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A LA CARTE

The Baltic Star H. CEBE P
XOAO/HEBIE SAKYCKH/ COLD APPETIZERS
1/140/15 /ococsb weg-nocona,
256 Kican nooaemecst ¢ MUKCOM U3 ceexux canamos/ ‘
Chef-cured salmon, served with fresh salad mix
Tap-map u3 po308020 MyHua,
1/150 nooaémesi Ha 6esiom mocme ¢ IenecmiKamu MApUHO8AHHO020 UMOUPS,, NOO
362 Kran coycom babaamuro/
Tuna tar-tar, served on toast with marinated ginger petals, under
balsamic dressing
1/100/30/10 TIosskuil s3vlk ¢ xpeHom/
299 Kran Beef tongue with horseradish
MapurosarHas 6yrxeHuHa,
1/160/30/ 10 cepsupyemcst KOPHUUWOHAMU U OOMaUUHEN 20puuyeti/
762 Kxan Marinated boiled pork served with cornichons and homemade
mustard
CAAATEI/ SALADS
1/230 Canam epeueckuii usz ceexxux osoudeti ¢ colpom Pema/
389 Kran “Greek” salad fresh vegetable salad with Feta cheese
1/220 Canam «Onuever ¢ nococem caaboil conu/
396 Krxan Russian salad with cured salmon
Canam «OxomHuuuth: ¢pune ybvinieHka, canam Aticbepe, cnaoxuil
1/220 b6osizapcKuil nepey, momamol, KOPHUUWOHbL NOO 0JIUBKOSOU
286 Kran sanpasroil/ . .
Hunter salad: chicken fillet, Iceberg salad, sweet Bulgarian pepper,
tomatoes, cornichons under olive dressing
I'OPAYHE 3AKYCKH/HOT APPETIZERS
Kpox Mecbe (c eemuuHoil U cblpom, 0boKapeHHbLU 8 siliye C
171507150/ 150 canamom u kapmogpenem ¢gppu)/ Croque Monsieur with ham and
cheese served in egg coating with Salad and French fries
ITACTA/PASTA
1/300 Cnazemmu «KapboHapar/
646 Krxan Spaghetti «Carbonara»
CYIl/SOUP
1/250/50 Cyn us niecHvlx 2pubos/
186 Kran Mushroom soup
1/250/20 ;L[u bosipckue co memaﬂoa/
139 Kran he Bgyar Shchi with sour cream
(Russian cabbage soup)
1/250 Yxa uz cmepasiou, niococst, paxosvlx weekx/
133 Kran Sturgeon, salmon and crayfish meat soup
M4CHBIE BAFO/IA/ MEAT DISHES
Meodanvorsl u3z 208510uUHbL
1/140/80/50 ¢ bpoxKou U 8UULHEBLIM COYCOM/
301 Kran Beef medallions with broccoli and cherry sauce
1/150/100/40 YmuHnas epyoka ¢ 6pycHUUHBIM COYCOM U 08OULHBIM XKYJbEHOM,/
836 Kran Duck breast under crimson sauce and vegetable julienne
PBIEHBIE BAFO/IA/ TREASURES FROM THE SEA
1/125/50/ 100/ 75 Durne cem2u 8 UKOPHOM coyce




568 Krxan co cnapsketll u ouKkum pucom,/

Salmon fillet with caviar sauce, asparagus and wild rice

1/140/80/40/ 15 ?g}(j»a;c no-ZlomawHemy ¢ 080ULHBIM IKYJbeHOM U coycom «Tap-
420 Kran Pike perch with vegetable julienne and Tartar sauce
AECEPTbI / DESSERT
1/150/50 Moposxeroe ¢ ppyrxmosvim coycom,/
369 Krxan Ice cream with fruit sauce
COyC/ SAUCE

1/50 Cmemanra/

Sour cream

Xper/
1750 Horseradish

TI'opuuua/
1750 Mustard

Martiones/
1750 Mayonnaise

Macno onuskosoe/
1750 Olive oil

Banvzamuueckas 3anpaska,/
1/50 . .

Balsamic dressing
3/40/20 XnebHast KOp3uHa ¢ macaiom/

363 Krxan

Bread with butter



