BAHKETHOE MEHIO
banquet menu

13 000 P HarocTs

BV0BOW PECTOPAH
ROOFTOP RESTAURANT p e r pe rso n

A \JUue

XONOAHBIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLW 90 rp.
Seasonal vegetables

ManoconbHble orypumku 50 rp.
Lightly salted cucumbers

Yeppun KUMUU C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

Mwukc onnBok 50 rp.
Olive mix

BuTenno ToHHaTO € KanepcamMu N pyKoaou 70 rp.

Vitello tonnato with capers and arugula

TeppuvH 13 ¢pyarpa c 6puoLlbo 65 rp.

Foie gras terrine with brioshe

Kapnayuo c ocbMUHOrom 40 rp.

Octopus carpaccio

AccopTin UTanbsaHCKNX Konbac 45 rp.

Plate of Italian meats

CbipHas Tapesnka 60 rp.

Cheese plate

CAJIATbI | SALADS

OnuBbe C roBXXbMM SI3bIKOM U AOMALLHUM ManoHe30M 100 rp.

Olivier with beef tongue and homemade mayonnaise

Canart LUe3sapb ¢ KypuHbIM dune/c KpeBeTkamu 135 rp.

Caesar salad with chicken fillet / with prawn

CanaT c >apeHbIMUN KpeBeTKaMu, aBpKaAo Xacc 1 coycom necto 125 rp.

Salad with fried prawn and zucchini

CanaTtc OCbMWHOTOM-rpunb n neyéHbIMM oBOLLLAMIN 90 rp.

Salad with grilled octopus and roasted vegetables

FTOPAYNE 3AKYCKWM | HOT STARTERS

Kypunbcknii rpe6eLuok ¢ nrope U3 nactepHaka 70 rp.

Kuril scallop with parsnip puree

MuHU-6uoLuTEKC C KAPTOPENbHbLIM rPpaTEHOM 95 rp.

c pobaBneHnem Tprodens
Mini steak with potato gratin and truffle

FOPAYEE B/1HO40 HA BbIEOP | MAIN DISH TO CHOOSE

YTUHasA rpygka c MHXMPOM, C nope 13 nactepHaka 220 rp.

Duck breast with figs, with parsnip puree

Ctenik CTpUNAONH C OBOLLAMU-TPU/IbL U NEepPeYHbIM COYyCOM 300 rp.

Striploin steak with grilled vegetables and pepper sauce

Cnbac Ha napy € NapMaHTbe 13 6POKKONMN 1 6060B daMam3 220 rp.

M COYCOM U3 TPEX BUAOB NKPbI
Steamed sea bass with broccoli and edamame parmentier,
and with sauce of three types of caviar

XnebHasi KOp3UHa €O C/INBOYHLIM Mac/1I0M 60 rp.

Bread basket and butter

Ce30HHbIe PYKThI 90 rp.

Seasonal fruits




