
LUNCH OR DINNER 
MENU 2025
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ALL - INCLUSIVE
MENU

ON THE TABLE

Homemade bread (D,E) & Pita bread (V) with Butter(D), Hummus 
(V,GF) Balsamic olive oil(V,GF)

STARTER
SALAD / XÀ LÁCH

OLIVIER SALAD 
RUSSIAN POTATO SALAD WITH VEGETABLES AND CHICKEN MEAT (E, D)

Or

BEEF CARPACCIO (D, GF)
Thinly sliced raw beef fillet drizzled with lemon juice, artichoke, olive oil, and 

parmesan shavings

Or

MIXED SEAFOOD SALAD (SF, GF)
Poached seafood marinated with lemon juice, olive oil, parsley 

and fennel  
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SOUP / XÚP

BORSCHT (D,G)
Beetroot soup, often served with sour cream and bread

Or

SEAFOOD CONSOMMÉ (SF, GF)
Authentic French-style clear broth made with aromatic herbs 

and mixed seafood
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MAIN COURSE / MÓN CHÍNH 

CHICKEN KEBAB (D,G)
Popular in southern CIS regions – grilled chicken kebabs served 

with Russian-style lamb minced dumplings

Or

GRILLED LOBSTER (SF, D, GF)
350g Vietnamese spiny lobster, grilled and served with truffle 

potato cake, roasted garlic purée, and lobster cappuccino

Or

PAN-GRILLED NEW ZEELAND LAMB CHOP (GF) 
200g New Zealand lamb chop served with cumin-scented butternut 

squash, thyme oil, and caramelized shallots
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DESSERT / TRÁNG MI NG

TNAPOLEON CAKE (E, D, G)

Or

PASSION FRUIT CRÈME BRÛLÉE (D, E, GF)
Classic French dessert with caramelized sugar, egg yolks, vanilla, and 

passion fruitt

Or

  CHEF SPECIAL SEMIFREDDO (D, N, GF)
Italian frozen mousse cake made with cream, egg yolks, and sugar
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