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MEHIO YC/1YT U3 BALLUEW PbIEbI
MENU OF YOUR FISH

HeT Huyero syylue, 4eM NpoOBECTM BpeMA BAANN OT FOPOACKON CyeTbl

B «JlafoXCKoM ycaabbe» C yA0uKoM B pyKax. JlafoxcKoe 03epo, Kak

13BeCTHO, 6oraTo popenbio 1 curoMm. Moeapa Halero pectopaHa npu-

rOTOBAT Balll Y/IOB Pa3/IM4HbIMK CMOCO6aMM 1 Bbl HACaAUTECH CBEXKeE-
NPpUrOTOB/IEHOW PbIGOWA.

YNCTKA PbIBbl, 1wr. 1000 P
CLEANING FISH

NMPUTOTOBJIEHUE YXU 5000 P
COOKING FISH SOUP

KOMYEHWUE, 1 wr. 3000 P
SMOKED

KAPTO®E/Ib YXAPEHbIA C TPUBAMU 1200 P

FRIED POTATOES WITH MUSHROOMS

MAPUHOBAHHOE MACO, 1«r

MARINATED MEAT, 1 kg

KYPUHOE ®UNJIE 3200°P
CHICKEN THIGH (FLESH)

KYPUHOE BEAPO 3200 P
CHICKEN THIGH

CBUHWHA LUEA 3200 P
PORK NECK

BAPAHUHA BbIPE3KA 4000 P
LAMB TENDERLOIN

PEBPBILLKU ATHEHKA 4000 P
LAMB RIBS

TENATUHA (PWUIE) 7000 P

VEAL (FILLET)

BAHKETHOE NPEANOXXEHUE

AHEHOK HA BEPTEJIE 40 000 P
SKWER LAMB
(3amMapvHOBaHHbIV B N1Be M TpaBax)
KA3AH- KEBAB (5KT) 30000 P
KAZAN-KEBAB
Y3BEKCKWUM N/10B (5KT) 15000 £
UZBEK PILAF
POPEJ/Ib HA KOCTPE (5Kr) 25000 P
TROUTON FIRE

B/IFOAA B TAH/bIPE

Tandoordishes

NONATKA ATHEHKA (5 KT) 20000 P
SHOULDER OF LAMB (5 KG)
CEANO BAPALLKA
TOMJIEHHOE B TPABAX (5 Kr) 20000 P

SADDLE OF LAMB STEWED IN HERBS (5 KG)
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MEHIO-NMMNMKHUK

PICNIC MENU

C3H/ABWUY C KOMYEHOM
WHAENKOW U 3ENIEHBIM
CAJIATOM 600 P

Sandwich with smoked turkey and green salad

CO3HABUY C KAPBOHATOM
" CbiPOM 500°P

Sandwich with a carbonate meat
and cheese

C3H/ABWUY C KOMYEHOM
®OPE/IbIO U C/INBOYHbBIM
CbIPOM 700 P

Sandwich with smoked trout and cream cheese

COHABUNY CPOCTEMDOOM 800 P

Roastbeef sandwich

NMPOCbBA NPENYNPEKAATD BALIETQ 0OULMAHTA 06 UMEKWIEACA Y BAC AINEPTUM HA ONPEQENEHHBIE NPOAYKTHI MATAHUA. PLEAS TELL YOUR WAITER IF YOU HAVE ANY FOOD

ALLERGY. MOJJAYA HA OOTOrPAGUAX MOMET OTJINYATBCA. SERVED DISH MAY LOOK DIFFERENTLY IN THE PICTURE.




DLD-APPETI

ATJIAHTUYECKAA CEJIbAb
C KAPTO®EJIEM
n MAPUHOBAHHBIM
JIYKOM

700 P

[
.( r
ATLANTIC HERRING - '_I':
WITH POTATOES AND PICKLED o k
i ‘..'

ONIONS

NOAKOMYEHHOE
®UNE CUTA

B MapuHage
13 CNafKoro NyKa

1100 P

SOFT SMOKED WHITEFISH
FILLET

in sweet onion 4
marinade

PblIBHAA
TAPEJIKA

dopenb /K, cur r/K, MapauH X/K,

nanTyc r/K, rpaBaakc us ¢popenu

2750 P

FISH PLATE
trout g / k, whitefish g/ k, marlin
x/ k, mackerel x/ k, trout gravlax



PYJIETUKU
N3 BAKJIAXXAH
C CbIPOM CY/1yTyHM
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MN3bICKAHHbIE
CbiPbl
C NHXNPOBbLIM
BAPEHbEM

5000 P

FINE CHEESES
WITH FIG JAM




TAPEJIKA OBOLLHAA
MO/104as MOPKOBb, MOMUAOP,
orypeLi, ropox /ionaTka, CTpy4KoBas
dacob, peauc, 6oarapckuin nepetl,
3es1eHb. CepBUpyeTcA COycoM
A3a/A3bIKN.

1400 P

VEGETABLE PLATE
youngcarrots, tomatoes, cucumbers,
shoulderpeas, stringbeans,
radishes, bellpeppers,
greens. Served with
zaziki sause

TOMMUHIN
HA BbIBOP

4 AHOXUMHA BIMHOB
— Nnon At0OXMHbI BJIMHOB
MKPA TOCTbI 2 LUT.

®OPE/Ib 50 I'P

LLIYKA 50 TP
cepBupYyeTCs B36UTbIM

550 /300~ /100 P

A DOZEN PANCAKES
S ; J HALF A DOZEN PANCAKES
Mac/IoM C ANLOM ' ; TOAST 2 PCS

1200P /950 P

TROUT CAVIAR / PIKE /
served with beaten
butter and egg




ACCOPTHU
®EPMEPCKOIO
CANA

600 P

ASSORTED FARM
CURED PORK

. MAPMHOBAHHAA
v CBEK/IA
M, 550 P

PICKLED
BEETROOT
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MACHbIE
AENUNKATECHI
c/k oneHunHa, 6actypma
13 MeaBeaa c/K, KabaH c¢/B, canamm
MUaHO, YOpU30, MapMa

2800 P

MEAT DELICACIES
venison farm, basturma from
the bear, wild boar, salami
Milano, chorizo, parma
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TAP-TAP
®OPE/Ib X/K

C CbIPOM MacKaproHe, CBEXWUM
OrypL,OM M KPacHOM MKpOW

1400 P

TAR-TAR TROUT X/ C
with mascarpone cheese,
fresh cucumber and 2

¢ )

redcaviar q‘.‘*"l-

&,v

MALUTET
M3 NEYEHW LUbINJIEHKA
C JIYKOBbIM MapMenazoMm
1 GyHAYKOM

550 P

CHICKEN LIVER PATE

with onion marmalade
and hazelnuts

TAP-TAP

M3 roBAAnHbLI

C KAPE/IbCKOMN
Aroaomn

1450 P

g BEEF TAR TARE
%,  WITH KARELIAN BERRY
7%
i




CE/NbAb
HA BOPO/JMHCKOM XJIEGE

C Mac/0M U ANLOM
500 P

HERRING
ON THE BORODINO BREAD

with butter and egg

KAPMAYYO U3 YTKHU
800 P
CARPACCIO OF DUCK

LUMPOTbI
n3 PAMYLLKN

nogatoTca ¢ 60pOANHCKUM
XNe6b0oM, CO/IeHbIM OTypLIOM
1 YECHOYHBIM MaliOHE30M

800 P

SPRATS FROM RYAPUSHKA
served with Borodino bread,
pickled cucumber
and garlic mayonnaise




KAPIMAYO
N3 KOCY/In
C MOYEHOM BPYCHUKOM
M 3EPHAMM TPAHATA

1450 P

ROE DEER CARPACHO N
WITH SOAKED CRANBERRIES ,§
AND POMEGRANATE %

‘§
>

TYLUEHKA
N3 TENATUHDI
CYEPHOC/INBOM

CepBUpYyeTCA eBPeNCKOoMn
3aKyCKoW

1000 P

VEAL STEW WITH PRUNES

served as a Jewish
snack

®OPE/Ib
LUE® MOCOJA

C JIMMOHHBIM Mac/I0M Y XpeHOM
800 P
TROUT CHEF SALTED

with lemon oil
and horseradish




TOMATDI 150 £/100T1P

tomatoes

LUBETHAA KANYCTA
MAPNHOBAHHAA 150 £/ 100 TP

Pickled cauliflower

Orypubl COJIEHbBIE 150 £/ 100 TP

Pickled cucumbers

Orypubl MAPMHOBAHHDBIE 150 £/100TP

Pickled cucumbers

BAKJIAXXAHbI OTOHEK 200 P/ 100TP
Eggplant light

KAMYCTA KBALUEHHAA
C BPYCHUKOMN 150 £/ 100 1P

Sauerkraut with cranberries

BAK/IAXXAHHAA NKPA 200 P/ 100TP
Eggplant caviar

COJIEHbIE BEJZIBIE TPY34AU
(C MAC/IOM W/IM CMETAHOM) 1500 £/ 100 TP
Salted white pears (from with butter or sour cream)

COJIEHbIE BOPOBUKU
(C MAC/NOM MW CMETAHOM) 1500 £/ 100 TP
salted mushrooms boletus ( from with butter or sour cream)

ONATA MAPUHOBAHHBIE 350 £/100TP
Pickled honeydew

AOMALLHAA 3AKYCKA
N3 CIAAKOTO MNEPLA 350 P/100T1P

Homemade sweet pepper appetizer

NMPOCbBA NPENYNPEKAATD BALIETQ 0OULMAHTA 06 UMEKWIEACA Y BAC AINEPTUM HA ONPEQENEHHBIE NPOAYKTHI MATAHUA. PLEAS TELL YOUR WAITER IF YOU HAVE ANY FOOD
ALLERGY. MOJJAYA HA OOTOrPAGUAX MOMET OTJINYATBCA. SERVED DISH MAY LOOK DIFFERENTLY IN THE PICTURE.




XAHANYPU
NO-AAXAPCKU

U3 cAo6HOro TecTa
C CbIPOM CYYTrYHU, ANLIOM
¥ CIMBOYHBIM Mac/IoM

800 P
ADJARIAN KHACHAPURI

with suluguni cheese,
eggs and butter

®EPMEPCKUN
XNEB

3aneyeHHblIl C CbipoM 6pu

1 MO/I0ZbIM MapMe3aHOM U
TptodenbHeIM MacnoM. CepBupyeTcs
abpUKOCOBbIM PKEMOM U MUH/ANEM

1700 P

FARM BREAD BAKED
with brie cheese and young
parmesan and truffle oil.
Served with apricot jam
and almonds




JIEMELLUKA
N3 TAHAbIPA
C CbIPOM

480 P

TANDOOR TORTILLA

I
WITH CHEESE A

JIEMELLUKA
N3 TAHAbIPA
C MACOM

450 P

TANDOOR TORTILLA
WITH MEAT

L |

MNP OXKKMW Ha Baw Bbibop
¢ 6pycHuMKoOR, € KanycToMn,
C JIYKOM U AWLLOM, C KapTodesieM
1 rpubamu, ¢ A6710KoM
C MACOM, C popenbio

200 P

BUNS of your choise
with Red bilberry,with cabbage,
with eggs and onion, with potatoes
and mushrooms, with apple
with meat, with trout

1

XAYAMYPU
MO-METPE/IbCKU
U3 Cblpa Cy/yryHu
¢ fo6aBneHneM c1oA cbipa,
NPUAAIOLLErO €My 30/10TYIO KOPOUKY

750 P

KHACHAPURI IN GURI STYLE

from suluguni cheese with the
addition of a layer of cheese,
giving it a golden crust

v XJIEBHAA KOP3UHA
C CbIpHbIM KPEMOM

480 P

BREAD BASKET
with cheese cream

JIEMELUKA
n3 TAHAbIPA
C KYHXYTOM

200 P

TANDOOR FLAT
BREAD WITH SESAME
SEEDS




MENIbMEHU
U3 MACA UHAENKU

C COyCOM U3 b6enbix rpubos

800 P
TURKEY MEAT
DUMPLINGS

with porcini mushroo
sauce

NEJbMEHUN N3
®OPE/IN U CYAAKA
I/ KON4YEHUA

MoAalTCA C KpaCHOM MKPOW
¥ COYCOM LiaMMnaHb

950 P
DUMPLINGS WITH TROUT
AND PIKE PERCH HOT SMOKED-

served witch red caviar
and champagne sauce

NEJIbMEHU
TPAANLIMOHHDIE

roBsMHa, CBMHMHA, NojatoTca
CO CMeTaHou

650 P

TRADITIONAL
DUMPLINGS

beef, pork, served
with sour cream




BAPEHMKMU
C BULLHEN

500°
DUMPLINGS
WITH CHERRIES

BAPEHUKMU
C KAMYCTOM

500 P
DUMPLINGS
WITH CABBAGE
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BAPEHUKU
C KAPTO®E/IEM
nrPMbAMUM

600 P
DUMPLINGS WITH POTATO
ESAND MUSHROOMS




CANATHI

SALADS

CAZIAT CTYHLOM

1000 P
TUNA SALAD

4/4,4“ » ? =

CoLyjon . mpaRES




3EJIEHbIA
XPYCTALLUMA CANAT

950 P

GREEN CRISPY
SALAD

KJIACCUYECKUM
OJINBbE C BAPEHOM
KOJIBACOM
M POCTEM®OM

950 P

CLASSIC OLIVIER WITH ‘
BOILED SAUSAGE END 4=
ROAST BEEF <<




TEN/IbIA CANAT
C KAPTO®E/EM,
BELLUAHKAMMU
N YTKOWN KOH®U

1200 P

WARM SALAD WITH
POTATOES, OYSTER
MUSHROOMS
AND CONFIT DUCK

CAJIAT U3 NEYEHOWN
TbIKBbl U MEJOBOWM
XYPMOW

800 P

BAKED PUMPKIN
FND HONEY PERSIMMON




CAJIAT U3 ®OPE/IN
N CUTA T/K

950 P

SALAD WITH SMOKE-CURE

<
10 CISCO AND TROUT
A
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CENbAb NOA LWYEOM
C LLLYYbEM MKPOM
700 P

HERRING UNDER A FUR COAT
WITH PIKE CAVIAR
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CANAT
C OCbMMHOIOM
1500 £

OCTOPUS
SALAD
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CAJIAT C KPEBETKAMU
N BAKJIAXXAHOM

1100 P

SALAD WITH SHRIMP
AND EGGPLANT
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OBOLLEM C EPbIH30M
M NECTO BAJIEHDIE
TOMATbI

800 P

SALAD OF BAKED
VEGETABLES WITH
CHEESE AND PESTO
DRIED TOMATOES

WAPEHbBIA XATYMU
C IMCTbAMU CANATA
M XYPMOM

750 P

FRIED HALOUMI
WITH LETTUCE
AND PERSIMMON
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CroBaAMHOM

CepBUPYeTCA KPY4eHHbIM Ca/sioM
C HYeCHOKOM

800 P
BORSCHT WITH BEEF

with twisted bacon
and garlic
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COJIAHKA
HA BY/IbOHE
M3 KOMNYEHOCTEN

600 P

SOLYANKA MADE
ON SMOKED PRODUCT
BROTH

1100 P
TOM YUM




CYN U3 BEJIbIX
rPUBOB
870°

PORCINI
MUSHROOM SOUP

KYPUHbIA
BY/IbOH

390 P
CHICKEN SOUP




YXA
C/INBOYHAA

850°
FISH CREAM SOUP

TPAAULIMOHHASA
(CYAAK, CUT, MAATYC
Nn/K)

NoAaeTcs C MMPOXKOM dopesb r/K

1100 P

TRADITIONAL FISH SOUP
(PIKE PERCH, WHITEFISH, HALI-
BUT P/C)
served with trout pie g/c




KPEM CYI
M3 TbIKBbI
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CREAM OF PUMPKIN
SOUP WITH SHRIMP




o,

N

CYTOMHDIE LUN

13 KBALLEHOW KanycTbl

=
=
©
O
b
a
=
b
=
o)
=
(]
(=}
S
o
I
s
I
(2]
FS
>
e}
o

1 6pyCcHUKOW

850 P
DAILY SAUERK RAUT SOUP

with boiled pork, porcini

mushrooms
and cranberries
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XYJIbEH
C BE/ZIbIMU
rPMUBAMU
1250 P

PJULIENNE
WITH PORCINI

A

P d
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LLBETHAA KAMYCTA e
B C/INBOYHOM COYCE v
C AHYOYCAMU U
NAPME3AHOM

600 P

CAULIFLOVER IN CREAM
SAUSE WITH ANCHOVIES
AND PARMESAN



KOJIBACA
XXAPEHAA

600 P
FRIED SAUSAGE

®ULL- BOJIJIbl
700 P
FISH BALLS




OP30 C BE/IbIMU
rPMUBAMU

1250 P

ORZA WITH
PORCINIMUSH

<14

OP30
CNAATYCOMMU
CYAAKOM ITOPAYEIO
KONMN4YEHWUA
850 P
ORZO WITH HALIBUT

3 AND HOT SMOKED PIKE &
A % PERCH &
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NACTA

C KPEBETKAMM o
N ULYKUHU ." k‘{'
950 P - h‘ ":r.::'l_. ':: ".-..I
PASTA by '
. WITH SHRIMP SN
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% AND ZUCCHINI
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MACTA \
C ®OPEJIbHO
1300 P
PASTA &
WITH FARELLE
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NACTA
KAPBOHAPA

850 P
CARBONARA
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PIKE CUTLETS

with mashed potatoes

and salted cucumber




CTEMK U3 KONYEHOWN !
®OPEJIN C OTBAPHbIM
KAPTO®EJIEM .
1250 P

SMOKED TROUT
STEAK WITH BOILED
POTATOES

YAPEHbIA CYAAK

1400 P
FRIED WALLEYE
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YAPEHbIV MNANTYC
C KAPTO®E/IbHbIM
MIOPE

1200 P

FRIED HALIBUT
WITH MASHED
POTATOES

o o

CTEMK U3 TYHLA
C OBOLLHbIM
COTE

1200 P

TUNA STEAK
WITH VEGETABLE




CUr HATIAPY
C oBOLWaMM B KOKOCOBOM coyce
1400 P
STEAMED WHITEFISH

with vegetables in coconut sause




VIFI ¢VIIIE TYLLIKM -
A100 FP R

NAATYC
(100rP)

800 F

HALIBUT
(100 GR)

PUJIE
POPE/IN
(100rP)
850 P

TROUT
FILLET




PUJIE
CUTA
(100rP)

900 P

WHITE FISH
FILLET
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CKEPT CTEMK

C COYCOM YMMeyypu
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KOT/IETA U3 UHAENKU
M ATHEHKA
C KAPTO®EJIEM

1200 P

TURKEY FND LAMBCVTLET
WITH POTATOES

KOTJIEThHI
N3 TENATUHDI
C KAPTO®E/IbHbIM MIOPE
N COYCOM U3 BEJIbIX
rPMbOB

1300 P

VEAL CUTLETS WITH MASHED
POTATOES AND PORCINI
MUSHROOM SAUCE
D
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YTUHAA HOXXKA

CO CTEMKOM 13 KanycTbl

1200 P ' g

DUCK LEG
!

5 with cabbage steak
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MERLE GRAND & ot

CTEMK
CTPUNNOWH

1700 P
STEAK STRIPLOIN



TENAYDU LLEYKU
B NEPEYHOM COYCE
CBYJIN'YPOM U 3EJIEHBIO

1400 P

VEAL CHEEKS IN PEPPER
SAUCE WITH BULGUR
AND HERBS

BE®CTPOIAHOB
N3 ArHEHKA
C KAPTO®E/IbHbIM MNMIOPE

1250 P

LAMB BEEF STROGANOFF
WITH MASHED POTATOES




BYPTEP
C MPAMOPHOM
ropaagnHomn

1 KapTodeneM dppu

1100 P

BURGER
WITH MARBLED BEEF
and French fries

BYPTEP
C TOBAXKbEW LLEKOW

1 KapTodpenem dpu

750 P

BURGER
WITH BEEF CHEEK
and French fries




®ULL BYPTEP

C KapTodenem dpu

800 P

FISH BURGER
with French fries

BYPTEP
CO CBMHUHOMWN,
ro/1Y6biM CbIPOM

1 KapTodenem dpu

950 P

BURGER WITH PORK,
BLUE CHEESE
and French fries




®OPEJIb MAKOTb BAPAHWHDbI 1200 £
troutkebab mutton fillet kebab

KYPUHAA TPY KA JTIOJ1A BAPALLUKA 1100 P
chicken breast kebab lamb Lula kebab

NMPOCbBA NPENYNPEKAATD BALIETQ 0OULMAHTA 06 UMEKWIEACA Y BAC AINEPTUM HA ONPEQENEHHBIE NPOAYKTHI MATAHUA. PLEAS TELL YOUR WAITER IF YOU HAVE ANY FOOD
ALLERGY. MOJJAYA HA OOTOrPAGUAX MOMET OTJINYATBCA. SERVED DISH MAY LOOK DIFFERENTLY IN THE PICTURE.




CBMHAA LLUEA KAPE ATHEHKA
pork neck kebab rackoflambkebab

TENATUHA KYPUHOE BEAPO
vealkebab chicken thigh

NMPOCbBA NPENYNPEKAATD BALIETQ 0OULMAHTA 06 UMEKWIEACA Y BAC AINEPTUM HA ONPEQENEHHBIE NPOAYKTHI MATAHUA. PLEAS TELL YOUR WAITER IF YOU HAVE ANY FOOD
ALLERGY. MOJJAYA HA OOTOrPAGUAX MOMET OTJINYATBCA. SERVED DISH MAY LOOK DIFFERENTLY IN THE PICTURE.




" 3AMEYEHHASA
BPOKKOJN
C MAPME3AHOM
480 P

BAKED BROCCOLI
WITH PARMESAN

GRILLED
VEGETABLES

MUKC
CAJIATOB

200 P

GREEN
SALADMIX




KAPTO®E/IbHbIE -
YMIIChl %€ .

C TPHOGE/bHBIM R GRS

COYCOM e

450 P AL P

POTATO CHIPS WITH : ¢

TRUFFLE SAUCE

o YKAPEHbIA
" KAPTO®E/Ib C BE/IbIMU
rPUBAMU N COJIEHBIM

. O

oryepyom i F AR
1200 P N
FRIED POTATOES WITH ~ g

S\ PORCINI MUSHROOMS AND
i PICKLED CUCUMBER

BPO5N - _@%5 o
¥ 4 -1_;]4:‘ el s 1_;!&
L

A



-

rPEYHEBAA
KALLA
CNAPME3AHOM
350 P

- BUCK WHEAT

. PORRIDGE WITH
PARMESAN

\

N

KAPTO®E/Ib
Nno-AEPEBEHCKU

300 P
FARM-STYLE

POTATOES \
/ ~ .

Lo




KYKYPY3A
3AMNEYEHHAA

700 P
BAKED CORN

ABOKAJZO
HA TPUJIE

650 P
GRILLED AVOCADO







