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SMOKED CHICKEN WINGS 430 P.

WITH COLESLAW

= F| ANK STEAK
o

, E STRIP STEAK
& RIB-EYE STEAK

Q.
CARBONARA 620 P. < T-BONE STEAK

WITH GOAT CHEESE

HOMEMADE ZUCCHINI PANCAKES 500 P.

WITH GUACAMOLE AND SMOKED SOUR CREAM

2 TOMAHAWK STEAK

CRIMEAN RAPANA
GINGER SAUCE STEW 750 P

WITH ANCHOVY AND MASHED POTATOES GRILL

C £90 P OUR SICNATURE BURGER £90 P.
REEN PRAWN RISOTTO . S R
WITH TOMATO CONCASSE
GRILLED MARROW BONES 530 P.
BAKED PIKEPERCH 850 P WITH SMASHED GCARLIC AND PARSLEY
WITH BAKED VECETABLE TARTARE AND MASHED POTATOES
GRILLED COMMANDER SOQUID 570 P.
&MYCHARA)Y> BEEF CHEEKS STEW 890 P. WITH BROCCOLI IN GINGER SAUCE
WITH MASHED POTATOES AND TRUFFLE OIL
CGRILLED TUNA (PRICE FOR 100 G) 500 P
' 50 P.
Our SICNATURE KMYCHARA> 350 | GRILLED CHICKEN FILLET £90 P.
BEEF PATTY a CLAZED IN SWEET AND SOUR SAUCE WITH BROCCOLI
_ SMOKED DUCK BREAST 300 P.
i 5 ! WITH CHERRY DEMI=-GLACE AND BAKED CELERY
| S
- CRILLED GILT-HEAD BREAM
RIBS PRICE FCR 100 G iN MACABEO SAUCE
(MINIMUM ORDER 300 6 :
Pork RIBS 2900 SIDE DIS ?‘ "
i HONEC MU A cAUCE SMOKER PRICE FOR 100 G
BAKED POTATOES 130P
PoRrk RIBS 290 P.
MASHED PQTATOES 200 P.
IN DARK BEER AND NUT VODKA CALBI BEEF RiBS 110 P. | WIS 0P
Pork RIBS 290 P. DUCK BREAST Y10 P CHAMPICNQNS 250 P:r;f__

IN TOMATO AND BLACK PEPPER SAUCE

PORK RIBS 230 P.

IN SWEET AND SOUR SAUCE
e N o2
GRriLi.ED MINCED BEEF SAUSAGE

GRILLED | H.‘.KEN AND CHEESE SAUSAGE
H‘UMeMaDe HUNTER'S SAUSAGE WITH TURKISH SPICES

MUTTON SAUSAGE

BEEFS BRISKET 530 P.
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FILLET STEAK (ARGENTINA) 850 P.

500 P.
580 P.
710 P.

5t -  TE)

BRQccou 370 P.

520 P.
520 P.
Bel P
520 P.

MUNICH SAUSAGE WITH SMOKED PAPRIKA PEPPER 520 P.

i

O

CornN' 350 P’;_.i??
Cou RGETTE 270 P
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?ERVE WITH WINE WHAT TO START

OLivEs 2% 330°P. TENDER CHICKEN PATE 430 P.
| - WITH BRIOCHE AND ORANGE CONFITURE

MOKED MEAT 190 P.
Smo : o - BAKED BRIE CHEESE 890 P.
PRICE FOR G
PASTRAMI/DUCK BREAST/CHICKEN BREAST s e ke iy
CHEESE FROM TICER PRAWNS 8390 P.
THE KARELIAN VILLAGE 250 P. A HIONEIALE CitEr Sttt
MOOSHTA OYVU/MONTAKLI/GORGONZOLA PRICE FOR 30 G WITH BAKED PEPPER TARTARE
BRUSCHETTA: CARPACCIO 850 P.
WITH PASTRAMI AND SMASHED CUCUMBERS 350 P. WITH TRUFFLE OIL
WITH SEMI SALTED SALMON AND ORANGE GEL 350 P. AND THE KARELIAN CHEESE
WITH TIGER PRAWN AND HOMEMADE GUACAMOLE 350 P.

SMASHED CUCUMBERS
WITH YALTA ONION 390 P.

ANTIPASTO ' 900 P. SaLaDS

SUN-DRIED TOMATOES, MOOSHTA OYVU. MONTAKLI,
PROSCIUTTO CRUDO. SALCHICHON.,
ARTICHOKES IN OLIVE OIL BIC GREEN SALAD 550 P.

CRiSPY AUBERGINES 550 P.
WiTH MOZZARELLA

AND PINK TOMATOES SALAD

:

SMOKED MIXED PLATE

BACON, DUCK BREAST, CHICKEN BREAST,
PASTRAMI, SMASHED CUCUMBERS

<. ROAST BEEF, - 530F
BAKED PEPPER AND PINE NUTS SALAD
TaRTaRe SMOKED DUCK, 530 P.
BAKED BEETROOT
((MYCHARA)) BEEF TENDERLOIN 720 P AND SMASHED MASCARPONE SALAD
WIiTH SMOKED PAPRIKA PEPPER AND YALTA ONION
ASI&N STYLE BEEF 850 P. SEMI-SALTED SALMON £30 P.
WiTH TRUFFLE OIL IN HONEY MUSTARD DRESSING SALAD
| Tuna 650 P.
Wit AUBERGINE CREAM E E
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MUM SaYS SOUP COMES FIRS!

RicH SMOKED CHICKEN BREAST AND ORZO SOUP 450 P.
OuRr SICNATURE CREAM PEA SoUP 'GOROKHOVAYA-Y9B" WITH SMOKED PORK RIBS 550 P.

CREAMY MUSHROOM SOUP OF SEASONAL MUSHROOMS WITH FRIED NUTS 530 P.
FINNISH STYLE SALMON SOUP 530 P.

. FiCcH BEEF SAUSAGE SOUP 530 P.
LINCONBERRY MERINGUE ROULADE 350 P.
SALTED CARAMEL AND SEASONAL BERRIES SMASH CHEESECAKE 410 P.

GRILLED PINEAPPLE _ 450 P.

OUR SIGNATURE HONEY CAKE WITH BOILED CONDENSED MILK 430 P.
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