bUSHEC JIAHY

3AKYCKMN

Castar Hucyas c o6xkapeHHBIM KpacHBIM TYHIIOM, TIepelleJIVHBIM SVIIOM U
TOPYMYHOVI 3aIIpaBKOV

JleTHMVI OBOIITHOM cajIaT C KMH30V ¥ KyH)KYTHOW 3aIlpaBKOV

Bosiosan c sicrukamu, CbIpOM IIEKOPVHO ¥ COYCOM M3 KPacHOIO BMHA

Cyn MuHecTpoHe ¢ mapMe3aHOM W IIeCTO

KypuusIit Oy11b0H ¢ rpedHeBOVI JIATIIIION, 3eJIEHBIM JIYKOM U Ky PVHOV TPYIKOV

OCHOBHBIE BJIFOTA

TedTenmt n3 TOBSIAMHBL CO CIMBOYHOV MOJIEHTON 11 TOMAaTHBIM COYCOM
MapwuHoBaHHas B IMMOHE U TUMbsHe o0XXapeHHas Ky prHas HOXKa
C IpPeMoJIaToOVI U JIEYO

ITpunymennoe dpwie dpopenn c KpacHbIM KMHOa, JIMCHYIKaMU 1
IIeHOV M3 3CTparoHa

bapanbs kombacka Ha Tpuite ¢ KapTOdeTbHBIM ITIOpe 11 CaTbCOoT

3 TOMATOB C KMH301

WrtambAaHCKUIT OBOIITHOV paTaTyii ¢ poKawdert 11 IapMe3aHOM

HECEPTBI
ITepcux Menbba
JIIMOHHBIVI TApT C MEPEHIOM

[Toxomamreie KoHeTHI IpomseoacTa Astoria Chocolatier (3 1rrT)

CITEOIMAJIBHOE ITPEJIOKEHME

ITpocexxo IaTTvan (Mrams) 150 M 600
JomarmmHm JTMMoHaT, 250 M1 500
Mopc 200 Mt 350

2 6;1r01a 1 600, 3 6;130112 1 700, 4 613072 1 800, BKIIIOUAst yat Wwin Kode.

ITpemioxenue AeVICTBUTEIIBLHO C IIOHe e/ IbHIKA 10 IIATHUILY ¢ 12 110 15 gacos.

Lensr ykaszanw! B pyOax m sxmodaior HIC.

PECTOPAH
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BUSINESS LUNCH

STARTERS

Nigoise salad with seared red tuna, quail egg and mustard dressing
Summer vegetable salad with coriander and sesame dressing
Chanterelle vol-au-vent, pecorino cheese and red wine sauce
Minestrone soup with parmesan and pesto

Chicken consommé with soba noodle, leek and chicken breast

MAIN COURSES

Beef meatballs with creamy polenta and tomato sauce

Lemon and thyme marinated roasted chicken leg, gremolata and letcho
Slow cooked trout, red quinoa, chanterelles and tarragon foam

Grilled lamb sausage, potato puree, tomato and coriander salsa

Italian ratatouille with focaccia and parmesan cheese

DESSERTS
Peach Melba
Lemon meringue tart

Homemade praline from Astoria Chocolatier (3 pcs)

SPECIAL OFFER

Prosecco Pattini (Italy) 150 ml 600
Homemade lemonade 250 ml 500
Mors 200 ml 350

2 courses 1 600, 3 courses 1 700, 4 courses 1 800, inclusive of coffee or tea.

Available from Monday until Friday from 12 p.m. to 3 p.m.

Prices are quoted in roubles and inclusive of VAT.
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