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RESTAURANT

YBAKAEMBIN T'OCTh,
ECAHM Y BAC AAAEPTH A HA OITPEAEAEHHBIE ITPOAYKTHI,
MMOXXAAYHUCTA, COOBIIUTE Ob 9TOM O®UIIMAHTY 3APAHEE.

AAHHAS BPOIIIOPA ABASETCA PEKAAMHBIM MATEPHAAOM.
ITOAPOBHBIU ITPENMCKYPAHT C HEHAMU, KAAOPUITHOCTBIO
U BBIXOAOM MHTEPECYIOIINX BAC BAIOA HAXOAUTCA
B YTOAKE ITOTPEBUTEAS U BBIAAETCA ITO IIEPBOMY TPEBOBAHUIO.

AAS KOMITAHUH OT 8 YEAOBEK B CYET BKAIOYAETCS
10% OT CYMMBbI 3AKA3A 3A OBCAY>KMBAHUE.

BCE LIEHbI YKA3AHDI B PYBAAX.

DEAR GUEST,
IF YOU ARE ALLERGIC TO SOME TYPES OF FOOD
PLEASE INFORM THE WAITER IN ADVANCE.

THIS MENU IS AN ADVERTISING MATERIAL.

THE DETALIED LIST OF PRICES, CALORIES AND GRAMS OF DISHES
YOU ARE INTERESTED IN CAN BE PRESENTED ON DEMAND.

FOR GROUPS FROM 8 PERSONS 10% SERVICE CHARGE
WILL BE ADDED TO THE FINAL BILL.

ALL PRICES ARE IN RUBLES.



Cold appetizers

Salmon caviar
Served with pancakes, boiled egg and sour cream

Lard

Served with rye bread, onion and horseradish

Russian plate
Herring, lard, pickled mushrooms, potato,
sauerkraut, pickled onion, toast

Assorted pickles

Pickled mushrooms, rampson, sauerkraut, pickled cucumbers, garlic

Assorted vegetable

Fresh cucumbers, tomatoes, sweet pepper, radishes, herbs

Assorted cheese
Parmesan, mozzarella, smoked suluguni, scamorza, dorblue,
grape, honey, pine nuts

Assorted meat
Chicken roll, smoked pork, pastrami

Beef Tartar
Chopped beef with spicy sauce, capers, Dijon mustard.

Served with quail eggs and white toast

Herring Tartar
Herring fillet, carrot, apple, egg, toast

Olives

250 g

110 g

330g

200 g

340 g

220 g

210g

190 g

335g

100 g

360

180

360

320

380

640

580

540

340

420




XOAOAHBIE 32KYCKH

Mxpa arococs

HOA&CTC}I C 6AI/IH3.MI/I, OTBapHbIM $II‘/JII.IOM U CMCTAaHOM

Caao
HOAaCTCX C P)KaHbIM XA€60M, AyKOM u XPCHOM

Pycckas Tapeaka

Ceabab, cano, I‘pI/I6bI MapHHOBAaHHbIE, KAPTOPEAD, KAITyCTa KBAIIECHAS,

AYK MapHHOBaHHbIIZ, XAC6HbIC TOCTBI

AccopTu coAeHHIT

MapI/IHOBaHHI)IC OIIATa, YCPEMIIIA, KBAIICHAs KAITyCTa, MApMHOBAaHHBIC OTYPIIbI, YCCHOK

OsorrHoe accopTu

Caeskue Orypribl, TOMaThl, CAAAKHUIL IIEPELL, PEAUC, CBEXKAS 3€ACHD

CerpHOE accopt
HapMesaH, MOLIAPEAAA, CYAYTYHH KOIT4€EHbIH, C
BI/IHOFpaA, MCA, KCAPOBBIC OPCXI/I

Mscuoe accoptu

KaMopLia, AOpPOAIo,

Kypunstit pyaer, 6aabik chlpokomdeHsiii, Gactypma

TapTap U3 TOBAAUHEL

T'oBsiAMHA, MHUKAHTHBIH COYC, KAIIEPCHI, ADKOHCKAS TOPYHILIA.

HOAaCTCH C ICPCICAMHBIMH ﬂfIL[aMPI u GCALIMI/I TOCTaMHU.

TapTrap u3 ceabAn

@uae ceAbAH, MOPKOBB, SI6A0KO, SHIT0, XA€OHBIH TOCT

MacAnuHbBI / OAUBKI

2 3

250r

110r

330r

200r

340 r

220r

210r

190r

335r

100 r

360

180

360

320

380

640

580

540

340

420




Hot appetizers

Quesadilla

Tortilla, chicken fillet, cheese, sweet pepper, onion,
jalapeno, guacamole, sour cream

Balls of spinach

Served mustard sauce

Zucchini pancakes
Served with a sauce of kefir, sweet pepper, cucumber and herbs

Teriyaki Shrimps

Potato flapjacks with mushrooms and bacon
Served with sour cream and pickled onion

o 4 %

250 g

140 g

200 g

190 g

240 ¢g

380

280

320

680

280




[ opsaane 3akyckm

Kecaamabsa
Topruabs KyKypysHast, KypUHOE PUAE, CHIP, CAAAKHIA IIEPELL, AYK,
HCP‘{I/IKI/I XaAaIrI€HbO, ITaCTa I'yaKaMOAC, CMETaHa

buroukn u3 mmmmaarTa
IToparoTcst ¢ FOpYHIHBIM COYCOM

OAaAbpH U3 IyKUHHA
HOAa}OTC;{ C COyCOM us KC(I)I/IPQ, CAAAKOTO Hcpua, Orypua U 3CACHU

Kpesetkn «Tepusakm»

Kaprodeabusie Apanuku ¢ rpubamMu 1 OEKOHOM
HOAa}OTCH CcO CMCTaHOI;'I Hu MapI/IHOBaHHbIM AyKOM

250r

140 r

200r

190 r

240 T

380

280

320

680

280




Salads

AKYAN Chef salad

Tuna, cucumbers, tomatoes, sweet pepper, wine dressing, sesame seeds
Caesar salad of your choice:

- with Shrimps
Romaine lettuce, Caesar sauce, cherry tomatoes,
croutons, shrimps, Parmesan cheese

- with Parmesan
Romaine lettuce, Caesar sauce, cherry tomatoes,

croutons, Parmesan cheese

- with Chicken
Romaine lettuce, Caesar sauce, cherry tomatoes,
croutons, chicken fillet, Parmesan cheese

Stroganoff salad
Baked beef, sweet pepper, cucumbers,
pickled cucumbers, red onion, Stroganoff sauce

Olivier salad
Traditional Russian salad with boiled beef

Greek salad

Caprese
Mozzarella cheese, sun-dried tomatoes, lettuce mix,

Italian dressing, Pesto sauce

Roseanne Salad
Chicken breast, shrimps, pineapple, green apple, boiled egg
and branded dressing from the Chef

Warm salad with chicken fillet and suluguni

Tiger shrimps with rocket salad

Arugula, cherry tomatoes, Parmesan cheese and mustard honey sauce

Vegetable mix salad

Cucumbers, tomatoes, sweet peppet. Served with your choice of dressing:
Italian, French, olive oil, sour cream

o A2

300g

230g

180 g

220¢g

275¢g

240 g

170 g

150 g

250 g

240 g

190 g

185¢

740

720

560

560

520

360

320

480

450

460

680

280




CaAarsl

®upmennsiit canar AKYAN

Tych, OTYpPIIbI, TOMAThl, CAAAKHI ITEPEL], BUHHBIH APECCHHT, KYHXYT
Llesapp ma Barmr Bkyc:

- C kpeBeTKaMu
Caaar Pomeiin coyc «IJesaps>, Tomarst ueppu,
KPYTOHBI, KpeBeTKH, chip I Tapmesan

- C mapmesanoM
Caaar Powmetin, coyc «Llesaps>, TomaTs yeppu,
KpPYTOHBI, ChID HapMeaaH

- C xypumnen

Caaar Pometin, coyc «Lle3app»

, TOMAThl YEPPH,

KPYTOHBI, KypHHOE ¢puae, coip ITapmesan

Canat «CTpOraHOBCKHID

ToBsiAvHa 3amedeHHAs, CAAAKHUIL TIEPEL], OTYPLIBI CBEXKHE,
OTypLibl MAPUHOBAHHBIE, KPACHBIH AYK, cOyC « CTpOraHOBCKHM »

OAausne
Kaaccuaeckuit caaar c OTBapHOI rOBIAMHON

I'peueckmit canar

Kampese
MouapeAAa, BSAACHDBIC TOMAThbI, AUCTbS CaAaTa,

UTAAbSTHCKHH APCCCHHT, COYC « ITecto»

Caaar «Poszamna»
Kypunoe ¢uae, THTpOBbIE KPEBETKH, aHAHAC, 3€ACHOE SI0AOKO, OTBAPHOE SIHLIO
u ¢upmenHas sanpaska ot llle¢ - mosapa

TerA®Il caAaT ¢ KYpUHBIM (PUAE U CYAYTYHHI

Tur POBBIE KPEBCTKHU C pyKKOAOfI
Pyxxoaa, Tomater geppu, ceip ITapmesan, ropundno - MeAOBBII coyc

OBOIIITHOM MHUKC CaAAT
Orypuibl, TOMATHI, CAAAKHIL IIEPEL] ¢ ApeccuHroM Ha Bamr Biyc:
Hraspsuackui, CDpaHuyscxm"I, OAMBKOBOE MaCAO, CMETaHa

a7

300r

230r

180r

220r

275r

240 T

170r

150 r

250r

2401

190 r

185r

740

720

560

560

520

360

320

480

450

460

680

280




Borsch with garlic bun

Traditional Russian soup with boiled beef

Borsch with salmon

Solyanka

Beef, chicken, smoked sausages

Duck Broth
With morels and duck leg

Fish broth Rybatskaya

Fish broth with salmon and goatfish

Fish cream-soup
Salmon, cream, cherry tomatoes, sweet pepper

Minestrone
Italian vegetable soup

Cream-soup with broccoli

Tomato soup
Pronto tomatocgs, cream

Chicken broth with noodles

ak 8 I

400 g

550g

400g

350g

300g

380g

400 g

400 g

300g

380g

340

440

460

300

320

320

280




boprr ¢ wecHounOIT mamIyIkoi
Kaaccnueckui CYII C OTBapHOU FOBIAUMHOM

bopr ¢ cemroin

CoastHKa MACHAA
T'oBsipuHa, KypuHOE PHAC, KOITYCHBIE KOADACKH

Hasap us yrxu
Vrunnii HaBap CO CMOPYKAMU U YyTUHOH HOXXKOH

Vxa «Peroarkasn»
Kpenkuit Haap ¢ aococeM u bapabyaeit

CamBoyuHas yxa
Aocock, CAUBKH, TOMAThI YePPH, CAAAKHUIL TTepery

Munecrpone
HraabsiHCKHIT OBOIIHOI CyII

Kpewm- cymr us 6pokkoan
TomaTHbI cyn

Tomarsr «ITponTo», canBku

Kypusstit OyAbOH € AQmIIION

k9 I%

400 r

550r

400 r

350r

300r

380r

400 T

400 r

300r

380

340

440

460

480

520

460

300

320

320

280




Meat dishes

Beef fillet grill

Beefsteak AKYAN

Beef with fried vegetables in garlic

Sautéed beef

Fried beef-loin, vegetables, mashed potatoe, Basil, sesame seeds, balsamic sauce

Stroganoff with classic rice
Beef fillet, champignons, onion, rice

AKYAN meat Burger

Served with beef cutlet

Pork in creamy sauce

Pork escalope with sauce RED BELL

Served with bacon, baked potato and Red Bell sauce

Grilled pork ribs
Ginger pork

Duck leg Confit

Served with buckthorn sauce and baked apple

Duck breast

Served on a puree of young peas with sauce Port

Chiken Tapaka grill

Chiken fillet grill

Chicken hearts with chanterelles stewed in sour cream

10 %

180 g

350g

330g

350g

330¢g

270g

420g

580 g

440 g

300g

320¢g

350g

250 g

420¢g

860

620

600

660

460

520

680

680

480

760

720

540

460

580




MiscHbIe OAFOAQ

I'oBsxuit GUAEH-TPUAD

budmrekc AKYAN

HarypaasHusrit 61/14)LHT6KC C YECHOYHBIMU OBOIIIAMH

Core U3 roBIANHBI

T'oBsbKbst BbIpEsKa, OBOLH, KapTOPEAbHOE MIOPE, 0a3UAUK, KYHXKYT, COYC GaAb3aMHK

Misco HO—CTpOFaHOBCKI/I C KAACCHUYECKAM PHCOM

Dune TOBSIAWHBI , IIAMITHHBbOHBI, AYK, PHUC

AKYAN Byprep msacnoi

HOAaCTCﬂ C HaTypaAbHOH KOTACTOH U3 TOBAAHUHBI

CBHHHHA B CAUBOYHOM COYCE

Jckasorr u3 ceuHUHE ¢ coycom RED BELL
IToaaercs ¢ GexoHOM, 3anedcHHBIM KapTodeaeM u coycom Red Bell

CBuHBIE PEOPHIIIIKI-TPUAD
CBuaHHA C ©IMOHpPEM

Vrunas Hoxka «Koudm»
HOAaCTCﬂ C O6ACHI/IXOB]>IM COyCOM U II€CYCHbIM fIGAOKOM

Y rpyAka

HOAaCTCﬂ C MIOPEC M3 MOAOAOTO IrOPOIIKA K COYCOM « HOPTBCﬁH»

Kypouxka «Tamaxa» - rpuAb

Kypunsnii dpuaei-rpusp

KypI/IHI)IC CCpAC‘IKI/I TyIICHBIC C AMCUYKAMM B CMETAHC

11

180 r

350r

330r

350r

330r

270r

420r

S580r

4401

300r

320r

350r

250r

420r

860

620

600

660

460

520

680

680

480

760

720

540

460

580




Fish dishes

Salmon steak with Beurre Blanc
Served with spinach, onion, Beurre Blanc sauce

Salmon steak with sorrel sauce
Served with sorrel sauce, avocado, cherry tomatoes

Steamed salmon steak
Salmon in champagne with baked potatoes

Grilled sea bass trunk

River trout
Baked trout with potatoes and porcini mushrooms

«Sultanka» on hay
Black sea goatfish served on hay

Salmon cutlets
Served with sour cabbage stewed in cream

AKYAN fish Burger

Served with salmon cutlet

Dorada with vegetables

12 %

355¢g

320¢g

160 g

350¢g

300g

520g

140 g

320g

300g

360 g

920

960

840

860

760

740

740

720

760

k4




PerOoaBIE OATOAQ

Crelik 13 AocOCs € COyCOM Ee}g baam
HOAaCTCﬂ CO IIITUHATOM, AyKOM u COyCOM BCP AAH

Cretix m3 Aococs ¢ coycom [llaBean
HOA&CTCF{ C IIaBCACBBIM COYCOM, aBOKaAO M TOMaTaMH ‘lCPpI/I

Creiik Aococd Ha mapy
AOCOCh B IIAMITAHCKOM C IIEYEHBIM KapTOodeseM

Tymka cubaca - rpUAb

Peunas popean
33HC‘{CHH3§[ OPCAI) C KQPTO(I)CACM u 6CAI>IMI/I FPI/I63MI/I

«CyATaHKa» Ha ceHE
UYepromopckas 6apabyAbka IIOAACTCA HA CCHE

burouku n3 Aococs
TToaaroTcs ¢ KICAOIT KAaITyCTOM, TYIIIEHOM B CAMBKAX

AKYAN bByprep psrousiit

IToaaerca ¢ HATypaABHOIT KOTAETOM U3 AOCOCH

Aopaaa Ha IOAYIIIKE U3 OBOILEH

13 %

355r

320r

160 r

350r

300r

520r

140 r

320r

300

360r

920

960

840

860

640

760

740

740

720

760




Side dish

Steamed vegetables 250g 220

Broccoli, cauliflower, green bean, asparagus, baby catrots

Grilled vegetables 220g 220

Sweet peppet, tomatoes, zucchini, cauliflower

Asparagus 100 g 300
Mashed potato 150g 180
French fries 150¢g 180
Potato wedges 150g 180
Rice 100 g 180
Sauce
Mayonnaise 30g 60
Sour cream 30g 60
Garlic sauce 30g 60
Ketchup Lecso 50g 60
Horseradish 30g 60
Mustard S0g 60
BBQ Sauce 30g 60
Pepper Sauce 30g 60
Red Bell 30g 60
Bearnaise Sauce 30g 60
Wasabi 30g 60
Teriyaki 30g 120
Tabasco 10g 90

oK 14 %




['apuaupsr

Osornn Ha apy 250~
BPOKKOAI/I, IBETHaA KaHyCTa, (1)21COAI> CTPy‘-IKOBa}I, Cr[apma, MHWHU MOPKOBB
Osormu rpuAb 220T
CAaAKHIT IEPEL], TOMATHI, IIyKHHH, IIBETHAS KaITyCcTa
Crapaxa 100 r
Kaprodeapnoe mrope 150
Kaprodeas dppu 150
Kaprodean «Aiiaaxo» 150
Puc 100 r
Coycer
Mationes 30r
CMmeTaHa 30T
YecHouHbIl 30r
Keraym «\ego» 50r
XpCH 30r
I'opunria 50 r
bapbexro 30T
[Tepeunbrit 30r
Red Bell 30T
beapmnes 30r
Bacabwm 30r
Tepusaxu 30T
Tabacko 10

& 15 ¥

220

220

300

180

180

180

180

60
60
60
60
60
60
60
60
60
60
60
120
920




Pesto

Spaghetti, Pesto sauce, Parmesan cheese, pine nuts

Bolognaise
Spaghetti, bolognaise, Parmesan cheese

Carbonara
Spaghetti, bacon, cream, egg yolk, Parmesan cheese

Pasta with shrimps in creamy sauce
Amatriciana

Spaghetti with sauce of tomatoes Pronto, grilled bacon, herbs

Buckwheat noodles with Pesto sauce

Bread basket

Assorted three buns and a mini baguette. Served with spicy butter

16 %

190 g

250 g

190 g

350g

300g

250 g

230 g

480

380

380

580

380

340

180




ITecro
Cl'[aI‘CTTI/I, COyC HCCTO, CbIP l_IapMe3aH, KCAPOBI)IC OPCXI/I

boAonbese
Cmarerry, coyc Boaonnese, CBIp HapMesaH

Kapbonapa

CrarerTy, 6eKOH, CAUBKH, 5KEATOK SHIHBIH, coip [Tapmesan

[Tacra ¢ KpeBeTKAMU B CAUBOYHOM COYCE
Amarpryanana

Cmarertu ¢ 06>KaPCHHI>IM 6exoHOM, coycom 13 TomaToB I IpoHTo 1 TpaBamu.

I'peunesas aamma c ryknaN 1 coycom Ilecro

XAeOHasg KOP3WHA
ACCOPTI/I us TPCX yAO‘lCK u MI/IHPI‘63.I'CT3. HOAaCTCﬂ C HP}[HBIM CAUBOYHBIM MaCAOM

17 ¥

190 r

250r

190 r

350r

300 r

250r

230r

480

380

380

580

380

340

180




Desserts

f
-

Fruit plate

ngrniki

eese cakes served with different toppings

Nalistniki with curd

Pancakes with curd and chocolate

Cheesecake New York

Apple strudel

Cake Napoleon

Puff pastry, pastry cream, topping

Panna cotta Trilogy
Served with orange and betty toppings

Fruit salad with cream

Ice cream
Of your choice: vanilla, chocolate, strawberry

k18 %

1000 g

300g

300g

150 g

280 g

150 g

200 g

230g

150 g

690

320

380

360

340

340

300

220

380




AecepTsr

DpykroBad TapeAka

CrerpHEKI
HOA&}OTC;{ C TOIIIITMHIraMu1u

HaAncTHEKHI € TBOpOrOM
BAI/IH‘II/IKI/I C TBOPOFOM M IIOKOAAAOM

Yuskeiik «Hpro-Hopk»

SIOAOUHBII HITPYACAD

«Harmmoaeom»
CAOCHOC TECTO, BHBapHOI:I KPCM, TOIIIIUHT

[TamakoTa «Tpraoaxm»
HOA&CTC;{ C alICABCHMHOM H ATOAHBIMH TOINIIKMHIaAMH

DpPyKTOBBIN CAAAT CO CAUBKAMH

MopoxenHOE
Ha Balll BI)I6OP: BaHHUABHOC, HIIOKOAQAAHOC, KAy6HI/I‘{HOC

a8 19 %

1000~

300r

300r

150r

280

150r

200r

230r

150r

690

320

380

360

340

340

300

220

380




Beverages

Juices

Fresh Juices

(orange, apple, grapefruit, carrot, celery, lemom)
Cranberry water

Juices in assortment
(orange, apple, cherry, tomato)

Non-alcoholic drinks

Acqua Panna

S. Pellegrino

Mineral water Tatni (sparkling /still)

Soft drinks
(Pepsi, Pepsi light, 7 up, Mirinda, Tonic Evervess)
Milkshake

(vanilla, chocolate)

Tea

Tea in assortment
(Royal Earl Grey, English breakfast, Mountain herbs, Jasmine,
Red fruit flash, Grun Matine, Sencha Senpai, Fancy chamomile, Milk Oolong)

Additionally for tea

Lemon, honey, jam in assortment
Mint

Ginger

Condensed milk

Coffee

Latte
Cappuccino
Americano
Espresso

Double espresso

k20 %

200 ml

200 ml
200 ml

250 ml
750 ml

250 ml
750 ml

500 ml

250 ml

200 ml

500 ml

200 ml
150 ml
100 ml

50 ml

100 ml

240

160
180

260
480

260
480

200
160

280

260

60
60
30
60

240
200
180
150
300




\
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Hamuarskm

Coku

CBeXeBbIKATBIE COKI

(arreAbcuH, ADAOKO, TPEHIIPYT, MOPKOBD, CEABAECPEIT, AUMOH)

Mopc KAFOKBEHHBII

Coxu B accopTaMeHTE
(arreAbCHH, AOAOKO, BUIIIHSA, TOMAT)

be3zaAkoroApHBIE HATIMTKH

Axsa [lagHa

Cau [leaerpuno

Munepaabnas Boaa Tarau (ra3./Heras.)

AmMoHAABL

(ITercn, IMerrcu Aaitr, 7 arr, Mupunaa, Toruk DBepsecc)

MOAOYHBEINA KOKTEHAD
(BAHUAD, IITOKOAAA)

Yan

Yait B accopTuMeHTE

(Posia Opa I'peir, Auruiicknii 3aBrpak, ['opasie Tpaser, ZKacvus, KpacHeriit hpykToBbIi,
3eaensrit gppyxrossiit, Cenua Cenmaii, baaropoanas pomariika, MOAOYHBI VAyH)

AoOGaBKH K 9aro
AI/IMOH, MCA, AJKEM B accopTHMeHTe

Msra
Nmbups

CFYH_[CHHOC MOAOKO

Kode
Aarre
Karryunao
AMepHUKaHO
Dcmpecco

ABoItHOM acrpecco

21

200 ma

200 ma
200 ma

250 ma
750 ma

250 ma
750 ma

500 ma

250 ma

200 ma

500 ma

200 ma
150 ma
100 ma

50 Ma

100 ma

240

160
180

260
480

260
480

200
160

280

260

60
60
30
60

240
200
180
150
300




Draft beer

Klaster

Blanche de Fleur

Bottled beer
Kreikenbier

Glory Wood Cider
Guinness Dark
Baltika 7

Nevskoe Classic

k22 IR

330 ml
500 ml

330 ml
500 ml

250 ml

S00 ml

450 ml

S00 ml

450 ml

260
340

280
380

360
320
320
240
240
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ITuBo pasauBHOE

Kaarmrrep

baaumr ae Paep

byreraounoe nuso
Kprkerbup

Cuap I'nopu Bya
['manec TemuOE
baarnka 7

Hesckoe kaaccmueckoe

k23 %

330 ma
500 ma

330 ma
500 ma

250 ma

500 ma

450 ma

500 ma

450 ma

260
340

280
380

360
320
320
240
240




