O

YBAXAEMBIE FOCTW, MOXANYWCTA, COOBLMTE 3APAHEE,
ECNWN Y BAC ECTb ANITEPTUA HA KAKOM-NNBO V3 MPOAYKTOB.
DEAR GUESTS, PLEASE INFORM US IF YOU HAVE ANY FOOD ALLERGY.

!
OAHHAS BPOLUIOPA ABNIAETCA PEKTAMHBIM MATEPUMA/IOM
MOAPOBHbLIN MPENCKYPAHT C LEHAMU, KANTOPUMHOCTbHIO U BbIXOAOM
VMHTEPECYIOWMX BAC B/1KO HAXOAMTCA B YITOJIKE MOTPEBUNTENA
W BbIAAETCA MO MEPBOMY TPEBOBAHUIO

BCE LIEHbI YKA3AHbI B PYBIAX U BKTFOYAIOT B CEBA HAC 22%
ALL PRICES ARE IN RUBLES. PRICES INCLUDE VAT 22%

%8%7&0%0%6
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MEHHO
MENU



LenvkatecHoe pbibHOe accopT
(MyKcyH, nococb wed-nocona, MacssHas pbiba, ukpa ¢openn)

TapTap 13 MpaMOpHOW roBsAMHbI C OCTPbIM COYCOM
AccopTu CbipoB C BapeHbeM U3 NEeCHbIX WKLLIeK

MpsaHasa cenbap ¢ KapTodenem n MapMHOBAHHBIM JTyKOM
CryneHb 13 roBaAnHbI C ropUNLLEN U XPEHOM

TpaANLUMOHHBIN PYCCKUIM pa3HOCON

OJ'IVIBbe C roBs>XbM 43bIKOM
[peyeckuit canat

Canart c kapenbckol ¢popenbio wed-nocosna, aBokago, orypLLom
N OpexoBOW 3amnpaskom

Ll.esapb C UbIN1€eHKOM

LI.e3apb C KpeBeTKaMu

bopu c konyéHom roesaanHom
Yxa no-ouHckn
[prbHoM cyn c 6opoBMKaMm

KypuHbith 6ynboH C AOMaLLIHEN Nanwon U nepenenrHbiM SULOoM

YTnHas Hoxka «KoHpu» ¢ niope 13 cenbaepes u AroaHbIM COYCOM
bedcTporaHos ¢ kapTodenbHbiM Aope 1 6enbiMu rpubamm
KoTtneta no-Kunescku c kaptodenbHbiM nope

Moxkapckas koTneTa ¢ KapTodenbHbIM Mope

Tensaubun WeEukn c 6pokKonun, kKapTodenbHbIM Aope
1 TptodenbHbIM MacoM

Jlococb, NOAKOMUEHHDIN Ha O/IbXOBbIX BETKaxX € 6a3nIMKOBbIM Mope
Crepnaab nop coycom «LLlaMnaHb» co cnmMBoYHbIM Bynrypom
Cunbupckne nenbMeHM co CMeTaHOM

®une kapenbckol Gpopenu ¢ MapoBbIMN OBOLLAMM

Oegouwm-rpunb c coycoM [ecto

®pykToBas Tapenka

MoposkeHoe 1 wapuk

«AHHa NaBnoBa» c Mapakymen

MaHroBbIl Mycc Nog, rsaccaxeM U3 Mapakymm

Habop «lypme» (accopTy NUpOKHBIX)

1730

1280
1690
850
1150
890

960
940
1490

960
1160

790
860
790
660

1450
1610
1390
1180
1510

1830
1830
980
1690
980

1690
300
780
740

1090

Assorted delicacies fish platter
(muksun, chef-salted salmon, butterfish, trout caviar)

Marbled beef tartare with spicy sauce

Assorted cheese platter with forest cone jam
Spicy herring with potatoes and marinated onions
Beef jelly with mustard and horseradish

Traditional Russian snacks

Russian salad with beef tongue
Greek salad

Salad with chef-salted Karelian trout, avocado, cucumber,
and nut dressing

Caesar salad with chicken

Caesar salad with prawns

Borsch with smoked beef
Finnish fish soup
Porcini mushroom soup

Chicken soup with homemade noodles and quail egg

Duck leg Confit with celery puree and berry sauce

Beef stroganoff with mashed potatoes and mushrooms
Chicken Kiev with mashed potatoes and cranberry sauce
Pozharsky cutlet with mashed potatoes

Veal cheeks with broccoli, mashed potatoes, truffle oil
Smoked salmon with basil puree

Sterlet in Champagne sauce with creamy bulgur
Siberian dumplings with sour cream

Karelian trout fillet with quinoa and zucchini salad

Grilled vegetables with Pesto sauce

Fruit platter

Ice-cream 1 scoop

Anna Pavlova with passion fruit

Mango mousse glazed with passion fruit

Gourmet set (assorted desserts)

1730

1280
1690
850
1150
890

960
940
1490

960
1160

790
860
790
660

1450
1610
1390
1180
1510
1830
1830

980
1690

980

1690
300
780
740

1090



