CAJIATbI

SALADS
CANAT «LIE3APDb»
C KYPUHBIM ®UITE-TPWUITb 220/C TUTPOBbIMHW KPEBETKAMM 200
TIncTba cANATA, CHIP TIAPME3AH, YECHOUHHIE KPYTOHB, 3ATIPABKA «LIE3APEY
“CEASAR™ SALAD WITH CHICKEN/WITH TIGER SHRIMPS
LETTUCE, PARMESAN CHEESE, GARLIC CROUTONS, CAESAR DRESSING

CATIAT «'PEMECKWI» C CBIPOM META 240

OI"YPUH, TOMATHI, ONUBKN, TNUCTEA CANATA, YK, NATIPUKA, MENOBO - FTOPYMHYHAS 3ATIPABKA
“GREEK” SALAD WiTH FETA CHEESE

(U(L‘MBERS, TOMATOES, LETTUCE, ONIONS, OLIVES, PAPRIKA, MUSTARD - HONEY DRESSING

TPAOMUWNOHHBIN PYCCKUIA CATIAT

¢ ZANEMEHHON TOBSANWHOWN 200/15

KAPTO®ENL, COMEHLIE OFYPUL, GWIE TOBSXKLE, TEPENENMHOE AALO, DOMALIHWA MAMOHE3
‘TRADITIONAL RUSSIAN SALAD WITH BAKED BEEF

POTATOES, PICKLES, BEEF FILLET, QUAIL EGG, MAYONNAISE

CANAT «CETIbOb NMOL LWYBOW» 200/20/15

KAPTOWENL, MOPKOBb, CBEKNA, SIFNOKO, GWIE CENLAN EOHKOBOF, NOMALIHWI MAPIOHES.
TRADMONAL “DRESSED HERRING™ SALAD

POTATOES, CARROTS, BEETS, APPLE, HERRING FILLET, MAYONNAISE

TETUIbIA CAJIAT C KYPUHOW MEYEHBIO 180
KAPAMENM3UPOBAHHAA KYPUHAA TIEYEHE, TIMCTLA CATIATA, TOMATE YEPPH,

OWNE ANENBCHHA, PEOWC, MWKAHTHAA 3ATIPABKA

‘WARM SALAD WITH CHICKEN LIVER CARAMELIZED CHICKEN LIVER, LETTUCE, CHERRY TOMATOES,
‘ORANGE FILLET, RADISH, SPICY DRESSING

CATAT C TYHUOM U XPYCTAILUMW OBOILAMU 190

TINCTLA CANATA, TYHEL, NANPUKA, OTYPEL, TOMATE, PEOMC, C KMCTO-CIAIIKMM COYCOM B A3WATCKOM CTWIE

Tuna saLap
LETTUCE, TUNA, PAPRIKA, CUCUMBER, TOMATOES, RADISH, WITH SWEET AND SOUR SAUCE TN ASIAN STYLE

380/530

370

340

310

340

390

XOJIOIHBIE 3AKYCKN
COLD STARTERS

NOCOCh CNIABON COMU 100/40
MILD-CURED SALMON

CENbAb BOMKOBASA ¢ OTBAPHbIM KAPTO®ENEM
W MAPUHOBAHHBIM JIYKOM 130/100/50

HERRING WITH BOILED POTATOES AND PICKLED ONION

COTEHBA NOMAILUHWE 70/45/45/50/40/30

KATD/CTA KBAWEHHAS, MAPHHOBAHHEIR UECHOK W TIEPELL, COMEHBIE OTYPUEI
HOMEMADE PICKLES

SAUERKRALT, PICKLED GARLIC AND PEPPER, PICKLED CLUCUMBERS

ACCOPTU U3 CBEXKUX OBOIIEN 100/70/60/50/40
OryPub, MOMWIOPY, TIATIPMKA, PEIWC, 3ETEHE

VEGETABLE PLATE

CUCUMBERS, TOMATOES, PAPRIKA, RADISHES, GREENS

ACCOPTU CbIPOB 40/40/40/40/40

CHEESE PLATTER

POCTBU®  120/40/40

HEXHOE 3ANEYEHHOE ®WIE

TIOQAETCA € OPAHLY 3CKO# 3EPHWCTON TOPHMLEN W XPEHOM
ROAST BEEF

SERVED WITH FRENCH MUSTARD AND HORSERADISH

BOJNbIUKUE ONMUBKH U3 TPELUUN 100

Bic oLIvES FROM GREECE

510

290

290

340

640

490

310

TOPAUNE 3AKYCKIN
HOT STARTERS
CBUHBIE PEBPA B TIPAHbBIX CNELIMAX U COYCE «BAPBEKIO» 200

PORK RIBS 1N SPICES AND BBQ) sauce

OPAHUKN XPYCTALWUE C COYCOM «TAP-TAP» 180/40

CRISPY POTATO PANCAKES WITH «TARTAR® SAUCE

CbIPHBIE IWAPUKH C TIEPLLEEM XAJIATIEHBO 1
KUO0 - AJIAOKUM COYCOM «HUJTW» 100
CHEESE BALLS WITH JALAPENO PEPPERS AND SWEET AND SOUR “CHILI™ SAUCE

PXAHBIE TPEHKM C YECHOKOM U CBIPHBIM COYCOM 200
RYE CROUTONS WITH GARLIC AND CHEESE SAUCE

490

240

260

180

BIOOA U3 MACA U TITULLBI
MEAT AND POULTRY DISHES

KOTNETA «KUEBCKASl» C KITKOKBEHHbIM COYCOM 180/75/40 440
TIGAETCS C OBOWHBIM MUKC-CATIATOM
“CHICKEN KIEV” CUTLET WITH VEGETABLE MIX SALAD AND CRANBERRY SAUCE

TENbMEHW N3 MPAMOPHOWN TOBSAAIMHBI, CO CMETAHOW 220/40 380
MARBLED BEEF DUMPLINGS WITH S0UR CREAM

BEMCTPOIAHOB 113 TOBSKbEW BbIPE3KW 200/150 540
TIODAETCA C KAPTOGENBHEM FIOPE U CONEHEIMU OFYPUUKAMMI
BEEF STROGANOFF WITH MASHED POTATOES AND PICKLED CUCUMBERS

CTENK U3 TOBSIKbEN BBIPE3KU C NMACTEPHAKOM, 890
HA KPEME U3 CENbOEPESA 170/120

TIODAETCA C TIEPEUHBIM COYCOM

BEEF STEAK WITH PARSNIP AND PEPPER SAUCE

SERVED WITH PEPPER SAUCE

IUHWUENb «BEHCKWI» U3 CBUHWHBI 170/105/40 440
TIOnAETCA C OBOUIHBIM MMKC-CATATOM W CO¥COM « BAPBEKIO?
PoRrk “WINER™ SCHNITZEL WITH VEGETABLE MIX SALAD AND BBQ) sAUCE

KOMBACKW HA TPUNE 460
U3 roBAOWHBLI 1 CBUHUHBI 115/ MAKOTU ATHEHKA 130

TlonAIOTCA € OCTPOM TYLUEHOR KATYCTOR M COYEOM « BAPEEKIO»

GRILLED SAUSAGES

FROM BEEF AND PORK / LAMB PULP

SERVED WITH SPICY STEWED CABBAGE AND BBQ saUCE

BIIOOA U3 PbIbbl
FISH DISHES

CTEVK U3 ATIIAHTUMECKOTO NOCOCA (HA TIAPY/HA TPUTIE) 140/150/30 890
TIONAETCA ¢ MONOILM TOPOWKOM, BEAGH MOPKOBLIO, CTPYHKOBOM SACONLIO, PEIUCOM, €O ¢ MUBONHLIM TIECTPO
SALMON STEAK (STEAMED / GRILLED)

SERVED WITH BABY PEAS, BABY CARROTS, GREEN BEANS, RADISHES, CREAMY PESTRO

CYDAK «MO-MOMbCKW» TIOO ANYHBIM COYCOM 510
(HA TIAPY/3ATIEYEHHbIN) 140/150/80

TIODAETCA C KAPTO®ENLHEIM MIOPE

“POLISH STYLE” PIKE PERCH WITH MASHED POTATOES AND EGG SAUCE (STEAMED / BAKED)

LYYUbWU BUTOUKHM 140/180/40 440
TIONAIOTES ¢ AMHEBOR KALLER W THKBOW, € COYCOM “*CTIUBOMHBIF C BEMBIM BUHOM™
PIKE MINCED COLLOPS WITH BARLEY PORRIDGE AND PUMPKIN WITH CREAMY WHITE WINE SAUCE

CYT1bl (nonnopuuu/nopuus)
SOUPS (half portion /portion)

XOTNOMHBIF BOPIIL € TOBANUHOM 400/40 190/290
CE30HHOE NMPENIOXEHUE

KAPTO®ENL, CBEKMNA, CBEXME OTYPUL], PEANC, SENEHLIA YK

COLD BORSCH WITH BEEF

PUTATOES, BEETS, FRESH CUCUMBERS, RADISHES, GREEN ONIONS

OKPOILLKA HA KBACE C BETYMHOMW 400/40 190/290
CE30HHOE MPENNOKEHNE

KAPTO®ENE, CBEKME OMYPUL, PEANC, BETHHA, NEPENENUHOE ARLIO

OKROSHKA ON KVASS WITH HAM

POTATOES, FRESH CUCUMBERS, RADISHES, HAM, QUAIL EGG

YXA «BATITUNCKAS» C CEMITON, CYIIAKOM 1 TOMATAMMU 400 290/390

“BALTIC" FISH SOUP WITH SALMON, PIKE PERCH AND TOMATOES

«BOPII» HA TOBSKBEN TPYTIMHKE 400/40 190/290
TIODAETCA €O CMETAHON
TRADITIONAL “BORSCH”™ ON BEEF BRISKET

CNMUBOYHBIN TPUBHON KPEM-CYTL 350 190/290
CHAMPIGNON CREAM SOUP

COTAHKA «MO-OEPEBEHCKW» 400/40 290/390
TlopAETCA CO CMETAHOR
TRADITIONAL SOUP COUNTRYSIDE STYLE “SOLYANKA™

1A U3 KNCTION KAMYCTH ¢ TENAUBEW TPYOUHKON 400/40 290/390
TonaoTca co CMETAHOR
SOUR CABBAGE SOUP WITH VEAL BRISKET

BBITIEMKA
BAKING

TEHOBAHU 350 360
CNOEHBITN KOHBEPT W3 TECTA € CHIPOM OTYTYHU
Penovam
PUFF PASTRY WITH SULUGUNI CHEESE
XIEBHAS KOP3UHA 120/25 120
GYTIOHKM TPEX BUIOB € APOMATHBIM TIPAHBIM CITHBOMHEIM MACTIOM
BAKER'S BASKET
‘THREE TYPES OF BUNS WITH AROMATIC SPICY BUTTER

TAPHUPDI

GARNISH

KAPTO®EJTb JKAPEHBIT C TPUBAMH 260/40 290
FRIED POTATOES WITH MUSHROOMS
KAPTO®EJIbHOE TIOPE 150 160
MASHED POTATOES
THOPE N3 BPOKKOJIH 150 180
MASHED BROKKOLI
KAPTO®EJIb ®PU 150 160
FRENCH FRIES
OBOLUM TPUJIb C TIPAHBIM MACIIOM 150 290
MOonoyHLE KABAYKM, TOMAT, IWAMIUHLOHBI, BONTAPCKWI MEPEL, TYK, BEIEW MOPKOBbL
GRILLED YEGETABLES WITH GREAT SPICED OIL
ZUCCHINI, TOMATO, CHAMPIGNONS, SWEET PEPPER, ONIONS, BABY CARROTS
PUC OTBAPHOWN C MACIIOM 150 160
BOILED RICE WITH BUTTER

HNECEPTDI

DESSERTS
CbIPHUKM 150/40 220
TlonaoTca HA BHIEOP CO CMETAHOW, IDKEMOM, MEIOM WM CIYIEHHBIM MOJIOKOM
UKRAINIAN COTTAGE CHEESE PANCAKES, SERVED WITH SOUR CREAM, JAM, HONEY OR CONDENSED MILK
BIINHYMKWN HA BbIBOP 160/40 220
CO CMETAHOM, IXKEMOM, MEOOM WU CTYIMEHHBIM MONOKOM
RUSSIAN PANCAKES.
SERVED WITH SOUR CREAM, JAM, HONEY OR CONDENSED MILK.
UM3KEWK «HbIO-NOPK» 290
“NEW-YORK" CHEESECAKE
TOPT ®UCTAIIKOBBIN ¢ MATIMHOW 290
CAKE "PISTACHIO WITH RASPBERRIES"
TOPT MOPKOBHBIN 290
CaKE "CarrOT"
MOPOXEHHOE (1 1UAPUK) 80
BAHW/1bHOE/LILOKOMNAOHOE/KITYBHUYHOE 50
Ice Cream (1 BaLL) VANILLA [ CHOCOLATE / STRAWBERRY
TMEPEYHbBIN (TOPAYUUI) - k Moy 60
KITHOKBEHHDBIW (TOPAUYMH) — k MACY M NTHUE 60
CJIMBOYHBIN C BENBIM BUHOM - K puise 60
TAP — TAP — K MACY U PHEE 60
AVOJTN — K MACY 1 PHIBE 60
YUWIU - x MAcY, PHEBE U TITUUE 60
BAPBEKHO — K MACY 1 PHIEE 60
AJI/IAT(.KMI;I—(J'IA,I]KMI;I — K PHIBE W MOPEMPOIY KTAM 60
MAWMOHE3 60
KETHYYT1 60

YBaxKaeMble TOCTH, et Y Bac anneprus Ha kakue - nnbo nponykrel, 3apanee npenynpennrte Bawero opuunanta, B Hawem pecropane ne kypar. YaeBble Hawum oguunaHTaM U 6apMEHAM He TONBKO He 3ANpelialoTcs, a faXe TPHBETCTBYIOTCH,
Komnanuam ot 8 yenosex 6byner sknioueno obcnyxusanue 10% ot cymmbl cueta. Wi- FI BAGRATION-HOTEL ~ bnaropapum 3a nonumanue




