Ilpugemcmeyrw Bac ¢ “Pezuoenuyuu Koponeir”

A - wmeg-nosap uz Anenuu. A nauan ceoro kapwvepy 17 nem nazao
6 Moem pooHom 2opode Manuecmepe, nymeuiecmeosal u padooma’
6 maxkux cmpanax, kak Opanyusa, lleeiyapus u CIIA.
B smo menro eowiu 00nu u3 ayumiux 01100, CO30aHHbIX MHOU
3a 0onzue 200bl padbomul wie)-nosapom, NOIMOMY s y6epeH, Ymo
Bwt no 0ocmouncmaey oyenume ux.

Bul makoice mosceme 3axazamo mou o1100a ona Bawux mopoicecme.

Kenaiwo Bam npuamnozo annemuma
u ¢ Hemepnenuem xicoy ecmpeuu ¢ Bamu! Ben Kommep

I welcome you to “Kings’ Residence”

D’m a chef from England. I started my career 17 years ago in my
native city Manchester. I travelled and worked in such countries
as France, Switzerland and the USA.
Through all these experiences I have brought this menu to
Kaliningrad for you to enjoy my food as much as I have been
developing and cooking it for you.

I am also available to cater for your special events and banquets.

Have an amazing evening
and I look forward to meeting you all! Ben Cotter
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—— Iloka But ooxrcuoaeme...

While you wait...

Ilnamo ¢ konuenvim u 6s71eHbIM
mscom U pulootl (1/1202) - 280p

Selection of cured meats and fish

Ilamo ¢ onuexamu
U macaunamu (1/140z2) - 140p

Selection of olives

* Oba nramo nooaromcesi ¢ xiebom u coycamu
Both accompanied with bread and dips

3aKkycku

Ilnamo c coipamu u
AONOYUHBIM YamHu (1/1152) - 250p

Selection of cheese, apple chutney

Yempuyor:

- ceeoicue ¢ Coycom U3 KpacHoco 6UHHOCO YKcyca
U IyKom

- 3ane4éHHble CO CAUBOUHBIM

coycom ¢ napme3anom (1 wm.) - 35 Op

Oysters :

- fresh with onion red wine vinegar dressing

- baked with parmesan cream sauce

Starters

Jlococesble komiemul ¢ YKpoOnom,
WNUHAMOM U suyoM-nawiom (1/2402) - 480p

Salmon and dill fishcakes, spinach and poached egg

Kapnauuo uz 2o6s0umnvi ¢ opyckemmotl,
BALEHLIMU MOMAMAMU U MAH20 (1/1202) - 350p

Beef carpaccio with sundried tomato and mango bruschetta

Kanvmapor ¢ coycom ationu u caramom
U3 CBEKMbL U 3€1eH020 NYKa (1/2202) - 480p

Calamari with aioli and beetroot and spring onion salad

Cynoi

I'pebewku ¢ nanuemmoti
u nope u3 Yyeemuou kanycmul (1/1402) - 590p

Scallops with cauliflower puree and pancetta

Ceunas pynvka
¢ nukanunu u coycom Mopme (12352 - 370p

Ham hock with piccalilli vegetables and Mornay sauce

Llamnunvonsl, 3ane4yennvie co WMNUHAMoM,
NapmMe3aHoOM U CEENCUMU MPABAMU, SUYO-
nawom u coyc 201anoes (11902 - 320p

Button mushrooms baked with spinach, parmesan and fresh herbs,
poached egg and Hollandaise

Soups

Toikeennwili cyn
c Kpesemkamu (1/2502) - 250p

Pumpkin soup with prawns

Cyn u3 oeypyos
C MUHOATIEM U MOPOHCEHBIM
u3 oomauwinezo toaypma (12202 - 210p

Cucumber soup, yoghurt ice-cream and almonds

Dpanyy3cKuil 1IyKO8blll Cyn
C MYULeHOU 208OUHOU U KPYMOHAMU
C cblpom napmesau (1/3352) - 250p

French onion and braised beef soup with parmesan croutons
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Salads

“Hucya3” ¢ nococem
2opsaue20 Konverus (1/2902) - 470p

Hot smoked salmon Nicoise

Canam us 206s0unwl
C ANOHCKOU JIANULOU, KYHIHCYIMOM,
080UWLAMU U apaxucom (1/265z) - 490p

Sesame beef, vegetables, peanuts and rice pasta salad

OcHoeéHnbvie 01100a

Canam c kypuHot epyoxoti,
ABOKAO0, MoMamamu yeppu,
MUHOANEM U OOMAWHUM UO2YPMOM
c aaumom (1/2552) - 350p

Chicken, avocado, cherry tomatoes, almonds and lime yoghurt salad

Main courses

Kape senénrka no-wwomnanocku
C 2PameHOM U HCHOCOM
U3 Kpacnozo euna (1/3752) - 590p

Scottish lamb with gratin and red wine jus

Mapnun ¢ kapmogenem pocmu,
pamamyem u yeyeguyeu (1/420 z) - 640p

Swordfish with rosti potato, ratatouille and lentils

Tywénas 206a0una, kapmoenvroe nope
C XPEeHOM, JIYK-CeB80K U JHCIOC C KPACHBIM
BUHOM, UUAMNUHbOHAMU

u nanyemmot (1/415 z) - 450p

Braised beef, horseradish mash, baby onions
and red wine, mushroom and pancetta jus

Jlecepmut

Tpecka c napmezanom u yKponom,
Kapmodgenvhulil come, 080UU
U CIUBOUHBLU necmo (1/3052) - 560p

Cod with a parmesan and dill crust, sauteed potato,
mixed vegetables and cream pesto

Ymunas epyoka ¢ kapmodghenem Jlogpunya
U BUULHEBBIM IHCIOCOM (1/360 2) - 540p

Duck breast, Dauphinoise potato and cherry jus

Bennunemon u3z ceéknvl u ko3veeo coipa,
MbIKEbL U CIUBOUHDILL
coyc co wnunamom (1/3752) - 470p

Beetroot and goat cheese wellington with pumpkin
and spinach cream sauce

Desserts

Lllokonaouwiii honoan c bperou u
ducmaukosoim MOpOACEHBIM (1/1602) - 210p

Chocolate fondant with brandy and pistachio ice-cream

Ilauna komma ¢ 6uckeumamu "Maonen"”
U MATUHOBBLIM COPOEmom (12402) - 260p

Panna cotta with Madeleines and raspberry sorbet

JIuMOoHHbIL NUPO2 ¢ UMATTLAHCKUMU
MepeH2amu U MOPOHCEHbIM
U3 KeOpoBblX OPeuKos (1/2202) - 240p

Lemon pie with Italian meringue and pine nut ice-cream

Knaccuueckuii kpem-opirone, 6yHb103710
u xoghetinoe mopooiceroe (1235 2) - 230p

Classic creme brulee, bunuelo and coffee ice-cream

Tupamucy c auxépom betinuc
u Koghetinvim neweHvem (1/2152) - 320p

Baileys tiramisu with coffee cookie

Bunnoe owcene uz xueu u 20le6ul<u

c anenvcurosvim Lllanmunvu

u neuenvem I apubanvou (12202 - 220p
Kiwi and blueberry sweet wine jelly, orange Chantilly

and Garibaldi biscuits

Jlomawnee mopoodicenoe (1/502) - 70p
Kogetinoe, pucmawikosoe, ObIHHOE,

€ MA0az2ackapcroll 6aHUIbIO,

U3 KeOpPOBbIX OPEULKO8,

C NUENUHBIMU COMaMU,

ManuHo8wIl copoem

Homemade ice-cream: coffee, pistachio, melon, vanilla pod,
pine nut, honeycomb, raspberry sorbet
Jlononnenus k mopoorceromy - 30p
MANUHOBLLL coyC (1/20),

ULOKONIAOHDILL COYC (MONOUHBLI/Oenblll 1/20),
neuenve I apubanvou (1/30),

anenvcunosvlil Lllanmunvu (1/35),

umanbvAHCKUe mepernacu (]/25)
Ice-cream additions. raspberry sauce, chocolate sauce (white/milk),

Garibaldi biscuits, orange Chantilly, Italian meringue //




