


XONOAHDbIE 3AKYCKM

ManocosibHble OrypPUMKU 100
160
Freshly-salted cucumbers ¢
Concombres malosol (fraichement salés) 1
LETOEBETFa Y
REELN
MonbHoe nykowko (ConeHble MacnaTa, onata U rpysaon) 190
200 g
Mushroom basket (salted forest mushrooms)
Panier aux champignons forestiers salé 2
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i ; MgacHasqa TapeslkKa (MscHoe accopTu 13 OTBAPHOIO A3blKa, TOMAEHOM BY>KEeHVHbI, cafla C MoOpOo3a 550
n pomémcba, YKpaLllaeTCqd nepbaMin 3e1eHOIro nykKa 1 nepua \-II/U'II/I) 210 g
Assorted meat (boiled tongue, baked pork ham, roast beef and salo (lard), decorated with green 3

onion and chilli)

Assiette dégustation de viande (langue de boeuf, jambon cuit maison, saindoux (lard gras) et le

roti de boeuf, décoré avec des oignons verts et chili)
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XONOAHDbIE 3AKYCKM

dune cenban C ropsvnM Kaptodenem n Bonorogckmm Maciiom 220
Herring fillets with boiled potatoes and Vologda butter 2409
Filet de hareng aux pommes de terre chaudes et beurre

de Vologda (AOP)
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PasHocosnbl (orypuUbl CoONeHble, KanycTa KBalleHas C KJTHOKBOW, 2?30
YECHOK MapUHOBAHHbLIV, MOMUOOPbLI COMeHble, YepemLLa) o
Soleniya, assorted pickled vegetables (pickles, sauerkraut with cranberries, pickled 4

garlic, pickled tomatoes, pickled leek)

Saumures (concombres salés, choucroute aux canneberges, ail maring, tomates
marinées, ail des ours mariné)
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CAJIATDbI

Cenbab MapuMHOBaHHAasA Mo Wyo6own 190
Beet Salad with dressed herring
Hareng mariné dans son manteau

OV7EBESSE TEREOTO=ZV Y, (ZVVDEBTFEE—YDHSH)

BRbEE
BUHETPET OJIUBbE
Jo6aBbTe Ha BbIOGOP: Jo6aBbTe Ha BbIOBOP:
- ceNbab - konbaca BapeHasa
- JIOCOCb - A3bIK FOBSAMUM
VINAIGRETTE (potato, beet, OLIVIER SALAD (diced potatoes,
cucumbers, pickles, carrots, vinegar) vegetables and sausage in mayonnaise)
With your choice of (additions): With your choice of (additions):
- Herring - Boiled (bolognese) sausage
- Salmon - Boiled beef tongue
DITE « VINAIGRETTE » (spécialité Salade dite « Olivier » (pommes de
russe) [pommes de terre, betterave, terre, concombre, concombre mariné, petits
concombre mariné, concombre, petits pois, pois, verdure, mayonnaise, carottes)
carottes et vinaigre) Ajouter au choix:
Ajouter au choix: - Saucisson
- Hareng - Langue de boeuf
- Saumon
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AErYCTAUMUSA UKPbl PA3HOU C BJINHAMU,PXKAHBIMU TOCTAMU U CMETAHOM
Wwyubs | kabaukoBas | Bakna)kaHHas | kpacHasd

TASTING OF DIFFERENT CAVIAR WITH PANCAKES, RYE BREAD TOASTS
AND SOUR CREAM

Pike caviar | Zucchini spread caviar | Eggplant spread caviar | Red caviar

820

DEGUSTATION DE DIFFERENTS CAVIARS AVEC DES CREPES, 330 g

. R 7
DES TOASTS DE SEIGLE ET DE LA CREME FRAICHE

Caviar de brochet | Caviar de courgettes | Caviar d’aubergines | Caviar de saumon
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CYnibl
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ConsiHKa € KonyeHoCcTaMuU 250
Soup solyanka with smoked meat (savory smoky soup with sausages, ham, vegetables, cucumber 3009
pickles, lemon, olives and sour cream)

Solyanka (soupe a la viande fumée et saucisson, concombres salés, citron, olives et créme fraiche)
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LLIn 13 KBaALLEHOM KamnycTbl C MACOM 250
Sour shchi (soup of sauerkraut with tender chicken) 509
Chtchi aigre (soupe de choucroute avec coquelet) 8
YIOTF7—03TMDR—T EKRLWEBLET V70T T DR—=T).

B A7 (BREREESHEBANEBN7)

Bopl, ¢ naMnyLKomn

Borscht with pampushky (fresh baked buns) 23?00
Bortsch avec Pampushki 99
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[onybubl MACHbIE
Meat stuffed cabbage rolls «golubtzi» (beef & pork) 3209
Chou farci a la viande hachée «goloubtzi»
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i ByxeHunHa no-ctapocnaeaHckn (Kaptodenb ¢ By»keHuHow. TomneHasa J

Oy»XKeHWHa MogaeTca B ropsayeM Buae CoO CAMBOYHBbIM COYyCOM C fobaBneHremM _;Q
CEe30HHbIX TPUbOoB (Benble, MNCUUKIK, LLUaMMUHBOHbI). _-;/\\

Ha rapHup noet nedeHblrt KapTodens, NpenBapuTebHO NoOXapeHbIV Ha ﬁJ
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Homemade baked ham in old Slavonic style (Baked ham, served hot with )
cream sauce, seasonal mushrooms (porcini, chanterelles, champignon) and
baked potatoes, pre-fried in a pan with butter and herbs)

Jambon cuit maison dans le style ancien slavon (jambon cuit servi chaud
avec une sauce a la creme, champignons de saison (porcini, chanterelles,
champignon) et les pommes de terre cuites au four, pré-frits dans une poéle
avec du beurre et des herbes)

L BOWRATTROPTEHRAN BFAL v A4/ E, vy all—LESI8ET ) —A 3
<0 Y —ARA). Y,

Y.
EHAIRRER GUERER LT - NMAENIE AR YR+ BT ERAH smV“
- EHEMBAEL - XEXERERAFTESREN _ EEYBAN L) "‘:}\\rf

=
N



TPAAULIMOHHDIE
PYCCKME NMUPOXXKU

c MacoM | ¢ kanycton | ¢ rpubamin | ¢ 96710KOM | ¢ BULLIHER

TRADITIONAL RUSSIAN ERHDEHIEESRF
MINI-PIES (PIROZHKI)

ABET

with meat (beef & pork) SR OES

with cabbage ﬁf,m,j

with mushrooms %QE HEF

with apple SEREEF

with cherry Rk IE S F
TOURTES Fosx

TRADITIONNELLES
RUSSES « PIROJKI »

(CHEMAEOSTDI=RA)
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a la viande FyrRYOEO:
au chou +/aoE0v
aux champignons UAZDI/INA.
aux pommes Fx—D/RA.
aux cerises
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NMENAbMEHU
C roBSIAVHOM U CBUHWHOM | C oneHnHom

PELMENI
with beef and pork
with deer meet in broth

PELMENI (raviolis)
de boeuf et de porc 320
de cerf servis dans leur bouillon

2329/226 g
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BAPEHMUKM c BuLLIHEN
VARENIKI with cherry

VARENIKIS (raviolis) aux cerises
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Sl oo | Pachis s

KoTneTbl 13 WyKn 350

i . e N 300 g
Pike cutlets | Croquettes au brochet | 17 AR AN T 1 v any N—=5 | ETFERH
KoTtneta no-KmueBckun (Knaccurueckas KoTneTa 13 HexxHewLero une rpyaku UpinieHka 350
C BOJIOFOACKMM Mac/ioM B XpPyCTsLLer NaHpoBKe. [NMoaaeTcsa ¢ KapTodebHbIM MOPEe U MaNOCObHbIMMU 3009
orypumkamm)

14

Chicken Kiev (Classic cutlet of tender chicken fillet with Vologda butter in crispy breading. Served
with mashed potatoes and fresh-pickled cucumbers)
Cotelette a la Kiev (escalope de tendre filet de p re Vologda en chapelure
croustillante. Servi avec des pommes de terre en pu et concombres malosol.)
FEUOFXFITEKRLVWEBOAYLY, J4+0O08 N2 — Z LT AUy E—RIZ. Ty
AaRThELETOERBESFFa2DY KA.
ERNEXS (VEE B4R AR X SR BRI A EXS)
KoTneta no)xapckas (Py6neHoe Maco 6efpa LbiNaeHKa NaHNMPOBaHHOE B Cyxapsix 13 6eoro xneba. 350
[NopaeTca C NepbsaMy 3eN1€HOM0 NyKa , MapUMHOBaHHbBIMK OryPUMKaM M MOMUOOPYMKAMU.) 180 g
Pozharsky cutlet (Minced chicken thigh meat in white breading. Served with green onions, pickles 15

and tomatoes.)

Cotelette Pojarski (Filet de poulet farci en chapelure. Servi avec des oignons verts,
cornichons et tomates marinees.)

RELRFADAYLY (HLATYBLERATAS OV TEHBEIATOELE. 2%
EEHILRS NI NEA).
AT R E NSRS I - BOR=NM I ZLAN)
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BedcTporaHoB ¢ KapTodenbHbIM MNope

Beef Stroganoff with mashed potatoes
Boeuf Stroganoff accompagné des
pommes de terre en purée
E—ZR2b8H/7 -<vafkT MRZ |
HAFMLELSE



OECEPTbI
| Desserts L Dessets | st @R

LLTpyaenb C MOPOXEHHbIM 220
Strudel with ice-cream 1°0¢
Strudel avec de la glace 17
P abl=FIL, (FL=YNAL)TFTARI)—LEFZ
TEATHEC AGE M
MenoBO-CMeTaHHbIM 220
120g

Honeycake with sour cream
Tarte au miel et creme fraiche
TE5#H27 —%
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POCCUMCKUA MEL

Men nunoBbINA 90
Mep ¢ MaTOUYHbIM MOJIOYKOM e
Mepn ¢ npononuMcom

RUSSIAN HONEY BT TR
White Honey =LESES
Royal Jelly Honey TR
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Propolis Honey

MIEL RUSSE O 7DIEEHRD

Miel de Tilleul RI)A f/NZ—
Gelée Royale Miel O—vILEU—

Propolis miel JOoRUR
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MIPHUCTbIE BUHA
HA BYTHIAKY BUHA C COBOM CKUAKA 27

150 ml 750 ml SPECIAL PROMO: TAKE AWAY A BOTTLE OF WINE -25% OFF
A6pay-[opco 6poT 250 1250

Abrau-Durso brut PROMOTION: BOUTEILLE DU VIN A EMPORTER, REMISE DE -25%
BLERE

BEJ/IbIE BUHA

A6pay PUcnuHr 260 1300

Abrau Risling HACTO“ KM

BEREBHED

BAEE : R LTADTA 5T MME25%A 7

-25%
ZEHE 25% 9T >

HOME MADE VOD RH > A5
LaTo Jle MpaH BocTtok MNMunHo Anurote OT6opHoe 290 1450 VODKA MAISON BXEV+ v 7 Bl K450

Chéteau le Grand Vostock Pinot Aligote Selection ExkeBMYHas KniokeeHHas O6nenuxosas CMopoaunHoBas
W R Y B K Vostock iR AR T 11 Blackberry Cranberry Bucktorn berry Black currant

. Mdre Canneberge Argousier Groseille
FeBlopuTpamMmHep ge lam-Kogsop n/cn 320 1600 TSy R — SR — FOYAERE AL R
Gewurztraminer de Gai-Kodzor semi-sweet mE EHE DR Joof 2

Gewurztraminer de Gai-Kodzor demi-sec

Gewurztraminer de Gai-Kodzor #1458

AEFYCTAUMOHHbIN HABOP 4 BUAA HACTOEK. MO 20rP.

MyckaT ge lan-Kogsop cn 330 1650 SET OF 4 * 20ML VODKAS

Muscat de Gai-Kodzor sweet DEGUSTATION DE 4 DIFFERENTS VODKAS 20ML

Muscat de Gai-Kodzor moelleux FlzEEy b (20MLO ™V + v H4%F) ig%
Muscat de Gai-Kodzor & ZLE 20GIR4ENBY—4

KPACHDIE BUHA

Vodka St.Petersburg
PaeBckoe PeHeccaHc 350 1750
. Vodka St.Petersburg
Raevskoe «Renaissance» - . ;
AYAY O MNRTILTLY
Raevskoe B4 H .
ES AENEREE
LLlaTo Jle lMpaH BocTtok Mony6ok 360 1800

Chateau le Grand Vostock Golubok

MEER R A Vostock Golubok BE3A" Koron bH bIE HA" "TKM

LLiaTo Jle MpaH BocTtok KpacHocTon 380 1800 A s s e JZPEY=T WIRK

250 ml
MopcC KITIOKBEHHbIM 100

Chateau le Grand Vostock Krasnostop Selection
Gewurztraminer de Gai-Kodzor demi-sec

. . N ui SR = — %[ﬁ"";
WAREIEE A Vostock Krasnostop 25 Cranberry juice | Jus de canneberge | 7 53R 1) -2 1 — X | BHEEHT



@ parusa_yacht_club

Restanrvant < PaRUSEA »

/5 N {OSA. 9
CENTRAL YACHT CLUB | PETROVSKAYA K
929 928 3

Promotional material. Menu, you can ask the restaurant manager.
All prices are in rubles and include 18% VAT.
If 6 or more guests, 10% service charge is included in the bill.
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