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Yenkbm punk « Welcome Drink

AHpeona bone, BangobunageHe, Utanus
CBEXXO, MEeH/IMBO Hayano, AOCTOMHO 3a Npa3HMUYHa Beuep.

Anreola Bolle, Valdobiadene, Italy
a fresh, sparkling start, perfect for a festive occasion.
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lpaTnHMpaH apTuoOK ¢ 6pe3aona, AneHuenep
n 6bunkoBa rpemonata « 45 r
Gratinated Artichoke with Bresaola, Appenzeller Cheese
and Herbal Gremolata « 45 g
Knacnuecka ¢ppeHcka peuenTa npeyvyneHa ¢ NpUBKYC Ha 3paa 6 meceua

wBelLapcky AneHuenep B TaHAEM C UTa/IMaHCKa roBexaa bpesaona.

A classic French recipe with a twist of six-month-aged Swiss Appenzeller,
paired with Italian beef bresaola.

Kactendpengep NuHo brnanko “®om WanH"”, Anto Agnaxe, Utanua
Castelfelder Pinot Bianco “Von Stein”, Alto Adige, Italy

MuHo BuaHko / Pinot Bianco ¢ 125 ml

Alpko, pnopanHoO N eneraHTHO BMHO OT MOJIUTE Ha UTAJIMAHCKMTE annu.

A bright, floral and elegant wine from the foothills of the Italian Alps.
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®oHato TeT ae MoaH (Mnasata Ha MoHaxa)
CUpEHe TeT Ae MOaH, cupeHe rptoep, 6110 BUHO « 90 r
Fondue Téte de Moine
téte de Moine, Gruyere, white wine « 90 g

JlereHpapHOTO annuiicko cupeHe ¢ 6orata NCTOPUA U HACUTEH BKYC , NOAHECEHO B
KNacMUeCcKUAT U ole no siereHaapeH PoHAIO BapuaHT

The legendary Alpine cheese with a rich history and intense flavor, served in the classic
and even more legendary fondue style.

Anbep MaH TpaaucmoH, Ancac, DpaHuuns
Albert Mann Tradition, Alsace, France

MuHo Tpu / Pinot Gris * 125 ml

Ol-lapOBaTeIIHO 6anchmpaHo, naeajHo YnMcto n Hoceuwo ocee>kaBallo
YAOBOJICTBE BUHO C AbJIblr MNOC/IEBKYC, NMOoTansALw, HW B XapMOHUA.

Delightfully balanced, perfectly pure wine that brings refreshing pleasure
and a long finish, immersing us in harmony.




OnyweH NbanbAbK ¢ papc oT Apob n Kancum Bbpxy 6pyHoa oT cnagbk
KapTod 1 NaH4yeTa M CoC C BULLIHEB INKbop * 200 r

Smoked Quiail Stuffed with Liver and Apricots over Sweet Potato Brunoise
and Pancetta with Sour Cherry Liquor Sauce « 200 g

MHoronnactoBa KOM6MHaLWsA OT BKycOBe KOMTO 3aB/laAABaT AOMbJBaliku ce.
Mbwmns apob KoMmneHcupa iekata cyxoTa Ha AMBeya, Kancusata npugasa ciafocTt
6e3 pa HapyliaBa TekcTypaTta Ha ¢papca, coneHocTa Ha naHyeTaTta 6banaHcupa
6artaTa, a BULUBHEBMA INKbOP B coca Aobass gbabounHa.

A multilayered combination of flavors that captivate through perfect harmony. The
foie gras compensates for the slight dryness of the game, the apricot adds sweetness
without disturbing the texture of the farce, the saltiness of the pancetta balances the

sweet potato, and the cherry liqueur in the sauce adds depth.

An6ept buwo “Opugxun”, bypryHansa, ®paHums
Albert Bichot “Origin”, Burgundy, France
MuHo Hoap / Pinot Noir ¢ 125 ml

Knacnuecku meko n 6anaHcmpaHo BMHO. [lb60BrTE My HOTKM
opopMAT NPUATHMA MYy 3aBbpLUEK.

A classically soft and balanced wine. Its oak notes shape its pleasant finish.
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EneHcko 60H ¢pune Bbpxy HaropewieHa naoua « 100 r
Venison Tenderloin on a Hotplate « 100 g

TexHonoruaTa Ha NnPpuUroTBAaHe Ha €J1eHCKOTO, a MMEHHO BbpPXY HaropelwieHa njouva
npea Bac B no3BoJjiABa CaMu Aa ornpeaennte CteneHTa Ha ndnndyaHe Ha MecoTo
cnopej npeanovynTaHnATa Cu.

The preparation method of the venison — cooked on a heated stone right in front
of you — allows you to determine the degree of doneness according to your

personal preference.

Maono MaH3oHe Cronepuope “®rnopeHsa”, NuegmoHTt, Ntanua
Paolo Manzone Superiore “Fiorenza”, Piedmont, Italy
Bbap6epa [,'An6a / Barbera D'Alba « 125 ml

MnopoBuaT 6ykeT Ha TOBa BUHO HaMeKBa 3a NPUATHUA My 6anaHc, MekuTe My
KagndpeHn TaHVHU U AbATUa My GuUHan.

The fruity bouquet of this wine hints at its pleasant balance, its soft velvety tannins,
and its long finish.




®roxxbH Kpylua ¢ 6an Wwokonaa, CNoHAXK OT JIELUIHMKOBO Kany4unHo,
KpbM6bAa 1 Xpynkasu Troenu c rproep « 180 r

Fusion Pear with White Chocolate, Hazelnut-Cappuccino Sponge, Crumble
and Crispy Gruyere Tuiles « 180 g

JlecepT KOMTO f0Ka3Ba, Ye HE BCUUKO € TakoBa KakBoTo marnexga. C
MMNIEMEHTUPAHETO Ha I'proep B Ta3u peuenTta U HEroBuAT NMKaHTEH apoMart,jieKa
COJIEHOCT 1 OPEXOB MOCJIEBKYC CME 3aCUININ KOHTPACTa U CIOXKMWIM FpaHnLLa Ha

cnapocTa Ha 6envs wokonag.

A dessert that proves not everything is as it seems. By incorporating Gruyéere
into this recipe — with its spicy aroma, subtle saltiness, and nutty finish — we've
enhanced the contrast and set a boundary to the sweetness of the white chocolate.

Nnkbop ot Kpywa Yunamc &
KoHsk lpaHg LWamnaH ®paHcoa Meripo

Liqueur Poire Williams &
Cognac Grande Chamoage Francois Peyrot

50 ml

Tpap,mu,mma Ha KpywuTe OT HEMCKUTE aJinun cpeLaTt Ta3n Ha q)peHCKI/ITe
Mai/lICTOpVI Ha AUCTUJINPAHETO Ha KOHAK.

The tradition of pears from the German Alps meets that of the French masters
of cognac distillation.
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Ilo:xke1aBaMe B €1HA He3a0paBuMa AJIIIICKA Bedep,
U3II'bJHEHA ¢ BKYC, YIOT 1 J00P0O HACTPOEHUE.

JI0O'bp aneTUT U IPUATHO U3;KUBSIBaHe!

We wish you an unforgettable Alpine evening filled
with flavor, warmth, and good spirits.

Enjoy your meal and have a wonderful time!




