SMUMHEE MEHIO/WINTER MENU

“@ 3AKYCKM/STARTERS

CeBuue 13 rpebelika c Mapakymen
Scallop ceviche with passion fruit

Kapnauuyo 13 roBaauviHbl C pyKKOOM U NapMe3aHoM
Beef carpaccio with arugula and parmesan cheese

Tap-Tap 13 TyHULA C aBOKAAO U MAHro
Tuna tartare with avocado and mango

(= TOPAYME BAIOAA/MAIN COURSES

[oBsXKbW KOTNETHI ¢ KapTOodeneM u rpubamu
Beef cutlets with potatoes and mushrooms

KypuHas rpyaka B 6ekoHe ¢ noneHTomn u coycom dop bnto
Bacon-wrapped chicken breast with polenta and Dor Blue sauce

PusoTtTo c 6enbiMn rpbamMum 1 napMesaHoM
Porcini mushroom risotto with parmesan cheese

Hopano c uykmHu n kaptodenem «Pozmapu»
Dorado with zucchini and Rosemary potatoes

@ MMAMM/MUSSELS

Muaun B coyce «Hanonu»
Mussels in Napoli sauce

Mwuaunn B coyce «[lop bnto»
Mussels in Dor Blue sauce

Mwuaouu B TaMcKoM cTune
Mussels Thai Style

1480

1290

1150

1230

1320

1180

1280

1390

1390

1390



AccopTu CbIpOB C BapeHbeM U3 IECHbIX WULEK
Assorted cheese platter with forest cone jam

HenvkatecHoe pbibHOe accopTu

(MyKcyH, nococb wed-nocona, MacnsaHas pbiba, nkpa dopenm)
Assorted delicacies fish platter (muksun, chef-salted salmon, butterfish, trout caviar)

CTyneHb U3 roBsAVHbI C TOPUYULLEN U XPEHOM
Beef jelly with mustard and horseradish

MsacHoe nnaTto

(pocTbund, poMallHAS By>kKeHWHA N KYPUHbBIN pyneT C Kyparow)
Meat platte (roast beef, homemade boiled pork and chicken roll with dried apricots)

[NpsaHasa cenbap ¢ kKapTodeneM n MapuHOBAHHbIM JTYKOM
Spicy herring with potatoes and marinated onions

Cano c Mopo3a ¢ pXaHbIMU TOCTaMW
Frosted lard with rye toasts

Tap-Tap 3 MpaMOpHOW roBsANHbI C OCTPbIM COYCOM
Marbled beef tartare with spicy saucet

TpaAMUMOHHDbIV PYCCKUM pa3HOCON
Traditional russian snacks

>KapeHble TUrpoBble KpeBeTKM C Ynan
Fried tiger prawns with chili

BnuHHbBIN Mewoyek c 6opoBMKaMm
Pancake bag with porcini mushrooms

Onappbu 13 Kabauka C KONYEHOM CMETAHOW N UKPOWM LLYKM
Zucchini pancakes with smoked sour cream and pike roe

1690

1730

1150

1370

850

810

1280

890

1460

1050

1180



[peyeckni canat
Greek salad

Canat «Onusbe» ¢ roBsi>kbMM 3bIKOM
Russian salad with beef tongue

Canatc KpeBEeTKaMn B MMHAA/IbHbIX TEeNecTKax,
anenbCNHOM U NPAHOU 3arnpaBKoOn

Shrimp salad with almond petals, oranges and spicy dressing

Canar c kapenbckomn popenbto Wwed-nocona, aBokago,
OorypLoM m opexoBoU 3arpaBKou
Salad with chef-salted Karelian trout, avocado, cucumber and nut dressing

Canatc 6a|<r|a>|<aHaMV|, TOMaTaMu, KUH30M U I'IpFlHOl‘/II 3ar|paB|<of/'|
Salad with eggplants, tomatoes, cilantro and spicy dressing

Canart «Lle3apb» ¢ UbINNEHKOM / C KpeBeTKaMu
Caesar salad with chicken / with prawns

bopw c konyéHom roeagrHoM
Borsch with smoked beef

[prbHoM cyn c 6opoBunKamMm
Porcini mushroom soup

KypuHbI BynbOH € [OMalUHEeN nanwomn 1 nepenenuHbiM SMLoM
Chicken soup with homemade noodles and quail egg

erM-cyn N3 TbIKBbl C TbIKBEHHbIMUN CeMeYvYKaMn
Pumpkin cream soup with pumpkin seeds

Yxa no-¢uHckn
Finnish fish soup

ConsHkKa ¢ OXOTHUYbUMU Konbackamum
Solyanka with hunter's sausages

Tom M c KpeBeTKOM U rpebewKoM
Tom Yum with shrimp and scallop

940

960

1590

1490

1050

960 /1160

790

790

660

790

860

790

980



bonbwom ceT NMBHbIX 3aKycok

(cbip CynyryHu B naHMpoBKe, KosbLa KasibMapoB, rpeHky ¢ [apMesaHoM, nykoBble KOnbLa)
Big set of beer snacks

(breaded Suluguni cheese, squid rings, bread croutons with Parmesan, onion rings)

[peHku c [TapMesaHOM
Bread croutons with Parmesan

JHomawHume konbacku ¢ TyLEHOM KanycTor u 6eKoOHOM
Homemade sausages with stewed cabbage and bacon

KanbMap, >kapeHHbIN Ha rpuie, C COyCoM 13 BpbIH3bI
Grilled squid with brynza sauce

Konbua kanbMapoB ¢ coycoM «Tap-Tap»
Battered squid rings with Tartar sauce

KypuHbie kpbinba BBQ
BBQ chicken wings

JlykoBble konbua
Onion rings

Cbip CynyryHu B naHMpOBKe C ArogHbIM COYyCOM
Breaded Suluguni cheese with berry sauce

Yuncol n3 pomawHero poctbuda
Homemade roast beef chips

1580

620

170

1040

840

780

630

720

830



Crenik Pnban
Ribeye steak

Crenik MaveTe
Machete steak

CTenKk 13 CBUHUHDI
Pork steak

Crevik us dopenu
Trout steak

LUbinnéHok «KopHuwoHn» Tanaka
Chicken «Gherkin» Tapaka

KBaweHasa kanycTa
Sauerkraut

Osoww Ha napy
Steamed vegetables

KaptodenbHoe ntope
Mashed potatoes

Osowu rpunb
Grilled vegetables

KapTtodenb «Angaxo»
Idaho potatoes

3450

2300

1550

1720

1540



bedcTporaHoB c kapTodenbHbIM Nope 1 6enbiMmn rpubamum
Beef stroganoff with mashed potatoes and mushrooms

byprep «MeTpononb» ¢ MpaMopHOM roBaanHOM
N KapaMenn3npoBaHHbIM JTYKOM
Metropole burger of marble beef with caramelized onions

Tenaubu wWeukm c 6pokkonun, kaptodenbHbIM Mope
n TptodpenbHbIM Mac/ioM
Veal cheeks with broccoli, mashed potatoes, truffle oil

®une-mMnHboH c kaptodenem «lpap Opnos»
Filet mignon with potatoes Count Orlov

[MpaHas ropagmMHa ¢ UMBUPEM U NepLeM Ynnm
c KapTodenbHbIMU ApPaHUKaMM
Spicy beef with ginger and chili pepper with potato pancakes

Cnbupckune nenbMeHM co cMeTaHoOM
Siberian dumplings with sour cream

KoTneTbl poMalwHMe ¢ 6ynrypom, BAieHbIMU
TOMaTaMu 1 TapTapoM M3 orypua
Homemade meat balls with bulgur, sun-dried tomatoes, cucumber tartare

KoTneta no-kueBcku ¢ I(apTOd)efleblM nope n KNIKBEHHbIM COYCOM
Chicken Kiev with mashed potatoes and cranberry sauce

Moxkapckas koTneTa ¢ kKapTodenbHbIM Miope
Pozharsky cutlet with mashed potatoes

YTunHas Hoxka «KoHbu» ¢ ntope U3 cenbaepes 1 arogHbIM COycoM
Duck Leg Confit with Celery Puree and Berry Sauce

>KapeHbih nanTyc ¢ TYWEHbIMM OBOLWAMM U CIMBOYHbBIM COYCOM
Fried halibut with stewed vegetables and creamy sauce

TomnéHbin cypak ¢ baknaxkaHaMm U TOMaTamMu
Stewed pike perch with eggplants and tomatoes

®Pune kapenbckon dopenm ¢ KNHOA N canaToM U3 LYKMHU
Karelian trout fillet with quinoa and zucchini salad

Jlococb, NOAKOMYEHHBIN Ha ONIbXOBbIX BETKAX, C 6a3MIMKOBbLIM Mope
Smoked salmon with basil puree

TanbaTennu c nococeM, oBowamMmm n nKpon popenu
Tagliatelle with salmon, vegetables and red caviar

Crepnsaab nog coycom «LllamnaHb» ¢ non6om
Sterlet with Champagne sauce and spelt

1610

1070

1510

1760

1450

980

1010

1390

1180

1450

1460

1620

1690

1830

1290

1490



LI,BeTHaFl KanycTa Ha napy c napmMe3aHoM
Steamed cauliflower with Parmesan

bynryp c oBowamu 1 3eneHbto
Bulgur with vegetables

KapTtodenb «Angaxo» c 4eCHOKOM
Idaho potatoes with garlic

KapTtodens ¢ppu

French fries

Ogowwu rpunb ¢ coycoM «llecto»
Grilled vegetables with Pesto sauce

Puc »xacMuH
Jasmine rice

ABTOpcKUI WoKonagHo-KobenHbIM gecepT
Author's chocolate and coffee dessert

«AHHa [NaBnoBa» c Mapakymnem
Anna Pavlova with passion fruit

MaHroBbIv Mycc NMog, raccaXxeM 13 Mapakymm
Mango mousse glazed with passion fruit

MopokeHoe 1 wapuk
Ice-cream 1 scoop

Habop «lypmMe» (accopTv NUPOXKHbIX)
Gourmet set (assorted desserts)

[NMpoduTtponn c kpeMoM 13 6enoro wWokonaga
Profiteroles with white chocolate cream

PyneTt 13 opexoBoro gakyasa ¢ MalMHOM
Nut dacquoise roll with raspberries

®pykTOBas Tapenka
Fruit platter

510

510

510

510

650

510

750

780

740

300

790

660

780

1690



I1.X11

B AEHb POXKXAEHWMA
CKMAKA 10%

HA BCE MEHKO

ABTOPCKMM AECEPT

OT WEDP-KOHANTEPA PECTOPAHA

B ITOAAPOK

*AKLLIMSA OEVMCTBYET B AEHb POXAOEHWMS,
A TAKXKE 3 AHS 0O U 3 OAHSA MOC/E.

YBAXAEMBbIE TOCTW, MOXANYMNCTA, COOBLLNTE 3APAHEE,
ECNN Y BAC ECTb ANITEPTUNSA HA KAKOW-NTMBO M3 MPOAYKTOB.
DEAR GUESTS, PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGY.

OAHHASA BPOLWIOPA ABSETCH PEKSTAMHBIM MATEPUMATOM.
NOOPOBHbLIV MPEMCKYPAHT C LLEHAMUW, KATOPUMHOCTbIO U BbIXOAOM
VHTEPECYIOLWLMX BAC B/1IO HAXOOUWTCA B YTOJTKE MOTPEBNTEA
N BbIOAETCA MO MEPBOMY TPEBOBAHUIO.

BCE LIEHbI YKA3AHbI B PYB/IAX N BKTFOYAKOT B CEBA HAC 20%
ALL PRICES ARE IN RUBLES. PRICES INCLUDE VAT 20%



