: a
PECTOPAH
ACTOPNA

AECEPTDbI

Ir

A {inaHa BuwHesa | 2450

Aecepm co30daH 8 comsopyecmse co 8CeMUpPHO uzsecmHol npuma-basepuHoU.
Kntoksa 8 caxape, nedeHoe 56410K0 ¢ kopuuel, tozypmossle chepbl

C KNOKBEHHOU HAYUHKOU, Kapamenu3o8aHHOE C10EHOE MEeCMO

U WApUKU U3 KAHOKBEHHO20 MYCCd C 8APEHBIM C2YULEHHBIM MO/NTOKOM

= HanoseoH | 1400
© = MaB/0Ba C MaHro, KUBM, KOPUAHAPOM U /aliMOBbIM copbeTom | 1600

TpaAULMOHHDIN MegoBUK | 950
C abpuKOCOBbIM OHCEMOM

|
A 3uma Pabepke | 2450

/lecepm co30aH 8 napmHepcmae ¢ My3eem Pabepice — axcypHoe KpyxcesHoe Stuo

U3 MeMHO20 WOK0Addd C 30/10MbIM HanblneHUeM. BHympu — woko1doHsIt mycc,

Mycc co caexmcel mimoU, WOKOAdOHbIU Kpamb/1 C COMbIO0 U WOKOAdOHO-MAIMHbIU 2aHaW.
CepauesuHa — mptodens U3 6e1020 WoKo1add ¢ MIMHOU HaYUHKOU.

[Todaemcs 6 8030y WHbIX BAPXaMUCMbIX 1ENECMKAX U3 MS2KO20

MeMHO020 WOKO0/1ddd U YKPAUIEHO CyCd/bHbIM 30/10MOM.

3aneyeHHbIi YU3KENK | 1400
C Uedpol AUMOHA U C8EWCUMU 5200dMU

Tupamucy | 1400
Fomosumcs nNo Kadccudeckomy peuenmy u UHOUBUOYdNbHO 048 Kancd020 3dKd3d

TapTa/seTKka ¢ ManuHOM U pUCTaWKamm | 1900
TopT ¢ dyHAYKOM M WOKO/Aaa0oM Ayabye | 1400

Mopo:keHoe u copbeTbl, 1 WwiapuK | 800

@
A - dupmenroe 611040 AcTopum - 6711040 6e3 cogepKaHua raoTeHa = - 6411040 CaHKT-MeTepbyprckoit KyxHu

Ha Halleit KyXHe He UCMO/Ib3YIOTCA 3aMOPOKEHHbIE MPOAYKTHI.
MbI € yA,0BO/IbCTBUEM MPE//I0XKMM BallleMy BHYUMaHUIO UCHEPMbIBatOLLY0 MHGOPMALMIO O Btogax
MEHIO B COOTBETCTBUM C 4€MCTBYIOLLMM 3aKOHOAATE/IbCTBOM PO.
/1A NoAyYeHUA NoNHOM MHbOpMaLMK 06 annepreHax, noxaznyicra, obpaTuTech K HalMM COTPYAHUKAM.
LleHbl ykasaHbl B py6/1sx, B TOM uncae HAC.

m Pectopan Actopua nogaep»usaeT npoekt Mpasutesbctea CaHKkT-MeTepbypra «MeTepbyprckan KyxHa».
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4 Diana Vishneva | 2450

Dessert created by Astoria Pastry in collaboration with the famous ballet dancer.
Sugared cranberry, baked apple with cinnamon, yogurt mousse spheres with
cranberry filling, caramelized puff pastry and cranberry mousse balls with dulce de leche

= Napoleon cake | 1400

® = Pavlova with mango, kiwi, coriander and lime sorbet | 1600

Classic Medovik | 950
with apricot jam

|
4 Fabergé Winter Rosé | 2450

The dessert created in partnership with Faberge Museum.

A lacy gold-sprayed dark chocolate egg, filled with mint mousse, chocolate crumble
with salt, chocolate mousse and chocolate-mint ganache, accomplished with white
chocolate and mint mini-truffle. The egg is nestled on lush velvety petals made

of dark chocolate and decorated with gold leaf.

Baked cheesecake | 1400

with lemon zest and fresh berries

Tiramisu | 1400

Cooked according to a classic recipe and individually for each order

Raspberry and pistachio tartlet | 1900
Hazelnut and Dulcey cake | 1400

Ice cream and sorbets (per scoop) | 800

@
/. - Astoria signature dish - gluten free dish = - dish of St. Petersburg cuisine

We believe in sourcing fresh products only and will be glad
to present full description for menu items upon request.
For a full list of allergens, please ask a team member.
Prices are quoted in roubles, VAT included.

ﬁ Astoria restaurant proudly supports the Saint-Petersburg Government’s «Saint-Petersburg Cuisine» project.



