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PECTOPAH-TEMNNTOXO.A
RESTAURANT-BOAT



VOLGA-VOLGA — yHUKaABHBIH PECTOPAH-TEIIAOXOA IIEPBOTO KAACCA C OTKPHITOM MaAy6oil, eXXeAHEBHO coBepIuapmuil Kpyussl no Hese
yepe3 3HAMEHHUTBIE MOCTEI HeTep6ypra: ABopuoseiit, bupxesoit, Tyukos, baarosemenckuit, CaMIcoHHeBCKUI — 1O YHUKAABHBIM Ha6CpC)KHbIM:
AaMupaasreiickoil, YHuBepcuTeTcKoi, ABoproson. OcTaeTcs AUIID HACAAXKAATHCS, 3aTAUB ABIXaHHUE.

Volga-Volga is a unique first class boat restaurant with an open deck, cruising daily along Neva river through the famous bridges of St. Petersburg: Palace bridge, Birzhevoy,

Tuchkov, Blagoveshchensky, Sampsonievsky and along unique embankments: Admiralty, University, Palace. All you need to do is take a deep breath and enjoy the views.



PACITMCAHHME KPYN3OB

Cruise timetable

LS SIS EIES

13:00 — 14:00
15:00 — 16:00
19:00 — 20:00
22:00 — 23:00
00:00 — 01:00
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TENNoXoA_
«JlyHaeBCKuiA>

Volga-Volga
Regtaurar?t

Hesckuit np-1
Nevsky ave.

PCCTOP&H-TCHAOXOA

Volga-Volga coBepmaer

exxepAHeBHBIe Kpyussl no Hese* **

Daily cruises along Neva river

on Volga-Volga restaurant-boat

Volga-Volgaifsfs £ RS &K HITIZ R _ERIKES AR * **

Aomuxk Iletpa Ilepsoro — Poctpaabusie
KOAOHHBI — 3uMHHUI ABopen; — Crpeaka
Bacuasesckoro OcrpoBa — MpaMopHbIit
asopen, — Kpeiicep « ABpopa» —
AAEKCAaHAPOBCKas KOAOHHA — AeTHHH cap —
Hcaakuesckuit cobop — Tpounkuit moct —

ABopuoBsiit MOCT — baarosemeHnckuit MOCT

Cabin of Peter the Great — Rostral columns —
Winter Palace — Spit of Vasilievsky island — Marble
Palace — Cruiser “Aurora” — Alexander Column —
Summer Garden — Saint Isaac's Cathedral —

Blagoveschensky bridge
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* prﬂ:sbl OCYHIECTBASIIOTCS AASL Kommanwuit oT 10 yeaoBex

Cruise can be ordered for a group of 10 people and more

*RNRABUAT + DAL LB AR T HRE

** MapuupyT Kpy#sa MOXET ObITb H3MCHEH 13-32 IIOTOAHBIX
YCAOBHI, 2 TAKKe BO BPEMs FOPOACKUX MEPONPHSATHIL

The route may be modified depending on weather conditions
and during major city events
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TYPUCTUYECKHUU CET
OT IIE®-ITOBAPA

aerctByeT ¢ 12:00 A0 18:00

Lunch 12 pm-6 pm
4% 12:00 - 18:00




CET 1

AAJATPYIIII OT 8 YEAOBEK

CTOMMOCTH Ha 1 yeaoBeKa:

1590 £

CET 2

AAJATPYIIII OT 8§ YEAOBEK

CTOMMOCTH Ha 1 yeaoBeKa:

2500¢

CET 3
AAATPYIIII OT 8 YEAOBEK

CTONMOCTH Ha 1 yeaoBeKa:

2900°

OAUBBE / PEPMEPCKHNH CAAAT
Russian salad / Farm salad

B LTI "BERALER" [ RIHIDIL

BE®CTPOTAHOB CTPUBAMM /
KOTAETBI U3 TPECKU /

HEJXHBIE KYCOYKHM KYPULIbI

Beef stroganoff with mushrooms /

Tender cutlets of cod / Tender pieces of chicken

WHRLSES: / BRAEE AT/ BRAIBR

MOPC KAIOKBEHHbBIN
Cranberry drink / BERE5t+

CAAAT C KOITYEHBIM AOCOCEM

M ITEYEHBIMHU OBOIINAMUN

Salad with smoked salmon and baked vegetables
B A FETHE DR

BOPIII
Borsch / 4357 (BR7%)

CUBHPCKUE ITEADMEHHN
Siberian pelmeni / BARIT IR F

TPAAULIMOHHBIN
PYCCKUUN TOPT «<HAIIOAEOH>»
Traditional Russian cake Napoleon

BEHESRER (EKE)

HUI'PHCTOE

Cava “Heretat El Padruell” Brut — Garcia Carrion

Sparkling wine / &B-REE

CAAAT CTPYIIEHN,
KO3bUM CbhIPOM, KAYBHUKOMN
Salad with pear, goat cheese and strawberry

3

s EEDHIFCFER

TACITAYO
Gazpacho / B F %7

OUAE CUBACA C APTUIIIOKAMM
Sea bass fillet with artichokes / &#ifr At &)

IKAEPBHI C 3ABAPHBIM KPEMOM
Eclair with custard / S¥Hh%

HUI'PUCTOE

Cava “Heretat El Padruell” Brut — Garcia Carrion
Sparkling wine / &8+~ EH



TYPUCTUYECKHUU CET
OT IIE®-ITOBAPA

aerctByeT ¢ 18:00 A0 01:00

Lunch 12 pm-6 pm
4% 12:00 - 18:00




CET 4
AAATPYIIII OT 8§ YEAOBEK

CTOUMOCTH Ha 1 yeaoBeKka:

3500¢°

OAUNBBE
Russian salad / = £ 27030 "BF)4E/R"

BAWHBI C KPACHOI UKPOI 1 ACCOPTU PYCCKUX 3AKYCOK
Pancakes with red caviar and set of Russian appetizers
BRI & FERE /)R

CTEMK AOCOC CTOPYUYHBIM COYCOM
Salmon steak with mustard sauce / @ BFFR 7R %

YEPEIIHEBBIN ITUPOT
Sweet cherry pie / A

HUI'PUCTOE Cava “Heretat El Padruell” Brut — Garcia Carrion
Sparkling wine / &8-FEE

CET 5
AAJATPYIIII OT 8 YEAOBEK

CTONMOCTDH Ha 1 yeaoBeKka:

49002

e T

CAAAT CTYHLHOM U 3CTPATOHOBOMU 3AIIPABKOM
Salad with tuna and tarragon dressing / £ & % Z 701

JKIOABEH C MOPEITPOAYKTAMU
Julienne with seafood / KFZ28 87

CHUBAC C COYCOM M3 KAITEPCOB 1 TAAJKACCKHX OAUBOK
Sea bass with sauce made of caper and Taggiasca olives

P €8 Fo R LLIAH B A0 RO R B8 SR A

«TUPAMUCY >
Tiramisu / BHIEK TS

UTPUCTOE Cava “Heretat El Padruell” Brut — Garcia Carrion
Sparkling wine / &8~



KOHTAKTDI:

Tea.: 8 (812) 900-83-38

a.bejanova@gmail.com

volga-volga@ginzaproject.com

wisy

@
GINZA

PROJECT
—— ginza.ru —



