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UHTYPUCT
Hotel Kolomenskoe

MeHro | A [La Carte Menu

3AKYCKWU | APPETIZERS

Moakonué&HHbIM TapTap U3 roBsSAUHDLI C pyKOnon,
nepenenunHbIM MLLOM U COYCOM MaLlyXuca

[oBs>KbsA BbIpE3KA, OrypLbl COMEHbIE, OrypLbl CBEXME, MaMOHEe3,
3epHnNCTaa ropymua, coyc Ta6a<:|<o, CO/b, Kanepcol, nepenesinHoe FHZLLO
(kenToK), BAneHble Yeppu, pyKona, Coyc: yK KPacHbI, COEBbIN COYC,
KYHXYTHOe Macno, OJIMBKOBOE MacNo, NnoaconHe4YHoe Mac/io

Smoked beef tartare with arugula, quail egg and matsuhisa sauce

Beef tenderloin, pickled cucumbers, fresh cucumbers, mayonnaise, grainy
mustard, tabasco sauce, salt, capers, quail egg (yolk), dried cherry tomatoes,
arugula, sauce:red onion, soy sauce, sesame oil, olive oil, sunflower oil

Tensaunit a3bik c OBOLWAMU, MYCCOM U3 XpEHa

M MoueHbIMU s6nokamm

Chnaricbl OTBapHOTO s13blka, MUKC CanaTa, BASIeHble TOMaTbl, AONbKM
KapTodens-6enbn, obxxapeHHble BO GpuUTIope, KPacHbIN NyK, Mycc
13 CIMBOK U CTONIOBOTO XPEHa, CNaliChl 3eNeHOoro 1610Ka,
MOYEHHbIEe B KanyCTHOM paccone

Veal tongue with vegetables, horseradish mousse

and soaked apples

Boiled tongue slices, salad mix, sun-dried tomatoes, deep-fried
baby potato wedges, red onion, cream and horseradish mousse,
green apple slices soaked in cabbage brine

Jlococb rpaBnakc c onaabsiMu n3 Kabaukos

1 60pOANHCKMMU FPEHKAMM

Cﬂahcm cnaboconeHoro 10COCA, 3aMapMMHOBaHHOTO

B CBEKO/IbHOM COKe, 01afbn 13 |<a6au|<a, COyC 13 CNMBOK
N CMBOYHOIO Cblpa C 3€/1EHbIO, TPEHKN 60pO,D,MHCI<OFO
xne6a, BANEHble YeppKn, 3enieHoe Macno

Gravlax salmon with zucchini pancakes

and borodinsky croutons

Slices of lightly salted salmon marinated

in beetroot juice, zucchini pancakes, sauce of cream

and cream cheese with herbs, borodinsky bread croutons,
dried cherry tomatoes, green butter

®Pune cenbamn c MonoabiM KapTodenem

Dune cenbam, MapMHOBAHHOE C aPOMATHbIM Mac/IoM

1 3ePHUCTON ropUULIEN, MePbs KPAaCHOTO NyKa, 6GOPOANHCKINE
rpeHKM, ManoConbHbIN orypeL, kapTodbens-6enbu,
ob3KapeHHbI BO GpUTIOpE, Nepbs 3eN1EHOMO NyKa

Herring fillet with young potatoes

Herring fillet marinated with aromatic oil and grainy mustard,

red onion feathers, borodinsky croutons, lightly salted cucumber,
deep-fried baby potato, green onion feathers

TapTap 13 KpeBeTOK € BaHWU/bIO,

TpeMs BUAAMM TOMATOB U COycoM buck

Py6neHb|e KpeBeTKW, TOMaTbl KpaCHble, TOMaTbl )XeNnTble, L{eppl/I-KOHdDI/I
(I'Ipl/ll'lyLLleHHble B apOMaTHOM ropsayem Macne), 3anpaBKa: OJINBKOBOE Macno,
KWNH3a, BaHW/b, I<paCHb|;I nyK, uenpa nMMoHa, coeBbIn coyc.

COyC 6I/ICI<3erBeTI<l/1, MOPKOBb, YK, TOMaTbl, KOHbAK, CIMBKN

Shrimp tartare with vanilla,

three types of tomatoes and bisque sauce

Chopped shrimp, red tomatoes, yellow tomatoes, cherry confit
(steamed in aromatic hot oil), dressing :olive oil, cilantro, vanilla,
red onion, lemon zest, soy sauce. Bisque sauce: shrimp, carrots,
onions, tomatoes, cognac, cream

Kanpese c coycom necto u 6anb3aMmuueckom nkpom
Cblp Mouapenna, ToMaTbl KpaCHble, TOMaTbl >KeNTble, pPyKona,
coyc necTo, 6anb3amMmyeckan MKpa, kKeapoBble OpeLlKn

Caprese with pesto sauce and balsamic caviar
Cheese mozzarella, red tomatoes, yellow tomatoes,
arugula, pesto sauce, balsamic caviar, pine nuts

Mupoixku c py6neHbIM MACOM, CONEHbAMU U CMETAaHOWN
5e3npo>|<>|<eBoe TecTo, cbapLu N3 CBUHWHbI N TOBAAWHbI,
cMeTaHa, MapUHOBaHHbIE YeppU, KOPHULLOHbI U YK

Pies with minced meat, pickles and sour cream
Minced pork, beef, yeast-free dough, sour cream,
pickled cherry tomatoes, gherkins and onion

Mupoixku c kpeBeTKaMu U coycoM baHbsi-Kayaa
Tecto CMAOPUHI-ponn, Ha4nHKa M3 KpeBETOK, ClaAKOoro nepua,
Cblpa C COyCOM KMM-4uK, COyC 6a>—|bq—|<ay,u,a: MOOKO,
nogconHe4yHoe Macno, 3e/1eHb, JIMMOHHbIN COK

Pies with shrimp and bagna cauda sauce

Spring roll dough, shrimp filling with sweet pepper, cheese
and kim-chi sauce, sauce milk: milk, sunflower oil, herbs,
lemon juice, sunflower oil, herbs, lemon juice

TbikBa, 3aneyeHHas c CbIPOM U COYCOM U3 KBaca U 1610k
Tb\KBa, 3arnevyeHHad C ONIMBKOBbIM MaC/1OM, MOpCKOIZ CO/btO

N TUMbAHOM, CbIp |<aMaM6ep, rpywa, ToMneHHada B KpaCHOM BUHE,
coyc n3 a6noK MeaoM, BGPHVICTOQI FOPHMLLSI;\ N KBAaCOM

Baked pumpkin with cheese and kvass and apple sauce
Baked pumpkin with olive oil, sea salt and thyme, camembert cheese,

a pear stewed in red wine, , apple sauce with honey, grainy mustard and kvass.
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Monopoit kapTodenb c rpubammu

B CMETAaHHOM COYyCe U 3e/IeHbIM TYKOM

KapTodenb-6ebu B apomMaTHOM Macne, 06xapeHHbI C TYKOM,
BeLlWeHKaMu, WaMnmHbOHaMm 1 6enbiMm rprbamu ¢ LobasneHnem

Coyca 13 CIMBOK M CMETaHbl, C MepPbaAMU 3€/1eHOTO JTyKa 1 3e/1eHbIM Mac/ioM

New potatoes with mushrooms

in sour cream sauce with green onions

Baby potatoes in aromatic oil, fried with onions, oyster mushrooms,
champignons and porcini mushrooms, with the addition of a sauce
of cream and sour cream with feathers of green onions, green oil.

CANATbHI | SALADS

Canart co cBeXxMMu OBOLLAMM, TENSITUHON U MApUHOBAHHbBIM TYKOM
Mwukc canaTa, TOMaTbl, OFypLibl, CIaAKWUM NepeLl, MapUHOBaHHbIN NyK,
TensTUHa, obXKapeHHas C TUMbSIHOM, COEBbIM COYCOM W TEPUSKM, Cbip deTa

Salad with fresh vegetables, veal and pickled onions
Mixed salad, tomatoes, cucumbers, sweet peppers, pickled onions,
veal fried with thyme, soy sauce and teriyaki, feta cheese

Canat-rpunb c pocT61$pOM 1 COYcOM N3 NEeUEHOro YeCHOKa
Mukc canata, 6aknaxan, LyKKUHM, TOMaT, CNagKui nepeL,
MWHU-KYKYPY3a, POCTOND 13 rOBsKbEN BbIPE3KMU,

COYC: NMeYEHbIN YECHOK, KYPUHOE L0 (KENTOK), MOACONHEYHOE Maco

Grilled salad with roast beef and baked garlic sauce
Mixed salad, eggplant, zucchini, tomato, sweet pepper, mini corn, roast beef
from beef tenderloin, sauce - baked garlic, chicken egg (yolk), sunflower oil

OnuBbe ¢ 93bIKOM U MepenenuHbIM SULOoM

OTBapHble OBOLM, TOPOLLEK 3ENEHDIN, CONEHbIN OrypeL, OTBAPHOM A3bIK,
KypUHOe anL0, MaloHe3, 3epHNCTas ropymLa, NnepenenmHoe anLo, KpacHas
1NKpa, MalloHe3 CO CBEKO/IbHbIM COKOM, CNaliCbl peaunca, 3eN1eHoe Maco

Olivier with tongue and quail egg

Boiled vegetables, green peas, pickled cucumber, boiled tongue,
chicken egg, mayonnaise with beetroot juice, grainy mustard,
quail egg, red caviar, radish slices, green butter

Onuebe c nococeM 1 KpacHOW UKpoW

OTBaprle OBOLUWM, ropoulexk, coneHbin orypey, 10CoCb ropdayero
KOMYeHMUS, KYPpUHOE ANL0, MaMOHE3, 3epHMUCTas ropumLa, KpacHas nkpa,
CBEKO/IbHbIN MaIZOHe3, cnamcel penonca, 3eneHoe Mmacno

Olivier with salmon and red caviar

Boiled vegetables, frozen peas, pickled cucumber, smoked salmon,
chicken egg, mayonnaise, grainy mustard, red caviar, beetroot
mayonnaise, radish slices, green butter

Llezapb c kypuHbIM dune

Mukc canaTa, TOMaTbl Yeppu, KPYTOHbI U3 UnMabaTTbl,
coyc Le3apb, pune KyprHoe, MapruHOBaHHOE B ropuunLie
C TUMBSIHOM W IMMOHHbIM COKOM, CbIp AXKIOrac

Caesar with chicken fillet
Salad mix, cherry tomatoes, ciabatta croutons, homemade caesar sauce,
chicken fillet marinated in mustard with thyme and lemon juice, dziugas cheese

Llezapb c kpeBeTkamu
MI/IKC canata, ToMaTbl HeppW, KPYTOHbI N3 l-H/Ia6aT'|'b|, CoycC Le3apb,
KapeHble KpeBeTKM C YeCHOKOM 1 PO3MapUHOM, Cbip AXtorac

Caesar with shrimps
Mixed salad, cherry tomatoes, ciabatta croutons, homemade
caesar sauce, fried shrimps with garlic and rosemary, dziugas cheese

CanaT c onaneHHbIM TYHLOM

Mwukc canaTa, yeppu, ONIMBKK, CTPyYKoBas Gacosb, Clagkui nepeL,
QIZMO-HBMOT, onaneHHoe d)l/U'Ie TYHUa, 3anpaBKa: OJIMBKOBOE Mac/o,
COEeBbIN COYC, MeA, ropumLa

Salad with seared tuna
Mixed salad, cherry tomatoes, olives, green beans, bell peppers, poached
egg, seared tuna fillet, dressing: olive oil, soy sauce, honey, mustard

lpeueckuii canat c MapuHoBaHHOI ¢peToi N operaHo

Mukc canaTa, OrypLbl, TOMaTbl, C/IaAKNA NepeL, ONMBKM, MaC/IMHbI,
KPacHbIN NyK, Cbip GeTa, MapuHOBAHHbIN B UTaNbIHCKMX TPaBax, 3anpaska:
ONIMBKOBOE Mac/o, TMMbAH, OperaHo, JIMMOHHbIN COK, NTMMOHHa4da uenpa

Greek salad with marinated feta and oregano

Mixed salad, cucumbers, tomatoes, bell peppers, olives, black olives,
red onions, feta cheese marinated in Italian herbs, dressing: olive oil,
thyme, oregano, lemon juice, lemon zest

Cvynbl | SOUPS

BOPI.IJ, C ropsi>kbMM#m WevyKamum

[oBAXbM LWeYKM, cBEKA, MOPKOBb, YK, KApTodenb, KanycTa,
TOMaTHas nacTa, Conb, Nepell. [logaeTca co cMeTaHoM,
PXKaHbIMWN rPeHKaMu, CanoM U ropumLien

Borscht with beef cheeks
Beef cheeks, beets, carrots, onions, potatoes, cabbage, tomato paste,
salt, pepper. Served with sour cream, rye croutons, bacon and mustard

¥Yxa c nococeM u Tpeckom
®Dune nococs 1 Tpecku, kKapTodenb, MOPKOBb, TOMAaTbl BANEHbIE

Fish soup with salmon and cod
Salmon and cod fillet, potatoes, carrots, sun-dried tomatoes

ConsaHka MacHas
ByskeHuHa, pocTbud, BeTUMHaE, KonyeHas konbaca, a3biK, Kanepcsl,
ONMMBKW, TMUMOH. I_Io,uaech (ef0) CMeTaHOPI

Meat solyanka
Buzhenina, roast beef, ham, smoked sausage, tongue, capers,
olives, lemon. Served with sour cream

Cyn-nanuwa c ubINIEHKOM U 3eN1eHbIM TyKOM
KypuHbit 6ynboH, bune ubinaeHka, AOMallHAS nanwa,
nepenenmMHoe A1LO, 3eNeHb, 3eeHbIN NYK

Noodle soup with chicken with green onions
Chicken broth, chicken fillet, homemade noodles,
quail egg, greens, green onion
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Cyn-KpeM u3 TbIKBbl C pyKO/IOM 250 450
I_queHaq TbIKBa, MOPKOBb, NYK, CINBKW, pyKONa, 6aﬂb3aMMHeCI<aﬂ nKpa

Pumpkin cream soup with and arugula
Baked pumpkin, carrots, onions, cream, arugula, balsamic caviar

MACTA | PASTA rlg P

MacTa c coycom kap6oHapa 1 Kon4YeHoW rpyANHKOMN 300 760
CnareTTyi 13 TBEpAbIX COPTOB MWEHULbI, KONYeHas rpyavHKa,
KYpUHOE ANLLO, CbIp LKIOTac, BANEHbIE Yeppy, nepenenmHoe anuo

Pasta with carbonara sauce and smoked brisket
Durum wheat spaghetti, smoked brisket, chicken egg,
dziugas cheese, dried cherry tomatoes, quail egg

Tanbatenne c TenatuHom, 6enbiMu rpubamm u TprodenbHbIM MacioM 300 990
Knaccuueckas ntanbsHckas nacra, 6ensie rpnbsi, CAMBKY,
Tprocbeanoe Macno, Cblp AXKrorac

Tagliatelle with veal, porcini mushrooms and truffle paste
Classic Italian pasta, porcini mushrooms, cream,
truffle oil, dziugas cheese

CnareTTu c $une ubinneHKa c COycom 270 750
M3 Tpex BUAOB TOMAaToB 1 6a3mnuka

CrareTTu 13 TBEPAbIX COPTOB MWeEHULbI, 0BXapeHHoe KypuHoe dbune,

CbIp AXKKOorac, CoOyc: TOMaTbl CBeXWNe, TOMaTbl B CO6CTB€HHOM COKY,

KpaCHbIlZ nyK, TOMaTHbIN COK, KpaCHOe BMHO, 6a3nnnK

Spaghetti with chicken fillet with a sauce

of three types of tomatoes and basil

Durum wheat spaghetti, fried chicken fillet, dziugas cheese,
sauce: fresh tomatoes, tomatoes in their own juice,

red onion, tomato juice, red wine, basil

CnareTTu c KpeBeTKaMM B CIMBOYHOM coyce 250 820
C KOMUYEHbIM TYHL,OM

CraretTnt ns TBEpAbIX COPTOB MNWeEHWLLbl, KpeBEeTKN, o6>|<apeHHb|e C YeCHOKOM

1 pPO3MapWHOM, TOMaTbl YepPpU, COYC: CNUBKU, XOHAALWM, CbIp AXKIOrac

Spaghetti with shrimps in a creamy sauce with smoked tuna
Durum wheat spaghetti, shrimps fried with garlic and rosemary,
cherry tomatoes, sauce: cream, hondashi, dZiugas cheese.

MEZIbMEHU | DUMPLINGS rlg P

MenbMeHM MsCHble U3 ABYX BUAOB TeCTa 100/100/50 750
€O CMeTaHHbIM MyccoM 1 6ynboHOM
CDapu.l CBMHWMHAa M rOBSAAMHA, TECTO ABYX LLBETOB YepHOe

1 6enoe, KypuHbit 6ynbOH, MyCC U3 CIMBOK W CZIMBOYHOTO CbIpa

Meat dumplings from two types of dough

with sour cream mousse and broth

Minced pork and beef, dough of two colors black and white,
chicken broth, mousse of cream, sour cream and cream cheese

MenbMeHun pbibHbIe € Tpeckom n coycom buck 200/50 750
[omawHee TecTo, papl M3 NOAKONYEHHOW TPECKM
C NIYKOM 1 CMBKaMU, NKpa, MyCC N3 N CIMBOYHOTO Cbipa

Fish dumplings with cod and bisque sauce
Homemade dough, minced smoked cod with onions
and cream, red caviar, cream and cream cheese mousse

OCHOBHBbBIE B/TIOOA | MAIN COURSE rlg P

MepanboHbl U3 TenaTUHbI c MONoabiM KapTodeneM, 80/130/50 1400
orypuamMm KumM-4ym " MapmHOBaHHbIM YyKOM

MenanboHbl U3 roBskbelt BbIpe3ku, 06kapeHHbIn kapTodens-6enbu,

COYC 13 CIMBOK 1 6e/bIX rpOOB, OrypLibl, MapUHOBAaHHbIE B COEBOM COyCe

Cﬂ,O6aBl’IeHI/IeM KYH)XYTHOro Macna, KMH3bl 1 COyCa Ta6aCI<O, MapI/IHOBaHHbIIZ nyK

Veal medallions with new potatoes, kim-chi cucumbers
and pickled onions

Beef tenderloin medallions, fried baby potatoes, cream

and porcini mushroom sauce, cucumbers marinated in soy sauce
with sesame oil, cilantro and tabasco sauce, pickled onions

BedcTporaHoe c 6enbiMu rpubamun n kaptodpenem 170/170 1200
B TpPeX TeKCTypax

[oBsXbs BbIpe3Ka, 06xapeHHas C 1yKoM, 6enbiMu rprnbamu, LaMnmMHbOHAMM

1 BeleHKaMu ¢ fo6aBNeHNEeM CIMBOK W TUMbsIHA, KapTodebHOE niope,

KapTodesbHble KPOKETbI, KAPTOdE Ib-Mai, OrypLbl CONeHbIe

Beef stroganoff with porcini mushrooms

and potatoes in three textures

Beef tenderloin fried with onions, porcini mushrooms, champignons
and oyster mushrooms, with the addition of cream and thyme,
mashed potatoes, potato croquettes, potato pie, pickled cucumbers

ToMneHas TensaTMHA C MWEHHbIM PU3OTTO U MUKCOM rpnbos 120/120/30 1500
[oBsaKbU ue4ykn B coyce aoemMmrnac, psoTTo M3 niueHa
CO CNmMBKaMn 1 CbIpOM [iKrorac, I'pl/I6b| (OﬂﬂTa, Macn4aTa,

}'II/ICVI‘-H(VI), MapWHOBaHHbI€ B COyCe CBUT-4YNTN

Stewed veal with millet risotto and mushroom mix
Beef cheeks in demi-glace sauce, millet risotto with cream
and cheese dziugas, mushrooms (honey mushrooms, butter
mushrooms, chanterelles) marinated in sweet chili sauce
MoakonueHHas CBMHas FPYAUHKA C WWYKPYTOM 120/120/50 1200
1 coycom 6apbekio

CauHas rpyanHka 6e3 KoCTu, TOMIeHHas B SlyKOBOW Wwenyxe, obxapeHHas

[10 KOPOYKU, WYKPYT N3 KanycTbl C KYMUHOM U1 TMUHOM, BASIEHbIE Yeppy,

3eneHoe Macso, coyc bapbekto: A610KM, TOMaTbl, KYHXXYT, COyC Tabacko

Smoked pork belly with choucroute and BBQ sauce

Pork belly stewed in onion skins, fried until crusty, cabbage choucroute
with cumin and caraway seeds, dried cherry tomatoes, baked carrots,
green butter, BBQ sauce: apples, tomatoes, sesame seeds, tabasco sauce

“Ecnny Bac ecTb annepris nnm HenepeHoCMMoCTb Kakmx-nMbo NpoayKToB, MOXanymcTa, coobLymte 06 3ToM opuLIMaHTy.
Bce ueHbl ykasaHbl B pybnsx 1 skntovator HOC. K onnate npuHuMatoTes pybnm 1 6aHKOBCKME KapTbl.
[ns nonyyeHns nosHom nHpopMaLmm © 6H0AaX 1 HAMUTKaX, YKasaHHbIX B MeHIO, MOXanyncTa, obpaTnTecs B pecTopaH
nnv B cnyxby [OCTaBKM eapl B HOMep. Bbl MOXeTe BOCMONb30BaTbCS YCYron pyM-CepBimc, cepBmcHbivi coop coctasut 10%.

®Pune ubinneHka c 6ynrypom n neueHom cBeKkon 70/180
KypunHoe dune, bynryp, CimsKku, cBekna neyeHas, TUMbsH,
ONMBKOBOE Macs1o, MOPCKasi Cofb

Chicken fillet with bulgur and baked beetroot
Chicken fillet, bulgur, cream, baked beetroot, thyme, olive oil, sea salt

Creiik pubait c rapHUpOM 1 COycoM Ha Bbibop 170/30
[oBsiAnHa (ToNCTbIN KpaW), Maco apoOMaTHOE, YECHOK, PO3MapuH

Ribeye steak with garnish and sauce of your choice
Beef (thick edge), aromatic butter, garlic, rosemary

®une nococs c rapHMPOM U COYCOM Ha Bbi6op 145/25
Salmon fillet with garnish and sauce of your choice

Crelik TYHUa € rapHUPOM 1 COYCOM Ha Bbli6op 100/30
Tuna steak with garnish and sauce of your choice

®Pune TpeCcKu c pucomMm BeHepe uronnaHackmuMm coycom
®Dune Tpecku, pyc BEHepe C CbIPOM [XKIOrac, BSIEHbIe YeppH,
3e/1eHoe Mac/1o, COyC: KypuUHoe SnLo (KeNTok),

CNIMBOYHOE MAC/O, IMMOHHbIN COK

90/120/30

Cod fillet with venus rice and hollandaise sauce
Cod fish fillet, venus rice with dziugas cheese, dried cherry tomatoes,
green butter, sauce: chicken egg (yolk), butter and lemon juice

FTAPHUPbI | GARNISH rlg

KaptodenbHbiit Mycc c poamapuHoM 100
Potato mousse with rosemary

TomneHbit MOnoaom kKapTodenb 100
Steamed young potatoes

Osowun-rpunp 100
Grilled vegetables

Puc/cnuBouHo-nM6upHbIv puc 100
Rice/creamy ginger rice

Mukc 6pokkonu 1 LBETHOM KanycTbl C apOMaTHbIM Mac/IoM 100
Mix of broccoli and cauliflower with aromatic oil

COYCbI | SAUCES rlg

Demurnac | Demi-glace 50
CnueouHo-rpubHon | Creamy mushroom 50
Cnusounbiii c nepuem | Creamy with pepper 50
fArogHbiii c unnum | Berry with chili 50
Bap6ekio | BBQ 50
Mecto | Pesto 50

OECEPTbI | DESSERTS rlg
HanoneoH c coneHol kapaMenbio ¥ MaIMHOBbIM COYCOM 120/40/50
CnoeHoe TEeCTO, 3aBapH015| BaHWU/IbHbIN KpeM, |<apaMeanb||?| CQycC C COosblo,

MasIMHOBbIN COYC, BaHW/IbHOE MOPOXKeHOe, CBeXXne arofbl, MaTa

Napoleon with salted caramel and raspberry sauce
Puff pastry, vanilla custard, caramel sauce with salt,
raspberry sauce, vanilla ice cream, fresh berries, mint

Yuskenk ¢ WOKONAAOM, BAHUbHBIM MOPOXXEHbIM 100/40
M CBEXMMM iropaMm

TBOPOXKHBIN CbIP, CIMBOYHASA MMa3ypb, WOKONAL,

BaHW/IbHOE MOPOXeHOe, Arobl, MATa

Cheesecake with chocolate, ice cream
and fresh berries

Cottage cheese, cream glaze, chocolate,
vanilla ice cream, berries, mint

MepoBuK ¢ BAHUbHBIM COYCOM 100/30
MepnoBoe TecTo, CMeTaHHbIN KpeM, arofbl

Honey cake with vanilla sauce
Honey dough, sour cream, berries

KpemMm-6pione c a6nokom 130
KpeM-6ptone, 1610K0, KapaMenuanpoBaHHOE Ha C/IMBOYHOM
MacnecC ,ﬂ.O6aBﬂeHl/leM KOHbsdKa 1 nepua 4nnn

Creme brulee with apple
Creme brulee, apple caramelized in butter
with the addition of cognac and chili pepper

KonomeHckoe a6noko mycc 175
Mycc 13 6enoro wokonaga ¢ S6104HbIM KOMMOTE,
MOKPbITLIV MAHUEBOM Ma3ypbio Ha MECOYHOM KpoLKke

Kolomenskoe apple mousse
White chocolate mousse with apple compote,
covered with glossy glaze on shortbread crumbs

Tsopo>xHas KoponeBcKasi BaTpyluka € MUHAANIbHBIM COYCOM 170
[NecouHoe TBOPOXXHOE TeCTO, TBOPOXKHaA HaudlHKa, COyC MapumunaH,
MUHOanbHag MyKa, CaXaprIPI CU1pOT, CBeXKe arobl

Royal curd cheesecake with almond sauce
Shortcrust curd dough, curd filling, marzipan sauce,
almond flour, sugar syrup, fresh berries

MopoxeHoe co cBeXXumm arogamm
lce cream with fresh berries

100/120/2

*|f you have allergies or intolerances to any foods, please inform the waiter. All prices are listed in rubles
and include VAT. Payment is accepted in rubles and major credit cards. For more information please
contact our restaurant or room service. You can use room service, service charge 10%.
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