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MEHIO JIObbU BAPA

3ABTPAKU

CbIPHUKW 200 rp 330 P
OMIIET «ITYTISIP» 150 rp 255P
TlbuuHbWA OMIIEeT C lo6GaBNEeHEM

CITMBOK U Cblpa

KALLA OBCSHAS C ATOAHbIM 200P
COYCOM 200 rp

YUA TIYOUHT 120 rp 235 P

XONOHbIE 3AKYCKU

CIPUHT-POJI1 C KOTIHYEHBIM

YI'PEM 140 rp

HaunHka U3 CNMBOYHOTO Cblpa, OTYpPLA U UKPbL
nieTyuen polobl. [opaem ¢ coycom «Tepusikny

685 P

CTIPUHT-POJTTT C KYPUHOW TPYIIKOW U
KPEBETKOW 180 rp

HauuHka: canaTHb IUCT, pUCOBAsT amwa u
TIMKaHTHast 3anpaBka. T1o1aem ¢ 0CTPO-CIIaZIKuM
COYCOM B @31aTCKOM CTusle

685 P

CTIPUHT-POJIJ1 C CEMT'OW 160 rp
BxycoBoe coueTaHue JI0MOJTHEHO XyMYCOM,
OTYpLOM ¥ cbipom «Dunanenbdusi». Topaem ¢
TIETKVM COEBbIM COYCOM

685 P

TAPTAP U3 TOBSAOWHbBL 130 rp
OcHoBa 6niofia: Tensybs Bblpe3ka, NoABeprwascs
06paboTKe 1LOKOBbIM XOJIO[IOM, OTIMBKOBOE MACJI0
VI COYC U3 NINCTHEB SITIOHCKOW KUH3bL. JloTonHeHo
CTPY>KKOW TIOACYLLEHHOTO XerTKa

505 P

POCTBUD 180 rp
Toplaem € TOMATHOW CaNbCON, UMBGUPHBIM COYCOM
U yabaTTom

815P

COHBUM C PUMETOM U3 KPACHON
PblBbl 250 rp

PuiieT - 3TO HEeXHbI TIAWITET C GeNTbIM BUHOM U
crieuysimu. TloppkapeHHble TOMTUKK XJ1eba, canat
«AMCHEPT», MAPUHOBAHHbBIV JTYK, CTIMBOYHbBIA CblP
W CBeXUVI OTypel, 3aBepuialoT 6miono. Topaem
TIOf}, COYCOM U3 TYHLIA U aHYOYCOB

585 P

BPYCKETTA OBOUWIHAS 95 rp 285P
YabaTTa, 06KapeHHast Ha TpuIie, C MOLAPEenJIon,
TOMaTamu, TIeYEHbIM TIepLEM C TPAHATOBbIM

COyCcoM 1 mnieCTo

BPYCKETTA C CEMI'OW 80 rp
YabaTTa, 06XKapeHHast Ha TpuJie, C CeMron crnabov
COJIV U CTTMBOYHBIM KPEMOM

335P

BPYCKETTA C POCTBUO®OM 85 p
YabaTTa, 06XKapeHHast Ha TpuIie, C pocToudom u
VIMGUPHOW 3arpaBKow

3AKYCKU HA KOMITAHUIO

295 P

LWAPKYTbBE 460 rp 1625P
Bornbluasi 10cKa AenKaTecoB Co BCETo CBeTa

CbIPHAS TAPEJIKA 250 rp 955 P
ACCOPTU U3 YeTblpex BULOB Cblpa

TIMBHAS TAPEJIKA 340 rp 585 P

ACCOpTU 3aKyCOK K TIMBY

CAJIATbL

TPEYECKWW 215 rp
Tpeveckuii canar, 3anpaBJIeHHbI COycamu
«BuHerpeT» 1 U3 3epHUCTON TOPUNLbL

455 P

CAJIAT N3 POCTBU®DA C ABOKAIO 250 rp
PocTtoud, MapyHOBaHHbIM B COEBOM COYCe C
KOPVaHAPOM, TIOJaeM Ha TIOAYLLIKe U3 CarnaTHbIX
JINCTHEB U TOMATOB-KOHKACCe C 06aBIeHNeM
KPacHOTO NnyKa. 3arpaBJieH 3CTParoHOBbIM
Macrnom

725 P

LLEE3APb C KYPULIEWN 250 rp

CouHble NMUCTbST canarta C TomaTamu Yeppu u
CbIPOM TIapMe3aH, XPYCTSLWUMU YUTICaMUN U3
Y4abaTTbl, TPYAKON CY-BUJ, 3aMpaBJIeHHble COYCOM
«Lle3apb»

465 P

LIEE3APb C KPEBETKAMMW 185 rp 595 P
CouHble MUCTbST caraTa C TOMaTaMu Yeppy 1

CbPOM TIAPME3aH, XPYCTSILMMY YUTnicamm n3

4aGaTThbl, COMHLIMU KPEBETKAMU, 3aTPaBJIeHHble

coycom «Lle3apb»

CVYTIbl

BOPLL, 340/60/20 rp 395 P
Tlopaem ¢ mamnywkamu, cMeTaHON, YeCHOKOM U
JAOMallHUM CaJyioM

PAMEH 450 rp

SINOHCKUYA CYT! Ha HACbILEHHOM GYTboHe «[laumy»
€ KyPVHOW TPY/IKOV, KpeBeTKaMU, PUCOBOM
NaToN, YyKo 1 WwamnuHboHamu. Tlonaem ¢
3e7IEeHBI0 Y KYPUHBIM SITILIOM

450 P

MWHECTPOHE 250/30 rp

VITanbstHCKUM CyTl Ha OBOLLHOM BYJTbOHE C
GPOKKOIIU, LIBETHOW KaTTyCTOW, CIIAAKUM TIEPLEM,
TOMaTamMu, CTPYUKOBOW (HACOTIbio U 3eJIeHbIM
TOPOLWKOM. ﬂOJJ,aEM C CblpOM TlapMe3aH U TiecTo

335P
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TOPSTYVIE BITIOOA

KOTIETA U3 BAPAHUHbL 320 rp 625 P
CouHas KoTy1eTa U3 6apaHMHbL C KPACHBIM JTYKOM,
TIOMUI0OPaMU U 3€eN1eHbIO0, C KapTodenem «Anaxo»

B WALLJIbIYHOM COyCe

BUGLLUTEKC U3 TEJIATUHDBL C
KAPTOOEJIEM 310 rp

ApoMaTHbIN GUPLITEKC U3 Py6IIEHOTO Msica €
>KapeHbim sviLom. Tlonaem ¢ kapTodenem no-
JloMalHemy

685 P

BYPTEP [IUABJIO C TOBSKbEN
KOTNETOW 410 rp

KoTtneTa u3 py61eHHOro HOXOM Msica, OCTPbLA
COYC Ha CMeTaHe, Cblp Yennep, 6eKoH 1
XPYCTSIWMT NTUCT CBeXero canata. lNofaem ¢
KapTowkon ¢ppu

795 P

BYPT'EP C TOBAOAVHOUN 1 ME[JOBbIM
COYCOM 500 rp

ApoOMaTHbli Gyprep ¢ KOTNeTov U3 py6JieHoTo
msca, apaxmcoBO-MeJI0BbIM MANOHE30M,
KOPHMLLIOHAMW, KUH30W U CblpOM vennep.
JlomonHeH XapeHbm SLoM 1 6exoHom. Tlonaem
C KapTowxovi Gpu

765 P

JHOPAA AKBA TTALILLA 300 rp 1100 P
HeanonutaHckuv cnoco6 TyleHUs pbiGbl B
«0e1eHon Boie», COCTOSTILIEN U3 GENoTo BUHA,

TIOMUJIOPOB U TIETPYLIKU

KOTJIETA ,U,E-BOTI}WI 350 Tp

CouHag KoTreTa u3 LeJIbHOTO KypUHOTO ¢pune co
CITMBOYHBIM MaCJIOM B TIAHUPOBOYHbBIX CyXapsiX.
Topaem c xapTodenbHbIM Tope

535 P

KYPUHAS TPYIIKA CY-BUTL 435 P
C PUCOM 300 p

KypuHast TpyJika, NpUroToBJIeHHasi METOA0M Cy-
BUJI, C pPUCOM U COycoMm «Tepusikn»

CBUHBIE PEBPBILLUKN B TTIA3YPU U3
ATIEJTTbCUHA 500 rp

CsuHble pebpa, 3ameyéHHbIe 110 KapaMeJTbHON
KOPOYKY TIOJ1, MeJI0BO-anesibCUHOBOVI TJ1a3ypPbio.
Tlopaem ¢ xapTowxon Gpu 1 TyWeHON KaTyCTov
«yxpym

955 P

CEMTA JKAPEHAS 220 rp

Ddure cemru, xapeHoe UV TIPUTOTOBJIEHHOE HA
napy. Ilogaem ¢ ocBeXaiowmm canaTom u3
PYKKOJIbL M IIMOHA TIOJ], CIIUBOYHO-TPUGHbBIM
coycom

1200 P

YTUHAS TPYIIKA C BAHUJTbHbIM 895 P
COYCOM 250 rp

JlenuxaTHO o6XapeHHast yTuHasi Tpyaxa C
TENJbIM UHXKUPOM U COEBO-BaHUITbHbIM COYCOM

YTUHAS HOXKKA KOHOU C TIIOPE U3
CEJIbOEPES 350 mp

MezieHHO TywéHast LeNTMKOM YTUHAsST HOXKa Cy-
Bua. Tlogaem ¢ mope 13 cenbepest 1oy,
BULLIHEBbLIM COYCOM

865 P

BOK C KAJIbMAPOM 250 rp

CbITHBW BOK C KaJlbMapamu, J1amnwow YA10H,
0BOLAMY, 1IAMTIMHBbOHAMV U KpeBeTkon KaTandu
B coyce «Bok»

F'OPSAYUNE 3AKYCKU

HATTETCbl C MOLUAPETIION 260 rp 475 P
KypuHoe ¢purne cy-Bup, 06epHYTO TIOMTUKaMU

Cblpa MoL@pensia u 06xapeHo Bo GppuTiope 110
XPYCTSILEN KOpouku. NofgaeM ¢ YeCHOUMHBbIM

Ccoycom «Aronu»

585 P

KPbUTbS B TIEPEYHOM COYCE 360 rp
Kpbutbsi B IepeyHOM COyCe C ToMaTamu Yeppu u
3eneHbio. [lofaem ¢ KMCTo-CrnagKum Coycom

585 P

'PEHKW YHECHOMHBDILE 130 rp 130 P

KPEBETKU KATAUDWU 150 rp
KpeeTiu B xpycTsiem Tecte kataupu. Iopaem
C COYCOM YuUmnm

TUPAMUCY C MAHT'OBbBIM KYJIN 170 rp 355P
VITanbstHCKUV 1IecepT Ha OCHOBE Cblpa
MacKaprioHe C MaHTOBbIM KyIu

TAPT «KPEM-KAPAMEJ1b» 100 rp
STpxvn lecepT M3 IBYX CNOEB Kapamenu,
TIOKPBITbIX KaPaMeJTM30BaHHbIMU Opexamu

705 P

245 P

MEOBbI TOPT 140 rp

HeXHbli, apOMaTHBI Me0BbI TOPT

245 P

TOPT WOKOJNAOHbIV 240 rp 315P

TOpT 13 WOKOJTaAHbIX GUCKBUTOB C KpeMOM Ha
OCHOBE TEeMHOT'0 wokKonaaa

TOPT (HEPEMYXOBbIW» 140 rp

HexXHble KOpXu U3 YepemyxoBom MyKM
TIPOTIUTaHbL CUPOTIOM U TIPOCTIOEHbL CMETAHHbIM
Kpemom

265 P

TIAHHA KOTTA C MAJIMHOBbIM
KYITN 100 rp

Bapuauus K1accuueckoro UTaJibsHCKOTO
CJIIMBOYHOTO fecepTa

255 P

SCKUMO 60 rp 105 P
Cnanxoe mpoxHoe «KapTolka» U3 1WOKONAAHbIX
GVICKBUTOB C KPEMOM Ha OCHOBE CTYLEHHOTO

monoka. Tlopaem B popme 3ckumo



RIVER PARK

_— —

HOTEL

MENU LOBBY BAR

BREAKFAST

CHEESE PANCAKES 200 g 330 P
OMELETTE DE LA MERE POULARD 150 g

Lush omelette with cream and cheese

255 P

OATMEAL PORRIDGE WITH BERRY
SAUCE 200 ¢

200 P

CHIA PUDDING 120 3
COLD APPETIZERS

SPRING-ROLL WITH A SMOKED EEL 140 g
‘Wrapped in a rice paper and a nori (dried
seaweed), filled with a cream cheese, cucumber
and tobiko. Served with the Teriyaki sauce

235 P

685 P

CHICKEN SPRING-ROLL WITH A

SHRIMP 180 g

Rolled with a lettuce leaf, rice noodles and spicy
dressing. Served with a spicy and sweet sauce in
Asian style

685 P

SPRING-ROLL WITH A SALMON 160 g
Rolled from a rice paper. The flavoring
combination is complemented with hummus, a
cucumber and Philadelphia cheese. Served with
light soy sauce

685 P

BEEF TARTARE 130 g

The basis of a dish is filet of veal tempered by
shock cold, extra virgin olive oil and sauce from
a perilla (leaves of the Japanese cilantro). Added
with cossette of a cured yolk

595 P

ROASTBEEF 180 g
Served with tomato salsa, ginger sauce and
ciabatta

815P

SANDWICH WITH RILLETTES OF

RED FISH 250 ¢

‘We cook rillettes from smoked fish - soft paste
with white wine and spices. Fried slices of bread,
lceberg salad, pickled onions, cream cheese and
a fresh cucumber finish the dish

585 P

BRUSCHETTA WITH VEGETABLES 95 ¢
Grilled ciabatta with mozzarella, cherry tomatoes
and baked pepper, with pomegranate sauce and
Pesto

285P

BRUSCHETTA WITH SALMON 80 g 335P
Grilled ciabatta with lightly salted salmon and

cream cheese

BRUSCHETTA WITH ROAST BEEF 85 g 295 P

Grilled ciabatta with roast beef, caramelized
onion and ginger dressing

APPETIZERS FOR A COMPAN
CHARCUTIER 460 g 1625P
Big platter of delicacies from all over the world
CHEESE PLATTER 250 g 955 P
Assorted four types of cheese
BEER SNACKS PLATTER 340 g 585 P

Specially to beer we offer all sorts of snacks

SALADS

GREEK SALAD 215 g 455 P
Greek salad seasoned with Vinaigrette sauce and
grainy mustard

ROAST BEEF AVOCADO SALAD 250 g

Roast beef marinated in soy sauce with
coriander, served on a pillow from lettuce leaves
and tomatoes-concasse with addition of spicy
red onions. Seasoned with fragrant estragon oil

725 P

CAESAR SALAD WITH CHICKEN 250 g

Juicy lettuce with cherry tomatoes and parmesan
cheese, crispy ciabatta chips with sous vide
chicken breast, seasoned with “Caesar” sauce

465 P

CAESAR SALAD WITH SHRIMPS 185 g 595 P
Juicy lettuce with cherry tomatoes and parmesan
cheese, crispy ciabatta chips with shrimps,

seasoned with “Caesar sauce”

SOUPS

BORCH 420 ¢ 395 P
Traditional Russian soup based on beetroot and

meat broth with beef, carrots, onions and

cabbage. Served with steamed buns, garlic and
homemade lard

RAMEN 450 g

Japanese soup on rich dashi broth with chicken
breast, shrimp, rice noodles, chuka and
champignons. Served with herbs and chicken egg

450 P

MINESTRONE 250/30 g

Italian soup on vegetable broth with broccoli,
cauliflower, sweet pepper, tomatoes, string
beans and green peas. Served with parmesan
cheese and Pesto

335 P

MAIN COURSES

LAMB CUTLET 320 ¢ 625 P
Juicy lamb cutlet with red onions, tomatoes and
herbs, with “ldaho” potatoes in barbecue sauce

BEEFSTEAK WITH FRIED POTATOES 310 g
Flavorous beefsteak from chopped meat with the
fried egg. Served with home-style fried potatoes

685 P

DIABLO BURGER WITH

BEEF CUTLET 410 ¢

Cutlet from chopped meat, hot sauce made from
sour cream, Cheddar cheese, bacon and the
crunchy leaf of a fresh salad perfectly do the
part! Served with French fries

795 P

BEEF BURGER WITH PEANUT-HONEY
SAUCE 500 g

Flavorous burger with chopped meat cutlet, mild
peanut and honey mayonnaise, cornichon,
cilantro and Cheddar cheese. Fried egg and
bacon added. Served with French fries

765 P

DORADO ACQUA PAZZA 300 g

The Neapolitan way of stewing of fish in the
«mad water» containing white wine, tomatoes
and parsley

1100 P

COTELETTES DE-VOLAILLE 350 g

Juicy cutlet made from whole chicken fillet with
butter, in breadcrumbs. Served with mashed
potatoes

535 P

CHICKEN BREAST SOUS-VIDE

WITH RICE 300 g

Chicken breast, cooked by the sous-vide method,
with rice and “Teriyaki” sauce

435 P

PORK RIBS IN ORANGE GLAZE 500 g

The most delicate pork ribs baked to a caramel
crust under honey and orange glaze. Served with
French fries and stewed cabbage «Shoucroute»

955 P

ONE-PIECE-COOKED SALMON 220 g 1200 P
Fillet of a salmon fried or steamed according to
your taste. Served with the refreshing arugula

salad and a lemon in cream-mushroom sauce

DUCK BREAST WITH

VANILLA SAUCE 250 g

Delicately fried duck breast with a warm fig and
soy-vanilla sauce based on a rice wine and
natural vanilla

895 P

DUCK LEG CONFIT WITH CELERY
PUREE 350 g

Duck leg sous-vide slowly stewed. Served with
celery puree with nutmeg in cherry sauce with
addition of red wine

865 P

WOK WITH CALAMARL 250 g
Wok with squid, udon noodles, vegetables,
champignons and Kataifi shrimp in wok sauce

HOT APPETIZERS

MOZZARELLA NUGGETS 260 g 475 P
Chicken fillet sous-vide is wrapped up by slices

of Mozzarella cheese and deep-fried until crisp

in the English breading. Served with the garlick

Aloli sauce

585 P

CHICKEN WINGS IN PEPPER SAUCE 360 g
Chicken wings in pepper sauce with cherry
tomatoes and herbs. Served with sweet and sour
sauce

585 P

GARLIC CROUTONS 130 g 130 P

KATALFL SHRIMPS 150 g
Shrimp in a crispy Kataifi dough. Served with
chili sauce

DESSERTS

TIRAMISU WITH MANGO COOLIE 170 g 355 P
ltalian dessert based on mascarpone cheese with
mango coolie

705 P

CREAM-CARAMEL TART 100 g
A vibrant dessert made of two layers of caramel
covered with caramelized nuts

245 P

HONEY CAKE 140 g

Tender, flavorful honey cake

245 P

CHOCOLATE CAKE 240 g
Chocolate sponge cake with dark chocolate
cream

315P

BIRD CHERRY («CHEREMUHA») CAKE 140 g
Siberian specialty: soft cake layers from bird
cherry flour are soaked with syrup and
interbedded by a sour cream

265 P

PANNA COTTA WITH RASPBERRY
COULIS 100¢g

Variation of a classical ltalian creamy dessert

255 P

ESKIMO 60 g

Sweet «Potato» cake made of chocolate biscuit
with cream based on condensed milk. Served in
the eskimo form

105P
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