SWEET 5

NMoMeno ¢ kapamenbto, 10A3y U MYCKaTHbIM OPEXOM 390
Pomelo with caramel, yuzu and nutmeg

Te lNyaHnHb € s6N10KOM, PpUCTaWwKon n copbeToM N3 aHaHaca u KapgaMoHa 420
Tieguanyin with apple, pistachio and pineapple-cardamom sorbet

AHHa [MaBnoBa 490
Anna Pavlova

XypMa ¢ anefibCMHOBOW KapaMenblo, MUCO N MOPOXXEHLIM C KOopuLen 370
Persimmon with orange caramel, miso and cinnamon ice cream

pywa ¢ TptodenbHOM KapaMenbtlo, MakagaMmenm n MOPOXEHbIM 13 590
KapaMenu3npoBaHHOro WoKonaja
Pear with truffle caramel, macadamia and caramelized chocolate ice cream

Ecnn y Bac anneprusi Ha kakne-nmbo NpoaykTbl, MOXanyncTa, coodmTe 06 3TOM OGULIMAHTY.
Mbl He roToBuM 60fa He 3asiBNIEHHbIE B MEHIO.
O6palLaeM Balle BHMMaHME, YTO Mbl MPUHMMaEM K OraTe TONbKO POCCUNCKME pybsiv 1 KpeauTHble KapTbl.

[aHHas nHbopMaums siBnsieTcs peklaMHbIM ByKNeToM.

This menu contains allergens. If you have any food/drink intolerances or allergies, please let a member of
team know and we can guide you accordingly.

We accept only russian rubles and credit cards.

MEHIO / MENU
A LA CARTE

MeHto a la carte cocTouT 13 YeTbIpex pa3aesos,

KOTOpbIe BbICTPOEHbI B MOPSAKE HapacTaHUS MHTEHCUBHOCTU BKYyCa.
Kaxkabin geHb ¢ 18:00 Mbl cepBMpyeM ABa cneumanbHbIX ceTa:
BOBO's Signature n BOBQO'’s Classic

BeuepHum cet Signature u3 10-Tv KypcoB 3500
BeuepHum cet Classic 13 9-Tv KypcoB 2900
BrvHHOe conpoBoXxaeHne 3000

The menu a la carte consists of four sections,
which are arranged in order of increasing intensity of taste.
Everyday from 18:00 we serve two special sets: BOBO's Signature and BOBO's Classic

BOBO's Signature 10 courses 3500
BOBO's Classic 9 courses 2900
Wine pairing 3000



COLD 1

Kapnayyo 13 mopckoro rpebeluka ¢ KBalleHOW KanycTonl U COycoM
13 NeCHbIX rpnboB
Scallop carpaccio with sauerkraut and mushroom sauce

KanbMap co cTpadaTtennomn, KpeBeTo4YHbIM BUCKOM U TOMaTaMu
Squid with stracciatella, shrimp bisque and tomatoes

TapTap 13 CBEKJIbI C COPBGETOM M3 KOKOCA U YeTbIPbMS BUOAMU MAThI
Beet tartare with coconut sorbet and four types of mint

CanaT ¢ apKTU4YeCKON KPpeBETKOW, ManoCOJIbHbIM OTYPL,OM N XONOAHbIM
A610KOM
Salad with arctic shrimp, low-salted cucumber and cold apple

CanaTt € UWyKuHu, rpenndpyToM, KO3bUM CbIPOM U COPOETOM 13 peBEHS
Salad with zucchini, grapefruit, goat cheese and rhubarb sorbet

ByppaTa ¢ noABsSiNIEHHbIMU TOMaTaMu, XXEMYYFOM U3 UHXMPa N MATON
Burrata with dried tomatoes, fig pearls and mint

Mopckon rpebelok ¢ OrypLoMm, ankoHOM, C/IMBKaMN C UKPOW LLYKN Y
MacsioM ykpona
Scallop with cucumber, daikon, cream with pike caviar and oil with dill

COLD 2

650

550

390

590

430

590

630

TapTap U3 roBaOuHbI C 3CTPAroHOM, JIMCTbAMU canaTa U COyCoOM U3 nykKa
Beef tartare with tarragon, lettuce and onion sauce

MawTeT N3 KYpUHOM NeYeHn ¢ MasMHOM MU INCTbSIMU LLNCO
Chicken liver pate with raspberries and shiso leaves

TapTap U3 OneHsi C MOXOKEBENOBbIM Mac/ioM U MUHOANEM
Deer tartare with juniper oil and almonds

Ténnbi canaT ¢ KOMN4YéHbIM YTPEM U MapUHOBaHHbLIM JANKOHOM
Warm salad with smoked eel and pickled daikon

MNeyéHas cBEékNa C KpacHOW UKPOW, AOMALLUHEN PUKOTTOM U KOMYEHbIM
COycoM
Baked beets with red caviar, homemade ricotta and smoked sauce

490

470

570

590

490

HOT 3

JlagoXXCcKuin cygak co CMopYKaMu, nope 13 LBETHOW KanycTbl U GYHOAYKOM 790
Ladoga zander with morels, cauliflower puree and hazelnuts

ToMaTHbIN KPEM-CYN C KOMNYEHbLIM YTPEM 1 6POKKONN 650
Tomato cream soup with smoked eel and broccoli

Jlococb CO WNWMHATOM, CapXXen n COyCoOM M3 KOMNYEHOro Macha 790
Salmon with spinach, asparagus and smoked butter sauce

Mopckue rpebeLlkn ¢ LyKUHW, rofnfiaHgCcKMM COYCOM U KUH30M 870
Scallops with zucchini, hollandaise sauce and cilantro

CNMBOYHbIN CyMn C IOCOCEM U TpaBaMu 590
Creamy salmon soup with herbs

ToMnéHble roBsiXXbU WEKW C cenbaepeeM, rpubamm 1 COycoMm nopTto 660
Stewed beef cheeks with celery, mushrooms and porto sauce

CTenk 13 KOpHS cenbaepes ¢ rpubHbIM KOHCOMe 570
Celery root steak with mushroom consomme

®une MUHbLOH C MOPe N3 XXKEHON KanyCcTbl U 6€apHCKMM COYCOM 990
Filet mignon with mashed burnt cabbage and Bearnaise sauce

TOMNEHbIN ATHEHOK C MOJIEHTON N MSATON 750
Stewed lamb with polenta and mint

A3bIKM ATHST C MOPKOBbIO, NOABSJIEHHLIMW TOMAaTaMN U COYCOM U3 690
KOMYE€HbIX OBOLLEN

Tongues of lambs with carrots, dried tomatoes and smoked vegetables sause

YTuHble ceppua ¢ rpubamu, 6enom cnapxemn v WNMHATOM 590
Duck hearts with mushrooms, white asparagus and spinach

Xneb6 n Mmacno 190

Bread & butter



