3AKYCKWU

PYCCKWUE CNELUMANUTETDI
Canat «OnuBbey. MNogaétcs ¢ une LpinneHka, NPUroToBIEHHOMO B «Josper
Canat «Mumo3a» ¢ TyHLIOM U KpacHOW KPOW
Canart «Cenbgpb nog wy6om» ¢ JOMALLHAM MaloHE30M ¥ ATNIAaHTUYECKOI CEMbAbIo
BuHerpet n3 CBEKIIbI C TENAYLUM A3bIKOM
Canat 13 cBeXnx hepMepCKMX OBOLLIEN 1 3eNIEHM C ONIMBKOBbLIM MACIOM U CMETaHOM
Canar 13 y3bekckux NOMUA0POB W KPACHOrO nyka ¢ 6anb3amMmnyecknm yKCycom
Mkpa 13 3aney4€HHbIx oBoLLeil. [logaeTcs ¢ NUCTbsSIMM canata 1 TocTamu
TpaanumMoHHbIA X0NodeL, 13 roBsXbX XBOCTOB. 10AaéTCs C CONEHbIMU rpubamu M XpeHOM
3anueHoe 13 pbibbl
Tpwuo pyccKom UKPbI C aBOKaZo ¥ 3ePHOBLIMU PEHKaMM
Pycckasi ukpa co cMeTaHoit 1 ToHkumK 6rinHumkamn. OceTpoBast / Jlococeast
BouykoBble MapuHOBaHHbIE rpubel, 3anpaBneHHbIE AOMALIHUM NOACOMHEYHbIM MacnoM
[omaluHve coneHbs (orypLbl, NOMULOPbI, kKanycTa, S6/I0K0 U YECHOK)
[lomalLHre NMpOXKK C rOBSAUHON, KanycToi, rpnbamu Ha Baww Bbibop (3 wr.)

CMNEUMANUTETbI «BOLSHOI»

MawTeT U3 KypuHOI NEYEHM C KapaMenu3nMpoBaHHbLIM NykoM. Mogaéres ¢ KpyToHamm
MawTeT U3 yTkM C TOCTaMu U BapeHbeM 13 Cragkux noMuaopoB
TapTap 13 N10cocs € aBokago 1 MArkUM CbipOM
TapTap 13 roBsxben Bblpesku. [0ToBUTCA Y cTona. [ogaertcs ¢ kapTodenem pu
Kapnay4o 13 nococs u cubaca ¢ kanepcamm 1 onmBKkamm
Kapnay4o 13 cnagkux nOMMA0POB CO CBEXEN PYKKOMON 1 6anb3aMUYeckum yKCycoMm
Kapnayyo 13 3ane4éHHbix BaknaxaH C TaxuHO, PYKKOIOM 1 COYCOM NecTo
Creik 13 cenbaepes, TOMNEHHbIN B CBEKONbHOM COKE C KpeMOM W3 napmesaHa
3aneyéHHblin HaknaxaH ¢ OBOLLHbIM paTaTyem U XyMyCoM
TpaanUMOHHOE Kapnayyo M3 roBsAWHbI C PYKKOMOM U napMe3aHoM
Mouapenna ¢ y3bekckumu nomugopamu, 3ane4éHHbiMn 6aknaxaHamm n cnagkim nepuem
KocTtpomckas byppaTta co cexumu Tomatamm u 6anb3amMmnyeckum yKCycom
3akycka 13 coipa CTpayatenna ¢ 3aneyeHHbIMK nepLamm, y3bekckumm nommaopamm
3aney€HHas CBEKNa C MATKMM CbIPOM, UHXUPOM U YEPHOCITMBOM
®paHuy3ckuit canat «MecknaH»
Canart u3 Kamyatckoro kpaba ¢ MCTbsAMW 3€MEHOM KanycTbl
Canart 13 KpeBeTOK, MPUrOTOBIEHHbIX HA rpure, C PyKKOSIoN 1 napMe3aHoM
3eneHbl canart ¢ TeNsYbUM A3bIKOM U COYCOM « TOHATO»
Canar «Lle3apb» ¢ kypuuen
['peyeckuin canat ¢ hepMepCKUM Cbipom «deTay.
CnaboconéHbIn Nocock ¢ MEAOBO-TOPUYMYHON 3anpaBKoi
MsicHoe 6ntoao 13 ChipoBsAneHbIX konbac n kapboHaToB
lMnaTo u3 mopenpoAayKTOB Ha NbAy (Ha Baw BIGOp)

e Kamuatckui kpab (uenbii)

e Mopckon ex

e CaxanuHckui rpebeLUoK (s pakosuHe)

e TUXOOKeaHCKue ycTpuupl

FOPAYUE CYMbI
Pycckuin bopLy Ha rosikbem ByrnboHe 700  Cyn 13 Bbl4bMX XBOCTOB
LL{n n3 cBexen kanycTbl 700 ¢ goMaLHMMKM HbOKKamu
[loMaLLHWit pacconbHUK C YTKOM 850  ToBsxuit BYNILOH C MUHM - NENbMEHSMM
Cyn 13 YyeyeBULbI C MArKUM KO3bMM CbIpOM 850  KypuHblit BynboH C AOMALLHEN NanLoi
W KOHKacce 13 TOMaToB MwuHecTpoHe
MscHasi consiHka ¢ TeNsSYbUM S3bIKOM 1150  Cyn-ntope U3 3en€éHoro ropoxa c
W KOMYEHOCTAMM BANEHbIM TYHLOM
PbIbHasi consiHka 13 Tpex BUAOB pbIb 1350  TpaAWLMOHHLIN NYKOBbLIW CyN
FTAPHUPbI

KapTodenbHoe nope nnu 0TBapHoOW kaptodens

YKapeHbIn kapTohenb C NECHbIMM rpubamm 1 ykom

OTBapHoW puc (BuKk1iA unn Benbli)

3eneHbli canar

OBOLLK, NPUrOTOBMEHHBIE HA Mapy UMK Ha rpune

LUnuHaT ¢ BANEHOWN KIMOKBOM

Cnapxa, NpurotToBneHHas Ha rpune Unu Ha napy ¢ COycom W3 napmesaHa

1150
1100
1150
1050
1100
1100
1050
1050
1150
3850
7500/1600
1100
1050
480

1100
1100
1600
1700
1650
1250
1400
1250
1400
1500
1150
1200
1350
1200
1250
3500
1650
1300
1350
1350
1350
1300

100rp./1850
100rp./ 650
1wr./700
1wr./650

1150

900
700
750
750

1200

500
1000
500
550
950
1150
1400



OCHOBHbIE BJ1IOOA
NENbMEHW, PU30TTO, KALUW, MACTA, HbOKKW, BAPEHWKM

TpaguunoHHble nenbMeHu ¢ roBsanHow. MNogatotes ¢ pepmepckorn cMeTaHoK

lNenbmeHu ¢ nococeM. lNogatoTcs ¢ hepmepcKoit CMeTaHoM

Pn30TT0 C TOMaTamu 1 cbipom Byppata

Pu30TTO C NecHbIMu rpubamm

P130TTO 13 NeprioBoi Kpynbl C BELLEHKaMK1 W 0BOLLaMu, ¢ apomatoM Bernoro Tprodens
['peyHeBas Kalla C NecHbIMW rpubamm

TanbsTenne B CNUBOYHOM COYCE C YEPHBIM MEPLEM

Hbokku ¢ KamyaTckum kpabom 1 CrIMBOYHBIM COYCOM

KapTogenbHas neneLuka ¢ nococem, (hopeneBor UKPOn 1 rycTo CMeTaHou

BapeHwku ¢ TBOporoM. MogaTcs ¢ «NSTUMUHYTKONY» U3 YEPHOM CMOPOAWMHBI 1 CMETAHOM

BapeHuku ¢ BuLwHeN. MogatoTes co CMeTaHoM
BYPIEPbI

Byprep ¢ pybneHoi nHaenkon, noaaétcs ¢ kaptogenem gpu
«YEpHbINy» Byprep € COYHbIM CTENKOM U3 10COCA U3 «Jospery
Kecagunbs ¢ kypuuen, baknaxaHamu n Cbipom

PbIBA

[Ounkuin cubac Lennkom NpUroToBNEHHBIN Ha rpune, C 3ane4E€HHLIMM TOMaTaMm
®dune cubaca ¢ 3enéHbIM canaToM ¥ 0BOLLAMU, C COYCOM Kapy Ha KOKOCOBOM MOSIOKe
YKapeHoe (une nanTyca ¢ nope u3 kabaykos
®dune cygaka, 3ane4éHHoe CO LWNMHATOM B CIIMBOYHOM COYCe
CTelK U3 nococst € LyKUHW Ha rpune
Ilococb B cnagkom rnasypu ¢ pucom «XXacMuH», 3eN1EHOM haconbio U KyHXYTOM
KoTneTbl 13 pbibbl 1 rpebeLLKoB ¢ kapTodemnbHEIM MIOPe U COYCOM TapTap
Hora KamyaTtckoro kpaba ¢ coycom Ha BbIGOp (a3naTckui, ronnaHackuid Unn CinBOYHbIN)
Ceexuin Kamyatckui kpab co CMMBOYHLIM COYCOM, KPaCHO MKPOW U MIOPE M3 KOPHSI CeNbaepes
YKynbeH 13 kpaba v rpebeLukos. MogaéTcs ¢ ABYMS BOaMmM puca
MACO
YKapeHas nepenénka ¢ 3ane4yéHHbIM 16110KOM 1 GPYCHUYHBIM COYCOM
YTHas HOXKa «KOHU»W PU3OTTO C YEPHOCTINBOM
LbinneHok «Tabaka»
TpaanumoHHO NPUroToBNEHHLIN GedcTporaHos
[MoakonyéHHble roBsxby pébpa, TOMMEHbIe B COBCTBEHHOM COKY, C NPUMYLLEHHBIMW OBOLLAMM
[OBSIXXbM LLEYKM CO CBEXEN PYKKONOW U KAapTOGenbHbIM Nope
BbiubK XBOCThI, TOMIEHHbIE B COBCTBEHHOM COKY, C 3aN€YEHHBLIM CakuM NepLem
[OBSKMM A3bIK HA TPUIIE C NUHMBUHK U3 LYKUHM U LLINMHATOM
BapaHb$ rofieHb ¢ 0BOLLaMM NO-SOMaLLHEMY W PO3MapPUHOM
LWawnbik n3 6apaHbux A3bIKOB, NPUTOTOBMIEHHBIX HA YIIsAX
KoTneta «no-Kuescku» ¢ kapToenbHbIM NOpe 1 3ane4€HHbIMU TOMaTaMu
KoTneTa u3 LpINnEHKa C ntope 13 pyKKOrbl U KapTodens
KoTneTa 13 MHLENKN C LyKUHW Ha rpune
KoTneTa 13 Kponuka ¢ rapHMpoM 13 LWnuHaTa
KoTneTa 13 TenstuHbl ¢ KapToenbHbIM Npe 1 CoycoM u3 Benbix rpubos
Fony6ubl U3 TENATUHBI NO-4OMALLHEMY C OBOLLHbIM COYCOM
l'ony6Lbl M3 MsCa Kponuka ¢ KapToenbHbIM Nope
YKynbeH 13 rpuboB ¢ obxapeHHbIM kapTodenem

BNOJA U3 «JOSPER»
Crepnsgb, NOAKONYEHHAS LIENMKOM Ha Yrisix, NOAAETCs C OTBAPHbIM KapToenem
Llenas [Jopago,bpokkonu U TOMaTbl, 3aneY€HHbIE Ha YrnsxX
LibinneHoK, NpuroToBfeHHbIN B NeYn, C XPYCTALLEN KOPOUKOM
CoyHblin Ntons-ke6ab 13 bapaHnHbl CO CBEXEN 3eMEHBI0 1 COYCOM «caLebenmny
MonoYHbIA KO3MEHOK C NIMCTbAMM canaTta W 0BoLlamm ((hMPMEHHBIA peLenT)

Black Angus Prime u3 Poccuu.
200 gHen 3epHOBOro OTKOpPMa. 14 AHel BNaXHOro BbI3peBaHus.

e  ®une roesauHbl (150/30)
e Pubai (330/70)
e AHTpekor (210/70)

1200
1200
1500
1500
1500
1250
1050
2050
1550
1150
1150

1150
1450
1150

100 rp./900
1700
1700
1700
1700
1700
1700
2400
4000
2800

1850
2100
1700
1850
2800
1700
1700
1750
2500
1850
1750
1480
1500
1550
1500
1400
1400
1600

100 rp./ 700
1850
1750
1700
4900

3900
6100

3250



CoipbL u decepmpl

AccopT cbipoB. MNogaeTcs ¢ MEAOM B COTax

[ecept «AHHa NaBnosa»

BapeHuku ¢ BULWHeN, NOAAKTCSA CO CMETaHOM

BapeHuku ¢ TBOPOrom, NogatoTcs CO CMETAHOM M «NATUMUHYTKOMY U3 YEPHON CMOPOAMHbI
['opsiyee TBOPOXHOE Cydhrie C BaHUMbHbIM MOPOXEHBIM W BULIHEBLIM COYCOM
[loMalLHAs TBOPOXHAs 3anekaHka co CMETaHOM U ManMHOBON «MATUMUHYTKOM»
BaHunbHoe kpem-bptone

LLlokonaaHbI (hoHAaH C KOKOCOBLIM MOPOXEHbBIM

TopT ¢ 3eMnsHKKOM

TOHKMI SB0YHBINA NUPOT C BAHUIBHBIM MOPOXEHBIM

«MepoBvik» -[JomalLHWA TOPT M3 MEAOBOMO BUCKBMTA C NIErKUM CMETaHHLIM KPEMOM,
nogaeTcsl C LapuKoM BaHWUIIbHOTO MOPOXEHOM0

[pyLUEeBbINA TapT-TaTaH, NOAAETCA C JOMALLHEN CMEeTaHOM

£16104HbIN TapT-TaTaH, NOAAETCA C AOMaLLHe CMETaHoM

MOpKOBHbIN MUPOT C UMBUPHBIM MOPOXEHBIM

Un3keilk ¢ CONEHbIMM chucTaLLKamm

[MMPOXHOE YM3KENK CO CMOPOAMNHOM

TopT Munbdheit ¢ ce30HHbIMU Arogamu

TopT «HanoneoH» co CNNBOYHLIM KPEMOM

MorypToBbIit TOPT CO CBEXUMM ArofaMu

LLlokonagHoe nupoxHoe «[para», Ha 0CHOBE cbipa «Mascarponey,

C LUAPVKOM MOPOXEHOTO

LLlokonazHbIi TOPT € KpeMOM Ha 0cHoBe cbipa «Mascarponey,

C (hyHZYKOM 1 CBEXMUMM Srofamm

TopT 6e3e ¢ Wwokonagom v yHaykom

Topt «Zacher»

MakapoH € LMTPYCOBbIM KPEMOM

TapTaneTka C MepPEHroi 1 LUATPyCOBbIM KEMOM

TapTaneTka ¢ 3ane4Y€HHbIM TEPTbIM SBI0KOM

Tapranetka ¢ kpemom «Patissier»

OBcsHoe neyeHbe (6e3 caxapa)

OpexoBbIit KEKC

JTMMOHHBIN KEKC

LLlokonaagHast KOHGETa C MUHAANEM

BaTtpyLuka ¢ TBOPOroM U BULLHEN

XBOPOCT C CaxapHOW nyapon

MopoxeHoe Ha Baw BbIGOp (2 wapwuka):
(crMBOYHOE, BaHUIBHOE, KOKOCOBOE, LLIOKOMaAHOe, (PUCTALLKOBOE, MMBUPHOE, POM C U3IOMOM,
KOHbSIYHOE C YEPHOCIIMBOM, CMETAHHOE C BPYCHMKOW, MaHro-mapakyms, 0brnennxosoe)

Cop6eT Ha Baw BbI60p (2 Wwapwuka):
(aHaHac, anenbCuH, IMMOH, KnybHuKa, ManuHa)

BapeHbe Ha Baw BbI6op:
(YepHasi CMOPOAMHA, TYTOBHUK, W3 LUMLLEK)

«nﬂTVIMVIHyTKa» N3 CBeXux sAroa:
(kny6HMKa, ManuHa, BULLHSI, BpyCHUMKA)

BE3 rnioTeHa, NakTo3bl, caxapa:

FBNoYHbIN NUPOT C BULLHER, Kyparoil 1 opexamu
duHaHCbep ¢ KOKOCOBBLIMY CIIMBKAMM 1 CBEXEN 3EMIMSHUKOM
YKene u3 rpeindpyta

Aroabi100rp.
KnybHuka
Fony6buka
ManuHa

Apby3

[bliHs

3AKAKUTE JIIOBOM TOPT WJIN MUPOKHBIE C COBOMN

Lens! ykazanol B pyousx, skaouas HIC
Pexiiamuas npoaykuus. MeHIO ¢ BBIX010M 0JII0/ CIIPAIIMBAIiTe y MEHEKepa pecTopaHa



STARTERS

RUSSIAN SPECIALS
«Olivier» salad «Bolshoi style» 1150
Russian «Mimosa» salad with tuna and salmon caviar 1100
Herring «Pod Shuboi» made in Russian traditions 1150
Vinaigrette salad of beet with veal tongue 1050
Fresh seasonal salad of vegetables and mixed greens 1100
Salad of Uzbekistan tomatoes and red onionwith balsamic vinegar 1100
Vegetable caviar with mixed salad and toast 1050
Beef in jelly with mushroom salad 1050
Fish in jelly made in Russian style 1150
Trio of Russian caviar with avocado and grain croutons 3850
Russian caviar with sour cream and thin pancakes. Sturgeon / Salmon 7500/1600
Mixed marinated mushrooms in classis Russian style 1100
Assorted pickles (tomatoes, cucumbers, cabbage, apple and garlic) «Old Russian style» 1050
Homemade pirozhki with beef, cabbage, and mushrooms for your choice (3 pcs.) 480
BOLSHOI SPECIALS
Chicken liver pate with caramelized onion. Served with croutons 1100
Duck pate with toasts and jam of sweet tomatoes 1100
Tartar of salmon with cucumbers and soft cheese 1600
Beef tartare. Preparing at the table. Served with french fries 1700
Carpaccio of salmon and sea bass with capers and olives 1650
Carpaccio of sweet tomatoes with fresh ruccola and balsamic vinegar 1250
Baked eggplant with vegetable ratatouille and hummus 1400
Carpaccio of beef, freshly cut, olive oil and parmesan cheese 1500
Mozzarella with Uzbekistan tomatoes, baked eggplant and sweet pepper 1150
Burrata cheese with fresh tomatoes and balsamic vinegar 1200
Appetizer of stracatella cheese with baked peppers, Uzbekistan tomatoes 1350
Baked beets with soft cheese, fresh figs and prunes 1200
French salad «Mesclun» 1250
Kamchatka crab with green cabbage 3500
Salad of grilled shrimps with ruccola and parmesan cheese 1650
Green salad with veal tongue and «Tonato» sauce 1300
Caesar salad with chicken 1350
Greek salad with farm feta cheese. 1350
Lightly salted salmon with honey & mustard dressing 1350
Assorted dry and cured meat 1300
Seafood plate on ice (your choice)
e Kamchatka crab (whole) 100 gr./1850
e Sea Urchin 100 gr./650
e Sakhalin Scallop (in shell) 1 pc./700
e Pacific Ocean oysters 1 pc./650
HOT SOUPS
Russian Borsch 700  Ox tail soup with homemade gnocchi 1150
Russian cabbage soup Shchi 700 Beef bouillon with mini-dumplings 900
Homemade Rassolnik with duck 850  Chicken bouillon with noodles and coriander 700
Lentil soup with goat cheese 850 Minestrone 750
Solyanka with veal tongue 1150 Cream soup of green peas with dried tuna 750
Fish Solyanka 1350 Traditional onion soup 1200
SIDE DISHES
Mashed potatoes or boiled potatoes 500
Fried potatoes with mushrooms and onion 1000
Boiled rice (wild or white) 500
Green salad 550
Grilled or steamed vegetables 1950
Spinach with cranberry 1150
Grilled or steamed asparagus with parmesan sauce 1400



MAIN COURSES
PELMENI,RISOTTO, PORRIDGE, PASTA, GNOCCHI,VARENIKI
Russian beef pelmeni with farm sour cream
Salmon pelmeni with farm sour cream
Risotto with tomatoes and burrata cheese
Risotto with forest mushrooms
Pearl barley risotto with oyster mushrooms and vegetables, with white truffle flavor
Buckwheat with forest mushrooms
Tagliatelle in butter cream sauce with black pepper
Gnocchi with Kamchatka crab and creamy sauce
Potato tortilla with salmon, trout caviar and thick sour cream
Cottage cheese Vareniki with sour cream and sauce of black currant
Cherry Vareniki. Served with sour cream

BURGERS

Burger with minced turkey served with french fries
«Black»burger with juicy salmon steak from «Josper»
Quesadilla with chicken, eggplant and cheese

FISH
Grilled wild sea bass with dill seeds and tomatoes
Fillet of sea bass, with green salad and vegetables with curry sauce in coconut milk
Fried halibut fillet whit mashed courgette
Filet of pikeperch, baked with spinach and cream sauce
Grilled salmon and zucchini
Salmon in a sweet glaze with«Jasmine» rice, green beans and sesame seeds
Fish and scallops cutlet with mashed potatoes and tartar sauce
Kamchatka crab leg with sauce of your choice (asian, hollandaise or creamy)
Fresh Kamchatka crab with cream sauce, red caviar and celery root puree
Julienne of crab and scallops. Served with two types of rice

MEAT

Roasted quail with baked apple and red bilberry sauce

Duck leg "confit" and risotto with prunes

Baby chicken «Tabaka» style

Beef «Stroganoff»

Smoked beef ribs, stewed in its own juice, with poached vegetables
Slow stewed beef cheeks with fresh ruccola and mashed potatoes
Ox tails stewed in their own juice, served with baked bell peppers
Grilled beef tongue with linguini of zucchini

Lamb leg with home-style vegetables and rosemary

Shashlik of lamb tongues, prepared on charcoal

«Chicken Kiev» with mashed potatoes and baked tomatoes
Chicken cutlet with ruccola potato puree and chive butter sauce
Turkey cutlet with grilled zucchini

Rabbit cutlet withspinach

Veal cutlet with mashed potatoes and mushroom sauce
Home-style veal stuffed cabbage leaves «Golubtsy» with vegetable sauce
Home-style rabbit stuffed «Golubtsy» with mashed potatoes
Julienne with mushroom and fried potatoes

PREPARED IN « JOSPER»

Sterlet, smoked entirely on the coals, served with boiled potatoes
Whole Dorado with broccoli and tomatoes, baked on charcoal
Whole chicken baked in the oven

Lamb kebab with «Sacebeli» sauce

Milk goat with lettuce and vegetables (corporate recipe)

Black Angus Prime from Russia.
200 days of grain-fed. 14 days of wet aging.

Entrecote (210/70)
Filet of beef (150/30)
Rib eye (330/70)

1200
1200
1500
1500
1500
1250
1050
2050
1550
1150
1150

1150
1450
1150

100 gr./ 900
1700
1700
1700
1700
1700
1700
2400
4000
2800

1850
2100
1700
1850
2800
1700
1700
1750
2500
1850
1750
1480
1500
1550
1500
1400
1400
1600

100 gr./ 700
1850
1750
1700
4900

3250
3900
6100



Cheese and Desserts

Assorted Cheeses. Served with honey in honeycombs 2050
Dessert «Anna Pavlovay 1500
Cherry Vareniki with sour cream 1150
Cottage cheese Vareniki with sour cream and sauce of black currant 1100
Warm cottage cheese souffle with vanilla ice cream and cherry sauce 950
Homemade cottage cheese cake with sour cream and raspberry«five minutes» 750
Vanilla cremebrulee 750
Chocolate fondant with coconut ice cream 900
Strawberry cake 3000
Baked apple pie, served with vanilla ice cream 700
«Honey Cake» - Homemade tart with honey sponge-cake and sour cream, 850
served with vanilla ice cream

Pear tart-tatan, served with homemade sour cream 750
Apple tart-tatan, served with homemade sour cream 750
Carrot cake with ginger ice cream 750
Cheesecake with salted pistachios 750
Currant cheesecake cake 400
Millefeuille cake with seasonal berries 950
«Napoleon» cake with butter cream 700
Yoghurt cake with fresh berries 700
«Praga» chocolate and Mascarpone cake with ice cream 800
Chocolate cake with cream based on «Mascarpone» cheese, hazelnut and fresh berries 800
Meringue cake with chocolate and hazelnuts 800
«Zacher» cake 850
Macarons cake 350
Tartlet with meringue and citrus jam 350
Tartlet with baked apple 300
Tartlet with «Patissier» cream 300
Oatmeal cookies(sugar free) 300
Nut cake 250
Lemon cake 200
Chocolate candy with amonds 200
Traditional «Vatrushka» with cherry 300
Traditional Russian dessert «Khvorost» with powdered sugar 4 pc./180

Selection of ice cream (2 scoops): 450
(creamy, vanilla, coconut, chocolate, pistachio, ginger, rum with raisins, cognac with prunes,

sour cream with lingonberries, mango-passionfruit, sea buckthorn)

Selection of sorbet (2 scoops): 450
(pineapple, orange, lemon, raspberry, strawberry)

Jam to your choice:
(black currant,mulberry,conejam)

Homemade jam of fresh seasonal berries:
(strawberry, raspberry, cherry, red bilberries)

Gluten, lactose, sugar FREE:

Apple pie with cherries, dried apricots and nuts
Financier raspberry (Lactose, Gluten & Sugar Free)
Grapefruit jelly

Berries 100 gr.

Strawberry
Blueberry
Raspberry
Watermelon
Melon

YOU CAN ORDER ANY CAKE OR PASTRIES TO TAKEOUT

All prices in rubles, including VAT
Promotional Products. Menu with the release of dishes ask the restaurant manager



