CANATbI/SALADS

CA/IAT O/IUBbE C TEM/1bIM
TENAYBUM A3bIKOM
Russian salad with warm veal tongue

CANAT «LIE3APb» C KYPULIEM
Caesar salad with chicken

CANAT «LLE3APb» C KPEBETKAMU
Caesar salad with shrimps

CANAT C CEMIOM IPUMb
n AULOM NALWLOT
Salad with grilled salmon and poached egg

CANAT C }XAPEHbIM KAJIbMAPOM

1 OBOLLAMM
Salad with fried squid and vegetables

BUHETPET C KUJIbKOW
NPAHOIO NOCONA
Vinaigrette with spicy salted sprat

CANAT U3 CNENbIX TOMATOB 1 AOMALLHEIO
CbIPA CO CBEMEW 3E/IEHBIO

Salad of ripe tomatoes and cottage

cheese with fresh greens

CANAT C rOBAANHOW, FPUBAMU

N BAKNAXAHAMU

Salad with beef, mushrooms and eggplants
FOBAXKMM A3bIK C MUKCOM U3 JINCTLEB
CANATA 1 COYCOM U3 XPEHA

Beef tongue with salad leaf mix and horseradish
sauce

CAJIAT C XPYCTALLMM BAK/TAXXAHOM

N TOMATAMU

Beef tongue with salad leaf mix and horseradish

200/80

200

205

260

230

240

250

230

170/30

180

XONOAHbIE 3AKYCKU/COLD STARTERS

ACCOPTU AOMALLHUX CONTIEHUIA
Assorted homeade pickles

rPY34U CONEHBIE CO CMETAHOM
Salted milk mushrooms with sour cream

CANNIO «<POMAHOBCKOE»
Romanovskoe salo

KAPMAY0 13 CEMIM C IMMOHOM U
3E/IEHbIO

Salmon carpaccio with lemon and greenery
Cemyxka cobcmeeHHO20 M0COAA C AUMOHOM U
2pevecKumu MacauHamu

Home-salted salmon with lemon and Greek olives

OMY/J1b XO/TOAHOIO KONYEHUA
Cold smoked omul

MYKCYH XO/104HOIo KONYEHUA
Cold-smoked muksun

MACHOE ACCOPTU

Mixed meats

XonodHole mAcHble ACMEa u3 byeHuHbl,
0MBAPHO20 2085H(bE20 A3bIYKA U CbIPOKOMYEHOU

Konbacwl. lNodaemcs ¢ ocmpoli 2opyuyeli U xpeHom

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

CbIPHOE NNIATO

Cheese plate

bnazopodHsie coipbl: 0opbito, yedoep,
Kkamambep. Oghopmasemca AOMMUKAMU 2pyLU,
8UHO2PAOOM, PU3AAUCOM, 2PUCCUHU U MEeOOM
Fine cheeses: Dorblu, Cheddar, Camembert .
Decorated with pear slices, grapes,

cape gooseberries, grissini and honey

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

MELLIOYKU U3 CbIPA CY/TYTYHU C
NMUKAHTHOW 3E/TIEHBIO HA TOMATHOM MKOPE
Baggies of Sulguni cheese with spicy herbs on
tomato puree

OBOLLI,HOVI BYKET KPYAUTE

Vegetable bouquet crudité

Ozyp4uKu, cnadkuli nepey, cmebens cenvoepes,
MOPKOBb, COYC CMeMAaHHbIU.

Cucumbers, sweet pepper, celery stalk, carrots,
sour cream sauce.

rOPAYME 3AKYCKU
HOT STARTERS

XPYCTALLME LULAMMNUHbOHDI
C COYCOM TAPTAP
Crispy champignons with tartar sauce

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

Zucchini waffles with soft cheese
and sun-dried tomatoes

BAK/IAXKAH IrPU/b C CbIPOM

U COYCOM M3 NEPLA

Grilled eggplant with cheese and pepper
sauce

B/IHHBIE MELLIOYKM C UHAEAKOM

WU BENbIMU TPUBAMMU

Pancake baggies with turkey and porcini
mushrooms

XYNbEH LE CREUSET

Julien le Creuset

MynbeH u3 Kypuyel ¢ 2pubamu u ceipom
Chicken julienne with mushrooms and cheese

300

100/30/20

100/70/100

690 p.

590 p.

790 p.

980 p.

570 p.

420 p.

520 p.

690 p.

790 p.

520 p.

460 p.

750 p.

550 p.

100/30/2 1060 p.

100/30

100/30

150/30

160/150/40

90/110/75

250

350

120/50

250/50/30

170

175

150

1060 p.

1060 p.

980 p.

1380 p.

535 p.

750 p.

570 p.

520 p.

600 p.

510 p.

610 p.

540 p.

POMAHOB AEC

3KOOTEAD

CYNbl/SOUPS
BOPLL, C PA3BAPHOI TENATUHOM 300/50
U CMETAHOM
Borsch with soft boiled beef and country sour cream
NANLWIA AOMALLHASA C BEIbIMU TPUBAMMU 280
Homemade noodles
CONAHKA MACHAA 270/40
Meat Solyanka
MWHECTPOHE 300
Minestrone
KPEM-CYN U3 BE/IbIX TPUBOB 280/30
Creamy soup of porcini mushrooms
BUCK C KPEBETKAMU 340
Shrimp bisque
TOM AIM C KPEBETKAMM 400/50

Tom yam with shrimps

rOPAYUE B/IIOJA N3 MACA U NTULLbI

HOT DISHES OF MEAT AND POULTRY
BE®CTPOTAHOB HA KAPTO®E/IbHOM 100/150/58
MNIOPE C XPYCTALLUM NYKOM
Beef stroganoff on mashed potatoes
with crispy onions
®UPMEHHbIV BYPTEP «POMAHOBCKUM» 280/100/50/50
Signature burger «Romanovsky»
lModaemcs ¢ Kapmocpenem ghpu u Kemyyriom
Served with French fries, tartar sauce and ketchup

XPYCTALWAA KOT/IETA U3 MH,D,EVIKM 300
GAPLLMPOBAHHASA MPAHbIM MAC/IOM
Crispy turkey cutlet stuffed with herbed butter

XPYCTALLAAl KYPOYKA C KABAYKAMU
MNO-A3UATCKH

Asian-style crispy chicken with zucchini
KypuHoe dune B xpycTaweln naHMpoBKe
Chicken fillet in a crispy breading

150/80

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

110/100/30/30

BU®LLTEKC N3 TOBAAUHbDI C 140/175

OBOLUAMM TPUNb
Beef steak with grilled vegetables
KAPEHbIW LbINAEHOK C KAPTODENEM

1 COycOM AOPB/IHO
Roasted chicken with potatoes and Dorblu sauce

LUIMNALLAA CKOBOPOAA C FOBAMbEN
BbIPE3KOU U XKAPEHbIM KAPTO®ENEM
Sizzling pan with beef tenderloin and fried potatoes

150/70/25/0

350/40

KAPTO®E/IbHbIN APAHUK C FOBAAMHOWN
N INCUYKAMU
Potato pancakes with beef and chanterelles

310/40

TENAYBU LLEYKU TOMJIEHHBIE B KPACHOM 250/120
BUHE C KAPTO®E/IbHbIM NIOPE

Veal cheeks stewed in red wine with mashed potatoes

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

180/100/50

CTEWMK U3 CBUHOW LLEW NOA, NEPEYHOW 390
INTA3YPbHO C MEYEHbIM KAPTODENIEM U

YETBEPIOBOW CO/IbIO

Pork neck steak with baked potatoes

CTEVK PUBAW MPAM C NMEPEYHBIM COYCOM 100
Prime rib-eye steak with pepper sauce
Bec cteitka ot 300 rp.

rOPAYMUE B/IIOAA U3 Pbibbl
HOT FISH DISHES

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

KOT/IETA U3 LLYKM C TYLLEHBIMU
OBOLWAMMU
Pike cutlet with stewed vegetables

150/150/50

130/140

®UNE KAPMA BE3 KOCTEM
C COYCOM BUCK 1 PUCOM APEHBIM 300

caniyom
Boneless carp fillet, with bisque sauce
and fried rice with egg

JI0COCb C KABAYKAMU U MKOPHbIM
coycom

Salmon with zucchini and caviar sauce
XPYCTALUUE TUTPOBbIE KPEBETKU

C UMBUPEM

Crispy tiger shrimps with ginger

105/120/50

170/40/20

CTEPNAAKA NO-LAPCKU 100
C KAPTO®E/IbHbIM MIOPE

M UKOPHbIM COYCOM (Bec pbibbl 0T 700rp.)

Royal-style sterlet with mashed

potatoes and caviar sauce

AOPAJA C OBOLLAMMU 320
Dorada with vegetable

NENbMEHW/PELMIENI

MNEJIbMEHW CAMOJENHbBIE

Handmade pelmeni

U3 cBUHUHbI U 208A0UHbI.

Modaromcsa ¢ domawHel cmemaHou

Of pork and beef. Served with sour cream

200/50

NENIbMEHU AOMALUIHUE
Home pelmeni

B 6ynboHe u3 besnbix 2pubos
unu 8 KypuHom bynboHe

In porcini broth or chicken broth

280/25

BAPEHMKM C BULLIHEWN
Cherry dumplings

180/50/10

560 p.

480 p.

630 p.

390 p.

750 p.

570 p.

790 p.

750 p.

920 p.

715 p.

670 p.

1155 p.

1090 p.

750 p.

1060 p.

750 p.

870 p.

945 p.

900 p.

1350 p.

1060 p.

700 p.

820 p.

1700 p.

1050 p.

855 p.

1550 p.

560 p.

560 p.

520 p.

MACTA U PU3OTTO/ PASTA AND RISOTTO

NACTA KAPBOHAPA
Pasta Carbonara

MACTA C IOCOCEM M KANYCTOW EPOKKO/IU
Pasta with salmon and broccoli

NACTA C A3bIKOM U TPUBAMU
Pasta with tongue and mushrooms
lossaxculi A3bIK, MyweHbIl 8 CIUBKAX
nodaemcs ¢ nacmoti py4Holi pabomel
Beef tongue stewed in cream, served
with handmade pasta

NNA3AHbA MACHAA C TOMATHbIM COYCOM
Meat lasagna with tomato sauce

PU3OTTO C BE/IbIMU TPUBAMMU C
APOMATOM BEJIOr0 TPIODENA

Risotto with porcini mushrooms with the
scent of white truffle

PU30TTO C MOPEMNPOAYKTAMU U
3E/IEHBIM BASU/IMKOM
Risotto with sea products and green basil

OP30 C MOPENPOAYKTAMMU B C/INBOYHO-
YCTPUYHOM COYCE
Orzo with seafood in creamy oyster sauce

MNACTA NTUTUM 4 CbIPA
Four cheese pasta

250

250

250

320

250

250

280

250

720 p.

780 p.

730 p.

720 p.

830 p.

870 p.

735 p.

715 p.

FTAPHUPbI/ SIDE DISHES

OBOLLMN-TPUNDb

Grilled vegetables

LlykkuHu, 6aknaxcaHel, nepey 6onzapckud,
nomudopel, cenboepeli, MbIK8a, KyKypy3a,
ocmpelli nepeuy, KpacHsil ayK

zucchini, eggplants, bell peppers, tomatoes

OBOLLM HA NAPY

Steamed vegetables

BpoKKosnu, ysemHas Karnycma, MOPKO8b,
Broccoli, cauliflower, carrots, celery

KAPTO®E/Ib OTBAPHOW C 3E/IEHBIO
Boiled potatoes with greens

KAPTO®E/IbHOE MIOPE
Mashed potatoes

FPEYA C TPUBAMMU U TYKOM
Buckwheat with mushrooms and onions

PUC C }XAPEHbIMW OBOLLAMMW
Rice with roasted vegetables

KAPTO®E/Ib ®PU/ LONbKU
French fries/slices

BATAT ®PU C NEPEYHbIM COYCOM
Sweet potato fries with pepper sauce

COYCbI/SAUCES

KETYYN
Ketchup

ADXUKA

Adjika

CbIPHbIW AOPEIO
Dorblu cheese
DAXUTO

Fajita

TAPTAP

Tartar

FOPYMUA
Mustard

COYC 1000 OCTPOBOB
Sauce 1000 islands

180/30

200

150/5

150/5

150/5

150/10

150/50

140/50

50

50

50

50

50

50

50

XNEBHOE MEHIO/BREAD MENU

XNEBHAA KOP3MHA IOMALLHAA
Home bread basket

MUPOXKU

Pies

C mAcom, 3es1eHbIM YKOM U AULGOM,
Kkanycmoli, A6710Ko0M, suwHel uau maauHol
With meat, spring onions and eggs, cabbage,
apples, cherry or raspberry

150/20

50

470 p.

290 p.

250 p.

290 p.

250 p.

250 p.

350 p.

520 p.

120 p.

120 p.

120 p.

120 p.

120 p.

120 p.

120 p.

175 p.

100 p.

OECEPTbI/DESSERTS

MUPOXKHOE «TPA®CKUE PA3BA/INHbI»
Cake "Count's Ruins"

MYCCOBOE NMUPOXHOE «KPOJIUK»
«Rabbit» cake

«MEOOBWUK» UBJIEBA
Ivlev’s honey pie

rOPAYUIA LLOKONAAHbBIA ®OHOAH
C BAHWU/IbHbIM MOPOXEHbBIM
Hot chocolate fondant with vanilla ice cream

YU3KEMK C ANE/IbCUHOBOM LIEAPONA
N KAPAME/IbHbIM COYCOM
Cheesecake with orange zest and caramel
sauce

MAHHA KOTTA «KAMUBAPA»
Panna cotta «Capibara»

TOPT «KAPAME/IbHbIA»
«Caramel» cake

TOPT «HANOJIEOH»
«Napoleon» cake

MOPOXEHOE B ACCOPTUMEHTE
Assorted ice cream

130

170

150/20

100/50

165/30

200

210

185

50/2

430 p.

430 p.

450 p.

450 p.

480 p.

430 p.

430 p.

350 p.

175 p.




