Prremeriere [E5)
e firg / 3akyckmn

SAVOIE SWISS CHARD / CABOMWNCKAA NNCTOBAYA CBEKIJ/IA - 56.
Thick-cut black truffle and double cream / YepHglit Tprodesn, rycThle CIMBKY

BAKED CAULIFLOWER HEART/ UBETHAA KAMYCTA - 48.
Cocotte with vinaigrette gravy sauce / coyc BuHerpet

CARDINAL PRAWNS /
MCMAHCKAY9 KPEBETKA KAPABUHEPOC- 75,

Two textures, two flavours with sorrel raviole / B aByx TekcTypax, paBHOJIM U3 aBeIs

COS LETTUCE. ONION. BLACK TRUFFLE /
CANAT POM®H C HAYMUHKOW N3 IYKA C YEPHbBIM TPIODENE
(For 2 — 59/pers.)

(WEHAHAOOHOIO YEJTOBEKA)

Sliced with compote jus / C ykoBBIM coycom



M /" Bnroga us pbibbi

SEARED SCALLOPS / OBXXAPEHHbIE MOPCKWE TPEBEWKU - 72.

Smooth green “Puy” lentils, and organic caviar /

C 3es1eHOH YeyeBMLEH B Pa3HbIX TEKCTYpaX, OpraHUYecKast YepHasi MKpa

MONKFISH / MOPCKOW YEPT - 62.
Razor clams, crosnes, bourride sauce, and citrus fruit

[IpuroToBIeHHBIN HU3KOTEMIIEPATYPHBIM CIOCOOOM, MOPCKHE YepeHKH, KUTaHCKHe apTUILOKH, YeCHOY HbIHI
MaKoHe3, IOMTHKHU LIUTPYCOBBIX

CHAR / TONELW U3 PEKWU U3EP - 65.

Celery Vongole, and “Massif des Bauges” saffron beurre blanc sauce
CnareTTu U3 KOpHS CefibAepen C BOHroJie, COyC C CABOMCKMM LwadhpaHOM

Mmz;é/ Brnroaga m3 Maca

SPANISH RACK OF PORK /
CNErKA MOOKOMYEHHbBIE CBUHbIE PEBPbIWKW —(for 2 - 62/pers).
(WEHAHA OOHOITO YEJTOBEKA)

Lightly smoked with Jerusalem artichoke, “pine tree buds”, and Terre & Terre jus (for 2 people)
TonmHambyp, Nyzpa 13 eIoBbIX NOYEK (MOAAeTCsA ANA [BOMX)

CALF'S SWEETBREADS / 3OBHAQ XENE3A TEJEHKA - 68.

Braised “Mr Favrin” salsify, Savoie yoghurt, and rich “yellow sweet clover” jus
OBCsIHBIM KOpeHb, CABOMCKUI HOTYPT, COYC C aIbIIUIUCKUMU TpaBaMu

CHUCK STEAK / TOBAXbA NONATKA - 64.

“Cantabrie” anchovy raviole, and cooking stock reduction / PaBvoJiy ¢ apTHIIOKAaMH, aHIOYChI



M /" Cbipbl

SELECTION OF MATURED CHEESES / CbIPHAA TAPE/TKA - 25.
By Bernard MURE-RAVAUD, Master cheese maker / Ot bepHapa Miop-PaBo, cbiposapa 13 MpeHobns

W /" OecepTsbi

SAVOIE PEAR / CABOMNCKAS FTPYLWA - 25.

Cooked in honey with, Grenoble walnuts, smooth Alp milk, and iced glazed pear and ginger jus

[IpuroToB/ieHHas ¢ MeJIOM, IPeLjKHe OPeXH, MOJIOKO C aJIbIIMACKHUX JIYTOB B Pa3HbIX TEKCTYpaX, Je[AHOU rpyLIeBbli
COK c UMbHpeM

MANDARIN ORANGE / MAHOAPWH - 25.

Flavours of pine and almonds, and orange blossom emulsion
Kak B feTCTBe, C apoMaTOM COCHBI U MUH/AAJIsA, Mycc U3 GaépaopaHka

SMOOTH CHOCOLATE / WWOKONAQL - 25.

A touch of acidity and bitterness / B pasHbIx TekcTypax, KodpeiHbIi Mycc, MOposkeHoe U3 Kedupa

WHOLE BAKED SQUASH / TbIKBA - 25.
Spices and citrus fruit zest,

preserved Iranian black lemon, caramelized pecan nuts, and puffed squash seeds

3aneyeHHast LEeJIMKOM CO CrieqUuAMHU U ueapoﬁ, KOH(l)l/l N3 Y€pHOro JIMMOHa, KapaMeJ’[I/IBI/IpOBaHHbIﬁ IIeKaH,
BO3ylLIHble ThIKBEHHbIEe CEMEYKHU



W /' O3HAKOMUTENbHOE MEHIO

150.

BAKED CAULIFLOWER HEART/ LBETHAY KATMYCTA

Cocotte with vinaigrette gravy sauce / coyc Bunerpet

Or /unu

COS LETTUCE. ONION. BLACK TRUFFLE /
CANAT POM3H C HAYUHKOW N3 IYKA C HEPHbBIM TPIODEJIEM
Sliced with compote jus / C iykoBbIM coycom

MONKFISH / MOPCKOW YEPT

Razor clams, crosnes, bourride sauce, and citrus fruit

[IpuroToBeHHBIH HU3KOTEMIEPATYPHBIM CIIOCOOOM, MOPCKHE YepPEeHKH, KUTaHCKHe apTUIIOKH, YeCHOYHbBIN
MaioHe3, JOMTUKHU LIUTPYCOBBIX

Or / wiun

CHUCK STEAK / TOBAXbA NOMATKA

“Cantabrie” anchovy raviole, and cooking stock reduction / PaBuoJiu ¢ apTHIIOKAaMHU, aHYOYChI

SELECTION OF MATURED CHEESES / CblPHAA TAPENKA
By Bernard MURE-RAVAUD, Master cheese maker / Ot beprapa Miop-PaBo, cbiposapa 13 MpeHobns

SAVOIE PEAR / CABOWCKASA TPYLWA
Cooked in honey with, Grenoble walnuts, smooth Alp milk, and iced glazed pear and ginger jus

[IpurotoBsieHHasi C MeZIOM, TPeLKHEe OPEXH, MOJIOKO C aJIbIIMICKHUX JIYyTOB B Pa3HbIX TEKCTYPaX, JIeATHOUN IpyeBbId
COK c UMbHpeM
Or / unu

SMOOTH CHOCOLATE / WWOKOMAQL

A touch of acidity and bitterness / B pasHbix TekcTypax, kodeiHbId Mycc, MOpoxeHoe U3 Kedpupa



W / [erycTaumnoHHoe MeHo

195.

SAVOIE SWISS CHARD / CABOWCKAY NNCTOBAYA CBEKI/JIA

Thick-cut black truffle and double cream / YepHglit Tprodesn, rycThle CIMBKY

SEARED SCALLOPS / OB APEHHbBIE MOPCKWE TPEBELWKMU

Smooth green “Puy” lentils, and organic caviar /
C 3es1eHOM YeyeBHIEH B Pa3HbIX TEKCTYpax, OpraH1uyecKas yepHas MKpa

CALF’'S SWEETBREADS / 3OBHASA XXEJIE3A TEJTEHKA

Braised “Mr Favrin” salsify, Savoie yoghurt, and rich “yellow sweet clover” jus
OBCAHBIN KOpEeHb, CABOMCKUH HOTYPT, COYC C aIbIIMIUCKUMU TpaBaMHU

SELECTION OF MATURED CHEESES / CblIPHAA TAPEMKA
By Bernard MURE-RAVAUD, Master cheese maker / Ot bepHapa Miop-PaBo, cbiposapa 13 IpeHobns

MANDARIN ORANGE / MAHOAPWH

Flavours of pine and almonds, and orange blossom emulsion
Kak B fieTCTBe, C apoMaTOM COCHBI U MUH/AJIs, Mycc U3 GaépopaHika



