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national disháëþäà
Íàöèîíàëüíûå

Íàñûùåííûé ìÿñíîé áóëüîí              -  160 -
ñ òðåóãîëüíèêîì 100/200 ãð
Saturated meat broth with national bakery «Triangle»

Íàñûùåííûé ìÿñíîé áóëüîí              -  280 -
ñ ýëåøîì èç óòêè 100/200 ãð
Saturated meat broth with national bakery «Elesh with duck meet»                  

Ñîëÿíêà ïî-òàòàðñêîìó ðåöåïòó 300/20 ãð  -  420 -
ñ äîáàâëåíèè ñûðîêîï÷åíîé êîëáàñû - êàçûëûê, 
ãîâÿæüåãî ÿçûêà è ãîâÿäèíû
«Solyanka»- cooked by Tatar recipe, added with raw smoked 
sausage - kazylyk, beef tongue and beef meet

Ñóï-ëàïøà äîìàøíÿÿ ñ êóðèöåé 350 ãð - 140 -
Homemade noodle soup with chicken

Òûêâåííûé êðåì-ñóï 280 ãð                  - 450 -     
ñî ñòðà÷àòåëëîé è õâîðîñòîì
Pumpkin cream soup with strachatella and bread chips

Ïåëüìåíè ñ þêîé 350 ãð                  -  280 -
Íà÷èíêà èç ãîâÿäèíû / Dumplings with yuka

ïåðâûå áëþäà

Ñóï ñ êîíèíîé 280 ãð                             - 290 -       

Soup with horse meat - boiled horse meat, zucchini, onion, 
fried oyster mushrooms, tomatoes, cilantro

Êîíèíà îòâàðíàÿ, öóêèíè, ëóê ðåï÷àòûé, âåøåíêè æàðåíûå, 
ïîìèäîðû, êèíçà

Ñóï ñ óòèíûìè ïîòðîøêàìè, 280 ãð       - 240 -  
ïîëáîé ñ êàéìàêîì     

Soup with duck giblets, spelt with rustic sour cream - boiled spelt, 
duck giblets, potatoes, fried oyster mushrooms, rustic sour cream

Ïîëáà îòâàðíàÿ,ïîòðîõà óòèíûå, êàðòîôåëü, âåøåíêè æàðåíûå, 
äåðåâåíñêàÿ ñìåòàíà

Ñóï ñ óòêîé, ñî ñìàëüöåì 280 ãð           - 420 -  
èç êîï÷åíîé êîíñêîé ãðèâû 
íà õðóñòÿùèõ áðóñêåòàõ   

Soup with duck, with lard from smoked horse mane on crispy 
bruschetta - boiled duck, onion, zucchini, potatoes, tomatoes, kullama

Óòêà îòâàðíàÿ, ëóê ðåï÷àòûé, öóêèíè, êàðòîôåëü, ïîìèäîðû, 
êóëëàìà

Cóï ðûáíûé ñ ñóäàêîì 280 ãð                - 420 -  

Fish soup with pike perch - pike perch fillet, potatoes, broccoli, 
seasoned with kaymak

Ñóäàê ôèëå, êàðòîôåëü, áðîêêîëè, çàïðàâëåí ñ êàéìàêîì



 390 Ð

 420 Ð

 675 Ð

Ñàëàò «Áèëÿð» 170 ãð                           -  360 -
Îòâàðíîé ãîâÿæèé ÿçûê, âåò÷èíà èç èíäåéêè, îòâàðíîå ôèëå 
êóðèöû,  çàïðâëåí ñîóñîì «ìàéîíåç»
Salad «Bilyar»- boiled beef tongue, turkey ham, boiled chicken filled, 
covered by mayonnaise

Ñòåéê ñàëàò ñ êîíèíîé 250 ãð                 - 675 -
Êîíèíà îáæàðåííàÿ íà ãðèëå, îãóð÷èêè ñâåæèå, ìèêñ ñàëàòîâ, 
òîìàòû, æàðåíûå âåøåíêè, çàïðàâëåííûå ïèêàíòíûì ñîóñîì, 
ìàñëî çåëåíîå, õâîðîñò

Steak salad with horse meat - grilled horse meat, tomatoes, fresh 
cucumbers, fried oyster mushrooms, salad mix, seasoned with spicy 
sauce, green butter, brushwood

Ñàëàò ñ ïîëáîé 215 ãð                            -  410 -
è ñâåæèìè îâîùàìè                           
Îãóðöû ñâåæèå, òîìàòû ñâåæèå, ïîëáà îòâàðíàÿ, ìèêñ ñàëàòîâ, 
àïåëüñèíîâîå ëå÷î ñîáñòâåííîãî ïðîèçâîäñòâà
Salad with fresh vegetables and spelt - fresh cucumbers, fresh 
tomatoes, boiled spelt, salad mix, orange lecho of own production

ñàëàòû

Òàðòàð èç òåëÿòèíû 130 ãð                - 540 -
Ãîâÿæüÿ âûðåçêà, ìåä, ñîóñ ñîåâûé, ãîð÷èöà, áðóñíèêà ìî÷åíàÿ, 
ãðóøà ìàðèíîâàííàÿ, ÷èïñû èç ïîëáû
Veal tartare - beef tenderloin, honey, soy sauce, mustard, soaked 
cranberries, pickled pear, spelt chips

Êûñòûáûé 2 øò/150 ãð                     -  185 -
Òðàäèöèîííîå òàòàðñêîå áëþäî èç òåñòà ñ íà÷èíêîé èç 
êàðòîôåëüíîãî ïþðå/Kystyby - national Tatar dish

Çàïå÷åííàÿ òûêâà 165 ãð                 -  400 - 
ñ ìÿòîé è ñûðîì ñòðà÷àòåëëà
Baked pumpkin with mint and strachatella cheese

çàêóñêè

ãàðíèðû

Ñàëàò «Òóêëû» 225 ãð                            -  390 -                            

ßçûê ãîâÿæèé,  îãóðöû ìàðèíîâàííûå,  êàðòîôåëü îòâàðíîé,
ðåäèñ,  ïåðåö ñëàäêèé,  ñàëàò ìèêñ,  ñîóñ îò øåôà,  ïîìèäîðû 
÷åððè,  ñîóñ Áàëüçàìèê,  ÷èïñû èç áàãåòà
Salad «Dolls» - beef tongue,  pickled cucumbers,  boiled potatoes, 
radishes,  sweet peppers,  mixed salad,  chef's sauce,  cherry tomatoes, 
Balsamic sauce, baguette chips

national disháëþäà
Íàöèîíàëüíûå

Áàóðñàê ñ êàéìàêîì 65/90 ãð              - 420 - 
è êîï÷åíîé êîíñêîé ãðèâîé
Baursak with sour cream and smoked horse mane

Óòêà âÿëåíàÿ ñ òûêâîé 160 ãð             - 360 -  
ñ ñîóñîì èç êóðÿãè
Dried duck with pumpkin with dried apricots sauce

Êàðòîôåëü áåáè  180 ãð                  -  240 - 
ñ æàðåíûìè âåøåíêàìè ñî ñëèâî÷íûì ñîóñîì
Baby potatoes with fried oyster mushrooms with cream sauce

Òîìëåíàÿ ïîëáà 200 ãð                   -  270 - 
ñî øêâàðêàìè èç êîï÷åíîé êîíñêîé ãðèâû
Stewed spelt with pork rinds from smoked horse mane



 850 Ð

 750 Ð

 270 Ð
Òåëÿòèíà ñ êàðòîôåëåì 100/130 ãð           -  900 -
Ðîñòáèô èç ãîâÿäèíû, ñîóñ òðþôåëüíûé, êàðòîôåëüíîå ïþðå, 
÷èïñû èç ïîëáû
Veal with potatoes - beef roast beef, truffle sauce, mashed potatoes, 
spelt chips

Áèôøòåêñ èç êîíèíû 200/65 ãð               -  900 -
ñ çàïå÷åíûì ïåðöåì, ñ æàðåíûìè âåøåíêàìè
Horsemeat steak with baked pepper, fried oyster mushrooms

Ïåëüìåíè èç êîíèíû 220 ãð                   -  270 -
ñî ñëèâî÷íûì ñîóñîì
Horse meat dumplings with cream sauce

Êûñòûáûé ñ âÿëåíîé 170/30 ãð               -  300 -
óòêîé è ñîóñîì òàð-òàð èç ñâåæèõ îãóðöîâ                           

Kystybyy with dried duck and tartar sauce from fresh cucumbers

ãîðÿ÷èå áëþäà

national disháëþäà
Íàöèîíàëüíûå

Òåëÿòèíà ñ ïîëáîé, 350 ãð                      -  850 -
ñ çàïå÷åíîé òûêâîé, ñ êàðòîôåëåì áåáè 
ïî-òàòàðñêè                          

Veal with spelt, with baked pumpkin, with baby potatoes

Óòèíîå ôèëå 100/110/30 ãð                        -  750 -
ñî ñëèâî÷íîé ïîëáîé                         

Ôèëå óòêè, ïîëáà òîìëåíàÿ ñî ñëèâêàìè, íåæíûé ñîóñ 
èç ñëèâîê è ñîåâîãî ñîóñà
Duck fillet with cream spelt - duck fillet, stewed spelt with cream, 
delicate cream and soy sauce sauce

Òîìëåíûå ãîâÿæüè õâîñòû 100/100 ãð      -  750 -
ñ êðåìîì èç êîðíÿ ñåëüäåðåÿ          

Stewed beef tails with celery root cream

Áàðàíèíà  130/130 ãð                        -  950 -
ñ òîìëåíûìè îâîùàìè
Ôèëå áàðàíèíû, òîìëåíûå öóêèíè, ïåðåö áîëãàðñêèé, áàêëàæàíû
Lamb with stewed vegetables - lamb fillet, stewed zucchini, 
bell pepper, eggplant

Æàðêîå èç êîíèíû 350 ãð                 -  660 -
Òîìëåíàÿ êîíèíà, êàðòîôåëü, ëóê ðåï÷àòûé, òîìàòíàÿ ïàñòà, 
æàðåíûå âåøåíêè, ÷åñíîê, øêâàðêè èç êîï÷åíîé êîíñêîé ãðèâû, 
ïåðåö ñëàäêèé
Roast horse meat - stewed horse meat, potatoes, onions, tomato 
paste, fried oyster mushrooms, garlic, pork rinds from smoked horse 
mane, sweet pepper



 90 Ð

 95 Ð

×àê-÷àê 100 ãð                               -  90 -
Òàòàðñêàÿ ñëàäîñòü èç ñäîáíîãî òåñòà ñ ìåäîâûì ñèðîïîì
Chak-chak - Tatar sweetness made of pastry dough with honey syrup

Òàòëû 100 ãð                               -  175 -
Ðóëåò èç ïàñòèëû ñ íà÷èíêîé èç êóðàãè,  èçþìà,  ãðåöêèõ 
îðåõîâ,  ñãóùåííîãî ìîëîêà
Tatli - marshmallow roll stuffed with dried apricots,  raisins, 
walnuts,  condensed milk

Òàëêûø / Talkysh -  3 øò/65                   -  95 -
Íàöèîíàëüíàÿ ñëàäîñòü èç êàðàìåëèçîâàííîãî ìåäà 
è òîïëåíîãî ìàñëà

National sweetness made of caramelized honey and ghee

Ý÷-ïî÷ìàê ñ ãîâÿäèíîé 100 ãð             -  95 -
Äðîææåâîå ñäîáíîå òåñòî, ãîâÿäèíà,  êàðòîôåëü, ëóê ðåï÷àòûé, 
ìàñëî ñëèâî÷íîå / Ech-pochmak (triangles) with beef -
yeast dough, beef,  potatoes,  onions,  butter

Ýëåø ñ óòêîé 100 ãð                       -  170 -
Ñäîáíîå áåçäðîææåâîå òåñòî,  ôèëå óòêè,  êàðòîôåëü,  ëóê 
ðåï÷àòûé,  ìàñëî ñëèâî÷íîå / Elesh with duck - rich yeast-free 
dough,  duck fillet,  potatoes,  onions,  butter

Ãóáàäèÿ 100 ãð                              -  70 -
Ñäîáíîå äðîææåâîå òåñòî,  òîìëåíûé òâîðîã,  ðèñ îòâàðíîé, 
èçþì,  ÿéöî,  ìàñëî ñëèâî÷íîå/Gubadia - butter yeast dough, 
stewed cottage cheese,  boiled rice,  raisins,  egg,  butter

íàöèîíàëüíàÿ âûïå÷êà

national disháëþäà
Íàöèîíàëüíûå



 450 Ð  550 Ð

 820 Ð

 750 Ð

Ñûðíàÿ òàðåëêà 420 ãð                           -  820 -
×åääåð, ïàëåðìî, ôåòà, ãàðãàíçîëà, ñëèâî÷íûé, âèíîãðàä, îðåõè 
ãðåöêèå /Cheese platter - cheeses: cheddar, palermo, feta, cream,
garganzola, grapes, walnuts

Êàçûëûê 75/60 ãð                                   -  450 -
Ñûðîêîï÷åíàÿ êîëáàñà èç êîíèíû /Kazylyk - raw smoked horse meat

Ìÿñíàÿ ãàñòðîíîìèÿ 120/50 ãð               -  560 -
Êîíèíà ãîðÿ÷åãî êîï÷åíèÿ, áàñòóðìà,  ÿçûê ãîâÿæèé
Meat platter-  smoked horse meat, basturma, beef tongue

Ðûáíîå àññîðòè 140/35 ãð                       -  780 -
Ïàëòóñ êîï÷åíûé, ñåìãà ñëàáîñîëåíàÿ,  ìàñëÿíàÿ 
ðûáà êîï÷åíàÿ /Fish platter - paltus, salmon, smoked oily fish

Âàðèàöèÿ èç îâîùåé 190 ãð                  -  270 -
Ñâåæèå òîìàòû, îãóðöû ñâåæèå, ñëàäêèé áîëãàðñêèé ïåðåö, ëóê 
ïîðåé, ñòåáåëü ñåëüäåðåÿ, ñâåæàÿ çåëåíü, ðåäèñ 
Vegetable platter - tomatoes,  cucumbers,  bell peper,  leek, celery, 
fresh herbs,  radish

Ðàçíîñîëû ïî-äîìàøíåìó 390 ãð          -  280 -
Ìàðèíîâàííûå îãóð÷èêè, òîìàòû ÷åððè, ÷åðåìøà, êàïóñòà 
ìàðèíîâàííàÿ, ïåðåö ìàðèíîâàííûé, ìàðèíîâàííûé ëóê 
Homemade pickles - salty cucumbers,  cherry tomatoes,  
cabbage,  ramson, marinated peper and onion

Ñåëüäü ñ ëóêîì è êàðòîôåëåì 100/100/50 ãð - 310 -  
Äåêîðèðóåòñÿ îòâàðíûì êàðòîôåëåì, ìàðèíîâàííûì ëóêîì 
Salty herring with onion and potatoes - decor from boiled 
potatoes and marinated onion

Ôðóêòîâîå àññîðòè 500 ãð                -  500 -
Ìàíäàðèíû,ãðóøè,ÿáëîêè, âèíîãðàä,êèâè,ñàõàðíàÿ ïóäðà 
Fruits platter - mandarins, pears, apples, grape, kiwi, sugar powder

Æàðåíûé êàìàìáåð 125/35 ãð              -  450 -
ñ òîë÷åíûìè ÿãîäàìè ñ ìèêñîì ñàëàòîâ
Fried camembert with crushed berries with salad mix

Cî÷íûå ïîìèäîðû 230 ãð                  -  620 -
ñ ñûðîì ñòðà÷àòåëà è àíàíàñîâûì ëå÷î
Juicy tomatoes with strachatella cheese and pineapple lecho

Øåô ðîñòáèô â ãîð÷è÷íîì ñîóñå 110 ãð  - 720 -
Chef roast beef in mustard sauce

Òàðòàð èç ëîñîñÿ 115 ãð                   -  300 -
ñ èêîðíûì êðåìîì / Salmon tartare with caviar cream

Ïàøòåò èç êîï÷åíîãî ëîñîñÿ 110 ãð      -  750 -
ñ êðåïàìè è îãóðöîì
Smoked salmon pate with crepes and cucumber

Èêðà èç áàêëàæàí ñ áðóñêåòîé 160 ãð   -  380 -
Eggplant caviar with bruschetta

Êàðïà÷÷î èç âÿëåíîé óòêè 60/25/15 ãð      -  550 -
ñ îáëåïèõîâûì ñîóñîì è òîë÷åíûìè ÿãîäàìè
Dried duck carpaccio with sea buckthorn sauce and crushed berries

cold platterçàêóñêè
Õîëîäíûå



cold platter

çàêóñêè
Ãîðÿ÷èå

Æóëüåí «Õàíñêèé» 150 ãð                     -  250 -
Èç ôèëå êóðèíîé ãðóäêè ñ ãðèáàìè,  çàïåêàåòñÿ ñ ñûðîì 
â êîðçèíî÷êå èç òåñòà
«Khansky» -  chicken fillet with mushrooms,  
baked with cheese in dough platter

Æóëüåí «Àçàëèÿ» 140 ãð                     -  300 -
Èç ãîâÿæüåãî ÿçûêà ñî ñëèâêàìè,  çàïåêàåòñÿ ñ ñûðîì 
â êîðçèíî÷êå èç òåñòà
«Azalea» - Beef tongue baked with cheese 
and cream in dough platter

Æóëüåí «Ãðèáíîé» 140 ãð                   -  250 -
Èç æàðåííûõ øàìïèíüîíîâ ñî ñëèâêàìè,  çàïåêàåòñÿ 
ñ ñûðîì â êîðçèíî÷êå èç òåñòà
«Mushroomy» - fried mashrooms baked witj cream 
and cheese in dough platter

Òèãðîâûå êðåâåòêè 145 ãð                   -  550 -
ñ ñîóñîì òîì-ÿì
Tiger prawns with tom-yam sauce

 250 Ð

 250 Ð



 950 Ð

 300 Ð

 450 Ð

 420 Ð

 salads
Öåçàðü ñ êóðèöåé 240 ãð                       -  380 -
Îáæàðåíàÿ êóðèíàÿ ãðóäêà, ëèñòüÿ ñàëàòà,  òîìàòû ÷åððè,
÷èïñû èç áàãåòîâ,  ñûð Ïàðìåçàí,  ïîä Ðèìñêèì ñîóñîì
«Cesar chicken salad»- fried chicken fillet,  lettuce leaves, 
cherry tomatoes,  bread chips, Parmesan cheese,  Roman sauce

Öåçàðü ñ êðåâåòêàìè 200 ãð                  -  520 -
Ñàëàò èç æàðåííûõ òèãðîâûõ êðåâåòîê,  òîìàòû ÷åððè,  ëèñòüÿ 
ñàëàòà, ÷èïñû èç áàãåòîâ è ñûðà Ïàðìåçàí, ïîä Ðèìñêèì ñîóñîì
«Cesar shrimps salad» - fried shrimps,  lettuce leaves, cherry 
tomatoes,  bread chips,  Parmesan cheese,  Roman sauce

Ñàëàò «Ãðå÷åñêèé» 190 ãð                    -  300 -
Áîëãàðñêèé ñëàäêèé ïåðåö, òîìàòû, ñâåæèå îãóð÷èêè, ìàñëèíû, 
êðàñíûé ëóê,  ñûð Ôåòà,  ðåäèñ,  ñîóñ «Ïåñòî»,  çåëåíü
«Greek salad»- bell peper,  tomatoes,  fresh cucumbers,  red onion, 
black olives,  Feta cheese,  radish,  «Pesto» sause,  greens

Ñàëàò ñ ëîñîñåì 230 ãð                        -  950 -
â îðåõîâîì ñîóñå
Ëîñîñü êîï÷åíûé, ñâåæèå îãóðöû, àâîêàäî, ìèêñ ñàëàòîâ,
ïîìèäîð ÷åððè, îðåõîâûé ñîóñ, êóíæóò
Salad with salmon in nut sauce - smoked salmon, cucumbers, 
avocado, salad mix, cherry tomato, nut sauce, sesame

Òåïëûé ñàëàò ñ óòèíîé ãðóäêîé 180 ãð  -  420 -
Îáæàðåííàÿ óòèíàÿ ãðóäêà,  ìèêñ ëèñòüåâ ñàëàòà,  
ñûð «Ïàðìåçàí»,  êåäðîâûé îðåõ,  ãðóøà ãðèëü,  ñîóñ «Òåðèÿêè»
«Warm salad with duck breast» -  Roasted duck breast,  lettuce mix, 
«Parmesan» cheese,  pine nuts, grilled pear,  «Teriyaki» sauce

Càëàò ñ âÿëåíîé óòêîé 150 ãð              -  450 -    
â ìàíãîâîì ñîóñå 
Ôèëå àïåëüñèíà, âÿëåíàÿ óòêà, ìèêñ ñàëàòîâ, ìàíãîâûé ñîóñ, 
ðèñîâûå ÷èïñû
Salad with dried duck in mango sauce - orange fillet, dried duck, 
salad mix, mango sauce, rice chips

Ñàëàò èç òåëÿòèíû 150 ãð                     -  550 -
â ãîð÷è÷íîì ñîóñå
Ðîñòáèô, ìèêñ ñàëàòîâ, æàðåíûå âåøåíêè, ãîð÷è÷íûé ñîóñ, 
ðèñîâûå ÷èïñû
Veal salad in mustard sauce - roast beef, salad mix, fried oyster 
mushrooms, mustard sauce, rice chips

Càëàò ñ êóðèöåé 250 ãð                         -  420 -
è îâîùàìè â èìáèðíîì ñîóñå
Ôèëå êóðèíîé ãðóäêè, ñâåæèå îãóðöû, ïåðåö áîëãàðñêèé, 
ìèêñ ñàëàòîâ, ñîóñ èìáèðíûé, ïàðìåçàí, ïîìèäîðû ÷åððè
Salad with chicken and vegetables in ginger sauce - chicken breast 
fillet, cucumbers, bell pepper, salad mix, ginger sauce, parmesan, 
cherry tomatoes

Ñàëàò ñ óòêîé è àïåëüñèíîì 195 ãð        -  550 -
Àâîêàäî, ôèëå àïåëüñèíà, ïîìèäîðû ÷åððè, ìèêñ ñàëàòîâ,
óòêà ââÿëåíàÿ, èìáèðíî-ìåäîâûé ñîóñ
Salad with duck and orange - avocado, orange fillet, cherry 
tomatoes, salad mix, dried duck, ginger-honey sauce

Ñàëàòû



Òîìàòíûé ñóï ñ ìàøåì 250 ãð               -  450 -
è òèãðîâûìè êðåâåòêàìè
Tomato soup with mash and tiger prawns

Êðåì-ñóï ãðèáíîé 300/20 ãð                  -  310 -
Mushroom creamy soup

Cóï «Òîì-ßì» 350 ãð                        -  550 -
Êàëüìàðû, òèãðîâûå êðåâåòêè, ëîñîñü ôèëå, ìèäèè â ñòâîðêàõ
Tom-Yam soup - squid, tiger prawns, salmon fillet, mussels in flaps

Cóï èç çåëåíîãî ãîðîøêà 270 ãð            -  300 -
ñ àâîêàäî ãðèëü è âÿëåíûìè òîìàòàìè
Green pea soup with grilled avocado and dried tomatoes

×å÷åâè÷íûé ñóï 300 ãð                          -  250 -
ñ âÿëåíîé óòêîé
Lentil soup with dried duck

Ïåðâûå áëþäà
soups

 550 Ð

 300 Ð



 900 Ð

 550 Ð

 1 350 Ð

Âòîðûå áëþäà

meat and chicken main dishes

èç ìÿñà è ïòèöû

Îáæàðåííîå ôèëå óòêè 120/100 ãð         -  550 -
ñ ëàéìîâîé òûêâîé è àïåëüñèíîâûì ëå÷î
Fried duck fillet with lime pumpkin and orange lecho

Çàïå÷åíîå êóðèíîå ôèëå ãðóäêè 190 ãð  -  590 -
ñ áðîêêîëè, ñ æàðåíûìè ãðèáàìè 
â óñòðè÷íîì ñîóñå 
Baked chicken breast fillet with broccoli, fried mushrooms 
in oyster sauce

Áåôñòðîãàíîâ 200 ãð                              -  800 -
èç òåëÿ÷üåé âûðåçêè ñ êûñòûáûé 
Veal tenderloin beef stroganoff with national dish «Kystybyi»

Òîìëåíûé ÿãíåíîê 120/150 ãð              -  900 -
ñ êðåìîì èç êîðíÿ ñåëüäåðåÿ 
ñ ñîóñîì Äåìèãëàñ             
Fried duck breast fillet with honey - soy sauce,  baked potatoes, 
fried mushrooms.

Ôèëå öûïëåíêà íà ñêîâîðîäå 220 ãð    -  320 -              
Ôèëå êóðèíîé ãðóäêè, êàðòîôåëü,  æàðåííûå ìîðêîâü, 
ëóê ðåï÷àòûé,  øàìïèíüîíû,  ìàéîíåç,  ñûð 
Grilled chick fillet with potatoes, fried carrot, onion, mushrooms, 
mayonnaise, cheese

Êîòëåòà èç èíäåéêè 130/130 ãð            -  600 - 
ñ ïòèòèìîì, òîìëåíûì â ñëèâêàõ 
ñ òðþôåëüíûì ñîóñîì             
Turkey cutlet with ptitim stewed in cream with truffle sauce

Òåëÿòèíà ñ êðåìîì 210 ãð                 -  1 350 - 
èç áàòàòà â ïåðå÷íîì ñîóñå
Veal with sweet potato cream in pepper sauce

Òîìëåíûå ãîâÿæüè ùå÷êè 150/130 ãð  -  1 200 - 
ñ êàðòîôåëüíûì êðåìîì ñ ãðèáíûì ñîóñîì
Stewed beef cheeks with potato cream with mushroom sauce



 900 Ð

680 Ð

Âòîðûå áëþäà
èç ðûáû

fish main dishes

Ëîñîñü ñ êðåìîì 100/100 ãð                -  900 -
èç öâåòíîé êàïóñòû, ñ èêîðíûì êðåìîì 
Salmon with cauliflower cream, with caviar cream

Æàðåíûé ñóäàê ñ áðîêêîëè, 110/100 ãð   -  450 -
ñ âÿëåíûìè òîìàòàìè, ñ ëóêîâûì ñîóñîì    
Dorado fried with tartar sauce

Òèãðîâûå êðåâåòêè 140 ãð                      -  680 - 
â èêîðíîì ñîóñå
Tiger prawns in caviar sauce

Êîòëåòû èç ñóäàêà 130/180 ãð                  -  550 - 
ñ êàðòîôåëüíûì êðåìîì, ñ ñîóñîì èç ìèäèé
Pike perch cutlets with potato cream , with mussel sauce

Äîðàäî ñ ñîñóñîì òàðòàð 1 øò/40 ãð       -  750 - 
èç ñâåæèõ îãóðöîâ 
Dorado with tartar sauce from fresh cucumbers

Ñóäàê Êàìñêèé 90/120/20 ãð                     -  650 -  
Pike perch Kamsky

Ìèäèè â ñëèâî÷íîì ñîóñå 150 ãð           -  350 -        
Mussels in a creamy sauce
  
  

 650 Ð

350 Ð



 600 Ð

 450 Ð

 580 Ð

320 Ð

Ïàñòà
pasta

Ïàñòà ñ ëîñîñåì ñ áðîêêîëè 300 ãð       -  600 - 
Ôåòó÷èíè, ëîñîñü, áðîêîëè, çàïðàâëåíûå ñëèâêàìè, 
ñ ñûðîì Ïàðìåçàí
Pasta with salmon with broccoli - fettuccine, salmon, broccoli, 
seasoned with cream, with parmesan cheese

Cïàãåòòè ñ òîìëåíûìè 300 ãð             -  550 -
ãîâÿæüèìè õâîñòàìè, ñ æàðåíûì öóêèíè, 
ñëèâêàìè è ïàðìåçàíîì     
Spaghetti with stewed beef tails, fried zucchini, cream 
and parmesan

Ïòèòèì ñ æàðåíûì 300 ãð                    -  450 -
ôèëå öûïëåíêà, ñ âÿëåíûìè òîìàòàìè, 
ñ öóêèíè, ñëèâêàìè è ïàðìåçàíîì
Ptitim with fried chicken fillet, zucchini, cream and parmesan

Íüîêè ñ æàðåíûìè ãðèáàìè 300 ãð      -  580 -
è òèãðîâûìè êðåâåòêàìè, 
çàïðàâëåí ñëèâêàìè
Gnocchi with fried mushrooms and tiger prawns, 
seasoned with cream

Ðàâèîëè  180 ãð                               -  320 -
ñ ëîñîñåì â ñëèâî÷íîì ñîóñå     
Ravioli with salmon in a creamy sauce

  

  



 360 Ð

 240 Ð

 180 Ð

Ãàðíèðû
side dish

Îâîùè ãðèëü 160 ãð                        -  300 -     
Griled vegetables

Êàðòîôåëü Ôðè 150 ãð                      -  170 -     
French fries

Êàðòîôåëüíûå äîëüêè 150 ãð                - 170 -  
Fried potatoes slices

Ïòèòèì ñ æàðåíûìè ãðèáàìè 185 ãð       - 300 -   
è ñëèâêàìè
Ptitim with fried mushrooms and cream

Êàðòîôåëüíîå ïþðå 185 ãð                     - 180 -   
ñ ñûðîì Ìîöàðåëëà è âÿëåíûìè òîìàòàìè
Mashed potatoes with mozzarella cheese and dried tomatoes

Öâåòíàÿ êàïóñòà 150 ãð                           - 360 -   
â èêîðíîì ñîóñå
Cauliflower in caviar sauce

Êàðòîôåëü áåáè  180 ãð                  -  240 - 
ñ æàðåíûìè âåøåíêàìè ñî ñëèâî÷íûì ñîóñîì

  

  

Baby potatoes with fried oyster mushrooms with cream sauce



 680 Ð

 300 Ð

Çàêóñêè ê ïèâó
beer snacks

Ñåò ê ïèâó  520/50 ãð                     -  1 100 -      
Êóðèíûå êðûëûøêè,  ÷åñíî÷íûå ãðåíêè èç áîðîäèíñêîãî õëåáà,
êîëüöà êàëüìàðà,  ñûð êîï÷åíûé «Ïåðëèíè»,  ñûð «Êîñè÷êà», 
ñîóñ «×èëè»
Beer set -  chicken wings,  garlic croutons from Borodino bread, 
squid rings, smoked Perlini cheese, Pigtail cheese, chili sauce

Êðåâåòêè æàðåíûå  130 ãð                 -  680 -   

ñ ÷åñíî÷íîé ïàñòîé è ñîåâûì ñîóñîì   
Fried shrimps with garlic paste and soy sauce

Ãðåíêè   150 ãð                              - 180 - 
èç áîðîäèíñêîãî õëåáà ê ïèâó  
Õëåáíûå ãðåíêè ñî ñëàäêèì ñîóñîì «×èëè»
Garlic croutons-bread croutons with sweet chili sauce

Êóðèíûå êðûëûøêè 335 ãð                - 450 - 
â ðèñîâîì êëÿðå ñî ñëàäêèì ñîóñîì ÷èëè  
Chicken wings in rice batter with sweet chili sauce

Áðóñêåòà ñî ñìàëüöåì 80 ãð               - 300 - 
èç êîï÷åíîé êîíñêîé ãðèâû 
Bruschetta with lard from smoked horse mane

Ôîðøìàê èç ñåëüäè 115 ãð                - 270 - 
ñ áðóñêåòîé
Herring forshmak with bruschetta

Ôèñòàøêè  80 ãð                           -  180 -      
Pistachios

×èïñû 50 ãð                                  -  65 -      
Chips



 480 Ð

 680 Ð

Ïèööà
pizza

Ñ âåò÷èíîé è ïå÷åíûì ïåðöåì 480 ãð     -  450 -
Âåò÷èíà èç èíäåéêè, çàïå÷åíûé ïåðåö, èìáèðíûé ñîóñ, 
ñûð Ìîöàðåëëà
Pizza with ham and baked pepper - turkey ham, baked pepper, 
ginger sauce, Mozzarella cheese

Ñ âÿëåíîé óòêîé 500 ãð                    -  480 -
è âÿëåíûìè òîìàòàìè     
Âÿëåíàÿ óòêà, âÿëåíûå òîìàòû, ñûð Ìîöàðåëëà
Pizza with dried duck and dried tomatoes - dried duck, 
dried tomatoes, Mozzarella cheese

Ñ ëîñîñåì, áðîêêîëè 550 ãð                  -  680 -
è ñëèâî÷íûì ñîóñîì     
Áðîêêîëè, ëîñîñü, ñûð Ìîöàðåëëà, ñëèâî÷íûé ñûð
Pizza with salmon, broccoli, cream sauce - broccoli, salmon, 
Mozzarella cheese, cream cheese

Ñ êóðèöåé, æàðåíûìè ãðèáàìè 400 ãð    -  550 -
âåøåíêè ñ àçèàòñêèì ñîóñîì     
Pizza with chicken, fried oyster mushrooms with Asian sauce

Ïèööà 4 ñûðà 500 ãð                        -  420 -      
Pizza «Four cheese»



Õëåá
bread

Áóëî÷êà áåëàÿ 1 øò                        -  20 -
White bun

Õëåáíàÿ êîðçèíà 165/20 ãð                 -  140 -      
Àññîðòè áóëî÷åê
Bread basket 
Assorted buns

Áóëî÷êà ðæàíàÿ 2øò/70 ãð                    -  40 -      
Rye bun

Õà÷àïóðè ïî-àäæàðñêè 350 ãð              -  420 -      
Adjarian Khachapuri - Georgian cheese pastry

Õà÷àïóðè ïî-ìåãðåëüñêè 480 ãð            -  580 -      
Megrelian Khachapuri - Georgian cheese pastry

  

  

 580 Ð

 420 Ð



 300 Ð

 120 Ð

 190 Ð

Äåñåðòû
deserts  

Ïèðîæíîå Íàïîëåîí 140/25 ãð             -  190 -      
Ïèðîæíîå èç ñëîåíîããî òåñòà ñî âçáèòûìè ñëèâêàìè
Napoleon cake -  puff pastry with whipped cream

Ìóðàâåéíèê ñ ÿãîäàìè 100/25 ãð           -  120 -      
Cake Ant Hill with berries

Øòðóäåëü ñ ÿáëîêàìè 130/50 ãð            -  240 -      
è ìîðîæåíûì 
Strudel with apples -and ice cream

Áëèí÷èê ñ èêðîé   150/20 ãð                 -  250 -
Pancake with caviar 

.

Áëèí÷èêè ñ ëîñîñåì  150/80 ãð            -  300 -
è ñëèâî÷íûì ñûðîì
Pancakes with salmon and cream cheese

Áëèí÷èêè ñî ñãóùåíêîé 150/30 ãð          -  95 -
Pancakes with condensed milk

Áëèí÷èêè ñ ìåäîì 150/50 ãð                -  95 -
Pancakes with honey



 280 Ð

 280 Ð
Äåñåðòû

deserts  

×èçêåéê êàðàìåëüíûé 150 ãð              -  280 -      
ñîáñòâåííîãî ïðîèçâîäñòâà 
Òâîðîæíûé ñûð,  ïþðå ìàíãî,  äîìàøíÿÿ êàðàìåëü
Homemade caramel cheesecake -  curd cheese,  mango puree, 
homemade caramel

×èçêåéê êëóáíèêà 150 ãð                  -  280 -      
ñîáñòâåííîãî ïðîèçâîäñòâà 
Òâîðîæíûé ñûð,  ïþðå ìàíãî,  êëóáíè÷íîå æåëå
Strawberry cheesecake -  mango of our own production - 
curd cheese,  mango puree,  strawberry jelly

×èçêåéê ñìîðîäèíà 150 ãð                 -  280 -      
ñîáñòâåííîãî ïðîèçâîäñòâà 
Òâîðîæíûé ñûð,  ñìîðîäèíîâîå æåëå
Home-made currant cheesecake -  curd cheese, currant jelly

Ìîðîæåíîå 120/10/50 ãð                     -  240 -
â àññîðòèìåíòå     
Ice-cream in the assortment

 280 Ð



 
Ïðåéñêóðàíò çà ïîð÷ó èìóùåñòâà è áîé ïîñóäû 

ÔÀÐÔÎÐ

ÑÒÅÊËÎ

ÒÅÊÑÒÈËÜ

 
          Äèðåêòîð                          Ìèðîíîâà Ì.Æ.
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