COMMONS

Menu



Set edition 4500

[erycTaumnoHHbiv ceT 3 10 nepemeH, npuaymaHHbii wepom AnekcaHgpom anysa
1 peannaoBaHHbIi KomaHaoin Commons. BrycoBble coyeTaHusA, KOTOPbIE MOXKHO
nonpoGoBaTk ToNMbKO B pamkax ceta. CeT nogaeTca no KONMYeCTBy rocTen 3a CTOIOM
M HE MOXeET ObITb CEpPBUPOBaH COBMECTHO C MeHIo a-la carte™

BuHHOe conpoBoxaeHue 3500

STARTERS

PemecneHHbi# xneb 1 B361toe macno 320
Country-style tartine bread and whipped butter

MawTeT M3 neveHn UbinneHkKa, AGNOYHbIM YaTHK, GyHOYK 690
Chicken liver pate, apple chutney, hazelnuts

Hamambep, KpeKkepbl 1 ArogHbIN renb 650
Camembert, crackers and berry gel

Bypparta, BAneHaa cBekna 1 YepHbIM YECHOK 850
Burrata, dried beets and black garlic

TocT co cTpayatennown, KonyeHas yTka 1 cnvea 690
Toast with stracciatella, smoked duck, plum

MeyeHbIV NepeL, apaxmMcoBbIi COYC NMOH3Y Y MapUHOBaHHbIWM FOPOLLEK 650
Roasted peppers, ponzu peanut sauce and pickled peas

Kpyno v3 rpebeluka, 60HUTO Malo U BUHOTpaL, 890
Scallop crudo, bonito mayo sauce and grapes

[oBAguHa 1 coyc 13 KomyeHoro coma 750
Beef and smoked catfish sauce

O6omeHHasa poperb, COyC U3 CMETaHbI U LaBena 1 peauc 850
Trout, sour cream, sorrel sauce and radishes

TapTap 13 roBaguHbl, FPMBHOM KeTuyn 1 KapTodebHbIM XBOPOCT 790
Beef tartare, mushroom ketchup and potato brushwood

O * Ecnu y Bac ecTb aiepria Ha Kakok-rinbo NpoayKT, MoMasykHcTa, CoobLMTe 06 3TOM OPULMAHTY
= Please inform your waiter if you have any food allergies

** Heobxoamma npegsaputesibHas 6poHb ceTa
Advance booking required



MAIN COURSE

Pataty#i, xanymun Temnypa v wnmHat 690
Ratatouille, halloumi cheese and spinach

PaBuonb ¢ roBsxben WeEKON, KoNYeHaa CMeTaHa U CoyC BesoTe 790
Beef cheek ravioli, smoked sour cream and veloute sauce

KapTtodenbHble KPOKeTbl U AOMALLHAA TyLLIEHKa 690
Potato croquettes and canned meats

HKonyeHbi com, KapTodenbHbIA MyCC M NanopoTHUK 850
Smoked catfish, potato mousse and fern

Dopenb KOHPH, COyC POMECKO Ha HIKEHOM anefibCuHe, BPOKKONM 890
Trout confit, romesco sauce with burnt orange, broccoli

3yb6aTka, coyc 6epMOHTE C YepHbIM YECHOKOM M GaksakaH 890
Anarhichas, bermonte sauce with black garlic and eggplant

YTuHas rpyaKa, MUCo cabaioH, TeikBa M 6enble rpuobbi 950
Duck breast, miso sabayon, pumpkin, porcini mushrooms

[oBsaxbe pebpo B rmasypw, coyc 6epMOHTE U Tensble BELIEHKM 1100
Glazed beef rib, bermonte sauce and mushrooms

draHK CTeNK, MOPKOBb, COYC HYMMMUUYPPU 980
Flank steak, carrot, chimichurri sauce

DESSERTS

Oecepr o1 weda 550
Chef's dessert

KpeM 13 pAmeHKM K apeHoro LWoKonaaa, BULLHEBOE Kefe W KpaHy 590
Roasted chocolate and ryazhenka cream, cherry jelly and crunch

Copbet 250

Selection of sorbets

BMHHAA HAPTA:



«B ocHoBe meHto Commons KoHuenuua casual dining: MHTepecHas efa, YMCTbIe
BKYCbl M Ka4eCTBEHHbIM NPOAyYKT. Hala KomaH4a nepecmaTpuBaeT KacCuyecKue
peuenTsl PpaHLMK K AOMOMHAET UX APKUMU «yMaMHbIMW» HOTaMu A3uu.

Mbl Mcrnonb3yem OBOWM M GPYKTbl Ha MWKe ce30Ha M Gepem TOMbKO Jyudllee
OT Halwero perioHa. [Moatomy meHto Commons 4acTo MeHAETCA».

LLledp-nosap AnekcaHgp lanysa



