JNKPA / CAVIAR

NKOPHAA METYCTALNA / CAVIAR TASTING PLATE

Batodo 0asn 3-4x nepcon / For 3-4 person

HKpa oceTpoBasi, CTEpPJIAKbsl, FOPOYILIH, HIYyUbs;
6JIMHBI, MACJIO CJIMBOYHOE, A0 pybjieHoe.
ITopgaercsa ¢ 60KaJIOM UIPHCTOro BHHA / CTOIIKOM BOAKH

Caviar: sterlet, sturgeon, pink salmon, pike;
blini (Russian pancakes), butter, chopped boiled egg.
Served with a glass of sparkling wine
or vodka shot (for your choice)

Bea uxpa nodaemcs co cmonxoti 60dku / Caviar is served with vodka shot

Hxpa myubs, 40 r 800,-
Pike caviar, 40 g

Hxpa kpacHas ropbymu, 40 r 950,-
Pink salmon red caviar, 40 g

Hxkpa uepHas ocerpoBas, 20 r 2600,-
Sturgeon black caviar, 20 g

Hxpa uepHas crepisikbs, 20 r 2800,-
Sterlet black caviar, 20 g

Caviar has been a symbol of elegance for centuries — a way to boast your
cultured palate as well as your prosperous fortune.

When it comes to complementary food items for caviar, the golden rule is —
keep it simple! Traditional Russian caviar service involves serving caviar
with warm Russian blini. In the Soviet era, caviar was a requirement
for any special occasion. There were two ways of serving it. One was slices

of white bread with some butter and caviar on top. Or it was halves 3
of boiled eggs topped with caviar. :
Tasting different caviar varieties will be an exciting form of entertainment,
you will enjoy comparing flavors and aromas in the whole spectrum
of caviar varieties.



JAKYCUTE / START

JerycranioHHBIN ceT

3 Buzia HacToek mo 20 r
_ (Ha eblbop u3 9 ekycos: xpeHHas / kKArOKéeHHAs / obaenuxoeas / .
i opexoeas / uepHonaodnas pabuna / kaszan / Epogeuv / nepyoexa / ce3onnas) :
U 3 TpaJULIMOHHDbIE PYCCKUE 3aKyCKU® ;
: (kamane ¢ ceAbObIO MAAOCOALHOT / CAAO DOMAUIHee / COAeHDbLTL 02YPUUK) :

Tasting Set

Any 3 kinds of “nastoyka” (flavoured vodka), 20 g each
(of your choice between 9 varieties: horseradish / cranberry /
sea-buckthorn / nuts / chokeberry / tormentil (galangal) /
Yeropheych / pepper / seasonal flavor)
with 3 traditional Russian starts*

(canape with mild cured herring /
homemade salo (the Germans call it Speck) / salted cucumber)

350,-

2 SRR -,

BosbIIoM gerycTaljuoOHHbIN ceT

6 BugoB HacTtoek mo 20 T
i (Ha evibop u3 9 exycoe: xpenHas / karokeenHasn / obaenuxoeas / :
: opexoeas / uepHonaodnas pabuna / kaszan / Epogeun / nepyoexa / ce3onnas) :
' U 6 TPaOULIMOHHDBIX PYCCKUX 3aKYyCOK* :

(uepHvle 2py3du / caro domauirHee /
COAeHbLUL 02ypHuuUK / bydceHuHa / popuimax / ceAbdb mMarocoreHas,)

Big tasting Set
6 kinds of “nastoyka” (flavoured vodka), 20 g each
(of your choice between 9 varieties: horseradish / cranberry /
sea-buckthorn / nuts / chokeberry / tormentil (galangal) /
Yeropheych / pepper / seasonal flavor)
with 6 traditional Russian starts*

(milk-cap mushrooms / homemade salo (the Germans call it Speck) /
salted cucumber / cold baked ham / forshmak / mild salt herring)

670,-

* JIto6ast monosiHUTeIbHAs 3aKkycka / Any additional starter — 100,-



JAKVCHUTD / COLD STARTERS

dopuHIMaK IO KJIACCUYECKOMY pelenTy

Ha TOCTaX M3 COJIOOBOro XJjeba

Traditionally made forshmak

(mixture of minced salted herring and boiled eggs)
served on toasts of malted bread

JoMauiHue cojieHbs

(moMugophkl, Orypubl, Kanycra, YeCHOK)
Assorted salted vegetables

(tomatoes, cucumbers, sauerkraut, garlic)

Cesbab MajiocoJIbHasA ¢ KapTodeaeM
M MapHHOBAHHDBIM JIYKOM

Mild cured herring with boiled potatoes
and pickled onions

CBekJia ¢ 6eJIbIM ChIPOM, KeZPOBbLIMH OpeXaMH
B MeJly U MaJINHOBbIM YKCYCOM

Beetroot with white cheese, pine nuts in honey
and raspberry vinegar

Cajio AByX BHJ0B

C TOCTAaMH M3 COJIOZOBOro xJjeba
Two kinds of “salo” (frozen salty lard)
served with toasts of malted bread

By>keHHHaA CBOero MpoMu3BOACTBA

C XpeHOM U ropuuien

Buzhenina (baked silverside pork) of own production
with horseradish and mustard

YepHble Ipy3gH CO CMETaHOM
Milk-cap mushrooms with sour cream

CeT pyccKkuX 3aKyCOK Ha KOMIIaHHIO
(by>keHHHa, cajio JBYX BHAOB, CEJIbIb
MaJIocoJIbHasi, COJIeHbIe IPU6bI, COJIEHbS)
Set of traditional Russian starters to share
(buzhenina (baked silverside pork),

mild salted herring, salted mushrooms,
assorted salted vegetables)

310,-

320,-

320,-

350,-

390,-

450,-

750,-



CATTATHI /SALADS

BuHerpeT co CBe>KHM OTypLOM 320,-
Russian beet salad Vinegret with fresh cucumber

OBOIIHOM cajaT (3ampaBKa Ha BpI6Op: cMeTaHa, 350,-
3eJieHOe MacJjio, COYC U3 KPacHOM CMOPOIHUHDI)

Fresh vegetables salad (sause for your choice:

sour cream, green oil, redcurrant dressing)

«Illy6a» ¢ MaJIOCOJIbHOM CEIbIbI0 390,-
Mixture of boiled chopped vegetables (“Fur coat”)
with mild cured herring

Cajiat ¢ 6y;KeHUHOM, IPy3AIMU 390,-
M JOMAaIIHMM MalOHe30M C ITeYeHbIM UeCHOKOM

Salad with baked pork, milk-cap mushrooms

and homemade mayonnaise with roasted garlic

Canat «CTOJITMYHDIN» C IIeUYeHbIM I[bIIIJI€HKOM 390,-
The Russian salad with baked chicken meat

TermIblii cajilaT C COJIOHHHOM 410,-
U MeJ0BO-TOPUYUYHON 3alIpaBKOM

Warm salad with corned beef

and honey mustard dressing

«OIUBBE» C TOBAAUHON M KPAaCHOM HUKPOit 490,-
The traditional Russian “Olivier” salad
with beef and red caviar

BUHETPET
Camblil pycckull U3 6cex caramos — uHezpem — npuees c60e
Ha3eaHue, 6UOUMO, 6 kavecmee cyséeHupa u3 Ppanyuu.
IMMymxu wymkamu, HO CA060 uHezpem (vinaigrette) —

g Ppanyy3ckozo npoucxoxcdeHus U 0603HaAUAEM CAAAMHDLI COYC %
HA 0CHOBe Ykcyca — vinaigre.
g;é VINEGRET g

Russian beet salad Vinegret — perhaps one of the popular salad
in Russian cuisine — brought its name, apparently, as a souvenir
from France. The naming comes from French word vinaigrette
which is used as a salad dressing based on vinegar.



NECYCTATMORHEL CET CYTOB /
TASTING SET OF RUSSIAN SOUPS

Ha 2 nepconwt / For 2 person

IMoamopuuu Ka>kaoro cymna:
cyn u3 6esbIix rpu6os, 6opii,
LM M3 KBAIIeHOM KaITyCThbl, COJITHKA

5 of portion of each soup:
Porcini mushroom soup,
Borsch, Schi-soup of sauerkraut,
Solyanka (mixed meat soup)

KypuHnblit 6yJIbOH ¢ JOMaIIHeMH JIaIIIon
Chicken broth with homemade noodles

Cyn u3 6esabix rpubos c nmosuboit
Porcini mushroom soup with spelt wheat

Vxa c dopesnio
The traditional Russian fish soup “Ukha” with trout

ConsaHKa MsicCHas
Solyanka (mixed meat soup)

Bopi1n ¢ roBaAUHON M KpacHOM (acosibio
Borsch with beef and kidney beans

IITu U3 KBalleHON KamycThbl U FOBSIAUHDI,
3amevyeHHbIE 110/ IIAMKOM U3 CJI0EHOro TecTa
Schi-soup of sauerkraut and beef,

served with baked puff pastry on top

420,-
420,-

450,-



BIIMHHOE MEHI0 / BLINT (PANCAKES)

Ko ecem 6autam pexomerdyem 50 2 oxarascdeHHot 600KU
50g of cold vodka is strongly recommended to any kind of blini

BJyIMHDBI ¢ MKpOH ropbymu U myuybe HKpOH,
MOJAIOTCA C TPAAULMOHHBIM PYCCKUM TrapHHUPOM
(pybsieHOe siiinio, JIYK, 3€JIeHb, CMETaHA)
Pancakes with pink salmon caviar and pike caviar
served with traditional Russian side dish
(boiled egg, onion, herbs, sour cream)

BauHbI ¢ fo6aBKaMu Ha Baur Bb160p 290,-
(cMeTaHa, BapeHbe, TOIJIEHOE MacJIo)

Pancakes with toppings of your choice

(sour cream, jam, melted butter)

BJIMHBI C TOMJIEHBIM KYpHHbBIM ¢ute B coyce 6emamens 420,-
Pancakes with chicken fillet sautéed in bechamel sauce

BJsMHBI € J1IeCHBIMH rpubamMmu 420,-
Pancakes with wild mushrooms

KOTNETHOE MEHI) / CUTLETS

3pa3a u3 UbINJIEHKA C SHLOM ITalIOT 520,-
U KapTodesIbHBIM MIope

Russian “Zraza” chicken cutlet filled

with poached egg served with mashed potatoes

KoTjeTnl JoMalllHHe U3 FOBAJHUHbI 1 CBUHHHBI 590,-
¢ KapTodegabHBIM IIOpe
“Domashniye” meat cutlets served with mashed potatoes

Komnetn! «Ilo>kapckue» ¢ KaprodesneMm Ha maHep 720,-
«rpaTeH» U COYCOM M3 JIECHBIX rpubos

“Pozharskiye” chiken cutlets served with

gratin-style potatoes and wild mushroom sauce



[OPAYME BIIOMA / MAIN COURRE

ITogKomueHHbIN KypHHBIN pYJIeT,

c KapTodesieM Ha MaHep «IpaTeH»
HJIM rpeueii (Ha Bam Bb160p)

Soft smoked chicken roll

served with potatoes gratin or buckwheat
for your choice

IIbIineHOK Cc 3amedyeHHbIM KapTodeieM
H CJIAJKOH aJ KUKOM
Chicken with baked potatoes and sweet adjika

CyZaxk 1mo-moJIbCKH € € 3alle4YeHHbIMH OBOILIlAMH
Polish-style pikeperch with baked vegetables

dopesib Ha MOAYLIKE U3 OBOIIEH U IOJIObI
Trout fillet on vegetables and spelt

By>keHHHA C MeYyeHbIMH s16J10KaMH,
TbIKBEHHDIM ITIOpEe M COyCOM M3 KBaca
Baked pork with apples, mashed pumpkin
and Kvass-based sauce

PacToMyieHHas roBs>Kbsl rpyAHuHKa
C IepJIOBO Kalleil U JIeCHbIMH rpubamu
Beef brisket with pearl barley and wild mushrooms

BedcTporanos c 6ejibiIMHu rpubamMu

M KapTrodeabHBIM IIOpe

Beef Stroganoff with porcini mushrooms
served with mashed potatoes

Py6sieHast KoTjieTa U3 OJIEHHUHBDI
C TyIIEHOMN KaIlyCTOM M KJIIOKBOH
Venison cutlet with braised cabbage and cranberry

590,-

750,-
790,-

720,-

890,-

950,-

950,-



JIETTHBIE M3MEMNA / DUMPLINGS

Bce neabmeHnu u eapeHuku nodaromes co cMemaHoi
Pelmeni or vareniki are served with sour cream

ITe1bMeHH C TOBAOUHON U CBUHUHOMI 470,-
(moparoTcst B 6yJIbOHE MJIH CO CIMBOYHBLIM MAacJIOM)

Pelmeni with minced pork and beef filling

(served in broth or with butter)

ITeibMeHH C OJIEHHUHOM M MO’K)KeBes1oBoi arogoii  490,-
Pelmeni with venison and juniper berry

ITexbMeHH CO LIYKOIi, ¢opesibio U KpacHoii ukpoit 690,-
Pelmeni with pike, trout and red caviar

BapeHuKH c KapTodesieM U JIeCHBIMH rpubamu 410,-
Vareniki with filling of mashed potatoes with mushrooms

BapeHHKH C TBIKBOM M MATKHUM CBIPOM 410,-
Vareniki with filling of pumpkin and soft cheese

BapeHUKH C BUIIHEMH 410,-
Vareniki with filling of cherries

[I0TONHMTENBHO / SIDE DISHES

Puc oTBapHOii 170,-
White rice
ITos16a cO CTMBOYHBIM MaC/JIOM 170,-

Spelt with butter

I'peua ob>kapeHHasi C IyKOM U rpubaMu 190,-
Buckwheat roasted with onions and mushrooms

Kaprodesnb oTBapHOii / 3aneueHHbIi B MyHaupe  170,-
Boiled / baked with skin potatoes

KaprodenbHoe mwope 170,-
Mashed potatoes
Kaprodenb Ha MaHep «IpaTeH» 190,-

Potatoes gratin-style



TapesKa MeCTHbBIX CbIpOB (YTOUHANTe y opHILIaHTa)

Local cheese plate (please ask your waiter)

560,-

Kucesb ITOAHBIN C IAPUKOM MOPO’KEHOro 270,-
Russian jelly-like soft drink (Kissel) made of mixed
berries, served with an ice-cream scoop
Pycckuii «Tupamucy» 290,-
Russian-style Tiramisu
Yepunbiii Jlec 290,-
Black Forest ( chocolate cake with cherry)
JoMamrHU MUPOT C MIAPUKOM MOPO>KEHOro 290,-
Homemade cake served with ice-cream scoop
MegoBHK 290,-
Medovik (Russian honey cake)
TpaguLIMOHHHDbIE PYCCKHE CJIaLOCTH K Yalo 290,-
Traditional Russian sweets for tea
IITapuK MOPO’KEHOro C JOMAaIlHUM BapeHbeM 150,-
Ice-cream scoop served with homemade jam
Kosibacka ctuBouHas 120,-
Small toffee sweet

KO®E / COFFEE
Scmpecco / AMepukaHo 190,-
Espresso / Americano
Kanyuuno / JIarte 220,-
Cappuccino / Latte

YAIl / TEA

HBaH-yail B yaliHUKe (Ha 2 / Ha 4 JaIIKkH) 210,-/320,-
Russian herbal tea in a pot (for 2 cups / for 4 cups)
Yaii KJIacCHYECKHi (Ha 2 / Ha 4 YalIku) 210,-/320,-

(Classic tea in a pot (for 2 cups / for 4 cups)



Mopc KIIOKBEHHBIH 250 M 170,-
Mors — traditional juice of cranberry, 250 ml

Mopc 4YepHOCMOPOAHUHOBLI, 250 MJI 170,-
Mors — traditional juice of blackcurrant, 250 ml

KBac, 250 M 170,-
Kvass (beverage made from fermented bread), 250 ml

Coxk B accoptumeHnre, 200 M 170,-
Fruit juice in assortment, 200 ml

MuHepasbHas Boja «Jaycy3», 280 mi 210,-
Russian premium mineral water “Dausuz”, 280 ml
MuHepaabHas Boga «Jaycys», 850 M 450,-
Russian premium mineral water “Dausuz”, 850 ml
MusnepanabHas Boga «bop;komu», 500 Mt 350,-
Russian premium mineral water “Borjomi”, 500 ml
Koxka-Kosa / ®anTa / Crpaiir / lIBernc, 250 ma 190,-

Coca-Cola / Fanta / Sprite / Schweppes, 250 ml

HJomamuuuit JIumoHazn, 1 i 590,-
(MasMHA € po3MapHuHOM)
Homemade Lemonade (raspberry & rosemary), 11

300 ma / 500 ma
«STb», cBeTI0e He(pUIbTPOBAHHOE 210,-/320,-
YAT beer, the local weissbier
«SITb», cBeT/IOE (PUIBTPOBAHHOE 210,-/320,-
YAT beer, the local lager
MegoByxa 210,-/320,-

Medovukha (honey beer)



ATIKOTOMBHOE MEHK / ALGO MENTU

150 ma / 750 ma

danaropusa ®-cruian llapaone, 350,-/1750,-
cyxoe, Poccusg
Fanagoria F-style Chardonnay, dry, Russia

BokkauTtuno Karapparro IIuuo I'pugkuo, 370,-/1850,-
cyxoe, Umaausg
Boccantino Catarratto Pinot Grigio, dry, Italy

Ilenguc Mtebu IluHaHga H, 390,-/1950,-
cyxoe, I'py3uq
Shildis Mtebi Cinandali, dry, Georgia

Cestap Cenexkurn CoBuHbOH BiaH, 390,-/1950,-
cyxoe, Huau
Cellar Selection Sauvignon Blanc, dry, Chile

ABTOoXTOH CH6UPBKOBBI, cyxoe, Poccus 2150,-
Avtohton Sibirkovy, dry, Russia*
Huxk Baiic Yp6an PuciuHr, 2650,-

noaycyxoe, I'epmarusa
Nik Weis Urban Riesling, semidry, Germany

* «Cubupvkosvlii» — uHozpad, uséecmuulii Ha JoHy co epemenr ITempa I,
évl6edeH 8 npouecce eblcesa 8bINUCAHHBIX U3 E6ponbl ceman
u3 Beccapabuu, Benepuu u Boreapuu, 6 uacmuocmu,

g BeH2ePCKUX «XAPUL AeBeA10» U «(PYPMUHM. B

“Sibirkovy” — is a type of grapes that has been well known
in the Don region since Peter the Great times. It was bred through
planting the seeds from Bessarabia, Hungary and Bulgaria, in particular,
the Hungarian “Hdrslevelii” and “Furmint”.

Ice Wine ®anaropusa Myckart, 100 ma 470,-
Ice Wine Fanagoria Muscat, 100 ml



150 ma / 750 ma

®danaropusa ®-cruab KabepHe, 350,-/1750,-
cyxoe, Poccua
Fanagoria F-style Cabernet, dry, Russia

Amupxas Illapab Magpaca, 350,-/1750,-
cyxoe, Azepbaiidxcan
Amirhan Sharab Madrasa, dry, Azerbaycan

9nubo Canepaswu, 370,-/1850,-
cyxoe, I'py3us
Elibo Saperavi, dry, Georgia

Pougoune Hepo a'ABoia, 390,-/1950,-
cyxoe, Umanaus
Rondone Nero d'Avola, dry, Italy

Tpanuue Mepso-Masbb6ex, 390,-/1950,-
noAycyxoe, ApzenmuHa
Trapiche Merlot-Malbec, semidry, Argentina

Myky3aHH, cyxoe, [py3us 2450,-
Mukuzani, dry, Georgia

PaeBckoe PeneccaHc, 2850,-
cyxoe, Kpacnodapckuti kpati, Poccus

Raevskoe Renaissance,

dry, Krasnodar Krai, Russia*

& * It was produced in limited edition of 45 000 bottles. The Raevskoe
P% “Renaissance” is the winner in red wine category as “the best Russian
' % wine for 2015”. As well as it won a gold medal on MUVINA (Slovakia),
N the most important wine contest in Eastern Europe.

Ice Wine ®anaropusa Kabepne CoBunboH, 100 ma  470,-
Ice Wine Fanagoria Cabernet, 100 ml

Ice Wine ®anaropusa Camepasu, 100 ma 470,-
Ice Wine Fanagoria Saperavi, 100 ml



v JIPPHCTEIE BUHA / SPARKLING WINES

150 ma / 750 ma

Poccuiickoe IllammaHcKoe, 210,-/1050,-
noaycaadkoe / bprom, Poccus
Rossiyskoye Shampanskoye, semisweet / brut, Russia

3osotas Banka ®pussanre, bprom, Poccus 1350,-
Zolotaya Balka Frizzante, brut, Russia

KPENTIEHLIE M MECEPTHLIE /
FORTIFIED AND DESSERT WINES

ITopTBeiiH KpacHbIl KpbiMmckuii, Maccandpa, 100 ma  320,-
Port Red Krimskiy, Massandra, 100 ml

Magepa OpuruHanabHas, Maccandpa, 100 ma 320,-
Wine Madera Original, Massandra, 100 ml

KPEIKYE / SPIRITR

50 ma
Koubsk Llaps Turpan 7 jser 370,-
Cognac Tsar Tigran 7 Years, Armenia
Koubsik MoHHe VS 450,-
Cognac Monnet VS
O>xkuH Budurep 320,-
Gin Beefeater
Texusa Cay3a Cepebpo 320,-
Tequila Sauza Blanco
Bucku Xai KomMmumnHep 320,-
High Commissioner Scotch Whiskey
Bucku Ikek J3HH3IIC 350,-
Jack Daniel's Tennessee Whiskey
Pom KanutaH MopraH UepHBIi 290,-

Rum Captain Morgan Black



HACTOMKI / NASTOIKA (FLAVOURED VODKA)

Hacmotixu no 50 2 / 50 g each

XpenHas / Horseradish
KirokBenHas / Cranberry
OpexoBas / Nuts
O6sennxoBasn / Sea-buckthorn
YepHoniogHasa psibuna / Chokeberry
Kasran / Tormentil (galangal)
Epodenu / Yeropheych
ITepuoska / Pepper
CesonHas / Seasonal flavor

BOOKA W TUCTUIIATEI /
VODKA AND DISTILLATES

Recommended with following dishes: salo, borsch, schi-soup, Russian
“Olivier” salad, bliny with caviar, beef stroganoff, pelmeni, cutlets.

50 ma
Iapckasa OpuruHajJ bHas 210,-
Tsarskaja Original
Iapckasa 3os0Tas 250,-
Tsarskaja Gold
OHerun 350,-
Onegin
CaMoOroH p>kaHoOM 270,-
Rye Samogon
X1e6HHuK 290,-
Hlebnik
ITosyrap B accopTuMeHTE 420,-

Polugar in assortment



MOTAPOYHAR KOP3UHA / GIFTS

dupMeHHas HaCTOMKa,
HWBaH-uaii, JOMallIHEe BapeHbe
Homemade tincture,
Russian herbal tea, homemade jam

1300,-

dupMeHHas HaCTO¥MKa, loMalllHee BapeHbe,
MeJ, JOMalIHHE MapHUHaJbI
Homemade tincture, homemade jam, honey,
homemade mixed pickles

2000, -

YaiiHblit HA60p «IbIMOB»:
YyalHas napa U 3aBapHOM YalHHUK
HBan-uaii, MeJ, BapeHbe
Dymov porcelain tea set: 2 cups & pot
Russian herbal tea, homemade jam, honey

RIS )

NEHL POXTIEHUA, I0BHUIEN, KOPIOPATIB
B PECTOPAHE «ATb»

BaHKeTHOe npeaJjio’KeHHue
OJis KoMmmaHui ot 10 uesioBek
ot 1500 py6/ue.

IToppobHOCTH y COTPYAHHKA pecTopaHa,
no Tesaedony: 957-00-23
uiu pirgoroi @bk.ru

Ry )



HJoporue rocrtu!

Bbl Mo>KeTe IPUO6PECTH MPOAYKTbI HAIllero
CO6GCTBEHHOTO ITPOM3BOACTBA: (HpMeHHbIe HACTONKH,
BapeHbf, COJIEHDS, a TaKyKe HKpPY
U JeKOpaTHUBHYIO nmocyay «JbiMoB KepaMukar.
ITo>kany¥icra, obpaTuTeCch K COTPYAHUKY «ATb»
3a 6osiee nmoApobHoIt HHPOpMan et

Dear guests!
You can purchase the produce we serve
such as our in-house flavored vodkas, homemade jams,
pickles, caviar, as well as decorative dishware
by “Dymov ceramics” of Suzdal.
Please ask any member of the waiting staff
for more information

Aot TyRa sy

IIpuriamaeM Tak>ke B Halll peCTOPaH PyCcCKO#H
KyxHH «IleTpyma», rae MO>KHO Tonpo6oBaTh
Kak 6s110/ia TpaJHUIIMOHHOM PYyCCKOM KyXHH, TaK H
6;1101a U3BeCcTHDBIX med-rmoBapoB CaHkT-IIeTepbypra.

KonHorsapgerickuii 6-p, 4
We are delighted to invite you in our restaurant “Petrousha”
where you can try not only the traditional Russian cuisine

dishes but also various gems of the special menu presented
to you by the notable chefs from restaurants of St.Petersburg.

Konnogvardeysky blvd, 4

R

Mb1 6yzeM 6s1aromapHbl BaMm 3a Bce OT3BIBBI
0 HauieM 3aBeZeHHH. UIuTe Hac 3/eCh:

We would be pleased if you leave your comments
on TripAdvisor. You can also find us here:

n XS tripadvisor*

get the truth.then go.™



