XOJIOOHbIE 3AKYCKHA
Cold Starters

Kanpese ¢ Tomaramu, CbIpoM Tomatoes and Mozzarella 480 2

MouapeJuia, KeZApOBbIMU caprese with pine nuts 270/30 g

opexamu u coycoM Ilecro and Pesto sauce

8€2eMAapuaHcKas KyxHs vegetarian cuisine

TyHen ¢ pykkoioii Tuna with ruccola 580 P

u coycoMm Marryxuca and Matsuhisa sauce 80/20g

CrporaHuHa U3 4yupa Broad whitefish stroganina 3202
(traditional Russian slices 50/20/30¢g
of frozen fish served cold)

&P pycckas kyxus russian cuisine

®duie MyKCyHa XOJIOZHOTO Cold smoked muksun fillet 620 P

KOITYEHU C PKAaHBIMU TOCTaMH with rye toasts and sour cream 60/60 g

U MyCCOM M3 CMeTaHBbI mousse

&P pyccxas kyxna russian cuisine

due cenpau Home-made herring fillet 360 P

co06CTBEHHOTO ITOCOJIa with potatoes and forshmak 240 g

c kaprodesnem u popumakom

&P pyccxas kyxna russian cuisine

Kapniau4o u3 jiococs Salmon carpaccio 480 P

100/40 g
Kapnauyuo Carpaccio 580 P

C TapTapoM U3 IrOBAJAWHbBI

with beef tartare

180g




CANATDbI
Salads

CajiaT-MHKC Mixed salad 3802
M3 CBEXXUX OBOIIEH of fresh vegetables 200g

8€2eMAPUAHCKAS KYXHS vegetarian cuisine
CajiaT ¢ KHHOA, BAJIEHBIMH Salad with quinoa, 280 2
TOMAaTaMH U BelIeHKaMH dried tomatoes and oyster 150 g

mushrooms

8€2eMapuaHcKast KyxHs vegetarian cuisine
CasaT c >kapeHbIM ChIPOM 1 Salad with roasted cheese and 480 P
BBIZIEP>KAHHOM B BUHE IpylIeii wine-soaked pear 250 g

8€2eMapuaHcKasl KyxHs vegetarian cuisine
Teruiblii camar Warm seafood salad 780 B
¢ MOpenpojgyKTaMu 250g
Ile3zapn Caesar salad 5802
C TUTPOBBIMH KpPeBeTKaMU with tiger shrimps 180¢g
Lle3aps Caesar salad 420 P
¢ due upruIéka with chicken fillet 180g
OBOILIHO¥ canaT Fresh vegetable salad 480 P
¢ MIPOKKAMU U3 YTKHU with small duck patties 170g
C cOycOM Ha BOCTOYHBII MaHep and Asian style sauce
BuTesuto TOHHATO Vitello Tonnato 380 P

170 g
Onusbe ¢ pocToudpom Olivie (traditional 3802
Y MapUHOBaHHBIMU salad of boiled vegetables) 210/30g
OoBoOLIIAMHU with roast beef and marinated
vegetables

&P pyccxas kyxna russian cuisine
OnuBbe ¢ KOIMMYEHBIM JIOCOCEM Olivie (traditional 420 P
M KpacHOM UKot salad of boiled vegetables) 200g

) J DYccKas KyxHsi

with smoked salmon
and red caviar

russian cuisine




FTOPAYUNE 3AKYCKHA
Hot Starters

KpeBeTku TeMiypa ¢ coyom Tempura shrimps 480 2
M3 3eJIEHOTO JIyKa with green onion sause 170g
Inaro U3 MOPeNnpogyKTOB Assorted seafood 2500 2
(KpeBeTKH, TPpebelIKH, (shrimps, scallops, 560/210¢
JIQaHTYCTHHBI, TYHEIl, IOCOCh, langoustines, tuna,
KpacHas uKpa) salmon, red caviar)
Bntodo Ha 3 nepcoHbl; Served for 3 persons;
Bbt mosceme 3akazams 1/2 nopyuu you can order 1/2 of the dish
Teruioe cauiumMu Warm salmon sashimi 750 P
W3 CIIUHKH JIOCOCS with Teriyaki sauce 130/50 g
c coycoM Tepusku
Kapexa c 6espIMu rpubaMu Fried potatoes 420 2
¥ BellleHKaMH with porcini mushrooms 280/30g
and oyster mushrooms

&P pyccxas kyxna russian cuisine

8€2eMapuUaHcKas KyxHs vegetarian cuisine
ITUpOKKHU ¢ KAIyCTOH, Patties with cabbage, served 280 P
COJIEHBAMHU U CMETAHOH with pickles and sour cream 150/120 g
&P pyccxas kyxna russian cuisine
IMupoxku ITOCUKYHYNKH Posikunchiki 380 P
C MSICOM, COJIEHbSIMH, CMETaHOKi (traditional Ural small patties)  150/160¢g

M COyCOM U3 TOMAaTOB U XpeHa

&P pyccxas kyxus

stuffed with meat, served
with pickles, sour cream
and horseradish sauce

russian cuisine




Cvnbl
Soups

Kpem-cyn u3 THIKBBI Pumpkin cream soup 280 2
€O CJIMBOYHBIM CBIPOM with cream cheese 250g
M PYKKOJIO¥ and ruccola
8€2eMAapuaHcKasl KyxHs vegetarian cuisine
Cym u3 6eJ1bIX Ipu6oB Porcini mushrooms soup 360 P
250/50 g
8€2eMAapuUaHcKast KyxXHs vegetarian cuisine
C/IMBOYHBIN KpeM-cyIl King crab cream soup 650 P
c kpabom 250g
Yxa Oukha 420 2
(traditional Russian fish soup) 300g
@D pyccxas kyxus russian cuisine
CyT U3 UbIIUIEHKa Chicken soup 240 2
C IoMalIHeH JIanmon with home-made noodles 350g
&P pyccxas kyxna russian cuisine
Bopii ¢ TesIITUHOM Borsch (traditional 360 P
Russian beetroot soup) 300/50 g

&P pyccras kyxus

with veal

russian cuisine




MACTA

Pasta

derTyyunHe Fettuccine 360 P

c TOMaTaMH ¥ 6Ga3UIMKOM with tomatoes and basil 270/30g
8€2eMAapPUAHCKast KyXHA vegetarian cuisine

PaBurosy co CIMBOYHBIM Ravioli with cream cheese 3202

CHIPOM U NTapMe3aHOM and Parmesan cheese 150/50 g
8€2eMAapuUaHcKas KyxHs vegetarian cuisine

JomanrHas nacra Home-made seafood pasta 780 P

C MOpPEnpOAYyKTaMH 330¢g

IMannapzesuie ¢ TEIATUHOU Pappardelle with veal 580 P

¥ 6GesbIMU TpubamMu and porcini mushrooms 310/30¢g

Cnarertu Kap6oHapa Spaghetti Carbonara 420 P

CO CBUHOM I'PyAMHKOH

with bacon

3708




rOPAYME BNNIOOA
Main Course

KpeBeTku no-raticku Thai shrimps 680 P
C OBOIIJaMHU BOK with wok vegetables 85/90g
TomsieHas B BUHE JOPaJio Dorado stewed in wine 950 b
C MacJMHAMHU U apTUIIOKaMU with olives and artichokes 230/100¢
due n0cocsa Salmon fillet 900 P
C MHHH OBOII[aMH with baby vegetables 140/120 g
U Muco coycom and Miso sauce
®duie roJplia 3aried4eHHoe Char fillet baked 580 P
c kapTodeneMm u rpuébaMmu with potatoes 350g
B CJINBOYHOM coyce and mushrooms

in cream sauce
&P pycckas kyxus russian cuisine
Cyaak ¢ kapTodeabHbIM Pike perch with potato 580 P
MyCCOM U rpubamu mousse and mushrooms 100/180 g
B CJIQIKOM YHJIH coyce in sweet chilli sauce
&P pycckas kyxus russian cuisine
Kotnerst Pike perch and pike cutlets 480 2
U3 cyJjaKa ¥ LyKU with potato puree 130/130/75g
¢ kapTrodesbHBIM IIIOpe
&P pycckas kyxus russian cuisine
ITesrbMeHU U3 LIyKHU Pike dumplings 420 2
CO CMeTaHOM with sour cream 220/40 g

&P pyccas kyxus

russian cuisine




rOPHAYME BJIIOOA
Main Course

Yusoyprep Cheeseburger 680 P
300/75/50

Ile¢p-nosap pexomerdyem Chef suggests

nposxcapky Medium well (msico ¢ Medium well (pale pink

Npo3pauHbLIM COKOM 8Hympu, t 55-57 °C) meat inside, t 55-57 °C)

C kapmodenem dpu unu caramom With French fries

Ha Bawt evt6op or salad of your choice

KoTneTsl U3 IbIIUIEHKa Chicken cutlets 420 2

¢ MATBIM KapTodeieM with crushed potatoes 120/130/40 g

U COYCOM U3 JINCUYIEK and chanterelle sauce

Hoxka yTKU ¢ 6pOKKOJIN Duck leg with broccoli 650 P

¥ BellleHKaMu and oyster mushrooms 180/120/30 g

duwie-MUHbOH Filet mignon 950 P

¢ rapHpOM Ha Baiu BeI6Op with sides of your choice 200/150/80 g

Illeh-nosap pexomerdyem npoxcapky Chef suggest Medium rare

Medium rare (cmelik ¢ Kpogbto, MSCO (raw steak, red and pink

KPAcHo-po3osoe sHympu, t 42-47 °C) throughout, t 42-47 °C)

Pubaii Ribeye steak 1800 P

250/30¢

Illeh-nosap pexomeHdyem npoxcapxy Chef suggests Medium

Medium (cpedHsst nposcapka, Msco (pink inside, t 47-54 °C)

po3osoe sHympu, t 47-54 °C)

Bedcrporanos Beef Stroganoff 650 P

¢ 6eIBIMM TPUOaMu with porcini mushrooms 180/150 g

¥ KapTOoQeIbHbIM MIOpe and potato puree

&P pyccxas kyxna russian cuisine

ITensMeHU U3 TENATUHBI Veal dumplings 4202

C MSACHBIM OYJIbOHOM with meat stock 220/100/40 g

U CMeTaHOU and sour cream

&P pycckas kyxusa russian cuisine

CBuHas uiest Pork neck with 5802

C OBOILI[HBIM pary vegetable ragout 180/150/30 g

&P pyccxas kyxus

russian cuisine




JECEPTbI
Desserts

IlloxosazHbie TprOdeau Chocolate truffles 2802
CO CBEXXHUMM SITOaMU with fresh berries 75/30 g
ITanHa KOTTa Panna cotta 360 P
120/40g
Tupamucy Tiramisu 3802
150/40 g
Hamosieon Napoleon cake 360 P
150/40 ¢
Yuskeik Cheesecake 3802
C CBIPHBIM MOPOKEHBIM with cheese ice-cream 100/60 g
IllokoJ1a/{HO-BUIITHEBBII TOPT Chocolate and cherry cake 320P
150/70 g
MaHroBbIii TUpOr Mango pie 3802

C BAHWIbHBIM MOPOXE€HBIM

with vanilla ice-cream

230/50 g




