XONOAHbIE 3AKYCKHM / COLD STARTERS
Ky6aHcKoe cajio AByX BUAOB C JaTCKUM XJ1€60M
Two kinds of Kuban tallow with danish grain bread / 222 rp

TapTap U3 10cocs c/1a60i COIH C aBOKAJ0 U UKPOt
Tartar of light-salted and cold smoked salmon with avocado and salmon caviar / 176 rp

Cos1éHble rpy3Au B CMETaHe C JIYKOM U 06KapeHHbIM KapTodesiem VEG
Milk mushrooms in sour cream with onions and fried potatoes / 252 rp

ToméHad TeassiTHHA BuTen10 TOHHATO € pYKKOJ10# U BAJIEHBIMUA TOMaTaMU
Veal Vitello Tonnato with argulla and sun dried tomatoes / 168 rp

HKpa KaM4yaTcKas, I0A0BbIN xj1e6 ¥ TprodeIbHOe Macjao

*JIBofiHas nopuus UKpbI +390P k cTonMocTH
Kamchatka salmon caviar, hearth bread and truffel butter / 114 rp

KpyAo0 U3 KpeBeTOK B LUTPYCOBOM COYCE C TOMaTaMH YepPPH B CHpoIe
Shrimp crudo in citrus sauce with cherry tomatoes in syrup / 126 rp

AT/aHTHYeCKas cesibJb C TOPAYMM KapTodesieM U COycoM aioiu
Atlantic herring with fried potatoes and aioli sauce / 242 rp

TapTap N3 roBAAUHBbI C BAJIEHBIMUA TOMATAMH U IIapMe3aHOM
Beef tartar with dried tomatoes and parmesan / 216 rp

ACCOPTU / ASSORTED

Pycckue 3acosibl 1 MapuHaAbl. Kanycra kBameHas, MapuHOBaHHbIE OTypIbI,

COJIéHBIE IrPpy3y, MApDMHOBaHHbIE TOMAThI, KpaCHasA MapMHOBaHHasA Kanycta VEG

Russian pickles and marinades. Sauerkraut, cucumbers, tomatoes and red cabbage / 212 rp

By:keHUHa, pocT6ud ¥ TOMIEHAA TeJAITHHA
Home made pork, roast beef and stewed veal / 153 rp

Ceexxue oBolu. Orypibl, TOMaThl, CJIaJKUH neper,
Fresh vegetables: cucumbers, tomatoes, sweet pepper / 182 rp

Jlococh €/1a60M COJIM M CEMTa X0JIOAHOT0 KOITYEHUA
Light-salted and cold smoked salmon / 143 rp

AccopTtu cbipoB ¢ MeaoM u MuHZaéM. 'pana [lagano, 'opronsosa, Tanesxuo
Assorted cheeses with honey and almond. Grana Padana, Gorgonzolla, Talegio / 127 rp

CANATbI / SALADS
Pycckmii canat ¢ poct6u¢omM U 0BoaMu
Russian salad with roast beef and vegetables / 270 rp

Casiat OJIMBbe C TOMJIEHOH TeJIATHHOM
The Russian salad with stewed veal / 201 rp

Ilesaps LA RUSS c MACOM UbIIVIEHKA
Caesar with chicken fillet / 184 rp

Ilesaps LA RUSS ¢ TUrpOBbIMU KpeBeTKaMHU
Caesar with tiger prawns / 204 rp

Canar I'peueckuii c macinHamu Kanamara VEG
Greek salad with Feta cheese and Calamata olives / 280 rp

TpaaunuoHHbIN caaaTt "Ceabab N0 Iy60n"
Traditional Russian salad "Dressed herring" / 282 rp

JINCTOBOM cajiaT C JIOCOCEM CJ1a60M COJIM, aBOKA/0 U SIHIOM NAIIOT
Salad of mixed leaves with slightly salted salmon, avocado and poached egg / 252 rp

Ténuiblil canaT ¢ rOBAAUHOM TaTaku U GpepMeHTUPOBAHHOM CIUBOM
Steak salad with grilled beef and marinated plum / 258 rp

FOPAYUE 3AKYCKM / HOT STARTERS

Py/sieTUKH U3 TeJIATUHLI B 6eKOHEe HAa OTHEHHOU CKOBOpoJe
Rolls of veal wrapped in bacon on a fired pan / 125 rp

BJIMHBI C )KYJIb€HOM U3 CBeXHMX aMNUHbOHOB VEG
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Pancakes with julienne of fresh champignons / 246 rp

BJ/IMHBI ¢ KAMYATCKOM MKPOI M JI0COCEM XO0JI0JHOT'0 KOMYEeHUs
Pancakes with Kamchatka caviar and cold-smoked salmon / 231 rp

OBowu rpwib. Ka6auok, 6ak/iaxkaH, cJ1aJKuil nepew, lIaMNUuHbOH U ToMaTt VEG
Grilled vegetables. Zucchini, eggplant, sweet pepper, champignon, tomatoe / 158 rp

KpeBeTKkH, 06:xapeHHbIe Ha TpUjie B YeCHOYHOM MacJie
Shrimp, grilled in garlic oil / 90 rp

Cynbl / SOUPS

Cyn U3 JUKOro JIOCSl C TpU6aMu U KOPHEIUI0AaMH
Moose soup with mushrooms and root vegetables / 302 rp

Yxa 13 metyxa c JI0COCEM U TPECKOI
Russian traditional fish soup "Ukha" / 300 rp

Bopi1i c roBAAUHOM U TOCTaMH M3 AATCKOTI0 Xj1eba C COJIEHBIM CaJl0M
Borscht with beef and toast with salted lard / 405 rp

MscHasA coIsTHKA C KOMYEHBIMU pé6paMu U pocTondom
Russian traditional mixed meat soup "Solyanka" / 330 rp

Ilox/1e6Ka U3 GOPOBUKOB U CBEKHMX WIaMNUHLOHOB VEG
Mushroom soup with boletus and fresh champignons / 330 rp

B/IKOAA U3 Pblbbl / MAIN COURSE FISH

KoTseTa U3 IIyKH € [YKUHU U TAUCKHM COYCOM
Pike cutlet with zuccini and thai sauce / 300 rp

Jukui cu6ac c KpeMOM U3 MOPKOBH U 103y
Fried sea perch with carrot and yuzy cream / 306 rp

CTellK U3 J10COCA C GYPbIM PUCOM U COYCOM 6ep6/1aH
Salmon steak with brown rice and white wine sauce / 316 rp

duse Tpecku c 0BOLAMM U COYCOM LIAMIIAHb
Codfish fillet with fried vegetables and champagne sauce / 270 rp

BNOAA U3 MACA / MAIN COURSE MEAT

Kelik U3 BbIIJIeHKA € KapTodeabHbIM MI0OpPe U TPUGHBIM COYCOM C TOProH30J1J1I0A
Chicken cake with mashed potatoes and mushroom sauce with blue cheese / 326 rp

IIbIIJIEHOK TaNaKa, BblAeP>KaHHbIA B paccoJie M TpaBax

C meyeHbIM KapTodeseM

Tobacco chicken, marinated in brine and herbs, with baked potatoes / 462 rp

CamoJienHble neJibMEeHU U3 CBUHHHbBI M ropaauHbI
Traditional homemade Russian dumplings / 242 rp

CBHHasA rpyAMHKA CO CJIMBOBO MOJI6G0M U TaliCKUM COYCOM
Pork brisket with plum spelt and thai sauce / 291 rp
KoTJ/ieTa U3 JI0CATHHBI M OJIEHHHBI CO CJIMBOYHBIM OYJITYpPOM

U KJIWKBEHHBIM COyCOM
Cutlets of moose and deer with cream bulgur and cranberry sauce / 302 rp
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ToBsauHa no-ctporaHoBcKu. [loaaérca c kaprodenbHBIM NOpe
Beef stroganoff served with mashed potatoes / 357 rp
Creiik lllaToGpuaH c KapaMeJIU30BaHHOMA MOPKOBbIO M IePEYHbIM COYCOM

*JIBoiiHas mopuus creiika +550P k croumocTu
Beef steak chateaubriand with caramelized carrot and pepper sauce / 266 rp

Creilk ®J13T-alipOH C LIAaMIMHbOHAMMY I'PWIb U COYCOM NMOPTO
Beef steak flat-iron with grilled champignons and porto sauce / 280 rp

duse KapeJbCKOro oJieHs € 6yJITYPOM U NEpEeYHBIM NOPTO
Karelian deer fillet with bulgur and pepper sauce / 351 rp
dusie pocTOBCKOM YTKM C MIOpe U3 KOPHEIVIOAOB, aNle/IbCHHOBBIM YaTHU U

KJIWKBEHHBIM COyCOM
Duck breast with carrot puree, orange chutney and cranberry sauce / 286 rp

XNEB / BREAD

BbareTt ¢ YeCHOYHbIM MacCJIOM
Baguette with garlic butter / 175 rp

X1e6. laTcKuii 3epHOBOI U peMec/IeHHbI! N0 0BbIi
Bread basket / 120 rp

TprodenbHoe MaC/I0 K XJ1€6Y
Truffel butter / 33 rp

DECEPTbI / DESSERTS

Tprodenu pydyHoil paGoThI
Handmade truffles / 30 rp

TopT a-11 HanoJieoH ¢ KpeMOM M3 aHTOHOBKH U IpyIIN
Napoleon cake with cream of baked pears and apples / 137 rp

Mopo:xeHoe BanuabHoe / KnyoHu4Hoe / lllokonagHoe / CopGeT TUMOH-IalM

Ice-cream Vanilla / Strawberry / Chocolate / Sorbet lemon lime 42 rp

HITpyaeab A6/104YHbII C MOPOKEHBIM U YEPHUYHBIM COYCOM
Apple strudel with ice cream and blueberry sauce / 215 rp

IllokonagHbI GOHAAH CO CIMBOYHBIM IVIOMGHPOM U JOMANIHEN KapaMeJIblo

Chocolate fondant with ice-cream and caramel sauce / 157 rp

OnasIéHHBIA MPaMOPHbIA YU3KEUK C ATOJHbIM COYCOM
Burnt cheesecake with berry sauce / 172 rp

MoJ104YHbII KOKTEH/Ib
Milkshake / 250 rp
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