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NOPOTUE NPY3bA

KOMAHIOA PECTOPAHA «bATPATUOH»
PAIA BUOETDb BAC

HAC BCEX OBbEOVHAET J1IObOBb K ENIE
HALLA TIOBAPA PETYJIAPHO TIOBbIILUAIOT CBOE
MACTEPCTBO, TTEPEHNUMAS BCE CAMOE JIYUIUEE
Y MPOOECCUOHATIOB CBOETO OEJIA

HAILA LEJIb - B YIOTHOM OBCTAHOBKE
TMO3HAKOMUTD BAC C JNIYUYILUMU BITIOOAMU
PYCCKOWM U EBPOTIEMCKON KYXHU

«Kenynok npocBeméHHoro uenoseka obnanaer nyummmmn
KauecrBaMmu nobporo cepaua — 4UyBCTBUTEIIbHOCTLIO
u bnaronapHocTbI0»
A. C. Tlywmkun

«Korna y meHs B xxu3uu 6onbuine HenpuaTHocTu, g cebe
OTKa3blBalo OykBanbHO BO BCEM: KpoMe BKYCHOW efbl
U XOPOINX HATIUTKOB»

Ockap Yannbn

YBaXkaemble TOCTH,
eI Y BacC aJuleprus Ha Kakue-nnbo nponykrsl,
3apaHee TpenyrnpenuTe Banlero opuunamra.
B HameMm pecropaHe He KypsT.

Nndopmaunio o neicTByommx akKumsax
Bam nonckaxket meHenxxep pecropaHa

191124, Caukr-Tletepbypr,
CuHomnckas HabepexHas, nom 66
Ten.: +7 (812) 679-10-33
restaurant@bagrationhotel.com
www.bagrationhotel.com
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CAJIATDBI | SALADS

CATIAT «UE3APb» C KYPUHBIM ®UILE-TPUJLb 220
CATIAT «LE3APb» C TUTPOBbIMU KPEBETKAMM 200

JIucrbs canara, coip TlapmesaH, UecHOUHble KPYTOHBL, 3anpaBKa «lle3apb»
"CEASAR" SALAD WITH CHIKEN/WITH TIGER SHRIMPS
Lettuce, Parmesan cheese, garlic croutons, Caesar dressing

CATIAT «TPEYECKU» C CBIPOM ®ETA 240

Orypubl, TOMaTbl, ONIMBKU, JINCTbS CaJlata, JIyK,

TlaTipUKa, Me0BO-TOPUMYHAS 3anpaBKa

"GREEK" SALAD WITH FETA CHEESE

Cucumbers, tomatoes, lettuce, onions, olives, paprica, mustard-honey dressing

TPAIIULUIMOHHLIN PYCCKUN CATIAT

C 3ATIEMEHHOUN TOBAOWHOW 200/15
Kaproderns, conenbie orypubl, huiie rossixbe,
TepenenuHoe 0, JOMAILHNN MailoHe3
TRADITIONAL RUSSIAN SALAD WITH BAKED BEEF
Potatoes, pickles, beef fillet, quail egg, mayonnaise

CATJIAT «CET1b1b N0 WLYBOW» 200/20/15
Kaprodernb, MOpkoBb, (BekJ1a, s16110KO0,

¢une cenbau 60ukoBoil, NOMAMHNIL MalioHe3
TRADITIONAL "DRESSED HERRING" SALAD
Potatoes, carrots, beets, apple, herring fillet, mayonnaise

TETUIbIN CATIAT C KYPUHOW TIEYEHDIO 180
KapamenusupoBaHHas KypuHas TieueHb, JINCTbS Canata,
TOMaTbL Ueppu, pusie anejibLCUHA, PeOnuc, TUKAHTHAs 3anpaBKa
WARM SALAD WITH CARAMELIZED CHIKEN LIVER

With lettuce, cherry tomatoes, orange fillet, radish, spicy dressing

CAJIAT C TYHUOM U XPYCTAIUNMU OBOLLUAMMU 190
JIucrbs canara, TyHel, nanpuka, orypeu, ToMarbl, penuc,

C KNU10-UJ1aIKUM COYCOM B a3UaTCKOM CTUie

TUNA SALAD

Lettuce, tuna, paprica, cucumber, tomatoes, radish,

with sweet and sour sause in Asian style

700
810

590

550

460

610

850

z@ 3N0XA BATPATHOHA | AcE oF BAGRATION

WEP-CAAAT .EATPATHOH™ 200

C HEXXHBIM TOBSDKbUM pusie, CONEHBIMU TPY3NAMU U TOMATaMU
CHEF SALAD "BAGRATION" with tender beef fillet, salted milk mushrooms and tomatoes

MAWTET H3 NEYEHA KPOARKA 140,70

¢ Tprocpeniem u Toctamu u3 6oponuHckoro xneba
RABBIT LIVER PATE with truffle and Borodino bread toasts

COAEHBIE BEABIE FPYIAH 150/50

SALTED MILK MUSHROOMS

MHARK 3ANEYERHBIE 250

E BAKED MUSSELS

910

540

610

1320

XOJTONHDbIE 3AKYCKWU | COLD STARTERS

J10COCh (JIABOW COJIN 100/40
MILD-CURED SALMON

CEJ1bAb BOYKOBAS 130/100/50
C oTBapHbIM KapTodersieM U MapuHOBAHHbIM JIyKOM
HERRING With boiled potatoes and pickled onion

COJIEHbA OOMAIWUHMWNE 70/45/45/50/40/30
Kamycra kBameHas, MAapMHOBAHHbLIL YECHOK U Tiepel, CoJleHble OTYpLbL
HOMEMADE PICKLES Sauerkraut, pickled garlic and pepper, pickled cucubers

ACCOPTU U3 CBEXNUX OBO]llEﬂ 100/70/60/50/40
Orypubl, TOMUAOPDL, NANIPUKA, PEAUC, 3eJleHb
VEGETABLES PLATE Cucumbers, tomatoes, paprica, radishes, greens

ACCOPTU CbIPOB 40/40/40/40/40
CHEESE PLATTER

POCTBU® 120/40
HexHoe 3aneueHHoe ¢use, nonaeTcs ¢ KIIIOKBEHHbIM COYCOM
ROAST BEEF, Served with cranberry sauce

BOJIbIUUE OJINBKU U3 TPELUUN 100
BIG OLIVES FROM GREECE

970

400

380

400

910

1050

360

BJTIOOA 3 MACA U TITULLDI
MEAT AND POULTRY DISHES

KOTTIETA «KUEBCKAS» C KITFOKBEHHbIM COYCOM 180/75/40

TlopaeTcs ¢ OBOWHBIM MUKC-CaJlaTOM
"CHICKEN KIEV" CUTLET, Served with vegetable mix salad and cranberry sauce

TMENbMEHU C UHOENKOW 230/50
Pyunasn nenxka. lNopaetcs co cmetanon
HAND-MADE TURKEY DUMPLINGS, Served with sour cream

BE®CTPOTAHOB U3 TOBSIXKbEN BbIPE3KW 200/150
Tlonaetcs ¢ KapToebHbIM TIIOPe N COJTIeHBIMU OTYPUNKAMU
BEEF STROGANOFF with mashed potatoes and pickled cucumbers

CTEUK U3 TOBAXbEWU BbIPE3KU C TIACTEPHAKOM,
HA KPEME U3 CEJIbOEPES 170/120

Tlopaercs ¢ nepeyHbIM COyCOM

BEEF STEAK WITH PARSNIP AND PEPPER SAUCE

IWHWUUENDb «BEHCKUW» U3 CBUHWUHDBI 170/105/40
TlonaeTcst ¢ OBOIWHBIM MUKC-CaJlaToM u coycom «Bapbekio»
PORK "WIENER" SCHNITZEL Served with vegetable mix salad and BBQ sauce

790

520

1190

1590

810

TAPHUPDI | GARNISH

KAPTO®ETb XXAPEHbBIN C TPUBAMMU 260/40
FRIED POTATOES WITH MUSHROOMS

KAPTO®EJIbHOE TIIOPE 150
MASHED POTATOES

TIOPE U3 BPOKKOJIN 150
MASHED BROCCOLI

KAPTOO®OEJIb ®PN 150
FRENCH FRIES

OBOLUUN TPUJIb C TIPAHBIM MACIIOM 150

Mornoutble Kabauku, TOMAT, WAMNUHLOHbL,
6onrapckuit nepeu, nyk, 6eibu mopkoBb

GRILLED VEGETABLES WITH GREAT SPICED OIL
Zucchini, tomato, champignons, sweet pepper, onions, baby carrots

PUC OTBAPHOW C MACJIOM 150
BOILED RICE WITH BUTTER

510

240

260

220

450

210

BbITIEYKA | BAKING
TIEHOBAHM 350

(oenblit KOHBEPT U3 TecTa ¢ cbipoM Cyryrynn

PENOVANI
Puff pastry with Suluguni cheese

XJIEBHASL KOP3UHA 120/25

By)'lO‘lKl/l TpeX BUAOB C APOMATHBIM TMPAHBIM UJIUBOYHBIM MaCJiIOM

BAKER’S BASKET
Three types of buns with aromatic spicy butter

690

220

BJTIONA N3 PbIbbI | FISH DISHES
ATNAHTUYECKUN NTOCOCH 120/100

TlonaeTcs ¢ mope u3 XenTot MOPKOBMN
SALMON STEAK WITH MASHED YELLOW CARROT

CYOAK «I10-T1OJ1IbCKU» TIOO ANYHDbIM COYCOM 220/40
3aneyeHHblil/Ha apy, NOAAETC C KAPTOdeIIbHbIM TIOpe

"POLISH STYLE" PIKE PERCH

Served with mashed potatoes and egg sauce (steamed/baked)

YYbUN BUTOYKWU 140/180/40

Tlonaetcs ¢ AUHEBOI Kalell U TbIKBOM, ¢ cOycomM «(JIMBOUHBLI C 6enbiM BUHOM»
PIKE FISH BALLS

Served with barley porridge and pumpkin with creamy white wine sauce

1390

910

750

TOPAYMNE 3AKYCKMN | HOT STARTERS

CBUHDBIE PEBPA B TIPAHDBIX CTTELUUNAX U COYCE «bAPBEKIO» 200
PORK RIBS IN SPICES AND BBQ SAUCE

P>XAHDBIE TPEHKU C HECHOKOM U CbIPHBIM COYCOM 200
RYE CPOUTONS WITH GARLIC AND CHEESE SAUCE

CbIPHDBIE WWAPUKMU 100
C TIepueM XaJlaleHbo U KUUJI0-UJ1aJIKUM COYCOM «UNJTn»
CHEESE BALLS with jalapeno peppers and sour "Chili" sauce

OPAHUKUN XPYCTAIUUE C COYCOM «TAP-TAP» 180/40
CRISPY POTATO PANCAKES with "Tar-tar" sauce

BAPEHUKMU C CbIPOM CYJTIYTYHMWN. Pyunas nenka 230/50
HAND-MADE DUMPLINGS WITH SULUGUNI CHEESE

890

350

410

390

470

COYTIbI | soupPs
YXA «BATITUNCKAS» 400

C cemroii, cynakom u Tomaramu
"BALTIC" FISH SOUP with salmon, pike perch and tomatoes

«BOPIL» HA TOBSIKbEW TPYOUHKE 400/40
Tlonaetcs co cMeTaHoil
TRADITIONAL "BORSCH" ON BEEF BRISKET

CJNINBOYHbIN TPUBHOWN KPEM-CYTI 350
CHAMPIGNON CREAM SOUP

CONMAHKA «10-O0EPEBEHCKWM» 400/40
Tlonaetcs co cmeTaHom
TRADITIONAL SOUP COUNTRYSIDE STYLE «SOLYANKA»

LN U3 KUCTION KATLYCTbI 400/40
C Tensubeil TPYANHKOI, TIONAIOTCA CO CMETaHOM
SOUR CABBAGE SOUP WITH VEAL BRISKET

610

480

550

620

450

NECEPTDI | DESSERTS
CbIPHUKMWN 150/40

TlonatoTca co cMeTaHoMN, IKeMOoM, Menom

WIN CTYIIeHHbIM MOJIOKOM Ha BblOOp

UKRAINIAN COTTAGE CHEESE PANCAKES

Served with sour cream, jam, honey or condensed milk

BITMHYUKWN 160/40

TloparoTca O CMeTaHOoW, IKEMOM, MeNoM

WIN CTYIIeHHbIM MOJIOKOM Ha BblOOp

RUSSIAN PANCAKES, Served with sour cream, jam, honey or condensed milk

BAPEHUKU C BUILIHEW. PyuHas nenka 230/50
HAND-MADE DUMPLINGS WITH CHERRIES

YUIKENMK «HbIO-MOPK» 125
"NEW-YORK" CHEESECAKE

TOPT ®UCTAILKOBBIVIC MATIUHOWN 160
CAKE "PISTACHIO WITH RASPBERRIES"

TOPT MOPKOBHDbBIN 140
CAKE "CARROT"

MOPOXEHOE (1 wapuk) 50
BanunsHoe/lllokonanHoe/Kiybuuunoe
1CE CREAM (1 scoop) Vanilla/Chocolate/Strawberry

450

350

510

380

380

380

120

Llenst ykasauHbl ¢ yuetom HIC 20%

COY(CbI | SAUCES

TIEPEYHDbIN (TOPSIUNN) k macy

KITIOKBEHHDBIN (TOPAYNN) « mscy u nruue

CMETAHA « pbibe

TAP-TAP « msicy u puibe

BAPBEKIO « mscy u puibe

A3UATCKUN KUCTTO-CNAIKUN K phibe u mopenpoayktam
MAWNOHE3

KETUYYT

C(bIPHbIN

80
80
80
80
80
80
80
80
80




