STERKYVH 0 U S E

LLIE®-MEHIO
«CTPOTAHOB CTEHKR XAYC»
JIETO 2025

B sToM aBTOpCROM MEHIO cobpaHbl 61toaa, pa3paboTaHHbIe Lied-noBapaMu
«CTPOTAHOB I'PYIIII» 13 ny4LIMX MHI peaUeHTOB
C PMMEHEeHNEM COBPEMEHHBIX TEXHOJIOT Ui PUrOTOBJIEHHS.
[TPUATHOI'O AINMETHUTA!

XO0JIOHASl 3AKYCKA WU CANAT

KAPITAY4YO U3 YPYTBAHCKOI O KPOCC- BAT1O
C KAMITOTCKHM MOJIOTBIM IMEPLIEM
(Anzpeii Bnacos, «Pyccras Promoynast N2 1»)
1190 py6.

Chianti Riserva Palazzo, Toscana, Italy (150 ml) 890 py6.

CAJIAT U3 Y3BERCKHX [TOMHAOPOB H KAMYATCKOI'O KPABA
C OJIUBKOBbIM MACJIOM U3 KAJIAMATA
(Marcum LLlanasuH, «CtporaHoB Creiik Xayc»)
2290 py6.

Riesling Hans Baer, Rheinhessen, Germany (150 ml) 690 py6.

roPsi1Asl 3AKYCKA

CAXAJIMHCKHWHA MOPCKOW 'PEBELLIOK
C MMPHUNYLLUEHHBIM LUMTUHATOM U ACTPAXAHCKOH OCETPOBOH HKPOH
(Marcum LLlanaBuH, «CtporaHoB Creiik Xayc»)
3990 py6.

Champagne Alain Bailly Cuvee Petronille, France (150 ml) 1890 py®6.

OCHOBHOE bJIIO/10

SURF & TURF U3 MPAMOPHOM roBAAUHbI C MACOM KAMYATCKOI'O KPABA
C BJIAHILIHPOBAHHOH CITAPYXEH U COYCOM BEAPHE3
(Marcum LlanasuH, «Crporanos Creiik Xayc»)
4490 py6.

Savigny-Les-Beaune Les Planchots Marchand-Tawse, Burgundy, France (150 ml) 3890 py6.

NECEPT

XPYCTSILLIMH HAMOJIEOH C CE30HHBIMU ArOAAMH
(Bstyecnas MopouroBckui, «CtporaHos Bap v [punbr)
1290 py6.

Sauternes Prestige Dulong, France (150 ml) 1390 py6.

C.-Tlerep6ypr, KonHorBapaeiickuii GynbBap, 4, + 7 (812) 314 5514, www.stroganoffgroup.ru
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CHEF'S MENU
STROGANOFF STEAK HOUSE
SUMMER 2025

GOLD APPETIZER AND SALAD
URUGUAYAN CROSS-WAGYU CARPACCIO
WITH KAMPOT GROUND PEPPER
(Andrey Vlasov, Russian Rumochnaya No. 1)
1190 RUB
Chianti Riserva Palazzo, Toscana, Italy (150 ml) 890 rub.

UZBEK TOMATO AND KAMCHATKA CRAB SALAD
WITH KALAMATA OLIVE OIL
(Maxim Shalavin, Stroganoff Steak House)
2290 RUB
Riesling Hans Baer, Rheinhessen, Germany (150 ml) 690 rub.

HOT APPETIZER

SAKHALIN SCALLOP WITH STEAMED SPINACH
AND ASTRAKHAN STURGEON CAVIAR
(Maxim Shalavin, Stroganoff Steak House)
3990 RUB
Champagne Alain Bailly Cuvee Petronille, France (150 ml) 1890 rub.

MAIN COURSE

SURF & TURF FROM MARBLED BEEF WITH KAMCHATKA CRAB MEAT,
BLANCHED ASPARAGUS AND BEARNAISE SAUCE
(Maxim Shalavin, Stroganoff Steak House)
4490 RUB
Savigny-Les-Beaune Les Planchots Marchand-Tawse, Burgundy, France (150 ml) 3890 rub.

DESSERT
CRISPY NAPOLEON WITH SEASONAL BERRIES
(Vyacheslav Morochkovsky, Stroganoff Bar & Grill)
1290 RUB
Sauternes Prestige Dulong, France (150 ml) 1390 rub.

4 Konnogvardeisky Boulevard, St. Petersburg, +7 (812) 314 5514,
www.stroganoffgroup.ru




