BAHKETHOE MEHIO @

ae \/Uue - banquet menu e
9 000 P Ha rocTa A

BV 0BOV PECTOPAH
ROOFTOP RESTAURANT pe r p e rSO n

XONTO4HbIE 3AKYCKW | COLD STARTERS

Ce30HHbIe OBOLL 70 rp. AR
Seasonal vegetables N
Ueppu KMMUUN C KYHXYTOM 50 rp. i
Cherry tomato kimchi with sesame seeds J
Mwukc onnBok 50 rp. ™ e
Olive mix b L
MpaBnakc U3 nococsa u TyHLUa 70 rp. -
Salmon and tuna gravlax
AccopTu nTanbAHCKNX Konbac 45 rp.

V‘ Plate of Italian meats

. CbipHasa Tapenka 50 rp.

) Cheese plate

A ] R .
ConéHble rpy3am c KONYEHOM CMeTaHoOM 50 rp.

Salted milk mushrooms with smoked sour cream

CANNATbI | SALADS

OnuBbe C pakoBbIMU LLENKaMK 90 rp.

Olivier salad with crayfish necks s
Canart Lie3apb € KypuHbIM dune/c kpeBeTkamu 100 rp. -"": Ay
Caesar salad with chicken fillet / with prawn Meaa
Canat ¢ 0CbMWUHOIrOM N MUHU-OBOLLLEAMN 90 rp. “'

Octopus salad with mini vegetables

FTOPAYME 3AKYCKW | HOT STARTERS

Kypunbckuin rpebeLuok ¢ nope U3 nactepHaka 70 rp.
Foie Gras; served with brioche and raspberry jam
KpeBeTku B TecTe KaTandu 80 rp.

C MaHro-mMaJnHoOBbIM COycoM Anonm
Kataifi prawns with mango-raspberry Aioli sauce

FOPAYEE B/1HO40 HA BbIBEOP | MAIN DISH TO CHOOSE

Kapenbckas ¢popenb c kapTodpenem CToyH 180 rp.

Karelian trout with stone potato o
®dune roBsaAvHbI C Nope N3 NeyéHoro KapTodens 180 rp. 7k
Beef fillet with baked potato T
LLbINNEHOK KOPHULLIOH 280 rp. e
Chicken Gherkin %
[lanbHeBOCTOUHbI KaslbMap-rpuib € canaTHbIM MUKCOM 150 rp. }.1
Far Eastern grilled calamari with mixed lettuce leaves ; }A
Xne6Has KOp3MHa €O CZIMBOYHbLIM Mac10M 60 rp.

Bread basket and butter

Ce30HHbIe GPYKThI 70 rp.
Seasonal fruits




