HOBOITOAHEE MEHIO

NEW YEAR MENU

KOKTEWMAWM / COCKTAILS

HoBorogHui cayap
New Year sour

MaHpapuH-acnpecco-ToHuK (6/a)
Mandarin-espresso-tonic (alcohol free)

970.-

590.-

CANATbl M BAKYCKW / APPETIZERS & SALADS

MKpa KpacHas ¢ TocTaMu
Red caviar with toasted bread

MKpa 4épHas ¢ ToCcTaMM
Black caviar with toasted bread

Cano, ropumua
Salo, mustard

Xonogew, U3 TpPEX BUAOB MaAca
Three meat aspic

Canat c 6aTaToM, MaHgapUHaMM U KOMYEHOU YTKOM
Salad with sweet potato, mandarins, and smoked duck

Onuebe ¢ KpaboM U aBoKaao
Olivier with crab and avocado

OnunBbe C roBs>KbUM S3bIKOM
Olivier salad with beef tongue

2 UR Ae

stay warm

2370.-

13900.-

950.-

1270.-

1290.-

1670.-

930.-

Ecnu y Bac ecTb anneprus Ha onpeaenéHHble NPOAYKTbI, MoXanyicTa, coobumute obuumaHTy.

Please tell your waiter if you have any food allergy to certain products.



HOBOITOAHEE MEHIO
NEW YEAR MENU

FOPAYME BNIKOOA / MAIN DISHES

®dune nanTtyca, Coyc M3 MUOUK, NOPe U3 LBETHOM KamnycTbl
Halibut fillet, mussel sauce, cauliflower puree

YTHMHasa HOXKKa KOHdM, TOMNEHas aMBa
Duck leg confit, braised quince

®dune MUHbOH C NIeCHbIMU FprubaMu
Filet mignon with forest mushrooms

Occobyko ¢ pusoTTo Milanese
Osso buco with Milanese risotto

NECEPTbI / DESSERTS

Po)kaecTBeHCKoe NosieHo
Christmas log

MaHgapuHoBbIM NTUdYP
Mandarin petit four

2 UR Ae

stay warm

1790.-

1750.-

5300.-

2150.-

750.-

690.-

Ecnu y Bac ecTb anneprus Ha onpeaenéHHble NPOAYKTbI, MoXanyicTa, coobumute obuumaHTy.

Please tell your waiter if you have any food allergy to certain products.



