A)P a CCTTOOPPAMHH
BU3HEC-JIAHY

3AKYCKM

3eJIeHbINI caiaT C OJIVBKaMW, OpexaMu, M3I0MOM ¥ JIVMOHHO-OJIVIBKOBOT
3arpaBKOVL

TapTap 13 j10cOCs ¢ aBOKa/[0, OIyPLIOM VI 3aIIpaBKOVI 13 JIaviMa C UIIn
Bapenmku ¢ kaproderieM 11 rpubami, ¢ CBIPOM IpIOViep, CMETAHOM

¥ KapTOeTbHBIM XBOPOCTOM

Cym n3 cjTagKoro Ireplia ¢ OCTPBIMM KPYTOHaMU

H_[VI M3 KUCJIONT KaITyCThI C KOITHEHBIMIM COCMCKaAMU V1 XPYCTAIIVM IINMPOXKOM

OCHOBHBIE BJIIOJA

Poctond c kapTodeIpHBIM IOpe, TOMaTaMU Yeppy KOHMU 11 coycoM Gopperres
KypwuHbIlt KopmoH 0J110 cO CITMBOYHOV ITOJIEHTOM ¥ MTaPVDKCKOV MOPKOBBIO
JIVHIBVIHM C TYIIEHBIMW TEJITYBUMM IIeYKaMM, IPUOaMV IIMMUIIKI

VI COYCOM M3 KpacHOTO BUHa

Tpecka B MeTOBO-KYHXYTHOVI I7Ia3y PV ¢ pCOM DacMaTy Ha I1apy,

00 KapeHHOI OPOKKOJIV 11 COYCOM TePUSIKU

PaTaTyVI ¢ 0asWIMKOBBIM MaC/IOM U IIEHOV U3 ITapMe3aHa

3akycka 1 ropsiaee 1 900, BKyIrodas davt miam Kode.
[Be 3aKkycku n ropsadee 2 200, BKTI04as dant miIm Kode.

OECEPTBI

Topt Tpu mokonana 400
TerurbIvi I6IIOYHBIV IIITPYAEITb C BAHVWIBHBIM COYCOM 400
IoxomnagHbie KoH@eTH ITponssopcTBa Astoria Chocolatier (3 1) 400

CITEIMAJIBHOE ITPEOJIOKEHME

ITpocexko IlaTTiam (Mrasms) 150 M1 600
JoMalHmMi JIMMOHALT, 250 mit 550
Mopc 250 Mt 350
MmnepasipHast Boma AkBa Pycca Oe3 rasa/c razom 200 mi1 250

ITpenyioxeHwe IeVICTBITEIBLHO C ITOHEIeIIbHMKA 110 IATHUIY ¢ 12 mo 15 yacos.

Lens! ykasassl B py6iisix v sxmodaror HIC.



@ ASTORIA
ARESTAURANT
BUSINESS-LUNCH

STARTERS

Green salad with olives, nuts, raisins and lemon-olive dressing

Salmon tartare, avocado, cucumber and lime chili dressing

Potato and mushroom vareniki, gruyere cheese, sour cream and pomme paille
Creamy sweet pepper soup with spicy croutons

Sour cabbage soup Schi with smoked sausages and puff pastry pie

MAIN COURSES

Roasted beef with potato purée, confit cherry tomatoes and bordelaise sauce
Chicken cordon bleu with creamy polenta and Paris carrot

Linguine with braised veal cheeks, shimeji mushrooms and red wine sauce
Honey and sesame glazed cod with steamed basmati rice, stir-fried broccoli
and teriyaki sauce

Ratatouille with basil oil and parmesan foam

Starter and main course 1 900, inclusive of tea or coffee.
Two starters and main course 2 200, inclusive of tea or coffee.

DESSERTS

Three chocolate cake 400
Warm apple strudel with vanilla sauce 400
Homemade praline from Astoria Chocolatier (3 pcs) 400
SPECIAL OFFER

Prosecco Pattini (Italy) 150 ml 600
Homemade lemonade 250 ml 550
Mors 250 ml 350
Mineral water Aqua Russa still/sparkling 200 ml 250

Available from Monday until Friday from 12 p.m. to 3 p.m.

Prices are quoted in roubles and inclusive of VAT.



