A LL DAY BR E A K FA S T
Egg cocotte with mushrooms, spinach and honey ham
Eggs Benedict
Omelets:
with mushrooms, tarragon and parmesan
with tomato, herbs and mascarpone
with honey ham and cheddar
Swedish toast with poached egg, avocado and radish
Cured trout, potato rösti, poached egg, lemon
hollandaise
Curd-fritters with sour cream and condensed milk
Classic croissant
American-style pancakes
add banana or bacon
Oatmeal made with milk or water
add dried fruits and nuts
SALADS A ND STARTERS
Caesar salad with poached egg:
with chicken
with shrimp
Nicoise salad
Avocado, asparagus and kiwi salad
Roast beef salad with kimchi sauce
Meat tapas
Citrus, chili and herb marinated olives
Hummus with pita bread
Green salad
House salad

380
580
390
430
380
640
580
390
110
320
100
80
150

640
760
680
820
890
1200
380
300
380
320

SA NDWICHES A ND HOT STARTERS
Panini:
with honey ham and cheddar
with tomato, mozzarella and pesto
Turkey nuggets
Smoked haddock nuggets
Chicken skewers
Shrimp skewers
Corn dogs with mustard and ketchup
French fries
Sweet potato fries

380
460
420
450
250
450
390
180
290

SOUPS
Borscht
Chicken noodle soup
Thai seafood bouillabaisse
Watermelon gazpacho

Vegetarian
We can accommodate our vegan guests

400
380
640
380

M AI N COURSES
Striploin steak with new potatoes
1450
Grilled chicken with potatoes, chili sauce
and sour cream
860
Grilled tuna with glazed onion and sweet green
pepper
940
Trout poke with avocado, smashed cucumbers
and shiitake
980
Grilled trout fillet with romano
1240
Grilled octopus, avocado salad, mango chutney
1450
Grilled vegetables with romesco and smoked ricotta 680
Beef burger (150 g)
with french fries or coleslaw salad
820
add cheese or bacon
100
Tuna burger (120 g)
with french fries or coleslaw salad
950
PIZZA
Mortadella with pistachios
Parma ham, rocket salad and mozzarella
Aubergine, Taleggio and Nduja
Caprese
Margherita

950
950
950
820
750

BREAD
Crispy grain chips with smoked
cheese cream
200

Freshly baked focaccia
250
Homemade bread selection 250

DESSERTS
Blackberry crème brûlе´e
300
Strawberry and hibiscus cheesecake
350
Mixed berry Pavlova
450
Maple pecan pie
480
Lemon tart with mango
450
Profiteroles with pistachio, caramel and vanilla cream 320
Apple pie with almond cream and vanilla ice cream 490
American cookies
320
Chocolate fondant with vanilla ice cream
300
Ice cream (1 scoop)
150
Hazelnut, Belgian chocolate, yogurt-cherry,
rose, sweet cream, peanut, pistachio
Sherbet (1 scoop)
150
Lemon, orange-martini, apple-sauvignon,
strawberry-raspberry

All profit from the bar
supports Strelka Institute for Media,
Architecture and Design

