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CKPSMBJ1
TASTING SET € TARTAR OM . BREAKFAST

Scrambled eggs with eel tartare

AEFNYCTAUMOHHbBIN CET e SABTPAKVI

650 MH-NT go 15:00 MON-FRI until 15:00
CBb-BC go 17:00 SAT-SUN until 17:00

OTKPOWTE AASl CEBS
BCE TPAHN ABTOPCKOW KYXHW

lNMonpobyriTe gerycraumMoHHbIn ceT OT 6peHa-weda
pectopaHa Cristal.

DISCOVER ALL THE FACETS OF SIGNATURE CUISINE

Try a tasting set from our brand chef
of the Cristal restaurant.

—= 3500 2500
[ (]
MEHIO Ha NePCOHyY BMHHOE COMpPOBOXAeHNe
menu per person wine pairing

CETA O QR-KOOY

Scan to see our
set menu

TBOPOXHAf{A 3ANEKAHKA
C BULLUHEN N KOKOCOBbIM
MyCCOM

Cottage cheese casserole
with cherries and coconut mousse

450




oo ¥ OMJIET OOMOJIHUTE BALL 3ABTPAK

CbIPHUKU CO CIYLLEHHbIM

~ Omelette Supplement your breakfast
MOJIOKOM N CMETAHOW
Cheese pancakes with condensed
milk and sour cream CKP2MB/1 350 LWAMMUHBbOHBI 200
Champignons
550 Scrambled eggs
BETYMHA
ANYHULIA Ham
Fried eggs
TOMATDI
Tomatoes

YXAPEHbIA BEKOH
Fried bacon

ABOKAOO
Avocado

CTPAYATENNA
Stracciatella

KYPUHBIE KOJTBACKU 300
Chicken sausages

BPOKKO/1AN
Broccoli

KPYACCAH-COHABWUY 650
C HAYMNHKOM
M3 BETHUHDbI U CbIPA

CE3OHHbIE 'PUBDI
Seasonal mushrooms

Ham and cheese croissant sandwich

APrEHTUHCKHUE
KPEBETKUA

Argentinian shrimps

nococb 400
CNABOCO/JIEHbIN

Lightly-salted salmon

KPAB 800

Crab

NMIrPCTOE OONOJIHEHUE
K 3ABTPAKY
Sparkling addition for breakfast

BRUNI 125un 350
PROSECCO BRUT

Veneto, Italy

CKP3MBJ1 C CbIPOM

AUTHENTIC MEUNIER
E:gqmezzg?EnEM LUAKLLYKA 650 BLANC DE NOIRS BRUT
with brie and truffle C NEMELWKOUN POTH Champagne, France

APOLLONIS, CUVEE 125 un 1200

Shakshuka with roti flatbread

550



AAPbl MOPA

MNJATO
MOPEMNMPOAYKTOB
Seafood platter

CPEOHEE - MEDIUM

Mopckue exu, ycTpuubl
CE30HHble, callMMM NOCOCh,
calwmmu rpebelLlok

Sea urchins, seasonal
oysters, sashimi salmon,
sashimi scallop

5000

BOJIbLLUOE - GRAND

Mopckue exu, ycTpuubl
Ce30HHble, callvMu 10COCh,
calwmmm rpebeLlok, calmmm
TYHeL, callMMn yropb

Sea urchins, seasonal

oysters, sashimi salmon,
sashimi scallop, sashimi
tuna, sashimi eel

9000

RAW BAR

YCTPULIA CESOHHAA 1wr. 750

Seasonal oyster

MOPCKOW E)K 1 wr. 450

Sea urchin

ACCOPTUMEHT YCTPUL, 3aBUCUT OT CE30Ha.

Ecnun y Bac ecTtb anneprusa nam HenepeHOCMMOCTb
Kakmnx-nmbo NpoayKTOB, MOXanyrcra, cooowmte
00 3TOM OPULNAHTY.

The assortment of oysters depends on the season.
Please inform your waiter if you have any food allergies
or intolerance.




CALLNMW CYLLUN

. SASHIMI e —— SUSHI
WITHOUT RICE
KPACHAS MKPA 25+ 500 FPEBELLIOK 900 CYLLUN HA KPABE - SUSHI ON A CRAB 21T 6 LWT.
Red caviar Scallop = -
C JIOCOCEM N KPACHOU NKPOU
OKEAHWNYECKAS 1100 With salmon and red caviar
NO0COCb 700 PMCDQBA;' .PbIBA C JOPAOO U TPIOPESIbHbIM ANOIN
Salmon Oceanic reef fish With dorado and truffle aioli
YIrOPb 700 OCbMUHOI 1100 C YIPEM YHATU
Eel Octopus With unagi eel
720 2100
TYHEL, 800 KPAB 1500 C PEBELLKAMU U LIMTPYCOBbLIM COYCOM
Tuna Crab With scallops and citrus sauce
C CUBACOM N LUIMTPYCOBbIM COYCOM
With sea bass and citrus sauce
C TYHLIOM U TPIODE/IbHbIM KPEMOM
With tuna and truffle cream




POAADI b 3

POJ1I1 C KAMYHATCKHUM POJ1/1 C NOCOCEM,
ROLLS KPABOM U TOBUKO TYHLIOM 1 ABOKAOO
Roll with king crab and tobiko Salmon, tuna and avocado roll
1300

750

J aeh

OUNAOENbDUSA — - :
Philadelphia

OMAEHHbIVA PON
1100

C TPEBELLKAMMA

Singed scallops roll
j 700
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OCNAIYCV

o OSHIZUSHI

KAJTMO®OPHUA C KPABOM
N KPEBETKAMU

California with crab
and shrimps

1300

OMAJIEHHbIA PO
C JIOCOCEM U KPEBETKAMU

Singed roll with salmon and shrimps

850

OMAJIEHHBIN PO/
C JIOCOCEM W YTPEM

Singed roll with salmon
and eel

1100

10COCb

Salmon

750
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XOAOAHDIE 9.

POCTBEN® N3 MPAMOPHOM

3AKYCKWU L T

- Roast beef of marbled beef

>

e ——— COLD'APPETIZERS ;Vist:)agmhc’ke "N CHEESE HANDCRAFTED
TPVO TAPTAPOB
TyHeu, rpebeLku,
F, KpeBeTKU

Tartare trio with tuna,
scallops, shrimps

KPAB C ABOKAIO 1450
W 3E/TEHOM CMAPXEW

Crab with avocado and green asparagus

CHEESE HANDCRAFTED ‘

KAPIMAYYO U3 JTOCOCH 1050
CO CTPAYATE/I/IOMN
N KPACHOM MKPOW

Salmon carpaccio with stracciatella and red caviar

NEW ‘

3AMEYEHHDbIN BATAT 650
C KPEMOM U3 TOPIrOH30/1bl
n KEOAPOBbIM KOH®U

Baked sweet potato with gorgonzola
cream and pine nut confit
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CbIPHOE M/IATO
Bpu, roproHsona, NekopuHo

Cheese platter
‘Brie, gorgonzola, pecorino chee

1500

ACCOPTHU 850 BEJIYTA oor 1900
OOMALLHEIO CAJ1A C NnprgHbIM MACJ/10OM

Assorted homemade lard Beluga with spiced butter



New

PUET U3 KOMYEHOI O
J10COCH C TOMATAMM,
NTINCTbAMU CAJIATA

N COYCOM PABUTOT

Smoked salmon rillettes
with tomatoes, lettuce
and ravigote sauce

1100

et PR SRR e 2
v ACCOPTM prﬂo - -“"‘ v l "1.'_.',. .;1-_-- __-":.._,_; o "‘_-'_lr,\:

>y A T et
[Pt e ¥ HeS 4
.I‘peﬁeLUKM cubac, erBeTKM “ﬂﬁpﬂl “'-';;,.- ' ST
Crudo assorted Tyt el S TR S
Scallops sea bass, shrlmps salmon o '5*‘ :
..' l_». ..' e e .. 4 = -
..-;-"‘-'-"}' F"r.:';',lt.."-' i\l S : .'_ . = L
7 e N Y o Mt f'" T ot 7 i T, et PR gy SR -
0, ‘ﬂ?_’ oo o _%‘,l "‘T AL F 3t .;\__--'; P il I“.‘i-‘-_:._','h S
e L E-""‘H.—:‘F‘*’ "3'?5'- A A T N A A S A

MPAMOPHAA

rosaanHA

C KPEMOM R

M3 TYHLIA : MALUTEALL C MPAMOPHOWM 850 MALUTET U3 MTULLbI
Marbled beef roBaaANHOW, CE3OHHbIMU C BPYCHWYHbIM

with tuna sauce

1100

U KEOAPOBbIM KOH®U

Poultry pate with lingonberry and pine nut confit

rPMBAMU U TPIO®EJIEM

Pasteis with marbled beef, seasonal mushrooms and truffle
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MALWUTET N3 APTULLOKOB 750 ;
C ABOKAJO N COYCOM BA®Y

Artichoke pate with avocado and wafu sauce

it I'OBFIJJI/I-HI::I _
AKE 1 MYCCOM -

KPACHH'E PE = TK 10)%
C COHABUYEM KAPJ T C -
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CHEESE HANDCRAFTED

CAJIAT C XAPEHbIM CbIPOM MNMAHWP,
TOMATAMU N ABOKAAO

Salad with fried paneer cheese,
tomatoes and avocado

850

CHEESE HANDCRAFTED 25 : CHEESE HANDCRAFTED

fyva e E EHbIN _!-'
A _'-'-5*.3 : 4*QMAtHb M

e ?Sé‘{;ﬂ'}@ﬁctﬁ'h@éked ramiro pepper OBOLLUHOW CAJIAT 700 CAJIAT C KPEBETKAMM, 1050
B s I ANet! sauce C CbIPOM ®ETA CTPAYATE/1/ION U ABOKAJO
oy AL 4809’ - . Vegetable salad with feta cheese Salad with shrimps, stracciatella and avocado
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CAJNIAT C POCTBNODOM,
MNHN-POMAHO
M COYCOM U3 METPYLUKUA

Salad with roast beef, mini romano and parsley sauce

CAJIAT C rOBAANHON 700
M TOMATAMU B COYCE KUM4HA

Salad with beef and tomatoes in kimchi sauce

_ CANATCSTHEHKOM,
- PUKOTTOM U BAMNEYEHHBIM
- BAKJIAXAHOM

e PR BT YA i CAJIAT C UbIMNJIEHKOM r'PUb 750 - i) ~ Salad with lamb, ricotta_"'-
.,::_‘ -ﬁ ocado IT'I-fCI'eaTT]y_-r sauce = M MMHM POMAHO = 5 _?nd baiked egg.p'man;t 3 A ’ .
; T - 2 .1 e = ( fe i = pueif ) : i L > " " L - ar
s gy TNt b I S Salad with grilled chicken and mini romano p' e e, 11@0 a ; g b At
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CH EESE HANDCRAFTED _- : '_'- s _
' CANIATCKPABOM

M TOMATAMU Ry '
~ Salad with crab

Salad with mozzarells
sweet potato anc

NEW

CAJIAT C XAPEHbIMU 950
APTULLOKAMWU, ABOKAOO
U COYCOM PABUTOT

Salad with fried artichokes, avocado
and ravigote sauce

CANAT C I'PEBELLIKAMMW, 800
YYKOWU, ABOKAOO
U NMAPME3AHOM

Salad with scallops, chuka,
avocado and parmesan

=
.




[OPAYHINE
SAKYCKW

New

MEPELW PAMWUPO, DAPLLUMPOBAHHDBINA
MPAMOPHOVI FOBFUJVIHOVI C KOHCOME
N3 BOJTTAPCKOI'O NMEPLA

Stuffed ramiro pepper with marbled
beef with bell pepper consomme

950

| KOTJIETKWM U3 MNEPE

C KAPTO®EJIbHbIM
" MIOPE 1 COYCOM
KAYO-3-MEMNE :
Quail cutlets with mashed potatoes
~and CaCIO e pepe sauce.

_|-..

FPEBELLKW C MEYEHOM
LIBETHOM KAMYCTON
M KPACHOW UKPOW

ScaJlops with baked sk
caullflower andt ned cawar -
1'300 " - .. : o
P aiia et LS
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KAJIbMAPbI JTOJTUT O
C MOJ104biM KAPTO®EJIEM,
TOMATAMU N COYCOM
BJ/TIAHKET

Loligo squids with early potatoes,
tomatoes and blanket sauce

900

3 - b 1 - |
N " . - -

KAPEHbI KAMAMBEP
 CBPYCHMKOW '
W KEOAPOBBIM KOH®U

Roasted camembert
with lingonberries and pine nut confit

NEW CHEESE HANDCRAFTED

APAHYYHW N3 I'IEPEI'IEI'IKI{! 950
C YIT'PEM U CTPAYATEJIJION

Quail arancini with eel and stracciatella

KPEBETKM ) 1100
C BACABW M MUHAANEM

Wasabi shrimps with almonds




CYIbl

SOUPS

New 3k

OKPOLUKA
C rOBSANHOWM

Okroshka with beef
(cold summer soup)

650

rPUBHOW CynN
CO CMETAHOM

Mushroom soup with sour cream

NEW

CJ/IMBO4YHA4A YXA
C TPECKOM

Creamy fish soup with cod

BY/IbOH C LIbIN/IEHKOM
Y AOMALLHEN NTAMLLIOW

Chicken broth with homemade noodles

Borscht with veal
and doughnuts

650



TSR 120 R

Al

New 3k

FACIAYO
V3 3EMIEHBIX TOMATOB
CO CTPAYATEJI/TON

Green tomato gazpacho
with stracciatella

750

TOM §IM C KAJTbMAPOM

W KPEBETKAMKW

-'i'om yum with squid and shrimps

850 - s
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CKPABOM
WMouAPENION
| With cr'a‘_b and mozzarella J 3

2600

| CO CTPAYATENSION
i TOMATAMU \
' Wlth st'racc?iatella and' tpfnat_dqs;
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[TACTA
N PN3OTTO

ge=— — PASTA SSRIEEGNEFO

C MOPEMPOAYKTAMM

Pasta with seafood

MACTA C KOMNYEHOW
®OPE/IbIO U LLYKUHU

Pasta with smoked trout and zucchini

MACTA C rPEBELLKAMW
U TPIO®PEJIEM

Pasta with scallops and truffle

1300

1100

YEPHAA MACTA
C rnypOKoOBOHbIMN KPEBETKAMU

Black pasta with deep-sea shrimps

950




CHEESE HANDCRAFTED

MNACTA C KPABOM
U CTPAYATEJ/TJTIOUN

Pasta with crab and stracciatella

1700

.
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PU3OTTO
C NAHTYCTUHAMU

Langoustine risotto

e . F | 3
et . FL
MNACTA C OCbMUHOIOM
N COYCOM AKBA-MALLA
PABMOJIN C LIECAPKOW 900 Pasta with octopus
N COYCOM U3 dYA-TPA and acqua pazza sauce
Ravioli with guinea fowl and foie gras sauce 2400




TOPAYUE °
BAKOAA

MAIN COURSE

OCbMUHOTI C MEYEHBIMU
NePLUAMU N TOMATAMU

Octopus with baked peppers
and tomatoes

2200

: LLLAMU U MIOPE
n3 APTULLOKOB

Trout with green vegetables
and artichoke puree

1500

KAMBAJ/IA B COYCE
M3 LUAMIMAHCKOIO
C 3E/TEHBIMM OBOLLAMM

Flounder in champagne sauce
with green vegetables

YEPHAA TPECKA 1600
C TOMATAMU KUMYH
U LULMAHATOM

Black cod with tomatoes
kimchi and spinach



it
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NEeEW "%
3AMEYEHHAS
HA YT 151X TPECKA
C 3EJIEHBIM PU3OTTO H
1M MYCCOM J

N3 KOMYEHbIX C/IMBOK

Grilled cod with green risotto
and smoked cream mousse

1300 — -

k g _ New

LUBETKN LLYKUHU C MYCCOM 1100
M3 MAPME3AHA N HAYMHKON

N3 KOMNYEHOW ®OPE/IN

M CTPAYATE/1/1bl

Zucchini flowers with parmesan mousse
and stuffed with smoked trout and stracciatella

KPAB C BATATOM B I'J1A3YPU 1800

+ o

KUMYU, CTPAYATE//ION — . o b Cmg'AC AKBA-MALILIA

R T L N COYCOM BbEPX 3 ' : P = l | Seabass acqua pazza
TFE ! () L] 1 4 1_ - Crab with sweet potato in kimchi glaze, y : "

stracciatella and vierge sauce : } e " o 1800



NEW

MYPMAHCKAS{A TPECKA
C TPIO®EJ1bHbIM MNMIOPE
M MYCCOM U3 NAPME3AHA

Murmansk cod with truffle puree
and parmesan mousse

NEW

MEPEMENTIKA

C )KAPEHbIMAX OBOLLAMU
" CJIMBOYHO-MATHbBIM
COYCOM

Quail with fried vegetables
and mint creamy sauce

1200

850

MEYEHbIA BAK/TAXKAH 850
C CblIPOM KAMAMBEP
M COYCOM U3 MNEPLIEB

Baked eggplant with camembert
cheese and pepper sauce

NEeEW
KPbl/Ibf ®EPMEPCKOI'O 750
LbIMNJTIEHKA B COYCE BJ/TIAHKET

Farm chicken wings in blanket sauce



NewW

ArHEHOK C BAKJ/IAXKAHOM,
3AMEYEHHbLIM B ITIA3YPU
BACABW, U KEOPOBbIM
KOH®U

Lamb with baked in wasabi
glaze eggplant and pine
nut confit

1300

NEW

rOBAXbS BbIPE3KA 1400
C 3EJIEHbIM/ OBOLLAMU

Beef tenderloin with green vegetables

MPAMOPHAA IOBAANHA
C TPIO®EJIbHbIM XY,
CTEMKOM U3 CEJIbAEPES
N CESOHHbIMU TMBAMU

Marbled beef with truffle jus,
celery steak and seasonal mushrooms

1100

YYPPACKO U3 MPAMOPHOWM 1200
roeaanHbl C NepPLEEM PAMUPO

Churrasco with marbled beef with ramiro pepper

new

FOBSAXbW LLIEYKMK
C CEBOHHbIMU TPUBAMU

BUDLLTEKC C MEYEHbBIM 1200
BAK/TAXAHOM, CE30HHbLIMY g'egf?i fg'ﬂﬁ’;‘;ﬂ:‘lbo"'
FPUBAMU U CTPAHATEJI/IOU mushrooms and bdurguignon sauce

Beefsteak with baked eggplant,
seasonal mushrooms and stracciatella 1100




NEewW i
I_ P I/I ./\ I:) KAJIbMAP OANTbBHEBOCTOYHbIN :I-OCC))O

MOPCKOE INnJ1ATO

HA TPUJE Far Eastern squid
. S e Ipebellkn, KanbMapbl, OCbMUHOT,
KpeBeTKM, Tpecka, Nococh, cmbéac, APFEHTUMHCKAS KPEBETKA 700

COYyC FOpProH30/a

Grilled seaside platter
Scallops, squid, octopus,
shrimps, cod, salmon, -

sea bass, gorgonzola sauce CTEWK U3 JTOCOCH 950

Salmon steak

Argentinian shrimp

12000

TYHEL 1100
Tuna

rPEBELLUKA 1300
Scallops

OCbMUHOI 1600
Octopus

DAJIAHIA KPABA 1800

Crab phalanx

XUBOW KPAB CRAB 100 r

MEMMEP KPAB
Pepper crab

KPAB C TOMATHbIM BUCKOM
N KOKOCOBbIM MOJIOKOM 950

Crab with tomato bisque and coconut milk

TEPMUOOP KPAB

Thermidor crab

CTOMMOCTb yKa3aHa 3a BeC NpoaykTa 40 ero TepMmyeCcKon
06paboTtku. Ecnny Bac ectb annepruga nam HENEPEHOCUMOCTb
Kakmx-nmbo NpoayKTOB, MOXanyrcra,

coobumTte 06 3TOM OhULIMAHTY.

The price is given for the product weight before its heat treatment.
Please inform your waiter if you have any food allergies
or intolerance.




MACHOE NMNJ1ATO HA rPUJIE

MepanboHbl U3 FOBAAMHBI, CTEKN puban
n 6nena, LyKNHU, XXapeHbln KapTodhenb
C C€30HHbIMU rpudamu, rpubHoOI coyc

Grilled meat platter

Beef medallions, ribeye, blade,
zucchini, fried potatoes with seasonal
mushrooms, mushroom sauce

9000

KAPE ArHEHKA
HA TrPUNE
Grilled rack of lamb

2600

®OPEJ1Ib C KOCTPA 1800
MO-KAPEJIbCKU C TPABAMU

Trout from the fire in Karelian
style with herbs

CTEWK BABET oor 800

Bavette steak



BbIPE3KA 13 MPAMOPHOWM oor 900
roBaauHbI

Marbled beef tenderloin

CTOMMOCTb yKa3aHa 3a BeC NpoaykKTa 40 ero TepMUYeCcKon o6paboTKu.

The price is given for the product weight before its heat treatment.

NEW

_—

MEPEMENKA HA TPUNE 1400
C KAMIMNOTCKWMM MNEPLIEM
Grilled quail with Kampot pepper

BPOKKOJIN B COYCE TEPUAKUA

Teriyaki broccoli

KAPTO®EJ1b C CESOHHbIMU
rPUBAMU N CMETAHOM

Potatoes with seasonal mushrooms
and sour cream

XXAPEHbIN LUMNUHAT B C/IMBKAX

Fried creamed spinach

KAPTO®EJIbHOE MNMIOPE
C NMAPME3AHOM

Mashed potatoes with parmesan

KAPTO®EJIbHOE IMIOPE
C TPIO®EJIEM

Truffle mashed potatoes

BATAT ®PU C NAPME3AHOM

Parmesan sweet potato fries

OBOLLUU T'PUJIb 550

Grilled vegetables

ABOKAOO HA TPUJIE 600
C MAPME3AHOM

Grilled avocado with parmesan

CMNAPXA HA TPUJIE 1200
C APECCUHIOM
U3 NMAPME3AHA

Grilled asparagus with parmesan dressing

OOMALUHWUW XJEB

HOMEMADE BREAD

YAABATTA C MACJ/IOM 400
Ciabatta with butter

XJ1IEB HA 3AKBACKE 450
PYYHOW PABOTbI

Handmade sourdough bread

[ APHWPbI

SIDE BDISEES




A EC E PT I:)I | N TPIO®E/bHBbIN

TUPAMUCY CRISTAL CEMUOPEOAOO
C CESOHHbIMU ATOOAMU Truffle semifreddo
3 RS JERTS M TEMHBIM LLIOKO/IAZIOM - 600
Seasonal berries tiramisu Cristal g F‘}
with dark chocolate 4
- - - . # 'r_f
- 750 Y/

TOPT U3 C/ZTIMUBOYHOI'O 550 LUOKOJTIAAHbIA TOPT 650
CbIPA C 1OA3Y N NMEKAHOM C KAPAME/1bIO BPIOHOCT

Cream cheese with yuzu and pecan cake Chocolate cake with brunost caramel




TAPT C NPAJTUHE U3 MNEKAHA
N CESOHHbIMN ®PYKTAMU

Pecan praline tart with seasonal fruits

YIOJibHbIA CMETAHHUK
C oYHAYYHOU KAPAME/IbIO

Charcoal sour cream cake
with hazelnut caramel

700

LECEPT
AnL o
Egg-shaped dessert

650

NEW

JIMMOHHbIA TAPT C MEPEHIFOUX 750
U CESOHHbIMU ArOOAMU

Lemon and seasonal berries meringue tart

KO®EMHbBIN KPEM-BPIOJIE 550
C COPBETOM U3 KPACHOI'O
AMNEJIbCNHA

Coffee creme brulee with blood
orange sorbet

MOPOXEHOE

COPBET U3 CMOPO/UHDbI 250

Currant sorbet (1 wapwuk / 1 scoop)

Ice cream (1 wapwk / 1 scoop) v

Cherry meringue roll

U3 GUCTALIEK

L

with pistachio ice cream

750




PRIVILEGE CLUB
Vit Yorde (ristet

- YCTAaHOBUTE MPUNOXeHne
,i, C Kny6HOM KapTom
o pecTtopaHoB Villa Verde m Cristal

papum 500 60HycoB HOBbIM
y4yacTHUKaM Kny6a npusunerum

@ npeabaBnanTe KapTty
n nony4damTte 0o 10% cashback

> MPY KaXKOOM MoceLueHmm

— onnaymeamTe 6oHycamMm
00 90% OoT cyMMbl 3aKa3a

— KAK YCTAHOBUTbL NMPUJTOXEHWUE?

CKAHUPYWUTE QR-KOJ

OlbC

] B Google lay

CUHOINCKAA HABEPEXXHAA, 10 & 207-1000
cristal-resort.ru



