM KyJIbEHOM
Meat plate:
baked pork,
pate of beef liver in pancakes,
veal tongue with vegetable julienne

160 ep./gr.

Xs1eOHast KOp3WHKA C JIOMAITHUM MAacJIOM
Bread basket with homemade butter

60/30 2p./gr.

OpyKTOBaA Tapeaka
Fruit plate

100 2p./gr.




I'OPAYAA 3AKYCKA
HOT APPETIZER

O6:kapeHHOe dute cyzaka ¢ KapTodesaem maro
U JIETKUM I1appaHOBBIM COYyCOM
Fried pike perch with Chateau potatoes
and saffron sauce

50/70/30 ep./gr.

I'OPAYME BJIIOJA HA BAIII BBIGOP
MAIN COURSE OF YOUR CHOICE

CBuHas 11es ¢ AUKOHCKOIH TOPUHIeH, ITOAAETCA ¢ MUKCOM
13 OBOIIIEeH IPIJIb TTOJI cCOycoM «Belramesnb» ¢ TapXyHOM
Pork neck with Dijon mustard, served with mixed grilled vegetables
and Bechamel-tarragon sauce

160/70/50 ep./gr.

O6:kapeHHOe (prte MypMaHCKOH TPECKH, TI0/JA€TCS C MYCCOM M3 CBEKJIBI
¥ CJIMBOYHBIM KapTodesieM o/ coycoM «belaMmesnib» ¢ JUMOHHOM 1epoi
Murmansk codfish fillet, served with beet mousse,
creamy potato and Bechamel sauce with lemon zest

120/30/70/50 ep./gr.

HAIIUTKUAN
DRINKS

Yaii/kode
Tea/coffee




BAHKETHOE MEHIO 3 200 pyo0.
BANQUET MENU 3 200 rur

XOJIOAHBIE 3AKYCKH U CAJIATBI
COLD STARTERS AND SALADS

CasiaT U3 TeJIsIUbero si3blka 1
3ale4eHHbIX OBOIIeH
Veal tongue salad with
roasted vegetables

50 2p./gr.

CBeKH caJiar C IBIIUIEHKOM, KPEBETKAMH,
aHAHACOM M sI0JIOKaMH C IMMOHHO-MEJI0OBOM 3aIpaBKOU
Fresh salad with chicken, shrimps, pineapple and apple

with lemon-honey dressing

100 2p./gr.

Canar «A-ys1 [IpoBaHe» € JlococeM B TpubaMu
A la Provence salad with salmon and mushrooms

50 2p./gr.

JloMmalltH1Ee COJIEHbS
Homemade pickles

50 2p./gr.

Ce30HHBIE OBOIIHU U 3€JI€Hb
Seasonal vegetables and potherb

120 2p./gr.

Pr16Has Tapesika:
¢opens med-nocosa ¢c aBOKa0,
MAJITYC XOJIOJHOTO KOITYEHHS,
ceJIb/b ¢ KapTodesieM U MapUHOBAHHBIM JIYKOM
Fish plate:
specially salted trout with avocado,
cold smoked halibut,
herring with marinated onions and potatoes

255 ep./gr.

MscnHas Tapeska:
MAIITET U3 IIeYeHH (pepMEPCKOTo IBIIIEHKA,
Mycc 13 OesbIX rprOOB ¢ MapMOM U PYKKOJION Ha OpuoIle,
pyJIeT U3 yTKHU ¢ A6JI0KOM
Meat plate:
chicken liver pate,
white mushroom mousse with Parma and arugula on brioche,
duck and apple roll

155 2p./gr.

XnebHas KOP3WHKA C JIOMAITHUM MacJI0M
Bread basket with homemade butter

60/30 2p./gr.

OpykToBasA Tapeska
Fruit plate

100 2p./gr.




IrOPAYAA 3AKYCKA
HOT APPETIZER

[TosieHTa HA OBOIIIHOM KacKaJle C Tap-TapoM
13 MOI[apeJUIbl U CBEKUM TOMATHBIM COYCOM
Polenta on vegetable cascade with
Mozzarella tar-tar and fresh tomato sauce

150 2p./gr.

I'OPAYME BJIIOJA HA BAIII BbIBOP
MAIN COURSE OF YOUR CHOICE

Jlococh Ha mapy, MOAAETCs Ha MO/IYIIKE U3 IIMTHATA
C TBIKBEHHBIM ITIOpe U coycoM «Bbesoe BUHO»
Steamed salmon, served on spinach pillow with pumpkin puree
and White wine sauce

120/60/30 2p./gr.

Pyser u3 KpoJivka ¢ pucTankaMmu, I0JAeTCs C IPUILYIIeHHBIMU
OBOIIIAMH, MUH/IaJIEM U coycoM «bestoe BUHO»
Rabbit roll with pistachios, served with steamed vegetables,
almond and White wine sauce

140/100/50/10 2p./gr.

HAIINTKN
DRINKS

Yaii/xode
Tea/coffee




BAHKETHOE MEHIO 3 700 pyo0.
BANQUET MENU 3 700 rur

XOJIOAHBIE 3AKYCKH 1 CAJIATDBI
COLD STARTERS AND SALADS

BGHGHLIfI caJiaT C BAJICHBIMU TOMAaTaMU 1N
TpIO(deIBbHBIM COyCOM
Green salad with sun-cured tomatoes and
truffle sauce

70 2p./gr.

CastaT «AzipuaTtuka» ¢ KpeBeTKaMu
Adriatic shrimp salad

50 ep./gr.

Canar «/I>KeHTJIbMEH»
Gentleman salad

50 ep./gr.

Jlomartiiaue comeHbsA
Homemade pickles

50 ep./gr.

Ce30HHBIE OBOIIY U 3€JI€Hb
Seasonal vegetables and potherb

120 ep./gr.

Pri6Has Tapesika:
ceMra X0JIOJHOTO KOITYEeHHs],
KOPOJIEBCKHE KPEBETKH B I[yKHHU,
KOITYEHBIN YTOPb C JINCThSIMH CajlaTa
Fish plate:
cold smoked salmon,
prawns in zucchini,
smoked eel with lettuce

145 ep./gr.

MscHasd Tapesika:
IMapMCKasi BETUMHA C IbIHEH,
PYJIETHUKH U3 SI3bIKA C MSTKUM CBIPOM,
[ALITET U3 IIEYeHH TEIATUHBI
Meat plate:

Parma ham with melon,
tongue rolls with soft cheese,
veal liver pate

130 2p./gr.

XnebHast KOP3WHKA C JIOMAITHUM MacI0M
Bread basket with homemade butter

60/30 ep./gr.

OpyKTOBaA Tapeska
Fruit plate

100 2p./gr.




I'OPAYAA 3AKYCKA
HOT APPETIZER

2Kapenoe ¢uuie s10cocs ¢ OBOIIAMH U TIOJIKOITYEHHBIM COYCOM
Roasted salmon fillet with vegetables and smoked sauce

50/30/35 2p./gr.

Kiry6HuuHO-/1aiiMOBast TpaHUTA
Strawberry-lime granita

50ep./gr.

I'OPAYME BJIIOJA HA BAIII BHIGOP
MAIN COURSE OF YOUR CHOICE

dwuJte mayaTyca Mo, COyCOM U3 aiiBbI
¢ Imope U3 OPOKKOJIH
Halibut fillet with quince sauce
and broccoli puree

120/170/30 ep./gr.

CTeliK 13 TOBSAIMHBI 110/ KO(PeHHO-TPHUOHBIM COYCOM
C >KapeHbIM CeJIb/IepeeM
Beef steak with coffee-mushroom sauce
and fried celery

140/100/50 2p./gr.

HAIIUTKUAN
DRINKS

Yaii/kode
Tea/coffee




