O CANATHI P2
3E/NEHBIN CAJIAT II00  CAJIAT 1220
C cemeuKamu NOOCONHeUHUKA U MblKBbl C BAJIEHOM YTKOM

exmesuUKoll U YuUNcamu

CAJIAT 13 CBEXXUX TOMATOB 850 u3 monuHaméypa
C MOPOIMEHBIM U3 MON0D020 CIpa
JIAUHBIN CAJIAT 890 TETUIBIA CAJIAT 1160
c ménnvim Kapmodpenem, peducom, C CONEHBIMU PLIKUKAMU
nepenenuHvbIMU AUYAMU U 3e1EHBIM 20POUUKOM U KonuéHviM Kapmogpenem

Ha eawi svi6op 6auHbl unU 01adbu
NKPA KETHI 50 2 1350 HNKPA IIIYKU 50 2 1350
UKPA OCETPA 502 3650

ol XONOAHBIE 3ARYCKIA

JIETIECTKU KABAUKA 650 CAJIO

C napmesaxom u mprogenem Genoe

SUTTIO IO MAVIOHE30M 1770 ~ UAMITET M3 PABIMKOB
¢ 96104HOl Opazot

BAJITUMCKAS CEJIBJIb 590 XOJIOJIEL] M3 TEJSITUHBI

HA pAHbLX 2peHKax C 20pUYUYHBIM MOPOIKEHBIM

TIEYEHb TPECKU 2250 ~ TAPTAP M3 TOBATIAHEI

KopabenvHozo Nocond «bOPOIMHCKHNM»
ACCOPTH POCCUMCKHUX

3AJTIMBHOE U3 CYJIAKA 910 SEPMEPCKIX CBIPOB

CNIUBOYHBIU XPEH

U MOYEHDLU KPBINOBHUK ACCOPTHU COJIEHUU

CTPOTAHMHA 1920 I'PY3]IU 100 2

13 HEJIbMBI BEJIBIE TPUBHI 100 2

CYT'VJIAU 3 MYKCYHA 1310 MACJISITA 100 2

670
1660
640

2600

3900

990
1060

1060
600

—~

0@6@ | OPHAYNE SAKYCKIA

IMMEPJIOBAA KAIITA 1450 BAPEHHNKHN C KPABOM
c Genvimu 2pubamu u coycom u3 opoxonei
u uépHvIM mprogenem

BEJEHBIE ITEJIbBMEHU
TOJIYBYNKHN N3 KPABA 1640 C MpamopHoii 2089.0UHOI
C KApMogenvHvIM MYCIUHOM U COYCOM U3 4EPHO20 nepya
KAPTO®EJIbHBIE 1320 DCKAJIOII ®YA-TPA
I[NTOHYMKHN c a610K0M 8 Med08oli Kapamenu

€ KpacHoui ukpoti

u 6pycHuKol
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1230

1020

2300

ERoer

=



TPUBHAA TTOX/IEBKA

C nepnoeKoii u 6oposuKamu

COJISTHKA 113 MACA
JOMAMNIHEUM ITTUIBI

C kanepcamu u3 oayeaﬂuuxa

YXA
13 TPEX BUJIOB PbIb
¢ OpobnéHoti nonboii

CYIbl

1300

1300

1100

KYPUHBIV BYJIBOH
¢ domawiHeti 1anuioti, pynemom
U3 YbINNEHKA U MAPUHOBAHHBIM 2UILjOM

CEPLIE IIIM 13 ITEYU
C pazeapHoti 20890UHOT

PACCOJIBHUK
C YMUHBIMU CepOedKamu U yee U3 paccona

BOPIII

C MOMNEHBIM 208AHBUM p€6pOM u suuiHetl

670

1500
1000

1300

KAITYCTA U3 IIEYU
C 20pOX08bIM KUCENEM
U NYKOBLIM MAPMENAOOM

'OPAYEE. OBOLLIA

410

OTBAPHOU KAPTO®E/b
C prOTlOM U CI1UBOUYHBIM MACIOM

JXAPKOE 3 KOPEHLEB

550
1070

«KPABOBBLIE ITAJIOUKW»
C UKOPHBIM COYCOM

JTAJIOXKCKUI CYJAK
C 1YKoM nopeem
u coycom beapHes

JIOCOCH HATPUIIE
¢ coycom
U3 y36eKCcKUX MUMOHO08

TOPAYELE. PHIbA

5640

990

2800

IMMAJTITYC
C kpem-6pione U3 Y8emHol Kanycmol

TOMIJIEHBI OMYJIb
C papuiuposaHHuIMu
ysemamu Kaﬁaiuca

CTEPHH,[U) {6onpuras noprus}
3ane4éHHan 6 CONEHOM mecme,
co cnapmeﬁ u coycom wiamnavov

o

1990

1760

8970

<

O

Gh

[IEPETTEJIKA

C KAMAaHKoU U WNUHamom

TIEYEHBIN L[BIIUIEHOK

CKpemMom u3 ne4éHozo YeCHOKda

TE®TEJ/IN N3 PASAHA
C niope U3 KopHs cenvoepes
u pazy u3 Cywétvix 2pubos

A3BIYKU TEJEHKA
C nepnoeoti Kaueii U MOUEHLIM 2010KOM

MAKAPOHUI ITO-®/IOTCKH

¢ domauiHeti myuiénioti u3 20890UHbL

BE®CTPOI'AHOB
C ne4éHvIM Kapmodgenem
U CONEHBIMU ONAMAMU

I'PAH/I BUSIIITEKC
¢ Genvimu 2pubamu, 6pYcHUKOL
U KapmogpensHvIM niope

'OPAYEE. MHACO

1570
1490

2930

1290
1680

2800

2960

TOMIEHOE I'OBSAXBLE PEBPO
8 K8ACHOU Kapamenu ¢ KapmogensHvim
niope u apeHvim NYKom

®NJIE MUHBOH
¢ kanycmoti Konbpadu
U COYCOM MACHAS UPUCKA

TOHCTLIPI KPAI/UI * {6onpuas mopuus}
)KCIPEHHbllj HA Y2nax,
C nepeuHviM COYycom

]_HHI/H_IEHI) {6onpuras mopus}
I[TO-MUHUCTEPCKHA

JIOITATKA HFHEHKA {Gonpmras moprus}
C neuéHvim 516]10KOM, U3toMOM
u eﬂasupoeaHHoﬁ MopKosevto

TEHHLII/H;I BOK {6onpuras moprusaf
C paseapHoii 2pevHesoli kauleti

VBaxaemsie roctu! Eciin y Bac ecTs aieprus Ha Kakoi-1160 HPOAYKT, coobuiuTe 06 9TOM cBoeMy oduruasTy!
ITpocneKT ABIsETCSA PEKIAMHOM HPOAYKIHEN, OPUANYECKH 0(OPMIEHHOE MEHIO IPEJOCTABIAETCS [0 IEPBOMY TPeGOBAHHIO FOCTEH

N *
W pasMeNeHo B ITaIrke «I/Imbopmal.mﬂ And l'[OTpe6PITeJIEH». Ha ITIO3UIMH, OTMEYEHHBIE «™» CKH/[Ka HE paCIIpOCTPpaHAETCA.




GREEN SALAD 1100 DRIED DUCK 1220
with sunflower and pumpkin seeds SALAD

with blackberries
FRESH TOMATO SALAD 850 and Jerusalem artichoke chips
with fresh cheese ice cream
COUNTRY SALAD 890 WARM SALAD 1160
with warm potatoes, radishes, with salted saffron milk caps
quail eggs and green peas and smoked potatoes

Your choice of pancakes or fritters
SIBERIAN SALMON CAVIAR 50 ¢ 1350 PIKE CAVIAR50¢g 1350
STURGEON CAVIAR 504 3650
o COLD APPETIZERS lg

ZUCCHINI PETALS 650 LARD 670
with parmesan and truffle white
EGG IN MAYONNAISE 1770 ~ HAZEL GROUSE PATE 1660

with apple brew
BALTIC HERRING 590 VEAL ASPIC 640
on rye croutons with mustard ice cream
COD LIVER 2250 EgggféIESKY STYLE BEEF 2600
ship-salted

ASSORTED RUSSIAN FARM CHEESES 3900
ASPIC WITH PIKE-PERCH 910
creamy horseradish ASSORTED PICKLES 990
and pickled gooseberries

PICKLED MILK MUSHROOMS 1060
NELMA STROGANINA 1920 pICKLED PORCINI MUSHROOMS 1060
MUKSUN SUGUDAI 1310 PICKLED LARCH BOLETE 600

~

Gy

BARLEY PORRIDGE
with porcini mushrooms

and black truffle

CRAB CABBAGE
ROLLS

with potato muslin

POTATO
DONUTS

with siberian salmon caviar

HOT APPETIZERS

1450

1640

1320

DUMPLINGS
WITH CRAB

and yeast sauce

WHITE DUMPLINGS
with marbled beef
and black pepper sauce

FOIE GRAPS ESCALOPE
with apple in honey caramel
and lingonberries
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MUSHROOM SOUP
with pearl barley
and porcini mushrooms

SOLYANKA
FROM POULTRY MEAT

with dandelion capers

FISH SOUP
WITH THREE OF FISH VARIETES
and crushed spelt

1300

1300

1100

SOUPS

CHICKEN BROTH
with homemade noodles,
chicken roll and marinated egg

OVEN-BAKED GRAY SHCHI
with boiled beef

RASSOLNIK
with duck hearts and brine jelly

BORSCH

with stewed beef ribs and cherries

-

670

1500

1000

1300

S

MAINS. VEGETABLES

N

OVEN-BAKED CABBAGE 410 ROOT ROAST 1070
with pea kissel
and onion marmalade B_OILED POTATOES 550
with dill and butter
"CRAB STICKS" 5640 HALIBUT 1990
with caviar sauce with cauliflower creme brulee
%&‘%%%’;CH STEWED OMUL 1760
with le;eks 990 with stuffed zucchini flowers
and Bearnaise sauce
STERLET {large portion} 8970
GRILLED SALMON 2800 baked in salt with asparagus
with Uzbek lemon sauce and Champagne sauce

<

GO

G

QUAIL
with katanka and spinach

ROASTED CHICKEN

with baked garlic cream

PHEASANT, MEAT BALLS
with celery root puree
and dried mushroom ragout

VEAL TONGUES
with pearl barley porridge and soaked apple

NAVY-STYLE MACARONI
with homemade beef stew

BEEF STROGANOFF
with baked potatoes
and pickled honey mushrooms

GRAND BEEF STEAK
with porcini mushrooms,
lingonberries and mashed potatoes

MAINS.

1570
1490

2930

1290
1680

2800

2960

MEAT

BRAISED BEEF RIB
in kvas caramel with mashed
potatoes and fried onions

FILET MIGNON
with kohlrabi cabbage
and meat toffee sauce

RIBEYE * {large portion}
grilled on coals
with pepper sauce

MINISTERIAL
SCHNITZEL {large portion}

LAMB SHOULDER {large portion}
with baked apple, raisins
and glazed carrots

VEAL SIDE {large portion}
with buckwheat porridge

Dear guests, if you are allergic to any product, please notify your waiter about this!

This booklet is an advertising product, a legally issued menu is provided to the guests upon request and is placed in the

“Consumer information” folder. * discount does not apply to dishes marked with “*”
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