[na nononHeHus MrHKM-6apa
CBSKMTECH C PecenuleH oTens
no Homepy 100.

KapTa 6apa

BuHHaa kapTa

E%ﬂ, 2%
@5%%

[ns 3aka3a no kapTte bapa
I BUHHOMY MEHIO CBSDKNTECH
C pecTopaHom no Homepy 108.

30eCb Bbl MOXETE
OCTaBUTb BaLl OT3bIB

[
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ROOM SERVICE




OUVPMEHHDBIE TOCTbI
N3 AITOHCKOTI'O XJIEBA

Signature toasts made with Japanese milk bread

C POCTBH®OM, MAT'KUM CBIPOM, 300r/g 1300
JINCTBbAMMU 3EJIEHBIX CAJIATOB,

BAJIEHBIMY TOMATAMW

YEPPU U AWNLIOM ITAIIIOT

With roast beef, soft cheese, green
salad leaves, sun-dried cherry
tomatoes and poached egg

C KPEBETKAMU, XAMOHOM, 2701/ 1 500
MATKKMM CbIPOM, ABOKAJTIO,

CBEJKVIM OT'YPLIOM U AMIIOM ITAIIIOT

IO KYH>XXYTHBIM COYCOM

With shrimp, jamon, soft cheese,

avocado, fresh cucumber and
poached egg under sesame sauce

C JIOCOCEM I'PABJIAKC, MAITKUM 3001/ 1 600
CbIPOM, ABOKAJIO, TUCTBAIMU
MUKPO-CAJIATOB 1 AMIIOM

[TAIIOT I1I0J] COYCOM BEAPHE3

C KPACHOM MKPOU

With graavlax salmon, soft cheese,
avocado, microgreens and poached egg
under béarnaise sauce with red caviar

KJIAB-C3HJIBUY C KYPUHOU 450179 1 050
TPYIIKON

CAJIATBI 1 3AKYCKH

Salads & Starters

CAJIAT LIE3APH C COYCOM M3 280r/g 950
KWJIbKN 1 AHYOYCA C
$SEPMEPCKVM LBIINIEHKOM

Caesar salad with sprat and
anchovy sauce and farm
chicken

CAJIAT "HHUCYA3" C TYHIIOM 2801/9 1 650
M ANLIOM ITAIIOT

Nicoise salsd with poached egg
and tuna

ACCOPTHU ®EPMEPCKHUX CbIPOB 150/g 1 200
Assortment of farmhouse cheeses

POJIJT SUJIAJEJIb®USA 300r/g 2 300
Philadelphia roll

ACCOPTHU MACHBIX OEJINKATECOB 200r/g 2 500
Meat plateau

3akas no MeHI0 MOXXHO caenaTtb
¢ 12:00 go 22:30

Room service menu
Available from 12:00 to 22:30)

Ten./ Tel.: 108

CVIIbI

Salads & Starters

KPEM-CVII 13 TbIKBBI C 280r/g 750
MACKAPIIOHE Y ITEPCMKOM

Pumpkin cream soup with mascarpone
and peach

TPAIIVIIVOHHBIN BOPIIL 450 /g 1 500
C ACCOPTHU CAJIA
Traditional borscht with assorted lard

TOM SIM C KPEBETKOM so0r/g 1800
Tom Yum with shrimp

I'OPAYUE bJIIOOA

Hot dishes

BE®CTPOI'AHOB 113 BLIPE3KU 350179 1 950
C BEJIBIMU I'PUBAMHU 11 COYCOM
13 KJIIIOKBbI 1 BPYCHUKHN

Beef Stroganoff from beef tenderloin
with porcini mushrooms
and cranberry-lingonberry sauce

BATITUVICKUM CYJIAK B 30015 950
CBEKOJIBHOU TJIA3YPH C ITIOPE

V3 KAPTOPEIA

Baltic pike perch in beetroot

glaze with mashed potatoes

T'OBA>KbA HIEYKA 270/g 1 400
C KAPTOSEJIbHBIM ITHOPE

U TPIOPEJILHBIM COYCOM

Veal cheek with mashed potatoes
and truffle sauce

TIAJITYC, TIPUTOTOBJIEHHBIN 250/g 2 200
HA TIAPY C CEJIbJJEPEEM
1 COYCOM M3 TYHIA

Steamed halibut with celery root
and tuna sauce

OECEPTDI

Desserts

YM3KEMK C MOPOKEHBIM 1909 750
Cheesecake with ice cream

MEJIOBMK CO CMETAHHBIM i70r/g 750
MOPOXXEHbIM
Honey cake with sour cream sorbet

BE3E AHHA IIABJIOBA 120r/g 750
C OBJIEITMXOBbBIM KPEMOM
CEHT OHOPE

Meringue Anna Pavlova with sea
buckthorn cream Saint Honore

K cymme Bawero 3akasa 6yget pobasneH
cepBuUcHbIn cbop B pasmepe 20%.

20% service fee will be added to your final bill.





