PERELMAN PEOPLE

MEHIO | MENU

3ABTPAKM | BREAKFAST

Llenwiii denw | All day

CbIpHMKM

CO B3OUTOM CMETAHOM, U3IOMOM,
NSTUMMHY TKOM M3 OHTOHOBKM M
COYCOM M3 KITyOHUKM

Syrniki with whipped sour cream, raisins,
five-minute Antonovka jam

and raspberry sauce

OBcgaHag kaLa

Ha BoAe | monoke Ha BbIGOp:
KOpoBbe | kokocoBoe | MMHOATIbHOE
Oatmeal porridge

water | your choice of milk:

cow's | coconut | almond

Omnet ¢ JTIYKOBbIM A XEMOM
Omelette with onion jam

CnmMBOYHBIM CKPIMOS
C MKOPHbIM COYyCOM
Creamy scrambled eggs with caviar sauce

KpyaccaH ¢ MypMmaHckon dopenbto,
ryakamone m KeMmnom

Croissant with Murmansk trout, kale

and guacamole

MuHOQNBHBIM KPpYyACCAH
C BAHUIIbHbIM KPeMOM
Almond croissant with vanilla cream

Knaccuueckuin kpyaccaH
Classic croissant

JomallHmin TBOPOT

C HQTVIMVIHYTKOI;I M3 AHTOHOBKM,
MO IMHOBbIM COYCOM M FPAHOSIOM
Homemade cottage cheese

with five-minute Antonovka jam,
raspberry sauce and granola

490

260

390

490

650

290

250

370

Healthy &VEGAN

V\EG’CprHMKM M3 KOKOCOBOIO TBOPOrd
C KpeMOM 13 aBOKAAO
Coconut syrniki with avocado cream

)EG’CMysm—éoyn TPOMMYeCcKmi
Tropical smoothie bowl

)EG,KOLIJO M3 KMHOA 1N YMa
HO KOKOCOBOM MOJIOKe
Quinoa and chia porridge
with coconut milk

XCKp:aMén 13 Tody

Tofu scramble

)EG,ﬂ,OMOLLIHMM morypT
M3 KOKOCOBOIo MOJ1O0KA
C drogdmm “ FpOHOJ’IOﬂ
Homemade coconut milk yogurt

with berries and granola

490

460

560

440

240

CnaboconéHasa dopenb

C ABOKAAO HA 3€PHOBOM xnebe,
C SMLLOM NALLOT U FTONNAHACKMM
COYyCOM

Light-salted trout with multigrain bread,
avocado, poached egg

and Hollandaise sauce

3enéHble onagbu

M3 LYKMHM M QBOKAAO

C Ly4ben UKPOU

Green zucchini and avocado pancakes
with pike caviar

3enéHble onagbu

M3 LYKMHM M GBOKAAO C TOCOCEM
Green zucchini and avocado pancakes
with salmon

690

440

520



OCHOBHOE MEHIO | MAIN MENU

Io 6ydHam c 13:00 9o 23:00, 8 6b1X00HbIe C 16:00 J0 23:00 | 1 p.m — 11 p.m. weekdays, 4 p.m. — 11 p.m. weekends

Healthy &VEGAN

)ZCOJ'IGT M3 TOMATOB M ABOKAOO
C JINCTbAMM Keniid 1 MMU3YHbI
Tomato and avocado salad with kale
and mizuna mix

VKuroa Goyn
C TbIKBOW, KAPPU 1 KEMITOM

Quinoa bow! with pumpkin, curry and kale

v\frpl/léHble KoTneTbl

¢ niope 13 6aTaTa
Mushroom fritters
with mashed sweet potatoes

450

490

520

CynepbpyckeTTa C IOCOCEM,
éyppaTom 1 ryakamone
Superbruschetta with salmon,
burrata and guacamole

ByppaTta ¢ pary n3 tomartos
Burrata with tomato ragout

Canart ¢ TyHL,OM, aBOKaA0
M MONO4bIM LUMMHATOM
Tuna salad with avocado

and baby spinach

Pocténod

C COYyCOM BUTEIIJTO TOHHATO

M KPEMOM M3 NMeYéHOoM CBEKIIbI
Roast beef with Vitello tonnato sauce
and baked beet cream

ITo sawemy xcenanuio
ModicHO yopamsb unu dobasums
kaxoli-nu6o uHepedueHm uau nodams
coyc k 6at0dy omdenvHo.

At your request
we'll remove or add any ingredient
or serve the dish with the sauce on the side.

690

820

820

790

Kapnau4yo 13 nococs
C peHxenem
Salmon carpaccio with fennel

Kapna44yo 13 rosgaamHbl
C NAPMe3aHOM
Beef carpaccio with parmesan

TOM-9M U3 TbIKBbI C KpeBeTKamm
Pumpkin Tom Yum with prawns

®une dopenmn
C KEMMOM M OBOKAAO0
Trout fillet with kale and avocado

[PyAka LbINnéHka

C (perosion 1 coycom nynet
Chicken breast with fregola

and Poulette sauce

3enéHbli NTUTUM C KPeBEeTKAMM
Green ptitim with prawns

Pu3oTtTo ¢ rpebeLlkamm
N KPEMOM M3 MAPME3aHA
Risotto with scallops

and parmesan cream

PUraQTOHM C TENATUHOM,
TptoderibHbIM COyCOM

M KPEMOM M3 KOCTHOIo MO3rd
Rigatoni with veal, truffle sauce
and bone marrow custard

[PrbHble KoTneTbl
C KapTodenbHbIM Mope
Mushroom fritters with mashed potatoes

720

690

420

870

630

590

750

640

520

Hao cozdaruem merio pabomanu:

Bpeno-weg LIle¢p-nosap Vegan-wedg

ZAmumpuii I[lapukoe  Poman Opnos Kupunn I'ybun

The menu was created by:

Brand chef Chef
Dmitry Parikov Roman Orlov

Vegan chef
Kirill Gubin

CE3OHHOE MEHIO

ABOKALO PAMTA 590
XOJIOAHbIN MOTYPTOBbIN CYN

C TAPXYHOM M MSATOM
Avocado Raita

CEBMYE N3 APBY3A

SEASONAL MENU

CAJAT C KAJIbMAPAMU,

6poKkKonM 1 606AMMU 34,0MAMI
Squid salad with broccoli and edamame beans

Watermelon ceviche

Cold yogurt soup with estragon and mint CAJIAT C KPEBETKAMM, 750
) 490 LYKKMHMU 1 peancom
FACMAYO C BYPPATOM 490 Prawn salad with zucchini and radish
1 coycom Ta6ACKo
Gaspacho with burrata and Tabasco sauce
@ co3omy c copot Take Away
Healthy &VEGAN
MaHHa KoTTa | Panna Cotta 390
Tupammcy | Tiramisu 360 )EZCblpHMKM M3 KOKOCOBOTO TBOPOTd 390
C KpeMOM 13 aBOKAAO
ChbIpHMKM 390 Coconut syrniki with avocado cream
C U3IOMOM, CMETOHOM
M YEPHOM CMOPOAMHOM )ZKMHOO 6oyn C ThIKBOM W KappH 390
Syrniki with raisins, sour cream Quinoa bow! with pumpkin and curry
and black currant
)FZC3H£I,BW-I C TbIKBOM, XyMyCOM 250
[ oMaLLHWit TBOPOT 370 M COYCOM YMMMYYpPPU
C FPAHONOM U A6NOYHBIM YOTHM Sandwich with pumpkin, hummus
Homemade cottage cheese and Chimichurri sauce
with granola and apple chutney
\\ZPMCOBbM MY LMHT 390
CaHABUY C MOPTAZENNOMN 360 HO PYHAYYHOM MOJIOKE C KApPAMEnbio
M COYCOM BMTEMNJIO TOHHATO Rice pudding with hazelnut milk and caramel
Sandwich with mortadella
and Vitello tonnato sauce )f‘—lmo NyAUHT Ha kokocosom Morypte 510
C MASIMHOM M MOHTO
KpyaccaH ¢ poctéudom 3560 Chia pudding with coconut yogurt,
N PYKKOMOM raspberry and mango
Croissant with roast beef and arugula
CMY3M | SMOOTHIES
Bynryp éoyn ¢ kypuHon rpyakon 460
M MOTYPTOBbIM COYCOM
Bulgur bowl with chicken breast )EZ3eJ'IéHbIl;1 CMy3M | Green smoothie 290
and yogurt sauce
V'Uutpycosbiit cmysm | Citrus smoothie 390
KuHoa 6oyn 420
co cNAaboConéHbIM NTOCOCeM v\:GprOFIMMeCKMlﬁ CMy3m | Tropical smoothie 390
n aBOKA4O

Quinoa bowl with light-salted salmon and avocado

Lenwl ykazanol 6 pybasx. JlanHbill npocnekm sigasemces pekaamHoti npodykyuetl. Bvixod u kanoputinocms 61100 8bl MOYceme ymouHums y meHedxcepd.

Prices are given in rubles. This brochure is a promotional item. Ask the manager for the outputs and calorific value.



