COLD SNACKS
*/6/y BeC  K/Kaa

74/33/188 "Cano ¢ MeyvéHbIM KapToderem
1 COYCOM «6ep GAaH» U3 COAEHBIX OrypLIOB 40/100/50/7 755
Lard with baked potatoes and beurre blanc sauce made from pickled cucumbers

41/201/76 *CMecH pa3AMUHBIX COAEHMH AOMALLUHKMX GOYKOBBIX: M3 KaMyCThl KBaLLEHOM

PYOAEHOH, YepeMLLIH, YECHOKOB, COAEHbIX K& OrypLOB M TOMAaTOB 1/180/5 231
Mix pickles: sauerkraut, ramson, garlic, cucumber, tomatoes

29/113/108 *OAMBKM OTGOPHbIE B acCaMOAsIKe C BIAEHbIMM TOMaTaMH 160
Selected olives with dried tomatoes

219/186/251*CeAbAb HaTYpeAb Ha GOPOAMHCKOM XAebe
C AQPOMaTHbIM MAaCAOM U OTBapHbIM KapTodereM 375
Natural herring on "Borodino" bread with fragrant butter and boiled potatoes

254/63/344 TlaliTeT U3 KPOAHKa Ha MPOMUTPOASIX C KPEMOM M3 MOPTBEMHA
M AOGABAEHHMEM YEPHOTAOAHOM PSIOMHBI 408

Rabbit pate on profiteroles with port wine cream and blackberry

257/143/257 *Tpro GPYCKETT: AOCOCH C COYCOM I'yaKaMOAE, C MaLUTETOM M3 KPOAMKA, 393
C rMevYe€Hor Mnarpukor U ToMaTaMHu
Bruschetta trio: salmon with guacamole sauce, rabbit pate, baked paprika and tomatoes

33/161/265 *[leuéHasi CBeKAa C KapeHOM rpyluer U 6eAbIMH rpruGamH,

C 3al_lpaBKOl;1 N3 MOAOABIX COCHOBBIX LIMLLIEK
Baked beets with fried pear and porcini mushrooms, with dressing of young pine cones

34/257/62 " ConeHble TPY3AM C KPAaCHbIM AYKOM, apOMATHBIM MAaCAOM M CMETaHOM
Pickled milk mushrooms with red onion, flavored oil and sour cream

173/173/0,7 *Kaprnayyo 13 CbIpPOKOMYEHOM SIMAABCKOM OAEHMHBI C IPYLLIEBbIM HYa3eTOM,
ﬂpOTéprlMl/I nevyéHbIMU 1OA0OUYKAMU, AECHOM SITOAOM U OOAENUXOBBIM COyCcoM
Smoked Yamal venison carpaccio with pear noisette, mashed baked apples, wild berries and sea buckthorn sauce

354/343/87 *MscHoe accopTu: 6yXeHHHa 3arevyeHHas C MPOBAHCKMMU TpaBamy,
OAEHHHA XOAOAHOI'O KOMYEHWS U OTBAPHOM TOBSIKWI SI3bIK 1/50/50/50/40/50
Meat Assorted" (baked pork, cold-smoked venison, boiled beef tongue)

292/88/22 *PpI6HOE aCcCOPTH: AOCOCH LLIEd-TIOCOAQ, MAATYC U CUOUPCKUIM MYKCYH
XOAOAHOTO KOMYEHHUs! 1/50/50/50/20

Assorted fish: chef-salted salmon, halibut and cold-smoked siberian muksun

357/476/451* ChIpHble Pa3HOCTH M3 LIECTU GAArOPOAHBIX CHIPOB PYYHOM paboThl:
"Ter-Ae-MyaH", ko3un "BaraHce’, "Pakaet" ¢ Tpiodenem, ‘[lvikante"

c roay60o# naecenblo,'Kamam6ep' ¢ 6enort naeceHsio  'Tlapmesan’” 1/150/50/50
Cheese plate: "Tete-De-Moine", "Valence', "Raclette” with truffle,
"Picante" with blue mold, "Camembert" with white mold and "Parmesan"

MKPA
CAVIAR

Best Mkpa AOTMOAHSIETCSI PYCCKMMM TEMABIMU OAAABSIMH CO CBEXEH 3EAEHbIO U CMETAaHOM
All caviar is complemented with Russian warm pancakes with fresh herbs and sour cream

194/265/345 *Ukpa Liyku 1/50/100/50 462

Pike caviar

203/295/366 *Mkpa AOCOCEBBIX PbIG 1/50/100/50 495
Salmon caviar

203/295/36,7 *Vkpa BOAXCKOM CTEPASIAKH 1/50/100/50 495

Volga sterlet caviar

203/295/366 *Ukpa ocetpa 1/50/100/50 495

Sturgeon caviar

(®) METEPBYPICKAS KYXHS

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




CAAATDI
SALADS

x/6/y

58/214/421 *Canat ¢ XpyCTALLMM GaKAaKaHOM M Pa3HOM 3eAEHbIO
Salad with crispy eggplant and various greens

67/315/82 *Caaar Mno-rpy3rHCKH
(orypetl, cBeXve ToMaTbl, KpacHbII /\gK, TPELIKME OPEXH, « « v v vveeeaeeae e 1/200

[MTMKAHTHbIN OpeXOBbIl;I COYC M KMH3a
Georgian salad (cucumber, fresh fomatoes, red onion, walnuts, spicy nut sauce and cilantro)

48/355/125 *(Caaar ¢ nevyeHOM MarnpyKor U aBOKAAO C PA3HOM 3€AEHbIO,

AOTIOAHEHHbIN [MOMHUAOPaMHK-4YepPPU
Salad with baked paprika and avocado with different greens, supplemented with tomatoes-cherry

414/452/95 *Canar "Llesapb’ 6€3 KOTOPOTO, U3BOABTE BUAET, HE OOGXOASTCS TOCMOAA I'ypMaHbl,

C AOMTHKaMH KapeHOoro LIbIMAEHKA U MePENeArHbIM SHLIOM
'Caesar" salad is with fried chicken pieces and quail egg

277/331/243  “TenAblf caAaT C KapeHbIM CbIpoM 'bpH', pa3HOW 3eaeHbio,

(= MeyeHbIMH CAAAKMMM NEpLAaMH M 3aMOPCKMMI LIATPYCAMH, B KyHXYTHOM 3arpaske . . . 1/150
Warm salad with fried cheese "Brie', various herbs, baked sweet peppers and overseas citrus fruits, in sesame dressing

124/164/101 *Canaar "TleTpoBCKMI" C TOBSKBMM SI3bIKOM, COAEHBIMH IPY3ASIMH M COAEHBIMU K€ OTYpUHKaMH,
MOAOABIM KapTOo(eAeM, CMETAHOM 3arpaBAEHHbIN 1

AOTIOAHEHHbIW MPOTEPTON MeYeHOoW IrpyLien 235
Salad "Petrovsky" with beef tongue, pickled mushrooms and pickled cucumbers, potatoes,
seasoned with sour cream and complemented with mashed baked pear

147/247/120 *Canar "[ypmaH" ¢ KpeBETKaMU M AOCOCEM, MYCCOM M3 3aMOPCKOTO aBOKAAO,
rperndpyToM, B aCCAMOAsIKE C Pa3HbIMK TPaBaMH, AOTIOAHEHHBIM TOMATaMU U

KPaCHbIM AYKOM
Salad "Gourmet" with shrimp and salmon, avocado mousse from overseas, grapefruit, in an assemblage
with various herbs

315/386/91 "Euie oAuH canat 'Llesapp’ ¢ Temu ke BKycamu, HO BMECTO LIbIMAEHKA

AOTTOAHEHHBIN KapeHbIM AOCOCEM
Another "Caesar" salad with the same flavors, but supplemented with fried salmon instead of chicken

162/33/63 *Canar ¢ AAABHEBOCTOYHbIM FPeGELKOM M aBOKAAO

c AOGABAEHHEM Pa3HOM 3eAeHH TMOA KYHKYTHOM 3arpaBKom
Salad with Far Eastern scallop and avocado with various greens under sesame dressing

445/50,1/6,7 *Canar r-Ha AtockeHa OAMBbE, rOPAOCTb OOEAEHHbIX KAAOOB,
@ MPUIOTOBAEHHbIN C TillaHWeM 1o pelenty 1860 r, B pecTopaliu "DpMUTax’,
C MSICOM MOAOABIX ObIYKOB, KpEBETKAMH, LIBINAEHKOM U MKPOIO AOCOCEBBIX PbIO,

MOA BO3AYLIHOIO BYaAblO U3 AQHCITHKA 665
Salad of MrLucien Olivier, the pride of dining clubs, prepared with care according to the recipe of 1860 year,
meat of young bulls, shrimp, salmon caviar, chicken, under an airy veil of lanspeak

(#) TETEPBYPICKAS KYXHS

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




[OPAYNE 3AKYCKHN

HOT SNACKS

x/6/y Bec  K/Kaa
47/185/45 *)KioAbeH rprbHON "AeArkatr’ u3 6eAblx IPHOOB C AOGABAEHHEM LLIAMITHHBOHOB

B MeAbxHope "KOKOT', cepBUpYeTCst TOCTOM chpaHLLy3CKoro GareTa c TpioheAbHbIM MacAoM . . 1/75 202
Julienne of porcini mushrooms with the addition of champignons, served with French baguette toast with truffle oil

99/181/362 * ApaHHKK B accaMOAsike C GeAbIMH TpUGaMK U CAMBOYHBIM COYCOM 1/150/50
Potato pancakes with with porcini mushrooms and cream sauce

194/175/369 * ApaHWKM C AOCOCEM LlIe-NOCOAA M CMETAHHBIM COYCOM 1/150/50/50
Potato pancakes with salted salmon and sour cream sause

21/17,7/515 *ONaAbM CKOPOCTIEABIE, AOTIOAHEHHbBIM AOCOCEM CAAGOW COAM 1/100/50/50/5
Pancakes with salmon

37,6/313/535 *[lenbMeHM pyccKHe C IMAaAbCKOH OAEHHHOWM M MSICOM MOAOABIX ObIYKOB,

MOAQHHbIE MO O6bIYAI0 CO CAUBOYHBIM MACAOM, CMETAHOM U 3EAEHbIO 1/250/50/10
Russian dumplings with Yamal venison and meat of young bulls, with butter, sour cream and herbs

333/361/7.9 *KpeBeTKH MOA COYCOM LiaMraHb 1/150/60
Shrimp with champagne sauce

325/184/276 *JKapeHbi cbip "Kamambep" B XpycTsler MaHUPOBKE C KAIOKBEHHBIM COYCoM . . 125/50/27
Fried "Camembert" cheese in a crispy crust with cranberry sauce

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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XOAOAHbIE CYTIbI
COLD SOUPS

184/198/116 *Okpollika Ha KBace KMBOTO GPOXEHHS, C Pa3BapHOM FOBSAMHOM 1 XpeHoM . . . 300/50
Okroshka on live fermented kvass, with boiled beef and horseradish

187/215/145 *Tpa AMLIMOHHBIA XOAOAHBIN GOPLLL Ha CBEKAE, C pa3BapHOM FOBSIAMHOM
M XPYCTALLMMH OT'ypPUMKaMU 300/50
Traditional cold beetroot borsch, with boiled beef and crispy cucumbers

[OPAYUE CYIIbI
HOT SOUPS

6,1/26,1/163 “ThbIKBEHHBIN KPEM-CYT C MOPOKEHBIM K3 FTOPTOH30AbI,

BellleHKaMM1 U TNeHHUYHbIMU YUTTCaMU
Pumpkin cream-soup with gorgonzola ice cream and oyster mushrooms

582/27.0/233 *YriHas Aania "[lotax’, Ha MLEHWYHOM MyKe K3 TBEPABIX COPTOB

C MneperneAmHbIMU sIMLaMHU
Duck noodles "Potage" on durum wheat flour with quail eggs

31,7/355/324 *Uin CYTO4HBIE, C pa3BapHOM FOBSAMHOWM M GeAbIMK TPUOAMK, MTOAQIOTCS B TOPLLIOYKE
2® c "epMOAKOW" M3 CAOMCTOTO TecTa 1/300/30/50/5

Traditional Russian sauerkraut soup, with boiled beef and porcini mushrooms, served in a pot with puff pastry

"Pycckmi 60pliy, MPUrOTOBAEHHBIN C YTKOH, GEABIMU TPUOAMH, (DACOABIO M YEPHOCAMBOM,
MOAQETCS CO CMETAHOIO M KPYYEHBIM CAaAOM 1/300
Russian borsch, cooked with duck, porcini mushrooms, bean and prunes, served with sour cream

474/63,7/314

239/155/57 *[Owika pbiGHasi, MPUIOTOBAEHHASI C HEXXHBIMHA AOMTUKaMK (A€ TPECKU U AOCOCH . . . . 1/300

Fish soup made from cod and salmon

XAEDB
BREAD

116/46,0/595 “XAe6Hast KOp3MHA M3 YEThIPEX BUAOB XAeba C MACAOM
Basket of four types of bread and butter

[TACTA

PASTA

46,0/822/602 *[lacra Kap60Ha a' C MeperneArHbIM XeATKOM
Pasta "Carbonara" with quail yolk

511/693/708 *[lacra 'TlprmaBepa’ ¢ rire Kypbl U TPIOPEABHBIM MAacAOM
Pasta "Primavera" with chicken fillet and truffle oil

404/661/686 *[lacta "AAbper0” ¢ KpeBeTkamu U coycom 'Hamoau”
Alfredo pasta with shrimp and "Napoli" sauce

& AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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OCHOBHbBIE BAIOAA
MAIN DISHES

*/6/y Bec  K/Kaa
432/378/385 *Tpecka kapeHHast Ha MPSIHOM MACA€, NOAAHHasi HA AMKOM PUCE B 3€AEHOM MaHUPOBKe

1 coycom 'beroe BHHO' ¢ apaxmcom 1/160/120 1039
Cod served with wild rice in green breading and white wine sauce with peanuts

435/83,0/291 *KoTaeTbl "AOHCKKE" M3 LLLyKH C MKOPHBIM COYCOM, B acCaMOASIKE C TOAYEHBIM KapTodeAeM C
PYOAEHBIMU AMCTbSIMM Oa3UAKKA, LLLyYber UKPOH,

BSIA€HBIMM TOMATaMK W TMFAHTCKMM KaropLieM 1/120/145/50
“Donskie” pike cutlets with caviar sauce, in an assemblage with crushed potatoes,
chopped basil leaves, pike caviar, sun-dried tomatoes and capers

316/189/7 *[laATyC C MeYEHBIMU OBOLLAMU U FPEYECKHMM MOTYPTOM 90/75/90
Halibut with baked vegetables and greek yogurt

264/282/7 *Durae AOCOCS MOA MKOpPHBIM coycoM 'Lllammnans',

B accaMOAsDke C GPOKKOAM U Criaper 90/70/61
Salmon fillet with caviar sauce "Champagne’, in an assemblage with broccoli and asparagus

4424/30,6/48 *KOTAETBI M3 MsiCa KaM4aTCKOro Kpaba ¢ AOGaBAEHHUEM AAQHTYCTHHOB,

B aCCaMOASDKE C PU3OTTO MOA COYCOM MAPAKYHS. . . ..o oo ... ... 120/120/30
Far Eastern crab cutlets with langoustines in an assemblage with risotto with passion fruit sauce

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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OCHOBHBIE BAIOAA N
MAIN DISHES AC Ty /Ebeeniii Cheeancs

37,7/53,8/520 *KotaeTbl "AeMUAOBCKHE" 13 MCa MOAOABIX AOMALLHUX KaGaHYMKOB M ObIYKOB,
= C TOAYEHBIM KapToeAeM B accaMOAsKe C MarnpHUKoH,
CEAbAEPEEM U AOMTHKOM GEKOHa, B COMPOBOKAEHHH SITOAHOTO COYCa 1/150/100/50

‘Demidovskiya" cutlets from the meat of young domestic wild boars and steers, potatoes in an with paprika,
celery and a slice of bacon, with lingonberry sauce

453/133/555 *Kotnersl "Tlokapckue” (cynpem ae Boasii [loxapckuit), o OpuUriHaAy NpUroTOBAEHHbIE,
2 B COMPOBOXAEHHH STOAHOTO Coyca

C MOAOAbIM KapTO(PEAEM M AUCHYKaMK 1/200/100/50
Cutlets "Pozharskiya', cooked according to the original, accompanied by berry sauce,
with new potatoes and porcini mushrooms

235/40,0/201 *[opsamHa no-CTporaHOBCKH, C TOAYEHBIM KapTodheneM B accaMBAsSKe C MarpHKoH,

AOTIOAHEHHBIM COAEHBIMU OTyPYHKaMK 1/135/110/40
Beef-Stroganoff with potatoes in an assemblage with paprika, supplemented with pickles

851/758/3677 *YTHHas HoxKa "KoHDH',

CO CBEKMM LLIMHMHATOM, KapaMeAM3MPOBaHHbIM SIGAOKOM M aneAbCMHOBBIM coycoM. . 150/120/60
Duck leg “Confit” with fresh spinach, caramelized apple and orange sauce

215/374/203 *"Msico no-Ilerep6yprcku’
DuAe rOBSIAMHBI MIOA CAMBOYHBIM COYCOM,
C AOGABAEHUEM MOAOAOTO KapTodeAs, KarepcoB M KPAaCHOTO AYKa, 100/125/30

'Petersburg style meat"
Beef fillet with cream sauce, with the addition of new potatoes, capers and red onion

425/555/333 *flMaAbCKasi OAEHHMHA C COYCOM M3 COCHOBbIX LLMLLEK, 1/130/90/40

AOTOAHEHHas Kaller K13 KEAPOBbLIX OpPEXOB
Yamal venison with pine cones sauce, supplemented with pine nuts porridge

79,8/3649/26,6 *Kape sirHéHKa C BUHHBIM PH3OTTO, AOTIOAHEHHOE TMeYEHbIMU M CBEXXKMMM OBOLLIAMM . . . 1/150/100
Lamb rack with wine risotto, complemented with baked and fresh vegetables

57.7/260/175 *CTelK a-Asl HATYPeAb M3 (PHAE TOBSIAWHBI, 1/180/90/50

C MOAOABIMM CTpYUYKaMH ropoxa M Kaptroperem
Steak a la naturel of beef fillet, with young pea pods and potatoes

1134/425/129 *Crewik "lLlato6praH’, AONOAHEHHBIM AETKUM FapHUPOM M3 OBOLLEW
B accambasixe ¢ coycom "Tlopro" 1/360/80/60

Chateaubriand steak, complemented with a light side dish of vegetables in an assemblage with "Porto" sauce

@ AIOBMMBIE BAIOAA TTOSTA / THE POET'S FAVORITE DISHES
(#) TETEPBYPICKASI KYXHS1 / ST. PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




BEIETAPUAHCKOE MEHIO
VEGETARIAN MENU

CAAATDBI 1 3AKYCKA
SALADS AND SNACKS

x/6/y Bec  K/Kaa
33/161/265 *[JeuéHast CBEKAA C kapeHOM Ipyller U 6eAbIMU FpUGaMH,

C 3aMnpaBKOM M3 MOAOABIX COCHOBBIX LLUMLLIEK 183
Baked beets with fried pear and porcini mushrooms, with dressing of young pine cones

58/214/421 *Caaar ¢ XpycTalMM 6aKAakaHOM W pa3HOM 3€AEHbIO 378
Salad with crispy eggplant and various greens

48/355/125 *Canar C MeveHow NanpyKor M aBOKAAO C PasHO 3eAEHBIO, AOTIOAHEHHBIM ToMaTamu-eppH . 1/150
Salad with baked paprika and avocado with different greens, supplemented with cherry tomatoes

CYII
SOuP

61/26,1/163 *TbIKBEHHbBIM KPEM-CYT C BELIEHKaMH W MLIEHWYHbIMK YHTICAMU
Pumpkin cream soup with oyster mushrooms and wheat chips

OCHOBHbIE BAIOAA
MAIN DISHES

68/49/121 *CTerK U3 LIBETHOM KaryCThbl C MUHAAQABHbIM COYCOM 1/150/70
Cauliflower steak with almond sauce

AECEPT
DESSERT

48/93/1005 *SI6AOUKO MEYEHOE B CAOMCTOM TECTE, YMHEHHOE MPOTEPTHIM YEPHOCAUBOM
C BaHMABIO, AOTIOAHEHHOE COPOETOM Twt/50/30
Baked apple in puff pastry, with prunes and vanilla, supplemented with sorbet

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




AECEPTbI
DESSERTS

X/6/y Bec  K/Kaa

20/61/176 "PykoAernHoOe MOpPOXEHOE M COpOET B aCCOPTUMEHTE 133
Ice cream and sorbet in the assortment

65/95/462 *Po3oBble GAHMHBI C BAPEHBEM M3 KPbIKOBHHKa

no peuenty ApyHbl POAMOHOBHBI
Pink pancakes with gooseberry jam according to the recipe of Arina Rodionovna

58/173/359 *Becb Baiu s6a0uHbIf nupor "ByabgoB u3 Tprropckoro nMenust',

@ (®  1oAAeTCH OXAAKAEHHBIM C IPYLIEBLIM MYCCOM
All your apple pie "Wolfov from the Trigorsky estate', served chilled with pear mousse

84/368/647 "TopT «HanoAeoH» Ha CAOMCTOM TecTe CO CBEXHMMU SrOAaMH
Cake "Napoleon" on layered dough with fresh berries

447/99/81 *"MOPKOBHBIM TOPT CAAQAKHH W TPSHbINA

C I'PELKKHM OpEXOM M CAMBOYHBIM KPEMOM
Sweet and spicy carrot cake with walnut and buttercream

62/155/995 *SI6AOUKO MEeYeHOEe B CAOMCTOM TECTE, YMHEHHOE MPOTEPTHIM YEPHOCAHMBOM,

,E AOIOAHEHHOE CAMBOYHOM KapaMeAbiO U MOPOKEHbIM
Baked apple in puff pastry with prunes, supplemented with creamy caramel and ice cream

47/160/1003 * Aecept-6arizep "TlaBAoBa", MPUIOTOBAEHHBIN HA PYCCKUI MaHep, C AOGABAEHHEM
B3GUTBIX CAMBOK, BAPEHbsI M3 LIAPCKOM SITOAbI MOPOLLIKH, C KApAMEAN3UPOBAHHOM

TbIKBOM 1 COPOETOM M3 OOAENMXH
Dessert-baiser "Pavlova', cooked in the Russian manner, with the addition of whipped cream,
jam from the royal cloudberry berry, with caramelized pumpkin and sea buckthorn sorbet

133/536/130 *Ypizkerk-MaTya
Matcha Cheesecake

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHHSIMH MAM TUILLEBOM AaAAEPIHEN, TIOKAAYHICTA, O6paTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




