SALADS
CAJIATDI

Russian salad with crayfish tails and red caviar

Canat onuBbe € pakoBbIMU LLIEAKAMU N KPACHON UKPOWA

Potatoes, eqgs, boiled chicken, cucumbers, mayonnaise, crayfish tails,
caviar

Kapmodgens, atiuo, Kypuua omBapHas, o2ypusl, mMatoHes, pakoBoie
weuku, Ukpa

Dressed herring

Cenbab nop, wy6bow

Boiled potatoes, beets, spring onions, salted spicy herring dressed with
Provencal sauce

Om6apHou kapmogperns, cBekna, 3eneHbit NyK, cenbgsb NPAHO20 NOCON,
3anpabnerHas coycom npoBaHcans

Meat salad with tongue

Canat MACHOM C A3bIKOM

Iceberg lettuce, fresh cucumber, capers, rocca salad, boiled tongue
dressed with Caesar sauce

Jlucmesa canama aticbepe, o2ypey, cBemud, kanepcsl, pykKkona, A3biK
omBapHod, 3anpabneHHsit coycom «Llesape»

COLD STARTERS
XONOAHbIE 3AKYCKH

Sturgeon fresh-grain roe

Wkpa oceTpoBas 3epHuUcTas

Sturgeon roe. Served with butter and warm buns

Mkpa ocempoBeix nopog. [logaemca ¢ mMacaom u mensasimu
bynoykamu

Salmon caviar

Nkpa nococesas

Salmon caviar. Served with butter and warm buns

Wkpa nococeBobix nopog. [logaemca ¢ Maciom u mensvimu Oyno4Kkamu

Smoked fish set on the juniper bed

CeT 13 kON4YeHoW pbibbl Ha MOXXEBENOBOWN «MOAYLLKE»

Sturgeon, salmon, Volga pike-perch smoked following a special recipe.
Served on a wooden board with fir-tree branches

OcempuHa, cemea, BommcKuti cygak, KonyeHble No CNeyuanbHoOMy
peuenmy. [logatomcsa Ha gepeBaHHoU gocke ¢ enoboimu Bemramu
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Southern vegetables dressed with fragrant oil

OBOLWLM IOXHbIE, 3aNpaBNeHHble apOMATHbIM MaC/IOM

A bright bouquet of fresh vegetables and greens: juicy tomatoes,
cucumbers, bell peppers, celery, radish, red onions, carrots, and olives
Apkuti bykem u3 cBexmux oBoweli U 3e1eHU: COYHbIE MOMAMbI, 02YPUbl,
cnagkut nepey, cmebens censgepes, pequc, KPacHsiu fyK, MopkoBe,
0n1uBbI

Salted milk mushrooms with sour cream
Fpy3am coneHble CO CMETaHOM

Country mushrooms with onions and sour cream
[epebBerckue 2puboYKU C IYKOM U CMEMAHOU

Pickled porcini mushrooms

Benbie MapnHOBaHHbIe rpubbI

Country mushrooms with onions and sour cream
[epebBerckue 2puboYKU C IYKOM U CMEMAHOU

Salted orange milk mushrooms with sour cream
PbIXWKM CONEHble CO CMeTaHOM

Country mushrooms with onions and sour cream
[epebBerckue 2puboYKU C IYKOM U CMEMAHOU

Homemade Trio salo

HomaluHee canbue «Tpno»

A mix of smoked bacon, salt pork and homemade salo (dripping). Served
with juicy lettuce, mustard, horseradish, adjika and rye toasts.
Decorated with pickled cherry tomatoes and greens

Accopmu u3 KON4eHou 2pyquHKU, WNUKA U GOMAUIHE20 CA/bUA.
[Togaemcs ¢ cOYHbIMU AUCMBAMU CANAMA, 20PYUYEU, XPEHOM,
agmukou u pwaneimu mocmamu. Ogpopmnaemca mapuHoBaHHeI mu
momamamu 4eppu U 3e/eHbio

Old Russian style herring

CenbAb no-ctapopyccku

Served with warm potatoes and pickled onions with home-made butter
[Togaemca ¢ menseim Kapmogpenem u MapuHoBaHHbIM IYKOM NOg
GoOMAUWHUM MACTOM

330

100/30/20

100/30/20/1

100/30/20

100/100/70

90/100/110

380=

310=

310=

310=

350=

240=



HOT STARTERS
FOPAYUE 3AKYCKH

Kidneys baked in sour cream 250 250=

[To4ykn, 3ane4yeHHble B CMeTaHe
Veal kidneys baked in sour cream with onions
Tenaybu noYyku, 3anedeHHvie 8 CMemae ¢ yKom

Quail giblets baked in sour cream 200 210=
MoTpolika nepenenunHble, 3anevyeHHble B CMeTaHe

Carp chop in rye dough 230 250=
TenbHoe M3 Kapna B pXaHoOM TecTe

SOUPS

CYTbl
Pickle soup with sour cream and kidneys 250/30 220=
Cyn paccosibHUK € MOYKaMM U CMETaHOM
“Hangover” shchi soup with sour cream 300/10 240=
MoxmenbHble LK CO CMeTaHO
Sauerkraut shchi soup with dried mushrooms 315/50/30  200=

LLn un3 KBalLeHOoM Kanycrtbl C CyLHEHbIMHU FPVI6aMVI

Duck noodles with kalittoas 250/45 220=
Nanwa yTuHas ¢ kanuTkamu

Sturgeon pickle soup with potato kalittoas 320/45 450=
ConsiHka M3 oCeTpUHbI C KAapTOPeNbHbIMU KANTUTKAMMU

HOT FISH DISHES
FOPAYNE BJTHOOA N3 Pblbbl

Royal-style sturgeon 200/50/1 pcs  1500=
OceTpuHa no-uapcku

Steamed sturgeon. Served with barley porridge and pickle sauce

[MapoBas ocempuHa. [Mogaemcs ¢ nepnoBou Kawel u coycom paccos



Steamed pike-perch with fermented rice porridge and Borodinsky 100/200/3
brown bread

MapoBoW cyaak C KBAaCHO pUCOBON Kalumuen n 60poaNHCKMM

xnebom

Pike cutlet 170/150/60
Kotneta n3 wyku

Tender pike cutlet poured with sour cream sauce. Served with mashed

potatoes and soaked cowberries

HemHas komaema u3 wyku, Noaumas CMemaHHbIM COYCOM.

[Togaemcs ¢ KapmodgpesnbHbIM Nope u MoveHoU bpycHUKOU

HOT DISHES OF MEAT AND POULTRY
FOPAYNE BJTIOOA N3 MACA U TITULLbI

Chicken with apples and cranberry decoction 270/150/60
LibinneHok ¢ A6n0kamm 1 KITIOKBEHHbIM B3Bapom

Chicken baked until golden brown. Served with baked apple

LibinneHok, 3ane4eHHbIl go pyMAHOU Kopouku. [logaemcsa ¢ neyeHoim

A610KOM

Hotplate with pork and forest mushrooms 300/50
)Kapexa co CBUHWMHOW 1 necHbIMU rpnbamu

Hot pan with pork, potatoes and mushrooms. Served with mushroom

sauce

Xeyuas ckoBopogka co cBuHuHOU, Kapmodgpenem u 2pubamu.

[logaemcs ¢ epubHbim coycom

Beef medallions with zucchini and potato petals under pepper sauce 150/140/30
MepnanboHbl U3 roBAAUHbI C TlenecTkaMy U3 LYKKUHU U KapTodens
nop nepevyHbIM COycom

WILD FOWL
ON4b

Hare cutlet with barley porridge 150/100/50/50
KoTtnera 3 3ainua c nepnoBon Kawlewn

A golden cutlet of wild hare. Served with barley porridge, liver fritters

and mushroom sauce

Pymsanas komaema u3 gukoeo 3atiua. [logaemca ¢ nepnoBoi kawed,

neYeHoOYHbIMU ONAGLAMU U 2PUOHBIM COYCOM
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Boar cutlet with bacon and porcini mushrooms 100/120/60 450=

Kotneta n3 kabaHa ¢ 6ekoHom 1 benbimu rpubamu

A roasted boar cutlet poured with cowberry sauce
XapeHaa komsaema u3 kabana, nonumas 6pycHUYHbIM COYCOM.
[Togaemcsa ¢ kapmodgpenem no-gepeBeHcku

Cabbage rolls of northern venison under creamy green sauce 200/100 350=
Fony6bLbl N3 ceBepHOIA ONEHNHbI NOJ, CZIMBOYHO-3€/1EHbIM COYCOM

Cabbage rolls of northern venison with soaked cowberries

[onybubi u3 oseHsa ¢ moyeHou bpycHUKoOU

PRELIMINARY ORDER DISHES FOR A COMPANY
BJTIOOA NO NPEOBAPUTEJTbHOMY 3AKA3Y [J191 KOMIMAHUA

Spit-fired lamb marinated in herbs 3000 12000=
ArHeHOK, 3aMapUHOBAaHHbIN B TpaBaXx U NPUrOTOBNEHHbI Ha BepTene

No less than 10 portions

Om 10 nopyui

Lucky shot 1000/300/100  3500=

YaauHbIn BbICTpen
Assorted whole baked game
Accopmu gu4u, 3anedeHHoe YeauKom

Whole-baked roe shoulder 1000/340/50  3500=
NonaTka Kocynu, 3aneyeHHas Lennkom

PELMENI
MEJIBMEHU

Homemade pelmeni 280/25 350=
MenbmeHn gomaluHune

In porcini mushrooms broth or chicken broth

B bynboHe u3 besnbix 2pubob unu B kypuHom byneoHe

Pelmeni with boar meat 200/20/50 350=
MenbmeHun ¢ msicom KabaHa

Served with bacon

[Mogatomcs ¢ bekoHoMm

Kundyums with morels baked in sour cream 260/45  200=
KyHAloMbI CO CMOpUKamM, 3aneyeHHble B CMeTaHe



BAKERY PRODUCTS

BbIMNMEYKA

Home bread basket
XnebHas KOp3MHa JOMALLHAS

Wheat and rye buns, onion tortilla. Served with home-made butter
byno4ku nuieHu4Hele u pmaHsle, nykoBas nenewka. llogaemcsa ¢

gomawHuM mMacsiom

Fish kulebyaka pie
Kynebska pbibHas

Mushroom kulebyaka pie
Kynebska rpubHas

Cowberry pie
Mupor c 6pycHuko

PANCAKES
BJINHDbI

Wheat pancakes

BAuHbI NWeHnYHbIe

Pancake fillers / HanonHumenu k 6auHam:
red caviar / Ukpa kpacHas

light-salted salmon / cemea cnaboti conu
country sour cream / cmemana gepeBeHckas
honey / meg

boiled condensed milk / cayujerka BapeHas
condensed milk / czyuieHka

DESSERTS
OECEPTDI

Medovik honey pie
Topt «MepoBuK»

Oatmeal kissel with raspberries
Kncenb OBCAHbIN C MannHOM

Romanovsky sponge cake with extra rich ice cream
BuckBut «PomaHoBCKMIN» € NIOMBUpom
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Guriev porridge with berries
Kawa rypbesckas ¢ srogamm

BEVERAGES
HAMNTKHA

Raspberry drink of our own making
Mopc mannHOBbIN COBCTBEHHOTO MPUTOTOBNEHUS

Cranberry drink
Mopc kntoKBEHHbIW

Lemonade of our own making
NnmoHap cobCcTBEHHOTO MPUTOTOBNEHUS

Cowberry water
Boauua 6pycHuyHas

Kvass of dried bread
KBac cyxapHbIn

Romanov les (carbonated/non-carbonated water)
PomaHoB nec (rasmpoBaHHas/HerasmpoBaHHas Boaa)

Essentuki 4 (carbonated water)
EcceHTyku 4 (rasupoBaHHas Boga)

Aqua Minerale (carbonated/non-carbonated water)
AkBa MuHepane (rasupoBaHHasi/HerasupoBaHHas Bofa)

Perrier (carbonated mineral water)
Perrier (rasupoBaHHasi MMHepanbHasi BOAA)

Evian (still water)
Evian (HerasmpoBaHHas Boga)

Fresh juice

CBexeBbIXaTblN COK
orange / anenscuHoBbIu
grapefruit / epetingppymoBeiti
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Assorted juices

Cok B accopTumeHTe

Orange, peach, apple, pineapple, tomato, grapefruit, cherry
AnesnecuHoBbit, nepcukoBoid, 46104HbIU, aHAHAcoBbit, MmomamHeid,
epetingppymoBeoi, BuwiHéBbIU

Pepsi, Mirinda, 7up

Coca-Cola, Fanta, Sprite

COFFEE
KO®E

Espresso
Scnpecco

Double espresso
[BoWHOWM 3cnpecco

Americano
AmepukaHo

Cappuccino
KanyunHo

Latte
NlaTTe

YANHAS KAPTA

Assam Meleng GFBOP

Accam MeneHr GFBOP

Black tea, India (Assam). Classic Indian tea with rich spicy flavor and a
mild malt note

Yau yepHell (MHgus, Accam). Knaccuveckud uHguuckut 4ad ¢
HACLIUEHHbIM NPAHbIM BKYCOM U MASKUM COM0GOoBeim OMmMeHKOM

English Breakfast St. Andrews

NHrnnw bpakgact CeHT SHApIoc

Black tea (Sri Lanka). Traditional breakfast tea, a blend of the best
Ceylon teas. It's famous for its rich flavor and bright aroma

Yau vepHelli (LLpu-Tlarka). TpaguuyuoHHelU Yad Ha 3a8mpak, Kynai u3
Ayquiux yednoHckux yaeB. Caabumca cBoum HacsiueHHbIM BKycom u
APKUM ApOMAMOoM
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Sencha Senpai 400 ml
CeHya CeHnan

Classic Japanese green tea of selected spring leaves with a spicy aroma

Knaccuveckuti anoHckuu 3eneHsll 4al u3 ombopHbix BeceHHuUX

nucmeeB c ocmponpaHel m apoMamom

Jasmine Ting Yuan 400 ml
XacmuH TuHr lOaHb

Exquisite jasmine green tea, with a wood-floral flavor and a delicate

and sensual aroma

M3bICKaHH®bIU 3e/1€eHbIU Yau ¢ MacmuHom, obaagaem gpeBecHo-

yBemouHreim BKycom u moHkum 4yBcmBeHHoIm apomamonm

Strawberry Flip 400 ml
Crpobeppu Onun

Hibiscus, apple slices and strawberry leaves. Fragrant drink with a

wonderful mild taste of ripe garden strawberries and airy cream

[ubuckyc, A610K0, KYyCOYKU U AUCMbA KNYOHUKU. APOMAMHbIU

HANUMOK C 3aMed4amesnbHbim maekum Bkycom cnenoti cagoBou

KnybHuku u Bo3gyuwiHbix cnuBok
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