MEHIO

CANATbI/SALADS

DEPEBEHCKUM CAJAT U3 XPYCTALLEMN 200 420 p.

YUABATTbDI, CNE/IbIX TOMATOB, C/IAAKOIO
JTIYKA N KONYEHBIX KONBACOK

Country salad of crispy ciabatta, ripe tomatoes,
sweet onions and smoked sausages

PYCCKWUW CANAT U3 TENOW NEPENENKKU 180 550 p.

Russian salad of warm quail

CANAT 13 CNENbIX TOMATOB, 1YKA U 3E/IEHU 200 400 p.

Salad of ripe tomatoes, onions and greens

CANAT U3 OBXAPEHHbIX JIECHbIX TPUBOB 180 450 p.

C XPYCTALLMM NYKOM U BANNEHBIMU
TOMATAMMU

Salad of roasted forest mushrooms with crispy
onions and dried tomatoes

TEN/bIE BAKNAXAHbI C TOMUAOPAMU U 210 380 p.

APAXUCOM
Warm eggplants with tomatoes and peanuts

XONOAHbIE 3AKYCKU/COLD STARTERS

rPy34U CONEHbIE CO CMETAHOWM
Salted milk mushrooms with sour cream

ACCOPTU AOMALLHUX CONEHUN 300 350 p.

Assorted home pickles

NOAKOM4YEHHAA UKPA U3 BAK/TA}KAHOB
C XPYCTALMMU TOCTAMMU
Smoked eggplant caviar with crispy toasts

3ANEYEHHAA BYXEHMHA C HACTOALWUM 175 580 p.

AOMALLHUM XPEHOM
Baked cold-boiled pork with real home
horseradish

®UPMEHHbIN GOPLUMAK U3 CENIbAU
Brand herringforshmak (appetizer)

CANN10 «<POMAHOBCKOE»
Romanovskoe salo (dripping)

NALUTET U3 KPOJZIUKA C IECHbIMU
OPEXAMMW U BAJIEHbIMUN ®PYKTAMMU
Paste of rabbit with hazelnuts and dried fruits

OBOLUHOM BYKET 330 450 p.
Vegetable bouquet
FOPAYUE 3AKYCKU
HOT STARTERS
3AMEYEHHBIA KOMYEHLIA AOMALLHUIA 200 420 p.

CbIP CYNYTYHU C TOMATAMU U
BA3U/IUKOM

Baked smoked homemade Sulguni cheese
with tomatoes and basil

YAPKOE U3 JIECHbIX TPUBOB, 160 460 p.

3ANEYEHHOE NOA CbIPOM C APOMATOM
BENIOro TPIO®ENA

Hot-pot of forest mushrooms baked under
cheese with the scent of white truffle

PXXAHbIE YECHOYHbIE FPEHKHU 100 200 p.

Rye garlic croutons

YEBYPEK C BAPAHUHOW
Lamb cheburek

CAMCA C KYPULIEM 110 240 p.
Chicken samsa

CAMCA C BAPAHUHOWM 110 260 p.
Lamb samsa

B1IOAA MO NPEABAPUTE/IbHOMY 3AKA3Y HA KOMMAHUIO
PRE-ORDER DISHES FOR MORE THEN ONE PERSON

NNOB «Y3EEKUCTAH» (OT 10 I'IOPLI,VIVI) 350 620 p.
Pilaf «Uzbekistan» (min. 10 portions)

TpaduyuoHHsll y36eKcKuli naoe, npueomosneHH.Il

U3 MACa Mos00020 6apawKa ¢ 20POXOM Hym

A traditional Uzbek pilaf made from fresh young

lamb with chickpea

LWALL/IbIKU/KEBABS

LWALL/IBIK U3 CBUHOM LLIEN

Kebab of pork neck

ApomamHsbili wawinsiK u3 cauHol weu,
3aMapUHOBAHHBIL MO cneyuanbHoOMy peyenmy
wecdp-nosapa. lModaemcs ¢ canamom u3
Momamos, KpacHo20 /yKa U 3e1eHU

Fragrant kebab o f pork neck marinated by
the special chef’s recipe.Served with salad of
tomatoes, red onions and greens

160/100/40 680 p.

LWALLUNBIK U3 KYPUHOIO ®UNE

Kebab of chicken fillet

LLlawineik u3z KypuHozo ¢une 6edpa,
Mpu2omosseHHbIl ¢ apoOMamHbIMU Crieyuamu
Ha maHaane. [lodaemcs ¢ canamom u3
momamos, KpacHo20 AyKa U 3eneHu

Kebab of chicken leg quarter fillet grilled with
fragrant spices. Served with salad of tomatoes,
red onions and greens

160/100/40 600 p.

KYPUHbBIE KPbI/IbILLKU HA TPUNE

Grilled chicken wings

Modaromcs ¢ cblpHbIM cOycom 00pbito

u 6pycoYKamu U3 MOPKO8U U cenvboepes
Served with Dorblu cheese sauce and cubes
of carrots and celery

150/60/50 520 p.

NONA-KEBAB U3 BAPAHUHDI

Lulah kebab of mutton

Lawsnsik u3 pybaeHHol ¢ KyporoKom 6apaHuHs!
co crieyusamu. lMNodaemcs co c8exuUMU 080UAMU
U 3es1eHbl0

Kebab o f mutton minced with fa t tail with
spices. Served with fresh vegetables and greens

150/70/30 840 p.

100/30/20 550 p.

200/50 450 p.

170/25 420 p.

100/70/100 430 p.

115/30 430 p.

110/60 260 p.

LESNOY

PECTOPAH

KOJIBACKA CBUHAA
Pork sausage
Konbacka u3 ceuHuHbl ¢ dobasneHuem po3mMapuHa,
nodaémcs ¢ kapmoghenbHbIM ritope, Kanycmol u
coycom caneca

Sausage o f pork with the addition o f rosemary, served
with mashed potatoes, cabbage and salsa sauce

130/100/85/50 490 p.

KONBACKA KYPUHASA
Chicken sausage
KypuHas KonbacKa, dapeHHas Ha yensx, modaémcs
C KapmoghesibHbIM Mkope, Karycmol u coycom casbea
Sausage o f chicken roasted on coals, served with
mashed potatoes, cabbage and salsa sauce

130/100/85/50 490 p.

LWALLU/bIK U3 VIH,CI,EﬁKVI
Turkey kebab

160/60/40 490 p.

METP YAOBO/IbCTBUA

Lllawnelk u3 ceuHoli weu, KypuHsle KpblablWKU,
Konbacka ceuHas, Konbacka KypuHas, Ntona-kebab
u3 6apaHUHbl, MUHU-4YebypeKU, pHaHble 2peHKU,
KapmodenbHbie 00bKU, 080WU HA 2puse

1670/160 3550 p.

rOPAYME BNOOA/HOT DISHES

®UNTE MUHbOH C KAPTO®ENEM
M BENbIMU TPUBAMMU
Filet mignon with potatoes and porcini mushrooms

CTEMK U3 nococs

Salmon steak

®une nococs, obxapeHHoe Ha yanax

¢ apomamHeimu crieyusam. [lodaemcsa

€ 08OWAMU-2pUsL U MOMAMHOU canscol
Grilled salmon fillet with aromatic spices.
Served with grilled vegetables and tomato salsa

BYPTEP U3 J10CA C KAPTODENIEM AMAAXO
Moose burger with Idaho potatoes

BAPAHbU KOT/NIETbI C TPAHATOM

1 OBOLLAMMU ITPU/Ib

Lamb croquettes with pomegranates and
grilled vegetables

KOPEMKA AAITHEHKA
Lamb loin

LUbIN/IEHOK TABAKA

Chicken tabaka

LibInaeHoK, npu2omosseHHbIl co creyuamu
Ha epuse. [Todaemca ¢ ogowamu-epuns u
momamHol canbcoll.

Grilled chicken with spices. Served with grilled
vegetables and tomato salsa

CUBAC C YABPELLOM
Sea bass with thyme

CYOAK BO/TKCKUN
Volga perch-pike

COM HA FPUNE
Catfish on the grill

MNENbMEHU CAMOJIEMHbIE
Handmade pelmeni

M3 CBUHUHbI U 208A0UHbI CO cMemaHoli
Of pork and beef with sour cream

NENbMEHU AOMALLUHUE

Home pelmeni

B 6yr1b0He u3 bestbix 2pubos Usu 8 KypUHOM bysiboHe
In porcini broth or chicken broth

FTAPHUPbI/SIDE DISHES

OBOLLU C MAHTANIA 175 380 p.

Wood fire grilled vegetables
Momudopbl, UyKKUHU, BakaaxaHsl, nepey, 6oneapckuli
Tomatoes, zucchini, eggplants, bell peppers

PUC KOMBUHUPOBAHHbIN 150 160 p.

Rice mixture
Cmecb OuKo20 U 01UHHO3epHOB020 puca
A mixture o f wild rice and extra-long rice

KAPTO®E/Ib MOJIOA0M C BE/IbIMU FPUBAMU 150 260 p.

New potatoes with porcini mushrooms

KAPTO®E/Ib ®PU UTU O0/IbKU
NO-AEPEBEHCKU HA BALL BbIEOP
French fries or country-style wedges at your choice

KAPTO®E/IbHOE MIOPE 150 200 p.

Mashed potatoes

KAPTO®E/Ib MEYEHbIN B ®ONLIE 150 160 p.

Baked foil-wrapped potatoes
Modaemcs c 3es1eHbl0 U MAC/IOM
Served with greens and butter

CYNbl/SOUPS

BOPLL, C PA3BAPHOM TE/IATUHOW
W AEPEBEHCKOWU CMETAHOMU
Borsch with soft boiled beef and country sour cream

NMOXNEBKA U3 NECHbIX TPUBOB C
KAPTO®ENEM U 3ENTEHbIO
Broth of forest mushrooms with potatoes and greens

PbIEHbIN CYN U3 BOMKCKOM PbIBbI U 300 400 p.

OBOLLEN
Fish soup of Volga fish and vegetables

cyn - rynaw u3s noca 300 420 p.

Elk goulash soup

XAPYO
Kharcho

160/160/50 1000 p.

150/80/50 1300 p.

260/100/80 650 p.

150/60/50 720 p.

150/130/30 1400 p.

260/120 650 p.

200/50 900 p.

480/10/30 900 p.

180/80/30 640 p.

200/50 400 p.

280/25 400 p.

150/50 250 p.

300/50 400 p.

355/55 450 p.

260/30 400 p.

MENU

XNEBHOE MEHIO/BREAD MENU

XNEBHAA KOP3MHA JOMALLHAA 150/20  120p.
Home bread basket
Byn0YKU MUWEHUYHbIE, PIHAHbIe, CO 3/1aKamU.
Modaemcs c doMawHUM Macsiom
JNIENELLKA BOCTOYHAA 180 100 p
Oriental flatbread
: DECEPTbI/DESSERTS
. «MELOBMK» UB/NEBA 150/20 380 p.
. Ivlev’s honey pie
1
' MAJ/IMHOBO-LLOKONAAHOE NUPOXHOE 110/40 400 p.
' Raspberry chocolate cake
1
I MOPOXEHOE B ACCOPTUMEHTE 50/2 100 p.
] Assorted ice cream
1
' LUITPYAENb BALLHEBbIN 130/50/50 380 p.
] The cherry strudel
KO®E/COFFEE
3CNPECCO / Espresso 35ml 170 p.
[OBOWHOW 3CNPECCO / Double espresso 70ml 270 p.
AMEPUKAHO / Americano 150ml 190 p.
KANYYUHO / Cappuccino 150ml 240 p.
HANMUTKWU/BEVERAGES
KBAC 200ml 80 p.
Kvass
COK B ACCOPTUMEHTE 200ml 80 p.
Assorted juices 1000ml 400 p.
AnesnbcuHosblil, nepcukoseili, A6104YHbIl,
aHaHacoswll, momamHelil, epelingpymossi,
suwHesbll
Orange, peach, apple, pineapple, tomato, grapefruit,
cherry
MOPC K/TIOKBEHHbIN 200ml 100 p.
Cranberry drink 1000ml 500 p.
JIMMOHA/, COBCTBEHHOIO NPUIOTOBJ/IEHUA 200ml 100 p.
Lemonade of our own making 1000ml 500 p.
ECCEHTYKM (FTA3SUPOBAHHAA) 500ml 150 p.
Essentuki (carbonated water)
AKBA MUHEPAJIE (TA3BUPOBAHHAA, 500ml 80 p.
HEFASUPOBAHHAA BOAA)
Aqua Minerale (carbonated, non-carbonated water)
COCA-COLA, FANTA, SPRITE /b 330ml 150 p.
COCA-COLA, FANTA, SPRITE CTEK/1O 330ml 180 p.
500ml 160 p.
NIMMOHAJ, <4EPHOTO/IOBKA» B ACCOPTUMEHTE  500ml 150 p.
Lemonade «Chernogolovka» in the assortment
YAMHASA KAPTA/TEA CARD
ACCAM 200ml 130 p.
Assanl B L. 400ml 260 p.
UHOulickul yepHeblli yali ¢ 21y6oKum
6apXaMHbIM 8KYCOM U MPUAMHbIM Med08bIM
apomamom
CEHYA 200ml 130 p.
Sencha o . 400ml 260 p.
3esneHbil kumalickuli Yad, uszomoeseHHbIl no
AMNOHCKOU mexHono2uu, 8 pesyasmame Komopoli
omeap 4as npuobpemaem ceexcudl, HacblueHHbI
8Kyc, 602ambili GHMUOKCUOAHMAamu
BOAPALLMIA NYHLL 200ml 130 p.
Exhilarating punch 400ml 260 p.
Oceexarouas CMeco U3 Kycoykoe A6110k, nanadu,
MaH20, a80KAOO U WUMOBHUKQA, C fenecmKamu
2ubuckyca, 00nosHeHHoe apoMamom MAsUHbI.
OVKME TPABbI 200ml  130p.
Wild Herbs 400m]| 260 p.
Ceexas mpassHas CMech U3 UCMbES 3eMAAHUKU,
MAMbI U KPanuesl, ¢ KYCOYKAMU MAsUHbI, MePCUKa,
MOPKOBU U KasneHOysbl. YKperagem ummyHumem
U nodHUMaem HacmpoeHue
EP/1 TPEM 200ml 130p.
Earl Gray 400ml 260 p.
YepHeolli yali c dobasneHuem bepeamoma. Imom
meprikuti mponu4eckuli ghpyKm npeKpacHo codemaemcs
C Kpenocmoto u 6apxamucmocmeto UelisiloHCKo20 4Yasi
POMBYLU «IECHAA ATO4A» 200ml 130 p.
«Wild berry» rooibos 400ml 260 p.
AgpukaHcKkuli polibyw ¢ dobasneHuem A6/0K,
KAYBHUKU U apoOMamom secHbIX A200.
lMpeKkpacHo oceexcaem u moHu3upyem
COYCbI/SAUCES
KETYYN/Ketchup 50 100 p.
AIPKUKA/Adjika 50 100 p.
CbIPHbIV IOPBANIO/Dorblu cheese 50 100 p.
BAXUTO/Fajita 50 100 p.
TAPTAP/Tartar 50 100 p.
rOPYMNUA/Mustard 50 100 p.
COYC 1000 OCTPOBOB/Sauce 1000 islands 50 100 p.



