DESSERTS

TEA & COFFEE

Kokoc, kAyOHHIKA, MEPEHTA C TPOITMIECKUM COPOETOM
Coconut, strawberry, meringue with tropical sorbet

Copber 13 4epHONU CMOPOAHUHEI C XPYCTAILEIH KPOIIIKOH U 3aBAPHBIM
KPEMOM
Blackcurrant sorbet served with crispy crumble and custard-based espuma

Kodeiinbit Muabded ¢ kKapaMeAbHEIM COYCOM M OQaHAHOBBIM AKEAATO

Coffee millefenille with caramel sance and banana gelato

ACCOPTH AKEAATO: KAYOHHKA, (DUCTAIIIKA, IITOKOAAA
Assorted gelato: strawberry, pistachio, chocolate

Dcrpecco / AMeprkaHo
Espresso | Americano

Kamyauno / Aarre
Cappuccino | 1atte

Cenua / ZKacmun/Bepramor

Sencha | Jasmin/ Earl Grey

TO FINISH WITH...

Amaro Montenegro

Grand Solage Pays d” Auge
Sherry Pedro Ximenez

Bce nensr yrasaust B pyoasx u sBkarogaror HAC 20%
All prices include VAT 20%. All prices are in rubbles.
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FOUR SEASONS

HOTEL
MOsCOw

FOUR SEASONS TERRACE
SUMMER SEAFOOD

TO START WITH...

Prosecco “Argeo”, Ruggeri
Lanson le Rose

T.anson le Black Label

Gruner Veltliner Kittmannsberg, Nastl
Pfefferer, Colterenzio
Chenin-Chardonnay, Domaine Tariquet

Sauvignon Touraine “La Perclaire”, Marcel Martin

Bellini / Beaansn
Hugo / Xsroro
Sgroppino / CrpommuHo

1200
4 500
3 900

1650
1550
1500
1450

1200
1300
1200



CRUDO

STARTERS

SPECIALS FOR YOU

Asowuma yerpurt / Dogen oysters 6500
& Champagne Charles Collin Brut 0,75 14500
Pycckas ocerposas ukpa ¢ oaumamu / Russian Sturgeon caviar with blinis 27000
& Beluga Gold line 0,5 32500
Taprap 13 TyHIIA C ABOKAAO U CIIAPIKEH
1950
Tuna tartar, avocado and asparagus
Kpyao u3 rpeberrika, BUIITHA 1 MACAOM C 3CTPArOHOM
. . 1350
Scallops crudo, cherries, tarragon oil
CunmAniickue KpacHbIe KPEBETKU C KOKTEHABHOI CaAbCOM
e . 3950
Sictlian red prawns, salsa cocktail
AaxeApa 1 OCBMHHOL C COYCOM U3 KOPHAHAPA U CEABAEPEA
. . 2500
Yellow tail, octopus, celery and coriander sauce
AanrycruH ¢ TomMaTamu KOH(H, (DUCTAIIKOBBIM KPEMOM H AIIEABCHHOBBIM I€ACM 4500
Langoustine crudo, orange gel, confit tomato with pistachio cream
CaaaT 13 apTHIIIOKOB C TPEIIKAM OPEXOM H ITAPME3aHOM
. . 2500
Artichokes salad with walnut and parmesan
Canar u3 paan4no ¢ peHxeAem, aBOKaAo u oanBkamu Karamara 1350
Radicchio salad with fennel, avocado and Kalamata olives
Byppara ¢ mapuaoBarHbIM nIEpIeM Pamupo
. . 1350
Burrata with pickled Ramiro pepper
Kaprmago n13 roBsAHHBL, PYKKOAQ, ITAPME3aH, YEPHBIH TPIOMEAD 1950

Beef carpaccio, rocket, black truffle

MunecTpOHE C OAUBKOBBIM TAIIEHAAOM
Summer minestrone with black olives tapenade

ApOysHas IIaHIIAHEAAD
Watermelon panzanella

HpoKkn 13 KpamuBsl ¢ CUIIMAUNACKIME KPACHBIMU KPEBETKAMH
Nettle gnocehi with Sicilian red shrimp

AoOMarirHue CIareTTd ¢ AAHIYCTHHOM B TOMaTaMu KOH(U
Homemade spaghetti with langoustine and cherry tomatoes confit

Kazapede ¢ mecro n CaxaAMHCKIMU IpeOEIIKaMu
Casarecce with pesto and Sakbalin scallops

Pusorro co crapikeii, CMOPYKAMU U 3€ACHBIM TOPOIIIKOM
Risotto with asparagus, morels and green peas

Ienne KapOonapa CH6aapATO C KOITYEHON YTKON U IIEKOPUHO
Penne Carbonara Sbagliato with duck and pecorino

CTPHIIAOHH, CKAPOAO C KEAPOBBIMU OPEIITKAMH 1 H3FOMOM
Striploin tagliata , scarola with pine nuts and raisins

Briaepxannad yruHas IpyAKa ¢ BUIITHEH, YEPHBIMH AHCHIKAMH 1
COYCOM M3 KO3BETO ChIPa

Dry-aged grilled duck breast, cherries, black chanterelles and goat cheese

O0rkapeHHBIIT OCBMUHOT, KAPTO(EAD C YEPHBIM YECHOKOM
Charred octopus, potato cream with black garlic and chick peas

Cubac ma rpuae ¢ coycom Kpyaaiioaa
Grilled sea bass with crudaiola sauce

Munn kaprodens \ Baby potatoes
[enepounatra \ Peperonata

Aprumioku \ Artichokes
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