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YCTPULLDI

MuwLeBas LLeHHOCTb YCTPUL, BbICOKA, CBO€O6GPA3HbI XMMUYECKUIA COCTAB OGYCAOBAUBAET
TOHKMM BKYC U TOHU3UPYIOLLLEE BO3AEUCTBME HA HEPBHYIO CUCTEMY. B Mace ycTpuL, coaepxuTcs
6eAOoK, XXUP, YTAEBOA FAMKOr€Hd, MUHEPAAbHbIE BELLLECTBA (KEAE30, LLUHK, MEAb, KOAbLLUM, HOA,
doccdop). HUKOTUHOBYIO KUCAOTY, O TAKXKE BUTAMUHBI B1, B2, B12 u PP. Bcero é ycTpuu, — u
CYTO4YHQs NOTPEBHOCTb OPraHM3Ma B XXeAe3e U MeAU o6ecneyveHal A Tak Xe NOAe3HOU AAS
3AOPOBbS IBAS€TCS COAEPXALLLAACS B YCTPULLAX KOMOUHALLMUSA XXMPHbIX KUCAOT, B KOTOPOM MHOTO
XUPHbIX KUCAOT Omera-3.

YBAXKAEMbIE TOCTU, YCTPULLA XXMBOW MPOAYKT U OHA MO-PA3HOMY BAUSET
HA KAXAbIA OPTAHU3M. ECAU Bbl HU PA3Y UX HE MPOBOBAAU UAU MPOBOBAAMU,
HO MAAO, HAYHUTE C 2-X LUTYK (HE BOAEE).
3TO OYEHb BAXXHO!

—<WUMNOPTHAS YCTPULA Ne1 390 P Z=UMMNOPTHAS YCTPULA Ne2 540 P
C UUTPYCOBbIM COYCOM 1T C LUTPYCOBbIM COYCOM 1WT

imported oyster N°1 with citrus sauce imported oyster with citrus sauce

He6GoAbLune YCTpPULUbI, BBIPALLKUBAIOTCA HO CneunaAbHOM cbepme. B HUX cAQAOCTDb npeBaAnpyeT HOA COAEHOCTbIO, a B NMOCAE€BKYCUEe CAbILLHbI HOTKMH,
OTACGA€HHO HAONOMUHAOLWLUE CbIPbl C NA€CEeHbIO. YacTto HPABATCA TEM, KTO AIOOUT A€rKue, HeXXHbIe U COYHble YCTpPUUbI.

[MOAOHAVT, YTOEbI TONPOEOBATb YCTPHULLbI B MEPBbIA PA3 |

—< 3AMNEYEHHDIE YCTPULIbI Ne1 790 P Z=<3AMNEYEHHAS 590 P
UMMNOPTHAS YCTPULIA Ne2 "7

baked imported oyster

-nop, TptodenbHbIM COycom 2wt
-noA coycom Jlop bnto

baked oysters with truffle sauce/with dor Blue sauce
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CYUTaETCA OAHMM U3 CAaMbIX GOAbLLUX AeAUKATECOB B Mupe.
CbeAOGHA TOABKO €ro BHYTPEHHSS MKPUCTAS YACTb XKEATO-
OpaHXeBoro ueeTa. loMMmo 60raToro MUHEPAAbLHOFO COCTABA
COAEPXUT NPUPOAHDBIE AHTUOKCUAQHTbI, UMMYHOMOAYASITOPbI U
AGLUTUH, YAYHLLAIOLLLUI AEATEABHOCTb KOPbl FOAOBHOIO MO3ra.

Bo BKYCe MOXHO OLLLYTUTb HEXXHOCTb U HEBECOMOCTb CTPYKTYPbl,

a TAK X€, MECTAMMU Yy Tb MPUTOPHYIO CAGAOCTb.

“—<MOPCKOW EXX
C nepenesnHbiM >KenTkom
U COYCOM NOH3Y

sea urchin with quail yolk and ponzu sauce

MSICO MMAMM — 3TO YUCTbIM BbICOKOKA4YECTBEHHbIM 6eAok. OHo GoraTo
doochaTMaamm, 4TO GAQroTBOPHO BAMSIET HO PABGOTY MEYeHU.

3TU MOAAIOCKM OBAGAQIOT TAK HA3bIBAEMbIM (MOAE3HBIM) XXMPOM, B
COCTAB KOTOPOrO BXOASIT 0CO60 MOAE3HbIE MOAMHEHACHILLEHHbIE
XXMPHbIE KMCAOTbI. DTO OCOObIe BELLECTBA, YTO YAYHLLAIOT paboTty
MO3rd M BO3BPALLAIOT GbIAYIO OCTPOTY 3peHus. HecmoTps Ha 3To,
MUAUS — HU3KOKAAOPUIHBIM NPOAYKT B 100 rpammax Bcero

78 KNAOKAAOPMIA.

420 P == )KUBbIE MUAUN <1 690/1950 P

1WT B CIUBOYHO-HeCHOYHOM COYycCe
C XpeHOM

live mussels in creamy garlic sauce with horseradish

KOPHOWKA UAET!
nOaAEM KPYrNLIW rog

ABTOPCKMUU B3rASIA HA NMUTEPCKYIO KOPIOLLKY

St. Petersburg smelt

~nn 490 P anmn
MKPA KOPHOWKN C TOCTAMU

smelt caviar with toast

Q@v
anrn 870 P annn
NENbMEHM C UKPOWU KOPIOLLIKWN

noa chnsoYHbIM COYCOM
C KPACHOU UKPOWU

dumplings with smelt caviar and cream sauce
with red caviar

~nn 690 P amn

XPYCTALLAA KOPIOLWWKA C COYCOM
N3 YECHOKA U NEYEHDbIX NEPLEB

crispy smelt with garlic and roasted pepper sauce

&

L

2 790>

KNACCUYECKASA KAPEHAA KOPIOLWWKA
C COYCOM N3 CMETAHbI U XPEHA

classic fried smelt with sour cream
and horseradish sauce

CMELUAABHOE NPEAAOXXEHUE
6 6 6

UMMNOPTHbLIX == WMMOPTHbIX = MOPCKMX
YCTPUL, Ne1 YCTPULL N22 E>KEU

2100 P 2900 P 2250 P

Kopiowwka — He6oAbLUAs PbiGA, CTABLLAS OAHUM U3 FTAABHbIX
CUMBOAOB CaHKT-MeTepbypra. OcBeXaloWwmn, orypeyHbin
3anax KOPIOLKU FAPMOHUPYET C NeTepOYypPrckum COAHLLEM
M NOATBEPXAGET OKOHYATEAbHbIM MPUXOA TEMAA B FOPOA.
B nepBOM PyCCKOM racTponabe Bbl MOXXETE HAOCACGXKAATbCS
GAIOAQMU U3 KOPIOLLIKM B ABTOPCKOM MOAQYE KPYrAbIM roA!

Smelt is a small fish that has become one of the main symbols of St. Petersburg.
The refreshing, cucumber smell of smelt harmonizes with the St. Petersburg sun
and confirms the final arrival of warmth in the city. In the first Russian gastropub,
you can enjoy smelt dishes in the author's presentation all year round!



SAKYCKHU

Snacks for beer & vodka

B AQHHOM pda3AeAe HAWero AaBTOPCKOro PYyCCKOro MEHIo
COGpPaHbl UAEAAbHbIE 30KYCKM K KPACPTOBOMY MMBY, K AyM-
LWWMM O6Gpa3sLLOM MUPOBOrO NMUBOBAPEHUS, A TAKXKE K PA3HO-
O6pPA3HbIM NO3ULUAM KPEMNKOFO AAKOTOAS, BKAIOHYAS PYCCKUI
OAKOTOABbHbIM HAMMTOK — BOAKY. CAOBO ((BOAKQ) B 3HAYEHUM
(CMUPTHOM HAMUTOK) MOSABUAOCH B PYCCKOM f13bIKE NMPUMEPHO

This section of our chef§ menu contains the perfect snacks
for craft beey the best examples of world brewing and
different kinds of strong drinks including Russian alcoholic
beverage - vodka. The word Vodkd in the meaning of
"alcoholic beveragé appeared in the Russian language
from about the XVI century.

3AKYCKMWU k nmBy 1 BoAke

c XVI Beka.

SNACKS for beer & vodka

3ANEYEHHbIE KYPUHbDIE KPbiNlbs B
®UPMEHHOM MAPUHAAE

baked chicken wings in a proprietary marinade

S90 P

ACCOPTU BPYCKETT C KONYEHOM
CENbAbIO U CO WNPOTAMU
assorted bruschetta with smoked herring and sprats

420 P

AOMALUHAA KBALLUEHASA 240 P

KANYCTA C BPYCHUKOW

homemade sauerkraut with cowberry

PYXAHbIE FPEHKU C 320/390 P
CbIPHO-YECHOYHbIM
COYCOM / C NAPME3AHOM

rye croutons with cheese and garlic sauce/
with parmesan

KAPTO®E/Ib ®PU C_
TPHO®ENbHLIM MAUOHE3OM 370 P

french fries with truffle mayonnaise

XPYCTALUE NENbMELLUKW 390 P

crispy dumplings

FPEHKU N3 Conoaosoro
BATETA C COYCOM MNECTO

malt baguette croutons with pesto sauce

BPYCKETTbI
C KONYEHOWN CENbABIO

bruschetta with smoked herring

410 P

420 P

BPYCKETTbI CO WUNPOTAMU 420 P

bruschetta with sprats

ACCOPTU BEPYCKETT C KONYEHOM
CENbAbIO N CO WNPOTAMU 420 P

assorted bruschetta with smoked herring and sprats

BANEHASA BACTYPMA 470 P

dried basturma

KOMN4YEHAA ONNEHUHA

smoked venison

470 P

ACCOPTHU
CONEHWIN N MAPUHAZLOB

assorted pickles and marinades

*TPU BUAA AOMALLIHEIO CANA 560 P

three types of homemade lard

490 P

3ANEYEHHbLIE KYPUHDBIE KPbl1bA
B PUPMEHHOM MAPUHAAE 590 P

baked chicken wings in a proprietary marinade

XPYCTALWASA KOPIOLLUKA 690 P

C COYyCOM U3 YECHOKA
M NEMEHbIX NEPUEB

crispy smelt with garlic and baked pepper sauce

BUHHAA TAPENIKA 94O P

(CBMHAS LLIEVIKA KOMMA, KO3UW CbIP, CbIP C TPIODE/EM,
BAJIEHLIE TOMATbI, 3ENEHBIE ONINBKN)

wine plate (koppa pork neck, goat cheese, truffle
cheese, dried tomatoes, green olives)

S60 P
@— TP BUAA LOMALLUHEFO CANA —@;

three types of homemade lard

Caao — 3TO HeoGblHHOE GAIDAO C UTAABSHCKMMMU  KOPHSMM.
CaAo He TOAbKO OGAGAQET YHUKAAbHbIM BKYCOM, HO U MMeeT
MOCCY NMOAE3HbIX CBOWCTB AASl OPFOHMU3MA. Y 3TOro MPOAYKTA
GbIAO HEMAAO NMOKAOHHMKOB B EBpone elue ThICS4M AET HA3AA M
yXe TOrAQ OH BbICOKO LLeHUACS 30 MUTATEABHOCTb M HEOGbIYHbIN
BKYC. B HaAlleM MeHI0O Bbl BCTPETUTE TPU BUAO AOMOLUHEro
CAAd MO HALLEMY BTOPCKOMY PEeLLenTy.

Lard is unusual dish with roots. Lard not only has a unique taste, but
also has a lot of useful properties that work for organism. This
product had many fans in Europe thousands of years ago and even then,
it was highly appreciated for its nutritional value and unusual taste. In our menu
you will find three types of homemade lard according to our author recipe.
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APPETIZERS

cold and hot

3AKYCKM |

3A Kyc K M XOAOAHbIE U TOPA4Me
Cold and hot appetizer =
/ PP

KomaHaa wedb-noBapos Bo raaBe ¢ KOHUenT-wedom A team of chefs led by the concept chef of the Big Family
Big Family resto group co3aaAm HeoGbl4Hble OAOAC, resto group have created unusual dishes that are collected
KOTOpble COOPaHbl B OTAEAbHbIA PA3AEA HALUETO MEHIO. in a separate section of our menu. We have prepared classic
Kaaccuveckue MHIpe AMEHTDI U NPOAYKTbI Mbl MOATOTOBUAU  ingredients and products in a special way in the author's
ocobbiM 06pa3OM B QBTOPCKOM MOAQYE, YTO CO3AUAO presentation, which created unusual avor combinations,
HeoObl4Hble BKYCOBbl€ COYETOHMUS, KOTOPbIE Mbl C YAO- which we are pleased to present to you in this section.

BOAbCTBUEM Bam npeACTaBAdeM B AGHHOM pa3AeAe.
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CTYAEHb U3 roeaavHblI C COyCcoM
13 CMETAHbI U TOPYULbI

jelly meat with sour cream and mustard sauce

560 P

BJ/INHbI CO CQIMBOYHbIM COYCOM
U KPACHOU UKPOU

pancakes with cream sauce and red caviar

560 P

3ENEHDBIE ONIUBKU B NPAHOM MAC/E C YNABATTOM 460 P

green olives in spicy oil with ciabatta

APAHUKWN U3 KABAHKOB CO CMETAHOI;!'/ .
C NOCOCEM CNnABOU CONMN U KPACHOU UKPOU 480/790 P

zucchini pancakes with sour cream / with low-salted salmon and red caviar

TONYEHbIN KAPTODENbL C KONYEHOW CENbAbIO 480 P
N KPACHOW MKPOW

mashed potatoes with smoked herring and red caviar

MKPA KOPHOLWLUKUN C TOCTAMU 490 P

smelt caviar with toast

CTYAEHb U3 roBAAUHbI C COYCOM U3 CMETAHbI U rOPYMLBI 560 P

jelly meat with sour cream and mustard sauce

B/INHbI CO CIMBOYHbIM COYCOM U KPACHOM MKPOU S60 P

pancakes with cream sauce and red caviar

COJIEHDIE FPY3A4UN C NYKOM WANOT S90 P
B APOMATHOM MAC/NE CO CMETAHOMU

salted milk mushrooms with shallots in fragrant oil with sour cream

BPYCKETTbI C KPABOM U KPACHOM MKPOM 740 P 770 P 790 P 460 P
bruschetta with crab and red caviar TAPTAP U3 TOBAAUHDI @ APAHUKWN N3 I(ABA‘-IIfOB 3ENEHbBIE ONTUBKW BUI'IPFlHOM
C rPUBHLIM COYCOM C NTOCOCEM ChABOU CONnN MACNE C HAUABATTOMU

TAPTAP U3 roBaaUHbI C FPUEHBIM COYCOM 770 P beef tartare with mushroom sauce U KPACHOM UKPOWU green olives in spicy oil with ciabatta

beef tartare with mushroom sauce zucchini pancakes with low-salted
salmon and red caviar
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Salads AP i 4

B pasaere caraTtos cobpaHbl Hawm cmeAabie asTopckrue  The salads section contains our bold author's interpretations ARSI 7 e
MHTEpNpeTaumMn GAI0A TPAAULLMOHHOM PYCCKOM KYXHM.  of traditional Russian cuisine. The salads section contains SRR 8 o ]
Bbl BCTpeTUTE MPUBbIYHBIE UHIPEAUEHTbI B CAMBIX He-  cheff interpretations of traditional Russian cuisine. You will scpsihie) g W
OObI4HbIX COYETAHUAX M HOBOM BMAEHMM HaweW  nd familiar ingredients in the most unusual combinations ST PR
KOMOHABDI. and a new vision for them from our team. 2} 3

CENbAb NOA WYEOW
C KPACHOW UKPOWM

herring under a fur coat with red caviar

490 P

OJZIUBbLE C roes>kKbUM A3blIKOM
russian olivier salad with beef tounge

530 P = el adliias . R

*CENbAb NOA LWYBEON C KPACHOU UKPOW 490 P

herring under a fur coat with red caviar

TENNbIA CANAT C KYPUHOM NEYEHBIO S10P

warm salad with chicken liver

ONnBbE C roea>kKbnM A3blIKOM S30 P

russian olivier salad with beef tongue

CANAT C KYPUHDBIM BEAPOM U LULAMIMUHbOHAMMU IFPUTb 560 P

salad with chicken thigh and grilled mushrooms

®EPMEPCKUIN CANAT C FrOBAMKbUM 13bIKOM U FOPYUYHBIM COYCOM 640 P

farmers salad with beef tongue and mustard sauce

CANAT N3 CBE)KMX OBOLLIEM C CbIPOM BYPPATA 660 P

salad of fresh vegetables with burrata cheese

Mo AereHae, COTPYAHUKY OAHOro TPAKTMPA B 1918 roAy nMpULLIAQ MAEs CO3AAHUA BAIOACO “ceAéaka noa wy6on”. CeAbAb
ABASAQCb CUMBOAOM MPOAETAPUATA (LUMPOKO PACNPOCTPAHEHHbIN, AOCTYMHbIM U NOMYASIPHbLIM B HAPOAE NMPOAYKT), OBOLLM
(kapTodoeAb, AYK U MOPKOBb) OAULLETBOPSIAU KPECTbSHCTBO,  CBEKAA NMPEACTABASAG KPACHOE PEBOAIOLLUOHHOE 3HAMS.
MonyAsSpHbIA XOAOAHBIM COPAHLLY3CKMIA COYC “MaMOHE3” SIBASIACSA CBSA3YIOLLUM 3BeHOM. MovyeMy GbiA BbIGPAH MMEHHO OH,
TOYHO HeusBecTHO. [10 0AHOM U3 BEepPCUMU ITO ObIA 3HAK YBAXKEHMUSA K TEM, KTO COBEPLUUA BeAnkyio 6ypiXKyasHyo peBOAIOLMIO,
Nno APYrou — HaNOMMHAHUEe 06 AHTAHTe.

640 P S60 P

According to legend, an employee of a tavern in 1918 came up with the idea of creating a dish ”herring under a fur coat” Herring was a symbol o

of the proletariat (a widespread, affordable and popular product among the people), vegetables (potatoes, onions and carrots) personifed the ®EPMEPCKWUU CANAT C rOBA>KbUM CANAT C KYPUHbIM BEAPOM
peasantry, and beets represented the red revolutionary banner. The popular French cold sauce mayonnaise was the connecting link. It is not known A3bIKOM U TOPYUYHDBIM COYCOM n WAMNMUHLOHAMMU FrPUNb

exactly why he was chosen. According to one version, it was a sign of respect for those who committed the Great Bourgeois Revolution, according farmer's salad with beef tongue and mustard sauce salad with chicken thigh and grilled mushrooms

to another - a reminder of the Entente.
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Cyn — camoe pacrnpocTpaHeHHoe nepsoe GAIAO, KOTOpoe Soup is the most common first course, which has found a wide display i 5 Y - ; Ry o ,j‘, : 1 i / 19 (Lersi| 13 % =
HOLAO LUMPOKOE OTOGPUXEHUE B XMBOTMUCU M AUTEPATYPE, in painting and literature, and some soups are even captured by history. = o B - Rt Joiila [ 2 sl / (f [ P L L g Ty
a HEKOTOPbIE CYMbl AGXKE 3aNe4aTAeHbl UCTOPUEN. B pycckoi There are many recipes of various soups in Russian cuisine, which we v : Pl B e ) S RRIE T P e : e
KyXHe HEeMJAO PEeLEernTOB PA3SAMHHBIX CYMOB, KOTOPbIE Mbl have presented in this section in our chef s execution. We recommend e i et Nt G ol J ol i 104 / ‘
MPEACTABUAN B ACGHHOM POA3AEAE B CBOEM CBTOPCKOM '/ ing it at lunch or dinner, because our soups are good for any meal. RN , A ; e LR Y S8

MCNOAHEHUU. PeKkoMeHAyeM npo6GoBaTh 3a 06EAOM MAM
Y>)XUHOM, BEAb HALLM CYMbl XOPOLUM K AIOGOMY MPUEMY MULLIU.

" ~. T Wil SENSW IIIDN S S

YXA U3 TPECKU, NOCOCH CONAHKA U3 rosaauHbl -T\ .
U MUAUN C KONBACKAMU U LLUKBAPKAMU f
soup with cod, salmon and mussels beef hodgepodge with sausages and pork rinds
590 P | 580 P
KPEM-CYN U3 NOAOCHNHOBUKOB C BELLEHKAMU
cream soup of aspen mushrooms with oyster mushrooms \

“"CKBOPUOBCKHE" LN N3 KPOLLEBA
"Skvortsovsky” cabbage soup with cabbage hash

*B5OPLL, C TOMNIEHOM CBUHOW rPYANHKOW
(NOAAETCA C ABYMA TOCTAMU YNABATTblI C CANOM U YECHOKOM)
borscht with stewed pork belly (served with two toasts of ciabatta

with lard and garlic)

CONAHKA U3 roeaanHbl C KONBACKAMU U LLUKBAPKAMU 580 P
beef hodgepodge with sausages and pork rinds

YXA U3 TPECKU, NTOCOCA U MUAUN S90 P

soup with cod, salmon and mussels

BopLL, — OAMH M3 KPYMHEHULLIMX CUMBOAOB CAGBSHCKOM KYXHMU. 3 POAb CO3AATEAEM 3TOro cyna GoploTCs NMOYTU AECATb FOCYAQPCTB.
C McTOpMYECKOW, Aa MU ObITOBOM TOYEK 3peHus Gopll — ITO PASHOBUAHOCTbL LLEW, NMPUFOTOBAEHHAS C MCMOAb3OBAHMEM KBALLM
(KBALLUEHBbIX OBOLLLEN, KBACA, KUCABIX LLLEW, LLEXMU U T.N.), AM6GO KAKUX-AUBO APYrMX MOAKUCAUTEAEN (YKCYCA, AMMOHHOFO COKd, LLLABEAS
M np.). B cTapuHy Takue LU MMEHOBAAK 6OpPLLLEBBIMU U BAPUAU 6€3 NPUBbIYHBIX HAM CBEKAbI, TOMATOB U KApTOdeAsd. Ao TOro BpeMEHH,
KOK NOSIBUAUCH CBEKOAbHble GoplueBble WM, 0cO60e MECTO B PYCCKOM KyXHE 3CGHMMOAU KAMYCTHble Gopluu. B Hawem MeHio Bbl
BCTPETUTE OPUIMHAAbHBbIWM, ABTOPCKUIA peL.enT GopLid, KOTOPbIM OTAMYAETCS OT PYCCKOIO peLenTa, BeAb OH MMeeT YKPAMHCKHe

- 5 . Na &
KOPHM 1 6e3ynpeYHbli, HENMOBTOPUMbIN BKYC. Q_ S30 P _¢

Borscht is one of the largest symbols of Slavic cuisine. Almost ten states are ghting for the role of the creators of this soup. From a historical and houschold - 7 7

point of view, borscht isga kir?,d of cabbage soup prepared with the use of kvgash (sickled vegetables, kvass, sour cabbage soup, etc.), or any other acidiers . BOPLL C TOM/IEHON CBUHOU rPYAUHKOU

(vinegay lemon juice, sorre} etc.). In the old days, such soup was called borscht and cooked without the usual beets, tomatoes and potatoes. Until the time (NOAAETCA C ABYMA TOCTAMM YNABATTbI C CAJIOM U HECHOKOM)
when beet soup soup appeared, cabbage soup occupied a special place in Russian cuisine. In our menu you will nd an original chef’s recipe for borscht, borscht with stewed pork belly

which differs from the Russian recipe, because it has Ukrainian roots and impeccable, unique taste. (served with two toasts of ciabatta with lard and garlic)



3OTO YHUKAABHbIM paA3AeA GAIOA HALLEro MeHIO, KOTOPbIA Mbl "A€NUM" AASl BAC MO OPUTMHAABHOM
& ABTOPCKOM peuenTtype
This is a unique section of dishes on our menu, which we make for you according to the original chef's recipe.

BAPEHWKHN C KAPTO®ENEM (NOAAIOTCA
C KNACCHUYECKOU NOAXKAPKOU U3 CANA U NYKA)

dumplings with potatoes (served with classic fried bacon
and onions)

*NOMALWHUE NENbMEHU

BAPEHUKW C BULLHEN

dumplings with cherries

NENbMEHWU C TENATUHOM

dumplings with veal

XAYAMYPU NO-METPENIbCKH
khachapuri in Megrelian

XA4YANYPU NO-AQ>KAPCKH
khachapuri in Adjarian

NENbMEHN C UKPOW KOPIOLLIKN

We make dumplings ourselves

XUHKANN C TrOBAANHOWN / C TPUBAMU U CbIPOM (HA BbIEOP)

khinkali with beef / with mushrooms and cheese (to choose, order from

AEMMM CAMM

- " (- &

-

XAYANYPU NO-MEMPENbCKH
khachapuri in Megrelian

1 wt/130 P

3 pcs) 3AKA3 OT 3-X WIT

490 P

N3 COYHOWU CBUHUHbI C DEPMEPCKOMN CMETAHOM

homemade juicy pork dumplings with farm sour cream

490 P

*BAPEHUKWN C KAPTO®EJIEM (NoaaoTcs ¢ KNIACCUYECKOM NOAYKAPKOM M3 cana nayka) 530 P

dumplings with potatoes, served with classic fried bacon and onions

540 P

590 P

590 P

670 P

NnoA CAMBOYHBLIM COYCOM C KPACHOW UKPOW

dumplings with smelt caviar and cream sauce with red caviar

MPUHATO CYMTATH, YTO BAPEHUKU SABASIOTCA YACTHIO TPAUAMLIMOHHOM
YKPQUHCKOM KYXHM, UX YXE AQXKE CACGBHO FOTOBMAQ ELLLE TOrOAEB-
ckas CoAOXd, HO HO CAMOM AeAe 3TO GAIOAO YXOAMT KOPHSMMU B
Typeukylo KyxHwo. NpocTo neAabMeHeob6pa3sHoe GAIOAO TypeLKown
KYXHU TAK MPULLUAOCH NO AylLle YKPAMHLLAM, YTO U3 “6acypmaHcKux”
AlOLI-BAPA OHO MOCTENEeHHO NPEeBPATUAOCH B ABAPA-HUKM, O yXke
3aTeéM B TOPAOCTb YKPOMHCKOMU KYXHU, NMpUYEeM C XAPAKTEepPHbIMU
HOYMHKOMM: LUKBAPKAMM, LbIGyAen, 6yAbGoM, BULLIHAMKU. B «MBaH Aa
Mapbs» peKOMEHAYEM BAPEHUKMU C KapTodheAreM 1 rpubamu, KoTopbie
NOAQIOTCS € KAQCCHHYECKON NOAXAPKOMN U3 CAAA M AYKd.

MCTOPUA
BAIOAA
History of the dish

>kBAP E H M KM Dumplings (vareniki)

It is generally believed that dumplings are part of traditional Ukrainian
cuisine, they have even been gloriously cooked by Gogol's Solokha, but
in fact this dish has its roots in Turkish cuisine. It's just that the Ukrainians
liked the dumpling-like dish of Turkish cuisine so much that it gradually
turned from Basurman dumplings into dvara-niki, and only then into the
pride of Ukrainian cuisine, and with characteristic fillings: pork rinds, tsybul,
bulba, cherries. In Ivan da Marya we recommend dumplings with potatoes
and mushrooms, served with classic fried bacon and onions.

UCTOPUA BAIOAA

History of the dish

490 P

——— [ WE MAKE IT OURSELVES

Ty T ’ M - E< by 8

. DAOMALUHVE NENbMEHW U3 5
COYHOWM CBUHUHbI C GEPMEPCKON CMETAHOWM

$ homemade juicy pork dumplings with farm sour cream @

CyLiecTByeT AOBOAbHO MHOIO UCTOPUMU, OGBLACHSAIOLLLUX NMPOMUC-
XOXAEHUE MSACHbIX NeAbMeHen. OAUH U3 HUX CBA3bLIBAET pycC-
CKME NEeAbMEHM C MOHIOAbCKMM HALUECTBUEM, TAK KAK GAIOAO,
Nno-BMAUMOMY, GAU3KO K KUTAMCKOM KYXHE: AOATasi MOATOTOBKO
M KPATKOBPEMEHHAs TenAoBdas o6pa6oTka, MCMNOAb3OBAHME
cneuuMn, MHOrMe U3 KOTOPbIX He pACNpPOCTpPAHeHbl B Poccum.
OTAa UCTOpUS MOATBEPXAAETCSs TeM PAaKTOM, YTO KMUTaKcCKas
BEPCHUA MSACHBIX KAELOK [yh-nao] ABASETCA TPAAMLLMOHHOW AASA
YACTU CTPAHbI C CUAbHO KOHTUHEHTAAbHbIM KAMMATOM. B aTOM
OTHOLLUEHUU OHU UAEAABHO MOAXOASAT AAA YCAOBMK BocTouHOM
Cubupu: cubrupckmue Moposbl NO3BOASIIOT XPAHUTb UX BCIO 3UMY,
COXPAHSAA BCE MX BKYCOBbI€ KAYE€CTBA U MUTATEAbHYIO LLEeHHOCTb,
B TO BPEMSA KAK MSACO, 30BEPHYTOE B TECTO U CMELUAHHOE CO
cneumMsaMm, MeHee NPUBAEKATEAbHO AASl AUKMX XMBOTHbIX, YEM
NPOCTO KYCOK MAcd.

*I'I EAbMEH M Dumplings

There are quite a few stories explaining the origin of meat dumplings.
One of them connects Russian dumplings with the Mongol invasion,
since the dish is apparently close to Chinese cuisine: long preparation
and short-term heat treatment, the use of spices, many of which are not
common in Russia. This story is confirmed by the fact that the Chinese
version of meat dumplings [uy-pao] is traditional for a part of the
country with a strongly continental climate. In this respect, they are
ideal for the conditions of Eastern Siberia: Siberian frosts allow them
to be stored all winter, preserving all their taste and nutritional value,
while meat wrapped in dough and mixed with spices is less attractive
to wild animals than just a piece of meat.
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B AQGHHOM pasaeAe MeHio coBpaHbl ropayue 6AloAd B aBTopcTBe  This section of the menu contains hot dishes authored by a team
KOMOHABI Wech-NOBAPOB BO rAaBe C KoHuenT-wecoMm Big Family of chefs led by the concept chef of the Big Family resto group.
resto group. B AGHHbIX 6AIOAQX Mbl MOCTAPAAUCH UCMOAB3OBATL  \We tried to use only local farm products and modern tec-
TOABKO AOKOAbHble chbepmepckue MNpPOAYKTbl MU COBPEMEHHbIe
TEXHOAOTMU, MAOKCUMOAbHO COXPOHSAIOLLUE NMOAE3HbIe CBOUCTBA
BCEX UHIPEAUEHTOB.

hnologies that preserve the beneficial properties of all ingredients
as much as possible.

ronyeLbl C COyCoM m3
TOMATOB U CNAAQKOU MOPKOBU

stuffed cabbage rolls with tomato and sweet carrot sauce

690 P

XWUHKAIU C FOBAAWUHOMN / C FPUBAMU U CbIPOM
HA BbIBOP (3AKA3 OT 3-X LUT)

khinkali with beef / with mushrooms and cheese

1wt/130 P
S,

OUNE BEAPA ®EPMEPCKOIO LUbINNEHKA 740 P

XUHKANN C roBAaNHON 1wt/130 P C PU3OTTO N3 KAPTODENA U KOPHSl CENbAEPESA
khinkali with beef (3AKA3 OT 3-X LIT) farm chicken thigh llet with potato and celery root risotto
YTUHAA HOXKKA KOHOU 890 P
* -~ -~
ronysubl C COycoM n3 TOMATOB 690 P C NIOPE Y NbAHOM BULLIHEM

n CnA.D.KOf& MOPKOBU duck leg confit with mashed potatoes and drunk cherries

stuffed cabbage rolls with tomato and sweet carrot sauce

roeagnMHA NO-CTPOrAHOBCKHU 980 P

Elazue e e g 690/1950 7
CNNBOYHO-YECHOYHOM COYCE C XPEHOM S/L

live mussels in creamy garlic sauce with horseradish

MACO PY/IbKU, SANEYEHHOE 990 P

B KBACHOM CYC/IE KNACCUYECKAS YKAPEHAS 790 P

C XPYCTALLEWN TPEYEU L KOPIOLLUKA C COYCOM M3 CMETAHbI U XPEHA

knuckle meat baked in leavened wort, with crispy buckwheat classic fried smelt with sour cream and horseradish sauce

CTEMK CKEPT . 1390 P TPECKA B C/IMBOYHOM COYCE YHArM 860 P

C NEYEHOU KANYCTOWU cod in unagi cream sauce

B TPKODENbHOM COYCE

steak skirt with baked cabbage in truffle sauce 3A|‘|El.|ﬁ|-|b|ﬁ NNOCOCb C 1290 P
KAPTO®ENbHbLIM NOPE U NYKOBbIM COYCOM

CTE“K CTPM”RO;‘H C COYCOM 2190 P baked salmon with mashed potatoes and onion sauce

AEMUTNAC U KAPTO®DENIbHLIM MNKOPE

C XPYCTALLUM NYKOM %

striploin steak with demi}gllas sauce

and mashed potatoes with crispy onions
XUHKANTU C rPbAMUA U CbIPOM 1 LIJT/130 P
khinkali with mushrooms and cheese (3AKA3 OT 3-X LUT)
NEYEHAA KANYCTA 520 P 1390 P 860 P 690/1950 P
B TPFO®ENBHOM COYCE CTEMK CKEPT C NEYEHOM KANYCTOWM TPECKA B C/IMBOYHOM YKUBbIE MMAUMU
baked cabbage in truffle sauce B TPIODENbHOM COYCE COYCE YHATU B C/IMBOYHO-YECHOYHOM

steak skirt with baked cabbage in truffle sauce cod in unagi cream sauce COYCE C XPEHOM S/L
live mussels in creamy garlic sauce
with horseradish




Wz/e/
Burgers

~

Bce 6yprepbl noaaioTca ¢ kKaptToderemM copU U COAEHbIM OFypPLLOM

All burgers are served with French fries and pickled cucumber

BYPIEP C XPYCTALLEN KYPULEEN 740 P

burger with crispy chiken

BYPTEP C BPUCKETOM 790 P
burger with brisket

BYPFEP C KOTNIETOW N3 MPAMOPHOW rOBAAWHDI 790 P/990 P

U CYNYTYHWU/C ABOMHOWN KOTNETOMN
burger with marbled beef and suluguni / burger with double marbled beef

PekoMeHAYyeM HALLU FTaPHUPbI HE TOALKO K OCHOBHbIM BAI0AOM, HO U
K COAAQTAM, 3AKYCKOM, CYnamM M B KA4YeCTBe CAMOCTOATEAbHOro

6AI0AQ.

Cooir=

Garnish

ot

We recommend our side dishes not only to the main dishes, but
also to salads, appetizers, soups and as an independent dish.

C

XNEBHAS KOP3UHA S/L 190/290 P

bread basket S/L

AOMALLHAA KBALIEHAS KANYCTA C BPYCHUKOM 240 P

homemade sauerkraut with cowberry

KAPTO®ENBbHOE NIOPE 250 P

potatoes puree

XPYCTALWAA NPEYA C )KAPEHbIM NYKOM 260 P

crispy buckwheat with fried onions

NEYEHAA KANYCTA 320 P

B TPKOPENbHOM COYCE
baked cabbage in truffle sauce

KAPTO®ENb ®PU C TPIODENbHLIM MAUOHE3OM 370 P

french fries with truffle mayonnaise

oBOLWN rPUND 390 P
grilled vegetables

BYPI'EPbI

UCTOPUA

bA A
HistoryIEf)"edish *ByP I'E P bl Burgers

EcTb 6eccMepTHas KAQCCUKA, KOTOpAs TAKXE MNPEACTABA€HA B HALUEM MEHIO
B GBTOPCKOW BAPMALMMU - ITO BKycCHeuwue 6Gyprepbl/ 27 uioas 1990 roaa
AMEPUKAHCKUA FACTPOHOM AyM AECCHUHI NMOAOXMA TPAAMULMOHHBIA HEeMELLKUI
OGUMLLUTEKC MEXAY ABYMSl KPYTAbIMU ByAo4KamMu, AOGABUA TyAd COYC M AUCTHUK
CAAQTA M NPOAGA CBOM NepBbii rambyprep B poAHOM ropoae Hblo-XelnBeHe.
OAHOKO Ha OTLLOBCTBO GAIOAQ, MPeTeHAYIT MHorue. TepmuH «Oyprepn Takxe
MOXET NPUMEHSATBCA K MACHOW KOTAETE KUK TAKOBOW, OCOGEHHO B BeAMkoGpUTaHUM,
rA€ TEPMMH (KOTAETA)N UCMOAb3YeTCS PEAKO, MAU ITOT TEPMMUH MOXET AdXe
OTHOCUTbLCA MPOCTO K roBsxXbemy capwy. B CCCP ocBouAM U pasBepHyAu
NPOU3BOACTBO OOOPYAOBOHMS AASl MACCOBOFO M3rOTOBAEHUS KOTAET U MPOACXM
6yprepos yxe B 1936 roay. byprep ceroaHs - 3To 3Ha4MMAs HaCTb FACTPOHOMUYECKOMN
KyAbTYpbl BCero mupa. B "MBaH aa Mapbs" Mbl roToBUM 3 YHUKAAbHbIX Gyprepad.
Hawu noBapa MCNOAb3ylOT CBeXWEe MPOAYKTbl U YHUKAAbHble peLenTbl
AASl CO3AQHUSA HEMOBTOPUMOTO BKYCd.

.‘{"-’ "h_a"‘; .'-‘(-.-i-:‘".' II
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There is an immortal classic, which is also presented in our menuin the author's
variation - these are delicious burgers. On July 27, 1990, the American deli Louis
Lessing put a traditional Germansteak between two round buns, added sauce and
a lettuce leaf there and sold his first hamburger in his hometown of New Haven.
However, many people claim to be the father of the dish. The term "burger" can
also be applied to a meat patty as such, especially in the UK,where the term
"patty" is rarely used, or this term may eventreat simply ground beef. In the USSR,
they mastered and launchedthe production of equipment for the mass production
of cutlets and the saleof burgers already in 1936. Burger today is a significant part
of the gastronomicculture of the whole world. In "lvan da Marya" we prepare
3 unique burgers.Our chefs use fresh products and unique recipesto create
a unique taste.



UCTOPUA BAIOAA

History of the dish

CAQAOCTb — BCErAd B PaAOCTb. OPUrMHAABHbBIE PeLLenTbl PyCCKOM Sweetness is always a joy. Original recipes of Russian cuisine and bold
KYXHU U CMEAble COYETAHUA HE OCTABAT PABHOAYLLUHbIM HU OAHOTO combinations will not leave anyone indifferent to a sweet tooth. Our
CAQAKOEXKY. Hawm AecepTbl HEMOBTOPUMbI U YHUKOAAbHbI. desserts are unique. We recommend making sure of this.

PekoMeHAYEM Yy6EAUTLCS B ITOM.

> (0>

AOMALUHEE MOPO>KEHOE

homemade ice cream

NYAUHT U3 AOMALLHEFO WOMYPTA C YEPHUKOMW
N TEPTbIM LLOKONAZLOM

homemade yogurt pudding with blueberries and grated chocolate

HAMNONEOH C MAJIUHOBO-MATHbBIM COYCOM

napoleon with raspberry-mint sauce

B/INHbI C KPEMOM U3 BAPEHOM CrYLWEHKMN
1N NbAHOWU BULLIHEW

pancakes with boiled condensed milk cream and drunk cherries

KPEM U3 BAPEHOW CIYWEHKUW C TYNbCKUM
nPAHNKOM U YEPHUYHBIM MOPO>KEHbIM

cream of boiled condensed milk with Tula gingerbread
and blueberry ice cream

*BO3AYLWHbIE CbIPHUKU C BPYCHUYHbLIM BAPEHbEM

delicate cottage cheese pancakes with cowberry jam

CbIPHbIN KPEM C CONIEHOM KAPAMENBIO U “OPELLKAMU"

cheese cream with salted caramel and "nuts"

BAPEHMKU C BULLHEN

dumplings with cherries

170 P

350 P

360 P

390 P

390 P

470 P

490 P

490 P

*C bl PH M KM Cheese pancakes

Koraa MéTtp | 3aBe3 B Poccuio kapTodeAb U Apyrue pasAuyHbie
NPOAYKTbI, CPE€AU HUX GbIA CbIp. TOABKO 3AMOPCKMIA CbIP CUABHO
OTAMHMAACSH OT MECTHOrO, OH GbIA MOXOX HA COBPEMEHHbIA ChbIp.
Mo3ToMy AlOAM KOTOPbl€ U3rOTABAMBAAM Cbipbl O060MX BMAOB,
nepemMMmeHOBAaAM HALU BAPUAHT Cbipd B «TBOpPOI). UccaepoBaTeAmn
YTBEPXACIOT, YTO CAOBO (TBOPOT) MPOMU3OLUAO OT CAOBO (TBOPUTHY,
TO €CTb C 3TUM CbIPOM, A€UCTBUTEAbHO, MHOIO Yero TBOPUAU B
OTAMYME OT TBEPAOro cbipa. CbIpHUMKM — KAACCHYeckoe GAI0AO
CAQBSIHCKOM KyXxHU. Ha TeppuTOpuMM COBPEMEHHOM KAPTbl ITO
YkpauHa u beaopyccus. ToToBuMAM cbipHUkM ewe B XVI Beke, a
BO3MOXHO, M PaHbLUe, NPOCTO HA3bIBAAM MHAYE. AeAaAn u3
MOAOAOTO Cbipd, OoTcCloAd M HasBaHue. Ha Pycu He 6biro
pasAeAeHUuss HAa MOHATUA Cbip U TBOPOF, A CryCTkKM MOAOYHOro
6eAka TBOPOrOM U cCeWYdacC Ha3bIBAIOT TOAbKO B Poccuu, B
OCTAALHOM X€& MUPE ITOT MPOAYKT CHUTAETCH MOAOABIM CbIPOM.
Hawmn 3HaMeHuTble CbIPHUKU MAHUPYIOTCA M OGXKAPMBAIOTCA AO
XPYCTALLEM KOPOYKM, MOAAIOTCA C COYCOM U3 GpPyCHMYHOroO
BAPEHbA CO CMETOHOM.

When Peter the Great brought potatoes and other various products
to Russia, cheese was among them. Only the overseas cheese was very
different from the local one, it was similar to modern cheese. Therefore,
people who made cheeses of both types renamed our Version of cheese
into "cottage cheese”’ Researchers claim that the word "cottage cheese”
comes from the word "create’, that is, a lot of things were really done
with this cheese, unlike hard cheese. Syrniki (cheese pancakes) - is a
classic dish of Slavic cuisine. On the territory of the modern map,
these are Ukraine and Belarus. Cheesecakes were prepared back in
the XVI century, and perhaps even earlier, they were simply called
differently. They were made from young cheese, hence the name.

_—-‘_

In Russia there was no division into the concepts of cheese and cottage
cheese, and clumps of milk protein are still called cottage cheese only
in Russia, in the rest of the world this product is considered a young
cheese. Our famous cheese pancakes are breaded and fried to a crisp,

470 P

served with lingonberry jam sauce with sour cream.

BO3AYLUHbIE CbIPHUKH
C 6PYCHWUYHbLIM BAPEHBEM

delicate cottage cheese pancakes with cowberry jam

g
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490 P

CbIPHbIN KPEM C CONIEHOM
KAPAMENBIO U “"OPELLKAMMU"

cheese cream with salted caramel
and "nuts"

DESSERTS

350 P 390 P

NYAWHI U3 AOMALLUHEIO KPEM M3 BAPEHOM CTYLLUEHKWU C TYIbCKUM
UOrYPTA C YEPHUKOU U NPAHUKOM U YEPHUYHbIM MOPO>KEHbIM
TEPTbIM LLOKONAAOM cream of boiled condensed milk with

homemade yogurt pudding Tula gingerbread and blueberry ice cream

with blueberries and grated chocolate



CBE>XEBbBI>XATbIE COKHU 200 MA = 370 £
AneAbCUHOBbIA, MOPKOBHbIN, AGAOYHbIN, FPYLUEBbIN,
MQHAQPUHOBbIN, FpenndpyTOBbIN

Fresh juice: orange, carrot, apple, peay
tangerine, grapefruit

BEPE3OBbIA COK Birch juice . 200 MA * 170 P

AOMALLUHUW MOPC
«YEPHAA CMOPOAMUHA...ccocmcrs 200 MA » 190 P

Homemade drink of black currant

BOAA APTE3UAHCKASA

«GREAT RIVER» FA3/HETA3........rc 450 MA - 280 2
Artesian water “Great River” sparkling/still

COK B ACCOPTUMEHTE «f».......oooo 200 MA » 230#P

AneAbCUHOBbIV COK, TPenncpyTOBBLIN COK, A6A04HBIN COK,
QHAHACOBbLIW COK, BULLHEBbIM COK, MEPCUKOBbIN COK,
TOMATHbIN COK

Juice "Yd
Orange juice, grapefruit juice, apple juice, pineapple juice,
cherry juice, peach juice, tomato juice

KBAC «MNCKOBCKWW» )XUBOMW............... 500 MA » 290 P
Kvas pskovskii

KONA Cola 330 MA - 290 P
NNMOHAADI
B ACCOPTUMEHTE 330 MA - 310 £

lemonades in the assortment

OBEPBEC TOHWUK Evervess o, 250 MA - 330 P

SBEPBECC /IMMOH-NAUM. ... 250 MA - 330 P

Evervess Sparkling Lemon-Lime

OBEPBECC KONA 250 MA - 330 P

Evervess Cola

~HAMUTKN C AOBABAEHHOW NOAB3OUE )

Drinks with added benefits B fine

NMMYHUTET. 0.5A ° 190 P
Immunity

OHEPIrva 05N °190 P
Energy

KPACOTA 0,5A ° 190 P
Beauty

q’YHKLI,MOHGAbeIe HanuTku B fine - o6oraiLeHbl BATAMMHAMMU
U PA3AUYHBIMU HOTYPAAbHbIMU AOGABKAMMU, NOAOXKUTEALHO
BAUSAIOLLLUMU HA 3A0OPOBbE YEAOBEKA.

B fine functional drinks are enriched with vitamins and various natural

Cold drinks

supplements that have a positive effect on human health.

WS

non alcohol cocktails

MOJIOYHbIE KOKTENAMU 250 MA - 390 P

Milk shake 4 -
BAHMABHbIN /KAYGHUYHbIN / LLOKOAQAHbIN (HA BblIGOp)

Vanilla / strawberry / chocolate (to choose)

MOXWUTO B/A
Mojito n/a
bepe3oBbiii COK, CAXAPHbIN CUPON, AQWM, MATA
Birch juice, sugar syrup, lime, mint

200 MA - 420 P

Z € A 72 AC
& hot drinks

YA B ACCOPTUMEHTE 450 MA - 390P

Tea in assortment

CBA3AHHbIN YAN 450 MA - 4909
Yaun, koTopbiA B NpoL,ecce 3aBAPUBAHUS pAcNycKaeTcs

B YHUKOAbLHYIO LLBETOYHYIO KOMMO3ULUIO

Bound Tea

Tea that dissolves into a unique ower arrangement
during the brewing process

YAW NPAHAA CMOPOAMHA. ... 450 MA - 490P
Yau YepHbIX, HepHAs CMOPOAMHA, MATQ,
BULLHEBbIA COK, KOPULA, KAyGHUYHOE niope

Tea spicy currant: black tea, blackcurrant,
mint, cherry juice, cinnamon, strawberry puree

YA ACTPA MAPUH 450 MA - 4909

CMech 3eA€HOro U CUHEro YaeB, MATbI, TUMbAHA, KOPULLbI,
AQHMA, AMMOHO, aneAbCUHA

Astra Marine

Blend of green and blue tea, mint, thyme, cinnamon, lime,

lemon, orange

YAU OBNIENUXOBbLIU 450 MA - 49092
Yai 3eAeHbIn, obAenuxa, rpenndpyT, COK aneAbCUHOBBIN,

COK rpenncdpyTOBbIA, CAXAPHbIM cUpON

Sea buckthorn tea

Green tea, sea buckthorn, grapefruit, orange juice,
grapefruit juice, sugar syrup

3CNPECCO Espresso
AMEPUKAHO Americano

30 MA - 240°P
100 MA - 240 P

160 MA - 280 P
NATTE Latte 200 MA - 300P
CNNBKUN/MONOKO Cream/Milk oo 40MA- 60°P

PACTUTENIbBHOE MOJTOKO.......imi 40MA-°- 60°P
Vegetable milk

KANYYUHO Cappuccino

BE3SAAKOIOAbHBIE HATTNTKA

500 MA 290 2 .
KBAC NCKOBCKUU
Kvas pskovskii

NON ALCOHOLIC DRINKS
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PA3SAMBHOE MMBO « MUBHOU BYTUK « BUHO » KOKTEMAU -« KPENKMA AAKOTOADb
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