3ABTPAKMU C 10:00 JO 12:00 / BREAKFAST FROM
10:00 TO 12:00

Kammm nmo-nomamraemy perienity: Yetsipe 3imaka / OBcsiHast / MaHHas 60 p
«Four cereals» porridge / Oatmeal porridge / Semolina

Slnaaunna u3 AByX sHII 85p
Fried eggs

Cxpam6I 85p
Scramble

OmIteT Ha MOJIOKE 85p

Omlette with milk

BriOepute TonmuHru K stuuHuie U omiiety: Berunna / [Tomumopst / Ceip /

bekon / I'pubsr / JIyk 35p
Choose toppings for Fried eggs or Omelette: Ham / Tomatoes / Cheese / Bacon /

Mushrooms / Onion

Topstumii TOCT C BETYMHOM, TOMUJOPAMU U CHIPOM 120 p
Hot toast with ham, tomatoes and cheese

CHOKMU / SNACKS

I"peHku ¢ CBIpHBIM COyCOM 9%p
French toast with cheese sauce

KaprodenbHble KPOKETHI C CBIPHBIM COYCOM 130 p
Potato grocuettes with cheese sauce

JIyKkoBBIE KOJIBLIA C CBIPHBIM COYCOM 140 p
Onion rings with cheese sauce

ChIpHbIE KPOKETHI C KIIOKBEHHBIM COYCOM 160 p
Cheese grocuettes with cranberry sauce

Komnpua kajbMapa ¢ CBIpHBIM COYCOM 160 p
Squid rings with cheese sauce

Kypunsie kpputbiiku BBQ ¢ momamHum ocTpbiM cOycoM 220 p
Chicken wings BBQ with homemade spicy sauce

CBuHBIE pEOPHIIIKHA C TOMAaTHBIM COYCOM 280 p



Pork ribs with tomato sauce

CAJIATHI 1 XOJIOJAHBIE 3AKYCKU / SALADS
AND COLD STARTERS

Bunerper ¢ Mo4€HbIMU s1070KaMH U TpUOaMHu

Old-style Russian salad with pickled apples and mashrooms

Canar ['peueckuii KilacCHYECKHI € 3aIIPaBKO HA OCHOBE OJINBKOBOTO Macia
1 MATBI

Classic Greek salad with an olive-mint dressing

OauBbe C TEAIYLUM S3BIKOM
The Russian salad «Olivier» with beef tongue

dupMeHHbIi canat «PacmyTra» ¢ 1omairHel 0y)KeHHHOW U MOJIOIBIM
kapTodenem
«Rasputin» salad with homemade pork and potatoes

Cenbap 1o nryoou
Herring with beetroot, potatoes, eggs and mayonnaise

Cenblb B IPSIHOM MapHHAZE C TOPSYUM KapTodenem
Spicy marinated herring with fried hot potatos

Canat Huccyas ¢ TyH1iom, kaprodeseM U JIMCThIMU cajlaTa
Salad Nissuaz with tuna, potatoes and lettuce

PyJ'IeTI/IKI/I C JIOCOCEM, CbIpOM (beTa, crebiaeM CCJIBACPCA U KUCII0-CIIaIKUM
COycoM
Rolls with salmon, feta cheese, celery and sour-sweet sauce

Hxpa kpacHasi c rpeHKaMu
Red caviar with toast

Canart Lle3apsp ¢ puie Kypbl
Caesar salad with chicken fillet

Canar Ile3aps c 6exkoHOM
Caesar salad with bacon

Cauar lle3apb ¢ TUTPOBBIMU KpEBETKaAMH
Caesar salad with tiger shrimps

130 p

190 p

180 p

250 p

150 p

160 p

240 p

260 p

260 p

250 p

280 p

340 p



Pycckue conenbs. KBarenas kamycTa, ocTpasi MOPKOBb, MApUHOBAHHEIE
OTYpIIBI, COJIEHBIC TPUOBI, MOYEHBIC SIOTOKH

Russian pickles. Sauerkraut, spicy carrots, marinated cucumbers, pickled
mushrooms, soused apples

Ceipnas Tapenka. ['pana [lagano, I'opronzona, Asuaro, [Tekopuno Pomano.
ITomaercst ¢ MEQOM M BUHHOM TpyIIei

Cheese plate. Grana Padano, Gorgonzola, Asiago, Pecorino Romano. Served with
honey and wine pear

MsicHas Tapenka. by)keHrnHa, TOBSKHM 361K U POCTOM(], IPUTOTOBJICHHBIC
10 AOMAIIHEMY PEUCIITY C MAPMHOBAHHBIMU OI'YpUYHMKaAMHU
Home made pork, beef tongue and roast beef with marinated cucumbers

PriOHBIC nenukareckl. JIococh med-mocosa, cudac X0JI0IHOTO KOITYCHHS,
céMTra XOJIOJTHOTI'O KOITUEeHUA

Fish plate. Salted salmon, smoked sea bass, cold smoked salmon

CVYIIbI / SOUPS

Bopi 3 cBexkeit kamycThl ¢ Kypuilei. [logaerca co cmeTanoit
«Borsch». Russian cabbage soup with chicken. Served with sour cream

BynboH KypuHBIU C SIUIIOM U TPEHKaMHU
Chicken broth with an egg and croutons

I'penku x cymy
Mini toasts to the soup

Xapuo a-ns Pycco
«Kharcho a-la Russo»

Vxa u3 nococs 1 6esoit peIObI ¢ TOMaTaMu U JIyKOM Mopei
«Ukha». Russian traditional fish soup of salmon and white fish with tomato and leek

Kpem-cyn rpubnoit
Cream of mushroom soup

ConsiHKa MO CTapOPYCCKU CO CMETAHOU
"Solyanka«.Russian traditional mixed meat soup (chef recipe)

BJINHBI / PANCAKES

bimaEL
Pancakes

210 p

270 p

370 p

380 p

100 p

130 p

15p

140 p

180 p

190 p

230 p

70p



Tonmuaru k 6munam: Cmetana / J[rxem / CryiieHka
Topping for pancakes: Sour-cream / Jam / Condensed milk

Tormuuru k 6nunam: Mén / lllokomnarn / deta ¢ 3eaeHBIO
Topping for pancakes: Honey / Chocolate / Feta cheese with greens

bivHYMK ¢ BETYMHOM, CBIPOM M COYCOM CIIMBOYHBIA XPEH
Pancake with ham, cheese and and creamy horseradish sauce

bruHYMK ¢ KypuHBIM (riie 1 MApUHOBAHHBIM OTYPUYHUKOM
Pancake with chicken and pickled cucumber

bauH4MK ¢ TpUOHBIM XKYJIbEHOM, OEKOHOM U CHIPOM

Pancake with mushroom julienne, bacon and cheese

brnununk ¢ nococem, ceipoM (era u 3enenbto. [lomaérest xomonHeIM
Pancake with salmon, feta cheese and greens. Served cold

briuHbI ¢ KpacHON UKPOW U CMETaHOM
Pancakes with red caviar and sour cream

NEJbMEHU PYYHOH PABOTHI / HANDMADE
DUMPLINGS.

MOJAIOTCS CO CMETAHOM M 3EJIEHBIO / SERVED WITH
SOUR CREAM AND GREENS

C kaprodenem u 6eKOHOM
With potatoes and bacon

C rpubamu U JTyKOM
With mushrooms and onions

PYCCKI/IC TpaAUuIUOHHBIC U3 CBMHUHBI U T'OBAIUHBI

Russian traditional dumplings with pork and beef

>Kap€HI)Ie N3 CBUHHHBI U I'OBAIWHBI

Fried dumplings with pork and beef

C JIOCOCEM U CYJAAKOM B CIIMBKaX
With salmon and zander in cream

KOJIBACBI JOMAIIHUE / HOMEMADE SAUSAGE

MNOJAIOTCA C TAPHUPOM HA BAII BBIBOP: KAPTO®DEJIb

30p

50p

140 p

150 p

150 p

180 p

290 p

150 p

170 p

230 p

230 p

260 p



MO-TEPEBEHCKH, KAPTO®EJBLHOE IMIOPE, TYIIEHAS
KBAILIIEHASI KAITYCTA / SERVED WITH A SIDE DISH OF
YOUR CHOICE: COUNTRY-STYLE POTATOES, MASHED

POTATOES, STEWED SAUERKRAUT

U3 TOBAJHUHBI 1 CBUHHUHBEI C 0a3UINKOM

Beef and pork with basil

W3 GapaHuHBbI ¢ IPSHBIMHU TpaBaMu
Lamb with herbs

W3 TensaTuHbI ¢ Kypoil U Kanepcamu
Veal with chicken and capers

I'OPAYME BJIIOJA / HOT DISHES

KaprodenbHbie ApaHUKH TIO-ACPEBEHCKHA CO CMETaHOU
Potato pancakes with sour cream

O06>xapeHHbIN KapTOdesb CO CBEKUMHU MAaMITUHHOHAMHU

Roasted potatoes with fresh mushrooms

OBo1u-TpuIb B PO3MAPUHOBOM COYCE
Grilled vegetables with rosemary sauce

JKynbeH rpuOHO# 3anieUeHHBINM B OPUOIIIN TIO]T CHIPOM
Mushroom julienne baked in brioche with cheese

Kotnerku u3 3ybaTku U cyaka ¢ kKapTodeabHbIM MOpe U coycoM benoe BUHO
Fish cutlets with white wine sauce

ATtnanTHueckas 3yoatka ¢ Gacoinslo, peHxenem u MyKuHH
Atlantic wolffish with beans, fennel and zukini

®urne cynaka ¢ kapTodenpHbIM MIope 1 coycoM bepbian
Perch fillet with mashed potatoes and Berblan sauce

Jlococh TpHIIb C PUCOM MECTO U COYCOM 0O€J10€ BUHO
Grilled salmon with rice pesto and a white wine sauce

I'pynka upimiénka ¢ 6ynarypom v rpuOHBIM COYCOM
Chicken breast with mushroom sauce and bulgur

[{prmeHOK Tabaka ¢ meyeHsIM KapTodeneM, MaTHCCOHAMH U MTHKaHTHBIMA
coycamu. Bpems mpurotroBieHusi: 35 MuH.

270 p

270 p

270 p

210 p

210 p

230 p

290 p

310 p

390 p

390 p

450 p

320 p

340 p



Fried chicken with baked potatoes, patissons and 2 sauces

Cmarertn Kap6onapa
Spaghetti Carbonara

["amOyprep ¢ roBsaAuHO# ¢ kKapTodeneM Gpu U OCTPBIM COYCOM
Hamburger with french fries and spicy sauce

CunuHa a-ns1 Pycco ¢ 063kapeHHBIM MOJIOBIM KapTodenem
Pork «a-la Russo» with roasted young potatoes

Msico no-crporanoseku. Ilogaercs ¢ kapTodenpHbIM MIOpe U OTYPUUKOM
Traditional beef «Stroganoff». Served with mashed potatoes and cucumber

Pepper crelik U3 rosiiuHbl ¢ kKapTodenem Aiaxo ¥ JOMAITHAM OCTPBIM
COycoM
Pepper steak with «ldaho» potatoes and homemade spicy sauce

Double Pepper cTeiik ¢ TomatamMu 4eppu U OCTPHIM COYCOM
Double Pepper steak with cherry tomatoes and spicy sauce

[Mennynas nenemka ¢ kypuueit/BYPUTO
Burritos with chicken

WOK c¢ oBomamu
WOK with vegetables

WOK c¢ kypuuei
WOK with chicken

WOK ¢ rossaauHoM
WOK with beef

WOK ¢ TurpoBbIMu KpeBeTKaMu
WOK with tiger shrimps

T'APHUPBI U XUIEB / GARNISH AND BREAD

OBoIM CBEKHE
Fresh vegetables

Tyménas KBalIeHas Kamycra
Stewed sauerkraut

Kaprodensnoe mope

230 p

250 p

330 p

380 p

470 p

690 p

195p

230 p

250 p

270 p

360 p

70p

70p



Mashed potatoes

Kaprodens nmo-ngepeBeHckn
Country-style potatoes

Kaprodens ¢ppu
French fries

XneOHast KOp3UHKA U3 ABYX OyJIOUeK C MycCOM M3 (PeThl
Bread basket (2 pieces) with feta mousse

XneGHast KOP3MHKA U3 YETHIPEX OyJI0YeK ¢ MycCOM U3 (eThl
Bread basket (4 pieces) with feta mousse

barer ¢ 4eCHOYHBIM MacJIOM
Baguette with garlic butter

COYCbI/ SAUCES

Coyc Bemnprii ¢ kaniepcamu / Tlecto / T'pubHO#
White sauce with capers / Pesto / Mushrooms

Ocrtpsiit TomatHbIN / Kucno-cnaaxuii / Ceipablit / KimtokBeHHbIH / Macio
CIIMBOYHOE
Spicy tomato / Sour-sweet / Cheese / Tartar / Cranberry / Butter

JECEPTBI / DESSERTS

Tprodens pydnoii paboTsl
Handmade truffles

MoposxkeHoe B accoptumente: Banmib / KinyOuuka / UepHast cmopouna /
[Mokoman
Ice-cream in assortiment: Vanilla / Strawberry / Black currant / Chocolate

Tonmuuarn k MmopoxxeHomy: J[xem / B3outsie cnuBku / [llokonannas kpomka /
OpexoBast Kpouika

Topping for ice-cream: Jam / Whipped cream / Chocolate / Nuts

Cuporsl k MopoxxeHoMY: birro Kropacao / I'penagun / KokocoBbrit
Syrups for ice cream: Blue Curasao / Grenadine / Coconut syrups

MopKOBHBI TOPT
Carrot cake

T opsA4unc OJUHYHKH C aIlleJIbCUHOBBIM COYCOM U IapHUKOM MOPOKCHOT'O

70p

9p

40p

80p

150 p

95 p

35p

60 p

110 p

30p

190 p

210 p



Hot pancakes with orange sauce and ice-cream dipper

TopT ManuHOBBIN YM3KENK C STOTHBIM COYCOM
Raspberry cheesecake

Topt Tupamucy
Tiramisu

[Hokonanuplit GOHIAH CO CIIMBOYHBIM IJIOMOUPOM U YUEPHUYHBIM COYCOM

Chocolate fondant with cream sundae and blueberry sauce

HTpynens 161049HBII ¢ MOPOXKEHBIM U YEPHUYHBIM COYCOM
Apple strudel with ice cream and blueberry sauce

®pykToBas Tapenka. AHaHAC, aNleIbCUH, BUHOTPAJI, TpyIia
Fruit platter. Pineapple, orange, grapes, pear.

220 p

220 p

240 p

240 p

180 p



