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HOT DISHES FOR COLD WINTER

Spicy, juicy, hot exotic dishes are sure to warm you up during the
cold Russian winter at the VINO&VODA restaurant at the Hotel
Indigo St. Petersburg Tchaikovskogo.

Igor Pecherkin, the restaurant’s
executive chef has created this exciting
W menu under the watchful guidance of his

. Thai colleague Suwatjanee Seema of the
InterContinental Bangkok in Thailand.

The InterContinental
and Hotel Indigo hotel brands both
~ belong to the
InterContinental Hotels Group (IHG), the
: world’s largest international hotel
corporation. Suwatjanee Seema, an
internationally recognized expert in
carving and the winner of a number of
prestigious awards traveled to St.
Petersburg especially to share her
previous gastronomic experience with
her colleagues from the Hotel Indigo in
St. Petersburg.

= The special menu will be valid through
“% the end of the winter season 2015-2016.

BYHOHBOMA

YXAPKWVE BMHOOA XONOOHOM 3MOU

[MpsiHble, COYHbIE, ropsaAYne aK3oTUYeckne bnroga corpetoT u
nopagytot rocten pectopaHa BUHO&BOA otens NHguro
9TOW 3UMOMN.

CneunanbHoe npeanoxeHne
paspaboTaHo LLled-noBapom oTtens
Nropem lNeyepkmHbIM noA
PYKOBOLACTBOM TaMCKOW Konnerun m3
oTens InterContinental Bangkok
CyBaTbsHu Cuma.

Bpenabl InterContinental u
Hotel Indigo npuHagnexat
KpynHeunwemn mexgyHapoaHou
roctuHn4Hom cetn IHG. lNpn3HaHHbIN
cneunanuct no KapBuHrY,
obnagaTtenbHMUa MexayHapoaHbIX
Harpag, CyBatbsiHn Cuma npuexana B
[MeTepbypr, 4TO6LI NOAENNTLCA
CBOMMM CEKpEeTaMu C Konneramu m3
CeBEPHOU CTONULbI.

OK30TUYECKME HOBUHKKN ByayT
pagoBaTb rocTen pectopaHa 4o KoHua
3umbl 2015-2016.




3AKYCKU U CANATDI
STARTERS AND SALADS

Purne MOpCcKOro TyHua m rpebeLlok ¢ apoMaTHOW KYKYpPYy3HOU
canbCcomn 90 rp

Tuna fillet and scallop with aromatic corn salsa * ;
(Yam Tuna & scallop khaw pot salad) 90 gr —

590 £

OcTpbin canaT u3 pyoérneHon CBUHOU BbIPe3KN C NyaApoUu U3

KapeHoro puca 130 rp

Spicy minced pork salad with roasted rice powder (Laap mo0) 130 gr
460P

Tanckum canat ¢ roBAAUHON U XPYCTALLMMM OBOLLLAMM 160 rp ’&

Grilled beef salad with crunchy vegetables (Yam nua yang)160 gr
690P

' Canat 13 TyHUa C NeMOHrpaccom
* U Ka)MPCKUM NTauMom 120 rp
\

- Tuna salad with Thai herbs (Yam tuna salad)120 gr
480P

PbIOHbIEe KPOKEeTbI B TAaUCKOM CTUIE CO CNaiKUM COYyCOM
M3 orypua u Kelb 100/30 rp
Thai style fish cakes with a sweet chili & cucumber relish
and cashew nuts (Tod man pla) 100/30 gr

6202

MapvHoOBaHHbIe B YCTPUYHOM COYyCe KYpUHbIe KPbINbA
C TanCKUM canaTtoM U 3anpaBKOM U3 TamMapuHaa 120/55/20 rp
Chicken wings marinated in oyster sauce with Thai salad and

» 4

tamarind dressing (Peak gai tod) 120/55/20 gr
470
CYnbl
SOUPS

KypuHbIM cyn Ha KOKOCOBOM MOJIOKe C Ka(pMpCKUM flaumMom
W ranaHrasnom 250 rp
Chicken soup with coconut milk and kafir lime and galangal

(Tom kha gai) 250 gr

5208

‘ OcTpbIX cyn ¢ KpeBeTKaMu U TaUCKUMU TpaBaMM 250 rp
Spicy soup with prawns and Thai herbs (Tom yam goong) 250 gr

595¢

Bce ueHbl ykasaHbl B py6nsx u BknodatoT HAC.
YBaxaeMble rocTit, CTOMMOCTb 06CyXMUBaHUS COCTaBUT 5% OT cymmbl Balwero 3akasa v 6yaet nobasnera B Baw cueT. Ecnu Bbl HejoBOMbHbLI 06CNyXMBaHWeM, Noxanyiicta, coobLmMTe MEHemKepy
pecTopaHa, u cToumocTb obcnyxusanus He ByaeT BkmtodeHa.All prices are in rubles and include VAT.
Dear guests, the 5% of total amount of your check will be charged additionally as a service charge. If you are not satisfied with service please contact restaurant manager and service charge will be excluded.

OCHOBHBbIE BIMIOOA
MAIN DISHES
KypuHoe c¢hurne B KpaCHOM KOKOCOBOM Kappu

c 6a3MNMKOM M YUK 220/110 rp
Chicken coconut curry with basil and chili (Panaeng gai)220/110 gr

680P éj

Fon ‘ PyGneHas cBMHas Bbipe3Kka C YANM U 6a3NNIMKOM 130/40/110 rp
\ Fried minced pork with chili and basil (Moo phat kaphrao) 180/40/110 gr
‘ 550¥

O6>xapeHHble KYCOYKM cyaaka
B NPAHOM KMCIO-CrnaaKoMm coyce 220/110 rp
Deep fried pike-perch in a sweet and sour sauce (Pla sam ros)

220/110 gr
760R

XapeHbin puc ¢ KpeBeTkamMu B omrneTe 330 rp
.’w Fried rice with prawns (Kao phad goong) 330 gr
: 570P

TurpoBble KpeBeTKM B NepevyHO-4eCHOYHOM coyce 180/110 rp
Tiger prawns in pepper garlic sauce (Goong tod ka tem) 180/110 gr
11008

p— Mopckue rpebeLiku ¢ oBowwamMmm B YCTPUYHOM coyce 260/110 rp
Scallops with vegetables in oyster sauce

0. (Pat scallops / noi mai farang) 260/110 gr
880P

*Bce ocHOBHbIe 651t04a NOoAakTCA C XKaCMUHOBLIM PUCOM
* Main dishes are served with jasmine rice
OECEPTbI
DESERTS

TbIKBEHHbIN KacTap4 Ha KOKOCOBOM MOJIOKe 115 rp
Pumpkin coconut custard (Fuk tong sa ka yha)115 gr

3508

MuHun 6aHaHbI B KOKOCOBOM cupone 140 rp
Mini bananas in coconut syrup (Kowy bot che)140 gr
3958

Bce LeHbl ykasaHbl B pyonsix u Bkntovatot HAC.
YBaxaeMble rocT, CTOUMOCTb 0GCIyXMBaHUS COCTaBUT 5% OT CyMMbl Baluero 3akasa u GyaeT fo6asneHa B Baw cuet. Ecnv Bel He[loBOMbHbI 06Cny)UBaHUEM, NoxanyiicTa, cCoobLuMTe MeHeaxepy
pecTtopaHa, 1 ctoumocTb obenyxusanus He ByaeT BkntodeHa.All prices are in rubles and include VAT.
Dear guests, the 5% of total amount of your check will be charged additionally as a service charge. If you are not satisfied with service please contact restaurant manager and service charge will be
excluded.



