VON WITTE BAR

3AKYCKH

Canar 13 MogKOm4eHHOH Gopenu
d)ope/zb copAUe20 KONYerusl ¢ MuKc caiamom,
2OPHUUYHBbIM 0peccuH20M u omeapHvim }ZlZMOM

OBOIIIHO canar ¢ rPeYeCKUM ChIPOM

dumr & Yurc

Qune mpecku 8 NUGHOM Ksipe ¢ kapmogenem @pu,
niope u3 3e1eH020 20pOUKA U COYCOM map-map

Taprap U3 MpaMOpPHOW TOBSIUHBI

KI/IJILKa C IICYCHbBIMH HepHaMI/I nu p)KaHbIM
XJIEOOM

Tapt ¢ ceipom Opu
XpycTsme KpeBeTKH ¢ COyCOM MaHro

Kaptodens ¢ ukpoii, BeIrOTe CO CMOpPYKaMH
Y CMETaHOM

COHJBUYU

Ki1a0 coHIBUY C LBIUIEHKOM

®upmennsblii Oyprep «PoH Butre»

1300.-

1300.-
1700.-

1300.-

900.-

1100.-

1600.-

1100.-

1300.-
1300.-

JIABKA TACTPOHOMA
/ (30rp) \
bpezaona 600.- I'pana nagano 400.-
Poctoud 500.-  Tamemxmo  500.-
[lpomyrro  500.-  Bpwm 500.-
['paBrakc 500.- Topronsoma  500.-
Aptumokn  600.-
CYIIbI
TpaauioHHbII OOPIIT C TOBSTMHON 1200.-
Kykypy3Hblii gayaep 1600.-
TI'OPAYME BJIIOJA
[MacTymmii mupor ¢ STHEHKOM Ha 1800.-
UMIIEPCKOM CTayTe
Cubac Ha rpusie ¢ coycom Boepxk, 1900.-
TOMAaTaMH ¥ BOHTOJIC
[NenmpMeHn U3 MpaMOPHOIA TOBSVHBI
C 2PUOHBIM KOHCOME U CMEMAHOU 1700.-
Poct6ud ¢ VlopKImmpcKuM My HHIoM 1 2200.-
MSICHOM MOJIJIMBOU
Jlommuxu scapenoli 20650UHbl CpeoHell
npodicapru
T AT DTLY
Au\/ul A AP
BanwusHbI# 5K 550.-
laprnotka ¢ Tpymein 650.-
Menosuk 550.-
Hecept Ulepnok 900.-
850.-

Yuskelik Can-CebdacThsH

[Moxamyticra, coobmmTe Ham, ecn y Bac ecTs amneprus Ha Kakne-1mm00 HHTPEAUSHTHI
Bce niens! ykazansl B pyoisix u Brmoyarotr HJIC



VON WITTE BAR

APPETIZERS

Smoked trout salad
Seasonal salad with Greek cheese

Fish & Chips
Cod fillet in beer batter with French fries,
green peas, and tar-tar sauce

Marble beef tartare
Sprat with baked peppers and rye bread

Brie cheese tart
Crispy shrimp with mango sauce

Potato with caviar, velouté with morels and
sour cream

SANDWICHES

Club sandwich

Burger «\on Witte»

1300.-
1300.-
1700.-

1300.-
900.-
1100.-

1600.-

1100.-

1300.-
1300.-

GOURMET SHOP

/ (301p)

Roastbeef ~ 500.-  Taleggio
Prosciutto 500.- Brie

Gravlax 500.- Gorgonzola

Artichokes 600.-

o

SOUPS

Classic Russian Borsch

Corn chowder

HOT DISHES

Shepherd's pie with Lamb on an
Imperial Stout

Grilled sea bass with Vierge sauce,
tomatoes, and vongole

Marbled beef pelmeni

with mushroom consommé and sour cream

Roast beef with Yorkshire pudding and
meat gravy slices of medium-rare beef

DESSERITS

Vanilla éclair
Charlotte with a pear

Dessert Sherlock
Honeycake

San sebastian cheesecake

If you have any food allergies, please let us know
All prices are in rubles and include VAT

\

Bresaola. 600 GranaPadano 400.-

500.-
500.-

500.-

/

1200.-

1500.-

1800.-

1900.-

1700.-

22000.

550.-
650.-
900.-

550.-

850.-



