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3ABT PAKM C 09:00 AO 17:00 E)'(EAH E BH O v BNHOAA HE COAEPXAT MACHbIX UM PbIBHbIX MHTPEAMEHTOB

THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

B R EAKFAST SERVED DAILY FROM 09:00TO 17:00 VG BNIOJA HE COLEPXAT NMPOAYKTOB XMBOTHOIO MPOUCXOXAEHUA

THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS

5OJIbLIO 3ABTPAK LA MAISON C OMALHNMMN KONIBACAMU N CBEXXUMW OBOLWAMMU

LA MAISON BIG BREAKFAST: HOMEMADE SAUSAGES, FRESH VEGETABLES AND CIABATTA

AALO BEHEAUKT C ®OPEJIbIO N KPACHOW MKPO NOA FONINAHACKUAM COYCOM

EGGS BENEDICT WITH TROUT AND RED CAVIAR, HOLLANDAISE SAUCE

ﬂl?lLl,O BEHEAWNKT C MACTPAMU N TPHOPE/IbHBIM COYCOM
EGGS BENEDICT WITH PASTRAMI AND TRUFFLE SAUCE

CKPAMBJ1 C BE/ILIMWU FPUBAMMW, CBEXXVUM TPHO®ENEM N CTPAUYATENOW
SCRAMBLED EGGS WITH PORCINI MUSHROOMS, FRESH TRUFFLE AND STRACCIATELLA

®PAHLY3CKNIA OMET C KPABOM N COYCOM BUCK
FRENCH OMELETTE WITH CRAB AND BISQUE SAUCE

3ENEHBIA CANAT CTPEAN®PYTOBbIM BATb3AMMWKOM U CbIPOM BPU
GREEN SALAD WITH GRAPEFRUIT BALSAMIC AND BRIE CHEESE

3ENEHAAA TPEYKA C JTIOCOCEM U FII7|L|,OM NALWIOT
GREEN BUCKWHEAT RISOTTO WITH SALMON AND POACHED EGG

CbIPHNKW TBOPOXHBIE C AEPEBEHCKOVI CMETAHOI N CBEXUMMN ATOAAMM
COTTAGE CHEESE PANCAKES WITH RUSTIC SOUR CREAM AND FRESH BERRIES

C3HABWY C MPAMOPHO FrOBAAMHON, CbIPOM BPU N MUKAHTHBIM COYCOM
ANGUS BEEFSTEAK SANDWICH WITH BRIE CHEESE AND SPICY SAUCE

NAHKEAKWN C KPEMOM MATUCbLEP U MAHIO KOMMNOTE
PANCAKES WITH CREME PATISSIERE AND MANGO COMPOTE

TBOPOXHAA SANEKAHKA C MAKOM N TNMOHHBIM KYPAOM
BAKED COTTAGE CHEESE PIE WITH POPPY SEEDS AND LEMON CURD

WAKLWYKA C OIMBKAMW N B3BUTOM ®ETOM
SHAKSHUKA WITH OLIVES AND WHIPPED FETA

KALLA PUCOBAA C BAHN/TBbKO, MAHIO N KOKOCOBbLIM YNNCAMMN
RICE PORRIDGE WITH VANILLA, MANGO AND COCONUT FLAKES

KALIA MWEHHASA C XANBOW, BUWWHEN N CTPAYATENNON
MILLET PORRIDGE WITH HALVA, CHERRIES AND STRACCIATELLA

TOMJNIEHASl OBCAHAS KALUA C AHAHACOBOW CANbCON N N3IOMOM
SIMMERED OATMEAL WITH PINEAPPLE SALSA AND SOAKED RAISINS
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RAW v BNHOAA HE COAEPXAT MACHbIX UM PbIBHbIX MHTPEAMEHTOB
THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

RAW VG BNIOAA HE COAEPXAT NPOAYKTOB XUBOTHOIO MPOUCXOXAEHNA

THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS

CEBUWYE N3 CUBACA C ABOKAAO, KNBU, TOMATOM M COYCOM TAWTEP MUK
SEA BASS CEVICE WITH KIWI, AVOCADO AND TIGER MILK SAUSE

TAPTAP N3 APTEHTUHCKOW KPEBETKU C LLUTPYCOBLIM MIOPE N MATON
ARGENTINIAN SHRIMP TARTARE WITH CITRUS PUREE AND MINT

TAPTAP N3 1OCOCA C ABOKAAO
SALMON AND AVOCADO TARTARE

TAPTAP U3 TOBAAWHDbI C NTEPULEM YMNOTNE N CbIPOM FrPAHA NAAAHO
BEEF TARTARE WITH CHIPOTLE AND GRANA PADANO CHEESE

TAPTAP N3 TOBAAWHbBI C BATEHO YTKOW
BEEF TARTARE SPRINCKLED DRIED DUCK

3AKYCKW
APPETIZERS

ONIMBKN YYNAALEAOC
CHUPADEDOS OLIVES

OryPUbl PYPUKAKWN
FURIKAKE CUCUMBERS

BANEHASA CBEKNA C KAPAME/IN3VNPOBAHHbLIM MEKAHOM V1 KPEMOM W3 3CTPATOHA
CURED BEETROOT WITH CARAMELIZED PECANS AND TARRAGON CREAM

TPVO 3KNEPOB C MACOM KAMYATCKOTO KPABA 1 KPACHO MKPOW
TRIO OF ECLAIRS WITH KAMCHATKA CRAB AND RED CAVIAR

NEPEL, PAMUPO C TPHODE/IBHOW PUKOTTOMN
RAMIRO PEPPER WITH TRUFFLE RICOTTA

TEPPVH N3 ®YATPA N NEYEHW UbINNEHKA C 1IYKOBbIM AXXKEMOM
FOIE GRAS AND CHICKEN LIVER TERRINE WITH ONION JAM

OAATCKVNE MOHYUKU HAYNHEHHBIE KPACOV MKPOW N TBOPOXHbBIM CbIPOM
DANISH DONUTS WITH RED CAVIAR AND CREAM CHEESE

3CKAPIro CroProH3osom
ESCARGOT WITH GORGONZOLA CHEESE
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VG

3A Kyc KM v BNHOAA HE COAEPXAT MACHbIX UM PbIBHbIX MHTPEAMEHTOB

THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

K B OA K E VG BNIOAA HE COAEPXAT NPOAYKTOB XUBOTHOIO MPOUCXOXAEHNA

THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS

TRADITIONAL PAIRINGS
WITH VODKA

ACCOPTN AOMALWIHUX CONEHUI
MIXED PICKLED VEGETABLES

rerysam AOMALWWHWE C KPACHBIM IYKOM CMETAHOM
HOMEMADE MILK MUSHROOMS WITH RED ONION AND SOUR CREAM

KWNbKA HA BOPOAVWHCKOM XJIEBE
SPRATS ON BORODINSKY BREAD

MACHBIE CNELUANWNTETbI OT LA MAISON
MEAT SPECIALTIES BY LA MAISON

XONOAEL AOMALUHWNA N3 ABYX BUAOB MACA
HOMEMADE MEAT JELLY

ACCOPTU CAJNTA C XPEHOM 1 rOP‘-II/ILI,EVI
MIX OF PORK BACON AND LARD WITH HORSERADISH AND MUSTARD

CANATHI
SALADS

780

840

740

980

760

480

CANAT N3 TPEX BUA,0B TOMATOB C COYCOM N3 BOAOPOC/E/ BAKAME M B3BUTOW ®ETON 680

SALAD WITH THREE TYPES OF TOMATOES, WAKAME SEAWEED SAUCE AND WHIPPED FETA

CTPAYATENNA C NEYEHBIM BUHOTPAAOM
STRACCIATELLA SERVED WITH BAKED GRAPES

3ENEHbIA CANAT C TPEAN®PYTOBbLIM BATb3AMUKOM M CbIPOM BPU
GREEN SALAD WITH GRAPEFRUIT BALSAMIC AND BRIE CHEESE

CBEXWI CANAT C KPABOM, ABOKA,O N 3CTPATOHOM
CRAB SALAD WITH AVOCADO AND TARRAGON

CANAT C OCbMUHOTOM, KEWTOM, TOMATAMU KOH®W M1 COYCOM POMECKO
SALAD WITH OCTOPUS, KALE, CONFIT TOMATOES AND ROMESCO SAUCE

CANAT U3 NEYEHDbIX 030LU,E|7| CPOCTBN®DPOM
ROAST BEEF SALAD WITH GRILLED VEGETABLES

CANIAT C NACTPAMN N3 TOBAAWNHBI B CTUNTE HACYA3
NICOISE SALAD WITH BEEF PASTRAMI
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cynbl v
SOUPS VG

®PAHLY3CKWIA NYKOBbIA Ccyn
FRENCH ONION SOUP

CYN-NHOPE N3 NECHBIXTPNBOB C KPYTOHAMMW
WILD MUSHROOM CREAM SOUP WITH CROUTONS

MACTA
MPN3OTTO

PASTA
AND RISOTTO

PABVOIN CO WUMNHATOM, PUKOTTOM N COYCOM BEP-HYA3ET
SPINACH, RICOTTA RAVIOLI WITH BEURRE NOISETTE SAUCE

PN3OTTO C TPEMA BUAAMNTPNEOB
RISOTTO WITH THREE TYPES OF MUSHROOMS

PN3OTTO C MOPENPOAYKTAMW B LULAPPAHOBOM COYCE
SEAFOOD RISOTTO WITH SAFFRON SAUCE

HbOKKW C NAHTYCTUHAMMW U CTPAYATENNION
POTATO GNOCCHI WITH LANGOUSTINES AND STRACCIATELLA

AHbOJIOTTU C YTKOW N COYCOM JUS LIE
DUCK AGNOLOTTI WITH JUS LIE SAUCE

BNHOAA HE COAEPXAT MACHbIX UM PbIBHbIX MHTPEAMEHTOB
THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

BNIOAA HE COAEPXAT NPOAYKTOB XUBOTHOIO MPOUCXOXAEHNA

THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS
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ro Pﬂ LI M E \Y BNIOAA HE COAEPXAT MACHBIX MU PLIBHBIX MHTPEAVEHTOB

THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

Bn mAA VG BNIOAA HE COAEPXAT NPOAYKTOB XUBOTHOIO MPOUCXOXAEHNA

THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS

MAIN COURSES
ENTREES

NMNPOT N3 BbIYbUX XBOCTOB C COYCOM MALEWPA
OXTAIL PIE WITH MADEIRA SAUCE

BATAT 3ANEYEHHbBIA C COYCOM UNMUYYPPU U CMETAHON
BAKED SWEET POTATO WITH CHIMICHURRI SAUCE AND SOUR CREAM

MUNANM C NOAKONYEHBIM MAC/ZIOM
MUSSELS WITH SMOKED BUTTER SAUCE

MAPOKKAHCKWUA OCbMWHOT FPUJIb C MOJTOABIM KAPTO®E/IEM M YNMCAMM N3 BEKOHA
MOROCCAN GRILLED OCTOPUS WITH BABY POTATOES AND BACON CHIPS

CUBACHATPUNENOA COYCOM BEP HYA3ET C MYCCOM 13 LI,BETHOI‘/’I KANYCTbI
GRILLED SEA BASS WITH BEURRE NOISETTE SAUCE AND CAULIFLOWER MOUSSE

NOCOCb Cy-BMA CNOPEN3 TONMNHAMBYPA N CINBOYHBIM COYCOM C ABYMA BUAAMW UKPbI
SOUS VIDE SALMON WITH JERUSALEM ARTICHOKE PUREE AND CREAMY SAUCE WITH TWO TYPES OF CAVIAR

LbINJTEHOK C XPyCTﬂU.lEVI KOPOUKO, BPOKKOIN U MIOPE N3 BATATA
CRISPY SKIN CHICKEN WITH SWEET POTATO PUREE AND STEAMED BROCCOLI

YTUHAA TPYAKA, NTONEHTA C CbIPOM AOP BJZ1IFO N COYCOM N3 CMOPYKOB
DUCK BREAST WITH POLENTA, BLUE CHEESE AND MOREL SAUCE

KAPE ATHEHKA C 1YKOBbIM MIOPE, AO/IMOW B NINCTbAX KEA U COYCOM DUCK JUS
RACK OF LAMB WITH ONION PUREE, KALE DOLMA AND DUCK JUS SAUCE

IUEA ATHEHKA C NEYEHbIM KAPTO®ENIEM M CMETAHOM
LAMB NECK WITH BACKED HASSELBACK POTATO AND SOUR CREAM

CTEWMK TEHAEPI'IOVlH CCOYCOM ®YA-TPA, KAPTO®E/IbHbIM MHOPE N CBEDXXNM TPHO®EJIEM
TENDERLOIN STEAKWITH FOIE GRAS SAUCE, MASHED POTATOES AND FRESH TRUFFLE

PRIME PUBAIN C COYCOM AEMUINAcC
PRIME RIBEYE WITH DEMI-GLACE SAUCE

NOAKOMYEHHBIE TENAYBU WLEYKN COITUTUM U TbIKBOIA
SMOKED VEAL CHEEKS WITH PTITIM PASTA AND PUMPKIN
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VG

AECEPTbI v
DESSERTS VG

BNHOAA HE COAEPXAT MACHbIX UM PbIBHbIX MHTPEAMEHTOB
THE DISH DOES NOT INCLUDE MEAT OR FISH INGREDIENTS

BNIOAA HE COAEPXAT NPOAYKTOB XUBOTHOIO MPOUCXOXAEHNA
THE DISH DOES NOT CONTAIN ANY ANIMAL PRODUCTS

BACKCKUNA YN3KEMK C MATYA NWYEPHNYHBIM KOMMOTE 580
BASQUE STYLE CHEESECAKE WITH MATCHA AND BILBERRIES COMPOTE

NABJIOBA C KNYBHUYHbIM KOMMNOTE U XEPECOM 760
PAVLOVA WITH STRAWBERRY COMPOTE AND SHERRY

HAMNONIEOH C KPEMOM PATISSIERE N KNYBHUYHBIM KOH® U 680
NAPOLEON CAKE WITH CREME PATISSIERE AND STRAWBERRY CONFIT

WOKONAAHDBIA ®POHAAH C BAHNNbHBIM MIOMBEUPOM 740
CHOCOLATE FONDANT WITH VANILLA ICE CREAM

POMOBAS BABA C BO3/4YLUHbIM KPEMOM 540
RUM BABA WITH WHIPPED GANACHE

CET TAPTANIETOK: LUOKOJIAAHAS | MAHFO-MAPAKYA | KANAMAHCH 780
SET OF TARTELETTES: CHOCOLATE | MANGO-PASSION FRUIT | CALAMANSI

AOMALUHEE

MOPOXXEHOE

HOMEMADE

ICE CREAM

MAPAKY IS 180
PASSION FRUIT

COPBET BEPFTAMOT 180
BERGAMOT SORBET

dYHAYK 180
HAZELNUT

C/INBOYHbIA NN1OMBUP 180
CLASSIC ICE CREAM

TOMMAWUHI HA BbIBOP: KAPAMENTM3VUPOBAHHbBIN MEKAH | KNTYBHUYHOE KOH® U 120

CBEXASA ATOAA | TEPTbIA LWWOKONAL

TOPPINGS OF CHOICE: CARAMELIZED PECANS | STRAWBERRY CONFIT
FRESH BERRIES | GRATED CHOCOLATE
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