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A finaHa BuwHesa | 2100

fecepm co30daH 8 comsopyecmse co 8CeMUpPHO uzsecmHol npuma-basepuHoU.
Kntoksa 8 caxape, nedeHoe 5610K0 ¢ kopuuel, tozypmossle chepbl

C KNOKBEHHOU HAYUHKOU, Kapamenu3o8aHHOE C10EHOE MEeCMO

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

HanoneoH | 1200
© MaB/10Ba C TpONMUYECKUMU PpyKTamu | 1400

TpaAULMOHHDIN MegoBUK | 1200
C BUCKBUMHBIM MOPOMCEHBIM U MOPOWKOBBIM OUCEMOM

[
A 3uma ®abepke | 2100

/lecepm co3daH 8 napmHepcmae ¢ My3eem Pabepice — axcypHoe KpyxcesHoe Stuo
U3 MeMHO20 WOK0Addd C 3010MbIM HanblieHUeM. BHympu — WokodoHbIt Mycc, Mycc
co ceewceli Mamot, WOoKOAdOHLIU Kpamb/ C CONbHO U UOKOAAOHO-MAMHbIU 2aHAU.
CepaduesuHa — mptodens U3 6e1020 WoKoadd ¢ MIMHOU HaYUHKOU.

Modaemcs 8 8030yWHbIX HAPXAMUCMbIX 1ENECMKAX U3 MA2KO20 MEMHO20 WOKOAadd
U YKPAWEHO CyCa/bHbIM 30/10MOM

3aneueHHbIi YM3KenK | 1200
C Uedpol NUMOHA U C8eMCUMU 5200aMu

NMpoduTpo/b C BaHU/IbHBIM MOPOXKEHbIM | 1200
C KAPAMENU3UPOBAHHBIM (DYHOYKOM, BAHUABHBIM WAHMU/bU U WOKOAAdOHBIM COYCOM

TapTa/seTKa ¢ ManuHOM U pUCTalKamm | 1700
TopT ¢ dyHAYKOM M WOKO/Aaa0oM Ayabye | 1200

Mopo:keHoe u cop6eTbl, 1 lWwapuk | 700

A- dupmeHHoe 6211040 AcTopun ®. 6211040 6e3 cogeprKaHuA roTeHa

Ha Halueii KyxHe He MCMO/Ib3YoTCA 3aMOPOXKEeHHbIE NPOAYKTbI.
Mbl € ya0BO/bCTBMEM NPEA/I0XKMM Balliemy BHUMaHMIO MCHeprbIBatoLLyto MHGopMaLuio o 6oaax
MEHIO B COOTBETCTBUM C 4€NCTBYIOLMM 3aKOHOAaTe/IbcTBOM P,
/A noAy4eHnA NonHoM nHdopmaLmm 06 annepreHax, noxaznyicra, obpaTutecs K HalMM COTPYAHUKaM.
LleHbl yKa3aHbl B py6/1sx, B TOM uncae HAC.
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4 Diana Vishneva | 2100

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 | 1200
© Pavlova with tropical fruits | 1400

Classic Medovik | 1200
with honey biscuit ice cream and cloudberry jam

I
A Fabergé Winter Rosé | 2100

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 | 1200
with lemon zest and fresh berries

Vanilla ice cream profiterole | 1200
caramelized hazelnut, vanilla Chantilly, hot chocolate sauce
Raspberry and pistachio tartlet | 1700
Hazelnut and Dulcey cake | 1200
Ice cream and sorbets (per scoop) | 700
JZ\) - Astoria signature dish ®- gluten free dish
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.



