CANATbI/SALADS

CANAT O/IUBLE C TEMN/1IbIM
TENAYbUM A3bIKOM
Russian salad with warm veal tongue

200/80

CANAT «LIE3APb» C KYPULIEA 200
Caesar salad with chicken

CANAT «LIE3APb» C KPEBETKAMM 205
Caesar salad with shrimps

CAJIAT C CEMTOW rPWU/1b 260
N ANLLOM NALLOT
Salad with grilled salmon and poached egg

TUMBAN U3 ABOKAZLO U TYHLIA 205
Avocado and tuna timbal

Canam u3 asokado u myHua ¢ pykkosol

U 8A71@HbIMU MoMamamu

Avocado and tuna salad with arugula

leaves and sun-dried tomatoes

BMHETPET C KW/IbKOW 240
NPAHOIO NOCONA
Vinaigrette with spicy salted sprat

CAJIAT U3 CNE/IbIX TOMATOB Y1 JOMALLIHETO 250
CbIPA CO CBEXXEW 3ENIEHBIO

Salad of ripe tomatoes and cottage

cheese with fresh greens

CANAT U3 OBOLLIEN U UHAENKN-TPUIb 250
C }XAPEHbIM APAXCOM

Salad of vegetables and grilled turkey

with roasted peanuts

CANAT OT KYNUA rPEKOBA C BPbIH3Ol71vM 250
CBEXXMU OBOLLAMMU I'IOJCI, 3AMPABKOU

CAA3bIKN UNU TPEHECKOU

Merchant Grekov’s salad with feta cheese and

fresh vegetables under Sadzyki or Greek dressing

rOBAMMWI A3bIK C MUKCOM U3 JINCTLEB
CAJIATA 1 COYCOM U3 XPEHA

Beef tongue with salad leaf mix and horseradish
sauce

170/30

XONOAHbIE 3AKYCKU/COLD STARTERS

ACCOPTU AOMALLIHUX CONEHWUIA 300
Assorted homeade pickles

rPy34u CONEHBIE CO CMETAHOM 100/30/20
Salted milk mushrooms with sour cream
CAJNIO «POMAHOBCKOE» 100/70/100
Romanovskoe salo

KAPMAYO U3 CEMI'Y C IMMOHOM U 100/30/2
3E/IEHBIO

Salmon carpaccio with lemon and greenery

Cemyxka cobcmeeHH020 M0COAA C AUMOHOM U

2pevecKuUMU MAcauHamu

Home-salted salmon with lemon and Greek olives

MACHOE ACCOPTU

Mixed meats

X0s100HblE MACHbIE ACMBA U3 BYHEHUHbI,
KYpUHO20 pysaema, 0meapHO20 20854(be20 A3bIYKA
u cbiporonyéHoli Konbacel. lModaemcsa c ocmpoli
2opyuyeli u xpeHom

Cold meat viands of boiled pork, chiken roll, boiled
beef tongue and Uncooked smoked sausage.
Served witch spicy mustard and horseradish

150/30

CbIPHOE NNATO

Cheese plate

BbnazopodHsie cobipbl: 0opbito, uedoep,
kamambep. Ohopmasemcs AOMMUKAMU 2pyulU,
8UHO2PAOOM, hU3AAUCOM, 2PUCCUHU U MeOOM
Fine cheeses: Dorblu, Cheddar, Camembert .
Decorated with pear slices, grapes,

cape gooseberries, grissini and honey

160/150/40

NPAHAA CENbAb C NEYEHbIM KAPTO®ENEM
U CNAOKUM NTYKOM
Spicy herring with baked potatoes and sweet onions

90/110/75

MELLOYKHK U3 CbIPA CYZIYTYHU C 2
MUKAHTHOW 3ENEHBIO HA TOMATHOM MNKOPE 50
Baggies of Sulguni cheese with spicy herbs on

tomato puree

NEYEHBIA CNAAKWUA NEPEL, B 185
MWMBUPHO-MEAOBOM COYCE C PEAUCOM

Baked sweet pepper in a ginger-honey sauce

with radish

rOPAYUE 3AKYCKU
HOT STARTERS

XPYCTALME LULAMMUHBbOHbI
C COYCOM TAPTAP
Crispy champignons with tartar sauce

120/50

BA®/IU U3 KABAYKOB C MATKUM
CbIPOM U BANNEHBIMUA TOMATAMU
U CMETAHHbIM COYCOM

Zucchini waffles with soft cheese
and sun-dried tomatoes

250/50/30

BAKNAXKAH rPUNb C CbIPOM 170
U COYCOM M3 NEPLA

Grilled eggplant with cheese and pepper

sauce

B/INHHBIE MELLOYKWU C UHAENKOM 175
WU BENbIMU TPUBAMU

Pancake baggies with turkey and porcini

mushrooms

XYNbEH LE CREUSET 150
Julien le Creuset

MynbeH u3 Kypuyel ¢ 2pubamu u ceipom

Chicken julienne with mushrooms and cheese

440 p.

450 p.

620 p.

700 p.

550 p.
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350 p.
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450 p.

480 p.

350 p.

550 p.
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680 p.

820 p.

400 p.
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400 p.
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POMAHOB AEC

JKOOTEAD

CYNbl/SOUPS

BOPLL, C PA3BAPHOW TENATUHOM
U CMETAHOU
Borsch with soft boiled beef and country sour cream

300/50 400 p.

NANWA AOMALLHAA C BENbIMU TPUBAMU 280 380 p.
Homemade noodles

CONAHKA MACHAA
Meat Solyanka

270/40 400 p.
MMWHECTPOHE 300 300 p.
Minestrone

KPEM-CYN U3 BE/IbIX TPUBEOB
Creamy soup of porcini mushrooms

280/30 480 p.

TOM AIM C KYPULIEM 300 500 p.
Tom yam with chiken

TOM fIM C KPEBETKAMM 300 550p.
Tom yam with shrimps

rOPAYUE BNIIOJA N3 MACA U NTULLbI
HOT DISHES OF MEAT AND POULTRY

100/150/58 530 p.

BE®CTPOrTAHOB HA KAPTO®E/IbHOM
MIOPE C XPYCTALLUM NYKOM

Beef stroganoff on mashed potatoes
with crispy onions

®UPMEHHbIV BYPTEP «POMAHOBCKUM» 280/80/50/50 620 p.
Signature burger «Romanovsky»

lModaemcs ¢ Kapmodgpenem gpu, coycom

mapmap u Kem4yrnom

Served with French fries, tartar sauce and ketchup

LUHULENb NO-BEHCKU C CAZIATOM
Koyn-cnoy

Viennese schnitzel with Cole Slow salad
Om6usHol WHUUenb U3 measmuHsl

C KanycmHsIM canamom

Veal schnitzel chop with cabbage salad

120/120/30 750 p.

XPYCTALLAAl KYPOYKA C KABAYKAMMU 150/80 550 p.
NO-A3UATCKU

Asian-style crispy chicken with zucchini

KypuHoe ¢une B xpycTawen naHMpoBKe

Chicken fillet in a crispy breading

®UJIE - MUHbLOH C NIOPE U3 KOPHA
CENIbAEPEA C KAPTOPENEM U LLINMUHATOM
Fillet mignon with mashed celery root
with potatoes and spinach

110/100/30/30 850 p.

TENATUHA NO-POMAHOBCKU 180/80/55 900 p.
C MUKAHTHBIM BAKJTAXXAHOM

1 C/IMBOYHO-LUMUHATHBIM COYCOM

Romanovsky veal with a spicy eggplant

and creamy spinach sauce

APEHbIN LbINEHOK C KAPTO®ENEM
1 COyCcOM AOPB/IHO
Roasted chicken with potatoes and Dorblu sauce

150/70/25/0 550 p.

CBUHAA KOPEMKA C_I'PVIBHbIM coycom
U KAPTO®ENEM NAU
Pork loin with mushroom sauce and potato pie

180/90/50 570 p.

LIMNALLAA CKOBOPOAA C FOBAMbEN
BbIPE3KOU U }KAPEHbIM KAPTO®E/IEM
Sizzling pan with beef tenderloin and fried potatoes

350/40 620 p.

KAPTO®E/IbHbIA APAHUK C FOBAAUHOMN 310/40
N INCUYKAMU

Potato pancakes with beef and chanterelles

TENAYBU LLEYKU TOMJIEHHDBIE B KPACHOM 250/120 620 p.
BUHE C KAPTO®E/IbHbIM MIOPE

Veal cheeks stewed in red wine with mashed potatoes

YTUHAA TPYOKA C AB/IOKAMU U
BPYCHUYHbIM COYCOM
Duck breast with apples and lingonberry sauce

180/100/50

roPAYME BNNIOAA U3 Pblbbl
HOT FISH DISHES

SUNE CYAAKA C KAPTO®E/IbHbIM
MNIOPE U ANYHbIM COYCOM
Pike-perch fillet with mashed potatoes
and egg sauce

150/150/50 750 p.

KOT/IETA U3 LLYKU C TYLUEHBIMUA
OBOLLAMU
Pike cutlet with stewed vegetables

130/125 570 p.

CUBAC C OBOLLAMU IPUJIb
Seabass with grilled vegetables

200/80/40 900 p.

JIOCOCb C KABAHKAMMU U UKOPHbIM
coycom
Salmon with zucchini and caviar sauce

105/120/50 1250 p.

XPYCTALUME TUTPOBbIE KPEBETKU 170/40/20 820 p.

MACTA U PU3OTTO/ PASTA AND RISOTTO

MNACTA KAPBOHAPA 250 520p.
Pasta Carbonara

NACTA C JIOCOCEM U KANYCTOM EPOKKO/IN 250 580 p.
Pasta with salmon and broccoli

MACTA C A3bIKOM U TPUBAMU 250 550 p.
Pasta with tongue and mushrooms

lossaxculi A3bIK, myweHobll 8 cu8Kax

nodaemcs ¢ nacmoti py4Hol pabomsl

Beef tongue stewed in cream, served

with handmade pasta

NNA3AHbA MACHAA C TOMATHbIM COYCOM 320 550 p.
Meat lasagna with tomato sauce

PU30TTO C BE/IbIMU TPUBAMU C 250 570p.
APOMATOM BE/1I0IO TPHODENA

Risotto with porcini mushrooms with the

scent of white truffle

PU30TTO C MOPEMPOAYKTAMMW U 250 700 p.
3ENNEHbIM BA3U/IUKOM
Risotto with sea products and green basil

FTAPHUPbI/ SIDE DISHES

OBOLLMN-TPUNDb 180/30 380 p.
Grilled vegetables

LlykkuHu, 6aknaxcaHel, nepey 6onzapckud,

nomudopel, cenvoepeli, MbIK8a, KyKypy3ad,

ocmpelli nepeuy, KpacHsil ayK

zucchini, eggplants, bell peppers, tomatoes

OBOLLUU HA NAPY 200 220p.
Steamed vegetables

BbpoKKosnu, ysemHas Karnycma, MOPKO8b,

Broccoli, cauliflower, carrots, celery

KAPTO®E/Ib OTBAPHOW C 3E/IEHBIO 150/5 200 p.
Boiled potatoes with greens

KAPTO®E/IbHOE MIOPE 150/5 200 p.
Mashed potatoes

FPEYA C TPUBAMU U NYKOM 150/5 180 p.
Buckwheat with mushrooms and onions

PUC C }KAPEHbIMW OBOLLAMU
Rice with roasted vegetables

150/10 180 p.

KAPTO®E/Ib ®PU/ [ONbKU 150/50 250 p.
French fries/slices

COYCbI/SAUCES
KETYYN 50 100 p.
Ketchup
AOXKUKA 50 100 p.
Adjika
CbIPHbIW AOPE/IO 50 100 p.
Dorblu cheese
DAXUTO 50 100 p.
Fajita
TAPTAP 50 100 p.
Tartar
FOPYMLA 50 100 p.
Mustard
COYC 1000 OCTPOBOB 50 100 p.

Sauce 1000 islands

XNEBHOE MEHKO/BREAD MENU

XNEBHAA KOP3UHA AOMALLHAA
Home bread basket

150/20 130 p.

MUPOXKN 50  80p.
Pies

C MACOM, 3eneHbIM yKoM U AliYom,

Kanycmod, A6710KoM, guwiHel uau maauHol

With meat, spring onions and eggs, cabbage,

apples, cherry or raspberry

C UMBUPEM
Crispy tiger shrimps with ginger

CTEPNAAKA NO-LAPCKH

C KAPTO®E/IbHbIM MIOPE

U MKOPHbIM COYCOM
Royal-style sterlet with mashed
potatoes and caviar sauce

250/120/55/25 3200 p.

AOPA[A C OBOLLLAMU 320 920p.
Dorada with vegetable

NENbMEHW/PELMENI

NEIbMEHU CAMOJENHbIE

Handmade pelmeni

M3 CBUHUHbI U 20850UHbI.

Modaromea c domawHeli cmemaHol

Of pork and beef. Served with sour cream

200/50 400 p.

NENbMEHU AOMALLUHUE
Home pelmeni

B 6ynboHe u3 besnbix epubos
unu 8 KypuHom bys16oHe

In porcini broth or chicken broth

280/25 400 p.

BAPEHWKM C BULLIHEN
Cherry dumplings

180/50/10 350 p.

DECEPTbI/DESSERTS

NMAHHA KOTTA C KNYBHUYHbIM KYIU
Panna Cotta with strawberry coulis

110/45 350 p.

«MEOOBWUK» UBNIEBA
Ivlev’s honey pie

150/20 380 p.

rOPAYUI LLOKONIALHBIA ®OHOAH
C BAHU/IbHbIM MOPOXEHbIM
Hot chocolate fondant with vanilla ice cream

100/50 370 p.

YU3KEWK C AMENbCUHOBOW LLELPOM
N KAPAME/IbHbIM COYCOM
Cheesecake with orange zest and caramel
sauce

165/30 380 p.

LWTPYAENb ABNIOYHbIN
C LUAPMKOM N/IOMBUPA
Apple strudel with ice-cream ball

130/50/45 350 p.

MOPOXEHOE B ACCOPTUMEHTE 50/2 100 p.
Assorted ice cream




