Premium Menu
$160 per person

* Includes: Classic Coffee / Tea / Soda / Traditional Bread / Cork fee / Premium water

* Additional: service charge of 22% + sales tax

Salad

Signature Chopped Salad (dupmerHbIit HapesaHHbIl canaT)
Fresh chopped vegetables with signature dressing

Balsamic Tenderloin w Vegetables (Bbipeska c osouiamu 1 6anb3amMuKom)
Beef tenderloin with fresh vegetables and balsamic glaze

Mediterranean Bean Salad (CpeaunsemHomopckuii canat ¢ dhaconbio)
Bean salad with fresh herbs and olive oil dressing

Cold appetizer

Chef’s Ocean Selection (Accoptvt MopenpoaykToB oT weda)
Premium selection of fresh seafood

Prime Meat Assortment (MacHoe accoptvt npemmym)
Selection of premium cured meats and delicacies

Mini Pancakes (Blinis) with Red Caviar (MyHun-6auHbl ¢ kpacHoi MKpoi)
Traditional blinis served with red caviar

Chicken roll assorted (AccopTi KypuHbIX pynetos)
Assorted chicken rolls with various fillings and sauces

Whole Smoked Trout (Llenas konueHas cdopensb)
Whole hot-smoked trout with herbs and lemon

Beet Carpaccio (CsexkonbHbIi kapnauuo)
Thinly sliced beets with cheese and nuts



Hot appetizer

Roasted Bone Marrow with Herbs (3aneyeHHbiit KocTHbIN MoO3r ¢ TpaBamu)
Roasted bone marrow served with herbs and toast

Lamb Chops (BapaHbu ot61BHbIE)
Grilled lamb chops with herbs and spices

Chicken Medallion w Mushrooms (KypuHble MmefanboHbl ¢ rpubamu)
Chicken medallions with sautéed mushrooms

Pan-Fried Potatoes with Mushrooms (XapeHbiit kapTodens ¢ rpubamn)
Pan-fried potatoes with wild mushrooms

Main Course (sharable)
Short Ribs (TomneHble rossxbu pebpbiluKm)

Braised beef short ribs with rich sauce

Crab Patties (Kpa6osble koTneTbl)

Crab patties with delicate seasoning

Desert
Fruit platter
Seasonal fruit selection
Assorti Cakes (Accoptu TopToB)
Selection of premium cakes and pastries
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