
ìåíþ



ÕÎËÎÄÍÛÅ  ÇÀÊÓÑÊÈ
COLD  APPETIZERS



330

300

380

830

100/20/20

100/20/100

300

100/20/20

ðåêîìåíäóåì  ê  âîäî÷êå  /  for  vodka

25020/5/5 Êàíàïå ñ èêðîé ëîñîñåâîé è ìàñëîì 
Canape with red caviar and butter

700100/50/30

38040/40/40 Àññîðòè áðóñêåòò
 ñ ëîñîñåì è ñâåæèì îãóð÷èêîì, 

ñ îâîùàìè ãðèëü,  
ñ òîìàòàìè è òîïåíàäîì èç ìàñëèí

Bruschetta assort:  with salmon and fresh cucumber,
 with grilled vegetables, with tomatoes and olive topenade

Ìÿñíîå èçîáèëèå ñ îâîùàìè è õðåíîì
áóæåíèíà äîìàøíÿÿ, ðóëåò êóðèíûé ñ ôèñòàøêàìè, êîëáàñà ñ/ê, ÿçûê îòâàðíîé

Meat assort with vegetables and horseradish
cold roast pork, chicken roll with pistachiosl, smoked sausage, boiled beef tongue

48050/20/50 Òåëÿ÷èé ÿçû÷îê ñ ëóêîì è ñëèâî÷íûì õðåíîì
 Veal tongue with onion and creamy horseradish

390150 Òîìàòû ñ ôàðøåì èç êóðèíîãî ôèëå, ñëèâî÷íîãî ñûðà è ÷åñíîêà
Tomatoes stuffed with chicken fillet, cream cheese and garlic

ðóá/rub

760

ãð/gr

50/30/10/10

55050/20

Óãîðü êîï÷åíûé 
ñ ìàðèíîâàííûì èìáèðåì è ðóêêîëîé

Smoked eel with pickled ginger and arugula

Êàðïà÷÷î èç ëîñîñÿ 
íåæíûå ëîìòèêè ïîä ìåäîâî-àïåëüñèíîâîé çàïðàâêîé

Salmon with honey-orange dressing 

850120/80

ðåêîìåíäóåì  ê  âèíàì  /  for  wines
Àññîðòè ñûðîâ ñ  ì¸äîì, âèíîãðàäîì, ìàíäàðèíîì
Ìîöàðåëëà, Ìààñäàì, Òîïë¸íîå ìîëî÷êî, Ïàðìåçàí

Cheese assort with candied fruit and honey / Mozzarella, Maasdam, Baked milk, Parmesan

Ñåëåäî÷êà ìàëîñîëüíàÿ
ñ êðûìñêèì ëóêîì è àðîìàòíûì ìàñëîì

 Salted herring with Crimean onion and oil

Ñàëî äîìàøíåãî ïîñîëà 
ñ ãîð÷èöåé  è  ÷åñíî÷íûìè ãðåíêàìè

 Home salted salo /pork fat/ with mustard and garlic croutons

Ñîëåíüÿ èç äîìàøíåãî ïîãðåáêà
õðóñòÿùàÿ êâàøåíàÿ êàïóñòà, ì/ñîëüíûå îãóð÷èêè è ïîìèäîðêè

Home-made salted vegetables: cabbage, cucumbers and tomatoes

Ñîë¸íûå ãðóçäî÷êè 
ñ ëóêîì, ñìåòàíîé èëè ìàñëîì

Salted milk mushrooms with onion, sour cream or butter

Ðûáíàÿ ìîçàèêà ñ ëèìîíîì è ìàñëèíàìè 
ñ¸ìãà, êåòà, ìàñëÿíàÿ ðûáà

Salmon, chum, oil fish with lemon and olives 

80075/15/20

680100/20/20 Áëèí÷èêè ñ èêðîé ëîñîñåâîé è ìàñëîì
 Pancakes with salmon caviar, butter



ÑÀËÀÒÛ
SALADS



ðóá/rub

650

ãð/gr

200

 Íèñóàç ñ ëîñîñåì
ñëàáîñîëåíûé ëîñîñü, ïå÷åíûé êàðòîôåëü, ìàðèíîâàííûé îãóð÷èê, 

÷åððè, õðóñòÿùèå ëèñòüÿ ñàëàòà, ñîóñ Âèíåãàð
Nicoise with salmon /lightly salted salmon, baked potatoes, cherry tomatoes, 

pickled cucumber, crispy lettuce leaves, Vinegar sauce

650150

Êóïå÷åñêèé ïîä Ìàîíñêèì ñîóñîì 
êðåâåòêè, ÿçûê îòâàðíîé, øàìïèíüîíû, ñûð, áîëãàðñêèé ïåðåö

 Merchant with Mahon sauce /shrimp, boiled tongue, champignons, cheese, bell pepper/

370150

 Ò¸ïëûé ñ êóðèíîé ïå÷åíüþ è ãðåéïôðóòîì
ïîä ñîóñîì Áàëüçàìèê

Warm salad with chicken liver and grapefruit with balsamic sauce

360170

Ñâåòëîãîðñêèé
íåæíàÿ ãîâÿäèíà ñî ñâåæèìè òîìàòàìè, ìàðèíîâàííûì ëóêîì 

ïîä ëåãêîé ñàëàòíîé çàïðàâêîé 
Svetlogorsk /beef with fresh tomatoes, pickled onions and light salad dressing 

340170

Êàðïà÷÷î èç ñâåêëû ñ òâîðîæíûì ñûðîì
 ÿðêàÿ ñâåêëà ñ ðóêêîëîé â ñî÷åòàíèè ñ íåæíûì ñûðîì, 

ÿáëîêîì, ìèíäàëåì è áàëüçàìè÷åñêèìè æåì÷óæèíàìè
Beet carpaccio with curd cheese /bright beets with arugula 

combined with delicate cheese, apple, almonds and balsamic pearls

400280/20

Îâîùíîå àññîðòè
ñî÷íûå òîìàòû, ñâåæèå îãóð÷èêè, ñëàäêàÿ ïàïðèêà, 

ìîëîäàÿ ðåäèñêà, çåëåíü ïîä îðèãèíàëüíîé çàïðàâêîé
Vegetable assort /juicy tomatoes, fresh cucumbers, sweet paprika,

 radishes, greens with original dressing

280150

ÐÅÒÐÎ

370150 Ãðå÷åñêèé
Greek salad

550200 Öåçàðü ñ êóðèöåé
Caesar salad with chicken

Îëèâüå ñ êîï÷åíîé êóðî÷êîé è äîìàøíèì ìàéîíåçîì
 Olivier with smoked chicken and homemade mayonnaise



ÃÎÐß×ÈÅ  ÇÀÊÓÑÊÈ  È  ÏÀÑÒÀ
HOT  APPETIZERS  AND  PASTE



390170

ðóá/rub

450

ãð/gr

150

Êîòëåòà Ïàëëàäà
ñî÷íàÿ êåòà â íåæíîì ÿè÷íîì áëèí÷èêå 

Cutlet Pallada /chum salmon in an egg pancake

Êóðèíàÿ ïå÷åíü â ïèêàíòíîì ñîóñå 
ñ øàìïèíüîíàìè, ÿéöîì ïàøîò íà ïîäóøêå èç çåëåíè

 Chicken liver in spicy sauce
with champignons, poached egg on greens

520250/20 Áëèí÷èêè ñ ìÿñîì è ìàñëîì
  Pancakes with meat and butter

520250

Ëèíãâèíè ñî øïèíàòîì
ïàñòà â  ñëèâî÷íîì ñîóñå è êåäðîâûìè îðåøêàìè

Linguine with spinach /pasta in cream sauce and pine nuts

380100

Æþëüåí  Êîêîò 
øàìïèíüîíû â ñëèâî÷íîì ñîóñå 

 Julien Cocotte /champignons in cream sauce



ÄÎÌÀØÍÈÅ  ÏÅËÜÌÅÍÈ  È  ÂÀÐÅÍÈÊÈ 
HOME-MADE  PELMENI  /RAVIOLI/  AND  DUMPLINGS 



ðóá/rub

760

330

ãð/gr

200/20

200/20

Ñ ñ¸ìãîé
Fish pelmeni /salmon/

Êëàññè÷åñêèå 
ãîâÿäèíà, ñâèíèíà 

Classic pelmeni /beef and pork/

Äîìàøíèå ïåëüìåíè 
ïîäàþòñÿ ñ ìàñëîì èëè ñìåòàíîé

Homemade pelmeni
served with butter or sour cream

260

320

200/30

200/30

Ñ òâîðîãîì
  Ñottage cheese dumplings, sour cream

Ñ âèøíåé
Cherry dumplings, sour cream

Âàðåíèêè ïî-Äîìó÷åíîâñêè
ïîäàþòñÿ ñ ìàñëîì èëè ñìåòàíîé

Dumplings a la Dom Uchenih 
served with butter or sour cream



ÑÓÏÛ
SOUPS



200250/30/50

ðóá/rub

550

ãð/gr

250/50

Ïîõëåáêà ðûáíàÿ Ñèáèðñêàÿ
 ñ êóñî÷êàìè ðûá ðàçíûõ ïîðîä, òîìàòàìè è øàìïèíüîíàìè 

Siberian fish soup
 with pieces of fish of different species, tomatoes and champignons

310250/100

Ëóêîâûé ñóï â ãîðøî÷êå 
ñ ãðåíêàìè

Onion soup in a pot with croutons

Áîðù äîìàøíèé 
ñ ñàëîì, ñìåòàíîé è ÷åñíî÷íûìè ãðåíêàìè

 Homemade borscht
with salo /pork fat/, sour cream and garlic croutons

300250/30

Êðåì-ñ óï èç òûêâû 
ñî ñëèâêàìè è òîñòàìè

 Creamy pumpkin soup
with cream and toast



ÃÎÐß×ÅÅ
MAIN COURSE



ðóá/rub

1380

1100

830

1350

750

550

ãð/gr

100/100

100

300

100/50

150/50

150/50

Íåæíåéøèé ïàëòóñ íà ïàðó
ñ ñîòå èç øïèíàòà 

 Steamed halibut with sauteed spinach

Ëîñîñü â ñîáñòâåííîì ñîêó ñ íîòêàìè öèòðóñà
 â ôîëüãå

 Salmon in its own juice, citrus taste 

Ñóäàê ïî-ìîíàñòûðñêè
 ñ êàðòîôåëåì è ãðèáàìè

 Pike perch  with potatoes and mushrooms

Ôèëå–ìèíüîí èç ãîâÿæüåé âûðåçêè
ñî ñëèâî÷íûì ñîóñîì 
Beef filet with cream sauce

Ñòåéê èç ñâèíèíû 
ñ ðîçìàðèíîì è îñòðîé îâîùíîé ñàëüñîé
 Pork steak with rosemary and spicy vegetable salsa

Êóðèíûé Áàòòåðôëÿé
ñ øàìïèíüîíàìè â õðóñòÿùåé ïàíèðîâêå

 Chicken with champignons in crispy breading

ÐÅÒÐÎ

640

580

170

150

Ñóäàê Ñèáèðñêèé
Pike perch a la Siberia

Öâèáåëüêëîïñ
Zwiebelklops  

500100/50

Ýñêàëîï ñâèíîé 
ñîóñ õðåí

Pork escalope, horseradish sauce

490130/30 Êîòëåòà ïî-Êèåâñêè
Cutlet a la Kiev



ÕËÅÁ  È  ÑÎÓÑÛ
BREAD  AND  SAUCES



ðóá/rub

60

ãð/gr

4/30 Õëåáíàÿ êîðçèíà
Bread basket

730 Õëåá áîðîäèíñêèé
Brown bread Borodinsky

730 Õëåá ïøåíè÷íûé
Wheat bread

6020 Ìàñëî çåë¸íîå
Green butter

15050 Ñîóñ áðóñíè÷íûé
Lingonberry sauce

10050 Ñîóñ-õðåí
 Horseradish sauce

23030 Ñîóñ Ïåñòî 
 Sauce Pesto

7050 Ñîóñ ñîåâûé
 Soy sauce

8050 Ñàëüñà îâîùíàÿ îñòðàÿ 
 Spicy vegetable salsa

9050 Ñîóñ Òàðòàð
 Tartar sauce

6050 Ñìåòàíà
 Sour cream

6050 Êåò÷óï
Ketchup



ÄÅÑÅÐÒÛ  È  ÍÀÏÈÒÊÈ 
DESSERTS  AND  DRINKS



120

90

130

160

200

200

200

200

Ìîðñ áðóñíè÷íûé
Cowberry water drink

Ìîðñ îáëåïèõîâûé
Sea ????buckthorn water drink

Íåêòàð èç øèïîâíèêà
Hips nectar

Ëèìîíàä ëèìîííî-ÿãîäíûé
Lemon-berry lemonade

ðóá/rub

650

ãð/gr

500

Ôðóêòîâàÿ ÷àøà
àññîðòè èç ñåçîííûõ ôðóêòîâ

Fruit assort

320100/30/20 Áðóñíèêà ñ ìåäîì è ãðåöêèì îðåõîì
 Lingonberries with honey and walnuts

Ìîðîæåíîå â àññîðòèìåíòå
 Different kinds of ice-cream

230120/20/20

Äóøèñòîå ÿáëî÷êî
 ñ êîðèöåé, áðóñíèêîé è ìåäîì

 Apple with cinnamon, lingonberries and honey

50 50



ÄËß  ÂÅÃÅÒÀÐÈÀÍÖÅÂ
FOR   VEGETARIAN



ðóá/rub

250

ãð/gr

150/50

650200/50

Îâîùè ãðèëü 
öóêêèíè, òîìàòû, øàìïèíüîíû, ïàïðèêà, ñîóñ Ãðåìîëàòà

 Grilled vegetables /zucchini, tomatoes, champignons, paprika, sauce Gremolata 

Îâîùè â ìîëî÷íîì ñîóñå
êàïóñòà áðîêêîëè, öâåòíàÿ êàïóñòà, ôàñîëü ñòðó÷êîâàÿ

 Vegetables in milk sauce  /broccoli, cauliflower, green beans

170

250

270

170

200

230

220

150

150/50

150/50

150/20

150

200

150/50

Ðèçîòòî ñ îâîùàìè
 Risotto with vegetables

Ñòåéê èç êàïóñòû 
ñ ñîóñîì èç éîãóðòà, êàððè è ãîð÷èöû

 Cabbage steak with yogurt, curry and mustard sauce

Ãðå÷êà ðàññûï÷àòàÿ
ñ ãðèáàìè è ëóêîì

Crumbly buckwheat with mushrooms and onions

Êàðòîôåëü ôðè ñ êåò÷óïîì
French fries with  ketchup

Êàðòîøå÷êà ïî-äîìàøíåìó 
ñ ëóêîì

Potatoes a la home with onion

Êàðòîôåëü çàïå÷åííûé ïîä ñûðíîé êîðî÷êîé
Baked potatoes under the cheese crust

Êàïóñòà öâåòíàÿ æàðåíàÿ â ñóõàðÿõ
 Fried cauliflower  

Çàì. äèðåêòîðà ïî ÎÏ 

Acting director  

Çàâ. ïðîèçâîäñòâîì

Production manager

Êàëüêóëÿòîð

Calculator
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