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Wait for you:
€ New Year's dishes according
to the recipes of the 19th century
from the chef
|-champagne and mors all night,
all without restriction
&-the warmth of the owners
one of the best Petersburyg salons
<& perf ormance amous artists
gﬁeffl’etersﬁur?;{nd foreign sce?:es
- atmosphere of a holiday, fun and
good mood from the artists of
the famous band "Lentvist"

<% prof essional hosts will complement
the New Year's festival with
competitions prizes
<& con gretul ations f‘ram Ded Moroz
Snegur: a

<&-concert program of virtuoso pianist

& old romances, excerpts from operettas
and_popul ar vocal 5or'»€s peg?gmet{
by [aureate of international
competitions Adel Yungholts

% magic il [usion and_ fabulous
characters for an unfor gettable
fun on New Year's Eve

& pet:forﬂwnce the f amous and
unf or gettable show-ballet "Anfey"
with colorful numbers and an
interactive gypsy dance show
filled with incredible ener gy

€ New Year's disco until morning
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MEHIO PECTO]PAHA
JINMTEPATYPHOE

- Canar r-Ha Jiocsetia Ousbe, rOpAOCTL oﬁenenrlb]x K11a60B, Dp(JFOTOBJlEHHbIC[
C TWanuem no peyenty 1060r. B pecropaquu "IpmaTax”, ¢ KpacHO UKPOIO,
A KPEBETKAMU, U TENATUHOA, NOA BO3AYWHOU BYAJbio U3 JAHUKA
.~ Canar u3 Kamyarckoro Kpaba "Bypxkya” ¢ rpedndpyTom U aBoKajo
B accamGismKe U3 eNErblY canaTo
; - Canar "TleTpoBCKUU" € AbIKOM U CONIEHbICU TPY3A04KAMU, NOJAHHbI(
o nonKomeHHoa cmeTaﬁod

"!- L = CDUJ]eC[ [IUKOTO JI0COCA B JIErKOm umﬁupﬁom mapUHa)le JIONOJHEHHbI
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yam/ - [TeyeHbId KOpeHb CeJbepest B CBEKOJIBHOM (MapuHa/ie, NOAAHHbIA Ha COJIEHOM

Cbipe € apomatom Tpioderied, Yuncamu a3 YEpHoro $neda U cepeHama
53{‘15’15 NOJCONHY%A
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rpubamu u py6Jiedbion sAUOM € 3apopcKuUMm coycom

OpHOG TOBAAUNbI € (hya-pa. Kapenbimu 60poBUKaMU
JecHbI% sro “Accopre”

TOaHHbId HA TOMHERBIC KAPTODEE ¢ YKPONOm

CHas  JI0COCeBbI% Pbi6 NOCEAHE DYTUHBI Ha BOMOBaHAS
PHas Borﬁxcxoa CTEPNANKU Ha BOJIOBAHAK
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- starlers.

MENU OF THE RESTAURANT

LITERARY

- Mr. Lucien Olivier's salad, the pride of the lunch clubs, prej
with care according to the recipe of 1860. in the restaurant *He
with red caviar, shrimps, and veal, under an air veil o lanspea k
- - Salad from the king crab * Bourgems.-wﬂh g[gg__fi"ﬁ IC

in assortment of green salads

- Salad "Pefrovsky” with tongue and salted ﬁEarIs

sour cream
3 Fﬂet of wild salmon in light ginger marinade,
assortment of different greens and vege
- Roasted celery root in a beetroot marinad
cheese with a truffle flavor, black bread ct
- Carpaccio of smoked Yamal reindeer wi

baked apples, forest berries and sea-buck ho
-

- Kulebyaka St. Petersbarg "Delicat” f
cabbage, mushrooms and chopped egq !

- Medallions of marble
a brew of forest berries ” e

- Red caviar oL 2

Aﬂ’dl[lﬁ}zf - Black caviar ft

- Bread bask
and caprices. - -t Rsmbing Slra
grapﬂs, pe{s 1|

- Souffle
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