BARVIKHA

HOTEL & SPA

14 OEBPAJIA

POMAHTINYECKINI
YKV

NV,

CeBuyue 13 caxalamHCKOro rpe6eLL||<a c roasy
Sakhalin scallop ceviche with Yuzu

TapTap N3 ANKOTo KpaCHOro TyHua € KMHOa 11 MyCCOM M3 aBOKaao
Red tuna tartare with quinoa and avocado mousse

Yurnunckn cnbac Ha napy ¢ XpyCcTaWMMM 3e/1eHbIMU OBOLWAMM

N nope 13 cenbaepes C apoMaToM Tprodens
Steamed Chilean sea bass with crispy green vegetables

and celery puree with truffle aroma
nsan
or
TypHeno 13 MpaMopHOM roBaanHbl C COYyCOM U3 CMOPYKOB
Beef tournedos with morel mushroom sauce

Hecept «Cepaue Ha oBOUX»
“Heart for two” dessert

[Ba 6bokana wamnaHckoro Lanson Black Label
Two glasses of Lanson Black Label champagne

CroumocTs ykmHa — 11 000 pybnevi Ha ABe nepcoHsl
Dinner’s price = 11 000 rubles per two persons

I

LEADING
HOTELS"

Bce ueHbl ykasanbl 8 pybnax u skmouatotr HAC 20%. OanHbii GykneT a8naeTca 03HakoMUTEbHbIM MaTepuanoM. [1penckypaHT LeH € BbIXOAOM 6104 HaxoAUTCs Ha Aocke HpOopMauum ans notpebutenei
1 NpefocTaBnseTcs rocTam no nepsomy Tpebosanwuio. / All prices are in rubles and include 20% VAT. This menu is an advertising material. Price list with dishes volume is on the consumer information board.
It is available for guests upon request.



