
 

 

 
 

 

 

 

 

  

Menu 
 

 

 Snacks and salads  

 

Bruschetta with avocado, strawberries, Chia seeds and sesame 

Rye bread with pepper jam 

Guinea fowl pate with rhubarb 

Tacos with chicken, pineapple, salsa, coriander and strawberry sauce 

Chilean Sea Bass Ceviche with cilantro, lime and tomatoes 

Tataki of tuna with spicy carrot and seaweed Chuka 

Sakhalin scallop with strawberries and mint 

New Zealand mussels with homemade adjika 

Olivier salad with calf tongue 

Beetroot salad with truffle cream, strawberry, honey and grapefruit dressing 

Apricot salad with spinach, duck and cardamom 

Salad with quinoa, sorrel and tomatoes 

 



 

 

Caesar salad with shrimps 

Mini vegetables on ice, mix of lettuce leaves with dressings 

Bresaola 

Roast beef with pickled vegetables 

Oil fish with capers 

 

Assorted farm cheese with honey, jam and cheese crackers 

 

Pickles 

 

Salted tomatoes, cucumbers, peppers, pickled forest mushrooms 

Pirozhki with meat , potato, and mushroom 

 

Soup 

 

Sorrel and nettle soup with quail egg and sour cream 

 

 

 Main course  

 

Sea Bass in Lemon Grass sauce 

Stuffed cabbage with halibut and shrimp with 

melted milk sauce 

Pig Kebabs in Apple cider 

Lamb Kebabs with Dzadziki sauce 

Mini beef steaks with Madera sauce 

 

 

 Stations  

 

 Cold station  

 

Vegetable bed: cheese cream, Borodinsky bread, radish, celery, baby carrots, asparagus, spring onions 

Gazpacho with strawberries, Strachatella cheese, Kamchatka shrimp, baked pepper, avocado, shallot, 

basil, olive oil, baguette croutons 

Spanish Ham with melon, pineapples, giant olives and olives, sun-dried tomatoes and artichokes 

 

 

 Hot station  

 

Turkey with maple syrup and orange juice 

Beef pastrami with honey mustard sauce 

Salmon with krill mousse and crayfish sauce 

Baked vegetables: peppers, eggplant, zucchini, cauliflower, celery 

 

 

 



 

 

 Pancakes   

 

Lightly salted salmon 

Salmon and pike roe 

Jam 

Sour cream 

Condensed milk 

 

 Garnish  

 

Potatoes with green peas and dill 

Sautéed vegetables 

 

 Fruit station  

 

Melon, pineapple, grapes, plum, kiwi, persimmon 

Fruit smoothie in assortment 

 

Children's table 

 

Burger, pizza, nuggets, french fries 
 

 

 

 

 

 

 

Get more information about our other services: 
 

Legends of Metropol Hotel 
 

The package “Legends of Metropol Hotel” includes the guided tour of the hotel by 

the historian Ekaterina Egorova, breakfast in a famous grand hall with a painted 

dome and the chance to purchase a gift edition of the book by Nikolay Malinin 

“Metropol: the Moscow legend” with 50% discount! 

 
 

                                                            Breakfasts in Metropol 
 

What could be better than to start a day, sitting at a table covered with a starched 

tablecloth, with a varied and delicious breakfast served on it? Breakfast is served 

daily from 07:00 to 11:00 in the Metropol hall; its menu includes caviar and 

salmon pancakes, exotic fruits, porridges of several kinds, natural dairy products, 

various egg dishes and bakery. 

 
 

 

 

http://metropol-moscow.ru/en/event/vaucherybezdaty/legendy-otelya-metropol/index.php
http://metropol-moscow.ru/en/event/vaucherybezdaty/zavtraki-v-otele-metropol/


 

 

 
 

 

                                           Tea ceremony at Chaliapin bar 

 
Chaliapin bar is well known for its tea ceremonies inspired by traditions formed in 

Russia at the turn of the 18th and 19th centuries. As if by magic, a varied number 

of delicacies appear before the guests: pancakes with red caviar, signature pies, 

rasstegais (open-top fish pies), mini sandwiches with salmon and roast beef, small 

poppy rolls, petit fours, and many more. Tea is served in a silver set. The 

ceremony is designed for 2 to 4 persons and is served daily from 10:00 am to 

12:00 midnight. 
 

 

      Metropol Historical Discovery 
 

There is hardly any other establishment that can boast of so many events 

unfolding within its walls: under the glass vaults of its restaurant Feodor Chaliapin 

sang his famous “Dubinushka” song, and Stalin shook hands with Mao! You can 

touch the mysteries of this famous hotel on a tour guided by Metropol’s historian 

Ekaterina Egorova. 

 

 

Desserts 

 
Special treats at the Metropol Hotel 

Try the author's treats from the collection of the confectionery "Metropol". For the 

preparation of desserts, our confectionery uses only natural farm products. 

Multilayered, intricate and surprisingly light cakes of the confectionery 

"Metropol" are prepared by our masters in just 24 hours. Having tried one of our 

author's cakes, you will become a fan of the creativity of our pastry-chef Attila 

Szabo forever. 

 

 

Please, feel free to contact us directly to discuss any details and know more information 

via e-mail metropol.rest@metmos.ru  

                                           

 

http://metropol-moscow.ru/en/event/vaucherybezdaty/chaynaya-tseremoniya/
http://metropol-moscow.ru/en/event/vaucherybezdaty/ekskursiya-po-znamenitomu-otelyu-metropol/index.php
http://metropol-moscow.ru/en/food/index.php
mailto:metropol.rest@metmos.ru

