Y

RODINA
SOCHI

GRAND HOTEL & SPA

@ ®depmepckuii mpoAyKT. [Ipo3BezeHo B KpacHozapckoM Kpae.

Bce nensl ykasaHsl ¢ yaeTom HZIC 20%.
OTO MEHIO HOCUT PEeKIaMHO-MHGOPMAIIOHHBIN XapaKTep.

YTBepXZeHHOE KOHTPOJbHOE MEHIO C BBIXOZIOM OJII0/], OITMCAHUEM,
CBe/IeHUSMU O MUIIeBON IIEHHOCTU U KAJIOPUMHOCTYU FOTOBOM MIPOAYKINHU
HaXOAUTCS B YTOJIKE MOTPEOUTENSA U MIPEAOCTABIAETCS
II0 TIEpPBOMY Baiemy Tpe6oBaHHIO.

Mento getictByeT ¢ 11.10.2024 710 cieyrolnel peaaKIvm.

yi. BuHorpazsas, 33
Coum, KpacHozapckuii kpait
88002007793

YEPHAA MATHOJINA

BEeYepHUin pecTopaH

MEHIO




CBIPBI 113 MECTHOI'O ®EPMEPCKOI'O XO3AMCTBA |

CHEESES FROM A LOCAL FARM:

KauotTa ¢ Tprodenem | Caciotta with truffle
Kamambep | Camembert

Topronsona | Gorgonzola

[Tapmesan | Parmesan

Cymyryuu | Suluguni

@ AHTHUIIACTY | ANTIPASTI

TomaThl BssieHble | Dried tomatoes
Accopru omuBOK | Assorted olives
[Mapma | Parma

Poct6ud | Roast beef

Bpesaona | Bresaola

@ 3AKYCKU | APPETIZERS

Kpab xamMyaTCKuii, cTpadaTesiia U )KapeHble CEMEUKH
Kamchatka crab, stracciatella and fried sunflower seeds

Taprap u3 MypMaHCKOro rpebenika ¢ rpeAndpyToM 1 MaJllHOH
Murmansk scallop tartare with grapefruit and raspberries

Jlococh c1abo#i Cou ¢ OTYPIIOM, XPEHOM U KpacHOH UKPOit
Lightly salted salmon with cucumber, horseradish and red caviar

Kapnau4o 13 ocbMHUHOra ¢ KalepcamMy ¥ ToMaTaMU
Octopus carpaccio with capers and tomatoes

YepHble MaHTHI C KPeBETKON 1 KaMYaTCKUM KpaboM
Black manti with shrimp and Kamchatka crab

Osazpy ¢ KpacHOW UKPOU
Pancakes with red caviar

Osnazpu ¢ mydbeit HKpou
Pancakes with pike caviar

@ CAJIATHI | SALADS

Castat ¢ po30BBIMH TOMAaTaMU, MaJIMHOM, MOIIAPE/UION U 6a3MINKOM

Salad with pink tomatoes, raspberries, mozzarella and basil

Kamuatckuii kpab ¢ moMuZopaMu, aBOKaZo U alleIbCHHOM
Kamchatka crab with tomatoes, avocado and orange

Castat XaMOH, TOMaThl KOHH, CcTpavaTesia v BAIEHBIN UHKUD
Ham salad, confit tomatoes, stracciatella and dried figs

@ OBOIIY | VEGETABLES

ABOKa/i0 Ha IpuUJIe C TOMaTaMU U KalepcaMu
Grilled avocado with tomatoes and capers

ToMIeHBIi 6GakiakaH C TOMATHBIM PeJIUIIeM U TapMe3aHOM
Stewed eggplant with tomato relish and parmesan

YKapenas 6pokkou ¢ cTpavaTesUIoN, ToMaTaMu KOHGU
Y KeZIPOBBIMU OpeXaMu
Roasted broccoli with stracciatella, confit tomatoes and pine nuts

50 gr 1100.—
50 gr 800.-
50 gr 850.—
50 gr 1350.—
50 gr 650.—
50 gr 650.—

50 gr 400.—-

50 gr 700.—

50 gr 950.—-

50 gr 860.—

200 gr 4900.—
110 gr 2550.—-
120 gr 3 050.—
110 gr 2900.—
180150 gr 3900.—
10050 gr 2300.—
100|50 gr 1900.-
200 gr 850.—
240 gr 5400.—-
180 gr 4100.—-
210 gr 1750.—-
200 gr 1100.—
140 gr 1500.—

@ TOPSIUME BJIIOJIA | HOT DISHES

I'pebernku ¢ 6enbIMu TpubaMu U KapTodenem
Scallops with porcini mushrooms and potatoes

due cubaca ¢ OJIMBKaMU

Y ToMaTaMu, o-CULIWINHCKU
Sea bass fillet with olives

and tomatoes, Sicilian style

YepHbIe ClIareTTH C OCbMUHOTOM,
cTpavaresyiol ¥ ToMaTaMu

Black spaghetti with octopus,
stracciatella and tomatoes

Cyzax ¢ kKapTodeJbHEIM MI0pe, IyYbel UKPOi
Y MyCCOM U3 CbIpa ITapMe3aH

Pike-perch with mashed potatoes, pike caviar
and Parmesan cheese mousse

KibIkay ¢ KpeMoM U3 racTepHaka,
MapHHOBAHHBIM IIyKUHU U FOJUTAHACKUM COyCOM
Toothfish with parsnip cream,

pickled zucchini and hollandaise sauce

dute yTKYU € BATEHBIM HHXUPOM U MOPKOBBIO
Duck fillet with dried figs and carrots

JlarecTaHCKUI STHEHOK C KDEMOM U3 MOPKOBH
Y TPAHATOBBIM COYCOM

Dagestan lamb with carrot cream

and pomegranate sauce

MezanbOHBI U3 TOBAAUHEL C TEIKBOH,
COyCOM TIOPTY ¥ MAPUHOBAHHOM OPYCHUKOM
Beef medallions with pumpkin, porto sauce
and pickled lingonberries

TomsteHas roBKbA IIeKa € KapTOQeTbHBIM ITIOpE,
YKapeHBIM JIYKOM M KUCJIOA ATOZOMN

Stewed beef cheek with mashed potatoes,

fried onions and sour berries

@ JIECEPTBI | DESSERTS

CUTOK 30JI0Ta
Gold bar

Yuskelk BacKCKU ¢ ATOHBIM COYCOM
Basque cheesecake with berry sauce

TorureHBIH MOKOIa/ ¢ KyMKBATOM
Melted chocolate with kumquat

@ COPBETBI | SORBETS

JlumoH-naiimMoBelil | MasuuoBbli | Manro | BaHaHOBBIN
Mapaxkyiis | YepHOCMOpOAUHOBBIN | KiryGHUYHBIM
Lemon and Lime | Raspberries | Mango | Banana
Passion Fruit | Black Currant | Strawberry

@ MOPOXKEHOE | ICE CREAM

BanunbHoe | Kiy6nuuHoe | IllokomazHoe
ducramkoBoe | KapamesnpHoe ¢ [PELKUM OPEXOM
Vanilla | Strawberry | Chocolate

Pistachio Ice Cream | Caramel and Walnut Ice Cream

180 gr

250 gr

350 gr

180 gr

150 gr

260 gr

200 gr

250 gr

190 gr

100 gr

13050 gr

120 gr

50 gr

50 gr

3250.—

3 800.—-

4700.—

1700.—

7 900.—-

2400.—

2700.—-

2950.—-

2050.—-

750.—

1150.—

1050.—-

350.—-

290.—-
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