YHUNKAJIbHAA TTAHOPAMA
N COBPEMEHHASA
(O, e [ACTPOHOMWYECKAA KYXHA

. Unique panoramic view
BV0BOVI PECTOPAH . . .
ROOFTOP RESTAURANT and modern gastronomlc Ccuisine

OYPLLIETHOE MEHHO
Standing reception menu

BAHKETHOE MEHHO
Banguet menu
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l Vue/ BUAOBOW PECTOPAH
Rooftop restaurant

BVJ0BOW PECTOPAH
ROOFTOP RESTAURANT

La Vue — pecTopaH € yHKa/IbHbIM NaHOPaMHbIM BUAOM
N COBPEMEHHOIN raCTpPOHOMUYECKOIN KyXHeMN.
34ecb Bac XAyT He3abbiBaeMble BneyaT/ieHUs Ha BbicoTe!

Braosoi pectopaH La Vue pacnonoxeH Ha kpbile otend «CaHkT-IeTepbyprs», 4%.
[1BYyXypOBHEBbI pecTopaH paccymTaH Ha 350 MocafouHbIX MeCT, BKIHOUYad Teppacs!.
[MpOCTPaHCTBO pa3geneHo Ha CeMb 3a/10B, Cpean KOTOPbIX:

}'{ | MaHOPaMHbIM, BUHOTEKa, AeryCTauvoHHbIN, roCTUHas.
& B pectopaHe ecTb CO6CTBEHHbI KOMMIEKC Teppac: BCECE30HHas 1 OTKPbITas.
Bcece3oHHast Teppaca 1MMeeT naHopamMHoe ocTekneHue,

npodeccrnoHansHoe CBETOBOE 1 3BYKOBOE 060PYA0BaHWe, KNMMAT-KOHTPO/b.
OTKpbITas Teppaca - n3NrbneHHoe MecTo Ans OTAbIxa B TEMNIoe Bpems roja.

La Vue 3apekomeHoBan cebs kak yHUKanbHas NAoWaaka C ayyYlM NaHopaMHbIM BUAOM Ha Hey
1 ueHTp CesepHon CToNnuUbl. PecTopaH naeansHO MOAXOANT AN MPOBEAEHNA MEPONPUATUIA
PA3NYHOr0 YPOBHA: OT YACTHBIX MPAa3AHNKOB A0 COOLITUN MEXAYHAPOAHOr0 1 FOPOACKOro
: MaclTaba. OAHa 13 raBHbIX 0COBEHHOCTel pecTopaHa - OpraHy3aLns MeponpusTuii
CO CneumanbHbIM BYHHBIM COMPOBOXAEHMEM OT Led-CoMenbe.

PecTopaH 1MeeT BbICOKYH Harpagy Russian Wine Awards «/lyyluas knaccnyeckas BUHHaA KapTa» U ABASETCH
NYYLLM MaHOPAMHbBIM PECTOPAHOM MO MHEH IO MPOdECCOHaNBHOI0 XopK xypHana Time Out.
PecTopaH nNpur3HaH «/lyyllelt BUAOBOM TOUKOM B ropose» No Utoram npemimnt «OTnnyHblin MNetepbyprs.

La Vue - MHOTOKpaTHbI NobeanTenb NpecTyixHon Bcepoccuiickon npemmm Horeca UP
Ultra Professional Competition B HOMUHaUMM «/1yuinii 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. i

La Vue has proven itself as a unique venue with the best panoramic view of the Neva river and the city e 0
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
of the events with wine accompaniment by our chef sommelier.

The restaurant has a high award of the Russian Wine Awards "The best classic wine list" and is the best
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". J
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3akas 6aHkeTa | Order a banquet +7(812) 633-04-80 :7(312)633-06-46 LaVue@citytel.group

®YPLUETHOE MEHIO

Standing reception menu

XONOAHbIE 3AKYCKW | COLD APPETIZERS

Yropb €O CZIMBOYHBLIM COYCOM YHarv v orypuamu
Eel with Unagi cream sauce and cucumber

Kpab co cmeTaHHbIM KpeMOM U € KpaCHOW NKPOA
Crab with sour cream and red caviar

pebeLuok c renem U3 rpyLUu, C KOKOCOBbIM KpeMOM
n cy6bNMMMpoBaHHON ManNHOWM

Scalloped pear gelato with coconut cream

and freeze-dried raspberries

Tupamucy € yTKOM U € KJIFOKBEHHbIM BapeHbeM
Tiramisu with duck and cranberry jam

Nocockb cnaboin conu ¢ Bogopocnisasmu Komoéy
M C orypeyHowv Boaon

Lightly salted Salmon with Kombu seaweed

and cucumber water

KonuéHas oneHWHa c enoBbIM BapeHbeM
M € Myccom u3 6enbix rpn6oBs

Smoked venison with spruce jam

and porcini mushroom mousse

Kapnay4o 13 ocbMunHora c rpevinepyToBbIM renem
W BUHOTpagom
Octopus carpaccio with grapefruit gel and grapes

CTporaHuHa 13 oMyns c neyéHblM KapTodenem
CTOYH M LUNWHaTOM
Omul stroganina with baked stone potato and spinach

Kapnauuo 13 ceexux oBoLLei
Fresh vegetable carpaccio

BunTenno ToHHaTo Cc KanepcaMmu N pyKoson
Vitello tonatto with capers and arugula

Moke 3 TyHuUa
Tuna poke

YKapeHbI NnepcuK ¢ KO3bUM CbIPOM U KIIY6HUKOMN
Fried peach with goat cheese and strawberries

Poct6nd Ha uenbHO3epHOBOM x/iebue
Roast beef on whole-grain crispbread

OrypeL, C 10COCEM M CO CZIMBOYHbLIM CbIpOM
Cucumber with cream cheese and salmon

.
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3akas baHkeTa | Order a banquet +7(812) 633-0480 +7(812) 633-06-46 LaVue@citytel.group

PYPLUETHOE MEHIO

Standing reception menu

XONOAHbIE 3AKYCKW | COLD APPETIZERS

rp.
3enéHblin ropoLlek ¢ KpeMoMm 13 cbipa F'oproHsona 45
Green peas with Gorgonzola cheese cream

TapTaneTky ¢ KpaCHOW NKPOWA 30
W C/INBOYHBIM CbIpOM

Tartlets with red caviar and cream cheese

TapTtap u3 nococsa 50
Salmon tartare

TapTaneTka c YépHOW NKpPOIA 30

N CIMBOYHbIM CbIPOM
Tartlet with black caviar and cream cheese

FTOPAYNE 3AKYCKW | HOT APPETIZERS

KpeBeTkun B Tecte kaTanéwu c coycom Aionm 80
c Ao6aBneHneM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

45
Kynak kpaba c coycom KOKoC-4nam
Crab fist with coconut chili sauce
Mwuansa Kueu c KpeBeTKOM 1 € coycom Anonu 45
Kiwi Mussel with shrimp and Aioli sauce

FOPAYME BJTKOOA | MAIN DISHES

KypuHbIi Wwalneik ¢ coycom Hanonu 115
Chicken kebab with Napoli sauce
LLlalwnblvoK 13 1aHrycTnHoB ¢ coycom Sweet Chili 30
Langoustine skewer with Sweet Chili sauce
LLIaWnbIYOK M3 JI0COCS C OrypeYHbIM COYCOM 90
Salmon shish skewer with cucumber sauce
Jopapo-rpvnb, 1/2 nopu, 100
Grilled dorado, 1/2
Poct6no B coyce Jlemurnac c Tpropenem 110

Roast beef on whole-grain crispbread

520

420

690

2500

550

270

1200

390
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1400

1300

890
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3akas baHkeTa | Order a banquet +7(812) 633-04-80 :7(312633-06-46 LaVue@citytel.group

®YPLUETHOE MEHIO

Standing reception menu

FAPHWPbI | SIDE DISHES

KapTodenb cToyH, 3ane4yéHHbIN B TpaBax
Baked stone potatoes with herbs

lMapoBble oBOLLU
Steamed vegetables

Osowm-rpunb
Grilled vegetables

NoneHTa ¢ TUMbAHOM U C CcbipoM lNapme3aH
Polenta with thyme and Parmesan cheese

Kyckyc c oBowamm 1 01MBKOBbLIM Mac/ioM
Couscous with vegetables and olive oil

AECEPTbI | DESSERTS

BeppvH MUHpanb/Kokoc/aHaHac
Verrine almond/coconut/pineapple

MakapoH wwokosag/yépHas cMopoauHa
Chocolate/blackcurrant macaroon

Nnpo>kxHoe MaHro-maHaapuH
Mango-mandarin cake

NMnpoxkHoe LLlokonaa-kapamenb
Chocolate-caramel cake

LLlokonagHoe neyeHbe
Chocolate cookie

Ly ¢ ManuHoW 1 BaHUNbHLIM KPpEMOM
Choux with raspberry and vanilla cream

LUy c nekaHom
Pecan Choux

.
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CNELNANBbHOE BAHKETHOE NMPEANOXEHWE 9 000 ® Ha rocTs

Special Banquet Offer

per person
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3akas baHketa | Order a banquet +7 (812) 633-04-80 +7 (_812) 633-06-46

XX

XONOAHbIE 3AKYCKW | COLD STARTERS

LLlyubs kpa ¢ onagbaMu 1 NoAKONYEHHON CMeTaHOM
Pike caviar with pancakes and smoked sour cream
BuTtenno ToHHaTo

Vitello Tonnato

MawTeT 13 UbINNéHKa KOHOU C NYKOBbIM MapmMenagom

W KapaMmenusnpoBaHHOW 6pUOLLIbIO
Chicken confit paté with onion marmalade and caramelized brioche

KpyZao u3 nococsa 1 TyHua
Salmon and tuna crudo

AccopTu n3 TomaTtoB co CTpauaTeniomn
Heirloom tomatoes with stracciatella

CAJIATBI | SALADS

Canat «Hucyas»
Nicoise Salad
Canat C yTUHOW rpyAKOW, BANEHON CBEKIOW, anesibCUHOM,

>KapeHbIM Bpu 1 TpropenbHbIM MEAOM
Duck breast salad with dried beetroot, orange, fried Brie and truffle honey

FTOPAYNE 3AKYCKWN | HOT STARTERS

MaHKeWKn N3 LyKNHU € nococemM cnabown conu
Zucchini fritters with lightly cured salmon

BaknaxaHsbl «[MapMmumnaxxaHo»
Eggplant Parmigiana

OPAYEE BE/1HOA0 HA BbIBOP | MAIN DISH TO CHOOSE

Jlococb € naHrycTMHamu B LUMUHAaTE C 3e/1IEHbIMN OBOLLLAMU
Salmon with langoustine in spinach, served with green vegetables

dunne MpaMopHOI roBaANHbI C KAPTOPeNbHbIM rpaTeEHOM
M COYCOM U3 CMOPYKOB
Marbled beef fillet with potato gratin and morel mushroom sauce

YTUHasa HOXKa KOH$U NO-KUTaNCKN
Chinese-style duck leg confit

Xne6Has KOp3MHa € BO34YLLUHbIM Mac/10M U3 aHY0YyCOB
W NyKa-WHUTT
Bread basket with whipped anchovy and chive butter

Ce30HHbIe PPYKThI
Seasonal fruits

rp.
60

90

20

90

120

100

100

100

100

200

200

180

60

100

LaVue@citytel.group
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BAHKETHOE MEHIO 11 000 P HarocTs

Banquet menu PEREE "
XONOAHbIE 3AKYCKW | COLD STARTERS rp.

CeBuyYe 13 10COCH C OTypLAMU KMUMYIN, aBOKAA0 N KYHXXYTOM 100

Salmon ceviche with kimchi cucumbers, avocado and sesame g

LLlyubs nkpa ¢ onagbaMm 1 NoAKONYEHHOW CMeTaHOoW 120 fra b

Pike caviar with pancakes and smoked sour cream V

MawTeT M3 UbINNEHKa KOH$U C NYyKOBbLIM MapmMesnajomM 920

M KapaMmenn3oBaHHON 6pMoLLbIO .

Chicken confit paté with onion marmalade and caramelized brioche

Kapnayyo n3 roBinHbl C TOMaTHbIM MapMenagom 90 7~

n NapmesaHom
Beef carpaccio with tomato marmalade and Parmesan cheese

Kpyao u3 nococsa 1 TyHua 100
W Salmon and tuna crudo
"{ CAJIATbI | SALADS
a_
Canat n3 accoptv TomatoB co CTpavatennon 120

Tomato assortment salad with Stracciatella cheese

Canat c nococemM ropsiiero Kon4yeHus 100
M anenbCMHOBOW 3anpaBKoOW

Hot-smoked salmon salad with orange dressing 100

CanaT U3 ocbMUHOra 1 ne4yéHoro nepua pammpo e
C KaTa/IoOHCKUM COYCOM i
Octopus and roasted Ramiro pepper salad with Catalan sauce "
FTOPAYNME 3AKYCKW | HOT STARTERS i
KpokeTbl U3 yTkn KoH$U € KpeMoM U3 cenbaepes 80 .

Duck confit croquettes with celery cream

1 BakiaXkaHbl NapMUKaHoO 100 "‘ ’.'!
. Eggplant Parmigiana r'.-:"r'f:.'
\ FOPAYEE B/1HO/JO HA BbIBOP | MAIN DISH TO CHOOSE Ll

| dY
dune cnbaca c BOHrosne, onvMBKamMu n coycom MNunb-nunb 180 H;;"'-r

) . . . . L
' ) Seabass fillet with vongole, olives and Pil-pil sauce i
Y durne MpamMoOpHO roBsINHbLI C KapTodesibHbIM rpaTeHOM 200 ’;‘_ oo

1 COYCOM 13 CMOPUKOB S

Marbled beef fillet with potato gratin and morel mushroom sauce

YTuHasa HOXKKa KOH$U NO-KNTaNCKN 180
Chinese-style duck leg confit r
' ToMnéHbI ATHEHOK C ApeBeCHbIMU rpubamMmu 200 I }‘
N KONY€HbIM KapTodesbHbIM KpEMOM N
Braised lamb with wild mushrooms and smoked potato cream A,
. Xne6bHas KOp3MHa € BO34YLHbLIM Mac/10M 13 aHY0yCOB 60 o

W NyKa-WHUTT
Bread basket with whipped anchovy and chive butter

a

Ce30HHbIe PPYKTbl 60
Seasonal fruits i

3akas 6aHkeTa | Order a banquet +7(812) 633-04-80 +; (812) 633-06-46 LaVue@citytel.group
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BAHKETHOE MEHIO 13 000 P Ha rocTs

Banquet menu PR
XONOAHBIE 3AKYCKW | COLD STARTERS rp. ,
CeBunye u3 rpebeLuka v nococa ¢ TprodpenbHbIM coycom MNoH3sy, 100 ‘
KYMKBaTOM 1 Cy6IMMMPOBaAHHOW MasIMHOWN :
: Scallop and salmon ceviche with truffle ponzu, kumaqguat A
and freeze-dried raspberry ;
Kapnay4yo n3 naHryctnHoB co CTpayaTenniomn, 100 '
TOMaTHbIM A)KEMOM U A6/104HbIM cop6eToM
Langoustine carpaccio with Stracciatella, tomato jam and apple sorbet ‘
TenATHa C BANEHbIM TYHL,OM 1 NYAPOA U3 Kanepcos 90 : N
Veal with cured tuna and caper powder '
NococéBas nkpa c onagbaMmm 1 NOAKONYEHHON CMeTaHoM 110
Salmon caviar with pancakes and smoked sour cream
N, PR YTUHBI pyeT ¢ MaJIMHOBbLIM COYCOM N KapaMesn30BaHHOW 6punoLLbLo 100 ey
"{ Duck rillettes with raspberry sauce and caramelized brioche
Pa CAJIATBI | SALADS >
CanaT U3 MoOpenpoAyKTOB, aBOKaA0, TOMaToOB KNUMUYW 120
M MaHroBbIM coycomM Aiionu
Seafood salad with avocado, kimchi tomatoes and mango aioli sauce
3enéHbiVi canaT B a3naTCKoOM cTune 110 g
) Asian-style green salad g
Canat 13 yTUHOW rpyAaKu, BANEHOMN CBEKJIbI, anesibCUHa, 100 ™ .'u__.

>KapeHoro bpu c TpropenbHbIM MEAOM
Duck breast salad with dried beetroot, orange, fried Brie and truffle honey

FTOPAYNE 3AKYCKW | HOT STARTERS

i Mopckme rpebeLlkm ¢ KpeMOM U3 LBETHOM KanycTbl U COYCOM U3 CMOPYKOB 90 Y
Y Sea scallops with cauliflower cream and morel sauce oo
; PyneT n3 yecapku c 6ensimu rpmbamu, BANE€HbIMY TOMaTaMm 100 "=I'-..'r. "t
y n TprodesibHbIM COyCcoOM L
\ Guinea fowl roulade with porcini, sun-dried tomatoes and truffle sauce e
= )
- ."E.._.._.
H. FOPSIYEE B/1KOA0 HA BbIEOP | MAIN DISH TO CHOOSE @%
:'-'rll £
Jlocockb € naHryctTMuHamu B LWWNMHaTe, € 3e/1€HbIMU OBOLLLAMU 200 ’.1"'_.-"- N
4 Salmon with langoustine in spinach, served with green vegetables L
(e | :.-'
P paHLy3CKMNIA MACHOI NUPOT €O LLINMHATOM 1 coycom MopTo 170 !
French meat pie with spinach and Port sauce 1
YTuHas rpyaka ¢ apeHbIM BUHOrpPagoM U BULLIHEBBLIM A)KEMOM 200 g
Duck breast with roasted grapes and cherry jam i >‘
' Mo3aunyHbI pyneT N3 AsrHéHka ¢ TonMHaM6ypoM N COYCOM 13 CMOPYKOB 175 ' }‘
‘ Mosaic lamb roulade with Jerusalem artichoke and morel sauce
XnebHas Kop3nHa € BO3A4YyLHbIM Mac/ioM U3 aHYO0YCOB U NYKa-LUHUTT 60 w
Bread basket with whipped anchovy and chive butter
‘ Ce30HHbIE PPYKThI 70
‘ Seasonal fruits

3aka3 6aHkeTa | Order a banquet +7(812) 633-04-80 +; (812) 633-06-46 LaVue@citytel.group
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Kpbiwa Otensa «CaHkT-MNeTepbypr»
MNMuporosckas HabepexHas, 5/2

+7(812) 633-04-80  +7 (812) 633-06-46
www.la-vue.ru  LaVue@citytel.group
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