





XOJIOAHbIE 3AKYCKH ToMATH

CMNEYEHBLIM NEPLUEM

COLD STARTE RS N KANMEPCAMMU

Tomatoes with baked
bell-pepper and capers

180r/ 480 P

CEMTA LUE®-NMOCOJIA
POCTBUD Chef-salted salmon

M3 GEPMEPCKOW

180 P
roBSAAUHbI r/ 800
Farm roast beef

1801/ 800 P

HEXHOE CAJIO
HA PXXAHbIX TOCTAX

Tender salted pork fat
on rye toasts

120r/ 400 P CbIPbI K BUHY
®UNE CENbOU Cheese platter. Wine set

HA KAPTO®EJE 200/70r/ 650 P

CNPAHbLIM COYCOM o
: ACCOPTU U3 COJIEHUU
Herring fillet on potato
cushion with spicy Graving CAPOC/IABCKMMU
COJIEHbIMU
100/150r/ 350 P rPy3asiMM

Assorted pickles set with
local pickled milk mushrooms

250r/ 400 P

BPYCKETTbI C LLYUbEN
MKPOW A3blK C AOMALLHUM
Bruschetta with pike caviar XPEHOM

Beef tongue with homemade

OBOLLEN
180r/ 480 P Fresh assorted vegetables

200/50r/ 450 P
APOCJIABCKME

reysau
B CMETAHE
CKAPTO®EJIEM

Local milk mushrooms
in sour-cream with potatoes

180r/ 480 P




CANIATDI
SALADS

CAJIAT B TrPEYECKOM
CTUNE
Greek style salad

175r/ 450 P

CAJIAT C CYOAKOM
B TEMNYPE

Salad with perch fillet
tempura styled

200r/ 520 P CAJIAT U3 NEYEHOW
CBEK/bI

Baked beetroot salad

200r/ 400 P

CAJIAT C KYPUHOM
NEYEHbIO U XPYCTS-
ILMMU BAKNTAXXAHAMMU

Salad with chicken liver
and crispy eggplants

175r, 550 P

TENNbIA CANAT
CroBsaauMHOM

Roasted beef salad

200r/ 520 P

BWHETPET
CAPOC/NABCKUM
rPY3AEM

Russian vinaigrette salad with
local milk mushroom

CANIAT O}'IMBb.E 1751, 370 P
croesaouHoun
NN 93bIKOM

Russian salad
with beef or tongue

CAJIAT U3 YTKH
C BUWHEBO-MEOOBbIM
coycoM

Salad with duck
and cherry-honey sauce

145r/ 520 P

175r/ 400 P «LLE3APb» C ®UNE
KYPULLbI

Caesar salad
with chicken fillet

175r/ 480 P

CANAT
CMOPENPOAYKTAMMU
M MAHIoBbiM COycoM

Salad with seafood
and mango sauce

180r/ 750 P




TOPAYUE 3AKYCKH
HOT APPETIZERS

PUC
C MOPEMNMPOAYKTAMU
Rice with Seafood

200r/750 P

XVYJIbEH C A3bIKOM
W NAPME3AHOM

Julienne with tongue
and parmesan

160r/420 P

KPEBETKW TUrPOBDIE,
FTMA3UPOBAHHBIE
NO-TANCKU

Thai style glazed tiger
shrimps

150r/ 1400 P

CTEWK U3 LLBETHOW
KAMYCTbl C COYCOM
TUAH

Caulilflower steak
with tian sauce

200/50r/ 420 P

OBXXAPEHHbBIW CbIP

C KAPAMEJIU3UPOBAHHOM
rPYWIEA U MELOBOW
3AMPABKOW

Fried cheese with caramelized pear
and honey-mustard dressing

150/50r/ 550 P

NETKWUMA TOPOXOBbIN
cyn c MATom

Light green peas soup
with mint

250r/ 380 P

PbIBUHCKAS YXA
C PACCTETAEM

Rybinsk ukha with an open
fish pie with salmon

200/50r/ 480 P

BOPLL C TOBAANHOMN,
OOMALUHUM
CMANBbLEM

U CMETAHOW

Borsch with beef, homemade
smalets and sour cream

200/30r/420 P

CbOPHAS CONAHKA
C KOM4YEHOCTAMMU
Solyanka with smoked meats

200/30T/420 P

TPALAULUOHHbBIA CcyN
M3 MECTHbIX BEJ1bIX
rPUBOB

Traditional local porcini soup

200r,420 P

KYPWHbIA BY/IbOH
C ®DUNE UbINNEHKA
Broth with chicken fillet

200r/ 380 P




OCHOBHDIE BJIIOAA. PblbA
MAIN COURSES. FISH

AOPALO
CXPYCTALLUMU
BAK/NTAXXAHAMMU
N TOMATAMU

Dorado with crispy eggplants
and tomatoes

3007200/ 900 P

NMEHHE
C MOPEMPOAYKTAMU
Penne with seafood

250r/ 650 P

CMATETTHU
«KAPBOHAPA»

Spaghetti “Carbonara”

250r/ 520 P

®UNE CEMIU HA
FPUNE CO CMAPXEN U
COYCOM U3 IINMUHATA

Grilled salmon with asparagus
and spinach sauce

100/150r/ 1200 P

®UJIE BOJIXKCKOro
CYAAKA
C KAPTO®EJ/IbHbIM
KPEMOM

Volga perch fillet with potato
cream

12071207401/ 600 P

NACTA COBOLLAMU
Vegetable pasta

250r/ 350 P

TANBATENNE
CrPMbAMU

Tagliatelle with mushrooms

250r/ 520 P

OBXXAPEHHbIE
KOTNETbI U3 WWYKU
Fried pike cutlets

1507100730 r/ 600 P




OCHOBHDbIE BJIOAA. MACO
MAIN COURSES. MEAT

CTEWK «PUBAWN» APOCJ/IABCKOE YLWWHOE
Steak “Ribeye” M3 roBaAauHbI

Traditional dish «Ushnoye»
300r/ 2500 P FAMBYPTEP (stewed local beef)

C PYBJIEHOM
ropsioMHoOM 100/100/50 r/ 600 P

Hamburger with minced beef

200/100/30r/ 650 P

CTEWK «CTPUMJIONH»
Steak “Striploin”

300r, 2500 P

KAPE BAPAHUHDI
Rack of lamb

1507501/ 2000 P

XN &
KEBAB
N3 BAPAHUHbDI

Lamb kebab
KPOJIK B TPUBHOM COYCE

150730/ 700 £ C KAPAMEJIU3UPOBAHHbIMU
OBOLAMMU

Rabbit with mushroom sauce
and caramelized vegetables

180/100r/ 950 P

CBUHUHA CTPUBAMMU
B BEKOHE
®UNE-MUHbOH MNO-KOMPUHCKMH

C OBOWAMMUK Pork with mushrooms
& bacon Koprino style

BUGLWTEKC

100/100/50 r/ 800 P S Y 120/50r/ 600 P
AMLOoM
Beefsteak with farmer egg

1507150 r/ 600 P

Minion fillet with vegetables




OCHOBHDbIE BJZIIOAA.MTTULA
MAIN COURSES. POULTRY

XPYCTALLUA
UbINNEHOK
Crispy chicken

500/50r/ 820 P

NEJIbMEHU PYYHOW
PABOTbI
Homemade meat dumplings

(Pelmeni)

2007301/ 480 P

COYHbIE KYPUHbBIE
KOT/NETbI
Juicy chicken cutlets

1507501/ 480 P

LWEYKU TrOBAXbU
C MOPE

Beef cheeks with mashed
potato

100/200r/ 680 P

YTUHAA HOXKA
«KOH®U» C ANENbCU-
HOBbIM COYCOM

N CbIPHbIM KPEMOM

Dusk leg “Confit” with orange
sauce and cream cheese

170/50r/ 700 £
BE®CTPOrAHOB
Beef Stroganoff MHOEWKA, 3AMEYEH-

150/150r/ 680 P HASl B CMETAHE
M NECHbIX OPEXAX

Turkey baked with sour-cream
and forest Nuts

1207100/ 480 P

KNACCUYECKHE
ronypsLbl
CO CMETAHOM

Traditional cabbage rolls
with meat and sour cream

3007301/ 480 P




TAPHUPDI
SIDE DISHES

OBOLLU HA NAPY
Steamed Vegetables

150r/ 230 P

FPEYA
Buckwheat

150r, 210 P

PUC HA NAPY
Steamed rice

150r/ 210 P

KAPTO®EJIb ®PU
French fries

150r/ 230 P

KAPTO®EJ/IbHbIN
FPATEH
Potato gratin

150r/ 210 P

KAPTO®EJIb MEYEHbIN
Baked potato

150r/ 210 P

KAMYCTA TYWWEHAA
Stewed cabbage

150r/ 210 P

®ACOJIb CTPYYKOBAA

Green beans

150r/ 210 P

KAPTO®E/NIbHOE MOPE
Mashed potato

150r, 210 P

KAPTO®E/b YXAPEHbIN
Fried potato

150r/ 210 P

KYC-KYC
Couscous

150r/ 210 P

OBOLWU rPUNb
Grilled Vegetables

150r/ 230 P




NECEPTDI

DESSERTS

MOPOXEHOE

Ice cream

sor, 170 P

DOMAILUHUMA YU3KENK
(KNACCUYECKUN,
MAJIMHOBDIN,
®UCTALLKOBbIN)
Home-made cheesecake
(classical, raspberry,
pistachios)

120r/ 380 P
IWWOKONALHbIA
®OHAOAH

YEPHUYHbIA OECEPT
Fondant au chocolat

C ®EPMEPCKUM
TBOPOIOM 100/50r/ 380 P

Blueberry dessert witf farm
cottage cheese

140r/ 350 P

KAPTOLUKA
LWOKONAOHASA

Nno KNACCUYECKOMY
PELUENTY

Brownie cake

175r/ 380 P

DPYKTbI
Fruits

NTUYBE MOJIOKO 1000r/ 950 P

Souffle Cake covered with
chocolate (Pigeon’s Milk)

150r/ 350 P

KAPAMEJIN3UPO-
BAHHDbIE BJIUHbI
CcArooHbiM coycom

Caramelized pancakes with
berry sauce

100/200r/ 380 P







