CAJIATBI / SALADS

Canam «I ycapckuin) 1/250 430 pyo
Kapmogpersv, 3erenblil 20pouLeK, HEKHYIO 206510UHY, COALHBLE 0ZYPHUKU

nepemeuuearom c beavim coycom. YKpawmaemes AOMMUKIMU

A3bIKG, 3EALHBIO.

"Hussar'' salad

Potato, green peas, beef and picRled cucumbers are mixed

with white sauce and decorated with slices the language and

green vegetables.

Canam «Ycaovoa» 1/180 370 pyo
Coutvle Kpynmo Hapesannoie 02ypuuKu, nomMuoop, CAAOKUil nepey, yKpon.

Jlodaemcst no0 OAUBKOBIM MACAOM.

""Mansion"* salad

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

Canam u3 cenvoepes ¢ MOPKOBHOU U MACHOU 3aNPABKOIL 1/200 370 pyo
Kucro-cradKoe abA04KQ coeOunAemEst co céeXeil MOPKOBKOL, UepeurKom

ceAbOepesi U 6ce 3anpasasiemcst PUPMeHHOT MACHOT 3anpasKoi.

Celery salad with carrots and meat dressing

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

dressed with meat dressing.

Canam u3 oneHuHbl 40/150 490 pyo
Carammnas KOMNO3UUUSL U3 CHIPOKONUEHO20 (IUAE OALHSL C CbLPOM, ADAOKAMU,

060waMU U KedposbiMu opewKamu. J100aemcsi ¢ COYCOM U3 HePHOT CMOPOOUHDL.

Combination of smoked fillet of venison, cfeese, vegetables,

apple and cedar nuts. Served with black currant sauce.

Canam u3 oukoit ymku 35/215/2 650 pyo
JIpuzomosren u3 3eaerozo carama, sibAoK, cmebaeil cexvdepes, nepua boazap.

3anpaska u3 cokg AUMOHA, ANEAbCUHA, PACTUMEALHOZ0 MACAA.

Taprupyemcs AOMMUKIMU KONUEHOT ZpYOKYU, CeeMEeHMAMU ANeAbCUHA.

Salad with smoked duck breast, green salad, apple.

Canam «Hmnepamopckuii» 30/220/5 600 pyo
3 deaurgmectvix puib (Aococs weg-nocord, macasnas puiba,

3eaenoe s1bA0KQ U colp)

Salad of weak salt salmon, oil fish, apple and cheese.

Canam « Ile3apv» ¢ muzposvimu Kpeeemrkamu 175/50/11 650 pyo
Ceesue Aucmvsi carama ¢ copom «Jlapmesany, nomudopamu Yeppu, XpyCmamumu epeHKaMu 6

Kaaccuueckom coyce «1le3apv» u 0boKagpeHHbIMU 6 HECHOUHOM MACAE MUZPOBLIMU KPesemKaMIL.

Fresh leaves of lettuce with cheese of «Parmezan»,pomidorami Cherri, by crisp toasts in a classic sauce

«Cezar’y and by the tiger shrimps fried in garlicky butter.
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3AKYCKMUN / STARTERS

«baoymwkun nozpe6ox» 1/180
Annemumuwie, boopsiusue mapunosantvie zpubouri.

Jlo0aromcsi ¢ 3eAeHbI0 U PUOALOBIM AYKOM.

«Grandma's Vault»

Appetizing marinated mushrooms. Served with greens and purple onion..

«Pycckuii nocowok» 1/300
Xpycmsiwue Mapunosannbie 02ypHuKy, HecHoK, Keauenas Kanycma,

uepemud, MOPKO6b NO-KOPECKY, NOMUOOPKY Ueppu.

«Russian Stirrup Cup»

Marinated cucumbers, garlic, cabbage, garlic, korean carrot, cherry tomatoes.

«Camoopanka» 120/80
Paszhble X0100HbLe KYWAHDS K 6AUWEMY CMOAY: CBUHUNA, 3ANEUEHHAS 8

20pHULe U UECHOKE, A3bIMOK 2085 KUIL C XPEHOM, PYALH U3 KYpbl,

Koabaca c/K,

«Samobranka»

Variety of cold dishes: pork baRed with mustard and garlic,

beef tongue with horseradish, rabbit roll chicken with

capsicum, sausage.

«Ceneoouxa banmuiickas» 85/205
Corenas ceaedouxg nodaemcs 100 ApoOMAMHbIM MACAOM € OMBAPHOIL

Kapmouieukoil, YKponom u KPacHbiM Ay4KoM.

«Baltic Herring»

Salty herring served in oil with boiled potatoes, dill

and red onion.

«ococw Jlaooxcckuii wegh-noconay 120/50 /30
HesKpble AOMMUKY AOCOCS € MACAUHAMU, AUMOHOM 3EAEHBIO

U Me00B0-20PHUUHBIM COYCOM.

«Ladoga Salmon»

Salmon slices with olives, lemon , green vegetables and honey mustard sauce.

450 pyo

400 pyo

450 pyo

350 pyo

750 py6
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T'OPAYUE 3AKYCKHU / HOT STARTERS

Kynven u3 cpuooes 1/170
3aneuennwlil ¢ NUKAHMHbIM CbLPOM U CAUBKIMU

Russian julienne

Baked forest mushrooms with piquant cheese and sour cream.

IHlenvmenu «Cubupckue 150/50
Counbvle neArvMeHU ¢ MPAOUUUOHHBIM Papuiem (208510UHd, C6UHUNA,

meassmuna). JT00aemcst co CMemanoi, MoNAEHbIM MACAOM, 20pUULei,

YKEYCOM - 10 6auLemy 6bibopy.

Siberian pelmeni

Ravioli with traditional stuffing (beef, pork, veal)

Served with a choice of sour cream, melted butter,

mustard, vinegar.

baunuuku «Ezepvckue» c cpudamu 1/240
Jlod:Kapuctmvle baunuuKy, papuuposantvie 0bKapeHHbIMU

zpubourgmu u AyKom. JI00aromes co cmemanoil.

Yager's mushroom pancakes

Roasted pancakes stuffed with fried mushrooms and onion.

Served with sour cream.

Ilenvmenu c nococem 150/50
Counvle neAbMeHU C papuiem U3 AOCOCS.

JL00aromcs ¢ MACAOM U 3eAEHDIO.

Salmon pelmeni

Ravioli with salmon

Served with butter and green vegetables.

baunwvt «Onestcckuey ¢ cemeoii 50/180
BAUHDBL € NBIAY-KAPY CO CAADONPOCOACHHOT CeMKKOT,

AUMOHOM U CAUBOUHBIM MACAOM .

Onezhskiye pancakes with Atlantic salmon

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

baunwvl no-pyccku ¢ Kpacnoit ukpoi 30/230
Aococesas ukopKa nodaemcst ¢ baunamu u mpaduuuoHHvIM

PYCCKUM 2APHUPOM.

Russian red caviar pancakes

Pancakes are served with salmon caviar and Russian

traditional side dish.

300pyo

300pyo

250pyo

500pyo

400pyo

540pyo
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CYIIbI / SOUPS

bopuwy «boapckuin

Bopu, NPueoMOBAEHHLIL 6 AYHUUX MPAOULUSAX HA HATYPAALHOM
20851Kpem byavome, ¢ epyounKoil u 208510UHOIL.

Jlodaemcsi co cmemanoi.

Boyar beet-root soup

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

Hu «Ilempoeckue»

1u u3 Keawennou Kanycmoi ¢ bekonuuxom, epubamu,
momaenble 6 neult. J100armcs nod xAebnoil wanouxil.
Cabbage soup'Peter the Great™ style

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

Conanka «no-Kyneuecku» macnasn

B Ayuwux mpaounusx pycckoil KyxHu.
JIpuzomosrennas u3 A3biukg u by KeHUHbL.
Meat solyanka (thick soup)

Soup with tongue and baked ham.

In accordance with the best traditions of
Russian cuisine.

Cyn-nrope u3 ceéexcux 2puoos
Ceesxue UAMNUHBOHDBL, AYHOK,

Cyn 3anpaee HesKHbIMU CAUSKAMU.
Puree Soup with fresh mushrooms
and onion. Served with cream.

Yxa «no-Jlaoosxccku» ¢ paccmezaem u 3anomeguieit

PIOMKOU 600KU

JIpuzomoereHHas, U3 AOCOCS,, HEKHO20 AdO0KEKO20 CYOauKd,
boazapcKoeo nepud, NOMuUOOPaMu U AYKOM NOpPeeM.
Jlodaemcs ¢ paccmezaem U OXAAKOEHHOU POMKOLL 600KU.
Ladoga fish soup with a small pie and a glass of vodka

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

chilled glass of vodka.

40/250/50

300/50

60/250/50

1/250

60/250/Twum.

350pyo

350pyo

400pyo

400pyo

500pyo
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TOPSIYUE BJIIOJIA (pbioa)
MAIN COURSE (fish)

Meoanvount u3 nococa ¢ pamamyem 150/120/90/25
HeKnvle KycouKy gpure A0CoCsl, NPuzomosAeHHble Ha ZpUAe.

JIo0aromcst ¢ 0biKAPEHHDIMU HA OAUBKOBOM MACAE UWYKUHY, baKidKanamu

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 ROOYUWIKe U3 MOMAMOE U UYKUHU 110/110/40/25
Counvle AOMMUKYU NAAMYCA, TLPU2OMOBAEHHbLE HA NADY.
Taprupyromcs 0bXKApeHHvIMU HA Zpure WYKUHU U MOMATAMU.

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 noabcKkum 120/200/50/40
N adoiKeKuil cy0auox, omeaperHblil ¢ NPsHbIMU MPABAML.
Jlodaemcs ¢ pybrenHbIM ATUUOM 8 PACTHONALHHOM CAUBOUHOM MACAE.
Taprupyemcs KgpmogerbHbIM 110pe U NYUeHbIMIU
6 CMemane 02ypeuHbimu noOKOBKAMU.
Pike perch from Ladoga, tiamed with herbs
erved with chopped eggs in melted butter
with garnish (mashed potatoes and steamed in cream cucumber)

Cyoauok noo uKopHwviM cOycom 130/120/50/15
Cy0auox, npunywenHvLi co CHEUUSMU 6 CAUBOUHOM COYCe C KPACHOT UKPOIl.

ﬁobaemm C 080UAMU, NPUZOTNOBAEHHbIMU HA napy

Sudachok in caviar sauce

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

Served with the vegetables prepared on pair.

QDune cyoaka 3aneyenHnoe 240/22
HeKneiiuee gpure cyoaxg, 3aneuennoe 6 nepeamenme ¢ UyKUHu,
Jlepuem cAAOKUM, MOMUOOPKAMU HePPU , AYKOM NOPeeM U COLBbIM COYCOM .

Pike perch fillet the baked
The most gentle fillet of a cod baked in parchment with zucchini,
the sweet pepper, cherry tomatoes , leeks and soy sauce.

1000pyo

900pyo

650pyo

700pyé

950pyo
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TOPSIYUE BJIIOJA (Msico)
MAIN COURCE (meat)

Komnema «no-Kueeckuy 180/55/30
Dure ubinrenKd, Papuuposantoe 3eACHbIM MACAOM,

Jlanuposanoe 6 cyxapsx. u obkapennoe 6o gpumiope.

Jlodaemcs ¢ s1200HbIM COYCOM.

""Kiev' style cutlets
Chicken fillet stuffed with green butter.

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

Dune yvinienka zpunb 125/50/100/20
(Dure ubinrenKa Ha zpuie 8 Me0080-20PUUUHOM COYCE.

Jlodaemcs Ha noOYuLKe CO WNUHATIOM.

Filet of chicken on a grill in a honey-mustard sauce. Given with spinach.

Ceununa «no-/leopancku» 200/100/50/30
Ceunas KopeiiKa namepmas 0epeeeHcKol 20pUULeil CO CHeUUIMU,

Dapuupyemcs, AecHblMmi beAbimu epubamu, KapeHvim AYKOM U CbLPOM.

Jlodaemcs ¢ MACHBIM COYCOM, KAPMOgerem No-00MAULHEM)Y.

""Noble™ style pork

Pork, rubbed with countryside mustard and spices stuffed

with forest mushrooms, fried onion and cheese.

Served with meat sauce and home potatos.

Msaco «no-Cmpozanoécku» 200/150/50
PDunre 206510unbL, 0bXKAPEHHOE C UAMNUHLOHAMY, AYKOM 8
cAusouHoMm coyce. J00aemcsi ¢ pucom.
"*Stroganoff'* style meat
Beef fillet in cream sauce roasted with champignon and
onion. Served with rice.

490pyo

490pyo

700pyo

875pyo6

Typueoo «no-Cubupckuy 115/100/50/40 860pyo

HeKnetmuil gureil 2085:Kutl, 0boKaperHwlil.
ﬂfoaaemc;z C osoamu ZPUAL U MACHBIM COYCOM.
Panfried tournedos «Siberian», served with grilled vegetables and meat sauce.

Tenamuna «no-Kuasceckuy 150/150/40
Dure measmunsl, 0bKapeHHOe U MOMALHOE 8 TIeUi,

8 1200HOM COYCe.

"Duke" style veal

Veal fillet roasted and stewed in oven in berry sauce.

900pyo

Pecropan «Oco6nsik [TonoBuesay , Cankr-IletepOypr, yi.b.Mopckast, 1.52, Ten. 571-59-00; 571-14-02

i




Onenuna no peuenmy Enuzasemut 150/110/50  1450pyo
CmeiiK u3 gure oAensl, n00Aemcst ¢ KAPAMEALHbIMU ADAOKIMU,

aANeAbCUHOM, MAMOTL U A200HbIM COYCOM.

Elizabeth’s recipe venison

Venison steak served with caramel apples,

oranges, peppermint and berry sauce.

Hamypanovnusie komnemku u3 azuenka «no-FOcynoeckuy  200/200/22  1550pyo
Kape senenka mapunyemcs, obKapueaemcs na macae ¢ dobasrenuem
0601ell U UeCHOKA C 36ALHDIO.

Lamb Chops marinated, served with vegetables
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T'APHUPLI / SIDE DISHES

Kapmodpenv «no-oomawmnemy»
ObzKapennviil ¢ Ay4KOM U 3eALHBIO.
Home-like potato

Fried with onion and green vegetables.

Oe¢ougu napogwvie

Osownas cmecv-usemnas Kanycma, bpoKKoAU, MOPKOes, acors.

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

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

Iléemnasn Kanycma 6 C1u8Kax
Cauliflower in cream

XJIEF IBREAD

Xneonas kopsuna (macno, xneo)
Grain basket (bread, butter)

1/150

1/150

1/150

1/150

luum.

100pyo

120pyo

120pyo

150pyo

100pyao.
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JECEPTDI / DESSERTS

Bapenuku c suwmnei 150/50
Cherri Vareniki

T'opauee mopoiricenoe 1/190
Hot ice-cream

Mopoosicenoe c ppykmamu « Tpuo» 150/60/30
Accopmu mopoKenozo ¢ ppyKmamu u si200HbIM COYCOM,

«Trio» ice-cream with fruits

Ice-cream variety with fruits and berry sauce.

Aonoko, 3aneuennoe c Meoom u opexamu Tuim/40
Apple baked with honey and nuts

«lImpyoenv 6eHCKUIL) C MOPOIHCEHBIM

U A200HBIM COYCOM. 100/75
«Viennese Strudel» with ice-cream and berry sauce.

baunwl ¢ moposcenvim u coycom 3um/150/20
Pancakes with ice cream and sauce

bnunwt ¢ a200nbim coycom 3um/50
Pancakes with berry sauce

Cyn K1yoHuunwlil 100/50
strawberry soup

300pyo

350pyo

300pyo

300pyo

300pyo

300pyo

200pyo

300pyo
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3ABAPHOM YA B YAMHUYKE / TEA IN TEA-POT

Buvicokozopuwiiit bBykem

High Grown Bouquet

Yepnotii ueii10HCKUIL 4aii ¢ MHO20ZPAHHBIM 8KYCOM,
YEPHOCIUGOEBIMU HOMKAMU U HACHIUJCHHBIM APOMAMOM.

Ympennee Connuye
Morning Sun

3enénviii KumaicKuil 4ail ¢ HeeepPoOAMHO J1€2KUM CEEHCUM APOMAMOM

U 0CTUKAMHBIM 6Kycom.

Pomawka
Camomile

Yaii uz 3a60maueo 0m06parmb1x, IKOJ102UHHYeCKU YUCMbLX U6ENMKO6 DOMAUIKU.

Opuzunanvhutit bepzamom

Original Bergamot

Knaccuueckuit uépnulit uaii ¢ 6epeamomom yKpauieHn yeemamu
anenbcuHo8020 0epesa u Kycoukamu a010Ka.

Apkaa @anmasusn

Fresh Fantasy

3enénvtit waii Cenua 6 couemanuu ¢ Nj1eHUmMeabHbIM apomamom
IK30MUUEeCcKoll Mapaxyﬁu, Kycoukamu anélbCuHa u iumMoHa.

T'aeaiickuu Taney

Hawaiian Dance

Yepnowlit yaii co C1A0KUM APOMAMOM MPORUYUECKUX PPYKMOE U HEHCHBIMU
JienecmkKamu ueemaoe.

Bonaweonaa Agpuxa

Charming Africa

ImHuuuecKkuil HanumMoK poudyuL ¢ MOHKUM OPEXO08bIM APOMAMOM
RPEKPACHO couemaemcs ¢ HeOoObIKHOBEHHbIM 6KyCOM UE€pPpHUKU.

benwvuit Tucp

White Tiger

3enenvlit KUMAauCKuil 4ail ¢ yOUuUmenbHol 2amMmMoil MOJI0YHO20
apomama, nOOYEPKHYNO20 6KYyCOM HACMOAULEO0 YIYHA.

Jlynnasa /lonuna

Moon Valley

Yépnotii uaii ¢ wadpeyom u Mamoii, yKpauieHHvlii 1enecmKamu
6acunbKa u YUMpPYcoeblmu HOMamu.

Yapyrwuwui /Kacmun
Romantic Jasmine
3enénvlil uait ¢ ugemamu HcacMuna

Cum¢honusa /loxncon

Rain Symphony

Tpaeanoit uait ¢ Oywiucmoit excesuKoil, 2UOUCKYCOM, AneabCuHOM
U Kopuueu.

0,3

0,3

¥3

0,3

0,3

0,3

0,3

0,3

0,3

0,3

0,3

300pyo

300pyo

300pyo

300pyé

300pyo

300pyo

300pyo

300pyo

300pyo

300pyo

300pyo
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KO®E / COFFEE

Koghe rcnpecco Coffee espresso 150pyo
K0¢e aMepuKano Coffee americano 150py5
Koge kannyuuno Coffee cappuccino 170pyo

BE3AJIKOI'OJIBHBIE HAIIUTKHU / SOFT DRINKS

Munepansnasn 6ooa «Ilepver Mineral water “Perrier” 0,33 250pyo
Munepanvnas éooa «Axea Mineral water «Acqua Natia» 0,33 250py6
Hamua»

Munepanvnas é0oa «@eppapenne» Mineral water «Ferrarelle» 0,33 250pyo
Munepanvnas é00a « Bumeinsy Mineral water «Vittel» 0,25 210pyo
Munepansnas é00a «Kniouesas»  Mineral water 0,33 100pyo
Hencu-Kona /6 accopmumenme/ «Pepsi-Cola» Glas 0,2 150py6
COKH B ACCOPTHMEHTE JUICES 02  100py6

Tpaauuuonnbie pycckue HamuTku/Traditional Russian drinks

Mopc KoKeeHHblil 0,20 100pyo
MORS -a drink from a cranberry

HatypanbHbie cBe:xkeBbIKaThIe cokm / Natural fresh squised juices

I'peiinghpymosotii Grapefruit 1/200 ~ 250pyé
Honounvtii Apple juice 1/200  250pyo
Anenvcunosuti Orange juice 1/200  250pyo
Mopkoenbiii Carrot juice 1/200 250pyo
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