HOTEL ASTORIA

ST PETERSBURG
A ROCCO FORTE HOTEL

PECTOPAHDLI OTEAST <ACTOPHUST»
RESTAURANT SERVICES OF HOTEL ASTORIA
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ASTORIA
RESTAURANT

PECTOPAH «ACTOPWUSI»
ASTORIA RESTAURANT

Pycckast xyxust c espomelickum akueHToM. CoderaHue
AYYIIUX PYCCKUX KYAMHAPHBIX TpaAUIMII C HOBEMIIMMU
€BPOIENICKIMI TeHAEHIIMAMMN MpeACTaBAseT cobom spKoe
MeHIO. 34ech caMble BKYCHble CUOMpPCKIe IleAbMeHM U calaT
«Oausbe» ¢ kpabaMu U aBOKalo, a AeKaAeHTCKUII KpacHO-
OeaBlit WHTEpBEP C ApaMaTWIHBIMU (POTONPMHTAMMU CO
ClleHaMI 13 3HaMeHUTHIX omep 1 OaseTos MapuumHcKoro
TeaTpa paclioJaraeT K HeTOPOILAMBLIM Y>KMHaM C XOPOLLMM
BMHOM U3 KOAAeKIUM pecropaHa. IlaHopamHble OKHa
OTKpPBIBAIOT IIOTPsICAIOIINII B Ha VcaakumeBcKyIo 11a01aab.

Russian Cuisine with European twist. Combination of the
best Russian cooking traditions with the latest European
trends presents an exciting menu. Here you can find the best
Siberian pelmeni and Olivier salad with crab and avocado,
while decadent red-and-white interior with dramatic
photographs featuring famous opera and ballet scenes by
Mariinsky Theatre is perfect for long dinners with good wines
from the restaurant collection. Floor-to-ceiling windows
offer a spectacular view onto St Isaac’s Square.

Pecropan otkpsIT ¢ 7:00 a0 24:00
Open from 7am till Midnight

+7 812 494 5815
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3ABTPAK B «<KACTOPUN»
BREAKFAST AT ASTORIA

HaunuTte Bamm ycIeInHBII JeHb C POCKOLIHOIO 3aBTpaka B

pectopane «Acropus» uam rocruHoi «Poronga», rae BB

MO>KeTe BRIOpaTh OAVMH 13 YTPEHHNX CEeTOB UAM CAeAaTh 3aKa3

a-as Kapt. [Ipuraacure Ha 3aBTpaK 4eA0BBIX ITaPTHEPOB UAN

IIpOBeAUTE YTPO BBHIXOAHOTO AH:A C APY3bAMM, HaCAaKAasCh

BKYCHBIMM 04I04aMM ¥ IIPEKPacHBIMY MHTEPbhePaMI C BUAOM
Ha Vlcaakuesckuii cobop.

Start your successful day with a luxurious breakfast at Astoria

Restaurant or Rotonda Lounge, where you may choose from

several set options or opt for a-la carte. Bring your partners for

a business breakfast or enjoy a leisurely morning with your

friends, indulging in great food and beautiful surroundings
with views to St Isaac’s Cathedral.




2020

OBE/ B PECTOPAHE «ACTOPUSI»
LUNCH AT ASTORIA RESTAURANT

Kasxaprit 6y aunit gess ¢ 12:00 40 15:00 B pecropane «Acropusi»
BBl MOXKeTe OBICTpO MoobOejaTh, HacAaXKAasCh BMAOM Ha
Wcaaknescknit cobop. Menio ot miedg-niosapa Mapuyca
AxepMaHHa BKAIOYaeT HeCKOABKO BapMaHTOB 3aKyCOK,
OCHOBHBIX 04104 M A€CepTOB, U B 3aBUCUMOCTI OT BpeMeHI,
KOTOPBIM BBl pacrioJaraeTe, BbI MOXKeTe BLIOpaTh 00e 13 ABYX
(850 pybaerr), Tpex (950 pybaert) man getsipex (1050 py0Oaeit)
64104. B MeHIO BXOAAT OObIYHBIE 1 BeTeTapuaHcKue 641043,
B CTOMMOCTB 00eJa Tak>Ke BKAIOUeH yaii uan Kode.

Every week day from noon till 3 pm at Astoria Restaurant
you may have a dynamic lunch while enjoying the views to St
Isaac’s Cathedral. Menu by Executive Chef Marius Ackermann
includes several options of starters, main courses and desserts.
You may choose sets of two dishes (RUB 850), three dishes
(RUB 950) or four dishes (RUB 1050). The menu includes
vegetarian options, and tea / coffee is included in the price




ROTONDA.

T'OCTUHASI «POTOHAA»
ROTONDA LOUNGE

Cepatie oreass — roctunHas «PoToHAa» Ha IepBOM BTaxe,
rde B A100yI0 IIOTO4y IHpeKpacHO HacAaXkKAaTbCsl daeM U3
K00aAbTOBBIX ~ vameK Vimmeparopckoro — ®apdoposoro
3aBoga, U KaXAblll JeHb ¢ 3 40 6 yacos cepBUpYyeTcs
meApsiii IlocaeobegeHHnli yait ¢ M300MAMEM AeCepTOB,
IIMPOXKHBIX, KOHeT 1 6AMHOB. 34ech e AeVCTBYeT BeJAHecc-
Menio Just For You, cossganHoe mred-moBapoM oTeas B
coaBTOpCTBe C Iedp-rtoBapamMu mmpoekta Apkaausa Hosukosa.

The heart of the hotel is Rotonda Lounge on the first floor,
where guests can enjoy drinks served in famous cobalt cups
by Imperial Porcelain Manufacture, and every day from 3 to
6pm a sumptuous Afternoon Tea is served with a variety of
homemade cakes, desserts, chocolates and pancakes. Here you
can also try Just For You wellness menu, created by hotel Chef in
collaboration with project nutritionists and Chefs of restaurant
empire by the famous restaurateur Arkady Novikov.

I'ocTtnHast oTkpoiTa ¢ 7:00 40 mocaeAHeTO TOCTA.
B aeTHII1 C€30H — KPYTaA0CyTOYHO
Open from 7am till the last customer.
24 hours during summer.

+7 812 494 5137
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IMOCAEOBEAEHHBIV YA
AFTERNOON TEA

ITocaeobeaennsirt 4ait or med-KoHAWTepa oTeas IOaum
ViBaHOBO/I — 9TO MHOXKECTBO BCEBO3MOXKHBIX AeCepTOB:
OT KaIlKeKOB M TpoPUTpOAei, AMMOHHBIX TapTaleTOK C
MEPEHIOM, BEpUHOB C IIIOKOAaAHBIM KPEMOM U €XKEBUKOW A0
TpIo¢eABHOTO U JorypToBoro TopTos. Kpome Toro, 3aech ecTs
AOMaIIHye IIOKOAaJHble KOH(EeTH C PasHBIMU HadMHKaMM,
CBOM HaTypaAbHbBIN (1)pyKTOBI)II7I MapmeJas " 4yAeCHBIN
BBIOOP ITeUeHbs K 9alo — OT OBCSHOTO A0 MOKKa V1 3HaMEHIUTOTO
paopenTarina, HacToAmero GpUPMEHHOTO 3HaKa «ACTOPUII».
QupmeHHBle OAMHBI, THUPOXKM ¥ MUHU COHABMYHM. Bce
BTO CepBMpYyeTCAd Ha 3HaAMEHNTOM KobaabToBoM dapdope
VMmmeparopckoro ®apdoposoro zaBosa.

Afternoon tea from hotel’s pastry chef Yulia Ivanova is a variety
of desserts: from cupcakes and profiteroles, lemon tartlets
with meringue, verines with chocolate cream and blackberry
to truffle and yogurt cakes. In addition, there are homemade
chocolate sweets with different fillings, fruit marmalade and
a big choice of cookies for tea — from oatmeal to mocha and
the famous Florentine, a true «Astoria» trademark. Signature
pancakes, pies and mini sandwiches. All this served on the
famous cobalt porcelain of the Imperial Porcelain Factory.

Exeauesuo c 15:00 a0 18:00
Daily from 3 till 6pm
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Poxxaecrsenckas u IlacxaabHas spMapKu B FOCTUHOM
«PoToHAa» - 0041110 BEIOOP KPacUBLIX CAaAKUX II0AaPKOB

OT HaIllero KOHAMTEPCKOTO 1iexa

Christmas Market and Easter Market at Rotonda Lounge
with a large assortment of beautiful sweet

treats from our Pastry




Lichfield

BAR

BAP « IMYDPUAA»
LICHFIELD BAR

Auzaiinepcknii 6ap Ha IepBOM DTa’Ke 0TeAs «ACTOp:» Ha3BaH

B YecTh 3HaMEHUTOTO aHrAmiickoro ¢gororpada copa ITarpuka

Amaduasa u ykpamieH (GpOTOPeNpOAYKIVIAMIU €ro AyJIIX

pa60T. bap npegaaraer cBouM IrocTsM MHOXKECTBO KOKTeIiAelt,

DKCKAIO3MBHBIX COPTOB BUCKM M GOTaTyIO KOAAEKIINIO AKIHOB
CO BCeX KOHITOB CBeTa.

Designer bar located on the ground floor of Hotel Astoria,
named after the famous British photographer Sir Patrick
Lichfield and features and exhibition of his best works. Lichfield
Bar offers to its guests original cocktails, exclusive whiskies
and an impressive gin collection from all over the world.

Bbap otkpsIT ¢ 7:00 20 mOCA€AHErO rOCTsI.
B aeTHWMI1 Ce30H — KPYra0CyTOUHO.
Open from 7am till the last customer.
24 hours during summer.

+7 812 494 5137
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MAPNYC AKEPMAHH
MARIUS ACKERMANN

Me¢-nosap oteas «Actopusi»
Executive Chef

Mapuyc AKepMaHH BO3IAAaBUA KyXHIO OTeAs «ACTOpUs» U Tellepb OTBEYaeT 3a PecTopaH
«Actopus», roctunyio «Poronaa», Gap «Amwaduas» u pecropan «bopcaamno» B orese
«AHrzeTep», a TaKKe 3a KeiftepuHr u H6ankersl. Mapuyc poanacs B l'epmanuu u Hadaa coe
KyAuHapHoe myterecrsue B yactHoit mkoae WIHOGADortmund. 3a 20 zer B npodeccun
OH ycriea T1opaoTarh B Aydmux pecropaHax B I'epmanum, Ascrpuy, Ilseiinapun u
BeauxoGpuranny, BKAIOYash pecTopaHsl co 3Be3gamu Mumena. I'eorpadus ero pabotsr
BKatouaeT B cebs Caygosckyro Apasmio, Vngonesmo u Kenmo. Kyannapueni cruap med-
ropapa «ACTOpuI» OCHOBaH Ha 3arlaAHoil 1 CeBePHOII eBPOIIeIICKOI KyXHe, 1 Ha Hero Takxe
OKa3aa BAVMSHME ONBIT paboThl B azuaTckux u apabekux crpanax. «Ha crapre moeit kapbepbt
$pioKH ObLa OUeHD TIOIYASIPeH, 3aTeM IPUINAA MOAEKYAsSpHas KyXHs C TeXHUKaMU CyBUAA
M DCIYyMBI (KCTaTH, s A0 CUX IIOp AI0GAI0 MIMIU I0AB30BaThCA). Moit cruap copMupoBan
¢JopmaabHbIM ITOBapcKUM 0GpasoBaHueM U rocaedyromyumu 20 roaamu
Iy TEIeCTBUI U OTKPBITUI HOBBIX TPEHAOB>.

S MeHs KAUEHI — KOPOAD, U 0H 6ce20a OAKEH 6bLX00UMD U3 Peciopana
YO006ACMB0PeHHDIM U NPUAMHO YOUSACHHLIM.”

Marius Ackermann is now heading all kitchen operations for the luxury Hotel Astoria and is
in charge of Astoria Restaurant, Rotonda Lounge, Lichfield Bar and Borsalino restaurant in the
adjoining Angleterre Hotel, as well as banqueting and catering. Marius was born in Germany,
and started his culinary journey at WIHOGA Dortmund, a private hospitality school. His 20
years of fine dining experience includes working for some of the best restaurants in Germany,
Austria, Switzerland and UK, and his international experience includes working in Saudi
Arabia, Indonesia and Kenya. Marius has been trained in classic French fine dining tradition
with a modern touch, avoiding non-natural additives like food colors, flavour enhancers or
non-natural flavours. Marius says, “For me, less ingredients and spices sometimes mean more
in a dish, emphasizing natural flavours and taste of the products, when the ingredients are not
overpowering each other. And of course ingredients must be of excellent quality and preferably
from local region”. Marius says that his cooking style is based on Western / Northern European
cuisine, influenced by experience in Asia and Arab countries. “At the start of my career,
European Asian fusion was very popular, followed by molecular cooking techniques like sous
vide and espumas (which I still like to use today). My cooking style is formed by formal training
followed by 20 years of traveling and exploring different trends”.

“For me, the customer is the king, who should always leave the restaurant satisfied
and positively surprised.”
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101151 UBAHOBA
YULIA IVANOVA

Mled-konaurep oreas «Acropus»
Executive pastry chef

IOana Visanosa paboTaer miep-KOHAUTEPOM «AcTOopum» U «AHIAeTepa» C
2014 roaa, u 3a DTO BpeMsi MPOU3BEAEHNST KOHAUTEPCKOTO IeXa, POCKOIIHBIN
Afternoon Tea un YAUBUTEABHBIE TOPTBI CTaAM BU3UTHON KapTOYKOM
AereHaapHOTO oTeast. Jo nmpuxoa B «Acropuio» FOans Gp1aa med-KoHAUTEpOM
MOCKOBCKOTO «Harmonaas», a 40 9TOTO COBEPIIEHCTBOBAaAa CBOE MacTepPCTBO B
oteasix u pecropanax Cuanes — mocae oOydeHus B aBcTpaauiickoi Le Cordon
Bleu. B 2017 roay IOausa 3aBoeBasa cepeOpsHYIO MeJadb B HALMOHAABHOM
orbope copepHopanus mokoaatbe World Chocolate Masters u 3anHsAaa
IepBoe MecTO B HOMuHammu «/yurmmit gecept». B 2019 rogy oma craaa
nobeaureasnnneit Cankr-TlerepOyprckoro srama Ilepsoro Beepoccmiickoro
koHKypca mmed-niopapos Roullet Chef Challenge.

“Kondumepcrkoe dero OAs MeHs Kax mounas Hayka. B nem HeAvss ouwubamocs,
ouudKy HeAb3s 3asyaruposamo. Mue urmepecer maxoii n00xoo, nomomy
umo o cAoxHuiil. Kozda croxto, ecmo passumue.”

Yulia Ivanova has been working as a pastry chef at Hotel Astoria and Angleterre
Hotel since 2014, and during this time pastry masterpieces, luxurious Afternoon
Tea and amazing cakes have become the signature of the legendary hotel. Prior to
joining Astoria, Yulia was the pastry chef of Hotel National in Moscow, and before
that she improved her skills in Sydney hotels and restaurants - after studying at
the Australian Le Cordon Bleu. In 2017, Yulia won a silver medal in the national
selection of the World Chocolate Masters competition and took first place in the
Best Dessert nomination. In 2019, she became the winner of the St Petersburg
stage of the First All-Russian Chef Competition Roullet Chef Challenge.

“For me, confectionery is an exact science. You can’t make a mistake, you can’t cover
up a mistake. I like such an approach, because it is complex. And when it is
difficult, there is development.”
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OUPMEHHBIE AECEPTHI
SIGNATURE DESSERTS

3HaMeHUTHIe PpUpPMeHHBIe AecepTH: «/uaHa BuirHesa»,
CO34aHHBIN BMeCTe C BCeMUPHO U3BECTHON 6aAepI/IH0171,
«3uma Pabeprke» 1 «Becra Pabepske» — opuIIMaabHLIN
Aecept mysest, u «KoHbsIK-6aba», T0Oe AMBIINIL
B KOoHKypce Roullet Challenge.

Best-selling signature desserts — Diana Vishneva,

created together with the world-famous ballet dancer,

Fabergé Spring Rose and Winter Rose, created for
Fabergé Museum, and award-winning Cognac-Baba.

JlecepTbl MOAAIOTCSI B pecTOpaHe «AcTopmsi»
u rocTuHOi «POTOHAA»

Desserts are available at
Astoria Restaurant and Rotonda Lounge
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YHUKAABHBIE TOPTHBI IIO BAIIIEMY 3AKA3Y
BESPOKE CAKES

ITo Bamemy 3axa3y Halllii KOHAUTEPEI IIPUTOTOBAT TOPT,

KOTOPBIN CTaHeT KyAbMMHALVeN 2100010 TOp>KeCTBa —

cBaanba, 1001MAel], CeMeNHBIN IMpa3AHMK WMANM BCTpeda

ApY3eIl. Bb16mpa171Te 13 MEHIO U3bICKAaHHBIX HAUMHOK, a 3a
AEKOp BO3bMETCsI AMIHO I11ep-KOHAUTEP.

Our talented pastry chefs will create a bespoke cake
which will become the highlight of any event, whether
a wedding, an anniversary, a family or friends reunion.
Choose your favorite from the menu of extravagant
fillings, and the decor will be handled personally
by Executive Pastry Chef.
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BOPCA/AVIHO
BORSALINO

Pecropan «bopcaanno» — 9To U3bICKaHHbI COBPEMEHHBIN
UHTEpbep, HeIIPMHY>XXAeHHas aTMocdepa, BHIIMaTeAbHOe
00cAy>KMBaHUe 1 BeAMKOAIIHEIN BUA Ha VicaakmeBckuit

cobop. B MeHIO coOpaHbI Aydiine 04104a AOMaIlIHel KyXHI
13 pa3HBIX pernoHoB VTaaun, a 4J0moAHUTL OyKeT BKyCOB

MOXKHO OyA€eT BUHOM UAY AOMAITHUM AMMOHaAOM.

Borsalino Restaurant welcomes the guests to its relaxing
atmosphere, friendly service, stylish casual interiors and
inspiring view onto St Isaac’s Cathedral. We are pleased to
invite you and your friends to experience homemade Italian
cuisine from different regions of Italy accompanied with
wine or homemade lemonade.

Pecropan otkpsiT ¢ 7:00 40 24:00
Open from 7:00am till Midnight

+7 812494 5115
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HOTEL ASTORIA

ST PETERSBURG
A ROCCO FORTE HOTEL

MBI BYAEM PAABI BUAETD BAC B HAIINX PECTOPAHAX

WE ARE LOOKING FORWARD TO WELCOMING YOU TO OUR RESTAURANTS

PECTOPAH «ACTOPUSI» / ASTORIA RESTAURANT
+7 812 494 5815

T'OCTUHASI «POTOHAA» / ROTONDA LOUNGE
+7 812494 5137

BAP «INMY®UAA» / LICHFIELD BAR
+7 812494 5137

BOPCA/ZMHO / BORSALINO
+7 812494 5115



