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Kode-0Operku
Coffee Breaks







NPUBETCTBEHHBIW — 650 PYB
WELCOME — RUB 650

— Kode, yaii, MunepanbHas Bosa
Coffee, tea, mineral water

— ACCOpTH CBEXe BBITICUKH
(xpyaccaH, QpJIOpEHTHH, OBCSIHOE ITCUCHBE)
Selection of freshly baked pastries
(croissants, Florentines, oat cookies)

COHABWY BPEUK — 950 PYB
SANDWICH COFFEE BREAK — RUB 950

— Kode, yaii, MunepaibHas Boa
Coffee, tea, mineral water

— ConzBuui (C BETYMHOH U CHIPOM, C TYHIIOM)
Sandwiches (ham and cheese, tuna)

— bBarers (c calaToM U3 BITUICHKA, C
puiieTom u3 ococs)
Baguettes (with chicken salad,
salmon rillette)

— MenoBuk
Honey cake

Kode-0Opeiiku
Coffee Breaks

JECEPTHbIW — 750 RUB
DESSERT - RUB 750

— Kode, yaii, MunepanpHas Bosa
Coffee, tea, mineral water

— ACCOpTI/I CBEXKEH BBITICUKH u JACCEPTOB
(aneTbCHHOBBIIN KpeM-OproJie, Hyra C JICCHBIM OPEXOM,
Onb3acckuii A0M0YHBIA HPOT, OpayHH ¢ MOJIOYHBIM [IOKOJIAIOM)
Selection of freshly baked pastries and cakes
(orange creme brulée, nougat with hazelnut,

Alsatian apple pie, milk chocolate brownie)

BOKPYI CBETA — 900 PYB
AROUND THE WORLD — RUB 900

— Kode, uaii, MuHepaibHas Boa
Coffee, tea, mineral water

— CaHaBHY ¢ KypHUIEH, KpyaccaH ¢ J0COCeEM,
MHMHHU XOT-AO0TH C KPUCIIN JIYKOM
Chicken sandwich, salmon croissant, mini hot
dogs with crispy onion

— I/IOprTOBOG MMAPOKHOE, JIMMOHHAasA

TapTaJICTKa
Yogurt cake, lemon tartlet

CToMMOCTb yKa3aHa Ha OJ(HOro yesyioBeka ¢ yderom HJIC.

Jlononuutenshbie 15% cepBrCHOro cOopa OyayT BKIIOUCHBI B BAlll (PMHAIBHBII CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



Kode-0Opeiiku
Coffee Breaks

KYPOPTHbIN — 900 RUB
RESORT — RUB 900

— Kode, uait, MunepaibHas BoJa
Coffee, tea, mineral water

— Toptumnbs ¢ aBokano, MUHU Oyprep ¢
TapTapoOM U3 JIOCOCS U SIMLIOM, MTAJIOYKH U3
cenbaepes ¢ coycom biro-Uus
Tortilla with avocado, mini burger with
salmon tartare and egg, celery sticks with
Blue Cheese sauce

— ACCOpTI/I CBE)Kel BBITIEYKH K HECEPTOB:
HOrypTOBOE MUPOKHOE, JINMOHHASL
TapTajaeTKa
Selection of freshly baked pastries and cakes:
yoghurt cake, lemon tartlet

MOCKOBCKWUW — 1 050 RUB
MOSCOW — RUB 1,050

— Kode, uaii, MuHepanbHas BoJa
Coffee, tea, mineral water

— Bima4nkw (¢ TococeM 1 CITMBOYHBIM CBIPOM,
¢ poctOrdom n ropunLei)
Pancakes (with salmon and cream cheese, with roast beef
and mustard)

— TIlupor (c kapTodenem u rpudamu, ¢ sI0IOKOM U OPYCHHUKOH)
Pie (with potatoes and mushrooms, apple and lingonberries)

—  ChIpHHUKH CO CMETAHOM U JDKEMOM
Syrniki with sour cream and jam

NETEPBYPICKWUA — 1 100 RUB
SAINT-PETERSBURG — RUB 1,100

Kode, gaii, MunepanpHas Boia
Coffee, tea, mineral water

binnb! ¢ MsCOM, ITUPOKKN B ACCOPTUMEHTE!

C KarycToii / kapTodenem u rpubamu / s67I0KOM,
BOJIOBAH CO B30UTHIM TBOpPOTOM

Blinis with meat, assorted pirozhki

with cabbage / potatoes and mushrooms / apples,
vol-au-vent with whipped curd

ACCOpTI/I CBCKEH BBIIICYKH U JECEPTOB:
MezioBoe nmupoxHoe/ necept AuHa [laBiosa
Selection of freshly baked pastries and cakes :
honey cake, Anna Pavlova cake

AroAHbIA — 1 300 RUB
BERRY — RUB 1,300

— Kode, yaii, MunepanbHas Boga

Coffee, tea, mineral water

AccopTy CBEXeH BBITICUKH U JIECEPTOB:
KITyOHHKA B IIIOKOJIa Ie / SITOHOE MTUPOKHOE
KOp3WHKa C rOJTyOMKOH / maHHa KOTTa

¢ 6a3MIMKOM U KITyOHHKOH

Selection of freshly baked pastries and cakes:
chocolate-covered strawberries, berry cake,
blueberry tartlet, strawberry panna cotta
with basil

CToMMOCTh yKa3aHa Ha OIHOro uesoBeka u ¢ yuerom HJIC.
Jlononuutenshbie 15 % cepBrcHOro c6opa GyayT BKIIOYSHB! B BAlll (PMHATBHbII CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.



KoHcTpykTOp KO(e-OpeKoB
Coffee Break Constructor

BA30BbIA HABOP ~ 350 RUB
BASIC SET RUB 350

Kode, gaii (tumoH, MOIIOKO, caxap), BOJa
Coffee, tea (lemon, milk, sugar), water

AONONHUTENBbHbLIE NO3ULIN
ADDITIONAL OPTIONS

Coxu m Mopcel B accoptumernte — 120 PYbB
Juices and fruit drinks in assortment — RUB 120

XONOAHbIE 3AKYCKU
COLD APPETIZERS

— Munu Gyprep ¢ TaprapoM u3 Jiococs u stiiiiom — 150 PYB

— Conprd ¢ BeTmEOL 1 CEIpoM — 150 PYB Mini burger with salmon tartare and egg — RUB 150
Sandwich with ham and cheese — RUB 150

— TMamouku u3 cenpaepest ¢ coycom orouns — 100 PYb

- CBH.HBHLI.C TyHIIoM — 150 PYB Celery sticks with blue cheese sauce — RUB 100
Sandwich with tuna — RUB 150

— BauHYHKY ¢ 10cOCeM H CAMBOYHBIM ChipoM — 250 PYB

— Barer ¢ canatom u3 upienka — 120 PYB Pancakes with salmon and cream cheese — RUB 250
Baguette with chicken salad — RUB 120

— BimHumk ¢ pocroudom u ropunueii — 250 PYb

— barer ¢ puiierom u3 siococst — 120 PYB Pancake with roast beef and mustard — RUB 250
Baguette with salmon rillette — RUB 120

— ConpBuy ¢ kypuueii — 150 PYB
— Kpyacca ¢ tococem — 300 PYB Sandwich with chicken — RUB 150
Croissant with salmon — RUB 300

— Topruibs ¢ aBokano — 150 PYB M . y
Tortilla with avocado — RUB 150 MHUManLHLIA 3aKa3 — ot 10 nopuyi

Minimum order - from 10 pieces

CToMMOCTh yKa3aHa Ha OIHOro uesoBeka u ¢ yuerom HJIC.
Jlononuutenshbie 15 % cepBrcHOro c6opa GyayT BKIIOYSHB! B BAlll (PMHATBHbII CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.



KoHcTpykTOp KO(e-OpeiKoB
Coffee Break Constructor

BbINEYKA

FOPAYUE 3AKYCKU
BAKERY

HOT APPETIZERS

— IMupor ¢ kaptodemem u rpudamu — 100 PYB

— Cerprmii co cmeTanoii 1 jpiemom — 170 PYB Pie with potatoes and mushrooms — RUB 100

Syrniki with sour cream and jam — RUB 170

— IMupor ¢ s6moxoMm u 6pycankoii — 100 PYDB

— bamrankn ¢ wicom — 220 PYB Pie with apple and lingonberry — RUB 100

Pancakes with meat — RUB 220

— Kpyaccan 1t — 100 PYDB

— MuHu x0T noru ¢ kpucnu aykom — 150 PYb Croissant 1 piece — RUB 100

Mini hot dogs with crispy onions — RUB 150
— bamnunku ¢ TBoporom — 150 PYbB o iﬁ;’;;(;?:ﬂ ’IISH?:?BI;HUHBH Ii%%_ 100PYEB
Pancakes with cottage cheese — RUB 150 ppiep

— JlaTckas BBITICYKA B aCCOPTUMCHTE
(ynuTKa ¢ U3I0MOM, JICHHII C a0PUKOCOM,
JeHutn ¢ mokosanom) — 100 PYb

— XKynbeH c npimuieHkoM B Taptanerke — 220 PYD
Julienne with chicken in a tartlet — RUB 220

— XKynben u3 rpu6os B Taptanerke — 220 PYb Assorted Danish pastries

Julienne with mushroom in a tartlet - RUB 220 (snail with raisins, denish with apricot,
denish with chocolate) — RUB 100

MuHuManbHbIN 3aKka3 — oT 10 nopuumi
Minimum order - from 10 pieces

CToMMOCTh yKa3aHa Ha OIHOro uesoBeka u ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHOro coopa OyayT BKIIIOUEHBI B BAlll (PUHATBHBIIT CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



KoHcTpykTOp KO(e-OpeKoB
Coffee Break Constructor

CNAOKOE
SWEET

— Horyprosoe mupoxnoe — 150 PYB
— ®nopentus — 100 PYB Yogurt cake — RUB 150
Florentin — RUB 100
— Mupoxnoe menosoe — 100 PYB
— OBcsiHOE neueHbe ¢ u3tomom 2t — 60 PYDB Honey cake — RUB 100
Oatmeal raisin cookies 2 pcs — RUB 60
— IMupoxnoe [Tapnosa— 200 PYB
— AnensCHHOBHIN KpeM-0prose — 150 PYB Pavlova cake — RUB 200
Orange creme brulee — RUB 150
— Kiry6onuka B mokonazne — 400 PYb
— Hyra ¢ necubim opexom — 60 PYB Strawberries in chocolate — RUB 400
Nougat with hazelnuts — RUB 60
— Iupoxxnoe sirogHoe — 220 PYB
— Bbpaynu ¢ monounsM moxkosnaioM — 150 PYB Berry cake — RUB 400
Brownie with milk chocolate — RUB 150
— IManakorTa ¢ 6a3unukoM u KiryoHnkoi — 220 PYb
— IHoxonamublii TopT ¢ uMoupem — 220 PYB Panacotta with basil and strawberries — RUB 220
Chocolate cake with ginger — RUB 220
— Kopauska ¢ rony6ukoit — 220 PYb
— JlumonHas Tapranerka — 150 PYb Basket with blueberries — RUB 220
Lemon tartlet — RUB 150

MuHuManbHbIN 3aKka3 — oT 10 nopuumi
Minimum order - from 10 pieces

CToMMOCTh yKa3aHa Ha OIHOro uesoBeka u ¢ yuerom HJIC.
Jlononuutenshbie 15% cepBrcHOro coopa OyayT BKIIIOUEHBI B BAlll (PUHATBHBIIT CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice






Kanarme
Canapes

AccopmukaHane cOmMoO6AmCcA y Hac ¢ CE30HHbIMU npoc)ykmamu u
CMarynmonviuiHbim COI’lpOGODIC@@Hu@M 8auiec0 KOKMeUwns ui YotCUHA

Our canapésarepreparedwith seasonalproducts
to accompanyyour cocktails anddinners




— Jlocock koH(pH ¢ 1OT0KOM
TPEHHU CMUTT
Salmon confit with Granny
Smith apple

— OrnaneHHsI| TYHEI C TApTapOM
W3 KITyOHUKH
Seared tuna with strawberry
tartare

— Jlocock TapTap Ha TOCTE
Salmon tartare toast

— @upMeHHBIH canaT u3
KaM4aTCKOIro Kpa6a
Signature Kamchatka crab
salad

— YaTHu U3 MaHro ¢ erBeTKOﬁ
Ha PHUCOBOM XJieO11e
Crispy rice, mango tiger prawn

— IIpsaHbIii racnavo ¢ IpUCCUHI
Spicy gazpacho with grissini

— BpyckerTa ¢ OaKMHCKUMH
TOMaTaMu
Baku tomato bruschetta

Xonoaubie Kanarie
Cold Canapés

250 PYB 3ANO3ULMIO
RUB 250 PER UNIT

— IIpodurponu ¢ mamreTom
13 KYpUHOU NIEUEHU C
aOpPHUKOCOBBIM JKeIe
Profiterole with chicken liver p
paté and apricot jelly

— banoTtun u3 TBITNIJICHKA
¢ ¢dya rpa
Chicken cornichon foie gras
ballotine

— MuHu Oyprep ¢ TapTapom u3
TOBAIWHBI
Mini Angus beef tartare burger

— MuHu 3xnep ¢ TaTaku u3
pocTOuda 1 Ky C KOPHAHIPOM
Mini éclair with roast beef
tataki, coriander jus

— Komgenas yTka ¢ MmapMenagom
M3 CBEKIJIbI
Smoked duck with beet
marmalade

CTOMMOCTb yKa3aHa Ha Of{HOTO 4enoBeka u ¢ yuerom HJIC.
Jlononuurenbhbie 15% cepBrcHOro copa Oy IyT BKIIOUCHBI B Balll (PUHATBHBIN CYET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice

— HapMCKaH BETYUHA C TPUCCUHU
U KPEMOM M3 IPYIIHA
Parma ham with grissini and
pear cream

— Taprarerka kpeM — Oproie ¢
¢dyarpa
Foie gras tartlet creme brulée

— CeBuue 13 rpederka ¢ rejaem
13 Jaima
Scallop ceviche with lime gel

— Korr4eHslii 10coch € CHIpOM
¢dunanenshus
Smoked salmon with
Philadelphia cheese

— barer ¢ xpacHol uxkpoi
Baguette with red caviar

— Morapeinia B risiccaxe
«TPSTHBINA racnavyo»
Mozzarella glazed with spicy
gazpacho

11
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['opsauue Kanamne
Warm Canapes

290 PYB 3ANO3ULMIO
RUB 290 PER UNIT

— ApaH4uHHU C OBOIIAMH — Koxkuib u3 kamuaTckoro kpada
Vegetable arancini ¢ Tproderem
Kamchatka crab coquille with
— KpokeTs! u3 AUKO# TpecKu truffle

Croquette of wild cod
— HI/IPO)KKI/I B aCCOPTUMCHTEC

— Kpoxk mecke ¢ nococem (c xamycTol, MICOM M TpHOaMu)
Salmon croque-monsieur Assorted pirozhki with cabbage,
meat and mushrooms
— CrpuHr poJui ¢ yrpem
Eel spring roll — Xpycrsmas KpeBeTKa B coyce
Bacabu
— OnuBKH Kajlamara ¢ aH40ycaMu Crispy shrimp in wasabi sauce
B COyCE ACMMUIJIAC
Kalamata olives with anchovies — Kpoxetsl u3 apaxuca
in demi-glace sauce ¢ lorypToM

Peanut croquette with yoghurt
— T'oBspuHA B coyce OapOeKio
Ribeye cube with BBQ sauce

CTOMMOCTb yKa3aHa Ha OIHOTo yelioBeka 1 ¢ yuerom HJIC.
Jononuurenshbie 15 % cepBrucHOro c6opa GyayT BKIIOYCHBI B Balll (YHHABHBIN CYET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



JlecepTsl
Sweet Canapes

250 PYB 3ANO3ULMIO
RUB 250 PER UNIT

— TapraneTka kpem-Oproine — ®pykToBas TapTajeTKa
¢ (ucTalKkaMy ¥ MATUHON Fruit tartlet
Creme brulée tartlet with
pistachios and raspberries — Tapranerka «DiaMeHKO»

Flamenco tartlet
— JlumonHbI# nai
Modern lemon pie — KuyOHu4HbII MapLIMesioy
Strawberry marshmallow

— loxonaaHbIi 3KIIEp
C aIeJIbCUHOM — IMupoxuoe «KapTomika
Mini orange chocolate éclair Kartoshka
— Topt «Onepar» — Mepenra ¢ MUHAAJIEM U CITUBOM
Opera cake Almond plum meringue
— Topt «3axep» — OHCTAIIKOBBIA MaKapyH
Sacher cake C COJICHBIM CBIPOM
Pistachio macaron with salty
— Posok co cBexHMU sirogaMu cheese
Berry cone

— @OpyKTOBBIE MIANIIBIYKU
Fruit skewers

CTOMMOCTH yKa3aHa Ha OJHOTO YenoBeka u ¢ yuerom HJIC.
Jlononuurenbhbie 15% cepBrcHoro c6opa Gy1yT BKIIIOYCHB! B BAlll ((MHATBHBII CUET.
Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.
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Mento byderon
Buffet Menu




XONOAHBbIE 3AKYCKA
STARTERS

MuKc TUCTBEB ¢ MENOBOM 3apaBKON
Mixed salad with honey dressing

MouapeJma C TOMaTaMH1 1 COyCOM 1IECTO
Mozzarella with tomatoes and pesto

CauaT ¢ KypuHbIM (uite 1 60JITapCKUM TepLeM
Chicken salad with bell pepper

OBoITHBIE TATIOYKHU C XyMYCOM
Vegetable sticks with hummus

T"acnayuyo
Gazpacho

Canar u3 CBEKJIbl C Kyparoi u opexamu
Beetroot salad with dried apricot and nuts

«Kmaccunueckumy)
Classic Buffet

2900 RUB HAYEJIOBEKA
MunumanbHbIi 3aKka3 oT 30 YeoBek
RUB 2,900 PER PERSON
Order for up to 30 person

rOPAYME BNIOOA OECEPT
MAIN COURSE DESSERT
— Tpecka Ha mapy ¢ pucom — OpyKTOBBIH canaT
Steamed cod with rice Fruit salad
—_— (DpI/IKacce W3 OBIIIJICHKA C — MsTHas maHHa-KoTTa ¢ ATOAHBIM KYJIU
KapTO(eIbHBIM IIHOPE Mint panna cotta with berry coulis

Chicken fricassee with potato puree
— [loxonagHblii MUHH-9KIIED
Mini chocolate éclair

Bo Bce 6110KkH BXOAUT XJIeOHAst KOP3UHA C MACIIOM, Yaii, Kode, BOAa HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OJIHOTo yesioBeka u ¢ yderom HJIC.
Jlononuutenshsie 15 %cepprcHoro coopa GyayT BKIIOUEHBI B Balll (PHHATBHBIHA CUET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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XONOAHBbIE 3AKYCKA
STARTERS

Canat «I"pedeckuii» ¢ petoit
Greek salad with feta

Pyner u3 myku ¢ coycom ToHaTo
Pike roll with tonnato sauce

Canar «CTOIUYHBINY C HBIIIEHKOM
Stolichniy chicken salad

Ilanouku u3 celipAepes ¢ COyCoM onroun3
Celery sticks with blue cheese sauce

CMmy3u WoT ¢ KIyOHUKO# 1 UMOKpeM
Strawberry smoothie shot with ginger

— «Ta6yne» C IICYCHBIMHU OBOIIIaAMHU U
JKapCHbIM IIIMTMHATOM
Tabbouleh with baked vegetables and
sautéed spinach

«HTEpHALIMOHATIbHBIN
International Buffet

3700 RUB HAYEJIOBEKA
MuHuManbHbIH 3aKa3 oT 30 yemoBek
RUB 3,700 PER PERSON
Order for up to 30 person

cyn
SOUP

— Cym «/lrobapm» ¢ TpeHKaMH 1
TapMe3aHoM
Dubarry soup with Parmesan and
croutons

rOPAYME BNIOOA
MAIN COURSE

— Cynak, 3anieueHHBIN B TpaBax ¢
paTaryem
Baked pikeperch with ratatouille

— bBedcrporanos ¢ kapToenbHbIM Mmope
Beef stroganoff with potato puree

Bo Bce 6110kH BXOAUT XJIeOHAast KOP3UHA ¢ MAclIoM, Yaid, Kode, BOJa M COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb YKa3aHa Ha OIHOTo yerioBeka ¢ yderom HJIC.
Jlononuutenshbie 15% cepBrcHOro c6opa GyIyT BKIIOUYECHBI B Balll (PMHABHBIN CUET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice

DECEPT
DESSERT

— Topt «Hanoneon»
Napoleon cake

— Ipodurpons «Can-Onope»
Saint Honore profiterole

— OpyKThI Ha ILIAXKE
Fruit skewers

— KoKkocoBbI Ty IUHT ¢ ceMEHaMK
4ya U TPAHOIION
Coconut pudding with granola
and chia seeds



XONOAHBbIE 3AKYCKU
STARTERS

— ITmenuyHbie OJUHEI C COIEHBIM JI0COCEM
Russian pancakes with salted salmon

— Ileuenas cBekia u KOPEHb CEJIbACPCH
C SaHpaBKOﬁ 13 Ir'paHaTa U MATHI
Baked beetroot and celery
with mint-pomegranate dressing

— Canar «OnuBbe» ¢ poctoudom
Olivier salad with roast beef

— AccopTH peIOHOH TacTpOHOMHHN
Assorted fish platter

— AccopTH MACHOH raCTPOHOMHH
Assorted meat platter

— Cenpap nox urydoi
Shuba Russian herring salad

— CBexue oBolH
Fresh vegetables

— AccopTtu coneHui
Assorted pickles

«Pycckuiny
Russian Buffet

4550 RUB HAYEJIOBEKA
MuHuManbHbIH 3aKa3 oT 30 yemoBek
RUB 4,550 PER PERSON
Order for up to 30 person

— 3aluBHOE C TENSTYLUM SI3LIKOM U XpEHOM
Beef tongue galantine with horseradish

cyn
SOUP

— Tpoitras yxa (Jlococh, cyak, OCETpUHA)
Ukha Russian fish soup

— ConsHKa MsCcHas C60pHa$I CO CMETaHOM
Traditional Solyanka served with sour cream

rOPAYME BNIOOA
MAIN COURSE

—_— .HOCOCL TOMHCHBIﬁ B CMCTAHE C XpEHOM, C
3aII€YEHHON LIBETHOH KaIlyCTOM
Salmon stewed in sour cream with horseradish
and cauliflower

— Owune CyZlaKa ) Xape€HOC B XPpYCTAILICM TECTC
Pikeperch fillet in crispy dough

— Ileuenas TroBgArHa C COyCOM U3 60p0BHKOB u
MUHU KapTodenem
Baked beef with mini potatoes and boletus sauce

Bo Bce 6110KH BXOAUT XJIeOHAst KOP3UHA C MACIIOM, Yaii, Kode, BOa HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OHOTO uernoBeka u ¢ yderom HJIC.
Jlononuurenshbie 15% cepBrcHOro cGopa Oy IyT BKIFOYCHBI B Balll (PMHATBHBIIT CUCT.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice

OECEPT
DESSERT

— Topt «MenoBuk»
Medovik cake

— IMupoxnoe «Kaprormxa»
Kartoshka

— BanunbHoe nupoxxnoe «Penmxber»
Religie vanilla cake

— MuHu-TapTaneTka c roryonkon
Mini blueberry tartlet

17



XONOOHbIE 3AKYCKH
STARTERS

— OmnaneHHbIH TYHEI] C CaJITaTHBIMU JINCTBSIMU U

rpeinppyTom
Seared tuna with lettuce and grapefruit

— Canar ¢ Oy)KeHUHOW U MapUHOBaHHBIMU

— Pyner u3 6aknaxaH co CIIMBOYHBIM CBIPOM,

rpubamu
Salad with buzhenina and marinated
mushrooms

opexaMHu U IpaHaToOM
Eggplant roll with cream cheese, nuts and
pomegranate

— Canar ¢ KOm4eHO! TPECKOH U XPyCTAINM

KapTodenaemM
Smoked cod salad with crispy potato

— Pycckoe msicHoe accopTu (nieueHas

— TeppHH N3 JIOCOCsA C aBOKaJ10 U CIMBOYHBIM

18

TOBSIMHA, Oy)KEHUHA, TOBSIKHH S3bIK)
Russian meat plate

KpEMOM
Salmon terrine with butter cream and
avocado

«lIpa3iHUYHBINY
Festive Buffet

5150 RUB HAYEJIOBEKA
MunumanbHbIi 3aKka3 oT 30 YeoBek
RUB 5,150 PER PERSON
Order for up to 30 person

— ThIKBEHHBIH canart ¢ sI3bIKOM U TapME3aHOM
Pumpkin salad with Parmesan

cyn
SOUP

— THIKBEHHBIN KpEeM-CYII C TAPMEZAHOM
Pumpkin cream soup with Parmesan

— ChpIpHBIii CyIl ¢ BETYMHON U IUTTUHATOM
Cheese soup with ham and spinach

rOPAYUME BNIOOA
MAIN COURSE

— VYrtunas rpyaka «Marpey ¢ 3e1eH0# (acobio U
BUITHECBBIM COYCOM
Magret duck breast with green beans and cherry
sauce

— Me)_'[a.]'ILOHLI u3 MpaMOpHOfI TOBAAWHBI C COyCOM
NOPTO U BCHICHKAMU
Marble beef medallion with Porto sauce and
oyster mushrooms

Bo Bce 6110ku BXOAUT Xi1eOHast KOP3UHA C MACIIOM, Yai, Kode, BOIa UITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OZHOro yesioBeka u ¢ yuerom HJIC.
Jlononuutenbhbie 15% cepBrcHOro c6opa GyIyT BKIIIOYCHB! B Balll (PMHATBHBII CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice

— Crelik u3 (openu Ha mapy ¢ OBOIIAMHU
Ha rpuji€ U CJIMBOYHBIM COYCOM
Steamed salmon steak with grilled
vegetables and cream sauce

OECEPT
DESSERT

— KiyOHurka B CMOKHHTE
Tuxedo strawberries

— DucTakoBbIil MaKapoH € CHIPOM
LIeBp
Pistachio macaron with chevre cheese

— Tapranerka ¢ COJIEHON KapaMeblo,
HIOKOJIaI0OM U apaxucom
Tartlet with salted caramel,
chocolate and peanuts

— Tpomnuueckoe nupoxxnoe «MaHro-

Mapakyms»
Mango-passionfruit cake






Cer-MeH1o
Set Menu




Menro «PoOHTaAHKA)
Fontanka Menu

2900 RUB HAYEJIOBEKA
RUB 2,900 PER PERSON

CAJIAT HA BblBOP OCHOBHOE BJ11010 HA BbIBOP OECEPT HA BbIEOP
SALADS ON YOUR CHOICE MAIN COURSE ON YOUR CHOICE DESSERT ON YOUR CHOICE
— Cajar ¢ pocTOu(hOM U CITATKHUMU — KotJieTa n10-kMeBCKHU ¢ KapTO(QeabHbIM — «MenoBUK»

TOoMaTaMu MIOPE U SITOJTHBIM COYCOM Medovik cake

Salad with roast beef and sweet Kiev cutlet with potato puree and

tomatoes berry sauce — «Hanomneon»

Napoleon cake

— Canar «I"pedecKuii» — Budurrexc n3 MpaMOpHOU TOBSIIHHBL C

Greek salad KapTodeneM Gpu u coycoM 6apOeKio — «Omnepay»

Marble beef steak with French fries Opera cake

— Ile3apb ¢ UBIIIEHKOM and BBQ sauce

Caesar salad with chicken
— 3amedeHHbIH CyAaK ¢ OTBapHBIM
KapTO(I)eJ'[eM 1 CJIMBOYHBIM COYCOM
Baked pike perch with potatoes
and cream sauce

CToMMOCTb yKa3aHa Ha Of{HOTO uenoBeka 1 ¢ yderom HJIC.
Jlononuurenshbie 15% cepBrcHOro cGopa Oy/IyT BKIFOYCHBI B Balll (PMHATBHBIIT CUCT.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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CAJIAT HA BbIBOP
SALADS ON YOUR CHOICE

— Mouapesia ¢ ToMmaTaMu U COyCOM MECTO
Mozzarella with tomatoes and pesto

— JlucThs canaToB ¢ KOITYEHOM yTKOH 1
COYCOM W3 MaJIMHBI
Smoked duck salad with lettuce and
raspberry sauce

— Carnar ¢ ne4eHo! CBEKJION 1 MapOBBIM
CyAaKOM 110J] COyCOM TI'OJUTaHAC3
Steamed pikeperch salad with baked
beetroot in hollandaise sauce

roOPAYUE 3AKYCKU HA BbIBOP
HOT STARTERS ON YOUR CHOICE

— [lapMuxaHna ¢ celpom MoLapesa u
COYCOM IIECTO
Parmigiana with mozzarella and pesto

— )KYJIBGH 13 OBITIJICHKA CO CMOPYKaMU
Chicken julienne with morels

— Meroyek U3 61MHA ¢ CeMIoi U UKpor
Pancake bag with salmon and caviar

Menro «HeBay
Neva Menu

3700 RUB HAYEJIOBEKA
RUB 3,700 PER PERSON

OCHOBHOE BJ110OA0 HA BbIBOP
MAIN COURSE ON YOUR CHOICE

— Crelik u3 TOBSAUHBI C ) KapCHbIMU
BCHICHKaMN
Beef steak with fried oyster
mushrooms

— CBuHoOe ¢uJie ¢ TosryObIM CHIPOM U
KapTo(enbHBIM rpaTeHOM
Pork fillet with blue cheese and potato
gratin

— 3amnedeHbl NaNTyC C OBOLTHBIM COTE U
COYCOM HaIloJu
Baked halibut with sautiied vegetables
and Napoli sauce

CTOMMOCTb YKa3aHa Ha OHOTo uesioBeka u ¢ yyerom HJIC.

Jlononuutenbhbie 15% cepBrcHoro copa Oy IyT BKIIOUCHBI B Balll (PUHAIBHBIIN CYET.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice

OECEPT HA BbIBOP
DESSERT ON YOUR CHOICE

— Tupamucy ¢ kpacHbIMU STOAAMU
B MATHOM MapI/IHaI[C
Tiramisu with red berries in
mint marinade

— basunukoBast naHHa-KOTTAa C
aHaHaCoOM
Basil panna cotta with
pineapple

— AnenscrHOBOE KpeM-Oprosie
Orange creme brulée



CAJAT
SALAD

— Camnar ¢ rpebemkamu, rpymei u
SIOJIOYHON IMYIIBbCHEH
Salad with scallops, pear and apple
emulsion

XOnNOoAHAA 3AKYCKA
STARTER

— Kapnauydo u3 BeIpe3KH OJI€HS, TejieM U3
JDKUHA ¥ MOYEHOM KITIOKBOM
Venison carpaccio with gin gel and
soaked cranberries

FOPAYAA 3AKYCKA
HOT STARTER

— Jlococs KOoH(Y B anieTbCHHOBOM IJ1a3ypH €

KpeMoM H3 Kabauka
Salmon confit in orange glaze with
zucchini cream

Menro «Ort Illedar»
Chef’s Choice Menu

5150 RUB HAYEJIOBEKA
RUB 5,150 PER PERSON

OCHOBHOE BJ110A0 HA BbIBEOP
MAIN COURSE ON YOUR CHOICE

— Tensaruna Poccunu ¢ dpyarpa u
COYyCOM U3 BUIICH
Veal Rossini with foie gras and
cherry sauce

— ®ue nopajao ¢ MyccoM U3 kabauka u
COYCOM M3 CBEKJIBI
Dorado fillet with zucchini mousse
and beetroot sauce

CTOMMOCTb yKa3aHa Ha OfHOTrO YenoBeka u ¢ yuerom HJIC.
Jlononuutenbhbie 15% cepBrcHoro copa Oy IyT BKIIOUCHBI B Balll (PUHAIBHBIIN CYET.

Price is per person and inclusive of VAT.
Anadditional 15% service charge will be added to your final invoice

OECEPT
DESSERT

— Topt «Yepnslii 1ecy
Black Forest cake
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bankeTHoe llpenmoxenue
Banquet Offer




INTEGRITY &
SUSTAINABILITY
- -

banketHoe MeH10

Hawe bankemmnoe menro co30ano0is mozo, umoobl noOapUmMb80CMOpP26KYca




«KoposeBckoe»
Royal

5150 RUB HAYEJIOBEKA -
3 3akycku u 2 canata, 1 ropsiuas 3akycka,
2 rops4yux OJroza Ha BEIOOP
RUB 5,150 PER PERSON -
3 cold starters and 2 salads, 1 hot starter,
2 main dishes - on guest’s choice

XONOOHbIE 3AKYCKU
STARTERS
. o — AccopTu chIpoB (mapMe3aH, Opu, roay0oii, CyIyT'yHH, TOJECIKHO,
— AccopTH pEIOHOI TacTPOHOMUU (JI0COCH CIIab0i COMH, JT0COCh p pos (nap » OPH, TOMIYOOH, CYIIYTY A
o Ka4yoTTa U3 KOPOBLET'O MOJ'IOKa). Iloparotcs ¢ BapCHbEM U3
XOJIOAHOT'O KOITYCHM A, KOTTYCHBIN YTOPb, MUHOTH, KpAaCHAA UKpa,
JTHMOH. MACITHHEL CANAT J'II/ICT) INUIIEK, CBCKUM BUHOTPAAOM U OpeXaMu.
e ; i Assorted cheese platter (Parmesan, Brie, blue cheese,
Assorted fish platter (lightly salted salmon, cold-smoked i ! C . .
. . suluguni, Taleggio cheese, cow’s-milk caciotta), served with
salmon, smoked eel, lampreys, red caviar, lemon, olives, . .
pine-cone jam, fresh grapes and nuts
lettuce)
_— MapI/IHOBaHHLIe I‘pI/I6BI C apOMaTHBLIM MacCJIOM U 3€JICHBIM JTYKOM
N N Marinated mushrooms with flavored oil and green onion
— AccopTH MSICHOU racTpoHOMHH (POCTOH(, TOBSIKUH S3bIK,
f1ApMa, ACTPOME U3 TOBIHMHPL, TOPHHIIA SCPHOBAA, TOMATHI — Pyner n3 6axiakaH co CIMBOYHBIM CBHIPOM, OPEXaMH M TPaHATOM
qyeppu, canat JUCT ) ’
ppH, ) Eggplant roll with cream cheese, nuts and pomegranate
Assorted meat platter (roast beef, beef tongue, Parma, beef

pastroma, grain mustard, cherry tomatoes, lettuce leaf)
—_— CGJILZ[B C apOMaTHbIM MAcCJIOM U JIYKOM

Herring with aroma oil and onion
— CBexune OBOIIHU (TOMaTBI 6aKI/IHCKI/Ie, TOMAThI UCPPHU, CBEIKUC
OrypIIbl, OONTapCKHIA TIepell, PeUC, 3EICHB), TOJAIOTCS C — BAIMBHOE ¢ TE/LTHHM ZHKOM H XPEHOM
OJIMBKOBOM 3arpaBKOM . - .
p Veal tongue galantine with horseradish
Fresh vegetables (Baku tomatoes, cherry tomatoes,

cucumbers, bell pepper, radish, greens), served with olive
dressing or garlic yoghurt

— Accoptu coneHuii (MapuHOBaHHBIE TOMATEHI, KBallIeHas KaIycTa,
COJIEHBIE OTypIIbl, MACJINHBI)

Assorted pickles (pickled tomatoes, pickled cabbage)

Bo Bce 6:10k1 BXOOUT XJ1eOHAst KOP3MHA C MaclIoM, Yai ,kode, BoJa I COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb YKa3aHa Ha OIHOToO yerioBeka ¢ yderom HJIC.
2% Jlononuutenbhbie 15% cepBrcHOro c6opa Oy Ly BKITIOYCHBI B Balll QHHAIBHBIN CYET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



CANATbI
SALADS

— Canat «OnuBbe» ¢ pocTOn(OM (KITaCCHIECKHUH caIaT C HeXKHBIM
poctoudom, OBOIIIAMU 1 MAaHOHE30M)
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cebib IO I1YOO# (17151 MPUTOTOBJICHHUS UCIIONIB3YETCS COJICHAS
1 KOITYCHAs phIOa)
Classic Russian herring shuba salad

— CroeHbli canaT ¢ Kypuuei u rpubaMu(CciaoeHbIi caat u3
KapToders, )KapeHoro Jiyka, 00’KapeHHBIX TPUOOB U ChIpa)
Chicken layer-salad with mushrooms (layer-salad with
potatoes, fried onion and mushrooms, cheese)

— Canar ¢ Oy)XeHHHOW 1 MapUHOBaHHBIMH T'PHOaMU(JIOMTHKA
Oy>kKeHHHBI, 00KapeHHbBII MIUHU KapTodeib, MapHHOBAaHHbIE
rpuOBI, TOMAThI, MAPHHOBAHHBINA OT'ypell, TOpYMYHas 3alpaBKa)
Salad with buzhenina and marinated mushrooms
(buzhenina slices, fried mini-potatoes, marinated
mushrooms, tomatoes, pickled cucumber, mustard dressing)

— CaJar ¢ OCTpBIM LBIIUIEHKOM, aBOKaJ10 U (heTor
Spicy chicken salad with avocado and feta

— Canart u3 reueHbIx OBOIIIeﬁ C CbIPHBIM MYCCOM
Baked vegetable salad with cheese mousse

— Canat ['peuecknii ¢ deroii (Ber)
Greek salad with feta (vegetarian)

— Jleuenas cBekja 1 KOPCHb CCIbJACPEs C SaHpaBKOﬁ H3 rpaHaTa u
MSTHI (BET)
Baked beetroot salad with celery and mint-and-pomegranate
dressing (vegetarian)

Bo Bce 6110ku BXOAUT XJIeOHast KOP3UHA C MACIIOM, Yaii ,kode, Boja HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OHOTO 4YenoBeka u ¢ yderom HJIC.
Jlononuutenshbie 15% cepBrcHOro c6opa GyIyT BKIIOUYECHBI B Balll (PMHABHBIN CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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FOPAYME 3AKYCKU rOPAYME BNIOOA

HOT STARTERS MAIN DISHES

— JXXynbeH u3 UpIIeHKa CO CMOPYKaMu — ®urne UHAECHKU C MOLIAPEIIION KPEMOM U3 FTOPOUIKa
Chicken julienne with morels Turkey fillet with mozzarella and pea cream

— Kyne6sxka ¢ nococem u rpubamu — CBuHoe ¢uie ¢ roxyOsIM CBIPOM B KapTO(ETbHBIM IPaTeHOM
Salmon coulibiac with mushrooms Pork fillet with potato gratin and blue cheese

— TlapmumkaHa ¢ CBIPOM MoOIapelnia ¥ COycOM IecTo (Ber) — 1IpITUIEHOK KOPHHUIIIOH C (haplIIHPOBAHHBIM TOMATOM
Parmigiana with mozzarella and pesto sauce (vegetarian) Chicken cornichon with stuffed tomato

— Mermrouex U3 0J1MHa C HBITUIEHKOM 1 O0POBHKAMHU — Tpecka ¢ pu30TTO U COyCOM U3 MUIHH
Pancake bag with chicken and boletus Cod with risotto and mussel sauce

— MapuHOBaHHBIN CY1aK B XPYCTSIIEM PUCOBOM TECTE — Iepen dapimpoBaHHbli ¢ OyArypoM U 0BoOLIaMHU (Ber)
Marinated pikeperch in crispy rice dough Bell pepper stuffed with bulgur and vegetables (vegetarian)

Bo Bce 6:10k1 BXOOUT XJ1eOHAst KOP3KHA C MaciIoM, Yai ,kode, BoJa I COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OTHOTO uernoBeka u ¢ yderom HJIC.
Jlononuutenbhbie 15% cepBrcHOro c6opa Oy Ly BKITIOYCHSBI B Balll QHHAIBHBIN CYET.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



XONOAHbIE 3AKYCKU
STARTERS

— AccopTH pbIOHOI racTpoHOMUHM (JIOCOCH CI1a00¥ COJH, JIOCOCH
XOJIOOAHOT'O KOITYCHHU, KOIMYECHBIN yropb, MUHOI', KpaCHas UKpa,
JIMMOH, MaCJIMHBI, cajlaT J'II/ICT)

Assorted fish platter (lightly salted salmon, cold smoked
salmon, smoked eel, lampreys, red caviar, lemon, olives,

lettuce)

— AccopTH MSICHOU racTpoHOMHH (POCTOH(, TOBSIKUH S3bIK,

«apckoey
Tsarskoe

7,450 RUB HAYEJIOBEKA -
4 3axkycku u 3 canata, 2 ropsiure 3aKyCKH Ha BEIOOD,
2 ropsyux OJto/1a Ha BEIOOP
7,450 RUB PER PERSON -

4 cold starters and 3 salads, 2 hot starters - on guest’s choice,

2 main dishes - on guest’s choice

— AccopTH ceIpoB (TTapMe3aH, OpH, Toy0oit, CyTyryYHH, TOJICIKUO,
Ka4yoTTa U3 KOPOBRETO MOIIOKa). IlomaroTest ¢ BapeHbeM 13
IMHUIIEK, CBCKUM BUHOTPAAOM U OpeXaMu
Assorted cheese platter ( parmesan, brie, blue cheese,
suluguni, teleggio cheese, cow milk caciotta) served with pine
cone jam, fresh grapes and nuts

—_— MapI/IHOBaHHLIe I‘pI/I6I>I C apOMATHBIM MAacCJIOM U 3€JICHBIM JIYKOM
Marinated mushrooms with flavored oil and green onion

rnapma, mactTpomMa u3 roBsJIMHbI, TOpYUIia 3€PHOBAsA, TOMATHI

4eppH, canat JIUCT)

Assorted meat platter (roast beef, beef tongue, parma, beef

— Mounapeina ¢ ToMaTaMu ¥ pyKKOJIOH
Mozzarella with tomatoes and arugula

pastroma, grain mustard, cherry tomatoes, lettuce leaf)

Caesxre 0BOIIHU (TOMAThl OaKWHCKHE, TOMAThI YePPH, CBEKHE

— PyJier U3 BETYHHBI C MyCCOM M3 TOJIyOOT0 ChIpa U rPyIIei
Ham loaf with blue cheese mousse and pear

OTypIIBI, OOJTapCKHUA Teper, peauc, 3enens). [lomatoTes ¢

OJINBKOBOH 3aIIPaBKOM UM ¢ YECHOYHBIM HOTYypTOM
Fresh vegetables (Baku tomatoes, cherry tomatoes,

cucumbers, bell pepper, reddish, greens), served with olive

dressing or garlic yoghurt

— OnuBKH TUTAaHT \ OCTPBIC OJIUBKH

Spicy olives

Bo Bce 610k BXOAUT XJ1eOHAs KOP3UHA C MACIIOM, Yail ,kode, BOJa WIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice. )

CTOMMOCTb YKa3aHa Ha OIHOTroO yelioBeka ¢ yderom HJIC.

Jlononuutenbhbie 15% cepBrcHOro c6opa Oy Ly BKITIOYCHBI B Balll QHHAIBHBIN CYET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice

—_— Teppm-l M3 JIOCOCS C aBOKAA0 U CIIMBOYHBLIM erMOM
Salmon terrine with avocado and butter cream
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CAJATbI
SALADS

— Canart «OnuBbe» ¢ pocTOn(OM (KITACCHIECKHUH caIaT ¢ HeXKHBIM
poctoudom, OBOIIIAMU 1 MaHOHE30M)
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cewmra nop mry0oii ¢ KpacHOW MKpOH (BepcHst UIs TeX, KOMY
CeNbJib HE TI0 BKYCY)
Shuba salmon salad with red caviar

— Cauar ¢ 1ococeM rops4ero KomdeHus (moMtuku gococs I'K,
MHHHU KapTodesb, TOMaThl YeppH, CBEXKHI Orypel, cajar
aiicoepr)

Hot smoked salmon salad with mini-potatoes, cherry
tomatoes, cucumber and iceberg lettuce

— Cauat 13 6aKTakaH ¢ KapeHbIM CBIPOM (BET)
Eggplant salad with fried cheese

— Cauat ¢ pocTOrdOM U CTaIKUMU TOMATaMU
Salad with roast beef and sweet tomato

— Canarc KPEBCTKaMU «TEMITypa» U CIIaJKUM Bacabu
Tempura shrimp salad with sweet wasabi

— Mukc MOPENpPOAYKTOB € IUCTHSIMU CAJIATOB U KOHbSIYHON
3anpaBKOM
Seafood salad with lettuce and cognac dressing

— Camnar «Lle3apb» ¢ IBITUIEHKOM
Caesar salad with chicken

— TBIKBEHHBIH CajlaT C SI3LIKOM KU apMe3aHoM
Pumpkin salad with beef tongue and parmesan

Bo Bce 610k BXOAUT XJ1eOHAs KOP3UHA C MACIIOM, Yail ,kode, BOJa WIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OfHOTO uernoBeka 1 ¢ yderom HJIC.
Jlononuurenshbie 15% cepBrcHOro coopa OyayT BKIIOUEHBI B BAlll (PUHATBHEIIT CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



FOPAYUE 3AKYCKU roPAYUE BIIOOA

HOT STARTERS MAIN DISHES
— Xapenbie rpeOeIIKy ¢ KpEMOM K3 CelIbACPEs  apoMaToM — Crelik U3 TOBSIMHEI C BEIICHKaMH U ()eHXeJIeM TPUIh
Tproderns Beef steak with oyster mushrooms and grilled fennel

Pan-seared scallops with celery cream and truffle flavor
— Crelik U3 10COCS CO cIapel U CIMBOYHBIM COYCOM

— Memouek u3 61uHa ¢ CeMroi 1 uKpoi Salmon steak with asparagus and cream sauce
Pancake bag with salmon and caviar

— 3arneueHHBIN NaNTyC ¢ TApMHUPKAHO U alleIb,CHHOBBIM COYCOM

— ToMmIIeHBIii B CIIMBKAX TEISHiA S3bIK C XPYCTALMM KapTodenem Baked halibut with Parmigiana and orange sauce
Cream-stewed veal tongue with crispy potatoes

— VYTuHas rpy/Ka ¢ )KapeHO! IpylIeld U COYCOM U3 BUILEH

— Jlocock kOH(U B anenbCHHOBOM IJ1a3ypy ¢ KpeMOM M3 Kabauka Duck breast with seared pear and cherry sauce
Salmon confit in orange glaze with zucchini cream

— ®urte 10pago ¢ MycCoM U3 Kabadka M COYCOM M3 CBEKJIBI

— ApaHIHH C BAIICHBIMY TOMATaMH ¥ COYCOM M3 Maiges (ser) Dorado fillet with zucchini mousse and beetroot sauce
Sun-dried tomato arancini with sage sauce (vegetarian)

— CIMBOYHOE COTE U3 CE30HHBIX OBOH.Ieﬁ, 3aII€YCHHOC C
rapMe3aHoM (Ber)
Creamy vegetable sauté with Parmesan (vegetarian)

Bo Bce 6:10k1 BXOOUT XJ1eOHAst KOP3KHA C MaciIoM, Yai ,kode, BoJa I COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OJIHOTO yesioBeka u ¢ yderom HJIC.
Jlononuutenshbie 15% cepBrcHOro c6opa OyIyT BKIIOYECHBI B Balll (PMHAIBHBIN CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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«FaCTpOHOMI/I‘leCKOG ITYTCIICCTBHUCH
Gastronomic Journey

9 000 RUB HAYEJIOBEKA —
4 3axkycku u 3 canata, 2 ropsiure 3aKyCKH Ha BEIOOD,
2 rops4yux OJroza Ha BEIOOP
RUB 9,000 PER PERSON -
4 cold starters and 3 salads, 2 hot starters,
2 main dishes - on guest’s choice

XONOAHbIE 3AKYCKU
STARTERS
— AccopTH peIOHOIT TacTPOHOMHUH (JI0COCH CIIaboii coIH, T0COCh — Mouapenna ¢ ToMaTaMd U PyKKOJIOH
XOJIOJTHOTO KOITIEHHUSI, KOMYEHBIH YTOpb, MUHOTH, KpacHasi HKpa, Mozzarella with tomatoes and arugula
JIUMOH, MAaCJIMHBbI, cajiaT J'II/ICT)
Assorted fish platter (lightly salted salmon, cold-smoked — TeppuH U3 10cOCA € aBOKAIO U CITUBOYHBIM KPEMOM
salmon, smoked eel, lampreys, red caviar, lemon, olives, Salmon terrine with avocado and butter cream
lettuce)
— MapuHOBaHHBIN TyHEL] C MAJIOCOJIbHOU CIIap kel
— AccopTH MICHO# racTpoHOMuH (POCTOU(, TOBSIKUI A3BIK, Marinated tuna with lightly salted asparagus
napma, mactpomMa u3 roBsJIMHbI, TOpYUIia 3€PHOBAsA, TOMAThI
4yeppH, cajar JIUCT) — Pyiier U3 roBspKbero si3plka ¢ MyCCOM U3 XPEHa U MapUHOBAaHHBIM
Assorted meat platter (roast beef, beef tongue, Parma, beef OrypuomM
pastroma, grain mustard, cherry tomatoes, lettuce leaf) Beef tongue loaf with horseradish mousse and pickled
cucumber
— Cgexue 0BOIIHM (TOMATHI OAaKMHCKHE, TOMATHI YepPH, CBEXKHE
OrypIIbl, OONTapCKHiA TIepell, peauc, 3eieHs). [lomarTces ¢ — OUUBKY THraHT \ OCTPBIE ONUBKU
OJIMBKOBOM 3aITPaBKOM MIIU ¢ YECHOYHBIM HOTYPTOM Spicy olives
Fresh vegetables (Baku tomatoes, cherry tomatoes,
cucumbers, bell pepper, radish, greens), served with olive — ApPTHIIOKU B YECHOYHOM Macie
dressing or garlic yoghurt Artichoke in garlic oil
— AccopTH CBIpOB (TapMe3aH, 6pH, roy6oi, CYTyTYHH, TOJIEIKHO, — 3anuBHOE U3 rPeOeNIKOB
Ka4yoTTa U3 KOPOBBEro Mojoka). [Togaercs ¢ BApEHbEM U3 Scallop galantine
HIWIICK, CBEXKUM BUHOT'PAAOM U OpeXaMu
Assorted cheese platter (Parmesan, Brie, blue cheese, — Kpacnas ukpa Ha b1y
suluguni, Taleggio cheese, cow’s-milk caciotta), served with Red caviar served on ice

pine-cone jam, fresh grapes and nuts
Bo Bce 6110kH BXOAUT XJIeOHast KOP3UHA C MAcJIoM, Yail ,ko(e, BOsa HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CToMMOCTb yKa3aHa Ha OjtHOro yesioBeka u ¢ yuerom HJIC.
32 Jononmuutensusie 15 % cepBrcHOro coopa OyayT BKIIOUCHBI B BAlll (PMHAIBHBIN CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice



CANATbI

SALADS

— Caunar ¢ KOIuYeHOH yTKOH, aneJIbcHHOM M MaIMHOBBIM COYCOM — Canar ¢ pocTON(OM U CITAIKIMU TOMaTaMHI
Smoked duck salad with orange and raspberry sauce Salad with roast beef and sweet tomato

— CaraT ¢ MaHTO U )KapCHBIMH KPEBETKaMH — Canart ¢ KpeBeTKaMH TeMITypa U CJIaJIKUM Bacabu
Pan-seared shrimp salad with mango Tempura shrimp salad with sweet wasabi

— CanatHsl€ JINCTBS C )KapEeHBIMH OOPOBUKAMH 1 XPYCTSIIINIM — Canar «OnuBbe» ¢ pocTonpoM (KINacCH4eCcKHii caiat ¢
kaprodenem (Ber) HEeXXHBIM pocTOH(OM, OBOLIAMH U MailoHE30M)
Crispy potato salad with boletus and lettuce leaves (vegetarian) Olivier salad with roast beef (classic salad with tender

beef, vegetables and mayonnaise)
— Cayart ¢ OCbMHMHOI'OM ¥ MUHH KapTO(I)eJIeM

Octopus salad with mini-potatoes — MuKC MOPENpPOYKTOB C JIMCTHSIMH CAJIATOB U KOHbSIYHOI
3anpaBKOM
— Cauar ¢ jococeM ropsiuero Komdenust (Jomruku jgococst I'K, Muau Seafood salad with lettuce and cognac dressing

KapTodelb, TOMAThI YePPH, CBEXKHIA OTypell, cajar aiicoepr)
Hot-smoked salmon salad with mini-potatoes, cherry tomatoes,
cucumber and iceberg lettuce

Bo Bce 6110ku BXOAUT XJIeOHast KOP3UHA C MACIIOM, Yaii ,kode, Boja HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OJHOro yesioBeka u ¢ yuerom HJIC.
Jlononuutenbhbie 15% cepBrcHOro c6opa GyayT BKIIFOYCHBI B Balll (PUHAIBHBII CUET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice
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FOPAYMNE 3AKYCKU rOPAYME BNIOOA

HOT STARTERS MAIN DISHES
— JXapensle rpebenIku ¢ KpeMOM U3 CeNbAepes U apoMaToM — Crelik U3 T0COCs CO CIapKel v CIMBOYHBIM COYCOM
Tprodenst Salmon steak with asparagus and cream sauce

Pan-seared scallops with celery cream and truffle flavor
—_— FOBH}II/IHa «BennuHrTon» ¢ 60p0BI/IKaMI/I
— Koxwuiib n3 kamyarckoro kpada Beef Wellington with boletus
Kamchatka crab coquille
— 3aneyeHHbBIN MajTyC ¢ NapMUIKaHO U allCJIbCUHOBBIM COYCOM
— TeppuH U3 ne4eHU KPoJIuKa ¢ rprbaMu u QucTaIKamMmu Baked halibut with Parmigiana and orange sauce
Rabbit liver terrine with mushrooms and pistachios
— VYTuHadA rpyKa ¢ JkapeHO! rpyIIel H COyCOM U3 BUILEH

— KoposeBckue KpeBeTKH ¢ KOKOCOM M KPEMOM U3 [[BETHOM Duck breast with seared pear and cherry sauce
KaIlyCThl
King prawns with coconut and cauliflower cream — ®wune 10pago ¢ MyccoM n3 Kabadka M COyCOM U3 CBEKIIBI

Dorado fillet with zucchini mousse and beetroot sauce
— Jlococh KOH(l)I/I B alleI-CUHOBOM Tj1a3ypu ¢ KpEeMOM U3 Kabayka
Salmon confit in orange glaze with zucchini cream — Kape sirHeHka ¢ oBOIIIaMH ¥ COYCOM «IIOPTO»
Lamb rack with vegetables and Porto sauce
— ApaHYUHH C BSUICHBIMU TOMAaTaMH M COYyCOM U3 miajides (Ber)
Sun-dried tomato arancini with sage sauce (vegetarian) — ®ure TeneHka ¢ 6opoBUKaMu U dyarpa
Veal fillet with boletus and foie gras
— CIMBOYHOE COTE M3 CE30HHBIX OBOIIEH 3alleueHHOE C
napMe3aHoM (Ber) — ®@uie oceTpa Ha apy € COTE U3 MOPES K OPEXOBBIM MYCCOM
Creamy vegetable sauté with Parmesan Steamed sturgeon with leek sauté and nut mousse

— Ilynanbue ocbkMHUHOTa B IJIa3ypH U3 YEPHBIX 0000B
Octopus tentacle with black bean sauce

Bo Bce 6110ku BXOIUT XJIeOHast KOP3HHA C MacyIoM, Yaii ,kode, Boga il COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb YKa3aHa Ha OIHOTO yelioBeka u ¢ yderom HJIC.
Jlononuurenbhbie 15% cepBrcHOro copa Oy 1yT BKIIOUCHBI B Balll (PUHAIBHBII CYET.

Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice






JlecepThl U TOPTHI
Desserts and Cakes




JlecepThl U TOPTHI

OECEPTbI

700 RUB 3ANO3MLUUIO

— IHoxonagHbIi TOPT ¢ UMOUPEM

— Jecept «YepHslii tec»

— «Tpro» — ManuHOBBIN MaKapoH,
LUTPYCOBBIH POGUTPOIIB C CHIPHBIM
KpeMOM, OpayHH C JIECHBIM OPEXOM H
MSITHBIM KPEMOM

— «1yaT» — opexoBoe MUPOKHOE B
HIOKOJIaAHOM rnasypu «Pomie» u
TapTaJeTKa C JTMMOHOM U UTATbSIHCKOU
MEpPEHI oM

TOPTbI

3 500 RUB 3AKUITOrPAMM

— «MenoBuK»

— «Hamomneon»

— «3axep»

— Ywuskelk

— MyccoBslii TOPT ¢ hpyKTamMu

Ham med-konaurep Oyzet pan
00CyIUTh C BaMU BO3MOKHBIE
BapHuaHTHI 0(hopMIIeHNS, a
TaKKe MPEJ0CTABUTh HAUMHKU
JUISl TOPTA Ha Balll BKYC.

CTouMOCTh YKa3aHa Ha OJHOTO YEJIOBEKA U C YUYCTOM H}]C
JlononuntensHbie 15% cepBrcHOro c6opa OyayT BKIFOUCHBI B Balll JHHABHBIN CYET.
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Hanutku
Beverages




UrPUCTOE BUHO

— Balaklava Chardonnay — Crimea, Brut

— Cava Castell Llord — Spain, Brut

— Prosecco Bruni — Italy, Brut

— Prosecco Casa Defra — Italy, Brut

— Prosecco Rose Martini — Italy, Extra Dry

LUAMMNAHCKOE

— Marquis de Vauzelle Brut

— Lanson le Black Label Brut

Hamutku

BEJNNOE BUHO
RUB 1800 — Bruni Grecanico Pinot Grigio — Italy
RUB 3100 — Trapiche Sauvignon Blanc — Argentina
RUB 4 000 — Hans Baer Riesling — Germany
RUB 3500 — Gavi La Scolca — Italy
RUB 4 000

KPACHOE BUHO
RUB 5500 — Bruni Montepulciano d'Abruzzo — Italy
RUB 14 500 — Trapiche Cabernet Sauvignon — Argentina

— Hans Baer Pinot Noir — Germany
— Malbec Luigi Bosca — Argentina

CToMMOCTB yKa3aHa Ha OJHOTO deroBeka 1 ¢ yaerom HJIC.
Jlononautenbhbie 15% cepBrcHOTo coopa Gy TyT BKIIOUCHBI B BAlll (PHHAIBHBIH CUET.

RUB 2 300
RUB 2 800
RUB 3 400
RUB 8 200

RUB 2 300
RUB 2 800
RUB 3 400
RUB 8 200
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KPEMKWUE AINKOIOJIbHbIE HAMUTKU

— Vodka “Russian Standard Original”
— Vodka “Onegin”

— Gin “Bristoll’s”

— Cognac “Ararat” 5*

— Cognac “Ararat” 7*

— Cognac “Martell” V.S.

— Blended Scotch Whisky “Darrow”
— Whiskey USA “Jim Beam White”

nMBO

— XamoBHuUKH — Russia
— Primator— Czech Republic
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Hamutku

BE3AJIKOIOJIbHbIE HAMNTKU

RUB 3 200 — Dauzus Still
RUB 6 500 — Dauzus Sparkling
RUB 3 100 — San Benedetto Sparkling
RUB 4 500 — San Benedetto Still
RUB 6 500 — Evervess bk Posn

— Cok B ACCOPTUMCHTC
RUB 14 000 (amenbeuH / s16710K0 / MOPC KITFOKBEHHBII)
RUB 3 500
RUB 10 000
RUB 300
RUB 550

CTOMMOCTb YKa3aHa Ha OIHOTo uesioBeka u ¢ yuerom HJIC.
Jlononautenbhbie 15% cepBrcHOro coopa Gy TyT BKIIOUCHB! B BAlll (PHHAIBHBIH CYET.

RUB 320
RUB 320
RUB 700
RUB 700
RUB 250
RUB 400



BE3ANKOIOJ1bHbIN
NON-ALCOHOLIC

RUB 600 3A 1 YAC HA1TOCTHA
RUB 600 PER 1 HOUR PER PERSON

(DOMONHUTENBHLIN YAC 400 RUB)
(ADDITIONAL HOUR RUB 400)

— MunepasnbHas Boja 6e3 raza
Still mineral water

— MuHepainbHas BoJa ¢ ra3oM
Sparkling mineral water

— BeBaJ'IKOFOJ'II:HLIe HpOXJIaZ[I/ITeJILHLIC HAIIUTKHU
Carbonated soft drinks

— Coxku (anenbeuH / 16710K0 / MOPC KITFOKBEHHBIH )
Juices (orange / apple / cranberry)

— Kode, qait
Coffee, tea

[TakeTsr HarmutkoB
Drink Packages

BEYEP C UTPUCTbIM

SPARKLING PERLAGE

3500 RUB 3A3Y4YACA HA1TOCTA
RUB 3 500 PER 3 HOURS PER PERSON

(OOMOJSTHUTESTbHBLIN YAC 2 000 RUB)
(ADDITIONAL HOUR RUB 2 000)

—Buno urpucroe “Cava Castell Llord”

Sparkling wine “Cava Castell Llord”

— Buno Genmoe/kpacHoe (Ha BEIOOp cOMEThe)

White and red wine (sommelier’s choice)

— be3ankoroipHbIe HAITUTKH

Carbonated soft drinks

— MuHepasbHas Boja ¢ Ta3oM / 6e3 raza

Sparkling mineral water / still

— Cok (anmenbcuH / s16710K0 / MOpC

KITFOKBEHHBIN)
Juices (orange / apple / cranberry)

— Kode, vait

Coffee, tea

CTOMMOCTH yKa3aHa Ha OJHOTO YenoBeka u ¢ yaerom HJIC.

BEYEP C LLAMINAHCKUM
SPARKLING PERLAGE
7 500 RUB 3A 3 YACA HA1TOCTHA

RUB 7500 PER 3 HOURS PER PERSON

(OOMONHUTENBHbLIN YAC 3 750 RUB)
(ADDITIONAL HOUR RUB 3 750)

—IIlammanckoe “Marquis de Vauzelle”
“Marquis de Vauzelle” Champagne

— Bumno 6emnoe “Gavi La Scolca”

White wine “Gavi La Scolca”

— Buno kpachoe “Malbec Luigi Bosca”
Red wine “Gavi La Scolca”

— MunepanbHas Boja ¢ razom / 6e3 raza /
MPOXJIaIUTEIbHbIC HATUTKH
Sparkling mineral water / still /
carbonated soft drinks

— Cok (amenbeuH / 1610K0 / MOpC
KITFOKBEHHBIH)

Juices (orange / apple / cranberry)

— Kode, vaii

Coffee, tea

Jlononuutenbhbie 15 % cepBrcHOro c6opa Gy IyT BKIIOYCHBI B BAlll (PUHAIIBHBIHN CUCT.

Price is per person and inclusive of VAT.

An additional 15% service charge will be added to your final invoice.
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[TakeTsr HarmutkoB
Drink Packages

OTKPbITbIN BAP OTKPbITbIV BAP MNPEMUYM
OPEN BAR OPEN BAR PREMIUM
4500 RUB 3A24HACA HA 1TOCTHA 7 000 RUB 3A2YACA HA 1 TOCTA
RUB 4 500 PER 2 HOURS PER PERSON RUB 7 000 PER 2 HOURS PER PERSON
(OOMOMHNUTEMbHbIN YAC 2 250 RUB) (OOMNONMHUTENBHbIV YAC 3 500 RUB)
(ADDITIONAL HOUR RUB 2 250) (ADDITIONAL HOUR RUB 3 500)

— Boaxka Onegin — Boaxka Onegin
Onegin Vodka Onegin Vodka

— Bucku Glengarry — Bucku Glengarry
Whisky Glengarry Whisky Glengarry

— Buno urpucroe Cava Castell Llord — Mcnanus — Konpsx Apapar 7*
Sparkling wine Cava Castell Llord — Spain Cognac Ararat 7*

—BuHo urpucroe Prosecco Casa Defra — Wranus

— Buno 6 Bruni Grecanico Pinot Grigio — 1 : .
o beroe g it Sparkling wine Prosecco Casa Defra — Italy

White wine Bruni Grecanico Pinot Grigio — Italy o
— Buno 6eroe Hans Baer Riesling— I'epmanust

—B Bruni Montepulciano d'Abruzzo — 1 L -
MHO KpacHoe B ontepulciano d'Abruzzo — Hraus White wine Hans Baer Riesling — Germany

Red wine Bruni Montepulciano d'Abruzzo — Italy

c 146 / . — BuHo kpacnoe Hans Baer Pinot Noir — I'epmanus
B O_K(aHeHLCHH ABIIOKO / MOPC ITHOKBCHHbIH) Red wine Hans Baer Pinot Noir — Germany
Juices (orange / apple / cranberry)

— TTuso Primator — Yexus
Primator — Czech Beer

— Cok (anestbeuH / s16770K0 / MOPC KITFOKBEHHBIH)
Juices (orange / apple / cranberry)

— IlpoxauTensHbIC HATTUTKH, KOde, Jaii

Carbonated soft drinks, coffee, tea

CTOMMOCTH yKa3aHa Ha OJHOTO YenoBeka u ¢ yaerom HJIC.
Jlononuutenbhbie 15 % cepBrcHOro c6opa Gy IyT BKIIOYCHBI B BAlll (PUHAIIBHBIHN CUCT.
Price is per person and inclusive of VAT.
An additional 15% service charge will be added to your final invoice.
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FPAHO OTEJTlb MOWKA 22
HabepexHaa pekun Moimku, 22

191186, CaHnkT-lMeTepbypr, Poccuinckana depepayms
www.moika22-stpetersburg.com
T +7 812 33591 11 - sales@moika22-stpetersburg.com

GRAND HOTEL MOIKA 22
22 Moika River Embankment
191186, St Petersburg, Russian Federation

www.moika22-stpetersburg.com

T +7 812 335 91 11 - sales@moika22-stpetersburg.com
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