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SILKLOUNGE

BeretapuaHckoe 6ntono i’ JlakTo3a .». Pbi6a

Vegetarian Lactose o Fish

Bbi6op Four Seasons 6 Anua oo, MopenpoayKTbl
P

Balance by Four Seasons Egg - Seafood

OcTpoe 6ntofo =o= [MoTeH w [oBaguHa

Spicy dish e Gluten ol Beef

Opexu é’ Cos ”‘ CBUWHUHa
()

Nuts Soy Pork

Pycckaa kyxHsa / nokanbHoe
a NPOU3BOACTBO
et Russian cuisine /local
production

MbI MOXXeM apganTupoBaTh 6tofa nog Baluv nHanBuayanbHble NPeanoyYTeHNa U 0COBEHHOCTU paLMoHa
We can tailor each dish to your individual preferences and dietary requirements

Ecnny Bac anneprus Ha kakne-nnbo npofyKTbl, NoxanymncTa, CoobLmTe HaM 06 3ToM
Please kindly inform us if you have any food allergies

Bce ueHbl ykasaHbl B pybnsx v BktovatoT HAC 22 %
All prices include VAT 22%. All prices are in rubles



SILK LOUNGE

MOSCOW TEA TIME

12:00 - 18:00

13 500 P

HA 2 YE/TOBEK, BK/TIOYAET YANHYIO LLEPEMOHWIO M ACCOPTUMEHT YANHbBIX HAMUTKOB
FOR TWO GUESTS, INCLUDES TEA CEREMONY AND TEA ASSORTMENT

LewosSem

SARYCKU
SAVORIES

BopoaunHckuii xneb, cemra,
Me[0Bble OrypLibl, YeCHOYHOE Macso

Borodinsky rye bread, salmon,
honey marinated cucumbers, garlic oil

BaTpylwka c kapTodeneM, yennep,
afAbIrenMcKum cblip

Vatrushka with potatoes, cheddar,
Adyghe cheese

BonoBaH, kpacHas MKpa, cMeTaHa
Vol-au-vent, red caviar, sour cream

TapTaneTka, KypuHbIN NaLUTET, IYKOBbIM A)KEM
Tartelette, chicken pate, onion jam

[MMPOXKKM C MACOM M KarycTomn
Assorted mini pies with meat and cabbage

Caadocmu
SWEETS

MT1Ube MONOKO, MepeHra C KapaMesiblo

Ptichye Moloko (traditional Russian soufflé dessert),
meringue with caramel

OpelLuKn co cryLeHKom

Oreshki with condensed milk
(traditional walnut-shaped cookies)

MUpPOXKHOE KapTOLLKa, MypaBeMHMK C KapaMesibio

Sweet Kartoshka (chocolate biscuit cake),
Muraveinik with caramel (crunchy biscuit cake)

MeLoBuK, 3aBapHOE MUPOXKHOE MaHIo
Honey cake, choux pastry with mango cream

ManuHoBasi nacTuna ¢ MapLUMensnoy
Raspberry pastille with vanilla marshmallow

Tpy6ouka c KpeMoM
Schaumrollen, cream-filled puff pastry

Yam «MockBa»
Tea,Moscow”

TpebyeTcs NpeaBapuTeibHoe BPOHNPOBAHME
Pre-booking is required

+7 (499) 277 72 60 |

silklounge@thelegendofmoscow.com
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MOSCOW TEA TIME

Yam nna Poccum He mpocTo HanuTok, a ntobumas
Tpaguums, KOTopas y>Ke MHOIo CTOS1IeTUM HEU3MEHHO
accoummpyeTcsa ¢ atMochepor JoMaLLHEro yioTa U Tenna.
Hawwe yaenutme conpoBoXaaeTcs U3biCKaHHbIMM
3aKyCKaMu 1 gecepTaMm, U3ALLHbIM OGOpPMIIEHNEM

W pernamMeHTMpOBaHHbIMU MpPaBUIaMmn STUKETA.

B Four Seasons Hotel Moscow Mbl 06beguHUAN 31€MEHTbI
KJTaCCUYECKOrO aHITIUACKOro pUTyasia ¢ MUCKOHHO PYCCKUM
HaCTpOEeHWeM B Hallel aBTOPCKOW LLlepeMOHUM YaenuTms.

CoxpaHss aTMochepy apUCTOKpaTUYECKOro npuemMa
N TPaAMLMM CTaPUHHDBIX KyNeYecKux ceMem, Mbl
CepBUPYEM YaliHYIO LLIePEMOHMIO B POCKOLLHOM CepBu3e
JNIMMUTUPOBAHHOM KONJIEKLMM aBTOPCTBa
MMnepaTopckoro dapdoposoro 3asona. ObasaTesnbHbIM
LLOMOJSTHEHMEM K HECMELLHOMY YaenUTUIO CTaHyT Halla
3ab0Ta M BOCXUTUTENbHbIV BUA Ha KpacHyto nnolaap,
41O, 683 COMHEHUA, LO6aBUT CTapOV TPaAULMKU HOBbIX

BrieyaTieHnn.

Since the 16th century, tea drinking has been far more
than a daily ritual for Russians — it is a cherished tradition,
inseparable from the feeling of home, warmth and
togetherness. Unhurried conversation, refined
refreshments, elegant presentation and a gentle code of
etiquette have always been part of this beloved ceremony.
At Four Seasons Hotel Moscow, we have woven together
the grace of a classic British afternoon tea with the soulful
Spirit of a Russian gathering — honoring both the
atmosphere of an aristocratic reception and the warm
hospitality of the great merchant families of old.

We serve our tea ceremony on an exquisite limited-edition
porcelain collection by the Imperial Porcelain Factory,
where every detail Speaks of artistry and heritage. And as
you linger over each cup, you will be accompanied by our
attentive care — and a breathtaking view of Red Square,
lending something entirely new to a tradition that has
endured for centuries.




150 g gJe 0O S‘E »

KpyaccaH, nococb rpaBfakc, aBokazo,
MorypT, pykona

Croissant, salmon gravlax, avocado,
yogurt, arugula

0 O O
Kna6-caHasuy, oMner,
Kypuua, ToMaT, Yepnep
Club sandwich, omelette,
chicken, tomato, cheddar

270 G ® O

Ao no-pnopeHTUnCKY,

kapTodesnbHasa Babnd, YepHbIn Tprodesb
Egg Florentine, potato waffle, black truffle

¢
2009 @

Mope 13 aBoKafo, TOMaTbl KOHKacCe,
Kpekepbl U3 ceMsaH

Avocado mash, tomato concassé,
seed crackers

¢
159 @ WO
OMNeT-poss, LyKMHU, MackaproHe

Omelette roll, zucchini, mascarpone
30g A
PekoMeHpauuma weda: kaMyaTckuii kpab

Chef’s suggestion: Kamchatka crab

180 g 0

[Ba ariua Ha Baw BbiGop: OMSIeT, rasyHbs,
GONTYHbS, BapeHble, NaloT

Your choice of two eggs: omelette, fried,

scrambled, boiled, poached

[o6aBbTe nepel, rpunbbl, aBOKaL0, COCUCKM,
nocock, 6EKOH, XalubpayHbl

Add bell pepper, mushrooms, avocado, sausages,
salmon, bacon, hash browns

SILK LOUNGE

Jaempar
BREAKFAST

08:00-12:00

1450

2200

2700

2100

1700

2900

1300

220 ¢ Sﬂi’

l'ypbeBCcKas Kalla, CyxoppyKTbl,
opexu, A67104HOE BapeHbe

Guryev porridge, dried fruits,
nuts, apple jam

XonopHas nofjava/oecept

Served chilled/dessert

), a»
wy S OPT® E S
OBcAHagd Kallia, rpyLua, KIIOKBa, Opexy,
Ha MoJioke unu Boae Ha Baww BbiGop

Oatmeal porridge, pear, cranberry,
mixed nuts, choice of milk or water

190 g Sow 0 &

Pycckne cnagkme 6IMHYMKN, TBOPOT,
Aarofbl, KOPULA, KINyBHUYHbIN KpeM
Russian sweet blinis, cottage cheese,
berries, cinnamon, strawberry cream

0
200 g Soww0O
[oMallHme CbIpHUKU, CBEXME Aroabl,
TonsnieHasd cMeTaHa
Homemade syrniki, fresh berries,

slow-baked sour cream

HocTynHa 6esrnioTeHoBas Bepcus
Gluten-free option available

120 g Sow® 0
[paHukn Ha Baw Bbi6op:
KapTodesb, LLyKUHW, baTaT

Your choice of draniki:

potato, zucchini, sweet potato
+2 AOMOJIHEHUA Ha Bbl60pZ FIIZILI,O naworT,
cnaboconeHbln J10COCb, aBOKaao

+2 condiments of your choice: poached egg,
lightly salted salmon, avocado

1500

1350

1600

1700

1900

1500

1900



SILK LOUNGE
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HkopHoe nacaaxicdenue
CAVIAR EXPERIENCE

pOELw

3HakoMble BKYCbl
Vkpa: cTepnanb, Nocochk, Lyka, oceTp.
Pycckue 6auHbIl, onagbu, goMallHee Macio

Familiar flavours
Caviar: sterlet, salmon, pike, sturgeon.
Russian blinis, Russian pancakes (oladyi),
homemade butter

17500

\

-

Cneuuaﬂbuoe npe()aootcenue

SPECIAL OFFER

Cremant de Limoux
Antech Extra Brut

Champagne Bernard Rémy
Grand Cru Brut

CneuwnanbHas LieHa Ha BUHO 1eCTBYeT TOSIbKO
B Mape C CeToM

The special wine price is only valid when
paired with the set

Jleeendapnas kaaccuna
LEGENDARY CLASSICS

5y SG® O

Canat «CTonnyHbIN», KypuLa, TbikBa,
CNMMBOYHbIN COYC C deHxenem

Stolichniy salad, chicken, pumpkin,
cream sauce with fennel

wy 2G® O MY

[MenbMeHun 13 TenaTuHbl,
KOHCOMe C TpaBaMU, CMe€TaHa

Veal pelmeni,
consommeé with herbs, sour cream

125¢ evci’ﬁé

MepoBuk
Honey cake

1650

2200

2100

120g 8 g ¥ 6 g

OpaHurkn Ha Baw Bbi6op: kapTodensb,
LYKWHW, baTaT

Your choice of draniki: potato, zucchini,
sweet potato

+ 2 [LOMNONHEHNS Ha BbIOOP: SNLLO NaLLOT, claboconeHbln
J10COCb, aBOKaf 0o

+2 condiments of your choice: poached egg, lightly
salted salmon, avocado

%

PEKOMEHAYEM OOBABUTb | WE RECOMMEND ADDING

20g KpacHas nkpa
Red caviar

20g LUWyuba vkpa
Pike caviar

11200

20480

1500

1900

1900

2100



aaamol u 3aKycKu
SALADS AND STARTERS

2309 @ of TN
FoBAXMM 93bIK, MUHU-KapTOderb,
BELUEeHKM, UMBUpPHada 3anpaBka

Beef tongue, mini potato,
oyster mushrooms, ginger dressing

1659 & O & v

KypWHbIA NallTeT, rpyLUeBbIn YaTHY,
BEHCKUI X11eb

Chicken patée, pear chutney, Vienna bread

aln
2109 ” v
CanaT c pyKosiom 1 WNUHaTOM, TbiKBa,
anesnbCuH, KeapoBble OPexm

Arugula and spinach salad, pumpkin,
orange, pine nuts

2009 @

+ KO3UMN Cblp

+goat's cheese

TapTap 13 TyHLLa, aBOKaZO, KPbKOBHUK,
KpeM u3 cenbaepes

Tuna tartare, avocado, gooseberries,
celery cream

200 g
OBolHOM canarT, AblHA, aBOKaao, LaBenb,
3anpaBka 13 TpaB

Vegetable salad, melon, avocado, sorrel,
herb dressing

SILK LOUNGE

1550

1450

1400

1450

2300

1700

9
200 g ad
I'Irope N3 aBOKago, TOMaTbl KOHKacCce,
KpeKepbl N3 CeMAaH

Avocado mash, tomato concasse,
seed crackers

Cynot
SOUPS

30 B O &

TpaaonUMoOHHaa OKpOLLKa, KypULLa, peauc,
Ha KBace U/n Ha kedurpe Ha Baw Bbibop
Traditional Okroshka, chicken, radish,
choice of kvass or kefir

3809 2 (0]

XonogHbIN CBEKOSbHbIV cyn, kedup, oryped,
nepenennHoe anuo

Cold beetroot soup, kefir, cucumber,

quail egg

w, SO &

Jlerkum kypuHbIn cyn,

AOMallHAsa kapTodesibHas nanwa,
MUPOXOK M3 CJIOEHOr O TecTa
Light chicken soup,

homemade potato noodles,

puff pastry pie

2100

1400

1400

1400

J

5094300

WMkpa nococs
Salmon caviar

50920000

Nkpa oceTpa
Sturgeon caviar

I acmpoHomMuuecrue deauramecot

‘Q -~
GASTRONOMIC DELIGHTS B 0O %@

50941000

Wkpa 6enyru
Beluga caviar

Mkpa nogaeTca co cMeTaHoW, 6ivHaMu Unn TocTamm
Caviar is served with sour cream, Russian blinis or toast




SILK LOUNGE

Condeuuu u dypeepot
SANDWICHES AND BURGERS

3501509 & O T QY

Yunzbyprep 13 ropaanHsl,
MeLOBO-TOPYUYHBIN COYC, KapTodenb pu
Beef cheeseburger,

honey-mustard sauce, French fries

0, & O
Kna6-caHasuy, oMner,
KypuLa, ToMaT, Yepep
Club sandwich, omelette,
chicken, tomato, cheddar

180/509 & @ % @

®okayua, cnaboconeHbln T0COoCh, MOTypT,
orypeL, LyKnHu opu

Focaccia, lightly salted salmon, yogurt,
cucumber, zucchini fries

309 4 O éM"

MaHWHKM Cc NacTpaMu, y3bekckmne ToMaTsbl,
KUMUYU ManoOHe3

Panini with pastrami,

heirloom Uzbek tomatoes, kimchi
mayonnaise

2650

2200

2500

2300

Topsiuue 01100a
MAIN COURSES

250 g i) é’m’

CTelk TeHOepioVH, KapToderbHbIM rpaTeH,

nepeuyHbl coyc

Tenderloin steak, potato gratin,
black pepper sauce

2009 & O &

3aneyeHHad nepenesika, op3oTTo,
6enble rpubbl, COyC U3 cerbaepesn

Roasted quail, orzotto,
porcini mushrooms, celery sauce

w09 S & O & ®
Kynebska c nococeM, rpmnbel,
LWMNMHAT, CMeTaHHbIN COyC
Kulebyaka with salmon, mushrooms,
Spinach, sour cream sauce

2809 & W@

®une nantyca,

nope 13 cenbaepes 1 NeTPyLIKM, LUMUHaT,
COYC C KapaMesM3npoBaHHbIM JIYKOM

Halibut fillet, celery and parsley pureé,
spinach, caramelized onion sauce

200 S G W Gi’ME‘E

Py6neHbit buditekc, kaptodpenoHas Badns,

nemMmurnac

Chopped beefsteak, potato waffle,
demi-glace

4200

2700

3600

3350

3250



SILK LOUNGE

[laumru woroaada Hapesnote Kongpemot
CHOCOLATE BARS CHOCOLATE CANDIES WO ®
P LEHA 3A 1 WIT. | PRICE PER 1 PIECE
700g W 350
TeMHbIN Wokonaz ¢ GyHAYKOM 5700
Dark chocolate with hazelnut ManuHa, )XacMUH-MapaKyis, KOKOC-BaHWIb,
rpenndpyt, kode, puc, NnpanuHe, GyHAYK,
ain ,
J00s I MapuuniaH, TMpammcy
MOIOUHbI LIOKONAA C MAHAANEM 5300 Rasbberry, jasmine-passion fruit, coconut-vanilla,
Milk chocolate with almond grapefruit, coffee, iris, praline, hazelnut, marzipan,
tiramisu
7004 i’ .
Benbiit Wokonag, ¢ ManmHoMm 7700 hO])ﬂ}’(’Hble KOH(I)L’"“)[
Wh/te choco/ate Wlth ras’bberry DEMI-SPHERE CANDIES

LEHA 3A 1 WIT. | PRICE PER 1 PIECE

lHloroaaduotit mproghean 350

CHOCOLATE TRUFFLE
BuwHa aMapeTTO, ManuHa MapLUMennoy,

LLEHA 3A 1 WIT. | PRICE PER 1 PIECE KNy6HMKa-6a3unnk, unTpyc

400 Cherry amaretto, raspberry marshmallow,
strawberry-basil, citrus

Marapynot
MACAROONS O &

LEHA 3A 1 WT. | PRICE PER 1 PIECE

350
329
ManuHa, nanMm, kobe, MOrypT C YEPHOM CMOPOAMHOMN,
OpPEXOBbIN

Raspberry, lime, coffee, blackcurrent yogurt, nut



Mapmeaad

MARMALADE

LLEHA 3A 1 WIT. | PRICE PER 1 PIECE
250

32g

BuLwHg, anenbcuKH, aHaHac M aHuc,
YepHasa CMOPOAMHa, A65T0KO M KopULLa, MannHa,
JIMMOH, MaHro 1 Mapakyms

Cherry, orange, pineapple and anice, blackcurrant,
apple and cinnamon, raspberry,
lemon, mango and passionfruit

JKRaepot
ECLAIRS B O

LLEHA 3A 1 WIT. | PRICE PER 1 PIECE
700

559
BaHunb, Wokonaa, kany4ymHo, ducTallka, MegoBmK

Vanilla, chocolate, cappuccino, pistachio,
Honey cake

IHlokoaaduotit opeuwrex
CHOCOLATE ORESHEK W &

LLEHA 3A 1 WIT. | PRICE PER 1 PIECE
400

379

Opellek 13 TEMHOrO LOKoNaza,
BapeHas CrylieHka, nekaH
Dark chocolate Oreshek,
boiled condensed milk, pecan
379

OpeLueK M3 MOJTIOYHOI O WWOKO1aaa,
npannHe, MMHOaNb

Milk chocolate Oreshek,
praline, almond

SILK LOUNGE

Iacmwot
PASTES

1759
ConeHas kapamernb 1600
Salted caramel

Y
1759 W@
LLlokonagHo-MuHOanbHas 2200
Chocolate almond

Y
1759 W@
LLlokonagHo-byHAYy4YHada 2300

Chocolate hazelnut

1759 @

KokocoBag 2100
Coconut

hekcot
CAKES

LEHA 3A NOPLUMWMIO 1007 | PRICE PER SLICE 100G
950

KEKC ULE/IMKOM | WHOLE CAKE

, an
9509 O ¥ @
LWokonan-mMapumnaH
Chocolate marzipan

10009 & O &
JIMMOHHbBIN 7000
Lemon

9509 i’@ge

®yHayK-anenbcuH 9000

11000

Hazelnut orange



oo W O
MepoBuK
Honey Cake

1100 G ® O &

KpacHbit 6apxaT
Red Velvet

1000; & O &

OcTepxanaum
Esterhazy

¢
100 G & O ¥
KapamenbHas Badns
Caramel Cake

7509 & O & 'vb

JINMOHHBIV TapT
Lemon Tart

1000g & O & v

YepHbIn nec
Black Forest Cake

()
150 @& O ¥
Kny6HWuYHbIN Ppesbe
Strawberry Fraisier

)

SILK LOUNGE

Topmot codocmeenno2o

npouseodcmeda
ARTISAN CAKES

no NPEABAPUTE/IbHOMY 3AKA3Y 3A 3 AHA

AVAILABLE BY PRIOR RESERVATION WITH 3 DAYS  NOTICE

1200 & O §E 'vh

11500 YepHWUYHbIN Nupor
Blueberry Pie

500 G & O &
8000 AnenbCUHOBBIN MUPOr
Orange Cake

1o00g @& O &
6500 ABPUKOCOBBIN NUPOT
Apricot Cake

12000 G ® O &

7500 ManunHoBbIM TapT
Raspberry Tart

1000g & O &
6000 Tupamucy
Tiramisu Cake

00 W O &
7500 A6n0uHbIV Nam
Tarte Tatin

9500

)

7500

7500

6000

12000

8000

6000



SILK LOUNGE

lecepmot
DESSERTS

1159 G & O v

ManunHoBbIM TapT 1700
LLlokonaaHbi BUCKBUT, BaHUIbHbIN raHal,
cBexas ManuHa

Raspberry Tart
Chocolate sponge cake, vanilla ganache,
fresh raspberry
, an
55 @ O & @
JIMMOHHbBIN TapT 1400

[TecoyHoe TecTo, IMMOHHbIN raHaly, MepeHra

Lemon Tart
Shortcrust pastry, lemon ganache, meringue

125 g LSew 0o
MepoBUK 2100

Me[oBbIf BUCKBUT, FPEYUMLLIHbIN Mef, CMEeTaHHbIN MycC

Honey Cake
Honey sbonge cake, buckwheat honey,
sour cream mousse

109 & O & =
YepHUYHbIM N1por 1500

MuHOanbHbIN BUCKBUT, AFOLHbIN KPEM,
ArofHbIM KOHOUTIOP, FoNy6uKa, CMeTaHHbIN MycC

Blueberry Pie
Almond sbonge cake, berry cream,
berry confiture, blueberries, sour cream mousse

Tponuyeckumn 1500
Tponuyeckas kapaMerib, MaHroBoe KOHOU,

BaHWJIbHbIN MyCC

Tropical

Tropical caramel, mango confit, vanilla mousse

s0g ©

Mapumennoy ¢ 6asmninKom 1300
FpaHMTe M3 NIeCHbIX Arop, nanmoBas MepeHra,
copbeT 13 KIyOHUKM 1 Mapakynm

Basil marshmallow
Wild berry granite, lime meringue,
strawberry-passion fruit sorbet

ain
50, GO O & T
Kny6HuuHbii Ppesbe 1500

MuHOaNbHbBIN BUCKBUT, KIYOHUYHBIN KPeM,
3eMNSHUYHbIN KOHOUTIOP, BaHWIIbHbIN raHalLLl

Strawberry Frasier
Almond sbonge cake, strawberry whipped cream,
wild strawberry confiture, vanilla ganache

59 & O & v

YepHbIn nec 1400
LLlokonagHbln BUCKBUT, BULLHEBbIN KOHOUTIOP,
BaHWJIbHBIN KPeEM

Black Forest
Chocolate sponge cake, cherry confiture,
vanilla whipped cream

1259 @ O ¥

Tupamucy 1400
Mycc «Pate a bombe», MackapnoHe, caBoapay,
kode, kakao

Tiramisu
Pate a bombe mousse, mascarpone, savoiardi,
coffee, cacao

A\

W
=Y (_75’0("4




lecepmot
DESSERTS

0
0 & O &
Munbden
[oMaluHee crioeHoe TecTo, 3aBapHOM BaHUIIbHbI KpeM,
KapaMernb

Mille-Feuille

Homemade puff pastry, vanilla custard, caramel

175 G & O S

Kakao-606
erM aHrec un3 WwokoJslaga, MyCcc Ha ropbkKoM LLOKoNnage,
LIOKOMagHbI BUCKBUT, LLOKOMALHbIN MINCCax

Cocoa-Bean
Chocolate cream anglaise, bitter chocolate mousse,
chocolate sponge cake, chocolate glaze

109 & O S.E

KapamenbHas Badns
Mycc 13 nonkopHa, coneHas Kapamerb, 6PUOLLb,
BaHW/bHbIV 3aBapHOM KpeM, BadenbHasa KpoLLKa

Caramel Waffle
Popcorn mousse, salted caramel, brioche,
vanilla custard, waffle crumbs

1459 e

KeTo [MaBnoBsa
MepeHra, KOKOCOBbIV PaMOH, MaHro, CEMeYKM MapaKyimm

Keto Pavlova
Meringue, coconut ramon, mango,
passion fruit seeds

SILK LOUNGE

1500

1400

1400

1600

lomawnee mopodicenoe u

~
copoemol
HOMEMADE ICE CREAM AND SORBETS

WorypT BaHunb
Yogurt Vanilla
Kode Kny6bHuka
Coffee Kny6Huka

L 2 4

ducralika LLlokonag
Pistachio Chocolate

MaHro-mapakyms
Mango-passion fruit

ManunHoBbIM copbeT, NarM, KapaaMoH
Raspberry sorbet, lime, cardamom

Copbet «Moxuto»
“Mojito” sorbet

CopbeT aHaHac-KanaMaHcM-aHuUC
Pineapple-calamansi-anise sorbet

1 WAPUK | 1 SCOOP
450

MANEHbKOE BEAEPKO | SMALL BASKET
600

BO/NIbWOE BEAEPKO | BIG BASKET
1450



