NAEJINKATECHI «CTPOIrAHOB»

Havuu cTeiiku npurotoBneHb CTEINEHH [TPOYKAPKH
Ha HaTypa/lbHBIX 6epe30BbIX CTEHKOB:
r/iSX B CHELUabHOM
T «Jospen BLUE 36-39°C
Epn Te]:amnepaType 350°C. RARE 40-42°C
/v Bel X0THTE MONy4uTh
WCTHHHOE y,ClOBOJIbCTByPle ot MEDIUM RARE  45-47°C
TIPUrOTOB/IEHHBIX Ha rpHie MEDIUM 50-53°C
CTEMKOB,MOKANYHCTA,
e MEDIUM WELL ~ 56-60°C
o 0
nposkapru Well-done. STERAK H o0 U S E WELL DONE 63-66°C

Bce Haly cTeiiry U3 GbIYROB MSICHBIX OpoA. [0BsiA¥iHa NpoXoAuT mpoLecc
BaKyyMHOT0 BbI3peBaHus1 B TedeHue 28 aHer. Mbl yaesisieM ocoboe BHUMaHHe ClieAyroLM
KpUTEpHUSIM: BO3PacT JKMBOTHOTO, MDAMOPHOCTb, LIBET JKMpa M CPOR BbI3peBaHMsl.

NPEMMWAJIbHLIE CTEMKMN

3epHoBOW OTKOPM
Pubaii, 350 rpamm

Cre¥ik 13 pe6epHOH YacTH MpaMOPHO¥ FOBS/IMHbI KATErOpHH ﬂFaﬂM, 250 aHeit 3epHOBOTO OTKOpMa
Peromenayemas cteneHb nposkapku - medium/medium-wel

Crpunnoin, 300 rpamm

CTeVK M3 NOSICHUYHOM YaCTH MpaMOpHOH roBsiauHbl Baisk-AHryc,, 250 AHel 3epHOBOro OTROpMa.
PeroMeHayeMasi cTeneHb nposkapky - medium

Ton cuprnoiiH ctedk, 300 rpamMm

CTerik 13 KocTpelia MpaMOpHOH roBsianHbI Baiak Anryc. 200 aHel 3epHOBOrO OTKOpMa.
PeromeHayemas cTeneHb nposkapku - medium.

OrpaHuyeHHOe ROJIMYECTBO, BCero 4 cTefika T 0AHOro ObIyKal
Pune-muHboH, 300 rpamMm

LleHTpanbHast yacTb roBsikber Bbipesky Bk AHryc, 250 AHel 3epHOBOro OTKOpMa.
PeroMeHzyeMas creneHb nposkapky - medium/medium-rare

Lllaro6puan, 400 rpamm

[onoBHast YaCTb roBsKbel BLIPE3KH - CAMOE HEXKRHOE M IOCTHOE MSCO.

PeromenayeMasi cTeneHb nposkapki - medium/medium-rare C

Tomarasg, 100 rpamMm

PébepHast yacTb MpaMOpHOH roBsiavHbl, 250 AHeH 3ePHOBOTO OTKOFMa.

PeroMeHnpayeMasi cTeneHb nposkapkH - medium,/medium-wel

MunmnmanbHast nopuusi ot 800 T ceiporo Beca

HOBOE! IToprepxayc, 100 rpamm
Crelik 13 MpaMopHOH rosianHbl, 200 AHel 3epHOBOTO OTKOpMa.
PeroMeHayeMasi cTeneHb nposkapkH - medium

TpaBAiHOW OTKOPM
Pubait, 300 rpamm

Cre¥ik 3 p€6epHOH YacTH MpaMOPHOM FOBSAMHBL.
PeroMeHzyeMas cTeneHb nposkapky - medium/medium-well

Crpunnoits, 300 rpamMm

CTeHK M3 MOsICHUYHOM YacTH MpaMOpHOl;I ]'E)Bﬂ,Cll/IHbl.

PeroMeH/yeMasi cTeneHb nposkapky - medium

Puine-MunboH, 300 rpamm

LleHTpabHast yacTb roBsKber BHIPE3KH - CaMOe HEsHOE H IOCTHOE MSICO.
PekroMenzyeMasi cTeneHb nposkapky - medium/medium-rare
Lllato6puan, 400 rpamm

[0/10BHast YaCTb rOBSKbEH BbIPE3KH - CaMoe ngmoe 4 l'.lOCTHOe MsCO.
PeroMenayeMasi cTeneHb nposkapky - medium/medium-rare

Creiik Pune-MUHBOH ¢ 3e/eHoM ¢aconbto, 150 rpamm
LLeHTpaanaﬂ YacCTb FOBSKbEN BbIPE3KH - CaMO€ HEXRHOE M MOCTHOE MACO.
PeroMeHayeMasi cTeneHb nposkapky - medium

finoxns
Crefik 13 npeMuanbHOM MpaMopHo# rossiauHbl «Bartor, 100 rpamm

ripoBuHLMs Kobe, kaTeropus MpamopHocTH A4
MHKMabHas mopLkst ot 200 r cbiporo Beca
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TOJIbKO B «CTPOrAHOB>

HOBOE! Srnepsi ¢ MsicomM Kamyatcroro kpaba 1 inoHck1M coycoM (3 1. ) 890
CrporaHvHa U3 Msica AMROT0 AJITaliCROro Mapasia ¢ MOpOLUKOH 1190
CrporanuHa u3 CHOHpCRUX pbI6 1990
HenbMa (SryTust), MyreyH (SMan), Yup (Samonsipbe)
Accogm M3 MODENDO/IYKTOB Ha ROMaHHIo 11990
RIIeLLIHK KaM4aTcKoro Kpaba (1 Kr), MOJI0MHHbI yCTPHL, NOMIOIKKHB] GOMbILMX THIPOBbIX KDEBETOK,
[lanbHeBoCTOUHbINA MOpCKoi €k (4 wwT.)koMrmiment: 2021 Gavi di Gavi DOCG, Granee, Batasiolo, Italy (0,75 1)
Knewnu Kamyatcroro rpaba, 3a 100 rpamm 990
MMHMMasbHas mopLms ot 400 1
Yerpuupl, 1 wr. 290
[aTbHEBOCTOYHBIA MOPCKOM €k, 1 LuT. 390
WRrpa, nonarosRk1MHb1 RAPTOMhENbHBIX OJIaANN M CMETAHA wyuss/nococesas/ocerposas  1790/1790/4490
Crefir-canart «CTporaHoB» CANIATDBI 690
pYKKOJIa, pocTOHd M3 MpaMOPHO# roBsiAMHbI, ToMaThl M «BocTouHast 3anpaska»
TpaavLMOHHBIH pycCRUiA canat 490
RypHHOe Gure, KapTocbenE, COJIEHbIE OrypLibl, Te/IT4HI 6YIbOH, SHLIO, MAHOHES, 3e/1eHbIA FTOpOLLEK
CariaT 13 neveHoi CBeRIbI 1 LUMMHATa, C KO3bMM ChIPOM 590
Canar u3 Kamyatcroro kpaba 990
Kpab, MONo/I0M KapTodeb, CBEXHE OrypLibl, 3e/eHb, MaroHe3
Canar 13 roBsikbero si3blka, aBOKaza0 M YeCHOYHO-MMOUpHOTo coyca 790
6oz ot LLled- noapa «CTporaHgB Bap 1 [punw» Bsuecnapa Mopoukosckoro
Canar ¢ paroBbIMH LierdkaMy UM KaMyaTcruM kpabom 1590
C aBOKa/Io M SMLIOM LieCapKH - NaLloT, MKpo# «ToBHKo» 1 «IMOHCKKMY COyCoM
Canar «Lle3apb» ¢ RypyHBIM (UIEe-TPUIb/C TUTPOBBIMU KPEBETRAMH-T PHJIb 640/990
JINCTbA CaJiaTa «POMaHO», YeCHOYHbIE€ KpYTOHbI, 3arpaBKka A«Lle3apb»
Canart 13 Y36eRCcRMX NOMUAOPOB M OTypLOB, KPAaCHOr 0 NepLa, peAuca U 3e/eHu 490
3arpasKka Ha Bauul BbiGop: 01BKoBOE Mac/10, KybaHckoe Maciio, depMepckast cMeTaHa
3eneHblii canar » 390
Accopty 13 IIMCTbEB Ca/laTa, CBeskas MOPKOBb, 3aMpaBKka «BuHerper
Ce30HHbIM canat U3 Y36eRCKUX NOMUAOPOB, SNTUHCROTO JlyRa C THIRBEHHBIM MacJioM 790
Canarc CbApOM «Byppara» 1 «<Mouapesnar, Y36erckumy noMyaopamu U coycoM «[lector 1190/890
Canat U3 ATIaHTU4ECROrO TYHLL, 0BKAPEHHOTO B KYHKYTHBIX CeMeHKax 790
TyHell medium-rare, ToMaTbl, pykKkosna 1 «BocTouHast 3anpaskar
XOJIOAHBIE 3AKYCKHN

[oMallHsiS ChIpoBsiieHasi roBsAMHa C noAykapeHHor Y1abarToi 490
3arycka «3amMopcrasi» 1690
[AOMalllHss CbIpOBsi/IEHAsA roBsiAMHa, napMCKaﬂ BETYMHA, aPTHLLIORK Ha rpunie .
Xonozew U3 6bIYbMX XBOCTOB CO C/IMBOYHBIM XPEHOM Y FOPYULIEH 640
Kapnayyo 13 MpaMOpHO# rOBSAVHbI 590
OJIMBROBOE MAcCJ/io C CbIpOM NnapMeﬂ,Z‘KaHON, KpeMOM «Bab3aMHHO» M canlaToM PYRROJIA
Kapnayyo 13 Msica Anraiickoro Mapasna 890
XonoaHbli pocT61c 13 MpaMOpHOH rOBSANHBI 890
Taprap 13 MpaMOpHO¥i FOBS/AMHbI 990
TenstvHa ¢ COycoM U3 AT/IaHTMYECKOro TYHLa 690
Taprap 13 AtnanTyecroro TyHua 790
Kapnayyo 13 ATiiaHTH4€eCKROro ococst 990
Taptap 13 AT/IaHTH4Y€CKOr o0 J10COCst 990
AccopTy TapTapoB 1790
MpaMOpHas roBgauHa, ATIaHTHYECKH# JIOCOCb, ATNaHTHYECKHI TYHEL Ha pRaHbIX rPEHKax

OJIbILME TUTPOBbIE KPEBETKH Ha JIbJy C OCTPbIM COYCOM 1490
Bonbuuvie onviery 13 [ penpu 420
Accoptu cbipoB 1490

3AKYCKW K BOKE
['oBsIRMI ROCTHBIN MO3T C NoAskapeHHbIM BopoauHckuM xnebom 790
MypMaHcRas cenbab AOMALLHEro Nocosa ¢ noAsRapeHHbIM BopoarHckUM xiebom 420
ATlaHTHY€eCRUM JI0COCh C1aboii oy ¢ moaxkapeHHbIM bopoauHckuM xe6om 590
Jlanoskeruii CHr MoAROIMYEHHbIi ¢1aboi comu ¢ noAskapeHHbIM BopoauHckuM xebom 690
Baiikabcrui OMy/b NOAROMYEHHb I ¢/1aboi comv ¢ HO,Cl}Ka%EHHblM OpOAMHCRUM X/1e60M 690
BanTuiickas Ku/ibka NpsIHOro nocoJia ¢ noaRapeHHbIM bopoanHckruM Xnebom,, 790
Bosnorozackue coneHble 6ebie rpy3au I 690
Hosropoackue conenble 6ebie rpubel ¢ KybaHckum MacioM i ;||'|‘”| ‘ IF 790
ConéHbie orypupI (JlenuHrpaackas 061 ) W e R 390
Ml
KBaueHas ranycta (Jlenunrpaackas 06:1.) ——— 390
FTOPA4ME 3AKYCKMN

HOBOE jKapenbii cbip Bpy ¢ koHduTIOpOM 13 ToMaToB Yeppu 990
KomyeHble cBUHbIE peOpa B AMEpHRaHCRUX crieLysix U coyce «bapberton 1190
Kyputbie Rpbutbs «Byddanon, 8 wr./16 wr. 690/1090
3aneyennbli KaMyarckuii kpab 1390
Kpab, cbip «(TapMeakaHo», CIMBKU
Besibie rpubbl, 3aneveHHbIe CO CJIMBOYHBIM COYCOM M ChIpoM «[lapMeaskaHo» 590
Mwvinu ocbMuHOTM GpH 990

HOBOE! MekrcuraHckrui haxutoc M3 MpaMOPHO#i FOBSIAMHDBI B KyRYpY3HOU Jienetke, 2 wt. 690

C KMCJIO-CNIaAKKMM COYCOM, OCTPOE/HG OCTpOE - Mo HeobX0AMMOCTH

ANbTEPHATUBHBIE CTEAKM
Crepr, 300 rpamm

3epHOBOH OTKOPM. UTeliK 3 GPIOLIHOM YaCTy MPaMOPHO# FOBSMHBI.
PekromenayeMasi cTeneHb NpoykapKky - medium

éleHBep, 300 rpamMm
€pHOBOM OTKOPM. CTENK M3 LLIEHHON YaCTH MPaMOPHOM FOBSAMHBI.
PekromenzyeMasi cTeneHb NpoykapKky - medium

Bpucker, 200 rpamm

3 TPyAHOH YaCTH MpaMOPHOM FOBS/AMHBI.

Creiir u3 BpsiHcROM MONI04HO# TeNATHHBI Ha RocTH, 300 rpamm

CO C/IMBOYHBIM COYCOM C BesbIMK IpH6aMH1 1 «AHTOHOBKOHY

1990
1990

1990
1290

PYCCKME CTEMKW CYXOro BbISPEBAHUSA 28 1HEN
[optepxayc, 100 rpamm
Cre¥k 13 MpaMOpHO¥ roBsiavHbl, 200 AHeH 3epHOBOro OTKOpMa.
PeromeHayeMasi cTeneHb nposkapky - medium

Crpunuioii cTeik Ha kocTH, 100 rpamm
CTeViK 13 NOSICHUYHOM YaCTH MpaMopHo# roBsizvHbl, 200 AHe# 3epHOBOTO OTKOpMa.
PeroMeHayeMasi cTeneHb nposkapku - medium

MunumanbHast nopuus - ot 500 r cbiporo Beca

990
990

CGYMNbl (nonnopuvu/nopuyms)

L1Iy1 U3 RUCIIOH RaMyCThI C TeISTYbEH IPYAMHRON 390/490
Texaccruii hacoseBbIv Cymn 420/560
KpeMm-cyn 13 6enbix rpr6os 390/490
ThIKBeHHBIV Cyn ¢ GekoHOM 1 KaiieHCRUM nepLiem 290/390
KpeMm-cyn 13 OpoRKO/M C TUTPOBbIMH RpeBETRaMU 390/490
«CTporaHoB» 4ayzep € TpeMsi BWAaMu pbib 420/590
MypManckuit nantyc, Jlanoxckui Cyaak M ATIaHTHYEeCKHH JI0COCh

Cyn 13 GbI4bHX XBOCTOB 490
KypuHbiii 6y/1b0H ¢ AOMalUHEH Nanion 490

KOPEAKA SITHEHKA

Poccus, 100 rpamm
PeromeHzyeMast cTeneHb nposkapku - medium/medium-well

690

HACTOSILMA «CTPOrAHOB>»
Bed-Crporanodd, 220 rpamm

13 MPaMOPHOM TOBSKbeH BbIPE3KH, C GeNbIMK rpUbaMH, C/IMBKaMH 1 COJIEHBIMM OrypLIaMu

1290

PepMepcruUi LBIMIEHOR-TPUIb (6€3 ROCTOYER) C RyRYPY30H-TpUilb 890
Tomnenast pepmepcrasi yTka (M0JI0BUHA) 1990
C neveHon AHTOHOBKOH
ToMeHbIe FOBSKbH LLEYRH C KapToQeTbHbIM Mope 1590
3aneyeHas 6apaHbsi JionaTka B apOMaTHbIX TpaBax M Crelysix (Ha ABOMX) 2690
Knaccuyeckuit pybnenbint 6udLuTerc U3 Msica MpaMOpHOH rOBSAMHbI 890
C TMEPENEJMHBIM ANLIOM
Tanbsita U3 Bblpe3kU ANTaiCKOro Mapana 1990
C COYCOM U3 A1KOH OpyCHURM
loBsiauHa no-Hepycanumcku B nute 890
MpaMOpHasi FOBsiAMHa, 00KapeHHbIH JyK, OrypLibl, TOMAThI, Canar, Coyc
bYPIEPbI
Knaccuyeckruii 6yprep «Crporanos», 150 rpamm/250 rpamm 720/920
Koteta u3 100% MpaMOpHO# roBsiAMHBI C GenbiMK rpribamu, nofaeTcsi ¢ ToMataMH brd, MaprHOBaHHBIMY OrypLamMH,
GesbIM IyKOM, KETUYTIOM, MakioHe30M K KapTodenem hpu
Byprep ¢ TMrpoBbIMM RpeBeTRaMU-TrpHJib 920
TI0JaeTCst C pe3aHol MOPKOBbIO, cellbaepeeM 1 coycoM «Bio Y1y
[AononxuTtensHo K Gyprepam Ha Baw BeiGop: 110
ykapeHbli 6eroH, ceip «Heaaep», ronyboii cbip, AMYHKLA, «XananeHb0», IyROBbIE RoJbLa (HpH
PbIbA U MOPENPOAIYKTbI
CreiR 13 NoAROMYEHHOr0 AHTapRTUYECROrO Ribikaya, 100 rpamm 1290
MUHUManbHbIH Bec oT 300 rpamMm
Cre#ik 13 Kacrmiicroro ocetpa, 100 rpamm 990
¢ coycoM «TapTap» 13 hepMepCKoi cMeTaHbl
Creiir u3 MypmaHcroro nanryca, 300 rpaMm 990
[opano, 3aneyeHas ¢ [[poBaHCKMMU TpaBaMU 1490
TOMaTbl «deppH», OIMBRH U JIyK «[Topein
[vrasi ApreHTUHCKas RpeBeTKa, 11uT. 360
¢ SIMoHCKUM coycoM
BonbLuve TMrpoBbie RpeBeTRY 1890
B CJIMBOYHOM COYyC€ C YECHOKOM U TpaBaMH
TAPHUPbLI
[loMallHK skapeHbli RapToderb ¢ 6enbiMu rpubamMu 590
LlInunar co civBrRaMu U cbipoM «[lapmeaskaHo» 390
KaprodenbHoe mope 310
KIaCCHYECKOE, C TPIo(hebHbIM MaCJIoM, TOTy6bIM CHIPOM MM GEROHOM
KaprtodenbHoe nrope ¢ 3e/1eHbIM JIYROM U RapTO(e/bHBIMU YMIICaMU 310
Monogoi CTpy4ROBBIiA rOpOLLER 490
OsowHoe cote 290
GakrnaaHbl, LlyKMHH, KpaCHBIM W skeNTbI Borapckui nepew
[NoaromyeHHbI OTBapHOM KapTOdeb C YRPOToM 290
JlyroBble Ronbua ¢pu 290
Kaprodens dpu 290
Knaccnqecwﬂ, C Tp}OdJe)'lebIM MacJIOM HJIK CbIpOM «I'[apMea)KaHo»
Kyrypysa-rpunb 290
Puc «bacmatu» 290
OBowy-rpunib 340
GaknaskaH, KpaCHbIH JyK, LIyKMHH, KpacHbl# Bo/rapckuii nepeL, OpoKKoI1
3eneHas ¢acosib C YeCHOROM U PO3MapHHOM 360
Bpokkonu ¢ MaciioM U MUHAaNEM 390
BeuweHkrw, 3aneyeHHble ¢ Tprode/IbHbIM Mac/ioM 390
Cnapska Ha rpusie Ui Ha napy 990
COYCbl
® QypmenHbIi «CTporaHoBy (K MsCY) 90
® [lepeuyHbii (k MsiCy) 90
® H3 6enbix rpuboB (k Mscy) 140
o (HYumMuuyppu» (K MsCy) 90
© ToMaTHbI C YECHOKOM U 3eJIeHbIO (K MSCY) 90
® Coyc 13 auROM 6pYCHURY (K MACY) 140
® CnuBOYHbIi ¢ 6esbiM BUHOM (K pbibe) 90
® «/lanbHEeBOCTOYHBIM» C 063kRapEHHBIMU RYHRYTHBIMU CeMeyRkaMH (K pbibe) 90
® «A3MaTCRUM» RUC/IO-CNTAARMI (K MTHULIE X MOPEMPOAYKTaM) 90
o «SInoHCRuMiA» (R MOpENpOAYKTaM U pbibe) 190
PpaHuy3crui 6aret 1 CIMBOYHOE Mac/io 190

YBaskaeMble [ocTu! B HalieM MeHIo ykasaH Bec CbIporo npoaykTa. Ecin y Bac anneprisi Ha Kakue-n160 MpozyKTbl, 3%paﬂee nipeynpeauTe Baluero oduuyanTa. B HallieM pectopaHe He RypsiT. [0CTH, skenatollyie 0cTaTbCsl B BEpXHEN oeskae, OyayT 06C/TyReHbl He MHaYe, KaK B 3a/le, PHIEratoLLEM K 6a6py. [oCTsM, U3PSAHO BBIMMBLLMM K 0CO00 OYHHBIM,

ByzeT OTka3aHO B aJIKOTOJbHBIX HarTRax. [loskanyricTa, OCTaBMsHTe JTMYHYIO OXpaHy 3a MpeAenaMH O

Brarogapym 3a noHrMaHye. BrianesbLib 3aBeaeHHs.

€/1EHHBIX 3aJI0B WU B 6apHoF1 30H€e. YaeBbie HaLlMM OCbl/lLll/laHTaM Hu ychTLIHRaM HE TOJIbKO HE B036paHﬂ}OTC${, a Jaxke NMpUBETCTBYIOTCS. Kommanusim ot 10 yenosekr 6yLlET BRJIKOYEHO O

cyskviBanme 10% ot cyMMbl cyeTa.




STROGANOFF DELICACIES

Our steaks are prepared
on natural birch charcoal in
a special Spanish Josper
grill, at a temperature of
350°C.

If you want the true
experience of eating grilled
steak, do not order a
well-done steak.

ganof

STEAKYYVH 0 U S E

DEGREES

OF STEAK DONENESS:

BLUE 36-39°C
RARE 40-42°C
MEDIUM-RARE ~ 45-47°C
MEDIUM 50-53°C
MEDIUM-WELL ~ 56-60°C
WELL-DONE 63-66°C

All of our steaks are from Black Angus cattle. The meat is vacuum aged for 28 days. We pay special attention to the
following criteria: animal age, marbling, fat color and aging duration.

ONLY AT STROGANOFF

Farm duck stewed with Antonovka apples 1990
Farm grilled chicken (boneless) with corn 890
Stewed beef cheeks with mashed potatoes 1590
Roasted lamb shoulder in aromatic herbs and spices (for two) 2690
Classic minced steak 890
Tagliata from Altai maral meat 1990
with wild lingonberry sauce

Jerusalem style beef in a pita 890

marbled beef tenderloin, grilled onion, cucumbers, tomatoes, lettuce, sauce

STROGANOFF PREMIUM STEAKS
Grain-fed

Rib eye, 350 g
Steak from the rib section of the Prime beef, 250 days grain-fed.
Recommended doneness is medium/medium-well

Striploin, 300
Steak from the lumbar part of marbled beef.
Recommended doneness is medium

Top sirloin steak, 300 g
Black Angus. 200 days of grain feeding.
The recommended doneness is medium.
Limited stock!

Filet mignon, 300 g
Center-cut of beef tenderloin, 200 days grain-fed.
Recommended doneness is medium-rare/medium

Chateaubriand, 400 q

The front part of the beef tendeTloin; the tenderest and leanest meat.
Recommended doneness is medium-rare/medium

Tomahawk, 100

Rib section of grain-fed mgarbled beef.
minimum serving of 800 g of raw weight

NEW! Porterhouse, per100 g

Recommended doneness is medium

Grass-fed
Rib eye, 300

Steak from the rib sgction of marbled beef.
Recommended doneness is medium/medium-well

Striploin, 300

Steak from the lumbagpart of marbled beef.
Recommended doneness is medium

Filet mignon, 300

Central parfof the beef ten_gerloiq; the tenderest and leanest meat.
Recommended doneness is medium-rare/medium

Chateaubriand, 400 q

The front part of the beef tendeTloin; the tenderest and leanest meat.
Recommended doneness is medium-rare/medium

Filet mignon with green beans,150 g

Japan
Wagyu beef, A4, 100 g

minimum serving of 200 g of raw weight
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«Well-done» is never recommended for top-quality steaks, we serve with the exception of certain cuts of Rib-Eye.

Please discuss it with your waiter

ALTERNATIVE STEAKS

NEW! Eclairs with king crab meat and Japanese sauce, 3 pcs. 890
«Stroganina» (raw slices of frozen meat? rom Altai maral 1190
«Stroganina» (raw slices of frozen fish) from Siberian fish 1990
Assorted seafood 11990
king crab legs (1 kg), half-dozen oysters, half-dozen large tiger shrimp, Far Eastern sea urchin,
compliment of the head sommelier: 2021 Gavi di Gavi DOCG, Granee, Batasiolo, Italy (0.75 1)
Kamchatka kingocrab legs, 100 g 990
minimum serving of 400 g
Oysters, 1 pcs 290
Far Eastern sea urchin, 1 pcs 390
Caviar, half a dozen potato pancakes and sour cream  pike/salmon/sturgeon 1790/1790/4490
Stroganoff steak salad SAI.AI)'S 690
arugula, roast beef made from marbled beef, tomatoes, and eastern dressing
Traditional Russian salad ‘ 490
boneless chicken, potatoes, pickles, veal broth, egg, mayonnaise, green peas
Roasted beetroot, spinach and goat cheese salad 590
K%mchattkta king cra salatdbl , 990
Salad with beef tongue, avocado and garlic-ginger sauce 790
Sglad vgith dcrayfifshltailsr %rkKagr}chatka crab 1590
Caesar sala&with griifed bonelcsFJs chicken/with grilled tiger shrimps 640/990
romaine salad, garlic croutons, Caesar dressin
Vegetable salad with dressing of your choice 490
Glrsclen salfadh e e 390
salad leaves, Iresh carrot, vinaigrette aressing
Seasonal salad of Uzbek tomatoes, Yalta onion with pumpkin oil 790
Purtrata or Mcl)zzalrella cheese salad 1190/890
Searedecuna salad 790
with tuna doneness is medim-rare, sesame seeds, tomatoes, arugula and eastern dressing
COLD APPETIZERS
Homemade jerky beef with Ciabatta 490
«Overseas» appetizer 1690
house-cured beef, Parma ham, and grilled artichokes
Oxtail aspic with creamy horseradish and mustard 640
Marbled beef carpaccio 590
with olive oil, Parmesan cheese, balsamic cream and salad arugula
Altai maral meat carpaccio 890
Roast beef 890
Marbled beef tartare 990
Veal with Atlantic tuna sauce (Vitello Tonnato) 690
Atlantic tuna tartare 790
Atlantic salmon carpaccio 990
Atlantic salmon tartare 990
Assorted tartars . 1790
marbled beef, Atlantic salmon, Atlantic tuna on rye toasts
Large tiger shrimps on ice with a spicy sauce 1490
Large Greek olives 420
Assorted cheeses 1490
APPETIZERS FOR VODKA

Beef bone marrow with toasted Borodinsky bread 790
Housemade lightly salted Murmansk herring with toasted Borodinsky bread 420
Salted Atlantic salmon with toasted Borodinsky bread 590
Lightly smoked and salted Ladoga whitefish with toasted Borodinsky bread 690
Lightly smoked and lightly salted Baikal omul (Arctic cisco) with toasted Borodinsky bread 690
Baltic anchovy with toasted Borodinsky bread U 790
Salted milk mushrooms from Vologda = B 690
Novgorod salted porcini mushrooms with Kuban oil 790
Pickles (Leningrad Region) 390
Sauerkraut (Leningrad Region) 390
NE\%! Gr%lledt Bcrief,tCheese HOT APPETIZERS 990
Wi €rry lomato Lontiture
Smoked pork ribs in American Zpices and Barbecue sauce 1190
Buffalo chicken wings, 8 pcs/16 pcs 690/1090
Ba})klgd Kamchatka king crab 1390
Baked white mushrooms with cream sauce and Parmesan 590
Fried mini octopus 990
NEW! Itlleé(ican marbled beef fajitas in corn tortilla, 2 pcs. 690

SOUPS half portion/full portion
Traditional Russian Sauerkraut soup «Stchy» with veal breast 390/490
Texas bean soup 420/560
White mushroom cream soup 390/490
Pumpkin soup with bacon and Cayenne pepper 290/390
Broccoli cream soup with tiger shrimps 390/490
«Stroganoff» chowder with three types of fish 420/590
Murmansk halibut, Ladoga pike perch and Atlantic salmon
Chicken broth with homemade noodles 490
Oxtail soup 490

Skirt, 300 1990
Grain-fed. Steak'from the abdominal part of marbled beef.
Recommended doneness is medium
Denver, 300 g 1990
Grain-fed. Steak from the neck part of marbled beef.
Recommended doneness is medium
Brisket, 200 g 1990
from the breast part'of marbled beef
Bryansk veal steak on the bone, 300 g 1290
with'a porcini mushrooms creamy sauce and Antonovka
RUSSIAN DRY-AGED STEAKS (28 DAYS)
Porterhouse, per100 990
Recommended doneness is medium
Striploin on the bone, GperlOO g 990
Recommended doneness is medium
minimum serving of 500 g of raw weight
RACK OF LAMB
Russia, per100 g 690
TRUE STROGANOFF
Beef Stroganoff, 220 g 1290

made from marbled beef
with porcini mushrooms, cream, and pickles

BURGERS
Stroganoff burger, 150 g/250 g 720/920
Burger with grilled tiger shrimps 920
Optional choices for burgers: 110
fried bacon, cheddar cheese, blue cheese, fried egg, jalapefios, onion rings
FISH AND SEAFOOD

Lightly sml?tlggg Antarctic toothfish steak, per100 g 1290
minimum weigl g

Cgls itan sturgeon steak, per100 g 990
Murmansk halibut steak, 300 g 990
Grilled langoustine shrimp with Japanese sauce, 1 pcs 360
Stewed dorado with Provance herbs 1490
Large tiger shrimps 1890
with butter, garlic and herbs

SIDE DISHES

Sautéed vegetables 290
Fried potatoes with white mushrooms 590
Spinach with cream and Parmesan 390
Mashed potatoes 310
classic, with truffles, with blue cheese, or with bacon

Mashed potatoes 310
with green onions and potatoes chips

Green peas 490
Lightly smoked boiled potatoes with dill 290
Onion rings 290
French fries 290
classic, with truffles or with Parmesan

Grilled corn 290
Basmatirice 290
Grilled vegetables 340
squash, eggplant, red bell pepper, broccoli

Green beans with garlic and rosemary 360
Steamed broccoli 390
with butter and almonds

Baked oyster mushrooms with truffle oil 390
Grilled or steamed asparagus 990

SAUCES

® Signature Stroganoff sauce (for meat) 90
® Pepper sauce (for meat) 90
o White mushrooms sauce (for meat) 140
® Chimichurri sauce (for meat) 90
® Tomato with garlic and herbs (for meat) 90
® Wild lingonberry sauce (for meat) 140
® Cream sauce with white wine (for fish) 90
® Far-east sauce with toasted sesame seeds (for fish) 90
® Asian sweet and sour sauce (for poultry and seafood) 90
@ Japanese sauce (for seafood and fish) 190
French baguette with butter 190

Useful Notes: In this menu, specify the weight of the crude product. We ara non-smoking restaurant. Overcoast must be checked in the cloakroom. We reserve the right to restrict the service of alcohol at our discretion.
Please inform your waiter if you have any allergies, some of our dishes may contain nuts and other products that you may not wish to eat. The staff greatly welcome your trips in appreciation of their good service. Parties from 10 people will be included 10% service of the total bill.




