Lomantic Dinner
SPECIAL MENU (BEEF)
POMAHTVl'-lECKVlVl Y)KNH

APPETIZER

Fried Mozzarella With Marinara Sauce
>KapeHa9| Mou,apenna C TOMAaTHbIM COYCOM <<Map|/|Hapa>>

SOUP

VVegetables Soup
OBoLyHOM cyn

MAIN COURSE

Grilled Rib Eye with Green Peas Purée served with Rosti Potato
with Pepper Sauce

Prnban cteiik Ha rpuie C nope 13 3eJ1eHOro ropoLlka u
XPYCTAWMMUM KapTodenbHbIMU ONAABAMN C MepeYHbIM COYCOM

DESSERT

Chocolate Brownies
LUOKOﬂa,CI,H ble I'IVIpO)KH ble

USD 80 Per Person



Lomantic Dinner
SPECIAL MENU (BEEF)
POMAHTVl'-lECKVlVl Y)KNH

APPETIZER

Fried Mozzarella With Marinara Sauce
>KapeHa9| Mou,apenna C TOMAaTHbIM COYCOM <<Map|/|Hapa>>

SOUP

VVegetables Soup
OBoLyHOM cyn

MAIN COURSE

Lamb Rack with Green Peas Purée served with Rosti Potato with
Pepper Sauce

Kape ArHEHKA Ha rpusae c nope n3 3eJ;ieHOro ropoLwka m
XpyCcTawmmMmmn KapTO(befleblMI/l onagpbaMm C nepeyvYHblIM COyCoM

DESSERT

Chocolate Brownies
LUOKOﬂa,CI,H ble I'IVIpO)KH ble

USD 80 Per Person



famcmz'éc @c’mzm
SPECIAL MENU (SEAFOOD)
POMAHTI/I'-IECKI/II'/'I Y)KNH

APPETIZER

Smoked salmon
KonyeHbI nococb

SOUP

Seafood Clear Soup
Cyn N3 MOPEenpoAyKTOB

MAIN COURSE

Grilled Mixed Seafood
Salmon, Seabass, Calamari, Half Shell Mussels, Shrimp & half
Lobster Served with Lemon Butter Sauce

FPYAb-accopTvt N3 MOPENPOAYKTOB
Jlococb, MOPCKOM OKYHb, MONOBUHKN MONAOCKOB, KPEBETKN,
NoNoOBMHA nobcTepa C AIMMOHHBIM MAaC/IIHbIM COYCOM

DESSERT

Créme Brulée
Kpem-6ptone

USD 95 Per Person



famcmz'éc @c’mzm
SPECIAL MENU (VEGETARIAN)
POMAHTI/I'-IECKI/II'/'I Y)XNH, BETETEPNUAHCKOE MEHIKO

APPETIZER

VVegetables Sambusa
OBoLwwHas camoca

OR - J1

Green Salad
3enéHbl canaTt

MAIN COURSE

Pena Arabiata
[leHHe Appabunatannn

OR - N1

Risotto Mushroom
PnsoTTto c rpnbamu

OR - TN

Eggplant Caprese
Kanpese n3 6aknaxaHoB

DESSERT

Seasonal Fruit Platter
PpykTOBad Tapesika

USD 55 Per Person



