
H O T E L

R E S T A U R A N T



G O L D   A P P E T I Z E R S

H O T E L

R E S T A U R A N T

Ìÿñíîå ïëàòî èç ñûðîâÿëîâ  

Dry-cured meat platter (coppa/ bresaola/ carbonade/ roast beef)

1500₽

Ðûáíîå ïëàòî 

Fish platter (lightly salted trout / cold-smoked halibut
and coho salmon/ salmon caviar / halibut caviar)

1370₽

ÕÎËÎÄÍÛÅ ÇÀÊÓÑÊÈ  

  

ôîðåëü ñëàáîñîëåíàÿ/ïàëòóñ è êèæó÷ õ/ê

èêðà ëîñîñåâàÿ/èêðà ïàëòóñà

êîïà/áðåçàîëà/êàñëî/ðîñòáèô

Ñòðà÷àòåëëà 

Stracciatella cheese with seasonal fruit and birch sap 

690₽

ñ ñåçîííûìè ôðóêòàìè è áåðåçîâûì ñîêîì

Òàð-òàð èç ãîâÿäèíû

Beef tartar with Poshehonsky cheese sauce
(beef tenderloin and black truffle)

1100₽

ñ ñîóñîì èç Ïîøåõîíñêîãî ñûðà

(Ãîâÿæüÿ âûðåçêà ÷åðíûé òðþôåëü)

Ìîðñêîé ãðåáåøîê ñ ëóêîâûì ñîòå  

  

Clams with sautéed onions 

1870₽

Ãðåáåøîê æàðåíûé ïî-ôðàíöóçñêè

French-style creamy clams sautéed with liqueur and

served with cheese crisps and fresh herbs

1800₽

âûäåðæàííûé â ñëèâêàõ, æàðåíûé ñ äîáàâëåíèåì

ëèêåðà, ïîäàåòñÿ ñ ñûðíûìè ÷èïñàìè, çåëåíüþ

Ñûðíîå ïëàòî
Cheese platter 

1300₽

Ñåëåäî÷êà ñ ãîð÷è÷íûì ñîóñîì 700₽

Herring in mustard sauce with baked potatoes served on rye baguette 

ïå÷åíûì êàðòîôåëåì íà áàãåòå èç ÷åðíîãî õëåáà

H O T   A P P E T I Z E R S

980₽

ÃÎÐß×ÈÅ ÇÀÊÓÑÊÈ  

  
Ñêîáëÿíêà

Sea cucumber and pork tenderloin stew

èç êóêóìàðèè è ñâèíîé âûðåçêè

480₽Ïàïîðîòíèê æàðåíûé ñ ìÿñîì

Stir fired bracken fern with meat, onions and Kikkoman sauce

ëóêîì è ñîóñîì «Êèêêîìàí»

930₽Òåìïóðà

Tempura (shrimp/ clams/ bell pepper/ egg plant/ squash) 

êðåâåòêè/ãðåáåøîê/ñëàäêèé ïåðåö/áàêëàæàíû/êàáà÷êè

Òðóáà÷ Äàëüíåâîñòî÷íûé  

  

1500₽

Whelks braised in chef's specialty sauce 

ïðèòóøåííûé íà ñêîâîðîäå ñ äîáàâëåíèåì ñîóñà îò øåôà



Î Ò Å Ë Ü

Ð Å Ñ Ò Î Ð À Í

Õðóñòÿùèé áàêëàæàí
ñåçîííûå òîìàòû è êèòàéñêèé ñîóñ  

Crispy egg plant, seasonal tomatoes and Chinese sauce  

Ñàëàò ñ êîï÷åíûì óãðåì 1130₽

è îðåõîâûì ñîóñîì  
Smoked eel salad with nut sauce  

Òåïëûé ñàëàò ñ îñüìèíîãîì
òîìàòàìè è ìîëîäûì êàðòîôåëåì

Warm salad with octopus, tomatoes and new potatoes 

Ôèñòàøêîâûé ñàëàò 1170₽

àâîêàäî/ìàëîñîëüíàÿ ôîðåëü/ñâåæàÿ çåëåíü
ëèìîííî-îëèâêîâàÿ çàïðàâêà  

Pistachio salad (avocado / lightly salted trout /greens and
lemon olive oil dressing)

Îâîùíàÿ ïàëèòðà 470₽

ïîìèäîðû/îãðóöû/ïåðåö öâåòíîé/çåëåíü/
îëèâêîâîå ìàñëî/ëèìîííûé ñîê 

Vegetable platter (tomatoes/ cucumbers/ bell peppers / greens/ olive oil /
lemon juice)

Ñàëàò ñ ìîðåïðîäóêòàìè 1130₽

ìàíãî è àâîêàäî ïîä àïåëüñèíîâî-ìåäîâûì ñîóñ 

Seafood, mango and avocado salad with orange-honey dressing 

Òåïëûé ñàëàò ñ ãîâÿäèíîé 950₽

è ïåðåïåëèíûìè ÿéöàìè 

Warm salad with beef and quail eggs 

Ñëîåíûé ñàëàò 1130₽

ñ êðàáàìè, òîìàòàìè, àâîêàäî è ñîóñîì ïåñòî

Layered salad with crab, tomatoes, avocado and pesto sauce 

850₽

1300₽

Ñàëàò îò Øåôà

Chef's salad with king crab, poached egg and fresh vegetables 

1500₽

Ñàëàò ìèêñ ñ êðåâåòêàìè 760₽

Salad mix with shrimp

Ñàëàò ìèêñ ñ êóðèöåé 570₽

Salad mix with chicken breast

Ñàëàò ñ ðîñòáèôîì è çåëåíüþ 760₽

Roast beef and greens salad (juicy roast beef with fresh vegetables)

S O U P S
ÑÓÏÛ 

  
Òàéñêèé  ñóï ñ êðåâåòêàìè 980₽

èç êîêîñîâîãî ìîëîêà 

Thai coconut milk soup with shrimp

630₽

èç êîêîñîâîãî ìîëîêà

Thai coconut milk soup with chicken and mushrooms

Òàéñêèé ñóï ñ êóðèíûì ôèëå
è ãðèáàìè

Óõà «Äàëüíåâîñòî÷íàÿ» 980₽

ôîðåëü/ïàëòóñ

Ukha clear fish soup with trout and halibut

Áîðù ñî ñìåòàíîé è çåëåíüþ 580₽

ãîâÿäèíà/ñâèíûå ðåáðûøêè

Borshch soup with beef and pork ribs served with

sour cream and fresh herbs

Êîíñîìå èç êóðèöû 500₽

ñ êóðèíûìè êíåëÿìè è ïåðåïåëèíûì ÿéöîì

Chicken consommé with chicken quenelles and quail egg

F I S H  M A I N  C O U R S E
ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÐÛÁÛ  

870₽

â âîñòî÷íîì ñîóñå óíàãè ñ ðèñîì/
ìàðèíîâàííûé èìáèðü/ñîóñ âàñàáè
Fried eel in unagi sauce with rice, pickled ginger
and wasabi 

Æàðåíûé óãîðü

Ïàëòóñ Äàëüíåâîñòî÷íûé 1270₽

ñ ãðàòåíîì èç êàðòîôåëÿ
Pacific halibut with scalloped potatoes

1170₽

â êàðòîôåëüíîé ñòðóæêå ñ îâîùíûìè
ñïàãåòòè è ñûðíûì ñîóñîì
Potato crusted rainbow trout with vegetable spaghetti
and cheese sauce 

Êàì÷àòñêèé ëîñîñü

Êîòëåòû èç ùóêè 950₽

ñ ïå÷åíûìè îâîùàìè è êàðòîôåëåì
Pike cakes with baked potatoes and other vegetables

Ìðàìîðíàÿ ãîâÿäèíà 1970₽

ñ ãîð÷è÷íî-ñëèâî÷íûì ñîóñîì,
ñïàðæåé è êàðòîôåëüíûì ïþðå

M E A T   M A I N   C O U R S E
ÃÎÐß×ÈÅ ÁËÞÄÀ ÈÇ ÌßÑÀ 

  

Marbled beef with creamy mustard sauce,

asparagus and mashed potatoes

Ñòåéê èç ãîâÿäèíû Ïðàéì 970₽

ñ ñîóñîì «Êðàñíîå âèíî»/
ïå÷åíûå òîìàòû/ñòåéê Ðèáàé

Rib eye prime beef steak with red wine sauce
and oven-roasted tomatoes

Êîðåéêà ßãíåíêà 1790₽

ñ êàðòîôåëåì, ãðèáàìè è ñîóñîì Áàðáåêþ

Lamb chop with potatoes, mushrooms
and barbecue sauce

Íåæíàÿ ìðàìîðíàÿ ãîâÿäèíà
ïî-Ñòðîãàíîâñêè

1350₽

â ñëèâî÷íîì ñîóñå ñ êàðòîôåëüíûì
ïþðå

Marbled beef stroganoff in cream sauce

with mashed potatoes

Ôèëå îëåíèíû ñî ñëèâî÷íûì
ïþðå èç áðîêêîëè

1170₽

ñ ñîóñîì «Äèêàÿ ñìîðîäèíà»

Venison fillet with pureed creamy broccoli
and wild currant sauce 

Óòèíàÿ ãðóäêà 1070₽

ñ àðîìàòíîé ãðóøåé è áðóñíè÷íûì
ñîóñîì íà àíàíàñàõ ãðèëü

Duck breast with aromatic pear and cranberry sauce
served with grilled pineapple 

Ïåëüìåíè äîìàøíèå  560₽

â ãðèáíîì áóëüîíå

Meat dumplings in mushroom broth 

Ñàëàò ñåìãà ñ êðàáîì ïîä øóáîé 890₽

Layered salmon and crab salad (layered potatoes/ salmon/ crab/ beets)

Áóðàòòà ñ òîìàòàìè
Burrata cheese with tomatoes

1100₽

×åðíàÿ òðåñêà ñ ãðèáàìè 1950₽

ñ ñîóñîì èç áåðåçîâîãî ñîêà
÷åðíàÿ Äàëüíåâîñòî÷íàÿ òðåñêà/îáæàðåííûé
áåëûé ãðèá/ñîóñ èç áåðåçîâîãî ñîêà

Sablefish with mushrooms and birch sap sauce
(sablefish/ sautéed porcini mushrooms/ birch sap sauce)

Ãîâÿæüÿ âûðåçêà ñ ãðèáàìè 970₽

íà êàðòîôåëüíûõ äðàíèêàõ

Beef tenderloin with mushrooms served with hash
brown potatoes

S A L A D S
ÑÀËÀÒÛ  

  

S A U S E S
ÑÎÓÑÛ  

  
Ñîåâûé ñîóñ «Êèêêîìàí»         
Kikkoman soy sauce

Ñîóñ îðåõîâûé Nut sauce

Ãîð÷èöà Mustard

Êåò÷óï Ketchup

Õðåí  Horseradish sause

Âàñàáè Wasabi

Èìáèðü ìàðèíîâàííûé
Pickled ginger

60

80

60

50

130

70

50

₽

₽

₽

₽

₽

₽

ñ äàëüíåâîñòî÷íûì êðàáîì, ÿéöîì ïàøîò è ñâåæèìè îâîùàìè

ñî÷íûé ðîñòáèô â ñîïðîâîæäåíèè ñâåæèõ îâîùåé

êàðòîôåëü/ñåìãà/êðàá/ñâåêëà

₽



Õëåáíàÿ êîðçèíêà Bread basket 150₽ H O T E L

R E S T A U R A N T

C R E P E S
ÁËÈÍ×ÈÊÈ 

  
Áëèí÷èêè 570₽

ñ èêðîé ëîñîñåâîé 

Crepes with salmon caviar

420₽

ÿáëîêî/âåò÷èíà/ìîðêîâü

Stuffed crepes (apples/ham/carrot)

Áëèí÷èêè ñ ïðèïåêîì

D E S E R T
ÄÅÑÅÐÒÛ  

Àðîìàòíàÿ ãðóøà â âèíå 470₽ ×àé Äàëüíåâîñòî÷íûé 500₽

ÿãîäû è ëîçà ëèìîííèêà/øèïîâíèê

T E A
×ÀÉ 

  

Far Eastern tea (berries, magnolia-vine and rosehips)

ñ ìîðîæåíûì 

Aromatic pear poached in wine served with ice cream 

Äàëüíåâîñòî÷íàÿ ÿãîäà
ñ ìåäîì

470₽

æèìîëîñòü/áðóñíèêà/êëþêâà 

Far Eastern berries with honey
(honeysuckle/cowberry/cranberry)

Ìîðîæåíîå
ñîáñòâåííîãî ïðîèçâîäñòâà

475₽

áàíàíîâîå/ìåäîâîå/ñíèêåðñ/îáëåïèõîâîå/
ìàëèíîâîå/øîêîëàäíîå

Homemade ice cream (banana/ honey/ snickers/
sea-buckthorn/ raspberry/ chocolate)

Ôðóêòîâîå àññîðòè 520₽

Fruit platter

Ñîðáåò Ìàíãî&Ìàðàêóéÿ 370₽

Mango & passion fruit sorbet

Ãîðÿ÷èé øîêîëàä 230₽

Hot chocolate

Âèòàìèííûé ÷àé
ñ ëåñíûìè ÿãîäàìè

500₽

êëþêâà/áðóñíèêà/ìàëèíà/ëèïîâûé öâåò

Vitamin-rich tea with wild berries

(cranberry/cowberry/raspberry/ linden flowers)

Òîíèçèðóþùèé ÷àé ñ êîðíåì
èìáèðÿ è ÿãîäàìè îáëåïèõè

500₽

Òonic tea with ginger and sea-buckthorn

×àé ÷åðíûé çàâàðíîé 180₽

Brewed black tea (1 teapot/400ml)

×àé çåëåíûé çàâàðíîé 180₽

Brewed green tea (1 teapot/400ml)

Êàïó÷èíî 180₽

C O F F E E  
ÊÎÔÅ 

  

Cappuccino

Ýñïðåññî 130₽

Espresso

Ýñïðåññî äâîéíîé 180₽

Double espresso 

Òîðò «Íàïîëåîí» 300₽

Napoleon cake

Òîðò «Ìåäîâèê»/
ìîðîæåíîå ìåäîâîå

250₽

Layered honey cake with honey ice cream

Äåñåðò «Òèðàìèñó» 380₽

Tiramisu desert

Òîðò «Äâà øîêîëàäà»/
ìîðîæåíîå áàíàíîâîå

400₽

Double chocolate cake with banana ice cream 

Äåñåðò ×åðíîñëèâ ñ
ìàíãî&ìàðàêóéÿ

230₽

Prune desert with mango & passion fruit Ñîê ñâåæåâûæàòûé 300₽

B E V E R A G E S
ÍÀÏÈÒÊÈ

àïåëüñèí/ãðåéïôðóò/ÿáëîêî/ìîðêîâü

Freshly squeezed juice (orange/grapefruit/apple/carrot)

Ñîê «Âèòàìèííûé» 400₽

ìîðêîâü/ñâåêëà/ñåëüäåðåé/ÿáëîêî

Vitamin-rich juice (carrot/beets/celery/apple)

Øîêîëàäíûé ôîíäàí 650₽

Chocolate lava cake

Ìåðåíãîâûé ðóëåò 580₽

Meringue roll

Ñîê ôðóêòîâûé 350/150₽

â àññîðòèìåíòå

Selection of fruit juice 

Ìîðñ áðóñíè÷íûé 115₽

Cowberry drink 

Óçâàð 450₽

Fruit and berry compote 

Áëèí÷èêè 370₽

ñ êîíôèòþðîì èç ñâåæèõ ÿãîä

Crepes with fresh berry confiture 

Áëèí÷èêè 380₽

ñî ñìåòàíîé

Crepes with sour cream 

Áëèí÷èêè 360₽

ñ òâîðîãîì

Crepes with cottage cheese 

Êàðòîôåëü îòâàðíîé

Boiled potatoes with butter and dill 

270₽

Êàðòîôåëü æàðåíûé

Fried potatoes with porcini mushrooms and pickles 

830₽

Îâîùè ïàðîâûå

Steamed vegetables (green beans/cauliflower/broccoli)

250₽

ñ ñëèâî÷íûì ìàñëîì è óêðîïîì

ñ áåëûìè ãðèáàìè è ñîëåíüÿìè

ôàñîëü/öâåòíàÿ êàïóñòà/áðîêêîëè

Ðèñ îòâàðíîé

Boiled rice with butter

150₽

ñ ìàñëîì ñëèâî÷íûì

Îâîùè ãðèëü 

  

Grilled vegetables

330₽

Ñîòå èç îâîùåé  
Sautéed vegetables

370₽

Ãðàòåí êàðòîôåëüíûé
Scalloped potatoes

370₽

S I D E  D I S H E S 
ÃÀÐÍÈÐÛ  

  

Ìàñëèíû è îëèâêè Olives 200₽

Ëèìîí Lemon 60₽
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