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XOJTOAHbIE 3AKYCKHU

MYPMAHCKUWM TOCOCb MAJION CONU 1210
C CbIPHbIM KPEMOM 80/60 I

MACHOE NJIATO COBCTBEHHOIO NMPOU3BOACTBA 120/10/2017 850

CbIPHOE MJTIATO “UYAJIKW” C MELIOM 120/30/40 T &, 700
®UJIE CEJIbAN C PXKAHBIMU FTPEHKAMM 600
N MEYEHBLIM KAPTO®EJIEM 120/70/100/80 I

TPUO PbIB C CbIPHbIM KPEMOM 130 850

(®OPEJb C/C, MACNIAHASA, COM X/K, KPEM CbIPHbIN, MUKC CAJIATA,
JINMOH, NKPA, MUKPO3EJIEHb)

KOHWHA FOPSIYETO KOMYEHWS, COBCTBEHHOTO 620
MPONU3BOACTBA C YECHOYHbIM ANOJIN 50/30/15 T

OBOLLUHOE MJIATO 3501 470
BPYCKETTA C POCTEU®OM 120 1 450
BPYCKETTA C JIOCOCEM 160 T 650
®PYKTbl CE3OHHbIE 600 T 1100
FTOPAUUNE 3AKYCKHN

KPEBETKW B CZIMBOYHOM COYCE 200 1 770
®UHCKUN MUPOXKOK C PbIBOW, LUMUHATOM 600
M LULUTPYCOBbBIM COYCOM 200

CAJIATDbI

CANAT HOPMAHOCKUWM C TYHLOM 2301 770
CAJIAT N3 COYHOIO POCTEU®A 190 T 690
CAJAT FPEYECKWUWN 270 T 580
CAJIAT C XXAPEHbIMU BAKTAXKAHAMU 650
N BAKUHCKUMU TOMATAMM 230 T

PblBHbIE BJIKOOA

®UIE CYOAKA C LLYKUHU N COYCOM BEPBJIAH 110/80/30 I 880
CBEKOJIbHAS TPECKA B COYCE IIEN3 CO CMAPXEN 1230
120/120/40/60 T

OOPALA MPUJIb B MPOBAHCKUX TPABAX 11T/50 T 1590
CTEMK ®OPEJIN 3AMEYEHHbIVN C COYCOM TAP-TAP 120/50/30 I 1530

MACHbBIE BJTIOOA

PUBAMN 100 T 1550
CTPUMNJIOWH 100 I 1200
®UNTE MMHbOH 140/50 I 1650
LIALLJIbIK U3 CBUHOW LLUEU C TOMATHbIM COYCOM 890
200/50/50/100 I
rOBSXb$ LLIEKA C MATbIM KAPTO®EJIEM U LLUMUHATOM 1270
150/150/70 I’
LIALLSIbIK U3 KYPUHOIO BEOPA 800
C TOMATHbBIM COYCOM 200/50/30/100 [
BAKOAOA XANAb M-
CAJIAT IPUJIb C MOJIOAOM TENATUHOWM 200 1 750
CE3OHHOEMEH|‘O """"""""""""""""""""""""""""""""""" CAJAT LIEE3APb C KYPUHbBIM ®UJIE 260 700
NAMBUPCKUM MAXAH 100 I (MAXAH, 3E/TEHb, TOMATbI YEPPU) 880
ABTOPCKHWE BJIIOOA OT LUED-MOBAPA MENbMEHW C FOBSAMHOM U TOMMEHBIM MAC/IOM 720
....................................................................................... C YECHOKOM 2801
: BE®CTPOTAHOB U3 TENIATUHbI 880
i TAP-TAP U3 JIOCOCS 1507 720 C BEJIbIMW TPUBAMMU N KAPTO®EJIEM 270 T
{ TAP-TAP U3 TENSITUHBI 150 T 850 TOKMAY C KYPUHOW FPYAKOWM 300 500
KPEBETKW MATAJAHCKWE 200/100 T 1100 LIYPMA C rOBSAAVHON 350 T 580
{ 3AMEYEHHBIA KAMAMBEP 620 KOHUHA TOMJIEHAS B KA3AHE C YXAPEHbIM KAPTO®EJIEM, 780
: N N JTYKOM U 3EJIEHbIO 330 T
C KAPAMEJIM3UPOBAHHOW MPYLLEN 180 T
: 5 5 YU NMAHXA C MOJTIOAbIMU OBOLLAMM 150/100/70/50 I 1200
{ NOMALLIHUM CbIP C APBY30OM U PYKKOJIOM 180 T 500
: XYMYC C BAJIEHbIMY TOMATAMU, AOMALLUHUMU HAUOC 570
CAJAT C KPEBETKAMW U KNTYBHUKOWM 220 & 830 1 CBEXXMMMU OTYPLLAMM 150/50/50 I
CAJAT N3 CBEXXMX TOMATOB C MACJIOM 180 I 450
i XOSIOOHbIN TOMATHbIN CYN KOHKACCE 1600 cvynel
C KPABOM U ABOKAJIO 320 T
OKPOLLKA HA KBACE/KE®WPE 420 1 500
BOPLL, C KPYUYEHbBIM CAJTOM M CMETAHOWM 300/50/30/40 T 750
MOJIOAAS TENATIHA C OBOLLAMM 1580 CYM-MIOPE FPUBHOW C TPEHKAMM 550
U CIMBOYHOM FOPUULEN 120/100/30 © . 265/15T
BU®DLLUTEKC PYBJIEHHbIN U3 TYHUA 680
C KAPTO®EJIbHbIM MIOPE 280 &
i ACCOPTM KOJIBACOK IPUJIb 480 T 960 MEJbMEHW ’ MACTbI
APBY3 & [1blHSI: KITEHOBASI BEPCUS 220 T 350 3
: . . ] NMESIbMEHWU C TPECKOM U COYCOM BUCK 120/100 T 1100
ArOAHbIN YN3KENK C HOTKAMU JTAMMA 4
: OA 3 cHo N sor 50 MESIbMEHU C KPOJINKOM CJZIMUBOYHbIM MACJIOM 700
{ COPBET AArogHbll C LLIOKOJIAQHOM 490 M MONOAbIM TYKOM 240 1
i BUCKBUTHOWM KPOLLUKOW 150 I KAPBEOHAPA C BEKOHOM 350 T 800
MOPOXEHOE MJIOMBUP COBCTBEHHOIO 430 NOPTO®UHO C KPEBETKAMW 260 T 820
NMPOU3BOACTBA FOCT CCCP 150 © TOMATHBIE TAJIbATESIM C KPEBETKAMM 320 T 780
KBAC [OMALLIHWI 200 M1 170 CJZIMBOYHBIE ®ETYYUHU C KYPUHbBIM OWUJIE 270 T 670
COYChbl MAULA 33 CM/25 CM
NEPEYHbIN/CIIMBOYHbIN 50 T 160 KAPBOHAPA 850/580
KPACHOE BUHO 50 1 160 MAPTFAPUTA 910/530
COYC TPUJIb 50T 160 MEMNMEPOHM 910/490
NMEPEYHAS BULLIHA 50 T 160 4 CbIPA 1130/600
TAP-TAP C COJIEHbIMU OFYPLAMMU 50 T 160 LIE3APb C KYPULLEM 820/480

BCE LEHbI YKA3AHbI B PYB/14X C YYETOM 22% HAOC.

FrAPHUPDbI

BPOKKOJIN C MAPME3AHOM Y YECHOYHbIM MACJTOM 160 I 310
KAPTO®EJIbHOE MIOPE 200 I 260
MEYEHbIM MOJTOOOWN KAPTO®EJIb 200 I 260
OBOLWM MPUSIb/HA NAPY 100 T 600
KAPTO®E/b ®PU 150 T 260
XJIEE

XJIEBHASI KOP3UHA C 3EJIEHbIM MACJIOM 120/30 T 200

N BANEHbIMU TOMATAMU
ACCOPTU MNPOXKKOB (KAPTO®EJIb, SNLLO C JIYKOM, KATMYCTA) 100 I 150

CET 3AKYCOK

CET K MEHHOMY 430/120 T

NIYKOBbIE KOJIbUA C XPYCTALLEN FrOBAOVMHOW 1 MEPEYHBLIM
LIE3APEM, KAPTO®EJIb 3AMEYEHHbIV C BEKOHOM U 3EJIEHbLIO,
KPEBETKM HA LLMAXXKAX C YECHOKOM, YECHOYHbIN XJIEB HA
3AKBACKE, KAPTODEJIb ®PW C MAPME3AHOM
COYC: TAP-TAP, UECHOUYHbIN, KETYYT

CET K BUHY 4801 2260
POCTBN®, KOMYEHAA YTKA, ONTIMBKWN, MACTTNHbI, BAJIEHbIE
TOMATbI, CblP MAPME3AH, CblP JOP BJ1O, CblP KAMAMBEP,
TPUCCUHW, KITYBHUKA, BUHOTIPAL, FPELIKUWV OPEX, KEOPOBbIV
OPEX, ME[]

Hcocococo o oo oo oo oo oo oo oo

CET ABTOPCKUX
HAUMNMOHAJIbHbIX HACTOEK

HACTOWMKMW 200 Mn:

*« HACTOWKA NrPA®CKASI HA AHUCE N MOXXOKEBEJIbHUKE

+ HACTOWKA BOPOJONHCKASI HA BOPOJUHCKOM XJIEBE

CO CMNEUMAMU N MEOOM

*« HACTOMKA KYMNEYECKASA HA TOMJIEHOW rPYLLE

C POMALLKOWM N MEOOM

* HACTOVMKA BEOAPCKASA HA OMALLHUX ABTOKAX C KOPULLEW
+ HACTOMKA OBOPSAHCKASA HA BAJIEHbIX TOMATAX

3AKYCKM 250

* CAJ10 NEPEKPYYEHHOE C YECHOKOM HA PXXAHOM XJ1EBE
* BAJIEHAA YTKA C TBOPO>XHbIM CbIPOM U KAMEPCAMU

« KPEM U3 CEJ1bA C MAPUHOBAHHbIM JTYKOM

HA PXXAHOM XJTEBE

* POCTEN® C MEJOBO-FOPYNYHBIM COYCOM U PYKKOJIOMN

+ CbIPHbIV KPEM C BA3WUJIMKOM HA BATETE 1700
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OECEPTDI

TUPAMUCY YEPHASA UKPA 210 T 550
LWUTPYAESb ABJIOYHbIN 200 & 400
MEOOBUWK 100 400
MEOOBOE NMNPOXXHOE C MAJTTMHOBbIM KOH®MW 180/50 I 550

B HALLEM MEHIO ECTb BJ/IIOAA, KOTOPbIE COOEPXAT AJUJIEPTEHbI. ECJZIN Y BAC ECTb AJITIEPTUA HA KAKUE-TMBO NMPOAOYKTbI, MTPOCbBEA COOBLLUNTb OB 3TOM BALUEMY O®OULMAHTY.
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MENU

COLD APPETIZERS

LIGHTLY SALTED MURMANSK SALMON 80/60 G 1210
MEAT PLATEAU OF OUR OWN PRODUCTION 120/10/20 G 850
ICHALKI CHEESE PLATEAU WITH HONEY 120/30/40 G [% 700
HERRING FILLET WITH FRIED BREAD 600
AND BAKED POTATOES 120/70/100/80 G

FISH TRIO WITH CREAM CHEESE 130 G 850

(LIGHTLY SALTED TROUT, BUTTERFISH, COLD-SMOKED CATFISH,
CREAM CHEESE, MIXED GREENS, LEMON, CAVIAR, MICROGREENS)

HOT SMOKED HORSE MEAT OF OUR OWN 620
PRODUCTION WITH GARLIC AIOLI 50/30/15 G

VEGETABLE PLATTER 350 G 470
ROAST BEEF BRUSCHETTA 120 G 450
LIGHTLY SALTED SALMON BRUSCHETTA 160 G 650
SEASONAL FRUITS 600 G 1100

HOT APPETIZERS

PRAWNS IN CREAM SAUCE 200 G 770

KARELIAN PASTY WITH FISH, SPINACH 600
AND CITRUS SAUCE 200G

NORMANDY SALAD WITH TUNA 230G 770
SALAD WITH MOIST ROASTBEEF 190 G 690
GREEK SALAD 270G 580

SALAD WITH FRIED EGGPLANT AND BAKU TOMATOES 230G 650

FISH DISHES

ZANDER FILLET WITH ZUCCHINI AND BEURRE BLANC 110/80/30G 880

BEET-CURED COD WITH ASPARAGUS 1230
IN A RICH REDUCTION 120/120/40/60 G

GRILLED SEA BREAM WITH HERBES DE PROVENCE 1PIECES/50 G 1590
ROASTED TROUT STEAK WITH TARTAR SAUCE 120/50/30 G 1590

SEASONAL MENU
CHEF’S SIGNATURE DISHES

SALMON TARTARE 150 G

VEAL TARTARE 150 G

WILD MAGADAN PRAWNS 200/100 G

BAKED CAMEMBERT WITH CARAMELIZED PEAR 180 G

PRAWNS AND STRAWBERRY SALAD 220G
FRESH TOMATOES SALAD WITH SUNFLOWER OIL 180 G

CHILLED TOMATO SOUP WITH CONCASSE
CRAB MEAT AND AVOCADO 320G

TRADITIONAL RUSSIAN COLD SOUP WITH KVASS/KEFIR 420 G

YOUNG VEAL WITH VEGETABLES
AND CREAMY MUSTARD SAUCE 120/100/30 G

MINCED TUNA PATTY WITH POTATO PUREE 280 G
ASSORTED GRILLED SAUSAGES 480G

WATERMELON & MELON: MAPLE TWIST 220G

BERRY CHEESECAKE WITH A HINT OF LIME 150 G

BERRY SORBET WITH CHOCOLATE COOKIE CRUMBLE 150 G

HOMEMADE CHEESE WITH WATERMELON AND ARUGULA 180G
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490
HOMEMADE PLOMBIR ICE CREAM, CLASSIC SOVIET RECIPE 150 G 430
170 |

HOMEMADE KVASS 200 ML

MEAT DISHES

RIBEYE STEAK 100 G 1550
STRIPLOIN STEAK 100 G 1200
FILET MIGNON 140/50 G 1650
GRILLED PORK NECK SKEWERS WITH TOMATO SAUCE 890
200/50/50/100 G

BEEF CHEEK WITH SMASHED POTATOES AND SPINACH 1270
150/150/70 G

CHICKEN THIGH SKEWERS WITH TOMATO SAUCE 800

200/50/30/100 G

BORSCHT WITH SPREADABLE LARD AND SOUR CREAM 750
300/50/30/40 G
MUSHROOM CREAM SOUP WITH CROUTONS 265/15G 550

DUMPLINGS, PASTA

DUMPLINGS WITH COD AND BISQUE SAUCE 120/100 G 1100
RABBIT DUMPLINGS WITH BUTTER AND FRESH ONION 240 G 700
PORTOFINO WITH SHRIMPS 260 G 820
BACON CARBONARA 350 G 800
TOMATO TAGLIATELLE WITH PRAWNS 320 G 780
FETTUCCINE WITH CHICKEN FILLET IN CREAM SAUCE 270 G 670
PIZZA 33 CM/25 CM
CARBONARA PIZZA 850/580
PIZZA MARGHERITA 910/530
PEPPERONI PIZZA 910/490
4 CHEESE PIZZA 1130/600
CHICKEN CAESAR PIZZA 820/480
HALAL

SALAD WITH GRILLED YOUNG VEAL 200 G 750
CAESAR SALAD WITH CHICKEN FILLET 260 G 700
LYAMBIR HORSE MEAT (MAHAN) 100 G 880
DUMPLINGS WITH BEEF AND GARLIC BROWNED BUTTER 280G 720
VEAL STROGANOFF WITH MUSHROOMS 880
AND POTATOES 270 G

TOKMACH WITH CHICKEN BREAST 300 G 500
(TRADITIONAL NOODLE SOUP WITH CHICKEN BREAST)

TRADITIONAL SHURPA SOUP WITH VEAL 350G 580
HORSE MEAT SIMMERED IN A KAZAN POT 780
WITH FRIED POTATO, ONION AND HERBS 330 G

UCH PANJA WITH BABY VEGETABLES 150/100/70/50 G 1200
(TRADITIONAL SLOW-COOKED BROTH WITH SEASONAL VEGETABLES)

HUMMUS WITH SUN-DRIED TOMATOES, HOUSE-MADE 570
TORTILLA CHIPS AND FRESH CUCUMBERS 150/50/50 G

SIDE DISHES

BROCCOLI WITH PARMESAN AND GARLIC Ol 160 G 310
MASHED POTATO 200 G 260
ROASTED BABY POTATOES 200 G 260
GRILLED/STEAMED VEGETABLES 100 G 600
FRENCH FRIES 150 G 260
BREAD

BREAD BASKET WITH HERB BUTTER 200

AND SUN-DRIED TOMATOES 120/30 G
ASSORTED SAVORY MINI PIES (POTATO, EGG&ONION, CABBAGE) 100 G 150

SOME DISHES IN THIS MENU MAY CONTAIN ALLERGENS. IF YOU'RE ALLERGIC TO ANY PRODUCTS, PLEASE, INFORM THE WAITER.
ALL PRICES ARE IN RUBLES, INCLUDING 22% VAT.
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SETS OF APPETIZERS

SET FOR BEER 430/120 G 1540
ONION RINGS WITH CRISPY BEEF AND PEPPER CAESAR SAUCE,
BAKED POTATOES WITH BACON AND HERBS, SHRIMPS ON
SKEWERS WITH GARLIC, SOURDOUGH GARLIC BREAD,

FRENCH FRIES WITH PARMESAN

SAUCE: TARTAR, GARLIC SAUCE, KETCHUP

SET FOR WINE 480 G 2260
ROAST BEEF, SMOKED DUCK, GREEN OLIVES, BLACK OLIVES,

SEMI DRIED TOMATOES, PARMESAN CHEESE, DORBLU CHEESE,
CAMEMBERT CHEESE, GRISSINI,STRAWBERRY, GRAPES, WALNUT,
PINENUT, HONEY

SET OF MORDOVIAN
SIGNATURE INFUSIONS
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INFUSIONS 200 ML:
« COUNT’S INFUSION WITH ANISE AND JUNIPER

* BORODINSKAYA INFUSION WITH DARK RYE BREAD,
SPICES AND HONEY

* KUPECHESKAYA INFUSION WITH SLOW-COOKED PEAR,
CHAMOMILE AND HONEY

* BOYARSKAYA INFUSION WITH HOMEMADE
APPLES AND CINNAMON

* DVORYANSKAYA INFUSION WITH SUN-DRIED TOMATOES

APPETIZERS 250 G:

* SPREADABLE LARD WITH GARLIC ON RYE BREAD

* AIR-DRIED DUCK WITH FARMER’S CHEESE AND CAPERS

* HERRING CREAM WITH MARINATED ONION ON RYE BREAD

* ROAST BEEF WITH HONEY-MUSTARD SAUCE AND ARUGULA

« CHEESE CREAM WITH BASIL ON BAGUETTE 1700
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SAUCES

PEPPERCORN / CREAM SAUCE 50 G 160
RED WINE REDUCTION 50 G 160
SMOKY BBQ SAUCE 506G 160
SPICY CHERRY SAUCE 50 G 160
TARTARE WITH PICKLED CUCUMBERS 50 G 160
DESSERTS

TIRAMISU BLACK CAVIAR 210 G 550
APPLE STRUDEL 200G 400
HONEY CAKE 100 G 400
HONEY CAKE WITH RASPBERRY FILLING 180/50 G 550

* BOOK YOUR TABLE

* DELIVERY

« EVENT PLANNING
WEDDINGS | BANQUETS | COCKTAIL RECEPTIONS
COFFEE BREAKS | CATERING SERVICES*

*CATERING IS A BRANCH OF THE FOOD SERVICE INDUSTRY THAT PROVIDES
FOOD AND BEVERAGE SERVICES AT OFF-SITE LOCATIONS.
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ERE/REHERE 80/60 7§ 1210

BE4IpgHEtEE 120/10/20 53 850

IMESEIR RR/RE 120/30/40 573 &, 700

i R e EEmEE T MELTE 120/70/100/80 &g 600

MEDHN, B Kirnlesmes 50/30/15 5% 620

=N ESIRERIH 1305 850

(E, B, 06, P, PEIRS, 8, 878, 48

FEEER 35058 470

FELART 12058 450

=NEMmEEMIE 1605% 650

A+<$7KER 60058 1100
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W5 HELF 20058 770

FEERFEEHBEAED 20058 600
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EERSERL 230 77 770

ZiHESRPRL 190 5 690

SR 270 78 580

YEDO ORI BEEBEEDD 230 5% 650
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Sl EIa FAFEEEET 110/80/30 58 880

EHEAREERF S 120/120/40/60 7 1230

ETEEEEZHIA 114/50 78 1590

i HEtmAHE 120/50/30 7 1530

e

EEFREME |
| EE5R150 7 720
/NFPIEREE 150 BB 850
Shnf34F 200/100 57 1100
| mEYERITRR 180 3 620
| EHIPESETTRIZ R 180 5 500
PRI 220 5 830
| FEFRTRD RN 180 53 450
| SEEARGSEIEEL 320 5 1600
| BEBHE R EER/FEEER 420 5 500
RV STRRFIVETR 120/100/30 3 1580
| BSREHETEIE 280 5 680
| (HRIEER 480 3% 960
PENSERN: AR 220 T2 350
| REESLEREENR 150 5 450
| RRIREERISTIIE4E 150 7 490
| IRIESBR ST RACEIHELR, 150 3 430
B#IseEHT 200 5T 170
ISR ER
BHERA4HE 100 72 1550
SHHE100 58 1200
FENH4HE140/50 72 1650
EhnLEIEFPIER 200/50/50/100 55 890
HAEASHREEN T SIS 150/150/70 52 1270
XSHEAIEREIE i 200/50/30/100 55 800
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WS HEARFIEEEH) 270 7% 670
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FEVDRI S ERIRAY/NAER 200 7 750
S DRIEIREH 260 T 700
PLY/REFE DR 100 78 (SiXE, FE. 2H:EN) 880
S PFIRMEAYE IR F KR 280 5 720
INERIE B BRI BRI RS TR EEIITE R 270 78 880
BFRSHIPE:S 300 7 500
HEF/RIA 350 52 580
EERE— KR TS JFRIIEE 330 g 780
B mE RSB SFRMNFHS 150/100/70/50 77 1200

EEEiRE &N, BHEKRTIHEEN 150/50/50 572 570

33 EXK/25 [EXK

RIBRHEEE 850/580
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PREIDITE 910/490

PUYSER = 1130/600

SREISE 820/480
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EBHIAD/4T5H 50 5 160
£175 50 7% 160
¥E¥£ 50 7 160
EARERE 50 52 160
fisE) £ 50 58 160
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BACKHREFE 210 57T 550
ERIAW 200 77 400
PEERERRE 100 77 400
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