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C mb1Ay c >xapy u3 neyu... MbI 30BeM Ha Kyangu!

B pecropane «udps»
B oreAe Mamaison All-Suites Spa Hotel Pokrovka

HOBOE€ ITacXaAbHOE MeHIO oT AaexkcaHApa Kyrenosa

AnexcauAp Kyremos BHOBR permma mopasoBath rocteil pecropana «ludpe» cBOMM HOBBIM M OCOOEHHO
IIPA3AHNYHBIM TIACXaABHBIM MeHIO. Mpbl mpuraanmaem Bac oTBeaaTts He TOABKO AydInEe MACHBIE ACAHKATECHI M3
TOBSIAUHBI M CBUHHHBI, HO TAKXKE CyII U3 PaKOB C KOHBAKOM U (PEHXEAEM, 2 Ha ACCEPT TPAAUIIHOHHBIN CBEKMIM,
CAOOHEII U OYCHD AIIECTUTHBIA PYCCKHH KYAHH.

«VBaxambie APy3bs! MBI IPUrOTOBUAHM CBOE HOBOE ITACXaABHOE MEHIO, CTAPasACh OCOOCHHO YTOAUTH TeM u3 Bac, kTo
32 AOATHME HEAEAHM IIOCTA YCIEA 3aCKydaTh II0 MHOTOOOPAasHIO PYCCKOM KYXHH M KAET HACTOSAIIETO
raCTPOHOMHYECKOIO 9UyAd, - IIPOKOMMEHTHPOBAA CBoe MeHIO Ied-moBap pecropana «udper» Aaexcanap
Kyremos.

Haacaaaurech IEpBBIME TEIIABIMH COAHEYHBIMU ACHBKaMH B pectopane «Indpem, rae B a1 AHEM Ber BeTpernte
0c0D0E MHOKECTBO IIOKAOHHHIKOB PYCCKOH TPAAUIIHOHHOI KyXHI CO BCETO MUPA.

HoBoe macxasbsHOe MEHFO OyAeT rpeAcraBaeHO B pecropane “Llngpprr” ¢ 04 anpeasd o 11 anpeas 2010 roaa.

Pecropan paboTaer KpyraoCyToIHO KoHTaKThI AAST TIPECCHL:

Aapec pecropana: r.Mocksa, ya.ITokposka, A.40, c1p.2,
Mamaison All-Suites Spa Hotel Pokrovka, 1 sram
3axka3 croauxa: +7 (495) 229 57 78

Pokrovka st 40, bld 2 05062, Moscow  Russi;
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KynbkoBa AAekcaHAPaA, MEHEAXKeEp 110 MapkeTuHry 1 PR
akunkova@mamaison.com
Tea.: 8 926 007 47 22
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JlacxarvHoe MeHio

6 pecmopane «Llugpoiy
omeass Mamaison Al-Suites Spa Hotel Pokrovka Moscow

Jlacxarvroe mento om Arexcandpa Kymenoea
bydem npedcmasaeno 6 pecmopane “Uugppv” ¢ 04 no 11 anpeas 2010e.

Xoaodnoe barodo 580.00
Kapnauuo us 20850UHbL € CAAAMOM PYKKOAd, MOPCKOUL COABIO, peHKOU U3 POKAUUO U
3EAEHBIM COYCOM U3 MPas U 0eKopuposearnoe remuumu usemamu (120/50/20)

Topauas 3aKycKa 480.00
Topsuuil cyn u3 paxKoe ¢ KOHbIKOM U eHXeAeM ,N00aemcst C HeKHbIM PABUOAEM CO
wnunamom u nenkou us basuauxa (250/30)

Ocnostbie batooa 750.00
JIleasubs 6bipe3Kg ,MAPUHOBAHASL 8 OAUBKOBOM MACAL TLEPBOZ0 OMKUMA C TPOBAHCKUMU
MpasamiL ,nOOAEMCs ¢ COYCOM U3 KPACHO20 BUHA C MUHOAAEM U 080WaAMU K apounvep»
(200/120/30)

Decepm 550.00
JIpaduyuontvlil NACXANbHBLE KYAUY C OPEUKIMU € XOAOOHBIM WOKOAAOHBIM NYOUHZOM,
ustomom u sizodamu (40/50/45)
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Our scalding Easter cakes — just for your delicious!

In restaurant « Numbers»
at Mamaison All-Suites Spa Hotel Pokrovka

new Easter menu from Alexander Kutepov

Alexander Kutepov decided to joy guests of restaurant «Numbers» again by his new special Easter menu. We invite
you to taste not only the best beef and pork meet delicates, but also hot crayfish soup with cognac and fennel; and
for dessert we offer to enjoy yourself by traditional fresh, fancy and very appetizing Russian Easter cake.

«Dear guests! We prepared our new Easter menu, trying especially to satisfy such of you who has already missed the
great variety of Russian cuisine within long lent weeks and waiting for the real gastronomic delight, - said the senior-

chef of restaurant «Numbers» Alexander Kutepov about his new menu».

Enjoy with first warm sunny days in restaurant «Numbers», where these days you can meet a lot of admirers of
Russian traditional cuisine from all over the world.

New Easter menu will be presented in restaurant «Numbers» from 04 till 11 of april 2010.

Restaurant is opener for 24 hours Contacts for press:

Adress: Moscow, Pokrovka str., 40, bld.2, Kunkova Aleksandra, marketing & PR manager
Mamaison All-Suites Spa Hotel Pokrovka, 15 floor akunkova@mamaison.com

Reservation: +7 (495) 229 57 78 tel.: +7 926 007 47 22
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Easter menu
In restaurant «<Numbers»
in Mamaison All-Suites Spa Hotel Pokrovka Moscow

Easter menu from Alexander Kutepov
WLl be presented in restaurant «Numbers» from 04 till 11 of 2010

Cold dish 580.00
Beef carpacco with ruRRola, sea salt, focacca chips, green herbs sauce, decorated with
summer flowers (120/50/20)

FHot appetizer 480.00

Hot crayfish soup with cognac and fennel, served by ravioli from spinach and foam from
basilic

(250/30)

Main dish 750.00
Veal filet, marinated in original virgin olive oil with province species, nodaemcs with
«Bordolese» sauce, with sliced almond and vegetables «Jardiniers (200/120/30)

Dessert 550.00
Traditional Easter cake with nuts, with cold chocolate puding, raising and berries

(40/50/45)



