XOANOAHbBIE 3AKYCKMWH
Cold Starters

MNPOMUTPOAM C MEYEHDBIO TPECKMU
Profiteroles with cod liver

CTYAEHb C XPEHOM U TOPYMLLEM
Studen’: meat aspic with horseradish and mustard

CAQBOCOAEHBIM AOCOCH
Lightly salted salmon

CBEKAQ C AOCOCEM, MAPHMHOBAHHbBIM B BOAKE, M COYCOM TAACCe
Beetroot with vodka marinated salmon served with glacier sauce

MNeYyeHas CBEKAQ C AABIFTEMCKMM CbIDOM
Baked beetroot with Adygea soft cheese

MNawrer-cydAe 13 NevYeHU MHAEMKM C rpyLLen, MAPUHOBAHHOM C
LUOJOPAHOM, U AYKOBBIM KOHCPUTIOPOM
Turkey liver soufflé with saffron marinated pear and onion comfiture

Kapnayyo m3 uBETHOM KAMyCTbl C TPIOCDEAEM M MAPMEIAHOM
Cauliflower carpaccio with fruffles and parmesan

®OHTAHKA 30
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SAKYCKWM K BOAKE

Accompaniments to Vodka
KAACCUKA / CLASSIC

OrypLbl MOAOCOAbHbIE 240
Lightly salted cucumbers

Orypubl COAEHblE 240
Salted cucumbers

Kanycrta ksalueHas 240
Sour cabbage

NMoMmMAOPBI CAOBOCOAEHbBIE 240
Lightly salted tomatoes

Cano 310
Lard

KMAbKQ MPSHOro mMOCOAQ C TOMATHOM UKPOM 290

Salted sprats with ftomato caviar

[PY3AM COAEHbIE 310
Salted milk mushrooms

CeAbAb C MATBIM MEYEHBIM KOPTOGOEAEM U KPACHBIM AYKOM 370
Herring with mashed baked potatoes and red onion

HOBO-MNETEPBYPITCKAA / MODERN ST.PETERSBURG CUISINE

OB>XXApPEHHbIM BOPOAMHCKUIN XAED C CAAOM U UKPOM:
Toasted Borodinsky bread with lard and caviar:

CceAbAM\hering 240
LLLYKM\pike 370
NAATYCO\halibut 390
AOCOCS\salmon 410
oceTpa\sturgeon 1310
PYy©AEHHbIM KOCTHBIM MO3T C XPYCTALLLUM AYKOM U HETBEPTOBOM COAbIO 530

Chopped bone marrow with crispy onion and black oven-baked salt

ECAu y BaC aAAEPTUS MAM HEMNEPEHOCUMOCTb KAKMX-AMBO NPOAYKTOB, MPEAYNpeAuTe 06 3Tom Ballero odpmumaHTta

Please let us know if you have any dietary restrictions, allergies or special considerations



CAAATHI

Salads
OAMBbE KAQCCHYECKMI C KPABOM 380
Classic Olivier with crab
CaAdart 13 O>KHbIX TOMATOB 370
Tomato salad
CaAQT 13 CBEXMX OBOLLLEM C NEPEMEAMHBIM AMLOM-MALLOT 390

M AOMALLIHEN CMETAHOM
Fresh vegetables salad with poached quail egg and homemade sour cream

Kaprnayo 13 LBETHOM KAMYCTbl C TRIOGOEAEM U MAPMEIAHOM 390
Cauliflower carpaccio with fruffles and parmesan

Caaart «kbaAAQHYMH-HMCYQ3» C NEYEHbIO TPECKMU 490
“Balanchine-Nicoise” with cod liver

Poctoudo Co CBEXMMU AUCTbIMM CAAQTA 490
Roast beef with fresh salad leaves

CaAQT € NeYEHbIO MHAENKU, OOXAPEHHBIM COAQTOM POMeENH 390

M BELLEHKAMM
Turkey liver salad with fried romaine letfuce and oyster mushrooms

HUHU3EAAU - CTPAYATEAAQ C TOMATAMMU M MOPOXKEHHBIM M3 MEYEHOTO 410
nepua
Cinilselli - Italian stracciatella chees with tomatoes and baked peppercorn ice-cream

ECAu y BaC QAAEPTUS MAM HEMNEPEHOCUMOCTb KAKMX-AMBO MNPOAYKTOB, MPEAYNpeAuTe 06 3Tom BaLlero odpmumaHTa
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[OPAYUME 3AKYCKMHN
Hot Startes

POPLUMAK KAOCCHUYECKMI M3 TOBIAMHbBI M CEAbAM 430
Classic Forshmak with beef and herring

TeAbHOE 13 pbIObl C COycOM BeapHes 490
Tel’noe: fillet of fish with béarnaise sauce

Llecapka noa NeHOM 1M NAPME3AHA C BEABIMU TPUDAMM K BAAEHBIMM 410
TOMOTAMM
Guinea fowl under parmesan foam with porcini mushrooms and dried tomatoes

XyAbeH 13 BEAbIX TPMOOB C YTKOM 450
Duck and porcini mushrooms julienne

MEABMEHW/BAPEHMWKN

Pelmeni/Vareniki

MNeAbMeHU C TEAdTUHOM [/ with veal 450
NeAbMeHM C pblbowm / with fish 470
NeAbMEHM CO CBMHUHOM U TptodoeAem [/ with pork and truffles 490
leAbMEeHM LLOKOAQAOM / with chocolate 340
BapeHuku c kaptodoerem u 6eAbIMU TPMBAMM 390

Vareniki with potato and porcini mushrooms

BapeHmkn ¢ TBOPOrom 390
With cottage chees

BapeHmkM C BULLIHAMM 390
With sour cherries

HEHOH

ECAM y BaC GAAEPTUS MAM HENEPEHOCUMOCTb KAKMX-AMBO NPOAYKTOB, MPEAYNPEAUTE 06 3TOM Ballero odpmumaHTa
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CVYTbl

Soups

bopLLL C 4EPHOCAMBOM U BEAOM CDACOABIO
Borsht: Russian beetroot soup with prunes and whife beans

KMCABIE LLIM C KAIOKBOM U TRIOCDEAEM
Shchi: Russian sour cabbage soup with cranberry and truffle

Cyn 13 6apaLLKA C KMH30M U CEAbAEPEEM
Lamb soup with cilantro and celery

POCCOABHUK C YTUHBIMU CEPAEYKAMM
Rossolnik: Russian soup with pickled cucumbers and duck hearts

Cyn-Aana 13 LLeCapKu
Noodle soup with guinea fowl

CTEPADIKDBS YXA C KHEABIO
Sterlet ukha: Russian fish soup with quenelle

KAL W
Porridge

MepAOBAs KALLA C NEYEHbIM CEABAEPEEM

M PAry 13 KYpPHHbIX CepAevek
Pearl barley with baked celery and chicken hearts

[Pe4YHEeBO KALLIA C BELLIEHKAMM
Millet with oyster mushrooms

MWEHWNYHOS KALLA C TYLLEHbIM KPOAMKOM
Buckwheat with stewed rabbit

®OHTAHKA 30
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[OPAYUME BAKOAA
Hot dishes

MNMoakon4eHHas dOPEAb C OBOLLLIHbIM TPATEHOM
Smoked salmon with vegetables gratin

IMAATYC C TbIKBEHHbIM MOPE
Halibut with puree of pumpkin

CTepPAsiAb B LUCMIAHCKOM
Sterlet in Champagne

PUAE MMHDBOH
Fillet mignon

LibiInaeHoOK TaMaka € MAPMHOBOHHBIM B BEAOM BMHE BUHOIPOAOM
Chicken Tapaka with grapes marinated in white wine

Bed-CTpOraHoB C KAPTOJOEABHbIM MIOPE U TRIOADEABHBIM MACAOM
Beef-Sfroganoff with mashed potatoes and truffle oil

MNoxxapckas KOTAETA M3 LLECAPKM C KOPTOADEAbHbBIM MOpe
Guinea fowl "Pozharsky” cuflet with mashed potatoes

CBMHOS TPYAMHKA C 90AOKAMM
Pork brisket with apples

TeA4MI 93bIK C MEPAOBKOM 1 BEAbIMM TPUOAMM
Veal tongue with millet porridge and porcini mushrooms

YepHbIM LUbIMAEHOK C KOMYEHbIM CEABAEPEEM U KYPUHbBIM XY
Black Indonesia chicken with smoked celery and chicken Jus

e
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GOHIE
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JEAEHDb

Vegetables
LLBeTHOS KOMyCTA C ChIPOM 320
Cauliflowers with cheese
CTeMK 13 KOPHS ceabaepes C 9OAOHHBIM COYCOM 320

Celery rooft steak with apple sauce

MNevyeHas MOPKOBb C TOAAQHACKMAM COYCOM 390
Baked carrots with Hollandaise sauce

KaptodeAab, 3ane4eHHbIn C rpnbamm m TprodoeAEM 320
Baked potato with mushrooms and fruffle

PEPMEPCKHME CBbIPbI

Cheeses from local Farms

ChIpHOS TApeAKa 990
Cheese Plate

XAEDB

Bread

BeAbin/HepHblin/BopOAMHCKMI 150
White /Black/Borodinsky

e
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CAAAKOE

Sweets

POHTAHKA 30 350
LLIOKOAQAHBIM MyCC C BOOAMM TOHKA U MOAMHOM
Fontanka 30: chocolate mousse with Tonka beans and raspberries

MNPOUTPOAU CO CAMBOYHBIM U LLIOKOAGAHBIM KDEMOM 290
Profiteroles with cream and chocolate sauce

PomoBas 6aba € KpeEMOM TAdCCe M3 BEAOTO LLIOKOAOAQ U CMETAHBI 280
Rum Baba served with creme glacier of white chocolate and sour cream

30A0TAS KAPTOLLIKA: APOMATHBIM MYCC C MPOCAOMKOM M3 320
POMOBOTO BUCKBUTA M MUHAQAS
Golden potato: Delicate mousse cake with interlayer of rum biscuit and almonds

BAQHMAHXE: TBOPOXHbBIM KPEM C MEHOM M3 ArOA 320
Blancmange with berry foam

MNeAbMEHM C LLIOKOAOAOM 340
Pelmeni with chocolate filling

HYKMK-TTbIKMK: AMMOHHO-AGMMOBBIM COPOE C BOAKOM 280
Chizhik-Pyzhik: lemon-lime sorbet with vodka

LLIOKOAQAHBIE KOHADETBI: ANEAbCUMHOBBIN AMKEP/DYHAYK/MOAMHA 120
Chocolate candies: raspberry/orange liquor/hazelnut

MopoxxeHOoe: XOABA/LLOKOAQA-TRIOGOEAL/MAOMOBUPD/ AMMOH-ACUM/ 150
CMOPOAMHA
Ice Cream: Halva/chocolate - truffle/ sundae / lemon —lyme /currant

®OHTAHKA 30
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BAIOAA AAd KOMINOAHUMN

To Share

CoAeHble orypupl
Salted cucumbers

MQAOCOAbHbIE OTYpPLLbI
Lightly salted cucumbers

KsaLueHas kanycra
Sour cabbage

MGAOCOAbHbBIE TOMATHI
Lightly salted tomatoes

CeAbAb MOAOCOABHAS C MOAOABIM KOPTODEAEM
Lightly salted herrings

BAATUMCKAS KMABKO C BOPOAMHCKMM XAEDOM
Baltic sprats with Borodinsky bread

TEAFHMI 93bIK C XPEHOM U FTOPHULLEM
Veal fongue

ACCOpPTM CAAQ
Lard

Cemra cAabom CoAmM
Lightly salted salmon

SOHTAHKA 30
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OTOT MATEPUAA IBASETCH PEKACMHBIM DYKAETOM, 30 MOAPODHOM MHADOPMALIMEN OBPALLLAUTECH K MEHEAXKEPY PECTOPAHA

This material is an advertising booklet, please ask manager for detailed information about menu

Bce LeHbl yKa3aHbl B pyOAsX

All prices are in rubles
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