CeT-MeHIo

Bbibepute 1 6110400 13 Kaxkaoro 6noka

CanaT 13 CBEeXXMX OBOLLEN C 3pOMaTHOM 3e/eHbI0
33aMpaB/FdeTCd 0/IMBKOBbIM M3CJ/10OM /1 CMeTaHoM

Canat c KypuvHOM NeYeHbto
KapaMen13MpoBaHHOW B COYCe TEPUAKM W LIMTPYCOBOW 38MPaBKOM

Canat 13 bakna)kaHoB C TBOPOXKHbIM CbipOM
C coycoMm «Cnaaxum Yinm» 1 KPaCToOM 13 MPELIKOr0 0pexa

TbIKBEHHbIN KpEM-CYn
NOLBETCA C 3epHOBOW DYI04YKOM

KypuHbii BynboH
C MBCTOM 0pP30 W NepenenmHbIM AnLOM

Pary n3 benbix rpubos
C KapTodeneM no-aepeBeHcKr 1 NapMesaHoMm

Tanbatenne KapboHapa
B C/IMBOYHOM Ccoyce

YTuHaqa rpyakxa
C Mope 13 TblKBbl M GDQCHVMHbIM coycom

KypuHoe ¢une c nacTor op3o
coycam 2Ky 1 cybnmMmnpoBaHHOM MaIMHOM

«0nuBbE» C roBaXKbMM A3bIKOM
Canart «Lie3sapb» c kypviHbimM dune
Canat «Lle3apb» ¢ tvrposbiMK KpeseTKamy

BopLy ¢ roBs>Kben BbIpe3Kom
NOOBETCHA CO CMETSHOM U PXKaHOW BYnoHKom

HacbiweHHbIn pblbHbIN cyn
C nococeMm 1 cydakom

BedcTporaHos
C KapTOdeNbHBIM MHOPe, NYKOM (P 1 M3PUHOBEHHBIM OrypLOM

dwune cypaka
C OBOLWWaMn Mrpnfib 1 CNMBOYHbIM COYCOM

BKkn4eHo B ceT-MeHro
XnebHaa Kop3nHa C MacnoM

Bopna «AkBa Pycca» c rasom unu bes rasa
Kode nnu van

B cnyvae nuLLeBo HeNMepeHOCUMOCTH, MPOCKM MHDOPMMPOBATL 06 3TOM 0DULIMBHTE Nepe NPUeMoM 3aKa3a. [laHHas nevaTHas
NPOAYKLMS ABNSETCS PeKNaMHbIM MaTepuanom. [NoapobHas MHOopPMaLMS 0 Bbixofe B0 1 KanopuiiHOCTV BYaeT NpeaocTasneHa
BaM N0 3anpocy. Lierbl ykaaaHbl B pybnsx v skntovaioT HAC B paamepe, YCT8HOBNEHHOM POCCUMCKYM 33KOHOAATENNLCTBOM.
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PecTopaH Tillander
000 «Mpumopckoe ob6beanHeHne»

HOpuamnyeckunin appec: 197348, CaHkT-Metepbypr, np-KT KonoMsxckui, 4. 9, K. 2, ¢Tp. 1, nomeLd, 25-H, oduc 1
PakTnyeckuin appec: 1900831, CankT-MeTepbypr, ynuua Bonbluas Mopckas, 4. 28/13, nutepa A, nomelw, 6HC




Set Menu

Choose 1dish from each block

Vegetable salad with aromatic greens
dressed with olive oil or sour cream

Salad with chicken liver
caramelized in teriyaki sauce, and citrus dressing

Salad with aubergine and cream cheese
dressed with sweet chili sauce and cracked walnut

Pumpkin cream soup
served with grain bun

Chicken broth

with orzo and quail egg

Roasted white mushrooms
with rustic potatoes

Tagliatelle Carbonara
with creamy sauce

Duck breast
with pumpkin puree and cowberry sauce

Chicken fillet with orzo
demi-glace sauce and freeze-dried raspberry

Olivier salad with beef tongue
Caesar salad with fried king prawns
Caesar salad with fried chicken fillet

Borsch with beef tenderloin
Served with sour cream and rye bun

Hearty fish soup
with salmon and pikeperch

Beef Stroganoff

with mashed potataes, fried onion and pickled cucumber

Pike perch fillet
with vegetables and creamy sauce

Included
Bread and butter
“Aqua Russa” water sparkling or still
Coffee or tea

In case of food intolerance, please inform your waiter beforehand. This is @ promotional material. Nutrition information
is provided by request. Prices are quoted in rubles and include VAT according to the rate established by the legislation
of Russian Federation
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Tillander restaurant
“Primorskoe Objedinenie” LLS

Legal address: 197348, St Petersburg, Kolomyazhsky prospect, building 9/2/1, room 25-N, office 1
Practical address: 190031, St Petersburg, Bolshaya Morskaya street 28/13, building A, room 6HC




	216548c7cb4e17d4e51d6b226f57492a7eb6e66124abdbecf4d7c191234e63a4.pdf
	216548c7cb4e17d4e51d6b226f57492a7eb6e66124abdbecf4d7c191234e63a4.pdf

