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CHRISTMAS MENU

%
CamiO Ol

HOBOTOJHMM CET
6 900 pybeit / ¢ qemoBexa
Christmas set 6 900 RUB per person

BUHHAA ITAPA
4 900 pybueit / ¢ uenoBexa
Wine pairing 4 900 RUB per person

KOKTEM/IbHAS ITAPA

4 900 pybureit / ¢ yenoBeka
Cocktail paiving 4 900 RUB per person
BE3AJIKOTOJIBHAA ITAPA

3 900 pybueit / ¢ qemoBexa

Alcobol-free pairing 3 900 RUB per person
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4 courses

. HAYAJIO .
START
bannorun us unpeiKy ¢ PUCTAMKAMU U COYCOM JIEMUIJIAC

Turkey ballantine with pistachio and demi-glace

Topapuna Bennunrron ¢ onaneHHbiM ¢ya-rpa
Beef Wellington with seared foie gras

Muxc Mopenpoaykros Ha rpue (Ascrpanuiickoe Poxxaectso)
Mixed seafood grill (Australian Christmas)

— IMPEABAPUTEJIBHOE BJIIOJIO  —
PRE-MAIN

KaprodenpHplit cayar ¢ BETYMHOMN U ANLIIAMU
Potato salad with ham and eggs

Koxreiip 13 KpeBETOK C IIPAHBIM COYCOM

Prawn cocktail with spicy sauce

CKaHJII/IHaBCKI/Iﬁ JIOCOCDH I'PaBJIAKC C KITIOKBECHHBIM COYCOM

Cranberry gravlax salmon with citrus dressing

Jlerkoe ouuIeHNe — TMMOHHBIT cOpbeT
Mild cleanser — Lemon sorbet

OCHOBHOE BJIIOJO
MAIN

YTuHas HO’KKa KOHH C aneJIbCHHOM M KOpULIEH

Confit duck leg with orange and cinnamon

CBuHHIHA B IEPCUKOBOM IJIA3yPH CO CHEIUAMH
Spiced peach glazed pork

3aneyeHHas pI)IGa C COyCOM POMCCKO

Baked fish with romesco sauce

Tapuup Ha BbIOOP:

YKAPEHBIM KapTOQeb, CIMBOYHBIN IIITHMHAT, OBOIY HA IPUJIE

\ Chotce of sides: roast potatoes, creamed spinach, grilled vegetables / \
(o) (o) (o)

N \_
. JECEPT .

DESSERT

I/IMGI/IpHmﬁ IPsAHMK ¥ MAHJAPUHOBBIA THPAMHUCY

Ginger bread and tangerine tiramisu

3areyeHHBIN AHAHAC CO CIENUAMH U IJIOMOHpOM
Baked pineapple with spices and plombir

Aropuerit pyner

Berry roulade

&

Poxxpecrsenckuit Roast Dinner or med-mosapa Tonbko

IIO [IPE/IBAPUTEILHOMY 3aKa3y (MHHHMAJIBHO 4 YeJI0BEKa)
15 000 py6seit Ha yenoBeKa

Chef’s Christmas Roast Dinner by pre-order only
(minimum 4 people) 15 000 RUB per person
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Wine pairing

4900 pybueit
4900 RUB

. BEJIOE .
WHITE
2020 Chardonnay. La Caplana

2022 Verdejo. Jose Pariente

. KPACHOE .
RED

2020 Franc 6. Chateau Gazin

2022 Spatburgunder Muschelkalk. Schlossmuehlenhof

. CJIAJJKOE .
SWEET

2023 Riesling Old Vines. Nik Weis semy-sweet
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— ATITEPUUTUBHBIE HATIUTKHM — — OCHOBHBIE HAITMTKHM —e
Aperitif drinks Main drinks
Anepurus Pere Magloire Pommeau de Normandie Boapxa Onerun
JIukep Yoshino Monogatari Standart Jabara Axsasur Linie
Xunusii aneputus RinQuinQuin Peche Bucxu Writers Tears Copper Pot (Mpnanpgus)
BepmyT Mancino Rosso Amaranto Bucku Talisker “Storm” (Ilotnangusn)
Xepec Lustau “En Rama” Manzanilla de Sanlucar de Barrameda Bucku Spearhead Single Grain (Ilorranams)

Tenjaku Pure Malt (Amomms)
— ATIEPUTHBHBIE KOKTEMIU —

Aperieif cocktails — OCHOBHbIE KOKTELUTU —
Main cocktails
Americano

Bepmym / Kpacnwiii bummep / Codosaz Truffle Airmail

Buwdepocannviti pom / Medoswidi xopouar /

i Sbagli
Negroni Sbagliato Hepucmoe suno / Iepruiii mpmgﬁmb

Bepmym / Kpacroisi bummep / Hepucmoe surno

NY Sour

Adonis Bypbon / JTumonnwiti kopduar /

Bepmym / Cyxoii xepec / Aneavcurosuidi bummep Apomamuseckuii Gummep / Hlupas

Bamboo Smoky Margarita

Cyxoii sepmym / Cyxoii xepec / Aneavcuroswiii bummep Meckas/ Texuaa | Ancascunosmii aep/

Jatim / Manrdorckas corv
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— JVDKECTHBHBIE HATITMTKHN —e
Digestif drinks
Xepec Lustau “Emilin” Moscatel Solera Reserva
IMopreeita Taylor’s, Tawny Port 10
Pom Matusalem Gran Reserva 15
I'parmma Sibona Madeira Wood Finish
I'panma Arneis Levi Serafino

Kaneeagoc Boulard Grand Solage

Konpsak Camus Ile de Re Fine Island

— IVDKECTUBHBIE KOKTEMIIN —

Digestif cocktails

Mulled Wine
Iupas / Pepmernmuposannwiii med / Iparocmu u yumpyc

Egg-nog
Buoeprcannviii pom / Bucku / Canexu / Atiyo / IIpanocmu

Clover Club Spicy
Honcur / Cyxori sepmym / Maannoswisi xopouar / Pacmumenvroiii

beaox / IIparocmu

Nutmeg & Maple
Bypbon / Kaen u myckammnwidi yeem / Tpesingpym / Kanau xogpe

\O
—— BE3AJIKOI'OJIBHBIE HATIUUTKM —
Non-alcoholic drinks

Anepurus 6/a
BepmyT 6/a
Bucku 6/a

Corpeparomue yau B aCCOPTUMEHTE

~—— BE3AJIKOTOJIBHBIE KOKTEMJIM ~ —

Non-alcobolic cocktails

Amaro & Tonic

Huxep Amapo 6/a / Ilpemuarvrnoiti monux

Americano with sage & tonca
Kpacnoiii bummep 6/a / Bepmym 6/a/

Bunozpadras codosas c monxa u maigpeem

Melon Basil Smash
Honcun 6/a / basuauxoswdi kopouas / Joirns /

Pacmumenvrwviii berox

Lemonade
Lumpyco. c umbupem / Jladan u cmopoouna /

Abroxo u cacan-oatiizg
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