O

YBAXAEMBIE FOCTW, MOXANYWCTA, COOBLLMTE 3APAHEE,
ECNW Y BAC ECTb ANIJIEPTUSA HA KAKOM-NNBO V3 MPOLYKTOB.
DEAR GUESTS, PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGY.

OAHHASA BPOLUIOPA ABMAETCSH PEKTAMHBIM MATEPMANTOM
MOAPOBHbIV MPENCKYPAHT C LLEHAMU, KANTOPUMHOCTbIO M BbIXOAOM
MHTEPECYIOUWWNX BAC /11O HAXOOUTCA B YIOJIKE MOTPEBUNTENA
M BbIOAETCSA MO MEPBOMY TPEBOBAHUIO
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outique hotel 4* DeLuxe

MEHK) BPAHYEMN
BRUNCH MENU



XOAOAHDIE 3AKYCKI
STARTERS

Mukc n3 ceexxnx osolemn %
Mixed fresh vegetables

Kanpese c y36ekckMMmn ToMaTaMU U NecTo
Caprese with Uzbek tomatoes and pesto

CbipHas Tapenka ¢ MELAOM U MUHAANEM

(Kamambep, NapmesaH, NloproHsona)
Cheese platter with honey and almonds (Camembert, Parmesan, Gorgonzola)

PbibHas Tapesnka
Fish platter

«Padasnno» c nococeM u KpeBeTKOM
Raffaello with salmon and shrimp

bpyckeTTa c dpopenbio cnabori conu, CAMBOYHBIM CbIpOM

M Kanepcamum
Bruschetta with lightly salted trout, cream cheese and capers

KpyaccaH c poMaliHel BeTuMHOM
Croissant with homemade ham

KpyaccaH ¢ ubiniéHkoM
Croissant with chicken

KpyaccaH c kapenbckon ¢popesnbio
Croissant with Karelian trout

ID,OMaUJHFIFl MdACHasa Tapeska
Homemade meat platter

[NapMa c rpywer n GpMUCTalKOBbIM MyCCOM
Parma with pear and pistachio mousse

AccopTu 13 ce30HHbIX PpPYKTOB
Fruit platter

boyn ¢ knHoa, aBokano, orypLom 1 6oarapckmm nepLem
Bowl with quinoa, avocado, cucumber, bell pepper

ACCOpTVI AOMallHNX coneHmnmn
Assorted homemade pickles

& & &

CAAATDHI
SALADS

Lleszapb c kpeBeTkamm
Caesar salad with shrimps

Canat «Hucyas»
Salad Nicoise

peueckuii canat
Greek salad

Canar c Napmon
Salad with Parma

Canat «OnuBbe» ¢ Tena4YbuM S3bIKOM
Olivier salad with veal tongue

Canat «MumMo3sa» c nococeM u LWwyuben NKpown
Mimosa salad with salmon and pike caviar

HATTMTKMN
DRINKS

Kode Scnpecco
Espresso

Kode AmepukaHo
Americano

KanyunHo
Cappuccino

DnsT Yaurt
Flat white

Kode no-netepbyprckum
St. Petersburg coffee

Kode 6e3 kodenHa
Decaf coffee

Kakao 6e3 caxapa
Cocoa without sugar

Kakao Ha MMHAanbHOM MOnoOKe %

Cocoa in almond milk

Yaim yépHbii
Black tea

Yam 3enéHbin
Green tea

Bona
Water

Mopc KNHOKBEHHbIN
Cranberry juice

CseskeBbIXKaTbl COK
ganenbcmH/rpeﬁn¢PyT/MopKOBb/cenb,uepel?l)
resh juice (orange/grapefruit/carrot/celery)

Cok

(96104HbBIN/aneNbCUHOBbIN/BULLHEBbIN/TOMATHbIN)
Juice (apple/orange/cherry/tomato)

& & &

Monoko
Milk

CnuBku
Cream

M MHOAQ/IbHOE MOJTIOKO
Almond milk

KokocoBoe monoko
Coconut milk

& &

Cyxoe urpucroe BMHO
Dry sparkling wine

Bopka
Vodka

NMOAXOAWT BeretTapmaHLam
suitable for vegetarians

yuyacTHUK npoekTa [pasutensctea CankT-lNeTepbypra «[leTepbyprckas KyxHa»

participant of the project of the Government of St. Petersburg "Petersburg cuisine”



TOIITTMHIM
TOPPINGS

Mén
Honey

rxem
Jam

CrywéHHoe Monoko
Condensed milk

HyTtenna
Nutella

KeTuyn
Ketchup

CmeTaHa
Sour cream

Cnmnso4yHoe Macno
Butter

KpacHas vkpa
Red caviar

AETCKOE MEHIO
CHILDREN'S MENU

KapTodenb ppu

French fries

byprep kypuHbit «Becenbii Popykep»
Chicken burger “Jolly Roger”

HarreTcbl
Nuggets

Cunbunpckue nenbmeHm
Siberian dumplings

KypwuHbit cyn ¢ nanwomn
Chicken noodle soup

MakapoHbl 6aHTUKM C CbIPOM
Farfalle pasta with cheese

MaKapOHbI C coCcnckamm
Pasta with sausages

[MacTa «KapboHapa»
Carbonara pasta

BavHumkm c CbipOM 1 BETYMHOMU
Pancakes with cheese and ham

TBOpOF 3€pHVICTbIl‘/'I C ArogHbIM COyCOM U CBEXXUMU AarogamMmm

Cottage cheese with berry sauce and fresh berries

[MpaHuk
Gingerbread

TOPAYME 3AKYCKIN
HOT STARTERS

3epHoBOW TOCT € Kapenbckol popenbto
Grain toast with Karelian trout

[MWeHNYHbIN TOCT C BETYMHOM U CbIPOM / C CbIpOM
Wheat toast with ham and cheese / with cheese

KynbeH ¢ kypuuen n 6enbiMmn rpubamm
Julienne with chicken and porcini mushrooms

KapTodenbHble apaHMKM C KOMYEHOW CMETaHOM
Potato pancakes with smoked sour cream

Jlo6mo ¢ MapMHOBaHHbBIMK OrypuMKamMm
Lobio with pickled cucumbers

[eTepbyprckuit 3aBTpak
(cBeKonbHble 6/1MHbI CO CAIMBOYHBIM CbIPOM U CBEXUM
WAMHATOM, MUPOXKOK C KaryCTOW, MMPOXOK C MACOM, CbIPHUKU

Cc MEOoM)
St.Petersburg breakfast (beetroot pancakes with cream cheese and fresh spinach,
cabbage pie, meat pie, russian cheese pancakes with honey)

[TOPAYME BAFOAA
MAIN COURSES

by>keHWnHa ¢ rpMbHbIM COyCcoM
Buzhenina with mushroom sauce

KpaboBble KOTNETKM C NOCOCEM
Crab cutlets with salmon

Tensubm weéukm
Veal cheeks

KypuHas rpyaka, dapwmposaHHas coipom CynyryHum

Chicken breast stuffed with suluguni cheese

[TAPHWMPBI
SIDE DISHES

KapTodenbHoe niope
Mashed potatoes

Osoww Ha rpune
Grilled vegetables

Osowu Ha napy

Steamed vegetables

KapTodens Aigaxo ¢ waMnmHboOHaMm
Idaho potatoes with champignons

& & &



BBITTEYKA M bAVMHDbI
PASTRIES AND PANCAKES

Banubl ¢ Macom n CIMBOYHO-NepeY4YHbIM COyCOM
Pancakes with meat and creamy pepper sauce

BravHbl ¢ nococem n MYCCOM U3 TBOPOXKHOIO Cbipa
Pancakes with salmon and cream cheese mousse

BnuvHbl ¢ popeneson MKpol 1 TOMNEHBIM TpOodEsbHbIM Mac/IoM
Pancakes with trout roe and melted truffle oil

BAnHHBIN Mewoyek ¢ lWaMnMHbOHaMM U MeLOoBO-Top4YnMYHbIM COyCOM
Crepe pouch with champignons and honey-mustard sauce

CBeKonbHble 6MHbI C CeNbapio, ANLIOM U MYCCOM U3 MeYeHN TPECKU
Beetroot pancakes with herring, egg, cod liver mousse

Banubl ¢ TBOPOroMm u BA/IeHOM |<apean|<0131 K/TFOKBOM
Pancakes with cottage cheese and dried Karelian cranberries

LUOI(O}'Ia,D,HbIe 6711HbI ¢ BaHaHOM U BaHUIbHO-CIMBOYHbIM MyCCOM
Chocolate pancakes with bananas and vanilla cream mousse

O}'Iap,yLLIKM oT ApMHbI PO,CI,MOHOBHbI C NeCHbIM OpexoM U rpevyniHbIM

MénoMm
Arina Rodionovna’s pancakes with hazelnuts and buckwheat honey

Mupoxku c kanycTom
Cabbage hand pies

I_lVIpO)I(KVI C MACOM
Meat hand pies

CbIpHMKM CO cMeTaHoM
Cottage cheese pancakes with sour cream

KA
PORRIDGES

Kawwa repkynecosas
Oat porridge

Ha MOJioKe
made with milk

Ha KOKOCOBOM MOJ1OKe
made with coconut milk

Ha CInBKaX
made with cream

Kawwa pucosas
Rice porridge

Ha MoJ1oKe
made with milk

Ha KOKOCOBOM MOJIOKe
made with coconut milk

Ha C/IMBKaX
made with cream

Kawa ns 6ynrypa c 6ekoHoM
Bulgur porridge with bacon

'ypbeBcKas Kawa (rpeyHeBas Kawa ¢ rpmbamu 1 n1yKom)
Guryev porrige (buckwheat porrige with mushrooms and onion)

XAED
BREAD

XnebHas Kop3mHa
Bread basket

Kpyaccan

Croissant

bATOAA N3 AL
DISHES WITH EGGS

OM}'IeT C BETYMHOU U CbipOM
Omelet with ham and cheese

OmneTt c ToMaTamMu U COyCOM necTo
Omelet with tomatoes and pesto sauce

Ckpambn c kpeBeTKaMm
Scrambled eggs with shrimps

Anuo beHeankT ¢ Pocténdom
Egg Benedict with roast beef

Anuo beHennkT c kapenbckon dopenbio
Egg Benedict on croissant with Karelian trout

Anuo beHeankT c oBowamMm rpunb
Egg Benedict on croissant with grilled vegetables

AHMANMACKNIM 3aBTpaK
(anuHMUa-rnasyHbsa ¢ Gaconbio B TOMaTHOM coyce, 6eKOHOM,

>KapeHbIM COCUCKaMU, WaMMMUHbOHaMM, KyCO4YKOM xne6a)
English breakfast (fried eggs with beans in tomato sauce, bacon, fried sausages,
mushrooms, a slice of bread)

CYTIbI
SOUPS

PuHcKas cnmBoyHas yXa Cc nococeM
Finnish creamy fish soup with salmon

Tom 9m

Tom Yum

®aconesbin cyn c 6eKoHOM
Bean soup with bacon

KpeM cyn ns 6pokkonu c nyapomn necHoro opexa
Cream of broccoli soup with hazelnut powder

AECEPTDBI
DESSERT

Meposuk
Honeycake

[NaHHa KOTTa c 06n1enuMxon U ceMeHaMm Yna
Panna cotta with sea buckthorn and chia

LLlokonagHbiv 6payHu € KOKOCOM U Arogamm %

Chocolate brownie with coconut and berries

AnenbcrHoBbI MaddUH C Ce30HHBIMU PPYyKTaMK
Orange muffin with seasonal fruits

3aBapHas 6ynouka
Custard bun



