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Wkpa nococesas
nogaerca ¢ pycckumu 6amHamm
MU CMeTaHOW -
Salmon caviar
with blini and sour cream

50/200g 750P

CeT pycckunx HacToek:
XPEHOBYXa, MeZj0Basi C nNepLem, UMOUpHas, KIMOKBEHHas!
NoJatoTCs C 3aKyCckamm - ManoConbHbIV OrypeL, TOCT C CarioM, ManocosbHbIN OMyfb Ha
kapTodbene, 6IMH C KPaCHOW UKPOW.
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Mkpa oceTtpoBas
NnoAaeTca B TPAaAMLIMOHHOWN PYCCKON MaHepe
¢ 6aMHamK, cmeTaHOW, IYKOM U ANLOM
Sturgeon caviar
served in the traditional Russian manner:

blini, sour cream, diced onion and egg

50/370g 6500P

axsoml 790 P




‘ \w Bce LeHbl ykasaHbl B py6nsix / All prices are in rubles E

XONOAHBIE 3AKYCKMW /

3akycka « A la Russe »
Appetizer « A la Russe »

Cenbab c oTBapHbIM KapTodenem U KpacHbIM
NyKoMm
Herring served with boiled potatoes and red onions

NYE 1809 250

ConeHble rpysam ¢ XxapeHbim KapTodenem
Salted milk mushrooms with fried potatoes

o0 170/50g 350
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Xonopew, ¢ pycckon ropunuen n XxpeHom

% Kholodets: jelled chopped pieces of beef
with pepper and garlic, served with russian
mustard and horseradish

M . ConleHbsl U MOYEHbA: NOMUAOPbI, OTYpPLbl, KanycTa

ConeHble rpysamn Assortment of pickles: tomatoes, cucumbers,
Salted milk mushrooms cabbage etc

(AN 100/50g 350 OO 2009 300

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

D D 2709 390




XOJOAHbIE 3AKYCKW / COLD STARTERS

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Pbi6Has 3aKycka: 10cochb ¢/c, N0coch I/K,

Tap-Tap u3 nococs MapuHOBaHHas MypMaHCKana Tpecka 1

Salmon Tar-tar 6akanbCckum omynb
Assorted fish platter: marinated salmon, hot smoked
salmon, marinated Murmansk cod and baikal omul

QO 2509 990

Nococb wed-nocona
Chef 's marinated salmon opexamm
Cheese plate is served with honey, grapes and nuts

CblpHaﬂ TapeJika nojaeTca ¢ MegomM, BUHOrpagom un

8o/50g 480
Qo O 150/100g9 750

@BEFETAPVIAHCKOENEGETARIAN DISH "é";. BE3MTIOTEHOBOE/GLUTEN-FREE DISH @ BE3/IAKTO3HOE/LACTOSE-FREE DISH
X BIOLA TPEBYIOLWME HA NPUrOTOBIEHMWE BOSIEE 30 M HYT/ COOKING TIME NOT LESS THAN 30 MINUTES

Buowrtekc «no-tatapckm»: MenKo HapybneHHoe Pycckas Tpanesa: 6y)keHuHa, poctéud, oTBapHOWA
dune roBaamnHbI, C rapHUPOM M3 KOPHULLIOHOB, TeNAUYNN A3bIK, ONIeHUHa ¢/K

Kanepcos, Jiyka 1 nepeneavmHoro amya Russkaya trapeza: boiled pork, roast beef, beef
Beafsteak «Tatar style»: fillet of beef, served with tongue and venison fillet

capers, cornichons, onion and quail egg yolk

QD 2209 650 Q@ 2509 890

Mawrer N3 Tenauben NeyeHn ¢ NWeHNYHbIMU

Mkpa gomawiHas us 6aknakaHoB
Homemade eggplant salad TOCTaMu
Veal liver paste with white bread toasts

OO 160g 350 1709 350

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY




Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

SALADS

Tenabin canat ¢ 6enbimun rpubamm 1 >kapeHbiMm
Kkaprodpenem
Warm salad of ceps and pan-fried potatoes

OO0 2409 390 O@ 2009 370

Canat ¢ aBOKaj0, MaHro U COYCOM M3 MapaKyuu
Salad with avocado, mango and passion fruit sauce

Canar ¢ KamuyaTCKum Kpa6OM

Kamchatka crab salad

O 250g 680

_ ) Canat ¢ kamuaTckum kpabom v aBokaao Tennbin canat ¢ KpeseTkamu, rpmbamu n 3eneHomn
» ' X Kamchatka crab salad with fresh avocado daconbio
\& " 4 - : : Warm salad with prawns, mushrooms and green beans
N ¢ L A
R a Sali o 1709 690 @@ 209 650
‘ “1‘ MOXANYWCTA, COOBLUUTE OPULIMAHTY, ECIU Y BAC ECTb ANNEPTUA HA KAKUE-NMBO MPOOYKThI

i :\_ e oy TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



CAINATbI / SALADS

[ | -L-'."' oy i M e I T L

Canat u3 monogoro kaptodens c cyaakom u

lpeueckun canart
oBOLaMu Greek salad
Baby potatoes salad with pike-perch and vegetables

N Y 2209 430 O 2209 340

Liesapckui canat ¢ kpeBeTkamu / KypuHbiM ¢pune u  Canat ¢ AanbHEBOCTOUHbIM KaJibMapoM, dpeHxenem,

aHUYOYCHOW 3anpaBKoOM KeApoBbIMM opelukamm n coycom «lMecro»

Caesar’s salad with tiger prawns / chicken fillet and 13 neTpyLwKkwu

anchovy dressing Salad with Far Eastern squid, fennel and «Pesto»
sauce made of parsley

2209 670/390 Q@ 1409 290

@BEFETAPVIAHCKOENEGETARIAN DISH "g’;. BE3MTIOTEHOBOE/GLUTEN-FREE DISH @ BE3/IAKTO3HOE/LACTOSE-FREE DISH
X BIOLA TPEBYIOLWME HA NPUrOTOBIEHMWE BOSIEE 30 M HYT/ COOKING TIME NOT LESS THAN 30 MINUTES

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Canar 13 nococs, cbipa, BUHOTpaaa,
KeApoBbIX opexoB ¢ coycom «llecto»

Mixed salad with marinated salmon and
«Pesto» sauce

Q@ 2009 540 2N

R b

R it

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



CAINATbI / SALADS

Canar «Cagko» ¢ cenbpepeem, a610kom,
KOM4YeHOW OJIEHVNHOWN U KeApOoBbIMU

opelKamm . )
«Sadko» salad with celery, apple, smoked s | =
venison and cedar nuts TS Fotae. 1
: ¥
o
D 2209 560 N
;-
@BEFETAPVIAHCKOENEGETARIAN DISH {s‘z, BE3MMKTEHOBOE/GLUTEN-FREE DISH @ BE3JIAKTO3HOE/LACTOSE-FREE DISH

X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

e
"y AN

Cenepka «Mog, wy6om»
«Dressed herring»: Traditional Russian salad with
beetroot, onions, egg and mayonnaise

N5 2009 250

Canat 13 cBeXMX OBOLLEN C FOPUNYHON 3anpaBKOU
N CMeTaHoM

Fresh vegetables salad with mustard dressing or
sour cream

OO0 2309 290

BuHerpet nocTHbIN
Russian «Vinaigrette» salad

1709 190

Canart c roBAAMHON W CONEHbIMU FPy3AAMU
Salad with beef and pickled milky mushrooms

«OnbBbe» € KypuLen / A3bIKOM
Russian salad with chicken / beef tongue

Q@ 1709 370 @@ 2209 280/320

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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TOPAYUNE 3AKYCKW
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Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

MenbmeHun «CnbMpckue» co cMeTaHoM BapeHuku c rpubamm
Pelmeni (pork and beef dumplings) «Siberian style» Dumplings with mushrooms
served with sour cream

230g 340 OO 170/50g 340

MenbmeHu c MeaBeXXaTUHOM

Pelmeni (dumplings) with bear meat

150/50g 450

XynbeH rpubHomn B 61mHax MenbmeHu c nococem 1 COycom U3 CMeTaHbl 1
Mushroom julienne in pancakes XpeHa
Salmon pelmeni with sour cream and horseradish
sauce

2009 350 2009 390

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY
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FOPAYME 3AKYCKN / HOT STARTERS

ApaHukm co cmeTaHOM OBowy rpuab € OCTPbIM TOMaTHbIM COYCOM
Draniki (pan-fried potato pancakes) with sour cream Grilled vegetables with spicy tomato sauce

1/’.9
<<

230g 250 Q@™ 2509 370

Mupoxxok c macom
Meat pirozhok(patty)

L Mupoxxok ¢ kanycton
Csexxasa nanpuka, paplumpoBaHHasa 0BOLaMM C Cabbage pirozhok(patty)
COYCOM U3 CBEXUX TOMaTOB

Fresh paprika, stuffed with vegetables and fresh Mupokok ¢ rpmbamm
tomato sauce Mushroom pirozhok(patty)

OOD 300/709 450 459 70

@BEFETAPVIAHCKOENEGETARIAN DISH ﬁ‘i BE3IMMIOTEHOBOE/GLUTEN-FREE DISH @ BE3JTAKTO3HOE/LACTOSE-FREE DISH
X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Pycckune noctHbie rony6ubi
Russian vegetarian golubtsy (cabbage rolls)

300g 370

XynbeH 13 kamuatckoro Kpaba ¢ rpubamu B
BOJIOBaHe

Kamchatka crab julienne with mushrooms in
vol-au-vent (crispy puff pastry basket)

150 690

Pycckue rony6ubl, 3aneuyeHHble C CbIPOM
Russian golubtsy (cabbage rolls) baked with cheese

300g 500

Bynryp ¢ mopenpoaykramu
Bulgur (cereal food made from whole wheat) with
seafood

Qo 400 g

Kpbimckne mugum ¢ coycom 6enoe BuHoO
Crimean mussels with white wine sauce

540 2009 390

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



Yxa «TponHasa» ¢ 1ococem, Cyaakom u
OCeTPUHOM

i e
e ‘a*_"%;'
«Threefold» ukha with salmon, pike-perch and ; T
sturgeon Q., i
. i o f-‘;:"
Q& 4009 530 N
I e ',-1.5 ‘ b
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Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

<&
. L
TomaTHbIN cyn ¢ MOpenpoayKTamm: KpbiIMcKue
MUAUN, KanbMapbl, KpeBeTKN
Tomato soup with seafoods: White Sea mussels,
squid, prawns

350g 420 @

CnamBouHbIV cyn U3 6enbix rpubos
Cream of ceps

Bopuy co cMeTaHOM M YeCHOYHOM MaMNYLLKOW
Borsch with sour cream and pampushka (kind of a
bun topped with garlic)

OcTtpbit cyn ¢ 6apaHuHON
Spicy lamb soup

QO 4509 390 @@ 4009 350

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



CVYIbl / SOUPS Bce ueHbl ykasaHbl B pybnsax / All prices are in rubles E

LLun c kBaweHoOM KanycTon,
6y>xeHuHOM, rpubamu, NepaOBKON U : \
cMeTaHoWM

Russian Shchi: sauerkraut soup with smoked d
meat, ceps, barley and sour cream

& 4509 450

ConsAHka pbibHas ConaHka mAcHas
Russian fish soup «Solyanka» Russian meat soup «Solyanka»

QD

H s

_;Fg_l!;,"-.:;‘l\".' e

TPy

Cyn 13 6enbix rpnboB no-gomaliHemMy KypviHbii 6ynboH ¢ soMalLHen nanwwon
Homemade soup of ceps with barley Chicken clear soup with homemade noodles

218 450g 280 @ 200g 220

@BEFETAPVIAHCKOENEGETARIAN DISH 'gi. BE3IMMIOTEHOBOE/GLUTEN-FREE DISH @ BE3JTAKTO3HOE/LACTOSE-FREE DISH MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY




Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

B/IIOAA U3 Pblbbi

OceTpvHa Ha napy € pacco/bHbIM COYCOM KoTnetbl 13 Wykm ¢ )xapeHOM LLBETHOMN KanyCcTom u
Steamed sturgeon with «Rassol» sauce COYCOM U3 CBEXUX NOMUAOPOB
Pike-fish cutlets with pan-fried cauliflower and fresh
tomato sauce

300g 1100 370g 490

Crepnsapb, 3aneyeHHas «no-LAPCKU»,

b R nojaerca C MOJOAbIM KapTodesieM U coycom
21 S «Tap-Tap» (Ha 2 nepcoHbl)
e "
‘ Whole sterlet garnished with baby potatoes ot
and «Tar-tar» sauce (for 2 persons) Tpecka ¢ coycom 6esoe BUHO U OBOLLAMM CTeilK U3 N10COCA C TPONMUECKUM COYCOM U CanaTom
Cod with white wine sauce and vegetables M3 CBEXXMX OBOLLEN

Grilled salmon with tropical sauce and fresh
vegetables salad

3509 640 V@ 3509 950

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

TOD 1wr/4509 3600
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BJTHOOA N3 Pblbbl / FISH Bce ueHbl ykasaHbl B pybnsax / All prices are in rubles E

3aneueHHas ¢openb C COycom U3 _
AaNlbHeBOCTOUYHbIX KPeBETOK e

Baked trout with Far East prawns sauce '

i 1/120/50 g 850

OceTpuyHa rpuib C rpaHaTOBbIM COYCOM,
S deHxenem u nykom nopeu

Grilled sturgeon with pomegranat sauce,
fennel and leek

@  40g 1250

Cyaak «no-nosibcku» ¢ KaptodenbHbIM nrope duwicTporaHoB U3 cyAaka u 10coca ¢ Kaptodpenem
Pike-perch «Polish style» with mashed potatoes «[lrowec»
Fish Stroganov of pike-perch and salmon with
«Duchess» potatoes

4209 820 42009 680

@BEFETAPVIAHCKOENEGETARIAN DISH 'gi. BE3IMMIOTEHOBOE/GLUTEN-FREE DISH @ BE3JTAKTO3HOE/LACTOSE-FREE DISH MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY

aals
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MACHbIE BZTFOAA

MepganboHbI U3 0N1€HUHDI
06epHyTble B 6€KOH, ¢

J 3esieHoM $aconblo 1 |

6pycHUUYHBIM coycom s

Medallions of venison
wrapped in bacon, served
with pan-fried green beans

and cowberry sauce

s

Q@ 3509 990

L

>

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E
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Kponuk TyweHbin B 6e10M BUHe ¢ NpAHbIMA YTuHas rpyaka ¢ ppyKkraMmu 1 anenbCMHOBbBIM
TpaBamu 1 oBOLLAMU coycom
Stewed rabbit with herbs and vegetables Duck breast with fruits and orange sauce

QO 3209 980

NSRS

Creik 13 roBAMHbI NOJ, NepPeUYHbIM COYCOM C MepganboHbl U3 roBAAUHDLI C APaHUKaMWU U COYCOM
OBOLLHbIM )XXY/IbeHOM U3 IMcuuexk

Beefsteak with green pepper sauce and vegetable Medallions of beef with chanterelle sauce and potato
julienne pancakes

N 3809 990 3209 920

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY




MACHBbIE BJTIOOA / MEAT

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Kotnetbi «[Moxxapckme» ¢ rpubHbiM coycom u Bbipe3ka cBMHas ¢ kapTodenem «no-gepeBeHCKn»
KapTodenbHbIM ntope N CZIMBOYHO-rOPYUYHbLIM COYCOM

Chicken cutlets «Pozharsky» with mushrooms sauce Pork fillet with cream and mustard dressing and
and mashed potatoes pan-fried potatoes

3509 390 350g 540

Kotnera «[lo-kuneBcku»

CO C/IMBOYHBIM COYCOM,

rapHUpPOM 13 3e1eHOoro
ropouka v WnuHara

Chicken Kiev stuffed
with garlic butter

3809 570

3
@BEFETAPVIAHCKOENEGETARIAN DISH "g’;. BE3MTIOTEHOBOE/GLUTEN-FREE DISH @ BE3/IAKTO3HOE/LACTOSE-FREE DISH
X BIOLA TPEBYIOLWME HA NPUrOTOBIEHMWE BOSIEE 30 M HYT/ COOKING TIME NOT LESS THAN 30 MINUTES

BedcrporaHoB ¢ rpubamum 1 xxapeHbiM KapTodenem TenAaubsa neyeHb C KEAPOBbLIMU OpeLuKaMu U

Beef Stroganov with mushrooms and pan-fried KapTodenbHbIM ntope

potatoes Pan-fried veal liver with cedar nuts and mashed
potatoes

Q 3309 540

LibinneHok Tabaka ¢ canatom u3 cBeXxux TomatoB u  CTporaHoB U3 KypuHOTo ¢une ¢ KapTodpesibHbIM
Map1HOBaHHOro KpacHOro syka nrope

Fried chicken «Georgian style» with salad of fresh Chicken Stroganov with mashed potatoes
tomatoes and marinated red onion

Q@ 4009 590 4509 480

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



MACHBIE BJTIOOA / MEAT

BapaHMHa B NMPAHDbIX TPaBaX
C oBOLWlaMu rpuab

Lamb in spicy herbs with

grilled vegetables -
Q@ 320g 850 !
-’ ’ &

Dune roeajguHbl I'IO-pYCCKVI C rapHleOM n3 MeAaﬂbOHbl N3 TeNIATUHLI C
nepnoBKu 7610uHO-WanPeeBbIM COYCOM
Beef in Russian style with pearl-barley Medallions of veal with apple-sage sauce
300g 580 Q@ 290 g 850
@BEI'ETAPVIAHCKOENEGETARIAN DISH Q BE3MTIOTEHOBOE/GLUTEN-FREE DISH @ BE3/IAKTO3HOE/LACTOSE-FREE DISH

Z BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES

Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Xapkoe «Cagko»: pune kabaHa, meaBess,
N0CA € OBOLAMM NOAAETCA Ha Yraax
(Ha 2 nepcoHbI)

Zharkoye «Sadko»: wild boar fillet, bear and
elk meat with vegetables, served on coals
(for 2 persons)

TOO; 8s0g 2700

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

Decept «Capko»: He)XXHOe cnnBoUHOe cyde co BepTyTa U3 rpywum ¢ ropbkum LLOKOAAOM U
CBeXeW MaJIMHON N GBUCKBUTHBIM NevyeHbeM copb6eTom/MOpPOXKEHbIM

Dessert «Sadko»: creamy souffle with fresh Pear vertuta with chocolate and sorbet / ice cream
raspberry and biscuit

160g 350 O 150/50/30g 350
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fl6noko B KpacCHOM BUHE C MaJIMHOBbIM
coycom

Apple in red wine with raspberry sauce

o T

OOD 2209 290

®pyKTOBbLIN Canat Deceprt NaBnoBa
Fresh fruit salad «Pavlova» Dessert

v o

OO 2509 290 @ 1509 390

MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY




OECEPTbLI / DESSERTS Bce ueHbl ykasaHbl B pybnsax / All prices are in rubles E

CmeTaHHUK
Sour cream cake

Topt «l'padckme pa3BanvHbl»
Russian cake «Count ruins»

"im.\ . o .

o

o

'
[

LlokonagHbIn TOPT
Chocolate cake

150g 380

Kawa «l'ypbeBckasn»

Porridge «Guryev»

1509 260

Meposuk Topt «Hanoneon»
Honey cake Napoleon cake: flaky pastry with custard
150g 300 1809 290 o s
LG - -
@BEFETAPVIAHCKOENEGETARIAN DISH ts'z, BE3MMKTEHOBOE/GLUTEN-FREE DISH @ BE3NAKTO3HOE/LACTOSE-FREE DISH MOXANYWCTA, COOBLINTE OOULMAHTY, ECITU Y BAC ECTb AINEPIA HA KAKVE-NMEO MPOOYKTHI

X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY



Bce ueHbl yka3daHbl B pybnsax / All prices are in rubles E

TopTbl Ha 3aKas3

b { Bcero 3a oAWH AeHb
Cakes on order

In a day

JomaluHune 611HbI ¢ BapeHbeM U CMeTaHOM
Homemade blini (pancakes), accompanied with jam and
sour cream

2409 190

Mopo>keHoe Ha Bbi6op (1 wapuk)
Ice cream

()
-
O

Cop6ert Ha Bbi6op (1 Wwapuk)
Sorbet

oO0d

ﬂ,omaun-lee BapeHbe B aCCOPTUMEHTe:
KJ'IyGHVIKa, BULLHA, MaJIMHa

Homemade jam in assortment:
strawberry, cherry, raspberry

so/80g 80/100

Xne6bHas Kop3uHa ¢ Mac/sioM
Bread basket

170/50g 70

@BEFETAPVIAHCKOENEGETARIAN DISH 'gi. BE3IMMIOTEHOBOE/GLUTEN-FREE DISH @ BE3JTAKTO3HOE/LACTOSE-FREE DISH MOXAINYWCTA, COOBLNTE OPULIMAHTY, ECIIN Y BAC ECTb AINNEPTNA HA KAKVE-TIMBEO NMPOOYKTbI
X BNIOOA TPEBYIOLME HA NMPUTOTOBIEHME BOJIEE 30 MUHYT/ COOKING TIME NOT LESS THAN 30 MINUTES TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY




Y1Ka ¢papumpoBaHHas
Stuffed Duck

FanaHTUH U3 KypuLbl
Chicken Galantine

Llyka ¢papumpoBaHHas
C nococem, WaMnMHbOHaMU M CIMBKaMu

Stuffed pike

Cypak ¢paplumpoBaHHbIN
C nococem, WaMNMHbOHaMU U CIUBKaMM

Stuffed pike-perch

bapaHbs Hora,
MapuHOBaHHasA B 6e/10M BMHE C NPOBaHCKUMM TpaBaMu

Gigot of lamb

MopoceHOK MONOUHbBIN
¢$apLuMpoBaHHbINA rPeuKomn

¢ 6enbiMu rpubamMu 1 LWaMNMHbOHaAMM
Suckling pig stuffed

with buckwheat, ceps and champignons

2-2,5 kg

2-2,5kg

2-2,5kg

2-2,5kg

3,5 kg

5 kg

8 nopuwmm
Mogaetca ropayen

15-18 nopuuwn
MNoaaeTca X0N04HbIM

15-18 nopumn
Mopaetca xonogHou
Wan ropaven

15-18 nopumn
MNoaaeTca X0n04HbIM
WAW TOPAYUM

10 - 12 nopuwn
MNopaeTca ropsayen

10 - 12 nopuwmn
MNogaeTca ropaunm

3000 ¥

1500 P

3000 ¥

3500

7500 P

15000 ¥

Mo3BoHMTe No TenedoHy +7 (812) 903 23 73 u caenanTte 3akas.
Please, contact us by the phone +7 (812) 903 23 73 and make your order.
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«Wwoy nonwmnx ooMunAHTOB» - roP4O0CTb PECTOPAHA CAAKO!

PacnvcaHue BbICTYyNNeHnn yTouHsanTe y Bawero ouumaHTta



Bce ueHbl yka3aHbl B pybasx.
All prices are in rubles.
K onnate npuHumatotcs py6am n 6aHKoBcKue KapTbl.
Ecan pasmep Balwei komnaHum npeBbicut 8 uenoBek, Baw cuet 6yaer
aononHeH 10% cBepx UTOroBou CyMMbl.
We accept major credit cards and rubles only.
If your company includes more than eight people, we will add 10% service charge to your final bill.

3a uHpopmaumen o cnocobe NPUroTOB/IEHNA, COAEPXKaHNA 6e/IKOB, XXKUPOB, YINIEBOA0B U IHEPreTUUecKon LieHHoCTH 6atoa,
npeanaraeMbix B Hallem pectopaHe, obpalyanTecb K MeHeAKepy 3aBeAeHus.
bnaroga pectopaHa He coaepikat nuiLeBblie U 6MONOrMYecKU akTMBHbIe 406aBKK, a TakXKe NPOAYKTbI,
coAepixalme reHeTmyeckm moambuumposaHHblie opraHusmsl (TMO).
Ask the restaurant manager to get more information about caloric content of fat, protein and carbohydrates.
All our products are cooked without using any food supplements and genetically modified organisms (GMO).

[laHHOe n3paHne aBngeTCA pekaaMHbIM MaTepuaiom.
This copy is an advertising material.

CaHkr-Metepbypr, yn. FnunHky, 2 (Hanpotns MapunHckoro TeaTpa)
2 Glinky st. (opposite Mariinsky theatre), Saint-Petersburg
+7 (812) 903 23 73, +7 (812) 570 08 31



