CE3OHHOE MEHK) / Seasonal Menu

3enéHbl canaT C MACOM KamM4yaTCKoro Kpa6a N COyCOM 6ep—Hya3eT
Green Salad with Kamchatka Crab Meat and Beurre Noisette

BUHerpeT 13 ce30HHbIX OBOLLEN 11 6aNTNACKOM KUIBKOW
Seasonal Vegetable Vinegret with Baitic Sprat

Tap-Tap 13 rpebeLuka C MyCCOM 13 MaHro
Scallop Seviche with Mango Mousse

CeT 13 AaNbHEBOCTOYHOW PbIObI
Far East Fish Selection

BOpLL, C KOMYEHOW YTUHOW TPYAKON
Borscht with Smoked Duck Breast

ThIKBEHHbIN KPeM Cyr C MACOM KaM4aTCKOro Kpaba v nepuemM Ynim
Pumpkin Cream Soup with Kamchatka Crab Meat and Chili Pepper

BudLuTeKC 113 MPaMOPHOW rOBAAVHbBI MOJ COYCOM AeMUriac,
NOAAETCH C MATbIM KapTodenem
Hamburg Steak with Smashed Potatoes and Demi-Glace Sauce

KapTodenbHble ApaHnK/ C C1aboCONEHBIM TOCOCEM 1 ANLOM NaLloT
Potato Pancakes with Lightly Salted Salmon and Poached Egg

BaknaxaHbl [NapMULXaHO Mo-HeanoANTaHCKN
Neapolitan-style Eggplant Parmigiana

J1azaHbsa bonoHbese
Lasagna Bolognese

Tengube pebpo Noa GrPMEHHbBIM COYCOM, C KapTOGeNbHbBIM MHope,
3e/1eHbIM JIYKOM U neYeHbIMW TOMaTaMn
Veal Rib with Mashed Potatoes, Roasted Tomatoes, Scaflions and Signature Sauce

YEpHbIe NenbMeHV C CeBEPHOW pbiboi B CIMBOYHOM COyCe
Black Ink Dumplings with Northern Fish and Cream Sauce

HATTATKN Drinks

TpaBsAHOWM Yali C BapeHbeM 113 e/10BbIX LWnLLeK
Herba! Tea with Spruce Cone jam

YEPHbIV Yaii C A610KOM 1 BapeHbeM 13 6e/10i YepeLlHn
Blach Tea with Apple and White Sweet Cherry Jam

Pad MpaHbI BaHaH
Spiced Banana Raf Coffee

Pad Manro - Cneumn
Spiced Mango Raf Coffee

JIMOHuYeN10 COBCTBEeHHOro I_IpI/II’OTOBﬂeHI/Iﬂ
Homemade Limoncello
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