Hvanawuu apomam
menablr Mopeu

The intoxicating aroma
of warm seas

Mo eypmana / &ourmet menu

Pumckuin umnepartop Buktopuin nssecrteH
TEeM, YTO OfHaX bl CbeN ThiCAYY YCTPULL
cpasy. A B KHure pexkopaoB [MHHecca
3adUKCHMpoBaH NOABUI MPOCTOro UpaaHA-
cKoro napHsa KonuHa LLnpnoy, Kotopbii
3a 3 MUHYTbI cben 233 yCcTpuULbl.
MNMoBTOPATL UX AOCTUKEHUS COBCEM
HeoGs13aTebHO. HO UCTUHHbBIE LieHUTEeNN
3TUX GNaropoAHbIX MOJUTIOCKOB HUKOraa
He NponycTaT TPaAULMUOHHbIE YCTPUYHbIE
NATHULbI, KOTOpble ¢ peBpana aToro roga
BO306HOBMAUCbL B TannoH Kny6e.

The Roman Emperor Victorinus is famous
for having once eaten a thousand oysters
at a single sitting. The Guinness Book of
Records recognizes the Irishman Colin
Sherlows’s feat of downing 233 oysters in
just three minutes. There is no need to emu-
late such achievements, but true devotees
of these noble molluscs will never miss the
traditional Oyster Fridays that begin again
at the Taleon Club from this February.

Mouyuntatenamu yctpuL, 6b1aun Jllogosuk XIV n HanoneoH Louis XIV and Napoleon Bonaparte were both fond of
BoHanapT, cbefaBLlUni AIOXKMHY MOJUTIOCKOB Nepes, oysters. The latter ate a dozen before every battle.
KaXkablM cpaeHueMm. POBHO [AIOXUHY YCTPUL, KaXKabln Casanova swallowed exactly a dozen oysters every day.
[eHb nornowan KazaHoBa. «ManeHbKWe 1 ny3atble, Kak The taste of oysters is a light sea breeze, the subtle
6yATo YWKMK, TOpYaLLMe U3 PaKoBMH, U TatoLLMe BO PTY, aroma of Chablis and a splendid prelude to the coming
CNOBHO COJIEHbIE CNaA0CTU», — MUcan 0 HUX MonaccaH. weekend. Each variety has its special gastronomic
BKyC yCTpuL, — 3TO IerKui 3anax Mops, TOHKWU apomar identity. Belon oysters have a scent of iodine and a pro-
Wwabnm U NpeKkpacHas Npealnansa K HacTynatolemy nounced aftertaste of the sea. The Fin de Claire taste is
YUKeHAyY. Y Kaxaoro copTta ectb CBOS raCTPOHOMUYEC- milder and more refined. Gourmets detect a sweetish
Kasi 0CO6EHHOCTb. YCTpULbl BenoH naxHyT noaom 1 nutty quality in it. The Taleon restaurant waiters help
061a4al0T IPKO BbIPaXEHHbIM MOPCKUM MOCNEBKYCHEM, guests to find their way around the range of different
a 'y ®uH e Knep BKyc 60nee MArKuin U U3bICKaHHbIN. oysters on offer during the evening. They will also sug-
[ypmaHbl HaXxoAaT B HEM CaIKOBATO-OPEXOBbIV OTTEHOK. gest a sauce that brings out the distinctive taste of this
Pa3o6paTbcsi B MHOr0o06pa3unu NpeacTaBieHHbIX Ha or that kind, while the sommelier will help you with the
BeYyepe COPTOB YCTPUL, MOMOTYT OpULMaHTbI pecTopaHa choice of drink. Connoisseurs say that Chablis or cham-
«TannoH». OHM XKe MOCOBETYIOT COYC, KOTOPbIM MOAYEPK- pagne goes best with oysters, but true gourmets will
HET 0COBEHHOCTU BKyCa TOro UM MHOro BMAA YCTPMUL,. never turn down new gastronomic experiences.

A coMenbe NMOMOXKET C BbIGOPOM HanuTKa. QOyster evenings provide not only the enjoyment of
3HaTOKM yBEPSIOT, 4TO Jly4Lle BCEro ¢ ycTpuuammu choice French oysters, but also the chance to try other
coyeTaeTcs Wabnu Uan WaMnaHCKoe, HO UCTUHHbIN seafood delicacies, including lobster, crab and tiger
rypPMaH HUKOr4a He OTKaXKETCH OT HOBbIX FACTPOHOMMYEC- prawns. Every Friday the Taleon Club is filled with the in-

KWUX BNeYaTneHunm. toxicating aroma of warm seas, which is especially
YCTpUYHbIN BE4ep — 3TO He TONbKO HacnaXKaeHue BKy- pleasant in springtime St Petersburg as the gloom of
COM 3/IUTHbIX GPaHLY3CKMUX YCTPULL, HO U BOSMOXKHOCTb winter lingers on.
oTBefaTh ApyrMe MOPCKUE JeNMKaTeChl, CPeAU KOTOPbIX
omapbl, Kpabbl ¥ TUFPOBbIE KPEBETKU. Kaxayto NATHULLY
TanuoH Kny6 3anonHaeT NbAHAWWK apomat TensbIx

MOpPEWN, KOTOPbI OCOBEHHO NMPUATHO BAbIXaTb B BECEH-
HEeM, HO eLle cympayHoM nocne 3umbl MNetepbypre.
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