YHUKANBHASA MAHOPAMA
N COBPEMEHHAS
o & e - FACTPOHOMMUYECKAS KYXHS

3 Unique panoramic view
BVI0BOWA PECTOPAH . . .
ROOFTOP RESTAURANT and modern gastronomlc cuisine

®YPLWIETHOE MEHIKO
Standing reception menu

BAHKETHOE MEHHO
Banguet menu
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BUAOBOI PECTOPAH

Rooftop restaurant

La Vue — pecTtopaH € yHUKaNbHbIM NaHOPaMHbIM BUAOM
N COBPEMEHHOI raCTPOHOMMNYECKOI KYXHEeN.
34ecb Bac XAyT He3abbiBaeMble BNeyaTneHUs Ha BbicoTe!
Bnaosow pectopaH La Vue pacnonoxeH Ha kpblle otend «CaHkT-MNeTepbypr», 4*.
[BYxypOBHEBBbIN pecTopaH paccymTaH Ha 350 NOCaf0UHbBIX MECT, BKIHOUYas Teppachi.

HpOCTpaHCTBO pa3feNIeHo Ha CeMb 3a/10B, Cpet KOTOPbIX:
I'IaHOpaMHbII7I, BMHOTEKa, r£||€FyCTaLI,I/IOHHI:II?I, FOCTNHa4A.

> v

‘ B pecTtopaHe ecTb COBCTBEHHbIM KOMMEKC Teppac: BCECe30HHAs U OTKPbITas.
Bcece3oHHasi Teppaca MMeeT naHopaMHoe OCTekNeHue,

’.{ npodeccroHansHoe CBETOBOE 1 3BYKOBOE 060PYA0BaHME, KNMMAT-KOHTPO/b.

OTKprTaﬂ Teppaca — N3NH6NEHHOE MEeCTO ANs OTAbIXa B TEMI0e BpemMA roda.

Bo rnaBe KyxHu pectopaHa CTonT AHTOH OUannnos — OAMH 13 MONO/bIX
1 NepcnekTVBHbIX Wed-noBapoB CeBepHo CTONNLI.

La Vue 3apekomeHoBasn Cebs Kak yHUKaNbHas NaoLaaka ¢ ayduM naHopaMHbIM BUAOM Ha Hesy

n ueHTp CesepHoit CTonvubl. PectopaH naeanbHO MOAXOAUT ANA MPOBEAEHUA MepPOrpUATLN

PA3/IMYHOIO YPOBHS: OT YaCTHbIX MPAa3AHVKOB A0 COObITUIA MeXAyHapOoAHOro W ropoACKOro

MacwTaba. OAHa W3 rNaBHbIX OCODEHHOCTEV pecTopaHa — OpraHv3aunsg  MeponpuaTUi
CO CheumanbHbIM BUHHBIM COMPOBOXAEHNEM OT Led-CoOMenbe.

PecTopaH 1MeeT BbiCOkyto Harpaay Russian Wine Awards «/lyulast knaccuyeckast BUHHas KapTar 1 ABNFETCH
JYULLIM M3HOPAMHBIM PECTOPaHOM MO MHEHWEO MPOGECCUOHANBHOTO XHpK ypHana Time Out.
PecTtopaH npu3sHaH «/lyyLleli BUAOBOV TOUKOW B ropoae» Mo Utoram npemumn «OTAnYHbln [NeTepbyprs.
La Vue — aBaxabl nobeanTens B NpecTuxHOM Bcepoccuinckon npemunn Horeca UP
Ultra Professional Competition B HOMUHaUMW «JTy4YLLINiA BUJ U3 OKHa».

La Vue is a restaurant with a unique panoramic view
and modern gastronomic cuisine.
Unforgettable emotions at the height await you!

The panoramic restaurant is located on the rooftop of the Hotel Saint-Petersburg 4*.
The two-level restaurant is designed for 350 seats, terraces included.
The space is divided into 7 halls such as panoramic, enoteca, tasting room, and lounge.

The restaurant has its terrace complex: all-season and open terraces.
The All-season terrace has panoramic widows, professional sound and light, climate control.
An open terrace is a favorite place for relaxation in the warm weather.

The kitchen is led by Anton Phillipov one of the young and promising chefs in Saint-Petersburg.

La Vue has proven itself as a unique venue with the best panoramic view of the Neva river and the city

center. This restaurant is the perfect fit for a different event of any scale: from private celebrations

to urban and international events. One of the restaurant's special feature is an organization
of the events with wine accompaniment by our chef sommelier.

The restaurant has a high award of the Russian Wine Awards “The best classic wine list” and is the best

panoramic restaurant according to the professional jury of Time Out magazine. The restaurant was

recognized as the “The best view point in the city” according to the results of the “Excellent Petersburg’

award. La Vue — is twice a winner in the prestigious All-Russian Horeca UP Ultra Professional Competition
award in the nomination “The best window view”.




I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV/OBOW PECTOPAH
ROOFTOP RESTAURANT
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XONOAHbIE 3AKYCKW | COLD APPETIZERS v~

Yropb €O CZIMBOYHbIM COYCOM YHaru v orypLamu 45 p. 320P E
Eel with Unagi cream sauce and cucumber N~
Kpab co cMeTaHHbIM KpeMOM U C KpacHOI UKpPOiA 30 rp. 350 P
Crab with sour cream and red caviar
pebellok, NoABANEHHbIV B YepHMAaxX 30 rp. 430 P

n KapakaTuLbl, C rpyLleBbIM rntope

‘ Scallop dried in cuttlefish ink with mashed pear

}A‘ TrpamMmucy € yTKOIN U C KNHOKBEHHbIM BapeHbeM 45 p. 190

Tiramisu with duck and cranberry jam

Nocock cna6ow conu ¢ Bogopocnsamm Komby 40 rp. 300 P
M C OrypeyHow Boaom

Lightly salted Salmon with Kombu seaweed

and cucumber water

KonyéHasa oneHVHa c eNoBbIM BapeHbeM 50 rp. 490 £

M € MyccoMm 13 6enbix rpubos

Smoked venison with spruce jam ﬁ
and porcini mushroom mousse o
Kapnayuo n3 ocbMuHora c rpevingpyrtoBbiM renem 50 rp. 810 P \

M BUHOTPagom
Octopus carpaccio with grapefruit gel and grapes

CTporaHvnHa 13 oMyns ¢ ne4yéHblM KapTodpenem 40 rp. 240 P
CTOYH W1 WNUHATOM
Omul stroganina with baked stone potato and spinach

OBolLHoe KpyauTe 77 . 170 P
Vegetable crudités

BuTenno ToHHaTO € KanepcamMu N pyKoaou 55 rp. 290 P
Vitello tonatto with capers and arugula

MNoke 13 TyHUa 50 rp. 290 P
Tuna poke

YKapeHbIii nepcurk ¢ KO3bUM CbIPOM U KJTYOHUKOA 40 rp. 240 P —
Fried peach with goat cheese and strawberries >"

PocTt6bn¢ Ha uenbHo3epHOBOM Xxnebue 60 rp. 240 P /N
Roast beef on whole-grain crispbread

OrypeL, c N10COCEM U CO C/INBOYHbIM CbIPOM 55rp. 310
Cucumber with cream cheese and salmon }V

"
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I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV/OBOW PECTOPAH
ROOFTOP RESTAURANT
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- XOJTOAHbIE 3AKYCKW | COLD APPETIZERS \~
TapTanetka c OnmBbe U3 pbI6bI 50 rp. 350
X0/104HOr0 KonyeHwus
Tartlet with Olivier salad with cold smoked fish /o
TapTtaneTtka c OnvBbe 13 BapE€HOro 50 rp. 210P

roBsXXKbero A3blka
Tartlet with Olivier salad with boiled beef tongue

;v{ 3enéHblvi ropoLlek ¢ KpemMoM us cblpa NoproHsona 45 rp. 290 P
’ Green peas with gorgonzola cheese cream
}A‘ TapTap n3 nococsa 50 rp. 540 P

Salmon tartare

FTOPAYNE 3AKYCKW | HOT APPETIZERS

KpeBeTku B TecTe kaTanéum c coycom Aonu 30 rp. 520 P
c AobaBNneHMemM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

Pyarpa (nopaérca c bpmoLlbio 45 rp. 970 P
N MaZVHOBLIM A>XXE€MOM)
Foie Fras; served with brioche and raspberry jam

Mwuamnsa Kueu c kpeBeTKOW 1 ¢ coycoMm Aionu 45 p. 240 P
Kiwi Mussel with shrimp and Aioli sauce

FOPAYUME BJTFOAA | MAIN DISHES

KypuvHbI# Wwalunbik ¢ coycom Hanonwm 115 rp. 320P

Chicken kebab with Napoli sauce

LLawnbIvyok 13 naHryctuHos ¢ coycom Sweet Chili 80 rp. 620 P

Langoustine skewer with Sweet Chili sauce

LLlawnbIYoK 13 nococs ¢ orypeyHbiM COyCcoM 90 rp. 1100#

Salmon shish skewer with cucumber sauce

[opago-rpunb, 1/2 nopu. 100 rp. 790 £

Grilled dorado, 1/2 ¢
LibiInN1eHOK KOPHULLOH-TpUb, 1/2 nopL. 100 rp. 690 P ’4

Baked chicken, 1/2

Poct61d B coyce [lemurnac c Tpropenem 110rp. 1100#
Roast beef in Demi-glace sauce with truffle

o &/
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3akas baHkeTta | Order a banquet +7(812) 633-04-80 +7(812) 633-06-46 banketcitytel@yandex.ru
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I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV/OBOW PECTOPAH
ROOFTOP RESTAURANT
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FAPHWPBI | SIDE DISHES v~
KapTodenb cToyH, 3ane4YéHHbIN B TpaBax 100 rp. 150 P E
Baked stone potatoes with herbs
MNapoBble oBOLLM 100 rp. 420 £
Steamed vegetables
Osowu-rpunb 100 rp. 420 £
}v‘ Grilled vegetables
’ NoneHTa c TUMbAHOM U C cbipoM lNapme3aH 100 rp. 150 P
}A‘ Polenta with thyme and Parmesan cheese
Kyc-Kyc c oBowaMu 11 0OJINBKOBbIM Mac/iomM 100 rp. 150 P

Couscous with vegetables and olive oil

AECEPTbI | DESSERTS

KoHdeTbl py4Ho pa6oThl, 1 WT. 40 rp. 210¥P

Hand-made candies, 1 pc _ﬁ
Keik-non (Ha4YMHKa No 3akasy rocTs) 60 rp. 90 P 'q
Cakepop (filling of your choice)

[leKOHCTPYMPOBAHHbIA NTUMOHHbLIN TapT 60 rp. 150 P

Lemon tart

NMaHHa-KoTTa (HaYMHKa No 3aKa3y rocrs) 60 rp. 150

Panna cotta (filling of your choice)

MWHN-4YN3KenK 30 rp. 100 P
Mini-cheesecake

MakapoHU¥ (HauMHKa no 3akasy rocrts) 35rp. 100
Macaron (filling of your choice)
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BAHKETHOE MEHIO
banquet menu

(o, e
7 000 P Ha rocTs

BUJ0BOW PECTOPAH
ROOFTOP RESTAURANT per pe rson

XOJTOAHBIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLMA 90 rp.
Seasonal vegetables

ManoconbHble orypumKkm 50 rp.
Lightly salted cucumbers

Mwkc onunsok 50 rp.
Olive mix

BuTenno ToHHaTO € KanepcaMmu 1 PyKOJIOWA 70 rp.

Vitello tonnato with capers and arugula

AccopTu NTanbAHCKMNX Konbac 45 rp.

Plate of Italian meats

CblpHas Tapenka 60 rp.

Cheese plate

CAJIATBI | SALADS

OnuBbe C roBsXXbUM AA3bIKOM 100 rp.

Olivier salad with beef tongue

Canart LUe3sapb € KypuHbIM dune 135 rp.

Caesar salad with chicken fillet

Canart ¢ >XapeHbIMU KpeBeTKaMu U Kabavykamu 125 rp.

Salad with fried shrimps and zucchini

FTOPAYNE 3AKYCKWM | HOT STARTERS

Onagbu U3 LKMHU € ococem cnaboii conu 70 rp.

Zucchini fritters with lightly salted salmon

KpeBeTkun B TecTe KaTandu 40 rp.

C MaHro-MaJMHOBbIM coycom Aiionu
Kataifi prawns with mango-raspberry Aioli sauce

OPAYEE B/1HO40 HA BbIBEOP | MAIN DISH TO CHOOSE

YTuHasa HoXKa € 6ynrypom v rpyLueBbIM nrope 200 rp.

Duck leg with bulgur and mashed pear

FroBs>xunin budLuTeKc c kapTodpenem n canatom Koyn cnoy 220 rp.

Beef steak with potato and coleslaw salad

Jlococb € napMaHTbe U3 LYKUHU U € coycoM Knmum 210 rp.

Salmon with zucchini parmentier and Kimchi sauce

Xne6Hasi KOP3MHa CO C/IMBOYHBLIM MAac/IoM 60 rp.

Bread basket and butter

Ce30HHbIe PpPYKTbI 90 rp.

Seasonal fruits
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3akas b6aHkeTa | Order a banquet  +7 (812) 633-04-80 -+7(s12633-06-46 banketcitytel@yandex.ru

BAHKETHOE MEHIO
banquet menu

(o, % e
9 000 £ Ha rocTs

BV 0BOV PECTOPAH
ROOFTOP RESTAURANT pe r p e rso n

XONTO4HbIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLA 70 rp.
Seasonal vegetables

Ueppu KMMUUN C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

Mwvkc onmBsok 50 rp.
Olive mix

MpaBnakc U3 nococsa u TyHUa 70 rp.

Salmon and tuna gravlax

AccopTu nTanbAHCKNX Konbac 45 rp.

Plate of Italian meats

CbipHasa Tapenka 50 rp.

Cheese plate

ConéHble rpy3am ¢ Kon4YéHom cMeTaHou 50 rp.

Salted milk mushrooms with smoked sour cream

CANNATbI | SALADS

OnuBbe C pakoBbIMU LLEKaMWU 90 rp.

Olivier salad with crayfish necks

Canat LUe3apb ¢ KypuHbIM punne/c kpeseTkaMmu 100 rp.

Caesar salad with chicken fillet / with prawn

Canat c OCbMMHOINoM U MMHN-OBOLLLAMU 90 rp.

Octopus salad with mini vegetables

FTOPAYME 3AKYCKW | HOT STARTERS

Kypunbckuin rpebeLuok ¢ nope U3 nactepHaka 70 rp.

Foie Gras; served with brioche and raspberry jam

KpeBeTku B TecTe KaTandu 80 rp.

C MaHro-mMaJnHoOBbIM COycoM Anonm
Kataifi prawns with mango-raspberry Aioli sauce

FOPAYEE B/1HO40 HA BbIBEOP | MAIN DISH TO CHOOSE

Kapenbckas ¢popenb c kapTodpenem CToyH 180 rp.

Karelian trout with stone potato

dune roBsaAnHbI C Nope N3 NeYéHoro KapTodens 180 rp.

Beef fillet with baked potato

LibIn1eHOK KOPHULLOH 280 rp.

Chicken Gherkin

[anbHEeBOCTOUHBIN KanbMap-rpuib C calaTHbIM MUKCOM 150 rp.

Far Eastern grilled calamari with mixed lettuce leaves

Xne6Hasi KOpP3MHa €O C/INBOYHbIM Mac/10M 60 rp.

Bread basket and butter

Ce30HHbIe GPYKThI 70 rp.

Seasonal fruits

Vo ¢
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BAHKETHOE MEHIO
banquet menu

([ e
11 000 P Ha rocTs

BUJ0BOW PECTOPAH
ROOFTOP RESTAURANT per pe rson

XOJTOAHBIE 3AKYCKW | COLD STARTERS

Ce30HHbIe oBOLLM 90 rp.
Seasonal vegetables

ManocosibHble OrypumnKun 50 rp.
Lightly salted cucumbers

Yeppu KMMUU C KYHXYTOM 50 rp.
Cherry tomato kimchi with sesame seeds

MwKc onnBok 50 rp.
Olive mix

BuTenno ToHHaTO € Kanepcamu 1 pyKkosomn 70 rp.

Vitello tonnato with capers and arugula

TeppuH U3 ¢pyarpa ¢ 6proLubio 65 rp.

Foie gras terrine with brioshe

Kapnay4o c ocbMuHorowm, %2 nopuun 40 rp.

Octopus carpaccio, %2 portion

AccopTun nTanbsHCKMX Konbac 45 rp.

Plate of Italian meats

CblpHas Tapenka 60 rp.

Cheese plate

CAJNIATbI | SALADS

OnuBbe € roBSXKbUM A3bIKOM 1 AOMALUHNM MAaloOHEe30M 100 rp.

Olivier with beef tongue and homemade mayonnaise

Canart Lle3sapb ¢ KypuHbIM purne/c KpeBeTkamum 135 rp.

Caesar salad with chicken fillet / with prawn

Canat c XXapeHbIMMN KpeBeTKaMmn 1 Kabaykamu 125 rp.

Salad with fried prawn and zucchini

CanaTt ¢ OCbMWUHOIoM U MUHN-0BOLLAMU 90 rp.

Octopus salad with mini vegetables

FTOPAYNE 3AKYCKW | HOT STARTERS

Kypunbckunii rpe6eLuok c niope 13 nacrepHaka 70 rp.

Kuril scallop with parsnip puree

MuWHU-6uPLUTEKC C KapTOPeNbHbIM rPaTeEHOM 95 rp.

c pobasneHuem Tprodens
Mini steak with potato gratin and truffle

FOPAYEE B/TFOAO HA BbIBOP | MAIN DISH TO CHOOSE

YTuUHasa rpyaka c MHXNpom, € nope U3 nactepHaka 220 rp.

Duck breast with figs, with parsnip puree

Ctenik CTpUNNONH C 0BOLLAMU-TPU/Ib U NEePeYHbIM COYyCOM 300 rp.

Striploin steak with grilled vegetables and pepper sauce

Cmnbac Ha napy c napMaHTbe 13 6pokkonu n 60608 3gamama 220 rp.

M COYCOM U3 TPEX BNAO0B NKPHbI
Steamed sea bass with broccoli and edamame parmentier,
and with sauce of three types of caviar

XnebHas KOP3UHa CO C/INBOYHbIM MAc/ioM 60 rp.

Bread basket and butter

Ce30HHbIE PPYKThI 90 rp.

Seasonal fruits

Vo ¢
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Kpbiwa OTtensa «CaHkT-MeTepbypr»
Muporosckas HabepexHas, 5/2

+7(812) 633-04-80 +7(812) 633-06-46

www.la-vue.ru

lavuespb

banketcitytel@yandex.ru



