
 
 
 
 
 
 
 
 

 
 
 
  

 Minimum: 15 persons 
 
The prices are indicated per person. 
The prices include VAT 18%. 
Service fee of 5% will be added to the bill. 
 
Banquet menu includes: 
- fish plate 
- meat plate 
- cold starters 
- 1 hot starter 
- 1 main course* 
- dessert 
- freshly brewed coffee and tea, milk, soy milk and sweeteners, artisan bread and salted 
butter 
 
*You may add an option “Choose the main course on the spot”. A guest may choose 
between two main courses – additional 750 Rubles required per person. 
 
FISH PLATE: 
Smoked salmon 
Hot smoked sturgeon  
Smoked halibut  
Salmon Gravlax 
 
MEAT PLATE: 
Boiled veal tongue with horseradish  
Cold boiled pork 
Parma ham  
Roast beef  
Chorizo   
 
COLD STARTERS: 
Assortment of garden vegetables with fresh herbs  
W Olivier salad our style  
Salted and marinated mushrooms  
Herring fillet with hot potatoes, onion and herbs  
Salad with roast beef  
Salad Asia style with chicken  
Mozzarella with tomatoes  
Niçoise salad  
Qinoa Tabouleh with vegetables, baked pepper  
 
HOT STARTERS: 
Warm beef tail pie  
Potato gnocchi, tomatoes  
Prawn ravioli, America sauce  
W Bortsch, smetana  
French onion soup  
Risotto Milanese  
 
MAIN COURSES: 
Fish coulibiac, butter sauce 
Our style beef tenderloin stroganoff 
Pan seared pike-perch fillet, potato confit  
Pan seared beef filet, potato gratin, green salad  
Salmon grill sepia risotto  
Pasta tomato  
Baked vegetables  
 
DESSERTS: 
Tiramisu  
W Cheesecake, berries  
Napoleon, lemon sorbet  
«Bird milk» soufflé with lemon sorbet 




