
МENU



Dear guests! If you have a food allergy or other food sensitivities, please inform a waiter.
All necessary information about the menu items you could find out from a waiter.
*Promotional material. 

BREAKFAST (ALL DAY)

Smoothie bowl with blue matcha

Smoothie bowl with mango and season fruits

Egg Benedict with ham and Hollandaise sauce

Egg Benedict with salmon and blue cheese sauce

890

590

650

790

SALADS

Salad with feta cheese

Burrata with tomatoes

790

950

PASTA & RISOTTO

Tagliatelle with morel mushrooms and beef

Linguini with vongole

Risotto with porcini mushrooms and morels

Risotto with strachatella and tomatoes

950

890

650

650

SOUPS

Gazpacho

Chichen soup with noodles

Tom Yam with squid, shrimps and oyster mushrooms

490

390

850

BRUSCHETTA 

Bruschetta with eel, eggplant and strachatella 

Bruschetta with salmon, tomato and avocado

Bruschetta with roast beef

590

690

650

FOOD

Dear guests! If you have a food allergy or other food sensitivities, please inform a waiter.
All necessary information about the menu items you could find out from a waiter.
*Promotional material. 

DESSERTS

Almond Marzipan

Caramel Cheesecake

Lemon tart

Tiramisu with cloudberry

Tiramisu with raspberry

Ice cream «Blue cheese» 80 g

Lemon sorbet 80 g

Strawberry sorbet 80 g

Tru�le candy

290

550

550

650

650

350

290

290

200

APPETIZER

Dried tomatoes 60 g

Pickled artichokes 60 g

Pickled olives (sous vide) 80 g

Parmesan 50 g

Gruyere 50 g

Gorgonzola 50 g

Montasio with tru�le 50 g

Bresaola 50 g

Prosciutto 50 g

Roast Beef 50 g

Cheese set 200 g

Antipasti set 200 g

380

590

490

400

400

360

440

690

550

450

1 600

1 460

(Gorgonzola, gruyere, parmesan, montasio with tru�le)

(Sun-dried tomatoes, pickled artichoke, olives Bella di Cerignola)



Dear guests! If you have a food allergy or other food sensitivities, please inform a waiter.
All necessary information about the menu items you could find out from a waiter.
*Promotional material. 

Pear & Ginger 300 ml

Raspberries & Passion fruit 300 ml

Mango & Passion fruit 300 ml

Melon & Mint 300 ml

Black currant & Elderberry

490

490

490

490

490

Cherry 200 ml

Peach 200 ml

Orange 200 ml

Apple 200 ml

300

300

300

300

Orange 200 ml

Apple 200 ml

Pineapple 200 ml

350

350

490

FRESH JUICE

JUICE

LEMONADES

Wildberries 200 ml

Exotic 200 ml

490

650

SMOOTHIE

Cloudberry belini 150 ml

Berry sprits 200 ml

690

590

NONALCO COCKTAILS 

Cherry mulled wine 200 ml

Apple mulled wine 200 ml

550

550

NONALCO HOT COCKTAILS

Dear guests! If you have a food allergy or other food sensitivities, please inform a waiter.
All necessary information about the menu items you could find out from a waiter.
*Promotional material. 

Sea Buckthorn with honey and ginger 400 ml

Raspberries with ginger and honey 400 ml

Taiga tea with honey and pine cones 400 ml

650

650

650

FRUIT TEA

Mao Feng (Green tea) 400 ml

Tieguanyin 400 ml

Milk oolong 400 ml

Xiao Zhong 400 ml

Gong Ting Pu-erh 25 years 400 ml

Ku Qiao buckwheat tea 400 ml

Snow Chrysanthemum Flower Tea 400 ml

Herbal collection 400 ml

CHINESE TEA

350

400

400

400

500

350

400

350

COFFEE

Espresso 40 ml

Americano 110 ml

Ristretto 20 ml

Double espresso 80 ml

Cappucchino 200 ml

Latte Macchiato 200 ml

Flat White 200 ml

Vanilla Raf 250 ml

French cocoa 200 ml

Cappucchino with alternative milk 200 ml

Latte Macchiato with alternative milk 200 ml

French cocoa with alternative milk 200 ml

250

250

250

260

280

280

280

380

360

380

380

460

DRINKS

WATER

San Cassiano Still 250 ml

San Cassiano Still 750 ml

San Cassiano Sparkling 250 ml

San Cassiano Sparkling 750 ml

350

590

350

590


