YHUKAJIbHAA TTAHOPAMA
N COBPEMEHHASA
(&S e TACTPOHOMWYECKAA KYXHA

3 Unique panoramic view
BNAOBOW PECTOPAH . o« o
and modern gastronomic cuisine

ROOFTOP RESTAURANT

®YPLUETHOE MEHHO
Standing reception menu

BAHKETHOE MEHIO
Banguet menu
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,.J_“_\/W&/ BUAOBOI PECTOPAH

S Rooftop restaurant

La Vue — pecTopaH € yHUKa/lbHbIM MaHOPaMHbIM BUA0OM
I N COBPEMEHHOWN raCTpOHOMMNYECKO KYXHEeN.
o 34ecb Bac XAyT He3abbiBaeMble BreyaT/ieHUS Ha BbicoTe!

Brnaosoii pectopaH La Vue pacnonoxeH Ha kpbile otenst «CaHkT-leTepbypr», 4*.
T [ByXypOBHEBbIV pecTopaH paccymTaH Ha 350 MOCaZ0uHbBIX MECT, BK/IKOUas Teppacs.
MpOCTPaHCTBO PasfeneHo Ha CeMb 3a/10B, CPeAn KOTOPbIX:
NaHOPaMHbIN, BUHOTEKA, AeryCTaUMOHHbIN, FOCTUHAS.

W
" B pecTopaHe ecTb COBCTBEHHBIV KOMM/IEKC Teppac: BCeCe30HHas U OTKpbITas.
. ' Bcece3oHHasi Teppaca MMeeT NaHopaMHOe OCTekNeHue,
4 npodeccroHanbHoe CBETOBOE 1 3BYKOBOE 000PYA0BaHWeE, KNMMAT-KOHTPO/b.
OTKpbITas Teppaca — W3Nt6IeHHOe MeCTO ANs OTAbIXa B TENNOe Bpems roja.

Bo rnase KyXHW pecTtopaHa CtonTt AHTOH PUNMNMIOB — OAVH 13 MOIOAbBIX

M NepCcnekTnBHbIX Wed-nosapos CeepHon CToAMLEbI. K
La Vue 3apekomeHoBan Cebs Kak yHUKanbHas naoLlaaka C ayqmmM naHopaMHbIM BUAOM Ha Hesy g
n UeHTp CesepHoit CTonvubl. PectopaH naeanbHO MOAXOAUT ANA MPOBeAeHVA MeponpuUATAi ol
; PAa3INYHOMO YPOBHSA: OT YacCTHbBIX MPAa3AHWKOB A0 COOBITUIA MexXZyHapOAHOro U TOPOACKOro agf¥=n
MacwTaba. OfHa W3 T[NaBHbIX OCOOEHHOCTe pecTopaHa — OpraHv3aumna  MeponpusaTUn Lt

CO CneunainbHbIM BUHHBIM COMPOBOXAEHWNEM OT LJ_qu)—COMe}'Ibe. i )

PecTopaH 1MeeT BbICOKyrO Harpazy Russian Wine Awards «/Tyyluasn knaccnyeckas BNHHAA KapTa» 1 SBISETCH
% JIYULLIVIM NMaHOPaMHbBIM PECTOPaHOM MO MHEHMKO MPOdECCOHANBHOTO XopW XXypHana Time Out.
; PecTtopaH npu3sHaH «/lyylleii BUAOBOV TOUKOWM B ropofe» Mo UToram npeMumn «OTAnYHbIR [MeTepbyprs.
La Vue — MHOroKpaTHbIi NobeanTens B MPecTuxHoM Becepoccuinckon npemnn Horeca UP
fr Ultra Professional Competition B HOMUHaLWWL «/Ty4ULlni BUA 13 OKHa».

La Vue is a restaurant with a unique panoramic view
and modern gastronomic cuisine.
Unforgettable emotions at the height await you!

* The panoramic restaurant is located on the rooftop of the Hotel Saint-Petersburg 4*.

The two-level restaurant is designed for 350 seats, terraces included.
The space is divided into 7 halls such as panoramic, enoteca, tasting room, and lounge.

The restaurant has its terrace complex: all-season and open terraces.

The All-season terrace has panoramic widows, professional sound and light, climate control.

An open terrace is a favorite place for relaxation in the warm weather.

The kitchen is led by Anton Phillipov one of the young and promising chefs in Saint-Petersburg.

La Vue has proven itself as a unique venue with the best panoramic view of the Neva river and the city
center. This restaurant is the perfect fit for a different event of any scale: from private celebrations
to urban and international events. One of the restaurant’s special feature is an organization

TAVA"

of the events with wine accompaniment by our chef sommelier. v
The restaurant has a high award of the Russian Wine Awards “The best classic wine list” and is the best }i
panoramic restaurant according to the professional jury of Time Out magazine. The restaurant was ‘
recognized as the “The best view point in the city” according to the results of the “Excellent Petersburg’ }{

award. La Vue is a multiple winner of the prestigious Horeca UP National Award Ultra Professional
Competition award in the nomination “The best window view". ]
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BV0BOW PECTOPAH
ROOFTOP RESTAURANT

PYPLUETHOE MEHIO

Standing reception menu

XOTO4HbIE 3AKYCKW | COLD APPETIZERS

Yropb €O CZIMBOYHbLIM COYCOM YHaruv n orypuamm 45 p. 320
Eel with Unagi cream sauce and cucumber

Kpab co cmeTaHHbIM KpeMOM 1 € KpaCcHOW UKpPOM 30 rp. 350 P
Crab with sour cream and red caviar

MpebeLlok c renem M3 rpywiu, ¢ KOKOcoBbIM Kpemom 30 rp. 430 P
1 cy6IMMMpoBaHHOWN MasiMHOM

Scalloped pear gelato with coconut cream

and freeze-dried raspberries

TAVA

TrpamMmucy € yTKOMN 1 C KJIIOKBEHHbIM BapeHbeM 45 p. 190
Tiramisu with duck and cranberry jam

JNococb cna6oin conu ¢ Bogopocnsamu Komoéy 40 rp. 300 P
M C orype4yHou Bogoim

Lightly salted Salmon with Kombu seaweed

and cucumber water e

KonyéHasa oneHuHa c eNoBbIM BapeHbeM 50 rp. 490 P
M C MyccoMm n3 6enbix rpn6oB

Smoked venison with spruce jam

and porcini mushroom mousse

Kapnau4o 13 ocbMuHora c rpenrinepyrtoBbiM renem 50 rp. 810 P
M BUHOTPajoMm
Octopus carpaccio with grapefruit gel and grapes

CTporaHmHa 13 omMyns c ne4yéHblM KapTodenem 40 rp. 240 P
CTOYH U LUMUHATOM
Omul stroganina with baked stone potato and spinach

Kapnauyo 13 cBeXxux osoLLei 77 T1p. 170 P
Fresh vegetable carpaccio

BuTenno ToHHaTO € KanepcamMmm U pyKooi 55rp. 290 P
Vitello tonatto with capers and arugula

Moke n3 TyHUa 50 rp. 290 P
Tuna poke

XKapeHbI NnepcrK ¢ KO3bMM CbIpOM U KIY6HUKON 40 rp. 240 P
Fried peach with goat cheese and strawberries

PocT6ud Ha uenbHo3epHOBOM x/iebLe 60 rp. 240 P

Roast beef on whole-grain crispbread

OrypeL, c N0COCEM U CO C/INBOYHBLIM CbIPOM 55rp. 310
Cucumber with cream cheese and salmon




I VLAQ/
OYPLUETHOE MEHIO

BVJOBOW PECTOPAH
ROOFTOP RESTAURANT

Standing reception menu

TAYAN

XONTO4HbIE 3AKYCKW | COLD APPETIZERS

3enéHbliA ropoLlek ¢ KpeMoM 13 cbipa FoproHsona

Green peas with gorgonzola cheese cream

TapTaneTku ¢ KpacHOW NKPOW
W CINBOYHBIM CbIPOM
Tartlets with red caviar and cream cheese

TapTtap u3 nococs
Salmon tartare

TapTaneTtka ¢ YUEpHOW UKpoO
W CJINBOYHBIM CbIPOM
Tartlet with black caviar and cream cheese

45 p.

30 p.

50 rp.

30 p.

FTOPAYNE 3AKYCKW | HOT APPETIZERS

KpeBeTkun B TecTe kaTandwm c coycom Aiionm
c Ao6aBneHMeM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

Kynak kpa6a ¢ coycomMm KOKOC-4nnm
Crab fist with coconut chili sauce

Mwuaunsa Knem c kpeBeTKou 1 ¢ coycom Aonu
Kiwi Mussel with shrimp and Aioli sauce

80 rp.

45 rp.

45 p.

FOPAYNE BJZTKOAA | MAIN DISHES

KypuvHbIV wawnblk ¢ coycom Hanonu
Chicken kebab with Napoli sauce

LLawnblyoK 13 naHryctmHos ¢ coycom Sweet Chili
Langoustine skewer with Sweet Chili sauce

LLlawnblvoK 13 10COCSH C OrypeyvHbIM COYyCOM
Salmon shish skewer with cucumber sauce
Aopapo-rpunb, 1/2 nopu,

Grilled dorado, 1/2

LibiInn1eHOK KOPHULLOH-rpunb, 1/2 nopu,
Baked chicken, 1/2

Poct6und B coyce lemurnac c Tprodpenem
Roast beef on whole-grain crispbread

115 rp.

80 rp.

90 rp.

100 rp.
100 rp.

110 rp.

290 P

290 P

540 £

1320P

520 P

870 £

240 P

3209

620 P

1100#

790 P

690 P

1100#

L3 . r




I VLAQ/
OYPLUETHOE MEHIO

BVJ0BOW PECTOPAH
ROOFTOP RESTAURANT

Standing reception menu

TAYAN

FAPHWPbI | SIDE DISHES

KapTodenb cToyH, 3aneyYéHHbIV B TpaBax
Baked stone potatoes with herbs

lMapoBbie oBoOLLM
Steamed vegetables
OBowm-rpunb
Grilled vegetables

NoneHTa c TUMbAHOM U C cbipoM Napme3aH
Polenta with thyme and Parmesan cheese

Kyc-kyc c oBoLamMmm 1 0N1MBKOBbLIM Mac/i0M
Couscous with vegetables and olive oil

AECEPTbI | DESSERTS

BeppuvH Kode-Luokonap,
Werrin coffee-chocolate

BeppvH MnHAaNb-KoKoOC-aHaHac
Werrin almond-coconut-pineapple

MakapoH ManunHa/wokonaa/4yépHas CMopoauHa
Raspberry/chocolate/blackcurrant macaroon
NMupo>xHoe MaHro-maHgapviH

Mango-mandarin cake

NMupoxHoe LLlokonaa-kapamenb
Chocolate-caramel cake

LLlokonagHoe neyeHbe

Chocolate cookie

LLly ¢ MannHoin n BaHUNbHbIM KPEMOM
Choux with raspberry and vanilla cream
LLly c nekaHom

Pecan Choux

100 rp.
100 rp.
100 rp.
100 rp.

100 p.

40 rp.
40 rp.
20 p.
40 rp.
30 rp.
60 rp.
40 rp.

40 rp.

150 P

420 P

420

150 £

150 P

120 P

120 P

100 P

190 £

100 £

100 P

120 P

120 P

L3 . r







BAHKETHOE MEHIO
banquet menu

8 500 P Ha rocTs
e s per person
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XONTOAHbIE 3AKYCKW | COLD STARTERS

Ce30HHble oBOLLU 90 rp.
Seasonal vegetables
ManocosibHble orypumkun 50 rp.
Lightly salted cucumbers
MwuKkc onunBok 50 rp.
Olive mix
BuTenno ToHHaTO € KanepcaMmu 1 pyKosnoi 70 rp.
Vitello tonnato with capers and arugula
AccopTu ntTanbaHCKNX konbac 45 rp.
Plate of Italian meats
CblpHasa Tapesika 60 rp.
Cheese plate
CAJIATbBI | SALADS
OnuBbe C roBsi>XbUM AA3bIKOM 100 rp.
Olivier salad with beef tongue
Canart Ue3sapb ¢ KypuHbIM dune 135 rp. it
Caesar salad with chicken fillet 'T:.‘"
Canart c >XapeHbIMUM KpeBeTKaMu, aBokKago Xacc 125 rp. g

M COyCcOM necTo
Salad with fried shrimp, avocado hass and pesto

FOPAYNE 3AKYCKWN | HOT STARTERS

Onaabu N3 LYKUHW € nococem cnaboin conu 70 rp.
Zucchini fritters with lightly salted salmon

KpeBeTKku B TecTe kKaTanédum 40 rp.
C MaHro-mMananHOBbIM coycom Avionu
Kataifi prawns with mango-raspberry Aioli sauce

FOPAYEE BN1HOAO HA BbIBOP | MAIN DISH TO CHOOSE

YTrHas HoxXKa ¢ 6ynrypom v rpyLuesbiM nrope 200 rp.
Duck leg with bulgur and mashed pear

FroBsixknii 6udLuTekc c kaptodpenem v canatom Koyn cnoy 220 rp.
Beef steak with potato and coleslaw salad

Jlococb c napMaHTbe U3 LWYKUHU U € coycoM Knmum 210 rp.

Salmon with zucchini parmentier and Kimchi sauce

Xne6Hasi KOpP3MHa CO CZIMBOYHbLIM MAac/ioM 60 rp.
Bread basket and butter

Ce30HHbIe PpYyKThI 90 rp.
Seasonal fruits




BAHKETHOE MEHIO
banquet menu

9 900 P Ha rocTs

BVJ0BOW PECTOPAH
ROOFTOP RESTAURANT pe r p e rS o n
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XOJTOAHbIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLU 70 rp.
Seasonal vegetables

Yeppu KMMUUM C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

Mwukc onunBok 50 rp.
Olive mix

paBnakc 13 nococa u TyHuUa 70 rp.

Salmon and tuna gravlax

AccopTu NTanbsiHCKNX Konbac 45 rp.

Plate of Italian meats

CblpHas Tapenka 50 rp.

Cheese plate

MuKc conéHbix rpnboB ¢ KONYEHOW CMeTaHoM 55 rp.

Mixed sauteed mushrooms with smoked sour cream

CAJIATBI | SALADS

OnuBbe naHryctTuHamu 100 rp.

Olivier with langoustines

Canat Lle3apb € KypuHbIM pune/c KpeBeTKaMm 100 rp.

Caesar salad with chicken fillet / with prawn

CanaTt c OCbMMHOIOM U MUHN-0BOLLLAMMU 90 rp.

Octopus salad with mini vegetables

FTOPAYNE 3AKYCKWN | HOT STARTERS

Kypunbckunin rpebeLuok ¢ nope U3 nactepHaka 80 rp.

Foie Gras; served with brioche and raspberry jam

KpeBeTkn B TecTe kaTanou 80 rp.

C MaHro-mMaJnHoOBbLIM coycoM Arionu
Kataifi prawns with mango-raspberry Aioli sauce

FOPAYEE B1HOAO HA BbIBOP | MAIN DISH TO CHOOSE

Kapenbckas ¢popenb c kapTodpenem CToyH 180 rp.

Karelian trout with stone potato

dune roBaauHbI C NOpe U3 Ne4YéHoro Kaptodens 180 rp.

Beef fillet with baked potato

LibIN/1EHOK KOPHULLOH 280 rp.

Chicken Gherkin

[anbHEeBOCTOUHbIA KasbMap-rpwu/b € canaTHbIM MUKCOM 150 rp.

Far Eastern grilled calamari with mixed lettuce leaves

Xne6Has KOp3MHa CO CZIMBOYHbLIM Mac/iioM 60 rp.

Bread basket and butter

Ce30HHbIe PPYKThI 70 rp.

Seasonal fruits




BAHKETHOE MEHIO
banquet menu

13 000 P HarocTs

BV0BOW PECTOPAH
ROOFTOP RESTAURANT p e r pe rso n
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XONOAHBIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLW 90 rp.
Seasonal vegetables

ManoconbHble orypumku 50 rp.
Lightly salted cucumbers

Yeppun KUMUU C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

Mwukc onnBok 50 rp.
Olive mix

BuTenno ToHHaTO € KanepcamMu N pyKoaou 70 rp.

Vitello tonnato with capers and arugula

TeppuvH 13 ¢pyarpa c 6puoLlbo 65 rp.

Foie gras terrine with brioshe

Kapnayuo c ocbMUHOrom 40 rp.

Octopus carpaccio

AccopTin UTanbsaHCKNX Konbac 45 rp.

Plate of Italian meats

CbipHas Tapesnka 60 rp.

Cheese plate

CAJIATbI | SALADS

OnuBbe C roBXXbMM SI3bIKOM U AOMALLHUM ManoHe30M 100 rp.

Olivier with beef tongue and homemade mayonnaise

Canart LUe3sapb ¢ KypuHbIM dune/c KpeBeTkamu 135 rp.

Caesar salad with chicken fillet / with prawn

CanaT c >apeHbIMUN KpeBeTKaMu, aBpKaAo Xacc 1 coycom necto 125 rp.

Salad with fried prawn and zucchini

CanaTtc OCbMWHOTOM-rpunb n neyéHbIMM oBOLLLAMIN 90 rp.

Salad with grilled octopus and roasted vegetables

FTOPAYNE 3AKYCKWM | HOT STARTERS

Kypunbcknii rpe6eLuok ¢ nrope U3 nactepHaka 70 rp.

Kuril scallop with parsnip puree

MuHU-6uoLuTEKC C KAPTOPENbHbLIM rPpaTEHOM 95 rp.

c pobaBneHnem Tprodens
Mini steak with potato gratin and truffle

FOPAYEE B/1HO40 HA BbIEOP | MAIN DISH TO CHOOSE

YTUHasA rpygka c MHXMPOM, C nope 13 nactepHaka 220 rp.

Duck breast with figs, with parsnip puree

Ctenik CTpUNAONH C OBOLLAMU-TPU/IbL U NEepPeYHbIM COYyCOM 300 rp.

Striploin steak with grilled vegetables and pepper sauce

Cnbac Ha napy € NapMaHTbe 13 6POKKONMN 1 6060B daMam3 220 rp.

M COYCOM U3 TPEX BUAOB NKPbI
Steamed sea bass with broccoli and edamame parmentier,
and with sauce of three types of caviar

XnebHasi KOp3UHa €O C/INBOYHLIM Mac/1I0M 60 rp.

Bread basket and butter

Ce30HHbIe PYKThI 90 rp.

Seasonal fruits




A1 SAMETOK
For Notes




Kpbiwa OTensa «CaHkT-MNeTepbypr»
MuporoBckasa HabepexHas, 5/2



