BARVIKHA

HOTEL & SPA

MERHIO

MENU

LleHbl ykasaHbl B pybnsx, skmovator HAC 20% 1 He BkouatoT cbop 3a obcnyskmnsaHme. [aHHbin BykneT aBnaetcs 03HakoMUTENbHbIM MaTepuranoMm. [1penckypaHT ¢ BbIXOLOM
1 KanopUMHOCTbBIO BI04 HAXOAMTCSA Ha AOCKe MHPOPMaLMK 419 NoTpebuTeneit 1 NPefoCcTasAeTCs roCTaM Mo NepeoMy TpeboBaHuIo.
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.




CANATbI U XONOAHbIE 3AKYCKW / SALADS AND COLD STARTERS 8

OBoLLHOW canaTt no-aepeBeHckn
Country style vegetable salad

[peueckuni canat c NUTOM
Greek salad with pita

Canat «Llesapb» ¢ kypuuen
Caesar salad with chicken

Canat «Lle3zapb» c kpeseTkaMm
Caesar salad with shrimps

Canat «Onuebe» ¢ kpabom
Salad “Olivier” with crab

CanaT ¢ KaM4yaTCKMM KpaboM, aBOKano M PUCOM BeHepe
Salad with king crab, avocado and venere rice

CanaT 13 TOMaTOB C aBOKAa0 U LIBETHOM KaryCTOW
Tomato salad with avocado and cauliflower

byppaTa c TomaTamm
Burrata with tomatoes

[NawTeT U3 KYpUHOM MeYeHn 1 yTKn
Chicken liver and duck pate

TapTtap 13 nococs
Salmon tartare

TapTap 13 rosgamHb|
Beef tartare

AccopTi 13 pepMepcKmx Cbipos

Assorted farm cheeses

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

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

AccopTi n3 mMaca (poctoud, cangaMm MrnaHo, TaMOOBCKMIN OKOPOK,
nacTpamu 13 MHAEMKW, MapMCcKas BETYMHA)

Assorted meat (roast beef, Milano salami, Tambov ham, turkey pastrami,
Parma ham)

FTOPAYUE 3AKYCKU /HOT STARTERS
KpeBeTku TemMnypa ¢ coycom «Bacabu»
Tempura shrimp with Wasabi sauce

CaxanuHckuim rpebellok ¢ Tprodenem
Sakhalin scallop with truffle

[NapMmoykaHa 13 BaknakaHoB
Eggplant Parmigiana

Sckanon dya-rpa ¢ arogamu
Escalope foie gras with berries

Knab-caHaoBuY ¢ nococem
Club sandwich with salmon

Knab-caHaBumy ¢ KypuLemn
Club sandwich with chicken

CYnIbl /SOUPS
bopu ¢ bopoamHckM xnebom 1 canom
Borscht with Borodino bread and lard

KypUHbIM BYNbOH C MUPOXKKOM C KypPULLEH
Chicken broth with chicken pie

MuHecTpoHe
Minestrone

VYxa 13 cyfaka c MMPOXKOM C TOCOCEM
Pike-perch ear with salmon pie

rOPAYUME BNNOOA / MAIN DISHES
[lenbMeHn 13 Tpex BMOOB MACa
Dumplings from three types of meat
byprep «bapsuxa»

Burger “Barvikha”

budwTekc ¢ aMLOM 1 INCTbAMK CanaTa
Beefsteak with egg and lettuce

YTUHas HOXKa C Mope U3 LIBETHOM KanycTbl
Duck leg with cauliflower puree

KoTneTa 13 cygaka U 10Coca C LyKUHU
Pike perch and salmon cutlet with zucchini

Creiik 13 TyHua «brtoduH» ¢ ducTalikosbiM coycom
Bluefin tuna steak with pistachio sauce
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FPUNb/GRILL

Pb16a n mopenpoaykTbi / Fish and seafood

®Pune nococs
Salmon fillet

®une omkoro cnbaca
Fillet of wild sea bass

KpeseTku
Shrimp

Kanbmapbl
Squid
[pebelku
Scallops

LLlynanbua ocbMuHoOra
Octopus tentacles

Masaco 1 nTuua / Meat and poultry

KypuHoe dune
Chicken hllet

LbinneHok
Chicken

TypHeno 13 roBsxbem Bbipeskim
Beef tenderloin tournedo

Crenk pmban
Ribeye steak

NACTA UPU3OTTO /PASTA AND RISOTTO

CrareTTn C TOMaTHbIM COYCOM U MapMe3aHoM
Spaghetti with tomato sauce and parmesan

Cnarettn «Kayo-3-nene» ¢ napMe3aHoM 1 KO3bMM CbIPOM
Spaghetti “Cacho-e-pepe” with parmesan and goat cheese

TanbonunHu ¢ Tprodenem
Tagliolini with truffle

PusoTtTo ¢ Tprtodenem
Risotto with truffle

CraretTn c BOHrone 1 60TTaprom
Spaghetti with vongole and bottarga

[NeHHe ¢ nococem
Penne with salmon

FTAPHWPbI /SIDES
Kaptodens dpu

French fries

YKapeHas kapTollka no-gepeBeHckm
Country fried potatoes
3eneHas cnapa rpusb
Grilled green asparagus
KapTodensHoe niope
Mashed potatoes

bataTt dpm

Sweet potato fries
Ogowwm rpunb

Grilled vegetables

Puc 6acmaTu

Basmati rice

LLInmHaT ¢ yecHoKOM
Spinach with garlic

r/g

130
130
120
100
100
10

220
190

300

py6./rub

1650
2650
1200

850
2350

2600

900
1350
3250

4950

1050

950
1950
1950
1650

2150

450
450
850
550
550
950
450

450

Beretapnanckoe 6100 He copepxuT rntoteHa

Vegetarian Gluten-free

BeraHckoe 611000

Vegan



