YHNCTOTA | LA PUREZZA
BKYCA | DEL GUSTO

MeHio pectopaHa Il Lago dei Cigni oCHOBaHO Ha pervioHanbHbIX pelenTax
Onioa UTanNbSHCKOW KYXHW, Ka4eCTBEHHOrO, CBEXEro NMPOAyKTa C cobnofeHnemM
CE30HHOCTM W WCMOMb30BAHMEM HOBbIX TEXHOMOMMW  MPUFOTOBMEHMS.
MpennaraeM BalleMy BHUMAHMIO COYETaHWe KJacCUYeCcKUX PeLLenToB,
N3bICKAHHOCTW B nofaye 6Miof, OCHOBAHHbIX Ha OMbITe PaboThl C MacTepamMm
EBponbl, Takumu Kak beHya Buonbe*** (Hotel de Ville, Lsenuapwusa),
Anbcdpen Knuuk ** (Colombi, Tepmanus), AnuccaHapo JlykuHennu*
(Enoteca Henri, tanua), BuH4eHUo Bepgowa 1 Pemo MauykaTo (Mario,
Piazza ltaliana, Il Lago dei Cigni, Poccus), Muwens JleHw, ** (Baccarat Cristal
Room, MockBga).

Menu based on regional recipes of Italian cuisine, quality, fresh seasonal
product and advanced cooking technologies. We bring to your attention
a combination of classical recipes, exquisite service based on experience
of European masters, such as Benoit Violier*** (Hotel de Ville, Switzerland),
Alfred Klink ** (Colombi, Germany), Alissandro Lucinelli* (Enoteca Henri,
ltaly), Vincenzo Verdocha and Remo Matsukato (Mario, Piazza lItaliana,
Il Lago dei Cigni, Russia), Michel Lentz ** (Baccarat Cristal Room, Moscow).



[obpo noxanosatsb B pectopaH Il Lago dei Cigni. Mbl Oyaem nprsHaTesbHbl,
ecnu Bbl 0THeceTeCh C MOHMMaHMEM K HaLLMM NpaBunam:

Mpocim Bac coobuynts Ham [0 3aKa3a Onofa o Hanuyum NULLEBON
anneprum UM HemepeHoOCMMOCTI KaKoro-To MPoayKTa.

K coxaneHuio, LOMaLLHME XMBOTHbIE B PECTOPaH He AoMyCKatoTCs.
Moxanywcra, nepeseanTte Bawm TeneoHbl B 6e33BY4HbIA PEXMM.
MpuCyTCTBME NTIMYHOW OXpPaHbl AOMyCKaeTcs B 30He bapa.

Ecnu Bbl nnaHvpyeTe nocellleHre pectopaHa C ManeHbkUMK OeTbMU, Mbl
Oynem pagbl BUAeTh Bac B obepeHHoe Bpems.

Bnioaa, He BXoasLIMe B MEHIO, TOTOBSATCS TOJIbKO Moce 00CyKAeHWs 3ToM
BO3MO>HOCTM C LWed-NoBapoOM 3apaHee.

Ecnn Bawwinx roctet 6onee 7 nepcoH, Mbl 100aBUM B cHeT 15 %.
BO3MOXHOCTb OCyLLecTBieHNA POTO- U BUAEOCHEMKN B peCTopaHe
obroBapuBaeTcs 3apaHee.

MopapoyHble cepTdUKaTbl OOMeHyY 1 BO3BPaTy He noasiexar.
[encTBnTenbHbI NpK onnaTe yCnyr B peCcTopaxe.

Mbl cTapaemcsi, 4TOObl BCEM HaLLIVM roCTsIM ObIfIo MakcMManbHO KOMQOPTHO
HacnaxaaTbCs OTALIXOM B PeCTOpaHe.

K onnate nprHuMatoTcs pyonm 1 OCHOBHble DaHKOBCKME KapTbl.
[laHHbBIN NPOCNEKT ABNKETCS pekaMHbIM MaTepUanom.
MeHio C yKazaHueM KKain 1 MHrpedMeHTOB NOAAeTCs No TpeboBaHMIO.
PaboTa pectopaHa B HOHYHOE BpeMsi OMyayMBaeTCs SOMOMHUTENBHO.



KPYAO
13 MOPETMPOAYKTOB 1 PBIBbI HA AbAY
CRUDO SEAFOOD

YcTpuubl crieumans e Knep wr. 1200 pyb.
Speciales de Claire oysters 1pc.

Mopckume exut MypMaHCKmMe 1w, 900 pyo0.
Sea urchins 1pc.

Mopckou rpedeLLok 1300 pyb.
LanbHEBOCTO4HbIN 50 rp.

Scallop 50 gr.

Crnapgkas sinoHcKkas kpesetka somp. 1 200 py0.

Ama-ebi shrimp 50 gr.

Kapab1Hbepoc MappokaHCKe 50 p.

Carabineros 50 g.

JIaHryCTVHBI AMOHCKME 50 .
Scampi 50 g.

Jlocock apKTHecKkmin 50m.
Arctic Salmon 50 g.

TyHeL, BnoduH 50 rp.
Bluefin Tuna 50 g.

KAPTTAYYO

CARPACCIO

Kapnay4o 13 apTULLIOKOB

CMapMe3aHOoOM 1in 6OTTapFOI;I
Artichokes carpaccio with Parmesan or bottarga

4900 pyo0.

Kapnawo 13 OCbMKHOra

ccenbaepeemM n q‘.)eerneM
Octopus carpaccio
with celery and fennel

3 800 pyb.

Kapnawo 13 cnbaca
Seabass carpaccio

2 900 py6.

Kapnayyo 13 nococs 2 900 pyo.

C MapWHOBaHHbIM apPTULLIOKOM
Salmon carpaccio with artichoke

Kapnayyo 13 LBeTHOM KanycTbl

C4EepPHbIM TprocpeneM
Cauliflower carpaccio with black truffle

Kapnay4o 13 roesguHbl

c napmMe3saHoM pyKOJ'IOl7I
Beef carpaccio with parmesan and arugula

Kapnawo M3 roBAOMHbDI
nog ropadmMmMm Ccoycom

N3 Cblpa roproH3oJia
Beef carpaccio with hot gorgonzola sauce

Kapnay4o 13 roesguHbl

Barto, 3ane4yeHHoe Ha pykone
Baket Wagyu beef carpaccio

TAPTAP

TARTARE

TapTap 13 apkTudeckoro nococst 3 200 pyo.

Arctic Salmon tartare

TapTtap 13 MpPaMOpPHOW roBAAMHbI

Marbled Beef tartare

TapTap v3 TyHUa bnodurH
Bluefin tuna tartare

2 900 py6.

1900 py6.
2 300 py6.
1 200 py6.

1800 py6.

2 400 py6.

2 800 py6.

3800 pyb.

4 800 pyb.

4 600 pyo0.



XOAOAHbIE 3AKYCKHA

APPETIZERS

Kpa oceTpoBad C rapHUPOM

(ONVHBI K TOCTbI) 50m.
Sturgeon Caviar with garnish
(pancakes or toasts) 50 g.

9 900 py6.

byppata c Tomatamu

N pyKonom
Burrata with tomatoes and arugula

BpyckeTTa C ToMaTamy 1200 py0. MaprHOBaHHbI 1OCOCH
M CTpadaTesion 2u. y
Bruschetta with tomatoes o ;napxem .
and stracciatella 2 pc. Marinated salmon with asparagus
MapUHOBaHHbIN aH4Y0yC 1200 pyo0.
b y by Butenno ToHHaTO
Ha BopoanHCKOM xnnebe 2ur. VitelloTonnato
Anchovy on dark rye bread 2 pc.
MpodnTpoNM ¢ NaLITeToM 1900 py6. AccopTi konbac
13 ya-rpa 3um 1 BANIEHOro MAca
Profiterole with foie gras pate 3pc. Smoked and cured meat
Cano depmepckoe 1200 py6.
C rpeHkamm XaMOH nbepUncKIm som.
Farm Lardo with crouton . Jamon Iberico 50 gr.
OnMBKM, BSNEHble TOMaThl, 1200 py0.

apTULLIOKK, Benble rpubbl 100 .

Olives, dried tomatoes, artichokes,
porcini mushrooms 100 g.

JIncTea canata € NnapmMe3aHOM
Salad leaves with parmesan

KOJ'IJ'IeKLI,I/I‘r'I 6J'IaI’OpO,£I,HbIX
CblpOB
Assorted fine cheeses

CAAATDI

SALADS

I'yaKaMone CcTOMaTaMu, NMpsAHbIMW TPaBaM U TPUCCNHK C NMapME3aHOM

Guacamole with tomatoes and grissini crisp

Canat 13 cnagkmx NnOMNAOPOB C ANTUHCKMM JTYKOM W Da3vnNMKom

Sweet tomato salad with onion and basil

Jlnctba canata ¢ >KapeHbIMA rpe6eLu|<a|v|V| M anenbCMHOM

Salad leaves with fried scallops and orange

TI/IFpOBbIe KpeBeTKN C pyKOJ'IOl;I 1 noMMOopamMn H4eppu
Tiger prawns with arugula and cherry tomatoes

KamyaTtckmin kpab Ha canate n3 dheHxens 1 cenbaepes

King crab on fennel and celery salad

TennbIn canat c AapamMu Mops

Warm salad with seafood

Canat Hucyas ¢ TyHuoM bntoduH

Nicoise with Bluefin Tuna

Tennbln canat C YTUHOM FpyaKOW Mo, COyCOM W13 NPAHOW BULLHK
Magre with arugula and spicy cherry sauce

JlncTbsa canaTta pOMel7IH noa coycom Lle3apb C q)epMepCKl/lM LIbIMNTIEHKOM
Caesar salad with fried chicken

3100 py6.

3 800 py6.

2 400 py6.

4 600 pyb.

7 800 pyb.

4 600 pyo0.

1 600 pyo.
2 400 py6.
2 800 py0.
3900 py6.
3200 py6.
4900 pyb.
4 600 pyo0.
4 400 py0.

2 800 py6.

2 900 py6.



[ OPAYNE 3AKYCKHN

APTULLIOKMN, XapeHHble

C YECHOKOM W MSATOW
Artichokes, fried with garlic and mint

[PaTUHMPOBAHHbIE aPTULLIOKM
C BUHOMPaAHbIMM YANTKaMM

M WMNMMNHATOM
Artichokes with snails and spinach

bakna)aHbl, 3ane4eHHble

CTOMaTaMu noa napmMesaHoOM
Aubergine, baked with tomatoes and parmesan

Turposble KpeBeTKy KOHpW
Tiger shrimps confit

OBOLLI,HOI;I cyn |\/|I/IHeCTpOHe 450 mn
Minestrone

KoHcome 13 Genbix rpubos
C KapTodebHbIMM KeLKamm

M YePHbIM TP ENEM 380w
Porcini consommé with gnocchi
and black truffle

Cyn-ntope 13 TbIKBbI

C MSICOM KPaba 350w
Pumpkin puree soup with crab meat

HOT APPETIZERS

4900 py6.  Mopckue rpebeluku, 3ane4eHHble 2 900 pyoO.
C ya-rpa, C YepHbIM Tprodenem
Scallops baked with foie gras and black truffle

3 400 py6. Tenaybs nevyeHb «banb3amMmkKo» 2 900 pyb.
C nope 13 cenbaepes 1 OpyCcHNKoOM
Veal liver with celety pure

2400 pyb. 3ane4yeHHad MO3roBas KOCTO4Ka 2 300 py6.
C KOH(MU 13 ObI4YbMX XBOCTOB 3w,
Marrow bone with oxtail confit 3 pc.

3100 py6. Tensadsm MO3rv B TpIOeIbHOM 3200 pyo.
coyce CO cnapxem
Veal brains in truffle sauce with asparagus

SOUPS

1300 pyb.  Kpem-cyn u3 WwnmHata C Sruom 2 300 pyo.
NaLoT M YepPHbIM TPIOMENEM 310w
Spinach cream soup with poached egg

2 400 py6 and black truffle
Tenayun OynboH ¢ gomawHuMn 1 900 pyb.
nerbMeHsAMM 1N OBOLLLAMM 350 un
Veal broth with tortrllini
and vegetables

2 800 pyo.

d MpPSAHbIV TOMATHbIV CYn 4900 pyb.

C OapaMi MOPSA 430wmn
Spicy tomato soup with seafood



AOMALLUHAA TTACTA

HOMEMADE PASTA

CnareTti C HeCHOKOM 1200 py0.
1 ONIMBKOBbIM MacC/ioM

Aglio e olio

OpekbeTTe C TOMaTamMm 2 700 pyo0.

1 Da3nIMKOM CO CTpaanennoPl
Orecchiette with tomatoes and stracciatella

TanbsaTenne ¢ ce3oHHbIMY rprbamm - 2 900 pyob.

N YepHbIM TplodenemM
Tagliatelle with seasonal mushrooms and black truffle

PuratoHu c coycoM

HeTblpe Cblpa
Rigatoni quattro formaggi

2 800 py6.

CnareTTu c apTyLLokamm 1 botapron 3 600 py6.
Spaghetti with artichokes and bottarga

Cnarett C TUTPOBbIMIK KpEBETKaAMM

1 Cnapxxen
Spaghetti with shrimps and asparagus

TanbsTenne C KaM4aTCKMM Kpabom
Tagliatelle with King crab

PaBMonn C puKOTTOM

M WMMHaTOM
Ravioli with ricotta and spinach

PuratoHu AppabuaTa

C MPaMOPHOW roBagMHON
Rigatoni Arrabiata with marbled beef

J1azaHb4
Lasagne

PU3OTTO

RISOTTO

C 6enbiMu rprbamm
With porcini mushrooms

2 900 py6.

C rpebelukamu, LLBETHOW KanycTon 1 YepHom nkpor 5 200 pyo.

With scallops, cauliflower and black caviar

C YepHmnamm KapakaTuLbl
With cuttlefish ink

3ATIPABAEHHBIE B TOAOBE CbhIPA

2 600 py6.

STUFFED IN A CHEESE WHEEL

TanbonuHu c Tptodenem B ronoee 2 400 py6b.
cbipa MNapmmoxaHo PegxxaHo

Tagliolini with truffle (in Parmiggiano Reggiano)

Pr3oTTO C Tptoenem B rofiose

cblpa NekoprHo PomaHo
Risotto with truffle (in Pecorino Romano)

OpekbeTTe «ka4yo 3 nene» 2 500 pyO.
Orecchiette cacio e pepe
TPIO®EAb CE3OHHbIN

TRUFFLE OF SEASON

590 py6./1rp.

2 900 py6.

5200 py0.

2 400 py6.

3600 pyb.

3400 py6.

2 600 pyb.



[ OPAYUE PblbHbBIE BAIOAA

HOT FISH DISHES

®dune TOpbO € KapTodenbHbIM
rmope 1 coTe U3 WnuHaTa

C4YepHbIM TpIOCbeJ'IeM
Turbot with mashed potatoes
and black truffle

Jlocock B WapaHOBOM coyce

C ANKUM pUCOM
Salmon in saffron sauce with wild rice

CTerK 13 YepHOro nanTyca

C COyCOM M3 CMOPHKOB
Black halibut with morel mushrooms

5 300 pyo.

4 800 pyb6.

4900 py6.

dune MOPCKOro A3blka,
3arnevyeHHoe nof rnapme3aHoMm,
C KOM4YeHbIM rtope

3 LBETHOW KanycTbl

Dover sole, baked with smoked
cauliflower purée

3aneyeHHbIN YAUNCKUIA cmbac
C TbIKBEHHbIM MOPE 1 COYCOM

KopanuH
Baked Chilean Seabass with pumpkin puree

dune crbaca No-CULUINNCKU
Seabass fillet in Sicilian style

MOPEITPOAYKTbBI N PbIbA,

[TPUTOTOBAEHHBIE HEAMKOM

(LeHa 3a 100 rp.)

SEAFOOD AND WHOLE FISH
(Price per 100 g.)

TEPMUAQP, TPUAB HA TIAPY:
THERMIDOR, GRILL STEAMED:

danaHra kamyaTckoro kpaba
King Crab

Jlobctep
Lobster

ﬂaHFyCTI/IHbI AMNOHCKME
Scampi

KapabuHbepoc
Carabinieros

2 900 py6.
3600 pyb.
4 600 pyo.
3800 py0.

Cunbac

Sea bass

3aneyeHHbIN B Conu
Salt-baked

Mopckow 5i3bIK

Dover sole

B numoHHOM coyce
In lemon sauce

Tiopbo
Turbot

lMo-cnumnumckn
In Sicilian style

5200 py0.

5 400 py6.

4500 pyo0.

JKAPEHBIE C YECHOKOM W PO3MAPUHOM:

ROASTED WITH GARLIC AND ROSEMARY:

[pebeLky
Scallops

erBeTKVI TUrpoBble
Tiger prawns

MWHW-KanbMapbl
Squids

OcbMUHOr
Octopus

2 400 py6.

Mo-cnumnumncku
In Sicilian style

2 800 pyb.

3aneYyeHHbIN CO CMOPYKaMm
Baked with morel mushrooms

3200 py6.

C kapToenem 1 cMOpHKamm
With potatoes and morel mushrooms

2 600 py0.
1900 pyb6.
1 400 pyo0.
2 900 py0.



[ OPAYNE MACHBIE BAIOAA

HOT MEAT DISHES

3aneyeHHbIV LblnaeHok C YepHbiM 3 600 pyo.

Tp}OCDEJ'IeM N Ce30HHbIMI rp|/|6a|v|v|
Baked chicken with black truffle
and seasonal mushrooms

Tensyba neyeHb No-bepnrHCKM 3900 pyb.
C XKapeHbIM NIyKOM 1 S0NOKOM

Veal liver with fried onion

and apple

Tensaybs Bblpeska LLlatobpraH 4900 pyb.

B Tp}OCpeJ'IbHOM coyce
Veal Chateaubriand with truffle

[OTOBMM HA APOBAHOM IPUAE 100 [P
COOKED ON A WOOD-BURNED GRILL 100 GR

Barto rpagaumn A, Kobe
Wagyu, gradation A 4-5

DNOPEeHTUMCKNI CTenK
Ha T-obpa3Hom KocTu (3epHOBOW

OTKOPM, KpPOCCBarto)
T-bone steak
(grain-fed)

YepHbI AHryC prban

(3epHOBOW OTKOPM)
Black Angus ribeye (grain-fed)

YHepHbit AHIYC dhrne MUHBOH
Black Angus tenderloin (grain-fed)

Kape MOJTO40ro ArHeHkKa
Rack of lamb

7 600 pyb.

3200 py6.

2 900 pyb.

2 900 pyb.

2 800 pyb.

3aneyeHHas nonaTka 8 600 py0.
MOJIO4HOrO KO3J1eHKa C MOSIoAbIM
KapTodenemM 1 po3MapriHOM

Goatling shoulder baked
with potatos

ToMneHble BblUbl XBOCTbI 2 500 pyb.

C noneHTon
Stewed oxtails with polenta

MwunaHese
Milanese

®dya-rpa c necHbIMK Arogamu

n WNMMHaTOM
Foie gras with wild berries and spinach

3900 pyo.
4300 py0.

KOTAETHI
CUTLETS

KoTtneTbl KypuHble
C KapTodenbHbIM

N TbIKBEHHbLIM TtOpe
Chicken cutlets with potato and pumpkin puree

2 100 pyb.

KoTneTbl U3 TensTuHbl c coycoMm s 3 400 py0.

CMOPYKOB 1 KapTodesbHbIM Miope

Veal cutlets with morel mushroom sauce
and mashed potatoes

KoTneTbl n3 kpaba c obxapeHHbiM 4 200 pyb.

LLIMMHATOM U Ka(f)TOCpeJ'IbeII\/I rnope
Crab cutlets with fried spinach and mashed potatoes



[ APHWPDI
SIDE DISHES

LLInnHar, o6>KaPeHHb||?1 C 4YeCHOKOM 1900 pyo.
Spinach fried with garlic

Cnap>a, 3ane4yeHHas nog napmMesaHom 2 600 py6.
Asparagus baked with parmesan

OBOLLUM Ha rpune 2 300 pyb6.
Grilled vegetables

KapToq)enb, 3aMneyvyeHHbIN C YeCHOKOM W pO3MapnHOM 900 py6.
Potatoes baked with garlic and rosemary

MoneHTa 900 pyo.

Polenta

[TMLILIA

PIZZA
Mapraputa 1600 pyb. NHTerpane c aptuwokamu 3 400 py6.
Margarita Integrale with artichokes
TOHHO 2 800 py0. MpolwyTTo 1 pyKona 2 800 py0.
Tonno Prosciutto and arugula
Hapbl Mops 3600 pyb. Canamut MunaHo/lrkante 1 900 py6.
Frutti di mare Salami Milano/Picante
C Cce30HHbIMMU 2 900 pyo0. YeTbIpe cbipa 2 800 pyb.
rp|/|6a|v|l/| Quattro formaggi

Seasonal mushrooms

AOMAILHWW XAEB

HOMEMADE BREAD

Xneb: 6opoamHCKMI € kopraHapoM, 900 py6.  MMPOXKM 13 CIOEHO-APOXXEBOTO 1 200 pyb.
0e3rnTeHOBbIN C ceMmeykamu, TecTa: C 3eJieHbIM JTYKOM W ANLIOM,

ynabatra, PPUCCUHM C MAapMe3aHOM KanycTom 1 yTKON-KOHY sur
Small pies with cabbage, duck confit

Bread: Malt bread, gluten-free, ciabatta,
grissini with parmesan

Dokayya nweHn4Hasa v pxadasa 900 py6.
C TOMaTaMm 1 Ba3nIMKOM

Focaccia with tomatoes and basil



HanoneoH

Mille-feulle

MyccC 13 MapaKkyum Co CBEXMUM
MaHrl o, MepeHFOVI 1 6enbiM
LLIOKOJ1aAOM

Passion fruit mousse and mango

MepoBuk

Honey cake

HepHUYHbIV NNPOT C PUKOTTOM
Blueberry pie with ricotta

Pom 6aba ¢ BaHWUIbHbIM KPEMOM

N TapTapOM M3 MaHTO
Rum baba

Fopsa4mm WokonagHbiv hnax

CO dJINBO4YHbIM MOPO>XKEHbIM
Hot baked flan with ice cream

«AHHa [NaBnoBa» Co cBeXew
OpycHUKoM 1 nrkepoM burane
BepbOeHa

Anna Pavlova

I\/Iopo>|<eHoe n cop6eT
(NpUroToBMEHHbIE HALLMMU KOHAUTEPAMMA)
Ice cream and sorbets

MopoxeHoe: BaHWIbHOe, MIoMOVP,
NIoOMOVMIP C CONEHOM Kapamerbio,

(bMCTaLLIKOBOG, LokoJlaaHoe, YepHaa CMOpoAmnHa,

KnybHu4Hoe, Hytenna

CopbeTtbl: JINMOHHbBIN, MaHro,
exeByKa-OblHs, narm,KoKoc,
ManmnHa, KpacHbIV anenbCcuH ¢ MATON

AECEPTHI

DESSERTS

1 400 py6.
1 600 pyb.

1 200 py6.

1200 py6.

1 400 py6.

1 400 py6.

1200 py6.

800 py6.

A6noYHbIN LWTPYAenb

C BaHWJTbHbIM O>KenaTo
Apple strudel with vanilla gelato

KokocoBas naHHa KoTTa

C aHaHaCoBbIM copbeToM
Coconut panna cotta with pinapple
sorbet (gluten-free, lactose-free)

Tupamuncy

Tiramisu

Kpem-0bptone c bypboHckowm

BaHWIbIO A Bep6eH01?|
Créme brulee

bnofo opyKTos 1 Arof

Fruits and berrieas

CopbeT 13 coka TPoNMHecKnx
PpyKTOB

(rotoBWTCA Ha BaLLVX rfasax)
Sorbet

IlomallHKe KoHpeThI,

LLoKOoaA, py4HoM paboTbl
Handmade praline or chocolate

LLokonag py4Hou paboTbi:

- 70 % ropbKunm C ManbAOHCKOM CONbiO,
MWHAANeM 1 Lefpon anenbcuHa

- 33 % MONOYHbBIV LLOKONAZ C Opexamu

11 MOPCKOW COMbIo

JomalHve KOHMDEeTbI:

- AccopTu Tptohenen: ¢ TeMHbIM LLIOKOMaA0M
(rCTaLLKOBLIN, YepHasi CMOPOAMHA), C MOSIOYHbIM
LLOKOMaAOoM (Xepec, KOMYeHbIN BUCKN).
-®OpykToBble: A6M0YHbIE, NOCTHbIE

(6e3 nakTo3bl, 6e3 rnioTeHa).

1400 py6.

1 200 pyo.

1 200 pyo.
1 300 pyo.

7 000 py0.

1200 pyo.

1 400 pyo.



