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COJNEPXKAHUE

TAITACBI

3AKYCKHU U CAJIATHI
I'OPAYUE 3AKYCKH
IMIIITEHUYHBIE BJINHbI
IMUPOXXKHN HA OIUH YKYC

JET'YCTAIIMOHHOE
CET MEHIO

HKPA
IAJILHUI BOCTOK

INEJIbBMEHHA
N BAPEHUKU. KAIIIU

CYTIbI

TOPSIYME BJTIOJJA
BJIFOJIA HA IBOUX
KOTJIETKHU

HNECEPTHI

Ecnu y Bac annepaus Ha onpedesieHHble
NpodyKmbl NUMAHU, Npocb0a 3aparee
npedynpedumn sawezo OPuyUaHma.
Komnanus 6onee wecmu uenosex ~10%
CEPBUCHO20 OOCTLYHUBAHU.
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TAPAS

APPETIZERS AND SALADS

HOT APPETIZER

WHEAT PANCAKES

SMALL PIES

TASTING SET MENU

CAVIAR

FAR EAST

DUMPLINGS
AND VARENIKI. PORRIDGES

SOUPS

MAIN COURSE

TO SHARE

CUTLETS

DESSERTS

Please inform your waiter

in case of any food allergies.

For companies more than 6 persons
10% service is included.



AccopTH U3 IISATU BUIOB TAallacoB

C HACTOMKaMM I10 peKOMEeHA AU

mec-moBapa
Tanac ¢ canom nod XpeHosyxy, mandac
¢ ceNbObl0 N00 MMUHHYIO , MANAC ¢
NAWMEMOM U3 KYPUHOU neveHU nod
BUIHEBKY, MANAC ¢ KPAKO8CKOU Ko0aAcoU nod
AHUCOBYI0 KITHOKBIHKY, Mandc ¢ KUibkol nod
nepyosKy

Assorted five types of tapas 1650
with homemade vodka by chef

recommendation
S alo (cured pork fat) on Borodino bread
- horseradish with dill steam vodka;
herring on rye bread- caraway vodka;
chicken liver pate- cherry and clove
liquer; sausage from Krakov on rye
bread- anise and cranberry vodka; sprat
on Borodino bread - pepper with bay leaf

vodka



MAMONT

Bedna

ApxanTenbCKas

TAITACBI

TAPAS

Kapenbckas ¢opesnsb ¢ 3e1IEHPIM
JIYKOM, hepMepCKOM CMETaHOM
M OTBAapHBIM SIMIIOM B 3KJIEpe

KpacHas ukpa B skJiepe

Cenpb C MAPMHOBAHHBIM JIYKOM,
SIUIIOM U 36pPHOBOM ropuMIiey Ha
p>kKaHoM xj1ebe

ITeyeHb MyPMaHCKOM TPECKHU
C 3€JIEHBIO U SITITUHCKUM JIYKOM

IManrreT 13 KOMYEHOU CKyMOpHUU
Ha O0pPOAMHCKOM XJj1ebe

Cajo Ha 60pOAMHCKOM XJ1ebe ¢
C PYCCKOM TOPYHUIIEN

IMaiTeT U3 KypUHOM NIEYEHU
C TOMJICHOM CBEKJIOMN
M KapaMeJIM3UPOBAaHHBIM JTyKOM

OHEXCKUM CUT AOMAIIIHETO
T0COoJIa Ha O0POAMHCKOM XJiebe

BanTuickasg KMjabKa
Ha 00POAMHCKOM XJIebe
C ASMYHBIM ITAIIITETOM

Cenpab mop ryoom

KpakoBckas kosmbaca
C JIaJI0XKCKOM (hepMBbI
Ha P>KaHOM XxJiebe

3akycKa 13 orypLoB 1 JIyKa

B paccoJie, MOJAETCA B KPYXKKe,
10 CeMEeMHOMY pellenTy med-
MOBapa, IMOJAETCS C PIOMKOM
BOAKMY MaMOHT

ApxaHrenbcKas Bapuauusa
(Tamac ¢ caJioM COJIEHBIM,

TaIac C CaJioM C KOIMYEHHOM
MAITPUKOM M Tamac co CMaJIblLieM,
B COITPOBOXKJIEHUM TPEX BUAOB
BOIKY ApXaHTeIbCKOM)

Karelian trout with spring onions,
farm sour cream and boiled egg in
eclair

Red caviar in eclair

Herring with marinated onions,
egg and mustard on rye bread

Murmansk sourced cod liver with
greens and Yalta onion

Smoked mackerel liver pate on
Borodinskiy bread

Salo with smoked paprika, served
on Borodinskiy bread with
Russian mustard

Chicken liver pate with stewed
beetroot and caramelized onion

Salted Onegian whitefish
on Borodino bread

Sprat on Borodino bread
with egg pate

Herring in ‘Shuba-Coat’ Tapas

Sausage from Krakov
onrye bread

A mug full of pickled cucumbers
in brine, made to the chef’s
heirloom recipe, served with a
shot of vodka MAMONT

“Arkhangelskaya variation”
(tapas with salted salo, salo
with smoked paprika, schmaltz
accompanied by 3 type of
“Arkhangelskaya vodka”)

110

110
110

110

110

110

110

110

110

110

110

550

850



Bavikanbsckuit OMyJ :
OJIBXOBOM ITIeTTh apTodeTbHBIM
OM ¥ IMKAHTHBIM
SUITUHCKYM JIyKOM

Bpuowb c.CONOHUHOUUS 206510UHBL
c mprogenbHbIM MACTIOM

Canam u3 ceexcux ogoujeli ¢ 3eleHbI0
U3 Haulell meniuybl

3eJIEHBIM S6/I0KOM, JOMAIIIHEN
CMETaHOM ¥ YEPHOCIUBOM




JAKYCKHU U CAJTATDHI

APPETIZERS AND SALADS

YépHas peAbKa CO CMETaHOU
TIO CE30HY

KBalieHHas KamycTa ¢ KJIIOKBO!
M AQpOMaTHHIM MacJIOM

CastaT U3 CBE€XKMX OBOILIEM C 3€JIEHBIO
M3 HaIlleM TEIUIUIIBI C JOMaIITHEeN
CMeTaHOM/ C MacCJIOM Ha KyOaHCKHUX
ceMevKax

BuHerper c 6aJITUMCKON KUJTBKOM,
KBaIlIeHOM KaITyCTOM ¥ 60YKOBBHIMU
COJIEHBIMH OTypPLIAMU

IMaiTeT U3 KypUHOM IIEYEHU

CO CBEKJIOM TOMJIEHOM B ITOPTBENHE,
KapaMeJIM3UPOBAaHHBIM JIYKOM,
MOJAETCS C IEPEBEHCKUM MOIOBBIM
XJ1e60M

CastaT c pBaHOM FOBAAMHOM, 3€JIEHBIM
s16JIOKOM, IOMAaIITHEN CMETaHOMU
M YEePHOCIUBOM

Xomoer U3 KypHUIibl 3€pHOBOTO
OTKOpPMa C XpEHOM Y TOpUMIEN

Cenbib ¢ MAPMHOBAHHBIM
JIYKOM, OTBapHBIM KapTodesieM,

IIpUITPAaBJICHHBIM CJINBOYHBIM MaCJIOM

U 3€JICHBIO

Knaccuueckumt popiMak u3 CeTbIu
C AMYHOM HaMa3KoM,
MO AETCS C PXKAaHBIM XJIe00M

BaKaibCKUI OMYJIb C ApOMaTOM
OJIBXOBOM IIIeNbI C KapTO(eTbHBIM
KPEMOM ¥ MUKAHTHBIM SUITUHCKUM
JIYKOM

3akycka u3 6aKJIa)KaHOB C KEIPOBBIM
OpPEXOM ¥ U3FOMOM, ITOAAETCS
C OOPOAMHCKUM XJIEO0OM

OHEXXCKUM CUT JOMAIITHETO IT0COJIa
¢ 6aKMHCKMMM TOMaTaM¥

OnuBbeE C TOBSI>KBUM SI3BIKOM

Mumo3a c ogKOMIYeHHOM PopesibIo
M MYCCOM M3 JOMAIITHET'0 MalfoHe3a

Seasonal black radish with sour 480
cream by season

Sauerkraut with cranberry and 560

aromatic sunflower seeds oil
dressing

Vegetable salad with greens from 810
our greenhouse with sour cream

or aromatic sunflower seeds oil
dressing

Russian beetroot salad with 680
sauerkraut and Baltic sprat

Chicken liver pate with porto 670
stewed beetroot, caramelized
onion and hearth bread

Shredded beef salad with green 1050
apple, home-made sour cream and
prunes

Grain-fed chicken 780
in aspic with homemade
horseradish and mustard

Herring with marinated onion, 850
boiled potato, butter and greens

Classic herring forshmak 850
with egg spread,
served with rye bread

Baikal omul infused 1050
with alder wood aroma,

served with potato cream

and piquant Yalta onion

Aubergine, raisin and pine nut 650
snack, served with Borodinskiy
bread

Home salted Onegain whitefish 980
with Baku tomatoes

Russian salad with beef tongue 810

Mimosa with Smoked Trout 950
and Homemade Mayonnaise
Mousse



3AKYCKU U CAJIATBI APPETIZERS AND SALADS

HapBckast MapMHOBaHHasi MMHOTA Marinated lamprey from Narva 850
C KJIFOKBOM U 3€JIEHBIM JIYKOM with cranberry and green onion
ToHKO Hape3aHbIe CIaUChHI Thinly sliced beef, seasoned with 1150
TOBSAWHBI, IPUITPABJIEHHbBIE cream sauce, with the addition
KPeMOM-MYCOM, C J06aBIeH1eM of sprat, in the style of “ Vitello
IImpoT, Ha MaHep "Buresio Tounaro'  tonnato
ITeyueHbh MypPMaHCKOM TPECKU Murmansk sourced cod liver 1150
C OTBapHBIM SAMIIOM U 3€JIEHBIM with boiled egg and spring onion,
JIYKOM, C p>KaHbIM XJIe60M served with rye bread
CasiaT c KOMYEHOM CKYMOpHeH, Salad with smoked mackerel with 1100
3aIpaB/IEHHBIN (PEPMEPCKOM farm sour cream, salted and fresh
CMETAHOM, C COJIEHBIM U CBEXKUM cucumber
Ooryplom
CoiéHble Genble rPy3AU CO CMETAaHOMU Salted white milk cap mushrooms 980
Y YeCHOKOM with sour cream and garlic
BuHerpeT Ha GUHCKUY MaHED Finnish style “Rosolli” 950
“Pocosure” beetroot salad with lightly salted trout,

¢ popebio caboti conu, ¢ dobaseHuem 3eJ1EH020 ireen. apple and a creamy sour cream

}16]101(61, 36LVLpCl6J16HHbH:L CZIUBOYHO-CMEMAHHDBIM ressing

coycom
®depmepckoe cato ¢ 3eJIEHBIM JTYKOM, Assorted farm salo served with 950
XPEHOM ¥ 60POAUHCKUM XJIEOOM green onions, horseradish and

KONUEHOeE, CONEMOE, C NPOCTOUKOTE Borodino bread

cured pork fat

Cnab6oconéHas ¢opens, Lightly-salted trout marinated 1100
MapMHOBaHHAasA B BOAKE C YKPOIIOM, invodka salmon with dill, boiled
C OTBapHBIM AMIIOM M CIMBOYHBIM egg and creamy horseradish
XpeHOM
BpHoIIb C COJIOHMHOM U3 TOBAAUHBI Brioche with corned beef 680
¢ Tprode/IbHBIM MaCJIOM and truffle oil

Canam c konuénoi
ckymbpueil, 3anpaeieHHbLil
depmepckoii cmemanoii,

C CONEHDBIM U CEENUM 0ZYPUOM

Bunezpem na dpunckuii
Mmanep “Poconne”



Accopmu

depmepckux
deluKamecos
3aJIMBHOE U3 JIaJIOXKCKOI'0 CyZIaKa, Jellied pike perch from Ladoga 1350
IepereIMHLIM SUIIOM U COIEHBIM lake with quail eggs and fresh
orypunom cucumber
Pycckuy canat ¢ KaMYaTCKUM Russian Kamchatka crab salad 1850
KpaboM ¥ KpacCHOM MKPOU with red caviar
AccopTu coneHuM Assorted pickle platter 980
KeaweHHaAs kanycmad, sauerkraut, salted cucumbers and
CONEHblE 60UKO0BbLE 02YPYbL U NOMUAIOPbL tomatoes
Accoptu dpepmepckux Assorted farmer’s meat platter 1550
IeIUKATECOB chicken sausage, blood sausage, salted

xon6aca kypunas, kparosckas konéacd, salo, smoked salo, smoked roast pork

KpoesHas Konbacd, Cano coNéHoe, Calo
KonuéHoe, OyHeHUHA

AccopTty ppI6HOE Assorted fish platter 1850
NAMYC XONI0OH020 KONUEHUS, OHEHCKUU Cue, cold smoked halibut fillet, lightly-salted
dopenb cnaboti conu, MApuHO8AHHASL MUHO2A onegian whitefish, lightly-salted trout,

marinated lamprey



Mo3szo8as zoeswibs KoCmb

CY207IbHOUL CONLBlg=—"
u py X1iebom
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aH2d KAMYAMCKO20
Kpaba, 3anewéHnas
C YECHOUHDIM MACTIOM

-

Kapmodenvhvie
OPAHUKU C KPACHOUL
UKpou u cmemaHou




FTOPAYUE 3AKYCKH

HOT APPETIZER

Xne6Has KOp3MHa Bread basket 570

CO CTIUBOUHDLM MACTIOM U CMAJIbUEM with butter and home-made schmaltz

C UeCHOKOM with garlic
KaprodenrsHas BarpyIika Potato cheesecake “Shanga” with 880
Illanbra c casaToM U3 popenn lightly salted trout salad
ciabou conu
KapTodenbHble fpaHUKHU Hash browns with julienned 950
C )KIOJIb€HOM M3 JIECHBIX I'PUOOB porcini mushrooms
MosroBas roBs>Xba KOCTb Beef marrow bones 950
C YTOJILHOM COJIBIO M PXKaHbIM with black salt
xjie6oM and fried rye bread
KapTodensHble fpaHuKu Hash browns with red caviar and 1450
C KpPaCHOM MKPOY ¥ CMETaHOM sour cream
JoManrHAsA KpoBsIHasA Kosbaca Homemade blood sausage with 850
C JIYKOM M 3€JIeHbIO onions and herbs
danaHra kaMm4arckoro Kpaba, Baked phalanx of Kamchatka crab 1850
3aleY€éHHAA C YeCHOUYHBIM with garlic butter
MacJIoM per 1008

uera3a 100 e

Kapmodgenbhas
eampywxalllanvza

c canamomus dopenu
cnaboii conu

11



NINEHWYHDBIE bJIUHDbI

WHEAT BLINI
BauHbI cO cMeTaHOH Blini with sour cream
BIMHBI ¢ KalycTou Blini with cabbage

BJIMHBI C COyCOM M3 BapE€HOM
CTYIIEeHKY U hepMepCKo
CMEeTaHbI

BauHBI ¢ TBOpOrOM
bauHeI c MsCcOM
BAMHBI ¢ KpaCHOM UKPOU

BuHbI ¢ popesibio c1abom commu

12

Blini with boiled condensed milk
and farm sour cream sauce

Blini with cottage cheese

Blini with meat

Blini with red caviar

Blini with lightly-salted trout

'1"“: is“

510
590
640

760
810
1110
900

L 2R
‘1‘6“ “

:I;'



IINPOXKHN HA OAUH YKYC

SMALL PIES

ITMpO>KKM € KAaITyCTOM U AUI[OM Pies with cabbage and egg 290

IMupoxK¥ c 6apaHUHOA Lamb pies 330

ITupo>xKH c pp160M ¥ 3eIEHBIM TyKoM  Pies with fish and green onions 360

13



AETYCTAINHNOHHOE
CET MEHIO

TASTING SET MENU

"TIamrreT U3 KypMHOM ITEYEHU

CO CBEKJIOM TOMJIEHOM B IIOPTBEMHE,
KapaMeJIM3UPOBAHHBIM JIYKOM

U IepEBEHCKUM MOAOBBIM XJIEO0M,
OJIMBBE C TOBSHKBUM SI3BIKOM,
KapTodeIbHBIN APAHUK C XKYTHEHOM
M3 JIECHBIX I'PUOOB, JOMAIITHUE
TeJIbMEHHU M3 TOBAAVMHBI U CBUHUHBI,
TOBSAMHA ITO-CTPOTaHOBCKH,
JIA0XKCKUH CYIaK, KITIOKBEHHBIN
KHCeJIb C IOMAIIHUM XBOPOCTOM"

14

Chicken liver pate with porto 4500
stewed beetroot, caramelized

onion and hearth bread, Russian

salad with beef tongue, Hash

brown with julienned porcini
mushrooms, Dumplings with

beef and pork, Beef strogano,

Ladoga pike, Cranberry Jelly

with homemade crisps




NKPA

CAVIAR

HUKPA BECOBAA | 102
Hkpa ropoyum
Hkpa ¢popenn

Hxpa myups

HNKPA BBAHKE
HKpa myuss |13e
HKpa 3epHUCTas CTEPISIKDS |25¢

Hkpa 3epHUCTasI OCETpoBad |25¢

HKopHoOe nj1aTo Ha /iBe IIEPCOHBI
¢ OJIMHAMH, 3€JIEHBI0, AUIIOM

Y CMeTaHOU
(Uxpa dopenesas, ujyuns, 2opoyuin)

CAVIAR WEIGHT | 10¢

Pink salmon roe
Trout caviar

Pike caviar

CAVIARIN AJAR
Pike caviar | 113¢
Sterlet caviar | 25¢

Sturgeon caviar | 25¢

Caviar platter for two persons
with blini, greens, egg
and sour cream

15

450
450
410

3570
5180
5640

5180



Menvmenu c mypma = Kykypy3nasnoxneoxa
2pebew koM, Kpemom u3 CKanLMaApo. eemxamu
2puboe u monunamobypa '

- HanvhesocmounwLii kanbmap

- 6 npsitHOM momam

~ Chiope u4opu3o |
dl

16



JAJBHUU BOCTOK

FAR EAST
Kykypy3Has noxyie6ka Corn chowder with squid, 870
CKaJIbMapoM, KpeBETKaMM shrimp, and crispy spelt
U XpyCTALIeN 101601

JlayTbHEBOCTOYHBIM KaJIbMap
B IIPSTHOM TOMaTHOM COYCe
¢ KapTodeIbHBIM MIOPE U YOPU30

IlerbMeHM c MypMaHCKUM
rpe6em KoM, KpeMOM U3 6eJIbIX
rpu60oB ¥ TOMMHAMOypa

3aKycka ¢ MSICOM KaM4YaTCKOT O
Kpaba, KaIrycTou KOJIbpaou
0/ 00JIEMMXOBBIM COYCOM

3axycka c msacom
Kpaba, kanycmou

Far Eastern squid in spicy 1350
tomato sauce with mashed

potatoes and chorizo

Dumplings with Murmansk 1130

scallops, porcini mushroom
cream, and Jerusalem artichoke

Appetizer with Kamchatka 1450
crab meat and kohlrabi,
served with sea buckthorn sauce




\
L
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o
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19, 278
(DT IR

Hezycmayuonnas
nopyus neivmeHeu
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NEJBDMEHMH

U BAPEHUKU

HOMEMADE DUMPLINGS AND VARENIKI

ITenpMmenu ¢ pepMepcKuM
IBITUVIEHKOM C YECHOYHBIM COYCOM
Ha OCHOBE CMETaHbI U 3eJIEHU

Bapenuku c kKapTodenem
Y CBUHBIMM IIKBapKaMH

BapeHMKM C TBOPOTOM U BUIITHEN

ITeTbMeHM C TOBAAMHOMN

Y CBUHUHOM CO CMeTaHOM /
¢ OyJIbOHOM M KBallIEHOM
KaIyCToM

ITesrbMeHHU U3 MsCa IMaJILCKOTO
0JIEHSA C TOMJIEHBIM XBOMHBIM
MacJIOM ¥ MOXK>KEBEJIOBOM ATOLNOM

ITenbMeHM C YTKOMU, TOMJIEHOU
B KPaCHOM BMHE CO CBEKOJIbHOM
CMeTaHOHU

I[lenpMenu u3 CTECPIIAOKHU
C 3eJIEHBIM JIYKOM M COYCOM TapTap

HerycraumoHHas

MOPIMS TeJIbMeHEeN
¢ ymxot, ¢ oneHUHOU,
€ 20850UHOU-CBUHUHOU,
€0 cmepnsoKol, ¢ YblJEHKOM

Dumplings with farm chicken, 1100
garlic sauce based on sour cream
and greens

Vareniki with fried cured pork fat 850

Vareniki with cottage cheeseand 980
cherry

Dumplings with beef and pork 1150
with sour cream /
with boullion and sauerkraut

Dumplings with Yamal venison, 1550
ghee coniferous butter and
juniper berry

Dumplings with stewed 1200
on red wine duck
with beetroot sour cream

Dumplings with sterlet 1750
with spring onion
and tartar sauce

Tasting portion 1900
of dumplings

with duck, with venison,

with beef and pork, with sterlet, with

chicken

KAII A

PORRIDGES
ITepnoBas Kaia c rpubamMu Barley porridge on cream with 490
porcini mushrooms
ITménHas Kama Millet porridge 450
C U3IOMOM M THIKBOM with raisins and pumpkin
I'peuoTrTo "Grechotto" 510

buckwheat with cream

19
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CYIbI

SOUPS

KypuHbIY GY/IBOH C AOMAIITHEN
JIAIIIION ¥ OTBAPHBIM AMUI[OM

I "moxmebHbIE" C TOMJIEHOM
CBMHOM I'PYAUHKOMA

I'pubHas Kanbsa
cmapopycckull peuenm npsHoeo paccoibHuka
no peuenmy 15 gexa

T'opox0oBBIN CYIl HA CBUHBIX
PpEOpax, KOMYEHBIX HA IPYIIIEBBIX
CTPY>KKax

Bopii ¢ pa3BapHOM rOBAAVMHON
C CATIOM, PHAHDBIM XJ1eO0M, CMEMAHO,
YeCHOKOM, 3e7IEHDIM JIYyKOM

VYxaus CyoaKa, CBap€HHasA

Ha IBOMHOM OY/IbOHE
C PHIOHBIMU NUPONKAMU, NOOAEMCSL ¢
Y20JIbKOM U3 OJIbXU

JIutp 60pia Petrov-Vodkin

Ha AB€ IIEPCOHBbI
C CaTOM, PICAHBIM XTIe60M, CMEMAHO,
YECHOKOM, 3€JIEHBIM JLYKOM

21

Chicken broth
with homemade noodles and
boiled egg

Cabbage soup "hangover" with
stewed pork breast

Mushroom kala
Old russian recipe for soup 15 centure

Pea soup with pork ribs smoked
on pear wood shavings

Borscht

served with salo, rye bread, sour cream,

garlic, spring onion

Pot of fish soup made of pike
perch on a broth made of small

river fish
served with fish pie and alder charcoal

Pan of PETROV-VODKIN borscht

for two persons

served with salo, rye bread, sour cream,

garlic, spring onion

620

820

850

750

770

1200

1750

Yxa u3 cydaka, ceapeHHas Ha
0601 Hom OyTboHe
C PbLOHBLIMU NUPOIKKAMU,

noodaémecs c yzonvkom
U3 onbxu




22



IT'OPAYMUE BJIIOIOA

MAIN COURSE
T'ory611B1 ¢ MICOM, PUCOM Stuffed with meat and rice, with 870
Y CMETAaHOM sour cream
YTHUHBIE CepieYKH, TOMJIEHbIE Leningrad style chicken liver 1250
B MSICHOM COYyCe CT'pedyen in a creamy sauce with home-
IO/, CBIPHBIM MYCCOM made noodles
ToméHas rOBSXKbS TPYAUHKA Braised beef belly on spicy 1300
B IIPTHOM OYJIBOHE, bouillion, with potato dumplings
¢ KapTodeTbHBIMY KJIeIIKaMU and Matsoni
U Manouu
T'oBs>XbM ITOYKM 06KapeHHbIe Russian-style beef kidneys fried 1270
C JTYKOM, B CIMBOYHOM COYCe, with onion, with creamy sauce
c KapTodesieM B MyHAMUPE and jacket potato
CBMHas rpyAUHKA, KOITYEHAA Apple smoked pork belly with 1350
Ha SI6JI0YHOM CTPYKKe, c TomuéHsiM  crackling, mashed potato and
KapTodeneM 1 ITKBapKaMH, cherry sauce. This dish may also

C COYCOM M3 BULIHN. A TaK)Ke MO>KeM be served with braised cabbage

IMIPUTOTOBUTH C TYLIIEHOM KaITyCTOU

I'oBsXXb4A 1IEeKa AOJITOro TOMJIEHUH, Braised beef cheek 1400
rapHMPOBAHHAA MTOJIO0M with spelt

YTuHasA HOXKKA KOHIK Duck leg confit 1450
¢ KapTodebHBIM II0Ope U TYIIEHOU with mashed potatoes

KaIyCcTou and stewed cabbage

Ceunas zpyouHKd, KONUEHAS
Ha 16104HOU cCmpYyXcKe, C MONUEHDBIM
kapmodenem u wxeapkamu,

C COYyCOM U3 BUWHU

23
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['OPAYUE BJIIOJA

JloMalrHss CBMHAsA Kojibaca
C TYLIEHOM KBAllIEeHOM KaITyCTOM
M C MSICHOM TTO/IJTUBOM

He>XHBIM roBsHKUM SI3bIK Ha ITI0pe
Y3 IIBETHOM KaITyCThI, IIOJ COYCOM
C/IMBOYHBIN XPeH, C KOTYEHON
COJIBIO ¥ 3€pPHOBOM TOpUYMIIEN

JIag0XKCKHUM CyaK 06>KapeHHbIN
10 KOPOYKH, C IVIa3UPOBAHHBIMU
KOPHEIUIOLAMU U 3€JIEHBIM
MacjIoM

®ujie MypMaHCKOM KaMOaTbI
C COyCOM M3 [IeYeHOro IIepia
Y 3€JIEHOTO 516JI0Ka

®ue popenn B rycrom coyce
Ha GPUHCKUN MaHep

depMepcKUM LBIMIIEHOK
MapHHOBAaHHBIN B JOMAIIIHEN
CMeTaHe C KOIMYEHOM MapPUKOH,
TOJI, CIMBOYHO-KOHBSYHBIM
COYyCOM, CO CMOPYKaM#u

ToBsiAMHA TTO-CTPOTaHOBCKY
C MYCKaTHBIM ITIOpe

MepaTbOH U3 rOBSKbEN BHIPE3KU
Ha KabayKax, I0f COyCOM Ha
OCHOBe mopTBeitHa MaccaHzpa,

¢ Bo6aByieHUEM OeJIBIX I'PUOOB

MAIN COURSE

Homemade pork sausage with
stewed sauerkraut
and meat sauce

Tender beef tongue with
cauliflower puree and a creamy
horseradish, smoked salt and
grain mustard sauce

1220

1250

Crispy fried Ladoga pike perch steak 1750

with roots and green oil

Murmansk Flounder Fillet
with Roasted Pepper
and Green Apple Sauce

Trout fillet on a thick sauce a la
Finnish style

Farm-raised chicken marinated in

1650

1950

1950

home-made sour cream with smoked

paprika, served with a creamy
cognac and morel sauce

Beef stroganoff with a nutmeg
puree garnish

Beef tenderloin medallions
served on courgette with a
Massandra port wine and white
mushroom sauce

BJAIOJAA HA IBOUX

TO SHARE
JlomaTKa ATHEHKA Leg of lamb
C apOMaTHBIMM TPaBaMH with aromatic herbs
yena3a 100 2 per100¢
Crepnsapka 3anedyéHHas / Ha mapy Sterlet
yenasalooe baked / steamed
per100¢
depmepckue Kod6aChI Homemade sausages with stewed

C TYLIEHOM KAITyCTOM U ITeYEHBIM
KapTodeneM

cabbage and baked potatoes

2250

3850

820

820

2510



Kapmodgenvhvie komaemvl nod pazy ~
U3 JIECHBbIX 2pUb06 C APOMAMHBIM mploderiem

IJyuvu komaemxu c coycom
U3 paxoe u niope u3 moikebl

Komnema "no-xueecku” c niope u3 3enénozo | Kypumbie komiemku ¢ 2pubHbIM cOycom
20pOWLKA U KI1I0K8EHHO-CMOPOOUHOBBIM COYCOM U Kapmo no-domawHemy

el —— —
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KOTJJETKMH

CUTLETS

KoT/neTku U3 roBAiVHEI,
C KapTo(eJIbHBIM ITIOPE ¥ COJIEHBIM
OTYPYMUKOM

Beef cutlets with mashed potatoes 1150
and salt cucumber

KoTeTra no-KueBcKH ¢ nmope Kiev style cutlet with green pea 1100
M3 3€JIEHOT0 TOPOIIIKA M KJTIOKBEHHO-  puree and cranberry-currant sauce
CMOPOAMHOBEIM COyCOM according to the recipe of 1955
no peyenmy 1955
KapTodenbHble KOTIETKHU Potato cutlets cakes with wild 910
TIOJ] pary U3 JIECHBIX Ipu6OB mushroom ragout and aromatic
C apoMaTHBIM TprodeieM truffle
KypuHbie KOT/IETKY C TPUOHBIM Chicken cutlets 1100
COycoM M KapTodesieM with mushrooms sauce
I10-OMAaITHEMY and fried potatoes
IIy4pM KOTIIETKM C COyCOM Pike cutlets with batat puree and 1200
M3 PAKOB M ITIOPE U3 ThIKBHI crayfish sauce
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EE Pdepmepckue Konbacot
LA ¢ mywéHou kanycmoui
L A ¥ U neuénvim kapmodenem



Buckeumu3s xanevt : L Hanoneon
6 YepHOM WoKOTAde e s c dobaenenuem

C MAJITUHOBbLM MYCCOM 3 A ) CMOpPOOUHbBL
U 6AHUJILHBLIM COYCO

AHHa
Ilasnosa
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JECEPTbI

DESSERTS
MOpPKOBHBIN BETAHCKUM TOPT Vegan carrot cake 570
KiloKkBeHHBIN KMCETh Cranberry Jelly 600
C XBOPOCTOM with homemade crisps
MepoBuk Honey cake 830
HecepTsl Petrov-Vodkin Petrov-Vodkin desserts 850
«HocTanpxu» «Nostalgie»

Cxasxa, JKJep C MACTIAHDbIM KPEMOM,
6yU,L€ CO CJTUBOUHDBIM KPEMOM,
Kapmowxa Kjiaccuveckas

HarmoseoH ¢ jo6aBjieHueM
CMOPOAMHBI ¥ BAHMJIBHBIM COYCOM

“Anna ITaBmosa”
Knaccuueckutl decepm mepeHaa ¢ opexamu
Keuibto, 636UWLbLMbL CJIUBKAMU U c8eMUMU
4200aMU

ChIpHUKU
PomMogas 6a6a co cMeTaHHBIM
copbeTom

BUCKBUT U3 Xa/IBBI
BYE€PHOM IIOKOJIaZe
C MaJIMHOBBIM MYCCOM

JloMalrHee MOpOXKEHOE
g accopmumerme

Fairy Tale dessert, éclair with
buttercream, cream-filled choux bun
classic “kartoshka” cake

Napoleon with currants and 950
vanilla sauce
“Anna Pavlova” 1250

Classic meringue dessert with cashew
nuts, whipped cream and fresh berries

Cottage cheese pancakes 750
Baba au rum with sour cream 1050
sorbe

Halva sponge cake 650
in dark chocolate

with raspberry mousse

Homemade ice cream 350
in assortment
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PETROV-VODKIN

RUSSIAN TAPAS BAR
& RESTAURANT

KYIOUHAPHUA




