
Manul cuisine is a distinctive blend of local gastronomic traditions, 
showcasing products sourced from nearby farmers, hunters and 

fishermen. We have selected the best to recreate the taste of a Siberian 
feast without leaving Moscow

d o w n lo a d  wa l l e t  c a r d



stroganina

50 g

100 g 150 g

moose meat

foal meat 

nelma

sturgeon

king salmon

broad whitefish

muksun

Four fish 
assortment
n el m a ,  k i ng  s a l m o n ,

b ro ad  w h itefis h ,  m u ks u n

n el m a ,  k i ng  s a l m o n ,  m u ks u n ,  
b ro ad  w h itefis h ,  m o o s e  m e at ,  
f o a l  m e at  

large assortment 
of stroganina

2 7 0 0
3 5 0 0

9 0 0

1 1 0 0

2 2 0 0

1 6 0 0

1 2 0 0

1 1 0 0

1 1 0 0



Duck liver pâté with rhubarb and gooseberries

Eggplant spread

Honey tomatoes

Fresh vegetables salad

Green salad with pine shoots

Vitello Tonatto Siberian style


Indigirka whitefish


Moose meat tartare with rye chips and black caviar 
Jet-black venison


Siberian fish paté

chavycha sugudai

Sugudai made of muksun fish


white Milk mushrooms with onion and sour cream


Sea urchin with black garlic and egg yolk

Pink Jolie oyster


sauerkraut with apples, lightly salted cucumbers, wild garlic, cucumbers 
in apple brine, pickled tomatoes, barrel-aged tomatoes, soaked apples, 
soaked lingonberries 

1 8 0 0 0 6 0 0 0 5 0 0 0 4 0 0 0

4 0 0

Cold appetizers

Delicacies

Pickles 100 G

Fish lard 
Wild boar lard


Black caviar platter

Sosva herring

Siberian meat set

set of northern fish n el m a ,  c h av yc h a ,  m u ks u n ,  t u g u n o k

Wi ld  b o a r  c o p p a ,  C u re d  ve n i s o n ,  S m o ke d  d u c k

o n  o n io n  b re ad

s t u r ge o n

c av i a r  w it h  Ya k u t  to r t i l l a s ,  s i b u le t  o n io n ,  s o u r  c re a m  a n d  yol k  c re a m

c h av yc h a

oys te r s  s e r ve d  wit h  le m o n  a n d  bi rc h  k v a s s  d re s s i ng

1 pc

1 pc

black caviar | red caviar | pike caviar | whitefish caviar

100 g

8 0 0


9 0 0


2 7 0 0 0


1 0 0 0


1 8 0 0


5 7 0 0

9 0 0


1 5 0 0


9 0 0


9 0 0


1 2 0 0


1 5 0 0


1 7 0 0


3 2 0 0


1 1 0 0


2 6 0 0


1 8 0 0


24 0 0


9 0 0


8 0 0


1 1 0 0




Mini potatoes baked in the fire


Huuzurs


Crispy morels with potato foam


Yakutian crucian caviar doughnut


Pie with stewed beef cheek


Pie with cabbage from the Old Believers 

Pastry with Yakut onion and egg


Fish pie with caviar and wild herb sauce


Hot appetizers

soups

flatbreads from the oven

Pelmeni
SIBERIAN


Arctic delicacy filling


Buuzy


Kazy Belmene

Alexandrian long boiled cabbage soup


Fish soup on smoked Northern fish broth


Goose Borscht


Soup with northern mushrooms 

Kefir-based okroshka with mustard & ramsons ice cream



Birch kvass okroshka with horseradish & sour cream ice cream


Flatbread with duck, apples, and turnip


Flatbread with fresh peas and cheese cream


Flatbread with northern mushrooms and sour cream


Flatbread filled with slow-cooked lamb

b e ef ,  l a m b ,  go o s e  a n d  ve n i s o n


n el m a ,  c h av yc h a  &  pi ke  c av i a r


c h o p p e d  Ov u r  l a m b


A lt a i  m e a l  wit h  m i n c e d  h o r s e  m e at

Pie s  wit h  c h o p p e d  l a m b

1 400


1 1 00


1 500


1 700 

1 1 00 

1 1 00

1 900


1 400


1 600


1 900


1 300


1 800


1 400


1 400

900


800 

1 600


1 200


600


500


500 

1 800



Marrow bones



kHakass lamb rack


North reindeer tenderloin 


Game cutlet


Northern fish patty


Sogozha


Fillet of muksun



Chavycha steak


Rib eye of Khakass beef


Filet mignon from Khakass beef


Dry-aged ribeye steak


Fillet of sturgeon


Hot meals
Sturgeon cabbage rolls with black caviar and sour cream foam



Foal meat with stewed onions and kumys sauce



            Khakassian lamb leg


stewed beef cheeks with mashed potatoes


Fillet of chavycha with pine nut porridge



Beef cutlet with green buckwheat porridge



Venison Tenderloin with roasted beets and lingonberry jus



Wild Boar Rib Roast


Khakas Lamb Loin with asparagus and raita sauce



Nelma baked in sour cream with seasonal greens


Quail with potatoes, mushrooms, and plum sauce



            Whole sturgeon with root vegetables, baked


with an oak broom and lemon grass sauce




grill

s e r ve d  wit h  Ya k u t  f l a t b re ad s ,  S i b e r i a n  s a l ad ,  a n d  s a u c e s

L a m b  l ive r  i n  m e s h  f a t

Sauces

100 g

100 g

100 g

100 g

100 g

100 g

100 g

For Meat - Bacon and whiskey, Bison grass demi-glace 
with kvass, Pepper-mushroom au Ju


 

for game — Lingonberry sauce



For Fish - Hay and Raclette, Lemongrass sauce

5 7 0 0


5 9 0 0


1 9 0 0


1 6 0 0


2 9 0 0


1 8 0 0


3 3 0 0


2 9 0 0 

3 8 0 0


5 7 0 0


3 3 0 0


1 6 0 0

1 3 0 0



2 3 0 0


2 7 0 0


1 9 0 0


1 3 0 0


1 1 0 0


1 4 0 0


2 9 0 0


1 8 0 0


2 1 0 0


3 7 0 0


2 3 0 0



Mashed potatoes

Green garnish


Stewed green buckwheat

Cedar porridge

Charred tomato


Ramiro Pepper

Grilled green asparagus


Slow-cooked оnions with onion foam

potatoes with mushrooms

Desserts
manul

Spruce granita with apple and yogurt


Cloudberry cake


Altai honey cake with hay ice cream

Taiga dessert

p i n e  n u t s ,  l i n g o n b e r r i e s ,  p i n e  s y r o p


candy platter

 S o r r e l  a n d  a p p l e  c a n d y ,  B i r c h  s a p  m a r m a l a d e ,  B i r d  c h e r r y  t r u ff l e


Buckwheat ice cream sandwich with dulce de leche

Icecream

S o u r  c r e a m  a n d  h a y    |    c u r r a n t  l e a v e s    |    b r e a d - c h o c o l a t e


Sorbet

S e a  b u c k t h o r n — g i n g e r    |    F o r e s t  b e r r i e s    |    A p p l e — e l d e r b e r r y 

L e m o n — s c h i s a n d r a    |    T a i g a  h e r b a l  r e m e d y     |     P e a c h — j a s m i n e 

berry plate

Rye bread with cranberries and smoked pear

Yakut flatbreads


Whole grain with fenugreek and onion

Cereal with mushrooms

Garnishes

Homemade bread w h o l e

8 0 0


1 2 0 0


8 0 0


9 5 0


8 0 0


7 0 0


1 6 0 0


8 0 0


1 1 0 0

1 5 0 0


9 0 0


1 0 0 0


1 1 0 0


9 0 0

4 0 0

8 0 0

4 0 0

4 0 0

4 5 0 0

1 0 0 0


4 0 0


8 0 0


8 0 0



Dian Hong Jin Hao


assam


Earl Gray



Tieguanyin



Nai Xiang Jin Xuan


Moli Xiu Tu



Ginseng Oolong



7-year Pu-Erh tea



Lapsang souchong

Ivan tea


Taiga Herbs


“Naughty Fruit”


Chamomile


matcha

Special teas

Espresso


Americano


Cappuccino


Flat White


Latte


Espresso-tonic


Vegetarian milk
C o c o n u t 



A l m o n d 


Coffee

Tisanes

Classic teas

Blueberry—Angelica  

Aloe—Basil 

Watermelon—Plum


Gooseberry—rhubarb


Barberry


spruce

Lemonades

Suttug Shay


Sayan


Barberry

M i l k ,  g re e n  te a ,  s a l t


B e r r ie s  a n d  c u r r a n t  le a f


Re d  b e r r ie s ,  b a r b e r r y,  m o u n t a i n  c old

3 5 0


3 5 0


5 0 0


5 0 0 

5 0 0


7 5 0


2 0 0

6 0 0


6 0 0


6 0 0


6 0 0


6 0 0 

6 0 0


6 0 0


6 0 0


6 0 0

6 0 0


6 0 0


6 0 0


6 0 0


6 0 0

7 0 0


7 0 0


7 0 0


7 0 0


7 0 0


7 0 0

8 0 0


8 0 0


8 0 0



8 5 0

9 5 0

6 0 03 3 0  m l    75 0  m l

75 0  m l




8 5 0


7 0 0

6 0 0

9 5 0

3 3 0  m l    75 0  m l

75 0  m l




5 00  m l

5 0 0


5 0 0


6 0 0

Beverages

legend of baikal


nedra

wat e r
s t i l l

Borjomi


legend of baikal sparkling


nedra sparkling

s p a r k l i ng

Coca—Cola

Coca—cola zero


tonics

cl a s s ic    |    g i nge r    |    h e r b a l


juices

o r a nge    |     a p ple    |    c h e r r y    |    to m ato 

kvass

pi n e  c o n e    |    n e t t le    |    r a i s i n


mors

c r a n b e r r y — l i ngo n b e r r y

m a d e  i n  s o v ap h oto  m e n u  at  t h e  l i n k

8 0 0

5 0 0

1 5 0 0

1 8 0 0

25 0  m l


25 0  m l


2 00  m l

2 00  m l

5 00  m l    1 000  m l

1 000  m l


