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Salads and appetizers

Canar «HoBoT@nb»

=220 NoVRgEg Canart «Lle3apb» c no6aBKkaMm

Ha Ball Bbibop:

— KYCOYKM Kypuubl B cyxapsax «[anko» (275 r) 490 R

e — apeHble TUrpoBble KpeseTku (235 r) 750 R
g Traditional Caesar salad

; - — Crispy Panko chicken filet 490 R

— grilled prawns 750 R

Knaccuueckmii canat «Kanpese» 530 R
Cb|p MOLI,apeJ'IJ'Ia, TOMaThbl, NecTo AoMalWwHero Traditional Caesar
NpUroToBAEHNs, Banb3aMuyeckuii Kpem, salad

Mukc-canat (225 r)

Classic Caprese
Mozzarella cheese, tomatoes, pesto,
balsamic cream, mixed greens

CanaTt M3 ToMaToB
Tomato salad with smoked b

CanaTt ¢ TYHUOM-TPUAb «N0-Kaf >KYHCKU» 1050 P
®une TyHUa, 0BXapeHHOoe B KaaXYyHCKUX CNeumnsx,

MVKC-Canart, AMuo-naLioT, MyCCesuH 13 aBokaso,

coesas 3anpaska ¢ kyHxyTom (300 1]

Cajun Tuna Salad

Cajun spices blackened tuna fillet, mixed greens,
poached egg, avocado mousseline,

soy and sesame dressing



CanaT U3 ToMaToB

KoHkacce 13 ToMaToB, MOAKOMYEHHbIN CbIp
«BypaTTa», NecTo oMaliHero NnpuroToseHus,
pykKona, kegpossle opewku (240 1)

Tomato Salad with Smoked Burrata

Tomatc onc noked burrata cheese, pesto,

arugula, shaved baguette, pine nuts

Canart u3 ce30HHbIX oBOLLEN

CBe>Kl/IVI canaTt n3 OBOLLI,EI7| N CaJlaTHbIX

JINCTbEB C L—{eppl/l-TOMaTaMI/I, KpaCHbIM JTYKOM,
OrypLOM, pPefncoM, cermeHTamMu rpenndpyTa,

B COI'IpOBO)K,EI,eHVIl/I Nerkomu 3ar|paBKv1 AJoMallHero
npurotosnexus (260 r)

Seasonal veggie salad

Seasonal mix of fresh green let cherry
tomatoes, red onion, cucum radish, grapefruit,
dressed with homemade vinaigrette

TapTap 13 roBsiAnHbI

®une MpaMopHO FOBAAVHbI B IETKOM
Cpear3eMHOMOPCKOM MapuHase,

KpYTOHbI M3 BareTa, napMmesaH, Mukc-canart
v nepenenvHblii xentok (150/50/15 r)

Beef Tartar
Hand

me

parmesan, gr‘eem S,

CanaTt «HoBoTenb»

CMelaHHbIV 3e18HbIM canaT ¢ BeTYUHON,
OTBapHbIM FLLOM, CbIPOM, ONIVBKaMM

1 dpaHuy3ckoii ropymnyHoit 3anpaskoit (300 r)

Salad Novotel
Fresh green mixed salad with ham, boiled
cheese, olives and french mustard dressing

lNoBssauHa «ToHHaTO»
[0Bsi>Xbs Bblpe3Ka, CEPBMPYETCSA COYCOM M3 TyHLa
n aH4oycos (90/60/20 r)

Beef Tonnato
Medium beef tenderloin,
tuna and anchovies sauce

«bantuitckaa Tapenka»
Jlocock 1 Benas pbiba xoNo0AHOTO KonueHus, duie
CeNbiM, KpacHas vkpa — CepBUPYIOTCS C TocTamu
13 6enoro u yépHoro xneba, CoycoMm 13 xpeHa
v ptomkoi Bogkw (40 mn) (280/40 r)

Baltic Plate

Smoked salmon and white fish, pickled herring,
red caviar, white and black toasts, creamy
horseradish and shot of Russian vodka (4 cl)

KpacHas ukpa
CepBupyeTcs ¢ TpAAULMOHHBIMW FAapHMpaMu
v 6annamu (30/75/65 1)

Red caviar with Russian blinis
Salmon red caviar (30 g) and traditional
condiments served with Russian style blinis

PyneTtuku us 6akna>kaHoB

C rpeLKMMM opexaMu

BaKJ’Ia)KaHbI-I'pI/IJ'Ib, npAHaa Nacta N3 rpelkmnx
opexoB C ,D|O6aBJ'I€HI/\eM YeCHOKa 1 3eJieHu,
Mukc-canat (230 r)

Eggplant walnuts rolls
Grilled eggplants, walnut garlic paste, greens

560 2

790 P

440 R

580 P



CYT1bl
Soups

TpagULMNOHHBIN
CKaHAMHaBCKUI pbI6HBINA cyn
Co caMBKamm, nococem v cypakom (260 1)

Creamy fish soup
Traditional scandinavian fish soup with salmon,
pike-perch and fresh cream

TpaAMLMOHHDIN 60pLy,
cepBupyetca co cMeTaHoit (250/30 r)

Russian Borsch
Traditional russian beet soup, sour cream

3enéHble Wy co WaBenéM
MpuroToBReHbl Ha KYpUHOM DynboHe
c nobaBneHneM oBoOLLEN, ANLLa

n cMmeTaHbl (260/30 )

Sorrel green Shchi
Sorrel, veggies, chicken stock, eggs, sour cream

KpeM-cyn
n3 necHbix rpubos (250/25 r)

Wild mushrooms cream soup

410 P

330 P

330P

410 P

TpaaMUMOHHBIN Gopuy
Russian Borsch
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Choose one of the dish below: ;/\§
— poached pike-perch \
— farm chicken breast \ %
— beef tenderloin filet steak a la minute _ \ |
/ N !
«_7 N /

Add one of the following garnish: — N ) .)
— French fries l

— steamed vegetables

Topped with your favorite sauce:
— cheese sauce

— tomato sauce i%

— mushroom sauce

And for dessert choose:
— fresh fruit salad
— scoop of ice cream
— pancake with raspberry marmalade

Choose your drink:
— Pepsi Cola 25 cl
— Evian mineral water 33 cl
— Perrier sparkling water 33 cl
— orange juice 20 cl



OCHOBHbIE
500 A

Main courses

Msco « Meat

MepanboHbl U3 roBsiXKben BbIpe3Ku
MPUTOTOBJIEHHbIE Ha rpune. CepBVIpyPOTC‘Fl

c KapTOd)eJ'IbeIMI/I pocTn, NnyKoBbIM MapMmesiaoMm,

XPYCTALLMM JIyKOM-TIOpeeM 1 coycoMm-dnambe
n3 yépHoro nepua ¢ Cymatpsl (150/40/40/30/13 r)

Beef tenderloin peppered medallions
Grilled peppered beef, potato rosti,

onion marmalade, crispy leek,

Sumatra black peppercorn flambé sauce

YKapeHbI 3cKkanon U3 TeNATUHDI
«Mo-MUNAHCKU
CepBupyeTcsa ¢ canaTtom 13 4yeppu-ToMaToB

M PYKKOJbl, NPYAPaBAeHHbIM OJIMBKOBbIM MaC0M
(150/100/50 r}

Pan fried Veal escalope Milanese
with cherry tomato, arugula and olive oil

TpapuMuMoHHbIN BedcTporaHoB U3 roBsANHbI
CcO CJ'II/IBO%HO-I'pI/I6HbIM COyCOM N MapMHOBaAHHbIMW

orypuukamu (180/60 r)
Beef Stroganoff

Beef strips, cream and mushroom sauce, pickles

Pubaii cteik

AHTPeKOT, NPUrOTOBJIEHHbI Ha rpuie.
CepBYpyeTCH NMUKaHTHLIM CIMBOYHbLIM MacyioM
M auxoHcko ropynuen (250/30/40 r)

Grilled rib-eye steak

Grilled entrecote steak, served with savory butter

and dijon mustard

860 P

950 P

750 P

1800 P

®une 6apaHuHbI,

>KapeHHOoe C PO3MapUHOM.

CepBupyeTcd ¢ nope U3 NOAKONYEHHOM benow
daconu (130/120/60 1)

Pbiba « Fish

®une Jlococq, NpUroToBJIeHHOe Ha rpune
Jlococb-rpunb, coyc necto, Mukc-canart (150/45 r)

Grilled salmon with pesto
Salmon fillet, basil pesto, light mixed greens

Cyaak «no-uapcku»
[MapoBoe dune cynaka. CepBupyetcs MacnisHbiM

COYCOM «MO-MOMbCKM» U FPeUULIHbIM
6avnymnkom (150/55/60 r)

Pike-perch tsar style
F s

P

3aneyéHHas MypMaHcKas Tpecka

®une Tpecku, coTs U3 Niyka nopes ¢ bekoHoM,
KapaMenu3npoBaHHbIN KO31060poAHWK,
ropumnyHblin coyc (345/40 r)

Baked Murmansk Cod

Cynak «no-LapcKku»
Russian pike-perch fi[et:?'éar style”




[TTnua « Poultry

KypuHbie koTneTbl «IMoxxapckue» 520 P
JOMaLIHEro NpuUroToBIEHUS.
Cepsupytotcs rpubHeiM coycom (150/40 r)

Pozharsky cutlets
Classic russian homemade breaded chicken cutlets
from minced chicken breast, mushroom sauce

YTKa, KWHOa U KpacHasi CMOpoAMHaA 690 R
YTuHaq rpyaka, NpUroToBAeHHas Ha rpue,
Coyc W3 kpacHoli cMopoauHsl (120/0120/50 1)

Duck, quinoa and red currant
Roasted duck breast and red currant sauce

®dune Kypuubl «Mo-CTPOraHOBCKU» C Kappu 520 P
@une KypuLbl CO CMBOYHO-TPUBHbBIM COYCOM

c nobaBneHneM Kappu, MaprMHOBaHHbIE OTYPYMKNY
v rpmbel (180/60 1)

Chicken curry Stroganoff
Chicken strips, curry cream and mushroom sauce, pickles

YTKa, KuHoa
M KpacHas cMopoAuHa

Duck, quinoa
d red currant

LWawnbik U3 KypuHoro ¢pune 500 R
cepBunpyeTcd Ha laBalle ¢ HeCHOYHbIM COYCOM
(120/50/50 r)

Chicken filet shashlik

on a flat thin bread lavash, deep-fried garlic gravy sauce

Wawnbik &
U3 KypuHoro pune
Chicken filet shashlik

JKapeHoe KypuHoe pune 650 P
KypuHoe dune, pusoTtTto c ceipom [pioiiep,
KypPUHbIN 10 co cMopykamu (130/125/50 r)

Roasted chicken fillet
Chicken fillet, gruyere risotto, morel and chicken jus



HOMALLUHAA TTACTA

Homemade pasta

o

o

-
s I "
MNacTa goMalHerQ

NPUrOTOBNEHUS. |

omemﬂde pasta fresca

MacTa goMalwHero npurotoBnexus (150 r) 490 P
— crnareTtmun
— TanbAaTennn

1 coyc Ha Baw Bbi6op (120 r):
— «KapboHapa»
— «bonoHbese»
— pyKKOna v necTo
— KOMYEHbI Nococh 1 cbip MackapnoHe

Homemade pasta fresca
— spaghetti
— tagliatelles

with additional on your choice:
— carbonara
— bolognese
— pesto and arugula
— smoked salmon and mascarpone cream

TpaaMUUOHHBbIE
pyccKue nenbMeH
c MAicOM

Pelmeni with

«®perona Capga» c MopenpogyKTaMu 550 R
Macta ®perona c MOpenpoayKTaMun B KpacHoM
koHcome (150/120/15 )

Seafood Fregola Sarda
Pasta fregola, pan-seared seafood mix,
shellfish bouillon

TpaAMuMOHHbIe pycckue nesibMeéHU C MACOM 590 P
CepeupytoTca rpubHbiM coycoM 1 cMeTaHol (285/50 r)

Pelmeni with meat
Traditional russian ravioli with ground meat,
mushroom sauce, sour cream



APHWPDbI
Side dishes

Kaptodenb-¢dpu (120 r)

French fries

KapTtodenbHoe niope (120 )

Potato puree

Puc-nunad (120 )
Rice pilaf

Ce30HHbIe 0BOLUMU
— npuroTosneHHsle Ha rpune (120 1)
— npurotoBnerHsle Ha napy (120 r)

Grilled or steamed seasonal vegetables
— grilled (120 1]
— steamed (120 1)

Pu30oTTO U3 KMHOA
C 0BOLLAMW 1 NecTo gomatuHero npurotosnerus (120 r)

Quinoa risotto style
with vegies and homemade pesto

140 P

140 P

140 P

200 P
160 P

200 R
160 P

250 P

La

Ce30HHbIE oBollu,
NPUroToBJ/iIeHHbIEe Ha Tpuae

Grilled seasonal vegetables




HECEPTDI

Desserts

CbipHas Tapesika 650 R

CepBupyeTcd C TpaAuLMOHHbIMU gononHernsamu (120/85 r)

Cheese plate
served with traditional condiments

Yuskeik ¢ ManuHoBbIM coycoM (120 r) 250 P

Cheese cake with raspberry sauce

LokonapgHbIK YN3KENK 250 R
C COyCcOM M3 TEMHOrO WoKoNaaa ¢ gobasneHrem
KoHbska (120 r)

Chocolate cheese cake
with dark chocolate cognac sauce

«benasa lama» 250 P
BaHunbHoe MOpOXEHOE 1 COyC U3 TEMHOTO
Wwokonaga c fobasneHveM koHbsaka (120 1)

Dame Blanche
Vanilla ice cream and dark chocolate cognac sauce

Yuskenk
]
Cheese cake

«lpekpacHasa EneHa»
TPYLIM C BAHWIIbHBIM MOPOXEHbIM, LIOKOaHbIM
coycoM 1 B36UTbIMM canekamu (250 r)

Pear Belle Helene

«Tupamucy HosoTenb» (120 r)

Novotel tiramisu

MopkoBHbIV TopT (140 r)

Carrot cake

Tionbnax
C 3K30TMYeCcKUMM GpykTamu 1 copbeTom us narma (200 r)

Tulip sorbet
exotic fruits and lime

Mopo>xeHoe 1 copbeT (40 r)

MopoxeHoe:

— BaHWbHOe

— wokonafHoe

— Kpem-bptone
CopberT:

— YépHas cMopoAMnHa
— NanM-NUMOH

— ManvHa

Ice cream (per scoop)

Ice cream:

— vanilla

— chocolate

— créeme brilée
Sorbet:

— black currant
— lime-lemon
— raspberry

280 P

280 P

280 P

250 P

150 P






