CeT-MeHIo

BbibepuTe 1 611000 U3 KaxKaoro 6/1oKa

CanaT 13 cBeXxmx 0BOLLEN C apOMaTHOM 3e/1EHbIO
SGHDSBHQGTCQ OJTMBKOBbIM M3CJ10M U CMeTaHOIZ

CanaT ¢ KypnHOM NeYeHbto
KapaMenMaMpoOBaHHOM B COYCE TEPWSKM, 1 LMTPYCOBOWM 33MPaBKOM

Canat 13 6aKknNaKaHoB C TBOPOXKHbIM CbIpOM
C coycom <<C)'|8,D,I-<I/II7I YT M KD3CTOM N3 MPELIKOIr0 OPpexa

TbIKBEHHbIN Kpem-cyn
MoO3ETCA C 3epHOBOW BYNo4KoM

KypwviHbii 6ynboH
C MacTom 0pP30 W nepenenHbIM ANLIOM

Tanbatenne KapboHapa
B C/IMBOYHOM COYce

YTuHasa rpyaka
C Nope 13 TbIKBbl M 6DgCHVI‘—IHbIM coycom

KypuHoe dune c nacton op3o
coycom XKy 1 cybmmmMmnpoBaHHOM ManHOM

«OnmMBbE» C roBsKbIM A3bIKOM
Canat «Lle3apb» c kypyiHbiM dune
Canat <<Lle38pb>> C TUrPOBbIMI KDEBETKaMM

BopLy, ¢ roBsi>kben Bbipe3Kom
MOOBETCHA CO CMET3HOM W PrKaHOM BYNoUKom

HacblLeHHbIV pbibHbI cyn
C lococeMm n cynskom

Knab-canaBuy
C KYpMHbIM une, Kpreni BeKoHOM 1 KapTodenem hpu

BedcrporaHos
C KapTodenbHbIM Mope, TYKOM Mpr 1 MapUHOBaHHBIM OrypLOM

®dune cypaka
C 0OBOLWaMK rprib 1 CIMBOYHBbIM COYCOM

BK/oYeHo B ceT-MeHo
XnebHas KOp3uHa c MacnoMm
Bona «AkBa Pycca» c rasom nnm 6e3 rasa
Kode nnm van

YBa)KaeMblii roCTb, 06PaLLIEM BalLe BHUMaHME!
B cnyyae nuLLeBoi HeNepeHoCMMOCTH, MPOCUM MHDOPMMPOBATL 06 3TOM OPULIMEHTA Nepes, MPUEMOM 3aKa3a.

[aHHas neyaTHas NPOAYKLMS SBNSETCS PEKMNaMHbIM MaTEPUaIOM.
MoppobHan nHbopMaLms o Bbixaae bntog 1 KanopuiHocTv bydeT NpefocTaBeHa Bam Mo 3anpocy.

Pecropat Tillander
000 «MpuMopckoe 06beauHeHUe»

HOpuanyeckuii agpec: 197348, CaHkT-lNeTepbypr r, np-KT Konomshkekuia, 4. S, K. 2, cTp. 1, noMe, 25-H, oduc 1
DakTundeckuii agpec: 190031, CaHkT-MeTepbypr, ynuua Bonbluas Mopckas, .28/13, nutepa A




Set Menu

Choose 1 dish 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

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 salman and pikeperch

Club sandwich
with chicken fillet, crispy bacon and French fries

Beef Stroganoff
with mashed potatoes, 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

Dear guest, please, be informed In case of food intolerance, please, inform your waiter beforehand.
This is a promational material.
Nutrition information is provided by request. Prices are quoted in rubles and include VAT

according to the rate established by the legestation of Russian Federation.

Tillander restaurant
«Primorskoe Objedinenie» LLC

Legal address: 197348, St. Petersburg, Kolomyazhsky Prospekt, Building S, Apt. 2, Building 1, Room 25-N, Office 1
Practical address: 190031, St. Petersburg, Bolshaya Morskaya Street, Building 28/13, Building A




