KAHAIIE U XOJIOAHBIE 3AKYCKHA
CANAPE AND COLD APPETIZERS

gr py6/
rub
20/5 C KpacHOM UKpOMH, MaCJIOM U JIUMOHOM 120

Canape with red caviar, butter and lemon

5/10 C yrpéM 1 MApMHOBaHHbIM UMOUPEM 140
Canape with eel and marinated ginger

25/20/15 C ces1bAbI0 ¥ CBEKOJIBHBIM MYCCOM 80
Canape with salted herring and beet mousse

20/10 Yeppu c MOLape IO 150

Cherry tomatoes with mozzarella

100/50 Jlococh c/1a60M coJ1n 780
noj MeJ,0BO-rOpYUYHOM 3aNpaBKOM
Light-salted salmon
with honey-mustard dressing

100/20 CnpMHr-poJIJI ¢ KpeBeTKaM4 U 0BOLLIAMH 320
C coycoMm
Spring rolls with shrimps and vegetables
with sauce
75/15/20 Ppi6GHasA Mo3aMKa C JUMOHOM U MaC/IMHAMH 420

ceMra, pbioa Mac/isiHas, KeTa cJ1ab0Cco1€éHas
Fish mosaic with lemon and black olives
salmon, oil fish, light-salted chum

100 I'paB/1aKkc U3 KeThbl 270
C TOCTOM M TBOPO>KHBIM ChIPOM
Gravlax from chum
with toast and cottage cheese



100/50/30

50/50

100

120/20/20

50

100/50/20

100

50,20

MsicHOe n1aTo C OBOLIIAMH, COYC-XpEH
pyJ/ieT KypuHBbI# ¢ pUCTAIIKAMHU, A3bIK OTBAPHOM,
Oy’KeHUHa B MeJly, KOJIGacKa CbIpOKOMYeHas
Meat plateau with vegetables, horse-radish sauce
chicken roll with pistachios, boiled beef tongue,
cold roast pork in honey, cold smoked sausage

TomJieHbI# SI3bIYOK C OTYPYHKOM
Stewed beef tongue with cucumbers

byXeHnHa no-gomMaluHeMy
Home-made cold roast pork

AccopTH CBIPpOB C MEJOM U OpPEXOM
«Ilapme3an», «[lop 6.110», «kKamam6ep», «Mouapesiia»
Cheese assort with honey and nuts
Parmesan, Dor Blue, Camembert, Mozzarella

OsmuBku IIpoBaHca
Provence green olives

Cenégouyka caadbocosiéHas
C KPbIMCKHMM JIYKOM M KapTodeseM OTBapHbIM
Light-salted herring

with Crimean onion and boiled potatoes

Caso ropda4dero mocoJia
B JIYKOBOH LIeJiyXe C YeCHOYKOM
Hot-salted salo (pork fat)
in onion husk with garlic

CaJ1o mo-aepeBeHCKH
C TOPYMYKOHN U KOPHULIIOHOM
Country style salo (pork fat)
with mustard and cornichons

470

230

300

820

250

200

170

130



300

100/20

150

150

170

150

150

200

220

CoJieHbs1 COOGCTBEHHOTI0 0COJIa
Orypubl, IOMUAOPHI, KaNycTa
Home-made salted vegetables
cucumber, tomatoes, white cabbage

I'py3au cosiéHble CO CMeTaHOM UJIM MAaCJIOM
Milk mushrooms with sour cream or oil

Kapna44o u3 cBeK/bI
Carpaccio from beet

CAJIATHI
SALADS

MuKC ¢ CEMrou ¥ roJ1iyobIM ChIpOM
Mix with salmon with blue cheese

CBeT/IOropCcKuu
roBsiiMHA, IOMHUAOPHI 3€JIeHb, 3allpaBKa ca/laTHasA
Svetlogorsky
boiled beef, tomatoes, greens, salad dressing

Teniblii ¢ KYpUHOU NIeYEeHbIO U rperndpyTom

Warm salad with chicken liver and grapefruit

OJiMBbe KJIAaCCUYeCKHuH
Classical Olivier

I'peueckum
Greek Salad

Ile3apb

Caesar

300

500

150

520

220

280

220

280

360



160

170

250,20

100

50/20

50,/30

Kyneuyeckui
KpeBeTKH, A3bIK, FPUOBI, Ilepew, 60/IrapcKuii,
ChIp, 3€JIeHb, AL, coyc «I[IpoBaHca/Ib»
Merchant
shrimps, boiled beef tongue, mushrooms, sweet pepper,
cheese, greens, boiled egg, Provencal sauce

lIBentapckum
A1I3bIK OTBAPHOM, ChIp, AWLI0 NlepelneJia, orypewn,
NeKUHCKas Kanycra, coyc «[IpoBaHcaib»
Swiss salad
boiled beef tongue, cheese, boiled quail eggs,
cucumber, Chinese cabbage, Provencal sauce

OBoI1IHOE IJIATO
CBeXXUH NOMUA0P, orypel, nepew, 60/rapcKkumn
Vegetable plateau
fresh tomato, cucumber, sweet pepper

FOPAYUE 3AKYCKH
HOT APPETISES

KrosbeH U3 s1ococqa
B C/IUBOYHOM coyce
Julienne from salmon in cream sauce

I'peGemiku-rpusib ¢ «[lapmesanom»
coyc «IlecTo»
Grilled scallops with Parmesan
Pesto sauce

Kapenbiii Kamamo6ep ¢ AroAHBIM COyCOM
Fried camembert with berry sauce

360

290

300

380

500

450



200

250

300/10

200,20

200,20

200/100

200/10

ITACTA
PASTE

Kap6oHnapa

Carbonara paste

JINHrBUHU
CO IIMUHATOM U KeJPpOBbIMHU OpelIKaMH
Linguini
with spinach and pine nuts

Iles1bMelIKH UM BapeHUKH
NOAAKTCA C MACJI0M MJIA CMETaHOH
Pelmeni (ravioli) or dumplings
served with butter/ sour cream

[leibMeHHU pbIOGHBIE C MAC/IOM (CEMTA)
Pelmeni (ravioli) with fish (salmon) filling
with butter

BapeHuKH ¢ KanycToi U rpu6amMu
Dumplings with cabbage and mushroom filling

BapeHuKHU ¢ TBOpOrom
Dumplings with cottage cheese filling

ByJ/JIbOH C IeJIbMeHAMHU
Broth with pelmeni (ravioli)

[leabMelnku «CHOGUPCKHE»
Siberian pelmeni (ravioli)

350

400

360

200

190

170

200



CYIIbI
SOUPS

[loxne6Ka pbIOHASA

250/75 NaJaTyc, CyAaK, ceMra
Fish chowder
halibut, pike perch, salmon
dpaHIy3CKUH JIYKOBBIH CyIl
200/100 French onion soup
250/30/20 CosisHKa «CTapOMOCKOBCKasA»

Solyanka Staromoskovskaya

Cyn KpeM U3 GPOKKOJIU
250/30 C KYPUHBIMU KHeJIIMU
Cream soup from broccoli
with chicken quenelles

FOPAYEE
MAIN DISHES

PbIBA U MOPEIIPOAYKThbI
FISH AND SEAFOOD

100/100 Jlococh Ha moAylIKe M3 cesibJepes
Salmon on the “pillow” from celery

100/100 [TasTyC B COEBO-UMOMPHOM MapHUHaje
€ COTe M3 INMUHATA
Halibut in soy-ginger marinate
with sauté with spinach

170 Cyaak «CUOMPCKUMN»
Pike perch a la Siberia

py6/
rub

440

200

240

220

890

800

480



250

150/230

150/150

150/30/100

200

250

100/100

MACO U ITITULA
MEAT AND POULTRY

Kape ArHéHka
B MATHO-PHUCTALIKOBOM NAaHUPOBKE

Rack of lamb in mint-pistachios breading

Pary u3 6apaHuHBI
no,aaé'rca Ha OrHe

Stew from mutton served on fire

Creiik TopHe 0 U3 roBsAUHBI
c Kaptodenem Aigaxo
Steak Tornedo with potatoes Idaho

CBHUHad melKa
C OCTPBIM COYCOM M OTYPYHUKAMHU CYHOMOHO
Pork neck with hot sauce and sunomono cucumbers

KopaoH buo
KypHHoOe ¢pusie ¢ CbIpOM U 3eJIEHbI0
Cordon Blue
chicken filet with cheese and greens

BbameHKa U3 KypuHO# NeYeHn
C KapaMeJ/JIU3UPOBaHHbIM SIGJIOKOM
Pinnacle from chicken liver
with caramelized apple

I[leyeHb
C rpu6aMu U JIYKOM B CJIUBOYHOM COycCe
Liver with mushrooms and onion in cream sauce

1580

850

790

520

400

400

290



150 IIBuGe/IbKIIOIC 380
Tsvibelklops

128 KoT/ieTa no-KueBCKH 340
Cutlet po-Kievsky

A1 BETETAPUAHIIEB
FOR VEGETARIAN

200 OBOLIY FPUJIb 270
Grilled vegetables

Kanycra nBeTHas »KapeHas B cyXapax 170
200 Cauliflower in crips
PaTaTyi1 oBoliHOM 260

150 6aKJIaXkaHbl, Ka6a4Ky, MOMHAOP, nepel; 60JIrapCKuM, JyK
Vegetable ratatouille
eggplant, zucchini, tomatoes, sweet pepper

OBowmu crput-ppan 300
200 KamnycTa 6poKKoJi4, ¢pacoJib, nepew, 60/JrapcKmi,
IIaMNIUHbOHBI, KYHXKYT
Street-fry vegetables broccoli, French beans, sweet pepper,
champignons, sesame

Kaptodens ppu 150
150 .
French Fries
KapTodenbHbie 40K 120
150 B Clienuax

Potatoes lobules
in spices



KapTodenb no-gomamHemMy € JIYyKOM
150/30 Potatoes a la Home
with onion

PusorTo c rpu6amu
150 Risotto with mushrooms

I'pedka pacceinyaras
150 Crumbly buckwheat

KapTtodesb 3anneyeHHbIN
0-A0MY4€HOBCKH
Baked potatoes

150 a la the House of Scientists

COYCBI /s50rp/
SAUCES

A3aa3UKH
Tzatziki

AaKuKa ocTpada
Adjika acute

Coyc-xpeH
Horse-radish sauce

BpycHUYHBIN
Cowberry sauce

100

130

90

140

60

50

150

60



4/30

1/30

1/30

20

200/30

500

100/30/20

200

200

200

X/1ieOHasA KOp3UHa
OyJ/I04YKa p>KaHasl, 6aTOHYHUK CbIPHBIMN,
XJIe6 KpecTbAHCKHMH, poKadyya
Bread basket
rolls of rye, small cheese long loaf, peasant bread, focaccia

Xn1e6 «BopoaAMHCKUNA»
Brown bread Borodinsky

X106 NIIeHUYHbIN
Wheat bread

MacJio 3e1éHoe
Green butter

AECEPTbI U HAIIUTKH
DESSERTS AND DRINKS

IIbsaHas rpyuia co CJ<IiBKaMu
“Drunk” pear with cream

dpykKkTOoBad 4yama
Fruit plate

BpycHHKa B Meay € KeJpOBbIMH OpellKaMH
Cowberry in honey with pine nuts

Mopo:xeHoe B acCCOpTUMEHTe
Different kinds of ice cream

HanuToK 6pyCHUYHBIA
Cowberry drink

HeKTap N3 INIUITIOBHUKA
Hips nectar

JIMMOHAaA JIMMOHHO-MATHBIN
Lemon-mint lemonade

48

40

400

450

270

80

70

90



rp

100

100

250/50

250

AETCKOE MEHIO
KID’S MENU

Cas1aThl
Salads

Becénbiil KpOJIMK
KamycTa, orypew, 3eJ1éHbI TOPOIIEK,
KYKypy3a, MaiioHe3Has 3alpaBKa
Merry rabbit
white cabbage, cucumber, green peas, corn,
mayonnaise dressing

dpykKTHC
amneJbCUH, 16JIOKO, Ipy1Ia,
NepCUK KOHCEPBUPOBAHHBIN, HOTYpPT
Fructis orange, apple, pear, canned peach, yogurt

Cynnbl
Soups

Cynmuuk ot KapJsicoHa
AOMallHsAs Janua ¢ ppukajenbKaMu
Soup from Karlson
home-made noodle with meat balls

IlTanka MmasieHbKOro Myka
Cyn-nope B ropiioyke
Little Muck’s hut
soup-puree in a pot

py6/
rub

80

90

120

90



50/30/150

50/50/150

200,20

100/30
100/30
100/30

100/30

200

100/30

1wt

lF'opsauyee
Main dishes

ITamabI4oK U3 Kypouku «Maba Mypomen»
c kaptodenem ppu
Shashlik (barbecue) from Chicken Ilya Murometz
with French fries

MuT60.1b1 B CJIMBOYHOM coyce
C BeCEJIBIMM MaKapoIIKaMH
Meat balls in cream sauce with merry macaroni

JIeHUBBIE BAPpECHHUKH
CO CMEeTaHOH
Lazy dumplings with sour cream

B/JIMHYMKU ¢ 06aBKaMM HA Bam BKyc
Pancakes with topping according to your taste

C BapeHbeM
jam
CO CTYyLIleHHbIM MOJIOKOM
sweet condensed milk
C IIOKOJIAAHbIM TONNMXHIOM
chocolate topping
CO CMeTaHOM
sour cream

HanuTku 1 gecepThl
Drinks and desserts

Mopc «BumeHka»
Water drink “Cherry”

MopoxeHoe «[IMHrBUH»
Ice cream “Penguin”

IIupoxxHoe «MaJIloTKa»
Mini cake “Baby”

330

240

190

80
80
90
80

70

100

35



150

175/5

110

120

150/20

100/30

250,20

BbPAHYH
BRUNCHES

AVYHUIIA 1 OMJIEThI
Fried eggs and omelets

OmiieT a-/151 6ackK
C NIOMUJ0POM, NIEpPILEM, 3€JIEHbI0 U YeCHOKOM
Omelet a la basque
with tomatoes, sweet pepper, greens and garlic

OmiieT ¢ cbIpoM
Omelet with cheese

I'1a3yHbs U3 3-X AUl
Fried eggs (from 3 eggs)

I'J1a3yHbA C rPyAUHKOU U TOMaTaMH
Fried eggs with smoked bacon and tomatoes

CbIpHMKM, OJIMHBI
Cottage cheese burgers, pancakes

CbhbIpHHMKHY CO CMETaHOM WIH BapeHbeM
Cottage cheese burgers with sour cream/jam

BJIMHBI C MeJ0M
Pancakes with honey

BinHbI papmIMpoBaHHbIE MSICOM
Pancakes with meat filling

py6/
rub

170

160

90

120

260

110

360



BinHbI papIMpOBaHHbIE TBOPOTOM
CO CMeTaHoOM
Pancakes with cottage cheese filling
and sour cream

250/30

Kamu
nmoaanwTCAaA CO CJIMBOYHBIM MAaCJIOM

Porridges
served with butter

200/10 MoJiouHas oBcAHaA
Milk porridge

200/10 PucoBast MoJ10YHas
Milk rice porridge

3am. dupekmopa no OIl
Acting director

3ae. npouzeodcmeom
Production manager

Kaavkyaamop
Calculator

220

60

60



