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XOAOAHDBIE 3AKYCKM
STARTERS

MuKC 13 CBEXXMX OBOLIE @é
Mixed fresh vegetables

Kanpesze c ysbekckumu Tomatamu u lNecto nz pykkonsi

Caprese with Uzbek tomatoes and arugula pesto

CbipHas Tapenka ¢ MEAOM W MUHAANEM
(Kamambep, MapMezaHn, NloproHzona)
Cheese platter with honey and almonds (Camembert, Parmesan, Gorgonzola)

CbipHas Tapenka «HOxHaa»
(CynyryHn, KONYEHBIN Chbip, AOMALLHWIA Cbip)
"Southern" cheese platter (suluguni, smoked cheese, homemade cheese)

PbibHas Tapenka
Fish platter

«Padasnno» c nococeM n KkpeseTKoM
Raffaello with salmon and shrimp

BpycketTa ¢ popenbro cnaboi conum, CAMBOYHBIM CbIPOM

1 Kanepcamm
Bruschetta with lightly salted trout, cream cheese and capers

KpyaccaH c pomaluHen BeTYMHOM
Crofssant with homemade ham

KpyaccaH ¢ ubinnéHkom
Croissant with chicken

KpyaccaH co ceexunmm oBoLaMm %

Croissant with fresh vegetables

LHomalwHsaa macHas Tapenka
Homemade meat platter

MawreT 13 Kponuka ¢ A6NOUYHBIM YaTHU
Rabbit pate with apple chutney

[Npodutpons co cMansLeM U 3eNEHBIM NYKOM
Profiterole with lard and green onions

[MapmMa c rpywen n r]t:wcra LUIKOBBIM MYCCOM
Parma with pear and pistachio mousse

Fruit platter

AccopTu U3 ce30HHbIX ppPYKTOB %

Bboyn c knMHoa, aBokapo, OrypLOM 1 BonrapckuM nepuemM
Bowl with quinoa, avocado, cucumber, bell pepper

AccopTu pOMaLLHUX CONMeHUA
Assorted homemade pickles

CAAATDI
SALADS

Llesapb c kpeseTkamMu
Caesar salad with shrimps

Canar «Hucyas»
Salad Nicoise

peueckuin canat
Greel salad

Canat cNapmoi
Salad with Parma

Canat «OnuBbe» C TeNA4YbUM A3bIKOM
Olivier salad with veal tongue

Canat «Mumoza» ¢ nococem u LyuUbet NKpoWn
Mimosa salad with salmon and pike caviar



HATIMTKHA
DRINKS

Kode Scnpecco
Espresso

Kode AmepukaHo
Americano

KanyunHo
Cappuccino

Dnat Yant
Flat white

Kode no-netepbyprckum
St. Petersburg coffee

Kode 6e3 kodeunHa
Decaf coffee

Kakao 6ez caxapa
Cocoa without sugar

Cocoa in almond milk

Kakao Ha MUHAANbHOM MOMOKE %

Yar yépHsin
Black tea

Yan senéHbin
Green tea

Bopga
Water

Mopc ktoKBEHHBIN
Cranberry juice

Fresh juice (orange/grapefruit/carrot/celery)

Cok
(6104HBbIN/anenbCUHOB bIiA/BULLIHEB bI/TOMaTHbIIA)
luice (apple/orange/cherry/tomato)

CeexeBbbKaTbI COK
(anenbcuH/rpeindpyTt/MopKoBb/cenbaepein) %

Monoko
Milk

Cnuskmn
Cream

MuHaanbHOE MONOKO
Almond milk

V8
KokocoBoe Monoko %

Coconut milk

Cyxoe urpucroe BUHO
Dry sparkling wine

Bopia
Vodka

MOAXOAWT BEreTapuaHLiam
suitable for vegetarians

yuacTHWk npoekTa MNpasutensctea CankT-TMNeTepbypra «[eTepbyprokad KyxHay»
participant of the project of the Government of St. Petersburg "Petersburg cuisine”




TOTIITIMHIN
TOPPINGS

Mén,

Honey

oem
Jam

CrywéHHoe MOoKo
Condensed millk

Hytenna
MNutella

KeTuyn
Ketchup

CmeTaHa
Sour cream

CnvsouyHoe Macno
Butter

KpacHas ukpa
Red caviar

AETCKOE MEHIHO
CHILDREN'S MENU

Kaptodenb ¢pu

French fries

Byprep kypuHbith «Becenein Popykep»
Chicken burger “Jolly Roger”

Harretcel
MNuggets

BapeHuku c TBOpOrom u BuLLHE N
Dumplings with cottage cheese and cherries

BapeHuku ¢ kaptodenem v rpubamum
Durnplings with potatoes and mushrooms

ChlpHble KpoKeTsbl
Cheese croquettes

KypuHbIiA cyn ¢ nanwow
Chicken noodle soup

MakapoHbl 6aHTMKKN C CbIPOM
Farfalle pasta with cheese

Mal(apOHbI C COCHUCKaMK
Pastawith sausages

MacTa «Kap6oHapa»
Carbonara pasta

OmMneT c OBOLUHbBIM paTaTyemM
Omelette with vegetable ratatouille

B nvHYMKK € CcbIpoM 1 BETUMHOM
Pancakes with cheese and ham

TBOpPOr 3€pHUCTLIN C ArOAHBIM COYCOM U CBEXMUMW Arofamum
Cottage cheese with berry sauce and fresh berries

[MpaHuK
Gingerbread



[OPAYME 3AKYCKMA
HOT STARTERS

3epHOBOW TOCT C Kapenbckon popenbio
Grain toast with Karelian trout

[MWeHWYHBIN TOCT € BETYMHOM W1 CbIPOM / C CbIpOM
Wheat toast with ham and cheese /with cheese

PaTaTyi
Ratatouille v

>KynbeH ¢ kypuuen n 6ensiMm rpubamm
Julienne with chicken and porcini mushrooms

KapTtodenbHbie gpaHUKM C KOMYEHOM CMEeTaHOM
Potato pancakes with smolked sour cream

JNo6uo ¢ MapUHOBaHHbLIMU Oy pUUKaMm
Lobiowith pickled cucumbers

MeTepbyprckuii 3aBTpaK
(cBEKO/bHbIE B/IMHBI CO CIMBOYHbBIM ChIPOM U CBEXUM
WANHAaTOM, NMPOXKOK C I(aI'IyCTOﬁ, NMMPOXOK C MACOM, CbIpHUKK

C MEOOM
St.Petersburg breakfast (beetroct pancakes with cream cheese and fresh spinach,
cabbage pie, meat pie, russian cheese pancakes with honey)

[OPAYME BAIOAA
MAIN COURSES

By)eHWHa ¢ rpubHbIM Coycom
Buzhenina with mushroom sauce

KpaboBble KOTNETKKN C nococeM
Crab cutlets with salmon

Tenaubn WEUKM
Veal cheeks

KypuHas rpyaka, papmposaHHas ceipom CynyryHu

Chicken breast stuffed with suluguni cheese

[APHWMPbI
SIDE DISHES

KaprodenbHoe ntope
Mashed potatoes

Ogowwm Ha rpune
Grilled vegetables

Ogowu Ha napy
Steamed vegetables

Kaptodens Angaxo ¢ WwamMnmuHboHaMK
|daho potatoes with champignons

& & &



BbITTEYM KA N bBAMHDbI
PASTRIES AND PANCAKES

BnuHbl c MacoM n CnMBOYHO-Nepe4vYHbiM COYCOM
Pancakes with meat and creamy pepper sauce

BnuvHbl U2 WnuHaTa ¢ nococeM m MYCCOM M3 TBOPOXKHOTO Chipa
Spinach pancakes with salmon and cream cheese mousse

BnuvHbl ¢ dopeneBoi MKpoK 1 TONNEHBIM TprodenbHbIM MacioM
Pancakes with trout roe and melted truffle oil

B nvHHBIN Mewwouek ¢ 6OPOBUKAMU U MEJOBO-rOPUUYHBIM COYCOM
Pancake bag with boletus mushrooms and honey mustard sauce

CeekonbHble BrIMHBI C CEMbABIO, ANLOM 1 MYCCOM U3 NeYeHU TPeCKU
Beetroot pancakes with herring, egg, cod liver mousse

BnuvHbI C TBOPOroOM 1 BANEHOW KapeibCKOM KKOKBOM
Pancakes with cottage cheese and dried Karelian cranberries

LLlokonagHsie 6nuHbI € 6aHaHOM U BaHWbHO-CIMBOUYHBIM My CCOM
Chocolate pancakes with bananas and vanilla cream mousse

MaHkelkm oT ApuHbl POgMOHOBHBI C NECHBIM OPEXOM W MPEYULLHBIM

MEnOoM
Pancakes from Arina Rodionovna with hazelnuts and buckwheat honey

MMuposxkn c kanycTomn
Cabbage hand pies

Mupoxkn c Macom
Meat hand pies

b pycHWuHBIN nupor
Lingonberry pie

ChIpHUKM CO CMeTaHO M
Cottage cheese pancakes with sour cream

KALLN
PORRIDGES

Kawa repkynecoBas
Oat porridge

Ha MonoKe
made with mill

Ha KOKOCOBOM MOMoKe
made with coconut milk

Ha CIMBKax
made with cream

Kawa pucosas
Rice porridge

Ha MOMoKe
made with milk

Ha KOKOCOBOM MOMOKe
made with coconut milk

Ha C/IMBKax
made with cream

Kawa u3 6ynrypa c 6eKkoHoM
Bulgur porridge with bacon

['ypbeBckag kala (rpeyHeBas Kawa c rpubamMmum U nykom)
Guryev porrige (buckwheat porrige with mushrooms and enion)

XAED
BREAD

XnebHan Kop3nHa
Bread basket

Kpyaccan

Crofssant



BAIOAA N3 ANLL
DISHES WITH EGGS

OmMneT ¢ BETYUMHOM U CbIpOM
Omelet with ham and cheese

OmneT c ToMaTaMu 1 COyCcoOM necrto
Omelet with tomatoes and pesto sauce

Ckpambn ¢ KpeBeTKaMu
Scrambled eggs with shrimps

fiuo beHepukT ¢ nacTpamm
Egg Benedict on croissant with pastrami

Anuo benepukT c Kapenbckoi popensio
Egg Benedict on croissant with Karelian trout

fiuo beHenukT c oBOWAMU rpUnb
Egg Benedict on croissant with grilled vegetables

AHIIMNCKNIA 3aBTpaK
(AnYHMLUA-rnasyHbsa ¢ haconblo B TOMaTHOM Coyce, 6eKOHOM,

)KaPEHbIM M COCUMCKamMK, WaMnMHbOHaMK, KYCOYKOM xne6a)
English breakfast (fried eggs with beans in tomato sauce, bacon, fried sausages,
mushrooms, a slice of bread)

CYIIbl
SOUPS

PurHcKasa cNMBOYHAA yYXa C TOCOCEM
Finnish creamy fish soup with salmon

Tom M

Tom Yum

®Paconesbii cyn ¢ 6eKOHOM
Bean soup with bacon

KpeM cyn 1u3 6poKKonm C Nyapon NecHoro opexa
Cream of broccoli soup with hazelnut powder

AECEPTDI
DESSERT

MepoBsui
Honeycake

[NaHHa KOTTa € 06nenrxomn n ceMeHaMm 4ma
Panna cotta with seabuckthorn and chia

LLlokonanHbI BpayHW € KOKOCOM U ArogaMu
Chocolate brownie with coconut and berries

AnenbcuHoBbI MadduUH ¢ ce30HHbIMU pyKTaMU
Orange muffin with seasonal fruits

Tupamucy

Tiramisu

3aBapHas 6ynouka
Custard bun

>Kene 1z urpuctoro ¢ KnyGHUKOM
Sparkling wine jelly with strawberries



