Aépeccattap 3UTyHH

BpeHa-wed Cafe Imperial

HacToswmin reHnin KynHAPHOrO MCKYCCTBA, MOKOPUBLLINMIA CTONMLY. AGAeCccaTTap poguncs
B TyHWUCE U C IOHBIX IET HOYAN PABOTATbL B PECTOPAHAX U MEPBOKIIACCHbIX OTENSX MO BCEMY
MUpy — OT l[epMaHuM 0o BeHecyanbl, pa3pabaTbiBan 6AHKETHOE MeHo ans CenvH [noH

1 B HacTosLee BpeMs BxogmT B Tomn-10 nyyLumx noBapoB MockBbl. Ero ¢upMeHHbIn CTunb —
CPEAM3EMHOMOPCKAS KYXHS HO OCHOBE 6A30BbIX PAHLLY3CKMX TEXHUK — 3TO nerkme 6noga
C 60SIbLLINM KONTMYECTBOM Pbi6bl, MOPEMPOAYKTOB, OBOLLEN U 3EMEHM.

NMeHHOo raw-6ntona B3sTbl 30 OCHOBY MeHto Cafe Imperial: TapTapbl, Kpyoo 13 CBeXmMx
MOPENPOLOYKTOB U PbIGkl, MOPCKME €XM U YCTPULLbI, HO MPU 3TOM HE OCTASIUCh 6€3 BHUMAHMUS
XWUTbl UTONBSHCKOM, GPAHLY3CKOM M TPAONLMOHHOM PYCCKOM KYXHW.

Abdessattar Zitouni
Brand Chef of Cafe Imperial

A true genius of culinary art who conquered our capital's heart. Abdessattar was born in Tunisia
and started to work in the restaurants and luxury hotels across the world since early age — from
Germany till Venezuela. It's him who created the wedding menu for Celine Dion and now he is

one of the Top 10 Chefs in Moscow. His signature style is Mediterranean cuisine based on French
techniques — these are light dishes with lots of fish, seafood, vegetables and greens.

Raw-based dishes are the main ones in the menu of Cafe Imperial - tartars, crudo of fresh seafood
and fish, sea urchins and oysters. At the same time, the hits of Italian, French and Russian traditional
cuisine are not left without proper attention.






SABTPAKN
BREAKFAST

B 6yaHue gHu ¢ 200 go 12.00 | B BeixogHble gHn ¢ 200 go 14.00
on weekdays from 2:00 am till 12:00 pm | on weekends from 9:00 am till 14:00 pm

ABTOPCKUME BAIOAA OT WEDA
SIGNATURE EGG DISHES

LWakwyka 340r 500P
CO Cnagkmm nepuem

Shakshuka

with sweet pepper and herbs

Anua nawoTt 300r 11409
C KOMYeHom yTKom 1 dya-rpa

Poached eggs

with duck and foie gras

Anua beHeoukT
Eggs Benedict

« BeTYMHA / ham 300r 650 P
« nococs / salmon 300r 900P

Omnet Kanpese 300r 700P
C CbIPOM MOLLApesiia n CBeXnm 6A3UNNKOM

Caprese omelet
with Mozzarella cheese and fresh basil

KpyaccaH 220r 650 P
C BO34YLLUHbIM OMNETOM,
aBoOKAOO M TOMATAMMU

Croissant

with fluffy omelet, avocado
and tomatoes

* Omner or 1400 P
C YepHbIM Tprodenem 1 cnapxen

Omelet
with black truffle and asparagus

Anuo "3 MUHYTHI”
Boiled egg "3 minutes”

* KpacHas vkpa / red caviar 6or 700 P
* yepHas nkpa / black caviar 160r 2700 P

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o Beretapwanckwe éniopa / Vegetarian dishes * Brioga ¢ akcknosunsHon nopaden / Exclusive presentation dishes






KAWA AAS TYPMAHOB
GOURMET PORRIDGE

OBcaHOS KA 300r 500P
C KpeM-6ptone n 96510KoM

Oatmeal
with Creme Brulee and apple

MNweHHas kawa 300r 500P
C KAPAMENM3NPOBAHHON

TbIKBOM

Millet porridge

with caramelized pumpkin

Pucosasg kawa 300r 5009
C KITyGHMKOW, 6A3MUANKOM
M CTpaYaTenon

Rice porridge with strawberry,
basil and Stracciatella

Kykypy3Has kaLla 300r 500#P
C 6AHAHOM U KOKOCOM

Corn porridge with banana
and coconut

NOAE3HbIN AECEPT
HEALTHY DESSERT

* KOKOCOBBI KPEM C Una 1 AroAHbIM Ky 180r 720P
Coconut chia pudding with berry sauce

BEYHA] KAACCUKA TMO-PYCCKN
TIMELESS RUSSIAN CLASSIC

BanHumkm TBOPOXHAS 3ANEKAHKA 250r 590 P
Blinis C MQJIMHOBBIM KYJSN
« € KPQCHOM UKPOt / 200r 11008 n cnmekamm LLaHTUNbK
with red caviar Cottage cheese flan
* C UepHoM UKpoi#t / 200r 5450P with raspberry sauce
with black caviar and Chantilly cream
BAMHUMKM sor 6508 W ChIpHUKK 300r 6808
C KAPAMENU3NPOBAHHBLIM C OByMA B_VI.D.OMVI OXeMOB,
A67IOKOM U FPELIKMM OPexXoM CMETAHOM N CBEXMUMM arogamm
Blinis with caramelized apple Syrniki with two types of jam,
and walnut sour cream and fresh berries

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes * Briona ¢ akekoameHom nogadeit / Exclusive presentation dishes






AETHEE MEHIO
SUMMER MENU

CANATH

SALADS
% CanaT ¢ KpeBeTkamu, 3450 1200 P
apBy30M M ABOKOLO
C MEOOBO-IMMOHHOM 30MNPABKOM 0 Canat ns Tomatos 250r 800 P
Shrimps, watermelon C NecTo 1 6ANb3AMNKOM
and avocado salad Tomatoes salad
with honey-lemon dressing with pesto and balsamic

CYTI

SOUP

[acnayo no-aHgany3ckm 320r 550P Okpoluka Ha Kedupe nnm Keace 280r 550 P
Chilled Andalusia Traditional okroshka soup

gazpacho soup with kefir or kvas

OCHOBHBE BAIOAA

MAIN DISHES

Y Sckanon 13 TenaTuHbI 320r 1050 P 0 XapeHbi kapTodesb 360r 500 P
C MUKC-CQOSIOTOM, 3ef1EHBIO C rpméamm
M BMHHbBIM COycoM «Mapcana» Roasted potato with mushrooms

Grilled veal escalope
with summer vegetables,
greens and Marsala sauce

[MACTA
PASTA

[NeHHe C apTULLOKAMMU, 350r 900 P
BASIE€HbIMM TOMATAMM
N 6A3NNTNKOM

Penne pasta with artichoke,
sun dried tomatoes
and basil

Eciv y BOC €CTb nneprus Ha KaKOM-rméo NpoayKT, NOXAnyncTa, coobLumre Ham o6 atoMm. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / * Brioaa ¢ akcknoaneHom nogayei / ! CopepxwT ankoronb /
Vegetarian dishes Exclusive presentation dishes Contains alcohol






CAANATH
SALADS

OBoLLHoOM canaT 215r  800P

B rpeYeckoM CcTune
Greek style salad

CanaT 13 XpycTaLmx 780 P

6AKICKAHOB M TOMOTOB

Crispy eggplant
and tomato salad

300r

CanarT ¢ kypuuen, aBokaao 870 P

M XapeHbiIM MnHOanem

Chicken salad with avocado
and fried almonds

205r

XOAOAHbIE 3AKYCKM

COLD STARTERS

DPApLLUNPOBAHHBLIE ONIMBKM 103r 650 P

C CbIPOM PETA N OPEraAHO

Stuffed olives with feta cheese
and oregano

bpyckeTTta ¢ ToMaTAMM 150r 650 P

M 6A3USTINKOM
Tomato bruschetta with basil

BpycketTa ¢ poctémndom sor 770 P

M COYyCOM TOHATO

Roast beef bruschetta
with tonato sauce

bBpyckeTTa ¢ KOMUYATCKNM 1950 1400 P
KpOa60OM 1 ABOKAOO

Bruschetta with Kamchatka crab
and avocado

MOPWHOBOHHbIE AHYOYChI 55 890 P

HO 60POANHCKOM XNebe

Marinated anchovies
on Borodino toast

Kapnayyo 13 kon4yeHom yTkum 85  900P
C CONATOM U3 3e/1eHoM

nanamm ¥ MOHro
Smoked duck carpaccio
with green papaya

and mango salad

Canart ¢ pocTtémdom
B A3UATCKOM CTUSE

Roast beef salad
with Asian style dressing

CanaTt 13 MOPENPOAYKTOB
C MUYHM-LUMWHATOM

Seafood salad with mini-spinach

CanaT ¢ KAMYATCKUM KPAGOM
1 COYyCOM BaCA6M

Salad with Kamchatka crab
and wasabi sauce

KCIpI'ICIl-NO M3 OCbMMHOTIQA
C TaneHagom

Octopus carpaccio
with tapenade

MAPWHOBOHHbIE TOMATHI
Marinated tomato

byppaTa co cnagkmmm
TOMOTAMM U COYCOM MECTO

Burrata with sweet tomato
and pesto

TapTap 13 roBsanHBbI
C XPYCTALLMMU YUMCOMMU

Beef tartar with crispy chips

% TapTap 13 NIOCOCS C ABOKAOO
M KPACHOM UKPON

Salmon tartar with avocado
and red caviar

25r

1090 P

155r 1400P

270r

150 r

500r

285r

205r

2251

17002

1600 P

1100 P

1300 P

1250 P

1450 P

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o Beretapwanckwe éniopa / Vegetarian dishes

* Brilopa ¢ akckmo3veHon nogaden / Exclusive presentation dishes






KipoeseTkun 150r 900 P
B 1ENeCTKAX MUHOANS
C COYCOM Kappw

Almond-covered tiger prawns
with curry sauce

[pebelloK CO LUMMHATOM 7or  790P
M ChIPHBIM MPOTEHOM

Scallop gratin with spinach

Kanemapel rpmns 1w5r 890 P
¢ «Canbca dpecka»

Grilled calamari
with salsa Fresca

* XpycTawmm épur

Crispy Brig
* C TyHUOM / with tuna 65r 500 P
+ C arHeHKoM / with lamb 65r 500 P
* C KpeBeTKom / with shrimp 65r 500 P
0 Kaptodensb dpu Bor 4708
P P

C TptodenbHbIM MACIOM

[OPAYNE anaprsson
SA KVC K |/| with parmesan
HOT STARTERS

0 danadenb 30M0TUCTbIN 200r 780P
C XYMYCOM W NIErK1MM CASIOTOM

Golden falafel with hummus
and light salad

MWHW KOTNETKM NO-KNEBCKM 260r 80P
C 6PYCHNYHBIM COYCOM

Chicken Kiev mini cutlets
with cranberry sauce

KAACCHKA
CLASSIC

PUPMEHHbIN 235r 1250 P
umsdyprep «Mmnepuan» Knaccuueckumi 215r 1070 P
c kapTodenem dpwu KNa6-CaHOBUY C MHOENKOWN
Imperial cheeseburger Classic turkey club sandwich
with french fries
duTHEC Byprep 3i5- 1100P
Knaccuueckumn 300r 1380P C CanaToM ancéepr
KNa6-C3aHOBUY C JTOCOCEM Fitness burger
Classic salmon club sandwich with salad leaves

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes * Briona ¢ akekoameHom nogadeit / Exclusive presentation dishes






CYTTbl
SOUPS

KypuHbIM cyn ¢ BepMULLIENBIO 300r 550P
1N CE30HHbIMM OBOLLIAMM

Chicken soup with vermicelli,
vegetables and herbs

PbI6HbIM cyn ¢ wadpaHOM 4250 700 P
B MOPCENbCKOM CTUne,

C YECHOYHOM rPEeHKOoM

1N COYyCOM «Anonmn»

Fish soup Marseille style
with saffron, garlic crouton
and ayoli sauce

Kpem-cyn un3 TbikBbI 300r 550P
C KPYTOHOMM

Pumpkin cream soup
with croutons

bopuy 13 rosganHbl 300r 650
CO CMEeTaHOM

Borsch with beef
and sour cream

[TACTA

V1 PNSOTTO
PASTA AND RISOTTO

PaBronu co LWnnMHATOM 250r Q40P
N PUKOTTOM, GOHLIO M3 TOMATOB

Ravioli with spinach and ricotta

Y ®eTyunHm c kpabom 2751 1450 P
n coycom “benoe BMHO"

Fetuchini with Kamchatka crab
and white wine sauce

Y Pu3oTTO 13 6enbix rpuéos 325r 1050 P
C NOPMEe3aHOM

White mushrooms risotto
with parmesan

P130TTO 13 MOpPEnpoayKTOB 3200 990P
C WadpaHOM

Sea food risotto with saffron

0 CnareTTn C YepHbIM Tpobenem  3or 1500 P
Spaghetti with black truffle

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

0 BeretapuaHckue 6nioaa / * Brioaa ¢ akcknioaneHom nopayeit / ! CopepxwT ankoronb /
Vegetarian dishes Exclusive presentation dishes Contains alcohol






OCHOBHbUE PAIOAA
MAIN DISHES

KoTnetbl n3 kpada 1 gopaao 30r 1900 P
MO-MOXAPCKM C Ntope
N3 KOPHS cenbaepes

Crab and dorado cutlets
with celery root puree

MypMaHcKas Tpecka 330r 950 P
AULL&UMNC C COYCOM TAPTAP
Fish&chips with Murmansk cod % J1030HbS C FOBAANHON, 375r 1200 P
and tartar sauce rPUEAMK U ChIPHOM KOPOUKOM
Beef lasagna with mushrooms
TurpoBsble KpeBeTKM 285r 900 P and cheese crust
C YMIN 1 HECHOKOM
Tiger prawns with chili and garlic Crenk Pnéan 445r 3900 P
C MUHU KapTOdEenem
OcbMUHOT Ha rpune 235r 1800 P M NEepPEeYHbIM COYCOM
C TernbIM KapTodenem Rib eye steak with baby potato
Crilled octopus and pepper sauce
with warm potato
Kape drieHka 30r 1900 P
XapeHoe dune Tiopbo 355r 5000 P C KApPTOdENbHBIM MPATEHOM
MNO-NUTYPUINCKM JoduHya
Roasted turbot fillet Ligurian style Lamb chops and potato gratin
Dauphinoise
YepHeHbI ToCcoCh 270r 1750 P
C COTe 13 LUMMHATA % LibinneHok anb MaToHe 370r 1180P
n coycoM «benoe BUHO» n KapTodens namn
Blackened salmon fillet Chicken al mattone
with spinach and white wine sauce and potato paille
KamuaTtcknin kpab 2551 3400 P [OBSXbM LLIEYKN 255r 1100 P
NO-CUHIAMypPCKU C KapTOodEnbHOM 3CnyMom
C OBOLLIOMW B TeMnype N NECHBIMU TPUGAMU
Kamchatka crab Singapore style Beef cheeks with potato espuma
with vegetables tempura and mushrooms

[APHIUPH OT WEDA
SIDE DISHES FROM THE CHEF

MycCcC 13 KopHS cenbaepes C 3CTPAroHOM 1oor 500 P
Celery root mousse with taragon

Ce30HHble OBOLLM HA rpunie ¢ 6A3MUMKOM M YECHOKOM 275r  500P
Seasonal grilled vegetables with basil and garlic

Cnapxa Ha Napy € roAaaaHLCKMM COYyCOM 1B0r 900 P
Steamed asparagus with Hollandaise sauce

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / * Brioaa ¢ akcknoaneHom nogayei / ! Copepxut ankorons /
Vegetarian dishes Exclusive presentation dishes Contains alcohol






AKBAPNYM
RAW BAR

Mopckon ex Twr 500 P Yctpuua Twr 500 P
Sea urchin XacaHckag N22
Oyster Hasan #2
Kpyoo u3 rpeéeLuka 1oor 750 P
Scallop crudo ycTpuua lwr 800 P
Kacaénanka N22
Pososas [Ixonn Twr 600 R Oyster Casablanca No. 2
Oyster Pink Jolie
YcTpuua Twr 700 P
Yetpuua Xunapgo Twr 1400 P Kacaénanka N3
Oyster Gillardeau Oyster Casablanca No. 3
YeTtpuua Jwr 500 P yctpuua lwr 580 P
MmnepaTopckas N2 KpbimMckasa N23
Imperial Oyster No. 1 Crimean oyster No. 3
YeTpuua Jur 450 P yctpuua jwr 600 P
NMmnepaTtopckas N22 Kpbimckas N2
Imperial Oyster No. 2 Crimean oyster No. 2

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes * Briona ¢ akekoameHom nogadeit / Exclusive presentation dishes






AECEPTHI
DESSERTS

% AHHaO MNMoenosa 200r 64LOP
CO CBEXMMU SrofaMm

Anna Pavlova with berries

JoMaLLHWM Ynskenk 180r 640 P
C SroAHbIM COYCOM

Homemade cheesecake
with berry sauce

MepoBuk 160r 640 P
CO CBEXUMU 9rogamMm 1 Megom

Honey cake with fresh berries

* Tupammcy GbroxH %or  640P

C NenecTkamu LWokonaga MopoxeHoe sor 3208
. . . BAHWIb, LLOKONAL, KITyGHWUKA
Tiramisu Fusion

with chocolate petals Ice cream

vanilla chocolate strawberry

ArogHbln TOPT 155r 590 P
F P 0 Coptert 6or 320P
Berries tart MOHIrO-MapPaKyMs,
YEepPHA CMOPOAMHA, IMMOH
KaccaTa ¢ ArogHbIM COyCOM 175r 640 P Sorbet
Cassata with berry sauce mango-passion fruit, blackcurrant, lemon

Ecnuny BOC eCTb annepris Ha KaKom-M60 NpOayKT, NOXAyMCTa, coobLuymTe HaM 06 a1oM. / If you have any food allergies please inform your waiter.

o BeretapuaHckue 6nioaa / Vegetarian dishes * Brioga ¢ akcknioaneHor nopadeit / Exclusive presentation dishes



ECJIN Y BAC ECTb AJTTIEPTUA HA KAKOW-TTMBO NPOOYKT,
NOXANYUCTA, COOBLUMTE HAM OB 3TOM.

IF YOU HAVE ANY FOOD ALLERGIES
PLEASE INFORM YOUR WAITER.

LleHbl ykasaHbl B py6nsx ¢ ydetom HOC.
All prices are in Russian rubles and include VAT.

[JoHHOEe MeHIo aBnseTcsa PeKIaMHbIM MATEPUASIOM,
C KOHTPOJIbHBIM MEHIO MOXHO O3HAKOMUTLCA Y AOMUHUCTOATOPA.

This menu is a promotional material,
you can get acquainted with the control menu at front desk.

CyeT MOXHO OMnNATUTb: HONMMYHBIMU, KAPTOM
(Visa, MasterCard, American Express, MMUP, China UnionPay, JCB)
WM 30KPbITb HO HOMEP KOMHATbI.
The bill can be paid in cash, by card
(Visa, MasterCard, American Express, MIR, China UnionPay, JCB)
or closed by room number.




