MeH10 pecTopaHa

Restaurant menu






SAKYCKW - STARTERS

CAJIATbl - SALADS

Pycckue 61UHBI C KPACHOW HKPOU U JIOCOCEM 30/30/45/125 1 1290 CaaT U3 CBEXXHUX OBOILEH C 3aMpaBKOi Ha BBIOOP Ve 250/20r 590
Russian blinis with red caviar and salmon MacjI0 OJIMBKOBOE, MacJIo IOACOTHEYHOE apOMATHOE XOJIOJHOTO OTXKMMA, cajiaTHas 3alpaBKa BUHEI'PET, CMeTaHa
Fresh vegetable salad with choice of dressing
Tpuo u3 TomaTtos ¢ [IpoBaHCKUM TaneHaAoOM U3 MaclauH u coycom Ilecto \/é7 300r 650 olive oil, sunflower cold pressed aromatic oil, vinaigrette, sour cream
Tomato trio with Provence olive tapenade and Pesto sauce
I'peyeckuii canar & 340r 650
[MamTeT U3 KypUHOM MeYeHH C MATHHOBBIM COYCOM, MOAAETCS ¢ 6pHOIIbI0 (-7 160 490 Greek salad
Chicken liver pate with raspberry sauce served with brioche toast
Canar «lle3apb» Knaccuueckuit <~ 200r 880
TapTap U3 KOMYEHOTI0 TYHIIA C T'yaKaMoJie @ 230r 1190 Caesar salad classic
Smoked tuna tartar with guacamole
anar «lle3app» ¢ Kypuuen r
C Le3ap yp 260r 1000
Caesar salad with chicken
FOPSHUYME 3AKYCKM - HOT STARTERS Canar «llesape ¢ Kpenerxamn o 1550
Caesar salad with shrimps
3enéHbIH canaT c OCbMUHOTOM Ha Tpuie = 18or 890
. o C SaHpaBKOﬁ U3 OJIMBKOBOTI'O Macjla U Kpema 6anb3aMUK
BapeHHKH C TOMYEHBIM KapTodeieM U KapeHbIM TyKOM, IIOAI0TCA CO CMEeTaHoH =P  130/50r 490 . .
Dumbpli ih hed potat d fried oni dwith Green salad with grilled octopus
umplings with crushed potatoes and fried onions served with sour cream with olive oil and balsamic cream dressing
)Kgpem?le réjza ¢ Kypuiei, ogaoTcs ¢ coycom Tepusiku no/sor 550 Canar ¢ pocT6udpoM, pyKosoi, ToMaTaMu YeppH ¥ KyHKYTHON 3aNpaBKoi (-7 60r 990
Fried chicken gedza served with Teriyaki sauce Salad with roast beef, arugula and cherry tomatoes with sesame dressing
Kpeserku Temmnypa TOM Sim 1or 630 Cazar u3 )XapeHbIX XPYCTSIMX 6aK/Ia)KaAHOB C KEAPOBBIMH OpemKaMu o < 250r 690
Tom Yam tempura shrimps co cnagkum coycom Yumu
Crispy fried eggplant salad tossed
with pine nuts and sweet Chile sauce
®DeTTY4YHMHHU C KOMYEHBIM JI0COCEM U CTUBOYHBIM COYCOM 7 250r 1150
Smoked salmon fettuccine with creamy sauce
. TpaguIMOHHBIN 60pIL 250/40r 690
I'peyneBas nanmia ¢ KypuueHd i ASHaTCKUM COyCOM 270r 590 ¢ pocT6UOM, CMETAHOH, 3€JIEHBI0 U YECHOUHOM MaMITyIIKON
Soba noodles with chicken and Asian sauce Traditional Borshch
with roast beef, sour cream, herbs and garlic bun
OpekberTe ¢ GeIBIMU rPUGAMH B CIMBOYHOM COYCE M TOMAaTAMH Y€PPH HA IpUiIe V& @ 250r 750
Orecchiette with porcini, cream sauce and grilled cherry tomatoes T'pubHoii Kpem-cyn <~ 5s0r 490
) Mushrooms cream soup
3enénble GeTTYUNHHU CO IIMMHATOM ¥ CIMBOYHBIM COYCOM \<~ 2i0r 550
Green fettuccine with spinach and cream sauce duHCKMit pHIGHBIN Cym 250r 850

\/0— BereTapmaHckoe 61040 / vegetarian dishes. > wed-nosap pekomeHayet/chef recommends.

Finnish salmon soup

\/O— BereTapuaHckoe 611000 / vegetarian dishes. &P wed-nosap pekoMmeHayet/chef recommends.

[na nony4yeHua nonHom nHdopMaL M o NpeacTaBneHHbIX 61104ax, a TakyKe B Cy4dae Npeapacrnono)eHHOCTH K MLLEBOM anneprmm, noxanymcra, obpatmrecs
K obULIMaHTY. Bce LieHbl ykasaHbl B pybnax 1 BkatodatoT 20% HAC. K onnaTte npriH1MMatoTca pybnmn 1 6aHKoBCKKe KapThl. Please contact your waiter for detailed
menu or in case you have food allergies. All prices are listed in rubles and include 20% VAT. Payment is accepted in Russian rubles or by bank cards.

[ns nony4yeHus nonHom nHdopMaumm o NpeacTaBneHHbIX 6ntoaax, a TakyKe B Cnydae Npeapacnoo)eHHOCT K MULLEBOM anneprnu, noxanymncra, obpatmrecs
K obULIMaHTY. Bce LieHbl ykasaHbl B pybnax 1 BkaodatoT 20% HOC. K onnate npuHrMatoTca pybnu 1 6aHKoBCKKMe KapThl. Please contact your waiter for detailed
menu or in case you have food allergies. All prices are listed in rubles and include 20% VAT. Payment is accepted in Russian rubles or by bank cards.



FOPHYME BJTIOLOA - HOT DISHES [HECEPTDBHI - DESSERTS

CTpOTaHOB CTEHK U3 TOBATUHBI (7 120/60/40/150 1950 JINMOHHBIN TapT 17or 490
CO CMETaHHO-TPUGHBIM COYCOM M MOJIOABIM KapeHbIM KapToereM, Lemon tart

MOAIa€TCsl C PYyCCKOU CalbCOM U3 COJIEHUH

Beef Stroganoff steak Iecept «Beitnua» -7 17or 590
with sour cream-mushroom sauce served with fried new potatoes ot weda-KoHgUTEPA

and pickled salsa Russian style Baileys dessert

from Pastry Chef
dune-MUHBOH U3 CBUHUHBI 280r 890
C o6>1<a €HHBbIM MUHH-KapTOo®eleM, I I/IGaMI/I U [epeYHbIM COYCOM v
p progenem, rp P Y BeHckuii mTpynens nor 490
Pork ﬁlet mignon C BAHWJIBHBIM COYCOM MU SI6JI0YHBIM TPAHUTE

with fried mini potatoes, mushrooms and pepper sauce .
f p ' pepp Vienna strudel

with vanilla sauce served with apple granite

Jlopajo B CpeAM3eMHOMOPCKOM CTHIE (-7 260r 990
C 61:.)OKKOJ'II/I, OJII/IBKaMI/I,. MacJIMHaMu ¥ ToMaTaMU 4eppu ¢pyKTOBaﬂ TapeJ‘[Ka \/@ 400 r 790
G.rllled do.rado Medlterranear} style Fruit platter
with broccoli, cherry tomatoes and olives
Pycckoe MopoxkeHOe eor 290

[Moxkapckas KoTaeTa (-7 150/130/100 1 950

. . BaHHWJIbBHOE, IIIOKOJIAHOE, (l)I/ICTaU.IKOBOE, npanrHe C OpeXoOM II€KaH,
C KapTOCl)eJ'IbeIM nwope u FpI/IGHbIM COyCcoM, nmopaeTcs € COJIEHbIM OT'YPYHUKOM

POM C M3IOMOM, 4epEMyXa C BUIIHEH

Pozharskaya Chicken cutlet Russian ice cream

with mashed potatoes and mushroom sauce served with pickled cucumber vanila, chocolate, pistachio, praline with pecan, rum with raisin,

bird cherry with cherry

Cubac B coyce Tom SIm, momaércsi C oBoamMu 200r 990

Seabass in Tom Yum sauce served with vegetables Cop6eThI Ve 60r 290
JTUMOH-JIAlM, KITYOHUYHBIH, MaHTO-MapaKyst
Sorbets

lemon-lime, strawberry, mango-passion fruit

FTAPHWPDLI - SIDE DISHES

OBowu rpunb V& 1sor 650
Grilled vegetables
3enéHBIN canar c 3anpaBKOU N sor 390

Mix salad with dressing

KaprtodenpHoe mope V& 200r 350
Mashed potatoes

Kaprodens dpu <~ 120r 350
French fries

Puc Bacmaru <~ 250r 350

Basmati rice

\/0— BereTapmaHckoe 6noao / vegetarian dishes. > Led-nosap pekoMeHayeT / chef recommends. \/0— BereTapuaHckoe 6niofo / vegetarian dishes. &P wed-nosap pekoMmeHayet/chef recommends.
[na nony4yeHua nonHom nHdopMaL M o NpeacTaBneHHbIX 61104ax, a TakyKe B Cy4dae Npeapacrnono)eHHOCTH K MLLEBOM anneprmm, noxanymcra, obpatmrecs [ns nony4yeHus nonHom nHdopMaumm o NpeacTaBneHHbIX 6ntoaax, a TakyKe B Cnydae Npeapacnoo)eHHOCT K MULLEBOM anneprnu, noxanymncra, obpatmrecs
K odpMLMaHTy. Bce LieHbl yKasaHbl B pyonax 1 BktodatoT 20% HLAC. K onnate npriHumatoTes pyonu n 6aHKoBCKMe KapTbl. Please contact your waiter for detailed K odrLmMaHTy. Bce LeHbl ykasaHbl B pyonax 1 BkatodatoT 20% HOC. K onnate npriHMMatoTes pyonu n 6aHKoBCKye KapTbl. Please contact your waiter for detailed

menu or in case you have food allergies. All prices are listed in rubles and include 20% VAT. Payment is accepted in Russian rubles or by bank cards. menu or in case you have food allergies. All prices are listed in rubles and include 20% VAT. Payment is accepted in Russian rubles or by bank cards.



MpencraBneHHoe MeHIO HOCUT UCKTIOYMTENBHO MHMOPMaLVOHHbBIM XapaKkTep. 3a bonee
NoAPOOHBIM MeHI0 0bpaTUTECH K ODULIMAHTY.

Current menu is informational only. Ask waiter for detailed menu.

MERCURE MOSCOW PAVELETSKAYA
MOSCOW, BAKHRUSHINA STR., T1
MERCURE.COM

MERCURE

HOTEL

MOCKBA NMABENELKAA4



