MEHIO / MENU
A LA CARTE

Me#io a la carte COCTOMT U3 YeThipEX pa3genos,
KOTOPbLIE BICTROEHL! B NOPAAKE HAPACTaHWA MHTEHCMBHOCTH BKYCA.
Kaxasin geHs Mel cepeupyemM cneynanesHein cet BOBO's Signature

BOBO's Signature MNe 14 8500

BuHHCOe conpoBOxgeHre 7500

The menu a la carte consists of four sections,
which are arranged in order of increasing intensity of taste.
Everyday we serve special set BOBO's Signature

BOBO's Signature Nel4 8500

Wine pairing 7500



COLD 1

Canat € uykuHW, rpeandpyToM, KO3euM ceipoM W copbeTom u3 peeeHn 690
Salad with zucchini, grapefruit, goat cheese and rhubarb sorbet

Kapnayyo M3 Mopckoro rpefellka ¢ KBalleHOoR KanycTol U rpubHbiM coycomM 1290
hcallop carpacoio with sausrkraut and mushroom sauce

CrpauyaTtenna c y36eKCEMMU TOMATaMKU U UYKWUHK 990
Strachatella with Uzbek tomatoes and zucchim

Taptap 13 NOCOCA € MANCCONLHLIM OTYPUOM W XeMYYroM M3 asokaao 1050
salmon tartare with lightly salted cutumber with avocado pedrls

Kapnay4o 13 xypMbl € anenbCcuHoM v ducTawkamm 750
Persimmon carpaccio with orange and pistachios

Mopckow rpebelwok € OrypuoM, MapMHOBaHHbLIM CenbaepeaM 1290
W COYCOM U3 CNMBOK W yKpona

Scallop with cucumber, pickled celery rootand sauce made of heavy cream

and dill exl

MawTeT M3 NeYeHn NTUUL! € MapUHOBaHHLIM ABNoKoM 850
Poultry liver pate with pickled apple

Canar ¢ KON4YéHbIM YrPEM W MApMHOBaHHLIM AANKOHOM 1050
salad with smoked eeland pickled dakon

TapTap W3 roesafnHbl € 3ICTPAroHoM, NMCTEAMK CaNnaTa U CoOYCOoM 13 NyKa 970
Beef tartare with tarragon, lettuce and ornion sauce

Kapna4y4yo M2 NeYyéHon CREKNLI ¢ COYCOM M3 KONYEHOro Macna v UKpPoR CamMru 850
Baked beetroot carpacco with smaked butter sauce and salmon caviar

TapTap W3 oneHs ¢ MOXKEBENOBbLIM MAaCcNoM W MUHOaNEM 990

Deer tartare with juniper ol and atmonds



ROT 3

ManTyc co WwnuHaTom, censgepeem u AGNOKoOM 1590
Halibut with spinach, celery and apple

TOMaTHBIA CYN € KONYEHbLIM YyrpemM 9380
Tomato soup with smoked 2e

FonyGubl € NaHrycTMHaMK, KpeseTouHbIM GUcKomM, 1590
CTPAYaTennon M MapUHOBAHHBIMW LYKWUHK

Cabbage rolls with langoustines, shrimp bisque, stracaiatella and pickled zucchini

Mopckue rpeGelkn ¢ LYKMHW, ONNaHacKkuM CoyCcoM U KMHIoR 1490
Scallaps with zucching, hollandaise sauce and cilantro

Crefk 1ui KOpHA censaepes ¢ rpMbHbiM KOHCOMe 950
Celery root steak with mushroom consomme

TomMnénan rosagnHa ¢ HOpPoOBMKaMK M MYCCOM U3 NYKOBOTO <yna 1090
Stewed beef with mushréoms and onion soup mousse

BapellieBcKan yTka € anensCUHOM, ThIKBOR U ducTallkammn 1490
Baryshev duck with orange, pumpkin and pistachios

MpaMopHblid BeI4OK C NECHBIMK TPUBaMK K UYKHWHI 1850
Marble steer with forest mushrooms and zucchni

Dune sruédka ¢ niope U3 TonwdamBypa v BANEHORW CBEKNOM 1550
Lamb fillet with topinambour puree and dned beet

ToMnésxsie roBaXbu WEKW C Censepeer, MapuHOBaHHON BULLIHEN 1350
1 COYCOM NOPTO

Stewed beef cheeks with celery, pickled chierry and porto sauce

Xneb n macno 290

Bread & butter



SWEET 5

Momeno C kapamMensio, IBA3Y U MYCKaTHbLIM OpexomM
FPomelo with caramel, yuzu and nutmeg

Denxoa ¢ abnokoM, maTyen, copbeToM U3 YEPHOro NanMa u TpagamMu
Fejoa withrapple, matcha, black hme sorbet and herbs

Banenas B kode caékna ¢ 4EpHOW CMOPOAMHON, CMETAHHBLIM MOPOXEHbIM
W MYCCOM M3 KO3bEero norypra

Coffes-dned beet with blackcurrant, sour cream ce ¢ream
and goat yogurt moLsse

Xypma ¢ pyHayROM, Mapakynen, obnenuxossiM MOPOXEHbLIM
M anenbCUHOBOW KapaMenbo

Persimmon with hazelnut, passion frult, sea bucktharm ice cream
and erange carameal

Moywa ¢ TprodensHOR KapaMensio, MakagaMuen u MOPOXEHRIM
M3 KapaMenw3inpoBaHHOIo Wokonaga

Pear with truffle caramel, macadamia and caramelised chocolate wce cream

690

790

750

750

790

Ecnu y Bac anneprun Ha kakne-nBo Npoay<Tsl, NoxanyAcTa, coobuwTe o 5ToM obuULMaHTY.

Ml He roToBMM DMO0a, He 3AREaNEHHLIE B MEHKD.

ObpalacM BALLe BHUMAHWE, YTO Mbl MPHHAMAEM K ONNaTe TONBKO POCCHRCKHE pyDnmM W KPeaMTHEE KapTsl.

Nannas ieGopMaLmMa ABNAETC DekNamMibiM GyKneToM,

This menu contains allergens. If you have any food/drink intolerances ar allergles, please let a member of

team know and we can guide you accordingly.
We accept only russian rubles and credit cards.



