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Yro BbI NM0OUTE OOMbLLE BCErO: XPyCTALLee
MPaMHE C IMMOHHBIM KPEMOM, HEXHbIA
OPEXOBbIN OUCKBUT MMM HACTOALLIEE UTarTbAHCKOE
TUPaMKCY C KOEMHbIM CPOMOM?

Mbl MPUrOTOBMMM AN BAC HALLIM CaMble JTyHLme
TOPTbI, KOTOPbIE YKPACAT NoHoe TOPXKECTBO, Oyab
TO Ai€Hb POXAEHWA, oOUNeN Unu ceaaebHbIn
YXKWH. BbibepuTe TOPT Ha Balll BKYC W3 Hallei
CNAAKOM KOMMEKLMI.
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What cake do you prefer? Do you like
a lemony praline or a tender nutty cake? Maybe,
you often have a craving for
a classic [talian tiramisu...

We have a nice selection of cakes for you
to choose from. You can order a cake
for any occasion, whether it is your birthday,
an anniversary party or a wedding dinner.

Seviaadtol Hreasngo Hodmy

TO[:)T MOXET ObITb MCMOMb30BAH B KA4YECTBE OCHOBbI Ana CBa,EI,e6HOI'O TOpTa.

[Nony4nTb MHDOPMALMIO 1 3aKa3aTb TOPT MOXHO B «J laTbapey,
B N1066W oTens unm no TenedoHy: +7 495 22| 5452

: . . The filling can be ordered for the wedding cake.
For further information and to order a cake please contact Lightbar

in the lobby of the hotel at: +7 495 22| 5452




OpexoBbIVi BUCKBUT C HAYUMHKOM 13 ADIIOK,
3aneyeHHbIx B Kanbeagoce.

BecnonobHbIn BKyC TOpTa, CO34aHHOIO
[OJ1A BCEM CEMbBMU.

Ol mat

Nutty sponge with a filling of apples
roasted in Calvados.

A piece of an aromatic cake especially
prepared for the whole family.
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[lecouHbI TOPT C OpexaMu nekaH
B MEJOBOW KapaMesu.

Cragkui BKyC AeTcTBa.

A short pastry cake with pecan nuts
and honey caramel filling.

A taste of childhood.
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BuckemT ¢ MArKMM cbipoM «Dunagensdusy,
YKPaLLEHHbIM ECHBIMU ArOAaMU.

CoBepLueHHas Kraccuka Ana HaCTOALLMX
rYPMaHOB.

Cheesecate

A sponge cake with a layer of Philadelphia
cheese, decorated with forest berries.

Gourmet classic.




Bo3ayLuHbIn NecoyHbin TopT

C MyCCOM K13 benoro LLIOKOJ1ada
1 B3OUTLIMM CITUBKAMUA.

Cnagkas Hera 1 beckoHevHoe
YAOBOSLCTBUE.
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A short pastry cake with
a white chocolate mousse
and a whipped cream.

Gentle and sweet.




L

i..!' -

Benbii BUCKBUT C XPYCTALLMM MpanmHe
M MyCCOM M3 MOJSIOYHOIO LLIOKOSaa.

[OBOPAT, YTO LLOKOMAAOM BbIMOLLIEHa
[opora B pa.
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A sponge cake with crispy praline
and a milk chocolate mousse.

They say that the road to paradise
is covered with chocolate.
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LLlokonaaHbi BUCKBUT C HAYMHKOWM
13 HEXHOIO KpeM-Optonie Mo MyCcCoM
13 TEMHOrO LLIOKOMaa.

HacTosLlas nobosb HauMHaeTca
C LoKomaaa...

Metis

Chocolate sponge cake with a creme-brulée
layer, covered with a chocolate mousse.

True love begins with some chocolate.
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MUINEUU

|_|_|OKOJ'Ia,£I,HbII7I TOPT U3 MECOYHOro TeECTa
C MyCCOM M3 benoro LLIOKOJ1ada
1 OCBEXKAIOLLIEN MATHI.

HachbILLeHHbIM LWOKONAAHbIN BKYC
C apOMaToOM MATI.

Mint
chocolale catre

A short pastry chocolate cake with a white
chocolate mousse and refreshing mint.

Rich chocolate with a fresh touch of mint.
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Aemgas

LLlokonaaHbIi BUCKBUT C MyCCOM
M3 TEMHOTO LLOKOMaZa M KapaMenbto
CO BKYCOM MapaKymu.

ApKkuit bpyKTOBLIN BKYC, MPUMPaBIEHHbIM
ropeyblo LLoKoMaa.

Qretal

A chocolate sponge with passion fruit
caramel and a black chocolate mousse.

Fruity. Exotic. Chocolaty.




AMentsgpeis

C MANUSOLL

CnoeHbilt TOPT CO B3OUTLIMM
CJIMBKAMM 1 CBEXEW MarMHOMN.

H)’TeLLIeCTBl/Ie B JIETO.

CMillefoudtle

A layered cake with a custard cream
and fresh raspberries.

Raspberry summer.
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XpycrAlee npanvHe ¢ IMMOHHbBIM KPEMOM
M MyCCOM M3 MOJSIOYHOIO LLIOKOSaa.

Cnagkuit LIOKOMAAHbIM COH C JIMMOHHBIM
NpobyxAeHMEM.

Reva

A crispy praline with a lemon cream
and a milk chocolate mousse.

Sweet chocolate dream and
a lemony awakening.




CAlvybruarsii

[eCOYHbIV TOPT C HEXHBIM MUHAASbHBIM
KPEMOM W1 COYHOM KIyOHUKOM.

TopT — pagyra. YcToaTb HEBO3MOXHO.

A short pastry strawberry cake
with a light almond cream.

A boom of colours. Truly irresistible.
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MuHZaMbHBIN BUCKBUT C HEXKHbLIM
OPEXOBLIM KPEMOM U MPaSHE.

OTMeTbTE BalLM AOCTUMXKEHM!

Success

An almond sponge with
a filling of a light nutty cream
and tender praline.

Celebrate your success.




SMexubyfrur:

Jlerkmin BUCKBAT CO CBEXMMM Arodamn
4 apOMaTHOI7I BaHWJIbIO.

TopT ¢ PpaHLy3CKON UIOMUHKOMN.
Sambovwrin

Sponge cake with fresh berries
and light vanilla cream.

With a French touch.
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Sapauacy

Jlerkmin OUCKBUT C HEXHBIM MYCCOM
MackaprnoHe 1 KOMENHBIM CUPOTIOM.

Bkyc ctpactu. Bryc Wtanmn.

S iramisu

A sponge cake with a tender
Mascarpone mousse and coffee syrup.

Passion for Italy.
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