BARVIKHA

HOTEL & SPA

MEHIO ANObb/-bAPA
LOBBY BAR MENU

L
lWl
LEADING
HOTELS®

LleHbl ykasaHbl B pybasix, BkaiodaioT HAC 20% 1 He BralovaloT cOop 3a 0bcAyKMBaHMeE, AaHHBIA BYKAET SBAAETCH O3HaKOMUTEABHbBIM
MaTepuaAoM. [perickypaHT LeH C BEIXOAOM BAIOA HaXOANTCA Ha AOCKE MHGOPMALIM AAA MOTPEOUTEARH U NPEAOCTABAACTCA FOCTAM

no nepsomy TpeboBaHMio.
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

of food is on the consumer information board. It is available for guests upon request.



CANATBI N XOAOAHDBIE 3AKYCKWN SALADS AND COLD STARTERS

OBolLHOW CaAaT No-AEPEBEHCKM C apOMATHOW 3€AEHBIO U CMEAbIMM TOMaTamM (3arpaska Ha Bbibop)

Country style vegetable salad with aromatic herbs and ripe tomatoes (dressing of your choice)
Knaccnueckmnt canat «Llesapb» ¢ KypuHOW rpyAKoV rpuab

Caesar salad with grilled chicken breast

['peveckmit canaT ¢ AOMALLHKMM KO3bWM CbIPOM

Greek salad with goat cheese

Canat ¢ KpeBeTKaMM 1 OCbMUHOTOM

Salad with shrimps and octopus

ByppaTa co craakmmm TomaTamm

Burrata with sweet tomatoes

Canat «KaandopHums» ¢ KaM4aTCKUM Kpabom (3arpaska Ha BbIOop)

California salad with king crab (dressing of your choice)

Canat «OAviBbe» OT Led-NoBapa, C HEXXHOW TEASTUHOW MOA COYCOM W3 TPas

Olivier salad by the Chef with tender veal and herb sauce

OxAKAEHHBIN AOCOCH COBCTBEHHOMO KOMYEHWA U TOCTbI C ONYPLIOM U CbIPOM PUKOTTa
Cooled smoked salmon with toasts, cucumber and ricotta

CVYrI1bl SOUPS

bopLi ¢ vecHouHOM rpeHKon 1 carom
Borsch with garlic croutons and lard
MwuHecTpoHe

Minestrone

Vxa 13 cyaaka

Pike perch ukha

OkpoluKa ¢ KpaboBbIM MACOM Ha KBace nAM kedupe
Kvas or kefir okroshka with crab meat
CBeKOABHMK

Beetroot soup

["acnavo 13 cneAbix ToMaToB

Fresh tomato gazpacho

MACTA PASTA
Ha BbiOOp: NeHHe, CnareTTH, TAABOAMHM
Your choice of penne, spaghetti, or tagliolini PU3OTTO RISOTTO
«BboroHbeze» 550 C kpeBeTkamu
Bolognese With shrimps
C MopenpoayKTamm 1500 C rpubHbIM accopTu
With seafood With mushrooms

FOPAYNE 3AKYCKW HOT STARTERS

PaBroAn co wnmHaToM 1 cbipom pUKkoTTa Noa coycom KCAVBOUHBIN LaAden»
Spinach and ricotta ravioli with sage butter sauce

byprep «bapsiixa»

Barvikha burger

["leAbMeHN 13 Tpex BUAOB Msica

Three meat pelmeni

KAab-caHaBWY ¢ kapToderem dpu (KypuLia/AOCOCh)

Club sandwich with french fries (chicken/salmon)
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FOPAYE BAIOAA MAIN DISHES

Bbl MoXeTe camu cocTaBUTb BAIOAC M3 MSCa, MTULLBI UAK Pbibbl,
NMPUrOTOBAEHHOE Ha FPUAE, Ha NMapy UAM Ha NMAaH4e, AM60 AOBEPUTBLCA BKYCy Hallero Led-rosapa.

You can order meat, poultry or fish dish cooked on the grill, on the plancha or steamed or you trust the taste of our Chef.

PbIBA 1 MOPEIPOAVYKTDI [ APHIPbBI
FISH AND SEAFOOD SIDES
Dure cnbaca 1750 /\ecHble rpubbl 1150
Seabass fillet Forest mushrooms
Dune rococs 900 3eneHasn cnapyka rpuab 950
Salmon fillet Grilled green asparagus
Dune cysaka 950 LUnmHaT ¢ yecHoKoM 400
Pike perch fillet Spinach with garlic
Turpossle kpeseTku (100 r) 900 AoMaluHss 1kpa 13 6akaaKaHoB 350
Tiger prawns (100 g) Home-made eggplant caviar
Kanbmapbt (100 r) 350 Osolm rpuab 450
Squids (100 g) Grilled vegetables
LLlynaabua ocbmuHora (100 r) 2 400 [Miope V3 ceAbaepest C apoMaToM Tpiodeas 450
Octopus tentacles (100 g) Celery puree with truffle flavor
Dure YepHOWM Tpecku B coyce «YHarm» 3200 KapeHbit MoAOAOM KapTodeAb 300
Black cod fillet in Unagi sauce Fried new potatoes
KapeHas KapTolUKa no-AepeBeHcKM 300
MACO M MNTHLA Country style fried potatoes
MEAT AND POULTRY KapTodensHoe niope 300
Mashed potatoes
VTUHasa HOXKa KoHdM 1050 EapT?q)eAb P 300
Duck leg confit Prenc fries
i nc bacmaTtu 300
Sckanon yThHoro dya-rpa 1950 B .
. asmati rice
Duck foie gras escalope
KypuHoe ¢uae 550
Chicken fillet
CTeVik 13 MHAEVKK 750
Turkey steak
TypHeAO V3 roBs)Kbew BbIpe3KM 2 850
Beef tenderloin tournedos
Creiik prbart M3 MpaMOPHOW rOBAAMHBI 4350
Marbled beef rib-eye steak
COYCbl SAUCES
Cauiebenn 130 Canbca 120
Satsebeli Salsa
Bép-baan 100 ArXKMKa 120
Beurre blanc Adjika
Bbepx 250 Coyc 13 cneAbix TOMaToB C 6a3nANKOM 120
Vierge Ripe tomato sauce with basil
opUMyHBIA 150
Mustard
AECEPTbBI DESSERTS
DKAEp (BaHWABHBIV, LLIOKOAGAHBIM, Kary4YnHO) 250 BeraHcKkui umsKenk ¢ MaavHom
Eclair (vanilla, chocolate, cappuccino) Ha KOKOCOBOM MOAOKE U CbIpOM TOdy 750
TapTaneTKa C Ce30HHBIMU AroAaMM Vegan cheesecake with raspberries,
1N MATHBIM KPEMOM MO-AbEXCKM 450 coconut milk and tofu
Tartlet with seasonal berries and mint Liege cream Tupamucy 650
ABAOUHBI TapT-GrH Tiramisu
C KapameAbHbIM MAOMOVPOM 500 MoOpKOBHbIN TOPT 500
Apple tart fine with caramel ice cream Carrot cake
LLlokoraaHbIM PAaH ¢ rpywent «[lopTo, TopT «MeaoBuK» 600
KapameAbHbIM 1 BaHWABHBIM MOPOXKEHbBIM 500 Honey cake “Medovik”
Chocolate flan with “Porto” pear, BAMHHBIV TOPT C aneAbCHHOBBIM KpeMOM 700
caramel and vanilla ice cream Crépe cake with orange cream
[por ¢ YepHOW CMOPOAMHON TopT «XpycTALMA LOKOAIA» 800
1N CMETaHHbIM KPEMOM 500 Crispy Chocolate cake
Blackcurrant pie with sour cream MWUHARABHBIN PYAET C CE30HHBIMM GPyKTamm 800
RIZERCIN 550 Almond roll with seasonal fruit
Cheesecake ACCOPTU U3 AECHBIX ArOA Ha AbAY 900
YM3KENK C MaHrO W Mapakyuen 700 Assorted fresh berries on ice

Mango and passion fruit cheesecake




ANOHCKAA KYXHA JAPANESE CUISINE

POAAbBI ROLLS

AV.EN.U.E new (TyHew cnaicu, AOCOCh TEPUSKM, YrOpb, aBOKAAO, MKpa TOBMKO)
AV.EN.U.E. new (spicy tuna, teriyaki salmon, eel, avocado, tobiko)

TRET.YAKO.V (kapeHas LUKypKa AOCOCS, aBOK3AO, CTPY»KKa TyHLIA)
TRETYAKOQO.V (fried salmon skin, avocado, tuna shavings)

«KaandopHwms» (kaMyaTCKMM Kpab, aBBOKaAO, MKpa TOBUKO)

California (king crab, avocado, tobiko)

«Duraaensdursy (AOCOCh, CAMBOMHBIN CbIP, aBOKAAO)

Philadelphia (salmon, cream cheese, avocado)

«Durasersdus» ¢ yrpeM (Yropb, CAMBOYHBIV CbiP, aBBOKAAO)

Philadelphia with eel (eel, cream cheese, avocado)

«XaboMam» (KamuaTCKMA Kpab, aBOKaAO, AOCOCh, Cbip prAaAeAbdUs)

Habomai (king crab, salmon, avocado, Philadelphia cheese)

«KaHaaa» (ABa BMAA AOCOCH, CAMBOUHBIN CbIP, AYK-CUOYAET)

Canada (2 types of salmon, cream cheese, chives)

«ByakaH» (rnococb, rpebellok cnancu ¢ MKpow TOBUKO, Cbip PUAIAEABGHST)

Volcano (salmon, spicy scallop with tobiko, Philadelphia cheese)

«®peww Kpab» (kpab, aBoKaA0, rpenndpyT, MsATa, A6AOKO, TOMAT)

Fresh Crab (crab, avocado, grapefruit, mint, apple, tomato)

Poan ¢ kpabom Temnypa (kpab, aBOKaAO, MKpa AOCOCS, MKpa TOBUKO)

Tempura crab (crab, avocado, salmon caviar, tobiko)

OPEN (rococb, kaMyaTcKmi Kpab, KpeBeTKa, aBOKaA0)

OPEN (salmon, king crab, shrimp, avocado)

«bapsuxa» (TyHeL cnavcy, orypetl, BOAOPOCAM HOPU 1 KOMBY, AyK-CUDYAET, KYHXyYT)
Barvikha (spicy tuna, cucumber, seaweed nori and kombu, chives, sesame)

«AAsicka» (TUrpoBble KpeBeTKM, coyC «Bacabu», canaTHbIM MUKC, UMOMPb, KYHXKYT)
Alaska (tiger prawns, wasabi sauce, mix salad, ginger, sesame)

«Dya3rama» (TyHeL akamu, KyHXyT C I0A3Y, FPenndpyT, aBOKaAO, aneAbCMHOBOE Miope)
Fuji (Akami tuna, sesame, grapefruit, avocado, orange puree)

TEMABIE POAABI WARM ROLLS

«Xamaum» (AakeApa, KaM4aTCKUM Kpab, aBOKaAO, MIOPE 13 MaHro, MepeL, YnAM, MKpa TOBKKO, AMOHCKMM MavioHes)
Hamachi (yellowtail, king crab, avocado, mango puree, chili pepper, tobiko, Japanese mayonnaise)

XPYCTALLMM POAA C KPEBETKOW (TUrpoOBas KpeBeTKa TEMMYpPa, MKpa TOOMKO)

Crispy roll with shrimp (tiger shrimp tempura, tobiko)

«Camypar» (AOCOCb, Yropb, aBOKaAO, CAMBOYHBIN Cbip, MKpPa TOBMKO)

Samurai (salmon, eel, avocado, cream cheese, tobiko)

«/\ococb Temmypa» (AOCOCh, OrypeL, AyK-CHBYAET, Crancu coyc)

Salmon tempura (salmon, cucumber, chives, spicy sauce)

CYLUM SUSHI MNYHKAHBI GUNKANS
«Csike» ¢ nococem 220 «Cske» ¢ nococem
Sake with salmon Sake with salmon
«Marypo» ¢ TyHLOM 240 «Marypo» ¢ TyHLOM
Maguro with tuna Maguro with tuna
«YHaru» ¢ yrpem 240 «XoTaTe» C MOPCKMM rpebeLLKom
Unagi with eel Hotate with scallop
«206M» € TUrPOBOU KPEBETKOM 200 «D6n» ¢ KpeBETKOM
Ebi with tiger shrimp Ebi with shrimp

«KaHm» ¢ Kpabom
Kani with crab
«YHaruy» ¢ yrpem
Unagi with eel

CALLUNMIA SASHIMI CVT1bl SOUPS
«Csike» ¢ nococem 800 Mwco-cyn No-Talckh C AEMOHIpaccoM
Sake with salmon Thai style miso soup with lemongrass
«Marypo» ¢ TyHLOM 850 Muco-cyn ¢ kamM4aTCKVM Kpabom
Maguro with tuna Miso soup with king crab
«YHaruy ¢ yrpem 900 Tom Am
Unagi with eel Tom Yam
Canat «Xuswm 300
Hiashi salad
AcCCcopTU calmmm 1150

Sashimi platter

Cet «CakaHa 3KckAo31BY (pommbl «DyA3namar 1 «Xamaumny; calimMu: TyHeL akamu, Aakeapa, KpeseTka 6oTaH,
KaM4aTCKUA Kpab, AOCOCh; TEMAbIE KPEBETKM BOTaH C FOPAUMM KyHKYTHBIM MaCAOM W KYHXYTOM KIUMUM)
Sakana Exclusive set (Fuji and Hamachi rolls; akami tuna, yellowtail, botan shrimp, king crab and salmon sashimi;
warm botan shrimps with hot sesame oil and kimchi sesame seeds)
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