YHUNKAJIbHAA TTAHOPAMA
N COBPEMEHHASA
(O, e [ACTPOHOMWYECKAA KYXHA

. Unique panoramic view
BV0BOVI PECTOPAH . . .
ROOFTOP RESTAURANT and modern gastronomlc Ccuisine

OYPLLIETHOE MEHHO
Standing reception menu

BAHKETHOE MEHHO
Banguet menu
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l Vue/ BUAOBOW PECTOPAH
Rooftop restaurant

BVJ0BOW PECTOPAH
ROOFTOP RESTAURANT

La Vue — pecTopaH € yHKa/IbHbIM NaHOPaMHbIM BUAOM
N COBPEMEHHOIN raCTpPOHOMUYECKOIN KyXHeMN.
34ecb Bac XAyT He3abbiBaeMble BneyaT/ieHUs Ha BbicoTe!

Braosoi pectopaH La Vue pacnonoxeH Ha kpbile otend «CaHkT-IeTepbyprs», 4%.
[1BYyXypOBHEBbI pecTopaH paccymTaH Ha 350 MocafouHbIX MeCT, BKIHOUYad Teppacs!.
[MpOCTPaHCTBO pa3geneHo Ha CeMb 3a/10B, Cpean KOTOPbIX:

N _' ! MaHOPaMHbIV, BUHOTEKA, AeryCTaLMOHHBIN, FOCTUHAZ.

B pectopaHe ecTb CO6CTBEHHbI KOMMIEKC Teppac: BCECE30HHas 1 OTKPbITas.
Bcece3oHHasi Teppaca MMeeT NaHOpaMHOe OCTekNeHue,
npodeccrnoHansHoe CBETOBOE 1 3BYKOBOE 060PYA0BaHWe, KNMMAT-KOHTPO/b.
OTKpbITast Teppaca - M3NbAeHHOe MECTO AN1st OT/AbIXa B TEMI0e BpeMs roja.

X/
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La Vue 3apekomeHoBan cebs kak yHUKanbHas NAoWaaka C ayyYlM NaHopaMHbIM BUAOM Ha Hey
1 ueHTp CesepHon CToNnuUbl. PecTopaH naeansHO MOAXOANT AN MPOBEAEHNA MEPONPUATUIA
PA3NYHOr0 YPOBHA: OT YACTHBIX MPAa3AHNKOB A0 COOLITUN MEXAYHAPOAHOr0 1 FOPOACKOro
L MaclTaba. OAHa 13 raBHbIX 0COBEHHOCTel pecTopaHa - OpraHy3aLns MeponpusTuii
CO CneumanbHbIM BYHHBIM COMPOBOXAEHMEM OT Led-CoMenbe.

PecTopaH 1MeeT BbICOKYH Harpagy Russian Wine Awards «/lyyluas knaccnyeckas BUHHaA KapTa» U ABASETCH

NYYLLM MaHOPAMHbBIM PECTOPAHOM MO MHEH IO MPOdECCOHaNBHOI0 XopK xypHana Time Out.
PecTopaH nNpur3HaH «/lyyllelt BUAOBOM TOUKOM B ropose» No Utoram npemimnt «OTnnyHblin MNetepbyprs.
La Vue - MHOTOKpaTHbI NobeanTenb NpecTyixHon Bcepoccuiickon npemmm Horeca UP
Ultra Professional Competition B HOMUHaUMM «/1yuinii BUA 13 OKHa».

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

N
\').
The panoramic restaurant is located on the rooftop of the Hotel Saint-Petersburg 4*.
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.

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 a multiple winner of the prestigious Horeca UP National Award Ultra Professional
Competition award in the nomination "The best window view".
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3akas 6aHkeTa | Order a banquet +7(812) 633-04-80 :7(312)633-06-46 LaVue@citytel.group

®YPLUETHOE MEHIO

Standing reception menu

XONOAHbIE 3AKYCKW | COLD APPETIZERS

Yropb €O C/IMBOYHbLIM COYCOM YHaru v orypuamm
Eel with Unagi cream sauce and cucumber

Kpab co cMeTaHHbLIM KpeMOM U C KPaCcHOM NKPOW
Crab with sour cream and red caviar

pebeLlokK c resiemM U3 rpyLUu, C KOKOCOBbIM KPEMOM
N cy6NMMmMpoBaHHOIN MaNINHOW

Scalloped pear gelato with coconut cream

and freeze-dried raspberries

Trpamuncy ¢ yTKow 1 € K/IFOKBEHHbIM BapeHbeM
Tiramisu with duck and cranberry jam

Nocock cna6oii conu ¢ Bogopocnamu Komoy
M C orype4yHoi1 Bogoi

Lightly salted Salmon with Kombu seaweed

and cucumber water

KonuéHas oneHuHa c enoBbIM BapeHbeM
M C MyccoMm u3 6enbix rpnéos

Smoked venison with spruce jam

and porcini mushroom mousse

Kapnayu4o 13 ocbMuHora c rpein$pyToBbIM resnem
W BUHOTpajom
Octopus carpaccio with grapefruit gel and grapes

CTporaHnHa 13 omyns c ne4éHbiM KapTobenem
CTOYH U LUNUHATOM
Omul stroganina with baked stone potato and spinach

Kapnayuo 13 ceexunx oBoLLei
Fresh vegetable carpaccio

BuTenno ToHHaTO € KanepcaMmm U PyKooW
Vitello tonatto with capers and arugula

MNoke "3 TyHUa
Tuna poke

JKapeHbI nepcnK € KO3bMM CbIPOM U KNYOHMNKOMN
Fried peach with goat cheese and strawberries

Poct6ud Ha uenbHo3epHOBOM xsiebue
Roast beef on whole-grain crispbread

OrypeL, c 10COCEM U CO CZINBOYHBIM CbIPOM
Cucumber with cream cheese and salmon

45 p.
30 p.

30 p.

45 p.

40 rp.

50 rp.

50 rp.

40 rp.

77 1p.
55 rp.
50 rp.
40 rp.
60 rp.

551p.

290 P

550 £

590 £

190 P

340 £

450 £

590 £

240 P

170 P

290 P

190 P

190 P

190 P

390 P
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3aka3 6aHkeTa | Order a banquet +7 (812) 633-0480 +7(812) 633-06-46

PYPLUETHOE MEHIO

Standing reception menu

XONOAHbIE 3AKYCKW | COLD APPETIZERS

3enéHbIA ropoLlek ¢ KpeMoM n3 cbipa FoproHsona

Green peas with Gorgonzola cheese cream

TapTaneTku ¢ KpacHoO NKpon
W CIMBOYHbBIM CbIpOM
Tartlets with red caviar and cream cheese

TapTtap n3 nococs
Salmon tartare

TapTaneTka ¢ YEpHOW UKPOIA
W CIMBOYHbBIM CbIpOM
Tartlet with black caviar and cream cheese

45 p.

30 p.

50 rp.

30 p.

FTOPAYNE 3AKYCKW | HOT APPETIZERS

KpeBeTkun B TecTe kaTandu c coycom Ainonu
c pobaBneHnemM MaHro
Shrimps in Kataifi dough with mango Aioli sauce

Kynak kpaba c coycom KOKOC-4nnm
Crab fist with coconut chili sauce

Mwuamnsa Kueu c kpeBeTKOW 1 € coycom Aionm
Kiwi Mussel with shrimp and Aioli sauce

30 rp.

45 p.

45 p.

FOPAYNE BJZTKOAA | MAIN DISHES

KypuHbI wawnbik ¢ coycom Hanonu
Chicken kebab with Napoli sauce

LLlawwnbIvyoK 13 naHryctnHos c coycom Sweet Chili
Langoustine skewer with Sweet Chili sauce

LLlawnblvoK 13 N10CoCs € orypeyHbiM COyCoM
Salmon shish skewer with cucumber sauce

Jopapo-rpvnb, 1/2 nopu,
Grilled dorado, 1/2

PocTtbud B coyce lemurnac c Tprodpenem
Roast beef on whole-grain crispbread

115 rp.

30 rp.

90 rp.

100 rp.

110 rp.

520 P

420 P ?

690 P P
2500 #®

550 £ |
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LaVue@citytel.group
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3akas baHkeTa | Order a banquet +7(812) 633-04-80 :7(312633-06-46 LaVue@citytel.group

®YPLUETHOE MEHIO

Standing reception menu

FAPHWPbI | SIDE DISHES

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

lMapoBble oBOLLU
Steamed vegetables

Osowun-rpunb
Grilled vegetables

lMoneHTa c TUMbAHOM U C CbipoM Mapme3aH
Polenta with thyme and Parmesan cheese

Kyckyc c oBoLamMmu 1 0JIMBKOBbIM Mac/10M
Couscous with vegetables and olive oil

AECEPTbHI | DESSERTS

BeppuH MUHpanb/Kokoc/aHaHac
Verrine almond/coconut/pineapple

MakapoH wwokosag/yépHas cMopoauHa
Chocolate/blackcurrant macaroon

Nnpo>xxHoe MaHro-maHaapuH
Mango-mandarin cake

NMnpoxkHoe LLlokonaa-kapamenb
Chocolate-caramel cake

LLlokonapgHoe neyeHbe
Chocolate cookie

LLly ¢ ManuHoii n BaHW/IbHbIM KPeMOM
Choux with raspberry and vanilla cream

LUy c nekaHom
Pecan Choux

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

100 rp.

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

40 p.

190 P

350 P

350 P

240 P

190 P

200 P

100 P

200 P

170 P

300 P

300P

200 P
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BAHKETHOE MEHIO 11 000 P HarocTa

Banquet menu per person
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3aka3 6aHkeTa | Order a banquet +7 (812) 633-04-80 +7(812) 633-06-46

XONTOAHbIE 3AKYCKW | COLD STARTERS

CeBurue 13 nococs € orypuamMmm KMMUu, aBoKaao v KyHXYTOM 100 rp.

Salmon ceviche with kimchi cucumbers, avocado and sesame

LLyubs nkpa ¢ onagbaMum 1 NnoAKONYEHHOW CMETaHOW 120 rp.

Pike caviar with pancakes and smoked sour cream

MawTeT 13 UbINIEHKA KOHPU C TYKOBLIM MapMesiagom 90 rp.

M Kapamenn3oBaHHOW 6pnOLLIbIO
Chicken confit paté with onion marmalade and caramelized brioche

Kapl'la‘-l‘-lo n3 roeagmHbl C TOMaTHbIM MapmMenajgomMm 90 rp.

n NMNapmesaHom
Beef carpaccio with tomato marmalade and Parmesan cheese

Kpypo u3 nococsa n TyHua 100 rp.

Salmon and tuna crudo

CAJIATBI | SALADS

Canat 13 accopTv ToMmaToB co CTpauaTensonm 120 rp.
Tomato assortment salad with Stracciatella cheese
Canat c nococem ropsyero KonyeHus 100 rp.

M anesnbCUHOBOW 3arnpaBKoW
Hot-smoked salmon salad with orange dressing

. 100 rp.
CanaT U3 oCbMUHOra v ne4éHoro nepua pamMmmpo
C KaTa/IOHCKUM COYCOM
Octopus and roasted Ramiro pepper salad with Catalan sauce

FTOPAYNE 3AKYCKW | HOT STARTERS

KpokeTbl U3 yTkun KoH$U € KpeMoM U3 cenbaepes 80 rp.
Duck confit croquettes with celery cream
Bakna>kaHbl napMuaXKaHo 100 rp.

Eggplant Parmigiana

FOPAYEE B/1HOAO HA BbIBOP | MAIN DISH TO CHOOSE

®une cnbaca c BoHrose, oaMBKkaMu n coycom NMunb-nunb 180 rp.
Seabass fillet with vongole, olives and Pil-pil sauce

dunne MpaMoOpHOI roBAAUHbI C KaPTOoPeNbHbIM rpaTeEHOM 200 rp.
M COyCOM U3 CMOPYKOB
Marbled beef fillet with potato gratin and morel mushroom sauce

YTUHasa HOXXKa KOH$U No-KUTaCcKn 180 rp.
Chinese-style duck leg confit

ToMnéHbIN ATHEHOK € ApeBeCHbIMU rpnbammn 200 rp.
N KOMYéHbIM KapTodeNbHbIM KpEMOM

Braised lamb with wild mushrooms and smoked potato cream
Xne6Has Kop3MHa € BO34YyLUHbIM Mac/ioM N3 aH4Y0YyCOB 60 rp.

N NyKa-WHUTT
Bread basket with whipped anchovy and chive butter

Ce30HHbIe PppyKThI 60 rp.
Seasonal fruits

LaVue@citytel.group
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BAHKETHOE MEHHO 13 000 P Ha rocTs

Banquet menu per person

XONOAHBIE 3AKYCKW | COLD STARTERS by v

CeBunye us rpebeLuka u ococs ¢ TprodenbHbIM coycom MoH3y, 100 rp. ‘
KYMKBaTOM N Cy6N1MMUPOBaHHON ManNHOWN Lk

Scallop and salmon ceviche with truffle ponzu, kumquat e
and freeze-dried raspberry d

Kapnau4o n3 naHryctnHoB co CTpavaTennioun, 100 rp.
TOMAaTHbIM A)KEMOM U A6/104HbIM cop6eToM E

Langoustine carpaccio with Stracciatella, tomato jam and apple sorbet

: TenATuHa ¢ BAJIEHBIM TYHL,OM 1 NYAPON U3 Kanepcos 90 rp. ‘ N
' Veal with cured tuna and caper powder :
NococéBas nkpa c onaagbLAMn U NOJKOMNYEHHON CMEeTaHOW 110 rp.

Salmon caviar with pancakes and smoked sour cream

YTUHbIN preT ¢ MaJIMHOBbLIM COYCOM U KapamMenn3oBaHHOW 6puoLLbIO 100 rp. '
Duck rillettes with raspberry sauce and caramelized brioche

a9,
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CAJIATBI | SALADS 4

Canat U3 mopenpoayKToB, aBOKas0, TOMaToOB KUMYU 120 rp.
N MaHroBbIM coycom Aionu

Seafood salad with avocado, kimchi tomatoes and mango aioli sauce

3enéHbl canaTt B a3MaTCKoOM cTune 110 rp. .
Asian-style green salad ik
Canat 13 yTUHOW rpyaKu, BAIEHOW CBEKbI, anesibCuHa, 100 rp. R

>KapeHoro bpu c TptopenbHbIM MELOM
Duck breast salad with dried beetroot, orange, fried Brie and truffle honey

FOPAYNE 3AKYCKW | HOT STARTERS

Mopckune rpe6eLLkn ¢ KpeMoM 13 LiIBETHOI KanyCcTbl 1 COYCOM U3 CMOpPYKOB 90 rp. Al
Sea scallops with cauliflower cream and morel sauce i

PyneT n3 yecapku c 6enbimun rpubamu, BANeHbIMM TOMaTaMu 100 rp. AT

n TptodpenbHbIM COYCOM
Guinea fowl roulade with porcini, sun-dried tomatoes and truffle sauce

FOPAYEE B/1HOAO HA BbIBOP | MAIN DISH TO CHOOSE

\, )
Fhi
Jlococb € naHrycTMHamu B LUMUHAaTe, € 3e1éHbIMU OBOLLLAMMU 200 rp. :',!-J'.f_
Salmon with langoustine in spinach, served with green vegetables he e Lo 1

[
PpaHLy3CKMNiIA MACHOW NUPOT CO WWNMHATOM U coycom MopTo 170 rp. "__-;
French meat pie with spinach and Port sauce 1
YTHasa rpyaka ¢ >kapeHblM BUHOTPag0M N BULLHEBBIM AXKEMOM 200 rp. —-
Duck breast with roasted grapes and cherry jam 3 }’4
Mo3auuHbIiA pyneT U3 srHéHKa ¢ ToNMHaMbypoM 1 COYCOM N3 CMOPYKOB 175 rp. }A{
Mosaic lamb roulade with Jerusalem artichoke and morel sauce T T
XnebHas Kop3MHa € BO34YyLIHbIM Mac/ioM U3 aHYO0YCOB U NyKa-LUHUTT 60 rp. ‘ '
Bread basket with whipped anchovy and chive butter V‘

Ce30HHbIe PppYyKThI 70 rp.
Seasonal fruits

|'.|.-._ E

3akas 6aHkeTa | Order a banquet +7(812) 633-0480 :7(312633-06-46 LaVue@citytel.group
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Kpbiwa Otensa «CaHkT-MNeTepbypr»
MNMuporosckas HabepexHas, 5/2

+7(812) 633-04-80  +7 (812) 633-06-46
www.la-vue.ru  LaVue@citytel.group

lavuespb



