Aépeccattap 3UTyHH
Bbpenn-wed Cafe Imperial

HacTosawmm reHnin KynMHAPHOMO MCKYCCTBA, MOKOPUBLLNIA CTONMULY. AGQeCCaTTap poamics
B TYHUCE M C tOHBIX 1T HOYAS PAGOTATh B PECTOPAHOX M MEPBOKIIACCHbBIX OTENIX MO BCEMY
MUpy — OT fepMaHMM 0o BeHecyanbl, paspaéaTeiBan 6AHKETHOE MeHto o CenmH [MoH

1 B HOCTOsLLee BpeMs BxoamT B Ton-10 nydlumx noBapos Mockebl. Ero pupMeHHbIn CTub —
CpPenmn3eMHOMOPCKAS KYXHSt HO OCHOBE 6030BbIX GPAHLY3CKUX TEXHMK — 3TO Nerkme é6noaa
C 601bLLIMM KOMMYECTBOM Pbli6bl, MOPENPOOYKTOB, OBOLLEN 1 3ETIEHN.

NmeHHo raw-6ntoaa B3sThl 30 ocHoBy MeHio Cafe Imperial: TapTapbl, KPYOO M3 CBEXMX
MOPENPORYKTOB U PbIGkl, MOPCKNE EXW 1 YCTPULLbI, HO MPW STOM HE OCTANNCH 6€3 BHUMAHMS
XWUTbl UTANBSIHCKOM, QPOHLY3CKOMN M TRAONLMOHHOM PYCCKOM KYXHW.

Abdessattar Zitouni
Brand Chef of Cafe Imperial

A true genius of culinary art who conquered our capital’s heart. Abdessattar

was born in Tunisia and started to work in the restaurants and luxury hotels across the world since
early age — from Germany till Venezuela. It's him who created the wedding menu for Celine Dion
and now he is one of the Top 10 Chefs in Moscow. His signature style is Mediterranean cuisine
based on French techniques — these are light dishes with lots of fish, seafood, vegetables and
greens.

Raw-based dishes are the main ones in the menu of Cafe Imperial - tartars, crudo of fresh
seafood and fish, sea urchins and oysters. At the same time, the hits of Italian, French and Russian
traditional cuisine are not left without proper attention.






SABTPAKN
BREAKFAST

B 6ynHue gHun ¢ 900 no 12.00 | B BeixogHble gHu ¢ 200 go 14.00
on weekdays from 9:00 am till 12:00 pm | on weekends from 92:00 am till 14:00 pm

Lakwyka 3%0r  650P
CO CNAgknM nepuem

Shakshuka

with sweet pepper

dnua nawoTt 330r 1800FP
C KOM4YeHOom yTKom

n ¢ya-rpa

Poached eggs

with duck and foie gras

Anua beHegukT

Eggs Benedict

* vHOenka / turkey 300r 1050
+ nococsb / salmon 300r 1150P

Owmnet Kanpese 300r  900P
C CblpOM MoLapensa
1 CBEXUM 6A3UNTNKOM

Caprese omelette
with Mozzarella cheese
and fresh basil

% Baret 220r 10508
C MYHMLEN 6ONTYHbEN,
KIPQCHOM MKPOM 1 ABOKAAO

Baguette
with scramble eggs , red caviar
and avocado

* Omner 260r 2200P
C YEepHbIM Tplodenem
N crnapxen

Omelette
with black truffle and asparagus

Anuo “3 MUHYTHI"
Boiled egg "3 minutes”

* KpacHas ukpa / 6or 900 P
red caviar
* YyepHas Mkpa / 6or 3200P

black caviar

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.
o BereTapuaHckue 6nioga / Vegetarian dishes * Briona ¢ akekoamsHom noaadeit / Exclusive presentation dishes

) Ocpbie 6noaa / Spicy dishes ! Copgepxut ankorons / Contains alcohol






KAWA AASG TYPMAHOB
GOURMET PORRIDGE

OBcgaHas KaLa
C Kpem-6ptone

M 96510KOM
Oatmeal

with Creme Brulee
and apple

300r

MNweHHas kawa

C KOpAMENN3NPOBAHHOM
ThbIKBOW

Millet porridge

with caramelized pumpkin

300r

Pucosas kaLa

C KITy6HUKOM, 6A3NNNKOM
W CTpadaTenion

Rice porridge

with strawberry, basil

and Stracciatella

300r

Kykypy3Has kaLa

C 6AQHAHOM

M XAPEHbIM KOKOCOM

Corn porridge with banana and
fried coconut

300r

550 P

550 P

650 P

550 P

NOAE3IHbN AECEPT
HEALTHY DESSERT

* KOKOCOBSI KPEM C Und 1 ArogHbIM KySn

Coconut chia pudding with berry sauce

750

180r

BEMHAS KAACCUKA TO-PYCCKMN

TIMELESS RUSSIAN CLASSIC

BrnviHumkm TBOPOXHAS 3AMNEKAHKA 250r 950 P
Blinis C MOSIMHOBBIM KyNu
* C KpAcHom nkpom / 200r 1200P v cnvekamu LLIaHTUNbK
with red caviar Cottage cheese flan
* C UepHo NKpow / 200r 6500%P with raspberry sauce
with black caviar and Chantilly cream
BravHumMkm ¢ 6aHAHOM, 355r 950 P % CbipHUKM C OBYMS BUOOMU  200r 950 P

HYTENION N NECHLIM OPEXOM

Blinis with banana, nutella
and hazelnut

IXEMOB, CMETOHOM
M CBEXUMU Arogamm
Syrniki with two types
of jam, sour cream
and fresh berries

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.

0 BereTapuaHckue 6nioga / Vegetarian dishes

) Ocpbie 6noaa / Spicy dishes

* Briopa ¢ akcknioameHoi nogadei / Exclusive presentation dishes

! CopepxuT ankorons / Contains alcohol






CAANATH
SALADS

0 OsouHon canaTt
B rPe4YeCcKoM CTune

Greek style salad

) Canar
0 V13 XPyCTsLLMX BAKINAXKOHOB

Salad with crispy eggplant

Canar ¢ kypuuein, aBOKAAO
N XAPEHBIM MUHAANEM
Chicken salad with avocado
and fried almonds

Canart ¢ pocTtémndpom

B O3MATCKOM CTUNE
Roast beef salad

with Asian style dressing

TOMQTHBIM CONAT C NeYeHbIM
nepLem 1 MycCoMm 13 deThbl
Tomato salad with baked
pepper and feta mousse

250r

290r

2651

230r

2001

900 P

900 P

1000 #

1850 £

1200 P

3enéHbin canaTt

C OBOKOLO, BPOKKONM

M 3€PHOBbLIMW YNMCAMM
Green salad with avocado,
broccoli and grain chips

CanaT ¢ 3aneYéHHbIM
6ATATOM, YOTHM

U3 TPYLUM U MYCCOM

13 TBOPOXHOIO ChIpa
Salad with baked sweet
potatoes, pear chutney and
cottage cheese mousse

CanaT ¢ MopenpogyKTamu
Seafood salad

CanaT ¢ KpaBoM 1 UKPOW
Salad with crab and red caviar

Canart ¢ TyHUOoM
M coycoM TOHATTO
Tuna salad with Tonatto sauce

CanaT ¢ roBaaMHOM no TancKku
Thai beef salad

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.

0 BereTapuaHckue 6nioga / Vegetarian dishes

) Ocpbie 6noaa / Spicy dishes

* Briopa ¢ akcknioameHoi nogadei / Exclusive presentation dishes

! CopepxuT ankorons / Contains alcohol

270r

240r

270r

250r

280r

250r

12002

900 £

35002

2900#P

1700 P

2100 P



XOAOAHbBIE 3AKYCKW
COLD STARTERS

lpasnakc 13 nococs 200r 18002 W TAPTAP M3 NOCOCS C ABOKAAO 220r 3500P
C OBOKOAO M ANENbCUHOM N KPACHOM UKpOW

Salmon gravlax with avocado and Salmon tartar

orange with avocado and red caviar

Kapnauyo n3 roeaguHsl 180r 1800P

C Tplodenem 1 napMe3aHoM APTULLOK MO-PUMCKM 350r 37008
Beef carpaccio with truffle Artichoke a la roman

and parmesan

PapLMPOBAHHbIE 103r  700P
OJINBKW C CbIPOM $EeTa U OpEeraHo

Stuffed olives with feta cheese

and oregano

XyMyC C TPABAMM M TAPTAPOM 320r 1050P
N3 CBEXMX OBOLLIEN

Hummus with herbs and fresh

vegetable tartar

Tpwo TapTapos 9or 1100 P
Trio Tartar
Kapnauyo 13 oceMuHora 150r 2700 P

Octopus Carpaccio

Kpyno us deHxens 150r 1150 P
Cc napmMe3aHoOM

Fennel crudo

with parmesan cheese

Ponn ¢ nococem, kpaéom 15r 3700 P
M COYCOM MOH3Y

Roll with salmon, crab

and ponzu sauce

) MapvHOBAHHbIE TOMATSI goor 2900 P
Pickled tomatoes

byppaTta 300r 2500P
CO CTOOKMMM TOMATAMU
Burrata with sweet tomato

TapTap 200r 1500 P
13 roBAOVHbI
C XPYCTALLMMMN YNUMICAMMA

Beef tartar with crispy chips

ChblpHas Tapenka 270r 1700 P PpyKTOBASA TAPENKA  é0or 2300 P
Cheese plate Fruit plate

MsacHoe NnaTo 195 2300 P Pbi6HOE nnaTo 340r 4700P
Meat plateau Fish plateau

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.
o BereTapuaHckue 6nioga / Vegetarian dishes * Briona ¢ akekoamsHom noaadeit / Exclusive presentation dishes

) Ocpbie 6noaa / Spicy dishes ! Copgepxut ankorons / Contains alcohol






* KpeBeTku B kaTamdu 130/20r 1250 P
C COYCOM MOHro-Bacaém
Shrimps in kataifi
with mango-wasabi sauce

Kanbmapsbl rpunb 245/30r 1400 P
C CoycoM

«Canbca ®pecka»

Grilled Calamari

with sauce salsa Fresca

0 Kaptodensb dpu sor 600 P
C TPtOPENbHBIM MACIOM
M NAPMe3aHOM
Truffle french fries
with parmesan

3aneYéHHbIN BAKITAXAH 235 850 P
C TOMOTHbIM OXEMOM

FOPAYME Boked agplant with tomato
3A KVCK[/] joam and goat ceam cheese
HOT STARTERS

0 danadens 200r 900
30JTOTUCTBIN C XYMYCOM
M NNEerknm CasiaTtom
Golden falth hummus
and light salad

MWHM KOTNETKM MO-KMEBCKM 165/20 r 950 P
C 6PYCHUYHBIM COYCOM

Chicken Kiev mini cutlets

with cranberry sauce

KAACCHKA
CLASSIC

POUPMEHHbIN Un3byprep  435/100/50r 3500 P
«Mnepuan»

C kapTtodenem dpu

Imperial cheeseburger

with french fries

Knaccuuecknin 265r 1700 P Knaccuueckumin 395/100/50r 1500 P
KNa6-CcaHOBMY KNa6-caHOBMY

C TOCOCeM C MHOemnkom

Classic salmon Classic turkey

club sandwich club sandwich

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.
0 BereTapuaHckue 6nioga / Vegetarian dishes * Briopa ¢ akcknosueHoi nogadei / Exclusive presentation dishes

) Ocpbie 6noaa / Spicy dishes ! Copgepxut ankorons / Contains alcohol



CYTIbl
SOUPS

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

) Pbi6HbIZ cyn ¢ wadpaHoM 365/35/20r 2 300 £
B MOPCENbCKOM CTUNE,
C YECHOYHOW MPEHKOM
M COycoM «Pyin»
Fish soup in Marseille style
with saffron, garlic crouton
and Rui sauce

BopLy 13 roeagnHbl 280r 850P
CO CMETAHOM

Borsch with beef

and sour cream HACTA I/] PV]3OTTO
0 KpeMm-cyn m3 TbikBbl 245r 850P PASTA AND R|SOTTO

C KPYTOHAMM

Pumpkin cream soup v

X Pasnonu 340r 1000P
with croutons

CO LUMMHATOM W PUKOTTOMN,
$oHaI0 N3 TOMATOB

Ravioli with spinach and ricotta,
tomato fondue

ToMATHbIM Cymn C MAPMEe3aHOM 420r 800P
Tomato soup with parmesan

JIMHrBYHM C KOMYEHbIM 345r 1600 P
JIOCOCEM M COYCOM HO OCHOBEe

BOOKM

Linguine with smoked salmon

and vodka sauce

Tanegtenne 30r 1800P
C YepHbIM Tprodenem
Tagliatelle with black truffle

Pu3oTTo 13 6enbix 280r 1200P
rpmMéoB C NAPME3AHOM

White mushrooms risotto

with parmesan

Y Pu3oTTO M3 MOpPEnpPOayKTOB 320r 1900 P
C WadpaHOM
Sea food risotto with saffron

[Nokkepw C TENIYUMU LWEYKAMM 265r 1100 P
M MYyCCOM 13 NapmesaHdad

Paccheri with veal cheeks

and parmesan mousse

MNaneHTa c 6enbiMn rPMéaMU U 355- 1250 P
TprodensHLIM MyCCOM

Palenta with porcini mushrooms

and truffle mousse

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.
o BereTapuaHckue 6nioga / Vegetarian dishes * Briona ¢ akekoamsHom noaadeit / Exclusive presentation dishes

) Ocpbie 6noaa / Spicy dishes ! Copgepxut ankorons / Contains alcohol






OCHOBHbBE PAIOAA
MAIN DISHES

YépHasg Tpecka ¢ 0BOLLAMU 230r 1500 P
Black cod with vegetables
dune cméaca ¢ pm3oTTO 260r 32009 »
M3 OMKOro purca um
MOPUWHOBOHHbBIM beHxenem
Sea bass fillet with wild rice
risotto and pickled fennel
% [anTyc C YepHbIM Tplodenem 2257 3500#
N COYCOM 13 6e10ro BUHA
Halibut with black truffle and
white wine sauce
OCbMUHOT Ha rpune 275r  4700P
C TennbIM kKapTodenem
Grilled octopus
with warm potato
[oBsXbs Bblpe3ka PoccunHm 200r  3500P
¢ ¢yarpa, CoycoMm nopTo,
CMOPL.'KOMM M UJW.IHOTOM Kape arHeHka 370r  4500P
Rossini beef with foie gras, porto C KOPTOhENbHbBIM FPATEHOM
sauce, morels and spinach Lodurya
Creink Pusai 415/60r 5900 P Rack of lamb and potato gratin
C MUHM KapTOdEnem Dauphinoise
M NePEYHbIM COYCOM
Rib eye steak with baby potato [OBSXbLM LLEUKM } 280r  1250%
and pepper sauce C KapTOodENbHOM 3CNYyMOMn
N NECHBIMU MPUBAMU
[OBSXbM PEGPA C COYCOM 330r 1650 P Beef cheeks with potato
Kab6m espuma and mushrooms
Beef ribs with kaloi sauce Creink 13 6pOoKKom 260r 13009
% LibinneHok anb MaToHe 270/100 1600 P C OPEXOBbLIM COYCOM
n kKapTodens nam N PUCTALLIKOM
Chicken al mattone Broccoli Steak with nut Sauce
and potato pie and Pistachio
[APHIPbH OT WEDA
SIDE DISHES FROM THE CHEF
XapeHsble rpmbbl ¢ TpaBAMK  235r 1350 P Cnapxa Ha napy 180r 2300P
M1 YECHOKOM C FO/INAHOACKMM COYyCOM
Fried mushrooms with herbs Steamed asparagus
and garlic with Hollandaise sauce
Ce30HHble OBOLLM Ha rpuie  275r 700 P XapeHbin kKapTodernb 3s0r 700 %P

C 6A3UITMKOM U YECHOKOM

Seasonal grilled vegetables
with basil and garlic

C rpnéamm
Fried potato with mushrooms

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.

0 BereTapuaHckue 6nioga / Vegetarian dishes

J OcTpeie 6nioaa / Spicy dishes

* Brioga ¢ akcknioaveHon nogaden / Exclusive presentation dishes

! CopepxuT ankorons / Contains alcohol







AKBAPNYM
RAW BAR

Mopckon ex
Sea urchin

Kpyno v3 rpeéeluka
Scallop crudo

Pozoeas [xonu
Oyster Pink Jolie

Yetpuua Xunapgo
Oyster Gillardeau

Twr

Twr

Twr

Twr

650 P

1200 P

1550 P

1950 P

Yctpuua
NmMnepaTopckas
Imperial Oyster

Yctpuua
XacaHckas
Oyster Hasan

YcTpuua
Kacaénanka
Oyster Casablanca

Yctpuua
KpbiMckas
Crimean oyster

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.

0 BereTapuaHckue 6nioga / Vegetarian dishes

) Ocpbie 6noaa / Spicy dishes

* Briopa ¢ akcknioameHoi nogadei / Exclusive presentation dishes

! CopepxuT ankorons / Contains alcohol

Twr

Twr

Twr

Twr

600 P

700 £

1200 P

700






AECEPTDI
DESSERTS

% AHHa MNasnosa 2001 950 P
CO CBEXUMU Aroaamm
Anna Pavlova with berries

Ymakenk 180r 1100 P
CaH - CebacTbaH

Cheesecake

San-Sebastian

MepoBukK 160 r 800 P
CO CBEXMMM ArogamMm 1 Megom
Honey cake
with fresh berries
MopoxeHoe sor  350P
* Tupammcy dbroxH 1sor  800# BAHWTb, LLIOKOMAL, KINYSHUKA
y C lenecTkaMM LWoKonaaa lce cream
Tiramisu Fusion vanilla, chocolate, strawberry
with chocolate petals
P 0 CopbeTsbl
[MTnube Monoko 130 800 P Sorbets
Birdis Milk Mapakyis ssr 400P
Passion fruit
LLokonapHoe o6nako 155 800 P
Chocolate cloud KnyGHMka-ManuHa 8sr 400P
Strawberry & Raspberry
HanoneoH Bor 950 YepHast CMOPOAMHA esr  LOOP
Napoleon Black currant

Ecnu y Bac ecTb anneprus Ha Kakon-nmé0o NpoayKT, NOXANYyMCTd, CooBLumMTe HaM 06 aToM. If you have any food allergies please inform your waiter.
o BereTapuaHckue 6nioga / Vegetarian dishes * Briopa ¢ akcknosueHoi nogadei / Exclusive presentation dishes

J OcTpeie 6nioaa / Spicy dishes ! CopepxuT ankorons / Contains alcohol



EC/IN Y BAC ECTb AJTIEPTMA HA KAKOW-NMBO NPOOYKT,
NOXATYNCTA, COOBLUNTE HAM OB 3TOM.

IF YOU HAVE ANY FOOD ALLERGIES
PLEASE INFORM YOUR WAITER.

LleHbl ykasaHbl B pyénax ¢ yudetom HOC.
All prices are in Russian rubles and include VAT.

[aHHOe MeHIo aBnsgeTcs PEeKNaAMHbIM MATEPKUANIOM,
C KOHTPOJIbHbIM MEHIO MOXHO O3HAKOMUTLCA Y AOMUHUCTPATOPA.

This menu is a promotional material,
you can get acquainted with the control menu at front desk.

CueT MOXHO OMNATUTL: HONTMYHBIMK, KAPTOM
(Visa, MasterCard, MMUP, China UnionPay)
WM 3AKPbITb HO HOMEP KOMHATbI.

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




