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MocTHoe meHI0 B pectopaHe «Ipauun»
Mocksa, mapT 2015

Ho 11 anpens B pectopaHe «['paum» n nobou 6ape otenst «MappuoTT TBepckas» B JONOMHEHME K
OCHOBHOMY HOBbIV WWed-noBap oTenst AnekcaHap Kytenos npegnaraeT cneunanbHoe NMocTHoe MeH!o.

B kayecTBe 3akycku nonpobynte OBOLLHON BUHETPET C
ThIKBEHHBIM MacIIOM, Xere 13 orypLa u XpycTawmum
canaTom c 4mncom mn3 pxxaHoro xneba (300 py6.), nnm
Canat 13 KonyeHbIX apTULLIOKOB, rpenndpyTa,
aBoOKaJo M MUKC canarta ¢ IMMOHHbLIM COKOM U1
pacTuTenbHbIM macrnom (450 pyb.).

MHTepecHsbl cynbl: Cyn u3 wnuHaTa ¢ noMmMaopamu
Yeppu 1 OBOLLHBIM BOHTOHOM M3 pucoBoro Tecta (350
py6.) n MocTHble «HWkonaeBckue» Wy ¢ 6enbiMu
rpubamu, kapTodenem u KBalleHOW KanycTon ¢

YeCHOYHOM pxaHom rpeHkon (400 py6.).

He octasAT paBHOOYLIHBIMW LeHUTENen BKYCHON U 300POBOM efibl HOBbIE
ropsiume 6ntoga: baknaxaHbl, apLuMpoBaHHbIe NPOBAHCKUMU OBOLL@MK, C
TOMaTHbIM COYCOM C PO3MapMHOM M KYC KYyCOM C MEAOM M JIMMOHHbIM
cokom (550 py6.), Nomunaopsbl, 3aneyYeHHbIE C AUKUM PUCOM U OCTPO-
CNafKow TbIKBOW, C XXapeHbIM rpubamu n 3eneHow cnapxen (600 py6.) n
YKapeHsblin kapTodenb € yKponom u AyLNUCTbIM Macnom, KOTopbIr
nogaeTcs C ManoconbHbIMM OrypLiaMu, KBaLLIEHOW KanyCcTon U1
MapWHOBaHHbIMW rpubamu ¢ 3eneHbIM nykom (450 pyb.).

Ha pecept coBeTyem nonpobosaTb Tennbii pyKTOBLIN canar ¢
KNYOHWYHBIM CMY3M U ATOOHBIM COYCOM, YKpPaALLEHHbIN GUPO30BOM
kapamensbto (550 py6.) wnu MNepcrkoBbIN MycC C MEAOM U FPeELKUMU
opexamu, AoMallHMMK KOoHdeTammn 13 knem n mopkoeu (600 py6.).

MocTHOEe MeHIO MOXET ObITb HE TOSbKO NOJIE3HbIM, HO U BKyCHbIM!

Adpec u menegpoH: «Mappuomm Teepckasi» yn. 1-a Teepckas-Simckas, 0.34, + 7 (495) 258 30 00
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Lenten menu at Marriott Moscow Tverskaya.
Moscow, March 2015.

Till the 11" 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 smoothie
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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http://creativeservices.0catch.com/boilerplate/

	Постное меню  в ресторане «Граци»

