CAJIATHI

Canar ¢ MOnoaon CBeKIIoW, JOMALLHUM CbIPOM, OPEXOBbLIM COYCOM 390 p.
Salad with young beets, homemade cheese & cedar sauce  1/200

Canat ¢ anuoM-naLoT, ToMatamm U Macom  Kpaba 1/250 990 p.
Salad with poached egg, tomatoes & crab meat

Canat ¢ kpeBeTKkami ¥ aBOKazo 1250 670 p.
Salad with shrimps & avocado

Pycckiit canaT ¢ KpacHoi pblboi 1 TYHLOM Russian salad 1250 740 p.
with salmon & tuna (cucumber,tomatoes,eggs, salmon,tuna,oil)

BpoKkonu C KeLbto 1 KpeBETKaMM 11250 590 p.
Broccoli with cashew nuts and prawns goats

Ténnbli canat 13 TUrPOBbIX KPEBETOK 1200 1170 p.
Warm salad of tiger prawns

Mopckoit rpebeLok ¢ pyKKOMO 1201110 1080 p.
Scallops with arugula

Tennbli canat u3 TensTUHbI ¢ rpubamm 1 baknaxaHamu 1200 510 p.
Warm salad of veal, mushrooms & eggplant

Canat 13 kanbMapa C ManocombHbIM OrypUYMKOM 11250 350 p.
Salad with squides & salted cucambers

Cenbgb 6anTuiickas nog, wy6on 11250 340 p.
Her‘r‘ing under *ShubCl*(shuba-bee'rr'oo‘r,car‘r‘oT,onion,poTaToes,mayonnaise)

BuHerpet ¢ KBalEHHOW KanycTOW M KUIbKOW NOA MOCTHbIM 11230 360 p.
MacrioM Vinaigrette (herring,chopped beetroot, gherkins etc.)

OnwBbe C KONYEHOW KYpOM 1 S3bIKOM 11250 430 p.
Salad "Olivier" with smoked chicken and tongue

Onuebe C KamyaTckum Kkpabom 1250  1110p.
Salad 'Olivier' with crab meat

Canart Ha MaHep rpeyeckoro 1250 560 p.
Salad greek style

Canat «Lle3apb» ¢ 6eKoHOM U Kypoil 11250 590 p.
Salad *Cesar* with bacon or chicken

C KpeBeTKaMu- rpurb © with grilled shrimps 1250 970 p.

XnebHas kopanHa ¢ Macrnom —Bread-plate&dill butter 240125 80p



XonopgHble 3aKyCKN

3aKyCVITb LWKanK BOOKK

Toast with marinated herring & salted mushroom 1/40
Canbu,e C YEeCHOKOM W KITOKBOM

Smoked,salted fat back with garlic  100/30

YeCHOYHbIE rPEHKM U CbIpHbIE NanoYKm

Garlic croutons and cheese sticks 100/100

Cenbapb «bantuitckas» ¢ 30M0TUCTbIM KapTocbeneM, JIYKOM N
rpeHkamu Baltic herring with boiled potatoes & onion  100/100

Wkpa kpacHas Ha nbay ¢ brivHamm
Red caviar on ice with pancakes 30/50/100

Wkpa oceTpoBbiX pblb Ha Mbdy C rapHUPOM,
Black caviar with side dish 28/100/150

3anuBHoe U3 pasHbiX PbiO Mog XpeHoM

Jelly of assorted fish & horse-radish 250/100

MsicHoe 6ntogo cbopHoe ¢ pa3HoConamm

Assorted meat plate (cold boiled pork,roast beef,tongue stuffed
ham with cheese&ect.) 1/300

3anuBHOE W3 YLLHOMO Msica, XBOCTOB C COMEHISIMA 1 XPEHOM

Jelly of special beef & oxtails with horse-radishé&pickles 250/100
TapTap 13 roBsiauHbI CEPBUPOBAHHLIN  MapUHOBaHHLIMM
OrypuvKamu 1 TomaTtamu

Tar-tar out of beef with marinated cucumbers & tomatoes 150/50
PyneTbl 13 6aknaxaH ¢ NocoCeM U MSIKM CbIpOM

Rolls of eggplants with salmon & soft cheese 1/200

KpeBeToYHbI KOKTEWsTb C COYCOM LpUM U MUOMEN
Cocktail of shrimps with shrim sauce & mussel  1/300

CTporaHnHa u3 pasHbix pbld ¢ UMBupem

Sliced assorted fish with ginger 120/30
Poctbud Ha xonogHoe ¢ SNLOM-NALLOT 1 canatamu
Cold roast beef with a poached egg and greens 70/180

Ceexue 0BOLLY, 3eN1EHb  Assorted vegetables, greens 1/300

140 p.
330 p.

190 p.

420 p.

620 p.

4990 p.

670 p.

890 p.

680 p.

790 p.

690 p.
960 p.

540 p.

690 p.

600 p.



ConeHusa gomallHue

Orypumki cnaboconbHbIe UK ConeHble Pickled cucumbers 1150 220 p./160p.
KanycTa kBalueHas ¢ sbriokamu 1 6pyCHUKOIA 11200 260 p.
Sour cabbage with apples & cranberries
[pnboYkM coneHble 604KOBbIE Pickled mushrooms 17100 296 p.
MomMuaopbI COneHble Pickled tomatoes 1/200 450 p.
CoTe u3 baknaxaH Sauteed eggplant 11200 420 p.
[OpaHnku ¢ rpubamu nnm ¢ 6eKoHOM 290 p.
Draniki(grated potatoes fritters) with mushrooms or bacon 280/40
BnnHuMKM XxpycTawme ¢ MSCOM ,C KanycToi , ¢ rpubamu 198 p.
Stuffed Bliny with meat or cabbage or mushrooms 2 wr/160
[pnbbl B CMETaHHOM coyce 360 p.

Gratinated mushrooms in sour cream sauce 2*160
JKynbeH M3 Kposmka c onsiTaMu Gratinated rabbit with nameko sour cream 690 p.
200/20

KapTocbeanble onagbk ¢ ManoconbHbIM TOCOCEM U CMETAHOM 430 D
Potato panecakes with salted salmon & sour cream  75/150 '

I_I Mopu. Y nopy
epBble bnioaa

Cyn ropoxoBblil C KOMYEHO IPYANHKON U CyxapuKkamm 440 p. 320 p.
Pea soup with smoked bacon and croutons  1/350

CnnBOYHbIN Cyn C UMBMPEM, TOCOCEM 1 KPACHOW MKPOW Ha TOCTE 680 p. 440 p.
Creamy soup with ginger, salmon and red caviar 300/14

LU «Moxmenbe Ha Odmuepckon ynmue» 420 p. 310 p.
Shchi "Hang-over on Officer's street”  350/120

Cyn Ha 6enbixb rpubax ¢ TenAaTMHON K BaknaxaHamy 660 p. 460 p.
Soup of veal, eggplants & white mushrooms 300/40

3eneHbls WK1 ¢ AnLoM 390 p. 260 p.
Sorrel soup 1/350

¥Yxa 13 pasHblx pbld ¢ BOAKOM 460 p. 330 p.
Fishmans soup with vodka 300/40

BopLb «YKpauHCKiny ¢ namnyLuKkamu 430p. 300 p.
Typical Ukrainian soup”Borsch”  300/30/40

KypuHbIn cyn ¢ nantwown 240p. 170 p.
Noodle soup ~ 300/40

PacconbHKK C KypuHBIMU MOTPOLLKaMu W NEPOBKOM 390 p.
Pickle soup with chicken giblets and barley 1/400

ConsHka pblOHas unu macHas  Traditional Russian fish or 560/440p. 420/330
300/50 meat-mixed Solyanka

CeBepHbIlt PbiBHBIN Cyl  Nordic fish soup 1/300 50p.  420p.



PbIbHbIA BITIOLA

CTelkb M3 n0cocsd nog nomuaopamu B 3efeHOM macre 1100 p.
Salmon steak under tomatoes with dill better 170/100

®une nococs aplmnpoBaHHOE LWNMHATOM W KpeBeTKaMu 1040 p.
Salmon fillet stuffed with spinach & shrimps 180/100

Cypak Ha napy, NpUroTOBMEHHbIN NOA ronnaHacKM 940 p.
COyCOM Ha cnapxe  140/120
Poached Pike- perch under holland sauce with asparagus

dune Tpeckn NpuroTosrieHHoe no-Mobekn U 530 p.
KapeHoe, WnM  3anevyeHHoe
Fillet of cod (baked, roasted or boiled) 140/80

Cygak ¢ Genbimu rpubamn nog COycoM M3 WnuHaTa 960 p.
Pike-perch with mushrooms with sauce of spinach 160/160

Cygak no-pyccku 820p.
Gratinated Russian Pike-perch with potatoes 1/350

Pary u3 cygaka ¢ rpuéamu u LiyKuHM 910 p.
Ragout of pike-perch with mushrooms & zucchini  1/400

®une TyHUa B KYHXyTe 1 380p.
Tuna fillet in sesame  130/150

[MonoBuWHKa Kapna 3axapeHHoro 6e3 KocTen ¢ 780 p.
KapTOLLIKOW U JTyKOM
Roasted Carp with roasted potatoes & onions 400/50



MACHbIA BITFOOA

[erycTaumoHHoe 6ntoao (I'IeJ'IbMeHI/I, BedhcTporaHoB,koTNETa NO-KMEBCKM, 3aKycka) 790 p.

Testing dish (pelemeni, beef Stroganoff, chicken “Kiev’, toast with herring & salted mushrooms)
1/400

YTUHas HOXKa C rpeYem 1 Coycom 890 p.
Duck leg with buckweat &sauce ~ 200/150
HacToswwis cubupckis nenbMeHu 580 p.

Pelemeni-real Siberian meat ravioli ~ 300/50
UNn XapeHble nenbmMeHn Co cneunanbHbiM COyCOM - or Roasted Pelemeni with
special sauce

KoTneta HaTypanbHas Ha KOCTU C JIYKOM 740 p.
Pork Chops 180/140
Creiik n3 roBsigMHbl  Beef Steak 200/220 1590 p.

CTenK 13 roBsaAnHbI C ChIPHBbIM KPEMOM, MEYeHbIMI TOMaTaMn U LLINWHATOM 1920 p.
Beef steak with cheese cream,baked tomatoes & spinach  200/300

Msico [lemngoBckoe ¢ rpubHbIM COTE  3aneYEHHOE NoZ CbIPOM 870 p.
Beef Demidoff (gratinated with mushrooms) 125/100

FoBsgnHa no-CTporaHOBCKM  Beef Stroganoff  250/40 790 p.
dune oneHuHbl ¢ KapToenbHbIM PECTU U BPYCHUKON 1090 p.
Fillet of venison with potato resti & cranberries 100/250

Tensubm cTenku no-Metepbyprcku Veal steak Peterburg style  140/80 990 p.
Pynbka 6apallka ¢ kKapTogenbHbIM ntope 1 baknaxaHamu 1350 p.
Foreshank lamb with mashed potatoes and eggplant 200/250

PebpbILLKM STHEHKA Ha rpure C OBOLLHbLIM THaHOM 1580 p.
Grilled lamb ribs with vegetables 180/100/100

BapaHnHa TOMIIeHas B YyryHKe  (kuHaa no xenaHuio) 1520 p.
Lamb stewed in the pot (cilantro optional)  160/200

KoTnerta no-Kuescku 610 p.
Chicken" Kiev ~ 160/50

LibinnsTa «Tabakay 690 p.

Chicken “Tabaka” (chicken flattened,pressed,grilled on a pot) 1 wT/190

Tensuba neyeHb B COYCe U3 CMETaHbl 1 OBOLLEN, C kapTodernem 690 p.
Calf's liver in sauce of sour cream & vegetables, potatoes 120/250



