PECTOPAH
ACTOPUA

XO/N04HbIE 3AKYCKHA
K BAWLEMY CTONY

OceTpoBas ukpa

Boicwull knacc
302/502/1252 | 13900 /22600 /50800

OmbopHas
302/502/1252 | 16200 [ 25400 [ 62400

MKpa KkeTbl 50 2 | 4200
MKpa nogaeTca c 0/1aabAMU MU TOCTaMM

MapuHoBaHHasA 6aaTuiickas
cenbap 120 2 | 1100
C OMBAPHLIM Kapmodgenem, yKponom
U MApUHOBAHHLIM KDACHLIM TyKOM

PbibHas HapesKka 150 2 | 3600
/I0COCb 2PAB/IAKC, KONYEHAs OCeMPUHA
u KonueHdas gopess

MsicHble geankaTtecsl 300 2 | 3450
85/1eHas 0/1eHUHd, konyeHoll ceuHoU 6adbiK,
KONYeHas ymuHas 2pyoKa u caso,
nodaromcs ¢ XxpeHom, 2op4uued,
MAPUHOBAHHBIMU KOPHUWOHAMU

U mocmamu us 6opoAUHCKO20 xn1eba

¥ © AccopTu pepmepCKuxX CbIpoB 250 2 | 4400

nodaemcs ¢ 2pUCCUHU, OPEXOM NEKAH,
8UHO2PAJOM U BaPEHbEM U3 UH#CUPA

¥ © AccopTu cBeXMX OBOLLEi 220 2 | 1350
bakuHCcKuUe 02ypupbl, y36ekckue momamel,
peduc, NaNpuKd, CBEMAn 3e/1eHb

¥ © AccopTv MapUHOBaHHbIX
oBolweii 230 2 | 1300

KB8AWEHAA Kanycmd, KOPHUWOHbI, mOomMdmpbl,

yepHeble U besble 2py30U, 0/1UBKU

A oMaLuHMe MMPOXKKKM 3 WIT 60 2 | 850
¢ kanycmol u atiuom, ¢ 20850uHoU,
C 96/10KOM

— 3AKYCKU U CA/IATDI

¥ © OBowHOI canat | 1600
peduc, ozypeu, AUCMbs caaamd, OMedpHoe
aluyo, ykpon, cmemand

¥ © BuHerpeT | 950
ceeKnd, kapmodpe o, MOPKO8b, 3e/1eHbll
20pOWEK, MAPUHOBAHHLIU 02ypey,

HexHbili nawteT us ¢pya-rpa

M Kypu1HOIi nevenn | 1800

C ucene us nopmeetiHa u nodxcapeHHol
6pUOWILIO

¥ ® Canat 13 cBEXUX OBOLLEN
C agbIreiickum ceipom | 1800
U dpOMAmHbIM NOOCONHEYHBIM MACAOM
U MAPEHBIMU CEMEYKAMU

¥ © Byppara ¢ y36ekckumu TomaTtamu | 2300
U COYCOM necmo

Cenbapb nog wyboit | 950

— FOPAYUE 3AKYCKH

¥ IpUGHOI KI0/IbeH Ha BO/IOBaHe | 1700
CO C/IUBKAMU U COYCOM U3 KPACHO20 BUHA

O6:kapeHHas dya-rpa | 3450
C Ce30HHbIMU (hpyKmMamu, Ntope u3
cesnbdepes U MoCMoM U3 bpuowu

AOMALWHUE NE/IBMEHHU
N BAPEHUKUA

CUbUpPCKMe nesbMeHu | 1700

C CONEHBIM MACAOM, cMemdaHol U YKponom
uAu

8 KYPUHOM By/1b0He co caexcell 3e/1eHbI0

Ne/sbmeHu ¢ KpaboBbIM MACOM | 4200
C CONIEHbIM MACAOM, CMEMAHoU U yKponom

¥ BapeHukH ¢ KapTodesiem
urpubamu | 1600
¢ celpom protiep, cmemarot u nempywkod

I
i TapTap u3 MpamOpHO# roBAAMHDI
YepHblit AHryc | 3100
CO CBENCUM MOMAMHbIM COKOM,
MOCMOM U3 MHO203epH08020 x/1e6d
U KapmMogenbHLIM X80POCMOM

® CTo/MuHbIN canaT Actopus | 1300
C KypuHoU 2pydkod, kapmodenem,
MOPKOBbI0, MAPUHOBAHHBIM 02YPUOM,
3e/1eHbIM 20POWKOM, SUUOM U MAUOHE30M

[F
© A Canat OnuBbe
€ Kam4aTckum Kpabom | 4200
C 36/1EHbIM 20DOWKOM, MOPKOBbI, dBOKAAO,
peducom u MaloHe3oMm

Aomalunuii xonogey, | 1600
C MAPUHOBAHHbIMU OB0WAMU U COYCOM U3 XpeHd

V. BereTapuaHckoe 611040

Cynbl

Bopy, | 1600
co cseksod, 208s0uHol, kanycmol
u cmemaroU, NUPOMCOK ¢ Kanycmol

ConAHKa | 1650

C 0/IUBKAMU, COAEHBIM 02YPUOM, CANaMU,
Kanepcamu, IUMOHOM U cmemaHoU,
NUPOMCOK C Kanycmol

Pacco/IbHUK MO-/IGHUHIPAACKM | 1450
C CONEHbIM 02YPUOM, 20890UHOU,
nepnoskol U 08oWdmMu

Yxa | 2600
us ocempuHel, cyaam unococsa
C 080WAMU

KypuHbliii cyn ¢ nanwoii | 9oo
€ 08OWAMU U NnempywKol

VTbIKBEHHDIN cyn
Ha KOKOCOBOM MO/IOKe | 1200
€ pukommou, NONKOPHOM
u 6asunuKkom

AomaLuHuii x1e6 450 2 | 600

HuskokanopulHbil x1e6 Ha domawiHel
bU0-3dKB8ACKE U3 NSMU 8UJ08 MYKU:
nweHu4HoU 6eaol u uenbHo3epHosoU,
oscaHol, pucaHol u nonbsHol,

c dobasneHuem CemsH /bHa

U KYH#YmMd — UCMOYHUK NOAE3HbIX
gewecms U MUKpO3/1emMeHmMos

PbiBA

© duae MypMaHCKOl Kambabl
Ha rpusie | 2600
C Kapmodenem u 2pubamu

@ /lococb Ha rpusie | 3200
CO WNUHAMOM, MUOUSIMU, MOAOCKAMU,
KPEeBEMKAMU U COYCOM U3 61020 BUHA

®une nantyca Ha napy | 3100
¢ nepaoskol, cgeknol, 3eneHol cnapucel,
YKPONOM U MACASHBIM COYCOM C WAMNAHCKUM

Aopago Ha rpuse | 3100

C KUHOd, mabysie U3 pyko/sl C 080WAMU,
KPEMOM U3 pembl, pucmawikamu

u 2paHamosol 3anpaskotl

MACO

© Fony6ubl M3 caBOMCKOI KanycThl | 1800
€ 20880UHOU U CBUHUHOU, puCoMm,
MOMAMHBIM COYCOM U cMemanou

@© KapeHblii ubin/ieHok Tabaka | 2200
C MOM0ObIM Kapmodenem, 2pubamu
u Jo2ypmosbim COycoMm

Moskapckas KoTseTa | 2100
C MAPUHOBAHHLIM 02YPUOM, HAPEHLIM
Kapmodenem, NyKom u moMamHslmM COYCOM

KoTseTa no-kueBcku | 2200

C YECHOUHBIM MACNOM, 2peyel, 3e/1eHbIM
20POWKOM, 2pUBAMU, MPIOPE/IbHBIM
KO3bUM CbIPOM U K/HOKBEHHBIM COYCOM

BedcTporaHos | 2300
€ 2pubamu, kKapmopeabHbIM Nope U cmemarol

© Punbait cTeiik U3 MpamMmOpHOM FroBAAUHDI
YepHblit AHryc 300 2 | 6400
¢ macnom Kage de lapu
U NepevHbiM COycom

*KapeHas roBsixba Bblpe3Kka | 5600
c ya-2pa, 2pubamu, ntope u3 cenbepes
U MpogesbHbIM COYCOM

© BannoTUH 3 6apaHbeli KopenKu
CO WINMHATOM | 3400
C Ntope U3 6arnaxaHd, paHuy3ckol pacosso,
8S/1EHLIMU MOMAMAMU U MACHBIM COYCOM

— BETETAPUAHCKUE BAIOAA —

¥ lMep/0BKa €O CBEKAOI | 1600
3eneHol cnapxycel u colpom byppama

¥ OBowwHOI Ke6ab Ha rpune | 1400
€ opexosoU canbcoll U KOpUaHOPOM

¥ KapTodebHble gpaHuku | 1300
C WapeHvIMu 2pubamu u cmemarot

- 6111040, copepallee CBUHUHY - 6/1104,0 B3 cogepranvA raTeHa A- drpmeHHoe 611040 ACTopun

Ha Haluelt KyxHe 1Cno/b3yloTCA cepTUMLMPOBAHHbIE MPOAYKTbI MECTHBIX PEPMEPCKIX XO3ANUCTB. /1A NONYUEHNA NOAHOU UHPOPMALK, NOXaNYICTa, 0OpaTUTECh K COTPYAHMKAaM pecTopaHa.
Mbl C y4,0BO/IbCTBYEM NPEA/IOKUM Ballemy BHUMaHWIO MCHEPMbIBAIOLLLYIO MHPOPMaLMIO O B1t04aX MEHIO B COOTBETCTBUM C AGUCTBYIOLLMM 3aKOHOAaTeNbCTBOM PP. /1A N0NyHeHMA NONHOM
nHGopmMaLun 06 annepreHax, Noxanyicra, 0bpaTnTecs K Hawmnm COTPYAHVKaM. LieHbl ykasaHbl B py6ax, B Tom uncae HAC



ASTORIA
RESTAURANT

—— ZAKUSKITO SHARE ———

Sturgeon black caviar

Premium

30g/50g/125¢g | 13900 /22600 /50800
Selected

30g/50g/125¢ | 1620025400 | 62400

Keta caviar 50 g | 4200

Caviar is served with pancakes or toasts

® Marinated Baltic herring 120 g | 1100
boiled potatoes and dill, pickled red onion

Assorted fish 150 g | 3600
salmon gravlax, smoked sturgeon
and smoked trout

Assorted charcuterie 300 g | 3450
dried deer tenderloin, smoked pork balik,
smoked duck breast & lard, served with
horseradish, mustard, pickled cornichon
and toasted Borodinsky bread

¥ © Assorted local and imported
farmer’s cheese 250 g | 4400
served with grissini, pecan nuts,
grapes and fig jam

¥ © Assortment of fresh
vegetables 220 g | 1350
Baku cucumbers, Uzbek tomatoes, radish,
bell pepper, fresh herbs

¥ ® Assortment of marinated
vegetables 230 g | 1300
sour cabbage, cornichons, tomatoes,
black and white milk mushrooms, olives

Homemade Pirozhki 3 pcs 60 g | 850
cabbage & egg, minced beef, apple

—— STARTERS & SALADS ——

¥ © Seasonal salad | 1600
red radish, cucumber, lettuce, boiled egg,
dill, soured cream

¥ © Russian Vinegret salad | 950
boiled red beets, potatoes, carrots,
green peas and pickled cucumbers

Foie gras and chicken liver parfait | 1800
port wine jelly, toasted brioche

¥ © Fresh vegetable salad with Circassian
cheese | 1800
sunflower oil dressing and roasted seeds

¥ © Burrata with Uzbek tomatoes | 2300
and basil pesto

Russian dressed herring | 950
boiled potatoes, carrots, beetroot, egg

HOT STARTERS

¥ Mushroon julienne vol-au-vent | 1700
served in a puff pastry basket
with cream and red wine sauce

Pan seared foie gras | 3450
roasted seasonal fruits, celeriac purée
and toasted brioche

HOMEMADE PELMENI
& VARENIKI

Siberian pelmeni | 1700

salted butter, soured cream and dill
or

chicken bouillon and fresh herbs

Kamchatka crab pelmeni | 4200
salted butter, soured cream and dill

¥ Potato and mushroom
vareniki | 1600
Gruyere cheese, soured cream and parsley

SOUPS

Borsch | 1600
beetroot, poached beef, cabbage, soured
cream and mini cabbage pie

Solyanka | 1650
olives, salted cucumbers, local salami, lemon,
capers, soured cream and mini cabbage pie

Leningrad style Rassolnik | 1450
with pickled cucumber, beef, pearl barley
and root vegetables

Ukha | 2600
with sturgeon, pike-perch, salmon
and vegetables

Chicken soup | 900
noodles, chicken breast, vegetables
and parsley

¥ Pumpkin and coconut soup | 1200
ricotta, popcorn and basil

Ir

A Black Angus marble beef tartare | 3100
fresh tomato juice, toasted sour dough,
pomme pdille

Astoria Stolichny salad | 1300
roasted chicken breast, potatoes, carrots,
pickled cucumber, green peas, boiled eggs,
mayonnaise

Ir
© A Kamchatka crab Olivier salad | 4200
green peas, carrot, avocado, white radish,
mayonnaise

Kholodets | 1600
traditional cold meats in aspic, beef and pork,
pickled vegetables and horseradish sauce

V. vegetarian dish

Homemade bread 450 g | 600

Our bread made with five types of
flour: wheat, whole wheat, oatmeal, rye
and spelt, with flax and sesame seeds
added, made with bio-sourdough which

helps digestion and supports immunity

FISH

® Grilled Murmansk flounder | 2600
crushed potatoes and sautéed mushrooms

® Grilled salmon | 3200
with spinach, mussels, clams, prawns
and white wine sauce

Steamed halibut filet | 3100
pearl barley, beetroot, green asparagus
and champagne butter sauce

Grilled dorado | 3100

quinoa, arugula and grilled vegetable
tabbouleh, feta cream, pistachio and
pomegranate dressing

MEAT

®© Russian Golubtsy | 1800
Savoy cabbage roulades with minced beef,
pork and rice, tomato sauce and
soured cream

Chicken Tabaka | 2200
new potatoes, mushrooms and yogurt
sauce

Pozharsky cutlet | 2100
pickled cucumber, pan fried potatoes,
onions and tomato sauce

Chicken Kiev | 2200

wild garlic butter, buckwheat porridge,
green peas, mushrooms, truffle goat cheese
and cranberry sauce

© Beef Stroganoff | 2300
mushrooms, mashed potatoes
and soured cream

© Black Angus marble rib eye steak
300g | 6400
Café de Paris butter, spicy peppercorn sauce

Roasted beef tenderloin | 5600
pan fried foie gras, sautéed mushrooms,
celeriac purée and truffle sauce

© Roasted lamb saddle and spinach
ballotine | 3400
eggplant puree, French beans, sundried
tomatoes and thyme lamb jus

VEGETARIAN

¥ Pearl barley porridge | 1600
beetroot, green asparagus, Burrata

¥ Grilled vegetable kebab | 1400
with nut salsa and coriander

¥ Potato draniki | 1300
seasonal seared mushroomes,
sour cream sauce

@
- contains pork - gluten free dish A - Astoria signature dish

Our kitchen supports local farmers using their certified products. For full information, please contact our staff.

We will be glad to present full description for menu items upon request.

Fora fulllist of allergens, please ask a team member. Prices are quoted in roubles, VAT included



