Aépeccarttap 3MTyHU
BbpeHp-wed Cafe Imperial

HacTosawmin reHnin KynMHAPHOIrO MCKYCCTBA, MOKOPMUBLUWA CTOMMLLY.
AépeccaTTap poauncs B TYHUCE U C IOHbIX NET HAYAs pa6oTATh B PECTOPAHOX

M NepPBOKJIACCHbIX OTEeSsX MO BCEMY MUPY — OT lepMaHmMm 0o BeHecyansl,
PA3PAGATLIBA 6AHKETHOE MeHIo s CenmH [MOH 1 B HOCTOSILLIEE BPEMS BXOOUT
B TON-10 ny4yLumx NoBapoB MOCKBb!.

Ero ¢1pMeHHbIn CTUb — CPean3eMHOMOPCKAS KyXHS HO OCHOBE 6Q30BbIX
®PAHLY3CKMX TEXHUK — 3TO Nnerkme 6moad ¢ 60bLUMM KONIMYECTBOM PbIGh,
MOPENPOLYKTOB, OBOLLIEN U 3eNeHN.

MMeHHOo raw-6ntofa B3sTbl 30 ocHoBy MeHto Cafe Imperial: TapTapsl, Kpyoo

N3 CBEXMX MOPENPOOYKTOB U1 PbIBbl, MOPCKNE EXM U YCTPULBI, HO MPW 3TOM

He OCTANUCh 6€3 BHUMAHUS XUTbl UTANBSIHCKOM, GPAHLY3CKOM 1 TPAAULIMOHHOM
PYCCKOM KYXHW.

Abdessattar Zitouni
Brand Chef of Cafe Imperial

A true genius of culinary art who conquered our capital's heart. Abdessattar was born
in Tunisia and started to work in the restaurants and luxury hotels across the world
since early age — from Germany till Venezuela. It's him who created the wedding menu
for Celine Dion and now he is one of the Top 10 Chefs in Moscow. His signature style

is Mediterranean cuisine based on French techniques — these are light dishes with lots
of fish, seafood, vegetables and greens.

Raw-based dishes are the main ones in the menu of Cafe Imperial - tartars, crudo

of fresh seafood and fish, sea urchins and oysters. At the same time, the hits of Italian,
French and Russian traditional cuisine are not left without proper attention.






SABTPAKN
BREAKFAST

B 6ynHue gHu ¢ 900 go 12.00 | B BeixogHble gHu ¢ 200 go 14.00
on weekdays from 9:00 am till 12:00 pm | on weekends from 92:00 am till 14:00 pm

Lakwyka 340+ 650 P
CO CNAgknM nepuem

Shakshuka

with sweet pepper and herbs

Anua nawoTt 330r 1800FP
C KOM4YeHOom yTKow

n pya-rpa

Poached eggs

with duck and foie gras

Anua beHegukT

Eggs Benedict
* BETYMHA / ham 300r 750 P
+ nococsb / salmon 300r 1000#P

Owmnet Kanpese 300r  900P
C CblpOM MoLapenna
1 CBEXUM 6A3UNTNKOM

Caprese omelet
with Mozzarella cheese
and fresh basil

% baret 20r  650P
C AYHMLEN GONTYHbEN,
KPQCHOM MKPOM 1 ABOKAOO

Baguette
with scramble, red caviar
and avocado

* Omner 260r 2200P
C YEepHbIM Tplodenem
N crnapxen

Omelet
with black truffle and asparagus

Anuo “3 MUHYTHI"
Boiled egg “3 minutes”

* KpacHas ukpa / 6or 800 P
red caviar
* YyepHas nkpa / 6or 2800 P

black caviar

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BereTapuaHckue 6nioga / Vegetarian dishes * Britopa ¢ akcknoameHoi noaadei / Exclusive presentation dishes






KAWA AASG TYPMAHOB
GOURMET PORRIDGE

OBcaHas Kawa
C Kpem-6ptone

M 96510KOM
Oatmeal

with Creme Brulee
and apple

300r

MNweHHas kawa

C KOpPAMENN3NPOBAHHOM
ThbIKBOW

Millet porridge

with caramelized pumpkin

300r

Pucosas kaLa

C KITy6HUKOM, 6A3NNNKOM
W CTpadaTenion

Rice porridge

with strawberry, basil

and Stracciatella

300r

Kykypy3Has kaLa

C 6AQHAHOM

M XAPEHbIM KOKOCOM

Corn porridge with banana and
fried coconut

300r

550 P

550 P

550 P

550 P

NOAE3IHbN AECEPT
HEALTHY DESSERT

* KOKOCOBbIM KPEM C UMa U AroOHbIM KyJl

Coconut chia pudding with berry sauce

n

750 P

180r

BEMHAS KAACCUKA TO-PYCCKWN

TIMELESS RUSSIAN CLASSIC

BavHumkm

Blinis

* C KpAcHom nkpom / 200r 12002
with red caviar

* C UepHo NKpow / 200r 56502

with black caviar

BanHumMkm ¢ 6aHAHOM, 900 P
HYTENOM U NEeCHbIM OPEXOM
Blinis with banana, nutella

and hazelnut

355r

TBOPOXHAS 3AMNEKAHKA
C MQJIMHOBBIM KYK

n cnnmekamu LLIGHTMABK
Cottage cheese flan
with raspberry sauce
and Chantilly cream

250r

* ChipHWKM C OBYMS BUOGAMU 2001

IXEMOB, CMETAOHOM
M CBEXUMU Arogamm
Syrniki with two types
of jam, sour cream
and fresh berries

750 P

750 P

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes

* Britopa ¢ akcknoameHoi noaadei / Exclusive presentation dishes






BETETAPVAHCKOE MEHIO
VEGETARIAN MENU

CAAATH [OPJHAY SAKYCKA

SALADS HOT STARTERS

Kapnayyo 13 LyKkuHu 200r 1300% 0 KapeHbit apTULLIOK 295r 1800 P
Zucchini carpaccio C MATON N YHECHOKOM

Roasted artichoke
with mint and garlic

SRRy,

.

CVYT
SOUP

0 ou6éHOM KpeMm cyn 450r 600 P
C KPYTOHOMM
Mushroum cream soup
with croutons

OCHOBHbBIE BAIOAA
MAIN DISHES

0 Crelik 13 KanycTbl C TPodENbHbIM COYyCOM  4720r 1100 P
Cabbage steak
with truffle sauce

0 3aneyeHHbIN CNOEHbIN EAKIIOXAH 30r 1300P
C TOMOTHbIM GOHAID, 6A3MNANKOM U TODY

Eggplant with tomato fondue, basil and tofu

0 [NenbMeHu C TbIKBOM 1 KOPTOLLIKOWM 2351 900 P
Pelmeni with pumpkin and potato

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

BereTapuaHckwe éntofa / * Briioaa ¢ aKckoauBHOM nogayei / ! CopepXuT anKkorons /
Vegetarian dishes Exclusive presentation dishes Contains alcohol






CANATH
SALADS

0 OsouHowm canaT 250r 900 P
B rpe4YeckoMm CcTune
Greek style salad
0 CanaT n3 xpycTaLmx 200r 900P Canat c pocténdom 2301 1600 P
B6AKITOXOHOB B A3MATCKOM CTUNe
Salad with crispy eggplant Roast beef salad
with Asian style dressing
CanaT ¢ kypuuen, aBokago 265r 1000 P
N XAPEHbIM MUHOANEM Canat 13 MopenponyKToB 270+ 2200P
Chicken salad C MUHN-LWNMMHATOM
with avocado Seafood salad
and fried almonds with mini-spinach
[Noke C TyHLOM 270+ 1000#

Poke with tuna

XOAOAHbIE 3AKYCKIM
COLD STARTERS

C COJIATOM W13 3e/1eHON Nananm

1 MOHIO

Smoked duck carpaccio with green
papaya and mango salad

M3 NNOCOCH C dBOKAOO

M KPACHOW 1KpOoN

Salmon tartar

with avocado and red caviar

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes

* Britopa ¢ akcknoameHoi noaadei / Exclusive presentation dishes

PapLMPOBAHHbIE 1031 700 P
OJSINBKM C CbIPOM ¢deTa
M OPEraHoO
Stuffed olives with feta cheese
and oregano
BpyckeTTa ¢ TOMATOMM 160 r 750 P
M 6A3UNTNKOM
Tomato bruschetta
with basil
BpyckeTTa ¢ pocTéundom 135r  1200P
M COYCOM TOHATO
Roast beef bruschetta
Wlth tonato sauce MOpMHOBOHHb'e TOMATbI 800r 1500 £
Marinated tomato
BpyckeTTa ¢ KaM4yaTCKMUM 150 1 1600 P
KPA6GOM 1 ABOKALO ByppaTa co cnagkmmm 300r 2000#P
Bruschetta with Kamchatka crab TOMATAMUK 1 COYCOM MEeCTO
and avocado Burrata with sweet tomato
and pesto
% lNawTeT U3 NedyeHn Tpeckm 240+ 950 P
C 9MUOM 1 60POOMHCKNM XI1e60M TapTap 13 roBaanHb 200r  1800P
Cod liver with eggs C XPYCTALLMMMN YNMCAMM
and borodino toasts Beef tartar with crispy chips
Kapnayyo 13 konyeHomn yTku sr 14008 % TapTap 220r  1800#






[OPIHIE

IAKYCKW
HOT STARTERS

danadens
30JIOTUCTbIN

C XYMyCOM

M NEerknMm CanaTom
Golden falafel

with hummus

and light salad

MWHKM KOTNETKM
MO-KNEBCKMU

C 6PYCHUYHBIM

COYyCOM

Chicken Kiev mini cutlets
with cranberry sauce

KAACCHKA
CLASSIC

PUPMEHHbIN Yn3byprep
«/IMnepwuan»

¢ kapTodenem épu
Imperial cheeseburger
with french fries

Knaccuuecknin
KNIa6-CcaHaBnY
C NococeMm
Classic salmon
club sandwich

200r

165/20 1

900 P

850 £

435/100/50r 2 000 P

2651

1700 £

* KpeBeTku B kaTaANDU
C COYCOM MOHro-Bacaém
Shrimps tempura
with mango-wasabi sauce

XtornbeH ¢ ceBepHbIMM
KpEeBETKAMU U JTyKOM MnopeeMm
Julienne with nordic shrimps
and baby leek

Kanemapsbl rpuns

C CoycoM

«Canbca dpecka»
Grilled Calamari

with sauce salsa Fresca

* XpycTawmn 6pur
Crispy Brig
* C TyHUOM / with tuna
* C grHeHkoMm / with lamb
* C KpeBeTKom / with shrimp

0 Kaptodens dpum
C TptodpenbHbIM MACTOM
1 NAPME3AHOM

Truffle french fries

with parmesan

Knaccunueckun
KNa6-caHaBMY
C MHOEeNKon
Classic turkey
club sandwich

MNnTa ¢ Mmouapennon,
OBOLLAMU FpUsb

M COYCOM MecCTo

Pita with mozarella, grilled
vegetables and pesto sauce

130/20r

mor

245/30 1

165
165r
1651

160 r

395/100/50 r

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes

* Britopa ¢ akcknoameHoi noaadei / Exclusive presentation dishes

3151

1250 P

800 #

1400 P

600 P
600 P
600 £

600 P

1500 P

900 P






CYT
SOUPS

KypuHbin cym 300r 600 P
C BEPMULLIENBIO

M CE30HHbIMM OBOLLIAMM

Chicken soup with vermicelli,

vegetables and herbs

PbiGHbIN Ccyn € LLAdPAHOM 365/35/20 1 750 P
B MOPCENLCKOM CTUNE,

C YECHOYHOM rpPeHKom

M COycoM «Pyin»

Fish soup in Marseille style

with saffron, garlic crouton

and ayoli sauce

Kpem-cyn 13 TbikBbI 245/30r 600 P
C KPYTOHOMM

Pumpkin cream soup
with croutons

BoplLi 13 rogamHbI 280/30r 700 P
CO CMEeTaHOM

Borsch with beef
and sour cream

lC:IDpOI-;]uysF:KMMnyKOBblﬂ cyn sor 6502 [JACTA 1 PNIOTTO
ench onion soup PASTA AND RISOTTO

Pasnonn 340r 1000P
CO LLUNMHOTOM U PUKOTTOM,

doHO 13 TOMATOB

Ravioli with spinach

and ricotta

Y JIMHrBUMHKM C KOMYEHbIM 345 1600P
10CoceM 1N COyCOM HA OCHOBe
BOOKM
Linguine with smoked salmon
and vodka sauce

Cnaretmn 360r 1800P
C YepHbIM Tprodenem
Spaghetti with black truffle

Y PusotTo 13 6enbix 280r 1200P
rPVBOB C NAPME3AHOM
White mushrooms risotto
with parmesan

Pusotto 320r 1700P
M3 MOPENPOOYKTOB

C WadpaHOM

Sea food risotto with saffron

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

BeretapuaHckue 6nioaa / * Briioaa ¢ aKckoauBHOM nogayei / ! CopepXuT anKkorons /
Vegetarian dishes Exclusive presentation dishes Contains alcohol






OCHOBHBIE PAIOAA

MAIN DISHES

Y Kotnetsbl M3 kpabéa 1 0opano 320r 3000P
MO-MNOXAPCKU C Nope
M3 KOPHS cenbpepes
Crab and dorado cutlets
with celery root puree
MypMOHCKOS TPECKa 250/30r 1200 P
duLw&unnc ¢ coycom TapTap
Fish&Chips with Murmansk cod
and tartar sauce
TUrpoBble KPEBETKM UMK 400r 2500P
C YECHOYHbIM TOCTOM
Tiger prawns chili
with garlic toast
OCbMUHOT Ha rpune 275r  2300P
C TennbIM kapTodenem
Grilled octopus
with warm potato Creink Puéai 415/60r 4500 P
C MUHM KapTOdEnem
* dune cuéaca ¢ OBOLLAOMMK 290r 3500P M NEPEYHbIM COYCOM
Seabass fillet with vegetables Rib eye steak with baby potato
YepHeHbI NoCoCh 315r  2250P and pepper sauce
n CoTe 13 WnnHaTa Kape arHeHka 30r 2200P
Blackened salmon fillet C KApTOdEbHBIM FPATEHOM
with spinach saute HodnHya
* KamMyaTckuin Kpaé 30r 3500P IE)oms c‘hops and potato gratin
auphinoise
MO-CUHIAMYPCKH
C oBoLWAMM B TeMnype W LibinneHok anb MaToHe 270/100 r 1600 P
Kamchatka crab M kapTodens Namn
in Singapore style Chicken al mattone
with vegetables tempura and potato pie
J1azaHbs 360r 2000P [OBAXbU LLIEYKM 280r 1250P
C roeaguHom, rpuéamm C KapTOdENBHOM 3CMNYMOM U
M CbIPHOM KOPOUKOM JIeCHbIMU FPUEAMMU
Beef lasagna Beef cheeks with potato
with mushrooms espuma and mushrooms
and cheese crust
[APHIPH OT WEDQA
SIDE DISHES FROM THE CHEF
XapeHsble rpuésbl ¢ TPOBAMU 235r 10002  Cnapxa Ha napy 1B0r 2000#P
M YECHOKOM C rOINTAHACKUM COYyCOM
Fried mushrooms with herbs Steamed asparagus
and garlic with Hollandaise sauce
Ce30HHble OBOLLM HO rpune 275r 500 P XapeHbin kapTodenb 360r  500P

C 6Q3UTMKOM N YECHOKOM

Seasonal grilled vegetables
with basil and garlic

C rpméamum
Roasted potato with mushrooms

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

Beretapuatckue 6nioaa /
Vegetarian dishes

* Bnioaa ¢ aKCKo3MBHOM nopayei /
Exclusive presentation dishes

! CopepXuT anKkorons /
Contains alcohol







AKBAPNYM
RAW BAR

Mopckon ex jwr 650 P Yetpuua lwr 650 P
Seq urchin XacaHckasg N22
Oyster Hasan No. 2
Kpyno 13 rpeéeLuxka Twr 850 P
Scallop crudo YcTpuua Twr 950 P
Kacaénanka N2
Pososas [Ixonu lur 900 P Oyster Casablanca No. 2
Oyster Pink Jolie
Yetpuua Twr  850P
Yctpuua Xunappo Twr 1750 P KacaénaHka N23
Oyster Gillardeau Oyster Casablanca No. 3
Yctpuua Twr 600 P YcTtpuua Twr 650 P
NmnepaTopckasa N1 Kpbimckasa N23
Imperial Oyster No. 1 Crimean oyster No. 3
Yctpuua Twr 550 P Yctpuua Twr 700 P
NmnepaTopckas N22 Kpbimckasa N22
Imperial Oyster No. 2 Crimean oyster No. 2

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes * Briona ¢ akekoamsHom nogadeit / Exclusive presentation dishes






AECEPTDI
DESSERTS

* AHHO MNoenosa 200r  800P
CO CBEXMMW AroaoMm

Anna Pavlova with berries

Yumzkeink 180 r 800 P
CaH - CebacTbsaH

Cheesecake

San-Sebastian

MepoBuk 160 r 800 P
CO CBEXMMUK arogomm

M Megom

Honey cake

with fresh berries

* Tupammcy GboXH is0r  800#P
C NlenecTkamu
Lokonaga
Tiramisu Fusion
with chocolate petals

[TM4YbE MOMOKO 130r  800P MopoxeHoe s6or 3508
Birds Milk BOHWIb, LLOKONAA, KNYSHMKA
lce cream
LLlokonagHoe 0651aKo 155 700 vanilla, chocolate, strawberry
Chocolate cloud
0 Copéet 60r  350P
MOHIroO-MApaKym4,
MNpodUTPOM C BAHUITbHbLIM 180 r 700 P UEPHOS CMOPOMNHA, MMOH
KpeMOM 1 6060MM TOHKO
. . Sorbet
Profitroles with vanilla cream mango-passion fruit,
and tonko blackcurrant, lemon

Ecnmny BaC eCTb anneprusa Ha Kakom-nmMéo MpoayKT, NOXAnymcTa, coobLuymTe HaM 06 atoM. / If you have any food allergies please inform your waiter.

o BereTapuaHckue 6nioga / Vegetarian dishes * Britopa ¢ akcknoameHoi noaadei / Exclusive presentation dishes



EC/IN Y BAC ECTb AJTIEPTMA HA KAKOW-NMBO NPOOYKT,
NOXATYNCTA, COOBLUNTE HAM OB 9TOM.

IF YOU HAVE ANY FOOD ALLERGIES
PLEASE INFORM YOUR WAITER.

LleHbl ykasaHbl B pyénax ¢ yuyetom HOC.
All prices are in Russian rubles and include VAT.

[aHHOe MeHIo aBnsgeTcs PEeKNaAMHbIM MOTEPUNASIOM,
C KOHTPOJIbHbIM MEHIO MOXHO O3HAKOMUTLCH Y AOMUHUCTPATOPA.

This menu is a promotional material,
you can get acquainted with the control menu at front desk.

CueT MOXHO OMNATUTbL: HONTMYHBIMK, KAPTOM
(Visa, MasterCard, American Express, M/P, China UnionPay, JCB)
WV 3AKPbITb HO HOMEP KOMHATbI.
The bill can be paid in cash, by card
(Visa, MasterCard, American Express, MIR, China UnionPay, JCB)
or closed by room number.




