* KAPHABAJIbHASl HOYb *

31 NEKABPH
22:00




31 Ackabps Kapuasaabnas Houb B pecropane Katyusha

A,06po MOKAAOBATH B HACTOALLLYIO 3UMHIOI CKa3KYy!

['ocTeil Beuepa KAET LIOY-TIPOrpaMMma OT apT-TPYIIIbl PECTOPaHA: )KMBOM BOKAA, 3a’KMIATCABHbBIC TAHIbI M, KOHECUHO, ITOAAPKMU. YIOTHBIN
MHTEPHEP 4 32A0B MOMOKET TPOHMKHYTHCS aTMoccbepoﬂ ATOOMMOTO COBETCKOTO (bMAbMa, a TPAAMIIMOHHbBIC AOMAIIHNE OAFOAQ MIOPAAYIOT
BKYCaMM U3 ACTCTBA.

Aea Mopos n Craerypouxka 005132TeABHO 3ATASAHYT B TOCTU U OOBABAT HactynaeHue Hosoro ['oaa!

[TpoBoamnTe 2021 roa Bmecte ¢ Katyusha!



XOAOAHBIE 3aKYCKM U xA€h

OAmBBE ¢ KoAbacoT

CaAaT CEABAD TTOA my60v"1

Caaar "Mnmo3za"

CTYA€HDb 13 CBMHBIX HOKEK C TOPUMILICii

Tpecka oA MapuHAAOM

Mscnoe accoprn

(KprHbUZ PYAET, 6y>I<eH14Ha, TEASUYNIA SA3BIK)
Pri6Has 3aKyCKa

(Aococh ¢/c, MYKCYH X/K) ¢ MACAMHAMM M AMMOHOM
AcCCOpTH COACHMIA

(MaAOCOABHBIC TIOMMAOPBI, COACHBIC OTYPLbl, KBALICHAS KAITyCTa)
XacOHas KOP3MHA C MACAOM

[Inposkok ¢ Macom

HMPO)KOK C KaIyCTOwu

FOqua}I 3aKyCKa Ha BbI60p

BAnHbI ¢ 5KyAbeHOM M3 rpHOOB 1 11bInAeHKa (2 1)

FOAy6ubl C PAKOBBIMM LIIENKAMMU

CTOMMOCTD:

B3pocablii OuaeT ¢ aAKOTOAEM - 15.000D

Bapocabiii buaer (13-18 aer) - 10.000p };
<V

Menro Hosoroanen Houmn

[opsuee 6AI0AO HA BBIOOP

/AOCOCH TTIEYECHDBII B COTE M3 OBOILLECH
Poctbud co cnapxei

Koraera nmo-kmeBckmn

Aecepr

Aecepr "Karroma"

Opykrosas Tapeaka (ananac, BUHOrpaA, MAHAAPMHbBI, KAYOHMKA)

Harmmren 6e3aAKOTOABHBIE

Boaa 0,7 A ¢ razom nan 6e3
KArOKBeHHDBIN MOPC 0,5 A

Yaii/kode na BbIOOp
AAKOTOABHBIC HATITMTKM

Mrpucroe BuHO 0,75 A Lunetta Prosecco Italy 20197

AAKOroAb Ha BbIOOP:
Buno 6eaoe 0,75 A Chardonnay «Stones Throw» Australia 20191 /
Buno kpacnoe 0,75 A Shiraz «Stones Throw» Australia 2019r /

Boaxa 0,5 A Llapckag 3oaorad




Starters and bread

Russian salad

Lightly salted herring salad

Mimosa salad

Pig leg jelly with mustard

Cod under marinade

Mixed meat

(chicken roll, cold baked pork, veal tongue)

Mixed fish

(lightly salted salmon, cold-smoked muksun) with olives and
lemon

Pickles

(lightly salted tomatoes, barrel-pickled cucumbers, sauerkraut)
Bread busket

Meat-stuffed bun

Cabbage-staffed bun

Hot starter of your choice

Wheat pancakes chicken and mushroom julienne

Cabbage rolls stuffed with crayfish tails

Price:

New Year’s Menu

Main course OfYOUI’ ChOiCﬁi

Baked salmon with vegetable saute
Roast beef with asparagus

Bone chicken kiev cutlet

Deserts

Katyusha dessert

Fruits assorted (pineapple, grape, tangerine, strawberry)

Soft drinks

Water 0,7 | still or sparkling
Cranberry drink o,5 1

Tea/coffee of your choice

Alcohol drinks

Lunetta Prosecco Italy 2019 0,75 1

Alcohol of your choice:

White wine 0,75 | Chardonnay «Stones Throw» Australia 2019
Red Wine 0,75 | Shiraz «Stones Throw» Australia 2019
Vodka 0,51 Tsarskaya Gold

Adulr ticket with alcohol - 15.000p

Adult ticket (13-18 years) - 10.000p




XOAOAHBIE 3aKYCKH

OAnBbe C TEAITUHOM

PyaeT 13 upInAHeKa co CBEKMMM OBOLLIAMU

I opsAYasd 3aKycKa

[TimennynbIe OAMHBI

C AOCOCEBOM mcpof& M CMETAHOM

['opsauee OAFOAO HA BI)I6OP

HIamApvok M3 AOCOCH C COYCOM Tap-Tap

[11amAbI4OK M3 LBITACHKA C KETYYIIOM

Aercknii buaer (4-12 Aer) - 6.000p

Aetckoe Menio Ay

CTOUMOCTD:

[apunp Ha BbIOOp

KapTO(iaeAbHoe mope

Kaprodeab ¢ppn

OBOLIHOM TAMIABIYOK

Aeceprt
Aecepr "Karroma"

®pykroBas Tapeaka (aHaHac, BUHOIPaA, MAHAAPUHBI, KAYOHMKA)

Hanurkn 6e3aAKOroAbHbIE

Boaa 0,7 A ¢ rasom nan 0e3 “ _’ “
KArokBeHHbBII MOpC 0,5 A < 1,

o

MOAOYHBIN KOKTEMAD
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”0 % Kids Menu

Starters Side dish of your choice
Russian salad with veal Mashed potatoes
Chicken roll with fresh vegetables French fries
Vegetable kebab
Hot starters
Desserts
Thin wheat pancakes Katyusha dessert
with salmon caviar and sour cream Fruits assorted (pineapple, grape, tangerine, strawberry)
Main course of your choice Soft drinks

Salmon kebab with tar-tar sauce Water 0,5 still or sparkling

Chicken kebab with ketchup Cranberry drink o,5 1
Milk shake
”
Price:
0 Childrens ticket (4-12 years) - 6.000p =
. =
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Kourakrel

CaHKT—HeTePGypr, Hescknit mip., 22/24

[To Bompocam opranmsanmm SKCKAIO3MBHBIX MCPOIIPUATHIA € 3AKPBITUEM PECTOPaHA:
+7 (921) 384-11-51
Eanubiit reaedon Ginza Project:

+7 (812) 640-16-16



