PECTOPAH




D

PECTOPAH

\_LABI)I Ao\/_/

2Kusnu 6arosens cuacmausblil,
ABa serica mot 3acAyHcUA;
3namv, Cysopos cnpasediuso
T'pyde mebe nepexpecmua:

He owubcs on 6 dumamu,
Buipoc mot - u noremean,
IToaon scaxoti brazodamu,
ITod 3Hamena pycckoii pamu,
Topd u padocmen, u cmea.

«H3 nocaanus Aenucy Bacurvesury Aasvidosy...>
pyccxozo noama Huxoras Hzvikosa.

Ao6AecTHBI, SPKUIi, AeATEeAbHBIH, POMAaHTHYHBIIN — BCE 3TO O HeM, 0 repoe OTeuyeCTBEHHO BOHHBI U
BBIAQIOIEMCSI II03Te 30A0TOr0 BeKa PYCCKOH AmTeparypbl AeHuce AaBpipoBe. CaMO BOIAOIeHHUE
NMPeKPacHON NMpOoBUHIHAABHOCTH. OH CyMeA 3aCAy>XUTb mpuU3HaHHe B 06enx croaunax Poccuiickoi
HNmnepuu. M BOCXHIAAMCh COBPEMEHHHKH, B TOM YHCAe BEAUKHH aHTAMMCKUN poMaHHCT BaabTep
CKOTT, ero 06pa3oM BAOXHOBASIAMCH Kaaccuku — AeB Toacroii, AeB Kaccuas.

Boire opunepom AaBbIAOBY 6b1A0 OueHb K Auny. Ero cmeaocrp, HeyAep>KHMMOCTb, YMEHHE METKO
ITyTUTH — BeAb HIMEHHO TaK MbI M CETOAHS IPeACTaBAsieM cebe rycapa? Aaske MaAeHbKHI POCT He ObIA
IOMEXO0M AASI YeAOBEKAa C TAKOM MOUIHOM Xapu3Moii. BO3M0OXXHO, IO3TOMY €ro 4acTo HEAOA06AUBAAO
apMericKoe PyKOBOACTBO, H3-3a 4ero kapbepa AeHnca BacuabeBHya He Bcerpa CKAQABIBAAACH AyYIIMM
o6pasom.

AaBBIAOB 6bIA OAHMM M3 OCTPOYMHEMIIMX AOA€H CBOero BpeMeHH, 4YTO NPOSBHAOCH B €ro
«TIyCapCKHX> CTHUXaX. Pudpmoi OH 3BaA Apy3ell K BeCeAblO, YeM BIIEYATASIA CaMOTO AAeKCaHApa
ITymxuna.

M xoHeuHO >Ke, rycap 6bIA BAIOGYHBBIM poMaHTHKOM. B 1833-1836 ropax AaBBIAOB, y>Ke BBIHAS B
OTCTaBKY, CO3AAA IIMKA AMPHYECKHX CTHXOTBOPEHHH, IOCBSIIeHHbIX MAeMSHHHIle CBOEero GhIBIIETrO
cocaykuBra Amurpusi Bexkerosa — EBrennu 30A0TapeBoii, KOTOPyI0 OH BcrpeTua B 1833 roay Ha 6aay
B ITeH3eHCKOM ABOPSIHCKOM COOpaHHH. JTa MOAOAAs, KPAaCHBasl AeBYIIKA CTaAa «<IOCA€AHEN My30H
moara> .

Bowira — xax Ilcuxes, momna u cmoioausa,
Kax ronas nepu, cmpoiina u kpacusa...
H wenom socmopaa bexcum no ycmanm,
H kpecmsmcs 8edomol, u mowiro uepmsm!

ApamMarudyeckasi HCTOPHS AIOOBH CTapeIOIero Mo3Ta M I0OHOM KPacaBHIIbl, HABCErAQ 3aleJyaTAeHHAs B
IO3THYECKUX CTPOKaxX, HepaspbIBHO CBsi3aHa C IleH30i, KOTOpyi0 AaBBIAOB HAa3bIBaA <« CBOEH
BAOXHOBHTEAbHHIIeH>». Ye3dxas u3 IleH3pl HaBcerpa, oH mnmcaA B Hosi6pe 1836 ropa Ilerpy
Bsizemckomy: «HTak, s OCTAaBHA CBOM CTeNH HAAOAro... OAHAKO He MOry He OOPaTHTh M MBICAM, H
B3TASIABI MOH TYAQ, TA€ IIPOBEA SI CTOABKO AHEH CYACTAHBBIX M TA€ OCTAAACh BCSI MOSI IIOJ3MSI>>.

JKaxxpa HOBOro, 9HTY3Ha3M, yBa)KeHHe K TPaAUIIHAM, IPEAAHHOCTD APY3bsIM M KPacOTaM P OBHHITHH
- BCe 9TO OBIAO CBOMCTBEHHO IIHMPOKOMH HAType M03Ta U rycapa AeHunca AaBbIAOBa.

C YBa’X€HHEeM K MMEHH BEAHKOIO Y€AOBE€Ka H AX060BBIO K HAIIMM rOCTﬂM, yepmasi BAOXHOBEHHE B

HCTOPHH IPEAKOB, MBI CO3AaeM GAIOAQ B PeCTOpaHe PYCCKOM KyXHH <« AaBBIAOB>>.

Illed-IToBap IOpuit AsexcasppoB
AupexTop IOpuit Yimaes
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Noble, bright, active and romantic... All these epithets are about him, about the hero of the Great
Patriotic war and about an outstanding poet of the Golden age of the Russian literature. This is about
Denis Davydov. He was the very embodiment of lovely provincialism. He managed to earn the
recognition in both capitals of the Russian Empire. He was admired by contemporaries including the
great English novelist Walter Scott, as well as Lev Tolstoy and Lev Kassil were inspired by Davydov’s
image.

Being an officer really suited Davydov. His courage, irrepressibility, ability to joke so sharply - aren’t
these the features of a true hussar? Even his small stature was not a hindrance to a man with such a
powerful charisma. Perhaps it was the reason why he was often disliked by the army authorities. And
as a result, Denis Vasilievich wasn’t always lucky in his career.

Davydov was one of the wittiest people of his time and this exactly reflected in his hussar’s poems.
With the help of the rhyme he encouraged his friends to have fun and joy. Even Alexander Pushkin
was impressed with this fact.

Definitely, as a hussar he was amorous and romantic. Being already retired, from 1833 to 1836
Davydov created a cycle of lyrical poems dedicated to Evgeniia Zolotaryova. She was a niece of his
former fellow soldier. In 1833 Denis met Evgeniia at the ball in Penza Assembly of nobles. This young
and attractive lady became “the last muse of the poet™.

The dramatic love story of an elderly poet and young pretty lady was perpetuated in the poetic lines
and was closely connected with Penza. Davydov called Penza “My inspiration”. Leaving Penza forever
in November in 1836, he wrote in his letter to Peter Viazemskiy “So, I have left my land forever.
However, I can’t help recollecting those happy days where all my poetry remained”.

Thirst for new things, enthusiasm, respect for traditions, faith to friends and to beauty of provincial
landscapes... all this was inherent to the wide soul and heart of a poet and hussar Denis Davydov.

With the respect for the memory of a great person and with love to our Guests, taking inspiration
from the history of our ancestors, we create dishes in the Russian cuisine restaurant Davydov.

Chef Yuriy Alexandrov
Director Yuriy Ushaev
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Pycckas kyxHs — 4acTh MHOTOBEKOBOM HCTOPHH OTPOMHOM CTPaHbI
OT BapsirOB AO BEAHKHX apHCTOKpaTHYeCKHX IPHUEMOB.
BMecTe co cTpaHOM MEHSIANCH IPEANIOYTEeHUs U KYAHHapHAs MOAQ.
Yepes “oxHo B EBpomy” B PoccHIo NpHIIAY HEH3BECTHBIE AOCEAE IIPOAYKTHI H 6Ar0AQ.
AAs TOp>KeCTBeHHBIX 3aCTOAHMI CO3AABAAMCh HOBbBIE SICTBA
H CIIOCOOBI MPUTOTOBACHHUS KyIIaHHH.

BmecTe c Tem TPpaAHLIHH NMO-IIPEKHEMY CHABHBI H CerOAHA.

A. Ceménos

Russian cuisine is a part of centuries-old history of the vast country
from Varangians to great aristocratic receptions.
Preferences and culinary fashion have changed together with the country.
Through “Window on Europe” unfamiliar foods and dishes came to Russia.
New viands and ways of cooking were created for grand feasts.

At the same time traditions are still strong.

A.Semenov
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o IIPEXXAE BCETO PYCCKASIKYXHS
- First of all Russian national cuisine -

IITaMnuHbOHDI, MAPHHOBAHHbIE II0-AOMAIIHEMY
IToparoTcst ¢ 3eA€HBIO, MACAOM MAM CMETAHOM Ha BBI6OP
Home-made pickled champignons
350-00

Caao, 3acoAeHHOE C YeCHOKOM H IepIieM
ITopaercst Ha BOpOAMHCKHX KPYTOHAX C AOMAIIHEH ropyuIien
Salted lard with garlic and pepper. Served on Borodino rye croutons with homemade mustard
250-00

CeAbAb ITO-COAOIIOBCKH C P>KAHBIMH I'PEHKAMHU, OTBAPHBIM KapTOpeAeM U 3eAeHbIO
Salted herring with rye croutons, boiled potatoes and herbs
280-00

KBaienus pooMaurHue: MOMHAOPYHKH, 3ACOAEHHBIE C CEAbAEPEEM, OTYPUHKH,
KBallleHas KaITyCTa, MApUHOBAHHbIA 4eCHOYOK, YepeMIIa, OCTPBII IePUHK
Master's pickles: tomatoes salted with celery,
cucumbers, sauerkraut, marinated garlic, ramson, hot pepper
330-00

OauBbe ¢ GUPMEHHBIM CAA6OCOAEHBIM AOCOCEM
Russian salad with lightly salted salmon
350-00

Henosropumast “CeApAb 1mop, my60i1” CO CBEXXHM CBEKOABHBIM COYCOM
Traditional Russian salad with herring, beets and carrots
420-00

Pp16Hast COASIHKA ITO CTAPOPYCCKOMY PeLielTy C KalepCcaMu, AMMOHOM U CMeTaHOM
Fish Solyanka according to the old Russian recipe with capers, lemon and sour cream
550-00

¥Yxa PocToBckas ¢ MOpcko# ¢popeabto
Rostov style fish soup with sea trout
390-00

ToMmAeHbIe U U3 KBALIEHOH KAITyCTHI C 3eA€HbI0, YeCHOYKOM U CBEKEMOAOTHIM IIepIieM
IToparoTCsl ¢ PIOMKOM BOAKH M CMETAaHOM
Shchi - Russian traditional cabbage soup with herbs, garlic and hand-ground pepper.
Served with a shot of vodka
420-00

X~

Ienvt ykasanue 8 pybasx
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Bopm moxMeAbHBIN C TOBSIAUHOM, CMETAaHOM U 3eA€HbIO.
ITopaercs c promkoit Boaku ot Illed-mosapa
Borscht — beetroot soup with cabbage, beef, sour cream and herbs.
Served with a shot of vodka
420-00

KoTAeTs! 1myuspn ¢ COycoM U3 OAHOMMEHHOM UKPHI U CMeTaHbl. [I0AQI0TCS C Kyc-KycoM
Pike cutlets with couscous and caviar sauce
630-00

Cyaak II0-MOHACTBIPCKH, 3alle4eHHBIA C KapTOpeAeM, II0A COYCOM U3 AECHBIX IPU6OB
Pike perch baked with potatoes and mushroom sauce
490-00

IToskapckasi KOTAETa C FPUGHBIM COyCOM
Pozharskaya cutlet with mushroom sauce
430-00

OxOoTHHUYbBS Kallla C yTKO# oT AeHrca AaBbIAOBa
Hunter's porridge with duck and pearl barley from Denis Davydov
510-00

TeAstaps1 BBIpe3Ka II0-CTPOraHOBCKHU: TOMA€Has C rpubaMu, ropuuried
U COACHBIMH OTYPILIaMU B AOMAITHUX CAUBKAX.
ITopaeTcs ¢ rpeyHeBOM Kalllel, IPUTOTOBAEHHOM C Ipr6aMu U KapeHbIM AYKOM

Served with buckwheat, mushrooms and fried onions
580-00

AoMalrHue IeAbMeHH U3 ABYX BUAOB MsiCa C 6yABOHOM U A€PEBEHCKOM CMETAHKOMI
Homemade meat dumplings with broth and sour cream
310-00

Bapenuku c kaprodpesem u rpubamu. IT0AI0TCSI C 5KapEHBIM AYKOM M CMETaHOM
Russian dumplings with potatoes and mushrooms. Served with fried onions and sour cream
340-00

3aneyeHHOE IGAOKO C AOMALIHUM TBOPOTOM I10 CTAPUHHOMY PYCCKOMY PeLenTy
Baked apple with cinnamon and cottage cheese
300-00

Classical veal stroganoff with mushrooms, mustard, salted cucumbers and homemade sour cream.

X~

et yxazanwt 6 pybasx
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XOAOAHBIE 3AKYCKHA
- Appetizers -

(O Q)
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Pri6HOe accopTu: MacAsiHasI ppiba U ceMra cAaboro rmocoaa
C KOPOAEBCKHUMH MACAMHAMH M AUMOHOM
Salted fish duet: butterfish and lightly salted salmon with black olives and lemon
690-00

MsicHoe accopTH cO6CTBEHHOTO IIPOU3BOACTBA:
pocTbud, 6y>keHHHA, pyAET LbIIIAEHKA C AAKUKOH
Cold cuts: roast beef, boiled pork, chicken roulade with adjika sauce
540-00

TapTap U3 TEASITHHBI C IPeYHEBBIMU YUIICAMHU
Veal tartare with buckwheat chips
720-00

Kapmaudo u3 rosspkbeit BBIpe3KH C pyKKOAO#, ceipoM IlapmesaH,
OBOILIHBIMU YUIICAMH U TOPYUIHBIM COYCOM
Beef carpaccio with arugula, Parmesan cheese, vegetable chips and mustard sauce
520-00

Accopru u3 6pycKeTT ¢ GUPMEHHBIM POCTOMPOM, MOAKOITIEHBIM AOCOCEM
U caaaroM a-as Kamnpese
Assorted bruschetta with roast beef, smoked salmon and Caprese salad
590-00

Tapeaka 6AarOPOAHBIX CHIPOB C BUHOIPAAOM, KPeKepOM, TPELIKUMU OpPeXaMH U MEAOM
Cheese platter with grapes, crackers, walnuts and honey
750-00

OBoIHOE ACCOPTH C 3eA€HBIO
Assorted vegetables with herbs
360-00

X~

Ienvt ykasanue 8 pybasx
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- Salads -

PyxxoAa ¢ KpeBeTKaMHU, aBOKAAO, MOLIAPEAAON i MAPUHOBAHHBIM KPACHBIM II€plieM
Shrimps and arugula with avocado and marinated red pepper
590-00

Kaaccruueckuit ¢ppannysckuit caaar Hucyas: cBexxuil TyHel, aHIOYCBI, 3eAeHas pacoOAb,
OTBapHOM KapTodeAb, CBeKHEe TOMATbl, MACAUHbBI U OAUBKU
Classic French Nicoise salad with fresh tuna
580-00

CpeAN3eMHOMOPCKHIT CAAAT U3 CBEXXUX OBOIEH C BIAEHBIMHU TOMATaMH, MACAMHAMH U ChIpaMU
Mediterranean salad with fresh vegetables, sun-dried tomatoes, olives and cheese
550-00

Caaar Ile3app c KypuHON I'PYAKOH I'PHAD
Caesar salad with grilled chicken breast
480-00

Caaar Ie3aps ¢ ceMroit cCAa6OT0 II0COAA HAY TUTPOBBIMHU KpeBeTKaMH, Ha Balll BBIGOD
Caesar salad with lightly salted salmon or tiger prawns of your choice
550-00

Canar BaiikaA: yTuHas TPYAKA C MOAOABIM LIMTHHATOM M TOMaTaMU-4epPH,
C 06>KapeHHBIM KeIlbi0, AOABKAMHU aIleAbCHHA U KAEHOBBIM COYCOM
Baikal salad: duck breast with young spinach, cherry tomatoes,
cashew, oranges and maple dressing
560-00

X~

Lenvt yxazanwt 6 pybasx
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o TOPSYUE 3AKYCKHU
- Hot appetizers -

O O

JKroAbeH u3 6eAbIX IPHOOB U IMAMIIHHBOHOB I10A chipoM Ilapmesan
Julienne with white mushrooms and champignons baked with Parmesan cheese
300-00

XKapensiit CyayryHu c TOMaTHO-KpeBeTOYHOM TalleHaAOH
Grilled Suluguni cheese with tomato and shrimp tapenade
710-00

Mopckue rpebenky, 3amedeHHbIe C CBIpoM UepaAep, THTPOBBIMU KPeBeTKaMHU
U IIaMIIMHbOHAMH, ITOA HEXXHBIM CAMBOYHBIM COYCOM
Baked scallops with cheese, tiger prawns, champignons and gentle cream sauce
790-00

Turposble KpeBeTKU B MSITHO-AUMOHHOM COycCe
Tiger prawns with mint and lemon sauce
800-00

ApaHuku KapTopeAbHbIe C TPHOHOM HKPOH
Hash browns with mushroom paste
300-00

IITTpyaeAb ¢ KO3bUM CHIPOM
Strudel with goat cheese
570-00

X~

Ienvt ykasanut 8 pybasx
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CYIIbI
- Soups -

(O Q)
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Cyn-ryasim u3 6apaHHUHbI C 3UPOI ¥ TOMaTaMU
Lamb goulash soup with jeera and tomatoes
350-00

Kpem-cyn u3 6eabix rpu60B U NIAMIIHHBOHOB.

ITopaeTcst B xAe6HOM TOPIIOYKe C IIIEHHYHBIMU I'PEHKAMH U AYKOM
Mushroom cream soup with wheat croutons and onions.
Served in a bread pot
300-00

CAMBOYHBII KpeM-CyII U3 IIMHHATA ¢ chipoM IlapmesaH u rpeHKamMu
Spinach cream soup with Parmesan cheese and croutons
300-00

X~

Lenvt ykazanwvt 6 pybasx
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TOPSTYHE BAIOAA U3 PBIBBI ¢
- Main Courses: Fish -

(O Q

®uae cubaca c >xapeHbIMH KabaukaMu B coyce a-Ast BeapHes
Pan-fried sea bass with fried zucchini and cream sauce
650-00

Aococs, sxapeHHBIIT Ha TPUAE, C HKOPHBIM COYCOM
Grilled salmon with caviar sauce
880-00

Aopapa, IPUrOTOBAEHHAS IIeAUKOM, C 6361-0Bomamu u coycom Caabca Bepae
Grilled dorado with baby vegetables and sauce Salsa verde
920-00

ITaATyc, IPUrOTOBAEHHBIN Ha ITapaX CHAPA, C KAPAMEAN30BAHHBIMH SIOAOKAMH,
crebAeM ceAbAepes U HEXXHbIM CMETAHHBIM COYCOM
Halibut with caramelized apples, celery and gentle cream sauce
920-00

X~

Ienvt ykasanue 8 pybasx
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o TOPSIMEE: MSICO, IITHIIA, IIACTA
- Main courses: meat, poultry and pasta -

O O

Creiik Pubait c oBOIaMu IpHAD U IIe4eHbIM KapTodeseM
(ue 3a6yabTe BBIGpaTh COYC U YTOYHUTD CTENEHb MPOXKAPKH
Ribeye with grilled vegetables and baked potatoes.
Kindly choose preferred temperature and sauce
1900-00

duAe-MHUHBOH U3 TOBSIAMHBI C XKapeHBIM KapTodeaeM,
AYKOM U TpU6aMU B CAUBOYHO-IIEPEYHOM COYyCe
Filet mignon of beef with fried potatoes, onions and mushrooms.
Served with cream-pepper sauce
930-00

T'oAeHD SATHEHKA, TyLIEHHAs B KPACHOM BHHE C IPOBAHCKUMH TPaBaMH,
B Ay9Te C KapTOpeAbHBIM IIIOpe
Lamb shank braised in red wine with herbs in a duet with mashed potatoes
950-00

CouHas yTHHAsI IPYAKA C “IIbSIHOM I'pyIUel U BUIIHEBBIM COYCOM
Baked duck breast with red wine poached pear and cherry sauce
980-00

CBuHas BBIpe3Ka C IIeYeHBIM TOMATOM M Y€CHOYHBIM PAAHOM
Pork tenderloin with baked tomato and garlic flan
590-00

SI3pI4KHM SAITHEHKA IPUAD C OBOITHOM CaAbCOM
Lamd tongues with vegetable salsa
810-00

Cmarertu Kap6oHapa c 6exoHoM u coipoM ITapmesan
Spaghetti Carbonara with bacon and Parmesan cheese
540-00

ITacra c A0OCOCeM, MOAOABIM IIMTUHATOM, KPACHOM HKPOH U CAUBOYHBIM COYCOM

Pasta with salmon, spinach, red caviar and cream sauce
790-00

derTyunHe c KpeBeTKAMHU B OCTPO-CAUBOYHOM COyCe
Fettucine with prawns in hot cream sauce
580-00

BuTOUYKY U3 MHAEHKH ¥ MOAOAbBIE OBOIIH, IPUTOTOBACHHBIE HA APy
Turkey medallions and young steamed vegetables
450-00

X~

et yxazanwt 6 pybasx
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- Special for beer -

Xpycrsiue KypUHble KPbIABIIIKA
Crispy chicken wings
360-00

Csunble pebpsimku BBQ
BBQ pork ribs
640-00

Tpecka B MaHUPOBKe C COyCOM Tap-Tap U KapTodpeseM ¢pu
Fish & Chips
580-00

I'penxu u3 BopoauHCcKOro xae6a ¢ CHIPHBIM COYCOM
Borodino rye croutons with cheese sauce
240-00

Yurmcel kapTodeabHbIe
Homestyle potato Chips
250-00

X~

Ienvt ykasanue 8 pybasx
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o IIPO COHABUYU
- About sandwiches -

O O

Ae}mc AaBbIAOB 6bIA YACTHIM rOCTEM Ha CBETCKHX nmpueMax, rA€ B Ka4ueCTBe
OAHOTI'O U3 BUAOB YI'OIJ.[eHl/IfI B Teé BpeMeHa IIOAABAaAHICh allIETUTHbIC TAPTUHKH.
AASI HUX IPUTOTOBACHHSI HCIIOAB30BAaACs CA€rKa l'lOA)KapeHHblﬁ XAe6 M U3bICKaHHbIE
HHI'PEANEHTDI, B YaCTHOCTH, TAKHE KaK MsICO KOCYAH H C'rpac6yprc1<m71 IIamiTeT.

Co BpeMeHeM apHCTOKpPaTHYHbIe MHHH-3aKyCKH CTAaHOBHAMCH Bce 6oaee
MOIYASIPHBIMH, PAaCIIPOCTPAHSSCH B IIMPOKHUX KPyTrax o61mecTBa,
H 3BOAIOIJHOHHPOBAAH B AéMOKpPAaTHYHbIE H CHITHbIE COHABHYH,
KOTOPBIMH YAOOHO ITOAAKOMHTBCSI BCETAQ H Be3Ae€.
B pecropane AaBbIAOB HX FOTOBSAT II0 pHMPMEHHBIM peljelITaM U3 CBeXKalIIuX
NPOAYKTOB H BKYCHOTO, XpycTsimero xae6a. Camoe BpeMsi monpo6osarn!

Denis Davydov was a frequent guest at the social dinners where delicious tartins
were served as one of the treats at that time. For their recipe there was used toast bread
and such exquisite ingredients as roe deer meat and Strasbourg pate.

Over time, aristocratic mini snacks became more and more popular, spreading in wide circles of the
society. They soon evolved into democratic and nourishing sandwiches which were easy to be treated
with at any time and at any place. In restaurant Davydov sandwiches are cooked in accord with
special recipes only from the finest ingredients and the best ever crisp bread.

It’s high time to taste them now!

Coanpsuu c cemroit. ITopaercs c kaprodeseMm ¢pu U KeTIyIIOM
Salmon sandwich served with French fries and ketchup
240-00

CoHABHY C BEeTYMHOM U CBIPOM
Ham and cheese sandwich served with French fries and ketchup
230-00

Kaab campBuu c kypureit. ITopaercs ¢ caaarom Koya caoy,
KapTodeseM GpH U KeTIYIIOM
Chicken club sandwich served with Coleslaw, French fries and ketchup
360-00

Pocrbud Ha unabarTe C KapaMeAM30BAHHBIM AYKOM,
coycoM u3 ceipa Pokpop 1 MHKCOM CaraToOB
Roast beef on ciabatta with caramelized onions, Roquefort cheese sauce and salad mix
490-00

~———

et ykaszanwt 6 pybasx



D

\(AABBIAOB

TAPHHUPBHI
- Side dishes -
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Osomu npunymensste / Stewed vegetables
OsBowu rpuas / Grilled vegetables
JKapensiit kaprodeas ¢ rpudamu / Fried potatoes with mushrooms
Kaprodeanb ¢pu / French fries
Puc 6acMarTy, IpUITYIeHHbIA C 6€ABIM BUHOM U Y€CHOYHBIM MacCAOM /
Basmati rice cooked in white wine and garlic sauce
KapTodeanroe mope / Mashed potatoes
Awxuit puc / Wild rice

200-00
G O
a COYChI P
- Sauces -
Attoam / Aioli

Bap6exio / BBQ
Baro Yus / Blue Cheese
Hapmapa6 / Narsharab
Causouno-nepeunsiii / Creamy pepper
Causounsrit rpubnoit / Creamy mushroom
Taprap / Tartare
Aomamuuit / Homemade
Tabacko / Tabasco
Apabbsira / Arrabbiata

50-00

X~

Ienvt ykasanut 8 pybasx
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AECEPTBI
- Desserts -

(O Q)
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ITToxoAaAHBI 6payHU C BAHHABHBIM MOP O3KEHBIM
Chocolate brownie with vanilla ice cream
380-00

BanaH B KapaMeAHt ¢ KAYOHUKON U MOPOXKEHBIM
Caramelized banana with ice cream
380-00

MoposKeHO€e B aCCOPTUMEHTE C TOIIIIMHIOM Ha BbIGOD
Ice cream with topping
100-00

Tupamucy
Tiramisu
420-00

Boxaa cBexxei KAYOHHKH C KUBU
Fresh strawberries with kiwifruit
490-00

ITupoxxHoe «MepOBHK>
Russian honey cake «Medovik>
280-00

YuskelK U3 THIKBbI
Pumpkin cheesecake
250-00

MopkoBHBIN TOPT
Carrot cake
250-00

«IItuape MoaoKko> 10 perenTy 1982 ropa
Classic Soviet cake «Bird's milk>
330-00

S16A09HO-TpyLIEBBIN HITPYAEAD. II0AQETCS C MIAPUKOM MOPO3KEHOTO
Apple and pear strudel with vanilla ice cream
420-00

OpyxToBas Tapeaka (aHaHAC, BUHOTPaA, AleAbCHH, KUBH, TPYyIIa, KAyOHHUKA)
Fruit platter (pineapple, grapes, orange, kiwifruit, pear, strawberry)
850-00

o

~———

et yxazanwt 6 pybasx
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Hassanue 64r00a

Ksamenus xossickue
CeAepka ITO-COAOIIOBCKU
Caao, 3aCOAEHHOE C IepreM
TapTap U3 TeAITHHBI

C IpeYHeBbIMH YUIICAMU
AccopTu u3 6pyckeTT

AccopTH OBOIJHOE C 3€A€HbIO
ITTaMIuHBOHBI, MAPHHOBAHHbBIE

I0-AOMaIIHeMY

Pri6HOe accopTu

Mzscuoe accopTu

Tapeaka ceipos Topronsoaa,
Tet ae Myan, Bpu

Pykxoaa c kpeBeTKaMu
CpeAn3eMHOMOPCKHIT caAaT
Barixaa

Kapmayuo u3 rosspxbeit
BBIPE3KH, C PyKKOAOH

Caaar Ilesaps c Kyp. IpyAKOH

Caaar Ilesappb ¢ TUTPOBBIMH
KpeBeTKaMH

ITe3aps c cemron
I'peueckwuit carar

Oausbe ¢ A0cOCceM

Ceabab 10 1Iy60it

Hucyas

JKroabeH u3 6eAbIx rpuboB
Y MIaMIINHbOHOB

TurpoBblie KpeBeTKH

C MATHO-AUMOHHBIM COYCOM
IIITpyaeAb ¢ KO3BHM CBIPOM
Mopckue rpebeurxu
ApaHuku KapTodesbHbIe
JKapensiit Cyayrynu
IIITpyaeAb ¢ KO3BUM CHIPOM

‘ Buixod, 2p.

‘ Kxan ‘ KA ‘}Kupm‘

3AKYCKH

400
100/150
50/40/10

130
240
300

280

25,845
497,244
510,533

277,9
271,15
60,6

314

XOAOAHBILE

100/70
170/20

160/140
155
250
190

70/60
220

220
220
250
170
190
190

310,646
417,393

791,940
410,267
373,734
355,730

202,130
582,915

658,809
366
213,201
392,7
328,1
359,5

TOPAYHUE 3AKYCKH

10S

100/50
150/40
300
160/50/50
160/60/10
150/40

275,076

346,020
244,624
370,555
286,79
587,6
244,624

X~

103,380 | 0,000 | 0,001
1988,974 | 0,029 | 0,022
2042,133 | 0,048 | 0,002
1167,6 | 22,65 | 14,76
1138,2 8,84 | 16,85
256,2 0,34 | 3,16
1318,8 30,25 | 4,65
SAKYCKMH
1242,585 | 0,022 | 0,023
1669,573 | 0,030 | 0,032
3167,760 | 0,061 | 0,025
1641,069 | 0,037 | 0,013
1494,937 | 0,028 | 0,016
1422,921 | 0,032 | 0,010
808,520 | 0,014 | 0,017
2331,661 | 0,050 | 0,025
2635,235 | 0,057 | 0,029
1537,2 | 2522 | 23,77
852,803 | 0,013 | 0,014
1650,6 | 34,65 | 10,71
1377,6 | 27,54 | 8,67
14952 | 2587 | 21,14
1100,302 | 0,012 | 0,011
1384,080 | 0,029 | 0,020
978,495 | 0,020 | 0,009
1482,220 | 0,023 | 0,032
1205,4 6,01 | 12,35
2469,6 | 46,30 | 38,69
978,495 | 0,020 | 0,009

0,004
0,036
0,018

3,76
30,03
11,48

5,24

0,006
0,005

0,037
0,007
0,014
0,006

0,002
0,009

0,008
9,78
0,009
8,19
12,41
8,73

0,030

0,002
0,006
0,009
46,01

5,60
0,006

Beaxu ‘ Yereso0vt | Ilema, py6.

330-00
280-00
250-00

720-00
590-00
360-00

350-00

690-00
540-00

750-00
590-00
550-00
560-00

520-00
480-00

550-00
550-00
320-00
350-00
420-00
580-00

300-00

800-00
480-00
790-00
300-00
710-00
480-00

\S

Ienwvt ykasanue 8 pybasx



Hassanue 6a100a

Bopm noxmeAbHbIH

IITu cyToumbIe

¥xa «PocroBckas>
CoasiHKa ppI6HAS
Cyn-mope U3 mnuHaTa
Cyn-nrope u3 6eAbix rpu6oB
Cyn-ryasim u3 6apaHuHbI

Teast4ps1 BoIpe3Ka
II0-CTPOTAaHOBCKHU
KoTaeTku u3 myxu
Cyaak, 3anedeHHBIN
II0-MOHACTBIPCKHU
IToxxapckas xoTaeTa

C IPUOHBIM COYCOM
OXOTHHYbBS Kalla
Bapenuxu c xaprodpesem
u rpubamu

Cmarerru Kap6onapa

c 6exoHOM

Cretix Pub6aii c oBomamu
T'oaenp srueHka

C KapTOQEeAbHbIM IIIOpe
duae MUHBOH

CBuHas BbIpe3ka

C 3ale4eHHbIM TOMAaTOM
ITacTa c Aococem

SI3pIYKY SITHEHKA
deTTyunHe c KpeBeTKAMHU
BuTtouku u3 HHAENKHU
YTuHas rpyaKa ¢ BULTHEBBIM
coycoMm

Aococp Ha rpuae

Aopaao ¢ oBomamu

Cubac ¢ kabauxkamMu

ITaaTyc Ha CHAOPOBOM Iapy

A

//_\\

PECTOPAH

AABBIAO\/_/

‘ Buwixod, 2p.

100/250100/50
400/50/50
300
300
250
250
300

100/150
130/150/50

130/150/40

130/50
260/20

200/50

643,800
465,078

492,408

443,9
481

233

2575,200
1860,311

1969,631

1864,8
2020,2

978,6

0,017
0,025

0,032

23,78
27,85

3,7

MACHBIE BAIOAA

350 1324,480
200 756,000
180/100/150/50 | 586,244
150/100/50 446,3
150/120/60 768,412
230/30 857,180
140 250,064
120/40/5 645,534
120/100 240,045
90/100/50 580,942
Pbl b HBIE
150/30/20 430,802
420 701,175
240 233,360
180/50/50 957.700

5297,918 | 0,044
3024,000 | 0,056
2344,976 | 0,037
1874,46 | 17,82
3073,648 | 0,058
3428,720 | 0,069
1000,256 | 0,017
2582,137 | 0,036
960,180 | 0,008
2323,770 | 0,036
BAIOAA
1723,209 | 0,032
2804,700 | 0,030
933,440 | 0,015
3830,800 | 0,055

X~

et yxazanwt 6 pybasx

TOPAYEE C TAPHHUHPOM

0,027
0,037

0,029

31,97
23,64

4,4

0,047
0,063

0,043
45,60

0,036
0,048
0,020
0,035
0,025

0,019

0,035
0,031
0,017
0,076

‘ Kxaa ‘ KAx ‘ Kupot ‘ Beaxu ‘ Yeres00bt ‘ Ifena, py6.
CVYIIbI

440,351 | 1761,405 | 0,023 | 0,027 | 0,031 420-00
776,373 | 3105,493 0,072 0,018 0,018 420-00
246,647 | 986,589 | 0,013 | 0,018 | 0,016 390-00
333,401 | 1333,604 | 0,027 | 0,012 | 0,011 550-00
331,329 | 1325,314 0,025 0,014 0,012 300-00
621,427 | 2485,706 | 0,024 | 0,017 | 0,085 300-00
221,411 | 885,644 | 0,012 | 0,017 | 0,011 350-00

0,097
0,022

0,022

25,53
34,36

18,5

0,184
0,000

0,021
25,29

0,025
0,016
0,004
0,046
0,017

0,046

0,001
0,078
0,009
0,014

\S

580-00
630-00

490-00

430-00
510-00

340-00

540-00
1900-00

950-00
930-00

590-00
790-00
810-00
580-00
450-00

980-00

880-00
920-00
650-00
920-00




A

Hassanue 64r00a

Yurcel kapTOPeAbHbIE
AoMamHue neAbMeHI

¢ 6yABOHOM M CMeTaHOM!
Fish&Chips
Xpycrsuue KypuHble
KPBIABILIKH

T'peHKy U3 60POAUHCKOTO
xaeba
CauHble pebpsIKH-6ap6exio

Kaab6 coHpABHY C Kypunei

CaHABHY C CEMTIOM
CaoHABHY C BETYMHOM
U CBIPOM

PocTbud Ha unabarTe

JKapensiit kapTodeab

¢ rpubamu

Puc Bacmaru

Puc puxuin

Kaprodear dpu
KapTodeas mrope
OBomu nmpumyIeHHbIe
OBouu xxapeHsble TPHAD

CAMBOYHBIN IPUOHON
OcTpblit AOMaNTHHIT
Kpacnoe BunHO
I'pemasara
Topumansrit
Aop-baro
ApabbsiTa
ITepeunsrit
Bumnesniit
Bap6exio

Bepnes

‘ Buixod, 2p.

PECTOPAH

 AABBIAOB .

‘ Kxax ‘ KA ‘}Kupm‘

TOPAYHUE BAIOAA

50/50

140/50
40/100/50

220/80/50

120/50
200/100/100

COHABHUYH

175/100/30
100/100/30

100/100/30
60/50/50/10

197,070

396,954
344,894

498,667

480,681
750,962

671,330
485,697

454,460
469,15

788,280

1587,818
1379,574

1994,668

1922,724
3003,846

2685,320
1942,787

1817,840
1969,8

FTAPHMHUPDbI

150
100
100
150
200
150
150

118,391 | 473,566
101,291 | 405,164
302,693 | 1210,770
222,900 | 891,600
234,450 | 937,800
55,404 | 221,614
48,632 | 194,529
COYCBhI
22,047 | 88,186
60,575 | 242,300
18,456 | 73,822
8,165 32,659
1,956 7,824
131,661 | 526,645
64,364 | 257,456
56,123 | 224,528
10,600 | 42,400
85,696 | 342,784
143,215 | 572,862

X~

Ienvt ykasanue 8 pybasx

0,011

0,021
0,028

0,027

0,014
0,056

0,043
0,025

0,021
26,41

0,000
0,000
0,001
0,009
0,009
0,000
0,000

0,000
0,004
0,001
0,000
0,000
0,011
0,005
0,003
0,000
0,000
0,015

>

Beaxu ‘ Yereso0vt | Ilema, py6.

0,009

0,016
0,016

0,042

0,021
0,021

0,019
0,015

0,019
24,29

0,011
0,002
0,007
0,004
0,004
0,006
0,004

0,002
0,001
0,000
0,001
0,000
0,008
0,001
0,002
0,000
0,001

0,0010

0,016

0,035
0,006

0,023

0,066
0,04

0,052
0,049

0,047
31,92

0,018
0,023
0,066
0,031
0,033
0,008
0,008

0,003
0,004
0,002
0,001
0,000
0,000
0,004
0,004
0,002
0,021
0,002

\S

250-00

310-00
580-00

360-00

240-00
640-00

360-00
240-00

230-00
490-00

200-00
200-00
200-00
200-00
200-00
200-00
200-00

50-00
50-00
50-00
50-00
50-00
50-00
50-00
50-00
50-00
50-00
50-00




Hassanue 6a100a

Amnanac
Aneabcun
Banaun
Bunorpap
I'pyma
Kusu

®pem I'perindpyTosslit
@®pem AHaHACOBBIN
®pemr AneAbCHHOBBIH
®pem MopKoOBHBII
@Opem CeabpepeeBblit
®pem SI6A09HBIH

Pycckuit mopc

SI6AOYHBIN INTPYAEAD

C MapUKOM MOPOXKEHOTO
ITToxoAapHBIN GpayHH

C MOPO>XeHHBIM
MoposkeHOe B aCCOPTHMEHTe
Banan B kapamean
Tupamucy

Boxaa cBexxert KAyOHUKH
C KMBHU

MopkoBHBIi TOPT
Yu3keHK U3 THIKBBI
®pykroBas TapeAka
ITrmase Moaoko

o penenty 1982 ropa
MepoBuk

3ameyeHHOE SI6AOKO

C AOMAIIIHUM TBOPOTOM

A

//_\\

PECTOPAH

,A,ABI)I,A,O

B

/\"/\

‘ Buoixod, 2p. ‘ Kxaa ‘ KA ‘ Kupot ‘ Beaxu ‘ Yeres00vt ‘ Ifena, py6.

CBEJXHUE ®PPYKTDHDI

100
100
100
100
100
100

200
200
200
200
200
200

300

100

140/50
150/20
240
200

200
120
200
850

100
100/10

160

40,500
46,600
149,600
71,400
40,500
72,000

93,200
80,000
93,200
68,200
72,400
96,000

162,000
186,400
598,400
285,600
162,000
288,000

372,800
324,000
372,800
272,800
289,600
384,000

HAIIUTKHA

\ 100,420 ‘ 401,680

AECEPTDI

335,450

555,438
452,370
165,467
542,008

448,599
245,638
692
343,076

318,419
260,614

148,2

1341,802

2221,750
1809,480
661,868

2168,032

1794,396
982,551
2906,4

1373,305

1273,677
1042,455

622,44

X~

Ienvt ykaszanwvt 6 pybasx

0,000
0,000
0,000
0,000
0,000
0,000

CBEXEBBIXKXKATBIE CO

0,000
0,000
0,000
0,000
0,000
0,000

0,000

0,018

0,030
0,035
0,010
0,036

0,024
0,017
42,40
0,019

0,023
0,008

0,56

0,003
0,001
0,015
0,001
0,003
0,002

KH

0,002
0,006
0,002
0,003
0,004
0,001

\ 0,000

0,005

0,015
0,008
0,001
0,007

0,010
0,003
13,60
0,019

0,006
0,003

10,46

0,007
0,010
0,022
0,017
0,007
0,016

0,021
0,014
0,021
0,014
0,014
0,023

0,025

0,038

0,057
0,026
0,018
0,047

0,049
0,019
64,20
0,024

0,021
0,045

24,47

80-00

420-00

380-00
100-00
380-00
420-00

490-00
250-00
250-00
850-00

330-00
280-00

300-00

\S




