MUHWN-3AKYCKHA

KNUNbKA C KAPTO®EJIEM WWATO
Ha 3epHOBOM XxebLie

CONEHOE CANO HA BOPOJAMUHCKOM X/NEBE

NTU®YP CMNMALITETOM
M3 NEYEHN MHOENKUA

PUET N3 ®OPEJIN B TAPTANETKE
BPUOLLDb C MACTPAMU
BPYCKETTA C CbIPOM MOLAPE/NIA

BPNOLLDb CJZTOCOCEM
M CbIPHbIM MYCCOM

3AKYCKW / CANATHI

KAPMAY4Y0 N3 TrOBAANHbI

c Kanepcamu, cbipom [lapmesaH,
ONMBKOBBIM COYCOM

1 COYCOM C TOMaTaMy KOHKAacCe;
NMoJaeTCs C 3ePHOBBIMU KPOCTUHM

CAJIAT U3 ABYX BUOOB
BOAOOPOCJ/IEN: YYKA N BAKAME
NMOAAETCS C OPEXOBbLIM COYCOM

OJINBbE C TOBAANHOW

CANAT C UHOENKOW

M COYCOM ANONU

HA OCHOBE MOTIYPTA

VMHAENKa, Ta3uMpoBaHHas B Coyce Tepusakiu,
Ca)'IaTHbIl;I MWKC, MoaBANeHHble TOMAaTbl

4 >|<apeHb|e BéLLIeHKIA

CANAT «A-19 HUCYA3»
C ANLOM MaLoT W1 ryakamorse

KPABbl C KPEBETKAMU
N NNCTbAMU CAJTATA

Cvynbl

KYPUHbBbIA BY/TbOH
C rpeHKkamMm 1 AoMallHen nanwom

BOPLL, C TOBAANHOW

TOM AM KYHTI
OCTPbIV TAUCKUI CYM C TUFPOBbLIMU KpEBETKaMM
1 rpubamMut; MOAAETCS C XKACMMHOBBIM PUCOM

559

55P

85¥P

95+
95
125 P

145 P

3209

3209

3409

430P

490 P

490P

230¥P

270 P

490P

meetinglpoint

BPOHUPOBAHUE CTOJ10B

+7 (812) 633-04-86

TABLE BOOKING

rOPAYUE BJTIOOA

BYPTEP C MPAMOPHOW rOBAAVHON
c KapTodenem bpu

MAPOBbIE KOTNETKU U3 KPOJTUKA
c KapTodenbHbIM Mope 1 coycoM bnto-ums

KAJIbMAP-TPUJ1b
B UMBMPHO-MeO0BOW rMasypu

CTEMK U3 TOBAAWHDI
C neuyéHbiM kapTodenem 1 coycom Canbca

MACTA

PETTYYNHUN KAPBEOHAPA
NOLKOMYEHHas rPYaMHKa,
BblMapeHHas B 6e10M CyxOM BUHE
1 B CIMBKax C cbipoM [lapmesaH

MACTA U3 CBEXXKETO LLYKUHW

OECEPTDbI

MAKAPOHU*
1w

SKJIEP B ACCOPTUMEHTE

MOPOXXEHOE / COPBET*
1 wapuk

YN3KEWK
MO/TOYHbIN KOKTEW/b ®

ABJTIOYHbIN TATUH *
NOAAETCA C WapVIKOM MOPOXKEHOTO

490 P

5909

590 P

790 P

490P

590 P

60¥P

100#P

100 P

210+

290 P

290

MINI-APPETIZERS

SPRATS WITH CHATEAU POTATOES
on multigrain crisp bread

SALTED LARD ON BORODINO RYE BREAD
PTIFUR WITH TURKEY LIVER PATE

RIET OF TROUT IN A TARTLET

BRIOCHE WITH PASTRAMI

BRUSCHETTA WITH MOZZARELLA CHEESE

BRIOCHE WITH SALMON
AND CHEESE MOUSSE

APPETIZERS / SALADS

BEEF CARPACCIO

with capers, Parmesan cheese,
olive sauce and tomato sauce.
Served with grain crostini

SALAD OF TWO TYPES OF SEAWEED:
CHUKA AND WAKAME

served with nut sauce
OLIVIER SALAD WITH BEEF

TURKEY SALAD

WITH YOGHURT-BASED AIOLI SAUCE
Turkey glazed in Teriyaki sauce,

mixed greens, sun-dried tomatoes,

and fried oyster mushrooms

SALAD “A-LA NICOISE*"
With poached egg and guacamole

CRABS WITH SHRIMPS AND LETTUCE

55P

55¥P
85P
95¥P
95+P
125P

145 P

320¥P

3209

3409

430P

490P

490°P

Y OONLUMNAHTA.

MPUEM 3AKA3A
MO MEHIO KYXHWM 00 22:30.

# ACCOPTUMEHT YTOUHANTE

NOBBU-BAP — KPYITTOCYTOYHO

*PLEASE ASK YOUR WAITER
ABOUT AVAILABLE FLAVORS

ARE TAKEN UNTIL 10.30 PM,
THE LOBBY BAR WORKS 24/7

ORDERS FROM THE RESTAURANT MENU

SOUPS

CHICKEN BROTH
with sippets and home-made noodles

BORSCH WITH BEEF

TOM YAM KUNG
spicy Thai soup with a tiger shrimp
and mushrooms, served with jasmine rice

HOT DISHES

MARBLED BEEF BURGER
with French fries

STEAMED RABBIT CUTLETS

with mashed potatoes and blue cheese sauce

GRILLED SQUID
in ginger-and-honey glazing

BEEF STEAK
with baked potatoes and Salsa sauce

PASTA

FETTUCINE CARBONARA
Smoked brisket stewed in dry white wine
and in cream with Parmesan cheese

FRESH ZUCCHINI PASTE

DESSERTS

MACARONS*
1pc

SELECTION OF ECLAIRES

ICE-CREAM /SORBET*
1 scoop

CHEESECAKE
MILKSHAKE®

APPLE TATIN®
Served with a scoop of ice-cream

230P

2709

490 P

490 P

590 P

590 P

790 P

490 P

590P

60P

100P

100P

210P

290 P

290 P




