YecHouHble 'PCHKH, [E€YEHbIM YECHOK IIIMUTELL U Opcxu

Ha Bamem CTOJIC, KOMILUIHMEHT OT PECTOpaHa.

Munu 3akyckH / Mini snack

YecHOYHBIE TPEHKH 160p.

Garlic bread

HIMuTen 130p.

Shmitets

Ileuenblii 4eCHOK 120p.
Baked garlic

I'pudsbl B a:KypHOIl KOP3HHOYKE 270p.

Mushrooms in crusty potato tartlet

Maciinnbl, OJINBKH 280p.
Black and green whole olives

Kaprode/ibHblii KHeTHK 200p.
Potato knedlik

Xoaoansie 3akyckn / Cold snack

JIOMTHKH MAJI0COJILHOIO0 J10C0CS ¢ KAPTO(eIbHBIM OJIHHYHKOM H
nepeneJHHbIM sSHIIOM 595p.

Slightly salted Norwegian salmon with potato pancake and quail egg

CnuHka MaJI0c0o/IbHOM NPAHOH CEJILAH ¢ OTBAPHBLIM KapTodeem
590p.

Low salted herrning with boiled potato

Konuensiii balikaabckuii cHr ¢ nOMHA0POM B ChIPpHOI myOKe
595p.

Smoked Baikal whitefish with chees stuffed tomato

Taprap u3 rosizkbeii BbIPE3KH ¢ nepeneJHHbIM siiilom,
KanepcaMH W TOCTaMH H3 DOPOAMHCKOrO XJ1e0a 780p.

Beef tartar with a quail egg, capers and Borodinsky bread toasts

AccopTu 13 coIEHBIX 60POBHKOB, MAC/ISIT H YEPHBIX IPYy3/eii
630p.



Variety of homemade pickled mushrooms

CouyieHbs1 NO-A0MALIHEMY 400p.
Homemade style pickles

Taprap U3 HOPBEKCKOI0 J10COCH 730p.
Norway salmon tartar

JIOMTHKH 3a0€4€HHOr0 MOJIOMHOI0 MOPOCEHKA 100rp./695p.

Slices of baked shoat

XoJg0/1e1 U3 pa3BapHOro MfACa, CBHHBLIX PYJIeK H YIIEi ¢
3AMOPOKEHHOIT cTonKoH XpeHoBKH 650p.

Aspic made of boiled soft meat, pork knuckles and ears with frozen shot of Hrenovka
ﬂEI}EBEHCKDE €aJ10 ¢ MSICHO# NPOC/IOHKOH HA pIRaAHOM TOCTESSOP.

Village bacon on a rye bread toast

Msicnoe 06,1100 4015 00J1LIIOH KOMIIAHHH W3 JOMALIHEro caJja,
TeJAYbEro A3bIKa, CBHHOI roJISIIKH, CHIPOBAJICHOI 0JICHHHBI,
BAPEHOT0 OKOPOKA ¢ COJIEHbAMHU M0-I0MALIHEMY 1990p.

Dish of meat for a big company with village bacon, veal tongue, pork shank, dry-cured
venison, boiled ham, homemade style pickles

Canatel / Salads

KpaboBblii TOPTHK ¢ nepeneJIMHbIM SHIIOM, CBEKHM OTI'YPILIOM,
HKPOIi JieTyueii pbiObl H pe4HBIM PAKOM 950p.

Crab “cake-style” salad with quail eggs, fresh cucumber, flying fish roe and crayfish

Tenublii caaT ¢ KYpUHOii NeYeHbI0 U 00KapPEeHHBLIMH
BCILICHKAMU 650p.

Warm salad with chicken liver and fried oyster mushrooms

Canar “bepaunckoro msicHuka” ¢ koJjgdackamn «Knoon» n
KOIMYEeHOH KypHueil 550p.

«Berlin Butcher’s» salad with «Knobby» sausages and smoked chicken



Canar «'ypman» U3 THTPOBO#H KpeBeTKH, KapaKaTHIIbI,
KaJlbMapa i OCbMHHOIa, 3aNPaBJIeHHbIH MacJI0M BHHOTPAAHbIX
KOCTO4YEK 750p.

Salad «Gourmet» with tiger prawns, cuttlefish, squid and octopus dressed with grape seeds
oil
O/iMBBbE ¢ PAKOBBIMH lIEHKAMH W HKPOIi JieTy4eii puiobl 650p.

Salad «Olivier» with crayfish tails and flying fish roe

Canar «Kanpese» ¢ nomugopamu 1 « Mouapeioi» 650p.

Salad «Caprese» with tomatoes and «Mozzarella»

Canart «lle3apb» ¢ THTPOBBIMH KpeBeTKaMu u Oexonom  750p.

«Caesar» salad with giant tiger prawns and bacon

Canar “I'pevecknii” ¢ ceipom “@eta”, noMmuopamu u
MACJIHHAMH 550p.

«Greek salad» with «Feta» chees, tomatoes and olives

«byppaTta» €0 ¢JIaIKUMH TOMATAMH € COYCOM H3 Da3H/IHKA U
KeJPOBBIX OPEelIKOB 700p.

«Burrata» with sweet tomato and basil, pine nut sauce

IN'opsiune 3axycku / Hot snack

Paku orBapHbie B nuBe “byaBaiizep” ¢ AymHcTLIMH TPABAMH
I wr./400p.

Crayfish boiled in Budweiser beer with flavorous herbs

/K10/1b€H U3 PAKOBBIX 1IEeK, BEIIEHOK H 0OPOBHKOB, 3aNIe4YeHHBIX B
CMETAHHOM COYCe MOJ ChbIPHOi KOPOYKOii 630p.

Julienne with crayfish, oyster mushrooms and pinewood king boletes baked in sour cream sauce
under cheese crust

Marajanckue KPEBETKH Ha JILAY:

Magadan shrimps on ice:
Ha 1-2 nepconst

For 1-2 persons 950p.
Ha 2-3 nepconbi
For 2-3 persons 1600p.



Bunorpaaubie yJHTKM B HIHOSIIIEM 3eJIeHOM MAacJie MoJ ChIPOM ¢
Oe/IbIMH XPYCTHIHMH TOCTAMH 650p.

Escargot baked in green oil with crispy toasts

Creip “KamamOep” B xpycrsmeii Kopouke ¢ coycom “banab3amuk”
750p.

«Camembert» cheese in a crispy crust with «Balsamico» dressing

Cynsbi / Soups

JlymucTblii rpudHoii cyn u3 60poBHKOB, BELIEHOK € 1ePeBEHCKHM
KaprodesieM H 3eJIeHbIO 400p.

Flavorful mushroom soup with pinewood king boletes and oyster mushrooms, potatoes, sour
cream and greens

by, 1b0H N3 KYPOUYKH COOCTBEHHOT0 MOABOPHA € iepeBEeHCKHM
stiiom 400p.

Boullion made of cottage fat chicken with the village egg

Consnka CﬁOpl'laﬂ C MACHBIMH J¢/IHKATECAMH, OJINBKAMH,

MACTHHAMH H KanepcamMu 450p.
«Solyankay (traditional soup) of meat delicacies, olives and capers

Cyn ropoxoBslii ¢ pa3BapHoii pyJibKOH 1 KONYeHO#H rpyAnHKOI
450p.

Pea soup with soft boiled pork shank and smoked bacon
["'opsiume 0J1r042 M3 PbIOLI H MOPENIPOAYKTOB

ITopawores no Bamemy KeJIaHMI0 HA PACKAJIEHHOH YYT'YHHOH
CKOBOpOAE WJIH KJaccHueckoii papdoposoii Tapeike

Hot fish and seafood dishes

Served on a hot cast-iron frying pan or a traditional porcelain
plate at your wish

[TanTye cuHEKOpBIii, 00:KapeHHbIH HA rpHJie, ¢ COKOM J1aiima, ¢
KapTode/ibHBIM NI0pe H CJIHBOYHO-IA(PAHOBBIM COYCOM
1270p.

Grilled Greenland with lime juice, mashed potatoes and creamy saffron sauce



CouHble KOTJIETKH H3 IIYKH € M0JIOALIMH OBOIIAMH MO/ COYCOM
«bep-baan» 785p.

Juicy minced pike cutlets with baby vegetables under «Beurre Blanc» sauce

Iloakonuenuoe ¢guie Jococs HA KapTodheILHOM MOpe ¢ Bacabu u
COYCOM M3 HKPBI J1eTy4eii pbl0bl 970p.

Lightly smoked fillet of salmon served on mashed potatoes with wasabi and flying fish roe
sauce

Jomammnue kpaboBbie KOTJIETKH 980p.

Home style minced crab cutlets

Jlopana, skapennasi Ha rpuJjie 780p.

Grilled sea bream (Dorado)

Apust Mmopeiil H3 MHIHIi, KAJILMapa, THTPOBLIX KPEBETOK,
KOpPOWKH 1 Guse yepuomopcekoii kamoasl. Ilogaerces ¢
XpycTsuieii YecHOYHOM 0Y/104KOi, cAJILCOI H3 TOMATOB H COYCOM
«Aiionn» 1600p.

«Aria of the Seas» seafood plate with mussels, squid, tiger prawns, smelt and Black sea
plaice fillet. Served with crispy garlic bun, tomato salsa and «Aioli» sauce

Kapenasi 0anTuiickas KOPIOMIKA ¢ TUMOHOM H YeCHOUYHBIM
coycom 830p.

Fried Baltic smelt with lemon and garlic sauce

['opsiume 0/1v042 U3 MSCA U NTHUbI

IMogaroTes no Bamemy KeJIaHHIO HA PACKAJIEHHOH YYTYHHOI
CKOBOpO/Je HWJIH Kiaccuueckoi papdoposoii Tapeike

Hot meat and poultry dishes

Served on a hot cast-iron frying pan or a traditional porcelain
plate at your wish

Counblii cTeiik H3 MpaMOpHOii roBsINHbI ¢ coycoMm “ByaBaiizep”
100rp./680p.

Juicy grilled marble beef steak with Budweiser sauce



JlonaTka M0J101010 ﬁﬂpﬂﬂlKH, 3anevYeHHasl ¢ AYIHIHCTBIMH

TpaBaMH, ¢ COYCOM H3 3€JICHBIX A0JI0K " Aroa MOAKAKEBE/IIBHHKA
1800p.

Shoulder of young lamb baked with herbs and sauce of green apples and juniper berries.

bo/ib1uas 4yyryHHas CKOBOPOAA ¢ napoi GyHTOB K0J10aCOK,

JIYKOM KOH(H, OJIMBKAMH H NepbAMH 3ej1eHoro gayka 2600p.
Two pounds of sausages with confit onion, olives

CBuUHAasl HOJKKA, TOMJICHHAS B Ne4H, ¢ TYIWEHOH KanycToii u
KapTodebHbIM MIope 1300p.

Backed pork shank with mashed potatoes and stewed cabbage

I'nranrckas CBHHASI PY/IbKa, 3aN€4eHas 10 30J10THCTOI
KOPOYKH, ¢ KAPTO(eJIbHbIM NMIOPE H TYWIEHOH KanycToii
100rp./190p.

King-size pork shank baked until crispy crust with mashed potatoes and stewed cabbage

He:kuble S3bIMKH ITHEHKA, JKapeHHbIe HA TPHJIE, C
KapTogeabHbIM MIOpe, 3eJIEHBIM CAJIATOM H OCTPLIM COYCOM H3
CBEKHX MOMHUIOPOB 1050p.

Tender lamp tongues cooked on grill with mashed potatoes, green salad in ginger dressing
with spicy fresh tomato sauce

Kopeiika cBHHAsI HA KOCTOUKE, ¢ KapTode/ieM H BelIeHKAMH
880p.

Bone-in pork with fried potatoes and oyster mushrooms

Teasiunii fI3bIK ¢ OBOMIHBLIM (ppuKace, KapTO(heJILHBIM MIOPe H
AYIHCTHIM THMBSIHOM 780p.

Veal tongue with vegetable fricassee, mashed potatoes and thyme

KypuHble KOT/IETKH ¢ KapTode/IbHbIM Mope | SiIoM NamoT
650p.

Chicken cutlets with mashed potatoes and the poached egg

YTuHas rpyaka, 3anedeHHas ¢ A0/1I0KaMH, BHHOTPajaoM, DaHAHOM
H €KeBHYHO — BHIUIHEBLIM COYCOM 1050p.

Duck breast baked with green apples, grapes and bananas in dewberry-cherry sauce



CaenjieHHbIe BPYYHYIO 1IOMAllIHHE NeJIbMEeHH, HAYHHeHHbIe
(hapuiem H3 HEIKHOTro Msica DapainKa, NOPOCEeHKA H TeJIeHKa ¢
APOMATHBLIM IpHOHBIM 0YJILOHOM 700p.

Hand-made home style Pelmeni (dumplings) stuffed with minced lamb, pork and veal,
served in flavorful mushroom stock

CaenyienHble BpPY4HYI0 10MAIIHUE NMeJIbMeHH ¢ pyO/IeHHbIM
HOPBEKCKHM JIOCOCEM H MSCOM KAMYATCKOro Kpaba B coyce
«APMOPHK» 750p.

Hand-made home style Pelmeni (dumplings) stuffed with chopped Norwegian salmon and
Kamchatka crab in «Armoricaine» sauce

Kape 0apaimka :xapeHHOro Ha rpuJie, ¢ ca/IaToM H3 neYeHbIX
0AKIAKAHOB H CJIAAKOr0 Mepiua, ¢ 0CTPbIM COYCOM H3 CBEKHX
NMOMH/I0POB 100rp./650p.

Grilled lamb chops served with salad of baked eggplants and sweet pepper with spicy fresh
tomato sauce

CaxapHble KOCTOYKH € HEKHBIMH TeJISIYbHMH MO3raMHu H
MapHHOBAHHBLIMHU rpudaMu B KapTodebHoH KopsuHouke 750p.

Tender veal marrow bones with pickled mushrooms in crusty potato tartlet

[Tupor U3 cJI0€HOr0 TeCTa ¢ COYHLIM pPyOJIeHBLIM MACOM MOJIOAOTO
Dapawika, O4YHIIEHHBIMH TOMATAMH “ban4”, JIyKOM, ApOMATHbIM
PO3MAPHHOM M HOI'YPTOBBIM COYCOM 850p.

Puff pastry pie with juicy minced lamb meat, peeled «Bunch» tomatoes, onions, rosemary
and yogurt sauce

[binjieHoOK 0TOMBHOI, 327KAPEHHBbIH 10 XPYCTHIIEH KOPOYKH, C
OpeX0BO-4€CHOYHBIM COYCOM 730p.

Crispy fried chicken with nut-garlic sauce

Ce3oHHbIE JIeCHbIE TPHOBI, 3aNIeYeHHbIE B C/THBOYHO-CMETAHHOM
coyce, ¢ 00KApPEHHBIM HA TOIIEHOM MAacJie 1ePEeBEeHCKHM
Kaprodesem 700p.

Wi 60poBHKH 1250p

Wild wood mushrooms, baked in sour cream sauce with country potatoes fried in melted
butter Or with pinewood king boletes

/KapeHbie B AHYHOI NAHHPOBKE CBHHbIE YIIH ¢ TOPOXOBOii
Kaleil, KBaleHol KanycToi U CJIMBOYHLIM XPEHOM 550p.



Pig ears fried in egg coating with pea porridge, sour cabbage and creamy horseradish sauce

Boipe3ka AirHeHKAa B NHKAHTHOM MAapHHA/IE ¢ OBOIIAMHU I'PWJIb,
YEPHOCIHBOM, GapiIHPOBAHHBLIM IPELKHMH OpeXaMu, B
o0kapeHHOM OeKoHe 1050p.

Savory marinated lamb fillet with grilled vegetables, prunes, stuffed with walnuts, in fried
bacon

CkoBopoaka pyMsiHbIX K0J10aCOK ¢ TYUIEHOH KamycToii u
KapTode/ibHLIM MIope 650p.

A pan of fried sausages with Bavarian style stewed cabbage and mashed potatoes

Kapkoe n3 napHoii Tesiubeii neyeHKu, 6e1bIX rpudoB
BellleHOK B coyce «bemamens» ¢ kapropeabubim niope  750p.

Roasted veal liver with pinewood king boletes and oyster mushrooms in creamy «Bechamel»
sauce with mashed potatoes

[lIBabckue BapeHHKH ¢ KapTode/LHO-/TYKOBOI HAYHHKOI,
MKAPEHBLIMH JIOMTHKAMH KONYEHOro 0€KOHA HA CMETAHHOM coyce
€ 30JI0THCTBIM JIYKOM 700p.

Swabian style Varenyky (dumpling) with potato and onion stuffing, smoked bacon in sour
cream

“Llndynapckue” KOTIETHI H3 Pa3sHbIX COPTOB Msica C
«bpaMOOPOBBIM KHEIJTHKOM» 650p.

«Cybularski» cutlets of different types of meat with Bramborovy Knedlik (potato bread-like
dumpling) «Cybularski» style cutlets of different meat with «Bramborovy Knedlik»

[IIkBapuawmas CKOBOpPOAA - ACCOPTH H3 JJAKOMBIX KYCOYKOB
CBHHOI PY/JILKH, KOPEiiKH ITHEHKA, DapaHbeii Ko10ackHu, ¢
KapTodebHbIM NI0Ope, TYWeHOH KanycToii H TOMaTHO-
YeCHOYHBIM COYCOM 1400p.

Big sizzling pan with variety of delicious pieces of pork shank, lamb, lamb sausage, with
mashed potatoes, stewed cabbage and tomato-garlic sauce



Heceprt / Desserts

IHIapuKH CJIMBOYHOrO NJIOMOMPa HA BLIOOP: CO CBEKUMH
(GpyKTAMH, HYKATAMH, OPeLIKAMH aCCOPTH, IOKOJIAXHOI
KPOLUIKO# HJIM AATOIHBLIM COYCOM 370p.

Ice cream balls with toppings of your choice: fresh fruit, candied fruit, assorted nuts,
chocolate chips or berry sauce

Tenubiii AOI0YHBINH WITPYAEIb ¢ BAHHJIBHBIM COYCOM 400p.

Warm apple strudel with vanilla sauce

I'opsiuas jiecHas MajiHa ¢ “KyaHtpo” u c/IHBOYHBIM
nJIoMOHpOM 390p.

Hot forest raspberry with Cointreau and ice-cream

AsRypHbIe OJIHHYNKH, NEPEJTOKEHHBIE MOPOKEHBLIM H NOJTHBAMH
HA BbIOOP: IOKO/JIAAHOH, KTYOHHYHOH WM MAJIHHOBOH 385p.

Laced Blini interlaid with ice-cream and sauces of your choice: chocolate, strawberry or
raspberry

Hexnoe « Tupamucy» B IOKOJIAHOM 00CBHINKeE 390p.
Tender Tiramisu with chocolate dusting

«Kyimm» 13 CBEKHX SIT0J ¢ NeYeHbEM H TBOPOKHBIM KPEeMOM

580p.
Coulis made of fresh berries with pieces of cookies and whipped quark (fresh cheese)
Ilanakora ¢ 3cnyMe H3 MAJTHHBI 400p.

Pannacotta with raspberrye spuma

AccoptH 13 ceipoB “/lop 0110”, “I'proiiep”, “Kamamoep” n
“Yegep” ¢ opexaMu H Cie/IbIM BHHOTPaaA0OM 590p.

Cheese plate of Dorblu, Gruyere, Camembert and Cheddar with nuts and ripe grapes

Sroaubie copOeThbl U3 KAYOHUKH, IHMOHA H YePHOI CMOPOIHHBI
300p.

Three gentle sorbets of strawberries, lemon and black currant

IIBeTOUHBIII Me B COTAX K YA 270p.

Floral comb honey for tea



bJIIOJA U3 YCA/IbBbI KYIILIA BAEBA

Organic food from the farm of Usadba kuptsa Baeva

JloMamHAs yTKA WM T'yCh NIIEHHYHOr0 OTKOPMA HEeJTHKOM,
3anedyénHas ¢ 10;J0KkaMH B neqH (3aka3 0/1oaa 3a 48 yacoB)
100rp./230p.

Home style duck or goose wholegrain fad backed with green apples (make an order before 48
hours)

JlepeBenckuii ubimieHok A0 90 aHeil BOJILHOIO BBITYJIA,
3aKAPEHHbIH B NMeYKe 10 XpycTaieii KOPpOUKH ¢ KOPeHbSIMH H
YEeCHOKOM 730p.

Whole grilled chicken with garlic

MoJioaoii 6apamex, TOMJIeHbII B KYBIIHHE, ¢ OBOIIIAMH H
NpPSHBIMY TPABAMH 1400p.

Lamb stew with vegetables in a jar

Huunnua “I'nasynbsa” u3 qepeBeHCKHX SHIL 295p.

Sunny side up eggs



