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FESTIVE SUNDAY BRUNCHES

[PEJAHOBOTO/IHUE
BOCKPECHBIE BPAHYU

7, 14,21 N 28 OEKABPA | 12:30 - 16:30
BANYYT T'PUNb | THE BALTSCHUG GRILL
MEHIO BPAHYA | BRUNCH MENU

BAP MOPEIIPO/IYKTOB

Cge:kue yeTpuIlsl ¢ TUMOHOM |
x71€6 I lymniepuukens ¢ coipom uepep |
MAJIMHOBBII COYC C HIAJIOTOM

HpI/IHyH.leHHI)Ie MAapVHOBAHHBIC TUTPOBBIC KPEBETKU

MapI/IHOBaHHLIe 3CJICHbIC MU
B PAaKOBUHEC B 0eJ/IoM BUHE

Cebapb ¢ XpeHOM HAa GOPOAUHCKOM XJie0e
Jlococh X010JHOTO KOITUEHUS € TOPYULIEH U YKPOIIOM

OceTrpuHa ropss4ero KOM4eHus 1 yropb
B COyC€ TepUSKU

Macasuas ppi6a u 6GaiiKaabCKU OMYJIb
AccopTu poJ/uIoB

Ipunymennspiii TyHeI| B KyH:KyTe
C ca/laTOM 4yKa

Accoprtu coycoB

Fresh Oysters with Lemon |
Pumpernickel Bread with Cheddar Cheese |
Raspberry Shallot Sauce

Poached Marinated Tiger Prawns

Marinated Green Mussels
in the Shell in White Wine

Herring with Horseradish on Borodinsky Bread
Cold-smoked Salmon with Mustard and Dill

Hot-smoked Sturgeon and Eel in
Teriyaki Sauce

Butterfish and Baikal Omul
Assortment of Rolls

Poached Tuna with Sesame
and Chuka Salad

Assortment of Sauses

CTAHIIMSA C UKPOI

Kpacnas ukpa
Tonkue 6mHbI
[obaBku:

CwMerana | skentok | 6enok |
3eJICHBIN JIYK

Salmon Caviar

Thin Russian Blini

Additives:

Sour Cream | Egg Yolk | Egg White |

Green Onions



CTAHIINA TAPTAPOB

Taprap u3s roBsaguHb
Kanepcs |manor |MapunoBanusie orypunku | unam |
JIMKOHCKAs TOPYMIIA | OJIMBKOBOE MACJIO | CBekas MeTPyNIKa

Taprap us sococsa
Caesknii orypery | ykpon | IMMOHHBIN COK | CBEKEMOIOTHI Tepert

Taprap u3s ox/1aKaeHHOro TyHIIa
WAJIOT | aneabcun

I'penku us gomaninero xyie6a

Beef Tartar
Capers | Shallot | Pickles | Chilli |
Dijon Mustard | Olive Oil | Fresh Parsley

Salmon Tartar
Fresh Cucumber | Dill | lemon Juice | Freshly Ground Pepper

Chilled Tuna Tartar
Shallot | Orange

Homemade Bread Croutons

MACHAA CTAHIIMA

Canamu Munaso

Konmna gu ITapma

HapMCKaH B€TYMHA

Cymkyk

bacrypma us osienuHbI

Salami Milano

Coppa di Parma

Parma Ham

Sujuk

Venison Basturma

CbIPHAA CTAHIINA

bio auz
ITapmesan
KamamGep
Koswnii ceip
Kypara
Bunorpag
I'peuxnii opex
DpyKTOBLIIA X1€0
Kpekepnt

®dpykroBas ropuyuniia

Blue Cheese
Parmesan
Camembert
Goat Cheese
Dried Apricots
Grape
Walnuts

Fruit Bread
Crackers

Mustard Sweet



XOJIOAHBIE BAKYCKU

CeBuue n3 cubaca ¢ 1aiiMoM
1 KpeccC-ca/iaToOM

Teppun ua yruHo neueHn ¢ MaJINHON 1 pucTanmkamu

3esieHblil canar ¢ BAJIEHBIMU TOMATAMM, CAalicaMU ChIpa,
TUTPOBBIMH KPEBETKAMHU U JINMOHHBIM COYCOM

Kokreiinb n3 ocbMuHora
C ABOKA/I0 U MOJIOZBIM CEJIbJAEPEEM

Kapriauuo u3 roBsgunsl ¢ pyKoJioii, mapMe3aHoM
U TpIodeTbHBIM MACIOM

VY36ekckue ToMaTsl ¢ MOL[ape]IJIOfI, KE€APOBbLIM OPEXOM
1 BbIACPKAHHBIM 0a/Ib3AMUKOM

Komuenas yrunas rpyaka

Sea Bass Ceviche with Lime
and Watercress

Foie gras Terrine with Raspberries and Pistachios

Green Salad with Sun-Dried Tomatoes, Cheese Slices,
Tiger Prawns and Lemon Sauce

Octopus Cocktail
with Avocado and Celery Leaf

Beef Carpaccio with Arugula, Parmesan,
and Truffle Oil

Uzbek Tomatoes with Mozzarella, Pine Nuts,
and Aged Balsamic Vinegar

Smoked Duck Breast

CAJIAT BAP

Mukc canaroBs

V36ekckue TomarTsl, GAKMHCKUE OrYPIIbI,
6o/IrapCcKuii reper, caaakas KyKypysa, OJIMBKU
W MACJIMHBI C TpaBaMu

Iyxkunu, GaknakaHbl U CAAIKUNA TIEpEL] HA TPUJIE
AccopTy cOycoB 1 3aIpaBOK

Mukc 13 opexoB | MUHM KOPHUIIOHSI |
JKEMUYKHBIH JIyJOK | BAJIEHBIE TOMATHI |
GoJIbIIME KArepesl | THIKBEHHbIE CEMEUKH |
KPYTOHBI C PO3MAPUHOM

Kpem-cyn us macrepuaka

Iapckas yxa ¢ jococeM u cMeTaHO

Mixed Salad

Uzbek Tomatoes, Baku Cucumbers,
Sweet Peppers, Sweet Corn, Olives,

and Black Olives with Herbs

Grilled Zucchini, Eggplants, and Sweet Peppers
Assorted Sauces and Dressings

Mix of Nuts | Mini Gherkins |

Pearl Onions | Sun-Dried Tomatoes |

Large Capers | Pumpkin Seeds |
Rosemary Croutons

Parsnip Cream Soup

Tsar's Fish Soup with Salmon and Sour Cream

PYCCKAA CTAHLINA. XOJIOAHOE

IIlyGa ¢ 3es1eHBIM IGIOKOM U CEJIB/BIO
MapunoBaHHbie Gesibie TpUObI
Hosoroguuii Onusse «bamayr»
ConeHbs:

COJICHBIC ITOMUOPbI, COJICHBIC OT'YPIIbI,
KBalmeHada Karrycra, yepemiia, MOUYEHBIA Y€CHOK

Dressed Herring with Green Apple
Marinated Porcini Mushrooms
Baltchug New Year Olivier Salad

Pickles:
Salted Tomatoes, Pickled Cucumbers,
Sauerkraut, Wild Garlic, Pickled Garlic



PYCCKAA CTAHIIUA. TOPAYEE

Ioxkapckue 6UTOYKM ¢ GPYCHUYIHBIM COYCOM Pozharsky Cutlets with Lingonberry Sauce
Bapenuku ¢ rpuGaMu 1 KapTOLIKOIA, Vareniki with Mushrooms and Potatoes,
cMeTaHa Sour Cream

ACCOPTU IITNMPOKKOB

Msico | kamycra | rpuGsi Meat | Cabbage | Mushrooms
ITNIIIIA
ITapmckas BeTunna Parma Ham

Cansamu 4opuso Chorizo Salami
Crip Monapesia Mozzarella Cheese

Corip 6yppara Burrata Cheese
Caeskue ToMarsl Fresh Tomatoes

Pykona Arugula
basunuk Basil

NMHTEPAKTUBHASA CTAHIINA C ITACTON

Ilenne | ciarerTtu | MUHrBUHU Penne | Spaghetti | Linguine
I'peGemiku | TUrpoOBbIE KPEBETKU | UPIAHACKAE MUAKN Scallops | Tiger Prawns | Irish Mussels
Coycbl: Sauces:
C/MBOYHBIA | rpuGHOIL | KapGoHapa | Creamy | Mushroom | Carbonara |

TOMATHBIN ¢ 6a3uaukoM | mecto | 6oa0HbES Tomato with Basil | Pesto | Bolognese

LononHnTenbHblE MHIPEANEHTDI: Additional Ingredients:

rpuGsl | niepery | Tomarsl | manor | Mushrooms | Peppers | Tomatoes | Shallots |

rnapMmesaH | 3ejieHb | KpacHbIi neper; ynau | Parmesan | Greens | Red Chilli Peppers |

3€eJIEHBIN IIepeL], YN Green Chilli Peppers



KAPBUHTI

Kynebska ¢ sococem, coye «Illamnans»

Pu6aii I Ipemuym ¢ coycom «Kpacnoe Buno»

Kulebyaka with Salmon, Champagne Sauce

Premium Ribeye Steak with a Red Wine Sauce

OCHOBHOE BbJIIOJ0O

LLlendpuHr 1
Dune mopckoit popenu, coyc n3 CBEAKEro MIUHATA
ApTHINOKU cO criap:Keil 1 Yyeppyu ToMaTaMu

LLlendpwHr 2

Kypunoe ¢uie mapmumrano

¢ 6a3WIMKOBBIM COYCOM
Kaprodeanusiit rparen /lopunya

LLlendpuHr 3
®Dute cubaca Ha rpwie ¢ coycom lllamnann
ITak-uoii ¢ mopeem

LLlendpuHr 4
Tensruna cy-Buj ¢ pO3MapuHOBBIM COYCOM
OsBommu rpuib

LLlendpuHr 5

Kappu ns MopenpoaykToB ¢ TUrPOBBEIMU KPEBETKAMM,
rpeSemKoM, MUUAMA 1 KAJIbMAPOM

Puc Gacmaru ¢ 1emoHrpaccom

LLlendpuHr 6
YTI/IHOG (I)I/IJIe C K/IKBEHHbBIM COyCOM
,ZIaMHJII/IHI‘I/I C oBolaMu1 HA GaHaHOBOM JINCTE

Shafing 1
Sea Trout Fillet, Fresh Spinach Sauce

Artichokes with Asparagus and Cherry Tomatoes

Shafing 2

Chicken Breast Parmigiano
with Basil Sauce

Gratin Dauphinois

Shafing 3
Grilled Sea Bass Fillet with Champagne Sauce
Pak Choi with Leek

Shafing 4
Sous-Vide Veal with Rosemary Sauce

Grilled Vegetables

Shafing 5

Seafood Curry with Tiger Prawns,
Scallops, Mussels, Squids

Basmati Rice with Lemongrass

Shafing 6
Duck Fillet with Cranberry Sauce
Dumplings with Vegetables on a Banana Leaf

ACCOPTU CBEKEBDBIKATBIX COKOB

AnenscunoBsiii | rpeiindpyTosbiii
TOMATHBIN | AGIOIHBIA

Orange | Grapefruit |
Tomato | Apple

XJIED

Accopru Gy104ek, xJ1e6 B HAPE3KY Bread Buns, Sliced Bread

Maco Butter



JJECEPTDI

PoxaecrBenckoe noaeno
I ronnen

Kny6uuka B moxkosaze
ManjapuHoBbIE TAPTATETKU
PoxpecrBenckuii keke
Accopru 9K/1€EpOB
Mapuunan B mokoaaae
IMoxomagusie TapTaseTku
«I'nespa» ¢ arogamm
MepeHroBsiii pyJier
Tupamucy

Yepuniii 1ec

Accopru MakapyH
Accopru Tpodeneii
Jlenentp

NmGupHbIil npsaauk
MakoBas Kocudka

Ilykats! B mokosaae

AccopTtu cBexux hpykros

JbIHA | aHaHac | MaHgAPUHBI

AccopTu gomaliHero Mopo)XxeHoro n cop6etos

MoporxkeHoe
Banunbnoe | lllokonaanoe

CopbeTsi
JIumoH n naiim

Manuna u k1yOHUKA

®OoHTaH C MOJIOYHbIM wokKojiagom
KnyGuuka
Amnanac

Mapmmesioy

PARS ¢

Christmas Log

Stollen

Chocolate Covered Strawberries
Mandarin Tartlets

Christmas Cake

Eclairs

Marzipan in Chocolate
Chocolate Tartlets

"Bird's Nest" Dessert with Berries
Meringue Roll

Tiramisu

Black Forest

Assorted Macaroons

Assorted Truffles

Lollipops

Gingerbread

Sweet Poppy Seed Twist

Candied Fruit in Chocolate

Assorted Fresh Fruits

Melon | Pineapple | Tangerines

Home-Made Ice Cream & Sorbet Selection

Ice Cream
Vanilla | Chocolate

Sorbets
Lemon & Lime

Raspberry & Strawberry

Milk Chocolate Fountain
Strawberries
Pineapple

Marshmallows

Melon



