A6peccaTttap 3UTyHU
BpeHa-wed Cafe Imperial

HacToALmin reHni KynmMHapHOro MCKYCCTBa, MOKOpMBLUKMK cToNnLy. AbaeccaTtap poanscs

B TyHMCE 1 C IOHBIX JIET Ha4Ya1 paboTaTb B pecTopaHaXx 1 MepBOKIACCHbIX OTE/IAX MO BCEMY MUPY —
oT lepMaHun ao BeHecyanbl, paspabaTtbiBan 6aHkeTHOe MeHto Anst Cennn JnoH

W B HacTosILLee BpeMs BXOAMT B Ton-10 nyyLumx noBapoB MockBbl. Ero ¢vpMeHHbI cTunb —
Cpean3eMHOMOpPCKas KyXHS Ha OCHOBE 6a30BbiX PpaHLy3CKMX TEXHUK — 3TO JIerkme 6aroaa

€ 60/IbLLNM KONIMYECTBOM PbiGbl, MOPENPOAYKTOB, OBOLLIEN U 3€/I€HN.

MMeHHo raw-6nt04a B3ATbl 3a ocHOBY MeHto Cafe Imperial: TapTapbl, KpyAo 13 cBeXmx
MOPEnpOAYKTOB U PblGbl, MOPCKME €M U YCTPULIbI, HO MPY 3TOM HEe OCTaIMCb 6€3 BHUMaHUSA XUTbI
NTaNbAHCKOMW, ppaHLy3CKOM 1 TPAANLIMOHHOM PYCCKOM Ky XHMU.

Abdessattar Zitouni
Brand Chef of Cafe Imperial

A true genius of culinary art who conquered our capital's heart. Abdessattar

was bornin Tunisia and started to work in the restaurants and luxury hotels across the world from an early age
—from Germany to Venezuela. He created the wedding menu for Céline 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.

The menuis built around raw dishes 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.
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3ABTPAKUA

rp/gr P
BREAKFAST
Mo bYAHAM C 09:00 40 12:00, B BbIXOAHbIE C 09:00 4O 14:00
ON WEEKDAYS FROM 9:00 AM TO 12:00 PM, ON WEEKENDS FROM 9:00 AM TO 2:00 PM
Anua beHeAMKT ¢ ococeM Unu ¢ MHOENKon 211/274 1500
Eggs Benedict with salmon or turkey
LLlakwyka 340 750
Shakshuka
Omnet Kanpese c cbipom Mouapessia h CBEXUM 6a3NJIMKOM 300 900
Caprese omelette with mozzarella cheese and fresh basil
BareT c AnyHMLEN-60NTYyHbEN, KPAaCHOW MKPOW 1 aBOKaAo 220 1200
Baguette with scrambled eggs, red caviar and avocado
OBcfAHas Kalla ¢ KpeM-6ptonie 1 16710KOM 220 550
Oatmeal with Creme Brulée and apple
MweHHana Kala c KapaMenIM3npPoOBaHHOM TbIKBOW 220 550
Millet porridge with caramelized pumpkin
PucoBas KaLua ¢ Ky6HUKOM, 6a3nNIMKOM U CTpadaTen/ion 220 700
Rice porridge with strawberry, basil and stracciatella
BAnHbI € KpacHOM MK € YepHO NKpoK 135/35/30 1700/6500
Blinis with red or black caviar
CbIpHWKM C ABYMA BUAAMM AXKEMOB, CMETAHOM N CBEXMMU ArogamMm 220 1050
Syrniki (cottage cheese pancakes) with two types of jam,
sour cream, and fresh berries
Badnu c uyknHm, nococem n aBokago 200 1500
Waffles with zucchini, salmon and avocado
Badnum c aronpamm v KneHoBbIM CMPONOM 240 1000
Waffles with berries and maple syrup
BpyckeTTa c nococeM 85 900

Bruschetta with salmon

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.

o BereTtapuaHckue 6ntoga / Vegetarian dishes

) OcTpble 6ntoaa / Spicy dishes

! CopepuT ankoronb / Contains alcohol

* Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes



BEHELUMAHCKOE MOPE:

6 MOPCKMX €XKeM, 4 XaCaHCKMX YCTPULIbI, 2 KpyAo U3 rpebeLuKa
Venetian Sea: 6 sea urchins, 4 Khasan oysters, 2 scallop crudo

6900 £



AKBAPNYM

RAW BAR P
Mopckoun ex Twr 650
Sea urchin

Kpyao ns rpebeluka Twr 1500
Scallop crudo

Yctpuua Pososas [ykonu lwr 1300
Oyster Pink Jolie

Yctpuua XXunapgo 1wt 2200
Oyster Gillardeau

YcTpuua XacaHckas lwr 750
Oyster Khasan

YCTPUNYHbIE CETbI
OYSTERSET

K CETY MOAAEM BA BOKAJIA OXJIAXAEHHOIO BPyHU MNPOCEKKO BPIOT
TWO GLASSES OF CHILLED PROSECCO BRUT SERVED WITH THE SET

BeHeunaHCKOe MOpe: 6 Mopckux exelt, 4 XacaHCKWX YCTPHLbI, 2 KPYAO U3 rpe6eLuka Twr 6900
Venetian Sea: 6 sea urchins, 4 Khasan oysters, 2 scallop crudo

YCTpMLIHbIVI 6pl/l3: OOXMHa XaCaHCKUX yCTpuLL lwr 6900
Oyster Breeze: a dozen Khasan oysters

XOJ1O4HbIE 3AKYCKHN
COLD STARTERS plar P

lpaBnakc U3 Nococs c aBoKaao v anesibCMHOM 200 1800
Salmon gravlax with avocado and orange
Kapnayyo ns rosaanHbi ¢ Tprodpenem v napMesaHoM 225 2400
Beef carpaccio with truffle and parmesan
TapTap 13 nococs ¢ aBOKaAo M KpaCHOM MKPOM 180/25 2500
Salmon tartare with avocado and red caviar
TapTap 3 roBaamnHbI C XpYCTALLMMU YUNCAMK 200 1800
Beef tartare with crispy chips

0 TapTap 13 Ce30HHbIX TOMaTOB C TprodeseM N aBoKaao 230 1600
Tomato tartare with truffle and avocado

0 CblpHoe nnato 240 3000
Cheese platter
Pbi6HOE nnato 250 4000
Fish platter
AHTMNAcTH 260 2000
Antipasti

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.
o BereTtapuaHckue 6ntoga / Vegetarian dishes * Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

) OcTpble 6ntoaa / Spicy dishes ! CopepuT ankoronb / Contains alcohol



CAJNIAT N3 KPEBETOK MABOKAAO

C KEAPOBbIMN OPEXAMUA

Shrimp and avocado salad with pine nuts

1800 P 215




CAJIATDI
SALADS rp/gr P

0. OBOLLHOM canaT B rpeYeCcKkoMm cTuie 245 1100
Greek-style vegetable salad

0. Canat us xpycTamx 6akia>kaHoB 220 900
Crispy fried eggplant salad
0 3eneHbI canaT c aBOKaAo, 6pOKKOIN 1 3€pHOBbLIMW YMIMCaMm 270 1200

Green salad with avocado, broccoli and grain chips

CanaTt c MopenpoayKTamu 320 3500
Seafood salad

Canat c KpaboM 1 MKPOW TOBUKO 230 3000
Crab salad with tobiko roe

Canart C TYHLOM 1 COYCOM TOHHATO 255 1800
Tuna salad with Tonnato sauce

CanaT 13 KpeBeTOK 1 aBOKaA0 C KeApOBbIMM Opexamm 215 1800
Shrimp and avocado salad with pine nuts

J Canart ¢ ¢puae MMHbOH B TalCKOM CTUE 200 3500
Thai-style filet mignon salad

MOPAYNE 3AKYCKU
HOT STARTERS

#* 0 3aneyeHHbI 6GakiaXkaH C TOMaTHbIM AXXEMOM 255 900
N MArKMM KO3bUM CbIpOM
Baked eggplant with tomato jam and goat cream cheese

0 Mupor c cbipoM kKaMaMbep 1 6pYCHUYHBIM COYCOM 260 1700
Camembert pie with lingonberry sauce

¢ 0 3onoTtucTbin panadesib C XyMyCcoM U JIEFKUM CcanlaToM 230 900
¥ Golden falafel with hummus and light salad
J KpeBeTku B KaTandm ¢ COycoM MaHro-sacabm 150 1250

Shrimps in kataifi with mango-wasabi sauce

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.
o BereTtapuaHckue 6ntoga / Vegetarian dishes * Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

) OcTpble 6ntoaa / Spicy dishes ! Copeput ankoronb / Contains alcohol



0YKAHHEJ1TOHWM C PUKOTTOU
N LUMMHATOM B TPKOOEJIbHOM COYCE

Cannelloni with ricotta and spinach in truffle sauce

2100 P 260
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A |_A RUSSE rp/gr P
bopLu n3 roesanHbl co cMeTaHOM 280/30/30 850
Beef borscht with sour cream
0 BapeHuKu c kKapTodenem 220/50 850
Potato vareniki (dumplings)
MenbMeHn KNaccnyeckue 350/50 1000
Traditional Russian pelmeni (dumplings)
bedcTporaHos c KapTodenbHbIM nMope 250/150 2700
Beef Stroganov with mashed potatoes
Cyribl
SOUPS
0 MuHecTpoHe 280/30 800
Minestrone
0 KpeM-cyn 13 TbIKBbI C Kpy TOHaMu 280/30 900
Pumpkin cream soup with croutons
J Pbi6HbIV C WWadpaHOM 280/50/20 2000
Fish soup with saffron
KypuvHbI ¢ BepMuLLEenbro 280 500
Chicken noodle soup
MACTANPN3OTTO
PASTA AND RISOTTO
0Y CnareTTu c YepHbIM Tprodenem 310 1500
Spaghetti with black truffle
CnaretTn 6010HbE3E 300 1900
Spaghettialla bolognese
0Y KaHHEenNnnoHu C puKOTTOM U LLIMMHATOM B TprodelbHOM coyce 260 2100
Cannelloniwith ricotta and spinach in truffle sauce
Y PaBnonu c nococeM 1 KpacHOM MKpom 210 2200
Ravioli with salmon and red caviar
0Y PusoTTO C 6€nbiMU rpnbamMmn n NnapMesaHoM 280 2000
Risotto with porcini mushrooms and parmesan
Y PusoTTO 13 MOpenpoayKToB C LadpaHoM 265 2000

Seafood and saffronrisotto

MoxHo JAOBABUTb K JITIOBOMY B/IKOAY CAN BE ADDED TO ANY DISH

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.

YEPHbIN TPKODE/Ib BLACK TRUFFLE

1ir 250

o BereTtapuaHckue 6ntoga / Vegetarian dishes

) OcTpble 6ntoaa / Spicy dishes

* Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

! Copeput ankoronb / Contains alcohol




CTEWVK CTPUMJIONH -
CTEMJ1ibiIM POMAHO

Striploin steak with
warm romaine /

4700 P 290/135¢




OCHOBHbIE BJ/TFOAA

MAIN DISHES plgr P
% 3aneyeHHbIN NanTyc C 6OK-YOM 1 anesIbCUHOBbIM COYCOM TEPUSKMU 250 4500
Baked halibut with bok choy and orange teriyaki sauce
Jopano c oBoLlamMu B XpyCTALLEN TEMMYypPE C aHAaHAaCOBOW CanibCcom 120/100/50 2200
Dorado and vegetables in crispy tempura with pineapple salsa
Cunbac no-6mckamncku 120/180 2700
Seabass ala Biscay
Y Crelk u3s nococs c kapTodesibHbIM NOpPe U LUNUHATOM 135/100/50 3200
Salmon steak with mashed potatoes and spinach
KoponeBcKkune KpeBeTKM € MacsioM 1 JIMMOHOM 250 2000
King prawns with butter and lemon
Crenk CTpunaovrH C TeN/IbIM pOMaHo 290/135 4700
Striploin steak with warm romaine
Crenk Pnban ¢ MMHM-KapTOodenem n nepeyHbiM COycoM 210/160/60 7000
Ribeye steak with baby potatoes and pepper sauce
Kape sirHeHka c kapTodenbHbIM rpaTeHOM fodurHya 190/125/50 6500
Rack of lamb with potato gratin dauphinois
J % TomneHas nonaTtka sirHeHKa 220/105/80 3000
Slow-Braised lamb shoulder
[oBAXbU LLEYKN C KapTOPENbHOM 3CNYMOMN U NECHbIMU Frpubamm 250/175 3200
Beef cheeks with potato espuma and wild mushrooms
% QupMeHHbIN Yn3byprep Mnepuan c kaptodpenem dpu 435/100/50 2300
Signature Imperial cheeseburger (beef) with french fries
LbinneHOK Anb-MaToHe C OBOLLaMU-Irpusib 250/115 1900
Chicken al mattone with grilled vegetables
Y Wnpenka c necHbiMU rpnbamm, cnap>em 1 IMMOHHbIM COYCOM 220/120/50 2600
Turkey with wild mushrooms, asparagus and lemon sauce
KOoH®U U3 yTUHbBIX HOXKEK C MYCZIMHOM U3 TbIKBbI M KapTodensa 170/160/35 1650
Duck leg confit with pumpkin and potato mousseline
0 CTrelK 13 6pOKKOIN C OPEXOBLIM COYCOM U GUCTALLIKOM 190/50 1700

Broccoli Steak with nut sauce and pistachios

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.

o BereTtapuaHckue 6ntoga / Vegetarian dishes * Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

) OcTpble 6ntoaa / Spicy dishes ! CopepuT ankoronb / Contains alcohol



YNKEHBYPI'EP
C KAPTOO®EJIEM MO-AEPEBEHCKUA

Chicken burger, served with potato wedges

800 P 1907150760+




TAPHWPbI

SlDE DlSHES rp/gr P
Ce30HHbIe OBOLLM Ha rpue ¢ 6a3n/IMKOM 1 YECHOKOM 275 1000
Seasonal grilled vegetables with basil and garlic

XKapeHbin kapTodenb ¢ Ce30HHbIMU FPpUGaMU 1 JTYKOM CO CMETaHOM 260/50 1000
Pan-fried potatoes with seasonal mushrooms and onions, served with sour cream

KapTodenb opu c TprodenbHbIM MacsioM 1 NapMe3aHoM 160 600
French fries with truffle oil and parmesan

baTtaT ¢pu co cTpavaTtennon 160/60 600
Sweet potato fries with stracciatella

AETCKOE MEHIO

KIDS"MENU

XpycTaLume oBOLLM C ryakamone 180 800
Crispy vegetables with guacamole

Llesapb c Kypuuen 230 1200
Chicken Caesar salad

KypuHbin cyn 250 450
Chicken soup

KypuHbie HarreTcbl ¢ KapTodenem dpu 140/100/50 600
Chicken nuggets with french fries

YukeHbyprep c KapTodpeneM no-gepeBeHCKU 190/150/60 800
Chicken burger, served with potato wedges

KapTodenbHoe nope ¢ MUTH6OMNaMH 200/110 1200
Mashed potatoes with meatballs

MenbmeHU ¢ TenATUHOM 250/50 600
Veal dumplings

KapTodenb dpu c keTuyrnom 140/50 600
French fries with ketchup

CBerxaf kNy6HMKa C BaHW/IbHbIM KPEMOM 100 800

Strawberries with vanilla cream

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.
o BereTtapuaHckue 6ntoga / Vegetarian dishes * Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

) OcTpble 6ntoaa / Spicy dishes ! CopepuT ankoronb / Contains alcohol



YN3KEMK CAH-CEBACTbSAH

San-Sebastian cheesecake

1300 P 240r




AECEPTbI

DESSERTS rp/gr P
Yumskenk CaH-CebacTbaH 240 1300
San-Sebastian cheesecake

MeoBUK CO CBEXXMMU Aro4amMm 1 MejoM 165 800
Honey cake with fresh berries

HanoneoH 175 1200
Napoleon cake

Tpamucy c MaHro 180 1800
Tiramisu with mango

INTrybe MONOKO 130 950
Bird's Milk traditional soufflé cake

AHHa NaBs10Ba CO CBEXMMU Arogamm 200 1200
Anna Pavlova with fresh berries

Kpem-6ptone c UMbupeM n mapakymemn 170 950
Ginger and Passion Fruit creme brilée

MupoxHoe Mapwx-bpecT 145 500
Paris-Brest pastry

LLlokonagHoe o61aKko 137 900
Chocolate Cloud cake

MuwiKa «BuluHA B LLOKoaae» 70 550
Bear-shaped cake «Cherry in chocolate»

MupoxxHoe PucTallka c MaIMHOM 110 800
Pistachio pastry with raspberries

TapTaneTKa co crnenbiM MaHro 115 1500
Mango tartlet

TapTaneTka ¢ Kly6HUKOM U rony6uKom 140 1100
Strawberry and blueberry tartlet

MopoxeHoe: BaHW b, LLOKOMAA, KNyOHMKa, ducTaLuKa 60 400
Ice cream: vanilla, chocolate, strawberry, pistachio

Copb6eTt Mapakyms 80 700
Passion fruit sorbet

CopbeT Kny6HMKa-ManmHa 85 700
Strawberry-raspberry sorbet

@OpykTOBOE NNaTo 600 2200

Fruit platter

Ecnny Bac ecTb anneprus Ha Kakon-n1m6o NpoAyKT, NoxasnyicTa, coobLumTe Ham 06 3ToM. If you have any food allergies please inform your waiter.

o BereTtapuaHckue 6ntoga / Vegetarian dishes

) OcTpble 65toaa / Spicy dishes

* Bntoaa c skckno3nBHom noaavein / Exclusive presentation dishes

! CopepuT ankoronb / Contains alcohol



ECMY BAC ECTb AJIJIEPTNA
HA KAKOMN-IMBO MPOAYKT,
MOXAJTYWUCTA, COOBLUMNTE HAM OB 3TOM.

IF YOU HAVE ANY FOOD ALLERGIES
PLEASE INFORM YOUR WAITER.

LleHbl ykasaHbI B py6nsx ¢ yyetom HAC.
All prices are in Russian rubles and include VAT.

LlaHHoe MEHIO AB1IAeTCA peK/laMHbIM MaTepurasioMm,
C KOHTPO/1bHbIM MEHIO MOXXHO O3HAaKOMUTbCA Y aAMUHUCTPaTopa.
This menu is a promotional material, the official menu is available at the front desk.

CueT MOXKHO ONaTUTb: HaNMYHbIMUK, KapToi (Visa, MasterCard, MUP) nnu 3akpbITb Ha HOMEp KOMHaTbI.
The bill can be paid in cash, by card (Visa, MasterCard, MIR) or charged to your room.



