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AEFYCTAUNOHHDBLI
CET

TASTING SET

DISCOVER ALL THE FACETS OF SIGNATURE CUISINE
Try a tasting set from the brand chef of the Cristal.

menu per person wine pairing

Scan to see our
set menu



\}A I} I I /L \ Cauliflower with poached egg and truffle mousse Ham and cheese croissant sandwich

BREAKFAST NEW NEW

MH-NT go 15:00 / MON-FRI until 15:00
CBb-BC go 17:00 /SAT-SUN until 17:00

Casserole with cherries
and coconut mousse

NEW

Cheese pancakes with condensed
milk and coconut espuma

NEW

Scrambled eggs with brie
cheese and truffle

NEW



Toast with raclette cheese

NEW

Shakshuka with roti flatbread

NEW

Scrambled eggs with eel tartare

NEW

Homemade fermented baked milk
with granola, cherry confit and vanilla sauce

NEW

CKP3MBJ1

ANHYHULIA

OONOJ/THUTE BALU SABTPAK

LWWAMMUHbLOHBI /200 /

BETHUHA

TOMATDI

YXAPEHbIA BEKOH

ABOKAOO

CTPAYATEJI/IA

KYPUHBIE KOJIBACKU

BPOKKOJIN

CE3OHHbIE 'PUBDI

APFEHTUHCKWME KPEBETKW

NNOCOCb C/IABOCO/IEHbIN

UrPMCTOE AONOJTHEHUE
K 3ABTPAKY

BRUNI PROSECCO BRUT




HAPDI
MOPZI

RAW BAR

Seafood platter

medium

big

YCTPULIA POCCUA / 420/

YCTPULIA CESOHHA4A /720/

MOPCKOW EX /450 /

KPACHA{A NKPA /500 /

ACCOPTMMEHT YCTPUL, 3aBUCUT OT Ce30Ha. Hannume n cTonMocTb
yTouHglTe y ocmumaHTa. CTOMMOCTb yKa3aHa 3a BeC MpOoAyKTa
0O ero Tepmuyeckor obpabotku. Ecnn y Bac ectb anneprug
AN HEenepeHOCUMOCTb KakKUX-TMOO MNPOAYKTOB, MOXasnyncra,
coobLmTE 06 3TOM OPULIMAHTY.




CALLUNMHM

SASHIMI

Salmon

Tuna

Eel

Scallop

Sea bass

85r

95 r

95 r

85r

95 r

CYUIN

SUSHI

Sushi on a crab

With salmon and red caviar

With dorado and truffle aioli

With unagi eel

With scallops and citrus sauce

With sea bass and citrus sauce

With tuna and truffle cream

NEW

2 Wr.




POJIVIDLI

ROLLS Singed roll with

salmon and shrimps

California with crab and shrimps

NEW

Salmon, tuna
and avocado roll

Spicy salmon tartare roll

Singed scallops roll



OCNA3YCH

OSHIZUSHI

Philadelphia

Ee

Marbled beef and avocado roll

Tuna

Salmon

Singed salmon roll



/ m " ‘
/\ J ) - Poke with salmon, avocado Beef tartare with black chanterelles
- and edamame
SAKYCKWM
\} \I\) JIN

COLD APPETIZERS

Dorado with ajo blanco sauce
and sun-dried tomatoes

NEW

HANDCRAFTED

CHEESE

Salmon tartare
with stracciatella



Veal with tuna sauce

NEW

HANDCRAFTED

CHEESE

Baked ramiro peppers
with stracchino cheese
and thin sauce

Assorted homemade lard

Cheese platter

Fish platter

Meat delicacies



HANDCRAFTED

CHEESE

Crab with avocado

Salmon carpaccio and green asparagus

with stracciatella and red caviar

Tartares trio with tuna,
scallops, shrimps

HANDCRAFTED

CHEESE

Roasted beets with black pepper,
parmesan and stracchino cheese

NEW

Beluga with spiced butter

NEW



Chicken liver pate with homemade granola Pasteis with marbled beef, seasonal mushrooms and truffle

Crudo assorted
with scallops, sea bass,
shrimps, salmon

Trout tartare with zucchini carpaccio
and herb sauce

NEW

Bruschetta with roast
beef and truffle



CAJVIATDI |
Salad with scallops

SALADS and seaweed

Salad with octopus, baked ramiro peppers
and tomato-pepper sauce

NEW

HANDCRAFTED

CHEESE

Salad with shrimps, stracciatella Salad with roast beef, mini
and avocado romano and parsley sauce



Salad with mini squid and purple potatoes

NEW

Salmon salad on a vegetable
bed with olives and parmesan

NEW

Salad with grilled chicken

and mini romano Salad with seafood, tomatoes

and avocado in creamy sauce

Salad with sea bass,
tomatoes and olive dressing

NEW



Salad with beef
and tomatoes
in kimchi sauce

Salad with crab
and tomatoes

HANDCRAFTED HANDCRAFTED
CHEESE CHEESE
Vegetable salad with feta cheese

Salad with fried paneer cheese,
tomatoes and avocado



I () I)SI LI IA I‘_ Wasabi shrimps with almonds
Fried eggplants in oyster sauce

E}F\I<)/(:I<I4 with smoked eel and cilantro
HOT APPETIZERS

Mini squid with baby potatoes,
tomatoes and blanket sauce

NEW

HANDCRAFTED

CHEESE

Broccoli with stracciatella Veel sweetmeat with truffle and morels
and sesame seeds



HANDCRAFTED

CHEESE

Baked eggplant with cherry tomatoes,
feta cheese and smoked provolone
cheese sauce

NEW

Scallops with baked
cauliflower and red caviar

Crab donuts
Rapana in creamy tomato sauce



CYTIbI

SOUPS

Creamy pumpkin soup
with coconut milk and scallops

NEW

Borscht with veal cheeks
and doughnuts

Tomato soup with mussels and basil

NEW

Chicken broth with homemade noodles



[MMNULA

and shrimps |:)|ZZA

HANDCRAFTED CHEESE

With stracciatella and tomatoes

NEW

With truffle, stracciatella and mozzarella

NEW

Creamy ukha
Oxtail soup with spinach

NEW

With crab and mozzarella

NEW



rl /L\( :VI‘/L\ Pasta with scallops and truffle
M PN3OTTO

PASTA & RISOTTO

Pasta with octopus

Pasta with smoked trout and pesto sauce Ravioli with guinea fowl and foie gras sauce



HANDCRAFTED

CHEESE

Pasta with seafood Pasta with crab
and stracciatella

Risotto nero venere with eel Pasta with seasonal mushrooms and truffle Cacio e pepe with truffle

and parmesan mousse Black i
pasta with
deep-sea shrimps NEW



I‘() I)SI LI I/I IE Sea bass acqua pazza
bJIHOAA

MAIN COURSE

Trout with crab arancini
and beurre blanc sauce

NEW

Octopus with purple

Rapana with purple potatoes, potatoes and almonds

seasonal mushrooms and eel mousse



Dorado with baked ramiro peppers
and hollandaise sauce

Halibut with black chanterelles

and mussel sauce NEW
NEW
BBQ scallops with baby spinach Cod with morels and cauliflower cream
and jerusalem artichoke puree NEW Pike perch with poached egg, baby potatoes,
NEW spinach and bagna cauda sauce

NEW



Beef stroganoff with mashed Veal tenderloin with seasonal
potatoes and crushed cucumbers mushrooms, mashed potatoes
and brunost sauce

NEW

Crab with purple kimchi cabbage,
creamy sauce and caviar

Veal cheeks with potatoes and camembert

NEW



Veal brisket with baked
onions and kampot pepper
sauce with shiso

NEW

Beefsteak with baked eggplant,
seasonal mushrooms and stracciatella

NEW

Veal tongue with pecorino cream
and zucchini roll with asparagus

NEW

Marbled beef with truffle jus,
celery steak and black chanterelles

NEW

Chicken thigh with seasonal mushrooms
on a bed of baked eggplant

NEW



I‘ I) I/I J—I I 5 / KAJIbMAP OAJIbBHEBOCTOYHbIA /400 /

GRILL Grilled seaside platter
APITEHTUHCKAA KPEBETKA /690 /

CTEMK U3 MANTYCA /800 /
CTEMK U3 JTOCOCH /800 /
CUBAC ONKUIA /900 /
TYHEL /900 /
MPEBELLKW /1200 /
OCbMUHOI /1500 /

DAJIAHIA KPABA /1750 /

CTOMMOCTb YKa3aHa 3a BEC NpoaykTa A0 ero TepMmMyeCcKoi
06paboTku. Ecnn y Bac ectb anneprua nam HEMEPEHOCUMOCTb
Kakux-mbo NpoayKTOB, MOXanymncra,

coobumTe 06 3TOM OhULIMAHTY.

>XXNBOW KPAB

MEMMNEP KPAB

KPAB C TOMATHbIM BUCKOM
N KOKOCOBbIM MOJTIOKOM /900 /

TEPMNOOP KPAB

CTOMMOCTb YKa3aHa 3a BEC NPOAYKTa 40 €ro TEPMUYECKO
00paboTKU.




Grilled rack of lamb

Grilled meat platter

Trout from the fire in Karelian
style with herbs



Veal tenderloin

Bavette steak

Ribeye

The price is given for the product weight
before its heat treatment.

HOMEBAKED BREAD

Ciabatta with butter

Bread basket

APHMNPDLI

SIDE DISHES

Green buckwheat with pesto sauce
and seasonal mushrooms

Teriyaki broccoli

Potatoes with seasonal mushrooms
and sour cream

Fried creamed spinach

Grilled vegetables

Mashed potatoes with parmesan
Can be served with white wine sauce.

Truffle mashed potatoes

Parmesan sweet potato fries

Baked potatoes with tartare sauce

Boiled potatoes with lemon sauce

Black rice

Fried tomatoes with white wine sauce



lce cream

gINAINIED
I< ( I< I I I)I Cream cheese with yuzu
- /0 1scoop

and pecan cake

DESSERTS NEW

Currant sorbet

1scoop

Truffle semifreddo

NEW

Egg-shaped dessert



Charcoal sour cream cake

Poppy seed roll with apple gel with hazelnut caramel

and cardamom ice cream

NEW

Walking in the woods

Eclair by chef
Coffee creme brulee with blood orange sorbet Cherry meringue roll with pistachio ice cream

NEW



PRIVILEGE CLUB

TEINEPb B OOHOM TTPUJTOXEHNNA

— KAK YCTAHOBUTDb NMPUTOXEHWUE?

CKAHUPYWTE QR-KO

' g
2]}l

E »’ Jggz)naul:a Play

CUNHOINCKAA HABEPEXXHAA, 10 & 207-1000
cristal-resort.ru

Ecnny Bac ectb anneprmsa nnm HeEMepeHoOCUMOCTb KakMX-1Mbo NpoayKToB, NoxXanyncra, coobwmnte o6 sTOM ohnLmnaHTy.
LleHbl ykazaHbl B POCCUNCKUX PYyOIsX.
Please inform your waiter if you have any food allergies or intolerance. Prices are indicated in Russian rubles.



