BGMANKO

SWEET 5

S6N0KO C YKPOMNOM N LUTPYCOBON MEPEHION

Apple with dill and citrus meringue

o

BsaneHas B kode cBékNa ¢ HEPHOM CMOPOAMHON, CMETAaHHBIM MOPOXEHbBIM 75
1N MyCCOM M3 KO3bero norypTra

Coffee-dried beet with blackcurrant, sour cream ice cream
and goat yogurt mousse

[biHS C KOKOCOBbLIM MYCCOM M MOPOXEHbIM 13 fodaHTa 790

Melon with coconut mousse and loofah ice cream

AHHa [MaBnoBa € MaMHOM MU YEPHUYHBIM MOPO>KEHbIM 890
Anna Pavlova with raspberries and blueberry ice cream

baHaHoBas kapaMenb ¢ PyHAYKOM, TONMMHaAMBYPOM 850
N KOPEeNHbIM MOPOXKEHbIM

Banana caramel with hazelnuts, Jerusalem artichoke
and coffee ice cream

Ecnn y Bac anneprusi Ha kakne-nmbo NpoaykTbl, MOXanyncTa, cooowmTte 06 3TOM OGULIMAHTY.
Mbl He roToBuM 61043, HE 3asiBNIEHHbIE B MEHIO.
O6palLaeM Balle BHUMaHWE, YTO Mbl MPUHMMAEM K OnsiaTe TONbKO POCCUNCKME pybnn 1 6aHKOBCKME KapTbl.

[aHHas nHbopMaums sBnsieTcs peklaMHbIM ByKNeToM.

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 bank cards.

MEHIO / MENU
A LA CARTE

MeHto a la carte cocTouT U3 NSTN pa3aenos,
KOTOpble BbICTPOEHbI B NOPSAKE HapacTaHUsl UHTEHCMBHOCTU BKyCa.
Kaxgbin oeHb Mbl cepBupyeM crieumaneHbii ceT BOBO’s Signature

BOBO's Signature Ne17 9900

BuHHOE conpoBoXaeHue 8900

The menu a la carte consists of five sections,
which are arranged in order of increasing intensity of taste.
Everyday we serve special set BOBO’s Signature

BOBO'’s Signature Ne17/ 9900

Wine pairing 8900



COLD 1

JIaHryCTUH C WyYben NKPON, Xerne a3y n cybaMMmMpoBaHHbIMU HOPU 1190

Langoustine with pike roe, yuzu jelly and sublimated nori

Kapnay4yo 13 nH>xupa ¢ BSSI€HON YyTKOW U CTpayyaTtenon 1190

Fig carpaccio with dried duck and stracciatella

TapTap 13 10COCS C ManoOCOJIbHbIM OTYPLIOM U XXE€MYYroM U3 aBokago 1150
Salmon tartar with salt cucumber and avocado pearls

Y36eKkckme ToMaThbl C KanepcaMn U MOpPOXXeHbIM N3 6a3unmka 950

Uzbek tomatoes with capers and basil ice cream

CanaT C LUyKWHW, OblHEW N KO3bUM CbIPOM C MOPOXEHbLIM U3 TpaB 890
Salad with zucchini, melon, and goat cheese, served with herb ice cream

COLD 2

Kapnayyo n3 mopckoro rpebelluka ¢ KBalleHOM KanycTon u rpubHbIM COYyCOM 1390

Scallop carpaccio with sauerkraut and mushroom sauce

TapTap 13 ofieHsi ¢ MOX>KeBesIOBbIM Mac/ioM N MUHOANEM 1190
Deer tartare with juniper oil and almonds

TapTap 13 roBssanHbl C 3CTPAaroHOM, NMNCTbSAMU CajlaTa U COYCOM U3 NyKa 970
Beef tartare with tarragon, lettuce and onion sauce

MawTeT ¢ MapMHOBaAHHbLIM I6JIOKOM U refieM U3 xepeca 850
Pate with pickled apple and jerez gel

Kapnay4yo 13 ne4yéHom CBEKJIbI C COYCOM N3 KOMYEHOro Macsa n KpacHOW UKPOM 850
Baked beetroot carpaccio with smoked butter sauce and red caviar

HOT 3

XKapeHHble Mopckue rpebeLukn ¢ 3eN€HbIM FOPOLIKOM U TpaBaMu 1850
Fried scallops with green peas and herbs

Fony6ubl C NaHrycTMHaMU, KPeBETOYHbIM BUCKOM, 1750
CcTpayaTension U MapUHOBAHHbLIMU LIYKUHU

Cabbage rolls with langoustines, shrimp bisque, stracciatella and pickled zucchini

ManTyc co wnnuHaToM, cenbaepeem n s6J10KoM 1850
Halibut with spinach, celery and apple

CTenk n3 KopHs cenbgepes, NMMCNYKaMn N rpubHbIM KOHCOME 950
Celery root steak with chanterelles and mushroom consomme

ToOMaTHbIN CyMn C KOMNYEHbIM YITPEM 990
Tomato soup with smoked eel

3ane4yéHHas yTka € UHXXUPOM, CBEKNON N NodaHTOM 1590
Baked duck with figs, beetroot and lofant

[oBSXXbW LLEeKN C cenbaepeeMm, NMcnykamm n coycom lNMopto 1390
Beef cheeks with celery, chanterelles and Porto sauce

Py6neHbin CTeNK U3 roBsiXXbel Bblpe3Ku ¢ MycCoM 13 dya-rpa, 1890
KOMYEHbIM NacTeEPHAKOM U CMOpPYKaMU

Chopped beef steak with foie gras mousse, smoked parsnips and morels

TenatunHa c 6enbiMu rpndamMun 1 LBETHOW KanyCcTomn 2300
Veal with porcini mushrooms and cauliflower

TomnéHas roesigmMHa ¢ 60poBUKaMM U MYyCCOM U3 JIYKOBOIO cyna 1190
Stewed beef with mushrooms and onion soup mousse

Xneb n macno 390

Bread & butter



