THE REPA

RUSSIAN TASTE

designed by
ALENA AKHMADULLINA

JIEMTMOTNB PECTOPAHA THE REPA — FACTPOHOMMUYECKWUIM MPUHUMM «PEANBHBIA KMTOMETP»,
KOTOPbI MOOYEPKWUBAET MPOOYKT M MECTO EFO MPOWCXOXIAEHWUA. Mbl TLLATESIbHO BbIBUPAEM
NPOOYKTblI OT MPOWM3BOAWTENEWN, XO3AWNCTB 1 ®EPM CO BCEW TEPPUTOPWM POCCKM W CTPAH
TAMOXEHHOI0 COKO3A, KOTOPbIE COXPAHART TPAONUWVN 1 HOBBIE TEXHOJIOT W, JHOBAT CBOE AEJI0
N 3ABOTATCA O NMOTPEBWUTEJE. BCE BJIOAA B MEHKO CO3[AHbLI C NCTOJIb3OBAHVEM AYTEHTUYHbIX
MPOAYKTOB W CE30HHbIX WHIPEOAMEHTOB, YTO [LEJIAET EF0 MO-HACTOAWEMY YHUKAJIBHBIM.

THE MAIN IDEA OF REPA RESTAURANT IS GASTRONOMIC PRINCIPLE WHICH NAME IS "REAL KILOMETRE".
THIS PRINCIPLE EMPHASIZES PRODUCTS AND PLACE OF THEIR ORIGIN. WE CAREFULLY SELECT
PRODUCTS FROM MANUFACTURERS, GROWERS AND FARMS WITH THE ENTIRE TERRITORY OF RUSSIA
AND COUNTRIES OF THE CUSTOMS UNION. WE SELECT THOSE WHO RESPECT TRADITION AND NEW
TECHNOLOGIES, LOVE THEIR JOB AND CARE ABOUT THE CONSUMER. ALL DISHES IN OUR MENU ARE
CREATED USING AUTHENTIC PRODUCTS AND SEASONAL INGREDIENTS, WHICH MAKES IT UNIQUE.






PYCCKME OEJTMKATECHI | RUSSIAN SPECIALTIES

YCTPUUbI (1 WIT.) -320-
Oysters (1 pcs)

JIOCOCEBAS UKPA (100 I') C BJINHAMU U CMETAHOM - 980 -
Salmon caviar (100 g) with fritters and sour cream

OCETPOBAS UKPA (50 I') C OIAQbAMW U CMETAHOW - 2500 -
Sturgeon caviar (50 g] with fritters and sour cream

KAMYATCKWI KPAE C TOMJIEHbIM BOJIOFOACKMM MACJIOM - 1500 -
King crab with baked Vologda butter

OECYCTAUMSA | DEGUSTATION

OEPMEPCKUE KOJIBACHI, CbIPOBAJIEHOE MACO, KOHUMHA -850 -
Farm sausages, jerked meat, horse meat

®EPMEPCKME CbIPbl - 1800/900 ("2 nopuuu) -
Farm cheese



3AKYCKW | APPETIZERS

MOYEHAS{A CJINBA, TPYLIA, BALLHA - 350 -
Preserved plums, pears, cherries

YEPHOMOPCKAS THOJIbKA C KAPTO®ENEM 390 -
N MAPMEJTALOM U3 KAMYCTbI
Black Sea sprat with potatoes and cabbage chutney

A3bIK C COJIEHbIMUA TPUBAMU N MYCCOM U3 XPEHA - 450 -
Tongue with pickled mushrooms and horseradish mousse

JIECHbBIE T'PUBbI C COJIEHBbIM )KEJITKOM - 480 -
Wild mushrooms with salted egg yolk

KPEM-EPIOJIE U3 YTUHOM NEYEHU - 490 -
Foie gras creme brilée

BblYKM B TOMATE -560 -
Goby fish in tomato sauce

BPAHCKAA roBaoMHA C MAPUHOBAHHBbIMU IMCUYKAMWU - 590 -
Bryansk beef with marinated chanterelle mushrooms

CTPOTAHUHA U3 AMAJIBCKOINO MYKCYHA -760 -
Sliced Yamal whitefish

ACCOPTW CBEXXEMPOCOJIEHOW PblBbl - 790 -
Assorted fresh, salted fish



FOPAYNE 3AKYCKWM | HOT APPETIZERS

BAPEHUKW C KAPTO®EJIEM U TPUBAMU - 350 -
Potato and mushroom stuffed dumplings

PbIBHOE TEJIbHOE B PAKOBOM COYCE - 560 -
Minced fish in crayfish sauce

XPYCTALLME MUPOXKKWN C YTKON - 580 -
Crispy duck pies

MEJIbMEHU C OJIEHMHON - 590 -
Pelmeni with venison

LANBbHEBOCTOYHbIE FPEBELLUKW C MOYEHOM
MOPOLLKOW Y KPEMOM M3 TOMUMHAMBYPA
Far East scallops with preserved cloudberries

and cream of Jerusalem artichoke

- 890 -

CAJIATHI | SALADS

TOMATbI C ANTUHCKWUM NYKOM U MNOACOJIHEYHBIM MACJIOM - 350 -
Assorted tomatoes with Yalta’'s onions and sunflower oil

MEYEHbIE KOPHENJ104bl C BOYKOBbIMU OT'YPLLAMU,
ME[L,0BOM KAPAMEJ1bIO U TbIKBEHHBIMW CEMEYKAMMW
Baked root vegetables with cask pickles, honey caramel, and pumpkin seeds

-360 -

KONYEHAS OJIEHUHA C MOYEHOW CNUBOWN,
MHXXUPOM, LUNMUHATOM U MAJIUHOBOW 3AMPABKOW
Smoked venison with preserved plums, figs, spinach, and raspberry dressing

- 480 -

r'YCUHASA NEYEHb CO LUMUHATOM, NPAHON
3EJIEHbIO 1 COYCOM M3 MEYEHOI0 ABJIOKA
Foie gras with spinach, fresh herbs, and baked apple sauce

- 490 -



CYMNbl | SOUPS

LLIN N3 KBALLEHOW KANYCTbI C KOMYEHOW CENIEAKON - 360 -
Sour cabbage soup and smoked herring

MIOPE U3 LULBETHOM KANYCTbI C TPYLLEN - 400 -
Cauliflower and pear velouté

MOXJTIEBKA U3 BEJIbIX TPNB0B C ®YA-TPA
N ®EPMEPCKOW LLECAPKOW
White mushroom broth with foie gras
and farm-raised guinea fowl

- 550 -

KALLW | PORRIDGE

KYKYPY3HAfl KALLA C ®EPMEPCKOW LLECAPKOWN - 320 -
Cornmeal with farm-raised guinea fowl

TOMJIEHASA TPEYHEBASA KALLUA C TYLUEHKOW U3 KPOJIMKA - 390 -
Stewed buckwheat and rabbit stew

JOMALUHWW XNEB «BOPOAUHCKUW» U CJIMBOYHBIA - 170 -
Homemade «Borodinsky» and creamy bread



FOPAYME BJMIOJA | HOT DISHES

MYPMAHCKAS TPECKA, NPUNYLWEHHAS B KOSbEN
CbIBOPOTKE C KAPTO®EJIbHbIM MIOPE
Murmansk cod stewed in goat's milk whey with mashed potato

-570 -

OEPMEPCKA{A LLECAPKA C ABJIOKAMU
B COYCE «ME[0BbI/ LUAN®EN» U MUHOANEM
Farm-raised guinea fowl with apples in honey sage sauce and almonds

-590 -

KOTNETblI U3 ®EPMEPCKOIO LUbINJTEHKA -590 -
Cutlets of chicken farm

rOBAXKWUI A3bIK B MMBHOW KAPAMEN
C AYMEHEM W KPEMOM W3 CE/TbLEPEA  ~ 620~
Beef tongue cooked in beer with barley and celery cream

TOMJIEHOE NPW HU3KOW TEMMNEPATYPE
CBWMHOE PEBPO C MOYEHOWM C/INBOMA - 650 -
Slow-cooked pork ribs with preserved plums

CUBUPCKME KOTNETbI U3 OSIEHWHbI C NEYEHBIM
KAPTO®EJIEM U BPYCHUYHbIM BAPEHbEM 690 -
Siberian venison cutlets with baked potatoes and cowberry jam

PYXAHBIE BAPEHVKM C KPOJIUKOM
1 COYCOM U3 KOMYEHOW rPyauHkm ~ 720 -
Rye dumplings stuffed with rabbit in a bacon sauce

YEPHOMOPCKASl KAMBAJIA C MEYEHbIM
JIYKOM M KPEMOM M3 LBETHOM KANYCTbl -~ 860 -
Black Sea sole with roasted baby onions and cauliflower cream

KAPE ArTHEHKA C MEYEHBIMU BAKJTA)KAHAMWU U TIEYO - 1650 -
Lamb rack with roasted eggplants, tomatoes and pepper

TOJICTbI KPAW BPAAHCKOI 0 BbIYKA,
3AXAPEHHbI/ HA OTKPbITOM OFHE  ~ 1990 -
Grilled farmers beef fillet from Bryansk



OECEPTbI | DESSERTS

COPBET | MOPOXXEHOE -150 -
Sorbet | Ice cream

BUCKBUT U3 BOPOAMHCKOI 0 XJIEBA 390
C MOYEHOW BULUHENA U CMETAHHbIM KPEMOM  ~ -
Pickled cherries on a Borodinsky rye bread base with sour cream frosting

MHXXWUP C MYCCOM N3 KO3bEI0 CbIPA -390 -
Figs with goat's cheese mousse

MEJOBUK C ABPUKOCAMU U XKEJIE U3 KPbIMCKOW JTABAHbI - 420 -
«Medovik» with apricots and jelly from crimean lavender

LLOKONALHbIW LECEPT C NPAHbIM MAPMENALIOM - 420 -
Chocolate dessert with a spicy marmalade

«MABJIOBA» - 450 -
Pavlova

POMOBAS EABA C AHIJIMUCKWUM KPEMOM M POMOM ZACAPA - 690 -
Baba with cream and Zacapa rum

MoxxanyicTa, coobwmte odULMaHTY, eCIn y Bac eCcTb ansieprusi Ha Kakme-nubo npopyKTbl.
LleHbl ykasaHbl B pybnsix c yyuetom HAAC. laHHbI BykneT He ABNAETCSH peKnaMHbIM MaTepuasoMm.
Please tell your waiter if you have any food allergy.

Prices are in rubles, VAT included. This booklet is not a promotional material.

JenapTtameHT cepBuca | Service department
+7 (921) 953-63-90

-8-



