XONOOHBIE 3AKYCKH / COLD STARTERS

Xonopey roBAXuUN ¢ XpeHOM U ropuunnen /

Beef aspic with horseradish and mustard 200 340
Cenvab med-nocona ¢ rennsiMm Kaprodenem /
Spicy herring by chef with warm potato 200 320

OBouHOE MNaTo C CLIPOM CYNYTYHU U 3eNeHbI0 /
Fresh vegetable plate with suluguni
cheese and greens 140 540

AccopTti conexnun (Kamycra, MOPKOBS,
rpubbi, OTypubI, TOMATHI Yeppu) /
Pickled vegetables (cabbage, carrot, mushrooms,

cucumber, cherry tomatoes) s00 510
Kapmiayuo u3 roBAgUHLI ¢ ¥€CHOYHLIM COYCOM /

Beef carpaccio with garlick sause 150 540
HKapnauyvo u3 nococa /

Salmon carpaccio 150 650

Accopryn u3 Genoi pri6ur
(omynb x/K, MyKCyH ¢/c, xamca) /

Assorte white fish o0 1250
Tap-Tap u3 roBAAUHLI

Tartar of beef 170 750
Tap-Tap u3 nococa u asoxapno /

Salmon tartare with avocado 170 650
Tap-Tap w3 TyHLA

Tuna tartare 170 650

MsacHoe nnaro (pocrbud, Konmuéxas

YTUHaA IPYAKA, FOBAXUN A3LIK, XpeH) /

Meat plate (roastbeef, smoked duck breast,

beef tongue, horseradish) w60 980

Coipxoe mnaro (Asiago, Scamorza,
Pecorino Sardo, Provolone) /
Cheese plate (Asiago, Scamorza,

Pecorino Sardo, Provolone) 260 1120
3axkycka Cubupckasn (cano, xomueHan onexHuxa) /
Appetizer Siberian (fat, smoked venison) 170\s0 540

Conexsie 6ensie rpy3pu /
Salty white milk mushrooms 200050 500




CAJIATBI / SALADS

Canar Pomaxckum ¢ pocroundom/

Roman style salad with roast beef 240
OnuBbe C OTBAPHLIM A3LIKOM /

Russian salad with boiled beef tongue 250
Onusse ¢ nococeM cnabon conu /

Russian salad with soft-salted salmon 250
Canar Pycckuit ¢ TOBAZUHOW U PefbKOu /

Russian salad radish with beef 240
Canar ¢ KypuHBIM hune v pykxonon /

Salad with chicken filet and ruccola 250
Cenbpb mop mybon /

Russian style herring «pod shuboi» 250
BuHerper ¢ KUnbKou /

Beetroot salad with sprat 240\60

Kpa6osuini canar ¢ aBoxapo /
Crab salad with avocado 260

Canar u3 opraHuyYecKux oBouien u 3enexu /
Organic vegetables and greens salad 320130

Canar ¢ A3LIKOM, PYKKONOW U 6enbiMmun
rpnbamMu B uMOupHON 3anpaske /
Beef tongue and ruccola salad with porcini

and ginger dress 170
Ile3apb ¢ KYPUHBLIM hune-rpuns /
Caesar salad with grilled chicken fillet 260

Ile3apb ¢ KpeBeTKaMu-rpuns /
Caesar salad with grilled shrimps 210

Canar c xpeBeTKaMu, PYKKONOW,

M CbIpOM Mouapenna /

Ruccola salad with shrimps and

mozzarella cheese 160

MwuKc-canar ¢ KOm4eHoW YTUHOW TPyAKou /
Mixed salad with smoked duck breast 150
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CVIIbI / SOUPS

KypuHbii OyNbOH ¢ NaNUION U TPEHKaAMK
Chicken soup with noodles and toasts 150 320

Bopuy ¢ maMImyuIKOW U CMETaHOW /
Borsch with Russian donut and sour cream 350 320

3enéxbie WK U3 WaBens ¢ A3LIKOM U CMeTaHou /
Green sorrel soup with neat's tongue and sour cream 350 320

ToMaTHBIU CyN-MIOPEe C MOPENPOAYKTaMHK /
Tomato cream soup with seafood 350 380

IIn u3 KMcnon Kamycrst /
Russian sauerkraut soup is0 320

Cyn-mope u3 6ensix rpubos ¢ rpeHKamm/
Mushroom cream soup with toasts 350 380

CTEHK-JIUCT / STEAK-LIST

Creiik u3 renayben neuenu (Poccun) /
Veal liver steak @ 200 680

®n3xK (3epHoBon oTKOpM. Poccua) /
Flank (Grain feeding. Russia) @ 300 950

MepanboHLI U3 TOBAZUHLI C 0BOLAMH /
Medallions of beef with vegetables @ 180\120 890

dune-MmuHboH (MpaMopHan BrIpesKa.

3epHoBo# oTKOpM. Poccua) /

Filet mignon (Marblet steak. Grain feeding.

Russia) @@ 250 1950

Typxepno (Bripe3ka. Poccua) /
Tournedos (Tenderioin. Russia) ® 250 1050
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Puban (Toncrein Kpamn.

3eproBson oTkopM. Poccun) /

Ribeye (A thick edge. Grain fedding.

Russia) @@ 350 1850

Huio-Hopk (Tonkuii Kpait.

3epHoBO# oTKOPM. Poccusa) /

New York (The thin edge. Grain fedding.

Russia) @® 350 1650

Yax Ponn (llennan gacrs.

3epHoBO# oTKOPM. Poccus) /
Chuck Roll steak @® ;o0 800

Iloprepxayc (ToHKUK Kpau.

3epHOBOU 0TKOPM. Poccua) /

Porterhouse (The thin edge. Grain fedding.

Russia) @@ 650 2350

COVC K CTEMKY HA BAII BBIBOP /
ANY SAUCE OF YOUR CHOICE TO GO WITH THE STEAK

[TopTo/Porto,

I'pu6ron/Mushroom,
CnuBounbiin/Creamy,
Yunun-Manro/Chili-Mango,
IMepeunnbin/Pepper
Tomarusin/Tomato

e Fopyuunbrin/Mustard,

CTEIIEHH ITPOXXAPKHU CTEMKA / GRADES OF STEAK PREPARATION:

Blue - cnerxa obmapeHHbIN CHAPY MW, KDACHBIA BHYTPU U IPAKTUMECKW CHIPOTA
Rare - oOmapeHHbIi CHAPYHW, KPACHBIM BHYTPW, C KPOBLIO
Medium rare — cpefHenpoXapeHHbIN CTeNK ¢ npeobnajanuem KpoBu, KPacHO-pPO30BLIA BHYTPH
M Medium - cpepHenpoMapeHHHA CTENK, PO30BLIA BHYTPYW, Haubonee nonynapHas CTeneHb MpoXapKu
M Medium well - mo4T MpoMapeHHLIH CTEHK, CBETN0-PO3OBLIA BHYTPH
m Well done - ocHOBaTensHO NMPOMapEHHEIH, TONHOCTLI0 CEPO-KOPUMHEBLIN, AOBEJEHHLIH [0 CYXOCTU W TBEPALIN

@ Iwernueckoe / Dietary

@ @ VYmepenno xupHoe / The moderately fat @ @ ¥uproe / Fat




| MACO/MEAT |

IlenbMenu B GynboHe co CMETAHOM U 3eN1€HbIO /

Homemade ravioli with broth, sour cream and greens 300 450
HKoTneTku u3 roBaiuHbI

¢ KaprodensHbim mope /

Beef cutlets with mashed potatoes 170\200 440
Bedcrporanod ¢ kxaprodenbHbiM mwope /

Beef stroganoff with mashed potatoes 10\200 560
CeBuHaA KopeuKa Ha KOCTU C COYCOM YMNU-MaHTo /

Bone-in pork loin with chili-mango sauce 240 645

Kopeitka arnenka (H. 3enanpua)
C OBOWHBLIM pOTaTyeM /
Rack of lamb (New Zealand)

with vegetable rotatrim 2aon60 1140
T'ynaur u3 MpaMoOpHOW FOBAAUHDI C rpeyen

Marble beef goulash with buckwheat 2000200 450
Tenaubu WEYKU ¢ KapTodenbHbBIM mope /

Veal cheeks with mashed potatoes 320 720
Byprep u3 MpaMopHOW roBAAUHLI /

Burger marble beef 3s0/100/50 550

Mpamopusii 6udurrexc c romaramu Kankacce /
Beefsteak of marbled beef with tomatoes @® 190/200 650

" NTHUA / POULTRY

Kornera nmo-kuescku ¢ rpubxsiM core /
Chicken Kiev with mushroom 120/110 540

Kypunbie koTnerku ¢ kaprodenbHsim mope /
Chicken cutlets with mashed potatoes 180/200 485

Kypusoe ¢dune rpuns ¢ ykkusum /
Chicken fillet with zucchini 160/100 470

Oeinnexox Tabaka 6e3 kocren /
Fried chicken with curry sauce so0 790

[aA rpyaKa ¢ abnoxamm /
Duck breast with apples ’ |
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PbIBA / FISH

dune cypaxa co ceeXXumMu oBomamMmu /

Pike perch fillet with fresh vegetables 1g0/110 810
J{apensie TUTDOBLIE KPEBETKU € 0BOAMU

Fried tiger prawns with vegetables o 920
Jlopapo nenuKoM Ha rpuie ¢ 0BowaMu /

Grilled dorado fish with vegetables 2sovi00 820
KoTnerku m3 KpeBeToK ¢ JYKKUHU

Shrimp cutlets with zucchini 160/200 820
Crenx u3 nococa (Papepckue ocrposa) /

Steak of salmon (Faroe Islands) 150/100 890
NACTA/PASTA

Tarnuorennu ¢ 6enbviMmu rpubamu /
Tagliatelle with porcini mushrooms 280 590

TarnuoTennu ¢ TArpOBLIMU KPeBeTKamu /

Tagliatell: with prawns 280 650
FAPHHP / GARNISH

Kaprodensxoe mope /

Mashed potatoes 200 200

Kaprodens xapexsint ¢ rpubamu /

Fried potatoes with mushrooms 270 350

Kanmycra TymieHan npaxas /

Sauerkraut 200 250

u I'peya ¢ apensiMu rpubamu /

Buckwheat with mushrooms 230 250

Osomu rpuns /

Grilled vegetables 280 360

Kaprodens 3anmeveHHbIN /
Potatoes baked 200/50 250




Xnebxan Kop3uHa /

Bread basket 120/30 200
{ HECEPT / DESSERT |

®pyKTOBO-AroAHOe nnaro (cesoHHoe) /

Fruit and berry plate (seasonal) 1000 1350

AI6NOYHBIN C/IOEHBIW MUPOT

C BAHWJIIbHBIM MOPOMEHBLIM f

Apple pie with vanilla ice-cream 240/50 320

Makosbin pyner /

Poppy roll 18o/60 360

Iloxonapubiit hnax ¢ BAHUNALHBLIM MOPOXEHBIM /

Chocolate flan with vanilla ice-cream 100/25 260

"IlanHa KOTTA" ¢ MAaNUHOBLIM COyCOM /

Panna cotta with raspberry sauce goeo/30 380

Topr "Munbden” us aroa ¢ PpyKTOBLIM coycoM /

Mille-feuille cake with wild berries 140/30 450

Cnapakue GIMHYUKU C ATOAHBIM COyCOM /

Sweet crepes with berry sauce go/40/45 380

TBOPOMHAA 3aMEeKaHKa C U3oMoMm/

Cottage cheese baked pudding with raisin 200/70 320

MopoxeHoe / Ice cream so0 150




