['OCTUHHUILIA “ITETPO ITAJTAC OTE/IBL”

KYPCOBOE MEHIO

PETRO PALACE HOTEL

COURSE MENU




KYPCOBOE MEHIO:
PETRO PALACE HOTEL
OBEN

CTOUMOCTD: 1200 PYB/YEJI

Ne3

CAJIAT “JIEPEBEHCKMIN” C TPUBAMU

CVIT “PACCOJIBHUK” C TTEPJTIOBOM KPVITOM
BE®CTPOrAHOB

KAPTO®EJTBHOE ITIOPE, IEYEHOE SBJIOKO,
KJIFOKBEHHBIM COYC

CHIAIKHWE BJIMHYMKU C ATOJHBIM BAPEHBEM

Nol
“CEJIbIb 11O/, LIIYBON”

LI CBEYKHE

KYPUHDBIN ITHUIIETD

OTBAPHOM KAPTO®EJIb, OTBAPHAA MOPKOBb M BPOKKOJIU,
ATTEJILCUH

MOPOKEHOE C CUPOTIOM

Ne2
CAJIAT “CTOJIMYHBIN"

KAPTO®EJILHBIM CYIT C TPUMBAMU

MEIABOHBI U3 TPECKH 125TP.

P1C OTBAPHOM, OTBAPHA A BPOKKOJIM, 3EJIEHOE MACJIO
TorT MEJIOBUK

XUIEB, MACJIO, YA, KO®E, BOJA BYTUJIUPOBAHHAS

SERVICE FEE, 10%



COURSE MENU:
LUNCHES

COST: 1200 RUBLES PER PERSON

Nol
"HERRING UNDER A FUR COAT"

FRESH CABBAGE SOUP

CHICKEN SCHNITZEL

BOILED POTATOES, BOILED CARROTS AND BROCCOLI,
ORANGE

ICE CREAM WITH SYRUP

No2
SALAD "STOLICHNY"

POTATO SOUP WITH MUSHROOMS

COD MEDALLIONS

BOILED RICE, BOILED BROCCOLI, GREEN OIL
HONEY CAKE

Ne3

SALAD "VILLAGE" WITH MUSHROOMS
Sour "RASSOLNIK" WITH PEARL BARLEY
BEEF STROGANOFF

MASHED POTATOES, BAKED APPLE,
CRANBERRY SAUCE

SWEET PANCAKES WITH BERRY JAM

BREAD, BUTTER, TEA, COFFEE, STILL WATER.

CEPBUCHBIM CBOP, 10%

PETRO PALACE HOTEL

SAINT-PE

TERSBURC



KyPCOBOE MEHIO:
Y>KUH

PETRO PALACE HOTEL

INT-PETERSBURG

CTOUMOCTb: 1400 PYB/YE
V3KUH HAKPBIBAETCS OT 10 YEJIOBEK B TPYIIIIE

Nel Ney4

CAJIAT "POCTBUD" — CAJIAT "OBJIOMOB" —

MOPEITPOAYKTHI B CAIMBOYHOM COVCE — [PUBHOM JKVJIBEH —

KYPUHBIN PYVJIET C CbIPOM I BEKOHOM — MEJATBOHBI M3 JIOCOCS —

KAPPU-PHC, OTBAPHBIE OBOLLIU, CIMBOYHBIN COVC — PHU3OTTO, OTBAPHAA BPOKKOJIM, CIMBOYHBIN COVC —
TorT “UU3KEMUK" — TorT "MOPKOBHBIM" —

No 2 No5

CAJIAT C TYHIIOM, ®ACOJILIO U TTEPIIEM — CAJTAT "OJIUBBE" —

BAMHYMKUM C KYPULIEN — PATATYM HA TOCTAX C CbIPOM MOIIAPEJITA —
MEJIATHOHBI M3 TOBAAUHBI — CTEMK M3 TOBAYKBbEN BBIPESKU C BEKOHOM —
PU3OTTO C TOMATAMM, OTBAPHAS ®ACOJID, SATIEYEHHBIN KAPTO®E/Ib, CTPYUKOBAS ®ACOJIb, TOMATHbLIM KOHKACCE,
COVYC "MAPCAJIA" — covc "TTorTo" —

TorT "CMETAHHHUK" — ABJIOYHBINA LUITPYIED —

Ne 3

CAJIAT "AIMUPAJIBCKUM" C KOITYEHOM TPECKOU — XJIEB, MACJIO, YAM, KODE, BOJIA BE3 TA3A

['PUBHOM JKYJIBEH C KPEBETKAMMU —

CTEMK M3 CBMHHUHBI B ITAHUPOBKE —

KAPTO®Eb, JKAPEHHBINM C JIVKOM, TIEYEHBIE OBOIIIHU,
covc "bor1ONE3" —

TorT "MEJIOBUK" —

CEPBUCHBIN CBOP, 10%



COURSE MENU : ,
DINNER PETRO PALACE HOTEL

INT-PETERSBURG

COST: 1500 RUBLES PER PERSON
DINNER IS SERVED FOR GROUPS OF 10 PEOPLE OR MORE.

Nel Nog4
SALAD "ROAST BEEF" — OBLOMOV" SALAD —
SEAFOOD IN CREAMY SAUCE — MUSHROOM JULIENNE —

SALMON MEDALLIONS —
R1SOTTO, BOILED BROCCOLI, CREAM SAUCE —
CARROT CAKE —

CHICKEN ROLL WITH CHEESE AND BACON —
CURRY RICE, BOILED VEGETABLES, CREAMY SAUCE —
CHEESECAKE —

Ne5

"OLIVIER" SALAD —

RATATOUILLE ON TOAST WITH MOZZARELLA CHEESE —
BEEF TENDERLOIN STEAK WITH BACON —

BAKED POTATOES, GREEN BEANS, TOMATO CONCASSE,
PORTO SAUCE —

APPLE STRUDEL —

No 2

TUNA SALAD WITH BEANS AND PEPPERS -
PANCAKES WITH CHICKEN -

BEEF MEDALLIONS -

RISOTTO WITH TOMATOES, BOILED BEANS,
"MARSALA" SAUCE -

"SMETANNIK" CAKE -

Ne 3

ADMIRAL SALAD WITH SMOKED COD —

MUSHROOM JULIENNE WITH SHRIMP —

BREADED PORK STEAK —

PAN-FRIED POTATOES WITH ONIONS, ROASTED VEGETABLES,
BORDELAISE SAUCE —

"MEDOVIK" CAKE —

BREAD, BUTTER, TEA, COFFEE, STILL WATER.

SERVICE FEE, 10%
)



KyYPCOBOE MEHIO:
Y>KUH

CTOMMOCTD: 1500 PYB/YEJ

Y>KUH HAKPBIBAETCA OT 10 YEJIOBEK B I'PYIIIIE

Nol

MUKC CAJIAT C KYPUHOM T'PYJIKOM —
KAPTO®ETBHBIE OJIAIIBU CO CMETAHOM —
[ITMKATA 13 TPECKU —

OTBAPHOW KAPTO®EJIb, IIEYEHBIE OBOILLIN,
KPEM-COVC C TOMATAMU —

TorT "MEIOBUK" —

Neo?2

CAJIAT "'PEHECKUN" —

LIBITUTIEHOK C TPUBAMU "KOKMJIBL" —
MEIAIBOHBI M3 TOBAAUHBI —

KAPTO®Eb JKAPEHBIM, IIBETHAA KAITYCTA,
KHCJIO-CIAIKHUM COYC —

TorT "CMETAHHHMK" —

FRLAGY

‘)

PETRO PALACE HOTEL

INT-PETERSBURG

Ne3

CAJIAT "BUHEIPET" C CEJIEAKOM —

BAKJIAJKAH, BATIEYEHHBIN C OBOILLIAMU T10J] CbIPOM —
MEOANBOHBI U3 CBUHUHBI —

CIIATETTH, TOMATHASA KOHKACCE, COVC "/IMKOHCKMIT",
3EJIEHBINW F'OPOIIIEK —

TorT «YUBKENUK" —

XJIEB, MACJIO, YA, KO®E, BOJA BE3 T'AZA

CEPBUCHBIN CBOP, 10%



COURSE MENU :
DINNER

COST: 1500 RUBLES PER PERSON

DINNER IS SERVED FOR GROUPS OF 10 PEOPLE OR MORE.

Nol

MIXED SALAD WITH CHICKEN BREAST -
POTATO PANCAKES WITH SOUR CREAM -
COD PICCATA -

BOILED POTATOES, BAKED VEGETABLES,
CREAM SAUCE WITH TOMATOES -
HONEY CAKE -

Neo?2

GREEK SALAD —

CHICKEN WITH MUSHROOMS "COQUILLE" —
BEEF MEDALLIONS —

FRIED POTATOES, CAULIFLOWER, SWEET
AND SOUR SAUCE —

SOUR CREAM CAKE 'SMETANNIK' —

Ne3

SALAD "VINAIGRETTE" WITH HERRING —

EGGPLANT BAKED WITH VEGETABLES UNDER CHEESE —
PORK MEDALLIONS —

SPAGHETTI, TOMATO CONCASSE, "DIJON" SAUCE,
GREEN PEAS —

CHEESECAKE —

BREAD, BUTTER, TEA, COFFEE, STILL WATER.

SERVICE FEE, 10%

FRLAGY

‘)

PETRO PALACE HOTEL

INT-PETERSBURG



