BARVIKHA

HOTEL & SPA

MEHHKO

LleHbr ykazarbl 8 pybnax, skmodator HAC 20% 1 He BriouaoT cbop 3a ob6cnysumsaHme. [aHHbin BykieT aBnseTcs 03HaKoMUTEbHbIM MaTepuanom. [ 1penckypaHT
C BbIXOAOM W KanopUIMHOCTbIO B0 HAXOAWTCA Ha AOCKe MHDOPMaLMK ANs NOTpedbUTENEN U NPefOCTaBASETCS rOCTAM Mo NepBoOMy TPebOBaHMIO.
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CANATbI N XONOAHDbIE 3AKYCKU

OBoulHoW canaT No-aAepeBeHCcKM

[peyeckunir canaT c NMTOM

Canart «Llesapb» ¢ kypuuen

Canat «Llesapb» ¢ kpeseTkamMm

Canat «Onuebe» ¢ kpabom

CanaT ¢ KaMyaTCK1M KpaboM, aBOKa[10 1 pUCOM BEHepe
CanaT 13 TOMaTOB C aBOKaZO W LIBETHOW KamnycTomn
byppaTta c ToMaTamm

[MawTeT 13 KYPUHOM NMedYeHU 1 yTKK

TapTap 13 nococs

TapTap v3 rosaayHbl

AccopTn n3 bepMepcKmx Cbipos

AccopTn 13 pbibbl (NOCOCh C/C, NOCOCh X/K, yropb)

AccopTi n3 mMaca (poctoud, cangaMm MrUIaHo, TaMOOBCKMA
OKOPOK, MacTpaMu U3 MHAENKM, MapMCKas BETUMHA)

FTOPAYME 3AKYCKHU

KpeseTkun TemMnypa ¢ coycom «Bacabu»
CaxanuHcknin rpebelok ¢ Tprodenem
[NapMuoykaHa 13 BaknakaHoB

Sckanon ¢ya-rpa c arogamm
Knab-caHaBuY ¢ nococem

Knab-caHoeuu c kypuLen

Cyribl

bopuy c 6opoanHCKkM x1eboM 1 canom
KypuHbIt BYNbOH C MUPOXKKOM C KypULIEN
MuHecTpoHe

Yxa u3 CydaKka C MMpOXXKOM C JtjococeM

rOPAYUE BNNIOOA

[enbMeHn 13 Tpex BMAOB Maca

byprep «bapsuxa»

budwTtekc ¢ aMLOM 1 INCTbAMK CanaTa
YTrHas HOXKa C Mope M3 LIBETHOMW KamnycTbl
KoTneTa 13 cyaaka 1 10COCA C LyKMHU

Crenk n3s TyHua «broduH» ¢ ducTalikosbiM CoycoMm
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rPUJIb

Pbi6a u MopenpopykTbl
®une nococs

®une ankoro cmbaca
KpeseTku

Kanbmapsl

[pebelwku

LLlynanbua ocbMuHOra

Msaco n ntuua

KypuHoe dune

LibimneHok

TypHeno 13 roBsxbel Bbipesku

Crenik pmnban

NMACTAUN PU3OTTO

CnareTTy C TOMaTHbIM COYCOM W MapMe3aHoM

Cnarettn «Kayo-3-nene» c napMe3aHoOM U KO3bUM CbIPOM
TanbonuHu c Tptodenem

PrsotTo ¢ Tptodenem

CnareTTu ¢ BOHrone v 6oTTaprov

[NeHHe c nococem

TAPHNPbI

Kaptodens bpu

YKapeHas kapTollKka No-aAepeBeHcKM
3eneHas cnapya rpub
KapTodensHoe nope

batat dpun

Osowm rpunb

Puc bacmaTun

LLInnHaT ¢ YecHOKOM
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@ BereTapuaHckoe 6nt0a0 He conepxuT rntoteHa

BeraHckoe 611000



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.
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SALADS AND COLD STARTERS

Village vegetable salad

Greek salad with pita

Caesar salad with chicken

Caesar salad with shrimps

Salad “Olivier” with crab

Salad with king crab, avocado and venere rice
Tomato salad with avocado and cauliflower
Burrata with tomatoes

Chicken liver and duck pate

Salmon tartare

Beef tartare

Assorted farm cheeses

Assorted fish (salmon |/s, salmon c¢/s, eel)

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

Pike-perch ear with salmon pie

MAIN DISHES

Dumplings from three types of meat
Burger “Barvikha”

Beefsteak with egg and lettuce

Duck leg with cauliflower puree

Pike perch and salmon cutlet with zucchini

Bluefin tuna steak with pistachio 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

Beef tenderloin tournedo

Ribeye steak

PASTA AND RISOTTO

Spaghetti with tomato sauce and parmesan

Spaghetti “Cacho-e-pepe” with parmesan and goat cheese
Tagliolini with truffle

Risotto with truffle

Spaghetti with vongole and bottarga

Penne with salmon

SIDES

French fries

Country fried potatoes
Grilled green asparagus
Mashed potatoes
Sweet potato fries
Grilled vegetables
Basmati rice

Spinach with garlic
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@ Vegetarian Gluten-free

Vegan





