SAKYCKW N CAJTATDI
APPETIZERS AND SALADS

CANAT «ONTMBbE» C MACOM MEPEMENMKW 800
RUSSIAN SALAD WITH QUAIL MEAT

CANAT «<BANTUNCKUN» C YXAPEHOW 790
CKYMBPUEN

BALTIC SALAD WITH FRIED MACKEREL

TEMbIA CANAT C KYPUHbBIMU 680
CEPEYKAMMW, MEYEHbBIM KAPTO®EJIEM
M YUEPHOC/TMBOM B COYCE MAJENPA

WARM SALAD WITH CHICKEN HEARTS, ROASTED
POTATOES, AND PRUNES IN MADEIRA SAUCE

3E/IEHbBI CAJTAT CO CBEXKEM IPYLLEWN, 650
MPAHOW TbIKBOW U CMAPXEM

GREEN SALAD WITH FRESH PEAR,
SPICY PUMPKIN AND ASPARAGUS

BEMbIE TPY3aUN B CMETAHE 650
WHITE MILK MUSHROOMS IN SOUR CREAM

PYCCKUWM BYTEPBEPO/, 1400
(MOOAETCA C PIOMKOW BOOKMW)
RUSSIAN SANDWICH " (SERVED WITH A SHOT OF VODKA)

NALWTET N3 NMEYEHW JTOCH 750
C KPACHOUM NKPOUW HA KPYACCAHE
ELK LIVER PATE WITH RED CAVIAR ON A CROISSANT

wy4ybd MKPA B CMETAHHOM COYCE 990
OPUTMHASIbHbIN peLenT
PIKE CAVIAR IN SOUR CREAM SAUCE (original recipe)

ObIMHAA OJTEHUHA CO CJTMBOYHbIM 950
CblPOM, KBACHbIM CYCJ/1OM
N TENEM U3 Ao

SMOKED VENISON WITH CREAM CHEESE,
MALT WORT, AND BERRY GEL

CYryOAWM 13 CEBEPHOW PblBbl § 820
CO CBEXXEMOPOXXEHHOM BEPYCHUKOW

NOTHERN FISH SUGUDAI WITH FRESH-FROZEN
LINGONBERRIES

TAPTAP N3 OJIEHNHbI CO CBEKOJIbHbIM 990
KPEM-BAJIbSAMUWKO N XEJ1E N3 BUCKHA

VENISON TARTARE WITH BEETROOT BALSAMIC CREAM
AND WHISKEY JELLY

ACCOPTN MOHACTbIPCKNX CbIPOB 1400
C OPEXAMUN N BACAXAPEHHbIMUA
AroaAMUM KPbIXXOBHUKA

MONASTIC CHEESE PLATTER WITH NUTS
AND CANDIED GOOSEBERRIES

KANTEMOOCKOM PYCCKNX 3AKYCOK 5000
(MOAAETCA C 500 MJ1 BOOKWN)

RUSSIAN APPETIZER KALEIDOSCOPE
(SERVED WITH 500 ML OF VODKA)

[OPHY N E SAKYCKW
HOT APPETIZERS

MNENBMEHMU «MOMOPCKME» 530/ 880
C BE/TOV PbIBOW
"POMORSKY" DUMPLINGS WITH WHITE FISH

MEJIbBMEHWN «CEBEPHDbIE» 530 / 880
C ON1TEHNHOWU
"NORTHERN" DUMPLINGS WITH VENISON

BAPEHUWKW C BEJ1IbIMU TPUBAMMU 510
N MEYEHDBIM KAPTO®EJIEM

DUMPLINGS WITH PORCINI MUSHROOMS
AND BAKED POTATOES

KAJTMTKA KAPEJIbCKAH 4 CbIPA 530
C MEOOM U OPEXAMMU
KARELIAN PIE 4 CHEESE WITH HONEY AND NUTS

FOBAXXWWN A3blK C MEYEHbIMU 980
BAKITAXAHAMU B CJIMBOYHO-
rOPYNYHOM COYCE

BEEF TONGUE WITH BAKED EGGPLANT
IN CREAMY MUSTARD SAUCE

)-KA_PEHbIUVI KAMAMBEP C I:IVIKAHTHOVI 1100
CBEKJ/TOMN HA CMETAHHOW MOOJTOXKE

ROASTED CAMEMBERT CHEESE WITH SPICY BEETS
ON A SOUR CREAM BASE

P N CTEPNHOb B WWAMIMAHCKOM 1450

o Mno CTAPMHHOMY PELENTY
STERLET IN CHAMPAGNE MADE IN THE ANCIENT STYLE

CYI1bl
SOUPS

rPUBHA4 MOXNEBKA U3 BENbIX TPUBOB 620
C 3EJ1IEHbIM «OCTPOBOM»
PORCINI MUSHROOM CHOWDER WITH GREEN "ISLAND"

YXA «CEBEPHAA» C KOMNYEHHbBIM CYJJAKOM 880
N BAJTAAMCKOW ®OPEJIbIO

"NORTHERN" FISH SOUP WITH SMOKED PIKE PERCH
AND VALAAM TROUT

MACHAS MOXJTEBKA «APKTUYECKAA» 710
N3 OJTEHUHDI
"ARCTIC" VENISON MEAT SOUP

3EMEHDIE LM C DA3AHOM, 880
MNEYEHBIM KAPTO®EEM U MAPME3AHOM

GREEN CABBAGE SOUP WITH PHEASANT,
BAKED POTATOES AND PARMESAN

[OPAYNE BJTHOLA
MAIN COURSE

BUWDOLUTEKC N3 OJTEHMHbI C MEOOBbBIMU 990
KOPHENMM1OOAMUN, POBSMAPNHOM U ATOOAMN
BPYCHWKW (nogAETCA C PHOMKOW BOOKW)

VENISON STEAK WITH HONEY-GLAZED ROOT VEGETABLES,
ROSEMARY, AND LINGONBERRIES (SERVED WITH A SHOT OF VODKA)

OUNE NMANTYCA C NMAMOPOTHUKOM OPJTAK 1450
B KPACHOM MOPTBEWHE
HALIBUT FILLET WITH BRACKEN IN RED PORT WINE

BY>XEHWHA C MPAHOW XXUMOOCTbIO 910
N ABJTO4YHbIM XPEHOM

BAKED HAM WITH SPICY HONEYBERRY
AND APPLE HORSERADISH

CTEMK MACHUKA C COTE N3 LUTTUHATA, 1550
KPACHOTIO NePUA 1 MOYEHOIO BUHOTPAOA

BUTCHER'S STEAK WITH SAUTEED SPINACH, RED PEPPER,
AND SOAKED GRAPES

FOBAXXbA WEKA C MEPJTOBOW KALLEM 1150
N TKEMAJIN N3 KPbIXXOBHUNKA

BEEF CHEEK WITH PEARL BARLEY AND GOOSEBERRY TKEMALI

TYLWEH bﬂll7l KPOJINK B «CUJTKE» 1350
N3 CJTOEHOIO TECTA
BRAISED RABBIT IN A "HAY" OF PUFF PASTRY

KOTMTETbl U3 MACA MEPEMENKA 1200
B BPYCHMUYHOM OEMMUITIAC C MEPJTOBOW
KALUEN U TONYBbIM CbIPOM

QUAIL CUTLETS IN LINGONBERRY DEMI-GLACE
WITH BOILED PEARL BARLEY AND BLUE CHEESE

LLYYbW KOTMETbl C KAPTO®EJ1IbHbIM 810
MOPE N MKOPHbIM COYCOM BEP BJ1AH

PIKE CUTLETS WITH MASHED POTATOES
AND CAVIAR BEURRE BLANC SAUCE

b

OJIEHVHA NMO-CTPOTAHOBCKUW C INMOPE 950
M3 NEYEHO-KOIMYEHOIO KAPTO®EJH

VENISON STROGANOFF WITH BAKED
AND SMOKED MASHED POTATOES

®UNE CYOAKA C KBALLEHOW KAMYCTOW 1150
N WLMMNMHATOM B CJTMBKAX

PIKE PERCH FILLET WITH FERMENTED CABBAGE
AND SPINACH IN CREAM

XAPKOE OT EMEPH N3 MACA N4 910
C ArOAMUN XXNMOJTOCTU

HUNTMAN'S STEW WITH GAME MEAT
AND HONEYSUCKLE BERRIES

«AOJTA YHEPU» — BENAH PbIBA, 3AMNEN EH HAA 1250
B CMETAHE C CbIPOM N KPACHOWN MKPOU

"YOLA CHERI" — WHITE FISH BAKED IN SOUR CREAM
WITH CHEESE AND RED CAVIAR

OUJTE YTKN C MAPMAHTbBE 1250
M3 UBETHOU KATIYCTbl C TPIO®EJIEM

DUCK FILLET WITH CAULIFLOWER PARMENTIER
WITH TRUFFLE

HECEPTDI
DESSERTS

PN 'YPbEBCKWW OECEPT 490
GURYEVSKY DESSERT

POMOBAA IPYLLA C COYCOM 570
N3 ToJ1YBOTIO CbIPA
RUM PEAR WITH BLUE CHEESE SAUCE

FATYHUMHCKNWN NMUPOT C YEPHOM CMOPOOMHON 470
n BAHWTbHbIM COYCOM
GATCHINA PIE WITH BLACKCURRANT AND VANILLA SAUCE

an

KPYACCAH C KPEMOM U3 BAPEHOW CIYLWEHKW, 750
KOD®EMHOW PYLWEWN U CBEXXUMW ATOOAMMU

CROISSANT WITH BOILED CONDENSED MILK CREAM,
COFFEE-POACHED PEAR, AND FRESH BERRIES

MOPOXEHOE «PYCCKAA CEPUNA»: 220
— C ArogaMm >XMMONOCTU U OArneBbIM MEQOM
— c 6enbiMU rpnbamm
— C pP>XaHbIM x/1e60M U NYroBbiM MEAOM

COPBETbDI:

— ManuHa
— obnenwuxa

"RUSSIAN SERIES" ICE CREAM:
— with honeysuckle berries and angelica honey
— with white mushrooms
— with rye bread and meadow honey

SORBETS:
— raspberry
— sea buckthorn

PECTOPAH «CEBEPAHWH» MOOOEPXWBAET NMPOEKT NMPABUTEJTbCTBA
CAHKT-METEPBYPTA «METEPBYPICKAY KYXHA»

"Severyanin" restaurant supports "Petersburg Cuisine" project
by the St.Petersburg Government

BHUMAHWIO TOCTEWN!
HA KOMMAHWIO OT 8 YENTOBEK JENCTBYET CEPBVICHI?IVI CBOP
3A OBCTY)XMBAHUE — 10% OT UTOTOBOW CYMMbI CHETA

Dear guests!
Companies that include 8 and more people will have to pay a service fee
of 10% from the total check

EC/TN Y BAC ANTEPTUA HA KAKUE-JTMBO MPOOYKTbI, MOXANNYNCTA, MPEAYMNPEOUTE HAC OB 3TOM
IF YOU ARE ALLERGIC TO ANY PRODUCTS, PLEASE LET US KNOW

NETEPBYPICKV BPAHY

KAXOIOE BOCKPECEHDE
C 12:00 O 17:00

racCTPOHOMUMYECKUIN CEeT OT KoHUenT-weda
Anekceqa PygHUMLLKOro

3AKYCKA:

POCTEN® N3 ArHEHKA C MAPUHOBAHHOMN 750
CBEKJTON N KPEMOM N3 KPbIXXOBHWKA

BAPEHUKN C BAITAAMCKOWM ®OPESbIO, 750
YEPEMLLIOWM N KPACHOWM MKPOW

MEPBOE BJTIOOO:

YXA CEBEPHAA C KOMYEHbIM CYOAKOM 880
N BATAAMCKOW ®OPEJTbIO
3E/IEHDbIE WK C DA3AHOM, MEYEHbIM 880
KAPTO®EJTIEM N MAPME3AHOM

CATAT:
CAJTAT U3 CMAPXW N 3ENEHOIO TOPOLLKA 890

C KOMYEHbIM ®A3AHOM / DOPEJIbIO

rOPAYEE BNOOO:

3PA3bl N3 NMUKLWW N TTEYEHW TPECKHA 980
C WAMIMTMHBbOHAMW B COYCE BELWLWAMEJTb
TPIO®EJIbHbIN CKPEMB/JT 980
C TAPTAPOM N3 ®©OPEN
KYJNNEBAKA C SEI'HEHKOM, BEJIbIM TPUBAMW 980
N BPYCHUKOWN
NMEPJTOBAA KAWWA C MACOM ONKOTO 980
KABAHA, CMAPXEN N ANLOM MALWOT

OECEPT:
TBOPOXHDbIE MNbllWKWX C BAPEHLLOM 350

N 3ACAXAPEHHbBIM KPbIXXOBHUKOM

CTOMMOCTb CETA N3 5 KYPCOB 3900
MOOAETCHA C BOKAJIOM UIPUCTOIO KIOBE
3KCTPA BPIOT, HOBbIV CBET



