


BREAKFASTS

from 11:00 to 16:00

Croque Madame

crispy French toast with ham, mozzarella cheese and Bechamel sauce

Delicate creamy polenta

with shiitake mushrooms, truffle oil and poached egg

French sweet toast

with seasonal fruits and cream mousse

Omelette / scrambled eggs

with parmesan to choose from Mixed salad and cereal bread

Salty cheese pancakes

with cheese and sauce «Tartufi»

Eggs in Florentine style

with salmon

Bruschetta with roast beef
and pineapple chutney

Shakshuka
Cheesecakes

with currant sauce

Bread basket

with miso butter

Bread basket

with smoked butter

ADDENDUM:

Lightly salted salmon sog

Parmesan 1og

Avocado sog

Bacon 3og

Grilled champignon mushrooms 1oog
Shrimp sog

Ham sog
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APPETIZERS & SALADS

Plateau to wine

Cheese plateau
Chicken liver pate

with blackberry coulis, caramelized hazelnuts and brioche bun

Hummus with sun-dried tomatoes

pickled onions and pita bread

Salmon gravlax

yuzu sauce

Burata

with grapefruit and tomatoes

Salmon tar-tar

in Asian style

Tartare of venison

with Christmas tree vinaigrette and truffle

Veal tartare

and chanterelles

Veal tartare

for two persons "cuisiner a table"

Vitello Tonato
with cuttlefish ink

Seafood sauteé
in Buerre Blanc XO sauce and Parmesan cheese

Camembert baked with grapes

and blackberry and honey sauce

Green salad

with sweet potato and edamame beans

Salad with salmon gravlax

and stracciatella

Salad with shrimp

and fried cherry tomatoes

Salad with smoked duck

and mango

Caesar salad

Warm salad with veal

and edamame beans




MAIN DISHES

Smoky octopus

with Pave potatoes

Grilled shrimps
Cypriot dorado

with tomatoes and «Beurre Blanc» sauce

Salmon with leeks

and parsnip cream

Pike perch with cauliflower puree

fried peas and zucchini

Salmon steak

Cauliflower steak

with oriental spices

Duck breast 5 spices

with pak choi and «jJus de Orange» sauce

Steak Filet Mignon

with creamy mashed potatoes, blanched spinach and shiitake mushrooms

Veal cheeks
with Aligo potatoes

T-bone lamb

with polenta and «Pimento Crema» sauce

Quail with Bernoise mushrooms

and delicate parsnip puree

Steak New York

with Mediterranean capanade

Venison endive
and «Jus de Veau Forestier» sauce

PASTA AND RISOTTO

Pasta with veal cheek stew

with porcini mushrooms and sage

Pasta with veal cheek stew

with porcini mushrooms and sage

Afumikata carbonate paste

Risotto Forestier




FIRST COURSES

French onion soup
Tomato fish soup

with seafood

Mushroom soup

Pizza with salmon

Roast beef pizza
with truffle paste

Pepperoni

with pickled onions and jalapeno peppers

Cheese pizza

with creamy sauce and carmelized cashews

Mushroom pizza

with truffle sauce
Margarita
Fokacha

SIDE DISHES

Pave potatoes
Pak Choi
Spinach
Bread basket

Sweet potato fries
with Parmesan cheese and Narsharab sauce

Grilled vegetables
Truffle puree
Mashed potatoes




OYSTERS

La Luna 1pc-2002 | 12 pc-23002
White Pearl 1pc-1802 | 12 pc-21302

CHILDREN'S MENU

Cheese pizza

with pear sauce
Pizza Margarita
Pasta with cherry tomatoes

and spinach

Pasta with chicken

with butter and cheese

Burger with beef

and fries

Steamed turkey cutlets

and mashed potatoes
Cheesecakes
French fries

with cheese sauce

Chicken broth

Cheese fries sticks

DESSERTS

Napoleon

Classic French Tarte Tatin

Basque cheesecake of the day

Créeme brilée

Chocolate and raspberry mousse dessert
Lime honey cake

Red velvet

Ice cream




COFFEE

Ristretto

Espreso

Dopio

Americano

Drip

Cappuccino

- on vegetable milk
Latte

- on vegetable milk
Affogato

Matcha «Cappuccino»
- on vegetable milk
Matcha «Latte»

- on vegetable milk
Cocoa

TEA

English Breakfast
Jasmine Queen
Earl Grey

Geisha Blossom
Marocco mint tea
Gunpowder
Crimson Hill
Poetic Star
Holidays in Paris
Alpine Herbs
Milk Oolong

AUTHOR'S TEAS

Ginger-mint tea
Berry and basil tea
Sea buckthorn-orange tea

SOFT DRINKS

LEMONADES

Cranberry juice
Lemonade Rose
Passion fruit
Mango

Sicilian orange
Ginger-apple
Strawberry Bubble
Pear & Cucumber
Raspberry & Lychee
Mojito

Aperol Spritz (non alcoholic)

DRINKS

Morshynskaya 330 ml 952
Rocchetta so0 | 1000 mt 135 ] 2352
Solan De Cabras s00 1 1000mt 250 | 330 2
Nabeghlavi soo mi 140 2
Coca-Cola 250 mt 952
Juice in assortment 200 mt 145 2

FRESH

Orange
Grapefruit
Apple
Celery
Carrot

KOMBUCHA

SPRAGA kombucha
In the assortment







