3ABTPAK

BREAKFAST | 08:00-12:00

3aBTpak MappuoTT

Marriott Breakfast

Knaccmyeckmnm ckpamb 13 KYPUHbIX AKL, XallopayHbl,
C 3e/1éHbIM MacC/IOM, MUKC-CcanaTa, 600bl 30amMamMe, Cbip
C [OMO/HEHMEM Ha Ball BbIOOP:

Classic scramble of chicken eggs, hash browns,

avocado with green butter, salad mix, edamame beans,
ricotta cheese, with an addition of your choice:

C KpeBeTkamu @ 4101
with shrimp

CO CNaboconéHon hopenbio 410
with lightly salted trout

C YIPém 4101
with eel

C KYPUHOW rpyaKomn 450 r
with chicken breast

C TaMOOBCKMM OKOPOKOM 410
with Tambov ham

C pocTordom 410 r
with roast beef

AHIIUCKUI 3aBTPaK 350

English breakfast

["Na3yHbsa 13 ABYX AKL, CBMHasA KoNbacka,
30/10TUCTbIN BEKOH, OOXKapeHHbIE LLIaMMHBOHbI,
KapTomenbHbIM xallbpayH, 6enaa dacossb,
noaaéTtcsa ¢ goMallHem 6pUOLLIbIO

Two egg glaze, pork sausage, golden bacon, fried mushrooms,

aBokaao
PUKOTT3,

1350 P

1350 P

1350 P

1350 P

1350 P

1350 P

950 P

potato hash brownies, white beans, served with homemade brioche

Omner
Omelette

Bo3ayLuHbI OMAET C HaYMHKOWM 13 aBOKaao,
LwnmMHaTa U CIMBOYHOIO Cbhlpa, NoAaéTcs

C COYCOM 3e/1€HbIN NeCTO W AOMaLUHEN BPUOLLBIO.
HaunHKka Ha BbIOOP:

An airy omelet stuffed with avocado, spinach

and cream cheese, served with Green Pesto sauce

and homemade brioche. Filling to choose from:

CO cnaboconéHom hopenbio @ 2801
with lightly salted trout

C pocTbundom 280 1
with roast beef

C TaMOOBCKVM OKOPOKOM 2801
with Tambov ham

nasyHbsa 100 r
Fried egg

Omnet 150 r
Omelette

CKpambn 150
Scramble

TNOTeH 6e3 rnioTeHa  NOKaNbHLIA  MOMIOCKW/ MOJIOKO

npoAyKT pakoobpasHbie

950 P

950 P

950 P

450 P

650 P

650 P

ANLO

pbi6a

LLlakwyka
Shakshuka

[Na3yHbA B COyCe M3 PO30BbIX TOMATOB, CNAAKOro nepLa,
penuyaToro Nyka v 3efeHu, NodaéTcs ¢ AoMallHen YyabaTTomn

Fried eggs in a sauce of pink tomatoes, sweet peppers,
onions and herbs, served with homemade ciabatta

N3 KYPUHbIX gKL 300r
from chicken eggs
13 nepenennHbixX anLl 320r

from quail eggs

Anuo bBeHeounkT
Egg Benedict

[oMaluHasa 6proLlb CO LUMMHATOM, AMLIOM NaLUoT,
roANaHACKMM COYCOM, C HaUHKOW Ha Ball BbIOGOP:

Homemade brioche with spinach, poached egg,
hollandaise sauce with filling of your choice:

co cnaboconéHom hopenbio @ 180 1
with lightly salted trout

C pocTbrcom 180 r
with roast beef

C TaMOOBCKVM OKOPOKOM 180 1
with Tambov ham

JobaBkun K 6/1t00aM U3 aul,

Additives to egg dishes

®openb cnaboconéHas @ 50 r
Lightly salted trout

TamMBOBCKMIN OKOPOK 50r
Tambov ham

[oMaluHas 6proLlb 50r
Homemade Brioche

bekoH 201
Bacon

Cblp CcTpavyatenna 30r
Strachatella cheese

CbIp pYKOTTa 30r
Ricotta Cheese

TomaTbl 20r
Tomatoes

Jlyk 201
Onion

[Mepel, Bonrapckumn 201
Bulgarian pepper

["owbbI 20r
Mushrooms
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apaxuc opex COA  AOCTYMNHbl K3aKasy BeraH

B Nlo6oe BpeMa

750 P

850 P

850 P
850 P

850 P

490 P
350 P
100 P
150 P
250 P
250 P
85 P
30P
85P

85P

6niogo
A0 400 Kkan



3ABTPAK

BREAKFAST | 08:00-12:00

Kawa, npurotoBneHHas

Ha BaLl BbI6OP, MOOaéTcs

CO CBeXUMU arogamm 300+
Porridge made of your choice

Oatmeal / buckwheat / semolina / rice
served with fresh berries

350 P

OBCHAHadA Ha BOAOe Ha MOJoKe

rpeyHesas Ha Bode Ha MoJsioKe

prcoBad Ha BoLe Ha MOJ1oKe
MaHHad Ha MOJoKe

Kop3unHa
c BEII‘IeL{KOPI 2501
Basket with pastries

KpyaccaH, geHuLl, xn1ed CBEXUMIM 1 Mac0 CIMBOYHOE
Croissant, danish, fresh bread and butter

BnviHbl
C ArogHbIM COyCOM 200 r

Crape with berry sauce

TBOPOXHAA 3anekaHka "
C KapaMesbHbIM COYyCOM

Cottage cheese casserole
with caramel sauce

190 r

650 P

450 P

590 P

[Jo6aBkn Ha BaLl BbIBOP
Ad(ditives of your choice

CryLéHHoe MOoKO

Condensed milk

xem
Jam

Mén,
Honey

KnyBHrka
Strawberry

[onybvka
Blueberry
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20r

50r

20r

20r

20r

85P

150 P

85P

190 P

150 P



(© 3aKycKu

Snacks

AccopTun
MECTHbIX CbIPOB

Assorted local cheeses

CynyryH1 KOMYEHbIN, CYAYryHU CAMBOYHbIN,
KOMUYEHbIM CbIp KOCKUYKa, OPbIH3a, aablrenCKUNm.
[Mopaétca ¢ MéQoM 1 opexamm

Smoked suluguni, creamy suluguni,

smoked pigtail cheese, cheese, Adyghe.

Served with honey and nuts

850 P

200r

AccopTu
€BPONenCcKMx ChlipoB

Assorted european cheeses

["ptoriep, KayoTTa C Tptodenem, napmesaH, 6pu
C MéOOM, opexamMu 1 CyxoMpyKTamMm

Gruyere, caciotta with truffle, parmesan,

brie with honey, nuts and dried fruits

200r 1550 P

AccopTun
MACHbIX Oe/IMKaTEeCOB

Assorted meat delicacies

[oMalHWI KypPUHBIV pyneT, OTBAapHOM
FOBSKUI 3bIK, Cansamm MUNaHo, BETUMHA,
KanmKon10. YKpalleHbl KOPpHULLIOHaMK 1 Kanepcamm

Homemade chicken roll, boiled beef tongue,
salami milano, ham, capicollo. Decorated

with gherkins and capers

240r 1350 P

Tapenka
CEe30HHbIX DPYKTOB

A plate of seasonal fruits

Dopesb KoMUYéHas, NOCOoCh rPaBiaKc,
cenb/pb, NanTyC KOMUYEHbIN

Smoked trout fish, salmon graviax,
smoked halibut, herring

750 P

500r

Tapenka ¢
PbIOHBIM aCCOpPTU

Assorted fish plate

1250 P

165r

AccopTtn .
Ce30HHbIX OBOLLeN

Assorted seasonal vegetables

TomaTbl pO30Bble, OrypeLl, cenbaepen, nepew,
BONrapCKMM, TOMaTbl YeppPU, YK 3eNEHbIN.
[Mopaércsa co CMeTaHOM 1 3eNeHbio

Pink tomatoes, cucumber, celery, bell pepper, cherry
tomatoes, green onions. Served with sour cream and herbs

Orypubl CONéHble 6OUKOBbIE, MOPKOBbL MNO-KOPEWCKN,
TOMaTbl YeppW MaprHOBaHHbIE, NepeL, 6ONrapCKUin,
MaTUCCOHbI, MUHK-KYKYPY3a

Barrel pickles, Korean carrot, pickled cherry tomatoes,
bell pepper, squash and mini corn

650 P

350

550 P

AccopTun coneHum 300+

Assorted pickles

(© Tanac-6ap
Tapas bar

YeCHOUHble rpeHKK, KapTodenb hpr-noaouKka,
CbIPOBS/IeHblIE KONBACKM, CYOMYK,
0OXaPEHHbIN BEKOH, CbIP KOCKUKa, MOAaéTCs
C CcoyCaMy anonu, TapTap 1N KOKTEMNbHbIM
Garlic croutons, French fries, dried sausages, sujuk,
fried bacon, pigtail cheese, served with aioli sauces,
tar tar and cocktail

MNMuBHOM ceT
Beer Set

380 r

Ob6>KapeHHble YeCHOUHbIe
rPEHKN N3 MYPOMCKOro
xneba c coycom

03a03VKU 150/30 1

Garlic murom bread croutons
with dzadziki sauce

KapeHble
JNIYKOBble KOsblia
C COyCOM TapTap

Fried onion rings
with tartar sauce

120/50 r

Konbua KanbMapa

C COyCOM TapTap 260t
Squid strips with tartar sauce

KypWHble CTpUMChI

C keTuynom 200 ¢

Chicken wings in ketchup

Ob>apeHHble KpeBeTKM
C coycaMmu Cnagkun
YMIN U anonn

Fried shrimp with sweet chili
sauce and aioli

25

EI .mn-q

950 P

350 P

300 P

800 P

550 P

140/60r 1250 P



Canartbl CaHaBUUM
Salads 11:00-23:00 Sandwiches

@ Lle3apb @ Knab-ceHaBuy ssor 990 P

C KypuLen @ 250r 890 P Club sandwich

Caesar with chicken TocToBbIN X1€6, 6EKOH, NNCTbA canaTa, PO30Bble
TOMaThI, )KapeHoe anLo, KypuHoe dune, ManoHes.
@ Lle3apb MNonaétca ¢ kapTodenem pu 1 KeT4yrnom
C J10CcoceM Toast bread, bacon, lettuce leaves, pink tomatoes,

rpaB/iakc @ 20r 990 P fried egg, chicken fillet, mayonnaise.

) Served with French fries and ketchup
Caesar with gravlax salmon

3onoTon bypre
@ Llesapb C MappunoTT yprep s00r 1890 P
KpeBeTkaMu @ 230r 990 P Golden burger Marriott

Caesar with shrimp Xneb gomMalluHW, KoTNeTa rpuab ABOWHas

113 NPEeMK1asbHOM roBAOMHbI, Chip Yenaep,

Canat 3enéHbin 265r 890 P GEKOH, NNCTbs canaTta, YK pu, orypLisl CONEHbIE,

Healthy salad TOMaTbl, CyCallbHOE 30/10TO, COYChl BBQ 1 ropumnuHbiii.
[Nonaétca ¢ kapTodenem dpu nogoyka

ACCODTV] JIMCTOB canarta, LnHart, aBokafo, Homemade bread, double grilled cutlet from premium beef,

CBEXWI Orypel v 606kl aaamave cheddar cheese, bacon, lettuce leaves, onion fries,

noa, MefOBO-LUMTPYCOBOW 3arnpaBKkou pickles, tomatoes, gold leaf bbqg sauces

Assorted lettuce leaves, spinach, avocado, and mustard. Served with french fri

fresh cucumber and edamame beans

with honey-citrus dressing @ Byprep 400 F 990 P

CanaT ¢ pocTbuchom 250r 990 P Burger

Roasted beef salad Xneb JoMallHUM, KOT/IeTa M3 NpeMuaibHOW roBaaMHbI,
5 CbIp Yennep, MMCTbe canaTa, orypLbl CONEHbIE,
JIncTea canaTa, WNMHAT, POCTOUD, OOXKAPEHHbLIN MUHU TOMaTbI, YK DPU, COYC KOKTENbHbIN.
KapTOenb, KyprHOe ANLIo 1 TOMaTbl Heppy Mopaérca ¢ kKapTodenem dpu
C MEAOBO-TOPUYNYHOW 3aMPaBKou Homemade bread, cutlet from premium beef, cheddar cheese,
Lettuce leaves, spinach, roast beef, fried mini potatoes, lettuce leaves, pickles, tomatoes, onion fries and cocktail sauce.
chicken egg and cherry tomatoes with honey mustard dressing Served with french fries
(©) Canart c ToMaTamu Kecagnnbs 280/80r 990 P
M MoLapesnsioun 250r 990 P Quesadilla

Salad with tomatoes ObxapeHHasa TOPTUIbA C HAUMHKOM 13 KYPULLbI,

and mozarella Cblpa Yenaep, WaMnmMHbOHOB U JlyKa LLasoT.
ACCOPTY TOMATOB YeppPM C LAPWKaM1 MOLLEpPesbl, INCTbS Monaéres ¢ ryakamosie, TOoMaTHoOM Canbcoi
canata C COYCOM 3eN&HbIM NeCTO 1 BULLIHEBbLIM 1 cMeTaHon
KpeM-Hanb3aMyKoM Quesadilla Fried tortilla stuffed with chicken,
cheddar cheese, mushrooms and shallots.
Assorted cherry tomatoes with mozzarella balls, lettuce Served with guacamole, tomato salsa and sour cream
eaves with green pesto sauce and cherry balsamic cream
(© PuMcKas nuuua
Roman pizza
MaprapvTa 430r 990 P
Margareta
5 cbipoB 400r 1250 P
5 cheeses
MennepoHu 4801 1250 P
Pepperoni &’ &
@0 Sl
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@ TpaanuMOHHbIN 6opPLL,

Cynbl
Soups 11:00-23:00

300r 690 P

[NopaéTtca ¢ canoM, YeCHOYHbBIMK NaMnyLLUKamMm
1 CcMeTaHoW

C roBaguMHOM
Traditional borscht with beef

Served with lard, garlic croutons
and sour cream

(©) KypuHbI 6yNboH

C nanwow
M OBOLLaMM
Chicken vermicelli soup

501 590 P

ToM AM 450r 890 P

Tom yam

OCTpbIN TAWUCKUM Cyr, NPUrOTOBEHHbIN

MO aBTOPCKOMY peLenTy C MOPernpoayKTaMu,
ronbamu 1 ToMaTamMm Yeppu, NoAaeTCs

C OTBapPHbIM PUCOM U OONbKOW NavMa

Spicy Thai soup made according to the author’s
recipe with seafood, mushrooms and cherry
omatoes, served with boiled rice and a slice of lime

CblpHbIN Ccyn .
C KOMYEeHOoW KypuLien

Cheese soup
with smoked chiken

350r 690 P

HacbILLeHHbIN KYPUHbIN BY1bOH

CO CTIMBOYHbBIM CbIPOM, KOMYEHOW KypuLIEw,
OBOLLAMU 1 NacTow pr3o

Rich chicken broth with cream cheese,

smoked chicken, vegetables

and risotto pasta

@© MacTa

Pasta

Cnarettun
60/10HbE3Ee
Spaghetti bolognese

550+ 890 P

deTyunHU
KapboHapa
Fettuccine carbonara

550+ 950 P

Kazapeuue
B C/IMBOYHOM Ccoyce
C KpeBeTkaMu

Casarecce
in cream sauce
with shrimp

540 1350 P

(© rapHupsl

Side dishes

KapTodenbHoe niope 200r 350 P
Mashed potatoes

KapTtodenb cdhpu

@ 1sor 350 P
French fries

KapTodenb MUHK 200r 350 P

Mini potatoes

Puc 6acmaTtm
Basmati rice

@ 200r 350 P

@ 200r 350 P
LIyKnH® Ha rpune @ 1vor 350 P
Grilled zucchini

BaknaxaHbl Ha rpune @ oor 350 P
Grilled eggplant

OBoLlM Ha napy
Steamed vegetables

[MepeL Bonrapckum
Ha rpune

Grilled bell pepper

@ vor 350 P
@ 1vor 350 P

Monbbl Ha rpune
Grilled mushrooms

E”%ff
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OcHOBHbIe 6110aa
Main dishes 11:00-23:00

(©) Creitk pubait s50r 4500 P (©) Watwnsik
Rib Eye Steak 3 KPEeBEeTOK 2201 1250 P
Monaércs ¢ OBOLLAMU MPUSb U NePeYHbIM COYCOM Shrimp skewer

Served with grilled vegetables and pepper sauce [MofaéTcs ¢ TOPTUIbEN U KMCNO-CNaaKMM COYCOM

Served with tortilla and sweet and sour sauce

(©) Creltk U3 nococs 280r 1950 P

Salmon steak

MenanboH 13 NPeMmnanbHON
rOBSXbEN BblPEe3KMN
Ha rpwune

Grilled premium beef medallion

230r 2000P

[MonaéTcs ¢ oBOLAMU rpUfb, TOPTUNBEN
I COYyCOM TapTap

Served with grilled vegetables,

[Mopaétcs ¢ oBOLaMM rpuib 1 NePEYHbIM COYCOM
Served with with grilled vegetables and pepper sauce

BedcTporaHos s00r 1250 P KoTneTa

Beef Stroganoff N3 MecTHOM openun

[0OBSXbs BblPE3Ka C rprbammn B C/IMBOUYHOM COyCe B C/JIMBOYHOM coyce z00r 1250 P
Ha nofdyllike 13 KapTodenbHOro nope

Beef tenderloin with mushrooms in cream sauce Cutlet of local trout

on a pillow of mashed potatoes in cream sauce
@ I_l NopaéTtca Ha noayLuke
€/1IbMeHU ,EI.OMaLIJHVIe M3 MacTbl PYU30 CO LLUMMHATOM

C TenaTuHOMn 1 CAIMBOYHbBIM COYCOM,
N CBUHUHOW ‘ 18o/60r 750 P YKpalLleHa KpacHow MKpow
Homemade pelmeni with veal and pork Served on a piliow of riso pasta

with spinach and cream sauce, decorated

MofaéTca ¢ ropumLen 1 cMeTaHom with red caviar

Served with mustard and sour cream @
Hopapno Ha rpune 250r 1350 P

@ Egagmi% Grilled dorado

C MH,D,elhKOV' 180/60 r 650 P q)V”"e MeCTHOl;l

Homemade turkey pelmeni dopenu Ha rpune

MoOadTcs C ropunLer U CMeTaHowM C UMBUPHbBIM COYCOM 200/30r 1250 P

Served with mustard and sour cream Grilled fillet of local trout
(© LWatwnbik U3 KypuLbl 3751 950 P with ginger sauce

Chicken skewer

[Mopaércsa ¢ oBoWaMm rpusb,
TOPTUNMBEN 1 COYCOM caLebenu

Served with grilled vegetables, tortilla and satsebeli sauce

KypuHas rpyaka
C KapTomenbHbIM ntope "

Chicken breast with mashed potatoes

280r /50 P

[MofaéTtca ¢ 3épHaMy KYKYpYy3bl,
CNMIMBOYHO-TPUBHbBIM COYCOM U 3€NEHBbIM Mac/ioM
C 3CTpParoHoMm

Served with corn kernels, creamy mushroom
sauce and green butter with tarragon

CBUWHble pé6pa Gapbekto 450+ 1350 P

BBQ pork rib

YKpalleHbl QUCTaLLIKOBOM KPOLLIKOW.
[lopatoTca ¢ KapToMenbHbIMU OObKaMM
M BUTBIMK OrypLamMm

Decorated with pistachio crumbs.

Served with potato slices and broken cucumbers y{l"’ﬂ,@
;Ig#‘.-:'r-
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OecepTbl
Desserts 10:00-23:00

BeHTO-TOPT

«YepHUYHBIN pamn» 380+

Bento cake Blueberry Paradise

100 P

Knaccuueckum wokonagHbii GUCKBUT
C YEePHWYHBIMU KPEMOM U »ene,
C/IMBOYHbBIM MYCCOM U ArogamMun ronyoumkm

Classic chocolate sponge cake with blueberry cream
and jelly, creamy mousse and blueberry

ss0r 1100 P

LLlokonaaHbit OBUCKBUT C LLOKOaAHBbIM
KPEMOM raHalll, KapaMesbio, KoherHbIM
CUPOMOM U C/IMBOYHbBIM aPaxXMCOBbLIM KPEMOM

Chocolate sponge cake with chocolate
ganache cream, caramel, coffee syrup

and creamy peanut cream
=
200+

XpyCTaLwmm Kpambn ¢ abprKOoCOBbIM »ene
M KapaMesibHbIM raHallem B COYeTaHum

C HEXXHOW TEKCTYPOW KpeM-Kapamenm
Crispy crumble with apricot jelly

and caramel ganache combined with
a delicate caramel cream texture

ducTalukoBasa onepa Mo r

Pistachio Opera

bBeHTO-TOPT
«CHUKepc»
Bento cake Snickers

KpeM-kapamenb 650 P

Cream caramel

750 P

Markmm MrCTallKOBbIM BUCKBUT

C BO34YLUHbIM abPUKOCOBBIM MYCCOM

1 KDEMOM Mapakyisa ¢ 6ebIM LIOKOIaA0M
Soft pistachio sponge cake with airy

apricot mousse and passion fruit cream
with white chocolate

A-Ns1 MOTU
AGNoYHbIV WITPYAENb
A la mochi Apple strudel

190 r

HABnouyHas HaurHKa CO CIIMBOYHbBIM
KPEMOM U3 U HOTaMK KOPWLLbI

Apple filling with cream cheese
and cinnamon notes

A-ns MOTU Tupamucy 160 r
A la mochi Tiramisu
HacblLeHHbIM KohenHbIN raHaLl

C HEXHbIM KPEMOM UI3,
YKpaLUEeHHbIV rNa3ypbto

Rich coffee ganache with delicate
cream cheese, decorated with glaze

A-na MoTun YepHbIn nec 190 r
A la mochi Black Forest
LLlokonagHbit OBUCKBUT C KPEMOM raHalll,

KapaMenbto, KohenHbIM CUPOMOM
VI CIMIBOYHbBIM apaxmcoBbIM KDEMOM

Chocolate ganache with combination
of cream cheese and cherry filling,
decorated with cherries and chocolate
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600 P
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