Ecau Boi TOPOITUTECD - evi6epume bJIIO/]IA /JHA. Oceedomumecs y
opuyuanma. / If You're in a hurry take the dishes of the day. Ask the

waiter

3aempaku ¢ 10:00 do 12:00 / Breakfast from 10:00 to 12:00

Kamu no-gomamraemy penenty: Yetsipe 3/1aka / OBcsiHasA
"Four cereals" porridge / Oatmeal porridge / 215 2p

AMYHULA U3 ABYX ML
Fried eqgs / 81 ep

CKpaM6a
Scramble / 81 2p

OmJ1eT Ha MOJIOKE
Omlette with milk / 116 2p

BbiGepuTe TONNUHTY K SMYHHULLE U oMJIeTy: BeTunHa / BekoH / I'pu6b1
Choose toppings for Fried eqgs or Omelette: Ham / Bacon / Mushrooms / 30 2p

Bbi6epyiTe TONNUHIY K AMYHULEe U oMmiieTy: [Tomugops! / Ceip / JIyk
Choose toppings for fried eqgs or omelette: Tomatoes / Cheese / Onion / 30 2p

Tops4uii TOCT C BETYMHOM, NOMH/0PAMHU U CHIPOM
Hot toast with ham, tomatoes and cheese / 146 2p

CH3Ku / Snacks

I'peHKH C CBIPHBIM COyCOM
French toast with cheese sauce / 151 ep

JIyKoBbI€e KOJIbIIA C CBIPHBIM COYCOM
Onion rings with cheese sauce / 120 zp

ChIpHBIE KPOKETHI C KJINKBEHHBIM COYCOM
Cheese qrocuettes with cranberry sauce / 151 ep

Kosib1ja KajibMapa ¢ CBIpHbIM COyCOM
Squid rings with cheese sauce / 120 2p

KypuHsblie Kpbabimiky BBQ ¢ JoMalIHUM OCTPBIM COyCOM
Chicken wings BBQ with homemade spicy sauce / 311 ep

CBHUHbBIE PEGPHIIIKH C TOMAaTHBIM COYCOM
Pork ribs with tomato sauce / 231 2p

Apaxuc conénbii 30 rp 1wt
Peanut

Casnamel u xo100Hbsl1e 3aKycku / Salads and cold starters

BuHerpeT ¢ MOYEHBIMH AGJIOKaMH M TpPUGaMK
Old-style Russian salad with pickled apples and mashrooms / 166 2p

Casiat 'peyeckuii KJ1acCUYECKMI C CUIIMJINICKOM 3aNPaBKoOi
Classic Greek salad with sicilian dressing / 273 2p

OJ/IMBbBE C TeJIAYBUM A3BIKOM
The Russian salad "Olivier"” with beef tonque / 193 2p
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dupmMeHHbIii caaat "PacnyTuH" ¢ AoManiHel 6y>KeHUHON U MOJIOABIM
"Rasputin” salad with homemade pork and potatoes / 233 2p

Ceapab noj myo60u
Herring with beetroot, potatoes, eqgs and mayonnaise / 221 2p

CesibJb B IPSIHOM MapUHAa/Je C TOPAYUM KapTodesiemM
Spicy marinated herring with fried hot potatos /218 2p

Casiat c noakon4yeHbIM JIa0’KCKMM CyJaKoM, KapTodeseM U
Salad with smoked Ladoga pike perch, potatoes and marinated cucumbers / 223

Tap-Tap 13 J10cocsA CJ1aG0H COJIU U X0JIOZHOTO KOIMMYEHHU C CeJIbJEPEeM 1
Tartar of salted salmon and cold smoked salmon with celery and dried tomatoes /

Canar Lle3apsb ¢ puiie Kypbl
Caesar salad with chicken fillet / 230 2p

Casar Lle3apb c 6eKOHOM
Caesar salad with bacon /200 2p

Casar llezapb ¢ TUTPOBBLIMM KpeBeTKaAMH
Caesar salad with tiger shrimps / 220 2p

Pycckue cosieHbs. KBallleHas Kanycra, MAapHOBaHHbIE IATUCCOHBI,
Russian pickles. Sauerkraut, marinated patissons, marinated cucumbers, pickled

2 BHJa cajia C MOJIOABIM KapTodeseM U YePHbIMU IPy3asiIMU
Two kinds of tallow with potatoes and black mushrooms / 283 2p

depmepckue coipbl. 'pana Ilagano, F'opronsouia, llpososione. llogaeTrcs ¢
Farmer's cheese. Grana Padano, Gorgonzola, Provolone. Served with honey and

MscHasd TapeJka. By>keHHHa, rOBSXKMHU A3bIK U pocTOU}, IPUTrOTOB/IEHHbIE
Homemade pork, beef tongue and roast beef with marinated cucumbers / 207 2p

PuiGHBIE JeuKaTechl. JIococh med-nocosia, cu6ac X0JI0JHOT0 KOMYEHUs,
Fish plate. Salted salmon, smoked sea bass, cold smoked salmon / 161 2p

Cynwsl / Soups
Bopuy u3 cBexkell KanmycThbl ¢ Kypuueil. [logaeTca co cmeTaHoit
"Borsch”. Russian cabbage soup with chicken. Served with sour cream / 330 2p

By/1IbOH KypPUHBIii C AHIOM U TPeHKaMH
Chicken broth with an eqq and croutons / 315 2p

I'peHku K cyny
Mini toasts to the soup / 10 2p

Yxa u3 s1ococs 1 6eJ10ii pbIGhI C TOMAaTaMM M JIYKOM Nopei
"Ukha", Russian traditional fish soup of salmon and white fish with tomato and

Kpem-cyn rpu6HOi
Cream of mushroom soup / 316 2p

CoJIsTHKA MO CTapOPYCCKHU CO CMETAHOM
"Solyanka" Russian traditional mixed meat soup (chefrecipe) / 331 2p

Bbaunwl / Pancakes
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BivHbI
Pancakes / 130 ep

TonnuHru k 6;imHaM: CMmeTtaHa / firogHsblii koHPuUTIOp / CrymeHKa
Topping for pancakes: Sour-cream / Jam / Condensed milk / 30 2p

Tonnuuru K 6aauHam: Mép / lllokosazg / PeTa ¢ 3es1eHbIO
Topping for pancakes: Honey / Chocolate / Feta cheese with greens / 30 2p

TonuHr k 6iuHam: Ukpa KpacHas
Topping for pancakes: red caviar / 30 2p

BJIMHYMK C BETYMHOM, CBIPOM U COYCOM CJIUBOYHBIN XpPeH
Pancake with ham, cheese and and creamy horseradish sauce /118 2p

BJIMHYMK C TPUGHBIM Ky/JIb€HOM, 6EKOHOM M ChIPOM
Pancake with mushroom julienne, bacon and cheese / 158 2p

BJIMHYUK € KYpUHBIM ¢pUjle U MAapUHOBAaHHBIM OTYPYMKOM
Pancake with chicken and pickled cucumber / 223 ap

BJIMHYHK C JiococeM, cbipoM ¢eTa U 3esieHb10. [1ogaéTcsa X010 AHBIM
Pancake with salmon, feta cheese and greens. Served cold / 193 2p
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HE/IDMEHHU PY1HOHU PABOTDI. llodaromcs co cMemaHou U 3e/1€eHblo

/ HANDMADE DUMPLINGS. Served with sour cream and greens

C kapTodesieM U 6eKOHOM
With potatoes and bacon / 231 2p

C rpu6amMHM M JIYKOM
With mushrooms and onions / 226 2p

Pycckue TpagUIMOHHBIE U3 CBUHUHbI U TOBSJMHBI
Russian traditional dumplings with pork and beef / 246 2p

’KapeHble U3 CBUHUHBI U TOBSIJMHBI
Fried dumplings with pork and beef / 231 2p

C J10coceM M CyJaKkOM B CJIMBKaX
With salmon and zander in cream / 241 2p
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NU/IDAUDI AUIVIALLUIIYIG: HUUUKDIIWLW C cUPHUPUJYML HU BUW 6010V

kapmodghes1b no-depeseHcKU, kKapmodgheabHOe niope, mywéHas

keauweHas kanycma / HOMEMADE SAUSAGE. Served with a side dish

of your choice: country-style potatoes, mashed potatoes, stewed

sauerkraut

W3 roBAaUHbI U CBUHUHBI C 6a3UJINKOM
Beef and pork with basil / 171 ep

W3 6apaHMHBI C IPAHBIMU TPaBaMH
Lamb with herbs /173 2p

U3 TesIATHHBI C KypO# U KanepcaMu
Veal with chicken and capers /171 ap

TI'opsayvue 61100da / Hot dishes
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KaprodenbHbie APAHUKH CO CMETAaHOH
Potato pancakes with sour cream /213 2p

06:xapeHHbI KapTOdeab CO CBeKUMH IIaMIUHbOHAMM
Roasted potatoes with fresh mushrooms / 261 2p

KysbeH rpu6HOM 3anieYeHHBII B GpUOIIU MOJ, CEIPOM
Mushroom julienne baked in brioche with cheese /231 2p

KoT/1eTKM U3 3y6aTKHU U CyJaKa ¢ KapTo¢eJbHbIM M0pe U coycom Bestoe
Fish cutlets with white wine sauce / 391 2p

dusie TpecKH 3aneYeHHOE C PO3MapPUHOM, CeJIbJiepeeM U CBEXKUMH
Cod filet baked with rosemary, celery and fresh mushrooms /232 2p

duie cyaaka ¢ KaprodesabHbIM MOpe U coycom Bep6ian
Perch fillet with mashed potatoes and Berblan sauce / 383 2p

Jlococh rpHJIb C pUCOM MECTO U COYCOM GeJioe BUHO
Grilled salmon with rice pesto and a white wine sauce / 414 2p

I'pyaka upIljIéHKa ¢ GyJIT'YPOM U TPUGHBIM COYCOM
Chicken breast with mushroom sauce and bulqur / 313 2p

LipINJIeHOK Ta6aKa ¢ meYeHbIM KapTodesieM, IaTUCCOHAMHU U MMKAHTHBIMHA
Fried chicken with baked potatoes, patissons and 2 sauces / 633 2p

CBuHMHA a-714 Pycco ¢ 06:xapeHHbIM MOJIOABIM KapTodesieM
Pork "a-la Russo" with roasted young potatoes / 323 2p

Msico mo-crporaHoBckM. [logaeTcs ¢ KapTodesbHBIM MIOPE ¥ OTYPYUKOM
Traditional beef "Stroganoff”. Served with mashed potatoes and cucumber / 363

Pepper cTelk U3 ropsaauHbl ¢ KapTtodesiem Aiiaxo U JOMAIIHUM OCTPBIM
Pepper steak with "Idaho” potatoes and homemade spicy sauce / 313 2p

Double Pepper cTeiik ¢ TOMaTaMu 4YeppH U OCTPBIM COyCOM
Double Pepper steak with cherry tomatoes and spicy sauce / 365 2p

WOK c oBomamn
WOK with vegetables / 195 2p

WOK c kypunei
WOK with chicken /190 2p

WOK c roBaaunom
WOK with beef / 190 ep

WOK ¢ TMrpoBBIMY KpeBeTKaMHU
WOK with tiger shrimps / 205 2p

T'apHupbsl u xae6 / Garnish and Bread

OBoLIM CBEXHE
Fresh vegetables / 103 2p

TyméHas KBaleHasa Kanycra
Stewed sauerkraut / 151 2p

KapTtodenbHoe nmope
Mashed potatoes / 151 2p
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KapTodenb no-aepeBeHCKHU
Country-style potatoes / 151 ep

KapTtodens ¢pu
French fries / 151 2p

OBol M rpUJIb
Grilled vegetables / 101 2p

X/1e6Has KOpP3UHKa U3 JBYX GyJ104eK C MyccoM U3 ¢peTsl
Bread basket (2 pieces) with feta mousse /17 2p

X/1e6Hast KOPp3MHKa U3 YEeThIPEX 6YJI0YEK C MycCOM U3 ¢ eThl
Bread basket (4 pieces) with feta mousse / 34 2p

BareT ¢ YeCHOYHbIM MacCJIOM
Baguette with garlic butter / 1 2p

Coycuwl / Sauces

Coyc BeJnlii ¢ kanepcamu / Ilecto / Tpu6HO#
White sauce with capers / Pesto / Mushrooms / 30 2p

OcTpsiii ToMaTHBIN / Kucio-caaakuii / CeipHbIN / KimlokBeHHBIN / Macao
Spicy tomato / Sour-sweet / Cheese / Tartar / Cranberry / Butter / 30 2p

decepmul / Desserts

Tprodesb pyyHoii pa6oThI
Handmade truffles / 30 ep

MopoxkeHoe B accopTuMmeHnTe: Banuab / Kny6nuka / YepHasa cmopoauHa /
Ice-cream in assortiment: Vanilla / Strawberry / Black currant / Chocolate / 51 2p

TonnuHru K MopoxkeHomy: fAAroaHbiii KoHUTIOpP / B36uThIE C/IMBKY /
Topping for ice-cream: Jam / Whipped cream / Chocolate / Nuts / 30 ap

MOpKOBHBIH TOPT
Carrot cake /213 2p

TopT Ma/IMHOBBII YU3KEHK C ATOAHBIM COYCOM
Raspberry cheesecake / 143 2p

TopTt Tupamucy
Tiramisu /153 2p

IllokostagHbIA GOHAAH CO CIMBOYHBIM IVIOMGHPOM U YEPHUYHBIM COyCOM
Chocolate fondant with cream sundae and blueberry sauce / 283 2p

IITpyaeab A6/I0MHBIA C MOPOKEHBIM K YEPHUYHBIM COYCOM
Apple strudel with ice cream and blueberry sauce / 218 2p

dpyKTOBas TapeJiKka. AHaHac, aneJIbCUH, BUHOI'paj, rpyiua
Fruit platter. Pineapple, orange, grapes, pear. / 201 2p

Hlokosazn 20 rp. 1wt
Chocolate 20 gr.
KeBaTesnbHas pe3nHka "Orbit” 1wt

Chewing gum in assortment

70

99

140

40

80

160

55

35

60

70

30

190

220

230

250

250

180

50

50



