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CANATbLI

OBOIINHAA CKA3KA (260 r) 250
OJIUBBE (280/40 r)

¢ dokmopckoti korbacoii 330
C 20892CbUM I3bIKOM 350
¢ cemeotl u kpacHoti uxpoti (200 2) 390
¢ KaMuamckum Kpabom 750
IO/ IIIYBOM (230 r) 330
U3 ceAbOU KACNULCK020 3aA0Ma

BUHETPET (250/45 ) 290

¢ neveHoll ceekAoll U barmutickoli KUAbKOU

CAJIAT C CbIPOM CYJIVI'YHU U

IIEYEHOM TBIKBOM (220 r) 350
CAJIAT U3 CBEKUX OBOIIEM

(185/30 1) 360
¢ bpviH30LL

MMMO3A (230 1) 420
C KOn1ueHviM A0COCEM

CAJIAT C T'PEBEIIIKAMM (160 r) 650

C epyweﬂ U MUKCOM U3 CAAAMHBLX AUCMDbes

XONODHbIE
3AKYCKMU

[IPABUJIbHBIN XOJIOAEL] 2501) 360
nodaemcs ¢ 2opuuneli U XpeHoM

CEJIbAb C KAPTO®EJIEM (280 r) 320
I'PBbI BOYKOBDIE (140/40/10 r) 490
Ha 6v160p: beavie/ 2py30u/ poicuku

HNKPA U3 CMHEHBKHUX (180 1) 290
om odecckoii babyuku

NOEAJIbHASA 3AKYCKA 430
o4 BOAKY (360/40 r)

KéauleHas Kanycma ¢ 06xacapeHHvim
Kkapmogerem u beabimu pubamu
TPYBOUYKHN 360

N3 BOPOJUHCKOI'O XJIEBA (160 r)
€ KpeMoM U3 CKymbpuu

PBIBHAS TAPEJIKA (150/20/30 r) 620
HepKa x/K, ceMaa x/k, ocempuHa 2/, cuz x/x u
OMYAD X/K.

MSICHAS TAPEJIKA (225/60 r) 570
OYdICeHUNA, 20690ICUTL 13bIK, KYPUHDLIL pYAem C

XPeHOM U 20pUULieTi

TPH BUOA CAJIA (150/60/65 r) 450
nooda.mcs ¢ 20p1uULell U xpeHom
®EPMEPCKHUE CBbIPHI (180/100 r) 570

3 6uda cvipos nodaromces ¢ ppykmamu 6 2Aa3ypu

ACCOPTHU COJIEHHUH (500 r) 490
KéauleHas kanycma, NoMudopbl, 02ypubl, CéeKAd,
16A0K0, UeCHOK

OBOIIX CBEKHE (51571)
nepeu, nomudopul, 02ypypbl, peduc, 3eAeHb

490

- ) n

g g & g g g
<\ , R O <\ , <\ , :
YWY e ﬂ:’ ¥ Al
e } e e - \

»
NENSMEHM L
——» M BAPEHUKM
podHol kyxHu TIEJIBMEHU (21040 1) A

€ MPamopHoti 20680UHOT <\ ,
TEJIbMEHU C TOBAAUHOM 360 -
N BAPAHUMHOMU (XAJIAJIB) (260/40T) Dl
IIEJIbLMEHU C UHIEWMKOM 340 ’
(260/40 1)

l- O P ﬂ L[ M E [IEJIbBMEHU C CEMI'OM (22050r) 460
¢ coycom wappax

SAKYC KM YEPHBIE ITEJIbMEHU 650
C KPABOM (210/60/40T)

ITMPO>KKH ITEYEHBIE (50 r) 50 nodaromcs co cAAbOCOAEHOU cem2oti

¢ macom

¢ kapmogerem u epubamu BAPEHUKHA

¢ Kanycmou ¢ Kapmowkou u epubamu (220/40) 350

C AUUOM U AYKOM ¢ suwHeti (190/40) 350

¢ 26A0KOM U mamoti ¢ meopozom (210/40) 350

C BUULHEeT >\

SKAPEHBIN KAPTO®EJIb (300 r) 340 PblEH bl E E/\]‘ODA "

C WAMNUHBOHAMU U BeULeHKAMU TEJIBHOE (150/150/70/15 r) 640 »

u3 mpex 6udog pvlb \' g g

’KYJIBEH (150 r) 310

u3 beavix 2pubos U WAMNUHBLOHOB MYPMAHCKASA CEMIA (200/85/101) 790

€ MYCCOM U3 3eAeH020 20pOULKA L )

BJIMHEI (135 1) 210 N

co cmemanoti (135/30) 290 CYOAK (270/30/20 r) 690 3'

¢ ugyuveti uxpoti (135/30) 420 3aneueHHbLIl ¢ Kapmoperem-naii \

¢ kpacHoul uxpoti (135/30) 460 U CAUBOUHBIM COYCOM C KPACHOU UKPOUL -

»

JOPAHHUKHU (150 1) 210 ®OPEJIb 3AITEYEHHAS (370/30 r) 640 g ¢

co cmemanoti (150/30) 290 W/

¢ uyyuveti uxpoti (150/30) 420 KOTJIETKHA 13 IIYKU (210/40 r) 490

¢ kpacHoti ukpoti (150/30) 460 Ayuuiue 8 20pode )

CBIPHUKMH (100/30 1) 320 ®IWJIE TPECKU 3ATTEHEHHOE 360 ‘,‘\ ,

€O CMemaHou ITIO-MOCKOBCKH (400 r) \,

¢ epubamu u kapmocperem ) Sl

YEBYPEKMU (240/85 1) 320 '

KYJIEBAKA MSACHAS (300 r) 410 M;I C H blE EI\]‘ODA \')

. MAKAPOHBI ITO-®JIOTCKH (300/30 1) 360

PACCTETI'AH (350 r) 440

KOTJIETA ITO-KWUEBCKH (250/100/45 ) 590
camas npasurvHas!
n EPBbl E KOTJIETA ITO>KAPCKAS (200/170/50 ) 520
¢ obacapeHHbIM Kapmoperem U epubamu
B ,\]'OD A 8 CAUBOUHOM COYCe
BE®CTPOI'AHOB (300/300 r) 640
CVYII-JIAIIIIIA (300 r) 350 8 pacaHom xaebe
KypuHas
. KOTJIETA KA3AYb4 (160/90/10 r) 510

BOPII] YKPAMHCKHMMU (500/85/1001) 490 U3 bapaHuHwl, 0bxcapeHa Ha puae

nodaemcs 6 KouaHe Kanycmat .

KOTJIETA 3 UHAEWKHU 420

COJIAHKA MSCHAS (395/40T) 360 (150/120/30 1)

no I'OCTy n00 CbIPHBIM COYCOM U 080U4AMU

M1 CYTOYHBIE (490/40 ) 320 OBITTJTEHOK TABAKA (240/150 1) 560 | \

. om coceda u3 Touaucu p

YXA TPOMHAS (550//50/20 1) 490 y

u3 cydaka, ocempuHbl u cemeu. COYHAAA BY?>KEHHHA (190/140/60 r) 560 > \

ITodaemca ¢ paccmezaiiutukom € KApmMopeAvHbIM Niope U MAPUHOBAHHBIM AYKOM k ‘

Ha dea yxkyca A |

KOJIBACA YKPAMHCKAS (360/205/60 1) 690 g ¢

€ MYyuieHoUt K6auleHot Kanycmot, W/
rAPH lebl eopuuLell U XpeHoM

MEJAJIbOHBI U3 IT'OBSKBEN 690 <

OBOINU I'PUJIb (230 r) 300 BBIPE3KMU (200/110/30 r) l > ,

C PO3MAPUHOM U BA3UAUKOM nodarmcsa Ha kapmogpeavHbvix OpaHukax \'

I'PEYKA (17571) 200 BAPAHWHA TYIIEHASA (250/130r) 570 | “:'-V

¢ beavimu epubamu Xanarv ‘ ) :

PUC (100/157) 150 YTHUHAS HOXXKA KOH®U 460 Y y

€ 3eAeHbIM COYCOM (150/150/60 r) L “’ a

KAPTO®EJIBHOE ITIOPE (150 1) 150 YTUHASA I'PYAOKA (120/150/50 r) 620 '\\ }
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At VARENIKI
podHol kyxHu PELMENI (21040 g) 350 e
~7 . made of marbled beef
C C PELMENI WITH MUTTON 360
AND BEEF (HALAL) (260/40 g)
PELMENI WITH TURKEY 340
(260/40 g)
S A L A D S H OT PELMENI WITH SALMON (220/50r) 460
with saffron sauce
VEGETABLE TALE (260 g) 250 STAKTE«RS BLACK CRAB PELMENTI (210/60/40g) 650
served with salted salmon
OLIVIER SALAD (280/40 g)
with Russian Mortadella 330 BAKED PIES (50 g) 50 VARENYKY
with beef tongue 350 with meat with mushroom and potato (220/40 g) 350
¢ cemeoti u kpacHoti ukpoii (200 2) 390 with potatoes and mushrooms with cherry (190/40 g) 350
with king crab 750 with cabbage with cottage cheese (210/40 g) 350
with egg and onion
DRESSED HERRING SALAD (230 g) 330 with apple and mint
with Caspian Herring with cherry Fl S H DI S H ES
VINEGRET SALAD (250/45 g) 290 ROASTED POTATOES (300 g) 340 TELNOYE (150/150/70/15 g) 640
with baked beetroot and Baltic sprat with champignon and oyster mushrooms three kinds of fish
SALAD WITH SULGUNI CHEESE JULIENNE (150 g) 310 MURMANSK SALMON (200/85/10g) 790
AND BAKED PUPKIN (220 g) 350 with porcini and champignon with green peas mousse
FRESH VEGETABLE SALAD BLINY (135 g) 210 ZANDER (270/30/20 g) 690
(185/30 g) 360 with sour cream (135/30) 290 baked with potato-pie and cream sauce
with bryndza with pike caviar (135/30) 420 with red caviar
with red caviar (135/30) 460
MIMOSA SALAD (230 g) 420 BAKED TROUT (370/30 g) 640
with smoked salmon DRANIKI (150 g) 210
with sour cream (150/30) 290 PIKE CAKES (210/40 g) 490
SCALLOP SALAD (160 g) 650 with pike caviar (150/30) 420 the best in the city! >
with pear and lettuce with red caviar (150/30) 460
MOSCOW-STYLE COD FILLETS 360
SYRNIKI (100/30 g) 320 (400 g)
C O LD with sour cream with mucshrooms and potatoes
STARTERS TR s 0 MEAT DISHES
MEAT COULIBIAC (300 g) 410
RUSSIAN NAVY STYLE MACARONI 360
ORIGINAL RUSSIAN JELLY 250g) 360 RASSTEGAY (350 g) 440 (300/30 1)
served with mustard and horseradish
CHICKEN KIEV (250/100/45 g) 590
HERRING WITH POTATOES (280g) 320 the correct one!
BARRELED MUSHROOMS (140/40/10g) 490 SOU PS POZHARSKAYA CUTLET (200/170/50 g) 520
to choose from: porcini, gruzdi (milk mushrooms) with roasted potatoes and mushrooms
and riziki (saffron milk caps) in creamy sauce
CHIKEN NOODLE SOUP (300 g) 350
EGGPLANT CAVIAR (180 g) 290 BEEF STROGANOFF (300/300 g) 640
from Odessa grandmother UKRAINITAN BORSCHT (500/85/100 g) 490 served in rye bread
served in a cabbage head
PERFECT VODKA SNACKS (360/40g) 430 COSSACK CUTLET (160/90/10 g) 510
sour cabbage with fried potatoes and mushrooms MEAT SOLYANKA (395/40 g) 360 grilled mutton
made according to GOST
BORODINSKY BREAD ROLLS (160g) 360 TURKEY CUTLET (150/120/30 r) 420
with Scomber Cream DAILY CABBAGE SOUP 490/40 g) 320 with cheese sauce and vegetables
\
FISH PLATTER (150/20/30 g) 620 TRIPLE BOILED UKHA (550//55 g) 490 CHICKEN TABAKA (240/150 g) 560
cold-smoked red salmon, cold-smoked salmon, sturgeon, zander and salmon soup. from Thilisi with love ’
hot-rolled sturgeon, cold-smoked whitefish and Served with a small pie el
cold-smoked omul BAKED HAM (190/140/60 g) 560 k
with mashed potatoes and pickled onions
MEAT PLATTER (225/60 g) 570
cold-boiled pork, beef tounge, chiken roll. UKRAINIAN SAUSAGE (360/205/60 g) 690
Served with mustard and horseradish S l D E Dl S H ES with stewed sour cabbage, mustard
and horseradish \
THREE TYPES OF SALO (150/60/65g) 450
served with mustard and horseradish GRILLED VEGETABLES (230 g) 300 BEEF TENDERLOIN 690
with basil and rosemary MEDALLIONS (200/110/30 g)
FARMER CHEESE (180/100 g) 570 served on potato pancakes
3 types of cheese served with glazed fruits BUCKWHEAT (175 g) 200 |
with porcini mushrooms MUTTON LOIN (250/130 g) 570 ‘
ASSORTED PICKLES (500 g) 490 Halal
sour cabbage, tomatoes, cucumbers, beets, apples, garlic RICE (100115 g) 150
with green sauce DUCK CONFIT (150/150/60 g) 460
FRESH VEGETABLES (515 g) 490 -
tomatoes, cucumbers, peppers, radishes, verdures MASHED POTATOES (150 g) 150 DUCK FILLET (120/150/50 g) 620 N
with pear S
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