BARVIKHA

HOTEL & SPA

MEHHO

LleHbl ykasaHbl B py6nsx, skntodator HAC 20% v He BrntouatoT cb6op 3a obcnysxkmsaHme. JarHbin 6ykaeT aBaaeTcs 03HaKoMUTENbHbIM MaTepuranoM. [TpenckypaHT C BbIXOAOM 1 KaNOPUMHOCTLIO BI04 HAXOAUTCS Ha fLOCKe MHbOPpMaLmMK Ans noTpebuteneit v NpefoCTaBAseTcs rocTaM Mo rnepsoMy TpeboBaHuIo.




CANATbI U XONOAHbIE 3AKYCKHN

OBolHOW canaT No-aepeBeHcKM

CanaT 13 TOMaTOB C aBOKaZO W LIBETHOW KanycTom
[peuecknn canat

BuHerpet ¢ MaprHoOBaHHbIMU rprbami

ByppaTa c ToMaTamu

Canat «Llesapb» ¢ kypuuen

Canat «Llesapb» c kpeseTkamMu

Canat «Onmebe» C KaMyaTCKUM Kpabom

CanaT ¢ kKaM4yaTCKMM KpaboM U ryakamorse
KaTanaHa c KaM4yaTCK1MM KpaboMm

Butenno ToHHaTO

[MawTeT 13 KYPUHOM NMedYeHU 1 yTKN

Kapnayuo 13 ocbMuHOra

TapTap v3 nococs

TapTap v3 rosaayiHsbl

TapTap 13 TyHUa

AccopTu 13 depMepcKIx CbipoB

AccopTu 13 pbibbl (NOCOCH C/C, NOCOCh X/K, yropb, oceTp r/K)

AccopTn n3 mMaca (poctbud, canamMm MmnnaHo, TaMboBCKMIM OKOPOK,
nacTpamm 13 UHOENKN, MapMCKas BETUYNHA)

FOPAYNE 3AKYCKHU

KpeseTku TeMnypa ¢ coycom «Bacabu»
CaxanuHckni rpebellok ¢ Tprodenem
[NapMuoykaHa 13 BaknakaHoB

Sckanon dya-rpa ¢ arogamu
Knab-caHaoBuY ¢ nococem

Knab-caHaBumy ¢ KypuLemn

Cynbl

bopu ¢ bopoanHckM xneboM 1 canom
KypuiHbIt BYNIbOH C MUPOXKKOM C KypULIEN
MuHecTpoHe

Cyn n3 6apaHmHbl

VYxac MMPOXKKOM C JToCcoceM

rOPAYUE BNTFOOA

bedcTporaHos

[enbMeHn 13 Tpex BMAOB Maca
byprep «bapsuxa»

[oBaaVHa TyleHas B BUHE

BudwTexc c aNLOM 1 NTUCTbAMK canaTa
KoTneTta noyxapckas

KoTneTa 13 Tpecku 1 n0cocs C LyKnUHM

OceTpyHa C MKOPHbIM COYCOM
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rPUJ1b

Pb16a n MopenpogykTbl
®une nococs

®une amkoro cmnbaca
KpeseTku

Kanbmapsl

[pebelkm

LLlynanbLa ocbMuHoOra

Msaco n nTuua

KypuHoe dune

LIbinneHox

YT1Has HOXKa

TypHeno 13 roBsxber Bbipeski
Crenk pmnban

Kape arHenka

NACTA N PUN3OTTO

[leHHe ¢ TOMaTHbIM COYCOM M MapMe3aHOoM
[leHHe c nococeMm

Cnarettn «Kavo-3-nene»

TanbonuHu ¢ Tprodenem

Tanbarenne «bononbese»

PusoTtTo ¢ Tprodenem

PusoTTO € Kpabom

FTAPHUPbDI

?KapeHas KapTollKka No-gepeseHcKkn
KapTodenbHoe niope

batat dpu

Kaptodens dpu

3eneHas cnapa rpusb

Osowm rpunb

Puc 6acmaTu

[Mtope 13 cenbaepes

[Miope 13 LBETHOW KanycTbl

LLINnMHaT ¢ yecHOKOM
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BARVIKHA

HOTEL & SPA

MENU

All prices are in rubles and include 20% VAT. Prices do not include service fee. This menu is an advertising material. Price list with the weight and caloric value of food is on the consumer information board. It is available for guests upon request.




SALADS AND COLD STARTERS

Country style vegetable salad

Tomato salad with avocado and cauliflower
Greek salad

Vinaigrette with pickled mushrooms
Burrata with tomatoes

Caesar salad with chicken

Caesar salad with shrimps

Salad “Olivier” with king crab

Salad with king crab and guacamole
Catalana with king crab

Vitello tonnato

Chicken liver and duck pate

Octopus carpaccio

Salmon tartare

Tune tartare

Beef tartare

Assorted farm cheeses

Assorted fish (salmon /s, salmon c¢/s, eel, sturgeon h/s)

Assorted meat (roast beef, Milano salami, Tambov ham, turkey
pastrami, Parma ham)

HOT STARTERS

Tempura shrimp with Wasabi sauce
Sakhalin scallop with truffle
Eggplant Parmigiana

Escalope foie gras with berries
Club sandwich with salmon

Club sandwich with chicken

SOUPS

Borscht with Borodino bread and lard
Chicken broth with chicken pie
Minestrone

Lamb soup

Fish soup with salmon pie

MAIN DISHES

Beef Stroganoff

Dumplings from three types of meat
Burger “Barvikha”

Stewed beef in wine

Beefsteak with egg and lettuce
“Pozharskaya” cutlet

Cod and salmon cutlet with zucchini

Sturgeon with caviar sauce
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GRILL

Fish and seafood
Salmon fillet

Fillet of wild sea bass
Shrimp

Squid

Scallops

Octopus tentacles

Meat and poultry

Chicken fillet

Chicken

Duck leg

Beef tenderloin tournedo
Ribeye steak

Rack of lamb

PASTA AND RISOTTO

Penne with tomato sauce and parmesan
Penne with salmon

Spaghetti “Cacho-e-pepe”

Tagliolini with truffle

Tagliatelle «Bolognese»

Risotto with truffle

Risotto with crab

SIDES

Country fried potatoes
Mashed potatoes
Sweet potato fries
French fries

Grilled green asparagus
Grilled vegetables
Basmati rice

Celery puree
Cauliflower puree

Spinach with garlic
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@ Vegetarian Gluten-free

Vegan



