3ARYCRUA
APPETIZERS

TPAAMLMOHHBIE PYCCKME 850
3AKYCKM N0/ BOAKY AN
TRADITIONAL RUSSIAN APPETIZERS

FOR VODKA

CE/Ib/lb C OTBAPHbIM 420
KAPTO®E/IEM N
SALTED HERRING WITH STEAMED POTATOES

. 3AKYCKA U3 XOJI0IHOM 550
~ TENATUHbI U OTBAPHOrO ¢
A3bIKA C OPEXOBbIM COYCOM

COLD VEAL AND BOILED TONGUE

APPETIZER DRESSED WITH NUT SAUCE

MALUTET M3 KYPUHOM NMEYEHU 390
CHICKEN LIVER PATE 180 gr

OMVY/Ib MPSIHOTO MOCOJIA NOJ, 430
“"LLIYBOM" U3 MEYEHOM CBEKAbI ¥ ¢

M COYCOM M3 TPAB
SPICY OMUL UNDER A FUR COAT
DRESSED WITH HERBAL SAUCE

ACCOPTU CbIPOB C MEZIOM 890
ASSORTED CHEESES WITH HONEY 23gr

KAPIMAYYO U3 OJIEHUHbI 540
C MPYLLEW, BE/IbIMUA TPUBAMM 153
U 3ANPABKOWM U3 COCHOBbIX LUMLLEK
VENISON CARPACCIO WITH PEARS,

PORCINI MUSHROOMS AND PINE

CONE SAUCE

LLYYbA MKPA 650
C KPAIOLLKAMM RSN

COBCTBEHHOI'O MPUIOTOBJIEHMA
PIKE EGGS WITH LOAFS OF BREAD

CYI1Ibl
SOUPS

BOPLL, C TE/IAAYbEN LLIEKOM 490
M YEPHOC/IMBOM Hoe
BORSCH WITH VEAL CHEEKS

AND DRIED PLUMS

MOX/IEBKA FPUBHAA C OBCOM 440
MUSHROOM SOUP WITH OAT Ty

KAJIbA C CEMIOM1 U TPECKOU 490
FISH SOUP WITH SALMON AND N>
CODFISH

HABAPUCTbIA KYPUHbBIN 420
BY/IbOH C IOMALLHEMN g
AWNYHOW JIATLLIOM

RICH CHICKEN BROTH WITH

HOMEMADE EGG NOODLES

r—e

NMPU NOAAEPKKE KOMUTETA MO BHELUHMM
CBA3AM CAHKT-NETEPBYPI'A B PAMKAX MPOEKTA
"TMETEPBYPICKAA KYXHA"

PETERSBURG CUISINE

NAERN

CEBEPAHWH

pecTopaH nerepoyprexoi
" ceBEePHOIT KyXHI

CAJIATBI

SALAD

CAJIAT U3 CBEXXMX OBOLLIEM
C TBOPOKHbIM CbIPOM
FRESH VEGETABLES SALAD WITH
COTTAGE CHEESE

CAJIAT U3 BAKJIA’XKAHOB C TOMATAMU
M NEYEHbIMA MEPLLAMMA

EGGPLANT SALAD WITH TOMATOES

AND BAKED PEPPERS

CAJIAT C KOMYEHOW TPECKOMU
=/ N KAPTOOENEM MO-MYLLUKMHCKH
SALAD WITH SMOKED CODFISH AND
FRIED POTATOES A LA PUSHKIN

CAJIAT C TOMJIEHbIM A3bIKOM
N COJIEHbIMU TPY34AMUA
SALAD WITH STEWED VEAL TONGUE
AND SALTED MUSHROOMS

TEMNJIbIA CAJIAT C MEYEHBIO KPOJIMKA
WARM SALAD WITH RABBIT LIVER

ACCOPTU CBEXXMX OBOLLEN
ASSORTED FRESH VEGETABLES

KPAB / CRAB

CAJIAT C KAMYATCKMM KPABOM
SALAD WITH KAMCHATKA CRAB

1200

200 gr

MNEP/IOTTO C KAMYATCKUM KPABOM
"ORZOTTO" WITH KAMCHATKA CRAB

2200

240 gr

3AMNEYEHHDBIE ®ANNAHITU KAMYATCKOIO KPABA
BAKED KAMCHATKA CRAB PHALANGES

2500

235 gr

NKRPA / CAVIAR

1200

283 gr

JIOCOCEBAA UKPA C BJIMHAMU (50 IN)
SALMON ROE WITH HOMEMADE PANCAKES

OCETPOBAS MKPA C BJIMHAMM, 3ABOMHASA (30 T)

STURGEON UNFERTILIZED CAVIAR WITH
HOMEMADE PANCAKES

2900

263 gr

4900

412 gr

ACCOPTU U3 4 BUAOB UKPbI C JOMALLHUMUA
OJIAAbAMM (LLYYbA 30l / IOCOCEBAA 30rI /
CTEP/1IA4b 30I' / OCETPOBAA 3ABOMHASA 30r)
ASSORTMENT OF 4 KINDS OF CAVIAR WITH HOMEMADE
PANCAKES (PIKE 30 G /SALMON 30G / STERLET 30 G/
STURGEON UNFERTILIZED 30 G)

e

AN HALUMX MAJIEHBKMX TOCTEM
CMNELUMANBHOE AETCKOE MEHIO

We have a special menu for children

N/A — NOT AVAILABLE

IMPE/UIOSKREHUE
OT HIED-TITOBAPA

CHEF’S SPECIAL

CTEPJIA/1b
STERLET

1700

320 gr

CTEPNS/b B LUAMMAHCKOM
C FONI/TAHACKMM COYCOM
U KPACHOM UKPOM

STERLET IN CHAMPAGNE WITH
HOLLANDAISE SAUCE AND RED CAVIAR

CTEPNIS1b B LUAMMAHCKOM 3000
HA KOMMAHMIO 1000 gr

STERLET IN CHAMPAGNE FOR
A COMPANY

*Bec CTepnsap YTouHsiHTe Y omLpaHTa
*Ask your waiter about the exact weight
of the fish

**Mbl MOXEM MPUrOTOBUTL 3TO G100

[1A Ballero TopxecTsa

o npefBapuTeslbHOMY 3aKasy 3a 2-3 AHA
*Only with pre-order 2-3 days in advance

I'APHUPBHI
SIDE DISHES

KAPTO®EJIbHOE MKOPE 220

MASHED POTATOES 165 gr

KAPTO®E/JIb MOI'IOAOI] 220

C TPABAMM P

BAKED POTATOES WITH HERBS

KALLA IPEYHEBAA 210
141 gr

C rPUBAMU U TYKOM
BUCKWHEAT PORRIDGE
WITH MUSHROOMS AND ONION

OBOLLM HA NAPY WIM TPUJE 320
GRILLED / STEAMED VEGETABLES */'*"¢'

*r—

EC/IM'Y BAC AJIJIEPTUA HA KAKME-/IMBO NMPO/AYKTHI,
NOXANYUCTA, NPEAYNPEANUTE HAC Ob 3TOM

To accommodate special dietary restrictions,
please notify the staff in advance.




PbIbA
FISH

CTEMK U3 CEMIM C COYCOM
U3 KAPJAMOHA
SALMON STEAK DRESSED WITH
CARDAMON SAUCE

940 / 226 or

PEYHAA ®OPE/Ib FOPAYErO
KOM4YEHWA C YECHO4YHO-
CMETAHHbIM COYCOM
HOT SMOKED RIVER TROUT WITH
GARLIC-SOUR CREAM SAUCE

760 / 406 gor

. CYAAK C KAPTOOE/IbHbIMU
KNELUKAMU U BEAPHCKUM
COyCOM
PIKEPERCH FILLET WITH POTATO
DUMPLINGS AND BEARN SAUCE

640 / 280 or

TPECKA C 3E/IEHOM KALLEM U3
rONNIAHACKOW KPYIbl U COYCOM
U3 MEYHbIX TPAB
CODFISH WITH PEARL BARLEY
AND HERBAL SAUCE

650 / 320 or

SEVERYANIN

russian cuisine
restaurant

MACO

MNEJIbMEHU CAMOJIEMHBIE U3 ABYX
BMUAOB MACA HABbIHOC 450 r / 900 r

HOMEMADE MEAT DUMPLINGS TAKEAWAY
450 g / 900 g

450 / 900

BAPEHMKM C BMLUHEM HABbIHOC
4501 /900Tr

CHERRY DUMPLINGS TAKEAWAY
450g /900 g

380/ 760

MEAT

OJIEHMHA C KPEMOM M3 NEYEHOMO 780
ABJIOKA, NMOJIBOM Y COYCOM wre
13 COCHOBbIX LUMLLEK

VENISON WITH BAKED APPLE CREAM,

SPELT AND PINE CONE SAUCE

.\ MACO MO-CTPOrAHOBCKM 790
/" C BE/IbIMM TPUBAMM e
U TPIO®E/IbHbIM MAC/IOM

BEEF STROGANOFF WITH PORCINI

AND TRUFFLE OIL

TENISI4UM A3bIK C OBCOM, BE/IbIMM 780
FPUBAMM U MYCCOM M3 KBACA e
VEAL TONGUE WITH OAT, PORCINI

AND KVASS MOUSSE

MOJIGYHTA FOBSXKbEM BbIPE3KM 1200
C MEPEYHbIM COYCOM o
HALF A POUND OF BEEF TENDERLOIN

WITH PEPPER SAUCE

ME/IbMEHW CAMOJIETHbIE 490
U3 BYX BUJ0B MACA v
HOMEMADE MEAT DUMPLINGS

BAPAHMI BOK C TPEYHEBOM 790
KALLUEM U TPUBAMM e
MUTTON WITH BUCKWHEAT PORRIDGE

AND MUSHROOMS

YEPEMYXOBbIE ME/IbMEHU 520

' C OJIEHUHOWN, CMETAHOM P00
U MOYEHOWM BPYCHMKOM

DUMPLINGS WITH VENISON, SOUR

CREAM AND SOAKED LINGONBERRIES

XJIEb
BREAD

X/IEBHASl KOP3UHA
BASKET OF BREAD
220 / 211 o

KPAIOLLIKM
RYE BREAD
140 / 80 or

e TOPYRECTBA

B Hawem pecTopaHe ecTb 3a/1, UCMOJIHEHHbIM B CTUIE
K/JIaCCMYECKMX AQyHbIX BEPAHA 3aropojHbIX OKPECTHOCTEMN
CaHkT-lNeTepbypra. YioTHada "BepaHaa” paccumtaHa
Ha KoMnaHu1io oT 12 ao 16 YenoBeK M NpeKkpacHoO
NoAXOAMT Kak ANA NPpoBefeHMA Je/0BbIX 06e0B BJa/M
OT MOCTOPOHHMX B30POB, TaK M AJiA KAMEPHbIX TOPXKEeCTB
B Y3KOM KpYry cembu U apy3ei. Mo Bonpocam
6pOHMPOBaHMA 3a/1a 06pallanTeCh K MEHeaKepamM
pecTopaHa, OHM Bceraa pagpl Bam nomoun!

o CELEBRATIONS ,

There is a room in our restaurant, decorated as a terrace
of summer houses (‘dachas’) in St. Petersburg countryside.
Cozy private dining room for companies from 12 to 16 people
is perfectly designed to host business meetings hidden
or family gathering with nearest and dearest.To book private
dining room please ask our managers, they would
be happy to help! To book our “private dining room”
please refer to our managers for assistance,
they are happy to help you at any time!

[ITUIA
POULTRY

YTUHASl HOXKA HA IPUE C MNIOPE
U3 AI6JIOK 1 MOYEHOM BPYCHUKOM
GRILLED DUCK LEG WITH APPLE SAUCE
AND SOAKED LINGONBERRIES

820 / 210 gr

KOT/IETA
4> HOBO-MMXAMJ/IOBCKASA

C KAPTOOE/IbHbIM MIOPE
NOVO-MIKHAILOVSKAYA CUTLET
WITH MASHED POTATOES

620 / 339 or

LIbINJIEHOK C BY/INYPOM
U IOMALLHEM AZXKUMKOM
CHICKEN WITH BULGUR AND

HOMEMADE SPICY TOMATO SAUCE

640 / 455 or

KOT/IETbl U3 MHAEMKU
C KAPTO®E/IbHbIM MOPE,
MOAKOMYEHHBIM HA MOKKEBE/IbHUKE

TURKEY CUTLETS WITH MASHED POTATOES
SMOKED ON JUNIPER BERRIES

620 / 404 or

JIECEPTDBI
DESSERTS

JAECEPT C OBJIENMUXOBbIM 360

KPEMOM e

DESSERT WITH SEA-BUCKTHORN

CREAM

BAPEHUKMU C BULLHEN 270

255 gr
CHERRY DUMPLINGS

ME JOBUK 340
HONEY CAKE e

KPEM-EPIOJ/IE M3 TPEYKM 320
' C MAJIMHOBbIM KYM ¢
BUCKWHEAT CREME BRULEE

WITH RASPBERRY SAUCE

XAJIBOBOE JIAKOMCTBO 280
HALVA DELIGHT 135
MOPOEHOE N COPBET 160
B ACCOPTUMEHTE D&

ICE CREAM AND SORBET
IN ASSORTMENT (1 SCOOP)




