YHUKANBHASA MAHOPAMA
N COBPEMEHHAS
(o & e - FACTPOHOMMUYECKAS KYXHS

y Unique panoramic view
BVIOBOWA PECTOPAH . . .
ROOFTOP RESTAURANT and modern gastronomlc cuisine

OYPLWIETHOE MEHIO
Standing reception menu

BAHKETHOE MEHHO
Banguet menu
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BAOBOI PECTOPAH

Rooftop restaurant

La Vue — pecTopaH C yHUKanbHbIM NaHOPaMHbIM BUAOM
1N COBPEMEHHOIN raCTPOHOMMNYECKOI KYXHEeN.
L 34ecb Bac XAyT He3abbiBaeMble BNeyaTneHUs Ha BbicoTe!
Bnaosow pectopaH La Vue pacnonoxeH Ha kpblle otens «CaHkT-MeTepbypr», 4*.
[BYxypOBHEBBbIN pecTopaH paccymTaH Ha 350 NOCaf0UHbBIX MECT, BKIOUYas Teppachl.

HpOCTpaHCTBO pa3feNieHo Ha CeMb 3a/10B, Cpet KOTOPbIX:
I'IaHOpaMHbII7I, BMHOTEKa, ,D,erCTaLLI/IOHHbIVI, FOCTNHa4A.

4 E o
‘ B pectopaHe ecTb COB6CTBEHHbIM KOMMEeKC Teppac: BCECe30HHAs U OTKPbITas.
! Bcece3oHHasi Teppaca MMeeT naHopaMHoe OCTekNeHue,

’-‘ I'IpOCI)eCCI/IOHafIbHOG CBeTOBOE 1 3BYyKOBOE O60py,£|,OBaHI/Ie, KNMMaT-KOHTPO/b.
OTKprTaﬂ Teppaca — 1311061EHHOE MECTO ANA OTAbIXa B TEMN0e BpemMA roda.

Bo rnase KyxHu pectopaHa CTonT AHTOH OUannnos — OAMH U3 MONObIX
1 NepcnekTVBHbIX Wed-noBapoB CeBepHor CTONNLI.

La Vue 3apekomeHoBan cebs Kak yHUKanbHas Naowaaka c ayymM naHopaMHbIM BUAOM Ha Hesy

n ueHTp CesepHoi CTonvubl. PectopaH naeanbHO MOAXOAUT ANA MPOBEAEHUA MEpPONpUATIN

PA3/IMYHOrO YPOBHSA: OT YaCTHbIX MPA3AHVKOB A0 COObITUIA MEeXAyHapOoAHOro W ropOACKOro

MacwTaba. OAHa W3 rNaBHbIX OCODEHHOCTEV pecTopaHa — OpraHv3auns  MeponpuaTUl
CO CneuranbHBIM BUHHBIM COMPOBOXAEHWEM OT Led-CoMenke.

PecTopaH VMeeT BbICOKyrO Harpaay Russian Wine Awards «/lyulias knaccuyeckas BYHHasS KapTa» 1 ABSETCS
JYYLLVM M3HOPAMHbBIM PECTOPAHOM MO MHEHWIFO MPOGECCUOHANBHOO XXFopK XypHana Time Out.
PecTopaH Npu3HaH «/lyuyluein BUAOBOW TOUKOM B rOPOAE» MO UTOraM Npemunn «OTAnYHbIn MeTepbyprs.
La Vue — aBaxabl nobeanTens B NpecTuxHom Bcepoccniickon npemnn Horeca UP
Ultra Professional Competition B HOMUHaUMW «JTyYLLINIA BUJ 13 OKHa».

La Vue is a restaurant with a unique panoramic view
and modern gastronomic cuisine.
Unforgettable emotions at the height await you!

’ The panoramic restaurant is located on the rooftop of the Hotel Saint-Petersburg 4*.
3 The two-level restaurant is designed for 350 seats, terraces included.
The space is divided into 7 halls such as panoramic, enoteca, tasting room, and lounge.

The restaurant has its terrace complex: all-season and open terraces.
The All-season terrace has panoramic widows, professional sound and light, climate control.
An open terrace is a favorite place for relaxation in the warm weather.

The kitchen is led by Anton Phillipov one of the young and promising chefs in Saint-Petersburg.

La Vue has proven itself as a unique venue with the best panoramic view of the Neva river and the city

center. This restaurant is the perfect fit for a different event of any scale: from private celebrations

to urban and international events. One of the restaurant's special feature is an organization
of the events with wine accompaniment by our chef sommelier.

The restaurant has a high award of the Russian Wine Awards “The best classic wine list” and is the best

panoramic restaurant according to the professional jury of Time Out magazine. The restaurant was

recognized as the “The best view point in the city” according to the results of the “Excellent Petersburg”

award. La Vue — is twice a winner in the prestigious All-Russian Horeca UP Ultra Professional Competition
award in the nomination “The best window view".
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I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV 0OBOW PECTOPAH
ROOFTOP RESTAURANT

XONOAHBIE 3AKYCKW | COLD APPETIZERS

Yropb €O C/IMBOYHbBIM COYCOM YHaru n orypuamm
Eel with Unagi cream sauce and cucumber

Kpab co cMeTaHHbIM KpeMOM U1 € KPacHOI NKPOWA
Crab with sour cream and red caviar

lpebeLuok, NoABANEHHbIN B YepHUAax
KapakaTuubl, C rpyLLUeBbIM Miope
Scallop dried in cuttlefish ink with mashed pear

Trnpamuncy ¢ yTKow 1 € KNIOKBEHHbIM BapeHbeM
Tiramisu with duck and cranberry jam

Nocock cnabow conu ¢ Bogopocnsamm Komby
M C OrypeyHowv Boaom

Lightly salted Salmon with Kombu seaweed

and cucumber water

KonuéHas oneHvHa c enoBbIM BapeHbeM
M € MyccoMm 13 6enbix rpubos

Smoked venison with spruce jam

and porcini mushroom mousse

Kapnau4o 13 ocbMuHora c rpeingpyToBbiM resiem
N BUHOTPagoMm
Octopus carpaccio with grapefruit gel and grapes

CTporaHvHa 13 oMy C Ne4YéHbiM KapTodenem
CTOYH M WWNUHATOM
Omul stroganina with baked stone potato and spinach

OBolLHoe KpyauTe
Vegetable crudités

BuTenno ToHHaTO € Kanepcamm N pyKoJIoW
Vitello tonatto with capers and arugula

MNoke 13 TyHUa
Tuna poke

JKapeHbIi NnepcuK € KO3bUM CbIPOM U KJTYOHMNKOW
Fried peach with goat cheese and strawberries

PocTt6bn¢ Ha uenbHo3epHOBOM Xxnebue
Roast beef on whole-grain crispbread

OrypeL, C 10COCEM U CO CZINBOYHbIM CbIPOM
Cucumber with cream cheese and salmon

45 p.
30 rp.

30 rp.

45 1p.

40 rp.

50 rp.

50 rp.

40 p.

77 Tp.
55 rp.
50 rp.
40 rp.
60 rp.

551p.

320P

350 P

430 £

190 £

300 P

490 £

810 P

240 P

170 P

290 £

290 P

240 P

240 P

310 P

3aka3 6aHkeTa | Order a banquet +7(812) 633-04-80 +7 (812) 633-06-46 banketcitytel@yandex.rrL_J__
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I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV 0OBOW PECTOPAH
ROOFTOP RESTAURANT

XOJTOAHbIE 3AKYCKW | COLD APPETIZERS

Taptanetka c OnmBbe U3 pbI6HI 50 rp.
XO/104AHOr0 KOMYyeHwus
Tartlet with Olivier salad with cold smoked fish

TapTaneTtka c OnuBbe N3 BapEHOro 50 rp.
roBsXXbero A3blka
Tartlet with Olivier salad with boiled beef tongue

3enéHblih ropoLleKk C KpeMoM M3 cbipa FoproHsona 45 rp.
Green peas with gorgonzola cheese cream

TapTtap n3 nococs 50 rp.
Salmon tartare

FOPAYNE 3AKYCKWN | HOT APPETIZERS

KpeBeTkun B Tecte kaTanéu ¢ coycom Anonu 30 rp.
Cc AobaBNneHnemM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

Pyarpa (nopaétca c bpmoLlbio 45 rp.
N MaZVHOBLIM A>XXE€MOM)
Foie Fras; served with brioche and raspberry jam

Mwuamnsa Kueu c kpeBeTKOW 1 € coycoM Aionu 45 p.
Kiwi Mussel with shrimp and Aioli sauce

FOPAYUME BJTFOAA | MAIN DISHES

KypuvHbI# Wwalunbik ¢ coycom Hanonwm 115 p.

Chicken kebab with Napoli sauce

LLlawnblvyok 13 naHryctuHoB ¢ coycom Sweet Chili 80 rp.
Langoustine skewer with Sweet Chili sauce

LLlawnbivoK 13 N10cocs € orypeyHbiM COyCcoOM 90 rp.
Salmon shish skewer with cucumber sauce

Aopapo-rpunb, 1/2 nopu,. 100 rp.

Grilled dorado, 1/2

LibiInN1eHOK KOPHULLOH-TpUb, 1/2 nopL. 100 rp.

Baked chicken, 1/2

Poctbund B coyce lemurnac c Tprodpenem 110 rp.

Roast beef in Demi-glace sauce with truffle

350 P

2109

290 P

540 P

520 P

970 £

240 P

320 P

620 P

1100#

790 P

690 P

1100#

g

3akas 6aHkeTa | Order a banquet +7(812) 633-04-80 +7 (812) 633-06-46 banketcitytel@yandex.r}l__
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I VLLQ/ ®YPLUETHOE MEHIO
Standing reception menu

BV 0OBOW PECTOPAH
ROOFTOP RESTAURANT

FTAPHWPbI | SIDE DISHES

KapTodenb cTOyH, 3aneyéHHbI B TpaBax
Baked stone potatoes with herbs

lMapoBble oBOLLU
Steamed vegetables
OBowu-rpunb
Grilled vegetables

NMoneHTa c TUMBbAHOM U C CbipoM [lapMe3aH

Polenta with thyme and Parmesan cheese

KyC-KyC c oBow,amm n onnBkoBbiIM MaC/iOM

Couscous with vegetables and olive ail

AECEPTbI | DESSERTS

KoHdeTbl pyuHoi pa6oThl, 1 WT.
Hand-made candies, 1 pc

Keik-non (Ha4YMHKa No 3akasy rocTs)
Cakepop (filling of your choice)
[leKOHCTPYMPOBaHHbI NIMMOHHbINA TapT
Lemon tart

NaHHa-KoTTa (HaYMHKa No 3aKa3y rocra)
Panna cotta (filling of your choice)

MUHU-UN3KenK
Mini-cheesecake

MakapoHu (HaunHKa Nno 3aKasy rocTs)
Macaron (filling of your choice)

100 rp.
100 rp.
100 rp.
100 rp.

100 rp.

40 rp.
60 rp.
60 rp.
60 rp.
30 p.

351p.

150 P

420 P

420 £

150 P

150 P

2109

90 #P

150 P

150 P

100 P

100 P

3aka3 6aHkeTa | Order a banquet +7(812) 633-04-80 +7 (812) 633-06-46 banketcitytel@yandex.[_u__
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BAHKETHOE MEHIO
banquet menu

6 000 P Ha rocTs

A \fUe

BV 0OBOW PECTOPAH

ROOFTOP RESTAURANT p e r pe rs O n
XOJTIO[IHbIE 3AKYCKW | COLD APPETIZERS &
Ce30HHbIe oBOLUM 90 rp. § &
Seasonal vegetables
«BUTbIe» orypupl 50 rp. R/ <
Smashed cucumbers e AT
MWKC 0IMBOK 50 rp. 1
Olive mix
. AccopTu NTanbAHCKMX Konbac 45 rp.
”‘ Plate of Italian meats
\ ‘ : BuTenno ToHHaTO € Kanepcamu N PyKO0W 70 rp.
N\ Vitello tonnato with capers and arugula
CbipHas Tapenka 60 rp.
Cheese plate
CAJIATHI | SALADS
OnuBbe C roB>XXbUM A3bIKOM 100 rp.
Olivier salad with beef tongue
Canat Lie3apb € LbINJIEHKOM 135 rp.
Caesar salad with chicken
Canart c >KapeHbIMU1 KpeBeTKaMmn 1 Kabaukamu 125 rp.

Salad with fried shrimps and zucchini

FOPAYNE 3AKYCKWM | HOT APPETIZERS

KpeBeTkun B TecTe kaTandum c coycom Aonm 40 rp.
c Aob6aB/ieHNEM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

Onafbu 13 LYKUHWM € Nococem cnabow conu 70 rp.
Zucchini fritters with light salted salmon

fi FTOPAYME B/THOAA HA BbIBOP | MAIN DISHES TO CHOOSE

YTuHas HOXKa € 6yrypom v rpyLuesbiM nrope 200 rp.
Duck leg with bulgur and mashed pear

Py6neHbiin 6upLUTEKC U3 MPaMOPHOW roBaAuHbI € TyKOM KOHGU 220 rp.

Chopped marbled beef steak with onion confit Y ‘4
Tpecka (NoiiH) ¢ Ntope 13 LBEeTHOW KanycThbl : w
M C COYCOM C KpacHOW UKpoWi 200 rp. 3¢
Cod (Loin) with cauliflower puree and red caviar sauce {3 -

XJ1IEB | BREAD g
Xneb6Has Kop3nHa 60 rp. ’v
Bread basket

AECEPTbI | DESSERTS }’

Ce30HHbIe PPYKThI 90 rp. {
Seasonal fruits '

3aka3 6aHkeTa | Order a banquet +7(812) 633-04-80 -+ (812) 633-06-46 banketcitytel@yandex.ru



2\

i X

a2

-
/.
/
4
t<_

BAHKETHOE MEHIO
o \/ue banquet menu
8 500 P Ha rocTs

BV 0OBOW PECTOPAH

ROOFTOP RESTAURANT p er p erson

XONOAHbIE 3AKYCKW | COLD APPETIZERS

Ce30HHble oBOLLY 70 rp.
Seasonal vegetables

«buTble orypubi» 50 rp.
Smashed cucumbers

MomMmuaopbl Yeppu/rpy3an € KOMNYEHO CMeTaHoMn 50 rp.
Cherry tomatoes / mushrooms with smocked sour cream

AccopTu nTanbsHCKNX Konbac 45 rp.
Plate of Italian meats

Mwukc onmsok 50 rp.
Olive mix

CbipHas Tapenka 60 rp.

Cheese plate

Tapenka noABsiNeHHbIX MOPENpPOAYKTOB 50 rp.

(nococb, TyHeU, rpebeLuok)
Semi-dried seafood platter (salmon, tuna, scallop)

CAJIATbI | SALADS

OnmBbe € pakoBbIMU LLEKaMun 90 rp.

Olivier salad with crayfish necks

Canat ¢ OCbMMHOIOM U MMHU-0BOLLLIAMI 90 rp.

Octopus salad with mini vegetables

Canart Le3sapb ¢ UbINIEHKOM/C KpeBeTKaMu (Ha BbI6op) 100 rp.

Chicken/shrimp Caesar salad

FOPAYNE 3AKYCKWM | HOT APPETIZERS

KpeBeTkun B TecTe kaTandum c coycom Anonm 80 rp.

c fobaB/ieHNEeM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

dyarpa (nogaércsa c 6pMOLLBLIO U MAJIMHOBBLIM AXEMOM)
Foie Gras; served with brioche and raspberry jam

OPAYNE BHOJA HA BbIBOP | MAIN DISHES TO CHOOSE

Kapenbckas ¢opens ¢ kapTodpenem 180 rp.
Karelian trout with potatoes
lFoBs>XbA BbIpe3Ka ¢ rnope 13 neyéHoro kaptodens 180 rp.
Beef Tenderloin with mashed baked potato
YTWHas rpyAKka ¢ niope 13 neyéHoro nactepHaka ¢ MHXMpPOM 220 rp.
Duck breast with mashed baked parsnip with fig
[lanbHEeBOCTOUHbIA KOMaHAOPCKUW KanbMap-rpu/b 150 rp.
Grilled far eastern commander squid
XNEB | BREAD

XnebHasa Kop3nHa 60 rp.
Bread basket

AECEPTbBI | DESSERTS
Ce30HHbIE PPYKThI 70 rp.

Seasonal fruits

70 rp.

3aka3 6aHkeTa | Order a banquet +7(812) 633-04-80 -+ (812) 633-06-46 banketcitytel@yandex.ru__

T ALE



e LR S~ A
R

A1 SAMETOK
For Notes

M o WL S A

V.‘ﬁ,h.w_.ﬁ._... .v.

AN




e LR S~ A
R

A1 SAMETOK
For Notes

M o WL S A

V.‘ﬁ,h.w_.ﬁ._... .v.

AN




006 0

Kpbiwa OTtensa «CaHkT-MeTepbypr»
Muporosckas HabepexHas, 5/2

+7(812) 633-04-80  +7(812) 633-06-46

www.la-vue.ru

lavuespb

banketcitytel@yandex.ru





