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SADU MOSCOW
HOBOITOAHEE MEHHIO

NEW YEAR'S MENU

YawuH «European Gala Dinner»

NMPUBETCTBEHHBIA HANUTOK/
WELCOME DRINK

UWamnaHckoe/Champagne — 150 ma/ml (2 6okana Ha yen.)

CANAT/SALAD
Colp bypama ¢ neyeHol 2pyweli u A200HbIM dpeccuHzom/ Buratta

with baked pear and berry dressing
FOPAYUNE B3AKYCKWU /| HOT APPETIZERS

XynveH u3 paz2y snecHelx 2puboe u KypuHoU 2pyoKkU HaA CT0EHOM

mecme/ Julienne with wild mushroom ragout and chicken breast

on puff pastry
OCHOBHOE BN1HOAO / MAIN COURSE

Cmelik MUHbOH C 2pU6HbLIM 8eatomMe, MUHU 080UWAMU U COYCOM
6opdone3 / Mignon steak with mushroom velute, mini vegetables

and bordeaux sauce

AECEPT /| DESSERT

Munsgeli c e030ywHsIM Kpemom u ceexcumu sszodamu/ Millefeuil

with cream and fresh berries

HANUTKWN / DRINKS
Mopc knwkeeHHbIl / Cranberry juice
Koge / Coffee

Yal/ Tea
CTOMMOCTb HA YEJTIOBEKA 6000 PYB /
PRICE PER PERSON 6000 RUB
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SADU MOSCOW
HOBOITOAHEE MEHHIO

NEW YEAR'S MENU

YouwuH «Mediterranean Gala Dinner»

NMPUBETCTBEHHBIA HANUTOK/
WELCOME DRINK

UWamnaHckoe/Champagne — 150 ma/ml (2 6okana Ha yen.)

CANAT/SALAD
Casam c nodkon4yéHHol ymkol u masuHoeol 3anpaekoli / Salad

with smoked duck and raspberry dressing

FOPAYNE 3AKYCKWU / HOT APPETIZERS

lMe4yéHbIl kKpen Ha nodywke u3 6esneix 2puboe ¢ Mopenpodykmamu /

Baked crepe on a pillow of porcini mushrooms with seafood

OCHOBHOE BN1HOA4O0 / MAIN COURSE

ToMaéHell Naamyc ¢ MAPUHOBAHHbLIM deHxesneM U CoOycoMm wadpaH /
Stewed halibut with pickled fennel and saffron sauce

AECEPT /| DESSERT

JAecepm [Masnoea ¢ ppykmamu / Dessert Pavlova with fruits

HANUWUTKWN / DRINKS

Mopc knwkeeHHbIl / Cranberry juice
Koge / Coffee
Yai/ Tea

CTOMMOCTb HA HEJTOBEKA 6000 PYb /
PRICE PER PERSON 6000 RUB
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