SADTPAR Iﬁ%»a .

3ABTPAKW B JIObBU-BAPE
¢ 9:00 no 12:00

BREAKFAST IN THE LOBBY BAR from 5:00 to 12:00

AuYHMLA U3 NepenennHbIX auu, ¢ I0COCEBOVA VIKDOVI 125 790

Scrambled quail eggs with salmon caviar

OMneT ¢ 6eKOHOM 1 TOCTaMM 210 rp 490

2 siiLa, BEKOH, rpubbl, TOMaThI, TOCT
Omelette with bacon and toast
2 eggs, bacon, mushrooms, tomatoes, and toast

AHFINACKKMI 3aBTPAK 510 rp 1400

SI4HMLa C 6eKOHOM, TOMaTaMu, rpybamm, KONBACcKoi-rpub 1 Haconbio B TOMATHOM COYCe.
KopsiHka cBexeit Bbineuky € A0MaLIHAM IKEMOM.

English Breakfast

Scrambled eggs with bacon, tomatoes, mushrooms, grilled sausage and beans in tomato sauce,
served with a basket of freshly baked pastries with homemade jam.

PyCCKVIVI 3aBTPaK 620 1450
Sila BeHeauKT Ha XpycTaLlem 6puoLLb ¢ HEKOHOM.

ApOMaTHbIE CbIPHUKYM CO CMETaHOI 1 pUCOBa Kalla ¢ Nepeukami.

Russian Breakfast

Eggs Brnedict on crispy bacon brioche, traditional syrniki with sour cream

and rice porridge with peaches

[PY3UHCKNIA 3aBTPaK 465 rp 1350

SIMUHMLA LaKLLIyKa C BEKOHOM, CbipHas Tapeska

11 MaLIOHW C OpEexaMu 1 MeaoM.

Georgian Breakfast

Shakshuka with bacon, cheese platter and matsoni
with nuts and honey

Ecnw y Bac anneprus, ckaxute 06 aToM oduunanTy. MaTtepuan SBngeTcs peknaMHoi npoayKumen. Octpoe 6niogo Beratckoe 6000
If you have an allergy, please inform the waiter. This material is an advertisement. ﬂ Spicy dish @ Viegan dish



Cblle/IKVI C TONMWHIOM 125 rp
Syrniki with topping

BAVHYMKM HA MONOKE C TOMUHTOM 150 p
Milk pancakes with topping

Kopaunxka CNafKou BbINEYKM 160 rp

Basket of sweet pastries

0BCSAHAg KaLLa 250

Oatmeal porridge

C3HABWY C KypuLen 1 kapTohenem Gpu s0/00 m

Chicken sandwich with French fries

bokan MrpucToro BuHa K 3aBTPAKY 150 un

A glass of sparkling wine for breakfast



KYNHAt 72

XONOAHBIE 3AKYCKW coto apperms

Hapeska CBeXWX 0BOLLEN 225/

TomaT, orypeL, peavc, cenbaepelt, 6onrapckii nepeL, 3eneHb
Fresh vegetable platter

3akycka 13 COJEHIIA K BOLLOYKE 180 p

[pVBbI MAPUHOBaHHbIE, KanycTa KBallleHasl, KOPHMLLOHB], NOMACPBI YeppY MAPUHOBAHHbIE, YepeMLUa, TPEHKHM PXaHble
Pickled appetizer platter

CbipHOE NNaTo 13 HepMepCKIX ChIPOB C KOMYEHbIM BULLIHEBbIM KOHDUTIOPOM 100/35/20 rp

[apmesaH, Kamambep ¢ Tpiodenem, proiep, foproxsona, Kosuir ceip
Farm cheese platter with smoked cherry confiture

Accoptn KpadToBbIX KONYEHOCTEN 220 rp

CBIHaY LUerika B/K, [1aCTpamMu 113 MPaMODHOI TOBAANHDI, YTIHAY DYAKA C/K, CBUHO G1Neil C/K, CBUHAS MpYINHKa
Smoked meats platter

PbI6HOE NNaTo 13 Tpex BUAOB Pblb COBCTBEHHOIO NPUTOTOBNEHNS 150/50 rp
CeMra c/c, nantyc x/k, oM x/K
House-cured fish platter

Tap-Tap v3 roBsgamnHbI C Kal'IYCTOVI KUMYU 1 MOPOXEHBIM 13 NAaPMeE3aHa 65/25/25 rp

Beef tartare with kimchi cabbage and Parmesan ice cream

XnebHas KopauHa ¢ MacioM 1 XPeHOM 1o rp

Bread Basket with Horseradish butter

Ecnn'y Bac anneprus, ckaxute 06 aToM 0huUUMaHTy. Matepuan aBnsieTcs peknaMHoi npoaykumen Octpoe 6niogo Beratckoe 6000
If you have an allergy, please inform the waiter. This material is an advertisement. ﬂ A spicy dish @ Viegan dish
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Canar Llesapb C 06apeHHOM KyPUHOW FPYAKOW 21 rp

Caesar salad with grilled chicken breast

Canat Liesapb C TUrpOBbIMI KPEBETKAMM 210 rp

Caesar salad with tiger prawns

Canar 13 0BOLLEN C KpemoM 13 6DbIH3bI N rpeveckKnMmn MaCmHaMm 2os rp

Vegetable salad with bryndza cream and Greek olives

Canat Tennbiit C FOBAAUHON 1 BUTBIMU MPAHBIMU OTYPUNKAMM 175 rp

Warm salad with beef and smashed spicy cucumbers

Canar Cc YepHOCNMBOM U3 CBEK/IbI C anenbChHaMK1 U MUHLANEM 65

Beetroot salad with prunes, oranges and almonds

Canar c MopenpoayKTami 1 CBEXMMM 0BOLLLAMM 220 rp

Seafood salad with fresh vegetables

Byprep ¢ roBsAUHOI 1 KOYN CMOY 3s0/75/50 rp

Beef burger with coleslaw

TpoGenbHbIit KaMaMGep C CoyCOM W3 IYKOBOTO KOHMUTIOPA w0/30/20

Truffle camembert with onion confit

YeCHOYHbIe TPEHKM 200/40

Garlic croutons

KypuHbie Kpbinbst BBQ 200/30/20 rp
BBQ Chicken wings

TurpoBble KPeBETKM C aBOKALO W CNaaKUM YN 235/50/50 rp

Tiger prawns with avocado and sweet chili sauce



BYNbOH KYPUHBIN C SUYHOM NANLLOKA U KyPUHBIM QUNE 300

Chicken broth with egg noodles and chicken fillet

Yxa no-BomKcku, ¢ cynakom 1 GOPesbr s00/0 m

Volga-style fish soup with zander and trout

BopLL, C roBAANHON, rPeHKaMu U3 6OPOAMHCKOTO XNeda v CanoM s/a m

Borscht with Beef, Borodinsky bread croutons and cured pork fat

CongHKa 300/20 rp
Solyanka

BedcTporaHoB ¢ rpubamMu B paHoii KpatoLLKe 1 TONYeHbIM Kaptodenem 2s

Beef stroganoff with mushrooms in a rye bread bowl with mashed potatoes

MacTa KapboHapa 2o

Pasta Carbonara

JINHTBWUHM C TUTPOBBLIMU KPEBETKaMMU U COYCOM BUCK 250 1p

Linguine with tiger prawns and bisque sauce

Jlococh MypMaHCKUid ¢ TanbgaTennie ua LyKuHN B UKOPHOM COYCE 230

Murmansk salmon with zucchini tagliatelle in caviar sauce

KypuHasi rpyka B kapamenbHOW rnasypy ¢ neveHbIM1 OBOLLIAMIA 1 LIUTPYCAMU 220

Grilled chicken breast in caramel glaze with roasted vegetables and citrus

CTeliK U3 CBMHOI LLGAKM C NBYEHbIM KApTODENeM 1 NyKoM dpu 300

Pork neck steak with roasted potatoes and fried onions



(Oune Cynaka C XapeHoi LBETHOW KanycTon U coycoM BUcK o/iso/s0 rp

Zander fillet with roasted cauliflower and bisque sauce

(Depmepckuit IpocnaBcKuit TOMAEHbIA KPOAKK C XKEHOW KanycTou
W BELLIBHKAMMU 220/10 1

Slow-braised Yaroslavl Farm Rabbit with charred cabbage and oyster mushrooms

Kaprodenb Qpu sorp

French Fries

KaptodenbHoe [ope o
Mashed potatoes

OBOLLM rpuib C COYyCOM [1eCTO 50 p

Grilled Vegetables with Pesto Sauce

0oy [MapoBble ¢ ONIMBKOBbLIM MACIIOM 150 rp
Steamed Vegetables with Olive Oil

XKapeHas LBeTHas KanycTa somp

Fried Cauliflower

Coyc 13 cbipa roproH3ona; Tap-Tap; Munatv ToMaTHbIK; AKnka .~ : CbipHbIN;
bapbekio; Cnaakui unim 2 ; CMeTaHHO-YeCHOYHbIN; COYC NMEpeYHbIN 2 5o

Gorgonzola cheese sauce; Tartar sauce; Tomato pilati sauce; Adjika sauce; Cheese sauce; Barbecue sauce; Sweet chili sauce;
Sour cream and garlic sauce; Pepper sauce



MenoBWK 160 rp

Honey cake

MOPKOBHO-MYCCOBbIN 1ECEPT 10

Carrot mousse dessert

Yuskelk KnacCuYeckunin ¢ benbrickinM LLIOKONALOM o m

Classic cheesecake with Belgian chocolate

MOpOXeHoe UK CopBeT OT Led-KoHAUTEPa B aCCOPTUMETE 50

Ice cream or sorbet fram the chef's selection

(DpaHLy3CcKnit 961104HbIA NUPOT CO CMBOYHBIM MOPOXEHbBIM 175 rp

French apple pie with ice cream

(DDYKTOBaFI TapesKa som
Fruit platter



AnenbCuHOBbINA QPELL 200 un

Orange juice

penndpyToBbIN GPeLL 200 wn

Grapefruit juice

96n04YHbIN DPEeLL 200 wn
Apple juice

AHaHaCOBbIN BPELL 200 wn

Pineapple juice

MOPKOBHbIA QPELL 200 un

Carrot juice

Cenbaepeesblit GpeLL 200 wn

Celery juice

COKW 200 mn/0,98 mn
Juice

MopC KNOKBEHHbIN 200 mn/1

Cranberry juice drink

[IXEPMYK 500 mn

Jermuk

YHXa 500 mn

Unzha

CaH beHepneTTo 750 mn

San Bennedetto

['a31pOBaHHbIe HANUTKK W JIUMOHALbI 1 6yrbinka

Soft drinks and Limonades



Kode no-BoCTOYHOMY 100 vn

Turkish coffee

3cnpecco / [IBOIHOM 9CMPECCO 40/80 un

Espresso / Double Espresso

AMEpUKaHO 200 wn

Americano

Onat YalT 300 un
Flat White

KanyunHo 300 un

Capuccino

Pad Kode 250 un

Raf Coffee

J1aTTe 250 mn
Latte

Kakao v fopsaynii LOKONAA, 250 un

Cocoa or Hot Chocolate

ABTOPCKWI YAW: CMopoauHa-MsTa:; ManiHa-msita; 061enixoBblil C rpyLLEi U MATON 15

Signature tea: Currant-mint; Raspberry-mint; Sea buckthorn, pear and mint

YAI B YAMHWKE: Accam; 3pn Tpeii; YepHbiit yait ¢ yabpeLom; Tponuyeckue
QPYKTbI 1 LBETbI; Poinboc 3aBTpak; 3eneHas CeHda; MonoyHbIn YNoHr; LiBeTok

XacMuHa; Mbupb 1 nuMoH; CuHue JlenecTku; [lonnHa po3; 30/10Tble XEMYYXIHbI

400/700 mn
Assorted Tea: Assam; Earl Grey; Black Tea with Thyme; Tropical Fruits and Flowers; Rooibos Breakfast; Green Sencha; Milk Oolong; Jasmine
Blossom; Ginger and Lemon; Blue Petals; Valley of Roses; Golden Pearls
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