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CORINTHTIA

CAHKT-NETEPBYPT

CrieyaIbHOE HPEIVIOKEHNE

Special offer

BAMHbI ¢ KPACHOI MKpO 1500 p
Crepes with red caviar
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JleTHee MeHTo
Summer menu

bypata ¢ ToMaTamu 1 CBEXUMY Arofamy
Burrata with Tomatoes and Fresh Berries

Canar ¢ yTUHOW rpyaKoi,
MEYEHOW rPYLLEN 1 CBEXMM MIAKCOM
Salad with Duck Breast, Roasted Pear, and Fresh Greens

TOMATHbIN YKPOMHIK C HEXXHOI 3ENEHbIO0
Tomato Dill Soup with Tender Herbs

OKpoLuka Ha 6enom KBace ¢ HEXHOIA FOBAAMHON
Okroshka with White Kvass and Tender Beef

KYpUHbII PYNeT B MIHAANE C anenbCiHOBbIM COYCOM
Chicken Roll in Almonds and Orange Sauce

Cubac ¢ kapamenn3upoBaHHLIMIA 0BOLLAMI
Sea Bass with Caramelized Vegetables

2000p

950p

450 p

450 p

150 p

2250 p



LOBBY BAR



3akycku / Appetizers

AccopTur dhepMEPCKUNX CbIPOB N MACHbIX 2900 p
OenvkaTecos

Assorted farmhouse cheeses and deli meat
Iy

Z L

KyprHbI/ mawTeT Nno LapcKoMy peuenTy C 850 p
BO3AYLWHOW 6proLbio

Royal Chicken Paté with a Fluffy Brioche

KpeBeTKn »apeHble C COyCOM CBUT Yniun 950 p
M MaHOaPUHOBBIM KOHOUTIOPOM

Deep fried shrimp with sweet chili sauce

and tangerine confiture

B Qo

CanaTbl / Salads

CanaTt «Kanpese» ¢ Mmouapennon, TomatamMmu 1300 p
M necTto
Caprese with mozzarella and pesto sauce

2 5
eV
pedveckuii canaTt ¢ ToMmaTaMu, orypuamm, 900 p

GonrapckM nepuem, ofMBKamMim U cbipom doeTa

Greek salad with feta cheese
Iy

Canat Uesapb :Xg( G
Caesar salad

- ¢ ubinnéHkom / with chicken 1100 p
- ¢ TUrpoBbIMUM KpeseTKkamun / with tiger shrimp ¢_x 1300 p
- ¢ nococem / with salmon ¢_x 1300 p

151 NpUIroTOBNEHNA HaLLIMX Britof, Mbl MCMOMb3YEeM TOMBKO MPOAYKTHI POCCUINCKOrO MPON3BOACTEA.
All foods used for our dishes are produced on the territory of the Russian Federation.
%rmoTeH/gluten ﬁMOJ‘IOHHbIe npoayKTbl/dairy Oﬂl?lu,a/eggs

6opexm/nuts Qal‘lKOl’OJ‘Ib/a|COhO|{D(MODGI‘IDO,D.yKTbI/SeafOOd C@Mén/honey



CaHpoBun4ym / Sandwiches

Kny6HbIi COHOBUY C KYPVHOW rPyAKON, ANLOM, 1300 p
6eKoHOM, TOMaToOM, NMCTbaAMIK canaTta PomeinH

M MalioHe30oM

Club sandwich with chicken breast, egg,

bacon, tomatoes, Romaine leaves,

mayonnaise

S, B
2 |3
Byprep c roBaguHomn, nucteamm canata PomenH, 1900 p
ToMaTaMu, KPaCHbIM JTYyKOM, COYCOM

C KOPHULLOHaMU U ropyunuen

Beef burger with Romaine leaves, tomatoes,

red onion, relish with gherkins and mustard

v A
/- =

OononHutenbHblili cbip / Extra cheese 180 p

o

HDecepTtbl / Desserts

Laprk mMopo>keHoro (moxkanyicTa, yTo4YHUTE y 300 p
ochrumaHTa accopTVIMEHT)

Ice-cream scoop (please, ask your waiter on a

choice)

G

BnaHmaH>xe ¢ ropHol naBaHOom 550 p
N ManvHOBbIM MYCCOM

Blancmange with mountain lavender

and raspberry mousse

—

BospywHbIh Mycc na knybHukuM n 6asnnnka 550 p
Fluffy strawberry and basil mousse

%800

11 NpUroTOBMNEHNS HaLLX 6r1K0f, Mbl ICMOMb3YEeM TOMBbKO MPOAYKTbI POCCUINCKOrO MPON3BOACTEA.
All foods used for our dishes are produced on the territory of the Russian Federation.
%rnloTeH/gluten ﬁMOI‘IOHHbIe npoayKTbl/dairy Oﬂl?l ua/eggs

6opexvl/nuts Qankoronb/alcohol d_HmopenpoaykTbl/seafood (@Mén/honey



Asmopcxue decepmvl om wiegh-konoumepa Hamanuu Ilumenogoli.

Tonxas uepa 6Kycos u bezynpeuras nooaud.
Author’s desserts from chef-pastry Natalia Pimenova.
A delicate game of flavors and impeccable presentation.

LLly ¢ Tpro KpeMoB: opexoBbli, anerbCUHOBbIV 1

KOodpelMHO-LLOoKOoNaaHbIA

Choux with trio of creams: hazelnut, orange,

and coffee-chocolate
2 N
% G600
HeanonuTtaHckui kekc-6ab6a c kopuuen
Neapolitan cake baba with cinnamon

2 S
%807
JlnmMoHHaa TapTaneTka C MepeHromn

Lemon tartlet with meringue

%800

CmMopogHHO-MUHOAaNbHOE NMMPOXKHOE C
KOpVaHOpoM
Currant almond cake with coriander

Mupo>kHoe ScTepxasu
Esterhazy torte

- 2 -
Mwunbdpeli No-nTanbAHCKM C ronyouKom
Italian Mille-Feuille with blueberry

%860

LLlokonagHo-cbrcTawkoBaa TapTaneTka C

MaanMHOBbIM MYyCCOM

Chocolate pistachio tartlet with raspberry

mousse

%800

DuncTalKoBbIV TUpaMuUcy
Pistachio tiramisu

%800

400 p

500 p

400 p

450 p

500 p

550 p

550 p

600 p

[Onsa npurotoBneHns Halvix 61104, Mbl 1ICMONb3YeM TOMbKO MPOAYKThI POCCUINCKOrO MPoM3BOaACTEA.
All foods used for our dishes are produced on the territory of the Russian Federation.

%rmoTeH/gluten ﬁMOJ‘IO‘—!HbIe npoayKTbl/dairy Oﬂl?lu,a/eggs

6opexm/nuts QanKoronb/alcohoI 4 xmopenpopnykTsl/seafood fHvén/honey



BEVERAGES



Knaccunyeckme KokKTenmnm

Classic cocktails

MoxuTto / Mojito

Pom, maTa, ponbka nanma, caxap, cogosas
Rum, mint, lime slice, sugar, soda water
Aneponb LWWnpuTy / Aperol Spritz
MrpucTtoe BrHO, nnké€p Aperol, conpoBas
Sparkling wine, Aperol, soda

DpenHu75 / French 75

L>KnH, mrpmncToe BMHO, NTMMOHHbBI COK, caxaprn?l cupon

Gin, sparkling wine, lemon juice, sugar syrup

INoHr Annenp Aiic Tu / Long Island Ice Tea
Bogoka, pom, m>kH Green Baboon, Tekunna, Nnukeép
Cointreau, Kona, MTMMOHHbIN COK

Vodka, rum, gin Green Baboon, tequila, Cointreau, cola,
lemon juice

Herponu / Negroni

BepmyT Martini Rosso, p>xnH Green Baboon, 6utTep
Campari

Martini Rosso, Campari, gin Green Baboon

Xyro / Hugo

VrpucTtoe BUHO, MATa, nam, cogoBas, CUpon By3uHbl

Sparkling wine, lime, mint, soda water, elderflower syrup

KocmononuteHn / Cosmopolitan

Bopoka, nnkép Cointreau, Mopc KIIOKBEHHbIN, Naim
Vodka, Cointreau, cranberry drink, lime
Kup-posanb / Kir Royal

Vrpuctoe BUHO, YEPHOCMOPOAVHOBbLIV NTUKEP
Sparkling wine, Blackcurrant liqueur
Oavikmnpwn / Daiquiri

Pom, caxapHbii cupon, namnm

Rum, sugar syrup, fresh lime

MaprapuTta / Margarita

Tekunna, nukép Cointreau, cBe>xxmnin namm
Tequila, Cointreau, fresh lime

MoxuTo 6esankoronbHbil / Mojito non-alcoholic
MsaTa, gonbka narima, caxap, cogoBas

Mint, lime slice, sugar, soda

MunHa Konapa 6esankoronbHas

Pina Colada non-alcoholic

Cok aHaHacoBbI, CIUBKW, CYPOMN KOKOCOBbIV, aHaHac
Pineapple juice, cream, coconut syrup, pineapple

1250 p

1250 p

1200 p

1650 p

1400 p

1250 p

1250 p

1250 p

1200 p

1250 p

900 p

900 p



OpHoconogoBbIv LLOTNAHOCKUA BUCKN

Single Malt Scotch Whisky 40 ml
Mcclelland's lowland 800 p
Auchentoshan american oak 1200 p
Glenfiddich 12 y.o. 1800 p
Balvenie 12 y.o. 2750 p
Highland Park 12 y.o. 2750 p
Ardbeg 10 y.o. 2850 p
Macallan 12 y.o. 3500 p
Glen scotia 15 y.o. 3850 p
Lagavulin 16 y.o. 4000 0p

Kyna>kmnpoBaHHbI LWOTMaHACKMN BUCKM

Blended Scotch Whisky 40 ml
Dewar's 650 p
Johnnie Walker red label 650 p
Ballantine’s 900 p
Johnnie Walker black label 1050 p
Monkey Shoulder 1100 p
Chivas 12 y.o. 1250 p
Npnanocknin Bucku / Irish Whisky 40 mi
Tullamore Dew 1000 p
Jameson 1200 p
The Irishman 1100 p
Byp6oH / Bourbon Whiskey 40 ml
Jim Beam Apple 600 p
Jim Beam 850 p
Jack Daniel’s 1000 p
Maker’'s Mark 1300 p

AnoHcku BUckun / Japanese Whiskey 40 mi
Kujira Ryukyu INARI 1650 p
Shinobu Pure Malt 2 500 p



KoHbak / Cognac
Monnet VS
Monnet VSOP
Camus VS

Camus VSOP
Courvoisier VS
Courvoisier XO
Remy Martin VSOP
Remy Martin XO
Hennessy XO
Otard XO

Bpernown / Brandy
Ararat 3 y.o.

Ararat 5 y.o.

Torres 10 y.o.

KanbBapoc / Calvados

Boulard VSOP
Boulard XO

xnH / Gin
Tanqueray

Gordon’s

Hendrick's

Bombay Sapphire

Roku

Ukiyo Japanese Yuzu
Ukiyo Japanese Blossom

Pom / Rum
Kraken Spiced Black
Boukman Botanical

Oakheart Original Spiced Gold Cocktail

Teknna / Tequila
925 Ley Blanco Premium
Espolon Reposado

40 ml
950 p
1150 p
1200 p
1700 p
1500 p
7 500 p
2 300 p
6 000 p
7 000 p
6 700 p

40 ml
700 p
800 p
850 p

40 ml
2 500 p
3500 p

40 ml
600 p
700 p

1050 p
1150 p
1150 p
1400 p
1650 p

40 ml
1000 p
1100 p

800 p

40 ml
1050 p
1100 p



Booka / Vodka
Absolut Citron

Tsarskaya Gold

Onegin

Beluga Noble

Grey Goose

Beluga Gold Line

Ukiyo Japanese Rice Vodka

Hanuneka / Cordial
Onegin BuiHaA

Onegin YepHonnopgHasa PsbrHa
Onegin Kypara

Onegin YepHasa CmopogrHa

Al'lepVITVIBbI N gmKecTrBbl
Apéritif & Digestif
Beluga Pear and Linden
Martini Rosso, Dry, Bianco
Aperol

Cinar

Amaretto

Baileys Irish Cream
Campairi

Limoncello

Cointreau

Fernet Branca
Jagermeister

Grand Marnier

40 ml
450 p
600 p
700 p
700 p
900 p

1000 p
1650 p

40 ml
600 p
600 p
600 p
600 p

40 ml
500 p
600 p
650 p
650 p
700 p
700 p
700 p
700 p
800 p
850 p
850 p
950 p



LLlamnaHcKkoe, nrpucTtoe BUHO 1 KpeMaH
Champagne, Sparkling Wine and Crémant

Chardonnay Balaklava Brut, Russia
Cava Hola Brut DO, Spain

Prosecco Passaparola, Pradio, Italy
Crémant de Bourgogne Veuve Ambal,
France

Moét & Chandon Brut, France

Benoe BnHo / White Wine
Pinot Grigio, Cielo, Italy

Le Grand Noir Chardonnay, France
Ernst Ludwig Riesling, Germany
Sauvignon Blanc, Paddle Creek, NZ

PosoBoe BrHO / Rose Wine
Pinot Grigio Blush, Cielo, Italy

KpacHoe BrHo / Red Wine
Merlot e Raboso, Cielo, Italy

Le Grand Noir Pinot Noir, France

Le Bordeaux de Citran Rouge, France
Malbec Finca La Linda, Argentina
Lovely Lilly Pinot Noire, Germany
Long Barn Cabernet Sauvignon, USA

125 ml 750 ml
550 p 3 300 p
1100 p 6 600 p
1500 p 9000 p
11 000

p
24500 p

125 ml 750 ml
800 p 4 800 p
1000 p 6 000 p
1300 p 7800 p
1500 p 9 000 p

125 ml 750 ml
800 p 4 800 p

125 ml 750 ml
800 p 4800 p
1000 p 6 000 p
1100 p 6 600 p
1500 p 9 000 p
1300 p 7800 p
1300 p 7800 p



ByTbinouHoe nueo / Bottled beer
KopoHa OkcTpa / Corona Extra

XyrappeH / Hoegaarden
XamoBHUKM MunbseHckoe / Hamovniki Pilsen

MopT MuncHep 6/a / Port Pilsner non-alco
LLnateHn MioHxeH/ Spaten MiUnchen

MwuHepanbHaa Boga / Mineral water

250 ml

355 ml
650 p
440 ml
550 p
450 ml
500 p
550 p
650 p

750 ml

San Benedetto, I"tanna (6es rasa / c rasom) 700 p 1000 p

San Benedetto, Italy (still / sparkling)

250 ml
Bopa balikan Reserved (6es rasa / c rasom) 550 p

Water Baikal (still / sparkling)

CoKUM 1 6esankKorosibHble HanTKN
Juices & Soft drinks

Cokun B accopTumMeHTe / Assorted juice
Mopc / Mors

CBerkeBb>kaTble COKW: anenbCcuH, 96noko,
rpenndpyT, MOPKOBb

Fresh juices: orange, apple, grapefruit, carrot

Koka Kona / Coca Cola

Koka Kona 3upo / Coca-Cola Zero

Puu ToHuk / Rich Tonic

OBepBecc JlumoH-naim / Evervess Lime-Lemon
OBepBecc AnenbcuH / Evervess Orange

Kodoe / Coffee

Bcnpecco / Espresso

AmepurikaHo / Americano
Kany4dunHo / Cappuccino

NaTtTte / Latte

®naT yanTt / Flat White

Kodoe «Belinunc» / "Baileys" Coffee
Bcnpecco-TuHu / Espresso-tini

530 ml
750 p

250 ml
450 p
450 p
750 p

330 ml
500 p
500 p
500 p
500 p
500 p

400 p
450 p
500 p
500 p
550 p
1000 p
1000 p



Nopsauun wokonag / Hot Chocolate

N3bickaHHbI HANUTOK 13 TémHoro 70%

LoKofiaga ¢ gpobnéHHbiMy 6o06aMiy Kakao
Delicious drink of 70% dark chocolate

with cocoa bins

YanHaa kapTta / Tea card

Knaccudeckune 4yam
Classic Tea
YepHbivi yavi / Black Tea
AHMNUNCKUIA 3aBTPaK
English breakfast

Opn Npen / Earl Grey
YepHbIll Yali ¢ YabpeLuom
Black tea with a thyme

BeneHbivi yavi / Green Tea
CeHua / Sencha

XacmuH / Jasmine
Monou4HbIln ynyH

Milk oolong

XeHbleHb / Ginseng
MoneTt OpakoHa

Dragon flight

TpassHouvi Yavi / Herbal Tea
Pomawka / Chamomile
KpacHbiin opyKT

Red Fruit

MwuHpanbHbIA Npor
Almond Pie

C6unTeHb / Sbiten

TpaBbl AnTtaa / Altai Herbs
TaéxkHblli cb6op

Taiga Collection

600 p
450 p OnpMeHHble Yau / 650 p
House Tea
O6nennxoBbi Yal ¢
NMOVPEM

Sea buckthorn tea
PpyKTOBbLIN Yali, NTMMOH,
Mén, mATa

Red fruit tea, lemon,
honey, mint

MBaH-yanm / lvan Chai 450 p
DepMeHTUPOBaHHbIE /INCTbS
pacteHuvi kunpev. HarTox
HasbliBaeTcs «ViBaH-4aem»,
MOCKO/IbKY BO BpemeHa L{apckovi
Poccuy akTnBHO
BKcriopTupoBasics B EBporty, Kak
YHUKarIbHbIVI PYCCKUY MPOAYKT.
Fermented leaves of the cypress
plant. The drink is called «lvan-
Chali», because in the days of
Tsarist Russia was actively
exported to Europe, as a unique
Russian product.



