SALADS
CANATbHI

Russian salad with warm veal tongue
Canat onMBbe C TEMIbIM TENAUYBUM A3bIKOM

Caesar salad

Canar «Le3apb»

with chicken / ¢ kypuyet

with shrimps / ¢ kpeBemkamu

Vinaigrette with spicy salted sprat
BuHerpet ¢ kunbkow NpsiHOro nocona

Salad of ripe tomatoes and cottage cheese with fresh greens
Canat u3 cnenbix TOMaTOB M [LOMALLHETO CbIPa CO CBEXEW 3e/IeHbIO

Salad of vegetables and grilled turkey with roasted peanuts
Canart 13 oBollen U MHOEUKU-TPUSIb C KapPEHbIM apaxncom

Merchant Grekov’s salad with feta cheese and fresh vegetables under
Sadzyki or Greek dressing

Canat ot kynua l'pekoBa ¢ 6pbIH30 1 CBEXMMM OBOLLAMMU MOA
3anpaBKoON CafA3bIKN NN TPeYecKon

COLD STARTERS
XONOAHDbIE 3AKYCKU

Assorted homemade pickles
AccopT gOMaLLIHUX CONEeHnn

Salted milk mushrooms with sour cream
[py3am coneHble cO CMeTaHOoM

Romanovskoe salo
Cano «PomaHoBCcKoe»

Salmon carpaccio with lemon and greenery

Kapnauo 13 cemMrv c IMMOHOM U 3eNeHblio

Home-salted salmon with lemon and Greek oljves.
Cemymra cobcmBerHo2o nocosna ¢ NUMOHOM U 2PeYECKUMU
MACAUHAMU

Mixed meats

MscHoe accoptu

Cold meat viands of boiled pork, roast beef, boiled beef tonque and
uncooked smoked sausage. Served with spicy mustard and horseradish
XonogHeie macHbie AcmBa u3 bymweHuHbl, pocmbuga, omBapHo2o
208ambe20 A3bI4YKA U CbIpOKONYEHOU Konbacsl. [logaemca ¢ ocmpoti
20pyUyel U XpeHom
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Cheese plate

CblpHOe nnato

Fine cheeses: Dorblu, Cheddar, Camembert and Chevrette hard goat
cheese. Decorated with pear slices, grapes, cape gooseberries, grissini

and honey.

briazopogHeie coipel: gop brto, yeggep, kamambep u mbepgbiti Ko3uu
colp weBpem. Ogpopmaaemca nommukamu epyuwid, Bunozpagou,
huU3anuUcoM, epucCUHU U Megom

Spicy herring with baked potatoes and sweet onions
MpsiHas cenbAb C NeYeHbIM KapTopenem v Cagkum JyKom

Baggies of Sulguni cheese with spicy herbs on tomato puree

Mewouku 13 Cblpa CyNnyryHu c NMUKAHTHOM 3eNeHb0 HAa TOMATHOM

niope

Juicy roast beef in soya garlic sauce with fresh vegetables

COYHbIN pOCT6I/I¢ B COEBO-HECHOYHOM COYyC€ CO CBEXNMU OBOLLaMU

Baked sweet pepper in a ginger-honey sauce with radish

MeyeHblii cnafkuii nepel, B UMBUPHO-Me[0BOM COYCe C pefucom

HOT STARTERS
rOPAYUE 3AKYCKU

Crispy champignons with tartar sauce
XpycTalme WamnuHbOHbI C COyCOM TapTap

Potato flats with cucumber sauce

KaptodenbHble neneLkm ¢ orypevyHbim coycom

Eggplant baked with cottage cheese and tomatoes
BaknaxaH, 3ane4yeHHbIN C AOMALLHUM CbIPOM N TOMATamMm

Pancake baggies with turkey and porcini mushrooms
BAMHHbIE MeLoUKKM ¢ UHAenKon n benbimu rpubamm

SOUPS
cynbl

Borsch with soft boiled beef and country sour cream
bopuy c pa3BapHOW TENATUHON U [EePEBEHCKON CMETAHON

Seafood soup with tomatoes
Cyn 13 mopenpoayKToB ¢ TOMaTamu
Served with crispy garlic bread

[logaemca ¢ XpycmAuU M YeCHOYHbIM X1eb0oM
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Homemade noodles
Jlanwa gomaluHas

Meat Solyanka
CongaHka macHas

Minestrone
MwuHecTpoHe

Creamy soup of porcini mushrooms
Kpem-cyn n3 6enbix rpubos

HOT DISHES OF MEAT AND POULTRY
FOPAYUE BJTIOOA U3 MACA U NTULLbI

Beef stroganoff on mashed potatoes with crispy onions
bedcrporaHoB Ha KapTopenbHOM MOPEe C XPYCTALLUM JTYKOM

Signature burger «Romanovsky»

OupmeHHbIN byprep «POMaHOBCKNIA»

Served with French fries, tartar sauce and ketchup

[Togaemca c kapmodgpenem gpu, COycom mapmap U Kem4ynom

Cutlets of veal with grechetto and forest mushrooms
KoTnetku u3 TeNSTUHbBI C FpeyveTTo U NecHbIMU rpubamm

Chicken schnitzel with simmered zucchini and tomatoes
KypuHbIi WWHKLENb C TOMIEHbIMU Kabauykamu 1 NOMUMAopamm

Romanovsky veal with a spicy eggplant and creamy spinach sauce
TendaTuHa No-poMaHOBCKM C MUKAHTHbIM BaKIaXXaHOM U C/TMBOYHO-
LUNMUHATHBIM COYCOM

Roasted chicken with potatoes and Dorblu sauce
XKapeHblii ubInneHok ¢ kapTodenem n coycom fopbnio
Pork loin with mushroom sauce and potato pie

CBUHas Kopeiika c rpubHbIM coycom u KapTodenem nan

Sizzling pan with beef tenderloin and fried potatoes

LLnnswas ckoBopoaa ¢ roBsixXbeli Bblpe3koi 1 XapeHbIM kapTodenem
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HOT FISH DISHES
rOPAYUE BJTIOOA U3 Pbibbl

Pike-perch fillet with mashed potatoes and egg sauce
®Oune cynaka ¢ KapTopesbHbIM MIOPe N ANYHbIM COYCOM

Quenelles of pike on zucchini noodles in creamy sauce of birch sap
KHenu u3 wykun Ha nanwwe n3 kabaykos B CIMBOYHOM coyce U3
bepe3oBoro coka

Sea bass fillet grilled with sautéed broccoli and tomato pesto
@wne cnbaca-rpunb ¢ cote U3 6pOKKONIN M TOMATHOTO NecTo

Low-temperature salmon with bisque sauce and mashed potatoes
with spinach

Nococb HU3KOTEMNEpPaTYpPHbIA € coycom Buck n kaptodpenbHbIM ntope
CO LUNMHATOM

Crispy tiger shrimps with ginger
XpycTalme TUrpoBble KpeBeTkn ¢ umbupem

Royal-style sterlet with mashed potatoes and caviar sauce
Crepnagka no-Lapcku ¢ KapTopesnbHbIM NIOPe N MKOPHbIM COYCOM

PELMENI
MEIbMEHW

Handmade pelmeni

MenbmeHn camonenHole

Of pork and beef. Served with sour cream

M3 cBuHuHbI U 206aqguUHbI. [logaromcsa ¢ goMauwiHel cmemaHou

Home pelmeni

MenbmeHn gomallHue

In porcini broth or chicken broth

B 6ynvoHe u3 benbix 2pubob unu 6 kypuHom byneoHe

Cherry dumplings
BapeHuku c BULLHEN
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PASTA AND RISOTTO
NACTA U PU3OTTO

Pasta Carbonara
Macta kapboHapa

Pasta with tongue and mushrooms

MacTa ¢ A3bIkOM 1 rpubamm

Beef tongue stewed in cream, served with handmade pasta.
[oBamuii A3bik, myuwieHbit 6 cnubkax nogaemca ¢ nacmod py4Hou
pabomei.

Meat lasagna with tomato sauce
Na3aHbsi MACHas € TOMATHbIM COYCOM

Risotto with porcini mushrooms and crispy parsley with the scent of
white truffle

Pu3sotTo € 6enbimu rpnbamm n xpycraiei NeTpyLIKoin C apomaTom
6enoro Tpodens

Risotto with sea products and green basil
PuU30TTO C MOpenpoaykTamu u 3eneHbim 6asnnnkom

SIDE DISHES
FTAPHWUPbLI

Grilled vegetables

OsoLu-rpunb

zucchini, eggplants, bell peppers, tomatoes

LlykkuHU, baknamansl, nepeu, 60n2apckuti, NOMUGgopsl

Steamed vegetables

OsoLun Ha napy

Broccoli, cauliflower, carrots, celery

bpokkonu, ubemras kanycma, mopkoBs, cmebens cenvgepes

Boiled potatoes with greens
KapTtogenb oTBapHOW C 3eNeHblo

Mashed potatoes
Kapto¢penbHoe ntope

Buckwheat with mushrooms and onions
Fpeya c rpubamm n nykom

Rice with roasted vegetables
Puc c xapeHbimu oBoLLLaMUK
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SAUCES
COYCbl

Ketchup
KeTtuyn

Adjika
Apxunka

Dorblu cheese
CbIpHbI fopbnto

Fajita
daxuto

Tartar
Taprtap

DESSERTS
OECEPTbI

Panna Cotta with strawberry coulis
MaHHa KOTTa € KNYOHWUYHbBIM Kynn

lvlev’s honey pie
«MepoBuk» iBneBa

Hot chocolate fondant with vanilla ice cream
Fopsunii WokonagHbl GoHAAH C BAHUIbHBIM MOPOXEHbIM

Cheesecake of cottage cheese with fresh berries
Yunskeiik U3 OMALLHEro Cbipa CO CBEXUMU Arofamu

Apple strudel with ice-cream ball
LLTpynens 16104HbIN € Lwapmkom niombupa
Viennese strudel with ice-cream ball and vanilla sauce.

BeHckuti wmpygesns ¢ Wapukom MOPOMEHO20 U BaHUMbHBIM COYCOM.

Assorted ice cream
MopoxeHoe B accopTUMeHTe
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BREAD MENU
XNEBHOE MEHIO

Bread basket

XnebHas kop3nHa

Sliced rye loaf

PwaHou Hape3Hou 6amoH

Home bread basket

XnebHas KOp3MHA [OMALLHAS

Wheat, rye, cereal buns. Served with home-made butter

bynoyku nwieHu4Hele, pmaHsie, Co 3Aakamu. [logaemca ¢ gomMawHuMm
MAcaom

Pies

MpoxKm

With meat, spring onions and eqgs, cabbage, apples, cherry or raspberry
C MACOM, 3eM1eHbIM fTYKOM U AUUOM, Kanycmod, Abnokou, BuwiHed unu
ManuHou

Small pie with salmon
Paccterai c nococem

COFFEE
KO®E

Espresso
Scnpecco

Double espresso
[BonHOM 3cnpecco

Americano
AmepurkaHo

Cappuccino
KanyuuHo

Latte
JlatTe

Glace
nsacce
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BEVERAGES
HAMUTKA

Homemade kvass
KBac pomaluHum

Cranberry drink/ Mopc kntokBeHHbI
N3 yepHoi cmopoauHbl /blackcurrant

Lemonade of our own making
JlInmoHap, cobCcTBEHHOTO MPUTOTOBIEHUS

Ginger lemonade with mint
NMBUPHbI NMMOHAA C MATOW

Romanov les (carbonated/non-carbonated water)
PomaHoB nec (rasupoBaHHas/HerasmpoBaHHas BOAa)

Essentuki (carbonated water)
EcceHTyku (rasupoBaHHas Boga)

Aqua Minerale (carbonated/non-carbonated water)
AkBa MuHepane (rasupoBaHHas/HerasnpoBaHHas Bofa)

Perrier (carbonated mineral water)
Perrier (raaupoBaHHasi MUHepanbHas Boaa)

Borjomi
Bopxxomum

Assorted juices
Cok B accopTumeHTe

Orange, peach, apple, pineapple, tomato, grapefruit, cherry
AnesnbcuroBbit, nepcukoBeoit, A6104HbIU, GHAHACOBbIU, MOMamHsbid,

epetingppymoBoid, BuwinéBbi

Pepsi, Mirinda, 7up

Coca-Cola, Fanta, Sprite
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Fresh juice
CBexeBbIXaTbli COK
Orange
AnesnecuHobbit
carrot
MOpKOBH®bIU
apple
A6104HbIU
grapefruit
epetingppymoBeiu
celery
cenbgepeu
TEA CARD
YAMHAS KAPTA

Assam

Accam

Indian black tea with deep velvet taste and pleasant honey scent
Muqgudckut YepHoll Yad ¢ 21ybokum bapxamueim Bkycom u
NPUAMHbIM mMegoBbim apomamom

Sencha

CeHua

Green Chinese tea made according to a Japanese technology, through
which the tea liquor acquires fresh, deep taste, rich in antioxidants
3eseHbit KUMadcku Yad, uzzomobaeHHolld NO ANOHCKOU MeXHOM02UU,
6 pesyniemame Komopou om6ap uas npuobpemaem cBemud,
HacelweHHbit BKyc, boeamebiti aHmMuokcugaHmamu

Jasmine tea

JXacMUHOBbBIN Yaii

Green tea from Fujian Province with freshness perfectly combined with
jasmine flowers delicate scent

3esnensiti yau uz npoBuryuu QyysaHe. CBewmecms 6 Hem npekpacHo
coyemaemca ¢ HeWHbIM apomamom y8emob macmuHa

Wild Herbs

Aunkne TpaBbl

Fresh herbal mixture of strawberries, mint and nettle leaves, with pieces
of raspberries, peaches, carrots and calendula. Boosts the immune
system and cheers you up

CBemasn mpabaHasa cmecs U3 nucmeel 3e MAFHUKU, MAMbI U KpanuBbi, ¢
KYCOYKAMU MAUHbI, NepCUKa, MopkoBu u KaneHgysbl. Ykpenngem
UMMYHUMEM U NOGHUMAEem HACMpoeHue
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Earl Gray

Epn I'pei

Black tea with bergamot. This rough tropical fruit is perfectly combined
with the Ceylon tea strength and velvety

HepHbiti yat ¢ gobabneHuem bepzamoma. Imom mepnkuli
mponu4eckut (ppykm npekpacHo co4emaemcs ¢ Kpenocmeto u
bapxamucmocmbio YeltsnoHCK020 4as

«Wild berry» rooibos

Ponbyw «JlecHas aropga»

African rooibos with apples, strawberries and wild berries scent.
Perfectly refreshing and toning

AgppukaHckuti poubyw ¢ gobabBneHuem 650k, KyOHUKU U GpoMamom

J1IECHbIX 5204g. HPEKPCICHO ocBemaem u moHu3upyem

Exhilarating punch

BoaopAwmin nyHLw

A refreshing mixture of apples, papaya, mango, avocado and hedge-
rose pieces, with hibiscus petals supplemented and raspberry scent.
OcBewatoujas cmecs U3 KycoukoB 2650k, nanadu, maHzo, aBokago u
WUnNoBHUKa, ¢ 1enecmkamu 2ubuckyca, gonosHeHHoe apoMamom
MASUHbI.

Strawberries and cream

KnybHuka v cnuskm

Mixture based on karkade with juicy strawberries, apples, hedge-rose
and orange peel pieces, tender papaya and pineapple pieces, calendula
petals

Cumece Ha ocHoBe kapkage, ¢ KYycoYKamu COYHOU KayOHUKU, A6110K,
WUNOBHUKA U Uegpsl anenbCuHa, HEMHbIX KycoykoB nanatiu u
aHaHaca, 1enecmkoB KaneHgysol
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