
Entertain 
your palate



Cheese plate
(Suluguni, Parmesan, Maasdam)

Assorted pickles 
(Pickled tomatoes, pickles, sauerkraut, marinated 
mushrooms and onions)

c

c

Spicy salted herring with new 
potatoes

Meat platter
(Pork roast, roast beef, Parma ham, served 
with Dijon mustard and horseradish)

c

c

SALADS & APPETIZERS

Salad with lightly salted salmon and oranges in 
soy and honey dressing

c

Warm meat salad with poultry and cheese 
sauce
(Chicken, carrots, champignons, rucola, cherry tomatoes, 
straw potatoes)

c

Quinoa salad with grilled vegetables

c

Greek salad c

Warm roast beef salad with 
mustard sauce

c

Salad with fried salmon and 
pumpkin

c

Caesar salad 

with grilled chicken

with grilled prawns 

c

c

Avocado, cream cheese and prawn 
terrine with cold smoked salmon

c



Soup

Fish soup

vodka, tomatoes)

c

Russian borsch with sour cream

c

Light chicken broth with poached egg

c

cc

Pureed honey pumpkin soup 
with croutons

(Pumpkin, cream, cane sugar, olive 
oil, spices)

c

Bruschettas and snacks

c

Onion rings

c

salmon, cream cheese and 
avocado 

c

cheese sauce, mustard honey sauce, 
Caesar sauce

c

Suluguni fried in ketsi
(Suluguni cheese, adjika, cherry tomatoes, French 
bun, cereal bread)

c

Corn nachos with cheese sauce and 
guacamole

c

c

c

Squid rings
c

Fi

vo

 with chicken and shrimps

champignons, coconut milk)

c



Pasta

Penne Fusilli Linguine

with vegetables

Pasta Fettuccini with chicken 
and spinach

c

c

Main course

Pike chops with grilled zucchini and carrot cream

Mussels baked with tiger shrimps and parmesan cheese

Shrimps in Sambuca sauce

c

c

c

c

Pike perch with green pea 
mousse and seasonal grilled 

vegetables

c

Pasta 

Salmon in shortcrust pastry
(Salmon, spinach, Provencal herbs, cream, Dijon mustard, butter, egg, sesame seeds, shortcrust 
pastry)

c

c

Carbonara

c



c

Served with mashed potatoes, fried onions and straw potatoes

c

Grill menu
 / Price for 100g

Salmon steak (grilled or 
steamed)

Seabass (grilled or steamed)

Ribeye steak

c

c

c

Pork steak
c

c

(Pike perch, zucchini, oyster mushrooms, cream, pumpkin, 
leeks, tomatoes, potatoes, white wine, spices)

c

c

Pike dumplings 
c

c

Grilled potato with beef

mushrooms, cream, fresh tomatoes, red wine, 

and pumpkin risotto

c

c

apple and foxberry sauce 

c



Sandwiches

(Panini bun, fresh cucumber, fresh tomatoes, bell pepper, Guacamole sauce)

Panini with tuna
(Panini bun, olive oil with herbs, Romano salad, fresh tomatoes, egg, tuna, radish, red onion)

c

Side dishes

Steamed vegetables

Mixed green salad with olive oil dressing

Mashed potatoes

Mixed rice

French fries 

Grilled vegetables

c

c

c

c

c

c

c

c

(Wheat bread, grilled chicken breast, 
crispy bacon, lettuce leaves, tomatoes, 

cheese)

c

Parma ham panini
(Panini bun, Parma ham, backed bell 
pepper, iceberg lettuce, Pesto sauce)

c



Panna cotta with chia seeds

c

DESSERTS

Pistacchio cheescake

c

cSeasonal fresh fruit plate

c

c

Classic cheesecake

c

Marshmallow with thyme

Honey cake with currants

c

Cointreau pear with salted caramel 
in belgian chocolate coating

c

Assorted ice cream 

c



BEVERAGES

 
coffee

Ristretto

Espresso

Double espresso

Americano

Cappuccino

Double cappuccino

Latte

C

Latte with almond and honey

c

c

c

c

c

c

c

c

c

Coffee with alcohol 

c

c

c

c

chocolate 

Hot chocolate

Hot or cold cacao

c

c

tea

c

classic tea 

 Assam

 Earl Grey

 Green Sencha

 Oriental Sencha

 Milk Oolong

c

exclusive tea mixes

Mint and foxberry tea

c

Herbal infusions

Chamomile

Hibiscus and red berries

Ginger and lemon

Forest Fiesta



NON ALCOHOLIC COCKTAILSLS

Soft drinks

FRESH JUICES

Perrier (sparkling)

Apple

Evian (still)

Orange

Grapefruit

Carrot

Red bull

Chilled Juice 
(Apple, orange, cherry, tomato) 

c

c

c

c

c

c

c

c

c

Aqua Russa (still)
c

c

A

O

G

C

Classic lemonade

Milksahkes

c

c

c

c

c

c

c

assic lemonadeClas



 
ALCOHOLIC COCKTAILS

(Captain Morgan White Rum, gin, tequila, 

Mojito
(Captain Morgan White Rum, lime, mint, 
sprite)

Cosmopolitan

Margarita

Daiquiri
(Captain Morgan White Rum, lime, sugar 
syrop)

c

c

c

c

c

c

Aperol Spritz
(Aperol, sparkling wine brut, 

Mulled wine
(Red wine, orange, apple, lemon, 
cinnamon, star anise, clove, honey)

Lillet Spritz
(Lillet, sparkling wine brut, 

White Russian

Campari Orange
(Campari, orange juice, orange)

Cuba Libre

lemon)

Old Fashioned

Whiskey Cola

orange)

(Gin, tonic, lemon)

(Gin, Campari, Martini rosato, orange)

c

c

c

c

c

c

c

c

c

c

c

c

y p)

arita

lime, sugar 

cinnam



APERITIFS

 
rum

Limoncello di Sorrento

Grappa
c

c

c

c

Havana Club Especial 
c

c

c

c

 
tequila

Olmeca lanco

Olmeca Gold
Campari itter

Olmeca Altos PlataMartini ianco, Rosso, Dry

Ricard

Aperol

c

c

c

c

c

c
c

c

c

cc

c

c

c

c

c

c

c

c

c

c

c

c



 
Organic vodka

Chistye Rosy wheat
c

c

 
liqueurs

Absolut Raspberri

Cointreau

Jagermeister

Malibu

Sambuca

Drambuie

Absent

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

 
Vodka

Russian Standard Original

Hooch Samovar (wheat)

c

c

c

c

c

c

  whiskey

scotch whisky

 
single malt whisky

WHISKEY TENNESSEE / bourbon

Glenlivet Founders Reserve 

Jack Daniels

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c irish whiskey

Jameson
c

c



calvados

Pere Magloire XO
c

c

VSOP
Pere Magloire 

c

c
c

Stella Artois (light) c

 
Draught beer

 
BOtTLED BEER

 
cognac

 
BRANDY

  
beer

VS

Martell 

XO
Martell XO

VSOP
Hennessy 

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

c

 
Alcohol free BEER

c 
gin

c

c

c

re MaagPPePPPPPPPPPP re Ma



 / Open hours

delicate handmade 
chocolate truffles

sweet present
for your loved ones

We favor local produce.
Our beef comes from xxxxxxxxxxxxxxxxx 
and our lettuce is grown at xxxxxxxxxxxxxxxxxxxxxxx.

HERE, OUR FOOD HAS A local ACCENT



NOVOTEL YEKATERINBURG CENTRE


