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UHTYPUCT
Hotel Kolomenskoe

MeHro | A [La Carte Menu

3AKYCKWU | APPETIZERS

Moakonué&HHbIM TapTap U3 roBsSAUHDLI C pyKOnon, 175 990
nepenenuHbIM SALLOM M COYCOM MaLlyXuca

[oBsKbs BbIpE3KA, OrypLbl COMEHbIE, OTrypLibl CBEXME, MalOHEe3, 3epHUCTas

ropyumua, coyc Tabacko, Cosb, Kanepcsl, nepenenmHoe anuo (kenTok),

BAIEHblE MOMNAOPbI YEPPU, PYKONa, COYC (NYK-LIanoT, COEBbIN COYC,

KYHXYTHO€e Mac/no, OJIMBKOBOE Mac/o, NnoaconHe4YHoe MaCJ'IO)

Smoked beef tartare with arugula, quail egg and matsushisa sauce

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

Tensauunit a3bIK C OBOLWAMMU, MYCCOM U3 XpEHa 60/50/30 780
M MoueHbIMU s6nokamm

Chnaricbl OTBapHOTO s13blKa, MUKC CanaTa, BAJIeHble MOMUAOPbI Yeppy,

obdKapeHHble foMbKkK KapTodens-6enbn, KpacHbIN NyK, Mycc

13 CMeTaHbl, CIMBOK U CTONIOBOTO XPEHa, CNaliChl 3eNeHoro 1610ka,

MOYeHHble B KanyCTHOM paccosie

Veal tongue with vegetables, horseradish mousse

and soaked apples

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

Jlococb rpaBnakc c onagbsiMm 250 890
13 kabaukoB n 60poAMHCKON rpeHKoMn

Cﬂahcm cnaboconeHoro 10COCA, 3aMapMHOBAHHOIO B CBEKOJTbHO-

OpPYCHUYHOM COKe, ONaabk U3 TepPTOro kabauka, aMLo-nawoT, CoyC

N3 CMeTaHbl, CZIMBOK U Cbipa KpeMeTTa C 3€/IeHbIO, TPEeHKN

60pO,EI,I/IHC\<OI'O ><r|e6a, BANEeHble NOMMOOPbI YeppWy, 3eneHoe Macsio

Gravlax salmon with zucchini pancakes

and Borodinsky croutons

Slices of lightly salted salmon marinated in beetroot

or lingonberry juice, grated zucchini pancakes, poached egg,
sauce of sour cream, cream and cremette cheese with herbs,
Borodinsky bread croutons, dried cherry tomatoes, green butter
®dune cenbam c MonoabiM kKapTodenem 100/195/25 650
®Pune cenbam, MapUHOBaHHOE C apOMAaTHBIM Mac/IOM

1 38PHUCTON roOpUMLLEN, Mepbs KPAacHOro yka, 6opoanHckme

rPeHKU, MasoCoMbHbIN OrypeL, AoNbkM KapTodena-6elibu,

obxapeHHble BO GpuTIOpe, Nepbs 3e/1eHOro 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 wedges, green onion feathers

TapTap U3 TyHua 120 9290
®une TyHUa, aBOKaLO, NalM, COEBbIN COYC, UMOBUPB,
nepeL, YMam, KyHxy T, Mac/10 ONIMBKOBOE

Tuna tartare
Tuna fillet, avocado, lime, soy sauce, ginger,
chili pepper, sesame, olive oil

Kanpese c coycom necto u 6anb3aMmumueckon Mkpomn 270 750
Mouapenna, TOMaTbl KpaCHble, TOMaTbl XKeNnTble, pyKona,
coyc necTo, 6aﬂb3aMMHeCI<aﬂ MKpa, kKeapoBble OpeLlWKn

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

Mupoxxku c py6neHbIM MICOM, CONEHbAMU U CMETAaHOMN 270 650
Beappoxokesoe TecTo, apw CBMHMHA / TOBAAMHA, MAaC/IO CNIMBOYHOE,
MOJTOKO, CMeTaHa, MapMHOBaHHble MOMMNAOPbLI YepPpU, KOPHULWOHbI N NYK

Pies with minced meat, pickles and sour cream
Yeast-free dough, minced pork / beef, onion, butter, milk,
sour cream, pickled cherry tomatoes, gherkins and onions

Mupoxku c kpeseTkaMu n coycom baHbs-Kayaa 210 750
TeCTO CMPUHT-PONJ, Ha4YMHKa N3 KpeBeTOK, C/1IaAKOoro nepua,

Cblpa C COyCOM KMM-4U1, COyC 6aHbﬂ‘Kay,ﬂ,a: MOOKO,

nogconHe4yHoe Macno, 3e/1eHb, NIMMOHHbIN COK

Pies with shrimp and Bagna Cauda sauce

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

Tbikea, 3aneyeHHasn € CbIpOM U COYCOM U3 KBaca 1 1610k 245 700
Tb\KBa, 3arneyeHHasa C OZIMBKOBbIM MaCJiOM, MOpCI(OI;\ CO/bkO

1 TUMbSIHOM, CbIP CYNYTYHU UM MOLApenna, Coyc 13 610K

C Me[0M, 3ePHNCTOM ropYnLLEeNn N KBAaCOM.

Baked pumpkin with cheese, kvass and apple sauce
Baked pumpkin with olive oil, sea salt and thyme, suluguni or
mozzarella cheese, apple sauce with honey, grainy mustard and kvass.

Bce LieHbl ykasaHbl B py6nsix v sktodatot HAC. K onnate npuHmMatotes py6nm 1 0CHOBHble BLAbI 6aHKOBCKMX KapT.
[ns nonyyeHns nonHom HbopMaLmm o 6rtofax U HanuTKax, ykasaHHbIX B MEHIO, MOXanyncTa, obpaTuTecs B pectopaH

1A B cyx6y AOCTaBKM eapl B HOMep. Bbl MOXeTe BOCMONb30BaTbcs 4OCTaBKM eabl B HOMEP, cepBUCHbI c6op coctasmT 10%.

CAJIATbI | SALADS

Canart co cBexxumMmn OoBOLW,aMu, TeNnaTUHOM n MapUHOBaHHbIM JTYKOM

Muke CcanaTta, TOMaTbl, Orypuibl, C}'Ia,CLKVIVI neped, MapI/IHOBElHHbII;I nyK,

TenaTunHa, o6>|<apeHHa9 C TUMbAHOM, COEBbIM COYCOM N TEPUAKN, CbIp d)eTa

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 NeUeHOro YecHoKa
Mukc canaTa, 6aknaxaHbl, LyKKMUHK, TOMaTbl, CNagKUIM nepeL,
MUHU-KYKYPY3a, POCTOUD 13 rOBSXbEN BbIPE3KU, COYC:

MNeyYeHbIn YECHOK, KYPUHbIN XXeNTOK, MOACONHEYHOE MaC/IO.

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

OnuBbe ¢ 93bIKOM U epenenmHbIM SNLOM
OTBapHble 0BOLM, FOPOLIEK, COMEHbIE OTYPLIbl, OTBAPHOW A3bIK,
KYpUHOE AN, MaloOHe3, 3epHNCTas ropymLa, NepenenmnHoe amLuo,

KpacHaga nkpa, CBEKO/IbHbIV MaloHe3, Clancel penonca, 3eneHoe Macno

Olivier with tongue and quail egg

Boiled vegetables, peas, pickled cucumbers, boiled tongue
(trimmings), chicken egg, mayonnaise, grainy mustard, quail egg,
red caviar, beetroot mayonnaise, radish slices, green butter

Onuebe c nococeM 1 KpacHOW UKpoW
OTBapHble 0BOLLM, FOPOLEK, CONEHbIE OTypLibl, T0COCH FOPAYEro

Kon4yeHnd, KypmnHoe ﬂVILI,O, Ma;IOHe3, 3epHNCTad rop4ynua, KpacHasa nkpa,

CBEKO/IbHbIV MaoHe3, Clancsl penunca, 3eneHoe Macno

Olivier with salmon and red caviar
Boiled vegetables, peas, pickled cucumbers, smoked salmon ,
chicken egg, mayonnaise, grainy mustard, red caviar, beetroot
mayonnaise, radish slices, green butter

Llesapb c kypuHbIM pune

Mukc canata, ToMaTbl HeppwW, KPYTOHbI N3 L‘ll/]a6aTTbI,
coyc Lesapb, dpune KypuHoe, MapuHOBaHHOE B ropyuuLie
C TUMbAHOM N NMMOHHbBIM COKOM, CbIp A>Xtorac

Caesar with chicken Fllet

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

Llesapb c kpeBeTkaMmu
Mukc canata, TOMaTbl Yeppu, KPYTOHbI M3 4nabaTTbl, COYC LLe3apb,
KapeHble KpeBeTKM, YeCHOK, pO3MapWH, Cbip AXtorac

Caesar with shrimps
Mixed salad, cherry tomatoes, ciabatta croutons, Caesar sauce,
fried shrimps, garlic, rosemary, djugas cheese

lpeueckuit canaT c MapuHOBaHHOW ¢peTo U operaHo
Mukc canaTa, OrypLibl, TOMaThbl, CIAAKUIA NepeLl, ONMBKM, MaCMHbI,

|<pacr—|b||?| nyK, Cblp d)eTa, MapMHOBaHHbII;I B UTaNbAHCKMX TpaBax, 3anpaBKa:
ONNMMBKOBOE Macno, TMUMbsAH, OperaHo, JIMMOHHbIN COK, TMMOHHag 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

Bopw ¢ roBskbMMM WweukaMmu
rOBFI)KbI/I ue4dykn, ceekna, MOpPKOBb, NyK, |<ap'ro¢>enb, KanycTa,
TOMaTHas nacTa, cosnb, neped. [logaeTca co cMeTaHon

Borscht with beef cheeks
Beef cheeks, beets, carrots, onions, potatoes, cabbage,
tomato paste, salt, pepper. Served with sour cream

Yxa c nococeM u Tpeckoi
®une nococa 1 Tpecku, kKapTodesb, MOPKOBb,
BANeHble NTOMNOOPbI Heppwn

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

ConsaHka MacHas
ByseHuHa, pocTbud, BeTUMHA, KonyeHas konbaca, a3biK,
Kanepcsl, 0MBKM, NMMoH. [NogaeTtca co cMeTaHom

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

Cyn-nanwa c ubINIeHKOM, TOMaTaMU U 3e/1eHbIM NYKOM
KypuHbin 6ynboH, dune upinnexka, nanwa, nepenenmHoe amuo,
3e/1eHb, TOMaTbl, 3€/1eHbIN YK

Noodle soup with chicken with tomatoes and green onions
Chicken broth, chicken fillet, noodles, quail egg, greens, tomatoes,
green onion

Kpem-cyn uz 6enbix rpubos

[prbbl 6enbie, kapTodens, NyK, KOPeHb cenbaepes, CNBKM,
Macfo CIMBOYHOE, YECHOK, MYCC 13 C/IMBOK 1 TBOPOXHOTO CbIp.
[MNopaeTcs ¢ NWeHUYHbIMU rpeHKaMm

Porcini mushroom cream Soup

Porcini mushrooms, potatoes, onions, celery root, cream, butter, garlic,

cream and cottage cheese mousse. Served with wheat croutons
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All prices are listed in rubles and include VAT. Payment is accepted in rubles and major credit cards.
For more information about each menu item please contact to our restaurant or room service.
You can use room service. Service charge is 10%
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MACTA | PASTA

MacTa c coycoM kap6oHapa 1 KonuyeHoM rpyAUHKOM
CnareTTv n3 TBEepAbIX COPTOB MWEHWLLbI, KOMYeHas rpyanHKa, KypuHoe
FII;ILI,O, CbIp O>Ktorac, BaneHble MoOoMMaopbl Yeppwn, nepenenmHoe QI;ILLO

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

Tanbatenne c TenatuHomn, 6enbiMu rpubamm u TprodenbHOM NnacTomn
KJ'IaCCI/I‘-{eCKaﬂ NTanbaHCKada nacTa, 6enble I'pl/|6b|, CIMBKW, rp|/|6Haq nacTa,
nacTa u3 Tprodens/TpiodenbHoe Maco, Cbip AXorac

Tagliatelle with veal, porcini mushrooms and truffle paste
Classic Italian pasta, porcini mushrooms, cream, mushroom paste,
truffle paste/truffle oil, djugas cheese

CnareTTu c $une ubinieHKa c COycom

M3 Tpex BUAOB TOMaToB 1 6azunuka

CnareTTu 13 TBepLbIX COPTOB MLUEHMLLbl, 0BXapeHHOoe KypuHoe
Cbl/ll'le, CbIp A>KKorac, CoOyC: TOMaTbl CBeXWe, TOMaTbl B cobCcTBEHHOM
COKY, KPaCHbIN NyK, TOMaTHbIN COK, KPaCHOE BUHO, 6asnink

Spaghetti with chicken fillet with a sauce

of three types of tomatoes and basil

Durum wheat spaghetti, fried chicken fillet, djugas cheese,
sauce: fresh tomatoes, tomatoes in their own juice, red onion,
tomato juice, red wine, basil

CnareTTu c KpeBeTKaMu B CIMBOYHOM coyce
CI'IaI'eTTI/I M3 TBEPAbIX COPTOB MWeHWLbl, KDeBeTKN, O6>I(E|peHHble C YeCHOKOM
M PO3MapnHOM, TOMaTbl YeppwW, COYC: CNMBKW, XOHOaLWN, CbIp OXKKOrac

Spaghetti with shrimps in a creamy sauce
Durum wheat spaghetti, shrimps fried with garlic and rosemary,
cherry tomatoes, sauce - cream, hondashi, djugas cheese.

MESIbMEHU | DUMPLINGS

MenbMeHM MacHble U3 ABYX BUAOB TeCTa

CO CMeTaHHbIM MYCCOM 1 6ynbOHOM

®apw cBMHMHA/fOBAAMHA, TECTO ABYX LIBETOB YepHoe/6enoe,
KYPUWHBbIN BYNbOH, MyCC U3 CMBOK, CMETaHbl 1 Cbipa KpeMeTTa

Meat dumplings from two types of dough

with sour cream mousse and broth

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

BapeHuku c kapTtodenem u rpubamm

HaunHka: kapTodens, rpubsl WaMnmMHbOHbI, YK pernyaTbii, 4eCHOK.
TecTo: MyKka, a1LL0, BOAA.

[TomaeTcs ¢ MyCCOM M3 CIMBOK M TBOPOXXHOTO Cbipa

Dumplings with potatoes and mushrooms
Filling: potatoes, mushrooms, onions, garlic.
Dough: flour, egg, water.

Served with cream and cottage cheese mousse

OCHOBHbIE B/TIOAOA | MAIN COURSE

MepanboHbl U3 TenaTUHLI c MONoAbIM KapTodeneM,

orypuaMu KUM4Y1M U MApUHOBaHHbIM TYKOM

MenanboHbl U3 roBskbeit Bbipe3kiu, 06kapeHHbIn kapTodens-6enou,

COYC 13 CIMBOK 1 6ebiX rpMBOB, OrypLibl, MapUHOBaHHbIE B COEBOM COyCe

¢ foBaBneHneM KyHXy THOrO Macna, KMH3bl U coyca Tabacko, MaprHOBaHHbIN TyK

Veal medallions with new potatoes, kimchi 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

BedcrporaHoe c 6enbiMu rpubamu

M KapTodenem B Tpex TeKCTypax

[ToBsbs BbIpE3Ka, OBXKAPEHHAA C NYKOM, BebiMU rprbamMu, LWaMMMHbOHAMM
n BeweHKaMm C ,EI,O6aBJ'IeHl/IeM CNNBOK N TMbAHAa, |<apTocbeanoe nwope,
KapTodesibHble KPOKeTbI, KapTodesb-nai, Orypubl CoNeHble

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 TenaTUHa C MWEHHbIM PU3OTTO U MUKCOM rpubos
[oBSXbYU WEKM B COyCe AeMUrIac, pU3OTTO 13 MNeHa CO CIMBKaMM
1 CbIPOM [XKIOrac, MapuHOBaHHble rpubbl (ONaTa, MacnaTa, IMCUYKN)
c nobasneHneM coyca CBUT-4nIm

Stewed veal with millet risotto and mushroom mix

Beef cheeks in demiglas sauce, millet risotto with cream

and cheese djugas, marinated mushrooms (honey mushrooms,
butter mushrooms, chanterelles) with sweet chili sauce

Pe6pbiwkn BBQ c kapTtodenem ppu
Pebpa ceuHble, 4eCHOK, pO3MapuH, nepeL, KpacHbIn MOOTbIN,
coyc bapbekto, kapTodens dpu

BBQ ribs with French fries
Pork ribs, garlic, rosemary, ground red pepper,
barbecue sauce, French fries

®Pune ubinneHka c 6ynrypom n neuyeHon cBeKomn
KypuHoe ¢une, 6ynryp, cnmeKku, cBeKka neveHas, TMMbSH,
ONIMBKOBOE Mac/1o, MOPCKas Cosb

Chicken fillet with bulgur and baked beetroot
Chicken fillet, bulgur, cream, baked beetroot, thyme, olive oil, sea salt
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Bce ueHbl ykasaHbl B pybnsx 1 srntovator HAC. K onnate npuHmMatotes py6am 1 OCHOBHbIE BAbI GaHKOBCKMX KapT.
[ns nonyderns nonHom MHpopMaLmmn o 6/H0AAX WM HAMMTKaXx, yKasaHHbIX B MEHIO, MOXanyncTa, obpatnrecs B pectopaH

1A B cyx6y AOCTaBKM eapl B HOMep. Bbl MOXeTe BOCMONb30BaTbcs 4OCTaBKM eabl B HOMEP, cepBUCHbI c6op coctasmT 10%.

KoTneTta no-kuescku c kaptodenbHbIM niope
KypvHoe durne, Maciio cMBOYHOE, 3eN1EeHb, TECTO CNOEHOE, KapTodeb

Chicken Kiev cutlet with mashed potatoes
Chicken fillet, butter, herbs, puff pastry, potato

CTeﬁK U3 roesanHblI C BULLHEBbLIM COYCOM
rOBﬂ,ELIAHa, MacCno O/IMBKOBOE, NnepeL, MO/IOTbIN, COMb, PO3MapuH.
Coyc: BVHO KpaCcHOe CyXoe, BUWHA, AaeMumrnac

Beef steak with cherry sauce
Beef, olive oil, ground pepper, salt, rosemary.
Sauce: dry red wine, cherry, demiglas

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

HNopapo Harpune
[opapno (6enas Mopckas pbiba), Conb, MepeL, MOMOTbIN,
JIMMOH, TUMbSIH, COYC ryakamorne

Grilled Dorado
Dorado (white sea fish), salt, ground pepper, lemon,
thyme, guacamole sauce

FTAPHUPDbI | GARNISH

KapTtodenbHbiit Mycc c pozamapuHoM
Potato mousse with rosemary

TomneHbit MOnoaon kKapTodenb
Steamed young potatoes

Osowu-rpunp
Grilled vegetables

Puc/cnuBouHo-uM6upHsbIi puc
Rice/creamy ginger rice

Mukc 6pokkonu 1 LBEeTHOM KanycTbl C apOMaTHbIM Mac/IOM
Mix of broccoli and cauliflower with aromatic oil

Kaptodenb ppu
French fries

COYCbI | SAUCES

HOemurnac | Demi-glace
CnusouHo-rpnbHom | Creamy mushroom
CnusouHbinn c nepuem | Creamy with pepper
AropaHbiii c unnm | Berry with chili

Bap6ekio | BBQ

Mecto | Pesto

OECEPTbI | DESSERTS

HanoneoH c coneHol kapaMenbio 1 MafIMHOBbBIM COYCOM
IVIy|<a, Q;ILI,B, caxap, C1MBOYHOE Macno, BaHW/b, KpeM: CaxapHasa nyapa, MOJIoKO

Napoleon with salted caramel and raspberry sauce
Flour, eggs, sugar, butter, vanilla, cream: powdered sugar, milk

YuskelK c LLOKONAAOM, MOPOXEHBIM, GYHAYKOM

M CBEXWUMMU firogamMmn

Msrkuii cbip, KyprHOE SNLLO, CIMBKMW, TNa3ypb U3 MaHHa-KOTTbl, LUOKO/AA,
MOpPOXKeHOEe CANBKK, PYHAYK U KNEHOBbBIV CUPOM, Aroabl, MSTa

Cheesecake with chocolate, ice cream with hazelnuts
and fresh berries

Soft cheese, chicken egg, cream, panna cotta glaze, chocolate,
ice cream, cream, hazelnuts and maple syrup, berries, mint

MepoBuK c BAHUbHBIM COYCOM
Myka, arua, Mea, caxap, C/IMBOYHOE MAc/o, KpeM: CMeTaHa,
caxapHas nyapa, Arofpl, 4unc 13 6enoro wokonaaa

Honey cake with vanilla sauce
Flour, eggs, honey, sugar, butter, cream: sour cream,
powdered sugar, berries, white chocolate chips

KonomeHckoe a6noko mycc
Mycc 13 MorypTa ¢ HauMHKOW 13 A6I04HOTO MOPE, MOKPbITHIN [1a3ypbio
13 LWOKONaAa U KOHAMTEPCKOro KOHMUTIOPA Ha MECOYHOM KpoLLKe

Kolomenskoe apple mousse
Yoghurt mousse with apple puree filling, covered with chocolate
glaze and confectionery jam on shortbread crumbs

TsopoyxHas KoponeBcKas BaTpyluka € MUHAANbHBIM COYCOM
[NecouHoe TBOPOXXHOE TeCTO, TBOPOXKHaA Ha4MHKa,
COYC MUHAANbHbINM, MapLWMaH, CBEXMeE Aroapl

Cheesecake royal patty with almond sauce
Shortcrust curd dough, curd filling, almond sauce,
marzipan, fresh berries

MopoxeHoe co ceexxumu arogamm
Ice cream with fresh berries
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All prices are listed in rubles and include VAT. Payment is accepted in rubles and major credit cards.
For more information about each menu item please contact to our restaurant or room service.

You can use room service. Service charge is 10%
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