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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 3500 P
CHICKEN THIGH (FLESH)

KYPUHOE BEAPO 3500 P
CHICKEN THIGH

CBUHWHA LUEA 3500 P
PORK NECK

BAPAHUHA BbIPE3KA 5500 P
LAMB TENDERLOIN

PEBPBILLKU ATHEHKA 4000 P
LAMB RIBS

TENATUHA (PWUIE) 7000 P

VEAL (FILLET)

BAHKETHOE NPEANOXXEHUE

AHEHOK HA BEPTEJIE 45000 P
SKWER LAMB
(3amMapvHOBaHHbIV B N1Be M TpaBax)
KA3AH- KEBAB (5KT) 30000 P
KAZAN-KEBAB
Y3BEKCKWUM N/10B (5KT) 15000 £
UZBEK PILAF

B/IOAA B TAHADIPE

Tandoordishes

JIOMNATKA ATHEHKA (5 Kr) 25000 P
SHOULDER OF LAMB (5 KG)
CEANO BAPALLKA
TOMJIEHHOE B TPABAX (5 KT) 24500 P

SADDLE OF LAMB STEWED IN HERBS (5 KG)

= ? - PEKOMEHJALWN OT COMENBE




MEHIO-NMMNMKHUK

PICNIC MENU

C3H/ABWUY C KOMYEHOM
WHAENKOW U 3ENIEHBIM
CAJIATOM 950 P

Sandwich with smoked turkey and green salad

CO3HABUY C KAPBOHATOM
" CbiPOM 750 P

Sandwich with a carbonate meat
and cheese

C3H/ABWUY C KOMYEHOM
®OPE/IbIO U C/INBOYHbBIM
CbIPOM 850 P

Sandwich with smoked trout and cream cheese

C3H/ABUY C KPABOM 1500 P

Crab 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.




AT/IAHTUYECKAA CE/ibAb
C KAPTO®EJIEM : _"’

1 MAPUHOBAHHbBIM
NIYKOM
950 P 77
BT
ATLANTIC HERRING PENe
WITH POTATOES AND PICKLED A8 | 4~
ONIONS TS R
2

PbIBHAA
TAPEJIKA

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

nanTyc r/K, rpaeaakc us ¢popenu

2900 P

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



I'YAKAMOJIE

CHYUNCAMU

GUACAMOLE
WITH CHIPS
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C CbIpOM CyNyryHU

EGGPLANT ROLLS




MN3bICKAHHbIE
CbiPbl
C NHXNPOBbLIM
BAPEHbEM

5000 P

FINE CHEESES
WITH FIG JAM




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

2000 P

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

TONAWHIN
HA BbIEOP
JIFOMMHA BIMHOB
- Y [ON AKOXMHbI BIMHOB ;
NKPA _ ; -t TOCTbI 2 LUT. g

®OPE/Ib 50 I'P

LLIYKA 50 TP
CepBupYyeTCs B36UTbIM

700 P /350 /150 P

A DOZEN PANCAKES
- ; k | HALF A DOZEN PANCAKES
Mac/1oM C A1LoM A 1y's ; f TOAST 2 PCS

1500 P /1500 P

TROUT CAVIAR / PIKE /
served with beaten
butter and egg




ACCOPTHU
®EPMEPCKOIO
CANIA

750 P

ASSORTED FARM
CURED PORK

XONOJEL,
U3 roBAAWHDI

CepBUPYeTCA XPEHOM 1
ropuuuei

2000 P

BEEF JELLY
is served with horseradish
and mustard

MAPMHOBAHHAA
CBEK/IA
700 P

PICKLED
BEETROOT



AENUNKATECHI
c/k oneHunHa, bactypma
13 MeaBeaa c/K, KabaH c¢/B, canamm
MUaHO, YOpU30, MapMa
e L 2800 P
S B
s e MEAT DELICACIES

! s? e ‘ venison farm, basturma from
% ‘.3 the bear, wild boar, salami
Milano, chorizo, parma
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TAP-TAP
®OPE/Ib X/K

C CbIPOM MacKaproHe, CBEXWUM
OrypL,OM 1 KPacHOM MKpoW

1750 P
TAR-TAR TROUT X/ C

with mascarpone cheese,
fresh cucumber and 2
¢ S
redcaviar Q&'\'_

MALUTET
M3 NEYEHW LUbINJIEHKA

C lYKOBbIM MapMe/iafioM
1 GyHAYKOM

800 P

CHICKEN LIVER PATE

with onion marmalade
7 and hazelnuts T
2, o
& &O/yy . 9' g
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TAP TAP
M3 roBAANHbLI
C COYCOM TPHODE/IbHbIN
AOIN

1450 P

BEEF TARTARE
WITH TRUFFLE
AIOLI SAUCE




NMNOAKONMYEHHOE
SUNE CUTA

B MapUHaje U3 C1IaKoro nykKa
1750 P

SOFT SMOKED
WHITEFISH FILLET

in sweet onion
marinade

CENbAb
HA BOPO/JMHCKOM XJIEGE

C Mac/0M U ANLOM
650 P

HERRING
ON THE BORODINO BREAD

with butter and egg

LUMPOTbI
N3 PAMYLUKA

nozatoTca ¢ 60pOANHCKUM
XN1e6b0oM, CO/IeHbIM OTypLIOM
1 YECHOYHBIM MaliOHE30M

1000 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 %
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TYLUEHKA
M3 TENATUHDI
C BPYCHUKOMN

CepBUpYeTCA eBPeNCKOoM
3aKyCKoW

2000 P

VEAL STEW WITH
LINGONBERRIES IS SERVED

as a Jewish snack

®OPE/Ib
LUE® MOCONA

C JIMMOHHBIM Mac/I0M Y XpeHOM
1100 P
TROUT CHEF SALTED

with lemon oil
and horseradish




NnoMMAOPbHI
2000 P (1.21)/ 3800 R (3 N)
TOMATOES
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TOMATbI 200 2/ 100 1P COJIEHBIE BOPOBVKM
tomatoes (C MACJIOM M/ CMETAHOW) 1500 £/ 100 P
salted mushrooms boletus ( from with butter or sour cream)

OryPLbl COJIEHbIE 200 £/ 100TP
Pickled cucumbers ONATA MAPUHOBAHHDbBIE 500 £/100TP

Pickled honeydew

orypubl MAPUHOBAHHbBIE 200 £/100TP
Pickled cucumbers AOMAI-UHHH 3AKYCKA

13 CIAAKOTIO MNMEPLA 450 £/100rP
BAKJIAXXAHbI OTOHEK 200 P/ 100rpP Homemade sweet pepper appetizer
Eggplant light

NEPYUKN 200 2/100TrP
KAMYCTA KBALUEHHAA Pickled peppers

C BPYCHUKOM 150 P/ 100 TP

Sauerkraut with cranberries

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.




KAJIUTKU
HA BALL BbIBOP
¢ 6pycHvKON, € KapTodenem u
rpubamu, c TBOPOroM, ¢ hopesibio

350 P /350 P /350 £/350 P
THE GATEOF YOUR CHOICE

with lingonberries, with potatoes and
mushrooms, with cottage cheese,
with trout

®EPMEPCKUN
XNEB

3aneyeHHbI C CbIpoM 6pu

1 MOJIOZbIM MapMe3aHOM W
TptodenbHbIM MacioM. CepeupyeTcs
abpUKOCOBbIM JYKEMOM M MUHAANEM

1700 P

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

XAHANYPU
MNO-AAXAPCKU

13 caobHoro Tecta
C CbIPOM CYNYrYHU, ANALLOM
W C/IMBOYHBIM Mac/IoM

1200 £
ADJARIAN KHACHAPURI

with suluguni cheese,
eggs and butter

T




XJIEBHAA KOP3UHA

C CbIPHbIM KpEeMOM
500 P

BREAD BASKET
with cheese cream

XAYAMYPU

NMO-METrPE/IbCKUN
U3 Cbipa CynyryHu
c AobaBneHveM cnos cbipa,
NpUAAIOLLErO EMY 30/10TYHO KOPOUKY

900 P

KHACHAPURI IN GURI STYLE
from suluguni cheese with the
addition of a layer of cheese,
giving it a golden crust

MNPOXKKMW Ha Baw BbiGop
¢ 6pYCHVKOMN, C KamyCTOW,
C JIYKOM U AlLIOM, C KapTodesieM
1 rpubamu, c 1610KkoM
€ MAcoM, ¢ popebio

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




MENIBMEHU
U3 MACA UHAENKU

C COyCOM U3 6enbix rpubos

800°P
TURKEY MEAT
DUMPLINGS

with porcini mushroo
sauce

NENbMEHU U3
®OPE/N
WU CYJAKA /K

MoAalTCA C KpaCHOM MKPOW
¥ COYCOM LiaMnaHb

950 P
DUMPLINGS WITH TROUT
AND PIKE PERCH HOT SMOKED-

served witch red caviar
and champagne sauce

NEJIbMEHU
TPAANLIMOHHDBIE

roBsiMHa, CBMHMHA, NojatoTca
CO CMeTaHol

800 P

TRADITIONAL
DUMPLINGS

beef, pork, served
with sour cream




BAPEHUKU
CKAPTO®EJ/IEM
nrPMbAMU

600 P
. DUMPLINGS WITH POTATO
‘Ft ESAND MUSHROOMS

BAPEHUKU
C KANYCTOM

600 P
DUMPLINGS

BAPEHUKWN WITH CABBAGE
C BULLHEN

600 P
DUMPLINGS
WITH CHERRIES

NEJIbMEHW
C KPEBETKOM
N ANLOM

1200 P
DUMPLINGS WITH
SHRIMP AND EGG




. CANATHI

SALADS

CAJIAT C KPABOM
N YTPEM w

2000 P

SALAD WITH CRAB
AND EEL

CAZIAT CTYHLOM

1300 P
TUNA SALAD

M, 9.
Yy,
CoLyjon . mpaR<S




3EJIEHbIA
XPYCTALLUM CANAT

1400 P
GREEN CRISPY

KJIACCUYECKUM
OJINBbE C BAPEHOM
KOJIBACOM
M POCTEM®OM

1200 P

CLASSIC OLIVIER WITH
BOILED SAUSAGE END
ROAST BEEF




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

1250 P

WARM SALAD WITH
POTATOES, OYSTER
MUSHROOMS
AND CONFIT DUCK

CAJIAT U3 NEYEHOM
TbIKBbI U TPYLLN

1100 P

BAKED PUMPKIN
AND PEAR SALAD




CENbAb NOA LUYEOMN
C LLLYYbEM MKPOM

950 P

HERRING UNDER A FUR COAT
WITH PIKE CAVIAR

CAJIAT 3 ®OPE/IN
N CUTA T/K

1200 P

SALAD WITH SMOKE-CURE o
CISCO AND TROUT I
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CANIAT
C OCbMMHOIOM

2300 P
OCTOPUS

CAJIAT C KPEBETKAMMU
N BAKJIAXXAHOM

1800 P

SALAD WITH SHRIMP
AND EGGPLANT
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CANAT M3 MEYEHBIX hwas
OBOLLEM C EPbIH30M
M NECTO BAJIEHDLIE
TOMATbI

950 P

SALAD OF BAKED
VEGETABLES WITH
CHEESE AND PESTO
DRIED TOMATOES

CAJIAT - MAHTAN
CMYCCOM W3 BPbIH3bl
N TPAHATOM

1350 P

BARBECUE SALAD
WITH CHEESE
AND POMEGRANATE



CroBsigunHOM

CepBUPYeTCA KpPY4eHHbIM CasioM
C HYeCHOKOM

800 P
BORSCHT WITH BEEF

with twisted bacon
and garlic




COJIAHKA
HA BY/IbOHE
M3 KOMNYEHOCTEN

850 P
SOLYANKA MADE
ON SMOKED PRODUCT
BROTH

PblIBHAAA COJIAHKA

950 P
FISH SOLYANKA




CYN U3 BEJIbIX
rPUBOB
950 P

PORCINI
MUSHROOM SOUP

KYPUHbIA
BY/IbOH

500 P
CHICKEN SOUP




YXA
C/INBOYHAA

850°
FISH CREAM SOUP

TPAAULIMOHHAA
(CYAAK, CUT, MAATYC
Nn/K)

NoAaeTcs C MMPOXKOM popesb r/K

1300 P

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




KPEM CYI
M3 TbIKBbI
C KPEBETKAMMU

1200 P

CREAM OF PUMPKIN
SOUP WITH SHRIMP




.

CYTOMHDIE LUA

13 KBALLEHOW KanycTbl
¢ 6yxkeHuHoM, 6enbiMK rpubamm

1 6pyCcHUKOW

950 P
DAILY SAUERK RAUT SOUP

with boiled pork, porcini

mushrooms
and cranberries




.
< 'HOT STARTERS

"

XYJIbEH
C BEJZIbIMU
rPUBAMU

1150 P

PJULIENNE
WITH PORCINI
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LLBETHASA KAMNYCTA
CYIrPEM U CbIPOM
NMEKOPUHO

1550 P

CAULIFLOWER WITH EEL
AND PECORINO
CHEESE




MEYEHBIN
KAPTO®E/b
C KPABOM U YTPEM
1800 P

BAKED POTATOES WITH
CRAB AND EEL

nupor
13 KAPTO®ENA
M BEJIbIX TPUBEOB
CTYCUHOWM NEYEHbIO

1850 P

POTATO AND PORCINI
MUSHROOM PIE WITH
GOOSE LIVER

KOJIBACA
XXAPEHAA

900 P
FRIED SAUSAGE




OP30 C BEJ/IbIMU
rPMUBAMU
1250 P

ORZA WITH
PORCINIMUSH
ROOMS

OP30
CNAATYCOMMU
CYAAKOM IOPAYEIO
KONMN4YEHWUA

1100 P

ORZO WITH HALIBUT
3 AND HOT SMOKED PIKE &
PERCH Q«;'




NMACTA

C KPEBETKAMU R
U LYKUHU P
1350 P s W S
PASTA S o
i WITH SHRIMP AW
% AND ZUCCHINI R
v,,,OO 4
54 la- C%STE\-\'OO Sy :'
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MACTA %
C ®OPEJ/IbIO
1450 P :
PASTA F
WITH FARELLE o 58
X P & o
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NACTA
KAPBOHAPA

850 P
CARBONARA
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PIKE CUTLETS

with mashed potatoes

and salted cucumber
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CTEMK U3 KONYEHOM
®OPEJIN C OTBAPHbIM
KAPTO®EJIEM <

1300 P

SMOKED TROUT
STEAK WITH BOILED
POTATOES

YAPEHbIA CYAAK

1400 P
FRIED WALLEYE

EL'LO\%



YXAPEHbIV NANTYC
C 3EJIEHbIM CAZIATOM

1800 P

FRIED HALIBUT
WITH GREEN SALAD

CTEMK U3 TYHLA
C OBOLLHbIM
COTE

1300 P

TUNA STEAK !
WITH VEGETABLE
SAUTE




CUI HA NAPY
C OBOLLAMV B KOKOCOBOM COYCe
1600 £
STEAMED WHITEFISH

with vegetables in coconut sause




NANTYC
(100rP)

800 °

HALIBUT
(100 GR)

KAMBAJIA
(100rP)

400 P
FLOUNDER

- ._"f ﬂ
EHNA GUNE TY
3A100TP.

"HO SMOKED'H_st,-.,FIL.LféT‘ltl’f-R';?AS:?E‘?: Ry .
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PUJIE
®OPE/IUN
(100rP)
850 P

TROUT
FILLET




PUJIE
CUTA
(100rP)

900 P

WHITE FISH
FILLET




BEPE3KA U3 OJIEHA

C COYCOM U3 6esibiX rprboB

2000 P

DEER FILLET |

with porcini mushroom
sauce

CKEPT CTEMK

C COYCOM YMMeYypu

1850 P

SKIRT STEAK

with chimichurri
sauce
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KOT/IETA U3 UHAENKU
N ATHEHKA
C KAPTO®E/IEM

1450 P

TURKEY FND LAMBCVTLET
WITH POTATOES

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

1450 P

VEAL CUTLETS WITH MASHED
POTATOES AND PORCINI
MUSHROOM SAUCE




YTUHAA HOXXKA

CO CTEMNKOM 13 KanycTbl

1600 P

DUCK LEG
!

5 with cabbage steak
K
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CTEMK
CTPUNNOWH

2050 P
STEAK STRIPLOIN




TENAYDU LLEYKU
B NEPEYHOM COYCE
CBYJI'YPOM U 3EJIEHBIO

1900 P

VEAL CHEEKS IN PEPPER
SAUCE WITH BULGUR
AND HERBS

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

1400 P

LAMB BEEF STROGANOFF
WITH MASHED POTATOES




BYPIEP C
MPAMOPHOM
ropaaAnHoOn

1 KapTodenem dpu

1100 P

BURGER
WITH MARBLED BEEF
and French fries

BbYPIEPDI

BURGERS

OULL BYPTEP

C KapTodenem dpu

950 P

FISH BURGER
with French fries




BYPIEP
C FTOBAXKbEW LLLEKOWM
1 KapTodenem epu
1100 P

BURGER
WITH BEEF CHEEK
and French fries

BYPIEP C YTKOM
KOH®U
n KapTodenem eppu
1100 P
BURGER WITH DUCK CONFIT

and French fries
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®OPEJIb 1750 P MAKOTb BAPAHWHDbI 2050 P
troutkebab mutton fillet kebab

KYPUHAA TPYAKA 1350 P NNKO/14 BAPALLKA 1450 £
chicken breast kebab lamb Lula kebab

ropaAaANHA CKYPAOKOM 2200 P

Beef with chicken

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.




CBUHAA LUEA KAPE ArHEHKA
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.




" 3AMNEYEHHASA
BPOKKO/IN
C NAPME3AHOM
850 £

BAKED BROCCOLI
WITH PARMESAN

rPUb
950 °

GRILLED
VEGETABLES

MUKC
CAJIATOB

450°

GREEN
SALADMIX




KAPTO®E/IbHbIE - . : a5 i
YMUNCbl 'i? e :

C TPHO®EJ/IbHbIM g ISR g &
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POTATO CHIPS WITH Lo
TRUFFLE SAUCE g LE
I 7
2 sl
."I
{
%
1
a:ll\lr‘
n 1
e
: rPMBAMU U COJIEHBIM : A
OrypL,OM et LS
L 1200 P ' Niahs
yn o :
e \ FRIED POTATOES WITH ~ A
) PORCINI MUSHROOMS AND RN o
o PICKLED CUCUMBER g ;



rPEYHEBAA
KALLA
CNAPME3AHOM
350 P

BUCK WHEAT
PORRIDGE WITH
PARMESAN

KAPTO®EJIb
Nno-AEPEBEHCKU

400 P
FARM-STYLE

POTATOES
-
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KYKYPY3A
3AMNEYEHHAA

750 P
BAKED CORN

ABOKAJO
HA TPUJIE

700 P
GRILLED AVOCADO







