OMunb Anuves
Bbpena-wed Cafe Imperial

OMUNb AnneB — reHuin KyNMHOPHOrO MACTEPCTBA W OMH U3 CAMbIX TUTYNTOBOHHbBIX
Led-noBapPOB C onbiToM 6onee 28 neT, nocon ¢epepaumin Gastro Antalya

n Mediterranean’s Chef Club, KynnMHOPHBIR XIOpPW MUPOBOTO YPOBHS, MHOFOKPOTHbI
npv3ep TYPHMPOB 1 YEMMMOHATOB, MOYETHbIN YneH Accoumalmm NOBAPOB B Poccuy,
Ncnanum, Cepbum, XopsaTtum, Typumm, M3pamne n gpyrux CTOAHOX.

SOMUIb AKTUBHO YUYACTBYET B PASNMYHbBIX FACTPOHOMUYECKUX MEPOMPUATUAX 1
decTmBansx, AensaCb CBOMMU 3HAHUAMU C OPYMMMN MPOGECCUOHANAMU UHOYCTOUM.

Ero TBOpUeckuit nogxon K MPUroToBAEHWIO 61104, CTPEMIEHWE K COBEPLLEHCTBY
M NOBOBb K CBOEWM PpABOTE AENAOT DMUMS OOHUM N3 COMBIX SPKMX MACTEPOB
B O6/IACTM FACTOOHOMUM.

Emil Aliyev
Brand Chef of Cafe Imperial

Emil Aliyev is a genius of culinary artistry and one of the most decorated chefs with over
28 years of experience. He is an ambassador for the Gastro Antalya and Mediterranean’s
Chef Club federations, a world-class culinary judge, a multiple winner of tournaments and
championships, and an honorary member of the Chef Association in Russia, Spain, Serbia,
Croatia, Turkey, Israel, and other countries.

Emil actively participates in various gastronomic events and festivals, sharing his
knowledge with other professionals in the industry.

His creative approach to cooking, pursuit of excellence, and love for his craft make Emil
one of the most prominent masters in the field of gastronomy.






3IABTPAKI
BREAKFAST

B 6yaHune gHm ¢ 900 go 12.00 | B BbixogHble gHu ¢ 900 go 14.00
on weekdays from 9:00 am till 12:00 pm | on weekends from 2:00 am till 14:00 pm

Wakwyka 3%0r 650 P
CO CNAKMM MepLEeM

Shakshuka

with sweet pepper

Anua nawoTt 330r 1800P
C KOM4YeHOon yTKoMn

n dya-rpa

Poached eggs

with duck and foie gras

Anua beHegukT

Eggs Benedict
nHaenka / turkey so0r  750P
nococs / salmon 300r 1000P

Omnet Kanpese 300r  900P
C CblPOM MoLapenna
1 CBEXUM 6A3UITUKOM

Caprese omelette
with Mozzarella cheese
and fresh basil

% Barer 20r  650P
C NYHULLEN BONTYHBEN,
KPACHOM MKPOM M ABOKAOO

Baguette
with scramble eggs , red caviar
and avocado

* Omnet 260r 22009
C YepHbIM Tprodenem
U crnapxen

Omelette
with black truffle and asparagus

Anuo "3 MUHYTBI"
Boiled egg "3 minutes”

KpacHas ukpa / 60r 800 P
red caviar
yepHas ukpa / 60r 2800 P

black caviar

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BeretapuaHckue 6niona / Vegetarian dishes * Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

) Ocrtpeie 6nioaa / Spicy dishes ! Copgepxwt ankorors / Contains alcohol






KAWA AAS TYPMAHOB
GOURMET PORRIDGE

OBcgaHas kala
C KpeM-6ptone

N 96710KOM
Oatmeal

with Créme Brulee
and apple

300r

MweHHas kawa

C KApAMenn3npoBAHHOM
TbIKBOM

Millet porridge

with caramelized pumpkin

300r

Pucosas kawa

C KITy6HMKOM, 6A3NNNKOM
W CTpOYATENON

Rice porridge

with strawberry, basil

and Stracciatella

300r

Kykypy3sHas kawa

C 6AQHAHOM

N XAPEHBLIM KOKOCOM

Corn porridge with banana and
fried coconut

300r

NOAEIHbI AECEPT
HEALTHY DESSERT

550 £

550 £

550 £

550 £

% KOKOCOBELIV KPEM C YMa U ArogHbIM Kysu

Coconut chia pudding with berry sauce

750 P

180 r

BEMHAY KAACCUKA TMO-PYCCKN

TIMELESS RUSSIAN CLASSIC

BrnHumnkm

Blinis

* C KpPACHOM mKkpow /
with red caviar

* C yepHom nkpon /
with black caviar

200r 1200#P

200r 5650 P

BAvHuMKmn ¢ 6aHAHOM,
HYTEeNon U NeCHbIM OPEXOM
Blinis with banana, nutella
and hazelnut

355 900FP

% CbIPHUKK C OBYMS BUOOMM 200+

TBOPOXHAS 3ANEeKAHKA
C MOJIMHOBBIM KYIn

1 cnmekamu LLIaHTMABbK
Cottage cheese flan
with rasplberry sauce
and Chantilly cream

250r

OXXEeMOB, CMETOHOM
M CBEXMMU 9rogamm
Syrniki with two types
of jam, sour cream
and fresh berries

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.

0 BeretapuaHckue 6nioaa / Vegetarian dishes

) Ocrtpeie 6nioaa / Spicy dishes

* Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

! Copgepxwt ankorors / Contains alcohol

750 P

750 P






BETETAPMAHCKOE MEHIO
VEGETARIAN MENU

CAAATH XOANOAHAYT 3IAKYCKA

SALADS COLD STARTERS

0 Kopnayyo 13 LBEeTHOM KAMyCTbl 20r 10502 @ Kaopnayyo n3 NeTHUX MOMUOOPOB  234r 950 P
C TptoPenbHOM NACTOM M OrOpPOLHOM 3e1eHN
Cauliflower carpaccio with truffle paste Summer tomatoes carpaccio

and garden greens

CYTI
SOUp

0 Kpem-cyn 13 TbiKBbI 245/30r 600 P
C KPYyTOHOMM
Pumpkin cream soup
with croutons

OCHOBHBE BAIOAA
MAIN DISHES

0 Creik 13 KanycTsl ¢ TptodesbHbBIM COyCoOM  470r 1100 P

Cabbage steak
with truffle sauce

0 3aneyeHHbIN CNOEHbIN 6AKTAXAH 30r 1300P
C TOMATHbLIM GOHLIO, BA3MIMKOM U TOody
Baked eggplant with tomato fondue,
basil and tofu

Ecnu y Bac ecTb anneprus Ha Kakon-mnméo NPOAYKT, NOXanyncTa, cooblumTe Ham o6 aTtoM. If you have any food allergies please inform your waiter.
o BeretapuaHckue 6nioaa / Vegetarian dishes * Bnioaa ¢ akcknosunsHom nopayeit / Exclusive presentation dishes

) OcTpble 6nioga / Spicy dishes ! Copepxvt ankoronb / Contains alcohol






CANAATD
SALADS

0 OsowHon canaTt 250r 900 P
B rOeYeCcKOM CTuie
Greek style salad
) Canar 290r 900 P
0" XpyCTI'FILLI,VIIX GaKNaXaHoB ) Canart 13 MopenpoaykToB 270r 2200P
Salad with crispy eggplant C MUHU-LLMMHATOM
CanarT ¢ kypuLen, aBoKago 265r 1000 P Seafood salad
1 XAPEHbIM MUHAANEM with mini-spinach
Chicken salad with avocado Moke € TYHLOM 270r 1000 P
and fried almonds ‘
Poke with tuna
J Canar ¢ pocténgom 2s0r 1600 % Canar v3 KonYeHowm yTku 385r 1600 P
B A3MATCKOM CTUIne C rpyLL,el;]
Roast beef salad Smoked duck salad
with Asian style dressing with pear
XOAOAHDIE 3AKYCKM
COLD STARTERS
OapLUMPOBAHHbIE 103r 700P CawmmMm 13 nococs 395- 2000 P
ONIMBKM C CbIPOM deTa C ryakamore
N OPEraHo Salmon sashimi with
Stuffed olives with feta guacamole
cheese and oregano
) MaopvHOBAHHbIE TOMATHI goor 1500 P
bpyckeTtTa ¢ TOMaATaMmM or 750 P Pickled tomatoes
1 6A3UTNKOM
Tomato bruschetta ByppaTta co cnagkmmm 300r 2000P
with basil TOMATAMU N COYCOM NecCTo
Burrata with sweet tomato
BpyckeTTa ¢ pocTéndom 1B5r 1200P and pesto
1 COYCOM TOHOTO
Roast beef bruschetta TopTop M3 roBaguHbI 200r 1800#FP
with tonato sauce C XPYCTALMMU YNMCOAMMU
Beef tartar
Jlococb 320r 2500P with crispy chips
C YATHU N3 MAHTO
Salmon with mango chutney * TapTap 220r 18002
M3 JTOCOCH C ABOKOLO
TapTap 13 TyHUA 250r 1300 P M KPACHOW UKPOW
C ryakamorne Salmon tartar
Tuna tartar with guacamole with avocado and red caviar
CblpHas Tapenka 103r 1300# PpyKTOBAY TAPENKA  s00r 2300 P
Cheese plate Fruit plate
MacHoe nnaTo 195r 1400 P Pei6HOe nnaTto 340r 1800#
Meat plateau Fish plateau

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BeretapuaHckue 6niona / Vegetarian dishes * Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

) Ocrtpeie 6nioaa / Spicy dishes ! Copgepxwt ankorors / Contains alcohol






% KpeBeTkn B kKaTAMDU 130/20r 1250 P
C COYCOM MOHIo-BaCA6M
Shrimps in kataifi
with mango-wasabi sauce

XionbeH ¢ ceBepHbIMU nor  800#P
KPEBETKAMMU U JTYKOM MopeeM

Julienne with nordic shrimps

and baby leek

Kanbmapsl rpunb 245/30r 1400
C COyCcOM

«Canbca dpecka»

Grilled Calamari

with sauce salsa Fresca

TurpoBble KpeBeTkM 4751 1500 P
C OMKUM PUCOM
Tiger prawns with wild rice

|_O PIYINE 0 Kaoprodenb dpu 60r 600 P

C TptodesibHbIM MACTIOM

3A KVCKM ¥ NOPME3aHOM
H OT STA RT E R S Truffle french fries

with parmesan

0 danadens 200r 900 P
30/TOTUCTBIN C XYMYCOM
W NIerknuM CanaTom

Golden falafel with hummus
and light salad

MWHW KOTNETKM MO-KMEBCKM 15/20r 850 P
C 6PYCHNYHBIM COYCOM

Chicken Kiev mini cutlets
with cranberry sauce

KAACCHKA
CLASSIC

PUPMEHHBIN Yn3byprep  43s5/100/50r 2 000 P Knaccuueckui 395/100/50r 1500 P
«IMnepuan» KNa6-CaHaBMY

C kapTodenem dpwu C MHOenKom

Imperial cheeseburger Classic turkey

with french fries club sandwich

Knaccunueckun 265r 1700 P Muta ¢ Mouapennon, 315r 900 P
KNa6-CaHOBUY OBOLLIOMU FPUIb

C Nococem 1 COYCOM MecTo

Classic salmon Pita with mozarella, grilled

club sandwich vegetables and pesto sauce

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BeretapuaHckue 6niona / Vegetarian dishes * Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

) Ocrtpeie 6nioaa / Spicy dishes ! Copgepxwt ankorors / Contains alcohol






CYTTbl
SOUPS

KypuHbin cyn 300r  600P
C BEPMULLIENBIO
Chicken soup with vermicelli

) Pbi6HbIZ cyn ¢ wadpaHoM 365/35/20r 750 P
B MOPCENLCKOM CTUNE,
C YECHOYHOW MPEHKOM
1N coycom «Pyin»
Fish soup in Marseille style
with saffron, garlic crouton
and Rui sauce

bBopLu 13 roeagmHel 280/30 1 700 P
CO CMETAHOM

Borsch with beef

and sour cream

ToMATHbBIM Cyn C NAPME3AHOM 4207 650 P
Tomato soup with parmesan

NACTA 1 PN3OTTO
PASTA AND RISOTTO

Pasunonu 340r 1000#P
CO LUMMHOTOM U PUKOTTOW,

$OHAIO N3 TOMATOB

Ravioli with spinach and ricotta,

tomato fondue

) JIMHIBUHM C KOMYEeHbIM 345r 1600 P
NTOCOCEM M COYCOM HO OCHOBE
BOOKM

Linguine with smoked salmon
and vodka sauce

Cnaretmn 30r 1800FP
C YepHbIM Tptodenem

Spaghetti with black truffle

Pn3oTTO 13 6enbix 280r 1200P
rpPM60B C NAPME3AHOM

White mushrooms risotto

with parmesan

TR e L P Y Pu30TTO 13 MOPENPOaYKTOB 3200 1700P
C WadpaHOM
Sea food risotto with saffron

Ecnu y Bac ecTb anneprus Ha Kakon-mnméo NPOAYKT, NOXanyncTa, cooblumTe Ham o6 aTtoM. If you have any food allergies please inform your waiter.
o BereTapuaHckue énioga / Vegetarian dishes * Brioaa ¢ skckmosveHon nogaden / Exclusive presentation dishes

) OcTpble 6nioga / Spicy dishes ! Copepxvt ankoronb / Contains alcohol






OCHOBHbIE PAIKOAA
MAIN DISHES

Kpyno n3 cnéaca 280r 2600P
Sea bass crudo 4

CeBunue 13 gopaao 250r 1800P
Dorado ceviche '
YEpHas Tpecka C OBOLLAMM 230r 3950 P

Black cod with vegetables

MypMaHCcKasa Tpecka 250/30r 1200 P
dULWEYMNC C COyCoM TapTAP

Fish&Chips with Murmansk cod

and tartar sauce

) MNanTyc C YepHbIM TPOGENEM 225r  3500P
# 1 COYCOM 13 6e/10ro BUHA

Halibut with black truffle and

white wine sauce

TurpoBble KPeBETKM YMnu 400r 2500#P
C YECHOYHbBIM TOCTOM Creik Prnéam 415/60r 4500 P
Tiger prawns chili C MUHU KapTOdenem
with garlic toast n nepedHsIM COyCcoM
Rib eye steak with baby potato
OcbMUHOT HA roune 2751  2300%P and pepper sauce
C TennbiM KapTohenem
Grilled octopus Kape drueHka 370r 2200P
with warm potato C KApTOdENbHBIM FPOTEHOM
HoduHya
* dune cnéaca c OBOLLIAMMU 290r 3500%P Rack of lamb and potato gratin
Sea bass fillet with vegetables Dauphinoise
YepHeHbI NoCcoCh 315r  2250P ) LibiInneHok anb MOTOHe 270/100 - 1600 P
M CoTe 13 WNMHATA ¥ kapTodens nam
Blackened salmon fillet Chicken al mattone
with spinach saute and potato pie
JTazaHbs 360r 2000P [OBSIXbU LLIEUKN 280r 12508
C roBaguHom, rpnéamm C KApTOdENbHOM 3CMNYMOW
M CbIPHOW KOPOYKON M NEeCHbIMU FPUEAMMU
Beef lasagna Beef cheeks with potato
with mushrooms espuma and mushrooms
and cheese crust
[APHIPH OT WEDA
SIDE DISHES FROM THE CHEF
XapeHsblie rpuébl C TPOBAMM 235r 10002  Cnapxa Ha napy 1or 2000#P
M1 YECHOKOM C FTOSNINTAHOCKMM COYCOM
Fried mushrooms with herlos Steamed asparagus
and garlic with Hollandaise sauce
Ce30HHbIe OBOLLM HA rpune 275r 5008  KapeHbin kaptoderns 360r  500P
C 6A3USIMKOM U YECHOKOM C rpuéamm
Seasonal grilled vegetables Fried potato with mushrooms
with basil and garlic

Ecnu y Bac ecTb anneprus Ha Kakon-mnméo NPOAYKT, NOXanyncTa, cooblumTe Ham o6 aTtoM. If you have any food allergies please inform your waiter.
o BeretapuaHckue 6nioaa / Vegetarian dishes * Bnioaa ¢ akcknosunsHom nopayeit / Exclusive presentation dishes

) OcTpble 6nioga / Spicy dishes ! Copepxvt ankoronb / Contains alcohol






AKBAPYM
RAW BAR

Mopckon ex Tuwr 650 P
Sea urchin
Kpyno v3 rpeéeluxka Tuwr 850 P

Scallop crudo

Pozoeas [Ixonm Twr 900 P
Oyster Pink Jolie

Yctpuua Xunapgo Twr 1750 P
Oyster Gillardeau

YcTtpuua Twr 600 P
NmnepaTopckas N2T

Imperial Oyster No. 1

YcTtpuua Twr 550 P YcTtpuua Twr 650 P
MmMnepaTopckasa N22 XacaHckas N22
Imperial Oyster No. 2 Oyster Hasan No. 2

Yctpuua Twr 950 P

Kacaénanka N22
Oyster Casablanca No. 2

Yctpuua Twr 850 P
KacaénaHka N23

Oyster Casablanca No. 3

Yctpuua Twr 650 P
Kpbimckasa N23
Crimean oyster No. 3

Yctpuua Twr 700 P
Kpbimckas N22

Crimean oyster No. 2

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BeretapuaHckue 6niona / Vegetarian dishes * Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

) Ocrtpeie 6nioaa / Spicy dishes ! Copgepxwt ankorors / Contains alcohol






AECEPTDI
DESSERTS

% AnHa MNMasnosa 200r  800P
CO CBEXMMW SrofaMu

Anna Pavlova with berries

Ynskenk 1801 800 P
CaH - CebacTbsH

Cheesecake

San-Sebastian

MepoBuk 160 r 800 P
CO CBEXMMU SrogamMm

n Megom

Honey cake

with fresh berries

Profitroles with vanilla cream

YepHas cMopogmHa
Blackcurrant

85r

* Tnpammcy GbloxH s0r  800P
y C /lenecTkamm
Lokonana MopoxeHoe 6or  350P
Tiramisu Fusion BAHWIb, LLOKONAA, KITYGHUKA
with chocolate petals lce cream
vanilla, chocolate, strawberry
MNTnybe Monoko 130r  800P
Birds Milk 0 CopGersi
Sorbets
LLlokonagHoe o6nako 1551 700 P .
Mapakyis 8sr  40OP
Chocolate cloud Passion fruit
MNpoduUTPONN C BOHWLHBIM 180 700 P Kny6Huka-mManmHa 85r  400P
KPEMOM U 606AMM TOHKO Strawberry&Raspberry

400 P

and tonko =

Ecnu y Bac ecTb anneprust Ha KaKOM-IM60 MPOoAyKT, MOXANYMCTA, coobLumTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BeretapuaHckue 6niona / Vegetarian dishes * Briiona ¢ skckmoaveHon nogaden / Exclusive presentation dishes

) Ocrtpeie 6nioaa / Spicy dishes ! Copgepxwt ankorors / Contains alcohol



ECIIN Y BAC ECTb AJTIEPTUA HA KAKOW-TTMBO NPOOYKT,
NOXATYUCTA, COOBLUMTE HAM OB 3TOM.

IF YOU HAVE ANY FOOD ALLERGIES
PLEASE INFORM YOUR WAITER.

LleHbl ykasaHbl B py6nsx ¢ ydetom HOC.
All prices are in Russian rubles and include VAT.

[aHHOE MEeHIO 9BNAETCS PEKIAMHBIM MOTEPUASIOM,
C KOHTPOJIbHBIM MEHIO MOXHO O3HAKOMUTLCH Y AOMUHUCTOATOPA.
This menu is a promotional material,
you can get acquainted with the control menu at front desk.

CyeT MOXHO OMAATUTL: HOMMUYHBIMK, KAPTOM
(Visa, MasterCard, MUP, China UnionPary)
VNN 30KPbITE HO HOMEP KOMHATbI.

The bill can be paid in cash, by card
(Visa, MasterCard, MIR, China UnionPay)
or closed by room number.




