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TAP-TAP U3 TOBAUHbI

ACCUPTM MTAlleIHCKMX 3AKYCOK  1200#  C TPHO®ENbHBIM COYCOM 820 P

Antipasti plate Beef tartar with truffle sauce

—

TAP-TAP U3 Niococo TAP-TAP U3 TVHLIA
C ABOKAZIO U COYCOM MAHIO 8102  C ABOKAJO M YUK 790 £

Salmon tartar with avocado and mango sauce Tuna tartar with avocado and chilli pepper



KAPTIAYY0 U3 rOBAOUHDI CANAT C NAPMCKOH BETUMHOM
C MYCCOM M3 MAPME3AHA 750 # U COYCOM U3 MAHIO 800 #

Beef carpaccio with parmesan mousse Salad with parma ham and mango sauce

OEPMEPCKAS MOLLAPENNA j
C TOMATAMU U COYCOM NECTO 660 2  CAJIAT CO CBEXUM
Farm mozarella PACCOJIbHbIM CbIPOM 590 P

with Azerbaijan tomatoes and pesto sauce Salad with brine-ripened cheese



CAMATLE3APb ) CATIAT C KPEBETKAMM
C KONYEHOI KYPUHOM TPYIKOR 6702 11 MYCCOM U3 ABOKALO 790

Caesar salad with smoked chicken breast Shrimp salad with avocado mousse

CANAT C YTUHOW TPY[IKOM MATPE CAJIAT C MAPUHOBAHHbIM TYHLOM
B Ar01HOM COYCE 8502 B COVCE TEPUSAKH 750 #

Duck breast magret with berry sauce Pickled tuna salad with teriyaki sauce
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MAWTET U3 YTKH

CO CBE)XEUCMEYEHHOM YMABATTOH 590
Poultry pate with freshly baked ciabatta

~ ACCOPTH G0YKOBIX COMEHMA

BIUHbI C KPACHOW UKPOM
U TPALLULUOHHBIMU TAPHUPAMM

800 £

Pancakes with red caviar and traditional garnishes

Assorted barrel pickles

700 £



MUMO3A C KWKYYEM . _
TOPSIYETD KOMYEHKS 3502  TPAAULWUOHHBLIM CATAT ONUBBE 250 #

Mimosa with hot smoked coho salmon Traditional salad Olivier

BANTUUCKAS CENEQKA
COBCTBEHHOIO MOCOJIA C YKPONOM,
JIVKOM U 1OMAWHWUM KAPTOOENEM 5002  KAPTOOEJbHBIE IPAHUKH

Salted Baltic herring with dill, onions C COYCOM U3 NECHbIX TPUBOB 500 £

and homemade potatoes Potato pancakes with wild mushroom sauce
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ThIKBEHHbIN
KPEM-CVI 450 P

Pumpkin cream-soup

Meat soup with bacon and beans

[PUBHOM KPEM-KANYYUHO _
C OUCTALIKAMH 5502  KYPUHbIW BYIIbOH
Mushroom cream cappucino C TOPTEJINHU 400 P

with pistachio Chicken bouillon with tortellini

bOoPL CO CMETAHUM _

W YECHOYHOWU MAMNVYIIKOU,

. MOJAETCA B PYXAHOM XNEGE 500
MACHOW CYN C BEKOHOM U ®ACOJIbI0 400 2  Borsch with sour cream and garlic donut,

served in rye bread
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Main course




YTUHAS HOXKA KOHOH
B COVCE JEMU-TNAC

C KAPTO®EJIbHbIM TMIOPE 12802  KYPUHAS TPYIKA
Duck leg Confit with chestnut purée B MAHTOBOM COYCE C BYNTYPOM 150
and Demi-glace sauce Chicken fillet in mango sauce with bulgur

OUNIE MCTAHCKOTO HOPALD @ o
C CE30HHbIMM OBOWAMM B GENOM BUHE 1300 P

Spanish dorado fillet with seasonal vegetables in white wine



CTENK U3 nococs
C NPUNYLEHHLIMK OBOLLAMM
U BUHHBIM COYCOM

Salmon stek with steamed vegetables
and white wine sauce

1500 #

KAPTO®ENEM 1 COYCOM CANbCA

Rib eye steak with baked potatoes and salsa sauce

2600 2

-

TYHEL, HA TPHUIIE,
[MA3UPOBAHHbIU B TEPUSAKK
C OBOWWAMU TPUNb

Grilled tuna, glazed in teriyaki sauce,
with grilled vegetables

1200 P

=

BYPTEP C KOTNETOW U3 MPAMOPHOM
rOBA4NHBI U AOMALIHUM
KAPTOOEJIEM OPU

Burger with marble beef cotlet

and home-made french fries



KITAB-CEH/IBHY
C TPHOOENbHBIM COYCOM 550 P

Club-sandwich with truffle sauce

KNACCHYECKMil BEOCTPOTAHOB
C KPEMOM U3 KAPTOO®ENS 800 #

Classic Beef Stroganoff with Potato Cream

JOMAWHNUE NEJIBMERK
C JEPEBEHCKOW CMETAHOW
W COYCOM U3 XPEHA 200 P

Homemade dumplings with rustic sour cream
and horseradish sauce

KOTNETHI U3 WYKK U CYJAKA
foj COYyCOM U3 UKPbI
W BEJIOT0 BUHA 850 P

Pike and zander cutlets with caviar
and white wine sauce
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Desserts
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JIUMOHHAS MEPEHTA C BEPTAMOTOM
W CBEXXUMW AT0JAMM 200 £

Lemon meringue with bergamot and fresh berries

rOPSYNI TPYWEBIA TAPT
Hot pear tart

LOKONALHbIA ®OHLAH C wAPHKOM 0%

C/UBOYHOIO MOPOXKEHOIO

Chocolate fondant with a scoop of vanilla ice cream
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OMAWIHUA MEJIOBUK 390 2

Home made honey cake

NOMAWHUI YN3KEHK C MAHTO 5002  MOPOXXEHOE [ COPBET 120 £

Homemade cheesecake Ice cream | Sorbet
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KALWA PUCOBAS MU OBCAHAS
C HAYUHKAMI HA BbIbOP:
- . f16JIOKO C KOPWULLEM UMK Aroabl 300 P
BAPEHUKW C BUILHEW U CMETAHOM 250 2 Rice or oatmeal porridge with toppings of your choice:

Dumplings with cherries and sour cream apple with cinnamon or berries
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MOMOYHDIA KOKTEMMb: i 2 ' i
KNYBHUYHBIN/BAHUNbHBIA/WOKONAIHbIK 220 P ’
Milkshake: Strawberry [ Vanilla [ Chocolate




8 (812) 635 05 55

Lahta Plaza Hotel

197178, Poccus , CaHkrt- IleTepOypr
ITpumopckuit npocriekT., 78 x1




