[TPA3HNYHBIN
[TACXAAbBHbBIN BPAHY

FESTIVE EASTER BRUNCH

5 MAS | 12:30-16:30
BANYYT FPUMb | THE BALTSCHUG GRILL
MEHIO BPAHYA | BRUNCH MENU

BAP MOPEIIPO/IVKTOB
SEAFOOD BAR

Cae:xue yeTpuIlbl ¢ TUMOHOM |
x71e6 I lymnepuukens ¢ coipom yepep |
MAJIMHOBBII COYC C HIAJIOTOM

HpI/IHyH.leHHI)Ie MAapVHOBAQHHBIC TUTI'POBBIC KPEBCTKU

MapuHoBaHHbIE 3€/I€HBIE MUIUN
B PAKOBHUHE B (€JIOM BUHE

Cenbab ¢ XpeHOM HAa GOPOAUHCKOM XJIe0e
Jlocock ropsiuero KonmdeHus ¢ rOpUYUIEl 1 YKPOIIOM

OceTrpuHa rops4ero KOM4eHus 1 yropb
B COyCe€ TepUSAKU

Camumu Jjiococs u TyHL]A C Baca61/1,
MaprHOBAHHBIM I/IM61/IpeM " COEBBIM COYCOM

Accopru poJuioB

Casat u3 Boopoc/ieil BAKaMu ¢ OrypLOM,
KYH>KYTOM U YW

Accoptu coycos

Fresh Oysters with lemon |
Pumpernickel bread with cheddar cheese |
raspberry shallot sauce

Poached marinated tiger prawns

Marinated green mussels
in the shell in white wine

Herring with horseradish on Borodinsky bread
Hot-smoked salmon with mustard and dill

Hot-smoked sturgeon and eel in
teriyaki sauce

Salmon and tuna sashimi with wasabi,
pickled ginger, and soy sauce

Assortment of rolls

Wakami seaweed salad with cucumber,
sesame seeds, and chilli

Assorted sauses

CTAHIIMA C UKPOI
CAVIAR CORNER

Kpacnas ukpa
Tonkue 6amHbI

[obaBku:
CMerana | skenTok | 6enok | senenslii 1yk

Salmon caviar
Thin Russian Blini

Additives:
Sour cream | egg yolk | egg white | green onions



CTAHIINA TAPTAPOB

Taprap us roBsaguHb
Kanepcn |manor |MapunoBanusie orypuuku | unam |
JIMKOHCKAs TOPYMIIA | OJIMBKOBOE MACJIO | CBekas MeTpylIKa

Taprap us nococs
Caesknii orypery | ykpon | IMMOHHBIN COK | CBEKEMOIOTHII Tepery

Taprap us ox/1a}KA€HHOro TYHIIA
WAJIOT | aneabcuH

FpeHKH 3 JOMAIIHETO x1e0a

Beef tartar
Capers | shallot | pickles | chilli |
Dijon mustard | olive oil | fresh parsley

Salmon tartar
Fresh cucumber | dill | lemon juice | freshly ground pepper

Chilled tuna tartar
shallot | orange

Homemade bread croutons

MACHAA CTAHIIUA

Canamu Munaso

Konmna au ITapma

HapMCKaH BE€TYMHA

Salami Milano

Coppa di Parma

Parma ham

Cymxyk Sujuk
bacrypma Pastirma
CTAHLIUS
bio uns Blue cheese
ITapmesan Parmesan
KamamGep Camembert

Kogzuii ceip

Kypara

Bunorpap,

DpyxkTossiil x1€6

Kpekepni

®dpykroBas ropuuniia

Goat cheese

Dried apricots

Grape

Fruit bread

Crackers

Mustard sweet



XOJIOAHBIE BAKYCKU

Cesuue us cubaca ¢ jaitMmom
Teppun ua yrunoi nedyeHu ¢ MaJIMHON 1 pUCTAMKAMU

3esieHblii calaT ¢ BAJIEHBIMU ToMaramu, caalicaMu CbIpa,
TUI'POBBIMU KPEBETKAMHN U JINMMOHHBIM COYCOM

OcBbMUHOT € AIle/IbCUHOBOM 9MYJIbCUE

Kaprauuo 3 roBsguHsl ¢ pyKoJIoii, mapMe3aHoM
" TpIoQeTbHBIM MACIOM

Y36ekckue ToMaThl ¢ MOIAPE/ION, KEIPOBBIM OPEXOM
U BBIIEPKAHHBIM 0A/Ib3aMUKOM

Komuenas yrunas rpyaka

Sea bass ceviche with lime

Duck liver terrine with raspberries and pistachios

Green salad with sun-dried tomatoes, cheese slices,

tiger prawns, and lemon sauce
Octopus with orange emulsion

Beef carpaccio with arugula, parmesan,
and truffle oil

Uzbek tomatoes with mozzarella, pine nuts,
and aged balsamic vinegar

Smoked duck breast

CAJIAT BAP

Mukc canaros

V36ekckne ToMmaThl, GAKMHCKUE OTYPIIBI,
6o/IrapCKuii mepery, CaaIKas KyKypy3a, OJJMBKA
¥ MaCJ/INHBI C TpaBaMu

Iyxkunu, GakaakaHpl U CAIKUN TIEpeL] HA I'PUJIe
AccopTy coycoB U 3aIIpaBOK

Mukc 13 0pexoB | MUHM KOPHUIIOHBI |
JKEMUYKHBIH JIyJOK | BAJIEHBIE TOMATHI |
GoJIbIIMe KArepesl | THIKBEHHbIE CEMEYKU |
KPYTOHBI C PO3MAPUHOM

TrikBeHHBII KpEM-CYTT

Ilapckas yxa ¢ jococeM u cMeTaHOMI

CVYII

Mixed salad

Uzbek tomatoes, Baku cucumbers,
sweet peppers, sweet corn, olives,
and black olives with herbs

Grilled zucchini, eggplants, and sweet peppers
Assorted sauces and dressings

Mix of nuts | mini gherkins |

pearl onions | sun-dried tomatoes |
large capers | pumpkin seeds |
rosemary croutons

Pumpkin cream soup

Tsar's fish soup with salmon and sour cream

PYCCKAA CTAHIINA. XOJIOAHOE

IIlyGa ¢ 3es1eHBIM IGIOKOM U CEJIB/ABIO
MapunoBaHHbIE MACIATA

Onuebe «bamayr»

ConeHbs:

COJICHBIC ITOMUOPbI, COJICHBIC OT'YPIIbI,
KBameHada Karrycra, yepemiia, MOUYEHBIIA YECHOK

Dressed herring with green apple
Pickled mushrooms

Baltschug Olivier

Pickles:

salted tomatoes, pickled cucumbers,
sauerkraut, wild garlic, pickled garlic



PYCCKAA CTAHIIUA. TOPAYEE

bedcrporanos ua rossiuHb Beef stroganoff
C MApPUHOBAHHBIMU OT'YPUYUKAMU with pickled cucumbers
Bapenuku ¢ rpu6aMu 1 KapTOLIKOil, cMeTaHA Vareniki with mushrooms and potatoes, sour cream

ACCOPTU IITNMPOKKOB

Msico | kamycra | rpuGsl Meat | cabbage | mushrooms
ITNIIIIA
ITapmckas BeTunna Parma ham

Canamu yopuso Chorizo salami
Crip MoLapeia Mozzarella cheese

Corip 6yppata Burrata cheese
Caeskne ToMaTsl Fresh tomatoes

Pykona Arugula
basuiuk Basil

NUHTEPAKTUBHAS CTAHLIUSA C ITIACTOM

Ilenne | ciarertu | MMHrBUHU Penne | spaghetti | linguine
Kanbmapsl | rpeGemku | senenbie Muauu Squid | scallops | green mussels
Coycbl: Sauces:
C/MBOYHBIA | rpuGHOIl | kKapGoHapa | creamy | mushroom | carbonara |

TOMATHBIN ¢ 6a3uaIuKoM | mecto | 6oaoHbES tomato with basil | pesto | bolognese

LononHnTenbHblE MHIPEANEHTDI: Additional ingredients:

rpuGsbl | niepery | Tomarsl | manor | mushrooms | peppers | tomatoes | shallots |

rnapMesaH | 3ejieHb | KpacHbI neper; Ynau | parmesan | greens | red chilli peppers |

3€JIEHBII TIepeL YUIn green chilli peppers



KAPBUHTI

Kynebska ¢ sococem, coye lllammann

IIpemuym Pu6aii ¢ posmapuHoBBIM coycoM

Kulebyaka with salmon, Champagne sauce

Premium Ribeye with rosemary sauce

OCHOBHOE BJIIO/10

MapmuT 1
@Dute Mmopckoii popenn, coyc U3 CBEKEro MIMMHATA
APpTHILIOKU cO clIap;Keil U yeppu ToMaTaMu

Mapmut 2

Mepanbonst us ¢pusie roBaUuHbI
B COyCe U3 KPAaCHOI'0 BUHA
Kaprodeasusiii rparen /lopunya

MapmuT 3
Kapenoe pute cubaca ¢ coycom lllamnans
ITak-4oii ¢ nopeem

MapmuT 4
Kape arnenka ¢ tpaBamu
OsBowmu rpuib

MapmuTt 5

Kappu 13 MopernpoaykToB ¢ TUrPOBBIMU KPEBETKAMU,
rpeGelKoM, MUAUSMU U KAJIbMAPOM

Puc 6acmaru ¢ 1eMoHrpaccom

MapmuT 6
YTI/IHOC (bI/IJIe C KJINKBEHHBIM COYCOM
J_IaMHJII/IHI‘I/I C oBOolaMM HA 0aHAHOBOM JIUCTE

Shafing 1
Sea trout fillet, fresh spinach sauce

Artichokes with asparagus and cherry tomatoes

Shafing 2
Beef fillet medallions in red wine sauce

Gratin Dauphinois

Shafing 3
Fried sea bass fillet with Champagne sauce
Pak choi with leek

Shafing 4
Lamb rack with herbs
Grilled vegetables

Shafing 5

Seafood curry with tiger prawns,
scallops, mussels, squids
Basmati rice with lemongrass

Shafing 6
Duck fillet with cranberry sauce
Dumplings with vegetables on a banana leaf

ACCOPTU CBEKEBDBIKATBIX COKOB

AntesibcuHOBBIN | rpefindpyroBblii
TOMATHBIA | A6/109HbIH

Orange | grapefruit |
tomato | apple

XJIED

Accoprtu 6ys104ek 1 xe6a B HAape3Ky Assorted bread buns and sliced bread

Macio Butter



JJECEPTDI

XonopgHble gecepTbl

Kynuu ¢ irykarammn
IIokomagnasn macxa
JlaBanmoBas macxa ¢ 4epHOI CMOPOUHON
MepoBuk

Aropnas nanna Korra
Tupamucy

JIuMoHHBII TapT ¢ MEPEHTOI
KnyGuuka B moxkosage

Bese I1asnosa

Kpacusrit 6Gapxar B morax
Aropusie aKIEPHI
Makapyssi

ACCOpTI/I IMOKOJIAAHBIX ITPpAJINHE

AccopTun Hape3aHHbIX CBeXUX (hpyKToB

JbIHA | aHaHac | ka”HTadyIa

AccopTu gomaluHero Mopo)XxeHoro n cop6ertos

MopoxeHoe
Banwnbnoe | lokonaanoe | KnyGuuunoe

CopbeTsi

Amnanac | Manro | Kny6uuka-manuna

LLlokonagHbin 6ap

®OHTaH C MOJIOYHbIM LLOKOJIa4o0M
KnyGuuka
Amnanac

Jeias

Mapmmesioy

Cold

Easter cake with candied fruit
Chocolate paskha

Lavender paskha with blackcurrants
Honey cake

Berry panna cotta

Tiramisu

Lemon tart with meringue
Strawberry in chocolate
Pavlova meringue

Red velvet in shots

Berry eclairs

Macaroons

Assorted chocolate praline

Assorted cut fresh fruits

melon | pineapple | red melon

Assorted home-made ice creams and sorbets

Ice cream
Vanilla | Chocolate | Strawberry

Sorbets

Pineapple | Mango | Strawberry-Raspberry

Chocolate bar

Milk chocolate fountain
Strawberry

Pineapple

Melon

Marshmallow



