Pycckasa kyxHa B MMHMaTiope / Russian cuisine in miniature
MUHUATIOPA Nol / MINIATURE Nol 1050 P
3aKkycku / Starters

MPO®UTPOAD C NALLUTETOM U3 CEADAM,

NEPEMEAMHDbIM SALIOM U KOMYEHOM NAMPUKROM
Profiterole (Pie) with herring paste, quail's egg and smoked paprika

TPAAMLMOHHDbIMA NMWEHUNYHbIA BAMHYMK C KPACHOM UKPOM

Traditional wheat-pancake with red caviar

PYXAHOM BYTEPBPOA

CO CAABOCOAEHbIM AOCOCEM, YKPOINOM U XPEHOM
Rye sandwich with lightly salted salmon, dill and horseradish

OcHoBHble 6ntoaa / Main course
PYCCKMM KOMYEHDbIM OCETP B XPYCTSILLLEM TECTE

The Russian smoked sturgeon in the crackling test

NEAbMEHU C AOCOCEM, CYAAKOM U KPACHOW UKPOM

Pelmeni (Salmon & zander dumplings and red caviar)
ROTAETA U3 KAMYATCROIO KPABA U KPEBETOKR
C OrypuoM 1 MYCCOM U3 KO3bEIO CbIPA

Cutlet from Kamchatka's crab and shrimp with cucumber and mousse from goat's cheese

MUHUATIOPA No2 / MINIATURE No2 950 P

3akycku / Starters
OKAEP C NALUTETOM U3 NEYEHU KPOAUKA U DUCTALLURAMMU

Eclair with rabbit liver's pate and pistachios (Pistache)

TPAAMLMOHHbBIX NWEHNUYHbIA BAMHYMK
C TEAATUHOM MU KAPEHbIM AYROM

Traditional wheat-pancake with veal (calf-beef) and fried onions

CAAAT «OAUBDBE» C YXAPEHDbIM LIbINAEHKOM

«Oliviey (Russian salad) with boiled vegetables and with a fried chicken)
OcHoBHble 6noga / Main course

NEAbMEHM C BAPAHMHOM,
MIOPE U3 NEYEHOTO BAKAAYKAHA C KOPUAHAPOM

Pelmeni - mutton dumplings , baked eggplant puree with coriander

FOAYBLbI C TEAATUHOU U3 MOAOAOM KANYCTbI
Cabbage rolls stuffed with veal

ROTAETA NO-KUMEBCKU C COYCOM TAP-TAP

Chicken cutlet «Kiev-style» with tar-tar sauce

Bnuubl / Pancakes

BAUHDbI TPEMAULUHDBIE / NUEHUYHDIE 9%rp/150 P
Buckwheat / wheat pancakes

KPACHASl UKPA 30rp/ 320 P
Red caviar

3akycku / For starters

CEMI'A CAABOTIO MOCOAA 70rp/ 380 P
Lightly Salted salmon

OCETP FrOPAMEro RONMNYEHUSA 70rp/ 650 P
Hotly smoked Sturgeon

YTKA KOMYEHAA 70rp/ 360 P
Smoked duck

POCTEM® TEAINMA B NEPLIAX OBYKAPEHHbIN 70rp/ 380 £
Veal (calf-beef) Roasted in pepper

roBsiYKMM AA3bIK C XPEHOM CBEKOAbHbIM 70rp/ 320 P

Beef tongue with beetroot horseradish
Coychbl / Sauces
XPEH, FOPYMLIA, MEAOBO-TOPYMYHbIX, AOMALUHMK MAMOHE3 50/ 80 P

Horseradish, mustard, honey mustard, homemade mayonnaise

SBnisieTcs peKnamMHbIM MaTepraiom.
LleHs! yra3arbl B py6nsx ¢ yyetom HIC. C KOHTPOIbHBIM MEHIO MOYHO O3HaKOMMTBCS! Y aAMUHUCTPATOPA.



Canartbl u 3akycku / Salads and starters

D®UAE CEAbAU HA TOCTAX U3 BOPOAUHCKOIO XAEBA 150rp/ 320 P
C KPACHbIM AYKOM U 3EAEHDIO

Herring fillet served on 'borodinsky' rye bread toasts with red onions and greens

MALUTET U3 NEMEHU KPOAUKRA 120rp/ 390 P
C ®UCTALLKAMU U ®PAHLY3CKHUM BATETOM
Rabbit liver pate with pistachios and French baguette

ACCOPTU CbIPOB: MAPME3AH, TOPFOH3OAA, LLABPY 130/60/30p /970 P
Assorted cheeses: Parmesan, Gorgonzola, Chavroux

KAPMAYY0 U3 AOCOCH 145rp/ 570 P
C KO3bMM CbIPOM U AUCTbAAMU CAAATA

Salmon carpaccio with goat cheese and salad leaves

TAP-TAP U3 TYHLIA C TYAKRAMOAE, KAMEPCAMM U KUH3OMU 1401/ 680 P

Tuna Tar-tar with guakamole, capers and cilantro

TYHEL, OBYXAPEHHbIH B KYHXKYTE, _ § 160 rp / 740 @
C AUCTbSIMM CAAATA M TOPYMYHOWM 3ANPABKOM

Tuna, fried in sesame, with lettuce and mustard dressing

YFrOPb CO CBEYXMM OTr'YPLIOM, KHHOA U HOTYPTOM 220rp/ 720 P

Salad with eel, fresh cucumber, quinoa and yogurt

CAAAT U3 PYKROADbI, KAAbMAPOB C COYCOM NECTO U3 KMH3bIl 150/ 480 P

Salad with arugula, squids and sauce pesto with cilantro

CAAAT C HEYXHOM KONMYEHOM OCETPUHOM, OT'YPLIOM, %50/ 690 P
RAPTO®EAEM U BAAb3AMUKOM M3 KPACHbIX ABAOK

Salad with delicate smoked sturgeon, cucumbers, potatoes and balsamic of red apples

AUCTDbSA CAAATA, PEAUC U KPEBETKH “45rp/ 620 P
C BASUAUKOM B XPYCTALLEM TECTE

Lettuce, radish and shrimps with basil in crunchy dough

TAP-TAP U3 TrOBAAUHDbI C YMINICAMU U3 YHEPHOIO XAEBA 245/ 670 P

Beef Tar-tar with rye crips

rOBSIYKMM CTYAEHb C MAAOCOAbHbIM OT'YPLIOM U XPEHOM 150 /60 rp/ 360

Jelly with beef, marinated cucumbers and horseradish

CAAAT OAUBDBE C rOBAXXbUM A3bIKROM 180rp/ 480 P
«Oliviey, Russian salad with boiled vegetables and beef tongue

LLE3APb C KYPULEW / KPEBETKAMM 220/220rp/ 590 P / 670 P
Caesar salad with chicken / with shrimps

CAAAT C NOAKOMYEHHOM YTUHOM FPYAKOMW, 150 rp / 480 £

rOProH30AOM U 3ANPABKOM BUHEIPET

Salad with smoked duck, gorgonzola and vinegret sauce

NOMUAOPDBI C AATUHCKHUM AYROM, KAMEPCAMU U BASUAUKOM 220 p/ 430 P

Tomatoes with the yalta onion, capers and basil

CAAAT U3 OBOLLEM NO-AOMALUHEMY CO CMETAHOM 230rp/ 370 P
UAU OAUBKOBbIM MACAOM

Home made vegetable salad dressed with sour cream or olive oil

CAAAT A-AA TPEKO 260rp/ 520 P
Salad «A la Grecoy
BYPPATA C NTOMUAOPAMU U BASUAUKOM 270mp/ 870 P

Burrata with tomato and basil

MOLLAPEAAA RAMPE3E C TOMUAOPAMU U COYCOM NECTO 250rp/ 720 P
Mozzarella «Caprese» with tomatoes & pesto sause

lopsaume sakycku / Hot appetizers
MNEAbBMEHU C AOCOCEM U CYAAKOM B BYAbOHE 140/50/30rp/ 460 P

Pelmeni (Salmon & zander dumplings in their broth)

NEAbBMEHM C TOBSAMHOW B BYAbOHE 180/50/30rp/ 440 P
Pelmeni, broth with beef dumplings
NMNEAbMEHMU C KOMYEHbIM KPOAUKOM, 160 /60rp/ 440 P

PO3MAPUHOM U BUILUHEW

Pelmeni - smoked rabbit dumplings with rosemary and cherry
NEAbMEHU C BAPAHUHOM, 140/60/30rp/ 560 P
MIOPE U3 NEMEHOIO BAKAAYXXAHA C KOPUAHAPOM

Pelmeni - mutton dumplings , baked eggplant puree with coriander

BAPEHUKMU C TbIKBOM, BAAEHbIMM TOMATAMM / 230 p / 450 / 520 P
KOMNYEHOM YTMHOM FPYAKOM

Pumpkin dumplings, dried tomatoes / smoked duck

BAPEHUKU C KAPTO®EAEM U TPUBAMMU 220/30rp/ 410 P

Vareniki (potato dumplings) and mushrooms

fBnsieTcst peknaMHbIM MaTepuanom.
LleHs! yka3arbl B py6nsx ¢ yyetom HIC. C KOHTPOIbHBIM MEHIO MOMHO O3HaKOMMTBCS! Y aAMUHUCTPATOPA.



Cynbi / Soups

NMOXAEBKA U3 BEAbIX TPUBOB C KOMYEHOM YTKOMH 380rp/ 460 P
Soup with white mushrooms and smoked duck
YXA C PACCTEFAEM 280/ 45rp/ 560 P

Fish soup with pie
KRYPMHDbINU CYN C ®PURAAEABKAMM U AOMALLUHEM AAMLLOM 280 p/ 360 £

Chicken soup with meat balls & home-made noodles

BOPLL C FOBAAMHOM 280/30rp /380 B
Borsch (traditional beetroot soup with beef)
KPEM-CYN U3 TbiKBbl C TOBAXXbUM BEKOHOM 280/10/10 p / 390 P

Pumpkin cream-soup with beef bacon

Macta u pusorrto / Pasta and risotto

CIMNATFETTU C TUTPOBbIMU KPEBETKAMM 240rp/ 680 P
Spaghetti with giant shrimps

CIMNATFETTU RAPBOHAPA 330rp/ 650 P
Spaghetti «Carbonaray

CBEROABHOE PU3OTTO C KPABOM 230rp/ 780 P
Beetroot risotto with crab

PU3OTTO C BEAbIMU TPUBAMMU 230rp/ 650 P
Risotto with cepes

YEPHbIE PABUOAMU C TPECKOM U KPEBETKAMM 260rp/ 680 P

B COYCE U3 TAAXXKACCKMX OAUBOK U MTOMUAOPOB YEPPM

Black ravioli stuffed with shrimp and cod in Talzhik sauce of tomato cheery and olives

OcHoBHble 6ntona / Main course

CUBAC / AOPAAO C AMMOHOM U 3EAEHDBIO Twr./790 P
Whole seabass / dorado with lemon & greens
AOCOCD HA TPUAE C 3EAEHbIMU OBOLLLAMM, 10/60/50m /780 P

ABAOKOM U BEAbIM BUHHbIM COYCOM

Grilled salmon with green vegetables, apples and white wine sauce

TPECKA C TOMATHbIM PU3OTTO M CMNAPYEN 330rp/ 680 P
Cod with tomato risotto and the asparagus
MYPMAHCKMWH MAATYC, PUC, 290rp/ 820 P

ROMYEHAS MANPUKA, AEFTKUM CbIPHbIM COYC

Murmansk halibut, rice, smoked paprika, easy cheese sauce

CYAAK 3AMNEYEHHbIW C UMBMPEM M MEAOM HA LUMMUHATE 120/ 80/ 40 rp/ 720
Zander baked with ginger and honey on spinach

CYAAK C 3ANEYEHHOM KANYCTON  _ 2500 /760 2
U COYCOM U3 MOPCKRUX BOAOPOCAEM

Zander with baked with cabbage and seaweed sauce

PAAYXHASA ®OPEADb . Twr./150p /780 P
C MOAOADbIM KAPTO®EAEM U BPYCHUKOM

Rapan with white beans, the saffron and bisk sauce

KROTAETA U3 KAMYATCKOIO KPABA U KPEBETOK CO LUMUHATOM 160/ 960 P

Kamchatka's crab cutlet and shrimp with spinach

YTUHASA TFPYAKA C MYCCOM U3 ITPYLLUU 270rp/ 980 P

Duck breast with mousse pear and persimmon

FOAYELIbl U3 MOAOAOWM RAMYCTbI, MOAAIOTCSA CO CMETAHOM 250 /30 p/ 490 P

Cabbage rolls stuffed with veal, served with sour cream

BE®CTPOrAHOB C KAPTO®EAbHbIM MIOPE 200/150p/ 690 P
Beef «Stroganoff» with mashed potatoes
rOBSAMHA TYLUEHASl B KPACHOM BMHE 280rp/ 680 P

C 3ANEYEHHBIM KAPTO®EAEM

Braised in red wine beef with baked potatoes

TEAAAMbM LLEYKU, TOMAEHDIE B BYAbOHE 140 /150 rp / 550 P
C TPIO®EAbHbIM MACAOM

Veal cheeks stewed in broth with truffle oil

roOBSI)KUM A13bIK HA TPUAE C BELUEHKAMM 210rp/ 640 P
Grilled beef tongue with honey agaric
ROTAETbI U3 UHAEMKU C AOMALLHMUM AEYO 140/120/60p/ 590 P

Turkey cutlet with mashed potatoes and home-made letcho

ROTAETbI MOXXAPCKME C TOAYEHbIM RAPTO®EAEM 150/80/40rp/ 590 P
U COYCOM U3 BEAbIX TPUBOB

Cutlets «Pozharsky» with mashed potatoes & mushroom sauce

SBnisieTcs peKnamMHbIM MaTepraiom.
LleHs! yra3arbl B py6nsx ¢ yyetom HIC. C KOHTPOIbHBIM MEHIO MOYHO O3HaKOMMTBCS! Y aAMUHUCTPATOPA.



KYPUHDBIE ROTAETbI C rPUBHbIM COYCOM
U KAPTO®EAbHDbIM MIOPE

Chicken cutlets with mashed potatoes & mushroom sauce

KOTAETA NO-KUEBCKHU C COYCOM TAP-TAP

Chicken cutlet «Kiev-style» with tar-tar sauce
YTUHAA HOXXKA TAASUPOBAHHASA
B KAEHOBOM CHUPONE C NEYMEHOU MOPROBbIO

Duck glazed in maple syrup with baked carrots

ROTAETbI U3 OAEHUHbI C KAIOKBOM

Venison cutlets with cranberry
KAACCHUMECKUM BEHCKMH LUHMLIEAD
C KAPTO®EAbHbIM CAAATOM

Classic Wiener's shnitzel with potato salad
roBsiXXbfl BbIPE3KA OBYXAPEHHASA B NEPLE,
CbIPHbIU KPEM U KAPAMEAU3UPOBAHHDIU AYKR

The beef fillet or tenderloin fried in pepper, cheese cream and caramelized onions

PUBAM CTEMK C NEPEYHbIM COYCOM
Ribeye Steak with pepper sauce

FapHupbl / Side dishes
3EAEHBIE AUCTbSl CAAATA

Green lettuce

CIMAPXA HA NAPY UAU TPUAE

Steamed or grilled Asparagus
OBOLUM TPUAD
Crilled vegetables

LUMNUHAT, NTPUNYLLEHHbIX C YECHOROM

Steamed young spinach with garlic

AUKUHA PUC C TPABAMM
Wild rice with herbs

RAPTO®EAbHOE MIOPE

Mashed potatoes

KAPTO®EADb ®PU
French Fries or Chips

Muposkkn / Pies

NMUPOYKOK C KAMYCTOM U AIMLIOM
Cabbage pie and egg

NMUPOXKOK C TOBAAMHOM

Beef or meat pie

PACCTEFAM C AOCOCEM U CYAAKOM

Salmon and Zander pie

140 /150 / 40 rp / 540 P

130/50/30rp /590 P

345rp/ 980 P

120/60/50rp/ 640 P

150/80/50rp/ 590 P

130 /100 rp / 1050 £

190/40rp /1690 P

70rp/ 280 P
90rp/ 420 P
200rp/ 480 P
95/ 360 P
%0rp/ 360 P
150 rp / 220 P

orp/ 220 P

4510 /50 P
45rmp/90 P

45rp/120 P

®PpyKTbl M aroabl / Fruits and berries

ANEAbCUH

Orange

FPYLUA / AHAHAC / TPEMMNO®PYT
Pear / Pineapple / Grapefruit

KAYBHUKRA
Strawberry

FTOAYBUKA
Blueberry

EXXEBUKA / MAAUHA
Blackberry / Raspberry

Hpnsercs PEeKJIaMHbIM Matepnasiom.

100rp /160 P
100rp/190 P
100rp /350 P
100rp/ 620 P

100rp/ 890 P

LleHs! yka3arbl B py6nsx ¢ yyetom HIC. C KOHTPOIbHBIM MEHIO MOYHO O3HaKOMUTBCS! Y aAMUHUCTPATOPA.



