—_— kK K K —
OTEJ1b & CIA

%
oI
o <
w &
29
L0

|

(a ¥




XOJIOHHBIE SAKYCKI

cold ppetizers

CbIPHOE NNIATO C MEAOM

Cheese plateau with honey 200/50/30
NO0COCb MAPUHOBAHHbIH

C ANENbCUHOBbBIM NEPLUEM

Marinated salmon with orange pepper 120/95
TAPTAP U3 TYHLA

Tuna tartare 70/30/30/20
TAPTAP U3 TOBAAUHDI

Beef tartare 130/30/30/7

780~

720~

650~

600~

BpeMs noa yu 15-20 munyt

CbIPOBANEHHbIE AETUKATECDI
Dried delicacies

120/45 600~

HAPE3KA MACHAA

N3 BYXKEHUHbDI

C KYPUHbIM PYJIETOM,
A3bIKOM U COYCOM “OTOHEK”

Pork meat slicing with chicken roll,
beef tongue and Ogonek sauce

210/40/28 580~

PYNIETUKUN U3 1OCOCA C MYCCOM
U3 CIMBOYHOTIO CbIPA
Salmon rolls with cream cheese mousse

12020 550~




XOJIOHHBIE SAKYCKI

cold ppetizers

COJIEHBA
N MAPUHADI
OOMALUHUE

Homemade pickles and marinades 500/20

ACCOPTU TPUBHOE
CZIYKOM U MAC/ZIOM
Assorted mushroom

with onions and oil 160/20/20

CANNO KONYEHOE U CONIEHOE,
C FPEHKAMMU N TOPYULLEN
Smoked and salted lard,

with croutons and mustard 150/60/30/15

550~

480~

350~

BpeMms roa un 15-20 muHyT

CENEAOYKA NO-AOMALWLHEMY
C KAPTO®EJIEM U TOPYULLEN
Homemade herring

with potatoes and mustard

150/150/30/20 320~

BPYCKETTA C MAPUHOBAHHbIM
NNOCOCEM U BANEHBIMU TOMATAMMU
Bruschetta with pikled salmon

and sun-dried tomatoes 115 300~
BPYCKETTA C NPOWYTTO

N CTUBOYHbIM CbIPOM

Bruschetta with prosciutto

and cream cheese 110 300~




“AN MAPE” C MOPENPOAYKTAMMU
M COYCOM 13 AHYOYCOB

Saladi Di Mare with seafood

and anchovy sauce

“LE3APb” C KPEBETKAMU
Caesar salad with shrimps

“UE3APb” C KYPULIEN
Caesar salad with chicken

3ENIEHbIN CANAT

C MAPMCKOW BETYMHOM

N CAUMBOYHO-CbIPHbIM MYCCOM
Green salad with Parma ham

and cream cheese mousse

CAJIATHI

salads

260

235

235

190

BpeMs noa uu 20-25 muHyT

650~

600~

420~

550~

CANAT “KAMNPE3E”
Caprese salad

“ONINBbE”
C IOCOCEM U UKPOW
“Olivier” with salmon and caviar

CANAT CTO/INYHbIN
C KYPUHOWM rPyaKomn
Stolichny salad with chicken breast

BUHEIPET C rPy34AMU

n aywncTtbiMm MAC/IOM
Vinaigrette with milk mushrooms
and sweet oil

225

205

225

190/20

550~

350~

280~

250~




['OPAYUVIE SAKYCKI
hot ppetizers

MUaUMU,
3AMNEYEHHDbIE

B C/INBOYHO-WWNMHATHOM COYCE
Baked mussels

in creamy spinach sauce

245/75 750~

MOPCKOW NPEBELLIOK

C PU3OTTO U3 3ENIEHOM CNAPXU
U TbiKBbl C TAPME3AHOM

Sea scallop with risotto

of asparagus and pumpkin

with parmesan

40/90/10 730~

BpeMms roa un 15-20 munyt

3CKAPIo

(BUHOTPAHBIE YIUTKH)
NO-BYIPYHACKU

C NMPAHbIM MAC/ZIOM

Escargot bourguignon with herb butter

6wm,/30 500~

YKAPEHbIW CbIP KAMAMBEP
Fried Camembert

100/25/20 500~

KYPUHDIE PYNETUKU
C BEKOHOM U COYCOM MNECTO
Chicken rolls with bacon and pesto sauce

145/15/5 380~




TOM AM
C MOPEMPOAYKTAMM
Seafood Tom yam

CbIPHO-LUMUHATHbIN CYN
C KPEBETKAMM

Cheese and spinach soup

with shrimps

cyn U3 rosaaunHbl C EbIMU
rPUBAMU N BANEHBIMU TOMATAMM
Beef soup with porcini mushrooms

and dried tomatoes

YXA C JOCOCEM
Rich Ukha (Russian fish soup)

CYIIbI

soups

330560 550~

330 480~

330 450~

330 400~

Bpems noa uu 10-15 munyT

TbIKBEHbIW CYN-KPEM

CO CTPY}KKOM

M3 MAPMCKOW BETYUHbI

Pumpkin soup with Parma ham 300/10

BOPLL,
C roBAANHOM
Borsch with beef 320/20/20/30

CONMAHKA
MACHAA AOMALWIHAA
Homemade meat Solyanka 300/10/20

CYN KYPUHbIN
C NANWON U AALOM
Chicken noodle soup with egg 320/20

300~

270~

270~

230~




OCHOBHBIE BJTIOLA

main dishes

MEAA/TbOHDbI U3 MPAMOPHOM
roeaauHbl C TPOPE/IbHBIM COYCOM
Marble beef medallions with truffle sauce 140/50/18

NNOCOCb HA TENNAHE C BPOKKO/IN
M COYCOM 13 AHYOYCOB
Teppan salmon with broccoli

and anchovy sauce 120/50/65/25/30
®OPE/b

Trout 140/75/20
JOPAOA

C TOMATAMU HATPUNE

Grilled dorado with tomatoes 100/70/35

1250~

1050~

950~

950~

BpeMs noa uu 25-35 MuHyT

TYHEL B KYHXYTE

HA TPUNE C COYCOM

13 OIMBOK U TOMATOB
Grilled sesame tuna with
olive and tomato sauce

YTUHASA HOXKKA - KOH®U
C OONbKAMMUW ANENbCUHA
n ArogHbiMm coycom

Duck leg confit with orange slices
and berry sauce

150/90/30/30

170/55/20

850~

590~




OCHOBHBIE BJTIOA

main dishes

KOPHULUOH UbINJTEHOK I'PUJ1b
Gherkin grilled chicken 300/40/50 580~

CYAAK MO-BOIKCKU TOMNEHHbIN

C OBOWAMM U ABZTIOKOM

Volga-style pike perch stewed

with vegetables and apple 125/170 500~

CTEMK U3 UHAENKU C KAPAME/IbHOMN

TbIKBOW, BPYCHU4YHbIM COYCOM

Turkey steak with caramel pumpkin,

lingonberry sauce 145/60/20 450~

KOT/IETA MACHAA AOMALLHAA
C KAPTO®E/IbHbIM MIOPE

U TPUBHBIM COYCOM
Homemade meat chops with mashed
potatoes and mushroom sauce 160/100/40/5 395~
NENbMEHU CUBUPCKUE
Siberian dumplings

250/100/20 270~

BpeMs noa uu 25-35 MuHyT

['PJ1Ib MEHIO

grill menu

CTEWK PUBAN

Ribeye steak 300%/195/50 2150~

®UNE MUHBOH

Filet Mignon steak 200%/135/50 1250~

CTEMK 13 CBUHOM LUEU
Pork neck steak 200/60/50 580~

[JononHuTenbHo K 6toay, Bbl MOXKeTe BbI6paTb COyC:
YUMUYYPK, TOMATHbBIM M CMOPOAMHOBbLIM BBQ

In addition to the dish, you can choose a sauce:
chimichuri, tomato and currant BBQ

*YKa3aH BEC CbIPoro mMAca.
CTeneHb NPOXapPKM MAca - Ha Baww BbIGop.

Set the weight of the raw meat.
Degree of roasting of meat of your choice




[TACTA & PU3OTTO

pasta and risotto

NACTA NANNAPAENNE

C BEZIbIMU TPUBAMMU

B C/INBOYHOM COYCE

Pappardelle pasta with porcini

mushrooms in a creamy sauce 260

680~

PU30OTTO C BE/IbIMU TPUBAMMU
Risotto with porcini mushrooms 355

630~

CMATETTU HEPO

C TUTPOBbIMU KPEBETKAMMU

M KANTbMAPAMMWU B C/INBOYHOM COYCE
Nero Spaghetti with tiger prawns

and squid in a creamy sauce

295 620~

BpeMs roa uu 15-25 muHyt

TANbATENNE AIb®PEAO
C KYPUHOWM rPyaKomn
Tagliatelle Alfredo

with chicken breast

355 450~

CNATETTU
KAPBEOHAPA

Spaghetti Carbonara 260 380~

NEHHE C TOMATAMMU

U MOLAPENON

Penne with tomatoes

and mozzarella 330

320~




['APHIIPBI

side dishes

LUWAMMUHbBOHDLI TPUNb
Grilled mushrooms 200/15

OBOLWMWM HA TPUNE
Grilled vegetables 170

KAMYCTA BPOKKO/11 B COYCE BJ1HO Y3
Broccoli with Blue Cheese sauce 180

PUC, TOMJIEHbIMA C COEBbIM COYCOM
Stewed rice with soy sauce 185

KAPTO®E/IbHbIE AO/1bKU MO-NPOBAHCKU
Herbes de Provence potato wedges 150

MO1040M KAPTO®ENDb
CYKPONOM
Fried potatoes with with dill 150/5

350~

300~

250~

180~

200~

180~

BpeMms noa uu 20-25 muHyT

homemade

bread

YMABATTA
Ciabatta 50 30~

®PAHLY3CKNN
BATET
French baguette 50 30~

BYTOYKA

NWEHWUYHAA,

PXAHAA

(Ha BbI6OP)

Wheat bun, rye (optional) 50 20~




HECEPTH

TUPAMUCY 9CTEPXA3MU
Tiramisu 180/15 380~ Esterhazy
YEPHUYHbBIN MOPOXEHOE
nupeor B ACCOPTUMEHTE
Blueberry pie 135/15/15/1 300~ Selection of ice-cream
YU3KEMK KNACCUYECKUN TOPT

C KNYBHUYHbIM MYCCOM “HANONEOH”
Classic cheesecake with strawberry mousse 130/20/6 300~ Napoleon cake

BpeMs 1o uu (B 3 BUCUMOCTH OT c10:KHOCTH) 10-20 MuHYT

125/1 300~
100 300~
120/3 300~




FANNEPESA
PECTOPAHOB
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Vi Hoso Casosas, 3
S(640) 333 77 7Y

www.7avenuehotel.ru



