NKOPHAR METYCTALYA / CAVIAR TASTING PLATE

Barodo dasn 3-4x nepcon / For 3-4 person

HKpa oceTpoBasi, CTepJIAKbsl, FOpOYILIN, HIyUbsi;
6JIMHDBI, MacJIO CJINBOYHOE, SIFI0 pybiieHoe.
ITogaercsa ¢ 60KaJIOM UIPHCTOrO BHHA / CTOIMKOM BOAKH
Caviar: sterlet, sturgeon, pink salmon, pike;
blini (Russian pancakes), butter, chopped boiled egg.
Served with a glass of sparkling wine
or vodka shot (for your choice)

Bea uxpa nodaemcsa co cmonxoti 60dku / Caviar is served with vodka shot

Hxpa myubs, 40 r 740,-
Pike caviar, 40 g

Hxkpa KpacHasg ropbymmu, 40 r 9200,-
Pink salmon red caviar, 40 g

Hxpa uepHas ocerpoBas, 20 r 2500,-
Sturgeon black caviar, 20 g

HKkpa uepHas CTepjasKbs, 28 r 2900,-
Sterlet black caviar, 28 g

Caviar has been a symbol of elegance for centuries — a way to boast your
cultured palate as well as your prosperous fortune.
When it comes to complementary food items for caviar, the golden rule is —
keep it simple! Traditional Russian caviar service involves serving caviar

with warm Russian blini. In the Soviet era, caviar was a requirement B
for any special occasion. There were two ways of serving it. One was slices
% of white bread with some butter and caviar on top. Or it was halves 3

of boiled eggs topped with caviar.
Tasting different caviar varieties will be an exciting form of entertainment,
you will enjoy comparing flavors and aromas in the whole spectrum
of caviar varieties.



JAKYCUTD / START

JderycranjmoHHbIN ceT

3 BUJa HacToek 1mo 20 r
(Ha evlbop u3 8 exycoe: xpeHHas / karokeeHHas / obrenuxoeas /
opexosas / kareau / Epogpeun / umbupHo-medosas / ce3oHHas)
U 3 TpaJULIMOHHDbIEe pYyCCKUe 3aKyCKU

(kanane ¢ barmuiickoli KUAbkoti / caro domauiHee /
COAeHbLU 02YpPUUK)

Tasting Set

Any 3 kinds of “nastoyka” (flavoured vodka), 20g each
(of your choice between 8 varieties: horseradish / cranberry /
sea-buckthorn / nuts / tormentil (galangal) / Yeropheych /
ginger-honey / seasonal flavor)
with 3 traditional Russian starts
(canape with salted Baltic sprat /
homemade salo (the Germans call it Speck) / salted cucumber)

280,-

2 Lusrraiaorn &,

Bosbmio gerycraiiuoHHbIN ceT

6 BuZoB HacToek 1o 20 r
(Ha evlbop u3 8 exycoe: xpeHHas / karokeeHHas / obrenuxoeas /
opexosas / karean / Epopeun / umbupHo-medosas / ce30HHAS)
U 6 TPAAULIMOHHDIX PYCCKUX 3aKYCOK

(kanane ¢ barmuiickoli KUAbKoti / caro domauiHee /
COAeHbLUL 02ypUuUK / bydceHuHa / popuumak / ceAb0b Mar0COAeHAS)

Big tasting Set
6 kinds of “nastoyka” (flavoured vodka), 20g each
(of your choice between 8 varieties: horseradish / cranberry /
sea-buckthorn / nuts / tormentil (galangal) / Yeropheych /
ginger-honey / seasonal flavor)
with 6 traditional Russian starts
(canape with salted Baltic sprat /

homemade salo (the Germans call it Speck) / salted cucumber /
cold baked ham / forshmak / mild salt herring)

dopHIMaK IO KJIACCUYECKOMY pelemnTy

Ha TOCTaX M3 COJIOAOBOro xjeba

Traditionally made forshmak (mixture of minced
salted herring and boiled eggs) served on toasts
of malted bread

JdoMalliHue coJIeHbs

(moMugopkl, Orypubl, Kanycra, YeCHOK)
Assorted salted vegetables

(tomatoes, cucumbers, sauerkraut, garlic)

Cesbab MajiocoJbHafA ¢ KapTodeaeM
M MapHMHOBAaHHBIM JIYKOM

Mild cured herring with boiled potatoes
and pickled onions

Ce30HHDIE KOpeHbs, 3alleYeHHbIe B MeJy,

C PaccoJIbHBIM CbIPOM M TbIKBEHHBIMH
ceMeukaMH

Honey-roasted seasonal roots with brined cheese
and pumpkin seeds

Cajio ABYX BHAOB C TOCTAMH H3 COJIOAOBOTO XJieba
Two kinds of “salo” (frozen salty lard)
served with toasts of malted bread

By>keHHHA CBOero mMpou3BOACTBA

C XpeHOM M ropuuie

Buzhenina (baked silverside pork) of own production
with horseradish and mustard

I'pu6bI X0JI0OHOTO TOCOJIA CO CMETAHOM
Salted mushrooms with sour cream

CeT pyCcCKHX 3aKyCOK Ha KOMIIAaHHUIO

(by>keHHHa, caJjio ABYX BHOB, CeJIbIb
MaJIoCcoJIbHafA, CKyMbpusa ropsuero KomieHus,
cojieHble rpubbI, COJIEHbsI)

Set of traditional Russian starters to share
(buzhenina (baked silverside pork), mild salted herring,
smoked mackerel, salted mushrooms,

assorted salted vegetables)

220,-

240,-

270,-

290,-

290,-

320,-

420,-

550,-



BIIMHHOE MEHIO / BLINI (PANCAKES)

BHHeTpeT C COJIeHbIMH rpubaMu 270,- Ko ecem b6arunam pexomendyem 50 2 oxraxcdeHHOt 600KU
M KaHaIe u3 6aJITHHCKOM KIUIbKH 50g of cold vodka is strongly recommended to any kind of blini
Russian beet salad Vinegret with salted mushrooms, ;
served with canapé of salted Baltic sprat BJIMHDI ¢ UKPO¥ ropbyuiu u mryuybei UKpPoH,
: MOJaI0TCA C TPAAULIMOHHBIM PYCCKHMM rapHHUpPOM
(pybiieHoe siiino, JyK, 3eJIeHb, CMEeTaHa)

Pancakes with pink salmon caviar and pike caviar served with

OBOLIHOI cajIaT C COycOM M3 KpacHo# cmopoguubl  330,-
Fresh vegetables salad with redcurrant dressing

«[Iy6a» ¢ MaIOCOILHOM CEIbAbIO 330,- traditional Russian side dish (boiled egg, onion, herbs, sour cream)
Mixture of boiled chopped vegetables (“Fur coat”) : :
with mild cured herring 820,-
Cajtat co ckyMbpueii ropsiuero Kom4eHus, 330,-

BauHbI ¢ Zo6aBKaMu Ha Bamr Bb160p 250,-

0o6>kapeHHbBIM KapTodesieM U 3eIeHbIM rOpoLIKOM
Salad of smoked mackerel, roasted potatoes
and green peas

(cMeTaHa, BapeHbe, TOIJIEHOE MacCJIO)
Pancakes with toppings of your choice
(sour cream, jam, melted butter)

CaisaTt «CTOJIMUHDIN» C IT€EYEeHDLIM IIbIMJIEHKOM 330,-

The Russi lad with baked chick BJIMHDBI ¢ TOMJIEHHBIM B CJINBOYHOM coyce 370,-
e Russian salad with baked chicken meat KYpHHDBIM e
CaJjiaT c pa3BapHO¥ rOBAJUHOMM, 370,- Pancakes with chicken breast fillet sautéed in cream sauce

3eJIeHbIM A6JI0KOM U ceJsibJepeeM,

C COyCOM CMeTaHa-XpeH

Salad with stewed beef, green apple, celery
and dressing of sour cream and horseradish

BJIMHbBI C TyLIEHbIMH B CJIMBKaX JieCHbIMH rpubamu  370,-
Pancakes with mushrooms sautéed in cream sauce

CYIEL / S0UPS

KypuHBbI# 6yJIbOH ¢ JOMAILIHEH JIaNIIon 270,-
Chicken broth with homemade noodles

«0suBbE» C TOBAAUHOM, paKOBbIMH IIeHKaMH 430,-
M KpacHOM HUKpoOH

The traditional Russian “Olivier” salad

with crayfish tail and red caviar

..................................................................................................................................... Cyn u3 6esabIix rpu6os ¢ mosboit 320,-
Porcini mushroom soup with spelt wheat
BUHETPET : P P
Cambtii pycckuil U3 écex caramos — éuHezpem — npuees céoe Haeauue, T'opoxoBo#1 cynl Ha KOIMYEHbIX CBUHBIX KOCTAX 320,-

sudumo, 6 kavecmee cyseHupa uz Ppanyuu. IMymku wymrkamu, Ho cA060

ect Pea soup with smoked bacon
sUHezpem (vinaigrette) — ppanyysckozo npoucxoxicdeHus u obosHaudaem

g CaAAMHDLU COYC HA OCHOBe YKCyca — vinaigre. % Bopii ¢ roBAAWHOMN U KPacHOM (acosIbio 350,-
g VINEGRET g Borsch with beef and kidney beans
Russian beet salad Vinegret — perhaps one of the popular salad in Russian .
cuisine — brought its name, apparently, as a souvenir from France. The : IIu 13 KBalIeHOW KamyCTbl ¥ FOBAHHDI, 390,-
naming comes from French word vinaigrette which is used as a salad 3alledyeHHbIe 110/ IIAaIIKOH U3 CJIOEHOIo TeCTa
dressing based on vinegar. Schi-soup of sauerkraut and beef,

ettt served with baked puff pastry on top



JIEMHBIE M3NEMNA / DUMPLINGS

Bce neAbmeHU U 8apeHUKU nodarOmcs €0 CMemaHou
Pelmeni or vareniki are served with sour cream

ITeabMeHH U3 rOBASUHDLI U CBUHUHDbI
(rTogarTca B 6yJIbOHE HMJIH CO CJIMBOYHBIM MacJIOM)
Pelmeni with minced meat filling

(served in broth or with butter)

ITerpbMeHHU U3 OJIEHUHDI

(moparoTca B 6yJIbOHE HJIH CO CJIMBOYHBIM MacCJIOM)
Pelmeni with venison filling

(served in broth or with butter)

BapeHuku c KaprodesieM U JIeCHbBIMH rpubamu
Vareniki with filling of mashed potatoes with mushrooms

BapeHHKH C TBIKBOH M MATKHM CbIPpOM
Vareniki with filling of pumpkin and soft cheese

BapeHHKH ¢ ¢ TBOPOrOM H BHIIHEBLIM COYCOM
Vareniki with cottage cheese and cherry sauce

OPAYME JAKYCKH / HOT STARTERS

Coip AAbIrelicKH >KapeHbIH,

¢ 6pYyCHHYHDBIM COyCOM

Fried Adygeysky (Circassian-type) cheese
garnished with cowberry jam

KynbeH rpubHo¥ ¢ ToctaMu u3 BesteTckoro xjeba
Mushroom Julienne with Veletsky bread toasts

Kaprodennb 3aneueHHbIN B MyHAUpPe, ¢ HAUUHKOM
U3 KOMMUEeHOo¥M WHAENKH, Tpub0B, TOMAaTOB U ChbIpa
Jacket potato with filling of smoked turkey,
mushrooms, tomatoes and cheese

JdpaHuKHU u3 KapTodess c p>kaHOM MyKOH

M KOIIYEeHOM rpyAuHKOM, MOJAIOTCA CO CMEeTaHOM
Potatoes with rye flour and bacon pancakes

served with sour cream

420,-

420,-

370,-
370,-

370,-

290,-

320,-

350,-

370,-

ITogKomueHHbIN KypHHBIN pyJIeT,

c KapTodesieM Ha MaHep «rpaTeH»

WJTH rpeuved ¢ rpubamu (Ha Bam Bbi6op)

Soft smoked chicken roll served with potatoes gratin
or buckwheat with mushrooms for your choice

dujie yTKHU C MIOpe U3 cebjepess U KapTodes, 690,-

C COyCOM AeMHTrIJjac
Duck fillet served with mashed potatoes with celery
and demi-glace sauce

Cyaaxk mo-IoJIbCKH ¢ KapTodeabHbIM ITIOpe 670,-

Polish-style pikeperch served with mashed potatoes

dopesb, 3aleueHHas B IIEpraMeHTe, 720,-

Ha MOAyIIKe U3 OBOLIei U I0JI6bI
Trout fillet baked in parchment paper on vegetables and spelt

duje CBHHUHBI C COYyCOM H3 PacCTOMJIEHHOIO 650,-

YepHOCJINBA, IToJaeTcsi ¢ (papIliNpOBaHHBIM IIepLeM
Pork fillet with melted plum sauce,
served with stuffed sweet pepper

T'oBsI>KbU LIEUKH ¢ TOMJIEHBIM KapTodesem 750,-

Ha MaHep «rpaTeH»
Beef cheeks served with simmered potatoes gratin

Bedcrporanos c 6esbiMu rppbamu 850,-

M KapTodeabHBIM MIIOpe
Beef Stroganoff with porcini served with mashed potatoes

OJieHHHA C KapTodeIbHBIMH APaHHKAMHU 890,-

U 3alleYeHHbIMH KOPEHbAMHU
Venison fillet served with potato and bacon pancakes
and baked roots

K Bauwemy 3axasy mbvL nodaem céexcuti xAeb, KOmMopwiii MblL neuém
g camu ¢ A10606b10 U 3a60MOT, U HAMYPAALHOE CAUBOUHOE MACAO.
As a free addition to any dish you order we serve fresh bread
g;» we bake with love and a lot of care in our own bakery
and some organic farm-made butter.



3pa3a U3 nbIIJIeHKa ¢ SUIOM IIAIIOT

M paccoJIbHBIM KapTodeJIbHbLIM III0pe
Russian “Zraza” chicken cutlet filled with poached egg
served with mashed potato with pickle-water

KoTseTnbl JoMalllHHE M3 IFOBAJHHDLI U CBUHHUHDI
C KapTodebHBIM MIOpe

“Domashniye” meat cutlets served with mashed potatoes

IIIyubu KOTJIEThbI C KapTodeIbHBIM MIOpe
M UKOPHBIM COyCOM

Pike cutlets served with mashed potatoes and caviar sauce

KoTtietn1 «ITokapcKkue» ¢ >KapeHbIM
KapTodesieM U JIeCHbBIMH rpubamu
“Pozharskiye” meat cutlets served with roasted
potatoes and wild mushroom sauce*

490,-

590,-

620,-

* A “Pozharskiye” meat cutlet is a traditional Russian cuisine dish. It has
g become popular at the beginning of the 19th century. Not quite croquettes and
quite chicken “Kiev”, these rich, butter-stuffed cutlets we prepare with locally
% produced chicken. Thanks to a perfect proportion of meat and other ingridients 3

we use, these cutlets are extraordinarily juicy, buttery and tender.

TIONOMHANTEIBHO / SIDE DISHES

Puc oTrBapHO#
White rice

ITos6a co CIMBOYHBIM MacCJIOM
Spelt with butter

I'peua ob>kapeHHas Cc JyKOM U rpubamu
Buckwheat roasted with onions and mushrooms

KapTodesnn oTBapHOI / 3arieueHHbIN B MyHAHpe
Boiled / baked with skin potatoes

KaptodenbHoe mrope
Mashed potatoes

Kaprodesn Ha MaHep «rpaTeH»
Potatoes gratin-style

120,-
150,-
150,-
120,-
120,-

170,-

CTALOCTH / SWEET-STUEE

220,-

Kucesb ATOGHBIN C HIAPUKOM MOPO>KEHOTO0
Russian jelly-like soft drink (Kissel) made of mixed
berries, served with an ice-cream scoop
Pycckuii «TupaMmucy» 250,-
Russian-style Tiramisu
MOpKOBHBII AecepT 250,-
Dessert a-la carrot cake
Ce30HHDIH JOMALIHHUI TUPOT C LIAPUKOM MoposkeHoro 250,-
Seasonal homemade cake served with ice-cream scoop
MeaoBuK 250,-
Medovik (Russian honey cake)
MypaBeiiHUK 250,-
Funnel cake
IIlapuK MOPO>KEHOro C AOMALUIHUM BapeHbeM 120,-
Ice-cream scoop served with homemade jam
Kosibacka ciiMBouyHasA / MUPOKHOE «KapTOLIKA» 100,-
Small sweets (toffee / chocolate)

KOQE / COFPEE
Scmpecco / AMepuKaHO 150,-
Espresso / Americano
Kanyuuso / JIaTre 200,-/220,-
Cappuccino / Latte

AN / TEA

HBaH-4yail B yaliHMKe (Ha 2 / Ha 4 YaIlIKkH) 170,-/290,-
Russian herbal tea in a pot (for 2 cups / for 4 cups)
Yaii KJIacCCHYECKH (Ha 2 / Ha 4 YalIKu) 170,-/290,-

Ha BbIOOP: UepHbIi, UepHDbIH ¢ 6epraMoToM,
3eJIeHbI, 3eJIeHbIH C JKaCMHHOM

Classic tea in a pot (for 2 cups / for 4 cups)

for your choice: black, Earl Grey, green, green with jasmine



CESOHHRIE TOPAYNE HAUTKY /

Mopc KJIIOKBEeHHbIH 250 M1 130,-

Mors — traditional juice of cranberry, 250 ml SEASUNAL HUT ]]R[NKS

Mopc 061enuxoBbIi, 250 M 130,- Opanuenbaym 270,-
Mors — traditional juice of sea-buckthorn, 250 ml . (oTBap IIMNIIOBHHKA, alleJIbCHHOBBIH COK, MEn,

Ksac, 250 mi 130,- U3IOM, aIeJIbCHH)

Kvass (beverage made from fermented bread), 250 ml Oranienbaum (rose hip, orange juice, honey, raisins, orange)

150 i KpacHas miomanb 270,-
’ i (KJIIOKBEHHBIN MOPC, alleTbCHHOBBIH COK,
s1I6JIOUHBIN COK, KJIIOKBA, KOPHIIA)

Coxk B accoprumente, 200 M
Fruit juice in assortment, 200 ml

MuHepasibHas Boga «Baikan», 250 mu 170,- The Red Square (cranberry juice, orange juice, apple juice,
Russian premium mineral water “Baikal”, 250 ml i cranberry, cinnamon)

MuHepaibHasa Boga «Baiikan», 530 M 290,- BocTok-3amazg 270,-
Russian premium mineral water “Baikal”, 530 ml i (aMbupb, MEL, MATA, IMMOH)

MunepaabHasa Boga «Bbop>komu», 500 M 290,- East-West (ginger, honey, mint, lemon)

Russian premium mineral water “Borjomi”, 500 ml

Koka-Kousa / ®auTa /‘Cl'lpaf;lT / llIBemc, 250 ma 190,- } HAHMTKM PUPHI{MTEHBHME / g
Coca-Cola / Fanta / Sprite / Schweppes, 250 ml SEASUNAL DRINKS WITH AL[}UHUL

Oomamnuuii JIumoHazn, 1 i 520,- :

KJIIOKBa C MATOMN i IleJKyHIHK 290,-
Homemade lemonade (cranberries & mint), 1 1 { (Mo0I0KO, OpexoBasi HACTOMKa, KOPHIla, KApAaAMOH,
HOomamuuuii JIumoHazn, 1 a 520,- . MycKaTHBIH opex)

The Nutcracker (milk, nut flavoured vodka, cinnamon,

obsieniuxa ¢ po3MapuHOM
cardamom, nutmeg)

Homemade lemonade (sea-buckthorn & rosemary), 1 1

[IMB0 / BEER

In1uHTBeiiH Ha 6eJI0M BUHE 320,-
C POMAIIKOBBIM MEAOM
:  (be;moe BUHO, A6JI0YHDIN COK, POMAIIKOBbIN MExn,
300 ma / 500 ma i a6710K0, CrIeL{HH)
i Mulled white wine with camomile honey (white wine,
apple juice, camomile honey, apple, spices)

«SITb», CBeTIOE He(HUIBTPOBAHHOE 180,-/280,-

YAT beer, the local weissbier
IMUHTBEH Ha KPaCHOM BHHE 320,-

(KkpacHOe BHHO, BUIITHEBBIHN COK, MEZ,

{  amneJIbCHH, CIIEIIMH)
MepoByxa 180,-/280,- i Mulled red wine (red wine, cherry juice, honey, orange, spices)
Medovukha (honey beer) :

«fITb», cBeT/IOE PUIBTPOBAHHOE 180,-/280,-
YAT beer, the local lager



ATIKOTOTTBHOE MEHK / ALGO MENU BIHO KPACHOE / RED WINE

BuHo Mecsa1a
(cnpawusatime y eautezo opuyuanma)

The wine of the month (ask your waiter)

290,-/1450,-

BunHo Mecsia
(cnpawueatime y eauiezo opuyuanma)

The wine of the month (ask your waiter)

150 ma / 750 ma
___________________________________ 290’_/1450’_ Amupxan Illapa6 Magpaca, 330,-/1650,-
cyxoe, Azepbatidxcan
150 ma /750 ma Amirhan Sharab Madrasa, dry, Azerbaycan
IIpemuym Peseps llapaoue, cyxoe, Poccus  330,-/1650,- Kymax N 22, cyxoe, Poccus 330.-/1650.-
Chardonnay Reserve Premier, dry, Russia Blend Ne 22 d;y Rus;ia ’ ’
B.Pmbﬂ Maﬁno C.:OBHHBOH’ cyxoe, Turu 350,-/1750,- Bpynu Hepo g'ABouia, cyxoe, Umaaus 350,-/1750,-
Vina Maipo Sauvignon, dry, Chile Bruni Nero d'Avola, dry, Italy
C.neno .HHHO Fpn APRHO, noAycyxoe, Hmarus 370,-/1850,- Mertpesenu CamepasH, cyxoe, [py3us 370,-/1850,-
Cielo, Pinot Grigio, semidry, Italy Metreveli Saperavi, dry, Georgia
TaJ.IHCMaH.HHHaImaHH’ cyxoe, Ipysus 370,-/1850,- Canrta Puta Kapmenep, cyxoe, Juiu 370,-/1850,-
Talisman Cinandali, dry, Georgia Santa Rita Carmenere, dry, Chile
SuTonuc Xunn Mlapaoue, noaycyxoe, Karugpoprus ~ 2200,- Bera aep Puo TaHTO 370.-/1850.-
’ ’ ’

Anthony's Hill Chardonnay, semidry, California TemmpanmIbo, PHOXA, Cyxoe, Ucnanus
’ ’ »

Paesckoe Illapaone, 2450,- Vega del Rio Tinto, Tempranillo, Rioja, dry, Spain
cyxoe, Kpacrodapckuti kpail, Poccus

) ) Myky3aHH, cyxoe, [py3us 2200,-
Raevskoe Chardonnay, dry, Krasnodar Krai, Russia* Mli,kgzani c;lryy Geor ;;Z ’
P The area gets its name from General Nicholas Raevskii Jr., a commander : Maro TIOI/I:TI I’PH Haxec Bop,u;o, Cyxoe, @pauuuﬂ 2550’_
g of the Black Sea coast. The winery was established in middle of XIX century Chateau Tuilerie Pages Bordeaux, dry, France
on north-west seacoast of Caucasus. Nowadays Raevskoe has about _
% 150 hectares vineyards. The vineyards consist of 19 varieties wines, 3 Paesckoe PeHeccach’ . 2850,
including Chardonnay (16 ha). The Raevskoe Chardonnay was produced ¥ cyxoe, Kpacnodapckuti kpai, Poccus
in limited edition of 10 000 bottles. Raevskoe Renaissance, dry, Krasnodar Krai, Russia®
IIpemuym Peseps Kabepue ®paw, 330,-/1650,- & * It was produced in limited edition of 45 000 bottles. The Raevskoe

“Renaissance” is the winner in red wine category as “the best Russian
wine for 2015”. As well as it won a gold medal on MUVINA (Slovakia),
the most important wine contest in Eastern Europe.

po3060e, norycradkoe, Poccus ;
Premium Reserve Cabernet Franc, . A\
rose, semisweet, Russia ;



150 ma / 750 ma

Cosetckoe IlIammaHcKoe, 190,-/950,-

noaycaadkoe / 6prom, Poccus
Sovetskoye Shampanskoye, semisweet / brut, Russia

Tanucmas BiaH ge BiaH, 6ptom, [py3us 1750,-

Talisman Blanc de Blancs, brut, Georgia

KPENTIEHLIE M MECEPTHLIE BUHA /
FORTIFIED AND DESSERT WINES

ITopTBeiiH KpacHbIi KpbiMckuii, Maccandpa, 100 ma  320,-
Port Red Krimskiy, Massandra, 100 ml

Mapaepa OpuruHanbHasa, Maccandpa, 100 ma 320,-
Wine Madera Original, Massandra, 100 ml

50 ma
KoHbsAK ApMsIHCKHIH, 3 roga 290,-
Armenian cognac, 3 years
Koubsk IIpuny I06ep ge [IonruHbak VSOP 450,-
Prince Hubert de Polignac cognac VSOP
HO>kun Budurep 250,-
Gin Beefeater
Texkusa Cay3a Cepebpo 320,-
Tequila Sauza Blanco
Bucku keiiMeCcoH 320,-
Jameson Irish Whiskey
Bucku I>kek d3HU3IC 350,-
Jack Daniel's Tennessee Whiskey
PoM Kamutan MopraH uepHbIii / 30J10TOi 270,-

Rum Captain Morgan Black / Gold

HACTOMKI / NASTOIKA (PLAVOURED VODKA)

Hacmotixu no 50 2 / 50 g each

XpenHas / Horseradish
KnrokBenHas / Cranberry
OpexoBas / Nuts
O6isennxoBas / Sea-buckthorn
Kasrasn / Tormentil (galangal)
Epodenu / Yeropheych
HMmb6upHo-MepnoBas / Ginger-honey

} Ce3zoHHas / Seasonal flavor &

BOMKA M MUCTHIINATEL /
VODKA AND DISTILLATER

Recommended with following dishes: salo, borsch, schi-soup, Russian
“Olivier” salad, bliny with caviar, beef stroganoff, pelmeni, cutlets.

50 ma
CrouuHasa 200,-
Stolichnaya
KHsa3b Propuk, cepebpsinas 250,-
Vodka Prince Rurik Silver
Besyra 370,-
Beluga
CaMOroH p>KaHO¥ 270,-
Rye Samogon
CaMOroH TpagHIHOHHBIHK 290,-
Traditional Samogon — distilled Russian vodka
ITosyrap N°2 YecHoK U meper, 470,-

Polugar N92 (garlic & pepper)



[IODAPOYHAR KOP3YHA / GIFTS

dupMeHHasa HaCTOMKa,
HBaH-uaii, JOMalllHee BapeHbe
Homemade tincture,
Russian herbal tea, homemade jam

1300,-

dupMeHHas: HaCTOMKa, AOMaIllHee BapeHbe,
MeJ, JOMallHHe MapHHaAbI
Homemade tincture, homemade jam, honey,
homemade mixed pickles

2000,-

YariHbIil HA60p «IbIMOB»:
yaMHas Mapa 4 3aBapHOM YaMHHUK
HBaH-uai, MeJ, BapeHbe
Dymov porcelain tea set: 2 cups & pot
Russian herbal tea, homemade jam, honey

L

MEHD POXNIEHUA, IOBHUIER, KOPIOPATHR
B PECTOPAHE «ATb»

BaHKeTHOe npeajio’KeHHe
JJIsI KOMIOaHUH oT 10 yesroBek
ot 1500 py6/ue.

IToapobHOCTH Yy COTPYAHHKA pecTopaHa,
no tesnedony: 957-00-23
uim pirgoroi@bk.ru

I Le L



