[lecepTbl
Desserts

MefoBUK €O B36UTOW CMETaHON 160 r
Honey cake with whipped sour cream

LMTpycoBbIN YnN3Kelik ¢ Kaphupckum nanmom 120 r
Citrus cheesecake with kaffir lime

MOPKOBHbI GUCKBUT C OPEXaMU 11 CMBOYHBIM KPEMOM 100r
Carrot sponge cake with nuts and cream cheese

Munben ¢ KapamenbHbiM COYCOM 1201
Millefeuille with caramel sauce

LLloKONafHbI raHall C YePHON CMOPOAMHON U (hYHAYKOM 120 r
Chocolate ganache with blackcurrant and hazelnut

ManuHoBbI raHaw ¢ 606amm TOHKa 140 r
Raspberry ganache with tonka beans

KoHdheTbl pyuHOM paboThl B aCCOPTUMEHTE 1wT
Handmade chocolate truffles in the assortment

MakapoH B accopTumeHTe 1wt
Macaroon in the assortment

MopoxeHoe 1 cop6eTbl CO6CTBEHHOIO NPOU3BOACTBA
CrommocTb yKa3aHa 3a 50 rp.
Homemade Ice cream and sorbets
The cost is indicated for 50 gr.

MopoxeHoe 50r
Ice cream

Cop6eT B acCOpTUMEHTE 50r
Sorbet

MPU 3AKA3E EAbl N HAMUTKOB B HOMEP,
B CYET BKJIIQUAETCA ROOM SERVICE (10%)

WHEN ORDERING FOOD AND DRINKS TO THE ROOM,

ROOM SERVICE IS INCLUDED IN THE BILL (10%)
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Mo Bcem Bonpocam o6paLLaTbes
K MEHEe[)Kepy pecTopaHa
For all questions contact

to the manager of the restaurant

r. CaHkT-MeTepbypr
Hab6. 06BoAHOrO kaHana, 130
8 (812) 207-16-62

restaurant-nok.ru

[laHHbIN BYKNeT ABNAETCA peknamMHOWi NpoayKLUnen, NPeNcKypaHT HaxoanTca Y aAMUHMCTpaTopa
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3aBTpaKu
Breakfast
(07:00 — 12:00)

KpyaccaH
Croissant

bnuHbl 3 WT
Pancakes three grand

ANYHMLA C BANEHbIMY TOMaTaMu
Fried eggs with sun-dried tomatoes

Kuww ¢ 6eKOHOM 1 TyKOM nopei
Quiche with bacon and leek onions

Ckpem6n ¢ TOMaTaMn 1 Napme3aHom
Scrambled eggs with tomatoes and parmesan

0OBCAHAA KaLa C CEeMEHaMM fibHa ¥ CBeXUMU Arogamu
Oatmeal with flax seeds and fresh berries

CbIPHUKI C PUKOTTON U KapamesbHbIM COYCOM
Curd pancakes with ricotta and caramel sauce

TBOpOT, MyCC M3 CTYLLEHHOTO MOMTOKA U BaHUMN
Cottage cheese, condensed milk mousse and vanilla

AnLo 6eHefVUKT C aBOKAJ0 M NOCoCeM
Egg Benedict with salmon and avocado

Cbipbl
Cheese
Kamaméep
Camembert
Maacgam
Maasdam
loproHasona
Gorgonzola
MapmesaH
Parmesan
3aKycKu
Appetizers

[peyeckne onuBKuU
Greek olives

Mapde n3 KypuHOU neyeHun, GproLLb N COCHOBbBIE LINLIKN
Chicken liver parfait, brioche and pine cones

MwuHu 3Knepbl ¢ nococem
Mini eclairs with salmon

MWHM 3KNepbl CO CMOPYKaMm
Mini eclairs with morels

XyMyC, KpEBETKM 1 KUMUN
Hummus, shrimp and kimchi
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Boyn € KNHOA 1 KYHXYTHbBIM COYCOM
Bowl with quinoa and sesame sause

Kpyao u3 openu, ykpon v wuco
Trout crudo, dill and shiso

Py6neHHas rosafuHa, BEWEHKN U rpubHas nyapa
Chopped beef, oyster mushrooms and mushroom powder

Tap-Tap 13 roBsAMHbI, FOProHA30Ma U neped, scnenet
Beef tartare, gorgonzola and espelet pepper

Kypunbckne rpebeLlku, Mycc U3 kapTodens n KpoLka 13
60poAMNHCKOro xneba
Kuril scallops, mashed potato and borodino bread crumble

Ce30HHble PYKTDI
Seasonal fruit

Canartbl
Salads

CBexue 0BOLWY, 6PbIH3a 1 Fpeyueckue ONnNBKY
Fresh vegetables, cheese brynza and greek olives

KonueHas yTka, KapTothenb, apTULIOKK U MONOA0I FPELKUI Opex

Smoked duck breast, potatoes, artichokes, young walnut

POMEI;IH, Kanbmap, NnoAcCylweHHble TOMaTbl U NEKOPUHO POMaHO

Romaine lettuce, squid, sun-dried tomatoes and pecorino romano

Nococb, MapUHOBAHHbI Kabauok, aBOKaZ0 W UKPa LLyKK
Salmon, pickled zucchini, avocado, pike caviar

KamuaTckuit Kpab, aBOKaflo U MaoHe3 U3 CTPYXKKM TyHLA

King crab, avocado and dried tuna mayonnaise

Cynbl
Soups

KypuWHbIN cyn ¢ NacTol op30 1 ANLLOM
Chicken soup with pasta orzo and egg

boply, c neueHor roBAANHON 1 Cano Ha 6OPOANHCKOM Xnebe
Borscht with baked beef and lard on bread

IpuBHOE KOHCOME C BOROPOCNSAIMU 11 KPEBETKAMN
Mushroom consomme with algae and shrimp

Kpem-cyn u3 6enbix r[puboB C BELEHKaMN
Cream soup ceps mushrooms with oyster mushrooms

Kpem-cyn n3 napmesaHa ¢ 6pOKKOMN 1 MONKOPHOM 13 aMapaHTa
Parmesan cream soup with broccoli and amaranth popcorn
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OcHOBHOe
Main

Qune VTKK, NOpe N3 3eNeHbiX HﬁﬂOK, MWHAANb n 6pyCHI/I'-{HbII7I renb

Duck fillet, green apple puree, almonds and lingonberry gel

Pn30TTO C 6enbiMu rpubamu 1 YepHbIM Tprodenem
Risotto with ceps mushrooms and black truffle

KomaHAOpCKMI Kanbmap, apTULLOKK 1 KpeM 13 kapTodens
Commander's squid, artichokes and mashed potato

®une nococs, LBETHaA KanycTa u roproHA3ona
Salmon fillet, cauliflower and gorgonzola

Pr30TTO C WadpaHOM 1 KypUNbCKUM rpe6eLlkom
Risotto with saffron and Kuril scallops

Kanamapara c nococem 1 COycom u3 BAneHbIX TOMATOB
Calamarata with salmon and sun-dried tomato sauce

Dy3unnu C KAMYATCKUM KPabom,
MOMOLOM WMMHAT U anonmn U3 ykpona
Fusilli pasta with king crab,

young spinach and dill aioli

LibinneHoK, CMOPYKM 1 Kpem 13 kapTodens
Chicken, morels and mashed potato

budTekc ¢ ANLLOM NALWOT 1 COYCOM K3 roNy6oro cbipa
Beefsteak with poached egg and blue cheese sauce

®une MUHLOH, thya-rpa n rmbuckyc
Filet mignon, foie gras and hibiscus

Creiik leHBep
Steak Denver

OBolwm Ha rpune
Grilled vegetables

Xne6Has KOp3nHa CO CIMBOYHBIM MAC/IOM/C ONNBKOBbIM MAC/IOM
Basket bread with butter/with olive oil

ECNN Y BAC ANTEPTUA HA KAKUE-TNBO NPOAYKTbI,
3APAHEE NPEAYNPEAUTE BALLETO OOULIMAHTA

IF YOU ARE ALLERGIC TO ANY FOOD,

TELL YOUR WAITER IN ADVANCE
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