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New look of Vicolo at Moscow Marriott Royal Aurora

Moscow, May 2016

In May the summer terrace Vicolo opened in Marriott Royal Aurora hotel at the corner of Petrovka
street and Stoleshnikov Lane. Drowning in verdure and flowers, popular for many years among
Muscovites and tourists, summer terrace Vicolo invites you for a hearty breakfast or a light snack after
successful shopping, lunch with business partners or dinner with friends. This year the stationary
marquise was installed over the terrace in order to shelter visitors from flaming sun or summer rains.
For fresh weather there are the heaters, guests will also be offered with blankets. At any time of the day
you will be pleased with cozy atmosphere and new menu from our Austrian Chef Karl Damegger.

In the “Starters” section we recommend you to taste Mediterranean Vegetable Salad with bell pepper,
artichokes, sun dried tomato and mozzarella (850 rub), Smoked Duck Breast with Mixed Garden Salad
Leaves, raspberry vinaigrette and blue cheese crumbs (850 rub) or Roast Beef Bruschetta with rocket
leaves, salad leaves and potato wedges (1250 rub). Chef decided to keep in the menu some popular
dishes from the last year, such as Sea Bass Ceviche with pomegranate, olives and bell pepper (1200 rub),
or Okroshka with kefir or kvass (490 rub). Something new is Chilled Watermelon Soup with fetaki cheese
and shredded mint (490 rub). For the main course taste Pan Fried Salmon Steak with fried vegetables
and teriyaki sauce (1400 rub) or Braised Lamb Rogan Josh Style with zucchini and eggplant (1800 rub).

Also one will like our new delicious desserts “Paviova” with lemon meringue, creme anglaise and fresh
berries (800 rub) and Yoghurt Strawberry Trifle (800 rub).

The specialties of this season are signature cocktails: alcoholic (from 800 rub) and non-alcoholic (from
400 rub). In the main beverage menu we offer several dozens of cocktails including nine types of Mojito
(from 750 rub), six kinds of homemade lemonade (from 650 rub), black and green Ice-tea (650 rub).

Moreover, at the Vicolo terrace guests can order any dish from the lobby bar menu which was also
refreshed. Among new interesting dishes there are Deep Fried Seafood Platter (850 rub), Risotto with
Shiitake Mushrooms and Asparagus (1250 rub), Duck In 2 Ways (fried duck breast and duck leg confit
with apple créme, red wine and orange jus (1490 rub), Key Lime Trifle (650 rub), Chocolate Caramel
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Brownie (690 rub) and Deep Fried Vanilla coconut and cornflakes breaded Ice Cream with berry ragout
(900 rub).

Marriott Royal Aurora
11 Petrovka Str.
+ 7 (495) 937 10 00

www.marriott.com/mowdt
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O6HoeneHHas1 1emHsisi meppaca Bukono e omene Mappuomm Potan Aepopa

MockBa, man 2016

B mae Ha yrny MeTpoBku 1 CtonelwHmkoBa nepeynka B otene MappuoTtTt Polian ABpopa oTkpblnack NeTHAS Teppaca
Bukono. YTonatoLas B 3eneHn 1 LBeTax, NonynsipHas y>xe MHOro feT Y MOCKBUYEN M rOCTeN CTONULbI NETHSIA
Teppaca Bukono, npurnaluaeT Ha CbITHbIA 3aBTPaKk, NEerknii naH4y nocrne yaadHoro wonuHra, oéef ¢ AenoBbiMn
napTHepaMmu Unu YXxuH B KOMnaHumn apysen. B atom rogy Hag Teppacoi ycTaHOBMNEeHa cTauuoHapHasi Mapkmaa,
KOTOpas HaJEeXHO YKpPOeT MoceTuTernen oT peaknx neTHux aoxaen. B npoxnagHyo norogy pabotatot oborpesartenu,
rocTsiM Takxke npeanoxat nneasl. B noboe Bpems aHA Bac nopaayoT yoTHas atmocdepa U HOBOE MEHIO OT
aBcTpuiickoro wed-nosapa Kapna Jamerrepa.

B pasgene «3akycku» pekomeHayem nonpobosaTe Cpean3eMHOMOPCKMIA OBOLLHON canaT C 3ane4YeHHbIM
6onrapckvm nepuem, apTULLOKaMK, BANEeHbIMU TomaTtamu 1 mouapennon (850 py6.), KonyeHyto yTuHyto rpyaky ¢
NUCTbAMU canaTa, ManuHOBOW 3anpaBkor 1 ronybeiM ceipom (850 py6.) unu bpyckeTTy ¢ pocTbudom, pykKonomn,
nMCcTbAMU canaTa u kaptodenem no-gepeseHcku (1250 py6.). LWed octaBun B MeHo nonynsipHble 6ntoaa NpoLunoro
roga — CeBude 13 cubaca ¢ rpaHaTom, onvekamu u 6onrapckum nepuem (1200 py6.), a Takke OKpPOLLKY Ha KBace
unu kecpupe (490 py6.). HoBuHka — OxnaxaeHHbIi apby3HbIi cyn ¢ cbipoM deTakm n maTor (490 py6.). Ha ropsiuee
wed npegnaraet CTelik U3 Nococsi ¢ 06XxapeHHbIMKU oBoLLaMu 1 coycoM Tepusikm (1400 py6.) nnn TylweHoe kape
sirHeHka PoraH [xoww ¢ uykkuHn 1 6aknaxaHamu (1800 py6.).

MopaaytoT 1 HoBble AecepThbl — «[MaBnoBa» C NMMOHHbLIM 6e3e, aHrMICcKUM KpemoMm 1 ceexxummn arogamu (800 py6.) ,
a Takke Knaccuyeckuii anrnuickuin tpandn (800 py6.).

HoBuHKa 3TOro cesoHa - cneumarnbHOe neTHee NpeasiokeHne nNo aBTOPCKUM ankoronbHelimM (0T 800 py6.) un
6e3ankoronbHeiM () kokTennsam (o1 400 py6.). B 6onbLLIOM MEHIO HANMUTKOB — HECKOSBLKO AECSITKOB KOKTEMNEN, B TOM
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yncne aesatb Bugos Moxuto (o1 750 py6.), WwecTb BUAOB AoMaluHero numoHaga (ot 650 py6.), YepHbIn 1 3eneHbIn
Avic-Tn (650 py6.).

Kpowme ToOro, Ha Teppace Bukono roctu MoryT 3aka3atb ntobble 6nioga ns meHto nobbu-6apa, kotopoe Takke 6b1r1o
o6HoBneHo. Cpeaym MHTEPECHbIX HOBUHOK — XpycTALWas 3akycka u3 mopenpoaykTtos (850 py6.), PusotTto ¢ rpubamm
wuntake n cnapxen (1250 py6.), >KapeHasa ytuHas rpygka ¢ Kpemom 13 s61oK 1 LIMTpyCOBO-BUHHBIM coycoMm (1490
py6.), Tpandn c nanmom (650 py6.), LLokonagHo-kapamenbHbin 6payHu (690 py6.), a Takke YXKapeHoe B KOKOCOBO-
KYKYPY3HOW KOpOYKe BaHUIIbHOE MOPOXEHOE C pary 13 necHoix Arog (900 py6.).

Adpec u meneghoH: «Mappuomm Polan Aepopa» yn. [lempoeka, 0.11, + 7 (495) 937 10 00 Yacsl pabomai
www.marriottmoscowroyalaurora.ru
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