CAJIATBI / SALADS

Canam «l'ycapckuiiy 1/250 430 pyo
Kapmogperv, 3erenblil 20pouLeK, HEKHYIO 206510UHY, COALHBLE 0ZYPHUKU

nepememuearom c beavim coycom. YKpawmaemcs AOMMUKIMU

pocmbugba, serenvio.

""Hussar"' salad

Potato, green peas, beef and picRled cucumbers are mixed

with white sauce and decorated with roast beef slices and

green vegetables.

Canam «Ycaovoa» 1/180 370pyo
Coutvle Kpynmo Hapesannoie 02ypHuKy, 1omMuoop, CAAOKUil nepew, yKpon.

Jlodaemcs 100 APOMAMHBIM MACAOM.

""Mansion"" salad

Large slices of cucumbers, tomato, capsicum, dill. Served with oil.

Canam u3 cenvoepes ¢ MOPKOBGHOU U MACHOU 3aNPABKOIL 1/200 370 pyo
Kucaro-caadxoe sba0uKo coedunsemcs co ceexeil MOPKOBKOU, Uepeuurom

ceAbOepesi U 6ce 3aNpasAsemcst PupMeHHoTl MACHOT 3aNpPasKoil.

Celery salad with carrots and meat dressing

Sweet and sour apple is added to fresh carrots, celery and

dressed with meat dressing.

Canam u3 oneHuHnbl 40/150 490 pyo
Caramuas KOMNO3UUUSL U3 CHIPOKONUEHO20 (IUAE OAEHSL C CbIPOM, ADAOKAMU,

o60wamu u Kedposbimu opewKamu. J100aemcsi ¢ COYCOM U3 HePHOTL CMOPOOUHDL.

Combination of smoked fillet of venison, cfieese, vegetables,

apple and cedar nuts. Served with black currant sauce.

Canam u3 oukoit ymku 35/215/2 550 pyo
JIpuzomosren u3 3erernozo carama, sbA0K, cmebaeil ceavdepes, peduca.

3anpaska u3 cokg AUMOHA, ANEAbCUHA, PAMUTIEALHOZO0 MACAL

Taprupyemcs AOMMUKIMU KONUEHOT 2PYOKYU, CeeMEHMAMU ANeAbCUHA.

Salad with smoked duck breast, green salad, apple.

Canam «HUmnepamopckuit» 30/220/5 450 pyo

H3 deaurgmechvix puib (Aococe wegp-nocord, macasnas puiba,
3eaenoe s1bA0KQ U coip)
Salad of weak salt salmon, oil fish, apple and cheese.

Canam ¢ HeHCHBIM MACOM U3 KileuHell kanuamckozo kpava  40/230/1 850 pyo
CeexKuil caram, 3eaenoe s0A0KQ, AUMOH, MACAUHBL MSCO KPaba ¢ HEXKHbIM COYCOM.

VKpauien ueAbIM WUPOKONANbIM PAKOM.
Salad with tender crab, green salad, apples, lemon, olives, meat of a crab and sauce.
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3AKYCKMUN / STARTERS

«badywikun nozpeook»
Annemumnvie, boopsuue mapunosanwvie beavie 2pubouu, AUcuUUKyY

u macasma. JI00aromcst ¢ 4eCHOUKOM, YKPONUUKOM U PUOALTIOBLIM AYKOM.

«Grandma's Vault»
Appetizing marinated white mushrooms, chanterelles

and yellow boletus. Served with garlic, dill and violet onion.

«Pycckuit nocoumok»

Xpycmsiyue mapunosanmbvle 02ypuuKy, 4ecHoK, Keduends Kanycmd,
Mouenble AbA0KU 1 KAIOK8d.

«Russian Stirrup Cup»

Marinated cucumbers, garlic, cabbage, soused apples and cranberry.

«Camoopanka»

Pastvle XOA0OHbLE KYUAHBS K 6AUEMY CHOLY: CBUHUNA, 3ANEUeHHAs. 6
20puLLe U HECHOKE, A3bIMOK 2085KUTL C XPEHOM, PYALH U3 KYpbl,
pocmbugh KaaccunecKui.

«Samobranka»

Variety of cold dishes: pork baked with mustard and garfic,

beef tongue with horseradish, rabbit roll chicken with

capsicum, classic roast beef.

«Ceneoouxa banmuiickaa»

Corenas ceaedouxa nodaemcsi no0 apoOMAMHbIM MACAOM € OMBAPHOIL
KapmoueuKot, yKponom u KpacHbim Ay4KOM.

«Baltic Herringy»

Salty herring served in oil with boiled potatoes, dill

and red onion.

«lococw Jlaooxrcckuil wegh-noconay

HeKHble AOMMUKU AOCOCSL € MACAUHAMU, AUMOHOM U 3EALHDIO.
«Ladoga Salmony

Salmon slices with olives, lemon and green vegetables.

1/180

1/300

120/80

85/205

120/50

350 pyo

350 pyo

450 pyé

350 pyo

490 pyo
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TF'OPAYUE 3AKYCKHU / HOT STARTERS

Kynven u3 cpuooes

3aneuennwlil ¢ NUKAHMHbIM CbLPOM U CAUBKIMU

Russian julienne

Baked forest mushrooms with piquant cheese and sour cream.

Ilenvmenu «Cubupckue

Counbvie nervMeHU ¢ MpaoUUUOHHbIM Papuiem (206510UHd, C6UHUNA,
meassmuna). JT00aemcst co CMeManoi, MONAEHbIM MACAOM, 20pHuueil,
YKCYCOM - 10 éauLemy 6bibopy.

Siberian pelmeni

Ravioli with traditional stuffing (beef, pork, veal)

Served with a choice of sour cream, melted butter,

mustard, vinegar.

bnunuuku «Ezepvckue» c epudamu
Jlod:Kapucmovle bAunuUKY, Papuuposantvie 0bKapeHHbIMU
zpubouxamu u AyKom. JI00aromes co cmemanoil.

Yager's mushroom pancakes

Roasted pancakes stuffed with fried mushrooms and onion.
Served with sour cream.

Ilenvmenu c nococem

Counble neAbMeHU C papulem us A0COCs.
JT00aromcsi ¢ MACAOM U 3eAEHBIO.

Salmon pelmeni

Ravioli with salmon

Served with butter and green vegetables.

Bbaunvt «Onexncckuer» c cemeoit

BAUHBL € NBIAY-KAPY CO CAADONPOCOAEHHOU CEMYKKOT,
AUMOHOM U CAUBOUHBIM MACAOM .

Onezhskiye pancakes with Atlantic salmon

Pancakes with light-salted Atlantic salmon, lemon and butter.

baunwvl no-pyccku ¢ Kpacnoit ukpou

Aococesas uKopKa nodaemcst ¢ bAUHAMU U MPAOUUUOHHBIM
PYCCKUM 2APHUPOM.

Russian red caviar pancakes

Pancakes are served with salmon caviar and Russian
traditional side dish.

1/170

150/50

1/240

150/50

50/150

30/200

300pyo

300pyo

250pyo

300pyo

350pyo

450pyo
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CYIIbI / SOUPS

bopuw «boapckuin)

Bopul, NPpu20MOBALHHbLIL 8 AYHUUX MPAOUUUAX, HA HATLYPALLHOM
20851KpeMm byAvOHe, € ZpyOUnKOILL U OMBAPHBIM AZLIKOM.
Jlodaemcsi co cCMemanoil.

Boyar beet-root soup

40/250/50  350pyé

Beet-root soup cooked in accordance with the best traditions using fresh
beef cook water, brisket meat and boiled tongue. Served with sour cream.

Hu «Ilempoeckuey

1u u3 Keawennou Kanycmoi ¢ beKonuuxom, epubamu,
momaenble 6 e, J100armcs nod xAebnoil wanouxoil.
Cabbage soup''Peter the Great™ style

Sour cabbage soup with bacon and mushrooms stewed in oven.
Served with bread.

Conanka «no-Kyneuecku» macHnas

B Ayuwux mpaounusx pycckoil KyxHu.
JIpueomoereHHas, U3 A3bIMKA U DY KEHUHDL.
Meat solyanka (thick soup)

Soup with tongue and baked ham.

In accordance with the best traditions of
Russian cuisine.

Cyn-niwope u3 ceexicux cpuooe

CeeKue mwamnurboHbl, MOPKOBOUKA, AYUOK,
Cyn 3anpasaen HEXKHbIMU CAUBKAMIU U CHLPOM.
Puree Soup with fresh mushrooms

carrot, and onion. Served with cream and cheese.

Yxa «no-Jlaoosccku» ¢ paccmezaem u 3anomeguieint

PIOMKOU 600KU

JIpu2zomoeAeHHASL U3 AOCOCS, HEKHO20 AAO0KCKO20 CYOauKd,
boazapcKo2o nepua, noMudOPamu u AyKoMm nopeem.
Jlodaemcs ¢ paccmezaem U OXAAKOEHHOU POMKOLL 800KU.
Ladoga fish soup with a small pie and a glass of vodka

Fish soup with salmon, Ladoga pike perch, capsicum,
tomato and leek, Served with a small pie and

chilled glass of vodka.

300/50 350py6

60/250/50  400pyé

1/250 400pyé

60/250/1lwum. 450pyo
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TOPSTUME BJIIOJIA (pr16a)
MAIN COURSE (fish)

Meoanvonst uz nococa ¢ pamamyem 150/120/90/25
HeKnvle KYCouKy ghure A0CoCsl, NPuzomosAeHHble HA ZPUAEL.

JIo0armcst ¢ 0bIKAPEHHDIMU HA OAUBKOBOM MACAE UWYKUHU, baKAdKaHAMU

u borzapcKum nepuem.

Medallions from a salmon with the ratatuy
Gentle slices of fillet of the salmon, prepared on a grill.
Served with the zucchinis fried on olive oil, eggplants and paprika.

QDune nanmyca Ha ROOYWIKe U3 MOMAMO8 U UWYKUHU 110/110/40/25
Counvie AOMMUKU NAAMYCA, NPUZOMOBAEHHbLE HA NAD)).

Taprupyromcst 0bXKAPeHHbIMU HA ZpUre WYKUHU U TOMATAMU.

Halibut on a pillow from tomatoes and zucchini.

The juicy slices of a halibut prepared on pair.

Are garnished by the zucchinis fried on a grill and tomatoes.

Cyoak ¢ coycom noibCKum 120/200/50/40
N adoiKeKutl cy0auox, omeapenHblil ¢ NPsiHbIMU MPABAMLUL.

Jlodaemcs ¢ pybrenHbiM ATUOM 8 PACTONALHHOM CAUBOUHOM MACAE.

Taprupyemcs KgpmogerbHbIM 110pe U MYUeHbIMU

8 CAUBKAX 0ZYPeuHbIMU NOOKOBKIMU.

Pike perch from Ladoga, tiamed with herbs

erved with chopped eqgs in melted butter

with garnish (mashed potatoes and steamed in cream cucumber)

Cyoauok noo uKopHwviM cOycom 130/120/50/15
Cy0anox, npunywenHvLi co CHEUUAMU 6 CAUBOUHOM COYCe C KPACHOT UKPOIL.

JI00aemcs, ¢ 060WaAMU, NPUZOMOBACHHBIMU HA NAD).

Sudachok in caviar sauce

Sudachok, pripushchenny with spices in creamy sauce with red caviar.

Served with the vegetables prepared on pair.

QDune mpecku 3ane4eHHoe 200/22
Hexxneiiwee gpure mpecKy, 3aneuennoe 6 nepeamenme ¢ zpubouxamu,

NOMUOOPKAMU UepU 1 AYKOM HopeeM.

Cod fillet the baked

The most gentle fillet of a cod baked in parchment with mushrooms,

tomatoes and leek.

650pyo

700pyé

550pyo

550py6

400pyo
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T'OPSYUE BJIKOJIA (mMsco)
MAIN COURCE (meat)

Komnaema «no-Kueeckuy 180/55/30 490pyo
Dure ubinAeHKd, PapuposaHHOe 3eACHBIM MACAOM,

Jlanuposanoe 6 cyxapsx. u obxapennoe 6o gppumiope.

Jlodaemcs ¢ epubnbim coycom.

""Kiev' style cutlets

Chicken fillet stuffed with green butter.

Breaded and roasted in deep fat. Served with mushroom sauce.

Ceununa «no-/leopanckuy 200/100/50/30  700py6
Ceunas KopeiiKa Hamepmas 0epeeeHcKOl 20pUULeil CO CHeUUIMU,

Dapwupyemcst AecHbIMU beAbIMU epubamu, KAPeHbIM AYKOM U CbLPOM.

Jlodaemcsi ¢ epubHbim COycoM, Kapmogherem no-0epesencKu.

""Noble" style pork

Pork, rubbed with countryside mustard and spices stuffed

with forest mushrooms, fried onion and cheese.

Served with mushroom sauce and country style potato.

Msaco «no-Cmpozanoecku» 200/150/50  750py6
PDunre 20850uHbL, 0bKAPEHHOE C UAMNUHLOHAMU, AYKOM 8
CAUBOUHOM coyce. JI00aemcsi ¢ pucom.
""Stroganoff'* style meat
Beef fillet in cream sauce roasted with champignon and
onion. Served with rice.

Typueoo «no-Cubupcku» 115/100/50/40 760pyo
Hexnetimuil pureil 2085:Kuil, 0boKapeHHbiil.

JI00aemcst Ha 060WHOM NAAMO C CAUBOUHO-ZPUDHBIM COYCOM.

Panfried tournedos «Siberian», served with vegetables and cream - mushrooms sauce.

Tearamuna «no-Knsascecku» 150/150/40  860py6
Pure measmunbl, 0bKapenHoe u MoMAEHOE 6 NeUll, 6 COyCe U3

BUIHL U CBEXKETL CRAPIKETL CO CHeUUAMIL.

"Duke style veal

Veal fillet roasted and stewed in oven in

cherry-and-sparrowgrass sauce with spices.
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Onenuna no peuenmy Enuzaeemot

CmeiiK u3 gure oAeHsi, 100aemcst ¢ KAPAMEAbHbIMU OA0KgMU,
ANEAbCUHOM, MAMOL U MOKIKEBEAOBIM COYCOM.

Elizabeth's recipe venison

Venison steak served with caramel apples,

oranges, peppermint and juniper sauce.

QDune ymku

Mapunosannoe 6 MAMHBIX AUCTIBAX, 0bKapeHHoe,

nodaemcsi ¢ nope us KOPHs ceAbOepesi i MAAUHOBbIM COYCOM.
Duck fillet marinated in mint, fried and served with mashed
selery and raspberry sauce.

Hamypaﬂbnble KomJjiemKu u3 ACHEeHKda «no-[Ocynoecmt»
Kape senenka mapunyemcs, obKapueaemcs na macae ¢ dobasrenuem
080Weill U UECHOKA C 3EALHDBIO.

Lamb Chops marinated, served with vegetables

150/110/50

170/135/120

200/200/35

1150pyo

1450py6

1550pyo
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TAPHUPHI / SIDE DISHES

Kapmodgenv «no-oomauwinemy»
ObiKapenmwlil ¢ AyuKOM U 3eALHBIO.
Home-like potato

Fried with onion and green vegetables.

Osouwu napogwvie

Os0ownas cmeco-usemuas Kanycmad, bpoKKoAU, MOPKOBb, Pacorb.
Steamed vegetables

Steamed vegetables: cauliflower, broccoli, carrot, haricot beans.

Puc «/[omuno» (cmecov 6enozo u ouxozo puca)
«Domino» rice (mixture of white and Indian rice)

Cnaporca
Sparrowgrass

lleemua}l Kanycma 6 Cc/iueKax
Cauliflower in cream

XJIEF IBREAD

Xneonasn kop3una (macno,xneo)
Grain basket (bread, butter)

1/150

1/150

1/150

1/100

1/150

lwm.

100pyo

120pyo

120pyo

200pyo

150pyé

60pyo.
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JNECEPTBI / DESSERTS

BapeHuKu C euuinell
Cherri Vareniki

AHonoko, 3aneuennoe c Meoom u opexamu
Apple baked with honey and nuts

I opauee MopolHceHoe
Hot ice-cream

Mopocenoe ¢ ppykmamu « Tpuoy»

Accopmu MopoKero20 ¢ PpyKmamu u A200HbIM COYCOM,
nodaemcsi 6 beAKQBOM AYKOUWIKe.

«Trioy ice-cream with fruits

Ice-cream variety with fruits and berry sauce.

Served in a dough basket

«lImpyoensv 6eHCKUIL) ¢ 6AHUTLHBIM MOPOIHCEHHIM

KJIIOK6EHHbIM COYCOM
«Viennese Strudel» with vanilla ice-cream
and cranberry sauce

150/30

Tuim/40

1/190

150/60/30

100/75

300pyo

250pyo

200pyé

300pyo

300pyé
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3ABAPHOM YA B YAMHHUYKE / TEA IN TEA-POT

Anenuiickuit 3a6mpaK» 0,3 150
English Breakfast
Apomamnbui uai 30710M020 ueema ,Kynajc iyduiux ueﬁﬂoncm{x yaee.

Yai ¢ oepzamomom 0,3 150
Imperial Earl Grey

Kyna.uc us3 ueﬁﬂoncmtx U UHOUTICKUX uaee ¢ uumpycoesim apomamom

oepzamoma.

Knyonuxa co cihusxkamu 0,3 150
Strawberry Cream Ameli

CMer ueﬁﬂOHCKOZO UEePHO20 Uas U 3€J1eH020 Han Cenza Capomamom

Kle6HllKu CO cClueKkamu.

Jlancanz Cywione 0,3 150
Lapsang souchong Hong-cha

Kumaiickuii «konuenwlily 4aii CUlIbHbIM 8KYCOM U KPACHBHIM

Ueemom 6 uauike.

Pomawka 0,3 150
Chamomile Meadou
M}IZKa}l apomamua}l pomauma.

Cenua 0,3 150
Sencha Senpai

3enenvtit uaii uz Anonuu c memMHbIM TUCMOM U U3bICKAHHBIM

RPAHBIM B6KYCOM. l[eem 8 YAIHUKE CBem.J10-3€/1CHbLIL.

3enenwvtit ycacmun 0,3 150
Royal Jasmine

Yaii co cnezka oﬁpaﬁomannbmu JAUucmsamu 6 couemaHuu c omﬁopnbmu
JAUCMBAMU HCACMUHA.
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KO®E / COFFEE

Kogpe 3cnpecco Coffee espresso 150
Kogpe amepuxano Coffee americano 150
Kogpe kannyuuno Coffee cappuccino 170

BE3AJIKOI'OJIBHBIE HAITUTKU / SOFT DRINKS

Munepanvnas eooa «llepve» Mineral water “Perrier” 0,33 250
Munepanvnas éooa «Bumenwvy Mineral water «Vittel» 0,25 210
Munepanvhasn é0oa «Ceamoii Mineral water 0,33 100
UCMOYHUKY

Tonux Tonic 0,2 130
Ilencu-Kona /6 accopmumenme/ «Pepsi-Cola» Glas 0,2 130
COKHU B ACCOPTHMEHTE JUICES .
Anenvcunosutii Orange 0,2 100
HAonounwvii Apple 0,2 100
Tomammuwrit Tomat 0,2 100
I'peiinghpymoentii Grapefruit 0,2 100
Ananacosutii Pineapple 0,2 100
Buwnéeuviit Cherry 0,2 100

Tpaauuuonnbie pycckue HamuTku-1raditional Russian drinks

Mopc KnwokKeenno-opycHuyHbll 0,20 100
MORS —a drink from a cranberry and a cowberry
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HartypaabHble cBexkeBbIKaThie coku - Natural fresh squised juices

I'peinghpymosuti
Honounwvin
Anenvcunoentit

Mopxkoenbwtii

Grapefruit
Apple juice
Orange juice

Carrot juice

1/200

1/200

1/200

1/200

200

200

200

200



