SWEET 5

NMomeno ¢ kapamenbto, 1043y U MYCKaTHbIM OPEXOM 390
Pomelo with caramel, yuzu and nutmeg

3enéHoe 96510K0 C KapaaMOHOM 1 copbeToM 13 s610Ka U KUH3bI 420
Green apple with cardamom and apple-cilantro sorbet

AHHa NaBnoBa ¢ MaHOAPVHOM U MaHro 550
Anna Pavlova with tangerine and mango

LiBeTHasa kanycTta ¢ kodbe 1 MOPOXKEHbIM 13 B6enbix rPnéos 520
Cauliflower with coffee and porcini mushroom ice cream

LLlokonagHbIi Mycc € TpropeseM U KapaMenndnpoBaHHbIM GyHOYKOM 570
Chocolate mousse with truffle and caramelized hazelnuts

HaGop koHpeT 1500

Set of sweets

Ecnn y Bac anneprusi Ha kakne-nmbo NpoayKTbl, NOXanyncTa, coodwmTte 06 3TOM ObULIMaHTY.

Mbl He roToBMM 6t0aa, HE 3a8BJIEHHbIE B MEHIO.

O6pau.laeM BalLle BHMMaHMe, YTO Mbl NPMHMMaeEM K onJiate TOJIbKO pOCCI/II7ICKI/Ie py6]'|l/| 1 KpeauTHble KapThbl.

[aHHasi MHGOpPMaLMs ABNSIETCS PekiaMHbIM OYKIETOM.

This menu contains allergens. If you have any food/drink intolerances or allergies, please let a member of
team know and we can guide you accordingly.

We accept only russian rubles and credit cards.

MEHIO / MENU
A LA CARTE

MeHto a la carte cocToUT U3 YeTbIpex pasaesos,

KOTOPbIe BbICTPOEHbI B NMOPsiAKEe HapacTaHUSi UHTEHCUBHOCTM BKYyCA.
Kaxkgpli AeHb Mbl CEpBUPYEM ABa CneumalbHbIX ceTa:

BOBOQ's Signature n BOBO's Classic

BOBO's Signature Ne7/ 3900
BOBO's Classic 3300
BuHHOE conpoBoXxaeHme 3900

The menu a la carte consists of four sections,
which are arranged in order of increasing intensity of taste.
Everyday we serve two special sets: BOBO's Signature and BOBO’s Classic

BOBO's Signature Ne7/ 3900
BOBO's Classic 3300
Wine pairing 3900

O6pau_|,aem Balle BHMMaHMe, 4TO Mbl He CepBMpyeM [Ba pa3HbIX CeTa 3a oaulH CTOJS.

BuHHOE CcOnpoBOXAeHE CEPBUPYETCS TONMBbKO K CETY Signature.

Please note that we do not serve two different sets at one table.
Wine pairing is serving only with BOBO's Signature.



COLD 1

Canat ¢ KanbMapoM U XpPyCTALWUM BPOKKON 550
Salad with squid and crispy broccoli

CanaT c apKTU4YeCKoWn KpeBeTKOW, 3e/IeHbIMU TPpaBaMu U MOPO3HbIM A6J1OKOM 590
Salad with arctic shrimp, green herbs and frosted apple

TapTap U3 10COCA C MaNOCOJIbHbIM OFYPLIOM C XXEMYYroM U3 aBOKado 590
Salmon tartare with lightly salted cucumber with avocado pearls

XyMycC 13 6poOKKON C cenbaepeem n s610KOM 490
Broccoli Hummus with celery and apple

CanaT C UyKuUHU, rpenndpyToM, KO3bUM CbIPOM U COPOETOM 13 PEBEHS 470
Salad with zucchini, grapefruit, goat cheese and rhubarb sorbet

Mopckoli rpebeLloKk ¢ orypLoM, MapMHOBAHHbIM CeflbAepeeM 1 690
COYCOM M3 C/IMBOK 1 yKpona

Scallop with cucumber, pickled celery root and cream with dill oil

TapTap n3 ¢pune srHeHka ¢ pO3MapUHOBbLIM MAaC/IOM M NeYEHOW NanpuKon 590
Lamb fillet tartare with rosemary oil and roasted paprika

CanaT ¢ KON4Y€HbIM YTPEM U MapMHOBaHHbIM [ANKOHOM 690
Salad with smoked eel and pickled daikon

TapTap 13 roBaauHblI C 3CTParoHOM, NIMCTbSIMU CanaTa U COyCOM M3 Jnyka 550
Beef tartare with tarragon, lettuce and onion sauce

Kapna4yyo 13 neyeHom CBeKJIbl C COYCOM M3 KOMYEHOro Macsa 1 UKPOW CeMrn 570
Baked beetroot carpaccio with smoked butter sauce and salmon caviar

MawTeT M3 neyeHn NTULbI C 96/10KOM B 6epramoTe 1 CUPOMNOM U3 xepeca 470
Chicken liver pate with apple in bergamot and sherry syrop

TapTap U3 oJleHs C MOX>KEBEJIOBbIM Mac/ioM U MUHOANEM 590

Deer tartare with juniper oil and almonds

HOT 3

XKapeHbIn KanbMap C LBETHOW KanycTon B TPEX dopmMax 650
Fried squid with cauliflower in three forms

Mopckue rpebeLkn ¢ LyKUHU, roffaHaCcKMM COYCOM U KUH30M 970
Scallops with zucchini, hollandaise sauce and cilantro

XKapeHbIn Nago>XCKuUin cygak co LWNMHATOM U COYCOM 790
13 GepMeHTUPOBAHHOIO cenbaepes
Fried Ladoga pike perch with spinach and fermented celery sauce

ToMaTHbIN KPeM-Cyn C KOMNYEHbIM YTPEM 1 6POKKONN 670
Tomato cream soup with smoked eel and broccoli

CNMBOYHBIN Cyn C TIOCOCEM U MPSHBIMU TpaBaMu 590
Creamy soup with salmon and herbs

HOT 4

TomnéHas roBsigMHa C KOM4YeHbIMM 6OPOBUKAMM U MYCCOM U3 JIYKOBOrO Cyna 750
Stewed beef with smoked mushrooms and onion soup mousse

dune arHeHkKa C BAJI€HOWN CBEKIOM U 3MYNbCUEN U3 dCTparoHa 1150
Fillet of lamb with dried beets and tarragon emulsion

YTuHag rpygka ¢ 6pokkonn n pucraikamm 850
Duck breast with broccoli and pistachios

CTelik N3 KOpHS cenbaepes C rpubHbIM KOHCOME 590
Celery root steak with mushroom consomme

YTuHble cepaua € COYycoM 3 YépHoro Tpiodena n Myccom 750
13 neyeHoro kaptodens
Duck hearts with black truffle sauce and baked potato mousse

[oNneHb ArHEHKA C MOJIEHTON N MATON 870
Lamb shank with polenta and mint

ToMnéHble roBsiXXbU WEKWN C cenbaepeeM, rpubamm 1 Coycom nopTto 790
Stewed beef cheeks with celery, mushrooms and porto sauce

Xneb6 n macno 250
Bread & butter



