HI-SO XOAOAHBIE 3AKYCKW

CTtpayaTeAAa c KpaboMm
M KPaCHOM UKPOM /150

TapTap N3 AOCOCS /160r 950
C LWWYy4Yben MKPoW 1 orypuamm
MapMHOBAHHbIMWN B AMUMOHHOM
coke

TapTap M3 TyHUA /160r 950
C aBOKaAO 1 COycoM [MoH3y

BUTEeAAO TOHHATO /200r 700

C KAACCUYECKUM COYCOM
M3 TYHLA U TPUCCUHN

TapTap 13 roBssAUHbI /140r 700
C AYKOM-LAAOT M MYCCOM
M3 napMesaHa

ByppaTa

Cc TOoMaTamMm
n 6a3NAUKOM /290 r

CO CBEXXWUMMU Aropamu
N PYKKOAOW /270

AHTHUNACTU /200r

BAAEHbl€ TOMAaTbl, aPTULLOKW,
rnapMckasa BeTumHa, canamu
Cc TprodpeneM, MoOpTaAeAAa

c duncTallKaMm, napMesaH

AcCCOpPTHU CbIPOB /200 r
MOHTEBAYH, MOHTA3Mo
C TprodeAeM, pakAeT, KamamMbep,
napmesaH

HI-SO CAAATDI

3eAéHbIN canaT /220r
C KpaboM 1 coycoMm Pyn

CanaT U3 rpebeLLKoB
M TYHUA /250r
C MaCKapnoHe n orypuamm

Le3apb
ANCTbA CaAaTa DOMeVIH
NnoA KAACCUYECKMM COYCOM
C >XXapeHbiM pepMepCcKm
LUbINAEHKOM /280 r 700

C KpeBeTKaMM /280r

Tabyae /2s0r 950

C TEAATUHON
M MAapUHOBAHHbIMU apPTULLOKAMMU

C 3aNMeyéHHOMN TbIKBOW /250 r 600
C KNHOa N KUCAO-CAAAKMM COYyCOM

OBoOLLHOM caAaT
B MEKCUKAHCKOM CTUAe /2s0r 600

HI-SO 3AKYCKH

BoOHroae /soor 2200
B coyce U3 6eAoro BMHa
TaTaKu U3 TyHUAa /170r 950

C YCTPUUHBIM COYCOM, CBEXXel
3eAeHON GACOABIO N KYKYPY30WM

3aneyeHHbI KaMaMbep ,270r 1400
C MeAOM, FeAeM U3 BPYCHUKH,
MUHAAAEM N BPUOLLIBIO

C NHAEWNKOW CY-BMA /170 r 600
CO CAMBOYHbIM COYyCOM
M3 aH4YoyCca 1 FoAyboro choipa

HI-SO CYTbl

Bbynabec
C MOpenpoAYKTaMU /370/80r
TbiIKBEHHbIW KpeM-cyn /320r

Cc KpaboM 1 TapTapoM
M3 KOMMPECCUOHHOM rpyLLMn

Macnayo /3sor 700

C TapTapoM M3 TOMATOB
M 3aMedeHHOM NanpuKkn

KoHcoMe
N3 6blYbUX XBOCTOB /320r 700
C TOPTEAAUHU N BeAbIMU TprubamMm

HI-SO OCHOBHDBIE BAKOAA

dune cubaca /250r
C TOMATaMM B UTAaAbAHCKOM CTUAE
CTenk ns Aococs /290r
C 3eAéHbIMU oBOLWaMM N COyCOM
Ha OCHOBe CMeTaHbl UK AMMOHa
dunAe naaTyca /320r
C MUAUSIMU, AYKOM-MOpEN
N MyCCOM 13 3eAéHOoro ropoLlika
CTtenk Pubanm /4o00/80r
Cc nepeyHbIM COyCoOM N MaCAOM
C NMPAHbIMU TPaBaMM

TOMAEHbIN
roBSI>XXUM A3bIK /330r 1200
C KapTodeAbHbIM KPeMoOM
M COYCOM N3 YEPHOIO YeCHOKa
FoAeHb ArHEHKaA /450 r 1800

TOMAEHaA B KPAaCHOM BUHe
CO CAMBOYHOM nonbomn

HI-SO MACTA W PU30TTO

AVMOHHDbIe TaAbsATeAAe /330 1300

C KpeBeTKaMu, LlYKUHU
M 3CTParoHom

CnareTtTtun

C MOpPEnNpPoOAYKTaMM /400r
C CoycoM buck

Kasapeuue

C YTKOW KOHOMWU /300r 900

C BelleHKamMu
B TPOdEAbHbIM coyce

CnareTtTn apabbsaTa /380r
c dpukapeAbkamMm N3 pmbas

Pn3oTTO C KpeBeTKaMu

M rpeéewwkamMm /3or
C KPEMOM M3 3aNe4E€HOro
AYKa-nopem

PusoTTto

c 6eAbIMU rpnbamMu /zior 900
C MEeKOPMHO POMaHO

HI-SO TAPHUPbI

>KapeHadqa cnapyka /isor
C NapMe3aHOM

KapTodeAbHbIN KPeM /is0r 500
c TptodpeAbHOM NacTom

3eAéHble OBOLUM /150 800
C YHeCHOKOM UM MMHAaAéM

Puc >XacMUH /150 r 400
Cc wadpaHoOM

>KapeHble LYKUHU /150 - 400
C KpeMOM M3 MacKaprnoHe

SOBAA3HUTECH AECEPTAMMU

BpayHu «Dulce de leche» sisor 700

C COAEHOM KapaMeAbto
N BaHUWAbHbIM MOPO>XXEHbIM

AVIMOHHbIN TapT /160r 500
C raHaweM mn3 LLIOKOAaAQa
N aneAbCMHOBbBbIM BapeHbeM

MepeHroBbIW PyAeT /i60r 900
CO CBeXXell MaAnHOM
n dncTawkamm

YepeMyxoBbih MeAOBUK /i6or 600
CO CAMBOYHO-MEAOBbIM KPpeMOM

Quatro leches /i60r 500
C MYCCOM U3 PAXXEHKHN

Mopo>eHoe n copbeTbl /sor 300

EcAn y Bac ecTb ocobble npeanoyTeHus,
CBSAAI3aHHbIE C AUETON UAU aAAEPTUeEn,
NoXXaAyncTa, coobLmnTe 06 3TOM

Bce ueHbl yKasaHbl B pybAsax.
AaHHOEe MeHI0 ABASeTCA PEeKAAMHbIM
MaTepunaAoM

C noppobHom MHdopMaLmnen
O COCTaBe N CBOMCTBAX BAKOA MOXHO
O3HAKOMUTbCHA B YITOAKe r|0Tpe6|/|Te/\q



SO/ WHAT ABOUT APPETIZERS?

Stracciatella with crab

and red caviar /1509 1500

Salmon tartar /i60¢ 950
with pike caviar and pickled
cucumbers in lemon juice

Tuna tartar ,i60g¢ 950

with avocado and Ponzu sauce

Vitello tonnato /20049 700
with classic tuna sauce and grissini

Beef tartar ,140g 700

with shallots and parmesan
mousse

Burrata
with seasonal tomatoes

and basil /2904 1100

with fresh berries

and rocket /2704 1700
Antipasti /2009 1000

dried tomatoes, artichokes, Parma
ham, truffle salami, mortadella
with pistachio, parmesan

Cheese plate /,2004 1500

monteblune, montasio with truffle,
raclette, camembert, parmesan

LET’S TRY SO/ SALADS

Green salad /2204
with crab and Rouille sauce

Tuna and scallops salad /2509 1600
with mascarpone and cucumbers

Caesar salad
romaine lettuce
and classic dressing

with chicken /2804 700
with shripms /23809 1200
Tabule /2809 950

with veal and artichokes

Baked pumpkin salad /2504 600
with quinoa
in sweet and sour sauce

Vegetable salad /2504 600
Mexican style

HI-SO HOT APPETIZERS

Vongole /5004 2200
with white wine sauce
Tuna tataki /1709 950

with oyster sauce, fresh green
beans and corn

Baked camembert /2709

with honey, lingonberry gel,
almonds and brioche

Romaine
with sous vide turkey /1704 600

with creamy anchovy
and blue cheese sauce

HI-SO SOUPS

Bouillabaisse
with seafood /370/80¢

Pumpkin cream soup /320¢
with crab and pear tartar

Gazpacho /35049 700

with tomato and roasted paprika
tartar

Consommé with oxtail /320¢ 700
with tortellini and porcini
mushrooms

HI-SO MAIN COURSE

Sea bass /250¢
with ltalian style tomatoes

Salmon steak /29049

with green vegetables and sour
cream and lemon sauce

Halibut /3204
with mussels, leek
and green pea mousse

Rib-eye steak /400/80¢9 4000
with pepper sauce and herb butter

Braised beef tongue /33049 1200
with potato cream
and black garlic sauce

Lamb shank /450¢ 1800

stewed in red wine
with creamy spelt wheat

SO/ PASTA AND RISOTTO

Lemon tagliatelle /3304
with shrimps, zucchini
and tarragon

Seafood spaghetti /4004
with bisque

Casarecce

with duck confit /30049 900

with oyster mushrooms
in truffle sauce

Spaghetti al’arrabiata /3s04
with rib-eye meatballs

Shrimps
and scallops risotto /3204
with cream of baked leek

Porcini risotto /3109 900
with Pecorino Romano

HI-SO SIDE DISHES

Fried asparagus /isog
with parmesan

Potato cream /1504 500
with truffle paste

Green vegetables /1504 800
with garlic and almonds

Jasmine rice /1504 400
with saffron

Fried zucchini /1504 400
with mascarpone

TIME FOR HI-SO DESSERTS

Dulce de leche brownie /1804 700

with salted caramel
and vanilla ice-cream
Lemon tart /i60g 500

with chocolate ganache
and orange jam

Meringue roll ,i60g 900
with fresh raspberries
and pistachios

Bird cherry honey cake 51609 600
with creamy honey cream

Quatro leches /609 500
with baked yoghurt mousse

If you have any special preferences
related to diet or allergies, please let us
know

Prices are indicated in Russian Roubles.
This menu is a promotional material

Detailed information of the dishes can
be found in the consumer’s corner



