
 

Пɨɫɬɧɨе ɦеɧю  в ɪеɫɬɨɪаɧе «Гɪаци»  
Ɇɨɫɤɜɚ, ɦɚɪɬ 2015 

Ⱦɨ 11 ɚɩɪɟɥɹ ɜ ɪɟɫɬɨɪɚɧɟ «Ƚɪɚɰɢ» ɢ ɥɨɛɛɢ ɛɚɪɟ ɨɬɟɥɹ «Ɇɚɪɪɢɨɬɬ Ɍɜɟɪɫɤɚɹ» ɜ ɞɨɩɨɥɧɟɧɢɟ ɤ 
ɨɫɧɨɜɧɨɦɭ ɧɨɜɵɣ ɲɟɮ-ɩɨɜɚɪ ɨɬɟɥɹ Ⱥɥɟɤɫɚɧɞɪ Кɭɬɟɩɨɜ ɩɪɟɞɥɚɝɚɟɬ ɫɩɟɰɢɚɥɶɧɨɟ ɉɨɫɬɧɨɟ ɦɟɧɸ.  

ȼ ɤɚɱɟɫɬɜɟ ɡɚɤɭɫɤɢ ɩɨɩɪɨɛɭɣɬɟ Ɉɜɨɳɧɨɣ ɜɢɧɟɝɪɟɬ ɫ 
ɬɵɤɜɟɧɧɵɦ ɦɚɫɥɨɦ, ɠɟɥɟ ɢɡ ɨɝɭɪɰɚ ɢ ɯɪɭɫɬɹɳɢɦ 
ɫɚɥɚɬɨɦ ɫ ɱɢɩɫɨɦ ɢɡ ɪɠɚɧɨɝɨ ɯɥɟɛɚ (300 ɪɭɛ.), ɢɥɢ 

ɋɚɥɚɬ ɢɡ ɤɨɩɱɟɧɵɯ ɚɪɬɢɲɨɤɨɜ, ɝɪɟɣɩɮɪɭɬɚ, 
ɚɜɨɤɚɞɨ ɢ ɦɢɤɫ ɫɚɥɚɬɚ ɫ ɥɢɦɨɧɧɵɦ ɫɨɤɨɦ ɢ 
ɪɚɫɬɢɬɟɥɶɧɵɦ ɦɚɫɥɨɦ (450 ɪɭɛ.).  

Иɧɬɟɪɟɫɧɵ ɫɭɩɵ: ɋɭɩ ɢɡ ɲɩɢɧɚɬɚ ɫ ɩɨɦɢɞɨɪɚɦɢ 
ɱɟɪɪɢ ɢ ɨɜɨɳɧɵɦ ɜɨɧɬɨɧɨɦ ɢɡ ɪɢɫɨɜɨɝɨ ɬɟɫɬɚ  (350 

ɪɭɛ.) ɢ ɉɨɫɬɧɵɟ «ɇɢɤɨɥɚɟɜɫɤɢɟ» ɳɢ ɫ ɛɟɥɵɦɢ 
ɝɪɢɛɚɦɢ,  ɤɚɪɬɨɮɟɥɟɦ ɢ ɤɜɚɲɟɧɨɣ ɤɚɩɭɫɬɨɣ ɫ 

ɱɟɫɧɨɱɧɨɣ ɪɠɚɧɨɣ ɝɪɟɧɤɨɣ  (400 ɪɭɛ.). 

ɇɟ ɨɫɬɚɜɹɬ ɪɚɜɧɨɞɭɲɧɵɦɢ ɰɟɧɢɬɟɥɟɣ ɜɤɭɫɧɨɣ ɢ ɡɞɨɪɨɜɨɣ ɟɞɵ ɧɨɜɵɟ 

ɝɨɪɹɱɢɟ ɛɥɸɞɚ: Ȼɚɤɥɚɠɚɧɵ, ɮɚɪɲɢɪɨɜɚɧɧɵɟ ɩɪɨɜɚɧɫɤɢɦɢ ɨɜɨɳɚɦɢ, ɫ 
ɬɨɦɚɬɧɵɦ ɫɨɭɫɨɦ ɫ ɪɨɡɦɚɪɢɧɨɦ ɢ ɤɭɫ ɤɭɫɨɦ ɫ ɦɟɞɨɦ ɢ ɥɢɦɨɧɧɵɦ 
ɫɨɤɨɦ (550 ɪɭɛ.), ɉɨɦɢɞɨɪɵ, ɡɚɩɟɱɟɧɧɵɟ ɫ ɞɢɤɢɦ ɪɢɫɨɦ ɢ ɨɫɬɪɨ-

ɫɥɚɞɤɨɣ ɬɵɤɜɨɣ, ɫ ɠɚɪɟɧɵɦ ɝɪɢɛɚɦɢ ɢ ɡɟɥɟɧɨɣ ɫɩɚɪɠɟɣ  (600 ɪɭɛ.) ɢ 
Жɚɪɟɧɵɣ ɤɚɪɬɨɮɟɥɶ  ɫ ɭɤɪɨɩɨɦ ɢ ɞɭɲɢɫɬɵɦ ɦɚɫɥɨɦ, ɤɨɬɨɪɵɣ 
ɩɨɞɚɟɬɫɹ ɫ ɦɚɥɨɫɨɥɶɧɵɦɢ ɨɝɭɪɰɚɦɢ, ɤɜɚɲɟɧɨɣ ɤɚɩɭɫɬɨɣ ɢ 
ɦɚɪɢɧɨɜɚɧɧɵɦɢ ɝɪɢɛɚɦɢ ɫ ɡɟɥɟɧɵɦ ɥɭɤɨɦ (450 ɪɭɛ.). 

ɇɚ ɞɟɫɟɪɬ ɫɨɜɟɬɭɟɦ ɩɨɩɪɨɛɨɜɚɬɶ Ɍɟɩɥɵɣ ɮɪɭɤɬɨɜɵɣ ɫɚɥɚɬ ɫ 
ɤɥɭɛɧɢɱɧɵɦ ɫɦɭɡɢ ɢ ɹɝɨɞɧɵɦ ɫɨɭɫɨɦ, ɭɤɪɚɲɟɧɧɵɣ ɛɢɪɸɡɨɜɨɣ 
ɤɚɪɚɦɟɥɶɸ (550 ɪɭɛ.)  ɢɥɢ ɉɟɪɫɢɤɨɜɵɣ ɦɭɫɫ ɫ ɦɟɞɨɦ ɢ ɝɪɟɰɤɢɦɢ 
ɨɪɟɯɚɦɢ, ɞɨɦɚɲɧɢɦɢ ɤɨɧɮɟɬɚɦɢ ɢɡ ɤɢɜɢ ɢ ɦɨɪɤɨɜɢ (600 ɪɭɛ.). 

ɉɨɫɬɧɨɟ ɦɟɧɸ ɦɨɠɟɬ ɛɵɬɶ ɧɟ ɬɨɥɶɤɨ ɩɨɥɟɡɧɵɦ, ɧɨ ɢ ɜɤɭɫɧɵɦ! 

Аɞɪɟɫ и ɬɟɥɟɮɨɧ: «Мɚɪɪиɨɬɬ Твɟɪɫɤɚя» ɭɥ. 1-я Твɟɪɫɤɚя-əɦɫɤɚя, ɞ.34, + 7 (495) 258 30 00 

 

 

 

 



 

Lenten menu at Marriott Moscow Tverskaya.  

Moscow, March 2015. 

Till the 11
th
 of April new chief of Marriott Moscow Tverskaya Aleksandr Kutepov introduces special Lenten 

menu in Grazi restaurant and Lobby bar at Marriott Tverskaya.  

As a snack you should try Vinaigrette with oil, cucumber jelly and crunchy salad with rye bread chips (300 

RUB), or Smoked artichokes salad with grapefruit, avocado and mix salad, flavored with lemon juice and 

vegetable oil (450 RUB). 

Soups with very interesting taste: Spinach soup with cherry tomatoes and 

vegetable Wonton from rice dough  (350 RUB) and Meatless "Nikolaev" soup 

with mushrooms, potatoes and sauerkraut, served with garlic rye croutons 

(400 RUB). 

Tasty and healthy new hot dishes: Eggplant stuffed with Provencal 

vegetables, tomato sauce with rosemary and Cuscus, served with honey and 

lemon juice (550 RUB); Baked tomatoes with wild rice and sweet spicy 

pumpkin, served with fried mushrooms and green asparagus (600 RUB) and 

Roasted potatoes with dill and fragrant oil, served with freshly-salted 

cucumbers, sauerkraut, pickled mushrooms and green onions (450 RUB).  

As for desserts, we recommend Warm fruit salad with strawberry smɨothie 

and berry sauce, decorated with turquoise caramel (550 RUB), or Peach 

mousse with honey and walnuts, served with homemade carrot and kiwi 

candies (600 RUB).  

Lenten menu is not just healthy food, it can also be tasty! 

 

 

Visit Marriott International, Inc. (NYSE:MAR) for company information. 
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