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Koge-0periku
Coffee Breaks







NPUBETCTBEHHbIW — 650 PYB
WELCOME — RUB 650

— Kode, gaif, MunepanpHas Boga
Coffee, tea, mineral water

— ACCOpTH CBEKEH BBIIIEUKH
(xpyaccaH, (pIIOPEHTHH, OBCSHOE IICYCHBE)
Selection of freshly baked pastries
(croissants, Florentines, oat cookies)

COHOBWY BPEUK — 950 PYB
SANDWICH COFFEE BREAK — RUB 950

— Kode, gaii, MunepansHast Boja
Coffee, tea, mineral water

— CaHaBuYH (C BETYNHOI U CBIPOM, C TYHIIOM)

Sandwiches (ham and cheese, tuna)

— bBarerts (¢ canaToM U3 LBITUIEHKA, C
pHHeTOM U3 JI0COCs)
Baguettes (with chicken salad,
salmon rillette)

— MenoBuk
Honey cake

Kode-0peiiku
Coffee Breaks

JOECEPTHbIA - 750 RUB
DESSERT - RUB 750

— Kode, gaii, MunepabpHas Bosa

Coffee, tea, mineral water

AccopTu CBEXEH BBIIIEUKH U JJECEPTOB

(anebCHHOBBIN KpeM-OproJie, Hyra C JICCHBIM OPEXOM,
Onb3accKuii SOMOUHBIH THPOT, OpayHH C MOJIOYHBIM IIIOKOJIA/IOM)
Selection of freshly baked pastries and cakes

(orange creme brulée, nougat with hazelnut,

Alsatian apple pie, milk chocolate brownie)

BOKPYI' CBETA — 900 PYB
AROUND THE WORLD — RUB 900

— Kode, gaii, MuHepaibpHas Boja

Coffee, tea, mineral water

CoHBHY ¢ KypHIIEH, KpyacCaH C JOCOCEM,
MHHHU XOT-A0TH C KPUCIIN JIYKOM

Chicken sandwich, salmon croissant, mini hot
dogs with crispy onion

ﬁOprTOBOC MUAPOKHOE, TMMOHHASA
TapTajieTKa
Yogurt cake, lemon tartlet

CTOMMOCTB yKa3aHa Ha OJJHOTO yenoBeka u ¢ yuerom HJIC.

Jlononuutenbhbie 15% cepBricHoro c6opa Oy/IyT BKIIOUCHBI B Ball QHHAIBHBIN CYET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



Kode-0peiiku
Coffee Breaks

KYPOPTHbIW — 900 RUB NETEPBYPICKUWA — 1 100 RUB

RESORT — RUB 900 SAINT-PETERSBURG — RUB 1,100

— Kode, gait, MunepanbHas Boga — Kode, vaii, MunepanbHas Bosa
Coffee, tea, mineral water Coffee, tea, mineral water

— TopTuibs ¢ aBOKag0, MHHU Oyprep ¢ — bnuHBI ¢ MACOM, IMPOKKU B aCCOPTUMEHTE:
TapTapoM U3 JIOCOCS U SIUIIOM, TaJIOYKH U3 ¢ kamycToi / kaprodesem u rpubamu / I6IOKOM,
cenpzepes ¢ coycom bito-Uus BOJIOBaH CO B3OUTHIM TBOPOTOM
Tortilla with avocado, mini burger with Blinis with meat, assorted pirozhki
salmon tartare and egg, celery sticks with with cabbage / potatoes and mushrooms / apples,
Blue Cheese sauce vol-au-vent with whipped curd

— AccopTtu cBeXel BBIIEUKU U IECEPTOB: — AccopTH cBeKel BBIINEYKU U IECEPTOB!
HOTypTOBOE MUPOKHOE, TUMOHHAS MezioBoe nupoxHoe/ necept AnHa [laBnosa
TapTajeTKa Selection of freshly baked pastries and cakes :
Selection of freshly baked pastries and cakes: honey cake, Anna Pavlova cake

yoghurt cake, lemon tartlet

MOCKOBCKUI — 1 050 RUB AroAHbIA — 1 300 RUB
MOSCOW — RUB 1,050 BERRY — RUB 1,300
— Kode, vait, MuHepanbHas Boga — Kode, gaii, MuHEpanpHas Boga

Coffee, tea, mineral water

—  bnmurunkn (C JIOCOCEM U CIIMBOYHBIM ChIPOM,
¢ poctOudom u ropuniei)
Pancakes (with salmon and cream cheese, with roast beef
and mustard)

— Tlupor (c xaprodenem u rpudamu, ¢ 16J10KOM U OPYCHUKON )
Pie (with potatoes and mushrooms, apple and lingonberries)

—  CBIpHUKH CO CMETaHOM U JHKEMOM
Syrniki with sour cream and jam

Coffee, tea, mineral water

AccopTu cBeXell BBITICUKH U JIECEPTOB:
KTyOHHKA B IIIOKOJIAIC / ATOHOE TIUPOXKHOE
KOP3HMHKa ¢ TOJIlyOUKOH / TaHHa KOTTa

¢ 6a3MIMKOM M KITyOHHUKOM

Selection of freshly baked pastries and cakes:
chocolate-covered strawberries, berry cake,
blueberry tartlet, strawberry panna cotta
with basil

CTOMMOCTB yKa3aHa Ha OJJHOTO yeoBeka 1 ¢ ydetom HJIC.
Jlononuutenshbie 15 % cepBrcHoro c6opa Oy/IyT BKIIOYCHBI B Balll (PHHAIBHBIN CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



KoHcTpyKkTOp KO(e-OpeiikoB
Coffee Break Constructor

BA30BbIA HABOP ~ 350 RUB
BASIC SET RUB 350

Kode, gaif (immoH, MOJIOKO, caxap), Boja
Coffee, tea (lemon, milk, sugar), water

AONOJIHNTENbHBLIE MO3NLUN
ADDITIONAL OPTIONS

Coxu m Mopcel B accoptumernte — 120 PYbB
Juices and fruit drinks in assortment — RUB 120

XONOAHbIE 3AKYCKU
COLD APPETIZERS

— Munu Oyprep ¢ TapTapom u3 sococs u siiom — 150 PYB

— Conapura ¢ BeTnHOM 1 chipom — 150 PYB Mini burger with salmon tartare and egg — RUB 150

Sandwich with ham and cheese — RUB 150

— IMamouku u3 cenpaepes ¢ coycom omrouns — 100 PYB

- CBH_HBHLI_C TyEIoM — 150 PYB Celery sticks with blue cheese sauce — RUB 100
Sandwich with tuna — RUB 150

— BauH4KKY ¢ TococeM U CIUMBOYHBIM chipoM — 250 PYB

— Barer ¢ caziatom 13 upiieHka — 120 PYB Pancakes with salmon and cream cheese — RUB 250
Baguette with chicken salad — RUB 120

— BsmHumk ¢ poctoudom n ropunneit — 250 PYb

— Barer ¢ puiierom u3 nococs — 120 PV Pancake with roast beef and mustard — RUB 250
Baguette with salmon rillette — RUB 120

— Connsuy ¢ xkypurei — 150 PYb

— Kpyaccan ¢ ococem — 300 PYB Sandwich with chicken — RUB 150
Croissant with salmon — RUB 300

— Toptunes ¢ aBokano — 150 PYb

Tortilla with avocado — RUB 150 MuHMManLHLIA 3aka3 — oT 10 nopumit

Minimum order - from 10 pieces

CTOMMOCTB yKa3aHa Ha OJJHOTO yeoBeka 1 ¢ ydetom HJIC.
Jlononuutenshbie 15 % cepBrcHoro c6opa Oy/IyT BKIIOYCHBI B Balll (PHHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



KoHcTpyKkTOp KO(pe-OpeiikoB
Coffee Break Constructor

BbINEYKA

roPAYMNE 3AKYCKU
BAKERY

HOT APPETIZERS

— Iupor c kapropenem u rpudbamu — 100 PYB

— Chipumku co emeranoii u piemom — 170 PYB Pie with potatoes and mushrooms — RUB 100

Syrniki with sour cream and jam — RUB 170

— IMupor c s6nokom u Opycuukoii — 100 PYb

— baurmian ¢ wicowm —220 PYB Pie with apple and lingonberry — RUB 100

Pancakes with meat — RUB 220

— Kpyaccan 1mt — 100 PYB

— MuHH XO0T J0TH ¢ Kpucnu gykom — 150 PYB Croissant 1 piece — RUB 100

Mini hot dogs with crispy onions — RUB 150
— bnunynku ¢ TBoporom — 150 PYbB o SAJE;;Z%K:H TSH?;?LIIQHUIE/IESB_ 100PYB
Pancakes with cottage cheese — RUB 150 ppiep

— JlaTckas BEIIIeYKa B aCCOPTUMEHTE
(ynuTKa C M3I0MOM, ICHHIIT ¢ a0PHUKOCOM,
JeHun ¢ mokosanom) — 100 PYb

— XynrpeH ¢ upimeHkoM B Tapranetke — 220 PYB
Julienne with chicken in a tartlet — RUB 220

— XKynben u3 rpudoB B tapranerke — 220 PYb

) . . Assorted Danish pastries
Julienne with mushroom in a tartlet — RUB 220

(snail with raisins, denish with apricot,
denish with chocolate) — RUB 100

MuHUManbHbIN 3aKa3 — oT 10 nopuwuin
Minimum order - from 10 pieces

CTOMMOCTB yKa3aHa Ha OJJHOTO yeoBeka 1 ¢ ydetom HJIC.
JlononuuTenbhbie 15% cepBrcHOro c6opa Oy/IyT BKIIOUCHBI B Balll (PHUHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



KoHcTpyKkTOp KO(e-OpeiikoB
Coffee Break Constructor

CNAOKOE
SWEET

— Horyprosoe nupoxnoe — 150 PYB
— ®nopenrun — 100 PYB Yogurt cake — RUB 150
Florentin — RUB 100
— Mupoxnoe memosoe — 100 PYB
— OgcsaHOe nieueHbe ¢ n3tomMom 21t — 60 PYb Honey cake — RUB 100
Oatmeal raisin cookies 2 pcs — RUB 60
— IMupoxnoe [1aBnosa — 200 PYB
— AnensCUHOBBIN KpeM-0proe — 150 PYB Pavlova cake — RUB 200
Orange creme brulee — RUB 150
— Kny6nuka B mokonaae — 400 PYb
—Hyra c¢ necusim opexom — 60 PYB Strawberries in chocolate — RUB 400
Nougat with hazelnuts — RUB 60
— Iupoxnoe srognoe —220 PYb
— Bpaynn ¢ monounbM mokonagom — 150 PYB Berry cake — RUB 400
Brownie with milk chocolate — RUB 150
— IManakorra ¢ 6a3uiarkoM U KiryoHukoii — 220 PYbB
— Ioxkomamublit TopT ¢ uMOupem — 220 PYB Panacotta with basil and strawberries — RUB 220
Chocolate cake with ginger — RUB 220
— Kop3sunxka ¢ rony6ukoii — 220 PYb
— JlumonHas tapranerka — 150 PYb Basket with blueberries — RUB 220
Lemon tartlet — RUB 150

MuHUManbHbIN 3aKa3 — oT 10 nopuwuin
Minimum order - from 10 pieces

CTOMMOCTB yKa3aHa Ha OJJHOTO yeoBeka 1 ¢ ydetom HJIC.
JlononuuTenbhbie 15% cepBrcHOro c6opa Oy/IyT BKIIOUCHBI B Balll (PHUHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.






Kanane
Canapes

Accopmu KaHnane comoeAamcs y Hac ¢ CE30HHbIMU npoc)ykmwwu u
cmamym omiudHbviM conpoeo:)fcaeﬁuefu 8aULe20 KOKMELIsL U YorcuHa

Our canapésarepreparedwith seasonal products
to accompanyyour cocktails anddinners




— Jlococh koH(DU ¢ sI0TOKOM
TPEHHU CMUTT
Salmon confit with Granny
Smith apple

— OmaneHHbI| TyHEI] C TapTapoM
U3 KIIyOHUKH
Seared tuna with strawberry
tartare

— Jlococh TapTap Ha TOCTE
Salmon tartare toast

— QupMeHHBI canar u3
KaM4aTCKOIro Kpa6a
Signature Kamchatka crab
salad

— YaTHu U3 MaHro ¢ KpeBETKOU
Ha PHUCOBOM XJIeO11e
Crispy rice, mango tiger prawn

— IIpsaHBbIi racnado ¢ rPUCCUHU
Spicy gazpacho with grissini

— BpyckeTTa ¢ 6akKHHCKUMU
TOMaTaMHnu
Baku tomato bruschetta

Xonoaable Kanamne
Cold Canapés

250 PYB 3A MO3ULUIO
RUB 250 PER UNIT

— Ipodurponu ¢ mamreToM
us3 KypHHOﬁ IICYCHU C
aOpHMKOCOBBIM JKeIe
Profiterole with chicken liver p
paté and apricot jelly

— banoTuH u3 neIIieHKa
¢ dya rpa
Chicken cornichon foie gras
ballotine

— MuHnu Oyprep ¢ TapTapom u3
TOBAAWHBI
Mini Angus beef tartare burger

— MuHu 3ki€ep ¢ TaTaku U3
poctouda u Ky ¢ KOPHAHIPOM
Mini éclair with roast beef
tataki, coriander jus

— Komuenas yTka ¢ MapMesaiom
U3 CBCKIJIbI
Smoked duck with beet
marmalade

CTOMMOCTB yKa3aHa Ha OJJHOro yesioBeka 1 ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHOro c6opa OyyT BKITIOYSHBI B Balll (PMHAIBHBII CUET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.

—_— HapMCKaH BE€TUYMHA C TPUCCUHU
H KPEMOM U3 IPYIIN
Parma ham with grissini and
pear cream

— TapraneTtka kpem — Oprore ¢
¢ya rpa
Foie gras tartlet creme brulée

— CeBnue u3 rpedemika c reiem
U3 Jlaiima
Scallop ceviche with lime gel

— Komuenslii 1ocock ¢ cbIpoM
¢bunanenshust
Smoked salmon with
Philadelphia cheese

— Barer ¢ kpacHo#l ukpoi
Baguette with red caviar

— Mouapeiuia B risiccaxe
«IIpSIHBIN racnadoy
Mozzarella glazed with spicy
gazpacho

11
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['opssune Kanane
Warm Canapes

290 PYB 3A MO3ULUIO
RUB 290 PER UNIT

— ApaH4YMHHU C OBOLLAMH — Koxknnp u3 kaMyaTckoro kpaba
Vegetable arancini ¢ TproderieMm
Kamchatka crab coquille with
— KpoxkeTsl u3 aukoii Tpecku truffle

Croquette of wild cod
— [IupoxKu B aCCOPTUMEHTE
— Kpok Meche ¢ 1ococem (c xamycTol, MsicoM U TpuOaMm)
Salmon croque-monsieur Assorted pirozhki with cabbage,
meat and mushrooms
— CrpuHT poJuI ¢ yrpeM

Eel spring roll — Xpycramast KpeBeTKa B coyce
Bacabu
— OIuBKH KajaMarta ¢ aHI0ycaMu Crispy shrimp in wasabi sauce
B COyCe JIEMUTIISIC
Kalamata olives with anchovies — Kpoxkerts! u3 apaxunca
in demi-glace sauce ¢ foryprom

Peanut croquette with yoghurt
— T'oBsiuHa B coyce GapOekio
Ribeye cube with BBQ sauce

CTOMMOCTb yKa3aHa Ha OJJHOTO yenoBeka i ¢ yderom HJIC.
JlononuutensHbie 15 % cepBrcHOrO c6opa OyayT BKIIOUEHBI B Balll (PHHATIBHBINA CYET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.



JlecepThl
Sweet Canapes

250 PYB 3A MO3ULUIKO
RUB 250 PER UNIT

— TapraneTka Kpem-Oproine — ®pyKroBas TapTaIETKa
¢ ucTanKaMu U MaJMHON Fruit tartlet
Creme brulée tartlet with
pistachios and raspberries — Tapranetka «®1aMEHKOY

Flamenco tartlet
— JIumoHHBIN nai
Modern lemon pie — KityOHHYHBIH MapIIMeIuioy
Strawberry marshmallow
— IllokonanHelii 3x51€p

C aIeJIbCUHOM — Iupoxnoe «Kapromka»

Mini orange chocolate éclair Kartoshka
— Topt «Onepa» — Mepenra ¢ MUHAAJIEM U CIUBOM

Opera cake Almond plum meringue
— Topr «3axep» — ®ucTamkoBbIi MaKapyH

Sacher cake C COJIEHBIM CBIPOM

Pistachio macaron with salty

— PoOK CO CBEXHMMHU SIrOaMU cheese

Berry cone

— OpyKTOBBIC IANUIBIYKH
Fruit skewers

CToMMOCTh YKa3aHa Ha 0JJHOTO yestoBeka 1 ¢ ydetom HJIC.
JlononuutensHble 15% cepBrcHOro c6opa Oy yT BKIFOUYCHBI B Balll (JMHAIBHBIH CUET.
Price is per person and inclusive of VAT
An additional 15% service charge will be added to your final invoice.
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Menro byderon
Buffet Menu




XONOAHbIE 3AKYCKU
STARTERS

— Mukc 11CThEB € MEIOBO 3aNpaBKOM
Mixed salad with honey dressing

— Mouapemia ¢ ToMmaTaMH 1 COyCOM IIECTO
Mozzarella with tomatoes and pesto

— Canar ¢ KypuHbIM ¢uiie U 0OJIrapCKUM MepLeM
Chicken salad with bell pepper

— OBoOIIHBIE MTATOYKH C XyMYCOM
Vegetable sticks with hummus

— T"acmaguo
Gazpacho

— Canar u3 CBEKIIBI C Kyparoil 1 opexaMmu
Beetroot salad with dried apricot and nuts

«Kmaccuueckuin
Classic Buffet

2900 RUB HAYEJIOBEKA
MunumanbHbI 3aka3 oT 30 YenoBek
RUB 2,900 PER PERSON
Order for up to 30 person

rOPAYMUE BIIOOA
MAIN COURSE

— Tpecka Ha napy ¢ pucom
Steamed cod with rice

— @pukacce U3 UbIIICHKA C
KapTo(eIbHBIM ITope
Chicken fricassee with potato puree

Bo Bce 6510k BXOIUT XJIeOHast KOP3UHA C MAcIIoM, Yaid, Kode, BoJa HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OJJHOTO yenoBeka u ¢ yuerom HJIC.
Jlononanrenshbie 15 % cepBrucHOr0 cOopa OyIyT BKITIOUCHBI B Balll (YHHANBHBIN CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.

OECEPT
DESSERT

— ®pyKTOBBIH canat
Fruit salad

— MsTHas maHHa-KoTTa C ATOJAHBIM KYJIN
Mint panna cotta with berry coulis

— IllokonaaHbIi MUHH-3KIIED
Mini chocolate éclair

15
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XONOAHbIE 3AKYCKU
STARTERS

— Canart «I'pedeckuii» ¢ peroit
Greek salad with feta

— PyneT u3 uryku ¢ coycoM TOHaTo
Pike roll with tonnato sauce

— Canat «CTOIHYHBIN» C IBIIIJICHKOM
Stolichniy chicken salad

— Tlanouku U3 cenbepest C COyCoM GITFOU3

Celery sticks with blue cheese sauce

— CMy3u WoT ¢ KIyOHUKOH 1 UMOUpeM
Strawberry smoothie shot with ginger

— «Ta6yJIe» C IICYCHbBIMHU OBOIIIaMH 1
JKapCHbIM LIITMHATOM
Tabbouleh with baked vegetables and
sautéed spinach

«HTEpHAIIMOHAIIBHBIN
International Buffet

3700 RUB HAYEJIOBEKA
MunumanbHbI 3aka3 oT 30 YenoBek
RUB 3,700 PER PERSON
Order for up to 30 person

cyn OECEPT
SOUP DESSERT
— Cymn «{robapm» ¢ TpeHKaMu U — Topr «Hanoneon»
MapMe3aHOM Napoleon cake
Dubarry soup with Parmesan and
croutons — IIpodurpons «Can-Onope»
Saint Honore profiterole
FOPAYUE BNIOOA
MAIN COURSE — @pyKTHI Ha MIIAXKE

Fruit skewers

— Cynaxk, 3alie4eHHBIH B TpaBax ¢
pararyem — KoxkocoBslii my1uHT ¢ ceMeHaMu
Baked pikeperch with ratatouille YHa U TPaHOJION
Coconut pudding with granola

— Bbedcrporanos ¢ kaprodenbHbIM MIOpe and chia seeds
Beef stroganoff with potato puree

Bo Bce 6110ku BX0aMT Xi1€0Has1 KOp3WHA ¢ MacjioM, Yaii, Kode, BOIa UK COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB YKa3aHa Ha OJJHOro uesioeka u ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHoro co6opa OyyT BKITIOYEHBI B Balll (PMHAIBHBII CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



XONOAOHbIE 3AKYCKU
STARTERS

— ITmennyHbIe OJIMHBI C COIEHBIM JIOCOCEM
Russian pancakes with salted salmon

— Ileuenas cBekna u KOPEHb CCIbACPEs
C 3aIlpaBKOil U3 rpaHaTa u MSThI
Baked beetroot and celery
with mint-pomegranate dressing

— Canat «OnuBbe» ¢ pocTondom
Olivier salad with roast beef

— AccopTa peIOHOH TaCTPOHOMHH
Assorted fish platter

— AccopTu MACHOH IracTPOHOMHH
Assorted meat platter

— Cenbap mop mry6oit
Shuba Russian herring salad

— Caexwue oBOIIHU
Fresh vegetables

— AccopTH coneHuit
Assorted pickles

«Pycckuiny
Russian Buffet

4550 RUB HAYEJIOBEKA
MunumanbHbI 3aka3 oT 30 YenoBek
RUB 4,550 PER PERSON
Order for up to 30 person

— 3alIuBHOE C TEITYBUM SI3LIKOM U XpE€HOM
Beef tongue galantine with horseradish

cyn
SOUP

— Tpoitras yxa (J0coCh, Cy1aK, OCETPHHA)
Ukha Russian fish soup

— ConstHKa MsACHast cOOpHas coO CMETaHOM
Traditional Solyanka served with sour cream

rOPAYME BITIOOA
MAIN COURSE

— Jlococh TOMJIEHBIH B CMETAHE C XpCHOM, C
3aMe4eHHON [IBETHOM KaIlyCTOH
Salmon stewed in sour cream with horseradish
and cauliflower

— ®une cynaka )kapeHO€e B XPYCTAILIEM TECTE
Pikeperch fillet in crispy dough

— Ileyenas TroBgArHA € COyCOM M3 60pOBI/IKOB u
MHHH KapTodenaem
Baked beef with mini potatoes and boletus sauce

Bo Bce 6110ku BX0aMT Xi1€0Has KOp3UHA ¢ MacjioM, Yaii, Kode, BOIa UK COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OJJHOTO yenoBeka 1 ¢ yderom HJIC.
JlononmunTenbhbie 15% cepBrcHOro c6opa GyIyT BKIFOUCHBI B BAll (PMHATBHBIIT CYET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.

OECEPT
DESSERT

— Topt «MenoBuk»
Medovik cake

— Tupoxnoe «Kapromika»
Kartoshka

— BanunsHoe nupoxHoe «Penmxbe»
Religie vanilla cake

— MuHn-TapTaneTka ¢ roxryonKoit
Mini blueberry tartlet

17



XONOAHbIE 3AKYCKU
STARTERS

— OmnaneHHbBIN TYHEI] C CaJIaTHBIMU JIUCThAMU U

rpeindpyrom
Seared tuna with lettuce and grapefruit

— Canat ¢ 0y’>kKeHHHOW 1 MapHHOBAaHHBIMHA
rpubamu
Salad with buzhenina and marinated
mushrooms

— Pymer u3 6axiaxkaH co CIMBOYHBIM CHIPOM,
opexaMH ¥ rpaHaToOM
Eggplant roll with cream cheese, nuts and
pomegranate

— Canart ¢ KOIT4eHOM TPeCKOH U XPYyCTAIINM
kaproderemMm
Smoked cod salad with crispy potato

— Pycckoe MacHoe accopTtu (medeHast
TOBSIMHA, Oy’KEHHUHA, TOBSDKUH A3BIK)
Russian meat plate

— TeppuH U3 J10COCS C aBOKAJI0 U CIIUBOYHBIM

KpEMOM
Salmon terrine with butter cream and
avocado

18

«IIpa3aHAYHBIN)
Festive Buffet

5150 RUB HAYEJIOBEKA
MunuManbHbIi 3aka3 oT 30 yenoBek
RUB 5,150 PER PERSON
Order for up to 30 person

— TBIKBEHHBIU calaT ¢ A3bIKOM U IAPME3aHOM
Pumpkin salad with Parmesan

cyn
SOUP

— TBIKBEHHBIH KPEM-CYII C TAPME3AHOM
Pumpkin cream soup with Parmesan

— ChIpHBIH CyII C BETYNHOH U IIMTHHATOM
Cheese soup with ham and spinach

rOPA4YUE BITIOOA
MAIN COURSE

— VYrunas rpyaka «Marpe» ¢ 3eneHoit (aconbio u
BUIIHEBBIM COYCOM
Magret duck breast with green beans and cherry
sauce

—_— Me)_'[aJ'ILOHLI nu3 MpaMOpHOﬁ TOBAAUHBI C COyCOM
MOPTO U BCIICHKAMH
Marble beef medallion with Porto sauce and
oyster mushrooms

Bo Bce 6110KH BXOIUT XJIeOHast KOP3UHA C MAacJIoM, Yaif, koge, BOa HiIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha 0J{HOTo uesoBeka 1 ¢ yuerom HJIC.
JlononuutensHble 15% cepBrcHOro c6opa Oy yT BKIFOUSHBI B Balll (JMHAIBHBIH CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.

— Crelik u3 (openu Ha Tapy ¢ OBOIAMH
Ha rpuji€ u CJIMBOYHBIM COYCOM
Steamed salmon steak with grilled
vegetables and cream sauce

OECEPT
DESSERT

— KunybHuKa B CMOKHHTE
Tuxedo strawberries

— ®ucTramkoBblil MAKapOH C CHIPOM
LIEBP
Pistachio macaron with chevre cheese

— Tapranerka c COIEHON KapaMeblo,
HIOKOJIaI0OM U apaxucom
Tartlet with salted caramel,
chocolate and peanuts

— Tponunueckoe nupoxHoe «MaHro-
MapaKkyus»
Mango-passionfruit cake






Cer-MeH1o
Set Menu




CAJIAT HA BbIBOP
SALADS ON YOUR CHOICE

— Canat ¢ poctOudoM 1 cranKuMu
TOMaTaMHu
Salad with roast beef and sweet
tomatoes

— Canar «['pedeckuii»
Greek salad

— Ile3aph ¢ UBIIIEHKOM
Caesar salad with chicken

MeH1o «D@OoOHTaAHKA))

Fontanka Menu

2900 RUB HAYEJIOBEKA
RUB 2,900 PER PERSON

OCHOBHOE BI040 HA BbIBEOP
MAIN COURSE ON YOUR CHOICE

— Kortiera no-kueBcku ¢ KapToheabHbIM
IMOpe U ATOAHBIM COYCOM
Kiev cutlet with potato puree and
berry sauce

— Budmrekc n3 MpaMOpHOI TOBSIIHEI C
kaprodesnem ¢ppu u coycom dapOeKxio
Marble beef steak with French fries
and BBQ sauce

— 3ane4eHHbIN CyAaK ¢ OTBAPHBIM
KapTo(desieM 1 CIIMBOYHBIM COYCOM
Baked pike perch with potatoes
and cream sauce

CTOMMOCTB YKa3aHa Ha OJJHOro yesoseka u ¢ yuerom HJ/IC.
JlononuutensHble 15% cepBrcHOro c6opa OyayT BKIFOUCHBI B Balll (PUHATBHBII CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.

OECEPT HA BbIBOP
DESSERT ON YOUR CHOICE

— «MenoBuK»
Medovik cake

— «Hamoneon»
Napoleon cake

— «Omnepa»
Opera cake
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CAJIAT HA BbIBOP
SALADS ON YOUR CHOICE

— Mouapemla C TOMaTaMH1 U COYCOM IIE€CTO

Mozzarella with tomatoes and pesto

— JIucThs canaToB ¢ KOMYEHOU YTKON U
COYCOM M3 MaJIMHBI
Smoked duck salad with lettuce and
raspberry sauce

— CasnaT ¢ Ie4eHO! CBEKJIOH 1 TapoBBIM
CyIaKOM II0J1 COyCOM Tr'OJIIaHIe3
Steamed pikeperch salad with baked
beetroot in hollandaise sauce

rOPA4YUE 3AKYCKU HA BbIBOP
HOT STARTERS ON YOUR CHOICE

—_— HapMI/IZDKaHa C ChIpOM MoLapeiiia u
COYyCOM IIECTO
Parmigiana with mozzarella and pesto

— >KYHI>GH 13 OBITIJICHKA CO CMOpYKaMHU
Chicken julienne with morels

— Memouek U3 GIMHA C CEMTOW U UKPOW
Pancake bag with salmon and caviar

Menro «HeBay
Neva Menu

3700 RUB HAYEJIOBEKA
RUB 3,700 PER PERSON

OCHOBHOE BJ110A0 HA BbIEOP
MAIN COURSE ON YOUR CHOICE

— Crelik u3 TOBAAWHBI C J)KapCHBIMU
BCIICHKaMH
Beef steak with fried oyster
mushrooms

— CBuHOe QuIe ¢ TOIyOBIM CHIPOM U
KapTo(eIbHBIM TPATeHOM
Pork fillet with blue cheese and potato
gratin

— 3aneueHslil NaNTyc C OBOIIHBIM COTE U
COYCOM HaroJu
Baked halibut with sautited vegetables
and Napoli sauce

CTOMMOCTB yKa3aHa Ha OJIHOro uelsoseka 1 ¢ ydetom HJIC.
Jlononuutenshbie 15% cepBrucHOro c6opa OyyT BKITIOUYCHBI B Balll (PMHAIBHBII CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.

AOECEPT HA BbIBOP
DESSERT ON YOUR CHOICE

— Tupamucy ¢ KpacHbIMU SroaMu
B MATHOM MapuHaJe
Tiramisu with red berries in
mint marinade

— bazunukoBas naHHa-KoTTa C
aHaHACOM
Basil panna cotta with
pineapple

— AnenbpcuHOBOE KpeM-OproJie
Orange creme brulée



CAJIAT
SALAD

— Canar ¢ rpebenikamu, rpyuei u
SOIOYHOM IMYJIbCHEH
Salad with scallops, pear and apple
emulsion

XONnoOHAA 3AKYCKA
STARTER

— Kaprnaugo u3 BBIpE3KH 0JIEHS, TeNIeM U3
JDKUHA ¥ MOYEHOM KITFOKBOK
Venison carpaccio with gin gel and
soaked cranberries

rOPAYAA 3AKYCKA
HOT STARTER

— Jlococh KOH(DH B aneIbCUHOBOM I1a3ypH C

KpEeMOM U3 Kabauka
Salmon confit in orange glaze with
zucchini cream

Mento «Ot ledan
Chef’s Choice Menu

5150 RUB HAYEJIOBEKA
RUB 5,150 PER PERSON

OCHOBHOE BJ110A0 HA BbIEOP
MAIN COURSE ON YOUR CHOICE

— TenstrHa Poccunu ¢ dyarpa u
COYCOM U3 BHIIICH
Veal Rossini with foie gras and
cherry sauce

— ®we mopaso ¢ MyccoM U3 Kabauka u
COYyCOM H3 CBEKIIBI
Dorado fillet with zucchini mousse
and beetroot sauce

CTOMMOCTb yKa3aHa Ha OJJHOTO yenoBeka i ¢ ydetom HJIC.
Jlononuutenshbie 15% cepBrucHOro cb6opa OyyT BKITIOYCHBI B Balll (PUHAIBHBII CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.

OECEPT
DESSERT

— Topt «YepHbplii necy»
Black Forest cake
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bankeTHoe llpennoxenue
Banquet Offer




INTEGRITY &
SUSTAINABILITY
- -

bankeTtHOe MeHIO

Hawe bankemmnoe menro cozoano o maoco, YmoowI I’ZOdClme’lb 60Cmope 6Kyca




«KopoJiesckoe»
Royal

5150 RUB HAYEJIOBEKA —
33akycku u 2 canata, 1 ropsdas 3aKycka,
2 ropsraux 611012 Ha BEIOOD
RUB 5,150 PER PERSON —

3 cold starters and 2 salads, 1 hot starter,
2 main dishes - on guest’s choice

XONOAOHbIE 3AKYCKU
STARTERS
N . — AccopTtu ceIpoB (TTapMe3aH, OpH, Toy0o, CyITyTyHH, TOJEIKHO,
— AccopTH ppIOHO# racTPOHOMHH (JI0COCH CIIaboit COJH, JTO0COCh P pos (nap PH, TOIYOOH, CYTYTYHH, A
. Ka4oTTa M3 KOPOBBETro MOJIoKa). IToaroTes ¢ BapeHbeM 13
XOJIOAHOT'O KOIMYEHU, KOMMYCHBIN YTOpb, MUHOTH, KpaCHasA UKpa, IIHILIEK, CBEKHM BUHOTPAJIOM H OPEXaMH
JIUMOH, MAaCJIMHBbI, caJiaT JIUCT i o
Assort,ed fish Ia%ter (lightl s)alted salmon, cold-smoked Assorted cheese platter (Parmesan, Brie, blue cheese,
P gntty L . suluguni, Taleggio cheese, cow’s-milk caciotta), served with
salmon, smoked eel, lampreys, red caviar, lemon, olives, ine-cone iam. fresh arapes and nuts
lettuce) P jam, grap
— MapuHOBaHHBIE TPHOBI C APOMATHBIM MAcJIOM H 3€JICHBIM JTyKOM
. . Marinated mushrooms with flavored oil and green onion
— AccopTu MACHOU TacTpOHOMUH (POCTOM(], TOBSKUN A3BIK,
mapma, rmacTpoma u3 roBsJuHbI, ropyulla 3€pHOBasA, TOMAThI
qegpn’ can;anCT) A » TOPHTA 3ep ’ — Pyner u3 6aknakaH co CIMBOYHBIM CHIPOM, OpEXaMU M TPaHATOM
’ Eggplant roll with cream cheese, nuts and pomegranate
Assorted meat platter (roast beef, beef tongue, Parma, beef ggp Pomeg

pastroma, grain mustard, cherry tomatoes, lettuce leaf)
—_— Cem:m: C apOMaTHBLIM MAacCJIOM U JTYKOM

Herring with aroma oil and onion
— CBexwue oBomM (TOMATHl OaKUHCKHE, TOMAThI YePPH, CBEXKHE
OTYpIIbI, OONTapCKU Tepel, peyc, 3eJeHb), TIOAI0TCS C
o o — 3alMBHOE C TEISYbUM SI3BIKOM M Xpe€HOM
OJIMBKOBOMU 3aITpaBKON . . .
Veal tongue galantine with horseradish
Fresh vegetables (Baku tomatoes, cherry tomatoes,

cucumbers, bell pepper, radish, greens), served with olive
dressing or garlic yoghurt

— AccopTtH coneHnii (MaprHOBaHHBIE TOMATHI, KBallleHAs KaIycTa,
COJICHBIE OTYPIIBI, MACIIHHBI)

Assorted pickles (pickled tomatoes, pickled cabbage)

Bo Bce 6110ku BXOaMT Xi1e0Hast KOP3UHA C MACIIOM, Yaii ,ko(e, BOJa MM COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OJHOTO yenoBeka u ¢ yuerom HJIC.
2% Jlononuutenbrbie 15% cepBrcHoro c6opa Oy/IyT BKITIOYCHBI B Balll (PUHAIBHBIIN CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



CAJATbI
SALADS

— Canar «OnuBbe» ¢ pocTOMhOM (KIACCHISCKHI callaT C HEXKHBIM
poctoudom, oBOIIIAMU 1 MaOHE30M)
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cenp b o Iry00i#t (I IPUTOTOBIICHHS UCTIONB3YETCS COJICHAs
¥ KOIT4eHas prIda)
Classic Russian herring shuba salad

— CroeHsli canaT ¢ Kypuuer 1 rpudaMu(CciIoeHbIN canaT u3
KapTo(es, )KapeHoro JIyKa, 00’kapeHHBIX TPHOOB U CHIpa)
Chicken layer-salad with mushrooms (layer-salad with
potatoes, fried onion and mushrooms, cheese)

— Carnar ¢ Oy>KeHMHOM U MapHHOBAaHHBIMH I'PHOAMU(JIOMTHKU
Oy>KeHHHBI, 00)KapeHHbI MUHU KapTodesb, MapHHOBAaHHbIC
rpuOBI, TOMaThl, MAPUHOBAHHBII OT'ypell, TOpUNYHas 3aIpaBKa)
Salad with buzhenina and marinated mushrooms
(buzhenina slices, fried mini-potatoes, marinated
mushrooms, tomatoes, pickled cucumber, mustard dressing)

— CaJar ¢ OCTPBIM IBIIIIIEHKOM, aBOKAJI0 U (eToi
Spicy chicken salad with avocado and feta

— Canar u3 me4YeHbIXx OBOHleﬁ C CBIPHBIM MYCCOM
Baked vegetable salad with cheese mousse

— Canat ['peuecknii ¢ deroii (Ber)
Greek salad with feta (vegetarian)

— Ileuenas cBekna u KOPEHb CCIbJCpes C 3anpaBKoﬁ H3 IrpaHaTa u
MSTHI (BET)
Baked beetroot salad with celery and mint-and-pomegranate
dressing (vegetarian)

Bo Bce 6J10KH BXOJUT XJIeOHast KOP3HHA C MacjIoM, Yail ,kode, BOjia WM COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB YKa3aHa Ha OJJHOro uesioeka u ¢ yuerom HJIC.
Jlononuutenbrbie 15% cepBrcHoro c6opa Oy/IyT BKITIOUCHBI B Balll (PUHAIBHBIN CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.
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FOPAYUE 3AKYCKHN FOPAYME BITIOOA

HOT STARTERS MAIN DISHES

— JKynbeH u3 nplIieHKa co CMOpYKaMu — ®une uHIEHKY ¢ MOLAPEIUION KPEMOM M3 FOpPOLIKa
Chicken julienne with morels Turkey fillet with mozzarella and pea cream

— Kyne6sxka ¢ nococem u rpudbamu — CBuHoe ¢uiie ¢ roryOsIM CBIpOM U KapTO(eTbHBIM IPaTeHOM
Salmon coulibiac with mushrooms Pork fillet with potato gratin and blue cheese

— TlapmumkaHa ¢ CBIpOM MOIIapeIlia i COycOM MecTo (Ber) — 1IpImIeHOK KOPHUILOH ¢ (papUIMPOBaHHBIM TOMaTOM
Parmigiana with mozzarella and pesto sauce (vegetarian) Chicken cornichon with stuffed tomato

— Memouek u3 6JMHA C OBITUIEHKOM ¥ OOpPOBHKaMHU — Tpecka ¢ pU30TTO U COYCOM U3 MUAUI
Pancake bag with chicken and boletus Cod with risotto and mussel sauce

— MapuHOBaHHBIN Cy/IaK B XPYCTSIIEM PUCOBOM TECTE — Ilepen dapumrpoBanHEIii ¢ OyArypoM 1 OBOIIAMH (BET)
Marinated pikeperch in crispy rice dough Bell pepper stuffed with bulgur and vegetables (vegetarian)

Bo Bce 610k BXOAUT XJ1eOHast KOP3UHA C MACIIOM, Yaid ,Kode, BOJia WU COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OJJHOTO yenoBeka 1 ¢ yderom HJIC.
Jlononuutenbhbie 15% cepBrcHOro c6opa Oy/IyT BKITIOUCHBI B Balll (PUHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



«apckoe»
Tsarskoe

7,450 RUB HAYEJIOBEKA —
4 3akycku u 3 canata, 2 ropsiue 3aKycKd Ha BbIOOD,
2 ropsraux 611012 Ha BEIOOD
7,450 RUB PER PERSON -
4 cold starters and 3 salads, 2 hot starters - on guest’s choice,
2 main dishes - on guest’s choice

XOJNOAOHBbIE 3AKYCKU
STARTERS

— AccopTH pBIOHO# racTpOHOMHH (JI0COCH CITaboil COIH, JTOCOCh
XOJIOZHOTO KOITYEHUsI, KOITYEHBIH Yropb, MUHOTH, KpacHasl HKpa,

JIUMOH, MAaCJIMHBbI, cajiaT J'II/ICT)
Assorted fish platter (lightly salted salmon, cold smoked

salmon, smoked eel, lampreys, red caviar, lemon, olives,
lettuce)

AccopTu MACHO# racTpoHOMHH (pOcTON(), TOBSIKUH S3BIK,
rnapma, macTpoMa M3 rOBsIAUHBL, TOPYHILIA 3€pHOBAsi, TOMAThI
4eppH, canat JIUCT)

Assorted meat platter (roast beef, beef tongue, parma, beef
pastroma, grain mustard, cherry tomatoes, lettuce leaf)

Caerkue OBOIIM (TOMaThl OaKWHCKHE, TOMAThl YePPH, CBEKHE
OTypIibl, OONTapcKuii Iepen, peauc, 3eaeHs). [logatores ¢
OJIMBKOBOM 3alpaBKOM MIJIM C YECHOUHBIM HOTYypTOM

Fresh vegetables (Baku tomatoes, cherry tomatoes,
cucumbers, bell pepper, reddish, greens), served with olive
dressing or garlic yoghurt

— AccopTu chIpoB (mapMe3aH, Opu, roy0ooi, CYIyTyHH, TOJCIKHO,
Ka4yoTTa U3 KOPOBRETO MOJIOKa). IlomaroTest ¢ BapeHbeM 13
IIAIICK, CBEKUM BUHOI'PAIOM U Op€XaMHu
Assorted cheese platter ( parmesan, brie, blue cheese,
suluguni, teleggio cheese, cow milk caciotta) served with pine

cone jam, fresh grapes and nuts

— MapI/IHOBaHHLIe I’pI/I6LI C apOMaTHbLIM MACJIOM U 3€JICHBIM JIYKOM
Marinated mushrooms with flavored oil and green onion

— Mounapeinna ¢ ToMaTaMu U pyKKOJIOH
Mozzarella with tomatoes and arugula

— PyJier U3 BETYHMHBI C MyCCOM K3 TOJy00ro Chipa U rpymieit
Ham loaf with blue cheese mousse and pear

—_ TeppHH M3 JIOCOCA C aBOKaA0 U CJINMBOYHBIM erMOM
Salmon terrine with avocado and butter cream

— OJIMBKH TMTaHT \ OCTpPBIC OJIMBKHU
Spicy olives

Bo Bce 6510k BXOIMT XJIeOHAst KOP3HUHA C MAcIIOM, Yaif ,kode, BoJia HIIU COK
All blocks include bread basket with butter, tea, coffee, water or juice. _

CTOMMOCTB yKa3aHa Ha OJHOTO yenoBeka u ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHoro co6opa OyyT BKITIOYEHBI B Balll (PMHAIBHBII CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.

29



30

CAJATbI
SALADS

— Cainar «OnuBbe» ¢ pocTOMhOM (KIACCHYSCKHI calaT C HEXKHBIM
poctoudom, OBOIIIAMU 1 MAaHOHE30M)
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cewmra nof 1ry0oi ¢ KpacHOW MKpOH (BepcHst AJ1sl TeX, KOMY
CeNbIb HE TI0 BKYCY)
Shuba salmon salad with red caviar

— Carar ¢ 1ococeM ropsgero kormueHus (JioMmtuku jococs I'K,
MUHH KapToQesb, TOMAThl YeppH, CBEKHUI OTypell, caaT
aiicoepr)

Hot smoked salmon salad with mini-potatoes, cherry
tomatoes, cucumber and iceberg lettuce

— Cauiat U3 6akJaXkaH ¢ >KapeHbIM CHIPOM (Ber)
Eggplant salad with fried cheese

— Caat ¢ pocTOrdoOM U CITaAKIMHA TOMAaTaMHI
Salad with roast beef and sweet tomato

— Canar ¢ KpeBeTKaMH «TEeMITypa U CIAIKIM Bacadu
Tempura shrimp salad with sweet wasabi

— Mukc MOPETIPOAYKTOB C IUCTHAMU CajIaTOB U KOHBSIYHOM
3aIpaBKOM
Seafood salad with lettuce and cognac dressing

— Camnart «lle3apb» ¢ UBITIICHKOM
Caesar salad with chicken

— TBIKBEHHBIH CajlaT C SI3LIKOM U apMe3aHoM
Pumpkin salad with beef tongue and parmesan

Bo Bce 610K BXOIUT XJICOHAsI KOP3UHA C MACIIOM, 4aif ,kode, BOIa HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice. _

CTOMMOCTB yKa3aHa Ha OJJHOTO yenoBeka ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrucHOro cb6opa OyxyT BKITIOUYCHBI B Balll (PMHAIBHBII CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



FOPAYUE 3AKYCKHU roOPAYUE BIIOOA

HOT STARTERS MAIN DISHES
— Xapensle rpebenIku ¢ KpeMoM H3 celbaepest i apoMaToM — Crelik U3 rOBSAMHBI C BEUIEHKaMH U (heHXeJIeM TPHJIb
Tprodenst Beef steak with oyster mushrooms and grilled fennel

Pan-seared scallops with celery cream and truffle flavor
— Creiik U3 JI0cOCS CO crap kel M CITMBOYHBIM COYCOM
— Memoyek U3 OJIMHA ¢ CEMTOi 1 UKPOI Salmon steak with asparagus and cream sauce
Pancake bag with salmon and caviar

— 3anedyeHHbIN TaNTYC ¢ MApMUIKaHO U alleIbCHHOBBIM COYCOM
— ToMJICHBIH B CTMBKAX TEJISAYHIA A3BIK C XPYCTAIIAM KapTodenem Baked halibut with Parmigiana and orange sauce
Cream-stewed veal tongue with crispy potatoes
— VYTuHas rpyJKa C XKapeHOU rpyuie 1 COycoM U3 BUILECH
— Jlocock KOH(H B aIleTbCHHOBOH TNIA3ypH ¢ KpeMoM U3 Kabadka Duck breast with seared pear and cherry sauce
Salmon confit in orange glaze with zucchini cream

— Qwurne A0paao ¢ MyCCOM U3 kabayka u COYCOM M3 CBCKJIbL

— ApaHYHHHU C BAICHBIMH TOMATaMHU M COyCOM H3 mmandes (ser) Dorado fillet with zucchini mousse and beetroot sauce
Sun-dried tomato arancini with sage sauce (vegetarian)

— CIMBOYHOE COTE M3 CE30HHBIX OBOH.ICf/i, 3aIlICYCHHOC C
napMe3aHoM (Ber)
Creamy vegetable sauté with Parmesan (vegetarian)

Bo Bce 610k BXOAUT Xy1eOHast KOP3UHA C MACIIOM, Yaid ,Kode, BOJa WU COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OJJHOTO yenoBeka 1 ¢ yderom HJIC.
Jlononmunrenbhbie 15% cepBrcHOro c6opa GyIyT BKIFOUCHBI B BAll (PMHATBHBII CYET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.
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«l"aCTpOHOMHUYECKOE MYTEIIECTBUE
Gastronomic Journey

9 000 RUB HAYEJIOBEKA —

4 3akycku u 3 canata, 2 ropsiue 3aKycKd Ha BbIOOD,

2 ropsraux 611012 Ha BEIOOD
RUB 9,000 PER PERSON —

4 cold starters and 3 salads, 2 hot starters,

2 main dishes - on guest’s choice

XONOAHbIE 3AKYCKU
STARTERS

— AccopTH pBIOHO# racTpOHOMHH (JI0COCH CIaboil COIH, JT0COCh
XOJIOJTHOT'O KOITYEHHsI, KOITUEHBIH Yropb, MUHOTH, KpacHasi HKpa,

JIMMOH, MaCJIMHBI, cajlaT J'II/ICT)

Assorted fish platter (lightly salted salmon, cold-smoked
salmon, smoked eel, lampreys, red caviar, lemon, olives,
lettuce)

— AccopTH MSICHOM TacTpOHOMUH (pOCTOH(], TOBSIKUY SI3BIK,
rnapma, rmactTpomMa M3 roBaJuHbI, ropuuiia 3¢pHOBast, TOMaTbl
4yeppH, caat JIUCT)

Assorted meat platter (roast beef, beef tongue, Parma, beef
pastroma, grain mustard, cherry tomatoes, lettuce leaf)

— CBexne OBOIIIHN (TOMaTLI 6aKI/IHCKI/I€, TOMAThbI Y€PpU, CBCIKUC
OTypIibl, OoNTapcKuii epen, peauc, 3eaeHs). [logatores ¢
OJINBKOBOH 3aIIPABKOM MJIU C YECHOYHBIM HOTYPTOM
Fresh vegetables (Baku tomatoes, cherry tomatoes,
cucumbers, bell pepper, radish, greens), served with olive
dressing or garlic yoghurt

— AccopTH chIpoB (apMesaH, Opu, ToTy0oi, CYyIyTYHH, TOJIEIKHO,

Ka4yoTTa U3 KOpOBLETO MOJ'IOKa). HOZ[aeTCSI C BapCHbEM U3
IMHUIIEK, CBEKUM BUHOTPAIOM U OpEeXaMiu

Assorted cheese platter (Parmesan, Brie, blue cheese,
suluguni, Taleggio cheese, cow’s-milk caciotta), served with
pine-cone jam, fresh grapes and nuts

— Mouapemnna ¢ ToMataMi U PyKKOJIO#H

Mozzarella with tomatoes and arugula

— TeppuH U3 10COCS € aBOKAJ0 U CIMBOYHBIM KPEMOM

Salmon terrine with avocado and butter cream

— MapHuHOBaHHBIN TYHEL ¢ MAJIOCOJIBHOM criapskei

Marinated tuna with lightly salted asparagus

— PyJ'ICT 13 TOBSXKBETO A3bIKa C MYCCOM M3 XpE€HA U MapUHOBAaHHBIM

OT'ypLIOM
Beef tongue loaf with horseradish mousse and pickled
cucumber

— OnuBky rura”T \ OCTpPBIC OJIMBKHU

Spicy olives

— ApTI/IH.IOKI/I B YCCHOYHOM MacJic

Artichoke in garlic oil

— 3anuBHOE U3 rpeOeIKoB

Scallop galantine

— Kpacnas ukpa Ha b1y

Red caviar served on ice

Bo Bce 6J10KH BXOIUT XJIeOHast KOP3MHA C MaciIoM, Yail ,kode, BOja HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB YKa3aHa Ha OJJHOro uesoBeka u ¢ yuerom HJ/IC.
Jononmanrenshbie 15 % cepBrcHoro c6opa OyIyT BKIFOUCHBI B BAlll (PUHATBHBIN CYET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.



CAJATbI

SALADS

— Canat ¢ KOm4eHO! YTKOM, aneIbCUHOM U MAaJTMHOBBIM COYCOM — Caat ¢ pocTOndoM U ClIaIKIMHA TOMaTaMH
Smoked duck salad with orange and raspberry sauce Salad with roast beef and sweet tomato

— CaraT ¢ MaHTO | )KapeHBIMH KPEBETKaMHU — Cauar ¢ KpeBeTKaMU TeMITypa U CJIaIKUM BacaOu
Pan-seared shrimp salad with mango Tempura shrimp salad with sweet wasabi

— CanatHsle JUCThS C )KapPEHBIMH OOPOBUKaMHM U XPYCTSIIUM — Canar «OnuBbe» ¢ pocTordoM (KIacCHYEeCKuii canat ¢
kapTodenem (Ber) HEXHBIM pocTOH(OM, OBOLIAMH U MailoHE30M)
Crispy potato salad with boletus and lettuce leaves (vegetarian) Olivier salad with roast beef (classic salad with tender

beef, vegetables and mayonnaise)
— Canat ¢ OCbMUHOTOM M MUHH KapTodenaem

Octopus salad with mini-potatoes — MuKC MOPEIPOAYKTOB C JIUCTHSIMH CAJaTOB M KOHBTYHOM
3anpaBKOi
— Carar ¢ tococeM ropsgero komueHus (Jiomtuku jococs I'K, munn Seafood salad with lettuce and cognac dressing

KapTodelb, TOMAThI YePPH, CBEXKHIA OTypell, cajar aiicoepr)
Hot-smoked salmon salad with mini-potatoes, cherry tomatoes,
cucumber and iceberg lettuce

Bo Bce 610k BXOAUT Xy1eOHast KOP3UHA C MACIIOM, Yaid ,Kode, BOJIa WU COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha 0J{HOTo uesiopeka 1 ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHOTo c6opa Oy 1yT BKIIOYCHBI B Balll (PMHATBHBIN CUET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.
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rOPAYUE 3AKYCKH FOPAYME BITIOOA

HOT STARTERS MAIN DISHES
— JXapensle rpedemku ¢ KpeMOM 3 celblepes H apoMaToM — Crelik u3 J10coCs CO crap el ¥ CIMBOUYHBIM COYCOM
Tprodenst Salmon steak with asparagus and cream sauce

Pan-seared scallops with celery cream and truffle flavor
—_— FOBHJII/IHa «BeIMHITOHY ¢ 60p0BI/IKaMI/I
— Kokwuib 13 KaM4aTcKoro kpada Beef Wellington with boletus
Kamchatka crab coquille
— 3aneueHHbIH MaNTyc ¢ TApMUKAHO U alleIb,CHHOBBIM COYCOM
— TeppuH U3 neueHu Kposmka ¢ rpudamu u Gucramkamu Baked halibut with Parmigiana and orange sauce
Rabbit liver terrine with mushrooms and pistachios
— VYTuHas IpyliKa ¢ )KapeHoH rpyleil 1 cCoycoM U3 BUIIEH

— KoposeBckue KpeBeTKH ¢ KOKOCOM M KPEMOM U3 LIBETHOU Duck breast with seared pear and cherry sauce
KaIyCThI
King prawns with coconut and cauliflower cream — ®ue gopaso ¢ MyccoM U3 Kabauka U COYCOM U3 CBEKIIBI

Dorado fillet with zucchini mousse and beetroot sauce
— Jlococh KOH(U B aIeIbCHHOBOM TTIa3ypH ¢ KpeMOM 13 Kabadka
Salmon confit in orange glaze with zucchini cream — Kape sirHeHKa ¢ OBOIIIAMH H COYCOM «ITOPTOY
Lamb rack with vegetables and Porto sauce
— ApaHuYMHH C BSUICHBIMH TOMaTaMH U cOycoM u3 masudes (Ber)
Sun-dried tomato arancini with sage sauce (vegetarian) — ®ure TeneHka c 00pOBUKaMH U (yarpa
Veal fillet with boletus and foie gras
— CIHMBOYHOE COTE U3 CE30HHBIX OBOIIEH 3alICYeHHOE C
napme3aHoM (Ber) — @usie oceTpa Ha Hapy € COTE€ U3 MOpesi U OPEXOBBIM MYCCOM
Creamy vegetable sauté with Parmesan Steamed sturgeon with leek sauté and nut mousse

— Illymansiie OCbMHHOTA B IIa3ypH U3 YePHBIX 0000B
Octopus tentacle with black bean sauce

Bo Bce 610kH BXOIUT XJ1eOHAst KOP3HHA C MacJIoM, Yail ,ko(e, BOja HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CroumMocTh yKa3aHa Ha OJTHOro yesioBeka u ¢ yderom HJIC.
Jlononmunrenbhbie 15% cepBrcHOro c6opa GyayT BKIFOUCHBI B BAlll (PMHATBHBII CYET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.






JlecepThl U TOPTHI
Desserts and Cakes




JlecepThl U TOPTHI

OECEPTDI

700 RUB 3ANMO3MUMIO

— IoxonagHbIH TOPT ¢ UMOUPEM

— [ecept «UepHblii nec»

— «Tpro» — ManuHOBBIN MakKapoH,
IIUTPYCOBBII MIPOPHUTPOIH C CHIPHBIM
KpeMoM, OpayHH C JIECHBIM OPEXOM H
MSITHBIM KPEMOM

— «/lyaT» — opexoBoe MUPOKHOE B
IIOKOJIaIHOM T1a3ypu «Porie» u
TapTaJleTKa C TUMOHOM U UTAJIbSIHCKOU
MEPEHI 01

TOPTbI

3 b00 RUB 3A KMNIOTPAMM

— «MenoBUuK»

— «Hanoneon»

— «3axep»

— Ymskeiik

— MyccoBblii TOpT ¢ PpyKTamu

Ham wed-konaurep Oyner pan
00CyIUTh C BaMU BO3MOKHBIE
BapUaHThl 0(OPMIICHUS, &
TaK)Ke NPeI0CTABUTh HAYMHKHU
JUISl TOPTA Ha Balll BKYC.

CToMMOCTB YKa3aHa Ha OJIHOTO yesioBeka 1 ¢ ydetom HJIC.

Jlononuurenshbie 15% cepBrcHoro c6opa Oy ayT BIIIOUEHBI B Balll (PMHAIBHBII CUET.
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Hanutku
Beverages




UrPUCTOE BUHO

— Balaklava Chardonnay — Crimea, Brut
— Cava Castell Llord — Spain, Brut
— Prosecco Bruni — Italy, Brut

— Prosecco Casa Defra — Italy, Brut

LUAMIMAHCKOE

— Marquis de Vauzelle Brut

— Lanson le Black Label Brut

HamuTku

BEINOE BUHO
RUB 1 800 — Bruni Grecanico Pinot Grigio — ltaly
RUB 3 100 — Trapiche Sauvignon Blanc — Argentina
RUB 4 000 — Hans Baer Riesling — Germany
RUB 3500 — Gavi La Scolca — Italy

KPACHOE BMHO
RUB 5500 — Bruni Montepulciano d'Abruzzo — Italy
RUB 14 500 — Trapiche Cabernet Sauvignon — Argentina

— Hans Baer Pinot Noir — Germany

— Malbec Luigi Bosca — Argentina

CTOMMOCTB yKa3aHa Ha OJIHOro yelsobeka 1 ¢ ydetom HJIC.
JlononuutensHele 15% cepBrcHOr0 c6opa Oy/IyT BKIFOUECHBI B Balll (PHHAIBHBIH CYET.

RUB 2 300
RUB 2 800
RUB 3 400
RUB 8 200

RUB 2 300
RUB 2 800
RUB 3 400
RUB 8 200
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KPEMNKWE ANKOIOJIbHbIE HAMUTKKU

— Vodka “Russian Standard Original”
— Vodka “Onegin”

— Gin “Bristoll’s”

— Cognac “Ararat” 5*

— Cognac “Ararat” 7*

— Cognac “Martell” V.S.

— Blended Scotch Whisky “Darrow”
— Whiskey USA “Jim Beam White”

nMBO

— XamoBHuk# — Russia
— Primator— Czech Republic
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HamuTku

BE3AJIKOIOJIbHbIE HAMUTKN

RUB 3 200 — Dauzus Still
RUB 6 500 — Dauzus Sparkling
RUB 3 100 — San Benedetto Sparkling
RUB 4 500 — San Benedetto Still

—E bk P
RUB 6 500 vervess Bk Posin

— Cok B ACCOPTUMCHTC
RUB 14 000 (anenbcuH / 516710K0 / MOPC KITIOKBEHHBIIT)
RUB 3 500
RUB 10 000
RUB 300
RUB 550

CTOMMOCTB yKa3aHa Ha OJIHOTro yelsoseka 1 ¢ ydetom HJIC.
JlononuutensHele 15% cepBrcHOr0 c6opa Oy/IyT BKIFOUEHBI B Balll (PHHAIBHBIH CUET.

RUB 320
RUB 320
RUB 700
RUB 700
RUB 250
RUB 400



BE3ANKOrONbHbINA
NON-ALCOHOLIC

RUB 600 3A 1 YAC HA 1 TOCTSA
RUB 600 PER 1 HOUR PER PERSON

(OOMONHNTENBHbBIM YAC 400 RUB)
(ADDITIONAL HOUR RUB 400)

— MunepanbHas Boja 6e3 raza
Still mineral water

— MuHepanbpHas BoJa ¢ ra3oM
Sparkling mineral water

— BeBaJ'IKOFOJ'II:HLIe HpOXJ’IaZ[I/ITeJILHLIe HAIIUTKHU
Carbonated soft drinks

— Coku (anenbcuH / 16710K0 / MOPC KITFOKBEHHBII)
Juices (orange / apple / cranberry)

—Kode, uait
Coffee, tea

ITakeTsl HanmutkoB
Drink Packages

BEYEP C UTPUCTbIM BEYEP C LLAMMAHCKUM
SPARKLING PERLAGE SPARKLING PERLAGE
3500 RUB 3A34YACA HA 1 TOCTA 7500 RUB 3A 3 YACAHA 1TOCTHA
RUB 3 500 PER 3 HOURS PER PERSON RUB 7500 PER 3 HOURS PER PERSON
(OOMOSHUTENBHBIN YAC 2 000 RUB) (OOMOSHUTENBHBIN YAC 3 750 RUB)
(ADDITIONAL HOUR RUB 2 000) (ADDITIONAL HOUR RUB 3 750)

—Buno urpucroe “Cava Castell Llord” —IIammnanckoe “Marquis de Vauzelle”
Sparkling wine “Cava Castell Llord” “Marquis de Vauzelle” Champagne

— BuHo 6enoe/kpacHoe (Ha BEIOOp cOMENbe) — Bwuno 6enoe “Gavi La Scolca”
White and red wine (sommelier’s choice) White wine “Gavi La Scolca”

— BesankoroysHele HATUTKH — Buno kpacroe “Malbec Luigi Bosca”
Carbonated soft drinks Red wine “Gavi La Scolca”

— MunepaspHas Bona ¢ razom / 6e3 raza — MuHepanpHas Boja ¢ razom / 6e3 rasa /
Sparkling mineral water / still MPOXJIAJUTEIbHBIE HAIIMTKU

— Cox (amenbent / 16:10K0 / MOpe Sparkling mineral water / still /
KITFOKBEHHBIHT) carbonated soft drinks
Juices (orange / apple / cranberry) — Cox (anenbcuH / 16710K0 / MOpC

— Kode, uaii KITIOKBEHHBIH)
Coffee, tea Juices (orange / apple / cranberry)

— Kode, wait
Coffee, tea

CToMMOCTh yKa3aHa Ha OJTHOTO yesioeka 1 ¢ yuetom HJIC.
Jlononuutenshbie 15 % cepBrcHOro c6opa OyayT BKIIOUEHSBI B Balll (YUHAIBHBII CYET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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ITakeTsl HanmutkoB
Drink Packages

OTKPbITbIN BAP OTKPbITbIA BAP MPEMUYM
OPEN BAR OPEN BAR PREMIUM
4500 RUB 3A24ACA HA1TOCTA 7 000 RUB 3A 2 YACA HA 1 FOCTA
RUB 4 500 PER 2 HOURS PER PERSON RUB 7 000 PER 2 HOURS PER PERSON
(OOMOMHUTENBHBIN YAC 2 250 RUB) (OOMONMHUTESbHBIN YAC 3 500 RUB)
(ADDITIONAL HOUR RUB 2 250) (ADDITIONAL HOUR RUB 3 500)

— Boaka Onegin — Boxka Onegin
Onegin Vodka Onegin Vodka

— Bucku Glengarry — Bucku Glengarry
Whisky Glengarry Whisky Glengarry

— Buno urpuctoe Cava Castell Llord — Mcnanus — Konpsax Apapar 7*
Sparkling wine Cava Castell Llord — Spain Cognac Ararat 7*

—Buno urpucroe Prosecco Casa Defra — Uranus

— Buno 6 Bruni Grecanico Pinot Grigio — 1 : .
HHO besoe g s Sparkling wine Prosecco Casa Defra — Italy

White wine Bruni Grecanico Pinot Grigio — ltaly .
) _ — Buno 6enoe Hans Baer Riesling — I'epmanns
— Buno kpacuoe Bruni Montepulciano d'Abruzzo — Uranus White wine Hans Baer Riesling — Germany
Red wine Bruni Montepulciano d'Abruzzo — Italy . .
— Bwuno kpacnoe Hans Baer Pinot Noir — I'epmanns
— Coxk (anenbeuH / s1670K0 / MOPC KITFOKBEHHBIHN) Red wine Hans Baer Pinot Noir - Germany
Juices (orange / apple / cranberry) .
— ITuso Primator — Yexus

Primator — Czech Beer

— Cok (amenbeuH / s1670K0 / MOPC KITFOKBEHHBIH)
Juices (orange / apple / cranberry)

— IIpoxulaguTenbHbIe HAMTKY, KOde, Jai

Carbonated soft drinks, coffee, tea

CToMMOCTh yKa3aHa Ha OJTHOTO yesioeka 1 ¢ yuetom HJIC.
Jlononuutenshbie 15 % cepBrcHOro c6opa OyayT BKIIOUEHSBI B Balll (YUHAIBHBII CYET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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rPAHO OTENb MOMKA 22
HabepexHaa pekun Mownku, 22
191186, CaHkT-leTepbypr, Poccuinckas depnepayunsn

www.moika22-stpetersburg.com
T +7 812 335 91 11 - sales@moika22-stpetersburg.com

GRAND HOTEL MOIKA 22
22 Moika River Embankment
191186, St Petersburg, Russian Federation

www.moika22-stpetersburg.com
T +7 812 335 91 11 - sales@moika22-stpetersburg.com
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