COMMONS

Menu



COMMONS

Discovery set 4500

[JerycTaumnoHHbIi ceT M3 8 nepemeH, B COCTaBe KOTOPOro
nyylme NpoayKTbl GepMepPCKUX XO3ANCTB HaLLEero peruoHa

STARTERS

PemecneHHbIM xneb 1 depmepckoe macno 250
Country-style tartine bread, butter from a local farm

Cblp OT MECTHbBIX XO3AMCTB M CE30HHOE BapeHbe 450
Cheese from a Jocal farm, seasonal jam

XyMyC 13 G1ONEeTOBOM MOPKOBH, apax1c 1 rpaHat 390
Purple carrot hummus, pomegranate and mint

@D paHLLy3CKKUI TEPPUH C YTKOM M MOYEHBIMU ABIOKaMK 570
Paté de campagne, pickled apples

Monopoi pomeitH, ycTpuLa 1 Ko3ui napMesaH 590
Spring romano salad, oyster and goat parmesan

Hapnauyo 13 cura, orypeyHas Boga U BECeHHWE TpaBbl 790
Whitefish carpaccio, cucumber water and spring herbs

MawTeT M3 NTHLBI, BPYCHUKA M MOMKKEBENBHUK 490
Chicken liver pate, lingonberry and juniper

RKpyno vn3 popenu, nepcuk, coyc n3 abpuroca m xpeH 750
Trout crudo, peach, apricot sauce and horseradish

TapTtap 13 roBAAMHbI, COYC M3 YEPEMLLW U HKene U3 TOMaToB 670
Beef tartare, ramsons sauce and tomato jelly

Crpavatenna, Kny6HUKa M BECEHHWIM rOpoLLEK 650
Stracciatella cheese, strawberries and spring peas

O Ecnu y Bac ects anneprus Ha Kakok-n11b0 NPOAYKT, MoxasnyicTa, CoobLyuTe 06 ITOM OPULMAHTY.
= Please inform your waiter if you have any food allergies.



MAIN COURSE

HonyeHbit com, KapTodenbHbIA MyCC M NanopoTHUK 690
Smoked catfish, roasted potato mousse and pickled fern

Pasunonno ¢ kamambepom, CMOPYKM U KO3WH ChIp 650
Raviolo with camamber, morels and goat cheese

Keb6ab 13 ArHeHKa, Coyc M3 KOMYEHbIX MOMUAOPOB U KapToderb 820
Lamb kebab, smoked tomatoes sauce and potato gratin

Depmepckan dopenb, Coyc M3 TpaB U KPeM M3 nacTepHaka 960
Trout fillet, herb beurre-blanc and parsnip puree

CBuHOW 60K, KPeM M3 KpaCHOM KamycTbl U pepMEHTMPOBaHHAA CNMBa 790
Pork belly, red cabbage cream and fermented p/lums

dune nanTyca, Yepemiua, CMOPYKK M coyc BGepbnaH 950
Halibut fillet, ramsons, morels and beurre-blanc sauce

CHrepT-CTelK, KYPUHDIN Ky C YEPHBIM YECHOKOM W HapeHbli Monogon peamc 850
Skirt steak, chicken jus with black garlfic and roasted spring radish

DESSERTS

PomalukoBoe nThybe MONOKO, WaBenb W NaMMoBbIM copbeT 490
Chamomile merengue soufflé, green sorrel and lime sorbet

DyHAYYHbIN FraHall, MaIMHOBbIM COPGET M MOM-KOPH U3 MPEYKM 550
Gianduja ganache, raspberry sorbet and buckwheat pop-corn

Kpem 13 pAmeHKM 1 HapeHOoro LWoKonaaa, BULHEBOE Hefe U KpaHu 550
Roasted chocolate and ryazhenka cream, cherry jelly and crunch

Cop6et / amxenato 250
Selection of sorbets and gelato

O B no6oe 6711000 Bbl MomeTe 06aBUTb YEPHBLIK Tprodens 390 2r



OcHoBY Hallero MeHK COCTaB/AIT CE30HHbIE MPOAYKTbl OT  (pepmMepoB
CeBepo-3anagHoro pernoHa, KoTopbIX Mbl 3HAEM JIMYHO.

Mbi B Commons nopaepkuBaeM HeGOMbLKMX MECTHbIX MPOWU3BOAUTENEN,
4TOGbl MMETb BO3MOMHOCTb PaboTaTb TOMLKO C CaMbiMWU CBEKWMMW MPOAYKTAMM.
Mbl yBaraem W LEHWM HenpocToi Tpyn $epMepoB W BEPUM - HYEM MeHbLue
MPOW3BOACTBO, TeM GOsiblue BHUMAHWA YAENAETCA NPOAYKTY.

We build our menu around seasonal produce made by local farmers we know
personally.

We support small-scale farmers of Northwestern Russia to have an opportunity to
work with the best and freshest produce. The highest quality always comes first,
along with the values farmers adhere to their work. We respect and appreciate their
arduous craft.

We believe that family farms treat the product in a better way and are able to
achieve a flawless quality on the result.

depmepcKoe x03a1McTBO “ARynoBka”
Depma “HMunu-Pactunn”

Ddepwma “Benas Pycb”

Pepma “PaHyo Pukon”
depmepckoe xo3aMcTBO “Pepma+”
Depma “MNomectbe KoHppaTtbeBbix”

Ddepma-coipoBapHa “HepesHa”
Depma “Jleto XyTtop”
ConesapHsa “Conb Benoro mopa”
depmepckoe xo3amncTeo Netposor PH



