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TAITACBI

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

JET'YCTALIMOHHOE
CET MEHIO
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IAJIBHUN BOCTOK
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U BAPEHUKU. KAIIIN
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TOPSIYME BJTIFOJJA
BJIIOJIA HA IBOUX
KOTJIETKHU

JNECEPTBI

Ecnu y Bac annepaus Ha onpedesieHHble
NpodyKmbl NUMAHUL, NpocbOa 3apaee
npedynpedums eauieo 0PuUUUAHMA.
Komnanus 6onee wecmu uenosex ~10%
CePBUCHO20 OOCTLYHUBAHU.
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TAITACBI

TAPAS

Kapesnbckas ¢opesb co CIMBOYHBIM
XPEeHOM Ha 60POIMHCKOM XJiebe

JloMaIIHMUM CMaJIel] C YeCHOKOM,
3eJIEHBIO ¥ OCTPBIM II€pPLIEM Ha
p>kaHoM xjebe

Cenbib C MAPMHOBAHHBIM JIYKOM,
SIAIIOM U 3€pPHOBOM TOPUYMIIEN HA
p>kaHOM XxJie6e

®dopiiMak KIaCCUUYECKUI U3 CETbIU
MOJIAaHBIM HA P>KaHOM XJiebe

By)keHMHa KOITYeHas Ha OJIbXOBBIX
CTPY>KKax Ha MOJIJOBOM XJiebe ¢
AOMAIITHUM XPEHOM

CaJto ¢ KOITYeHOM MaIPUKOM Ha
OG0pOAMHCKOM XJIe6e C pyCcCKOM
ropumuien

IMamTeT U3 KypUHOM IEYEHHU
C TOMJICHOM CBEKJION U
KapaMeJIM3UPOBAHHBIM JIYKOM

OHEXXCKMM CUT JOMAIITHETO IT0CoJIa
Ha OOPOAMHCKOM XJiebe

BanTuitckas KMjabKa Ha
OOPOAMHCKOM XJIeb€e C AMYHBIM
MaIITETOM

HInpoThI Cc ITMMOHOM Ha
GOPOIMHCKOM XJIeOe

KpaxkoBckas KoJjibaca ¢ JIaf0>KCKoM
¢depMbI Ha p>xkaHOM XJ1ebe

3akKycka U3 OTypLOB U TyKa B
paccore, mofaeTcs B Kpy»KKe, 110
CEMENHOMY peLenTy

nrec- moBapa, mogaercsa

¢ proMKoy Bogku MAMONT

ACCOPTM IIATH BUA0B TaltaCoB C
HACTOMKAMM I10 peKOMEeHIAIUU
mred-moBapa
Tanac ¢ canom nod xpeHosyxy, manac
C cenboblo N00 MMUHHYIO , MANAc ¢
NAWMEMOM U3 KYPUHOU neueHu nod
BUUWLHEBKY, MANdAC ¢ KPAKoB8CKoU Konbacoti nod
AHUCOBYI0 KTIOKBSHKY, MANAC ¢ KUTBKOU nod
nepyo06Ky

Karelian trout with creamy
horseradish, served on
Borodinskiy bread

Home-made schmaltz with garlic,
fresh herbs and hot pepper,
served on rye bread

Herring with marinated onions,
egg and mustard on rye bread

Herring forshmak
onrye bread

Smoked roast pork on hearth
bread with homemade
horseradish

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

Baltic sprats with slice
of lemon on Borodino bread

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

Assorted five types of tapas
with homemade vodka by chef

recommendation
Salo (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

95

75

85

85

85

85

95

95

95

95

95

300

950
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JAKYCKHU U CAJIATDI

APPETIZERS AND SALADS

YepHas peZibKa CO CMETAHOM ITI0 CE30HY

KBanreHHas Kamycra ¢ KJIFOKBOM
M QpOMaTHHIM MacJIOM

3akycka u3 6aKJIa)KaHOB C KEIPOBBIM
OPEXOM ¥ U3FOMOM IOJ[A€TCs C
OOPOAUHCKUM XJIEOOM

[TeyeHHF MYPMaHCKOM TPECKH C
OTBApHBIM SHUIIOM U 3€JIEHBIM JIYKOM, C
P>KaHBIM XJ1e600M

CaJtaT M3 CBeXKUX OBOIIEH C JOMAIITHEN
CMETaHOM / ¢ MacJIOM Ha KyOaHCKUX
ceMevKax

BuHerper ¢ 6aJITUMCKON KUJIBKOM,
KBallIeHOM KaITyCTOM ¥ 60YKOBBIMU
COJIEHBIMMY OT'ypLIAMU

BuHerpeT Ha puHCKUM MaHep «Pocosie»
¢ popebio cnaboti conu, ¢ JobasieHuem 3eseHO20
670K d, 3ANPABTIEHHDIU CIUBOUHO-CMEMAHHBLM
coycom

CesnbZib C MAPMHOBAHHBIM JIYKOM,
OTBapHBIM KapTodesieM, IPUNPaBI€HHBIM
CJIMBOYHBIM MacJIOM U 3eJIEHBIO

CrporaHuHa U3 6aMKIbCKOT'0 MYKCYHa C
YeTBEProBOM COJIBIO U P>KaHBIM XJIE60M

IMatrreT M3 KypUHOM MEYEHU CO

CBEKJIOM TOMJIEHOM B IOPTBENHE,
KapaMeJIM3UPOBAHHBIM JIYKOM, ITOAETCS C
IlepeBEHCKUM MO OBHIM XJIEOOM

Kiaccuueckuit (popiirMak U3 CeIbIIu ¢
SIMIHOM HaMa3KOoM, ITOAAeTCs C PrKaHbIM
XJjIe60M

CaJiaT c pBaHOM TOBAAMHOM, 3€JIEHBIM
s1I6JIOKOM, IOMAaIlTHEX CMETaHOM U
YEePHOCIIUBOM

OHEXXCKUM CUT AJOMaIITHETO I10CoJjia C
0aKMHCKMMMU TOMaTaMM

Xosopen U3 KypHUIIbl 3¢€pPHOBOT'0 OTKOPMa C
XPEHOM U TOpUYUIIEN

OnuBbE C TOBAXXBUM A3BIKOM

Seasonal black radish with sour
cream

Sauerkraut with cranberry and
aromatic sunflower seeds oil
dressing

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

Murmansk sourced cod liver
with boiled egg and spring
onion, served with rye bread

Vegetable salad with sour
cream or aromatic sunflower
seeds oil dressing

Russian beetroot salad with
sauerkraut and Baltic sprat

Finnish style «Rosolli»
beetroot salad with lightly salted trout,
green apple and a creamy sour cream
dressing

Herring with marinated onion,
boiled potato, butter and
greens

Baikal muksun stroganin with
black salt and rye bread

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

Classic herring forshmak with
egg pate and rye bread

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

Home salted Onegain whitefish
with Baku tomatoes

Grain-fed chicken
in aspic with homemade
horseradish and mustard

Russian salad with beef tongue

330

410

640

650

520

550

750

600

520

570

600

520

640

560

640



3AKYCKHU 1 CAJIATDBI APPETIZERS AND SALADS

Kapm ¢ PonmmmHCcKkMx 03ep, Carp from Ropshin lakes, stuffed 640
¢apmIMpoBaHHBIN IO CTADMHHOMY by old jewish recipe with beetroot
€BPENCKOMY PEeLIENTY CO CBEKJION

CoseHble GeJtbie rpy3au Salted white milk cap mushrooms 720
CO CMETaHOM ¥ YeCHOKOM with sour cream and garlic

Hapsckag MapMHOBaHHasA MMHOTa Marinated lamprey from Narva 670
C KJIFOKBOM U 3€JIEHBIM JIYKOM with cranberry and green onion
Cna6ocosieHas ¢popesb, Lightly-salted trout marinated 920
MapMHOBaHHaA B BOJKeE C in vodka salmon with dill, boiled
YKPOIIOM, C OTBAaPHBIM AUIIOM U egg and creamy horseradish
CJIMBOYHBIM XPEHOM

depmepckoe cajio € 3eJIEHBIM JIYKOM, Assorted farm salo served with 830
XPEHOM ¥ GOPOAMHCKIM X/1e60M green onions, horseradish and

KonueHoe, coaieHoe, ¢ NPOCTIOUKOU Borodino bread

cured pork fat

Bunezpem na dpunckuii manep «Poconne»



Xonodey
U3 Kypuybl
3epH06020
omkopma
cXpeHomM u
2opuuyeii

3anuBHOE U3 JIaAOXKCKOr'0 CyaKa,
C IepenecjanHbIM HﬁHOM M CBEXXKUM

OTYpILIOM

Pycckui casaT ¢ KAaMYaTCKUM
KpaboM ¥ KpacHOM UKPOM

AccopTH costeHuM
KeaweHHad kanycma,
coetible 604KO08ble 02yPUbl U NOMUIOPDL

AccopTti hepMepCKHUX IeTMKATECOB
Konbaca KypuHas, Kpaxkosckas konoacd, caso
COJleHOoe, caJlo KkonyeHoe, 6)7)%6HMHG,

AccopTu ppIGHOE
NAIMyc X/x, OHeXCKUl cue, opesv c/,
MAPUHOBAHHAL MUHO2A

Accopmu
depmepcrkux
denukamecos

Jellied pike perch from Ladoga 900
lake with quail eggs and fresh
cucumber

Russian Kamchatka crab salad 1100
with red caviar

Assorted pickle platter 640
sauerkraut, salted cucumbers and
tomatoes

Assorted farmer’s meat platter 980

chicken sausage, Krakov sausage, salted
salo, smoked salo, smoked roast pork

Assorted fish platter 1210
cold smoked halibut fillet, lightly-salted
onegian whitefish, lightly-salted trout,
marinated lamprey
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FTOPAYUE 3AKYCKH

HOT APPETIZER

KapTodensHble fpaHuKu
C )KYJIb€HOM M3 JIECHBIX I'PUOOB

Pary u3 yTku
Ha TBIKBEHHBIX OJIaAbIX

MosroBasi FOBSIXKbsI KOCTb
C YTOJIBHOM COJIBIO ¥ P>KaHbIM
x1e60M

®dajraHra KAM4aTCKOTO Kpa6a,

3ali€e94eHHasaA C Y€CHOYHBIM MaCJIOM
yeHa3a 100 e

KapTodenbHble fpaHUKU
C KpacCHOM MKPOM ¥ CMETaHOU

XnebHass KOp3MHA
DPHAHOU, 60POOUHCKUTL U DepeseHCKULL XTleb Co
CIUBOUHBLM MACTIOM

11

Hash browns with julienned
porcini mushrooms

Duck stew
on pumpkin pancakes

Beef marrow bones
with black salt
and fried rye bread

610

670

720

Baked phalanx of Kamchatkacrab 910

with garlic butter
per 100 ¢

Hash browns with red caviarand 830

sour cream

Bread basket
rye bread, Borodino bread
and rustic bread served with butter

330

Kapmodenvhute
OPAHUKU C KPACHOU
UKpoli u cmemaHou



NINEHWYHDBIE bJIUHbI

WHEAT BLINI
BMHBI CO CMeTaHOU Blini with sour cream 340
BIMHYMKMY € KaIyCcTOU Blini with cabbage 360
B/IMHYMKM C TBOPOrOM Blini with cottage cheese 380
bauHYMKYU ¢ MscOM Blini with meat 410
B/MHBI ¢ KpaCHOM UKPOU Blini with red caviar 560

BiuHbI ¢ popesibio cs1abom comu Blini with lightly-salted trout 590

12



IHIUNPOXKHNU HA OAUHYKYC

SMALL PIES
IInpOo>KKY ¢ KAaITyCTOU U AUIIOM Pies with cabbage and egg 180
IMupoxku c 6apaHUHOU Lamb pies 200

ITupoXxK¥ c ppIOOM U 3eJIeHBIM JIYKOM  Pies with fish and green onions 210

13



AETYCTAINHNOHHOE
CET MEHIO

TASTING SET MENU

IManrrer U3 KypuHOU NNEYEHU

CO CBEKJIOM TOMJIEHOM B IIOPTBEMHE,
KapaMeJIM3UPOBAaHHBIM JIYKOM

Y lePEBEHCKYUM IOJIOBBIM XJIEOOM,
OJIUBBE C TOBSIXKBUM SI3BIKOM,
KapTodeTbHbIN IPAHUK C XKYTHEHOM
M3 JIECHBIX I'PUOOB, AOMAILITHUE
TIeJIbMEHY U3 FOBSAMHBI U CBUHUHBI,
TOBSIIMHA ITO-CTPOTAaHOBCKH,
JIAJ0XKCKUH CYIaK, KITIOKBEHHBIN
KUCJIEND C JOMAITHUM XBOPOCTOM

14

Chicken liver pate with 2530
porto 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 |10:
Hkpa ropOymm
Hxkpa keta

Hxpa myups

Hxpa crepiaskpsa

HUKPA BBAHKE
HKpa myuss |113e
Hxpa cTepasKps | 562

Hxkpa oceTpoBasd |56

HKopHOe 1J1aTo Ha JIBE TIEPCOHEI C
OJIMHAMU, 3eJICHBIO,

SIMIIOM ¥ CMETaHOM
(xema, wyunps, 2opbyuia)

CAVIAR WEIGHT | 10¢
Pink salmon roe

Keta caviar

Pike caviar

Sterlet caviar

CAVIARIN AJAR
Pike caviar | 113¢
Sterlet caviar | 56 ¢

Sturgeon caviar |56 ¢

Caviar platter for two persons
with blini, greens, egg

and sour cream
(keta ved, pike, pink salmon)

15

260
260
260
760

2070
4490
5520

2880



Huxue
0a1bHe60CMoYHble
Kpesemku
obxcapennble Ha
2puJie c po3IMApUHOM
U 4eCHOKOM

Kypunwcxuii
2pebewox 6
anenbCcuHoeol
IMYNLCUU C

cenlbdepeesvim niope

u dobaenenuem
3es1en020 s16710Ka

TapTap M3 ZUKOHI
CEeBEPHOM KPEeBETKHU
C UMOMpEM,

CBEXXUM OTyPIIOM U
OJIMBKOBBIM MacJIOM

dune
0a1bHEeB0CMOUHO020
KabMapa 6 NPSHOM
momamnom coyce ¢
3esleHoli paconvio, u
ceexcum basunuxom



JAJBHUU BOCTOK

TapTap U3 AUKON
CEBEPHOM KPEeBETKU

C UMOMpeM, CBEXXUM
OT'YPLIOM ¥ OJIUBKOBBIM
MacJIoM

Kypunsckuu
rpedeIoK B
arneJbCMHOBOM
9MYJIBCUH C
ceJIbJIEpeEBhIM IMI0Pe
M Jo6aBJIEHUEM
3eJIEHOTO A0/I0Ka

Hukue
JaJIbHEBOCTOYHBIE
KPEeBETKH

o6G>XapeHHbIe Ha IPUJie

C pO3MapMHOM U
YE€CHOKOM

due
JIaJIBHEBOCTOYHOT'O
KaJIbMapa B IPIHOM
TOMAaTHOM COYCe C
3eJieHoM (hacoJibio, U
CBEXXUM 0a3MIMKOM

FAR EAST

Wild northern 800 | CuMOMPBLKOBBIN,
shrimp tartare Be/ilepHUKOB,
with ginger, fresh TonuHa JloHa
cucumber and 750 mn
olive oil
Kurilianscallop 750 @ IIlapzaoHe,
in an orange Ao6pay-/Iropco,
emulsion, Ky6aHp,
served with a HoBopoccumck
puree of celery 750 m
and green apple
Wild Far-Eastern 800 | I'ybepHaTopckoe
shrimp grilled Pose,
with rosemary BenepHUKOB,
and garlic HonuHa JloHa

750 mn
Fillet of Far-Eastern 640 = Pucauur OpaHx,
squid in a spiced T'omy6unkoe

tomato sauce with

green beans and
fresh basil

17

Acrtent, TamaHp
750 mn

Sibirkoviy, 2700
Vedernikov, Don

Valley
750ml

Chardonnay;, 3800
Abrau-Durso,
Kuban,

Novorossiysk
750ml

Gubernatorskoe 2400
(Governor’s)

Rose,

Vedernikov,

Don Valley
750ml

Riesling Orange, 2400
Golubitskoe

Estate, Taman
750 ml
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NEJBbMEHUW U BAPEHUKU

HOMEMADE DUMPLINGS AND VARENIKI

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

IlessbMeHM C TOBAAMHOM

Y CBUHUHOM CO CMETaHOM /
¢ OyJIbOHOM M KBallIEHOM
KaIyCToM

ITenbMeHM U3 MsCa SMAJIBCKOTO
OJIEHA C TOIIJIEHBIM XBOMHBIM
MacJIOM ¥ MOX>K€EBEJIOBOM SITOJION

ITerpbMeHM C YTKOM, TOMJIEHOU
B KPaCHOM BMHE CO CBEKOJIbHOM
CMeTaHOH

ITerbMeHM U3 CTEPIATKHA
C 3€JIEHBIM JIYKOM
¥ COyCOM TapTap

HerycranuoHHas

TOPIIMS TeJIbMEeHEeN
¢ ymxot, ¢ oneHUHOU,
€ 20840UHOU-CBUHUHOU,
€O cMepAIAOKOU, C YbINJIEHKOM

Bapenuku c kaprodeneM u
CBMHBIMY LIKBapKaMH

BaPEHI/IKI/I C TBOPOTOM U BUIITHEN

Dumplings with farm chicken, 650
garlic sauce based on sour cream
and greens

Dumplings with beef and pork 750
with sour cream /
with boullion and sauerkraut

Dumplings with Yamal venison, 830
ghee coniferous butter and

juniper berry

Dumplings with stewed 870
on red wine duck

with beetroot sour cream

Dumplings with sterlet 1050
with spring onion

and tartar sauce

Tasting portion 1210
of dumplings

with duck, with venison,
with beef and pork, with sterlet, with
chicken

Vareniki with fried cured pork fat 650

Vareniki with cottage cheeseand 750
cherry

KAII A

PORRIDGES
ITepnoBas Kaiia c rpubamMu Barley porridge on cream with 320
porcini mushrooms
I'peya Ha camMorone Buckwheat on hooch 340
ITimenHas Kamia Millet porridge 340
C USIOMOM M THIKBOM with raisins and pumpkin
I'peyoTTO "Grechotto" 430

buckwheat with cream
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CYIbI

SOUPS

KypuHbIY Gy/IBOH C AOMAIITHEN
JIAIIION ¥ OTBAPHBIM SUIIOM

¥ "moxme bHbIE" C TOMJIEHOM
CBMHOM I'PYAUHKOU

I'pubHas Kanbsa
CMapopycckull peuenm npsHoeo paccoivbHuka
no peuenmy 15 gexa

T'opoxoBBIN CYII HA CBUHBIX
pebpax, KOMYeHbIX Ha IPYIIeBbIX
CTPY>KKax

Bopii ¢ pa3BapHOM rOBAAVMHOA
C CATIOM, PHAHDBIM XJ1eO0M, CMEMAHOT,
UECHOKOM,3eJleHblM JTYKOM

Yxaus CyoaKa, CBap€HHas Ha

IOBOMHOM OYyJIbOHE
C PHIOHBIMU NUPONKAMU, NOOAEMCSL ¢
Y20IbKOM U3 OJIbXU

JIntp 60pia Petrov-Vodkin Ha fiBe

IIePCOHBI
CAJIOM, PHAHDbIM X]l€6OM, CMeMAHoU,
UECHOKOM, 3eJIEHbIM JIYKOM

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

460

520

520

520

640

800

Pan of PETROV-VODKIN borscht 1200

for two persons

served with salo, rye bread, sour cream,

garlic, spring onion



Jladoxcckuii cyoax, 00 apenHbLii
00 KOPOUKU, C 271A3UPOSAHHBIMU
KOPHENn00aMU U 3eJleHbIM MACTIOM

Hexcnbiii 206:suKcutl 43b1K Ha niope U3 y6emHuoti depmepckuli YbinieHOK MAPUHOBAHHBLIL 6
Kanycmbwl, 100 COyCOM CIUBOUHDLIL XPeH, C domauiHeli cmemane ¢ KOn4eHol NAnNpuKoli, nood
KON4eHOU COJIbI0 U 3ePHOBOU 20pUUyel CIUBOYHO-KOHbSIMHBIM COYCOM, CO CMOPYKAMU

22



IF'OPAYUE BJIIOAA

MAIN COURSE

T'oyry61161 C MAACOM, PHCOM
Y CMETaHOM

JoManrHss cBMHasA Kojbaca
C TyLlIEHOM KBallleHOM KaITyCTOM
Y C MSICHOM ITO/IJTUBOM

T'oBs>KbM ITOYKY 00>KapeHHbIE
C JTYKOM, B CIMBOYHOM COYCe,
c KapTodeseM B MyHAUPE

CBMHas rpyAMHKA KOITYEHas HA
s1I6JTOYHOM CTPYIKKE, C TOTIEHBIM
KapTodeseM U IIKBapKaMH,

C COyCOM M3 BULITHU. A TaKKe
MO>Xe€M IIPUTOTOBUTH C TYIIIEHOU
KaIyCToMn

PepMepCcKUM LBITIEHOK
MapMHOBAaHHBIY B JIOMaLITHEN
CMeTaHe C KOITYeHOM IMaIpuKoH,
TIOZ, C/INVBOYHO-KOHBSTYHBIM
COYCOM, CO CMOpYKaMM

JIago>KCKUM CyfiaK, 00>KapeHHbIN
10 KOPOYKH, C IVIa3UPOBAHHBIMU
KOPHEIUIOKaMU U 3€JIEHBIM
MacjIoM

23

Stuffed with meat and rice, with 640
sour cream

Homemade pork sausage with 960
stewed sauerkraut
and meat sauce

Russian-style beef kidneys fried 770
with onion, with creamy sauce
and jacket potato

Apple smoked pork belly with 870
crackling, mashed potato and

cherry sauce. This dish may also

be served with braised cabbage

Farm-raised chicken marinated 1380
in home-made sour cream with

smoked paprika, served with a

creamy cognac and morel sauce

Crispy fried Ladoga pike perch 1060
steak with roots and green oil



YmuHnas Hoka KoHduU ¢ kapmodenbHbim
niope u myuieHou kanycmotui

Medanvon u3 20esicveli 6bipe3Ku Ha Kabaukax, nod coycom Ha
ocHoee nopmeeiina Maccanopa, c dobasnenuem 6esbix 2puboe

24



['OPAYUE BJIIOJA

l'oBsiAMHA TO-CTPOraHOBCKYU C
MYCKaTHBIM IIOpe

MepanboH U3 TOBSXKbEeU BBIPE3KHU
Ha KabavyKax, MOJi COyCOM Ha
OCHOBe IopTBeMHa MaccaHzpa, ¢
nobGaBieHMEeM OeTbIX FPUOOB

KypuHas nedeHs «110-
JIEHUHTPAJICKW», TI0J] CIMBOYHBIM
COYCOM C IOMAIIIHEeN JIATIIIION

He>XHBIN roBsHKUM SA3bIK HA ITIOpe
Y3 IIBETHOM KaITyCThI, II0J COYCOM
CJIMBOYHBIN XPEH, C KOITYEHON
COJIBIO ¥ 3€pPHOBOM FOpUYMIIEN

®dune popenu B rycroM coyce, Ha
duHCKUM MaHep

I'oBsXXbA 1IEKaA IOJITOTO
TOMJIEHM S, TApHUPOBAaHHAA
TOJIO0M

due MypMaHCKOTro najaTyca c
OBOIIHBIM COTE, B HAIIUJIBOTE

YTuHasA HOXKKa KOHGM ¢
KapTodeTbHBIM II0pe U TYLIEHOU
KaIryCcToMn

MAIN COURSE

Beef stroganoff with a nutmeg
puree garnish

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

Leningrad style chicken liver in
a creamy sauce with home-made
noodles

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

Trout fillet on a thick sauce a la
Finnish style

Braised beef cheek
with spelt

Murmansk hallibut fillet with
sauted vegetables on papilliote

Duck leg confit
with mashed potatoes
and stewed cabbage

BJAIOJA HA JBOUX

TO SHARE
JlomaTKa ITHEHKa Leg of lamb
C apOMaTHBIMY TPaBaMHU with aromatic herbs
uera3a 100 e per 100 ¢
Crepisapka 3aniedeHHas / Ha Iapy Sterlet
yenasalooe baked/ steamed
per100 ¢
depmepckue K016ackI Homemade sausages with stewed

TYIII€HOM KAIyCTOM Y eYeHbIM
KapTodeneM

cabbage and baked potatoes

1560

2530

750

980

1330

870

1270

900

460

580

1730



Kapmodenvhuie

KomJjiemvl nod pazy
U3 leCHbIX 2pubos
C apomMamubim
mprodenem
Ily4ybu Komaemku c cCOycom u3
paxoe u niope u3s molkeébl
Komaema» no-xuescku» ¢ niope us 3ejleHozo Kypuubte Krxomjiemkxuc 2pu6ﬂblM coycomu
20powikau mwmenno-cmopoaunosbm coycom xapmoq')e.nem no-bomawuemy

26



KOTJHUETKHA

CUTLETS
KypuHbI€e KOT/IETKM C TPUOHBIM Chicken cutlets
COyCcOM U KapTodeeM I0- with mushrooms sauce
DOMalIHEMY and fried potatoes

KoTneTky U3 roBaAVHEI, C
KapTocebHBIM MIOPE U COJIEHBIM
OTyPUYMUKOM

KoTnera "mo-KMeBCKH" ¢ IMIOpe U3
3eJIEHOT0 TOPOIIKA ¥ KJIIOKBEHHO-

CMOPOAMHOBBIM COYCOM
no peyenmy 1955

KapTodenbHbIe KOT/IETHI IO, pary
M3 JIECHBIX I'PMOOB C ApOMaTHHIM
TprodeieM

IIy4ysM KOTIIETKH C COYCOM U3
PaKoB ¥ II0pe U3 THIKBBI

27

Beef cutlets with mashed potatoes
and salt cucumber

Kiev style cutlet with green pea

puree and cranberry-currant sauce
according to the recipe of 1955

Potato cutlets cakes with wild
mushroom ragout and aromatic
truftle

Pike cutlets with batat puree and
crayfish sauce

760

670

680

680

870
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JECEPTbI

DESSERTS

KTr0KBeHHBIN KUCEJTh C XBOPOCTOM

MepnoBuk

Mycc u3 XaIBbI IO, KPOIIIKOU U3
IIIOKOJIAJJHOTO OMCKBHUTA

HamoneoH c mo6aBiennemM
CMOPOAVHBI ¥ BAHMJIBHBIM COYCOM

«AnHa IlaBnoBa»
CeIpHUKU
YepHUYHBIN TUPOT

PomoBas 6a6a

JloMalrHee MOPOXKEHHOE
6 accopmumerme

29

Cranberry Jelly
with homemade crisps

Honey cake

Halva mousse sprinkled with
chocolate spongecake

Napoleon with currants and vanilla
sauce

«Anna Pavlova»
Cottage cheese pancakes
Blueberry cake

Baba au rum with vanilla ice cream

Homemade ice cream
in assortment

410

460

490

520

520
520
520

580

180



PETROV-VODKIN

RUSSIAN TAPAS BAR
& RESTAURANT
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