A \JUe

BV/AOBOW PECTOPAH

COBPEMEHHAS TACTPOHOMWYECKASA KYXHA C YHUKATbHOW MAHOPAMOW

OTANUYNTENbHOW 0COBEHHOCTbLIO BNAOBOIo pectopaHa La Vue aBngaetcsa
YHMKaNlbHadA NaHOpPaMa Ha akBaToOpWH HeBbl U rnaBHble neTep6yprCKme
AdoctonpmnMmedaTte/ibHOCTW C BblCOThI 60 MEeTpPOB.

Wed-noBap pectopaHa — Hukmnta CeuunH. Comenbe — JleoHna KnpcaHos.
MeHto pecTopaHa — COBpPeMeHHasa racTpoHoMumyeckas KyxHs,
coyeTarLaa MOZEpPH 1 iyyllne Knaccuyeckme Tpaguumnn.

BnHHaa kapTta BkAto4aeT BuHa Ctaporo n HoBoro ceeta, NonynspHble BUHHbIE MapKK
M 3KCKNO3VBHbIE HAMNUTKK, B TOM Yncie brnognHaMmnyecke B1uHa.

PecTopaH nmeert cTaTyc «[naBHOe OTKPbITME neTa» OT nopTana «PecToPeTUHM»

N BbICOKYH Harpaay Russian Wine Awards «/ly4yllasi opurnHanbHas BUHHas KapTar.
La Vue BXoauT B uncno nobegutenen B HOMUHaLNN «Jlydllnii NaHOPaMHbIA pecTopaH»
npecTuxHOro koHkypca Horeca UP Ultra professional competition n sensetca ny4ywnm
naHoOpPaMHbIM pecTOPaHOM MO MHeHW0 NpodecCMoHaNbHOro Xpu XypHana Time Out.

MODERN 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 chef is Nikita Sechin, the sommelier is Leonid Kirsanov.
The restaurant menu presents modern cuisine, 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 has received Main Summer Opening-2017 award from Restorating portal
and a prestigious Best Original Wine List prize at Russian Wine Awards.
La Vue is one of the winners in The Best Panoramic-View Restaurant nomination
of the prestigious Horeca UP Ultra professional competition
and it is the best panoramic restaurant according
to the professional jury of Time Out magazine.



W BeretapuaHckui cet | Vegetarian set

KOPHEMNOAbI C XYPMOW
Root vegetables with persimmon

MEYEHAS PEMA C KO3bMM MYCCOM
Baked turnips with goat mousse

MACTA TROFIE

CO LaBenieM, 3e/1€HbIM FOPOLLKOM ¥ JOMALLUHVM CbIPOM
Trofie pasta with sorrel, green peas and home-made cheese

LLIOKONTAAHBIN TAHALL
C XPYCTALWMM HYTOM B MEJe, KNyOHNKOWM 1 MepeHroi n3 aksadabbl

Chocolate ganache with crunchy chickpeas in honey,
with strawberries and meringue from aquafaba

1700 P

/,*1
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Ce30HHbIN AerycTalnoHHbIN ceT | Seasonal degustation set

POPLLUMAK 13 BOYKOBOW CE/IbAN
Forshmak of herring barrel

MWHWN-YEBYPEKW C KPEBETKAMW U CHEXXHbIM KPABOM
Mini traditional fried Tatar pie with shrimp and snow crab

CEANO BAPALLIKA
C NeYéHbIM bakiaxXaHOM, C MyCCOM W13 AZbIreACKOro cbipa
N C rPaHaToBbIM AeMUTNacoM;
NoAaéTCsa C CanbCon N3 TOMATOB N KUH3bI
Saddle of lamb with baked eggplant,
with Caucasus cheese mousse and pomegranate demi-glace;
served with a salsa of tomatoes and cilantro

FPYLUEBbLIVI MNPOT

C AOMALUHVM NIOMBUPOM
Pear pie with homemade ice cream

1700 P



Bntoga Ha KomnaHuto ans 4-x roctein | Dishes to share for 4 guests

LOY-MOJAYHA OT LLE®-TTOBAPA | SHOW PRESENTATION FROM THE CHEF

BEOPLL, C KOMYEHBLIM CATOM
W' MOAAETCs C namnyLkamu v ¢ NeAsiHOM BoAKOM
N Borsch with smoked bacon; served with dumplings and iced vodka

BAPAHbA HOT'A C NJTIOBOM W3 MOJ1EbI
Mutton leg with spelt pilaw

POCTBN® C MEYEHLIM KAPTO®ENEM
Roast beef with baked potatoes

MNJIATO 3 MOPEMNPOAYKTOB

LLlynanbLa ocbMuHora, danaHru kpaba, cmbac, kanbmapsbl,
KOoponeBcKMe KpeBeTKN, KypuibCkme rpebeLukm

Seafood platter: octopus tentacles, crab legs, sea bass, squids,
royal shrimps, Kuril scallops

LLE/TbII OCbMUHOT C YEPHBLIM PU30OTTO
Whole octopus with black risotto

3aKyckm | Appetizers

CbIPHAA AOCKA

Yeaaep, MNapmesaH, Kamambep, Agpirericknii, Kosuia,
BapeHbe 13 Kyparu, BapeHbe 13 HXNPA, KNybH1Ka, MUHAANb
Cheese board: cheddar, parmesan, camembert, Adygei cheese,
goat cheese, dried apricot jam, fig jam, strawberries, almonds

MACHAA JOCKA

Yopwuso, CnbssHaTta PomaHo, bpesaona,

MapMcKkas BeTYMHA, FTPUCCUHK, Kanepcbl Gpu

Meat board: chorizo, spianata romano salami, bresaola,
Parma ham, grissini, fried capers

BUHHbLIN CET

Yeaaep, NapmesaH, Kamambep, Yopuso, CnbsiHata PoMaHo,

MNapMcKas BeTUMHa, BAseHble TOMaTbl, apTULLIOKW, ONNBKN,

CbIPHbIe FPUCCUHN, KYPUHBIM NawlTeT, kKanepcol ¢pu,

BapeHbe M3 Kyparu, AOMaLLHW Xneb

Wine set: cheddar, parmesan, camembert, chorizo,

spianata romano salami, Parma ham, sun-dried tomatoes, artichokes,
reen olives, cheese grissini, chicken paté,

ried capers, dried apricot jam, home-made bread

1900 P

7500 P

7500 P

7900 P

9950

1700 P

1700 P

2400P



3aKyckm | Appetizers

NE

\

«BUTbIE» OT'YPLIbI
Smashed cucumbers

OCTPbIE TOMATBI
Spicy tomatoes

MNPAHBIE O/TMBKN
Piquant olives

HEXHbIA KYPUHBIV MALUTET
C YaTHW M3 Kyparu
Tender chicken paté with dried apricot chutney

XYMYC
NoAaéTcs C NUTON, TOMaTaMu 1 JOMALLUHVM CbIPOM
Hummus served with pita, tomatoes, and home-made cheese

®OPLLUMAK 13 BOYKOBOW CE/bAN
Forshmak of herring barrel

BEPYCKETTA HA OTKPBITOM OIHE
C CbIpOM CTﬁ)aanenna / C roBAANHO / c Kpabom
Ciabatta with stracciatella / beef / crab

BYPPATA (1/2 nopu,. / 1 nopu,.)
CO CIAAKMMK TOMaTaMu 1 € coycom lecto
Burrata with sweet tomatoes and Pesto sauce

KOM4YEHASA OJTEHVHA

C BLICTPOCONBHbIMU FPUbaMK, 6PYCHUNKON

n kapTodenem KoHOU

Smoked venison with fresh-salted mushrooms,
red bilberries, and potatoes confits

CYTYZAN N3 AKYTCKOIrO OMYN4
Appetizer from Yakut Arctic cisco

CTPAYATEJITA C KPACHOW UKPOW 11 TOMATAMM
Stracciatella with red caviar and tomatoes

MA/TOCO/IbHbIV TOCOCh
C XXapeHbIMU MepcrKaMmn 1 € OrypeyHbIM KpeMoM
Light-salted salmon with fried peaches and cucumber cream

4209

4209

490

4209

4509

4509

450P1550L1950P

620P 11180 #

550P

690 P

890+

990 P



YCTPUMUbI (1 wrT.) 350P
NoAakTCsA C BUHHBIM YKCYCOM U IMMOHOM
Oysters (1 pc) served with wine vinegar and lemon

YCTPWUbI (1 wr.) 390 P
C OrypeyHo BOZOWN, CMeTaHO 1 KpacHOM NKPOW
Oysters with cucumber water, sour cream, and red caviar (1 pc)

YCTPULUBI B ASATCKOM CTWE (1 wT.) 3909
Asian-styled oysters (1 pc)
TAPTAP 13 JOPAAO 770

C OrypeyYHO BOZOW 1 C KPEMOM 13 BOAOPOC/Iei
Dorado tartare with cucumber water and algae cream

TAPTAP N3 1OCOCHA 890 P
C KPaCHOW NKPO 1 aBoKazo
Salmon tartare with red caviar and avocado

TAPTAP N3 TPEBELLKA 920 P
C WyYbel NKpon n GepMeHTUPOBAHHBIM YECHOKOM
Scallop tartare with pike caviar and fermented garlic

CEBWYE V3 TPEBELLIKA 9209
C rpaHnTe 13 narma
Scallop ceviche with lime granita

TAPTAP N3 TYHLA 940 P
C ManocobHOM KNyBHMKOM 1 C MyCCOM 13 aBOKaz0
Tuna tartare with light-salted strawberries and avocado mousse

CEBWYE 3 JTOCOCHA 990 P
B TUTPVHOM MOJIOKe
Salmon ceviche in Tiger's milk sauce

B D R



KPYAO N3 TYHLUA 990 P
NE ‘' ¢ peHxenem, aBOkaAo 1 MaHAAPUHAMMN
Tuna crudo with fennel, avocado and tangerines

KAPTAYYO N3 JTAHTYCTUHA 1990 P
C TOMaTHOV BOAOM, KONbpabu n abaokamm
Langoustine carpaccio with tomato water, kohlrabi, and apples

KAPIMAY40 N3 OCbMIHOTA 1990
C BUHOTPaAoM, MATOW 1 rpenndpyTom
Octopus carpaccio with grapes, mint, and grapefruit

TAPTAP N3 TOBAAVIHbI 890 P
CO LUKBapKaMu 13 306HOI Xenesbl, KUCINLEN N BANEHBbIMU XenTkamm
Beef tartare with sweetbread crisps, wood sorrel, and jerked yolks

OMANNEHHOE KAPMAYY0 M3 rOBAAMHbI C BENLIMW FPUBAMU 990 #
Seared beef carpaccio with white mushrooms

XJTEBHAA KOP3VHA 220 P
Bread

NOX
XX

&



Canatbl | Salads

OJIMBBE LA VUE
C KOMYEHbIM COYCOM U LLlyYbel NKPO
La Vue Olivier salad with smoked sauce and pike caviar

OBOLLHOW CANAT B ASUATCKOM CTUJIE
Asian-styled vegetable salad

®EPMEPCKWNIA CANAT
Farmer’s salad

KOPHEMNOAbI C XYPMOW, KO3bM CbIPOM 1 BACTYPMOW
Root vegetables with persimmon and goat cheese and Pastrami

3ENEHbBIA CANAT
C XXapeHbIM TBOPOroM
Green salad with fried cottage cheese

CAJTAT CO CBEK/IOM
XYPMOU 11 KO3bUM CbIPOM
Beetroot salad with persimmon and goat cheese

CANAT C AAJIbBHEBOCTO4YHbIM KA/IbMAPOM
«BUTBIMU» KabaukaMm 1 € rpeyeckmm orypTom
Salad of Far East squid, smashed squashes, and Greek yoghurt

CAJIAT C MEYEHbLIO TPECKW W CTPYUYKOBOW ®ACO/bIO
Cod liver salad with green beans

LD 8K

490P

440 P

490P

520#P

550P

590 ¢

590 P

690 P



Canatbl | Salads

LIE3APb 680# 1790 P
C LbINNEHKOM / C KpeBeTKamu
Caesar salad with chicken / with shrimps

OCTPbIV CANNAT C POCTEVI®OM 790 P
XpyCTALWMMY BaknaxaHaMun 1 pepmMepckM CbIpOM
Spicy salad of roast beef, crispy eggplants, and farm cheese

CAJTAT HNCYA3 890 P
C ANLOM NaLoT, TYHLIOM 1 aH4oycaMu
Nicoise salad with poached egg, tuna and anchovies

. TENNbI CANAT 890 P
NY:\N‘ C KOMYEHbIM YrPEM 1 XapeHbIMU OrypL.amm
Warm salad with smoked eel and fried cucumbers

CAJIAT C KPABOM, KPEBETKAMW, TAMICKMM MAHIO W MANAWEW 920 P
Salad of crab, shrimps, Thai mango and papaya
3E/IEHBIN CANAT C KPABOM 1200 P

Green salad with crab

LD 8K



Fopsume 3aKkyckm | Hot appetizers

®PAHLY3CKUE YIUTKU 350P 16209
C YeCHOYHbIM Mac/oMm (6 WT. | 12 wT.)
French snails with garlic butter (6 pcs | 12 pcs)

# KAMNYCTA CO CMETAHHbIM COYCOM W TPHODE/ILHOW COJbHO 350°
Cabbage with sour cream sauce and truffle salt

NE\E' MEYEHAS PENA C KO3bMM MYCCOM 550
Baked turnips with goat mousse

oW BEJIbIE TPUBBI 620
NEJ 3aneuéHHble ¢ CblpomM [NekoprHO PomaHo
Porcini mushrooms baked with Pecorino Romano cheese

. MWHWN-YEBYPEKW 450 P
v\E\N' C KpeBeTKaMu 1 CHeXHbIM Kpabom
Mini traditional fried Tatar pie with shrimp and snow crab

\

NE

ONAABU N3 LYKNHW C KPEBETKAMW 670 P
Zucchini fritters with shrimps

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

COTE M3 MOJIJTKOCKOB 890# 11590 P

B BMHE W/ B TOMaTHOM coyce
(1/2 nopu. / 1 nopu,.)
Sauteed molluscs with wine or with tomatoes sauce 1/2 portion/ whole portion

PANAHTA KAMYATCKOIO KPABA (1 wr.) 1900 £
Kamchatka crab leg (1 pcs)

nel

/,*1
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Cynbl | Soups

@

NacTa | Pasta

3E/IEHbIV CYMN C KOMYEHBIM TBOPOIrOM 3909
Green soup with smoked cottage cheese
KYPVIHbBIA CYN 450 P

C TOMNEHBIMW NOTPOLLKAMU 1 MUPOXKOM C IMBEPOM
Chicken soup with stewed giblets and offal meat pie

PYCCKWW BOPLL, 550
C TengYbMM LWEYKaMM, CManbLIEeM 1 YeCHOYHBIMW MamryLIKaMum

Russian Borsch with veal cheeks, lard, and garlic pampushkas

(yeast-raised buns)

JIYKOBBIV CYTI 550 £
nozaétcsi C neYéHblM CbipoM Kamambep 1 MHXUPOM Ha bareTte
Onion soup; served with baked Camembert cheese on baguette and figs

POC-MOP-CYT (1/2 nopuy, / 1 nopu.) 650P 11150 P
Tomato soup with local seafood

MACTA YETbIPE CbIPA 650 P
Four-cheese pasta
PAB/OJIN 720 P

C MONOAbIM CbIPOM W LLMMHATOM
Ravioli with green cheese and spinach

MACTA KAPBEOHAPA 790 P
¢ MapMckoin BeTUNHOM
Pasta Carbonara with Parma ham

MACTA TROFIE CO LLABEJIEM 890 P
C 3e/1€HbIM FOPOLLIKOM, aH4OyCamMU 1 60TTapron 13 NKpbl CeNbamn
Trofie pasta with sorrel, green peas, anchovies and with herring roe bottarga

MACTA C MOPEMNPOAYKTAMMW (1/2 nopu. / 1 nopy,.) 950 £ 11580 P
Seafood pasta

MNACTA NO-CULIMINIACKM C OCbMWHOTOM 1900 £
Sicilian pasta with octopus

CMNATETTW C KPABOM 2900 P

Spaghetti with crab



Fopsuyee | Hot dishes

nel

went

MENBbMEHW C OJIEHUHON 550 P
Pelmeni with venison
KOT/ETA NO-KMNEBCKWN 790 P

C KYKypY3HbIM Mtope
Chicken Kiev with corn puree

YTUHAA HOXKA KOHOW 970 P
C KOMYEHO rpyLue n 6ynrypom
Duck leg confit with smoked pear and bulgur

TENAYbU LLEYKN 990 P
C KapTodeNbHbIM MyCCOM
Veal cheeks with potato mousse

KOMYEHAS O/IEHNHA 1250
C rpeyko 13 ne4m, bPyCHUKOWM N C eN0BbIM BapeHbeM
Smoked venison with oven-cooked buckwheat, red bilberries, and spruce jam

MNEJbMEHW C MOPETMPOAYKTAMK 720 P
Pelmeni with seafood

CTPOIrAHOB V3 PAMAHOB 850 P
Rapa whelk Stroganoff

KANTbMAP C BE/TIbIMA TPUBEAMW 870

c KapTodenem B yCTPUUYHOM coyce
Squid with ceps and potatoes in oyster sauce

Wy4db KOTJIEThI 890 P
noa coycom bep BnaH co Lyybein nkpom
Pike cutlets with Beurre Blanc sauce with pike caviar

LD 8K



Fopsuyee | Hot dishes

MYPMAHCKAA TPECKA 1100
C pV30TTO U3 CenbAepes 1 C COYCOM M3 KPaCcHOM MKpbI
Murmansk cod with celery risotto and red caviar sauce

PN30TTO 1100 P
C MopenpoaykTaMu 1 TapTapoMm 13 rpebeLuka
Seafood risotto with scallop tartar

NANTYC 1250 P
C Nntope 13 nacTepHaka 1 ¢ CoycoMm Ymamu
Halibut with mashed parsnip and umami sauce

PEBELLIKA 1300
c TprodenbHLIM NapMaHTbe U LBETHOI KamnyCcToin
Scallops with truffle parmentier and cauliflower

®UJIE MAPOBOIO CMBACA 1400 P
C ntope 13 6pokkoan, 6obamm 3gamame, Co CIMBOYHbLIM COYCOM W LUMNHATOM

Steamed sea bass fillet with mashed broccolis

and edamame beans, cream sauce, and spinach

NTOCOCb 1400

C 3e/1€HbIM rapHUPOM N CO CMETAaHHO-0rypeYHbIM COYyCOM
Salmon with green garnish and sauce of sour cream and cucumber

B D R



Xocnep | Josper

PYBNEHbIN BUGLUTEKC 790
WeWN' ¢ iykoBbIM KoHOUTIOPOM
Chopped steak with onion jam

BAPAHBW A3bIYKN 890 P
C MLWEeHNYKOM Ha TOMIEHOM MOJIOKE U XOKEHOI KamyCTow
Lamb tongues with melted milk wheat and burnt cabbage

CBW/HbIE PEEPA 890 P
C rNasypblo 13 e/10BOro BapeHbs
Pork ribs in spruce jam glazing

CEANO BAPALLUKA C NMEYEHBIM BAK/TAXAHOM, 920 P
\ CMYCCOM 13 AfbIreACKOro Cbipa 1 C rpaHaToBbIM eMUrIacom;
NE\N‘ NoAaéTcs C caNbColi N3 TOMATOB U KNH3bI
Saddle of lamb with baked eggplant, with Caucasus cheese mousse and
pomegranate demi-glace; served with a salsa of tomatoes and cilantro

MEYEHBIN LIbINIEHOK C XPYCTSLLEN KOPOYKOWN 970 P
Baked crispy chicken
YTUHAS TPYAKA C MACTEPHAKOM 1200 P

C NeYEHOI XyPMOW 1 C BULLHEBLIM AeMUr1acoM
Duck breast with parsnip, baked persimmons and cherry demi-glace

CTEVK ®NTAHK 1300 P
C LIBETHOM KanycToi, 3ane4YéHHON C KOKOCOBLIM MOJIOKOM
Flank steak with cauliflower baked with coconut milk

®UINE MPAMOPHOW TOBAANHBI 1800 £
C Ntope 13 Ne4éHoro kapTodens 1 orypeyHsiM TapTapom
Marbled beef fillet with baked potato puree and cucumber tartare

KAPE ATHEHKA 1900 £
C NJIOBOM 13 Nonbbl U € coycoMm Jlemurnac 13 BuHorpaga Vsabenna
Rack of lamb with spelt pilaw and Isabella grapes demi-glace sauce

CTEVK «HbHO-MIOPK» CTPUM/IOUH 2100 P
Striploin New York steak
CTEVIK PMBAW 2990 P

Ribeye steak



Xocnep | Josper

nel

NE

\

JATBHEBOCTOYHbI KOMAHAOPCKIA KANTbMAP-TPUSb
Ha OTKPbITOM OrHe
Grilled Far East squid cooked over an open fire

CWMBAC HA YTIAX
Char-grilled sea bass

AOPAAO HA YT IAX
Char-grilled dorado

KAPETbCKAA ®OPEJTIb C KAPTO®EIEM
Karelian trout with potatoes

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

CTEVK U3 TYHLA CO CMATETTU 13 LLYKNHW
C )XKapeHbIM aBOKaj0 1 MaHro
Tuna steak with zucchini spaghetti, grilled avocado and mango

LWYNATBUA OCBMNHOTA

C NTUTMMOM B JOMaLLHeM coyce MecTo

1 C COyCcOM u3 (’)epMEHTI/IpOBaHHOFO YyecHoka

Octopus tentacles with ptitim in home-made pesto with fermented garlic sauce

LD 8K

870 P

920

920
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1100 £

1600 P

1900 £



FapHupsbl | Side dishes

KAPTO®E/b, 3AMNEYEHHbBIN B TPABAX 2509
Potatoes baked in herbs

MHOPE N3 MEYEHOIO KAPTO®ENA 280°
Mashed baked potatoes

CMNATETTN N3 LYKUHW 350°
Spaghetti from zucchini

PN3OTTO N3 BYJITYPA C TPHOPENEM 380¥P
Bulgur Risotto with truffle

OBOLWW HA YTNAX 530®
Char-grilled vegetables

CNAPXA HA TPUNE 690 P

Grilled asparagus

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

KNACCUYECKMIA NIOMBUP 150 P
Extra rich ice-cream
LLUOKOJTAAHOE MOPOXEHOE 150 P
Chocolate ice-cream
COPBET JIMMOH-NANM 190 P

Lemon-and-lime sorbet

MopoxeHoe 1 CopbeThl U3roTOBNEHb! 113 Ce30HHBIX NPOAYKTOB. CNpocuTe y Balero odpuLyaHTa 0 Hannymnm BKyCoB.
Ice-cream and sorbets are made of fruits and vegetables in season. Please ask your waiter about the available flavors

LD 8K



[ecepTbl | Desserts

PVIPMEHHbBIV AECEPT OT LLUEDA 4209
C/TI08HbIN TOPT C KPeM-NA0OMOUPOM 1 CONEHON Kapamesbio

Chef's special desert

Layer cake with rich ice-cream and salty caramel

KPEM-BPHOSIE 360 P
Creme brulée
MYCC 13 KOKOCA U MAPAKY U 510 P
Coconut-and-passionfruit mousse
WY FPYLLEBbIV NNPOT C JOMALLUHVM NJIOMBEVIPOM 450 P
NE Pear pie with homemade ice cream
W\ AECEPT LAPVLIA MONEN 450 P
NE Dessert Queen of the fields

JECEPT MABJTOBA 450 P
N‘E\N\' C KOHOUTIOPOM 13 MOPOLLKM U KPEMOM M3 6e10ro LLoKo1aAa
Dessert Pavlova with cloudberry jam and white chocolate cream

HAMOMEOH 3 ®PAHLLY3CKOIO TECTA TABOT 4209
C Ma/IMHOBO-MUHAANBHBIM KPEMOM
Napoleon cake of French gavotte dough with raspberry-and-almond cream

. MOPKOBHbIV TOPT 510P
WeW  Carrot cake
JECEPT TP LUOKOJTALA 5109
Triple Chocolate dessert
TAPEJIKA C 5K3O0TUYECKNMW ©OPYKTAMI 2500®

Exotic fruits plate

LD 8K



ABTOpCKMe KokTeunu | Signature Cocktails

LA VUE 125mlL  800¥P
Absolut Berry Assai, Lillet Blanc, cupon Po3sa,

JNIIMOHHBI COK, AUYHbIV 610K

Absolut Berry Assai, Lillet Blanc, rose syrup, lemon juice, egg white

BOURBON RENEWAL 200mL  800#
Jack Daniel's, Bols Creme de Cassis, TIMMOHHBI COK, YEPHasA CMOPOAMHA
Jack Daniel's, Bols Creme de Cassis, lemon juice, black currant

BEAUJOLAIS 200mL  900#P
Beefeater, Kopke Fine Ruby, Bols Créme de Cassis, an4HbIn 6e10k
Beefeater, Kopke Fine Ruby, Bols Creme de Cassis, egg white

FIGUES CLUB 250mlL  900#®
Havana Club 3 YO, Bols Lychee, aHaHacoBbI COK, MHXWUPHbIA CUPOT
Havana Club 3 YO, Bols Lychee, pineapple juice, fig syrup

LA DEMI-SAISON 200mL  900#
Beefeater, L'Héritier-Guyot Créme de Violette, Zonin Prosecco
Beefeater, L'Héritier-Guyot Creme de Violette, Zonin Prosecco

besankoronbHbie kokTennm | N-alh Cocktails

KNYBHNYHbIV TNYIN 300mL  400#®
KnybH14YHOe ntope, cMpon Anyn, TMMOHHbIN COK, COAOBas

Strawberry Litchi

Strawberry puree, litchi syrup, lemon juice, soda

TPOMWNYECKAA CBEXECTb 300ml  400#P
AnenbCMHOBBIM COK, IMMOHHbIV COK, CUPON Mapakyiiu,

KOKOCOBbI C1POM, COAO0Bas

Tropical Freshness

Orange juice, lemon juice, passion fruit syrup,

coconut syrup, soda

OBJIEMNMXOBbIV KYJEP 300mL  400#®
O6nenunxoBoe ntope, anebCUHOBBIN COK, COA0Bas

Seabuckthorn Cooler

Seabuckthorn puree, orange juice, soda



Knaccunueckune koktenm | Classic Cocktails

OLD FASHION 80mlL 700#®
Makers Mark, Angostura, anenscnMHoBas Leapa,

TPOCTHUKOBBIN caxap, rasnpoBaHHas BOAA

Makers Mark, Angostura, orange zest,

cane sugar, sparkling water

NEGRONI 100mL 7009
Beefeater, Campari, Martini Rosso
MARGARITA 80mlL 700#®

Olmeca Blanco, Cointreau, naiiMoBbI1 COK
Olmeca Blanco, Cointreau, lime juice

APEROL SPRITZ 170mlL 700 P
Aperol, Zonin Prosecco, cogoBas
Aperol, Zonin Prosecco, soda

WHISKEY SOUR 130mL  700®
Jack Daniel's, Angostura, NMMOHHBI COK, CaxapHbI CMPOM, AUYHbI 6en0K
Jack Daniel's, Angostura, lemon juice, sugar syrup, egg white

KIR ROYAL 150mlL  700P
Bols Créme de Cassis, Zonin Prosecco
CLOVER CLUB 120mL  700#¢

Beefeater, L'Héritier-Guyot Creme de Framboise, naiMOBbIi1 COK,
CaxapHbI CMpOoN, ANYHbIN 6enok, MaTa

Beefeater, L'Héritier-Guyot Creme de Framboise, lime juice, sugar syrup,
egg white, mint

COSMOPOLITAN 90mL 700P
Absolut Citron, Cointreau, KNtOKBEHHbI MOPC, 1AaMOBbI COK
Absolut Citron, Cointreau, cranberry juice, lime juice

GARIBALDI 250 mlL  700#P
Campari, anenbCNHOBBIN COK
Campari, orange juice

MOJITO 250 ml  700¥P
Havana Club 3 YO, caxapHblii cupon, fariMm, ceexasi MaTa, COA0Bast
Havana Club 3 YO, sugar syrup, lime, fresh mint, soda
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LWoTnanacknii Buckn Chivas Regal Be4€T CBOIO MCTOPUIO YXKe Ha MPOTSXKEHUN
ABYX BEKOB, 11 BCE 3TO BpeMs nms 6paTtbeB Chivas Bo Bcex cTpaHax siBasieTcs
CMHOHNMOM BbICOKOIO KayecTBa LLOTaHACKOro Bucku. CBOEé KoposieBckoe
Ha3BaHVe BMCKM 3aC/yXun Tem, uTto B XIX Beke nmeHHo komnaHus Chivas Brothers
ABASNACb OPULMANBHBIM MOCTABLLUMKOM KPErnKMX HannuTKoB A1 KOPOIeBCKOro 4sopa.

Chivas Regal 50 ml

CHIVAS REGAL 12 YO 800 P
CHIVAS REGAL EXTRA 1000 P
CHIVAS REGAL 18 YO 1300 P
CHIVAS REGAL ULTIS 3000 P
CHIVAS PURE 70 ml 750 P

CHIVAS REGAL 12 YO, ce30HHble GpyKThbl
CHIVAS REGAL 12 YO, seasonal fruits

FEBRUARY 80ml  750¥P
CHIVAS REGAL 12 YO, Mazzetti Altavilla Amaro, Martini Rosso, Angostura
SPEYSIDE COSMO 170ml 750

CHIVAS REGAL 12 YO, Cointreau, 1aiMOBbIi COK, KNFOKBEHHbIN MOPC
CHIVAS REGAL 12 YO, Cointreau, lime juice, cranberry juice

CHIVAS KIWI CHAI 150ml 750
CHIVAS REGAL 12 YO, A6104HbIl COK, MUHAANBHBIV C1pon,

JNIVIMOHHBI COK, KUBW, MSATa

CHIVAS REGAL 12 YO, apple juice, almond syrup, lemon juice, kiwi, mint

MRS ROBINSON 90ml  750#
CHIVAS REGAL 12 YO, L'Héritier-Guyot Creme de Framboise,

Martini RossO, NMMOHHbI COK

CHIVAS REGAL 12 YO, L'Héritier-Guyot Creme de Framboise,

Martini Rosso, lemon juice



AwvxectuB | Digestive 50 ml
LAFONTAN BLANCHE ARMAGNAC AOC 450 P
PERE MAGLOIRE VSOP 800 P
G.E. MASSENEZ EAU DE VIE POIRE WILLIAMS V.E.P. 1100
RON ZACAPA 23 YO 1500

BpeHawn | Brandy 50 ml

ARARAT NAIRI
Apapat Havpw 1400

MARTELL VS 700 P
MARTELL VSOP 1000 P
MARTELL XO 2300 P
REMY MARTIN VSOP 1200 £
HENNESSY XO 2700 P
BALLANTINE'S FINEST 450 P
THE GLENLIVET 12 YO 1000 £
THE GLENLIVET 15 YO 1300 P
MACALLAN 18 YO 2100 P
ROYAL SALUTE 21 YO 3000 P
LAPHROIG 10 YO 1000 £
ARDBEG 1200 P
JAMESON BLACK BARREL 650 P
JACK DANIEL'S 500 P

MAKER'S MARK 650 P



Pom | Rum 50 ml
HAVANA CLUB ANEJO 3 YO 400 P
HAVANA CLUB ANEJO 7 YO 800 P

DoxuH | Gin 50 ml
BEEFEATER LONDON DRY GIN 450 P
MONKEY 47 1100 P

Tekwuna | Tequila 50 ml
OLMECA BLANCO 400 P
OLMECA GOLD 400 P
OLMECA ALTOS PLATA 550 P
OLMECA ALTOS REPOSADO 600 P

LIAPCKASA 3OJTOTAA 350®
Tsarskaya Zolotaya

ABSOLUT ORIGINAL 400 P
ABSOLUT CITRON 450 P
BELUGA 550 P
GREY GOOSE 650 P

Fpanna | Grappa 50 ml

NONINO FRIULANA 500



BepmyT | Vermouth 50 ml

LILLET BLANC 250 P
MARTINI ROSSO 250 P
MARTINI EXTRA DRY 2509
MARTINI BIANCO 250 P
KpennéHble BUHa | Liquor wines 75 ml
KOPKE FINE TAWNY PORTO 450
VALDESPINO OLOROSO "SOLERA 1842" 800 P

HacTtokm n nuképel | Bitters & liqueurs

BOLS 350 P
SAMBUKA GIAROLA 350 P
BECHEROVKA ORIGINAL 400 P
CAMPARI 400 P
JAGERMEISTER 400 P
BAILEYS 400 P
KAHLUA 450 P
AMARO MAZZETTI D'ALTAVILLA 450 P
COINTREAU 450 P
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MuBo | Beer

alc.

APRES-SKI PILS, GLETCHER BREWERY, RUSSIA 4,7% 500ml  400#P
OATMEAL STOUT, KNIGHTBERG BREWERY, RUSSIA 5% 500ml  450#
BAYREUTHER HELL, GERMANY 49% 500ml  500#P
MAISEL'S WEISSE ORIGINAL, GERMANY 52% 500ml  500#
MAISEL & FRIENDS CITRILLA WEIZEN IPA, GERMANY 63% 330ml 500#
COCOA WONDERLAND CHOCOLATE PORTER, UK 68% 330ml  550#
MAISEL'S NON ALC., GERMANY 0% 500ml  500#
Cupp | Cider
ST. ANTON, RUSSIA 500ml  450#P
FOURNIER CIDRE DE NORMANDIE ROSE, FRANCE 750ml  900#
FOURNIER CIDRE DE NORMANDIE POIRE, FRANCE 750ml 900 #

Nam6buk | Lambic

LINDEMANS KRIEK 250ml  500#
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JinmoHag | Soft drink 250 ml

PEPSI 150
PEPSI LIGHT 150 £
7 UP 150
MIRINDA 150
EVERVESS 150 £
ADRENALINE RUSH 2509

250 ml | 750 ml
AQUA PANNA 250P /400 P
SAN PELLEGRINO 250P /400 P

330 ml | 750 mi
EVIAN 400#P /550 P
BADOIT 400#P /550 P
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Cok | Juice 200 ml

AMNENBCUH, BULLHA, TOMAT, AB6/10KO 270 P
Orange, Cherry, Tomato, Apple

Mopc | Berry Juice 200 ml
KJ/TKOKBA, MAJTTIHA, OBJTEMNXA 150 £

Cranberry, Raspberry, Sea Buckthorn

Cok cBexeBbDKaTbIW | Fresh Juice 200 ml
ANENbCUH, TPEVN®PYT, A5/710KO, MOPKOBb, CE/Tb/EPEN 320®
Orange, Grapefruit, Apple, Carrot, Celery
AHAHAC 550 P
Pineapple
MAHIO 950 £
Mango
NAMAAS 2500 P
Papaya
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3uMHee npegnoxxeHue | Winter Offer 350 ml

RASPBERRY ROSEMARY 500 P
CASSIS CHILI 500 P
HOT & HONEY 500 P
MULLED WINE 500 P
SCIMPECCO 200 P
Espresso

AMEPUKAHO 200 P
Americano

KAMYYNHO 260 P
Cappuccino

NATTE 3209
Latte

ANC KODE 320
Ice Coffee

KO®E BE3 KODEVHA 200 P
Decaf

ASSAM MELENG 3209
ROYAL EARL GREY 320
SENCHA SENPAI 320
JASMINE TING YUAN 3209
RED FRUIT FLASH 320
ROOIBUSH STRAWBERRY CREAM 320
MILK OOLONG 3209
MOUNTAIN HERBS 320

GRUN MATINEE 3209
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BWAOBOV PECTOPAH

B/TATOAAPVM BAC 3A TO, HTO BbIBPA/T HALL PECTOPAH!
XAEM BAC CHOBA!

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

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

Haww roctu ¢ gnetnyeckumuy TpeboBaHnAaMM
WAV MNLLLEBOW annepruei, noxanyncra, obpatntecb K BaieMy opuLmnaHTy,
KOTOPbI pacckaxkeT 06 MHrpeaMeHTax, NCMOJIb3yeMbIX B MEHHO.

If you have dietary requirements or food allergy,
please inform your waiter, (s)he will tell you about the ingredients used in the menu.

JaHHOoe 13aaHne SBNAeTCS peknaMHbIM MaTepuranom.
MoNHbIM NPecKypaHT Bbl MOXETe MONPOCUTL Y opuLMaHTa.

This publication is an advertisement. Please ask your waiter to see the full price-list.

Mpy 06CNYXNBaHNM KOMNAHWW OT 7 Yenosek
npeaycMOTpeH cepBUCHbIN cbop B pa3mepe 10 % OT CyMMbl Yeka.

Service fee 10 % will be added to your bill when servicing a group of 7 or more people.



