BARVIKHA

HOTEL & SPA

MEHHO

LleHbl ykasaHbl B pybnsx, skntovator HAC 20% u He BratovatoT c6op 3a obcnysmBaHme. bykneT sBnsercs o3HakoMUTeNbHbIM MaTepuanoM. [1perickypaHT C BbIXOLOM U KanopPUMHOCTbIO 61104 HAXOANTCS Ha AOCKe MHPOPMaLMK AN NoTpebuTenei 1 NnpeaocTaBaseTcs rocTsM no nepsomMy TpeboBaHuio.
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CANATbI U XONOAHbIE 3AKYCKHN

OBolHoOW canaT No-aepeseHcKM

CanaT 13 TOMaTOB C aBOKaAO U LIBETHOM KanycTOW
[peyeckunir canat

BuHerpeT ¢ MaprHOBaHHbIMU rprbamMim
ByppaTa c ToMaTamm

Canat «Llesapb» ¢ kypuueit

Canart «Llesapb» c kpeeeTkamu

Canat «OnuBbe» ¢ KaMUYaTCKUM KpaboM
CanaT ¢ KaM4yaTCK1M KpaboM 1 ryakamosne
KaTanaHa c KaM4yaTCKMM Kpabom

Butenno ToHHaTO

[MawTeT 13 KYPUHOM NEeYeHU 1 yTKN
Kapnayyo 13 ocbMuHoOra

TapTap 13 nococs

TapTap 13 rosgauHbl

AccopTi n3 GepMepcKmx Cbipos

AccopTi 13 pbibbl (NOCOCH C/C, NOCOCH X/K, yropb)

AccopTi n3 mMaca (poctéud, canamm «MunaHo», TaMOOBCKMNA
OKOPOK, MAaCTPaMmM U3 MHAEWNKN, MapMCKas BETUMHA)

rOPAYUNE 3AKYCKU

KpeseTkun Temnypa ¢ coycom «Bacabu»
CaxanuHcknin rpebellok ¢ Tprodenem
[NapMumpkaHa 13 6aknaXkaHoB

Sckanon dya-rpa ¢ arogamm
Knab-caHaBuY ¢ nococem

Knab-caHoBuy ¢ Kypuuem

cvnbl

bopu ¢ bopoanHckM xn1ebom 1 canom
KypuiHbith BYNbOH C MUPOXKKOM C KypULIEM
MuHecTpoHe

Yxa c MMPOXKKOM C JTOCOCEM

FrOPAYUE B/TIOAA

bedcTporaHos

[MenbMeHn 13 Tpex BMAOB MsAca
byprep «bapsuxa»

TyweHHas B BUHe roBsaamHa

BuowTrekc c anuom v nucTesMmn canaTa
KoTtneta «[loxapckaa»

KoTneTa 13 Tpeckun 1 1ococs C LyKnHN

Cubac no-crumnmmckm
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Pb16a  MopenpoaykTbl

®une nococs

®une gmkoro cmnbaca
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Msco v nTuua
) KypuHoe dune
& Llbinnerox

YTrHas HoXKa
TypHeno 13 rossxbert BbIpeskn
Crenk puban

©) Kape arHeHka

NMACTA N PU3OTTO
[leHHe C TOMaTHbIM COYCOM U MapMe3aHoM
[leHHe c nococem
Cnarettn «Kavo-3-nene»
TanbonuHu ¢ Tprodenem
Tanbstenne «bonoHbese»
PusoTTo ¢ Tprodenem

PusoTTo € kKpabom

FTAPHWPbI

YKapeHas kapToluKka No-aAepeBeHcKn
KapTodensHoe niope

batat dpm

Kaptodens dpun

3eneHas cnapya rpunb

OgoLwm rpunb

Puc 6acmaTu

[Miope 13 cenbaepes

[Mtope 13 LBETHOM KanycTbl

LLInuHaT ¢ yecHOKOM
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@ BeretapuaHckoe 6ntono

He COAEPXKUT MMroTEHA

B npUroToBneHnn 6)'II-O,EI, MCMNOMb3YOTCA OpraHMYeCKK BblpallleHHble MPOAYKTbI
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BARVIKHA

HOTEL & SPA

MENU

All prices are in rubles and include 20% VAT. Prices do not include service fee. This menu is an advertising material. Price list with the weight and caloric value of food is on the consumer information board. It is available for guests upon request.
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SALADS AND COLD STARTERS

Country style vegetable salad

Tomato salad with avocado and cauliflower

Greek salad
Vinaigrette with pickled mushrooms
Burrata with tomatoes
&) Caesar salad with chicken
Caesar salad with shrimps
Salad “Olivier” with king crab
Salad with king crab and guacamole
Catalana with king crab
) Vitello tonnato
) Chicken liver and duck pate
Octopus carpaccio
Salmon tartare
Beef tartare

Assorted farm cheeses

Assorted fish (salmon /s, salmon c¢/s, eel)

Assorted meat (roast beef, “Milano” salami, Tambov ham,

turkey pastrami, Parma ham)

HOT STARTERS

Tempura shrimp with Wasabi sauce
Sakhalin scallop with truffle
Eggplant Parmigiana

Escalope foie gras with berries
Club sandwich with salmon

Club sandwich with chicken

SOUPS
Borscht with Borodino bread and lard

& Chicken broth with chicken pie
Minestrone

Fish soup with salmon pie

MAIN DISHES
Beef Stroganoff
Dumplings from three types of meat
Burger “Barvikha”
) Stewed beef in wine
Beefsteak with egg and lettuce
) “Pozharskaya” cutlet
Cod and salmon cutlet with zucchini

Sicilian sea bass
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GRILL

Fish and seafood

Salmon fillet

Fillet of wild sea bass
Shrimps

Squids

Scallops

Octopus tentacles

Meat and poultry

) Chicken fillet
® Chicken

Duck leg
Beef tenderloin tournedo

Ribeye steak

) Rack of lamb

PASTA AND RISOTTO

Penne with tomato sauce and parmesan
Penne with salmon

Spaghetti “Cacho-e-pepe”

Tagliolini with truffle

() Tagliatelle «Bolognese»

Risotto with truffle

Risotto with crab

SIDES
Country fried potatoes

Mashed potatoes
Sweet potato fries
French fries

Grilled green asparagus
Grilled vegetables
Basmati rice

Celery puree
Cauliflower puree

Spinach with garlic
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@ Vegetarian

The food is prepared using organically grown products

Gluten-free

Vegan



