


XOAOAHbBIE
3SAKYCKU

COLD APPETIZERS

MOPCKAA ®OPEAb C/C
C KAINEPCAMU TPEKO 480 p.

90/10 .

(dopenb c/c, kanepcebl [ peko, aneAbcuH)

LIGHTLY SALTED SE/;R TROUT WITH CAPERS
90/10 g. i
(lightly salted sea trout, capers, slice of orange)

CEAbAb C KAPTO®EAEM
HYA3ET, TNMOAAETCA C
TOCTAMN N AYKOM

70/50/30/5 .

(cenbpb  OOYKOBas,  KapTOdEAb  OTBapHOM,
SAATUHCKUA  MapuvHOBaHHBIM ~ AYK, TOCTbl 13
BopoAMHCKOro xAeba)

420 p.

HERRING WITH BOILED = NOISETTE = POTATOES
SERVED WITH RYE TOAST AND ONIONS

70/50/30/5 g.

(barrel-cured herring, boiled  potatoes, © toasted
Borodinsky* rye.bread, marinated red onions)

* Borodinsky rye bread - a dark brown sourdough
rye bread of Russian origin, traditionally sweetened
with  molasses and flavored  with coriander and

caraway seeds.




XOAOAHbBIE
3AKYCKH

COLD APPETIZERS

A3bIK TOBAXUNM
C XPEHOM
N KOPHULLOHAMU

100/30/5 .

(93bIK TOBSXKMIN OTBAPHOW, XPEH, KOPHULLIOHBI)

450 p.

OX TONGUE WITH HORSERADISH AND GHERKINS
100/30/5 g.
(boiled ox tongue, horseradish, gherkins)

MNALITET U3 YTUHOTIO

MAIPE C COYCOM M3
CMOPOANHbI A 470 p.
EAOBbIMU LUMLLKAMHA

90/15 .

(TocTbl 13 NweHWuHoro BareTa, NawTeT
W3 YTKW, COYC 13 CMOPOAMHDI, €AOBBIE LLMLLKI)

DUCK MAGRET PATE WITH CURRANT SAUCE
AND YOUNG PINE CONES

90/15 g.

(toasted baguette, duck magret pate,

black currant sauce; young pine cones)




CAAATHI

SALADS

CAAAT LIESAPbL

* CKYPHHbBIM ©OUNAE 500 p.
« CAOCOCEM 600 P.
e C KPEBETKAMU 650 p.
200 r.

(AmcTba PomaHo, coyc Llesapb, Tomatbl Yeppw,
KPYTOHbI, cbip [lapmesaH, KyprHoe duae / AOCoch
c/c / kpeBeTKM)

CAESAR SALAD 250 g.

*  WITH CHICKEN FILLET
*  WITH SALMON
*  WITH SHRIMP

(Romano salad, Caesar sauce, cherry tomatoes, croutons, \\ ////////

parmesan cheese, chicken breast fillet-.or- salmon “or- N\
shrimp)

CAAAT OAMBBE

« CPOCTBM®OM
e« CAOCOCEM 450 p
N UKPOU MAATYCA

|80 .

(kapTOodeAb, MOPKOBb, SMLO  KYPUHOE, OrypeL,
COAEHbIV, FOpPOLIEK KOHC., AOMALIHWIA MaMOHE3,
pOCTOUd / AOCOCH M MKpa MaATyca)

OLIVIER SALAD 180 .

*  WITH ROAST BEEF
s WITH SALMON AND HALIBUT CAVIAR

” s : \
(boiled potato, boiled  carrot, - boiled egg, marinated / \
cucumber, canned green peas, homemade mayonndise,
roast beef or salmon, halibut caviar)

k ™



CAAATDI

SALADS
CAANAT FPE‘-IECK!/IPI

KAACCHUYECKNI 490 p.

250 r.

(cBEXME TOMaTbI, OrypLbl, MepeL, GOATAPCKMM, ChIP | e

DeTa, MaCAO OAMBKOBOE, Karnepchl) -

{
CLASSIC GREEK SALAD 250 g. 2 “x
(fresh tomatoes, cucumbers, capsicum, Feta cheese, olive
oil, capers, balsamic vinegar) -

MUKC CAAAT C
ANOCOCEM U
FPABIOPOM U3 OT'YPLA 690 p.

200 &

(MUKC canaT, AOCOCh, TOMATbl YEpPPU, OrYpeLL, CoycC
/A\aparX Ha OCHOBE aMeAbCMHOBOFO COKa M MaHro)

MIXED SALAD WITH SALMON AND. CARVED
CUCUMBER GARNISH 200 g.

(mixed salad, lightly salted salmon, .cherry tomatoes, fresh
cucumber, Darange sauce*)

TEMNAbIA CAAAT

C KYPUHbIMU
NOTPOLWKAMU

N MUHAAAEM ©AAMBE

200 r.

(KypuHble — CepALia, KEAYAKM, MeYeHb, Opexu
MUHAAAb, SCTPAroH, MUKC CaAaT, coyc AapaHx Ha
OCHOBE areAbCYHOBOrO COKa M MaHro)

WARM SALAD  WITH CHICKEN ~ GIBLETS AND. Bags, : "‘"a N
ALMOND FLAMBE. 200 g. r/ FEESRL\ \%
(chicken giblets, almonds, tarragon, mixed salad, Darange ‘ ‘ \ \
sauce*) // / l 'g 3

i

* Darange sauce - Orange juice, mango puree; passion

fruit, olive oil, balsamic vinegar P‘b;“

B
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[OPAYUE 3AKYCKH
HOT APPETIZERS

XYAbEH

« CKYPULEM
« C AOCOCEM
« C BEAbIMU TPMBAMMU

370 p.

130 .

(AYK penyaTblii, CAUBKM, CbIP [ OAAGHACKMI,
Henble rpubsbl / KypuLia / AOCOCb)

JULIENNE 130 .

*  WITH CHICKEN
e WITH SALMON
e WITH WHITE MUSHROOMS

(onion, cream, Gouda and/or Edam cheese, chicken
or salmon or porcini mushrooms)

BABAPCKUE KOABACKU
C rOP4YNYHBIM COYCOM 480 p

220 .

(B6aBapckie koabackM, AYK MapWHOBaHHbIN, COYC
FOPYMYHbIN)

BAVARIAN SAUSAGES WITH MUSTARD SAUCE 220 g.
(Bavarian sausages, marinated onion, Dijon mustard
sauce)




[OPAYUNE SAKYCKU
HOT APPETIZERS

KPEBETKM BAHAMEM
HA FPUAE C COYCOM
CAAAKUM YMAU 590 p.

6 LUT ‘:\{

(MVIW&TL kpeseTkn Baramelt, coyc Chaaakui
qmw

RILLED VANAMEI PRAWNS WITH SWEET CHILI
§UCE

prawns
(mlxed ga lad, Vanamei shrimp, Sweet chili sauce)

AHW, Genble  rpubbl, COyC ‘BGLIJaMe/\b, cblp
1€3aH, CoyC Chrapkuit Unan)

| cﬁﬁe’ét chilly sauce)

* Béchamel sauce - white sauce made with butter, flour
and milk




CVYIrlbl

SOUPS

CYI-MIOPE M3 AECHBIX
[PUBOB C FPEHKAMM 350 p.

300 .

(WaMnMHEOHbI, BeAble  rpubbl, AYK  penyaTbii,
CAMBKM, FPEHKI)

CREAM OF MUSHROOM SOUP WITH CROUTONS ¢+
300 g.
(champignons, white mushrooms, onion, cream, croutons)

COAAHKA PbLIBHAA
C KYMEYECKOM HAAVMBKOM  5eq D.

300/40 .

(AocOCh, TPecka, OKYHb, COAEHbIE OryPLbl, OAMBKM,
AYK pendaTbii, TOMaTbl, AMMOH)

MIXED FISH SOUP SERVED WITH A SHOT OF
SEABUCKTHORN & GINGER LIQUEUR

300 g.

(salmon, cod, perch, pickled cucumber, olives, onions,
tomatoes, lemon)




CVYrIibl

SOUPS

CVYM KYPUHbIN
C ®PUKAAEABKAMU 300 p.

300 .

(Kypuua, AYK Pendqarbii, MOPKOBb, (BPUKIAEABKM S i ‘\ s - _
MACHbIE, AarLua AndHast) e Y - e
MEATBALL NOODLE SOUP WITH CHICKEN BROTH = ™~ =+ = = e

300 g.
(chicken bouillon, onion, carrot, meatballs, egg noodles)

BOPLL, ABOPAHCKUM o
MO ®UPMEHHOMY PEugrjEy- 450 p. ¥
300 . ~

. s
(bopuy Mo qDI/IpMeHHOMMﬁLLeI'ITy CO CMaAblieMm,
6OPOAVHCKIM XACBOM U CMeTaHOI)

SIGNATURE DISH BORSCHT* Eﬁ

300g. ~Q h | |
(signature dish.. borscht ,..Wlth smalts,* Borodinsky* rye o p-
bread andltiu'gkened cream) £ N

* Smalts — a piquant spread.made frorh‘fﬂinced lard,
seasoned with spices and garlic, is quite enjoyuble with
black Borodino bread. _ " A

* Borodinsky rye bread - d dark brown sourdough rye
bread of Russian origin, traditionally sweetened wi K)
molasses and flavored with coriander and caraway, seéds

—




TOPAYUNE BAIOAA
HOT DISHES

TOMAEHbIE TEAAYBU
LLEYKW MO-BYPI'YHCKHA 980
C KAPTO®EAbHbIM MOPE R

150/100 r.

(FOBSXKbW LLIEYKM, COYC Ha OCHOBE OBOLLEN U
KPaCHOrO  BMHa, KapTogeAbHoe niope  C
TplodeAbHbIM COYCOM)

STEWED VEAL CHEEKS IN A BURGUNDY SAUCE AND
MASHED POTATOES WITH TRUFFLE SAUCE 150/100g.
(veal cheeks, red wine & vegetable based sauce; mashed
potato, truffle sauce)

DPUAE MMHBOH
C INMEPLUEM XAAATMEHBO

180/10 .

(roBsXbs BbIpe3Ka, MEPEL, XaAarneHbo, TOMaTbl
YEPPU, MMKC CaAaT)

| 100 p.

FILET MIGNON WITH JALAPENO PEPPER 200/10 g.
(beef sirloin, jalapefio pepper, cherry tomatoes, mixed
salad)

BE®OCTPOIAHOB
C KAPTO®EAEM «TYLLUKMH»
N KOPHULLOHAMM 950 p.

150/100/20 .

(roBsXbsl Bblpe3Ka, AYK pPernvaTbli, rpMObl, CABKM,
KapTOdeAb, OrypLibl KOPHULLOHbI)

BEEF STROGANOFF WITH PUSHKIN*  STYLE
POTATOES AND GHERKINS 150/100/20 g.

(beef sirloin, onion, champignon and porcini mushrooms,
cream, potatoes, gherkins)

* Pushkin style potatoes - boiled potato, sliced and fried
in butter




OPAYUNE BAIOAA

HOT DISHES

DOUAE ANOCOCH
HA TPUAE 990 p.

180 .

(durae AOCOCH, AUCTBA CaAaTa, AOABKA aneAbCHHa)

GRILLED SALMON FILLET180 g.
(salmon fillet, lettuce leaves, orange wedge)

CMMHKA BEAOW TPECKM
C 3EAEHbBIM TMIOPE
N COYCOM «BEAb BUAb» 850 p.

150/100/30 .

(dune Tpeckn, coyc «beab Buap» Ha ocHoBe
CAMBOK W AMKOHCKOM ropuMUbl, KapTopeAbHOe
niope ¢ coycom [lecto)

WHITE COD BACK FILLET WITH GREEN PUREE

AND BELLE VILLE SAUCE* [50/100/30 g.

(cod back fillet, mashed potatoes with Basil pesto. sauce,
Belle Ville sauce*)

*Belle Ville sauce - cream, white wine and Dijon
mustard)

VYTUHAA HOXKA
KOH®U C OBOLLHbIM
PATATYEM 770 p.

1707100 r.

(YTWHaa HoXxka, Kabauku, GakAaxaHbl, BOArapcKumi
nepel, YeCcHOK, COyC Ha OCHOBE YepHoM
CMOPOAMHbI)

DUCK LEG CONFIT* WITH VEGETABLE RATATOUILLE
1701100 g. (duck leg, zucchini, eggplant, capsicum, garlic,
blackcurrant sauce)

* Confit de Canard is a French classic - duck legs slow-
cooked in duck fat until the meat is meltingly tender, then
the skin crisped to golden perfection.




[MACTA

PASTA

KAPEOHAPA
C BEKOHOM 600 p.

23%rp &

(macta w3 TBEPABIX COPTOB MLWEHWLbI, BEKOH,
YECHOK, beAnoe BKHO, cAMBKM, Cblp [ lapmesan)

PASTA CARBONARA WITH BACON 230 g.
(pasta, bacon, . garlic, - white - wine, cream, padrmesan
cheese)

APABbSITA |
C TOMATAMU YEPPU 500,

Y ST,

(nacta w3 TBEPAbIX COPTOB MLEHMLEl, TOMATbI
Yeppu, MepeLl XaraneHbo, coip [lapmesaH, coyc Ha
OCHOBE TOMATOB)

ﬁ,

70N

PASTA ARABIATA WITH CHERRY TOMATOES 230 g.

(pasta, cherry tomatoes, Jalapefio peppers, parmesan
cheese, tomato based sauce)




APHWPbI
GARNISH

KAPTO®EABHOE IMIOPE

100 r.
MASHED POTATOES 100 g.

PATATYM U3 OBOLLEU

150/20 r.
VEGETABLE RATATOUILLE 150/20 g.

e KAPTO®EAb ®PU
 [10-AEPEBEHCKU
100 .

*  FRENCH FRIES 100 g.
e POTATO WEDGES 100 g.

COVYChbI

SAUCES

«MMMUAATU»

HA OCHOBE TOMATOB 40 r.
«PILATI» TOMATO BASED SAUCE 40 g.

«BAE A OBEPHb»
HA OCHORE CbIPA C
FOAYBEOW MAECEHBIO 40 r.

«BLEU D’ AUVERGNE» BLUE CHEESE SAUCE 40 g.

«WUWATOBPUNAH»
HA OCHORBE KPACHOIO
BIIHA 40 r.

«CHATEAUBRIAND» RED WINE SAUCE 40 g.

«BAAH AAA KPM»y
HA OCHORBE CAVBOK 40 r.

«BLANC» CREAM & WHITE WINE SAUCE 40 g.

60 p.

80 p.

70 p.

200 p.

290 p.

230 p.

100 p.

[

/\

‘ " A ':\';_;;‘ P <1l >
LINGONBE.RRY CHEESE'CNé I20 .g

LLIOKO/\AAHbIM TOPT

I 300p

A LA)‘ERE'D CHOCOLATE SPONGE CAKE 120 g.
MEAOBMK N -
20z " 300p. -

'.

;

«MEDOVIK»* LAYERED HONEY CAKE 120 g.

- % Medovik - An iconic Russian honey cake. Thin cake

layers with notes of honey and caramel, separated by a

. thick-cream cheese frosting is absolutely delicious.

XAEBHAA KOP3MHA
BREAD BASKET

BATET U
BOPOAMHCKUIN XAEB

80 .
BAGUETTE AND BORODINSKY RYE BREAD* 80 g.

100 p.

* Borodinsky rye bread - a dark brown sourdough rye
bread of Russian origin, traditionally sweetened with
molasses and  flavered, with coriander and caraway
seeds, 8.

' o« TR



KAPTA BAPA
DRINKS e a

LR

- A AL A Y
MOPC SIFOAHBIM 200 ma. 190 P o Sl %@&N e
s %) . ‘l.~ “

BERRY MORS* 200 ml. N ‘\( » $ &

% == ty :
q 4 p / > b
*Mors — a homemade Russian, non-carbonated fruit drink ? ’
prepared from boiled berries and sweetened water ~

COK AMEAbBCUH / 150 p
ABAOKO/ BULLUHS 200 ma, '

ORANGE JUICE | APPLE JUICE /
CHERRY JUICE 200 ml.

BOAA MNHEPAABHAA

330 MA.

MINERAL WATER 330 ml.

COCA COLA 330 mna. 200 p.
COCA COLA 330 ml.

®UPMEHHbIVN CUAP
KYCKOBO 750 ma.

«KUSKOVO» SIGNATURE CIDER 750 ml.

POXXAECTBEHCKWNM
HAMUTOK 200 ma,

MULLED WINE 200 ml. _ Aoporue locmu!

CBEXXEBBbI>)KATbIM COK | =i
FRESHLY SQUEEZED JUICE
AMEABCUHOBbIM 200 ma. 350 p.

150 p.

1100 p.

300 p.

FRESH ORANGE JUICE 200 ml.

ABAOYHBIN 200 M. 350 p.
FRESH APPLE JUICE 200 ml.

MOPKOBHbIM 200 wma. 350 p.

FRESH CARROT JUICE 200 ml.



®UPMEHHBIN YAU
SIGNATURE TEA

OBAEMMXA - MAPAKYMS 400 p.

600 / 800 wma. 500 p.
SEA BUCKTHORN & PASSION FRUIT

600 / 800 ml.

KAYBHMKA - LUMMOBHUK 400 p.
600 / 800 mn. 500 p.
STRAWBERRY & ROSEHIP

600 / 800 ml.

UMBUPb - OBAETIUXA 400 p.
600 / 800 mn. 500 p.
GINGER & SEA BUCKTHORN

600 / 800 ml.

KAACCUYECKUM YAU
CLASSIC TEA

ACCAM 300 p.
600 / 800 mA. 400 p.
ASSAM BLACK TEA 600 / 800 ml.
MOAOUYHbIM YAYH 300 p.
600 / 800 mA. 400 p.
MILKY OOLONG TEA 600 / 800 ml.

CEHYA 300 p.
600 / 800 mA. 400 p.
SENCHA GREEN TEA 600 / 800 mi.

KACMUH 300 p.
600 / 800 WA, 400 p.

JASMINE TEA 600 [ 800 ml.




KOO®E

COFFEE

SCIMPECCO 100 p.
80 MA.

ESPRESSO
80 ml.

AMEPUKAHO
50 MA.

AMERICANO
150 ml.

KAMYYHNHO
200 MA.

CAPPUCCINO
200 ml.

NATTE
200 MA.

LATTE
200 ml.

PAD
200 MA.

RAF *
200 mi,

OADT YAUT
200 MA.

FLAT WHITE
200 ml.

KAKAO
200 MA.

COCOA -
200 ml.

150 p.

220 p.

250 p.

300 p.

250 p.

200.p.

* Raf or raf coffee. The main differences from latte are
the use of vanilla sugar and cream instead of milk and the
fact that the whole mix is foamed together instead of just
milk.



MEPOIPUATUA

Aoporue ['ocTu!

DAEraHTHO CEPBMPOBaHHbIE CTOAbI,
M3blCKaHHblEe OAIOAR, BHMMATEAbHOE
ODOCAYXMBaHME W, KOHEYHO, >KEAaHHble
AOBOAbHbIE TOCTU — MMEHHO TaK AOAXKEH
BbIFASIAETb COBPEMEHHbIM OaHKeT, YTOOb!
CTaTb €lle OAHOW APKOW CTPaHuLEen B
Ballen XM3HM 1 HAAOAFO 3amevaTAEThC B
MaMsATU, BbI3bIBas TOABKO TEMAbIE YyBCTBA U
BOCTOPT.

Ars cBapebHOro  6aHkeTa,  AETCKOro
NpasAHWKa,  tobuAes,  KOPMOPaTUBHOMO
MEPONpUATMS 1 MPa3AHOBaHMSA  APYTMX
TOPXECTB Ha AloDOEe KOAMUECTBO rocTemn
Mbl C PAAOCTbIO MPEAOCTABMM BEPAHAY MAM
OaHKeTHbIM 3aA B kade «|/15», a Tak xe
WaTpbl B YCaAeOHOM Mapke.

baaroaaps MpodeccMoHaAbHOMY MOAXOAY
M AYULLUMM  MPOAYKTAM  Mbl  CO3A3AMM
He3abblBaeMO BKYCHble OAIOAR M 3aKYCKM
Ana Bawmx TopxkecTs.

PaspaboTaem Pa3BAEKATEAbHYIO
NpOrpaMmmy, NPeAOCTaBNM YCAYTU
AEKOPATOPOB M (DAOPUCTOB, OpPraHM3yem
BbIE3AHYIO  perncTpaumio,  doTo- U
BMAEOCHEMKY.

Mbl caeraeM Bce, YTOObI MpaspHUK elle
AOATO UrpaA B BalLMX CEPALIAx.

+7 (977) 355-45-78

cafe | 71 5@mail.ru




LLIepeAAemeB
: CI’?OQBI/I)KHI/IK

HEMHOTIO NCTOPUIA

Hassanme  «l715»  omcbinaem
MCMOKAM C03gaHus Ycagebb..
B 1715 rogy bBopuc [lemposmy

ﬂemba Wl

\KyCKbBO y CBoer,o ﬁpama ?m
cmaHosumcs / omnpaBHoﬁ &fm if

d)e/\bgM/dpLua/\ |

‘estate. In
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A BRIEF HISTORY

The name « | 715 refers to the origins of
e creation of the Kuskovo heritage
I715, Count Boris Petrovich
Sheremetev; Field Marshal and associate
qf Peter the Great, purch@seg the estate
om his " ’br er. Thus,,fhe year FS
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BPYCKETTbI

BRUSCHETTS
120 r. 360 p.

BPYCKETTA C AOCOCEM,
KPEMOM M3 CAMBOYHOIO
CbIPA N TYAKAMOAE

(bareT MLUEHNYHbIN, AOCOCH C/C, F'yakaMOAe,
OrypeL, CBeXMui, KPeM W13 CAMBOYHOrO
cbipa)

BRUSCHETTA  WITH LIGHTLY  SALTED
SALMON, CREAM CHEESE AND
GUACAMOLE 120 g.

(baguette, lightly salted salmon, guacamole,
fresh cucumber, cream cheese)

BPYCKETTA C POCTBM®OM
N TrPABIOPOM U3 OI'YPLIA

(BareT nweHWYHbIN, poCcTOU®, ryakaMoAe,
orypeL, CBeXui, Kpem K3 CAMBOYHOIO
cbipa)

BRUSCHETTA WITH ROAST BEEF AND
CARVED CUCUMBER GARNISH 120 g.

(baguette, roast beef, guacamole, fresh
cucumber, cream cheese)

BPYCKETTA C TOMATAMUA
N CbIPOM MOLAPEAAA

(6areT MLEeHNYHBIN, CNEAbIE TOMATbI,
colp MoLapeana, coyc [ecto, 6anb3ammk)

BRUSCHETTA WITH TOMATOES
AND MOZZARELLA CHEESE 120 g.

(baguette, cherry tomatoes, mozzarella cheese,
basil pesto sauce, balsamic sauce)

-

AOTI1. MEHIO




[OPAYNE BAMHDbI
HOT CREPES

CbITHbIE 180 .

BAMHbI C BETYMHOM
N CbIPOM

CREPES WITH HAM AND CHEESE 180 g.

300 p

BAVHbBI C AOCOCEM 400 p.

U TBOPOXHbIM KPEMOM

CREPES WITH SALMON
AND CREAMY COTTAGE CHEESE 180 g.

BAUHbI C MACHbLIM
OAPLLEM

CREPES WITH MINCED BEEF AND ONIONS 180 g.

CAAAKUE 120 .

BAMHBI C MEAOM 250,58

CREPES WITH HONEY 120 g.

BAMHBI C AXXEMOM 250 p.

CREPES WITH JAM 120 g.

BAMHbI CO CIYLLEHKOM 250 p.

CREPES WITH CONDENSED MILK 120 g.
MPOCTO AIOBMMBIE

BANHbI

120, g P
PLAIN CREPES 120 g.

BANHbI CO CMETAHOU 250 o
180 r.

CREPES WITH THICKENED CREAM 180 g.

TOIMNHIN

CIrYLWEHKA / AXEM /
MEA / CMETAHA 0L or
B0

CONDENSED MILK / JAM | HONEY / THICKENED
CREAM 30 g.

400 p.

PAOUK PABOTHI

N K PECEHDE
10:00 — 18:00

BbIXOAHbIE AHA
NMOHEAEABHVIK — BTOPHIIK

BALLI MEPCOHAAbHbIA MEHEAXEP

+7 (977) 355-45-78
cafel 71 5@mail.ru




