HOTEL ASTORIA

ST PETERSBURG
A ROCCO FORTE HOTEL

PECTOPAHDLI OTEAST <ACTOPHUST»
RESTAURANT SERVICES OF HOTEL ASTORIA
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ASTORIA
RESTAURANT

PECTOPAH «ACTOPWUSI»
ASTORIA RESTAURANT

Pycckast xyxust c espomelickum akueHToM. CoderaHue
AYYIIUX PYCCKUX KYAMHAPHBIX TpaAUIMII C HOBEMIIMMU
€BPOIENICKIMI TeHAEHIIMAMMN MpeACTaBAseT cobom spKoe
MeHIO. 34ech caMble BKYCHble CUOMpPCKIe IleAbMeHM U calaT
«Oausbe» ¢ kpabaMu U aBOKalo, a AeKaAeHTCKUII KpacHO-
OeaBlit WHTEpBEP C ApaMaTWIHBIMU (POTONPMHTAMMU CO
ClleHaMI 13 3HaMeHUTHIX omep 1 OaseTos MapuumHcKoro
TeaTpa paclioJaraeT K HeTOPOILAMBLIM Y>KMHaM C XOPOLLMM
BMHOM U3 KOAAeKIUM pecropaHa. IlaHopamHble OKHa
OTKpPBIBAIOT IIOTPsICAIOIINII B Ha VcaakumeBcKyIo 11a01aab.

Russian Cuisine with European twist. Combination of the
best Russian cooking traditions with the latest European
trends presents an exciting menu. Here you can find the best
Siberian pelmeni and Olivier salad with crab and avocado,
while decadent red-and-white interior with dramatic
photographs featuring famous opera and ballet scenes by
Mariinsky Theatre is perfect for long dinners with good wines
from the restaurant collection. Floor-to-ceiling windows
offer a spectacular view onto St Isaac’s Square.

Pecropan otkpsIT ¢ 7:00 a0 24:00
Open from 7am till Midnight

+7 812 494 5815
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3ABTPAK B «<KACTOPUN»
BREAKFAST AT ASTORIA

HaunuTte Bamm ycIeInHBII JeHb C POCKOLIHOIO 3aBTpaka B

pectopane «Acropus» uam rocruHoi «Poronga», rae BB

MO>KeTe BRIOpaTh OAVMH 13 YTPEHHNX CEeTOB UAM CAeAaTh 3aKa3

a-as Kapt. [Ipuraacure Ha 3aBTpaK 4eA0BBIX ITaPTHEPOB UAN

IIpOBeAUTE YTPO BBHIXOAHOTO AH:A C APY3bAMM, HaCAaKAasCh

BKYCHBIMM 04I04aMM ¥ IIPEKPacHBIMY MHTEPbhePaMI C BUAOM
Ha Vlcaakuesckuii cobop.

Start your successful day with a luxurious breakfast at Astoria

Restaurant or Rotonda Lounge, where you may choose from

several set options or opt for a-la carte. Bring your partners for

a business breakfast or enjoy a leisurely morning with your

friends, indulging in great food and beautiful surroundings
with views to St Isaac’s Cathedral.
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OBE/ B PECTOPAHE «ACTOPUSI»
LUNCH AT ASTORIA RESTAURANT

Kasxaprit 6y aunit gess ¢ 12:00 40 15:00 B pecropane «Acropusi»
BBl MOXKeTe OBICTpO MoobOejaTh, HacAaXKAasCh BMAOM Ha
Wcaaknescknit cobop. Menio ot miedg-niosapa Mapuyca
AxepMaHHa BKAIOYaeT HeCKOABKO BapMaHTOB 3aKyCOK,
OCHOBHBIX 04104 M A€CepTOB, U B 3aBUCUMOCTI OT BpeMeHI,
KOTOPBIM BBl pacIioJaraeTe, BBl MOXeTe BLIOpaTh oDea u3
AByx (1200 py0aern), Tpex (1300 pybaeit) man getsipex (1400
py0aeit) 64104. B MeHIO BXOAsAT OOBIYHBIE 1 BeTeTapMaHCKUe
041042, B CTOMMOCTB 00eJa TaK’Ke BKAIOUeH Jail 141 Kode.

Every week day from noon till 3 pm at Astoria Restaurant
you may have a dynamic lunch while enjoying the views to St
Isaac’s Cathedral. Menu by Executive Chef Marius Ackermann
includes several options of starters, main courses and desserts.
You may choose sets of two dishes (RUB 1200), three dishes
(RUB 1300) or four dishes (RUB 1400). The menu includes
vegetarian options, and tea / coffee is included in the price




ROTONDA.

T'OCTUHASI «POTOHAA»
ROTONDA LOUNGE

Cepatie oreass — roctunHas «PoToHAa» Ha IepBOM BTaxe,
rde B A100yI0 IIOTO4y IHpeKpacHO HacAaXkKAaTbCsl daeM U3
K00aAbTOBBIX ~ vameK Vimmeparopckoro — ®apdoposoro
3aBoga, U KaXAblll JeHb ¢ 3 40 6 yacos cepBUpYyeTcs
meApsiii IlocaeobegeHHnli yait ¢ M300MAMEM AeCepTOB,
IIMPOXKHBIX, KOHeT 1 6AMHOB. 34ech e AeVCTBYeT BeJAHecc-
Menio Just For You, cossganHoe mred-moBapoM oTeas B
coaBTOpCTBe C Iedp-rtoBapamMu mmpoekta Apkaausa Hosukosa.

The heart of the hotel is Rotonda Lounge on the first floor,
where guests can enjoy drinks served in famous cobalt cups
by Imperial Porcelain Manufacture, and every day from 3 to
6pm a sumptuous Afternoon Tea is served with a variety of
homemade cakes, desserts, chocolates and pancakes. Here you
can also try Just For You wellness menu, created by hotel Chef in
collaboration with project nutritionists and Chefs of restaurant
empire by the famous restaurateur Arkady Novikov.

I'octnHast oTkperta c 8:00 g0 4:00.
Open from 8am till 4am.

+7 812 494 5137
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IMOCAEOBEAEHHBIV YA
AFTERNOON TEA

ITocaeobeaennsirt 4ait or med-KoHAWTepa oTeas IOaum
ViBaHOBO/I — 9TO MHOXKECTBO BCEBO3MOXKHBIX AeCepTOB:
OT KaIlKeKOB M TpoPUTpOAei, AMMOHHBIX TapTaleTOK C
MEPEHIOM, BEpUHOB C IIIOKOAaAHBIM KPEMOM U €XKEBUKOW A0
TpIo¢eABHOTO U JorypToBoro TopTos. Kpome Toro, 3aech ecTs
AOMaIIHye IIOKOAaJHble KOH(EeTH C PasHBIMU HadMHKaMM,
CBOM HaTypaAbHbBIN (1)pyKTOBI)II7I MapmeJas " 4yAeCHBIN
BBIOOP ITeUeHbs K 9alo — OT OBCSHOTO A0 MOKKa V1 3HaMEHIUTOTO
paopenTarina, HacToAmero GpUPMEHHOTO 3HaKa «ACTOPUII».
QupmeHHBle OAMHBI, THUPOXKM ¥ MUHU COHABMYHM. Bce
BTO CepBMpYyeTCAd Ha 3HaAMEHNTOM KobaabToBoM dapdope
VMmmeparopckoro ®apdoposoro zaBosa.

Afternoon tea from hotel’s pastry chef Yulia Ivanova is a variety
of desserts: from cupcakes and profiteroles, lemon tartlets
with meringue, verines with chocolate cream and blackberry
to truffle and yogurt cakes. In addition, there are homemade
chocolate sweets with different fillings, fruit marmalade and
a big choice of cookies for tea — from oatmeal to mocha and
the famous Florentine, a true «Astoria» trademark. Signature
pancakes, pies and mini sandwiches. All this served on the
famous cobalt porcelain of the Imperial Porcelain Factory.

Exeauesuo c 15:00 a0 18:00
Daily from 3 till 6pm
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Poxxaecrsenckas u IlacxaabHas spMapKu B FOCTUHOM
«PoToHAa» - 0041110 BEIOOP KPacUBLIX CAaAKUX II0AaPKOB

OT HaIllero KOHAMTEPCKOTO 1iexa

Christmas Market and Easter Market at Rotonda Lounge
with a large assortment of beautiful sweet

treats from our Pastry




Lichfield

BAR

BAP « IMYDPUAA»
LICHFIELD BAR

Auzaiinepcknii 6ap Ha IepBOM DTa’Ke 0TeAs «ACTOp:» Ha3BaH

B YecTh 3HaMEHUTOTO aHrAmiickoro ¢gororpada copa ITarpuka

Amaduasa u ykpamieH (GpOTOPeNpOAYKIVIAMIU €ro AyJIIX

pa60T. bap npegaaraer cBouM IrocTsM MHOXKECTBO KOKTeIiAelt,

DKCKAIO3MBHBIX COPTOB BUCKM M GOTaTyIO KOAAEKIINIO AKIHOB
CO BCeX KOHITOB CBeTa.

Designer bar located on the ground floor of Hotel Astoria,
named after the famous British photographer Sir Patrick
Lichfield and features and exhibition of his best works. Lichfield
Bar offers to its guests original cocktails, exclusive whiskies
and an impressive gin collection from all over the world.

Bbap otkpert ¢ 8:00 a0 04:00.
Open from 8am till 4am.

+7 812 494 5137
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HVKOAAC AAEBPAC
NIKOLAS ALEVRAS

Illed-roBap oteas «Actopus»
Executive Chef

« poanacs B Apunax 1 BHIPOC MeXAY CTOAMIII U MaAeHbKOIT AepeBHeit Ha 1ore ['periui,
TAe TIOCTOSHHO CBETUT COAHIIE — TaM 5 TIPOBOANA CBOY AeTHMe KaHMKyAbl. Moy 6abymika u
Aeaymika 6b1au pepMepami, OHI CAeA0BaAM 3a Ce30HaMU B TedeHue roaa. 51 momoraa um
eToM — cobupaa ToMuAopeL. Best pepma Griaa mpornmTana 5TOM POCKOLIHBIM 3aITaxoM
CBEXKIX KPAacHBIX TOMaTOB. [Tocae moMmA0poB Gbla Ce30H CAaAKOTO KaK MeA MHXKIPa, U TIOTOM
HacTymaa ce3oH 0anBok. Kycok xaeba Ha 3aKBacke, TIOAUTEIN CBeKMM OAMBKOBBIM MacAOM
— 9T0 OBLA MOJT AI0GMMBIIE TIepeKyc B AeTcTBe. [Tocae IIKOABI 51 OKazaAcs B yHUBepCUTeTe
— yumacs Ha MHXeHepa. Sl TIOTpaTHA IATH AeT KU3HMY, 10Aydas Tpodeccuio, KoTopas He
Obl1a MOMM TIpU3BaHMeM. Sl XOTeA aKTMBHON AeATeAbHOCTH M TBOPUECTBa, a TOTOBKa Gblaa
MouM X0061. B KaKoi-TO MOMEHT 51 IPMHAA pellleHHe CAeAaTh TO, O 4YeM MHOTUE AI0AN
TOABKO MEUTAIOT — IpeBpaTuTh X060 B podeccuio. S paHaT cpean3eMHOMOPCKOI KyXHH,
0COBEHHO A100A10 TPeUecKyIo, MCIIaHCKYIO ¥ AMBAHCKYIO — 9TH BKYCBI M apOMAThI OKa3aan
rAaBHOE BAVISHYE Ha MOV CTHAB MIPUTOTOBAGHMS NN, 51 404T0 paGoTaa B /l0HAOHE, TAe MHe
MOCYaCTAUBIAOCH TIOPadOTATh CO MHOTMMM AaTUHOAMepUKaHCKIMM medamu — 6aaroaps
MM 5 01004 AaTHHOAMEPUKAHCKYIO KyXHIO. Bee 9Tu KyXHI 00beAMHAIOT POCKOIITHbIE
MPOAYKTHI, HAITOAHEHHbIe BKyCaMI 1 apoMaTaMil. MHOTHe CIIpalmBaloT — 4To AeAaeT rpek,
KOTOPBIIT A0 DTOTO IIeCTh AeT paboTaa B l0HAOHE, B PyccKOM pectopare? Sl oTBeyalo Ha 9To
TaK: IIPUTOTOBAEHIE BKYCHOV eABl — He TaKO¥ CAOKHBIiT Ipoliecc, Kak MHorye Aymaior. Ectp
TAaBHbIE TPUHIIUITBI yCTIeXa — yBaskKeHye TPaAIINil M AOBepye K HUM, TOHMMaHMe XKeAaHuit
TocCTeit, Kperkas KoMaHAa Ha KyxHe. ZloBGaBuTh MHOTO A100BU ¥ COAHIIA — U pe3yabTaT
00s3aTeAbHO By eT XOPOIIIM».

“I'was born in Athens and grew up between the capital and a small village in the South
of Greece, where the sun is always shining, and that’s where I was always spending my
Summer vacations. My Grandparents were farmers and they were following the seasons

throughout the year. In Summer, I was helping them to pick tomatoes. The whole farm was
saturated with the fantastic smell of fresh red tomatoes. After tomatoes, it was the season of
sweet as honey figs, followed by olives season. My favorite snack as a child was a thick slice
of sourdough bread with fresh olive oil. After school I started in the University, majoring
in Engineering. I spent five years of my life learning a profession which was not my calling.
I wanted activity and creativity, and cooking was my hobby. At certain point I made the
decision to do what many people only dream of — turn my hobby into the profession. I am
a great fan of Mediterranean cuisine, I especially love Greek, Spanish and Lebanese — those
flavors and tastes greatly influenced my cooking style. I have worked in London for a long
time, and was lucky to work with many Latin American chefs — thanks to them, I got to love
Latin American cuisine. All these cuisines have one thing in common - beautiful products,
ripe with tastes and flavors. People can ask — what is a Greek, who previously had spent
six years in London, doing in a Russian restaurant? My answer is: cooking great food is not
as complicated as many think. There are major principles of success: respect and trust for
traditions, understanding what the guests want, strong team in the kitchen. Add plenty of sun
and love, and the result is bound to be good.
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OUPMEHHBIE AECEPTHI
SIGNATURE DESSERTS

3HaMeHUTHIe PpUpPMeHHBIe AecepTH: «/uaHa BuirHesa»,
CO34aHHBIN BMeCTe C BCeMUPHO U3BECTHON 6aAepI/IH0171,
«3uma Pabeprke» 1 «Becra Pabepske» — opuIIMaabHLIN
Aecept mysest, u «KoHbsIK-6aba», T0Oe AMBIINIL
B KOoHKypce Roullet Challenge.

Best-selling signature desserts — Diana Vishneva,

created together with the world-famous ballet dancer,

Fabergé Spring Rose and Winter Rose, created for
Fabergé Museum, and award-winning Cognac-Baba.

JlecepTbl MOAAIOTCSI B pecTOpaHe «AcTopmsi»
u rocTuHOi «POTOHAA»

Desserts are available at
Astoria Restaurant and Rotonda Lounge
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YHUKAABHBIE TOPTHBI IIO BAIIIEMY 3AKA3Y
BESPOKE CAKES

ITo Bamemy 3axa3y Halllii KOHAUTEPEI IIPUTOTOBAT TOPT,

KOTOPBIN CTaHeT KyAbMMHALVeN 2100010 TOp>KeCTBa —

cBaanba, 1001MAel], CeMeNHBIN IMpa3AHMK WMANM BCTpeda

ApY3eIl. BI)I6I/IpaI7ITe 13 MEHIO U3bICKAaHHBIX HAUMHOK, a 3a
AEKOp BO3bMETCsI AMIHO I11ep-KOHAUTEP.

Our talented pastry chefs will create a bespoke cake
which will become the highlight of any event, whether
a wedding, an anniversary, a family or friends reunion.
Choose your favorite from the menu of extravagant
fillings, and the decor will be handled personally
by Executive Pastry Chef.
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BOPCA/AVIHO
BORSALINO

Pecropan «bopcaanno» — 9To U3bICKaHHbI COBPEMEHHBIN
UHTEpbep, HeIIPMHY>XXAeHHas aTMocdepa, BHIIMaTeAbHOe
00cAy>KMBaHUe 1 BeAMKOAIIHEIN BUA Ha VicaakmeBckuit

cobop. B MeHIO coOpaHbI Aydiine 04104a AOMaIlIHel KyXHI
13 pa3HBIX pernoHoB VTaaun, a 4J0moAHUTL OyKeT BKyCOB

MOXKHO OyA€eT BUHOM UAY AOMAITHUM AMMOHaAOM.

Borsalino Restaurant welcomes the guests to its relaxing
atmosphere, friendly service, stylish casual interiors and
inspiring view onto St Isaac’s Cathedral. We are pleased to
invite you and your friends to experience homemade Italian
cuisine from different regions of Italy accompanied with
wine or homemade lemonade.

Pecropan oTkpsIT ¢ 7:30 g0 23:00
Open from 7am till 11pm

+7 812 494 5115
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HOTEL ASTORIA

ST PETERSBURG
A ROCCO FORTE HOTEL

MBI BYAEM PAABI BUAETD BAC B HAIINX PECTOPAHAX

WE ARE LOOKING FORWARD TO WELCOMING YOU TO OUR RESTAURANTS

PECTOPAH «ACTOPUSI» / ASTORIA RESTAURANT
+7 812 494 5815

T'OCTUHASI «POTOHAA» / ROTONDA LOUNGE
+7 812494 5137

BAP «INMY®UAA» / LICHFIELD BAR
+7 812494 5137

BOPCA/ZMHO / BORSALINO
+7 812494 5115





