XOAOAHbBIE 3AKYCKH
COLD SNACKS

*Cano ¢ neyeHbIM KapTodereM

M COYcoM «6ep GAaH» M3 COAEHBIX Or'ypLIOB

Lard with baked potatoes and beurre blanc sauce made from pickled cucumbers
*CMeCl/I pa3AI/qule COAEHUHN AOMALLIHUX OOYKOBBIX: U3 KalTyCTbI KBaLLEHON py6/\eH01>1,
l-IepeMLLII/l, YeCHOKQa, COAEHbIX Xe OprLlOB M TOMATOB

Mix pickles: sauerkraut, ramson, garlic, cucumber, tomatoes

*OAMBKH OT6OpHbIE B acCaMOASIKe C BIAEHBIMU TOMaTaMU

Selected olives with dried tomatoes
*CeAbAb HaTypeAb Ha GOPOAHMHCKOM XAebe

C QpOMaTHbIM MAaCAOM M OTBAPHbIM KapTodereM

Natural herring on "Borodino" bread with fragrant butter and boiled potatoes
[leuéHasi cBEKAQ C )KapeHOM rpyLier U 6eAbIMH rprbamy,

C 3al’lpaBKOI;[ M3 MOAOABIX COCHOBLIX LIMIIEK

Baked beets with fried pear and porcini mushrooms, with dressing of young pine cones
[lawreT U3 KpoAHKa Ha MPOMPUTPOASIX C KPEMOM M3 MOPTBEHHA

M AOGaBAEHHMEM YEPHOMNAOAHON PSIOMHBI

Rabbit pate on profiteroles with port wine cream and blackberry

*Tpl/IO 6p)/CKeTT: AOCOCH C COYCOM I'YaKaMOAg, C TMaLLUTETOM M3 KPOAMKa,
C MeY€HOM MarpuKor 1 ToMaTaMu

Bruschetta trio: salmon with guacamole sauce, rabbit pate, baked paprika and tomatoes

*CoAéHble I'PY3AH C KPACHbIM AYKOM, apOMaTHbIM MAaCAOM U CMETAHOM

Pickled milk mushrooms with red onion, flavored oil and sour cream

"Kaprnauuo 13 ChIpOKOMYEHOM SIMAABCKOWM OAEHHWHBI C IPYLIEBbIM HYa3eTOM,

l'lpOTépr[MI/l NMeYeHbIMU 9[6/\O'~lKaMl/I, AECHOM SITOAOHM M OOAEMUXOBBIM COyCoOM

Smoked Yamal venison carpaccio with pear noisette, mashed baked apples, wild berries and sea buckthorn sauce

"MsicHoe accopTh: 6ykeHHHa 3areyéHHas C MPOBAHCKUMU TpaBaMH,

OA€HMHa XOAOAHOI'O KOIMYeHus U OTBapHOI;l FOBSKHMHN SA3bIK

Meat 'Assorted" (baked pork, cold-smoked venison, boiled beef tongue)

*ChIpHble Pa3HOCTH M3 LIECTU GAArOPOAHBIX ChIPOB PYYHOH pabGoThl:

"Ter-Ae-MyaH", ko3ui "BaraHce’, "Pakret" ¢ Tpiodenem,

‘lNnkaHTe" ¢ rony6om naecenbio, "Kamambep' ¢ 6enort naecensio U '[lapmesan’

Cheese plate: "Tete-De-Moine", "Valence', "Raclette” with truffle,

"Picante" with blue mold, "Camembert" with white mold and "Parmesan’"

"Pri6HOE accopTH: AOCOCH 1Led-MOCOAQ, MAATYC U CUOMPCKMI MYKCYH XOAOAHOIO KOMYeHus . . . 2490
Assorted fish: chef-salted salmon, halibut and cold-smoked siberian muksun

NKPA
CAVIAR

BC?[ MKpa AOMNOAHSETCA PYCCKUMH TEMABIMHU OAAABSIMK CO CBeXeH 3eAeHbl0 U CMETAaHOU
All caviar is complemented with Russian warm pancakes with fresh herbs and sour cream

"Vikpa Lyku
Pike caviar

"Mkpa AococeBbIX pbI6
Salmon caviar

"VIKpa BOAXCKOM CTEPASIAKM
Volga sterlet caviar

"Mkpa océtpa

Sturgeon caviar

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




CAAATDI
SALADS

*Canar ¢ XpycTsmnM 6aKAKaHOM U Pa3HOM 3eAEHBIO,

C TBOPOXHBIM CbIPOM M KEAPOBLIMU Op€ELLKaMH
Salad with crispy eggplant and various greens, with cottage cheese and pine nuts

*Canar no-rpy3mMHCK1

(orypeu,, CBeXHe TOMaATh], KpaCHbll;l AYK, I'pelkre opexu, MUKAHTHbIN OpeXOBbII;l CoyC 1 Kl/lH3a) ..
Georgian salad (cucumber, fresh tomatoes, red onion, walnuts, spicy nut sauce and cilantro)

*Canart "leTpoBckui" C rOBSKbUM SI3bIKOM, COAEHBIMU TPY3ASIMHU M COAEHBIMU K€ OT'YpPUYMKAMM,
MOAOABIM KapTOeAeM, CMETAHOM 3arpaBAEHHbIN K

AOTTOAHEHHBIH MPOTEPTOU TNMEeYEHOM IpyLIen
Salad "Petrovsky" with beef tongue, pickled mushrooms and pickled cucumbers, potatoes,
seasoned with sour cream and complemented with mashed baked pear

*Canar ¢ ney&Hom narpukor U aBOKAAO C Pa3HOM 3eAEHbIO, AOTIOAHEHHBIM MTOMUAOPaMH-YeppHU
Salad with baked paprika and avocado with different greens, supplemented with tomatoes-cherry

*Canar "llesapb’, 6e3 KOTOPOro, M3BOABTE BUAETh, HE OGXOASTCS TOCMOAA I'ypPMaHbl,

C AOMTHKaMH LBINMAEHKA U rneperieAMHbIM SANLIOM
"Caesar" salad is with chicken pieces and quail egg

“Tenabint canaT c xapeHbIM cbipoM "bpH', pasHow 3eaeHblo,

MeY€HbIMU CAAAKHMMU MepLamMu U 3aMOPCKHUMH LMTPYyCaMH, B KYH)KYTHOI;I 3aripaBke
Warm salad with fried cheese "Brie", various herbs, baked sweet peppers and overseas citrus fruits, in sesame dressing

*Canat "ypmaH' ¢ KpeBeTKaMH U AOCOCEM, MYCCOM M3 3aMOPCKOTO aBOKAAO,
rperndgpyToM, B acCaMOAsKe C pasHbIMU TpaBaMH, AONIOAHEHHOM TOMaTaMU U

KpaCHbIM AYKOM
Salad "Gourmet" with shrimp and salmon, avocado mousse from overseas, grapefruit, in an assemblage
with various herbs

"Ewe oAMH canar "Llesapb” ¢ TeMH xe BKycaMM, HO BMECTO LIbINAEHKA

AOTOAHEHHbIN KapeHbIM AOCOCEM
Another "Caesar" salad with the same flavors, but supplemented with fried salmon instead of chicken

*Canar ¢ AAABHEBOCTOYHbLIM FpeﬁeLLlKOM M aBOKaAO

C AOGAaBAEHHEM Pa3HOM 3eA€HM MOA KYHXYTHOM 3arpaBKOM
Salad with Far Eastern scallop and avocado with various greens under sesame dressing

*Canart r-Ha AtocbeHa OAMBbBE, TOPAOCTb O6GEAEHHBIX KAAGOB,
MPUIOTOBAEHHBIH C TLaHUeM 1o peulenty 1860 r, B pecropaumu "DpMutax’,
C MSICOM MOAOABIX ObIYKOB, KpEBETKAMH, MEPENEAKON U MKPOIO AOCOCEBBIX PbIO,

[MOA BO3AYLIHOIO BYAaAbIO M3 AaHCIIHMKa
Salad of MrLucien Olivier, the pride of dining clubs, prepared with care according to the recipe of 1860 year,
meat of young bulls, shrimp, salmon caviar, quail, under an airy veil of lanspeak

(#) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAMeHTax, NCMOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




[OPAYNE 3AKYCKHU
HOT SNACKS

JKioAbeH rpubHon "Aearkat' u3 6eabix rpuboB ¢ AOGABAEHUEM LLIAMIMHLOHOB B MeAbxvope "KokoT,

CEepBUPYETCsl TOCTOM (DpaHLLy3CKOro 6areta C TpodeAbHbIM MAaCAOM
Julienne of porcini mushrooms with the addition of champignons, served with French baguette toast with truffle oil

" ApaHHKU B acCaMOAsKe C GeAbIMU TPUGAMK U CAMBOYHBIM COYCOM
Potato pancakes with with porcini mushrooms and cream sauce

*ApaHl/IKl/I C ANOCOCEM LLleq.)-l'lOCO/\a 1M CME€TaHHbIM COYCOM
Potato pancakes with salted salmon and sour cream sause

*OnaAbH CKOPOCIIEABIE, AOTTOAHEHHBIE AOCOCEM CAAGOH COAM
Pancakes with salmon

‘[lenbmenu pYyCcCKkue C SMAAbCKOM OAEHUHOM U MSICOM MOAOABIX OBbIYKOB,

MOAAHHbIE MO OObIYAID CO CAMBOYHBIM MAaCAOM, CMETAHOM M 3€AEHBIO . . .. .o oo e ... . 1370
Russian dumplings with Yamal venison and meat of young bulls, with butter, sour cream and herbs

*H(a(?eHblI?l cbip "Kamambep" B XpycTsilller MaHUPOBKE C KAIOKBEHHBIM COYCOM

Fried "Camembert" cheese in a crispy crust with cranberry sauce

"KpeBeTku noa coycom «lllamnanb»
Shrimp with «Champagne» sauce

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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XOAOAHBIE CYTIbI
COLD SOUPS

"Okpollika Ha KBace XMBOro 6pOXeHMs], C pa3BapHOM FOBSAMHOM M XPEHOM
Okroshka on live fermented kvass, with boiled beef and horseradish

“TpaAHMLIMOHHBIM XOAOAHBIM GOpLLL HA CBEKAE, C pa3BapHOM TOBSAMHOM

M XPYCTSLLUMMU OI'ypuHMKaMH
Traditional cold beetroot borsch, with boiled beef and crispy cucumbers

[OPAYUE CYIIbI

HOT SOUPS

*TbIKBEHHBIM KpeM-CyIl C MOPOXeHbIM M3 TOPIrOH30ABbI, BelllieHKaMK U MIUEeHNYHbIMHU YHUTCaMM . . .
Pumpkin cream-soup with gorgonzola ice cream and oyster mushrooms

"YruHas Aanwa "[lotax’, Ha NMIEHUYHON MyKe U3 TBEPABIX COPTOB C MEPENEeANHbIMU SHLIAMM . . .
Duck noodles "Potage" on durum wheat flour with quail eggs

"Ll cyTouHble, ¢ pa3sBapHOM TOBSIAMHOM U 6€AbIMU TPUGAMH, MOAQIOTCS B FOPLUOYKE
C "epMOAKOM" U3 CAOMCTOIO TecTa
Traditional Russian sauerkraut soup, with boiled beef and porcini mushrooms, served in a pot with puff pastry

"Pycckni 60pli, MPUIOTOBAEHHbIN C YTKOH, 6EABIMU FPUGaMH, PaCOABbIO U YEPHOCAMBOM,

MOAQETCS] CO CMETAHOIO M KPYUEHDBIM CAAOM . ¢ . v ottt ettt et et e e e et e e e e e 990
Russian borsch, cooked with duck, porcini mushrooms, bean and prunes, served with sour cream

IOuika pbiGHasi, MPUIOTOBAEHHAsI C HEKHBIMU AOMTHKaMU (DUAE TPECKH U AOCOCS
Fish soup made from cod and salmon

XAEDb
BREAD

"XAebHast Kop3HHa C PyHAYUYHBIM MacAOM
Bread basket with hazelnut butter

[TACTA
PASTA

“[lacra "Kap6oHapa" ¢ nepeneAmHbIM KEATKOM
Pasta "Carbonara" with quail yolk

[lacra ﬂpnmaBepa c duae Ky fbl U TPIOEABHBIM MAaCAOM
Pasta "Primavera" with chicken fillet and truffle oil

[lacta "AAbdpeao” ¢ kpeBeTKaMu M coycoM "Hamoau". .. ... .. . i 1680
Alfredo pasta with shrimp and "Napoli* sauce

& AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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OCHOBHBIE BAIOAA
MAIN DISHES

"KotaeTsl "AoHcKHe" M3 LYKH C MKOPHBIM COYCOM, B aCCAaMOASIKE C TOAUYEHBIM KapTodeneM, C

PYOAEHBIMH AMCTbSIMHM GA3MAMKA, LLLyYbeH MKPOW, BIAEHBIMU TOMAaTaMWU M TMIFAHTCKMM Kariepcom. . 1570
“Donskie” pike cutlets with caviar sauce, in an assemblage with crushed potatoes,
chopped basil leaves, pike caviar, sun-dried tomatoes and capers

"Tpecka xapeHHasi Ha MPSHOM MaCAe, MOAAHHAsl HA AMKOM pUCe B 3eA€HOM MaHWPOBKe

M COycoM 'benoe BUHO' C apaxvcom
Cod served with wild rice in green breading and white wine sauce with peanuts

"TlaATyc ¢ meyéHbIMK OBOLLIAMM M TPEYECKHMM HOTYPTOM
Halibut with baked vegetables and greek yogurt

*KotaeTbl M3 Msica KaMyaTCKOro Kpa6a C AOGABAEHHUEM AQHTYCTHUHOB,

B acCaMOASIKe C PHU3OTTO MOA COYCOM Mapakywst
Far Eastern crab cutlets with langoustines in an assemblage with risotto with passion fruit sauce

*®Ourae A0Cocs MOA MKOPHBIM coycoM 'LLlammaHs,

B acCaMOAsike C OPOKKOAM U Criapxem
Salmon fillet with caviar sauce "Champagne’, in an assemblage with broccoli and asparagus

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




DBewenr: « W%d bo reomeccte.,
Buna Fowweree :
CJZ@@ Attt LO@sL- aéw%aémz/m,
@/W /aacm FOHA LY €2,
@/ ( W HELAEHNGUL
Y ananacons FOAC/26LMl

OCHOBHBIE BAIOAA
MAIN DISHES

*KotreTbl "AeMHUAOBCKHE" M3 MSICa MOAOABIX AOMALLIHHUX KAGAaHYMKOB M ObIYKOB,
C TOAUEHBIM KapTodereM B accaMOAsiKe C MarpUKOW,

cenbaepeeM U AOMTUKOM 6eKoHa, B COMPOBOXAEHKH ATOAHOI'O COYyCa
"Demidovskiya" cutlets from the meat of young domestic wild boars and steers, potatoes in an with paprika,
celery and a slice of bacon, with lingonberry sauce

*Komertsl 'Tloxkapckue" (cynpem ae Boasint [1oskapckmit), MO OpUrMHAAY MPUIOTOBAEHHbIE,

B COMPOBOXAEHHH SITOAHOTO COyCa C MOAOABIM KapTodereM U 6eAbIMU rprbamMu
Cutlets "Pozharsky", prepared according to the original, accompanied by berry sauce
with new potatoes and porcini mushrooms

"Y1TuHas Hoxka "KoHdpu',

C JKapeHbIM LUMMHATOM, KapaMeAr3rpPOBaAHHbIM SAOAOKOM M arleAbCUHOBBIM COYyCOM. . .. ....... 1920
Duck leg “Confit” with fried spinach, caramelized apple and orange sauce

‘foBsianHa no-CTporaHoBCKM, C TOAYEHBIM KapTodeAeM B acCaMOAsKe C MarpHKOW,

AOINOAHEHHbIM COAEHBIMU Oryp4mkKamMmu
Beef-Stroganoff with potatoes in an assemblage with paprika, supplemented with pickles

*ﬂMa/\bCKaﬂ OA€HHMHa C COYCOM M3 COCHOBBIX LUMLIEK, AOTTOAHEHHAas Kallen 13 KEAPOBLIX OPEXOB . .
Yamal venison with pine cones sauce, supplemented with pine nuts porridge

""Msico no-Ilerep6yprcku’
DuAe roBSAHMHBI MOA CAMBOYHBIM COYCOM,
€ AOGABAEHHEM MOAOAOTO KapTO(eAsi, KarepcoB M KPacHOTO AYKa,

'Petersburg style meat"
Beef fillet with cream sauce, with the addition of new potatoes, capers and red onion

*Kape SrHEHKA C BUHHBbIM pl/I3OTTO, AOTIOAHEHHOe MeYéHbIMHY M CBEXHMMU OBOLLIAMU
Lamb rack with wine risotto, complemented with baked and fresh vegetables

*CrelK a-Asl HaTypeAb M3 (PUAE TOBSAMHbBL, C MOAOABIMH CTPYYKaMK FOpPOXa M KapTOEAEeM . . . .
Steak a la naturel of beef fillet, with young pea pods and potatoes

*Crevik "lLlaTo6puraH", AONOAHEHHbBIA AETKMM FAPHUPOM U3 OBOLLIEH

B accaMOnsixe ¢ coycoM '[lopto”
Chateaubriand steak, complemented with a light side dish of vegetables in an assemblage with "Porto" sauce

@ AIOBMMBIE BAIOAA TOSTA / THE POET'S FAVORITE DISHES
(®) TETEPBYPICKASI KYXHS1 / ST. PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




BEIETAPUAHCKOE MEHIO
VEGETARIAN MENU

CAAATbBI 1 3AKYCKA
SALADS AND SNACKS

‘[leuéHas cBekAa C XapeHOH rpyluer U 6eAbIMU rprUGamMH,

C 3al—1paBKOl;l N3 MOAOADBIX COCHOBBLIX LIMLIEK
aked beets with fried pear and porcini mushrooms, with dressing of young pine cones

*Canar ¢ XpycTsilM 6aKAaXaHOM K pa3HOM 3€AEHbIO
Salad with crispy eggplant and various greens

*CanaT ¢ ney€Hom MarprKor M aBOKAAO C Pa3HOM 3EAEHbIO, AOTTOAHEHHbI TOMaTaMu-4eppH . . . 1100
Salad with baked paprika and avocado with different greens, supplemented with cherry tomatoes

CYTI
Soup

*TbIKBEHHBIN KpeM-CyIl C BellleHKaMK U TMIIeH1YHbIMK YH1TCaMn
Pumpkin cream soup with oyster mushrooms and wheat chips

OCHOBHbIE BAIOAA
MAIN DISHES

*CTelK M3 LIBETHOM KamyCTbl C MMHAQABHBIM COYCOM
Cauliflower steak with almond sauce

AECEPT
DESSERT

*S16A0UKO Teu€HOE B CAOMCTOM TecTe, YMHEHHOE l'lpOTéprIM YEPHOCANMBOM

C BAHHADBIO, AOTTOAHEHHOE COp6eTOM
Baked apple in puff pastry, with prunes and vanilla, supplemented with sorbet

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




AECEPTDBI
DESSERTS

*PyKoAenHoe MOpOXeHOe B aCCOPTUMEHTE:
[Maom6up | Banmabhoe | LlokoraaHoe | Kay6ruunoe | AecHor opex | Xaasa

Hand-rolled ice cream in the assortment:
Ice cream | Vanilla | Chocolate | Strawberry | Hazelnut | Halva |

*PykoaenHbii copber B accopTUMEHTe:
O6nenuxosbiit | Kay6HuuHbH | YepHast emopoauna | [0a3y

Hand-rolled sorbet in the assortment:
Sea Buckthorn | Strawberry | Black currant | Yuzu

"PozoBble GAMHBI C BapeHbeM M3 KPbIKOBHHMKA

no peuenty ApyHbl POAMOHOBHBI
Pink pancakes with gooseberry jam according to the recipe of Arina Rodionovna

"Beck Bawn si6aounbif nvpor "Byabdos n3 Tpuropckoro nmeHnust',

[NOAQETCA OXAAKAEHHBIM C I'PyLUEBBIM MYCCOM
All your apple pie "Wolfov from the Trigorsky estate’, served chilled with pear mousse

*BbAaaHMaHXe Ha MUHAAQABHOM MOAOKE

C Ma/\l/IHOBO-K/\Y6HI/l‘-lelM AXEMOM T10A KapaMEeAbHBIM KYTTOAOM
Almond milk blancmange with raspberry and strawberry jam under a caramel dome

“Topt «HanoAaeoH» Ha cAOMCTOM TecTe CO CBEXHMMU SIroAaMU
Cake "Napoleon" on layered dough with fresh berries

"SlbAouKO MeuéHoe B CAOMCTOM TeCTe, YMHEHHOE MPOTEPTHIM YEPHOCAHBOM,

AOTNOAHEHHOE CAMBOYHOM KapaMeAblo U MOPOJKEHbIM
Baked apple in puff pastry with prunes, supplemented with creamy caramel and ice cream

*Aecept-6arnzep '[laBAoBa’, MPUIOTOBAEHHBIM Ha PYCCKWMIH MaHEp, C AOGaBAEHHEM
B3GMTBIX CAMBOK, BAPEHbS M3 LIAPCKOM SITOAbI MOPOLLIKH, C KapaMEAM3UPOBAHHOWM

TBIKBOM 1 COPOETOM M3 OOAEIHXU
Dessert-baiser "Pavlova', cooked in the Russian manner, with the addition of whipped cream,
jam from the royal cloudberry berry, with caramelized pumpkin and sea buckthorn sorbet

*Tl/[paMl/Icy C COYHbIM OHMCKBUTOM C AOOGABAEHUEM ‘-lépHOl"O PpOMa
Tiramisu with juicy biscuit with the addition of black rum

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rOCTH C AMETHYECKUMU TPEBOBaHMSIMH MAM TMULLEBOM AaAAEPIHEH, TTOKAAYICTA, OOpaTUTECh K OPULIMAHTY,
KOTOpbIM paccKaxeT Bam 06 MHrpeAreHTaX, UCMIOAb3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.




