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BV/AOBOW PECTOPAH

BbICOKAA FTACTPOHOMMUYECKASA KYXHS C YHUKANTBHOW MAHOPAMOW

OTAnMYnUTeNnbHO 0CO6eHHOCTLIO BMAOBOIO pecTtopaHa La Vue
ABNSETCA YHMKANbHas MaHOpaMa Ha akBaToputo HeBbl
W rnaBHble NeTepbyprckie Ao0CTONPUMeYaTenbHOCTLN C BbICOThI 60 METPOB.

LWed-nosap pectopaHa — Hukuta CeuunH. Led-comenbe — Amutpuii Knsees.
MeHto pecTopaHa — BblCOKasd raCTpPOHOMMYECKasa KyxXHS
eBponeinckas 1 aBTopckas, KOTopasd OTpaxaeT HOBble BeAHNSA
racCTPOHOMMYECKOW MOJbl, COUeTaa MOZepH 1 iyyllne Knaccnyeckme Tpagnumn.
BnHHaa kapTta BrAtoYaeT BuHa Ctaporo n HoBoro ceeta, NonynspHblie BUHHbIE MapKK
N 3KCKHO3VBHbIE HAaMUTKW, B TOM Yncne 6nognHaMmnyecke BruHa.

PectopaH nonyunn ctaTtyc «fnaBHoe oTkpbITUe neTa-2017» oT nopTana «PecToPenTuHr»
1 BbICOKYHO Harpagy Russian Wine Awards «J/lyylias opurmHanbHaa BUHHAA KapTa».
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PANORAMIC RESTAURANT

HAUTE GASTRONOMIC CUISINE ALONG A UNIQUE PANORAMIC VIEW

A distinctive feature of La Vue restaurant is a unique panorama
of the Neva river and main sights of Saint Petersburg from the 60 m height.

The restaurant chief is Nikita Sechin, the chief sommelier is Dmitry Kizeev.
The restaurant menu presents high cuisine with European and signature dishes,
which comprises new trends of gastronomic fashion combining modern
and best classical traditions. The wine list includes wines of the old and new world,
popular wine brands, and exclusive drinks including biodynamic wines.

The restaurant has received main summer opening-2017 award from Restaurating
portal and a prestigious best original wine list prize at Russian wine awards.



BeraH-ceT | Vegan set

TAKO M3 PEABKN C APBY30OM 1 TO®Y
Radish taco with watermelon and tofu

BE/IAA CMAPXA C KPEMOM M3 TO®Y U TPHODEJIEM
White asparagus with tofu cream and truffles

TEMIMYPA 3 BPOKKOJIN
c coycom Vinegar 1 YeCHOYHbIMY YMNcaMm

Broccoli tempura with vinegar sauce and garlic chips

XYMYC
noAaéTcs C NUTON 1 ToMaTaMu

Hummus served with pita and tomatoes

CTEMK 3 LLBETHOW KAMYCThI
C OCTPbIM TOMaTaMi Knmun

Cauliflower steak with spicy kimchi tomatoes

M’PAHOJIA C KOKOCOBbBIM TAHALLIEM
C ceMeHaMU Y1a 1 TbIKBOA

Granola with coconut ganache, chia seeds, and pumpkin

1900 P
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Wed-ceT | Chef set

PEMA / TbIKBA / KO3WW CbIP
Turnip / pumpkin / goat cheese

TATAKW V3 TPEBELLIKA C KPACHOW NKPOW
Scallop tataki with red caviar

NEYEHAA PEPMEPCKAA MOPKOBb C KOMYEHbLIM TBOPOIOM W BACTYPMOW
Baked carrots with smoked cottage cheese and beef jerky

KAPE ATHEHKA C KOPHEM METPYLLUKW 1 CTMBAMM
Rack of lamb with parsley root and plums

TbIKBEHHbIV MNPOT
Pumpkin pie

3400 £

bniopa Ha KomnaHuto | Dishes to share

LLOY-TMOAAYA OT LLUE®D-NTOBAPA

BAPAHBA HOTA C NJTOBOM M3 MOJI6bI 7500 P
Mutton leg with spelt pilaw

POCTB/® C MEYEHLIM KAPTO®ENEM 7500 P
Roast beef with baked potatoes

LIE/1bIA OCbMUWHOT C YEPHBIM PU30OTTO 9500 P
Whole octopus with black risotto

XONOAHbIN YN3KENK 1600 £

Cold cheesecake
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3aKyckwu | Starters

MNPAHBIE OJTNBKW 490 P
Piquant olives

«BUTbIE» OT'YPLIbI 3509
Smashed cucumbers

OCTPbIE TOMATbI 3509
Spicy tomatoes

HEXHbI KYPUHbBIA NALUTET C YATHU U3 KYPAT 420
Tender chicken paté with dried apricot chutney

XYMYC 290

noAaéTcsa C MUTON, ToMaTaMu 1 dpeTol
Hummus served with pita, tomatoes and feta

YUNABATTA 450P 1 550P 1750 P
C CbIPOM CTﬁaanenna / c roBaAnNHON / c kpabom
Ciabatta with Stracciatella / beef / crab

CTPAYATENNA 840 P
C XXapeHbIMU MepcrkKaMun 1 KtOKBOW B caxape
Stracciatella cheese with fried peaches and sugar-coated cranberries

BYPPATA (1/2 nopu. / 1 nopu,.) 620P 11180,
CO CNaZkMu TOMaTaMu 1 coycoM Mecto
Burrata with sweet tomatoes and Pesto sauce

N CYTYJAWM N3 AKYTCKOrO OMYNA 510#
N Yakut appetizer of Arctic cisco
MAJTOCOJTbHbIN TOCOCH C XXAPEHBIMW MEPCUKAMMU 940 #

1 C OrypeyHbIM KpeMOM
Light-salted salmon with fried peaches and cucumber cream

KOMYEHAS OIEHNHA 550 P
NE\N\' C BbICTPOCO/ILHBIMU rfp|/|6aM|/|, 6C[3yCHI/IKOI7I 1 kapTodenem KoOHPU
Smoked venison with fresh-salted mushrooms, red bilberries and potatoes confits

CbIPHAA AOCKA 1400 P
Yepnep, NapmesaH, Kamambep, Aabireinckumia, Kosuni,

BapeHbe M3 Kypary, BapeHbe 13 NHXMPa, KNybHMKa, MUHAANb

Cheese board: Cheddar, Parmesan, Camembert, Adygei cheese,

Goat cheese, dried apricot jam, fig jam, strawberries, almonds

MACHAA AOCKA 1400
Yopu3zo, CnbsHaTa PomaHo, Bpe3aona, Napmckas BeTUMHA, FPUCCUHK, Kanepcsl dpun

Meat board: Chorizo, Spianata Romano salami,

Bresaola, Parma ham, grissini, fried capers



BUHHbIN CET 2400®
Yepnep, NapmesaH, Kamambep, Yopuso, CnbssHaTa PoMaHo,

MapMckas BeTYMHa, BAsleHble TOMaTbl, apTULLOKW, OJINBKN, CbipHble FPUCCUHM,

KYPVHbIA NaLwiTeT, Kanepcol dpu, BapeHbe 13 Kyparu, A0MaLLHNi xneb

Wine set: Cheddar, Parmesan, Camembert, Chorizo, Spianata Romano salami,

Parma ham, sun-dried tomatoes, artichokes, green olives, cheese grissini,

chicken paté, fried capers, dried apricot jam, home-made bread

YCTPUMUbI (1 wrT.) 320P
Oysters (1 pc)
TAPTAP 13 AOPAAO 770 P

C OrypeyHo BOAOM N KPEMOM 13 BOAOPOCEN
Dorado tartare with cucumber water and algae cream

TAPTAP N3 TYHLA 890 P
C ManocCobHOM KNYyBHUKON 1 MyCCOM 13 aBOKaJ0
Tuna tartare with light-salted strawberries and avocado mousse

CEBWYE 13 JTOCOCH 820°
B TUTPVHOM MOOKe
Salmon ceviche in Tiger's milk sauce

CEBVYE V3 N'PEBELLIKA 890 P
C rpaHuTe 13 nariMa
Scallop ceviche with lime granita

TATAKU N3 TYHLUA 890+
C MaHrOBbIM COYCOM 1 aBOKajo
Tuna tataki with mango sauce and avocado

TAPTAP N3 TOBAANHDI 890 P
C «BUTBIMU» or?gpu,aMm 1 IYKOBLIM KPEMOM
Beef tartare with smashed cucumbers and onion cream

KAPTMAYYO N3 TOBAAWHBI C BEJ/IBIMU TPUBAMK 990 P
Beef carpaccio with ceps

XJ1EB 220P
Bread



Canatbl | Salads

OJIMBbLE «LA VUE» 450 P
C KOMYEHbIM COYCOM U LLlyYbeln NKPO
Olivier salad “La Vue” with smoked sauce and pike caviar

OBOLLHOW CANAT B ABUATCKOM CTUJIE 440 P
Asian-styled vegetable salad
CANAT CO CBEK/IOW 720 P

C KNYOHNKOM U KO3bUM CbIpOM
Beetroot salad with strawberries and goat cheese

CTPAYATEJI/IA C KPACHOW MKPOW 1 TOMATAMMU 920
Stracciatella with red caviar and tomatoes

CAJTIAT C AAJTIBHEBOCTOYHbIM KAJTbMAPOM 490 P
C «BUTBIMU» KabaukaMu 1 FﬁeL‘IECKl/IM norypTom

Salad of far east squid, smashed squashes and Greek yoghurt

CAJIAT C MEYEHbLIO TPECKW 1 CTPYYKOBOW ®ACO/BIO 770
Cod liver salad with green beans

CAJTAT HCYA3 C SALOM MALLOT 790
Nicoise salad with poached egg

CAJIAT C KPEBETKAMW, APTULLOKAMIN N AOMALLHWM COYCOM MNECTO 950 P
Shrimp salad with artichokes and home-made Pesto sauce

CANIAT C OCbMWHOTOM, NEYEHBLIM KAPTO®E/TIEM U CENbAEPEEM 870 P
Salad of octopus, baked potatoes and celeries

CAJIAT C KPABOM, KPEBETKAMW, TAVICKMM MAHIO W NMAMNAWEIA 920 P
Salad of crab, shrimps, Thai mango and papaya

3E/IEHbLIV CANAT C KPABOM 920 P
Green salad with crab

FOPAYMM LIE3APb C LIbIM/TIEHKOM / C KPEBETKAMM 680P1770®
Hot Caesar salad with chicken / with shrimps

OCTPbI CANAT C POCTB/I®OM 750 P

C XPYyCTALWMMM 6aknaxaHamum 1 ¢epmMepcknm CbIpoMm
Spicy salad of roast beef, crispy eggplants, and farm cheese
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Fopsume 3akyckm | Hot appetizers

MEAOBASA PEIMNA C MYCCOM N3 KO3bEIO CbIPA 450 P
Honey turnip with goat cheese mousse
KAMYCTA CO CMETAHHbIM COYCOM W TPHO®E/IbHOI CO/bIO 290
Cabbage with sour cream sauce and truffle salt
MEYEHAS ®EPMEPCKASI MOPKOBb 4209
C KOMYEHbIM TBOEOFOM n 6acTypmoni
Baked carrots with smoked cottage cheese and beef jerky
ONAABU N3 LWYKNHW C KPEBETKAMW 570
Zucchini fritters with shrimps
KPEBETKW B TECTE KATAN®U 670 P
Shrimps in kataifi dough
YNJIN-KPAB 1650
Chili crab
PANAHTN KAMYATCKOIO KPABA 4900 P
Kamchatka crab legs

NE\N\' YIMUTKN «BYJTOT» (6 wT. /12 wT.) 720 P 11250 P

Bulot snails (6 pcs / 12 pcs)

Cynbl | Soups

oW 3E/EHBIN CYM C KOMNYEHBIM TBOPOIOM 350P
N Green soup with smoked cottage cheese
KYPUHBIV CYT 410P

C TOMNEHBIMW MNOTPOLLKAMU 1 C MUPOXKOM C INBEPOM
Chicken soup with stewed giblets and offal meat pie

PYCCKWW BOPLL, 450 P
C TengYbMMM LWEYKaMK, CO CMajbLieM 1 C YHeCHOYHbIMY NaMAyLLKamMy

Russian Borsch with veal cheeks, lard, and garlic pampushkas

(yeast-raised buns)

POC-MOP-CYT1 (1/2 nopuy,. / 1 nopu,.) 650P 11150 P
Tomato soup with local seafood



Nacra | Pasta

NACTA AJINO & OJTNO 320®
Aglio & Olio pasta
MACTA YETbIPE CbIPA 580+
Four-cheese pasta
PABNOJIN 650 P

C MO/IOABIM CbIPOM 1 LLIMNHATOM
Ravioli with green cheese and spinach

HBOKKI 650 P
C cbipoM MapmesaH 1 apoMaTom gproq)enﬂ
Gnocchi with Parmesan cheese and truffle flavor

OP30 A/lb MOMO/IOPO CO CTPAYATE/IOW 640 P
Orzo al pomodoro with Stracciatella

MNACTA C MOPETPOAYKTAMW (1/2 nopu,. / 1 nopuy,.) 850P 11580
Seafood pasta

CMATETTW C KPABOM 1900 #

Spaghetti with crab

Fopsuyee | Hot dishes

MYPMAHCKAA TPECKA 780 P
C PV30TTO U3 Cenbjepes 1 C COYCOM U3 KPacHOM MKpbI
Murmansk cod with celery risotto and red caviar sauce

®UNJIE MAPOBOIO CMBACA 950
C MapMaHTbe 13 MO/I0J0M MOPKOBY U LUNNHATA
Steamed sea bass fillet with parmentier of young carrots and spinach

N10COCb 1100
C 3€/1EHBLIM FrapHYPOM 11 CMETaHHO-OrypPeYHbIM COYCOM
Salmon with green garnish and sauce of sour cream and cucumber

W\ CTPOrAHOB 13 PAMAHOB 750 P
WE Rapa whelk Stroganoff
MAKPEJIb C ®YPNKAKE 6209

C Mope 13 neyéHoro baknaxaHa
Mackerel with furikake and baked eggplant puree

KAJTbMAP C BE/1IbIMA TPUUBAMW 870 P
C KapTodeniem B yCTPUUHOM Coyce
Squid with ceps and potatoes in oyster sauce



PEBELLIKA 980
c TprodenbHbIM NapMaHTbe U C LIBETHOM KanycTom
Scallops with truffle parmantier and cauliflower

PU3OTTO 1100 £
C MOpenpoAyKTaMu 1 TapTapoM 13 rpebeLlka
Seafood risotto with scallop tartar

MEJBMEHWM C MOPEMPOAYKTAMK 720 P
Pelmeni with seafood
MENBMEHW C OJIEHUHOW 550 P
Pelmeni with venison
KOMYEHAS ONEHWHA 1050 P

C FPEYKOIA N3 Meyn, 6PYCHNKOW 1 €/10BbIM BapeHbEM
Smoked venison with oven-cooked buckwheat, red bilberries, and spruce jam

TENAYBU LLEYKMN 790
C KapTodenbHbIM MyCCOM
Veal cheeks with mousse of fried potatoes

YTNHAA HOXKA KOH®U 890 P
C KOMYEHO rpywier n 6ynrypom
Duck leg confit with smoked pear and bulgur

Xocnep | Josper

AANBHEBOCTOYHbI KOMAHAOPCKNI KANTbMAP-TPUJTb 870 P
Ha OTKPbLITOM OTrHe
Grilled far east squid cooked over an open fire

KOPOJIEBCKNE KPEBETKW/ 840 P
Ha OTKPbITOM OTrHe
Royal shrimps cooked over an open fire

CUBAC HA YT nsaxX 850 P
Char-grilled sea bass

AOPALO HA YT NAX 850 P
Char-grilled dorado

XENTONEPBIA TYHEL| 1600 P

C OBOLLIAMM 1 MepeYHbIM COyCOM
Grilled yellow-fin tuna with vegetables and pepper sauce

LWYNATBUA OCBMNHOTA 1600 P
C OBOLLIAMM 1 NepeyHbIM COYcOM
Grilled octopus tentacles with vegetables and pepper sauce

MEYEHbIV LIbINJEHOK C XPYCTALLEV KOPOYKOW 870 P
Baked crispy chicken



CBW/HbIE PEEPA 780 P
C rNasypblo 13 e10BOro BapeHbs
Pork ribs in spruce jam glazing

YTUHAA TPYAKA 850 P
C NacTepHaKoOM M CBEKOIbHbIMU LiyKaTamm
Duck breast with parsnip and candied beetroot

BAPAHBW A3bIYKN 890 P
C MWEHNYKOM Ha TOMJIEHOM MOJIOKE M C XOKEHOI KamnycTo
Lamb tongues with melted milk wheat and burnt cabbage

KAPE ASTHEHKA 1900 P
C M10BOM 13 NoNI6bI U € coycoM [lemurnac n3 BuHorpaga Vsabenna
Rack of lamb with spelt pilaw and Isabella grapes demi-glace sauce

DUNE MPAMOPHOW rOBAANHbI 1800 P
c nope 13 batata
Marbled beef fillet with mashed sweet potatoes

CTEMK ®NNAHK C MEYEHOW MOPKOBbLIO 870 P
Flank steak with baked carrots

CTENK «HbHO-MOPK» CTPUMIONH 1890 P
Striploin New York steak

CTEVK PUBAN 2990 P
Ribeye steak

MJIATO M3 MOPEMPO/AYKTOB 9900 £

LynanbLa ocbMuHora, danaHru kpaba, cmbac, kanbmapsbl,
KOpO/ieBCKMEe KpeBeTKU, KypuUnbckme rpebeLlkin

Seafood platter: octopus tentacles, crab legs, sea bass, squids,
royal shrimps, Kuril scallops

FapHupsbl | Side dishes

KAPTO®E/b, 3AMNEYEHHbBIN B TPABAX 2509
Potatoes baked in herbs

MHOPE 13 NEYEHOIO KAPTO®ESA 280°
Mashed fried potatoes

MHOPE N3 BATATA 350
Mashed sweet potatoes

MHOPE N3 MACTEPHAKA 4309
Mashed parsnip

OBOLWWW HA YTNAX 450 P

Char-grilled vegetables



PUC C MVHAANEM 430 P
Rice and almond

BPOKKOJ/1N C APAXNCOM B YCTPUYHOM COYCE 450
Broccoli with peanuts in oyster sauce

AomaluHee mopo>keHoe u copb6eTbl | Home-made ice cream and sorbets

KNTACCUYECKMIA NJIOMBUP 150 P
Extra rich ice cream
LLUOKOJTAAHOE MOPOXXEHOE 150 P
Chocolate ice cream
COPBET IMMOH-NANM 190 P

Lemon-and-lime sorbet
MODOX@HOP n (Op6@Tb\ N3roToBNEeHbl M3 CE30HHbLIX HDOAyKTOB CHDOCMTP }/ Ballero oatmumawa O Hann4ymmn BKyCOB.

Ice-cream and sorbets are made of fruits and vegetables in season. Please ask your waiter about the available flavors

DecepTbl | Desserts

®VIPMEHHbBIV AECEPT OT LLUEDA 4209
CNOEHbIN TOPT C KPeM-NI0M6MPOM 1 C CONEHON KapaMenbto

Chef's special desert

Layer cake with rich ice-cream and salty caramel

KPEM-BPHOJIE 360 P
Creme brulée

ThIKBEHHbIV MUPOT 390 P
Pumpkin pie

MYCC 13 KOKOCA U MAPAKY U 5109
Coconut-and-passionfruit mousse

MAHIO-MAJTMHA 4209
Mango-raspberry

LLIOKONAA-CMOPOAVHA 360 P
Chocolate-currant

TPEC JIEHEC 290 P

Ha TOM/IEHOM MOJIOKE C BapeHbeM 13 NePCUKOB 1 MyCCOM 13 KO3bero Cbipa
Tres leches of baked milk with peach jam and goat cheese mousse

OCTATKW CJTAAKN 350°
Meringue style dessert
TAPEJIKA C 3K3O0TUYECKUMW ®PYKTAMA 1400 P

Exotic fruits plate



BIIATOAAPUM BAC 3A TO, HTO BbIBPAJT HALL PECTOPAH!
XAEM BAC CHOBA!

® 78126330646 WWW.LA-VUE.RU ﬂ LAVUE.SPB @ Lavueses

THANK YOU FOR CHOOSING OUR RESTAURANT!
LOOKING FORWARD TO SEE YOU AGAIN!

[laHHOe 13jaHVe fBAseTCs peknaMHbiM MaTepuanom. MoNHbI NpeiickypaHT Bbl MOXeTe MonpocUTh Y oduLMaHTa.
This publication is an advertisement. Please ask your waiter to see the full price-list.



