GREEN | RESTAURANT AND BAR




AVIVS AHYIGMVHLS ANV d3AIT NIHIIHI WHVM




230 g | 312 keal

250 g | 533 kcal

190 g | 434 kcal

170 g | 306 kcal
170 g | 373 kcal

245 g | 281 kcal

260 g | 438 keal

240 g | 646 kcal

190 g | 399 kcal

GREEN | RESTAURANT AND BAR

SALADS

ROAST BEEF SALAD 1150

Roast beef, lettuce, cucumber, cherry tomatoes,
roasted peppers and nut sauce

WARM SALMON 1200
AND BABY POTATOES SALAD

Simply grilled salmon baby potatoes, roasted bell peppers, lettuce,
light cottage cheese and yogurt dressing

WARM CHICKEN LIVER @ 650
AND STRAWBERRY SALAD

Fried chicken liver, lettuce, cherry tomatoes,
strawberries, balsamic cream

TRADITIONAL CAESAR SALAD

Romaine salad, Caesar dressing, croutons, Parmesan

WITH PAN-SEARED SHRIMP 890
WITH GRILLED CHICKEN 750

GREEK SALAD 650
Bell pepper, cucumber, tomatoes, lettuce, red onion, @

olives, Feta cheese, olive oil

CAPRESE SALAD 950
Mozzarella, tomatoes, basil, pesto sauce, @ @

balsamic sauce

WARM EGGPLANT SALAD 650
Crispy eggplant, tomatoes, cilantro, cottage cheese, @ @

sweet chili sauce

ARUGULA AND SHRIMP SALAD 1200

Wild Rocket salad with pan-seared shrimp,
cherry tomatoes, olive oil, Pesto sauce and balsamic créme



PUMPKIN CREAM SOUP WITH COCONUT MILK

300/30/50 g | 710 kcal

320 g | 310 kcal

320 g | 639 kcal

320 g | 638 kcal

SOUPS

TRADITIONAL BORSH WITH BEEF

Served with sour cream, garlic bread, and lard

CHICKEN NOODLE SOUP

Chicken broth, noodles, vegetables, chicken fillet, salt

CHEESE CREAM SOUP

Delicate creamy cheese soup with croutons

PUMPKIN CREAM SOUP WITH COCONUT MILK

Pumpkin, carrots, onions, coconut milk, spices, honey

690

450

690

VEGETERIAN CHEF 69 0
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105 g | 648 kcal

320 g | 694 kcal

150/40 g | 630 kcal

250 g | 618 kcal

130/25 g | 657 kcal

120/60 g | 367 kcal

450/120/30 g | 1366 kcal

300/120/30 g | 1278 kcal

120/30 g | 937 kcal

90 g | 283 kcal

90 g | 216 kcal

90 g | 245 kcal

APPETIZERS

CHEESE PLATE
Parmesan, Brie and Dorblu cheese with honey and crackers

WINE PLATE

Dry-cured ham, salchichone, Brie and Parmesan cheese, G0
hot pepper with cream cheese, sun-dried tomatoes, and olives WINE,

CHEESE STICKS
Mozzarella cheese sticks with barbecue sauce

BAKED CAMEMBERT O

Baked Camembert with cherry confit, thyme, and garlic

BACON-WRAPPED SHRIMP @

Crispy bacon-wrapped shrimp with garlic sauce

CHICKEN PATE -
with baguette slices and butter X0

CLUB SANDWICH

Toast bread, mayonnaise, sous-vide chicken breast, fresh vegetables, bacon.

Served with French fries

NOVOTEL SPB CHEESEBURGER

Sesame seed bun, juicy lettuce, tomatoes, pickled gherkin,
red onion, chopped beef patty. Served with French fries

GARLIC AND CHEESE CROUTONS @

Crispy croutons with garlic, herbs, cheese, and garlic sauce

PARMA HAM BRUSCHETTA @

sweet fig jam and creamy cream cheese

FRIED SHRIMP BRUSCHETTA

with guacamole and arugula

DORBLU CHEESE BRUSCHETTA

and caramelized pear

890

900

500

350

790

500

990

200

390

490

490

490



150/150 g | 737 kcal

120/120/15 g | 408 kcal

140/120/50 g | 943 kcal

250 g | 536 kcal

MAIN COURSES

BEEF STROGANOFF
WITH MASHED POTATOES

Beef tenderloin, mushrooms, onions, cream, mashed potatoes
and pickled cornichon

STEAMED PIKE-PERCH
WITH VEGETABLES

Steamed pike-perch fillet, white wine sauce,
broccoli, cauliflower, green beans, and carrots

HEALTHY

POZHARSKAYA CUTLETS @
WITH MASHED POTATOES 7
AND MUSHROOM SAUCE

Chopped chicken cutlets in a crispy breading

POTATO SKOBLYANKA
WITH MUSHROOMS AND SPINACH \&%

Baby potatoes, mushrooms, roasted bell peppers, spinach, onions

1250

990

700

690
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SIDE DISHES

/v
120/30 g | 316 kcal

150 g | 251 kcal
150 g | 270 kcal
150 g | 56 kcal

120 g | 206 kcal

/ 40 g |7 keal

FRENCH FRIES (=)

BASMATI RICE (i)

POTATOES PUREE (=)
STEAMED VEGETABLES (:-)(-)

GRILLED VEGETABLES -
WITH BALSAMIC VINEGAR -

FRESH MIXED SALAD (&) ()




SPAGHETTI WITH SPINACH SAUCE

PASTA

MAKE YOUR OWN PASTA WITH YOUR FAVOURITE SAUCE

TAGLIATELLE | SPAGHETTI | CASARECCIE | CAMPANELLA

SAUCE

CHOOSE YOUR FAVORITE SAUCE

330g | 864 keal CARBONARA 690 *°
320 g 1769 keal SEAFOOD IN CREAMY SAUCE @ 990 *°
280 g 1673 keal AL POMODORO @ @ 600 *
330 g | 668 keal BOLOGNESE 690 *®
310 g | 731 keal SPICY SHRIMP WITH CHERRY TOMATOES (3, 990 *
31091720 keal FOUR CHEESES &2 600 *

<)

310 g | 895 kcal MUSHROOM VEGE?;UM 600 p

2\
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THE DESSERTS

50 g 1110 keal ICE CREAM OF YOUR CHOICE 250 ~°

Vanilla-Bourbon | Chocolate with Chocolate Chips | Walnut with Maple Syrup |
Melon | Strawberry | Rum with Raisins

50 g 60 keal SORBETTE OF YOUR CHOICE 250 *

Mango and Passion Fruit | Raspberry | Lemon | Mojito

50 9 1107 keal FLAX-CREAM WITH NATURAL HONEY 250 °

Lactose-free, sugar-free, with increased protein content

20g125kal  TOPPING 30 °
s0glsekeal  WHIPPED CREAM 50 °
woglakal  FRESH BERRIES 590 °

Strawberry | Blueberry

HOMEMADE PASTRIES

DESSERTS OF YOUR CHOICE
FROM THE DESSERT DISPLAY
ASK YOUR WAITER FOR DETAILS






