4= Intourist’

UHTYPUCT
Hotel Kolomenskoe

MeHro | A [La Carte Menu

3AKYCKWU | APPETIZERS

Moakonué&HHbIM TapTap U3 roBsSAUHDLI C pyKOnon, 175 995
nepenenuHbIM SALLOM M COYCOM MaLlyXuca

[oBsKbs BbIpE3KA, OrypLbl COMEHbIE, OrypLibl CBEXME, MalOHEe3, 3epHUCTas

ropyumua, coyc Tabacko, Cosb, Kanepcsl, nepenenmHoe anuo (kenTok),

BAIEHblE MOMNAOPbI YEPPU, PYKONA, COYC (NYK-LIanoT, COEBbIN COYC,

KYHXYTHOE Mac/o, OJIMBKOBOE Mac/o, NnoaconHe4YHoe MaCJ'IO)

Smoked beef tartare with arugula, quail egg and matsushisa sauce

Beef tenderloin, pickled cucumbers, fresh cucumbers, mayonnaise, grainy
mustard, Tabasco sauce, salt, capers, quail egg (yolk), dried cherry tomatoes,
arugula, sauce (shallots, soy sauce, sesame oil, olive oil, sunflower oil)

Tensuunit a3bIK C OBOLWAMMU, MYCCOM U3 XpEHA 60/50/30 785
M MoueHbIMU s6nokamm

Charicbl OTBapHOTO s13blKa, MUKC CanaTa, BSJIeHble MOMUAOPbI Yeppu,

obdKapeHHble foMbKkK KapTodens-6enbn, KpacHbIN NyK, Mycc

13 CMeTaHbl, CIMBOK U CTONIOBOTO XPEHa, CNaliChl 3eNeHoro 1610ka,

MOYeHHble B KanyCTHOM paccosie

Veal tongue with vegetables, horseradish mousse

and soaked apples

Boiled tongue slices, salad mix, dried cherry tomatoes, deep-fried
baby potato wedges, red onion, sour cream and horseradish mousse,
green apple slices soaked in cabbage brine

Jlococb rpaBnakc c onagbsiMm 250 895
13 KabaukoB n 60poAMHCKON rpeHKOMn

Cﬂahcm cnaboconeHoro 10COCA, 3aMapMHOBAHHOIO B CBEKOJTbHO-

OpPYCHUYHOM COKe, ONaabh U3 TepPTOro kabauka, aMLo-nawoT, CoyC

N3 CMeTaHbl, CZIMBOK U Cbipa KpeMeTTa C 3€/IeHbIO, TPEeHKN

60pO,EI,I/IHC\<OI'O ><r|e6a, BANEeHble NTOMMOOPbI YeppWy, 3eneHoe Macio

Gravlax salmon with zucchini pancakes

and Borodinsky croutons

Slices of lightly salted salmon marinated in beetroot

or lingonberry juice, grated zucchini pancakes, poached egg,
sauce of sour cream, cream and cremette cheese with herbs,
Borodinsky bread croutons, dried cherry tomatoes, green butter
®dune cenbam c MonoabiM kKapTodenem 100/195/25 660
®dune cenbam, MapMHOBaHHOE C apOMAaTHBIM Mac/IOM

1 3€PHUCTON rOpUMLLEN, Mepbs KPAacHOro Nyka, 6opoanHckme

rPeHKU, MasoCoMbHbIN OrypeL, AoNbkK kKapTodena-6elbu,

ob6xapeHHble BO GpuTIOpe, Nepbs 3e/1eHOro nyka

Herring fillet with young potatoes

Herring fillet marinated with aromatic oil and grainy mustard,

red onion feathers, Borodinsky croutons, lightly salted cucumber,
deep-fried baby potato wedges, green onion feathers

TapTap U3 TyHua 120 9290
®une TyHUa, aBOKaO, NalM, COEBbIN COYC, UMOBUPS,
nepeL, Ymam, KyH Ky T, Mac/10 ONIMBKOBOE

Tuna tartare
Tuna fillet, avocado, lime, soy sauce, ginger,
chili pepper, sesame, olive oil

Kanpese c coycom necto u 6anb3aMmumueckon Mkpomn 270 770
Mouapenna, TOMaTbl KpaCHble, TOMaTbl XKeNnTble, pyKona,
coyc necTo, 6aﬂb38MMHeCI<aﬂ MKpa, kKeapoBble OpeLlKn

Caprese with pesto sauce and balsamic caviar
Mozzarella, red tomatoes, yellow tomatoes, arugula,
pesto sauce, balsamic caviar, pine nuts

Mupoxxku c py6neHbIM MICOM, CONEHbAMU U CMETAaHOMN 270 670
Bezppoxokesoe TecTo, dapw cBMHMHA / TOBAAMHA, MaC/IO CIIMBOYHOE,
MOJTOKO, CMeTaHa, MapMHOBaHHble MOMMNAOPbLI YeppU, KOPHULWWOHbI N NYK

Pies with minced meat, pickles and sour cream
Yeast-free dough, minced pork / beef, onion, butter, milk,
sour cream, pickled cherry tomatoes, gherkins and onions

Mupoxku c kpeseTKkaMu n coycom baHbs-Kayaa 210 780
TeCTO CMNPUHT-PONJ, HA4YMHKa N3 KpeBeTOK, C/laAKOoro nepua,

Cblpa C COyCOM KMM-4U1, COyC 6aHbﬂ‘Kay,ﬂ,a: MO/OKO,

nogconHe4yHoe Macno, 3e/1eHb, NIMMOHHbIM COK

Pies with shrimp and Bagna Cauda sauce

Spring roll dough, shrimp filling with sweet pepper, cheese
and kim-chi sauce, sauce Bagna Cauda: milk, sunflower oil,
herbs, lemon juice

Tbikea, 3aneyeHHasn C CbIpOM U COYCOM U3 KBaca 1 1610k 245 700
Tb\KBa, 3arneyeHHasa C OZIMBKOBbIM MaCJiOM, MOpCI(OI;\ CO/bkO

1N TUMbSIHOM, CbIP CYNYTYHU UM MOL,Apesna, Coyc 13 s610K

C Me[0M, 3ePHNCTOM ropYnLLEeNn N KBAaCOM.

Baked pumpkin with cheese, kvass and apple sauce
Baked pumpkin with olive oil, sea salt and thyme, suluguni or
mozzarella cheese, apple sauce with honey, grainy mustard and kvass.

Bce LieHbl ykasaHbl B py6nsix v sktodatot HAC. K onnate npuHmMatotes py6nm 1 0CHOBHble BLabl 6aHKOBCKMX KapT.
[ns nonyyeHuns nonHom HbopMaLmm o 6ntofax U HanuTKax, ykasaHHbIX B MEHIO, MoXanyncTa, obpaTuTecs B pectopaH

WK B CRyBY LOCTaBKM efpl B HOMep. Bbl MoxeTe BOCMOnb30BaThCs YCIYrol pyM-CepBuc, cepaucHbiin cbop cocTasut 10%.

CAJIATbI | SALADS

Canart co cBexxmMmn OoBOLW,aMu, TeNnaTUHOM n MapUHOBaHHbIM JTYKOM

Muike canaTta, TOMaTbl, Orypuibl, C}'Ia,CLKVII;I nepedw, MapI/IHOBElHHbII;I nyK,

TenaTunHa, o6>|<apeHHa9 C TUMbAHOM, COEBbIM COYCOM N TEPUAKN, CbIp d)eTa

Salad with fresh vegetables, veal and pickled onions
Mixed salad, tomatoes, cucumbers, sweet peppers, pickled onions,
veal fried with thyme, soy sauce and teriyaki, feta cheese

Canar-rpunb c pocT61$pOM 1 COycoM N3 NeUeHOro YecHoKa
Mukc canaTa, 6aknaxaHbl, LyKKWUHK, TOMaTbl, CNaAKUIM nepeL,
MUHU-KYKYPY3a, POCTOU 13 rOBSXbEN BbIPE3KU, COYC:

MNeyYeHbIn YECHOK, KYPUHbIN XXeNTOK, MOACONHEYHOE MaC/O.

Grilled salad with roast beef and baked garlic sauce
Mixed salad, eggplant, zucchini, tomato, sweet pepper,
mini corn (optional), roast beef from beef tenderloin,
sauce - baked garlic, chicken yolk, sunflower oil

OnuBbe ¢ 93bIKOM U epenenuHbIM SNLOoM
OTBapHble oBOLWLM, FOpOLLIEK, CONEHbIE OrypLibl, OTBAPHOWM 3bIK,
KYpUHOE ANL0, MalOHE3, 3epHNCTas ropymLa, NepenennHoe amLo,

KpacHasa nkpa, CBEKO/IbHbIN MaioHe3, Clancel penonca, 3eneHoe Macno

Olivier with tongue and quail egg

Boiled vegetables, peas, pickled cucumbers, boiled tongue
(trimmings), chicken egg, mayonnaise, grainy mustard, quail egg,
red caviar, beetroot mayonnaise, radish slices, green butter

Onuebe c nococeM 1 KpacHOW UKpoW
OTBapHble 0BOLLM, FOPOLIEK, CONEHbIE OTyPLbl, T0COCH FOPAYEro

Kon4yeHnd, KypnHoe ﬂVILI,O, Ma;IOHe3, 3epHNCTad rop4ynua, KpacHasa nkpa,

CBEKO/IbHbIN MaloHe3, Clancsl penunca, 3eneHoe Macno

Olivier with salmon and red caviar
Boiled vegetables, peas, pickled cucumbers, smoked salmon ,
chicken egg, mayonnaise, grainy mustard, red caviar, beetroot
mayonnaise, radish slices, green butter

Llesapb c kypuHbIM pune

MuiKc canata, TOMaTbl YePPU, KPYTOHbI 13 UnabaTTl,
coyc Lesapb, dpune KypuHoe, MapruHOBaHHOE B ropyuLe
C TUMBAHOM U IMMOHHbIM COKOM, ChIp IKIOrac

Caesar with chicken Fllet

Salad mix, cherry tomatoes, ciabatta croutons, homemade Caesar sauce,
chicken fillet marinated in mustard with thyme and lemon juice, djugas cheese

Llesapb c kpeBeTkaMmu
Mukc canata, TOMaTbl Yeppu, KPYTOHbI M3 4nabaTTbl, COYC LLe3apb,
KapeHble KpeBeTKM, YeCHOK, pO3MapWH, Cbip AXtorac

Caesar with shrimps
Mixed salad, cherry tomatoes, ciabatta croutons, Caesar sauce,
fried shrimps, garlic, rosemary, djugas cheese

lpeueckuit canaT c MapuHOBaHHOW ¢peTo U operaHo
Mukc canaTa, OrypLibl, TOMaTbl, CAAKUIA NepeLl, ONMBKM, MaCMHbI,

|<pacr—|b||?| nyK, Cblp d)eTa, MapMHOBaHHbII;I B UTaNbAHCKMX TpaBax, 3anpaBKa:
ONNMMBKOBOE Macno, TMUMbSH, OperaHo, JIMMOHHbIN COK, TMMOHHag uenpa

Greek salad with marinated feta and oregano

Mixed salad, cucumbers, tomatoes, bell peppers, olives, black olives,
red onions, feta cheese marinated in Italian herbs, dressing - olive oil,
thyme, oregano, lemon juice, lemon zest

Cvynbl | SOUPS

Bopw ¢ roBs>kbuMM Wweukammu
rOBFI)KbI/I ue4dykn, ceekna, MOpPKOBb, NyK, |<ap'ro¢>enb, KanycTa,
TOMaTHas nacTa, conb, neped. [logaeTca co cMeTaHon

Borscht with beef cheeks
Beef cheeks, beets, carrots, onions, potatoes, cabbage,
tomato paste, salt, pepper. Served with sour cream

Yxa c nococeM u Tpeckoi
®une nococa 1 Tpecku, kKapTodesb, MOPKOBb,
BANeHble NTOMNOOPbI Heppwn

Fish soup with salmon and cod
Salmon and cod fillet, potatoes, carrots, dried cherry tomatoes

ConsaHka MacHas
ByseHuHa, pocTbud, BeTUMHA, KonyeHas konbaca, a3bik,
Kanepcel, oMBKM, TMMoH. [NogaeTtca co cMeTaHom

Meat solyanka
Buzhenina, roast beef, ham, smoked sausage, tongue, capers,
olives, lemon. Served with sour cream

Cyn-nanwa c ubiNIeHKOM, TOMaTaMU U 3€/1€HbIM NYKOM
KypuHbin 6ynboH, dune upinnexka, nanwa, nepenenmHoe anuo,
3€e/1eHb, TOMaTbl, 3€/1eHbIN YK

Noodle soup with chicken with tomatoes and green onions
Chicken broth, chicken fillet, noodles, quail egg, greens, tomatoes,
green onion

Kpem-cyn uz 6enbix rpubos

[prbbl 6enbie, kapTodens, NyK, KOPeHb cenbaepes, CMBKY,
Macno CIMBOYHOE, YECHOK, MYCC 13 C/IMBOK 1 TBOPOXHOTO CbIp.
[MNopaeTcs ¢ NWeHUYHbIMU rpeHKaMm

Porcini mushroom cream Soup

Porcini mushrooms, potatoes, onions, celery root, cream, butter, garlic,

cream and cottage cheese mousse. Served with wheat croutons
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All prices are listed in rubles and include VAT. Payment is accepted in rubles and major credit cards.
For more information about each menu item please contact to our restaurant or room service.
You can use room service. Service charge is 10%
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NACTA | PASTA rlg P
300/20 820

MacTa c coycoM kap6oHapa 1 KonuyeHoM rpyAUHKOMN
CI'IaI'eTTI/I M3 TBepbliX COPTOB MNeHKLLbl, Kon4yeHaa rpyanHkKa, KypnHoe

FII;ILI,O, CbIp O>KtOorac, BaneHble MoOoMMAopbl Yeppwn, nepenenmHoe QI;ILLO

Pasta with Carbonara sauce and smoked brisket
Durum wheat spaghetti, smoked brisket, chicken egg, djugas cheese,
dried cherry tomatoes, quail egg

Tanbatenne c TenatuHom, 6enbiMu rpubamm u TprodenbHoOM NnacTomn 300 995
KJ'IaCCI/I‘-{eCKaﬂ NTanbaHCKada nacTa, 6enble I'pl/|6b|, CNIMBKWN, rp|/|6Haq nacTa,
nacTa u3 Tprodens/TpiodenbHoe Maco, Cbip AXorac

Tagliatelle with veal, porcini mushrooms and truffle paste
Classic Italian pasta, porcini mushrooms, cream, mushroom paste,
truffle paste/truffle oil, djugas cheese

CnareTTu ¢ $une ubinieHKa c COycom 270 780
M3 Tpex BUAOB TOMaToB 1 6a3unuka

CnareTTu 13 TBepLbIX COPTOB MLUEHMLLbl, 0BXapeHHOoe KypuHoe

Cbl/ll'le, CbIp A>KKorac, CoOyC: TOMaTbl CBeXKWe, TOMaTbl B cobCcTBEHHOM

COKY, KPaCHbIW NyK, TOMaTHbIN COK, KPaCHOE BUHO, 6asnink

Spaghetti with chicken fillet with a sauce

of three types of tomatoes and basil

Durum wheat spaghetti, fried chicken fillet, djugas cheese,
sauce: fresh tomatoes, tomatoes in their own juice, red onion,
tomato juice, red wine, basil

CnareTTu c KpeBeTKaMM B CIMBOYHOM coyce 250 860
CI'IE!I'eTTI/I M3 TBEPAbIX COPTOB MWeHWLbl, KDeBEeTKN, o6>|<apeHHb|e C YeCHOKOM
M pO3MapnHOM, TOMaTbl Yeppu, COYC: CNMBKW, XOHOaLN, CbIp AXKKOrac

Spaghetti with shrimps in a creamy sauce
Durum wheat spaghetti, shrimps fried with garlic and rosemary,
cherry tomatoes, sauce - cream, hondashi, djugas cheese.

MEIbMEHU | DUMPLINGS rlg P

MenbMeHn MsacHble U3 ABYX BUAOB TeCTa 100/100/50 770
CO CMeTaHHbIM MYCCOM 1 6ynbOHOM
®apw cBMHMHA/rOBAAMHA, TECTO ABYX LIBETOB YepHoe/6enoe,

KYPWHbIN BYNbOH, MyCC U3 CAMBOK, CMETaHbI U Cbipa KpeMeTTa

Meat dumplings from two types of dough

with sour cream mousse and broth

Minced pork/beef, dough of two colors black/white, chicken broth,
mousse of cream, sour cream and cremette cheese

BapeHuku c kaptodenem u rpubamm 210/50 660
HauunHka: kapTodens, rpmbsl WaMNUHbOHBI, YK PEMUYaTbii, YECHOK.

TecTo: MyKa, a1LL0, BOAA.

[MopaeTca ¢ MycCOM 13 C/IMBOK M TBOPOXHOTO Cbipa

Dumplings with potatoes and mushrooms
Filling: potatoes, mushrooms, onions, garlic.
Dough: flour, egg, water.

Served with cream and cottage cheese mousse

OCHOBHBbIE B/ZTIOAOA | MAIN COURSE rlg P

MepanboHbl U3 TensTUHDBI € MONOAbIM KapTodenem, 80/130/50 1470
OorypuaMm KUMUYM U MapMHOBaHHbIM TYKOM

MenanboHbl U3 roBskbei Bbipe3kiu, 06kapeHHbIn kapTodens-6enou,

COYyC 13 CTIMBOK U 6enbix I'pI/I6OB, orypupbl, MapnHOBaHHblE B COEBOM Coyce

C,EI,O6aBI'IeHI/IeM KYH)XYTHOrO Macna, KMH3bl 1 COyCa Ta6aCI<O, Mapl/lHOBaHHbllZ nyK

Veal medallions with new potatoes, kimchi cucumbers

and pickled onions

Beef tenderloin medallions, fried baby potatoes, cream and porcini
mushroom sauce, cucumbers marinated in soy sauce with sesame oil,
cilantro and Tabasco sauce, pickled onions

BedcrporaHoe c 6enbiMu rpubamu 170/170 1350
M KapTodenem B Tpex TeKCTypax

[ToBskbs BbIpE3Ka, OBXKAPEHHAs C NyKOM, BebiMU rprbamMu, LWaMMMHbOHAMM

n BeweHKaMm C ,EI,O6aBJ'IeHl/IeM CNNBOK N TMbAHAa, |<apTocber|bHoe nwope,

KapTodesbHble KPOKeTbI, KapTodesb-nai, OrypLbl CoNeHble

Beef stroganoff with porcini mushrooms

and potatoes in three textures

Beef tenderloin fried with onions, porcini mushrooms, champignons
and oyster mushrooms, with the addition of cream and thyme,
mashed potatoes, potato croquettes, potato pie, pickled cucumbers
ToMneHas TensaTUHA C MWEHHbIM PU3OTTO U MUKCOM rpubos 120/120/30 1500
[OBAXKbBU WEKM B COYCE AEMUINAC, PU3OTTO M3 MWEHa CO CMBKAMM

1 CbIPOM [KIOrac, MapuHOBaHHble rpubbl (OMaTa, MacnAaTa, IMCUYKM)

c nobasneHneM coyca CBUT-4nIm

Stewed veal with millet risotto and mushroom mix

Beef cheeks in demiglas sauce, millet risotto with cream

and cheese djugas, marinated mushrooms (honey mushrooms,
butter mushrooms, chanterelles) with sweet chili sauce
Pe6pbiwkn BBQ c kapTtodenem ppu 280/120 995
Pebpa ceuHble, 4eCHOK, pO3MapuH, MepeL, KpacHbIN MOIOTbIN,

coyc bapbekio, kapTodens dpu

BBQ ribs with French fries

Pork ribs, garlic, rosemary, ground red pepper,

barbecue sauce, French fries

®Pune ubinneHka c 6ynrypom n neuyeHomn cBeKomn 70/180 920
KypuHoe ¢une, 6ynryp, CimeKku, cBeKa neveHas, TMMbSH,

ONIMBKOBOE Mac/10, MOPCKas Cosb

Chicken fillet with bulgur and baked beetroot
Chicken fillet, bulgur, cream, baked beetroot, thyme, olive oil, sea salt

Bce ueHbl ykasaHbl B8 py6nsx 1 skntovator HAC. K onnate npyuHmMatoTes py6am 1 OCHOBHbIE BAbI GaHKOBCKMX KapT.
[ns nonydeHns nonHom MHpopMaLmmn o G/IH0AAX M HAMUTKaX, YKasaHHbIX B MEHIO, MOXKanyncTa, obpatnrecs B pectopaH
nnv B cnyx6y JOCTaBKM efbl B HOMep. Bbl MoxeTe BOCMONb30BaThCs YC/Yrol pyM-CepBuc, cepBrcHbIn cbop cocTasut 10%

KoTneTta no-kuescku c kaptodenbHbIM niope
KypuvHoe durne, Maciio cMBOYHOE, 3eN1EeHb, TECTO CNOEHOE, KapTodeb

Chicken Kiev cutlet with mashed potatoes
Chicken fillet, butter, herbs, puff pastry, potato

Crelik U3 roBsiAuHbI C BULLHEBbIM COYCOM
Beef steak with cherry sauce

®une nococs c rapHMPOM U COYCOM Ha Bbi6op
Salmon fillet with garnish and sauce of your choice

[opapo Ha rpune
Lopano (6enas Mopckas pbiba), Conb, nepeL, MONOTbIN,
JIMMOH, TUMbSIH, COYC r'yakamorne

Grilled Dorado
Dorado (white sea fish), salt, ground pepper, lemon,
thyme, guacamole sauce

FTAPHUPDbI | GARNISH

KapTodenbHbili Mycc ¢ po3MaprHOM
Potato mousse with rosemary

TomMneHbit MOnopoi kapTodenb
Steamed young potatoes

Oegowu-rpunp
Grilled vegetables

Puc/cnneouHo-nmMbupHbIN puc
Rice/creamy ginger rice

Mukc 6pokKonu 1 LBETHOM KanyCcTbl C apOMaTHbIM Mac/ioM
Mix of broccoli and cauliflower with aromatic oil

Kaptodenb ppu
French fries

COYCbI | SAUCES

Hemurnac | Demi-glace
CnusouHo-rpubHoir | Creamy mushroom
CnusouHbiii c nepuem | Creamy with pepper
AropHbii cunnm | Berry with chili

Bap6ekio | BBQ

Mecto | Pesto

OECEPTbI | DESSERTS

HanoneoH c coneHom KapaMe/ibio U MaJ/IMHOBbIM COyCOM
Myka, sifiLia, caxap, CIMBOYHOE MaC/10, BaHW/b, KPEM: CaxapHas Myapa, MOsIoKO

Napoleon with salted caramel and raspberry sauce
Flour, eggs, sugar, butter, vanilla, cream: powdered sugar, milk

Yuskenk c WOKONAAOM, MOPOXKEHDBIM, PYHAYKOM

M CBEXMMMU IropamMm

Markum cbip, KyprHOe L0, CMBKW, I1a3ypb U3 MaHHa-KOTTbI, LLOKOMA4,
MOpOXXeHOe CNNBKN, d)yH,ELyK U KNEeHOBbIN cupon, arogbl, MaTa

Cheesecake with chocolate, ice cream with hazelnuts
and fresh berries

Soft cheese, chicken egg, cream, panna cotta glaze, chocolate,
ice cream, cream, hazelnuts and maple syrup, berries, mint

MepoBuK ¢ BAHUbHBIM COYCOM
Myka, a1ua, Meq, caxap, C/IMBOYHOE Mac/o, KpeM: CMeTaHa,
caxapHas nyapa, srofpl, 4unc 13 6enoro wokonana

Honey cake with vanilla sauce
Flour, eggs, honey, sugar, butter, cream: sour cream,
powdered sugar, berries, white chocolate chips

KonomeHckoe s6noko Mycc
Mycc 13 MorypTa € HaYMHKOW 13 96104YHOTO MKOPeE, MOKPLITHIN [1a3ypbio
13 LWOKONAAa U KOHAUTEPCKOro KOHGUTIOPA Ha MeCOYHOMN KpoLIKe

Kolomenskoe apple mousse
Yoghurt mousse with apple puree filling, covered with chocolate
glaze and confectionery jam on shortbread crumbs

TeopojkHas KoponeBckas BaTpyLUKa € MUHAA/bHBIM COYCOM
ﬂecquoe TBOPOXKHOE TECTO, TBOPOXHAas HauMHKa, COYyC «MapLMnaH»,
MWHAOanbHaa Myka, MI/IH,EI,aI'IbeIIZ cmpon, CBeXue arogbl

Cheesecake royal patty with almond sauce
Shortcrust curd dough, curd filling, marzipan sauce,
almond flour, almond syrup, fresh berries

MopoxeHoe co cBeXxumm arogammu
Ice cream with fresh berries
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All prices are listed in rubles and include VAT. Payment is accepted in rubles and major credit cards.
For more information about each menu item please contact to our restaurant or room service.

You can use room service. Service charge is 10%
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