[ 31 CORNER

[3akycku | Starters]

Kpem-cyn aHs | Smooth velvety soup of the day.

BpyckeTTa c coycoM necTo, CO CIMBOYHON ByppaToil, MapMHOBAHHbLIM @pPTHLLIOKOM, LABeNeM 1 YEPHbBIM
Tprodenem.

Bruschetta, pesto, fresh burrata, marinated artichoke, sorrel and black truffle.

Canat «Llesapb» npeccoBaHHbIi, C KypuLeil, Gune aH40yCcoB v CIMBOYHOM 3anpaBKoOi.

Chicken caesar salad, compressed, anchovy fillet and creamy Caesar dressing.

Moke, MapuHoBaHHas Gopenb, «CbIpoit» PUC, CbIPHBIA COYC W ATIOHCKWE BOAOPOCN.

Poke bowl, marinated trout, raw vegetable rice, cream cheese and Japanese seaweed.

TapTap U3 n0cocs, CBEXWUt IHANBUIA, T'yakaMone C KOpraHApOM.

Salmon tartare, raw crunchy chicory and coriander with guacamole.

BuHerpet n3 nyka-nopes c Toctamu Mensba 1 YepHbiM Tplodenem

Vinaigrette baby leeks, melba toast and black truffle.

CnpUHr-ponn 13 koponesckoro kpaba ¢ 0CTPbIM MailOHE30M, aBOKaAo

King crab spring roll, spicey mayonnaise and avocado.

TallcKmit 0BOLYHOM BYNbOH C rpubamu 1 BepMULLENbIO

Thai vegetable broth, mushrooms and vermicelli.

(DaleJVIPOBaHHbIe FIVILI,a «MunMo3a», MalioHe30M K13 NETPYLWKN N KOMHYEHbIE TOBAXbW TOMTUKUN

Mimosa egg, parsley mayonnaise and shavings of smoked beef.

Ponn-caHABMY C roBsXXbUM MacTpaMu, CbipoM BodOpT 1 AUUHBIM KENTKOM KOH Y

Rolled club sandwich, pastrami, Beaufort cheese and candied egg yolk.



[ 31 CORNER

[Fopsiune bnioga | Mains]

OBowwHoit Map Tal, prcosas nanwa, XpycTsLiMe 0BOLLM PernoHa, aMynbcus 13 bopliesnka 1
KOKOCOBOrO MO/OKa

Vegetable Pad Thai, rice noodles, crunchy local vegetables and hogweed infused coconut milk.

LLaypma, TOpTUAbS, KOHPYM bapaHHbl 13 CaBO, XyMYC, HEXHbIN NOryPTOBbIN COYC

Shawarma, slow cooked lamb, in a tortilla with houmous and a delicate yogurt sauce.

[OBSXXbM pebpbILWKKM Ha FpUe CO CMBOYHBLIM Mope 1 coycom bapbekio

Grilled Ribs with creamy mash potatoes and a barbeque sauce.

ﬂapMaHTbe M3 rOBAXbUX WEYEK C YHEPHbBIM Tprod)eneM, CMNBOYHO-KalWLTaHOBbIM BMHHbIM COYCOM.

Beef Shepherd’s cheek with black truffle, creamy chestnuts and a red wine sauce.
Byprepsl | [S] burger.

XpycTallne Tpecka v kapTodens ¢ GrpMeHHbIM CoOycoM pubul oT wed-nosapa

Fish & Chips, cod fish with the chef’s special sauce.

YKapeHble rpebelukm ¢ rpnbHOI paBrosb 1 CIMBOYHbIM COYCOM

Roasted scallops, open mushroom ravioli with a white wine’s butter sauce.

Xapkoe dune pbibbl CeH-lbep, nacta ¢ MuansMU, wadppaHoBsIi COyC

John Dory, Sardinian rustic pasta with mussels and a saffron juice.

xpyCTFILLI,aFI KpeBETKa B TEMMNYypE CO CNaAKNM YNTN-COYCOM U KyCOYKaMN MaHronbaa

Crispy prawn tempura with a sweet chilly sauce and side of chard.

MaKapOHbI NEHHE UIN NUHITBUHWN C TOMATHbIM COYCOM, 6ONOHCKMM

Penne or Linguine pesto, tomato sauce, Bolognese.



[ 31 CORNER

[Oeceptol | Cheese & Desserts]

CblpHOe accopTu

French touch, selection of cheese.

MpeuHeBas Badns CO CryllEHHLIM MONOYHBIM COYCOM

Buckwheat waffle, creamy dulce de leche.

MpeHObNbCKOE OpexoBoe NeyeHbe C 3acaxapeHHoN OPYCHUKON U BaHWIbHBIM MOPOXEHbIM

Cookie, Grenoble nuts, candied lingonberry and vanilla ice-cream.

[MonKopH, KapaMenbHbIl COyC, MapaKyna v TaBonra

Caramelized Pop Corn with local herbs and passion fruit.

Yu3skenk 13 MaHro ¢ wadppaHom

Cheesecake, mango and regional saffron.

TyweHoe A6noko B KapaMensHol rnasypu, copbet us Cuapa

Braised Apple served upside down with cider sorbet.

®pykTOBbIV CanaT

Fresh Fruit Salad.



