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CONEPXKAHUE

TAITACBI

3AKYCKHU U CAJIATHI
I'OPAYUE 3AKYCKH
IMIIITEHWUYHBIE BJINHbI
IMUPOXXKHN HA OIUH YKYC

JET'YCTALIMOHHOE
CET MEHIO

UKPA
IAJIBHUN BOCTOK

INEJIBMEHHA
U BAPEHUKU. KAIIIN

CYTIbI

TOPSIYME BJTIFOJJA
BJIIOJIA HA IBOUX
KOTJIETKHU

JNECEPTBI

Ecnu y Bac annepaus Ha onpedesieHHble
NpodyKmbl NUMAHUL, NpocbOa 3apaee
npedynpedums eauieo 0PuUUUAHMA.
Komnanus 6onee wecmu uenosex ~10%
CePBUCHO20 OOCTLYHUBAHU.

CONTENT

10

12

13

14

15

16

18

20

22

25

26

28

TAPAS

APPETIZERS AND SALADS
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WHEAT PANCAKES

SMALL PIES

TASTING SET MENU

CAVIAR

FAR EAST

DUMPLINGS
AND VARENIKI. PORRIDGES

SOUPS

MAIN COURSE

TO SHARE

CUTLETS

DESSERTS

Please inform your waiter

in case of any food allergies.

For companies more than 6 persons
10% service is included.



ACCOpTI/I U3 IIATU BUO0B TaltlaCoB

C HACTOMKaMM I10 peKOMEeHI AU

med-mosapa
Tanac c canom nod xpeHosyxy, manac
¢ ceNbObl0 N0 MMUHHYIO , MANAc ¢
NawmemoMm u3 KypuHou neueHu noo
BULLHEBKY, MANAc ¢ Kpakosckoli Kon6acou nod
AHUCOBYI0 KIIHOKBIHKY, Mandac ¢ Kuibkou nod
nepyosky

Assorted five types of tapas 1450
with homemade vodka by chef

recommendation
Salo (cured pork fat) on Borodino bread
- horseradish with dill steam vodka;
herring on rye bread- caraway vodka;
chicken liver pate- cherry and clove
liquer; sausage from Krakov on rye
bread- anise and cranberry vodka; sprat
on Borodino bread - pepper with bay leaf

vodka



Bodka

ApXaHTeTbCKA

TAITACBI

TAPAS
Kapensckas ¢popeins co Karelian trout with creamy 95
CJIMBOYHBIM XPEHOM Ha horseradish, served on
GOpOIMHCKOM XJIe6e Borodinskiy bread
IloMallTHUM cMaJtel] C YeCHOKOM, Home-made schmaltz with garlic, 95
3€JIEHBIO ¥ OCTPBIM MEPLEM Ha fresh herbs and hot pepper,
prKaHOM XxJie6e served on rye bread
Cesbb C MADMHOBAHHBIM JIYKOM, Herring with marinated onions, 95

SIUIIOM M 36 pHOBOM ropuMIey Ha
p>kKaHoOM Xj1ebe

dopiMak KIaCCUIECKUM U3
CeJIBAU Ha PXKaHOM XJiebe

By>keHMHa KOImY€Has Ha
OJIBXOBBIX CTPY>KKaX Ha MOJJ0BOM
xJie6e C AOMAIITHUM XPEHOM

CaJto ¢ KOIMMYE€HOM MATIPUKOM HA
OOPOAMHCKOM XJIe0e C pyCCKOM
ropumueun

IMaurret U3 KypUHOM ITIEYEHU
C TOMJICHOM CBEKJIOM U
KapaMeJIM3UPOBAHHBIM JIYKOM

OHEXXCKUM CUT IOMAIITHETO
T0CO0JIa Ha G0POIUHCKOM XJiebe

BanTuiickast KMJIbKa Ha
OOPOAMHCKOM XJIeO€e C SMIHBIM
MAIITETOM

HImpoTsI C IMMOHOM Ha
OOpOAMHCKOM XJiebe

KpakoBckas Kosbaca ¢
JIA0>KCKOM (pepMBbI Ha p>KaHOM
xjiede

3aKycKa 13 OrypLoB M JIyKa B
paccosie, IOJAETCA B KPYXKKe,
10 CeMEeMHOMY pellenTy med-
MOBapa, IMOJAETCS C PIOMKOM
BOAKM MaMOHT

ApxaHrenbcKas Bapuauusa
(Tamac ¢ cayioM COJIEHBIM,

TaIac C CaJIoM C KOIMYEHHOM
TMAITPUKOM M Tamac co CMaJIblLieM,
B COITPOBOXKJIEHUY TPEX BUAOB
BOIKY ApXaHTeIbCKOM)

egg and mustard on rye bread

Herring forshmak 95
onrye bread

Smoked roast pork on hearth 95
bread with homemade

horseradish

Salo with smoked paprika, served 95
on Borodinskiy bread with
Russian mustard

Chicken liver pate with stewed 95
beetroot and caramelized onion

Salted Onegian whitefish 95
on Borodino bread

Sprat on Borodino bread 95
with egg pate

Baltic sprats with slice 95
of lemon on Borodino bread

Sausage from Krakov 95
onrye bread

A mug full of pickled cucumbers 420
in brine, made to the chef’s

heirloom recipe, served with a

shot of vodka MAMONT

“Arkhangelskaya variation” 670
(tapas with salted salo, salo

with smoked paprika, schmaltz
accompanied by 3 type of
“Arkhangelskaya vodka”)



®




JAKYCKHU U CAJIATDI

APPETIZERS AND SALADS

YéEpHas peabKa Co CMETaHOU

KBamreHHas KaIlryctac KJIFOKBOU U
AapoOMaTHBIM MacCJIOM

CastaT M3 CBEXKMX OBOIIEN C JOMAIITHEN
CMeTaHOM / C MacJIOM Ha KyOaHCKUX
ceMevKax

BuHerper c 6aJITUMCKON KMJIBKOM,
KBaIlleHOM KaITyCTOM U 60YKOBBIMM
COJIEHBIMM OTYPLIAMH

[MamteT U3 KYPUHOM ITIEYEHHU CO
CBEKJIOM TOMJIEHOU B IIOPTBEMHE,
KapaMeJIM3UPOBAaHHBIM JIYKOM,
MOJAETCS C IePEBEHCKUM IOJJOBBIM
xJiIe60M

CasiaT c ppaHOM rOBAAAVHOM, 3€JIEHBIM
sI0JIOKOM, JOMAaIITHEX CMETAaHOU U
YEepPHOCJIMBOM

Xonmozer U3 KypHUIIbl 3€pHOBOTO
OTKOPMa C XpEHOM ¥ TOPUMIIEN

Cenbib ¢ MAPMHOBAHHBIM

JIYKOM, OTBapHBIM KapTodesieM,
IMTPUITPABJIEHHBIM CJIMBOYHBIM MacCJIOM
M 3€JIEHBIO

Knaccuueckunn @opiiMak U3 ceibau
C AMIHOM HaMa3KOM, ITOJAETCS C
Pp>KaHbIM XJ1€60M

Cyrymau U3 oMyJis C YEPHBIM
MOJIOTHIM IIEPIEM, 3€JIEHBIM JTYKOM U
apoOMaTHBIM MacJiOM

3akycka 13 6aKJIa)KaHOB C K€ZIPOBHIM
OpexoM M U3FOMOM, ITOZAETCS C
OOPOAMHCKUM XJI€60M

OHEXXCKUM CUT JOMAaIITHETO IT0Co0JIa C
0aKMHCKMMM TOMaTaMH

OnuBbeE C TOBSIXKBUM SA3BIKOM

Kapi1 ¢ Pommmackux osep,
(hapHIMPOBaHHBIN IO CTAPMHHOMY
€BPEMCKOMY PEeLEeNTY CO CBEKJION

Seasonal black radish with sour
cream

Sauerkraut with cranberry and
aromatic sunflower seeds oil
dressing

Vegetable salad with sour cream
or aromatic sunflower seeds oil
dressing

Russian beetroot salad with
sauerkraut and Baltic sprat

Chicken liver pate with porto
stewed beetroot, caramelized
onion and hearth bread

Shredded beef salad with green
apple, home-made sour cream and
prunes

Grain-fed chicken
in aspic with homemade
horseradish and mustard

Herring with marinated onion,
boiled potato, butter and greens

Classic herring forshmak with
egg pate and rye bread

Omul suguday with ground black
pepper

Aubergine, raisin and pine nut
snack, served with Borodinskiy
bread

Home salted Onegain whitefish
with Baku tomatoes

Russian salad with beef tongue

Carp from Ropshin lakes, stuffed
by old jewish recipe with beetroot

390

480

590

590

580

760

580

680

670

790

650

820

650
780



3AKYCKHU 1 CAJIATDBI

HapBckast MapMHOBaHHAasI MUHOTA C
KJIIOKBOM ¥ 3€JIEHBIM JTYKOM

ToHKO Hape3aHbIe CJIaChI
TOBSIIMHBI, IPUIIPABJIEHHbIE
KPEeMOM-MYCOM, C 06aBJIEHUEM
LIITPOT, HA MaHeP "BUTE/I0 TOHHATO"

ITeyeHF MYPMaHCKOM TPECKH C
OTBAapHBIM SIUILIOM U 3€JIEHBIM
JIyKOM, C PXKaHBIM XJIEO0M

CasiaT c KOMMYEHOU CKyMOpHen,
3aIpaBJIEHHBIN (hepMepCcKOMn
CMETaHOM, C COJIEHBIM U CBEXKUM

OTrypIiOM

CosiéHble Geble IPy3aU CO CMETAHOM
Y YECHOKOM

Bunerper Ha pMHCKUA MaHeP

“Pocore”
¢ hopeibto cnaboli conu, ¢ 0obasieHueM 3esEH020
S6710Kd, 3aNPABIEHHbLU CIUBOUHO-CMEMAHHBLM
coycom

CDepMepCKoe CaJIo C 3eJIEHBIM JIYKOM,

XPEeHOM U G0OPOIUHCKUM XJ1€60M
KONu€éHoe, CONEHOE, C NPOCTIOUKOU

Cna6ocosiéHnas popessp,
MapMHOBaHHasA B BOJKE C YKPOIIOM,
C OTBApPHBIM AMIIOM U CIMBOYHBIM
XpEeHOM

Bunezpem na dpunckuii
manep “Poconne”

APPETIZERS AND SALADS

Marinated lamprey from Narva
with cranberry and green onion

Thinly sliced beef, seasoned with
cream sauce, with the addition
of sprat, in the style of “ Vitello
tonnato”

Murmansk sourced cod liver
with boiled egg and spring onion,
served with rye bread

Salad with smoked mackerel with
farm sour cream, salted and fresh
cucumber

Salted white milk cap mushrooms
with sour cream and garlic

Finnish style “Rosolli”
beetroot salad with lightly salted trout,
green apple and a creamy sour cream
dressing

Assorted farm salo served with
green onions, horseradish and

Borodino bread
cured pork fat

Lightly-salted trout marinated
invodka salmon with dill, boiled
egg and creamy horseradish

780

820

890

840

820

780

890

950



Xonodey Accopmu

u3 Kypuubl depmepcrkux
3epHo06020 deslukamecos
omxopma
CcXpeHom u
2opuuyeii
3aJIMBHOE U3 JIaJIOXKCKOT'0 CyZIaKa, Jellied pike perch from Ladoga 1140
mepeneJIuHbIM AUIoM M conéabiM  lake with quail eggs and fresh
orypunom cucumber
Pycckui canaT ¢ KaM4aTCKUM Russian Kamchatka crab salad 1390
KpaboM ¥ KpacCHOM MKPOU with red caviar
AccopTu coneHuM Assorted pickle platter 850
K6AWEHHASL Kanycmd, sauerkraut, salted cucumbers and
ConéHble 60UKO0Bble 02yPUbL U NOMUIOPbL tomatoes
Accoptu dpepmepckux Assorted farmer’s meat platter 1280
IeIUKaTecoB chicken sausage, blood sausage, salted

KON6ACA KYPUHAS, KPAKOBCKAs KONBaNd, salo, smoked salo, smoked roast pork

KPOBAHAS KOBACA, CATIO CONEHOE, CATIO
Konétoe, OyneHuHda

AccopTy ppIGHOE Assorted fish platter 1490
NAMYC X0NMO00HO20 KONUEHUSL, OHENCKUTL Cu, cold smoked halibut fillet, lightly-salted
opeb cnabol conu, MapuHoBAHHAL MUHO2A onegian whitefish, lightly-salted trout,
marinated lamprey
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danauza KaMUamcKozo
Kpaba, 3aneuénnas c
YeCHOUYHbIM MACIOM

Kapmodenvhuie
OPAHUKU € KpACHOU
uKpoli u cmemanou



FTOPAYUE 3AKYCKH

HOT APPETIZER
(%€ MpsI BpineKaeM xjie6 We bake sourdough bread
Ha 3aKBacKe, 6e3 106aBIeHUA without adding yeast, according
npoxxken, mo 'OCTy 1939. to the recipe of 1939.
Xne6Had KOp3MHa Bread basket 450

CO CIIUBOUYHDIM MACTIOM U CMATIbUEM C
UECHOKOM

KaprodensHas Barpy1ika
IITanbra c casiatoM u3 popenu
c1abo comu

KapTtodenpHbie ApaHUKHA
C XKY/ILEHOM M3 JIECHBIX TPUOOB

YTUHOe pary Ha THIKBEHHOM ITIOpe

Moa3rosas roBs>KbsI KOCTh
C YTOJIBHOM COJIBIO ¥ PXKaHbIM
XJj1eb0M

KaprodensHble IpaHUKHU
C KPacHOM MKPOM ¥ CMETaHOM

JoMarHsAsA KpoBsiHas Kosbaca ¢
JIYKOM U 3€JIEHBIO

dajyaHra KaM4aTCKOro Kkpa6a
3ameyEéHHast C YeCHOYHBIM

MacCJjioM
ueHa3al00e

Kapmodgenvhas
sampywka Illanvza c
canamom u3 gopenu
cnaboti conu

Cl

with butter and home-made schmaltz
with garlic

Potato cheesecake “Shanga” with 720
lightly salted trout salad

Hash browns with julienned 690
porcini mushrooms

Pumpkin puree with duck stew 820

Beef marrow bones 780
with black salt
and fried rye bread

Hash browns with red caviarand 1180
sour cream

Homemade blood sausage with 690
onions and herbs

Baked phalanx of Kamchatka crab 1150

with garlic butter
per100 ¢




NINEHWYHDBIE bJIUHbI

WHEAT BLINI

BiMHBI cO cMeTaHOM Blini with sour cream 390
BIMHBI C KaITyCTOH Blini with cabbage 450
ByIMHBI ¢ COycOM U3 BapEHOM Blini with boiled condensed milk 450
CTYIIEHKHU U hepMepCKOn and farm sour cream sauce

CMeTaHBbI

BinHBI c TBOpOroM Blini with cottage cheese 530
BiuHeI ¢ MsicoM Blini with meat 590
B/MHBI ¢ KpaCHOM UKPOU Blini with red caviar 850

BiuHbI ¢ popesibio c1abom comu Blini with lightly-salted trout 690

12



IINPOXKHN HA OAHUH YKYC

SMALL PIES
IInpOo>KKY ¢ KAaITyCTOU U AUIIOM Pies with cabbage and egg 220
IMupoxku c 6apaHUHOU Lamb pies 250

ITupo>kK¥ c ppIOOY U 3eJIEHBIM JIYKOM  Pies with fish and green onions 280

13



AETYCTAINHNOHHOE
CET MEHIO

TASTING SET MENU

"TlamrreT U3 KypMHOM IEYEHU CO
CBEKJIOM TOMJIEHOM B IOPTBENHE,
KapaMeJIM3UPOBAHHBIM JIYKOM U
OepeBEHCKUM IOI0BBIM XJIEOOM,
OJIMBBE C TOBSHKBUM S3BIKOM,
KapTodeIbHBIN APAHUK C XKYTHEHOM
M3 JIECHBIX I'PUOOB, JOMAIITHUE
TeJIbMEHHU M3 FOBAAVMHBI U CBUHUHBI,
TOBSAMHA ITO-CTPOTaHOBCKH,
JIAJ0XKCKUM CYIaK, KITIOKBEHHBIN
KHCeJIb C JOMAIIHUM XBOPOCTOM"

14

Chicken liver pate withporto 3500
stewed beetroot, caramelized

onion and hearth bread, Russian

salad with beef tongue, Hash

brown with julienned porcini
mushrooms, Dumplings with

beef and pork, Beef strogano,

Ladoga pike, Cranberry Jelly

with homemade crisps



NKPA

CAVIAR
HUKPA BECOBAA |10: CAVIAR WEIGHT |10¢
Hxpa ropbyumn Pink salmon roe 350
Hxkpa dopenn Trout caviar 350
Hkpa my4uss Pike caviar 350
HUKPA BBAHKE CAVIARIN AJAR
HKpa myuss |13e Pike caviar | 113¢ 2900
HKpa 3epHUCTadA CTEPIIAKDA 252 Sterlet caviar | 25¢ 3500
Hxkpa 3epHHUCTasI OCETpOBasA | 252 Sturgeon caviar | 25 ¢ 4300
HxopHoe n1aTo Ha [iBe IIEPCOHBI Caviar platter for two persons 4500
¢ 6JIMHAMU, 3€JIeHbIO, AMIOM U with blini, greens, egg
CMEeTaHOoM and sour cream

(Uxpa dopenesas, ujyuns, 2opoyuin)

15



Pasuonu c kamuamckum kpabom u Causovunbiii JanbHes0CnOUHbLY NPSHBLTL
cmpavuamennou, ¢ CblpHbiM COyCOM Cyn c Kpesemkoii, KaibMapom, zpebewkom u
MOPCKOU Kanycmou Ha MaHep Mmom-sm

CnHKa TpecKu

CO CJIMBOYHO-
JIMMOHHOM JIAIIIIION
U3 ceJIbiepest, Moy,
coycoM 6ejroe BUHO

16



JAJBHUU BOCTOK

FAR EAST

PaBuosiu ¢ KaMYaTCKMM KpaboM U
CTpavyareJuIoN, C CBIPHBIM COYCOM

CoTe 3 MOPEPOAYKTOB HA
MOPCKOM KaITyCTe JOMaIIHETO
MapHHAaZa, C OPEXOBBIM COYCOM,
TOMaTaM¥ YePPH U NepeneIMHbIM
SAUIIOM

CnuBouYHBIN [laTbHEBOCTOYHBIN
TIPSHBIN CYTI C KPEBETKOM,
KaJIbLMapoM, I'peOeIIkoM U
MOPCKOM KaITyCTOM Ha MaHep
TOM-SIM

CniMHKa TPECKH CO CJIMBOYHO-
JIMMOHHOM JIAIIIIION U3 CeJIbepest,
IIOZI, COyCOM OeJioe BUHO

Come u3 Mopenpodyknmos
Ha MOpCcKoli kanycme
0oOMAaWHe20 MAPUHAOA,

C 0pex06bLM COyCOM,
momamamu yeppu u
nepeneiuHbIM AUYoM

17

Kamchatka crab ravioli with 890
strachatella and cheeese sause

Seafood saute with homemade 890
seaweed marinade with nut sauce,
cherry tomatoes and quail egg

Far east spicy cream soup with 960
shrimp, squid, scallop and seaweed
on Tom Yam style

Cod back with creamy lemon 1250
celery noodles with “white wine”
sauce
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NEJBbMEHUW U BAPEHUKU

HOMEMADE DUMPLINGS AND VARENIKI

ITenpMmenu ¢ pepMepcKuM
IBITUVIEHKOM C YECHOYHBIM COYCOM
Ha OCHOBE CMETaHbI U 3eJIEHU

Bapenuku c kapToceneM u
CBMHBIMY HIKBAapKaMHU

BapeHMKM C TROPOTOM U BUIITHEN

IleslbMeHM C TOBAAVMHOM U
CBMHMHOM CO CMETAaHOM /
¢ OyJIbOHOM M KBallIEHOM
KaIyCToM

ITenbMeHM U3 MsCa AMAJIBCKOTO
OJIEHS C TOMJIEHBIM XBOMHBIM
MacJIOM ¥ MOX>K€BEJIOBOM SITOJION

ITenbMeHM C YTKOM, TOMJIEHOU
B KPaCHOM BMHE CO CBEKOJIbHOM
CMeTaHOHU

IleTbMeHM U3 CTEPIIAAKHA C
3eJIEHBIM JIYKOM ¥ COYCOM TapTap

HerycraumoHHas

TOPIIMS MeJIbMeHeN
¢ ymxot, ¢ oneHUHOU,
€ 2085.0UHOU-CBUHUHOU,
€0 cmepnsoKol, ¢ YblNJIEHKOM

Dumplings with farm chicken,

garlic sauce based on sour cream

and greens

Vareniki with fried cured pork fat

Vareniki with cottage cheese and

cherry

Dumplings with beef and pork
with sour cream /
with boullion and sauerkraut

Dumplings with Yamal venison,
ghee coniferous butter and
juniper berry

Dumplings with stewed
on red wine duck
with beetroot sour cream

Dumplings with sterlet
with spring onion
and tartar sauce

Tasting portion

of dumplings
with duck, with venison,
with beef and pork, with sterlet, with
chicken

KAII A

PORRIDGES

ITepnoBas Kaia c rpubamMu

I[Mménuag Kama
C USIOMOM ¥ THIKBOM

I'peuoTrTo

Barley porridge on cream with
porcini mushrooms

Millet porridge
with raisins and pumpkin

"Grechotto"
buckwheat with cream

760

690

850

890

950

980

1360

1460

420

450

510
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CYIbI

SOUPS

KypuHbIY Gy/IBOH C AOMAIITHEN
JIAIIION ¥ OTBAPHBIM SUIIOM

I "moxmebHbIE" C TOMJIEHOM
CBMHOM I'PYAVUHKOU

I'pubHas Kanbsa
CMapopycckull peuenm npsHoeo paccoivbHuka
no peuenmy 15 gexa

T'opoxOoBBIN CYIl HA CBUHBIX
PpE€Opax, KOMYEHBIX HA TPYIIIEBBIX
CTPY>KKax

Bopi1 ¢ pa3BapHOM rOBAAVMHOA
C CATIOM, PHAHDBIM XJ1eO0M, CMEMAHOT,
YeCHOKOM, 3e7IEHBIM JIYyKOM

VYxaus CyoaKa, CBap€HHas Ha

IOBOMHOM OyJIbOHE
C PHIOHBIMU NUPONKAMU, NOOAEMCSL ¢
Y20IbKOM U3 OJIbXU

JIntp 60pia Petrov-Vodkin Ha fiBe

IIEPCOHBI
C CAJIOM, PIAHDIM X]l€6OM, CMEMAHOU,
UECHOKOM, 3eJIEHbIM JIYyKOM

21

Chicken broth
with homemade noodles and
boiled egg

Cabbage soup "hangover" with
stewed pork breast

Mushroom kala
Old russian recipe for soup 15 centure

Pea soup with pork ribs smoked
on pear wood shavings

Borscht

served with salo, rye bread, sour cream,

garlic, spring onion

Pot of fish soup made of pike
perch on a broth made of small

river fish
served with fish pie and alder charcoal

Pan of PETROV-VODKIN borscht

for two persons

served with salo, rye bread, sour cream,

garlic, spring onion

520

620

650

630

680

950

1500
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IF'OPAYUE BJIIOAA

MAIN COURSE

T'oJTy6I1BI C MSICOM , PUCOM M
CMEeTaHOM

KypuHas neueHsp no-
JIEHUHTPAJCKH, TIOZ, CIMBOYHBIM
COYCOM C IOMAIITHEM JIAMIIIION

TomnéHas roBs>KbsA rPygUHKA
B IIPSIHOM OYJIbOHE, C
KapTodebHBIMY KJIeIITKAaMU U
Maiouu

T'OBSI)KBY MMOYKM 00XKapEeHHbIE
C JIYKOM, B CJINBOYHOM COYCE, C
KapToceneM B MyHAUpE

CBUHasA IPyAMHKA, KOITYEHAST HA
s1I6JTOYHOM CTPYIKKE, C TOTIEHBIM
KapTodesieM 1 IIIKBapKaM¥, C
COYCOM M3 BUILITHU. A TaK)Ke MOXKeM
IPUTOTOBUTH C TYLIEHOM KAITyCTOM

T'oBSKbS 1IeKa JOJITOr0 TOMJIEHUS,
rapHUpOBaHHasA I0JIOOH

YTuHasA HOXKKa KOHGU ¢
KapTodebHBIM MIOPEe U TYIEHOU
KaIyCToM

23

Stuffed with meat and rice, with
sour cream

Leningrad style chicken liver
in a creamy sauce with home-
made noodles

Braised beef belly on spicy
bouillion, with potato dumplings
and Matsoni

Russian-style beef kidneys fried
with onion, with creamy sauce
and jacket potato

Apple smoked pork belly with
crackling, mashed potato and
cherry sauce. This dish may also
be served with braised cabbage

Braised beef cheek
with spelt

Duck leg confit
with mashed potatoes
and stewed cabbage

750

780

890

890

950

1100

1190



JIadoxcckuti cyoax, o6xapeHHbLl
00 KOPOUKU, C 21A3UPOBAHHBIMU
KOPHEN00aMU U 3eTIEHLIM MACTIOM

Pepmepckuil
UbINJEHOK
MAPUHOBAHHDBLIL
8 domawHel
cMemaxec
Konuénoul
nanpukxot,
100 CIUBOUHO-
Hexcnuiii zossncuil 13vik Ha niope U3 y6emMHoU KOHbAYHBLM COYCOM,
Kanycmbt, no0 COycom CIUBOYHBLU XpeH, C €O cMopuKaAMU
KONUEHOTI CONbI0 U 3epHO60TL 20puuyeli

Ymunas Hoxcka KoH@U ¢ kapmodenbHbiM
niope u MywéHou kanycmou

®



['OPAYUE BJIIOJA

JoManiHAs cBMHad KoJibaca ¢
TYIIEHOM KBaIlIEHOM KAITyCTOM ¥ C
MSICHOM MO/IJIMBOM

He>XHBIN roBsHKUM S3bIK HA ITI0Ope
Y3 IIBETHOM KaITyCThI, II0J COYCOM
CJIMBOYHBIN XPeH, C KOTYEHON
COJIBIO ¥ 3€PHOBOM FOpUYMIIEN

JIag0XKCKHUM CyaK 06>KapeHHbIN
1,0 KOPOUYKH, C T/Ia3MPOBAHHBIMHU
KOPHEIUTOAAMMU U 3€JIEHBIM
MacJIoM

®uie MypMaHCKOTO MaJITyca C
OBOIIIHBIM COT3, C JO0OABJIEHUEM
KOHBSKA Y CJIMBOK B TOHKOM
CJIOEHOM TeCTe

®duite popenu B rycToM coyce Ha
dpuHCKUY MaHep

PepMepCcKUM LBITUIEHOK
MapMHOBAaHHBIY B IOMaLITHEN
CMeTaHe C KOITYEHOM IMAaITPUKOH,
TIOZ, C/IVBOYHO-KOHBSYHBIM
COYCOM, CO CMOpYKaMH

l'oBAgMHA MO-CTPOraHOBCKY C

MAIN COURSE

Homemade pork sausage with 960
stewed sauerkraut

and meat sauce

Tender beef tongue with 1100

cauliflower puree and a creamy
horseradish, smoked salt and
grain mustard sauce

Crispy fried Ladoga pike perch steak 1450
with roots and green oil

Murmansk halibut fillet with 1590
sauteed vegetables with cognac
and cream, in puff pastry

Trout fillet on a thick sauce ala 1650
Finnish style

Farm-raised chicken marinated in 1650
home-made sour cream with smoked
paprika, served with a creamy

cognac and morel sauce

Beef stroganoff with a nutmeg 1820
puree garnish

MYCKaTHBIM ITI0pe
MezanboH U3 TOBSXKbeU BBIPE3KU Beef tenderloin medallions 3500
Ha Kabaykax, ITOJ] COyCOM Ha served on courgette with a
OCHOBe IoOpTBeltHa MaccaH/ipa, ¢ Massandra port wine and white
AoGaBIeHMeM GeJTbIX IPUOOB mushroom sauce
TO SHARE

JlonmaTka ITHEHKa Leg of lamb 630
C apOMaTHBIMM TPaBaMHU with aromatic herbs

ueHa3a 1002 per100 ¢
Crepnsapka 3aniedéHHas / Ha mapy Sterlet 750

yenasalooe baked / steamed

per100¢

depMmepckme Kobachl ¢
TYIIEHOM KAIyCTOM Y EYEHBIM
KapTodeneM

Homemade sausages with stewed 1940
cabbage and baked potatoes



Kapmodenvhuie
KomJjiemvl nod pazy
U3 JleCHbIX 2pub0o6

C APOMAMHBIM
mprodenem

Komnema "no-xueecku” ¢ ntope u3 zenénozo Kypunble komaemxu ¢ zpubHbIM COycom U
20pOULKA U K1I0K8EHHO-CMOPOOUHOBBIM COYCOM Kapmodenem no-oomawHemy

26



KOTJHUETKHA

CUTLETS

KoTseTku U3 roBIIMHBI, C
KapTodebHBIM II0pPe U COJIEHBIM
OTYPUYMKOM

KoTsieTa mo-KueBCKHM C ITI0peE U3
3€JIEHOTO ropomkKa M KJINKBEHHO-

CMOPOAMHOBBIM COYCOM
no peyenmy 1955 ¢

KapTodenbHble KOTIETKM
IO/, Pary M3 JIECHBIX I'PUOOB C
apoMaTHBIM TpiodeieM

KypuHblie KOT/IETKY C TPUOHBIM
COyCOM M KapTodeneM mo-
OOMalIHEMY

Iy4ysM KOTJIETKH C COYCOM U3
PaKoB ¥ MI0pe U3 THIKBBI

IITyubu Komaemxku c cOycom u3
Ppaxoe u niope u3 Mmolkebl

27

Beef cutlets with mashed potatoes
and salt cucumber

Kiev style cutlet with green pea

puree and cranberry-currant sauce
according to the recipe of 1955

Potato cutlets cakes with wild
mushroom ragout and aromatic
truffle

Chicken cutlets
with mushrooms sauce
and fried potatoes

Pike cutlets with batat puree and
crayfish sauce

860

820

790

820

980
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JECEPTbI

DESSERTS

MOpPKOBHBIM BETAHCKUU TOPT

KJIIOKBEHHBIY KMUCEJIh C
XBOPOCTOM

MepoBuk

BaToH-OpHOLIb C MAKOM,
IMTPONUTAHHBIA KapaMeJIbIo C
BaHMWJIBHBIM MOPO>KEHBIM

HamosieoH ¢ mo6aBieHneM
CMOPOAMHBI U BAHUJIBHBIM COyCOM

“AnHa IlaBnmoBa”
Knaccuueckuti decepm mepeHza ¢ opexamu
Keublto, 636LLVVLbLMLL CJlUuBKAMU U caemumu
4200aMU

CeIpHUKHU

PoMoBas 6a6a co cMeTaHHBIM
copoeToM

JoMalnHee MOpPOXKEHOe
6 accopmumerme

29

Vegan carrot cake

Cranberry Jelly
with homemade crisps

Honey cake

Brioche with poppy with caramel
and vanilla ice-cream

Napoleon with currants and
vanilla sauce

“Anna Pavlova”
Classic meringue dessert with cashew
nuts, whipped cream and fresh berries

Cottage cheese pancakes

Baba au rum with sour cream
sorbe

Homemade ice cream
in assortment

460
520

580
580

690

780

580
690

250



PETROV-VODKIN

RUSSIAN TAPAS BAR
& RESTAURANT
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