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DEAR GUESTS OF THE
PLATEAU RESTAURANT!

When creating our menu for the Plateau restaurant at the

very summit of the BigWood ski resort, we and our team

took inspiration from the magnificent Khibiny mountains
and a panoramic view of Kirovsk.

We use locally sourced ingredients to give you a true taste
of the North. We hope each of your visits to the Plateau
becomes special and memorable for its mood, views and
the gastronomic experience.

Sincerely, Sergey Vdovenko, Executive Chef;
Sergey Smolnikov, Chef, the Plateau
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CORNED VENISON / conoHuHA 13 ofEHUHbI
with potato toast with cheese cream#
95g 580 P

STARTERS / ctaptepbl

SMOKED HALIBUT WITH ONION CREAM
KOMYEHBIN MANTYC C TYKOBbIM KPEMOM

on Kola bread

TROUT WITH SIMMERED SOUR CREAM
®OPE/b C TOMMIEHOW CMETAHOWM

on shortbread crust

KAMCHATKA CRAB ECLAIR
SKJIEP C KAMYATCKUM KPABOM




VENISON TARTARE / TAPTAP U3 ONEHMHBI
with aspen boletes
195g 980 P

COLD APPETIZERS / xonoaHbiE 3aKyCKM

CHOPPED MURMANSK SCALLOPS 100 g

PYBNEHbI MYPMAHCKUW FTPEBELLOK
in citrus butter with sour apple cream

790 P

WILD WHITEFISH SUGUDAI 155 g
CYTYAAM M3 AUKOTO CUTA

in ice bowl

850 P

SCALLOP TARTARE / TAPTAP 13 rPEBELLKA 135 g
with Murmansk halibut

980 P



TROUT SALAD / cAnAT ¢ ®0PENbIO

with potato gnocchi, radishes
and poached egg

185g 850 P

SALADS / canatsl

FRESH VEGETABLE CAPONATA SALAD
CAAT C KAMIOHATOWM U3 CBEXXMX OBOLLEWM

with three cheese mousse

180 g

530 P

WILD MUSHROOM SALAD
CANAT C IECHBIMU FPUBAMMU

with baked potatoes, fresh herbs and onion
mousse

180 g

590 P

SMOKED WHITEFISH SALAD
CAJAT C KOMYEHbBIM CUTOM

with baked celery roots and egg yolk mousse

160 g

650 P

MARBLED ROAST BEEF SALAD
CANAT C MPAMOPHbIM POCTEM®OM

with quick tomatoes and baked peppers in
fresh herbal dressing

150 g

1150 P

SCALLOP SALAD / CANAT C rPEBELLIKOM
with calamari and prawns

185 g

1150 P

KAMCHATKA CRAB SALAD
CANAT C KAMYATCKMM KPAEOM

with baked tomatoes and popped quinoa seeds

135 g

1250 P



KOLA EISH SOUP / Konbckas yxa
4 L

made of local fish with crab
and added farm-sourced cream

390g 1390 P

SOUPS / cynwi

VEGETABLE SOUP / noxnkska 350 g 650 P
with wild mushrooms

SIMMERED VENISON / TOMNEHAS ONEHUHA 370 g 850 P
with buckwheat

FISH STEW / PbiEHOE BAPEBO 380 g 980 P

Saami style



MQRMANSK HALIBUT STEAK
CTEMK U3 MYPMAHCKOIO NANTYCA

with concasse tomatoes

370g 1550 P

MAIN COURSES / ropauce

MURMANSK FLOUNDER / MYPMAHCKAS KAMBATA 310 g 950 P
in wine marinade

SEARED COD / 0BOMXEHHAS TPECKA 310 g 980 P

with couscous, parmesan mousse
and mint cucumber

BEEF CHEEKS / roBaxbu WEKK 260 g 1150 P
with porcini mushroom mousse and ptitim pasta

SCALLOP / rpesEwWwoOK 240g 1350 P
with milk corn cream in sea buckthorn dressing

KAMCHATKA CRAB PASTA 300g 1450 P
MACTA C KAMYATCKMM KPAEOM

TROUT / wopens 270 g 1450 P
with green risotto and creamy mousse

LOVOZERO VENISON TONGUES 230 g 1450 P
A3bIYKWN TOBO3EPCKOIO ONEHA

with coal-roasted vegetables and sun-dried tomato sauce

CRAB MEAT / Maco kpaBA 220g 1550 P
with baked potatoes and spinach

REINDEER TONGUE / a3bik CEBEPHOTO OJIEHS 250g 1750 P
with fried potato cream and seared spinach
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VENISON HAM / okopPok oneHs
with juniper cream
310g 1250 P
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RIBEYE STEAK /*cTENK PUBAM
100 g 1650 P

STEAKS (prices per raw weight)

CTENKU (yKasaH Bec cbiporo npopaykra)

SKIRT STEAK / CTEMK MAUETE

VENISON STEAK / CTEMK U3 ONEHWHDI

FILLET MIGNON / ®uWnE - MUHbOH

100 g

100 g

100 g

900 P

1100 P

1550 P
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MUUUA <«HETbIPE CbIPA»

510 g .1150 P

FOUR CHEESES PlZZ&
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PI1ZZA / nvuua

NORTHERN STYLE VENISON PIZZA 560g 1350 P
MULLA «CEBEPHAS» C ONTEHWUHOWM



DACQUOISE / nakyas
with creme Patissiere

150 g 620 P

DESSERTS / aeceptnl

LIME VERRINE / naiMOBbIit BEPPUH 130 g 650 P
REINDEER MOSS CHEESECAKE 140 g 650 P
UYN3KEMK C ATENTEM

PORCINI MUSHROOM BROWNIE 230 g 680 P
EPAYHU C BE/TbIMU TPUBAMM

with juniper berry mousse

CLOUDBERRY DESSERT / OECEPT <MOPOLLKA» 110 g 750 P
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Your reviews inspire us!
Scan the QR code and share your thoughts
about your visit: dishes,

service and waiting times.






platea urestaurant.ru



