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COJIEHbA N3 IMTOTPEBA
HOMEMADE PICKLES

OI'YPUYMKMU COJIEHBIE UJIN CJIABOCOJIEHBIE 380p

salted or lightly salted cucumbers

PYBJIEHAA KBAIIIEHAA KAITYCTA 390p

chopped sauerkraut

COJIEHBIE TIOMU/1I0PBI 390p

salted tomatoes

MAPWUHOBAHHLIE MACJIATA C JIYVHKOM 450p

marinated oily mushrooms with onions

COJIEHBIE BEJIBIE T'PY3/I1 680p

salted white milk mushrooms

ACCOPTHU U3 COJIEHUM 780p

assorted pickles

JOMAHNITHAA BbIIIEYRA
HOMEMADE PASTRY

ITMPOKKMU:

pitties:

C MSICOM 120p
meat

¢ Kypoi1 120p
chicken

¢ RaITyCTOI 120p
cabbage

¢ rpudamMu 1 Kaprodeaem 120p
mushrooms and potato

paccrerai ¢ céMroi 160p
salmon

XJIEBHAA KOP3MHA C MACJIOM 350p

homemade bread and butter
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XOJO/JHBIE SARYCRH
COLD STARTERS

PASHOE CAJIO C PsKAHBIMU I'PEHKAMUAX 670p

various lard with rye croutons

CEJIBJIb 1 KNJIbKA
C MOJIO/IBIM KAPTO®EJIEM 670p
N MAPMHOBAHHBIM JIVKOM

herring and sprat with new potatoes and pickled onions

CTYIEHDB HA T'OBSIZKbX XBOCTAX
C PABHOOBPABUEM COJIEHUI 680p

oxtail meat jelly with pickles

KOITYEHBIM OMYJIb C CBIPHBIM MYCCOM 1050p
N MAJIOCOJIBHBIM OI'YPIIOM

smoked omul with cheese mousse and lightly salted cucumber

KPACHAA UKPA
C I'PEYUIIIHBIMU BIINMHYNKAMUA 950p

red caviar with buckwheat pancakes

CEMTIA MAJIOCOJIBHAS
C OPEXOBOM ITACTOM 1100p

salted salmon with peanut butter

TAPTAP
13 MPAMOPHOW I'OBATMHEI 1100p

beef tartare

ACCOPTU N3 JTOMAIIHEI'O MACA 1500p

meat dish

BJIAT'OPOIHBIE CBhIPHI
C AJITAUICKHM MEJIOM Y OPEXAMHU 1800p

classic cheeses with altai honey and nuts

IITYYbSI UKPA
C TPEHKAMUY U TAPHUPOM 1750p

pike caviar with croutons and garnish
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CAJIATHI

SALADS
BUHEI'PET:
russian beetroot salad «the Vinaigrette»: C MacjaATaMu
with oily mushrooms
¢ 6eJIBIMU TPY3IAMU
with milk mushrooms
C KWJIBKOU
with sprat
OJINBBE:
classic russian salad «Olivie»: C KOITYEHBIM I'yceM

with smoked goose

€O CJIA00COIEHBIM JI0COCEM
with lightly salted salmon

CEJILJIb IO/ IITYBOM U3 CBEKJIBI
C MAPMMHOBAHHBIMU OI'YPIHHAMU

herring under a beetroot fur coat with pickled cucumbers

CAJIAT U3 CBEKUX OBOIIIEM CO CMETAHOM MJIN MACJIOM

fresh vegetables with sour cream or oil

CAJIAT 13 ITEYEHOM CBEKJIBI, OBOIIIEN U BPHIH3EI

baked beetroot and vegetable salad with cheese

I[NEYEHDb TPECKU C MOJIOIbIM
KAPTO®EJIEM 11 MAJIOCOJIBHBIM OI'YPIIOM

cod liver with new potatoes and lightly salted cucumber

CAJIAT U3 CJIABOCOJIEHOI'O
JIOCOCSA C AIIEJIbCMHOM N ABOKAJ10

lightly salted salmon salad with orange and avocado

TEILJIBIN CAJIAT C TEJIATUHOU,
BAKJIAJKAHAMU 1 TOPTOH30JION

warm veal salad with eggplant and gorgonzola

CAJIATHBIVI MUKC C TUTPOBBIMH KPEBETKAMU,
CbIPOM ITAPMES3AH U1 BAJIEHBIMHW TOMATAMU

salad mix with tiger prawns, parmesan cheese and dried tomatoes

ITOMUIOPBI C KPABOM B CMETAHE U AWIIOM ITAIIIOT

tomatoes with crab in sour cream and poached egg
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TOPAYUNE SARYCRI
HOT STARTERS

BAPEHIIBI:

dumplings: ¢ KkaprodesieM, HIKBAPKaMU
U 3eJIEHBIM JTYKOM 490p
with potatoes, pork rinds and green onions

€ KOITYEHBIM T'yceM, rprubaMu

1 OPYCHUYHBIM COYCOM 680p
with smoked goose, mushrooms
and cowberry sauce

psKaHBIE C JTOCOCEM,
MIIIMHATOM, KPACHOU MKPOU

¥ KOITYEHOM CMeTaHO 850p
rye dumplings with salmon, spinach,
red caviar and smoked sour cream

KIOJIBEH

julienne ¢ rpudbamMu 580p
with mushrooms

C TeJISTIBUM S3BIKOM 850p
with a beff tongue

C KpPeBeTKOMI 950p
with shrimp

KAPTO®EJIBHBIE JEPYHBI C ITPAHBIM JIOCOCEM 630p

hash browns with lightly salted salmon

, Bonoaa IlemepGyprekoit KYxHuw
Dishes of St. Petersburg cuisine
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[TEPEIIEJIA B PACCOJIbHUKE 480p

rassolnik with quail

KYPUHBI CYII C BEPMULIEIILIO
1 KAPEHOI KYPUHOW HOKKON 480p

chicken soup withhomemade noodles and fried chicken leg

CVII 13 TI0JJOCUHOBUKOB C IIEPJIOBKOI 550p

orange-cap boletus soup with pearl barley

NXWY

111 C TOBSAKBEN I'OJIAIIKON
~/ W BPYCHUKOH 620p

cabbage soup with beef shank and cowberries

CYII HA IT'PUBAX C KOITYEHBIM I'YCEM 690p

mushroom soup with smoked goose

BOPIII C ITIAMITYIIIKOM,
CAJIOM U CMETAHOM 750p

borscht with russian donut, lard and sour cream

~  COJIAHKA MSICHAS CBOPHAS
@E C PASHBIMU KOITYEHOCTAMMN 820p

meat soup «solyanka» with different smoked meats

YXA N3 TPEX BUJ0B PbIb
C IIOMUNJI0OPAMUA 850p

fish soup with tomatoes

CEBEPHBIN PBIBHBIN CYII 950p

north fish soup

@274;) Hoeoe 6.11010 ‘g Bmopa IlemepGyprexkoit kyxnu
L New dishes el Dishes of St. Petersburg cuisine

Hawu 6110aa npuromos.iensbt u3 gpepmeperux npoaykmos Jenunrpajckoit u Tgepekoii o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



IT'OPAYUNE PbIBHbBIE BJIIOJIA
HOT FISH DISHES

TEJIbHOE U3 IIIYKU
C [IITEHHOMN KAIIIEN
1 COYCOM TAPTAP 950p

pike filet with millet porridge and tartare sauce

3AJKAPEHHBIN CYIIAK
C IMOJILCKUM COYCOM
1 KAPTO®EJIBHBIM ITIOPE 1100p

fried pike perch with polish sauce and mashed potatoes

R JKAPEHBIM CUT C ABOKATIO
%t ) HATPWJIE U KOHKACE 13 TOMATOB 1300p

grilled whitefish with avocado and tomato concasse

ITAPOBOM ITAJITYC
C TPATEHOM U COYCOM «KIOJILEH» 1200p

steamed halibut with gratin and julienne sauce

®OPEJIb 10 PELIEIITY

«(NTAKEHITHENJIEPA»

C MATBHIM KAPTO®EJIEM

1 KAITEPCAMU 1350p

trout cooked accordingto the “stackenschneider”
recipe with crumpled potatoes and capers

KAPII BAIIEYEHHBIN
J0 30JIOTUCTOM KOPOUKH
C KAPTO®EJIEM U JIYKOM 1650p

carp baked until golden brown with potatoes and onions
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IT'OPAYUE MACHDBIE BJIIOJIA
HOT MEAT DISHES

[NEJIbBMEHUM OTBAPHBLIE B BYJIBOHE 13 PASHOI'O MACA 780p

boiled dumplings with different meats
(nemaem oTBapHBIe WU KapeHbIe B coyce / boiled or fried in sauce)

JOMAIITHUE KOTJIETKHU C JKAPEHBIM
KAPTO®EJIEM 1 OBOITHBIM CAJIATOM 950p

homemade cutlets with fried potatoes and vegetable salad

KOTJIETA [10-KUEBCKU ) )
C JKAPEHOH IIBETHOW KAITYCTO! Y 3EJIEHBIM FOPOIIIKOM ~ 1100p

chicken kiev cutlet with fried cauliflower and green peas

TOBSIKBU MIEKUA C TOMJIEHOM

‘ ITEPJIOBOI KAIIIEW Y1 TIONOCUHOBUKAMU 1080p
beef cheeks with stewed pearl porridge and orange-cap boletus

@» YTKA PABBAPHAS C KAIIYCTHBIM B3BAPOM 1150p

&XwY boiled duck with cabbage broth

JKAPEHAA TEJITUHA HA TPAHUKE
CI'PUBAMU B 3EJIEHOM MACJIE 1200p

fried veal on a hash brown with mushrooms in green oil

I'OBAIWHA T10-CTPOTAHOBCKHN
C KAPTO®EJIbHBIM ITIOPE 1 COJIEHBIMU OI'YPIHHAMU 1300p

stroganoff beef with mashed potatoes and salted cucumber

T'OBSIKUI ®UTIEN
C I'OPI'OHB0JION U HITTMHATOM 1600p

beef fillet with gorgonzola and spinach

KAPE AT'HEHKA C JIABAILIOM I'PUJIb
N CAJIATOM 13 TOMATOB 1850p

lamb rack with grilled lavash and tomato salad
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TF'APHUNPDbI
GARNISHES

[MINEHHAST KAIIIA

millet porridge

KAPTO®EJIBHOE ITIOPE

mashed potatoes

MOJIOJIOM KAPTO®DEJIb
C TUMbAHOM

new potatoes with thyme

IIBETHAA KAITYCTA NJIM BPOKKOJIN
(GKAPEHAS, BAIIEYEHHASA NJIX OTBAPHAS)

cauliflower or broccoli (fried, baked or boiled)

I'PEYA ;KAPEHASA C 'PUBAMMU

fried buckwheat with mushrooms

ITEPJIOBAS KAIITIA
C ITIOIOCMHOBUKAMMU

pearl porridge with orange-cap boletus

KAPTO®EJTb JKAPEHHBIN
C ACCOPTU I'PHBOB

fried potatoes with assorted mushrooms

IIITMHAT HA ITAPY,
JKAPEHBIN UJIN B CJIMBKAX

steamed spinach, fried or creamed

ACCOPTU 13 OBOILIEM I'PNJIb

assorted grilled vegetables
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OXOTHMNYbBE MEHIO
HUNTING MENU

OUJIE OJIEHA HA ITOAYIIRKE
N3 KAILYCTHOTI'O B3BAPA
1900.00

OJIeHUHA PEKROMEHI08AH JIO/1AM

€ NOHWKEHHLLM YPOBHEM TeMOTTIOOUHCL,
KOMOpsult 6JIaromeopHo sjusiem

Ha padomy cepaua.

Domaine Roger
Belland-Santenay-Charmes
Burgundy-France

TYIIEHBIV JIOCh C TOJIYBOW EJIBIO
HA JIOMTE 3AITEYiHHOTO
KAPTO®EIA C TARSKHBIMU

IrPy31sIMm1 1680.00
banoja u3 J10cst — 3mMo 3JIumHas

Ge/IkosdsT NUWA, 6 KOMOPOoil NOJHOCMBIO
omeymemayem sRup W XoJecmepuH.

Cune Imperial Reserva
Rioja-Spain

STEWED ELK WITH BLUE SPRUCE ON BAKED POTATOR
SUICES WITH TAIGA WHITE MILK MUSHROQMSI

PYBJIEHBIN BUMIITEKC

N3 INKOI'O0O KABAHA HA IPAHUKE

C COYCOM M3 KBACA

C MOSKSREBEJIbBHUKOM 1750.00

Msico KaGaHa 6oramo AHMUOKCWIAHMAMU
u Goapwum copepsranuem goedopa,
KOMOPbLHL HEOGXOIUM /LISl YKPenjieHust
cyemasos u kocmeil.

ol

WILD BOAR BEEFSTEAK ON POTATO HASHBRO
WITH KVASS SAUCE AND JUNIPERS®"

Ferrato Pere & Fils-La Mataniere
Crozes-Hermitage Val de Rhone-France



JIECEPTbBI
DESSERTS

MHWHU SKJIEP MIOKOJIAIHBIN 300p.

mini chocolate eclair (3 pieces)

(1 piece) 110p.

MWHU DKJIEP BAHWJIBHBIN 300p.
mini vanilla eclair (3 pieces)

(1 piece) 110p.

JECEPT «AHHA ITABJIOBA» 550p.

dessert «Anna pavlova» (100/50g)

CMETAHHMUK C BAJIEHBIM

NHKNPOM B CBIPHOI KOP3UHKE

C KYBUKAMUM MAHI'O 400p.
sour cream cake with dried figs in cheese basket

with mango cubes (100/30g)

I'PA®CKUNE

PABBAJIMHDBI C KYPAI'O 400p.

count ‘s ruins with dried apricots (100/30)

METOBUK

C KAPAMEJIBHBIM COYCOM 400p.

honey cake with caramel sauce (100/30g)

ABJIOKO, BAIIEYEHHOE
C I'PELIKMM OPEXOM, M3IOMOM

N C KAPAMEJIbHBIM COYCOM 490p.

baked apple with walnuts
and raisins with caramel sauce (280/40g)

TPIO®EJIBHBIN TOPT
C MAJIMHOBBIM COYCOM 480p.

truffle cake with raspberry sauce (100/50g)

«MYAJIIO» 500p.

hot chocolate cupcake with ice cream (100/50g)

HAIIOJIEOH 480p.
«Napoleon» cake (100/30g)

INEYEHDE
BISCUIT

ITEYEHBE
«MWJIJIMOHEP» 100p.

cookie "Millionaire” (1 piece / 35g)

IIOKOJIAJTHOE
IMTEYEHLE C YABPEIIOM 80p.

chocolate cookies with thyme
(3 pieces / 45g)

CYBOPOBCKOE ITEYEHbBE 120p.

"Suvorov” cookies (3 pieces / 60g)

OBCAHOE ITEYEHBE 120p.
oatmeal biscuits (2 pieces / 70g)

KYPABBE C 1;KEMOM 150p.
shortbread with jam (3 pieces / 75g)

BA®EJIBHAS TPYBOYKA 250p.
walffle roll
with condensed milk (2 pieces / 60g)

(1 piece) 120p.
OPEIIKUM
C BAPEHOH CI'YHIEHKOU  300p.

«Nuts» cookies
with condensed milk (3 pieces / 60g)

(1 piece) 110p.

OPYKTOBbBIE UYHNIICbI
FRUIT CHIPS (5 PIECES)

ATIEJTIbCHUH / TPEUTIOPYT  100p.

orange / grapefruit

COPBET

COBCTBEHHOTO IMPUTOTOBJIEHU A
HOMEMADE SORBET 1 SCOOP (60G)

JIAUM-MATA / MAHTO 250p.

lime-mint / mango

MOPOSKEHOE

COBCTBEHHOTI'O IMTPUTOTOBJIEHUNA
HOMEMADE ICE CREAM 1 SCOOP (60G)

IMTOKOJIALL / KIIYBHUKA /
BAHWJIb / PUCTALIKOBOE  250p.

chocolate / strawberry / vanilla / pistachio

MOJIOYHBIE KOKTENJIN
MILKSHAKES (250ml)

BAHWJIBHBIN / KITYBHUYHBIN
IIIOKOJIAJTHBIN 350p.

vanilla / strawberry / chocolate
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YHUKAJIBHBIE COPTA YA,
3ABAPEHHDBIE

B “KOPOJIEBCKOM
BAJIAHCUPYIOIIIEM CU®OHE.”

KNTAUCKNN YAN

CHINESE TEA

TE I'YAHb UHb / BUPIO30BBII YJIYH/

JJA XVH IIAO JIAO / CUJIBHO
OEPMEHTHUPOBAHBIN VJIVH /

IV ITYAP / BBIIEP;KAHHBIN 7 JIET YJIVH /
JKEHD IIIEHD VJIVH / BAI MY TAHB /
BEJIBI YA

TAUBAHbCKUI YA
TAIWANESE TEA

TABA / YIIVH / MAX CAH / MOJIOYHBIH YJIYH

HODE
COFFEE

PUCTPETTO /
ICITPECCO /

AMEPUKAHO 280p.

ristretto / espresso / americano

KAIIYYUHO 340p.

cappuccino

JIATTE 360p.

latte

MAKHATO 280p.

machiatto

I'OPAYNN ITTOKOJIAJ] 450p.

hot chocolate

AJIBTEPHATMBHOE MOJIOKO 100p.

CcOeBOe, KOKOCOBOe, MUHIAJIbHOE, PYHIYK

950p.

YA B YAMHUKE

TEA KETTLE
MAJIBI YAMTHUK 450p.
CPEIHUM YAMTHUK 600p.
BOJIBIIIOM YAMHUK 1100p.

MH/IUVCKUI YA
INDIAN TEA

3EJIEHAS CEHYA / ACCAM
APJI TPEU / 3KACMUH BJIOCCOM

TPABAHOM YAN
HERBAL TEA

AITAMCKUM / TARKHBIN
POMAIIIKA / UBAH YA
COT'AH JTAWJIA / TPEUMIITHBIN

®PYKTOBBIN U ATONHBIN YA
FRUIT AND BERRY TEA

®PYKTOBO-AT'OJHBIN
HIMIIOBHUKOBBIN

TTOMAIITHUM YA
HOMEMADE TEA

KJIIOKBEHHBI 950p.
OBJIEIIXOBBIN 950p.

TPABKEMU JJIA YAA / ‘
HERBS FOR TEA Q/ -

Hytruria, 9BRAIUNT, 9adperr, MATa, Imaadert, ’@
JINCT OPYCHUKMU, Ta09aTKa, 3MEeT0JIOBHUK, 3BePO0OIA,
IIOJIBIHb, JIA0A3HUK, KPACHBII KOPEHb 50p.
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O6pawaem Bawe snumanue! Ha komnanuio om 6 uenogek skaouaemes ogeayskusanue 10% om cmoumocmu 3akasa.
Pleace note! For company of six people and moreincluded services 10% of the order value.
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