I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV/OBOW PECTOPAH
ROOFTOP RESTAURANT

XONOAHbIE 3AKYCKW | COLD APPETIZERS \ ol

Yropb €O C/IMBOYHbIM COYCOM YHaru v orypLammu 45 p. 320P Q
Eel with Unagi cream sauce and cucumber AN
Kpab co cMeTaHHbIM KpeMOM U C KpacHOM UKpPOiA 30 rp. 350 P B
Crab with sour cream and red caviar
pebellok, NoABANEHHbIV B YepHMAaxX 30 rp. 430 P

n KapakaTuLbl, C rpyLUeBbIM nope

0 Scallop dried in cuttlefish ink with mashed pear

}A‘ Trnpamucy c yTKom n € KNOKBEHHbIM BapeHbeM 45 p. 190 P

Tiramisu with duck and cranberry jam

Nocock cna6ow conu ¢ Bogopocnsamm Komby 40 rp. 300 P
M C OrypeyHow Boaom

Lightly salted Salmon with Kombu seaweed

and cucumber water

KonuéHas o/ieHMHa ¢ eN10BbiM BapeHbeM 50 rp. 490 P TrT oy
N C MyCCOM 13 6eNbIX rprn6oB T
Smoked venison with spruce jam
and porcini mushroom mousse

Kapnayuo n3 ocbMuHora c rpevingpyrtoBbiM renem 50 rp. 810 P
M BUHOTPagom
Octopus carpaccio with grapefruit gel and grapes

CTporaHvnHa 13 oMyns ¢ ne4yéHblM KapTodpenem 40 rp. 240 P
CTOYH W1 WNUHATOM
Omul stroganina with baked stone potato and spinach

OBolLHoe KpyauTe 77 . 170 P
Vegetable crudités
BuTenno ToHHaTO € KanepcamMu N pyKoaou 55 rp. 290 P
Vitello tonatto with capers and arugula 't

i bl oy
MNoke 13 TyHUa 50 rp. 290 P Lt
Tuna poke :
YKapeHbIii nepcurk € KO3bUM CbIPOM U KJTYBHUKOA 40 rp. 240 P e .,3,
Fried peach with goat cheese and strawberries - >‘1
PocTt6bn¢ Ha uenbHo3epHOBOM Xxnebue 60 rp. 240 P P
Roast beef on whole-grain crispbread Y
OrypeL, c nococeM v €O C/ZINBOYHbIM CbIPOM 55 rp. 310 P

Cucumber with cream cheese and salmon
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XONO/HbIE 3AKYCKU | COLD APPETIZERS &
TapTaneTtka c OnvBbe 13 PbibbI 50 rp. 350°
XO/104HOr0 KonyeHwus
Tartlet with Olivier salad with cold smoked fish AN
TapTanetka c OnmBbe U3 Bap€Horo 50 rp. 210P AL

roBsXXKbero A3blka
Tartlet with Olivier salad with boiled beef tongue

n 3enéHblvi ropoLlek ¢ KpemMoM us cblpa NoproHsona 45 rp. 290 P
’ Green peas with gorgonzola cheese cream
}A‘ TapTap 3 nococs 50 rp. 540 P

Salmon tartare

FTOPAYNE 3AKYCKW | HOT APPETIZERS

KpeBeTku B TecTe kaTanéum c coycom Aonu 30 rp. 520 P Fi

Cc po6aBneHMeM MaHro b o
Shrimps in Kataifi dough with mango Aioli sauce cLA
dyarpa (NoAaéTcs ¢ 6pMOLLbIO 45 rp. 970 P

N MaZVHOBLIM A>XXE€MOM)
Foie Fras; served with brioche and raspberry jam

Mwuamnsa Kueu c kpeBeTKOW 1 ¢ coycoMm Aionu 45 p. 240 P
Kiwi Mussel with shrimp and Aioli sauce

FOPAYUME BJTFOAA | MAIN DISHES

KypuvHbI# Wwalunbik ¢ coycom Hanonwm 115 rp. 320P

Chicken kebab with Napoli sauce

LLawnbIvyok 13 naHryctuHos ¢ coycom Sweet Chili 80 rp. 620 P

Langoustine skewer with Sweet Chili sauce

LLlawnbIYoK 13 nococs ¢ orypeyHbiM COyCcoM 90 rp. 1100# '
Salmon shish skewer with cucumber sauce o 1
[opago-rpunb, 1/2 nopu. 100 rp. 790 £ e 4
Grilled dorado, 1/2 e ¢
LibiInN1eHOK KOPHULLOH-TpUb, 1/2 nopL. 100 rp. 690 P : ‘4

Baked chicken, 1/2

Poct61d B coyce [lemurnac c Tpropenem 110rp. 1100#
Roast beef in Demi-glace sauce with truffle

¥ HE -
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FAPHWPBI | SIDE DISHES \ gl

KapTtodenb CTOyH, 3aneyéHHbIn B TpaBax 100 rp. 150 £ D
Baked stone potatoes with herbs 5 Yt
MapoBble oBOLLM 100 rp. 420 P - -:i'_' ?
Steamed vegetables i
Osowu-rpunb 100 rp. 420 P

}v‘ Grilled vegetables

’ NoneHTa c TUMbAHOM U C cbipoM lNapme3aH 100 rp. 150 P

}A‘ Polenta with thyme and Parmesan cheese
Kyc-Kyc c oBowaMu 11 0OJINBKOBbIM Mac/iomM 100 rp. 150 P

Couscous with vegetables and olive oil

AECEPTbI | DESSERTS A
- .'.".. :i
KoHdeTbl py4Ho pa6oThl, 1 WT. 40 rp. 210¥P i
Hand-made candies, 1 pc
Keik-non (Ha4YMHKa No 3akasy rocTs) 60 rp. 90 P
Cakepop (filling of your choice)
[leKOHCTPYMPOBAHHbIA NTUMOHHbLIN TapT 60 rp. 150 P
Lemon tart
NMaHHa-KoTTa (HaYMHKa No 3aKa3y rocrs) 60 rp. 150 P

Panna cotta (filling of your choice)

MWHN-4YN3KenK 30 rp. 100 P
Mini-cheesecake

MakapoHU¥ (HauMHKa no 3akasy rocrts) 35rp. 100
Macaron (filling of your choice)

ok



