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BMAOBOW PECTOPAH
ROOFTOP RESTAURANT

OYPLWETHOE MEHHKO
Standing reception menu
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La Vue — pecTtopaH ¢ YyHUKa/lbHbIM BUA0M
Ha akBaToOputo HeBbl N BbICOKOW raCTPOHOMMUYECKON KyXHEM.

PectopaH La Vue pacnonoxeH Ha kpblwwe Otend «CaHkT-IeTepbypr». [1ByxXypOBHEBLIN pecTopaH
paccymTaH Ha 350 nocagouHbIX MeCT, BKIKoUad Teppacsl. [MpoCTpaHCTBO pasgeneHo Ha CeMb 3a/10B,
CpeaV KOTOPbLIX BMHOTEKA, AeryCTaLVOHHbIA 3a/1 1 TOCTVHadA, BCECE30HHadA 1 OTKPbITad TeppachI.

B pecTopaHe La Vue — cOBCTBEHHbIN KOMMIEKC Teppac — BCeCE30HHas ¥ OTKPbITas.
Bcece3oHHasi Teppaca MMeeT NaHopaMHoe OCTekeHVe, KOMMAeKC CBETOBOro 060pyA0BaHMS,
KnMMaT-koHTponb. OTKpbITasi Teppaca — M3Nt06AeHHOe MecTo AN OTAbIXa B TéMoe Bpems roza.

La Vue 3apekomeHz0Ban cebd Kak OTIMYHasA NAoLLaAKa ANA MPOBEAEHUA Pa3NINYHBIX MEPOMPUATAIA
MEXYHapOAHOrO 1 TOPOACKOrO YPOBHSA. PecTopaH nNpusHaH «MnaBHbIM OTKpbITeM roga 2017»
no Bepcuy noptana Restorating.ru, a BMHHasA kapTa Nosy4mna NpeMuto «Jlyywer opurnHansHom
KapTbl BUH» OT HE3aBUCMMON nNpemnn Russian Wine Awards. La Vue BXoAuT B Y1CN0 nobeauteneii
B HOMMWHaLMN «JTyYLLNIA NaHOPAMHbIA PECTOPaH» MPECTMXHOTO KOHKYpPCa
Horeca UP Ultra professional competition.

La Vue is a restaurant with a unique view
of the Neva river and haute gastronomic cuisine.

{

La Vue restaurant is located on the Saint Petersburg Hotel rooftop. The two-level restaurant has
350 seats, including the terraces. The space is divided into seven halls, which include a wine room,
a tasting room, a sitting room, an open terrace, and an all-season terrace.

La Vue restaurant has an all-season terrace and an open terrace. The all-season terrace has
panoramic windows, a light equipment complex, and a climate control system.
The open terrace is a beloved place to relax during the warm season.

La Vue has proved to be an excellent site to hold various international and city events.
The restaurant was awarded the Main Summer Opening 2017 by Restorating.ru,
it also received the independent Russian Wine Awards prize as the Best Original Wine List.
La Vue is among the winners in the Best Panoramic Restaurant nomination
of the prestigious Horeca UP Ultra professional competition.
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= vw Standing reception menu

PECTOPAH HA KPbILLE

XOJTO4HbIE 3AKYCKW | COLD APPETIZERS

OBoLHOEe KpyauTe 70 rp. 80+
Vegetable crudités
MaHKelK ¢ yTKOW 50 rp. 80P !
v Pancakeuthh duck
> ‘ «MsATBI» KapTodenb ¢ popLIMAKOM 40 rp. 120 P
‘< Smashed potatoes with vorschmack
4
o bpyckeTTa c neyeHblO 50 rp. 150 P

U3 MHAEWKU N ANLOM NawloT
Bruschetta with turkey liver and poached egg

MNoke 13 TyHUa 50 rp. 180 P
Tuna poke
XKapeHbIii nepcuk / KO3ui cbip / KNy6HMKa 40 rp. 180 #
Fried peach / goat cheese / strawberries
bynouka LUy c yTUHbIM pyeTom 60 rp. 190 P
Choux pastry with duck rillettes
Poct6nd Ha uenbHo3epHOBOM xsebue 60 rp. 190 P
Roast beef on whole-grain crispbread

it BpyckeTTa co cTpauaTennomn 80 rp. 210#P

o Bruschetta with stracciatella

Orypey, / Kpem-yuns / nococb 50 rp. 220¥P
Cucumber / cream cheese / salmon

Taptanetka c OnuvBbe 50 rp. 260 P
Olivier salad tartlet

)5 o
: Tap-Taku 13 nococs 60 rp. 290 P
Salmon tar-taki 8 E
3enéHblli ropoLek ¢ KPeMOM 60 rp. 290 £ ER T

n3 cbipa NoproHasona SR
Green peas with gorgonzola cheese cream 4
BpyckeTTa ¢ Kpabom 50 rp. 390 P }: ""
Bruschetta with crab M

Paddasnno c kpabom 50 rp. 490 P
Raffaello with crab
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PECTOPAH HA KPbILLE

FOPAYUME 3AKYCKWN | HOT APPETIZERS

Mnpo>KokK ¢ NoTpoLlKamMun 40 rp. 130 P
Giblet pie
KpeBeTka B TOHKOM TecTe $Uno 40 rp. 180 P i iR
Shrimp in filo dough
V. BAMHUMK € KpacHOW NKpow 60 rp. 310¥P
’.{ Red caviar crepe
X

FOPAYME BNHOAA | MAIN DISHES

LawnbivoK U3 KypuHbIX cepaedek 80 rp. 310 : {
c coycom Tom fAm ﬂ.ﬂ 4
Chicken heart shish kebab with Tom Yum sauce i
KypuvHbIA WwalnbIvoK 115 rp. 330°P '

C TOMATHbIM COYCOM
Chicken shish kebab with tomato sauce

LawnbIYoK N3 KpeBeTKun 50 rp. 370
- ¢ coycoMm Cnagkmin ymnu
ik Shrimp shish kebab with sweet chili sauce

Aopago-rpunb, 1/2 nopu. 100 rp. 410 P
Grilled dorado
Lawnbivok 13 nococs 75 p. 470 P

C OrypeyYHbIM COYyCOM
Salmon shish kebab with cucumber sauce

: Poct6ud 100 rp. 490 P
Roast beef
BapaHbs Hora 100rp.  530°P

Mutton leg il
MeuéHblin ubINNEHOK, 1/2 nopu,. 100 rp. 590 P ',_: ’i;
Baked chicken AR

OcbMUHOr-rpuib 100rp. 1900 # AT
Grilled octopus ik

3akas 6aHkeTa | Order a banquet +7 (812) 633-04-80 7 (812) 633-06-46 banket@hotel-spb.ru .
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PECTOPAH HA KPbILLE
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3akas 6aHkeTa | Order a banquet +7 (812) 633-04-80 7 (812) 633-06-46 banket@hotel-spb.ru .

FAPHWPbI | SIDE DISHES

KapTodenb, 3aneyéHHbI B TpaBax
Herb-baked potatoes

Avknin puc
Wild rice

MapoBbie oBOLY
Steamed vegetables

Osowun-rpunb
Grilled vegetables

AECEPTbI | DESSERTS

KoHdeTbl pyyHoU paboThl, 1 WT.
Hand-made candies, 1 pc
Kerik-non

Cakepop

KokocoBasi naHaKoTa C MaHro
Coconut panna cotta with mango

MWHN-UnN3KenK

Mini-cheesecake

MwuHK-6payHmn

Mini-brownie

XKapeHbIi aHaHac ¢ MapLumMmennoy
Fried pineapple with marshmallows

dpyKTOBOE accopTu
Mixed fruits

100 rp.
100 rp.
100 rp.

100 rp.

40 rp.
60 rp.
60 rp.
30 p.
30p.
50 rp.

100 rp.

110¥P

185¥P

2959

2959

60 P

80P

120 P

120 P

120 P

120 P

200 P
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3akas 6aHkeTa | Order a banquet

A \JUe -

PECTOPAH HA KPbILLE

BAHKETHOE MEHIO
banquet menu

3500 P Ha rocTs

ROOFTOP RESTAURANT p e r pe rS O n
. N~
XONOAHbIE 3AKYCKW | cold appetizers E
ManoconbHble orypupl 60 rp. Quick-pickled cucumbers
OcTpble TOMaThI 80 rp. Spicy tomatoes
MscHasa Tapenka:  40/20/10/5rp.  Meat platter:
Mapmckas BeTUMHA, AblHSA, Nanains Parma ham, melon, papaya
CBexxuie 0BOLLU: OrypLbl, TOMaThl, 30/20/40/30/  Vegetable platter: cucumbers,
peauvc, nanpuvka, 3eseHb 10/5/5/5 rp. tomatoes,radish, paprika, greens
TapTap us nococss  40/30/10rp.  Salmon tartare
OnuBbe € 3bIKOM U LLIyYbel UKPOWA 200 rp. Olivier salad with tongue and pike caviar
CanaT ¢ KanbMapamMmu, «6UTbIMU» 90 rp. Salad of squid, smashed squashes,
Kabaykamu 1 rpevyeckum NorypTom and yoghurt
XnebHas kop3unHa 60/20 rp. Bread platter (two types of bread,
(aBa BMAa xneba c Macsiom) served with butter)
FOPAYAA 3AKYCKA | hot appetizer _/«
ApaHuK ¢ y4beil NKpoii 70 rp. Potato pancake with pike caviar -\

FOPAYEE Ha BbI6op | hot dish at your choice

Tenaubu WEUKN
c KapTodenbHbIM MyCCOM

Cmnbac co cnapxeii
n coycom OnnaHges

MeyéHbIN UbINIEHOK
c KapTodenem

200 rp.

200 rp.

200 rp.

Veal cheeks with mousse
of fried potatoes

Sea bass with asparagus
and Hollandaise sauce

Baked chicken
with potatoes

AECEPT | desert

dpyKTOBasa Tapenka:
Ce30HHble GpYyKThI

+7(812) 633-04-80

50/50/30/10/2 rp.

Fruit platter:
season fruits

9.

+7(812) 633-06-46 banket@hotel-spb.ru
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PECTOPAH HA KPbILLE
ROOFTOP RESTAURANT
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BAHKETHOE MEHIO
banquet menu

4500 P Ha rocTs
per person

XONMOAHbIE 3AKYCKW | cold appetizers

ManoconbHble orypLbl
OcTpble TOMaThI

MsacHasa Tapenka:
lMapMmckas BeTUMHa, AblHSA, Nanans

N CbipHas gocka: Yegaep, NMapmesaH,
) ‘ Kamaméep, Ko3uii cbip, AabIreicknii
’ cbIp, FoproHasonna, opexu, BapeHbe
\ { M3 Kyparuv, BapeHbe U3 MHXKUpa
N\

TapTap 13 nococs

CBeXxue ool orypubl, TOMaThbl,
peanc, nanpumka, 3eq1eHb

OnuBbe C A3bIKOM U LLIyYbell UKPOIA

CanaT c KanbMapamu, «6UTbIMUN»
KabaukamMu n rpevyeckum NorypTom

Fopsuuii Uesapb ¢ LbINAEHKOM

Xne6bHas Kop3uHa
(aBa BUAa xneba c Macsiom)

60 rp. Quick-pickled cucumbers
80 rp. Spicy tomatoes

40/20/10/5rp.  Meat platter: Parma ham, melon, papaya

15/10/10/10/  Cheese board: Cheddar, Parmesan,
10/25/15/5/15/7 rp. Camembert, goat cheese, Adyghe cheese,
Gorgonzolla, nuts, dried apricots, fig jam

40/30/10 rp. Salmon tartare

30/20/40/30/
10/5/5/5 tp.

Vegetable platter: cucumbers,
tomatoes,radish, paprika, greens

200 rp. Olivier salad with tongue and pike caviar
90 rp. Salad of squid, smashed squashes,
and yoghurt
90 rp. Hot Caesar salad with chicken
60/20 rp. Bread platter

(two types of bread, served with butter)

FOPAYNE 3AKYCKW | hot appetizers

ApaHuIK € y4Ybeil NKpoi

MapoBasi 6ynouKa € yTUHbIM MSICOM

dune-MNHbLOH
C KapTodesbHbIM rpaTeHOM

Jopazo c oBOWAMU-TpUIIb

MacTta c MopenpoayKTaMm

dpykTOBas Tapesnka:
Ce30HHble GpYyKThI

o &/

3akas 6aHkeTa | Order a banquet

+7(812) 633-04-80

70 rp. Potato pancake with pike caviar

80 rp. Steamed bun with duck

FOPAYEE Ha BbI6op | hot dish at your choice

200 rp. Fillet mignon with potato gratin

200 rp. Char-grilled dorado
with grilled vegetables

200 rp. Seafood pasta

AECEPTbI | deserts

50/50/30/10/2 rp. Fruit platter:
season fruits

9.

+7(812) 633-06-46 banket@hotel-spb.ru

A\,



BAHKETHOE MEHIO

o~ \/ue - banquet menu
PECTOPAH HA KPbILLE 5 5 O O P H a ro CTﬂ
{ ROOFTOP RESTAURANT p e r pe rS O n

X

A\ XONOAHbBIE 3AKYCKW | cold appetizers
ManoconkeHble orypupl 60 rp. Quick-pickled cucumbers Nl
OcTpble TOMaThI 80 rp. Spicy tomatoes Q
MscHasa Tapenka:  40/20/10/5rp.  Meat platter: /o
Mapmckasi BeTUMHa, Parma ham, melon, papaya

S\l

V

AblHSA, Nanamns

CbipHas gocka: Yeaaep, MapmesaH,  15/10/10/10/  Cheese board: Cheddar, Parmesan,
Kamam6ep, Ko3uii cbip, Agbireickuia 10/25/15/5/15/7 rp. Camembert, goat cheese, Adyghe cheese,

N cbip, FoproHasonna, opexuv, BapeHbe Gorgonzolla, nuts, dried apricots, fig jam
) ‘ M3 Kyparuv, BapeHbe U3 MHXupa
’{ TapTap n3 nococs 40/30/10rp.  Salmon tartare
N CBexkue OBOLLM: OTypLbl, TOMaTbl,  30/20/40/30/  Vegetable platter: cucumbers,
peauvc, nanpuvka, 3eneHb 10/5/5/5 rp. tomatoes,radish, paprika, greens
OnuBbe C 13bIKOM U1 LLIyYbell UKPOWA 200 rp. Olivier salad with tongue and pike caviar
CanaT c KanlbMapamu, 90 rp. Salad of squid, smashed
«BUTbIMW» Kabaykamu squashes,
M rpeyecknm rMorypTom and yoghurt
Fopsaunii Uesapb ¢ LbINAEHKOM 90 rp. Hot Caesar salad with chicken
CanaT c KpeBeTKaMm, apTULLIOKaMU 100 rp. Shrimp salad with artichokes
M gomMmawHumm Mecto and home-made Pesto ‘(*‘
Xne6bHas kop3uHa 60/20 rp. Bread platter (two types \
(aBa BMAa xneba c Macsiom) of bread, served with butter)

FOPAYME 3AKYCKW | hot appetizers

ApaHuK ¢ Wwy4beil NKpoiA 70 rp. Potato pancake with pike caviar

KpeBeTku B TecTe kaTanédu 60 rp. Shrimps in kataifi dough

FOPAYEE Ha BbI6op | hot dish at your choice

dune-MNHLOH 200 rp. Fillet mignon with potato gratin
€ KapTodeNbHbIM rpaTeHoOM
MNacta c mopenpoayKTamm 200 rp. Seafood pasta
Cnbac c MOPKOBHbIM Mtope 200 rp. Sea bass with mashed carrots
YTuHas rpyaka 200 rp. Duck breast with parsnip }V‘
C NacTepHaKkoM U LyKaTamm and candied beetroot ’
X

AECEPTbBI | deserts

dpykTOoBas Tapenka: 50/50/30/10/2rp. Fruit platter:
Ce30HHble PPYKTbI season fruits

o &/

9.

3akas 6aHkeTa | Order a banquet +7 (812) 633-04-80 7 (812) 633-06-46 banket@hotel-spb.ru
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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  banket@hotel-spb.ru
lavue.spb

lavuespb



