Starters

Provencal Vegetables - Stuffed Small Vegetables with their own Jus Vinaigrette
ACXOVIKG TIPOREVOGA, MIKDG YEULOTA ACXOVIKY, OEPPBLOLOUEVT LE CWC RBLVEYKPET 0TO (WO TOUG
OBouw no-npoaHckn®apLIMpOBaHHbIE OBOLLM N0 COYCOM BUHETPET.

Lamb Salad with Aubergine Tartare, Chick Peas, Ketchup Provencal
S OAXTO PE aPVAKL Confit apvioU pe TP TP PEAT(AVOC, PERUBLO KO KETOOTT TIPOREVOGA
Canat ¢ 6apaHvHon,bapaHuHa KoHbK, CoyC Tap-Tap, baknaxaHbl, 6apaHuii ropox, COyC NPOBaHCab.

Bouillabaisse Jelly, Cold Seafood with a Slightly Spicy Sauce “Rouille”
MikpO CeAE pTtoUYLOUTIECT, KpUot BOACOLIVA E EAAPPUC TIKAVTIKN o&ATOoX Rouille
XonoaHbih bynadec (kene), OxnaxaeHHbIe MOPENPOAYKTLI C MMKaHTHBIM COYCOM POY/IN.

Crispy Sardines Flavored with Honey and Mint, Tomato Salad and Beetroot Syrup

Tpayaveg oxpSEANEG UE PEAL LEVTOC, TOUXTOOOANXTO, OXATOX TTavTdAPL

XpycTaLme capanHbl Nog MeaoBo-MATHBIM COYCOM, MOAAKTCS C canaTtoM 13 NOMUAOPOB N CBEKObHbIM
CUPOMOM

Red Mullet Fillet, Crusted Bread, Provencal Ratatouille of Vegetables, Red Pepper Coulis
KPOKETEC OO PINETO PToiPUTIOUVL, Ratatouille Ao avikwy PE OLROTIL KOKKLVNC TUTIEPLAG
®une 6apabynbKn B NaHnMpoBke, OBOLLIHOM paTaTyl NO-NPOBAHCKM, MOAIMBA C KPAaCHbIM MEPLIEM.

Duck Foie Gras Creme Brilée, Fig Chutney, Watermelon Carpaccio
Creme Brilée Foie Gras m&mog, chutney oUko, kapmoudl Kapr&tolo
TeppuH 13 dya-rpa, NoJaeTcsa C COYCOM YaTHW 1 Kaprnavyo 13 apbysa

This a la carte menu has been specially designed by Michelin-starred Chefs Jacques & Laurent Pourcel for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Provence".



Main Course

Chicken Paillard a la Plancha, Fresh Market Vegetables, Rosemary Jus, Risotto
KotomouAo Paillard a la Plancha pe ®péoka Aoaviké, odAtoo AevSpoAiBavo, PlIloTto
KypuHas rpyaka a-n1s njaH4ya, N0JaeTcsa Co CBEXMMM OBOLLEAMM, PU30TTO M PO3MapUHOM

Slow-Roasted Rack of Lamb, Zucchini Puree, Chick Peas "Panisse", Lamb Jus

Apyownuevo apviolo KapE apvioy, TIoupe KoAokuBakia, peBiBila "Panissey, caAToa apviou
Kapkoe 13 bapaHuHbl, MPUroTOBAEHHOE HA MEA/IEHHOM OrHe B COOCTBEHHOM COKY, MOAAETCA C
Mope U3 LYKKMHW 1 FOPOXOM HYT

Roasted Duck Breast with Orange Sauce, Fine Carrot Puree with Orange, Potato Blinis

2 TNB0C ATUOC PE OWC TIOPTOKAAL TIOUPE KAPOTOU UE TIOPTOKGAL KO TIAVKETK TIXTATOG

YTuHasa rpyaka, XKapeHas yTuHas rpyaka, aneibCUHOBBIM COYC, MOPKOBHOE Mope C anesibCUHOM,
0/1aAbV U3 BapeHoro kapTodens.

Veal Noisette, Truffle Crust, Caramelized Onions, Celeriac and Golden Apple Mousseline, Truffle Jus
Moox&pt Noisette pe KpoUoTa TPOUPOG, KOXPOUEAWUEVA KPEPUUBLO, Mousseline ceAlvopLlag Kal UrAou,
o€ (wpo TpouPoC

TedTenm ns TensiTnHbl B TpOGENbHOM KOPOYKE, MOAAKTCA C KapaMennanpoBaHHbIM STyKOM, MyCCOM U3
censaepesn u A610K « ongeH», TprodeIbHbBIM Mac/IoM

Grilled Calamari, Plancha of Provencal Vegetables
WNtod koo dpl, Mok WNTWY ACXOVIKWY TIPOREVOAA
Kanbemapbl-rpunb, O6>kKapeHHbIE OBOLLM NO-MPOBAHCKU.

Seabass Fillet, Poached Challots, Green Asparagus, Lemon Confit Vinaigrette
DAETO AOBPAKL UE ECOADT TIOCE, TIPACLVO OTIPAYYL KOL BVEYKPET artd Confit Aepoviou
durne MOPCKOro OKyHs, TyK-LIaaoT, MOJI0Aas Crap»a, IMMOHHbIA KOHbM Mo4 COYCOM BUMHETPET.

Pan-Roasted Monk Fish, Onion Tomato Tarte Thyme Jus
MNeokavopltoa ave e TEPTA TOPAKTAC KO KPEPUUSLOU, Ko o&AToo BUp&pL
>KapeHas pblba-MoHax, TapT, 1yK, TOMUOO0PLI.

Grilled Prawns, Saffron Potatoes, Spinach Leaves, Tomato Confit, Bouillabaisse Jus
Wnteg yopideg, Matdteg pe cappdy, Confit ammd TOPATO Kol PUAAX OTIOVAKL, CXATOO UTIOUYLIOUTIECO
KpeBeTku-rpusb, KapTodens, wadpaH, MMCTbA WNHaTa, NoMUaopsl KoHdK, bynabec.

Desserts

Vanilla Profiteroles, Chocolate Topping with Lavender
Moo@LTEPOA BaVIAL, COKOAGKTO e AeBvTor BaHWbHbIE
NPoUTPOU, [OPAYMIA LLIOKONAL C laBaHOOMW.

Strawberry Salad Green Tea Granita
Dp&oUAEG coAGTa, pavita omd TEGGoLVO TodL
KnybHWYHbBIM canaT, 'paHnTa C 3e/1eHBIM YaeM.

Orange Sabayon, Citrus Fruits Salad of the South
ZOPTIOYLOVE TIOPTOKOALOU, 20A&Ta ecTtepldoeldwy Tou NOTou
AnenbCnHOBLIV cabaroH, Canat n3 uMTpyCOoBbIX.

"Mug" Chocolate Cake Pistachio Nut Ice Cream
YyPO KEIK COKOAKTOC, MoywTd PLoTIKL
LLlokonaaHeln nnpor B HaLuke, MopoxkeHoe ¢ ducTallkamu.

This a la carte menu has been specially designed by Michelin-starred Chefs Jacques & Laurent Pourcel for your pleasure.
As all our dishes are freshly prepared to order we recommend a maximum of one dish per guest for each course.
We very much hope you enjoy your dining experience at "Provence".





