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Our own bakery
BB E’_\JE@%

o
Vi

WHEAT BREAD

EXEE

INETE g
| PRETZEL WITH SEEDS 11, 120P |
y R CEg i

BUCKWHEAT BREAD ;| 150 P

FEHEC :

RYE BREAD 50:/ 150 P |

ON SOURDOUGH
KE BRES LAY N\EEE

BREAD «POKROVSKY»
WITH SEEDS

SRR,
KALACH
ESVUIAEILE)



SMALL RUSSIAN PIE
STUFFED WITH MEAT
(PORK AND BEEF)

btz ke
%I’zﬂ’—“lll’ﬂtmﬁwgloop

TATAR PIE
WITH CHOPPED BEEF
AND POTATOES

BRI SRR
ML= 0./ 100 P

SMALL RUSSIAN
PIE STUFFED WITH
CABBAGE AND EGGS

SEERIARIETH
s0¢| 100 P

SMALL RUSSIAN
PIE STUFFED WITH
MUSHROOMS

e e
EihiaT ./100 P

SMALL RUSSIAN PIE
STUFFED WITH LAMB

btz b
FRIAED .1100P

FISH PIE

ﬁ hlizh
BRaH +./100 P

SMALL RUSSIAN PIE
STUFFED WITH EGGS
AND GREEN ONIONS
SEER I

s0¢| 100 P

SMALL APPLE PIE
SEERIE
s0¢| 100 P

SMALL CHERRY PIE
JUIFS ) /7 R
L

SMALL
RASPBERRY PIE

SHERIAHH +./100 P
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PICKLES AND MARINADES

A

PICKLES RUSSIAN STYLE TO VODKA 700g | 850 P
L AEIDEREIUEERSE

Assorted homemade pickles and marinades: sauerkraut, Gurian

cabbage, pickled cucumbers and tomatoes, Antonov apples

soaked, pickled: eggplants, Kuban pepper and carrots.

BRI RS B, HELTAX. FEE/TFIALLfD.

RREATER. BinF. FEYIEREFES b,




LIGHTLY SALTED TOMATOES WITHOUT SKIN

i8R E R R4 b

FRESHLY-SALTED
CUCUMBERS

| EBE

1505| 350 P

RED GURIAN PICKLED
CABBAGE

P

150¢| 350 P

1504 | 350 P




LIGHTLY SALTED 20¢| 350 P PICKLED KUBAN 150¢| 350 P
TOMATOES ’a PEPPER "2
WS RRIOTRET N NG,

%Iéglglf.ﬁﬁETD 150¢) 350 P « PERESLAVL CUCUMBER» 15050¢| 350 P
< <FrEREMN» S
EEhn ¥ Qﬂ Old Russian snack, pickled cucumber Qﬂ)

with flower honey. €4\, #ZEREER

8



SOAKED APPLES
R
150g‘ 350P

SAUERKRAUT WHITE 150¢/ 350 P PICKLED CUCUMBERS 150¢| 350 P
EERx e



AND PICKL‘Eﬁ =
" FOREST MUSHROOMS

: SALTED WHITE MILK - - i
. MUSHROOMS WITH N\ M
HOMEMADE SOUR CREAM Qﬂ 612205
| BRI REE e




MARINATED HONEY «0:/400 P| MARINATED ) [ a00e]
AGARICS il400P SLIPPERY JACKS Qﬂ) w0z 400 P

N e e TN

PICKLED MUSHROOM PLATTER
fEETEHE

11




EGETABLEAPPETIZERS
AND SALADS °

ASSORTED FRESH VEGETABLES  «:|750 P
B

Tomatoes, cucumbers, radishes, sweet peppers, young &
garlic, green onions, parsley and dill.

&, B BN . B 2B B BE




VINEGRET WITH 23009560 | 5350 P

: CURED SPRAT @
RS HYBEER DR
SALAD «OLD RUSSIAN» 250¢| 550 P Typical Russian salad: roasted beets, potatoes,
yohr (HEZHR) < carrots, green peas, sauerkraut, pickles, with
Warm salad of potatoes, pickled mushrooms, Qﬂ) pickled mushrooms, onions and Baltic cured sprat.
pickled cucumbers and onions. IEREIUARL: B3, X2, HE b B2 BEEX. R

Eh. BE/N. FR IR BB, ¥R, KSREEE

- - & - : ;
SALAD «SUMMER DAWN» 250¢| 400 P
WHL «E HEREE» <

EGGPLANTS 2s0¢ 590 P Fresh tomatoes, cucumbers, radishes Qﬂ)

THF —,  areserved at your request with

Baked eggplant in glaze. Broccoli and Qﬂ) homemade sour cream, mayonnaise

basil sauce, tomatoes in Uzbek. or olive oil.

hnT. A=HEHE, S2%5!I5hIreLImb. ExEpn. =N B (I0ERYDEEmim)

13



- sNACKs,OF CHE SE

<’/;00 P

\ 125/50g /
\\ ///’




ITALIAN SALAD «CAPRESE»  :0:/700 P TOMATO «COACHMAN» 170¢| 400 P

ERFIIBES DAL IR S

Tomatoes with mozzarella cheese, seasoned Tomato stuffed with garlic, herbs, cheese
with olive oil and balsamic vinegar. and mayonnaise.

PRLRPECESUERFIODRG, A, BEH FIfRRS. 5%, k. BXE

CHEESE PLATTER
R /1150 P "
Platter of five cheeses. Cacciota with truffle, Brie with mold, Grana Padano, " '
Maasdam and mozzarella. Served with honey, grapes and berries.

RFER A R R E

15

% 200/45/30g /



COLD MEAT SNACKS
_.:i’léﬁ!/\ S

Pastrami marbled beef” .

Assorted delicacies: beef tongue, domestic duck, - L
~suckling pig, pastrami marbled beef. 2 S . &
RS 8. 8, B, E4R ZOO/SOg‘ 1150 P > @

16



BEEF TONGUE WITH 1007s25¢| 850 P BEEF CARPACCIO 95/ 1350 P

HORSERADISH Black truffle, arugula, Grana Padano cheese

HE TR PRI, EIE, SRR,
____________________________________________________________ TR,
{ SUCKLING PIG | ZL3H woes0z | 450 P
BEEF AND PORK TERRINE | &Rk 10065302 | 600 P

i FILLET OF DOMESTIC DUCK, SMOKED ON ALDER CHIPS | YHZEHSH] 10065205 600 P

{ PLATE OF SALT sosonoozoe | 50O P |
\ ¥, i AND HOME-CURED ;
HOME-MADE BEEF ASPIC i PORK FATBACK i
RELERR | FERAER s



FISH SNACKS SEAFOOD

XK.

\v

/

BFSH B

SEAFOOD ASSORTMENT «SADKO» iB#5RB &

Lightly salted salmon, cold smoked chinook salmon,
smoked beluga, cold smoked omul, red salmon
caviar. Served with herbs, lemons and olives.

KB=XE, FER=VE (CEEN), EBaRERN), 7R
BEROERIEE) (QBIERY), MMt FE, BEEER

FPASAOMEHE.
300/15/110g‘ 3600P



HOUSE-CURED e 1100 P SUGUDAI FROM YAKUT 120¢| 900 P
SALMON MUKSUN
=& (=) FEERFHO A TIRY

o

BAIKAL COLD-SMOKED  10060¢| 1100 P MURMANSK HERRING 100¢| 450 P

OMUL ‘ EE/REH T
INZREARFROBREE) (SEIERY) Herring fillet with onions. & pyEeEs

I

—

COLD SMOKED CHINOOK  1w0w0:/1200 P CASPIAN SMOKED woos0 1200 P
SALMON FROM THE SEA OF OKHOTSK ~ BELUGA
REBERFSNTER=NE (SEE)  EEEE RED)

19



CAVIAR

TASTING OF
VARIOUS CAVIAR

RIS FE

PREMIUM STURGEON CAVIAR, RED
KAMCHATKA SALMON CAVIAR,
ASTRAKHAN PIKE CAVIAR.
REREIEAY10-15

LIS E RIS TR TRER AR R

s0¢| 5100 P




RED KAMCHATKA SALMON [~ g o) ASTRAKHAN PIKE CAVIAR 9007
CAVIAR BiZRIN¥EBaaTHE | fHFR R a FE e

- s g
¥ I’ <h ’ . !
TASTING OF VARIOUS'CAVIAR E'nggﬂnﬁ N sspsose| 3900

Premium sturgeon caviar, red’Kamchatka salmon caviar, Astrakhan pike caviar.
REBaAaE, daERNEEEFE, EfFFERaE FE.




MEAT SALADS
NESWEN

«RUSSKY DVORIK»

DD

I Beef salad with onions,
. pickles, cheese, mayonnaise
\

R, FR BREN 0. &R




«OLIVIER» WITH CHICKEN
AND CRAYFISH «BF||#E/RibH»
Traditional Russian salad of boiled potatoes,
chicken, crayfish necks, pickled and fresh
cucumbers, boiled carrots, green peas and
poached eggs.
BRHEIVIAL . 5.
b BE. BE

200¢g ‘ 790 P

WEE. EFA. EREE/N. SR, PP

F: -
. B i »|

‘ -

Y ’1
Pt ,r !"

B
‘i

i «PHILISTINE» «aj“{.“%‘*"‘} [ » 150|690 P !
1 Salad of beef tongue, onions, poached eggs
and walnuts, seasoned with mayonnaise.

43, TR B8R mMC. EEDNE

+ A MIX OF SALAD LEAVES,

«CAESAR» WITH CHICKEN :50:/650 P
«UBIRE DAL

Romaine lettuce, chicken, Caesar dressing,
wheat croutons, cheese Grana Podano.

ISR, B,

INEIRT . AS=IEERES

2005 690 P
BEEF PASTRAMI, BAKED

PEPPER, FETA AND SESAME SEEDS IN
SALTED CARAMEL E&bhIt, 4/, &
B, TCIAINEEAIEY SRR R
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FISH AND SEAFOOD SALADS

B3R, BN

«OVERSEAS» 250¢| 1150 P
«<HPRE VLR

Arugula and Lolo Rosso lettuces,

tiger prawns, cherry tomatoes, pine

nuts and Grano Podano cheese with — SSSEss
olive oil and balsamic vinegar. .

SRR, BRRMF, RAF &M BF. B
g, HmOHAEEEH

&



KAMCHATKA 2005|950 P TSAR SALAD 2005| 800 P

BhERInbHL E=0h]

A salad of salmon, tomatoes, cucumbers, and Salad of squid, egg whites, shrimp and salmon
crab meat, dressed with mayonnaise. caviar, seasoned with mayonnaise.

=x&a. & &, BEERN. SR HE e, |, [MiEaarE SEINE

- y o
HERRING UNDER A FUR COAT WITH CRAB MEAT | f{f& 422/ bH 2205 650 P

Layers of chopped Roasted carrots, beets, potatoes, cured herring, onions,
with a touch of mayonnaise. Topped with tender Kamchatka crab meat.

PEHR. XE. AT N, HE. FR. BEONSE. BRINER

25



«OLD RUSSIA»
=y i

Potato soup with meat, in
fried bread bowl.

ITEFERMEEER

280/150g‘ 600 P




SLOBODSKOY BORSCHT  :00s040¢| 5380 P VILLAGE PEA SOUP s0020¢| 580 P

TR REFDH»

Traditional Ukranian soup of beetroot, potatoes and Soup with Peas, Pork and Vegetables.

duck meat. Served with sour cream and a R, D, B

cabbage and egg pie. e
HEHSK. TSFRSPERRIER/IMEDHNZ. BECERRILEMS L

SIS EAYIEH

MEAT SALTWORT SOUP :00501405| 650 P
[z

Spicy beef soup with different types of meat,
pickles and capers. Served with sour cream
and mini meat pie. FEHR4FRZMSTHA. BRETFIR
LA, EcERYLHRFNIRG

CHICKEN NOODLE SOUP 50030 | 580 P
<P E»

Chicken soup served with mini pie stuffed with
poached eggs and scallion. 8P aERSERLIE



FISH AND
VEGETABLE SOUPS

b7

with crayfish / no crayfish

FISH SOUP «VOLGA, VOLGA»

<ARNMAEE 4> (hEEeE) | (RhnEEeE)
Fish soup of river perch and pike-perch. 900P 800P
Served with a mini fish pie. g7, & 330/1/30g  330/30¢g

-



SOUP «GRIBOYEDOV» | %i—'ﬁ_iﬁ 600 P OKROSHKA | ;/ﬁ\;.l-‘gﬁf;ﬁ ~., with beef/ no meat

Cabbage soup of fresh cabbage with 300301408 Traditional cold soup 7) 500P 450 P
mushrooms, bread cover and pie with ﬂ) =7 v 300/40g  300/40¢
mushrooms. #EAXAER7, EEEET k

PUMPKIN CREAM SOUP | m/I\95H7 2801105 | 500 P
Pumpkin, carrot, sweet pepper, potato and onion soup. /. #HE M. EHH. 12, F2H

29



MEAT DUMPLINGS
7KL

b
_\yr

h
- .

BLACK DUMPLINGS «<NORTH SEA» _ 1:0505:/ 800 P
«JLEEEKR»

Hand-made dumplings made of dough with the addition of

cuttlefish ink, filled with scallop, tiger prawns and Kamchatka
crab meat. FIKR, B&. BN, FiF. TEEARG




LARGE TATAR DUMPLINGS MADE
OF MARBLE BEEF | XA FIRBIF-PREARIR T

Steamed or pan fried. EZESFWE




WIZARDS «&5%/fi»

Dumplings with mushroom filling. E#&iGEK%

«SIBERIAN» 200¢|650 P «THE RUSSIAN TROIKA»
PRERILILF HEHR=55%

Handmade dumplings Made from selected pork
and beef. FTIRF HEEIERFIFPHIL

SERVED ACCORDING TO YOUR CHOICE | fRIE@AIERIRS :
boiled (with broth, butter, sour cream or vinegar). & (FBE7, =i, BRYyHES)
fried in a frying pan. &gl

200/70 g ‘ 650 P

2004|650 P

Handmade dumplings made from selected lamb,
pork and beef. FTIRF EEEFA. BARFAHIK

e M, = s, S



ELK DUMPLINGS
EEREIRF

Elk dumplings with beef
consomme, parsnips
and cranberries.
EEREIRFECHRE.

XS =

200g/50 g ‘ 650 P




DUMPLINGS
EIEVINEN

>~ POTATO
" DUMPLINGS

/

' TEIEKR \
[ Traditional dumplings \

1 \
! stuffed with boiled potatoes, !
! fried onions and bacon are 1
1 served with home-made '
| sourcream. EF+E. HEH. 4

\

. RS, EEsEn )
.. om0 B50P 7

—_——_—_— -



CHERRY DUMPLINGS
PEHKIEKIR

Dumplings stuffed with cherries
are served with home-made sour
cream or berry sauce.

EERIEKIR, ECEHBRYLHERRE

200/40/50 g ‘ 600 P

R

DUMPLINGS WITH 200504 550 P
COTTAGE CHEESE AND SPINACH

KR Beinlg FITESE

Dumplings made from wheat flour

Cheese and spinach, cream sauce.
FNEM B F BT, UhilE.

ad

BIRD CHERRY DUMPLINGS 0050505 550 P
WITH COTTAGE CHEESE
EEEDRF BRI T

Dumplings made of wheat flour with the addition

of bird cherry berries and cottage cheese filling,
served with thick homemade sour cream.
INERIEIRKHIIR T, B AR TERIE,

B L EERBHIERIH

«OLD RUSSIAN

GIBLET DUMPLINGS»
HESHTFZUKER

Dumplings stuffed with roasted beef
giblets, served with home-made sour
cream. RIEKIR, E4ZAFNIEHIERIH

200/70 g ‘ 550P



HOT SNACKS

FOIE GRAS 2000 P
EI-?IH:F 90/50/50 g

Pear-orange jelly, cranberry and raspberry sauce, fresh berries.
NERF EWSNERTE, MR,



- ——

MUSHROOMS IN SOUR CREAM E&YJ5H
Forest porcinis baked in sour cream are served in a rye pot on buckwheat

porridge and cherry tomatoes. Bi5mERES:, Brr=r/\&hn

BRAIN BONES
STEWED IN
THE OVEN ON STUMPS
OF HOMEMADE BREAD
Erea RIS
SalEq =N

800 P

450 g

600 P

120/120 g

L
q' -’.. ‘
(PET - R . . #
-L- - ‘..:::*} >

37



g_._ Wl s 5 Hp— - = —— i - - "____ " ” .
= S

~ JOSPER & BARBECUE

B
o
-.lrvﬁj,"'i‘_

RIB-EYE = .
RIBEY 20502 | 2800 P ‘ P

Ea]i[EE===7 1 w0505 | 1600 P

L T e e . ko




JOSPER FEFIH

- . & &
LOIN OF VEAL W/BONE 2400 P
/J \L'FFJE_] 200/70/50 g

LOIN
OF LAMB 2800 P

200/70/50 g




BEEF TENDERLOIN KEBAB | 2000 P
HRE

200/70/50 g

SKEWERS OF PORK NECK 800 P
%éﬁlﬁ% 200/70/50 g

40 ' } ' |



PORK
SPARE RIBS

BHEE

stewed in the oven with sauce
made of tomatoes and prunes
& tEEREREE
FRPRLTAHANZ=F Ak

540¢g | 1400 P




HOMEMADE CUTLET B 800P
Cutlet of minced beef and pork, 200/50/50 ¢
onions, black pepper. Slices of fresh

tomato, freshly baked bun, a mix of

salted and lightly salted cucumbers.
WABERTER, F2, B, FheEEinR, e

FEVNEES, RiEIAEERAYEEY.

e

HALF ORGANIC FREE
RANGE CHICK

K35 (FR)

SALMON AND
PIKE-PERCH CUTLETS

= &EfErE T

Served with potato chips and sour

cream sauce.
B S SANERYDIH

200 P

200/75/50 g

900 P

250/60/50 g




GRILLED TIGER PRAWNS
JEFRAT

Served with tartar sauce.
LB IEE

1200 P

200/50 g

HALIBUT STEAK
SR 1200 P
Grilled halibut steak served with 200/75 ¢

grilled tomatoes.
RXELCEBGY\, EEEN

DORADO
=]

Sea carp, served with
Tartar sauce.
SR Fo gt

1 pice ~200/50 g 900 P

'Y
>
>

43



HOT FISH AND
SEAFOOD DISHES

B3R

SALMON ON
A BED OF SPINACH

Salmon fried in a pan.
Served with baby spinach
stewed in cream.

RI=X&, EobimRmsE

160/65/30 g ‘ 1500 P




PIKE CUTLETS | 18 F&AH vonaoicos | 950 P
Pike cutlet, mashed potatoes and creamy caviar sauce with Antonov apples.

BFEH, TTR NHe FEELRERTER,

I =

i

THE ROMANCE 20¢| 1200 P PIKE PERCH 150260¢ | 900 P
OF SALMON AND PIKE PERCH f<DREAM OF A BOATMAN»

EEEAFILL B ARTREHNES IRGEEFAE fRRKHIEIE >

Entwined fillet of tender salmon Pike perch baked with cream sauce in the oven
with pike perch, fried until golden brown. on arye pan under the scales of fried potatoes
EEMRV= AL BB RIUE—ENER, and cheese.

IFRRE R BAIRR RSB B Y LB R MK SRIES OB A

45




HOT BEEF AND PORK
DISHES

RSRBEFA

«BEEF STROGANOFF»{H={ 41124
Filet Mignon strips stewed in creamy sauce with porcini mushrooms,
served in buckwheat bread pot with mashed potatoes. 150/200¢

1250 P



GOLUBTSY 750 P VEAL BRAINS 600 P
«OL~D RUSSIAN ONES” 300/50 «TRINI'I'_Y STYLE» 150¢g
N T SRIELER
A traditional Russian dish of cabbage leaves stuffed Calves’ brains in breadcrumbs,
with minced pork, beef and round rice, stewed deep-fried.

in a creamy tomato sauce. —M{EFRIHBHEE BB OFE  FIREIEBIKIE
M. BERTIAPIBCKIRFIRL. PR,

TAIGA-STYLE MEAT 1500 P BEEF CHEEKS_ 1000 P
I'E-l_u-l_*A(:_EtBs.I 150/100 ¢ L‘F;@ﬁ 170/30/200 g
Beef tenderloin with cream sauce Stewed beef cheeks and ashed potatoes.

with porcini mushrooms. 4B & B FFE T HE. AT N2

47



HOT POULTRY DISHES
?&%7&“,?

DUCK LEG
HEHE

Duck leg baked until golden
brown with bulgur, served
with cherry-apple sauce.
RSRRARTFINERESEE,
ELEHRERE.

20015050 | 390 P



TRADITIONAL 240150¢| 830 P CUTLET «POZHARSKAYA» 0010045 ¢| 850 P

CHICKEN KIEV R KERYH

Chicken breast, stuffed with Herb Butter, cheese, Chopped cutlet of Organic Range Free Chick, in
and eggs, served with mashed potatoes. wheat breadcrumbs, served with fried potatoes.
YCRYPY. B, WNER. XSEFmIHIK, BiX=R MEINPRETRERE, BEL=E

h

DUCK BREAST HSiH
Grilled duck breast, served with soy-honey sauce and cowberry sauce, 1150P
mixed lettuce and fresh strawberries. 1-150/50/50 ¢

ERIERSIIR, EERisEENEE, DA ES

49



e —
GARNISHES
| EE

550 P

Sweet peppers, zucchini, eggplant, tomatoes.

GRILLED VEGETABLE PLATTER 252452 \?
300 ¢g
M. RS, T B \)




FRIED POTATOES WITH MUSHROOMS «HUNTER’S STYLE»

((z:g:)tl » éﬁ%i;ﬁl_
WITH CHAMPIGNONS | #gEss 250 | 500 P
WITH WHITE MUSHROOMS | Blt-AFaE 20¢ | 650 P

4

SPINACH WITH CREAM SAUCE AND PARMESAN
TS ECY R OghES



150/20 g

POTATO WEDGES \’2 250 P BAKED POTATOES g’\; 250 P
RREELD Q QO

150/50 g }(%j:?,_

MASHED POTATO Q\’; 250 P GRILLED CORN @ 270 P

s JETK

—_—
:I:E:.; ] 150 g
52



BROCCOLI BUDS Qﬂ) 250 P BOILED POTATOES W’\Z 250 P
PR W Ato N

150 ¢

STEWED CABBAGE V74 250P BUCKWHEAT WITH FRIE ’E) 250 P

= 0z ONIONS | FFERCHEFH,

150 g

53




PANCAKES
&

RUSSIAN
PANCAKES

VB

Four homemade
wheat pancakes
drizzled with ghee.

200202 | 690 P




|

WITH WEAK
——— SALTED SALMON

(#458)

i WHEAT PANCAKES, YOUR CHOICE:
Frac it (Bik)

i Wé%ﬂé GHEE \S/\gTH EOME—MADE :
' ECER UR CREAM :
i Fo B HIERYHA 350P !
' WITH BUTTER !
| FIEH WITH JAM (RASPBERRY, 200/50 g :
! STRAWBERRY, CHERRY, CURRANT) :
' WITH CONDENSED MILK SRE (BRF. =5, B3k BE) i
LRSI :
.-¢

WITI—‘

HONEY AND
WALNUTS

[ 2N 72

- 350P

v 200/55g‘
T



RUSSIAN DESSERTS OF
OWN PRODUCTION

Bt &S

CAKE-MERINGUE
«PAVLOVA»

Meringue with whipped
cream, fresh strawberries

and kiwi.
EREZYi, DB AR nnRRpL




SOUFFLE CAKE ZE{NEREHE 550 P
Airy souffle, delicate sponge cake, dark chocolate. o

BXEVERINER, BEREBSER, RIo5R.

POSADSKY DOMES
Airy meringue with prunes,
delicate butter cream and
walnuts. EMHEBER ST
FEERIY R —

150¢| 550 P




CAKE «CURLY VANYA» 130 500 P
YnE{CE

Biscuit with whipped cream, sprinkled with
roasted almonds. yimEk:, & ez

-

HONEY CAKE 200¢| 550 P f
PR :

Thin cakes with linden honey,
SOUr cream. SEEMEIMENIEE. ERYDH,




\il."

s el i)

L2

COTTAGE CHEESE CAKES 17590150 ¢ | 600 P
IR0 it

Served at your request with homemade sour cream, flower honey or jam.
BCERYH. #BE. RE (BiE—F)

BAGS WITH APPLE 21080¢ | D0 P

AND RAISINS

(STRUDEL IN RUSSIAN STY!..E) BAKED APPLE 200¢| 550 P
EREFTIOEH (EFRENAK) ¥EER

Pie stuffed with apples and raisins, served hot with  Apple baked with sugar. Served with vanilla

cream sauce and vanilla ice cream. ice cream.

RS TR, RRHEEEHH RHERIEEER, BCEEAGEM




OVERSEAS DESSERTSOF
OWN PRODUCTION

BFIANEFEER

o -

-

MERINGUE WITH MANGO AND MASCARPONE

R R

Multi-layered dessert of airy coconut meringues, layered with a delicate
cream of Mascarpone cheese and petals of sweet Thai mango. Served with a

ball of mando smbet and w1ld bemes EWAE’J?I‘HHEEI*E ST I e SEA UL I B

140 g 550 P
" . 'f"‘ ""!"" ".' . &




AIR MILLE-FEUILLE WITH FOREST BERRIES ¥R EE¥:  650P |

French multi-layer dessert, Mascarpone cheese, fresh strawberries, raspberries,

CHEESECAKE WITH FRESH  1:015:/550 P CREME BRULEE 12020 | 500 P
STRAWBERRIES BE5=21+5% R ]

Cake of tender cheese, with fresh strawberries and ~ Creamy dessert covered with caramel crust.
strawberry sauce. Z+mEgs, NS HEE IR T
61



PISTACHIO \
RASPBERRY CAKE

SMERERE

Pistachio meringue with
whipped cream and fresh

raspberries. :

BARZERRE, UDHFISMREL 1 > -

| ; Y x,
. . . \‘_\ 12010 | 650 P /,' s 40

Pt |

BLACK FOREST b2 150
Cake with whipped cream, cherries and chocolate sponge cake.

EEINERNH, AT Te DigmER.




o W

CAKE «PRAGUE» 180¢| 350 P . RS
mANEERE ESTERHAZY CAKE 120¢| D50 P

Chocolate—]:;‘i\scuit cake, with layers of cream EEU IO ERE

and chocolate icing. ImsahHTELE, HBAIEE IR Cakes with walnuts, sandwiched with cream.
TESISIHI O ERE

& .':."..?.' ':"“F

W = €AKE «NAPOLEON»
F _‘!; S5 PN A
SRS e
Cake of puff pastry with delicate custard.
y T EER S HERE
L]

-

200/25 g { 500 P



‘, b

FRUITS, BERRIES AND
ICE CREAM

FRUIT PLATE
IKERH£

Assorted seasonal fruits,
the range check with

_ the waiter.
RSB, BIRSIRSRME




FRESH BERRIES #4175

Strawberries, raspberries, blueberries, blackberries.
He BREF BE X5

f i v NN AT
—
® § \
’ ASSORTED RUSSIAN ICE CREAM
{. ER RS TG
- % . "3.- Vanilla ice cream | &k
f r . '~ Ice cream with strawberries | Bz
" ' . Creme brulee | &8585 7T
- ) ~ Chocolate | 15335
) ~ . Rainbow | i1
T . N ) . .
. ) - « Pistachio | Fr0g
f& W_ ?l. Mango | == 50 g (1 scoop) ‘ 200 P




RUSSIAN DRINKS
GG BVIRF

MULLED WINE
«ZASTOLNY»

R ERUINE

‘ Red wine, cranberries,
1

- raspberries, honey, cloves,
B ' cinnamon, lemon, orange peel.

v\ OE, 0B, BRT, BE T8,
PORE, R, R

200¢| 750 P

________



e
= v
MORSE

KET 250 P
Altai sea buckthorn, cowberry, 250¢g
forest raspberries or cranberries.

2 RREEDR. A, BEEAT NS
KVASS «BOYARSKY» 20m| 250 P
1S EHR KOSTROMA SBITEN 300 P
RHETST SigEK 2008
BREWFEST HONEY BOOP oo oo
E%Ei@ 200¢g

Shiten - one of the oldest Russian drinks,
appeared in Russia long before tea and coffee.
Shiten was prepared from honey and molasses
with the addition of cinnamon, cloves, mint,

Brewfest honey was considered a «royal treat». Russian !
1 nutmeg and other spices. It was carried around

national honeys are not only intoxicating, fragrant and
tasty, but also healthy. A cup of honey wine reinforces
physical strength, invigorates and uplifts the mood. A
rare fairy-tale plot did not end with the phrase ‘And
T'was there, drinking honey-beer, flowing down my
mustache, but it didn’t get into my mouth!”

the streets by sbiten sellers in huge copper
eggplants wrapped in linen so that the drink
would not cool down longer. Baklags served as a
prototype for future samovars.




RUSSIAN TINCTURES

OF OUR OWN PRODUCTION

S A=,

|\

‘-

RASPBERRY CHERRY

KHRENOVUKHA
> RN THEE R
JI_-IONEY—?EPPER ROYAL (GARLIC) SEA BUCKTHORN
RIS W (K5 B RRE

v PLUM MINT-LEMON GINGER-HONEY

N FFESH T EEEER
/

%%%BERRY PEAR CURRANT

- & T HEET

p - ST N . A



SOFT DRINK
57K

Mineral water «Russian Yard» still.....................ccooiiiiiiiiieeeee 500 ml
T RK (FER)

Mineral water «Rychal-su» fizzy.........................ccooooiiiiiii 500 ml
RK (HSR)

Mineral water «Borjomi» fizzy ...........................ccccooiiiiiii 500 ml
RK (FR)

Mineral water «Baikal» fizzy ... 330 ml
TRK (HR)

Mineral water «Pearl of Baikal» fizzy ... 330 ml
TRK (FHS)

350P

500 P

500 P

Mineral water San Bernardo still..........................ococooii. 350/750ml 450/750 P

ENRFET RK (FFS)

Mineral water San Bernardo fizzy........................................ 350/750ml 450/750 P

ENARNRFE =K (FH)

Freshly squeezed juice | B BRI ... 200 ml
Apple, orange, carrot, grapefruit, lemon | 8, &%, & ~, @&, 75,

JUICES ..o 200 ml
Apple, tomato, orange, cherry, pineapple | 8, &, BF, &8, &2,

COCA-COIA. ... ..o e, 330 ml
GG

COCA-COLA ZERO . .......oooooeeeeeeeeeee e 330 ml
FEAKR

400 P

250 P

450 P

450 P

450 P

450 P

69



‘/4 IQUET DIS

_______
- ~8

STERLET
KENSE



PIKE, STUFFED WITH PIKE PE
e, frE

1 piece ~ 2,5 kg

/s 3000 P

PORK HAM IN SPICES,
BQKED IN RYE DOUGH
BEIERKAR
1 pice ~ 4,5 kg
~ 112/3000
=



CANAPES WITH SMALL SALTED

SALMON BE/MZ (Z3XE)..covceeeeeeeeee. 200 P
CANAPE WITH CHEESE
EEI/NZ (KERIBER).....oovoeeeeeeeeeeeeeee 150 P

PROFITEROLE WITH SALMON
CAVIAR =XV &BFAFE. ... 200P

CHERRY TOMATOES STUFFED WITH HAM
AND CHEESE SALAD WITH GARLIC

SN A O =N 55T I 200P
TARTLETS STUFFED WITH SALAD
«OLIVIER» «BRRIAE/R»>yYPRIEHA. ... 200P

-

DUCK STUFFED WITH BUCKWHEAT PORRIDGE, CHICKEN. s
LIVER, AND ONIONS, BAKED IN SOY-HONEY GLAZE

BEHES (7. 8. F2) 4
1kg‘ 3000 P 'pice~3kg
/3




-.‘I‘ .f'.. :-. | I o = * '-" =~
R i A

_BUCKWHEAT PORRIDGE, EGG AND ONION
I, ErE. BE. FA
1kg ‘ 3500 P 1 pice ~ 3 kg

LAMB LEG STE
SAUCE WITH SPICES

EFRRR
1kg ‘ 3EM P 1 pice ~ 2,588
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