ROOM SERVICE

BREAKFAST MENU

O

ALL DAY
HYATT
L3 REGENCY
COLD STARTERS
ASSORTED VEGETABLES @ 340g| 900.- MEAT PLATE 230g| 1900.-
parma ham| roast beef
CHEESE BOARD®® 210g| 1750.- bresaola| chorizo|beef tongue
goat cheese | gorgonzola serveq with crusty bread,
parmesan | gruyere | brie gherkin and pearl onion
served with crusty bread, honey and nuts
SEASONAL FRUIT PLATE® 500g| 1250.-
FISH PLATTER 240g| 2150.-
salmon | tuna | eel | lemon
MAIN COURSE
TWO EGGS ANY STYLE 120g|  490.- PORRIDGE 200g| 550.-
Fried | Omelette | Oatmeal | Rice | Quinoa
Scrambled ®| Poached Millet | Buckwheat
Accompaniments: Accompaniments:
- Tomato | Onion | Sweet Pepper 30z | 190.- - Jam | Honey | Butter 30g | 190.-
- Mushroom 30g | 190.- - Fresh Berries 30g | 490.-
- Ham 30g | 230.- - Mix of Nuts 30g | 390.-
- Bacon 50g | 270.-
- Sausages %0g | 310.-
- Salmon 405 | 490.- RUSSIAN PANCAKES® 1805]  590.-
Sour Cream
SYRNIK| @ 240g|  690.-
Strawberry Jam | Sour Cream Accompaniments:
- Condensed Milk 30g | 190.-
-Jam 30g | 190.-
- Red Caviar 50g | 1550.-
DESSERTS
YOGURTS® 125¢| 250.- CEREALS® 80gl  390.-
Cornflakes | Choco Pops | Multigrain
IMUNELE® 100g|  220.- Gluten Free
served with whole milk
BIRCHER MUESL| ®@® 260g|  690.-
® - contains lactose
BAKERY BASKET 180g|  720.- @ - vegetarian

All prices are quoted in rubles including all applicable taxes. Weights are given for raw ingredients.

@ - contains nuts




ROOM SERVICE
12:00 PM-11:00 PM

MAIN MENU

STARTERS

MEZZE @

(Choice of one, two or full set)

- hummus with pine nuts ® 100r |
- guacamole 100r |
- baked vegetable ajapsandal 100r |
served with roti ®®

CHEESE BOARD

goat cheese, gorgonzola,
parmesan, gruyere, brie
served with crusty bread, honey and nuts

MEAT PLATE

parma ham, roast beef, bresaola,
chorizo, beef tongue

served with crusty bread,
gherkin and pearl onion

FISH PLATTER

salmon, tuna, eel, lemon

BEEF TARTARE

beef, potato pancake, shallot, quail egg,
capers, gherkin, parsley

SALO 210g |

borodinsky bread, gherkin,
red onion, pearl onion

MARINATED MILK 130g |
MUSHROOMS @®

sour cream, red onion, dill

PICKLES®

salted cucumbers, cherry tomato, pickled
honey mushroom, korean carrot, sauerkraut

230g |

OLIVES® 100g |

480.-
620.-
480.-

210g| 1750.-

230z | 1900.-

240g| 2150.-

180g| 1200.-

690.-

980.-

750.-

790.-

SANDWICHES
& HOT STARTERS

BAKED BRIE®@®

brie cheese, fig jam, walnut, baguette

BEEF BURGER®

signature beef burger, tomato, bacon,
iceberg lettuce, egg sunny side up,
cheddar cheese, cucumber pickled,
BBQ sauce, crispy onion or fresh red onion
choice of french fries or mixed salad

CLUB SANDWICH

chicken breast, bacon, egg, tomatoes,
iceberg lettuce

choice of french fries or mixed salad

130g| 1150.-

250g| 1390.-

250g | 1250.-

O

HYATT
REGENCY
BURRATA®@® 300g| 1350.-
Baku tomato, cherry tomato, onion,
basil, pesto sauce
GREEK SALAD @@ 250g]  790.-
Tomato | Cucumber | Sweet Pepper | Olives
Feta Cheese | Olive Oil
OLIVIER 150g]  950.-
beef tongue, shrimp, red caviar
NICOISE 20g| 1250.-

tuna fillet, quail egg, baby potato,
cucumber, cherry tomato, capers,
green bean, radish, olives, red
onion, mix salad, aioli sauce

CAESAR® 190g|  790.-

romaine lettuce, cherry tomato,

quail egg, croutons, bacon, parmesan cheese
ACCOMPANIMENTS:
Grilled salmon 60g | 690.-
Grilled shrimps 60g | 590.-
Chicken breast 100g | 390.-
Kamchatka crab 40g | 1250.-

SOUPS

ZUCCHINI CREAM SOUP WITH 240¢|  790.-

SMOKED SALMON @

zucchini, spinach, cream, smoked salmon

CHICKEN SOUP WITH NOODLE 240¢|  790.-

chicken broth, chicken, onion, carrot, green

CLASSIC BORSCH® 240g|  950.-

beef cheeks, salo, borodinsky bread,

sour cream

UKHA CLASSIC | KARELIAN®  240g| 1350.-

salmon, cod, potato, onion, green |

salmon, tomato, potato, carrot, onion,

saffron, cream

TOM YUM WITH SHRIMPS 240g|  1100.-

shrimps, squid, vongole, scallop, soy
sprout, cherry tomato, oyster
mushroom, cilantro, rice

All prices are quoted in rubles including all applicable taxes. Weights are given for raw ingredients.



ROOM SERVICE
12:00 PM-11:00 PM

MAIN MENU y

MAIN COURSE

BEEF STROGANOFF@®

beef tenderloin, mashed potato,
pickled cucumber, fried onion

250g| 1620.-

o

PELMENI®| FISH PELMENI® 250g|  950.-
minced pork and beef, chicken broth |
minced salmon, fish broth
served with sour cream
DUCK CONFIT 310g| 1750.-
mushed sweet potato, cognac
cherry sauce, pear chutney
WOOD OVEN
MARGHERITA®® 360g| 890.-
tomato sauce, mozzarella cheese,
cherry tomato, basil
5 CHEESES PIZZA @@ 360g| 1350.-
mozzarella, mascarpone,
brie, gorgonzola, parmesan
ROMAN PIZZA WITH SALMON® 1550.-
roman focaccia, salmon, cream cheese, 360g |
jerked tomato, teriyaki sauce, green onion,
sesame
PASTA & RISOTTO
GLUTEN FREE PASTA AVAILABLE
DUCK PACCHERI ® 240g| 1550.-
bacon, mushroom, cream,
parmesan cheese
CLASSIC CARBONARA® 220g| 990.-
fettuccine, bacon, egg yolk,
parmesan cheese
BIANCO CRAB RISOTTO® 180g | 2200.-
Kamchatka crab, mascarpone cheese,
parmesan, butter, white wine, celery, parsley
BREAD
BORODINSKY s5¢|  200.-
BAGUETTE 40g| 200.-
FOCACCIA 405 200.-
CIABATTA 50g| 200.-
GLUTEN-FREE BREAD 60g| 200.-
BREAD BASKET 140g| 400.-

YATT
REGENCY
GRILLED DISHES
SALMON 160g| 2550.-
SEA BASS BUTTERFLY 210g| 2950.-
SHRIMPS IN ROSEMARY OIL  260¢| 2200.-
RACK OF LAMB 280g| 2950.-
BEEF TENDERLOIN 150g| 3150.-
BEEF RIB EYE 300¢| 4750.-
GARNISHES
Mashed potato®| 1s0r]  490.-
baby potato |
french fries |
black or jasmine rice |
Sautéed mushrooms @ 150r|  750.-
Grilled or steamed vegetables | 50|  650.-
mix salad |
grilled asparagus
SAUCES
Green pepper @ | Porto | s0g]  190.-
Cafe de Paris®| Mushroom @]
BBQ | Pesto ®®| Hollandaise
DESSERTS
BANANA CHEESECAKE® 100g| 650.-
CARROT CAKE®® 120g| 650.-
with Orange Caramel
CHOCOLATE FONDANT® 120g]  650.-
with Vanilla Ice Cream
PEAR WITH GORGONZOLA MQOUSSE 650.-
with Maple Syrup® 120g |
TIRAMISU® 100g] 650.-
ICE CREAM® s0g]  290.-
vanilla | chocolate | caramel with
candied roasted nuts® | strawberry
cheesecake | banana with chocolate chips®
SORBET sog|  290.-

raspberry | peach | mojito

All prices are quoted in rubles including all applicable taxes. Weights are given for raw ingredients.



SUSHI BAR MENU

VEGETARIAN®

cucumber | avocado
TUNA
SALMON

EEL

SPICY TUNA ROLL
avocado | spicy sauce |
sesame seeds | tempura flakes

CANADIAN®

salmon | smoked eel | cream cheese |

cucumber | avocado

CALIFORNIA®

shrimp | cucumber | avocado |
cream cheese | tobiko

PHILADELPHIA®

salmon | cream cheese | cucumber

able taxes. Weights are given for raw ingredients.

o

HYATT
REGENCY

EKATERINBURG

6/100g| 550.-

6/100g| 690.-
6/100g| 790.-

6/100g| 1250.-

4/130g| 790.-

4/150g | 1500.-

4/150g | 1550.-

4/150g | 1200.-



NIGHT MENU Hyom

REGENCY"
EKATERINBURG

SALADS

BURRATA®® 300g| 1350.-

Baku tomato, cherry tomato, onion,
basil, pesto sauce

OLIVIER 150g|  950.-

beef tongue, shrimp, red caviar

CAESAR 190g| 790.-

romaine lettuce, cherry tomato, quail egg,
croutons, bacon, parmesan cheese

ACCOMPANIMENTS:

Grilled salmon 60g | 690.-
Grilled shrimps 60g | 590.-
Chicken breast 100g | 390.-
Kamchatka crab 40g | 1250.-

BORODINSKY
BAGUETTE
FOCACCIA
CIABATTA
GLUTEN-FREE BREAD
BREAD BASKET

able taxes. Weights are given for raw ingredients.




NIGHT MENU hd

REGENCY"
EKATERINBURG

SANDWICHES
& HOT STARTERS

BEEF BURGER® 250¢| 1390.-
signature beef burger, tomato, bacon,

iceberg lettuce, egg sunny side up,

cheddar cheese, cucumber pickled,

BBQ sauce, crispy onion or fresh red onion

choice of french fries or mixed salad

CLUB SANDWICH 2s0g| 1250.-

chicken breast, bacon, egg, tomatoes,
iceberg lettuce
choice of french fries or mixed salad

MOKKO CAKE @@

STRAWBERRY BANANA CAKE®

NAPOLEON

PASSION FRUIT CAKE ®®

CLASSIC CHEESECAKE

able taxes. Weights are given for raw ingredients.



