La Botonfaue

PEeCcCMOPAH U3bICKAHHOU U NOAe3HOU KyxXHU
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% o (g 6POHUPOBAHUE CMOAUKOB:

+7 812 323 22 31
gourmet and healthy cuisine restaurant c 7230 9o 23:00

‘. XOAOAHbBIE SAKYCKW x COLD APPETIZERS
YKAPEHbIN CbIP XAAYMW C BAPEHBEM M3 TOMATOB U LUMNHATOM

. . . . . 1oor 600
Fried Haloumi cheese with tomato jom and spinach
3AMEYEHHASA TbIKBA C KPEMOM W13 CbIPA BPU

140gr 380

PUMET N3 KOMYEHHOIO AOCOCHA C MAPMHOBAHHbLIMW OIYPLIAMU

Boked pumpkin with Brie cheese creom

Smoked salmon rillettes with pickled cucumbers 1600 550
MAPUHOBAHHAA CEAbAb C KAPTOOEAEM N1 AYKOM

: o . wsor 340
Pickled herring with potatoes and onion
MACHOE ACCOPTW: BY>XEHNHA, POCTEN®, BAAEHAA TIOBAANHA 920

Q/Ieot selection of cold boiled pork, roast beef and beef jerky 160/500r /
% CAAATBI x SALADS
FPEYECKU CAAAT C BAAEHBIMW TOMATAMW, KATMTEPCAMIN N
KPEMOM U3 CbIPA %50 590
Greek salad with sundried tomatoes, capers and cheese cream
LE3APb C KPEBETKAMUW 2100r 690
Caesar salad with shrimps
LUE3APb C KYPNHbBIM ©OUNAE
Caesoar salad with chicken fillet e 550
FPY3UHCKU CAAAT U3 XPYCTAWNX BAKAAXAHOB C TOMATAMU
N CAMBOYHbLIM CbIPOM 200gr 460
Georgian salad with crunchy eggplants, tomatoes and creamy cheese
CANAT C I_IAI_IAEI;I, KPEBETKAMW 11 APAXNCOBbIM KPEMOM 2900r 780
Papaya salad with shrimps and peanut cream
OAVBBE C KOMYEHOWM KYPUHOW I'PY AKOWM oo 400
Qussion salad with smoked chicken breast /

ECAW Y BAC ECTb AAAEPTUS AU HEMEPEHOCUMOCTb KAKUX-AUBO MPOAYKTOB, MOXXAAYMCTA, COOBLUMTE OB TOM OGULIMAHTY.
Please, inform your waiter if you have any food allergies or intolerances.

BCE LIEHbI YKA3AHbI B PYBASX. HAC HE OBAATAETCH. AAHHOE MEHIO ABASETCHA PEKAAMHBIM MATEPUAAOM. ALL PRICES ARE IN RUBLES, NOT SUBJECT TO VAT. THIS MENU IS AN ADVERTISEMENT MATERIAL.



Bread basket

K& CVYMbl x SOUPS (X/\EBHA?I KOP3MHKA 15@

TbIKBEHHbI KPEM-CYIN C KAPAMEAbHbIMIM OPELLKAMU B

KAMEHCKOM MEPLIE 40or 390
Pumpkin cream soup with caramelized nuts sauteed in cayenne pepper
BOPLL MACHOWM TOMAEHbBIV C PACOABIO, CMETAHOW U woe 550
CMAAbBLIEM °
Slow cooked beef borsch with beans, sour cream and pork lard
YXA 3ABAPEHHAA HA MAKPEAN C CYAAKOM U ©®OPEABKO 3509r 550
Fish soup with mackerel, pike perch and trout
KYPUHbIN BYABOH C OBOLWAMU N MEABMELLUKAMK 3800r 320
Chicken broth with vegetables and pelmeni o
CYIM 3 LI,BETHOI;I KAMYCTbl C KPEMOM M3 TIOPITrOH3OADI ; 700
&outiﬂower soup with Gorgonzola cheese cream s
/“ OCHOBHbIE BAKOAA x MAIN COURSE \
YTUHAA TPYAKA C TOMAEHOW MPYLLEN U NPAHOW ThbIKBOW,
COYCOM M3 LIBETKOB MBMCKYCA s00or 870
Duck breast with slow cooked pear, spicy pumpkin and hibiscus sauce
AOCOCb C MYCCOM N3 LI.BETHOI;I KAMYCTbl M COYCOM N3
FPEMMOPYTA 120/90/300r 1450
Salmon with cauliflower mousse and grapefruit sauce
TOMAEHbIE TOBAYXbW LLI,E‘—IKI/I C KPEMOM 13 MACTEPHAKA
Slow cooked beef cheeks with parsnip cream 2200r 950
CYAAK C KAPTO®EAbHbIM MKOPE, KPACTOM N3 MNHAAAA N
COYCOM N3 AHYOYCOB C KEAPOBbIM OPEXOM 100/100/30/100r 900
Pike perch with mashed potatoes, almond crust and anchovy sauce with °
pine nuts
FPUBHOE PATY C 3ANEYEHHbBIM KAPTO®EAEM 230gr 560
Mushroom ragout with boked potatoes
CTPOIrAHOB N3 TOBAAVNHBI C KPEMOM 13 CBEKADbI
: 130/120/50gr 800
Beef Stroganoff with beetroot cream
FOBAYKbS BbIPE3KA C MKPOW N3 NEYEHbBIX BAKAAYKAHOB
e _ 140/70/200r 1650
Beef tenderloin with baked eggplant caviar
KYPUHAA MPYAKA C KAPTOOEAbHbBIM MKOPE N COYCOM AXKYC 90/130/200r 520

&hicken breast with mashed potatoes and sauce au jus

ECAW Y BAC ECTb AAAEPTUS AV HEMEPEHOCUMOCTb KAKUX-AUBO MPOAYKTOB, MOXXAAYMCTA, COOBLUMTE OB TOM OGULIMAHTY.

Please, inform your waiter if you have any food allergies or intolerances.

BCE LIEHbI YKA3AHbI B PYBASX. HAC HE OBAATAETCH. AAHHOE MEHIO ABASETCHA PEKAAMHBIM MATEPUAAOM. ALL PRICES ARE IN RUBLES, NOT SUBJECT TO VAT. THIS MENU IS AN ADVERTISEMENT MATERIAL.



/& AETIKA x HANDCRAFTED IN NASHOTEL

COAOAOBAA AATMLWA C KPOAMKOM N YEPHOCAMBOM

Malt noodles with rabbit and prunes 300gr 670
PABUOAUM C KPEBETKAMW N1 COYCOM TOM AM 620
Ravioli with shrimps and tom yum sauce S
PABNOAU C TPUBAMIN, CAMBOYHBIM COYCOM N 2CTPATOHOM 400
Ravioli with mushrooms, cream sauce and tarragon 200/500r
AOMALLUHWE NMEABMEHWN C COYCOM U3 BEAbIX TPMBOB 400
Homemade pelmeni with white mushroom sauce 2007500
MACTA KAPBOHAPA 550 550
Pasta Carbonara o
MNACTA C rPMUBAMU 11 BAAEHBIMU TOMATAMU 230 450
Pasta with mushrooms and sundried tomatoes o
PYXAHbBIE BAPEHUKW C TBOPOIOM U BULLIHEW
we vareniki with cottage cheese and cherries 230gr 380J
K“ FAPHWNP x SIDE DISHES \
PUC AKBATUKA MNKC KAPTO®EAbHOE MKOPE
Mix of steamed rice and wild rice 1ol 300 Mashed potatoes 1400r 300
OBOLWMW rPUAb KAPTO®EAb ®PV C KETYYTIOM
Grilled vegetables 130/100r 550 French fries with ketchup 150/30gr 3@
/ \‘ AECEPTbI x DESSERTS \
YMA NYANHI HA KOKOCOBOM MOAOKE U CINTYMOM N3 AHAHACA 15001 350
Chia pudding with coconut milk and pineapple spoom
LLUOKOAAAHBIV ®OHAAH C MOPOXXEHBLIM 1 AXXEMOM W3
rerywit 1 UMBMPA HA BUHE 100/50/30gr 440
Chocolate fondant with ice cream, pear and ginger jam
YN3KEMK C FAA3YPLIO 13 BEAOTO LUOKOAAAA 125/10gr 400
Cheese cake with white chocolate glaze
BULLUHEBbIN LUTPYAEAb C BAHNUABHbIM MOPOXXEHbIM 120/50r 520
Cherry shtrudel with vanilla ice cream
MOPO>XXEHOE B ACCOPTUMEHTE
stortment of ice cream 150/200r 40y

ECAW Y BAC ECTb AAAEPTUS AV HEMEPEHOCUMOCTb KAKUX-AUBO MPOAYKTOB, MOXXAAYMCTA, COOBLUMTE OB TOM OGULIMAHTY.

Please, inform your waiter if you have any food allergies or intolerances.

BCE LIEHbI YKA3AHbI B PYBASX. HAC HE OBAATAETCH. AAHHOE MEHIO ABASETCHA PEKAAMHBIM MATEPUAAOM. ALL PRICES ARE IN RUBLES, NOT SUBJECT TO VAT. THIS MENU IS AN ADVERTISEMENT MATERIAL.



