terrassa

Banum
Cknapos

Baanm CknisipoB yXe Ha rpoTSIXeHUN CEMU JIET
npegcTasnseT pectopaHbl Ginza Project

Ha racTpoHoMmu4eckou cLeHe CaHkT-lNeTepbypra.
OH BUPTYO3HO COHETAET UHIMPEANEHTbI PA3HbIX
KYXOHb MUPQ MeXay CO604M U HaXOANT HOBbIE BKYCbI.

Baaum cTaxupoBarsics B pecTopaHe

co 3Be3fov MuwneH Bo ®paHUuy, NoaTomMy
creynann3npyeTcsl He ToJ1IbKO Ha PyCCKOU,

HO 1 Ha eBporienickou KyxHe. Cenqac nog ero
PyKOBOACTBOM HAXOA[SITCS] YETbIpe pecTopaHa;
Takxe OH NPUHUMAs HerlocpelcTBeHHoe y4acTume
B co34aHUM MeHo pecTopaHoB MariVanna

B JloHpoHe n Jloc-AHgxenece.

BaauMm LeHUT B cBOeH AeATENIbHOCTH
MYyHKTYQsIbHOCTb, TPEMNETHOE OTHOLEHNEe

K MeJsio4aM 1, KOHeYHO Xe, Ka4eCcTBO MpPOoAYyKTOB,
oTpaxaroljeecs Ha BKyce 671+o4.

VADIM SKLYAROV

Vadim Sklyarov has been representing the cuisine
of Ginza Project restaurants on the culinary stage
of Saint Petersburg for 7 years already. He skilfully
combines the ingredients of various world cuisines
and creates new flavours.

Vadim had trained at a Michelin star restaurant in
France, therefore his specialization is not only Russian
cuisine, but European cuisine as well. Currently he is
heading 4 big restaurants at once: Terrassa, Cucumber,
Steak by Steak and Moscow, Vadim was also directly
involved in creating the menu for MariVanna restaurants
in London and Los Angeles.

Talking about his work, Vadim values accuracy, attention
to details and of course the quality of products,
which is very important for the taste of the dishes.

wiy

G I N 2 A Mpocbéa npenynpexnaTb ouLIMaHTa 06 MMetoLlencs

annepryv Ha onpefeneHHble NpoayKTbl MUTaHWA.

PRO] EC T Please tell your waiter if you have food allergy to any

certain ingredients.
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Chef's special menu

CAJATbI | SALADS

JlInBaHckum canat daTywb 490#P
Lebanese salad Fattoush

CanaT c KMHO0a, KJIFOKBOM U PUKOTTOM 590 P
Salad with quinoa, cranberry and ricotta

MekcukaHckum canaTt 650 P
C KYKYPY30M U LbIMNEHKOM
Mexican salad with corn and chicken

CanaT c ne4YeHbro Lecapkm, 890 P
YyepelwHen u cTpadaTtennon

Salad with guinea fowl liver,

sweet cherry and stracciatella

Tennbin canaT ¢ KpeBeTKaMu U kabadkoM 950 P
Warm salad with shrimps and zucchini

MepyaHcku canaTt 1990 P
C OCbMUHOIroM 1 6aTaToMm
Peruvian salad with octopus and sweet potato

FOPAYEE | MAIN COURSE

KoTneTa no-kmneBcKu 890 P
C KapTodenbHbIM Nope
Chicken Kiev with mashed potatoes

ManTyc co WnNMHaToOM U Wy4dben nkpomn 890 4P
Halibut with spinach and pike caviar

JINMOHHaa NacTa Cc KpeBeTKaMu 890 P
Lemon pasta with shrimps

[nM-cambl ¢ Kpabowm, 990 P
KpeBeTKOM U KafibMapoMm
Dim sums with crab, shrimp and squid

Jlococb B UKOPHOM coyce 990 P
C OBOLWAaMU CBUT YUK

Salmon in caviar sauce

with sweet chili vegetables

YTUHasa rpynka c BUWHEN U CBEKOMN 1290 P
Duck breast with cherry and beetroot

Mpeébelkn B UKOPHOM coyce 1390 P
Scallops in caviar sauce

CTpunnowH ¢ TprodesnbHOW NacTom 1890 P
M TOMaTHO-XaMOHHOM canbcon

Striploin with truffle pasta
and tomato-jamon salsa

CoTe N3 MOpenpoayKkToB 1/2 nopuynm 1990 P
Ha nBe NepcoHbl 3900 P
(kpeBeTkM, Kanbmap, MUAUK, BOHIONE)

Sauteed seafood for two

(shrimps, squid, mussels, clams)

OECEPTHI | DESSERTS

TapT TaTeH ¢ aénokamMu 450 P
Tarte Tatin with apples

LWokonagHO-KNYy6HUYHbBIN TOPT 450 P
Chocolate-strawberry cake



