PYGORilil hYXHi

Russian cuisine




X004 LS 3iHhYCKH

Cold starters

GEM;AI; (AAEOTO MOCOAA ¢ AOI{I(OM, 300 r/gr 550
Lightly salted herring with onion

domauinee mmco (deegl(d), 200/50 r/gr 1200
carsio KorM4yeHoe, pyfieT U3 roBsANHbI C NECHbIMU FpubaMu
Homemade meat (slicing), smoked lard, beef and wild mushrooms

Osolyn (RemHE, 350 r/gr 690
Fresh vegetables

AOMMIJHHG A3HOCOAMI, 350 r/gr 680
orypeu, ToMar, Kanycra, neped, 16,10K0,NMaTUCCOH,
Homemade pickles, cucumber, tomato, cabbage, pepper, apple, squash)

[pHERI rﬁo\fg,;,n B (METAHE, 250 r/gr 650

ilk mushrooms in sour cream

CHilHThI

Salads

MracHOH ¢aAaT ¢ TOBOZKKEN Khlf€3l(0ﬁ, 250 r/gr 690
Meat salad with beef tenderloin

Runerger ¢ 34MEYEHNLIMH R MMEYH OKOLPAMH, 200 r/gr 380
Vinaigrette with oven-baked vegetables

Gaaar TrIKREHHBIH ¢ RAKHHCKHMH TOMATAMH, 200 r/gr 400
Pumpkin salad with Baku tomatoes

CYM

Soups

K?OUJGKO MNO—HORIOfOACKH, 300/50 r/gr 750
Novgorodian style has

FOEOXOKMﬁ ¢ KOMIAHO(TIMMH, 300/50 r/gr 750
Pea soup with smoked meats

GoArHKa MIACHAR, 300/50 r/gr 700
Meat solyanka

Goyn—aanwa r HENAM, 300/50 r/gr 650
Mushroom noodle soup

*K cynaM nogaércs cMeTaHa

* Sour cream is served with soups

FOFH'IHE hilloAil

Main course

OcaTy ¢ TOMATAMH, 100 r/gr 500
Sturgeon with tomatoes

l{ar?n ¢ Kaprodpedem, 100 r/gr 250
Carp with potatoes

Hora Kagana, 100 r/gr 750
Wild boar leg

PAB‘M KaBaH4 (¢ Kanoyerori), 100 r/gr 350
Wild'boar ribs (with cabbage)



FOPATHS Billdil

Main course

Hora mruanka,
Lamb leg

Tovew ¢ aneancHHAMH,
Goose with orange

OVTKA ¢ rgevedi H MBAOKAMH,
Duck with buckwheat and apples

FOMl{KU,IsI R TOMATHOM COOI{CE,
Cabbage rolls in tomato sauce

TrIKRA ¢ MYHEROH KALIEH H HHAEHKOH,
Pumpkin with barley porridge and turkey

l{ag'ro €db 3AH€‘IAHkIﬁ { AH(HYKAMH,
Baked potatoes with chanterelles

RAE'I'O (7.1 34"6‘IAHhIﬁ R AfOMd'I'HOM Macae,
Baked potatoes in aromatic oil

OROLIH TOVILENKIE,
Stewed vegetables

[loARA TOoMAAHAR R MHKKAX ¢ EEALIMH I“)HMMH,
Spelled stew in cream with mushrooms

NHPOTH

Pie

[Hgor 'lerrm‘muﬁ 34AHEHOH,
Blueberry jellied pie

Ingor ¢ mmcom,
Pie with meat

ITHpor THIKREHHKIH,
Purnpkin pie

hblNS" kil

Bakery products

[HAEAO’I'KA HA CAOAHOM TECTE,
Charlotte on puff pastry

Royaouka ¢ makom,
Poppy seed bun

PoyaeT ¢ MAAHHOH
Roll with raspberry

PO\[AG’I' ¢ AECHKIM OfGXOM
Roll with hazelnuts

Povaer ¢ H3KWMOM
Roll with raisin

[evenne (METANHNOE,
Sour cream cookies

100 r/gr

100 r/gr

100 r/gr

300 r/gr

100 r/gr

250 r/gr

200 r/gr

250 r/gr

250 r/gr

1000 r/gr

1000 r/gr

1000 r/gr

150 r/gr

100 r/gr

70 r/gr

70 r/gr

70 r/gr

150 r/gr

750

430

390

900

120

650

200

350

650

1600

1500

1500

170

140

170

170

130

350



NHFOkkH

Patties

[Hrino, AWK ZedAHit
Egg, green onion

Ranoyera
Cabbage

hpoyeHnKa
Lingonberry pie

T'oRmAHHA
Beef pie

l{a!'romm, RAPEHHLIH AWK
Potatoes, fried onions

COYCH

Sauce

Xffﬂ—MMHHd,
Horseradish-raspberry

[AroAHKIH HA RHHE,
Berry on wine

Gooye Reaoe rHHo,
Sauce «White wine»

Ta —"I"Art H4 3€AAHLIX 'I'OMA'I'AX,

Tar-tar on green tomatoes

Gmerana,
Sour cream

70 r/gr

70 r/gr

70 r/gr

70 r/gr

70 r/gr

50 r/g

50 r/g

50 r/g

50 r/g

50 r/g

120

120

120

120

120

200

150

150

150

150



HANNTHE GESAAROTOMLHKIS

Non-alcoholic drinks

Moge sgo CHHYHKIH,
Lingonberry fruit drink

Mopt KANKRENHAIN,
Cranberry fruit drink

Mope ORAEMHYORKIH,
Sea buckthorn fruit drink

Munepaanham BOAA Akga PO\"CM,
Mineral water «Aqua Russa»

Romnor H3 colf)(oq) IKTOE,
Dried fruits compote

Yilll
Tea

SeAeHkIH,
Green tea

Ha 'rgmmx,
Herbal tea

FegHRIH KAACCHYECKHH,
Classic black tea

hOdE

Coffee

']imtmo,

Espresso

dBotinon 'kcngmo,
Double espress

Kano\flmuo,
Cappuccino

ﬂmetnmuo,
Americano

HANHTHE HROTOMBIKS

Alcoholic drinks

Roaka heaonra,
Vodka «Beluga»

Ropka Herwie Pocenl,
Vodka «Chistye Rossy»

X&euom A,
Horseradish drink

Hacroika g ALCOPTHAMENTE,

Homemade drinks in assortment

200 mn/ml

200 ma/ml

200 ma/ml

1000 mn/ml

200 mn/ml

400 mn/ml

400 mn/ml

400 mn/ml

40 mn/ml

80 mn/ml

200 mn/ml

150 mn/ml

50 ma/ml

50 ma/ml

50 mn/ml

50 mn/ml

120

120

120

520

120

400

400

400

190

270

275

190

320

350

280

350



HOCOFTHMENT Killdd NOdil'TH
ditd FOCTEH KES NFGABARASH

Assortment of serving dishes
for guests without pre-order

XOM0 0L SARYChH

Cold starters

GG(H:M; (AABOrO MOCOAA ¢ AOI{I(OM, 300 r/gr
Lightly salted herring with onion

domawnee muco (Hageglm), 200/50 r/gr
Casio KOM4eHoe, pyneT U3 roBAAMHbI C IECHbIMU rprbaMm
Homemade meat (slicing), smoked lard, beef and wild mushrooms

OgolyH (ReRHE, 350 r/gr
Fresh vegetables

domawnne ga3Hoc0MI, 350 r/gr
orypeu, ToMar, KarnycTa, nepetd, 16710K0,NaTUCCOH,
Homemade pickles, cucumber, tomato, cabbage, pepper, apple, squash)

[oHERI TBA” B CMETANE, 250 r/gr

ilk mushrooms in sour cream

CHilATh

Salads

Runerper ¢ 34MEYENHLIMH B MEYH OKOLFAMH,

Vinaigrette with oven-baked vegetables 200 r/gr
Gaaar TwKREHHKIH ¢ EAKHHCKHMH TOMATAMH,

Pumpkin salad with Baku tomatoes 200 r/gr
Soups

GoArHKa MIACHA,
Meat solyanka

300/50 r/gr
Gorn_danuia rgHEHAmM,
Mushroom noodle soup
*K cynaM nogaércs cMeTaHa 300/50 r/gr
* Sour cream is served with soups

FOFH'IHE hilloAil

Main course

Rarwo €A ZAMEYAHKIA R AOMATHOM Macae, 200 r/gr
Baked potatoes in aromatic oil

KNG kil

Bakery products

hoyaouka ¢ makom, 100 r/gr
Poppy seed bun

[levernne cMeTANNHOE, 150 r/gr
Sour cream cookies

550

1200

690

680

650

380

400

700

650

200

140

350



NHFOhAH

Patties
[Hrino, AWk Zedauiti
Egg, green onion

Ranoyera
Cabbage

hgoycnKa
Lingonberry pie

[oRMAHNA
Beef pie

Ratfrrolulm, RAPEHHBIA AWK
Potatoes, fried onions

HANHTREH BESHNROTONLHKIG

Non-alcoholic drinks

Moge sio CHHYHNLIN,
Lingonberry fruit drink

Mope KAWKRENHKIN,
Cranberry fruit drink

Mope ORAEMHYORMIH,
Sea buckthorn fruit drink

Munepaanhan BOA4 AKRa POI{CM,
Minerdl water «Aqua Russa»

Romnor 3 CO\[XO(HOI{K'I‘OK,
Dried fruits compot

Yai

Tea

3eneHbin / Green tea

Ha tpaBsax / Herbal tea

YepHbin knaccmyeckuin / Classic black tea

Roj}e
Coffee

Ocnpecco / Espresso

[eownHow acrnpecco / Double espresso
KanyunHo / Cappuccino

AmepukaHo / Americano

HAMHTREH AdROTOMLNKS

Alcoholic drinks

Ropka Reaoyra,
Vodka «Beluga»

Ropka tHerwie Pocehl,
Vodka «Chistye Rossy»

Xpenoroyya,
Horseradish drink

Hacrorika & acco THMENTE,
Homemade drinks in assortment

70 r/gr

70 r/gr

70 r/gr

70 r/gr

70 r/gr

200 mn/ml

200 ma/ml

200 mn/ml

1000 mn/ml

200 mn/ml

400 mn/ml
400 mn/ml
400 mn/ml

40 mn/ml
80 mn/ml
200 mn/ml
150 mn/ml

50 mn/ml

50 mn/ml

50 mn/ml

50 mn/ml

120

120

120

120

120

120

120

120

520

120

400
400
400

190
270
275

190

320

350

280

350



ApeHpa pecTtopaHa [kenb ocyLlecTBAseTCs No NpeaBapuUTebHON 3aMmcu.
3aKasbl Mo MeHIo MPUHMMALOTCS He Mo3Xke, YeM 3a 24 yaca A0 MeponpuaTus.
3akazaTb nocetlieHne MoxHo rno Tenedony: +7 (985) 802 42 72

GZHEL RESTOURANT rent is carried out by pre reservation.
Menu orders are accepted no later than 24 hours before the event.
You can make a booking by phone: +7 (985) 802 42 72



