VON WITTE BAR

3AKYCKH

Canar 13 noakoIm4eHHoM popenu
d)ope/zb copAYec0 KOnYerusl ¢ MUKC caiamom,
2OPHUUYHBbIM 0p€CCuH20M u omeapHvim }ZZZMOM

OBOLIHOM canar ¢ rpe4eCcKUM ChIPOM

Oumr & Yunce

Dune mpecku 6 nusHoM Kispe ¢ kKapmogenem ¢pu,

nrope u3 3ejleH020 2opoutka u coycom map-map
Taprap U3 MpaMOpPHOW TOBSTUHBI

KI/IJII)Ka C IICHCHBIMUA HCpHaMI/I Hu p)KaHI)IM
XJIEOOM

Kapenslii bpu B MuUHa)1€ ¢ MAPUHOBAHHOM
TBIKBOM

erBeTKI/I 3a1ICYCHHBIC B MACJIC C
MYCKaTHbBIM OpPEXOM

Kaptodens ¢ ukpoii, BeIroTe CO CMOPYKAMH
Y CMETaHOMN

COHJBUYU

Ki1ab c3HaBMY € LBIDICHKOM

®upmennsblii Oyprep «Pon Butrey»

1100.-

1100.-
1500.-

1100.-
700.-

950.-

1500.-

950.-

1100.-
1100.-

JIABKA TACTPOHOMA
/ (30rp) \
bpesaorma 500.- I'pana maymano 400.-
POCT6I/I(1) 400.- Tanemxuo 400.-
IIpomryrro  500.-  bpu 400.-
I'paBmakc 400.- Topronzoma 400.-
ApTI/IH_IOKI/I 500.- HCpHFQpCKHfI
YepHBIN Tpfoqlaenb
\\ (10rp) ‘W
CVYIIbI

TpaauIMoHHbII OOPIIT C TOBSITMHON

T'opoxoBbIii Cyll CO CBUHOM IPYIMHKOM

I'OPAYUE BJIIOJA

[TacTymmii mupor ¢ ATHEHKOM Ha
HUMIIEPCKOM CTayTe

[lenbMenn 13 MpaMOPHOI TOBSIVHBI
C 2pu6Hlel/l KOHCOMEe U cmemayozi

Poct6ud ¢ MopKmupcKuM myIHHIOM 1
MSICHOM MOJIJTUBOM

Jlommuxu scapenoii 206s0unbl cpeonell
npodcapru

JAECEPTBI

BanunbHbIi 5KI1€p
[ITapnoTka ¢ rpymiei
MenoBux

Hecept Ulepnok

[Inpoxxnoe YepHslii nec

[Moxanyticra, coobumre Ham, ecn y Bac ects amneprus Ha kakue-mm00 HHIPEAUSHTHI
Bce nensl ykaszansl B pyossix u Bitoyaror H/IC

1000.-
850.-

1600.-

1500.-

1900.-

450.-
500.-
450.-
800.-

600.-



VON WITTE BAR

APPETIZERS
Smoked trout salad 1100.-
Seasonal salad with Greek cheese 1000.-
Fish & Chips 1500.-

Cod fillet in beer batter with French fries,
green peas, and tar-tar sauce

Marble beef tartare 1100.-
Sprat with baked peppers and rye bread 700.-
Roasted Brie in Almonds with Pickled 950.-
Pumpkin

Shrimp baked in butter with nutmeg 1500.-
Potato with caviar, velouté with morels and 950 -
sour cream

SANDWICHES

Club sandwich 1100.-
Burger «Von Witte» 1100.-

GOURMET SHOP

/ (30Tp) \

Bresaola 500.-
Roast beef 400.-
Prosciutto 500.-

Gravlax 400.-
Artichokes 500.-

o

Grana Padano 400.-
Taleggio 400.-
Brie 400.-

Gorgonzola  400.-

Perigord Black Truffl

(10g 1400/

SOUPS
Classic Russian Borsch 1000.-
Pea soup with pork belly 850.-
HOT DISHES
Shepherd's pie with Lamb on an 1600.-
Imperial Stout
Marbled beef pelmeni 1500.-

with mushroom consommeé and sour cream

Roast beef with Yorkshire pudding and 1900.-

meat gravy slices of medium-rare beef

DESSERTS

Vanilla éclair
Charlotte with a pear
Dessert Sherlock

Honeycake

Black Forest Cake

If you have any food allergies, please let us know

All prices are in rubles and include VAT

450.-
500.-
800.-

450.-

600.-



