JlecepThl

Desserts

KapamenbHbIi BUCKBUT C DYHAYKOM, BAHUIbHbIM MOPOXEHbBIM U LLOKONAAHBIM (DOHAH0 330
Caramelized biscuit with hazelnut, vanilla ice cream and chocolate fondue

Bprowsb ¢ kamambepom 290
Brioche with camembert

NEW §16n0YHBINA WITPYAENb C TIMMOHHbIM cCOp6eToM u QyHAYKOM 340
Classic apple strudel with lemon sorbet, topped with crushed hazelnuts

LLlokonagHbI MycC C Mapakymen n MaHroBbiM copbeTom 340
Chocolate mousse with passion fruit and mango sorbet

TBOpOXHas 3anekaHka C M3IOMOM U BaHU/IbHbIM COYCOM 330
Russian-style cheesecake with raisins and vanilla sauce

Mo 6yaHuM aHam ¢ 12:00 po 16:00 — ckupka 20% 20% discount from 12 AM to 4 PM on weekdays
[lng koMnaHuit oT 8 YyenoBek B cyeT BktovaeTcs 10% oT cyMMmbl 10% service charge for company over 8 person. All prices
yeka 3a obcnyxumBaHue. LleHbl ykasaHbl B pybnsx. are in rubles. Please inform your waiter if you have any
MoxanyicTa, cooblwmTe odULMAHTY, €CIM Yy BaC eCTb ansieprus food allergies or dietary needs.

Ha Kakue-nmbo npoaykThl. [laHHas 6polutopa BNSeTcsa peknamMHbiM This is an advertising material. Please, contact restaurant
MaTepuanoMm, MEHIO Bbl MOXETE NOMY4YUTb Y MEHeKepa pecTopaHa. manager for a menu.

n schengen_spb

OcTaBnsiiTe CBOM OT3bIBbI Ha:

Please review our restaurant on tripadvisor* @ 27052013
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CaytaThbl U 3aKyCKU

Salads and Starters

XyMyC 13 Malla Co 3/1aKOBbIMU KpeKepaMu 1 U3toMOM
Mung bean hummus with sultanas and whole grain crackers on the side

BpyckeTTa Cc [OMalLHEN BANEHOM roBIANHOM M 061enuxon
Bruschetta with grave-lux beef and sea buckthorn

OnunBKM C MATOM M LEeAPOV NTMMOHA
Olives with mint and lemon zest

MawTeT U3 NeYeH UpbINAeHKa C IMMOHHbBIM KypA0M
Chicken liver paté with lemon curd

LLloncknit canat M3 CBEXMX OBOLLENM C NEYEeHbIM Nepuem 1 6onrapckomn 6pbiH30M
Bulgarian salad of mixed vegetables with roasted pepper and brined cheese

Jlococb TaTaku ¢ aBOKaao
Salmon tataki with avocado

Canar c roBaanHon, beHxeneM, napMe3aHoM u coycoM Pomecko
Beef carpaccio salad with fennel, parmigiano reggiano, and romesco sauce

BaknaxaH Ha rpune ¢ MUCO COYCOM
Grilled eggplant with miso sauce

Xe u3 6aknaxaHa ¢ MyccoM U3 kamambepa, pyKKonoM U rpaHaToM
Aubergine salad with camembert mousse, fresh arugula, and pomegranate seeds

TapTap 13 oneHnHbl Ha CONOAO0BbLIX Kpekepax
Venison tartare on malt crackers

TapTap 13 nococs € COyCOM M3 MAHIo M pO3MapuHa
Salmon tartare with mango/rosemary sauce

AccopTn n3 pepmepcKkux CbipoB
Cheese selection

(depMepckoe MACHOE accopTu
Cold meat cuts

Ceexuni xneb Ha 3akBacke ¢ GepMepCKMM MAC/IOM U YEPHbIM Nepuem 1
Fresh sourdough bread with farm butter and black pepper 1/2

lodxodum ons secemapuarues | Suitable for vegetarians
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CyT1ibl

Soups

¢ Cyn u3 wnuHaTa u 6asunamka C KOpHeM cenbaepes
Spinach and basil soup with celery root

Cyn 13 roBsXXbMX XBOCTOB C TOPTEIUHM
Beef oxtail soup with tortellini

Cpean3eMHOMOPCKUI Cyn U3 MOpPenpoayKTOB
Mediterranean seafood soup

l'opsauue bitofa

Main Course

@dwune roBsanHbl C MOPKOBHbBIM KPEMOM, 3€JIEHBIM JIYKOM U TOBSXKbUM XY
Fillet of beef with carrot cream, spring onion and beef jus

BocTouHbIN MACHOM Nupor 13 6apaHMHbI C CanaTtoM U3 6aknakaHoB U TOMATOB
Lamb pie with tomato and eggplant salad

[OBSXKbM LLLEYKM NO-a3MATCKMU C rpnbamu wumTake u TprodenbHbIM Nope
Asian style beef cheeks with shiitake mushrooms and truffle mashed potatoes

@wune oneHa C KPEMOM M3 NacTepHAKa M CIMBAMU B BUHE
Slow cooked fillet of venison with parsnip cream and red wine plums

ToMneHas wesa arHeHka ¢ kKaptodenbHbIM MUnbheem
Stewed lamb neck with potato millefeuille

@une 6enpa UbINIEHKA C KpU30TTO» U3 KapTodens u KOMNPeCcCMpPOBAHHOW rpyLuen
Chicken thigh fillet with potato “risotto” and compressed pear

YTUHasa rpyaka ¢ KpeMOM M3 LLBETHOM KanyCTbl MU KApaMeIM30BaHHbIM HEKTAapUHOM
Duck breast with cauliflower cream and caramelized nectarine

ToMneHbIV roBSXKMM A3bIK C XXapeHbiM KapTodenem U TprodenbHbIM MacaoM
Slow cooked beef tongue with roasted potatoes and truffle oil

CoTe 13 MOpenpoyKTOB CO C/IMBOYHO-KOMYEHbIM COYCOM
Sautéed seafood with smoked creamy sauce

@wune Tpecku C pu30TTO, KOMYEHDLIM CbIPOM U COYCOM CalbMOPEXO
Cod fillet with risotto, smoked cheese and salmorejo sauce

NEW TlanTyc € uBETHOM KanyCcToM U MUHAANbHBIM COYCOM

Turbot and cauliflower in almond sauce

NEW TanbsiTenne c KpeBeTKkaMu, CbipOM Fproiep 1 COYCoM M3 TOMaToB

Tomato shrimp tagliatelle with grated gruyere on top
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