


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

HeT Huyero ny4ie, 4yeM NpoBeCTV BpeMs BAANN OT FOPO/ACKON CyeTbl

B «Jlapoxckon ycaap6e» c yao4Kon B pyKax. JlaaoxcKoe 03epo, Kak

13BeCTHO, 6oraTo popenbto 1 curoM. MoBapa Halero pectopaHa npu-

rOTOBAT Balll Y/10B Pa3/IMYHBIMKU CMOCO6aMU 1 Bbl HACAANTECH CBeXe-
NpUroToB/IEHON PbIGOIA.

YNCTKA PbIBbl, 1wr. 1000 P
CLEANING FISH

NMPUTOTOBJIEHUE YXU 5000 P
COOKING FISH SOUP

KOMYEHWUE, 1wr. 3000 P
SMOKED

KAPTO®E/1b YXAPEHbIWA C TPUBAMU 1200 P

FRIED POTATOES WITH MUSHROOMS

MAPUHOBAHHOE MACO, 1«r

MARINATED MEAT, 1kg

KYPUHOE ®UNJIE 3500 P
CHICKEN THIGH (FLESH)

KYPUHOE BEAPO 3500 P
CHICKEN THIGH

CBUHWHA LLESA 3500 P
PORK NECK

BAPAHUHA BbIPE3KA 5500 P
LAMB TENDERLOIN

PEBPBILLKU ATHEHKA 4000 P
LAMB RIBS

TENATUHA (PWUJIE) 7000 P

VEAL (FILLET)

BAHKETHOE NPEANOXEHUE

ATHEHOK HA BEPTEJIE 45000 P
SKWER LAMB
(3aMapuHOBaHHBbIN B NMBe 1 TpaBax)
KA3AH- KEBAB (5KT) 30000 P
KAZAN-KEBAB
Y3BEKCKUM MNOB (5KT) 15 000 £
UZBEK PILAF

B/IFOAA B TAHADIPE

Tandoordishes

NONATKA ATHEHKA (5 KTI) 25000 P
SHOULDER OF LAMB (5 KG)
CEAJ10O BAPALLKA
TOMJIEHHOE B TPABAX (5 KT) 24500 P

SADDLE OF LAMB STEWED IN HERBS (5 KG)




NEMEWKWA U3 TAHADIPA
C HASUHKAMUA

TANDOOR TORTILLAS WITH FILLINGS

C ®EPMEHTMU-
POBAHHOM
®OPE/IbIO

1350 P

CnPAHbLIM
LbINJIEHKOM

1350 £

. ; WITH FERMENTED "
’ 3 TROUT WITH SPICY
XL CHICKEN
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C ATHEHKOM

1350 P
WITH LAMB

CrosaanHom

13507
WITH BEEF




ATNTAHTUNYECKAA CE/IbAb
C KAPTO®EJIEM
n MAPUHOBAHHbBIM
JIYKOM

950 P

ATLANTIC HERRING <
WITH POTATOES AND PICKLED g
ONIONS i

PbiIBHAA

TAPEJIKA
¢dopenb /K, cur r/K, nantyc r/x,
cyfaak r/k, rpaBnakc us popenu

3500 P

FISH PLATE
trout g/k, whitefish g/k, halibut
g/k, walleye g/k, trout gravlax




I'YAKAMOJIE
CHYUNCAMU

1200 P

GUACAMOLE
WITH CHIPS
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PYJIETUKU

N3 BAKJIAYXKAH
C CbIpOM CyNyryHU

750 °
EGGPLANT ROLLS

with suluguni cheese




M3HCKAHHHE\
CbIPbl
C NHXNPOBbLIM
BAPEHbEM

5000 P

FINE CHEESES
WITH FIG JAM




TAPEJIKA OBOLLIHAA
MO/10/,a1 MOPKOBb, MOMUAOP,

orypeLi, ropox JionaTka, CTpy4KoBas
daconb, peauc, 6oarapckuin neped,

3e/1eHb.
"“ 2000 P
e | VEGETABLE PLATE

youngcarrots, tomatoes, cucumbers,

shoulderpeas, stringbeans,
radishes, bellpeppers,

greens.

NKPA
KPACHAA 50 TP

LY4bAa 50 P
CepBUpYyeTCA AIOXUHON
611HoOB

2200P /1800 °F

RED CAVIAR 50 GR : ) 5

PIKE CAVIAR 50 GR o :

Served with a dozen
pancakes
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ACCOPTH
®EPMEPCKOTIO
CAJIA

750 P

ASSORTED FARM
CURED PORK

MAPMHOBAHHAA
CBEK/IA
700 P

PICKLED
BEETROOT



MACHbIE
AENUNKATECHI
c/k oneHnHa, bactypma
13 MeaBeaa c/K, KabaH c¢/B, canamm
MUNaHO, YOpU30, MapMa

2800 P

MEAT DELICACIES
venison farm, basturma from
the bear, wild boar, salami
Milano, chorizo, parma




TAP-TAP
®OPE/Ib X/K

C CbIpOM MacKaproHe, CBEXWUM
OrypL,OM 1 KpacHOM MKpOW

1850 P

TAR-TAR TROUT X/ C

with mascarpone cheese,
fresh cucumber and
redcaviar

NALWITET
U3 NMEYEHUW LUbINJIEHKA
C IyKOBbIM MapMenas oM
1 GyHAYKOM

950 P

CHICKEN LIVER PATE

with onion marmalade
and hazelnuts

TAP TAP
M3 roBAAnHbLI
C COYCOM TPHODE/IbHbIN
AOIN

1450 P

BEEF TARTARE
WITH TRUFFLE
AIOLI SAUCE




NMNOAKOMYEHHOE
®UJIE CUTA

B MapuHaje

1750 P

SOFT SMOKED
WHITEFISH FILLET

in marinade

AHYOYCbl
n3 PAMYLUKU
Ha 60poAnHCKOM xnebe

600 P

ANCHOVIES FROM
RYAPUSHKA

on Borodino bread

LUMPOTbDI
n3 PAMYLLKN

nogatoTca ¢ 60poANHCKUM
XN1e6boM, COeHbIM OTypLIOM
M YECHOYHBIM MaliOHE30M

1000 P

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




rPUBHAA NKPA
HA BOPOAMNHCKOM XJIEBE
C CbIPOM NMMKAPUNHO

1100 ? ®OPE/JIb

MUSHROOM CAVIAR ON . LUE® NMOCOJIA
BORODINO BREAD WITH

PECORINO CHEESE C IUMOHHbIM Mac/10M U XpeHOM

1100 P
TROUT CHEF SALTED

with lemon oil
and horseradish

KAPMAYO
U3 KOCYIN
C MOYEHOM EPYCHUKOM
M 3EPHAMM TPAHATA

1450 P

ROE DEER CARPACHO
WITH SOAKED CRANBERRIES
AND POMEGRANATE
SEEDS
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NnOoMMAOPbHI
2000 P (1.1)/ 3800 R (3 1)

TOMATOES

TOMATbDI 200 R/100TP

tomatoes

Orypubl COJIEHbIE 200 £/ 100TP

Pickled cucumbers

orypubl MAPMHOBAHHDbBIE 200 £/100TP

Pickled cucumbers

BAKJIAXXAHbI OTOHEK 200 £/ 100TP
Eggplant light

KAMYCTA KBALLUEHHAA
C BPYCHUKOM 150 £/ 100 1P

Sauerkraut with cranberries

COJIEHbIE BOPOBUKU
(C MACIOM NN CMETAHOW) 1500 £/ 100 TP
salted mushrooms boletus ( from with butter or sour cream)

OMATA MAPUHOBAHHBIE 500 £/100TP
Pickled honeydew

AOMALLHAA 3AKYCKA
n3 CIAAKOTO NMEPLA 450 P/ 100T1P

Homemade sweet pepper appetizer

NEPYUKN 200 2/100r1P
Pickled peppers

COJIEHbIE TPY3 AU BEJIbIE
(C MACNOM MNIN CMETAHOMW) 1200 £/ 100 TP
Salted white pears (from with butter or sour cream)

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.




KAJINTKA
HA BALL BbIBOP

¢ B6pycHVKON, C KapTodenem un
rpubamu, c TBOPOroM, ¢ hbopesibio

400 /400P /400 P/ 400 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 1
TptodenbHbIM MacioM. CepeupyeTcs
abpUKOCOBbIM J)KEMOM U MUHAANEM

1700 P

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

JIENELUKA U3
TAHAbIPA C CbIPOM
900 P

TANDOOR TORTILLA
WITH CHEESE




\
XJIEBHAA KOP3UHA
C CbIpHbIM KPEMOM

500 P

BREAD BASKET
with cheese cream

900 P

TANDOOR TORTILLA
WITH MEAT

MUPOXXKW Ha Baw BbiGop
¢ 6pYCHMKOM, C KamyCToW,
C JIYKOM U ANLOM, C KapTodeneM
1 rpubamu, c 1610koM
¢ MAcoM, ¢ 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




MENIBMEHU
N3 MACA UHAENKU

C COyCOM U3 b6enbix rpubos

800 7P
TURKEY MEAT
DUMPLINGS

with porcini mushroo
sauce

NENbMEHU U3
®OPE/U
WU CYJAKA I/K

MoAalTCA C KpaCHOM MKPOW
1 COYCOM LiaMMnaHb

1100 P
DUMPLINGS WITH TROUT
AND PIKE PERCH HOT SMOKED-

served witch red caviar
and champagne sauce

NEJIbBMEHN
TPAANLLIMOHHDBIE

roBsiMHa, CBMHMHA, NojatoTca
CO CMeTaHoM

900 P

TRADITIONAL
DUMPLINGS

beef, pork, served
with sour cream




BAPEHUKU
CKAPTO®EJ/IEM
nrPMbAMU

750 P
DUMPLINGS WITH POTATO
“ ESAND MUSHROOMS

¥

BAPEHUKMU
C BULLHEN

600 P
DUMPLINGS
WITH CHERRIES

BAPEHUKU
C BEJIbIMU TPUBAMU
n CMOPYKAMU

1450 P

DUMPLINGS WITH PORCINI
MUSHROOMS AND MORELS

BAPEHMKW
C TbIKBOM

600 P
DUMPLINGS
WITH PUMPKIN




CAZIAT CTYHLOM

1300 P
TUNA SALAD

 CANIATHI

SALADS

CAJIAT C KPABOM
N YTPEM

2400 P

SALAD WITH CRAB
AND EEL

ﬂ




3EJIEHbIA
XPYCTALLUM CANAT

1600 P

GREEN CRISPY
SALAD

KJIACCUYECKUM
OJINBbE C BAPEHOM
KOJIBACOM
M POCTEM®OM

1300 F

CLASSIC OLIVIER WITH
BOILED SAUSAGE END
ROAST BEEF




TEN/IbIA CANAT

C KAPTO®E/EM, : .
BELLUAHKAMMU -

N YTKOWN KOH®U

1400 P

WARM SALAD WITH
POTATOES, OYSTER ' . “y

MUSHROOMS . .
AND CONFIT DUCK Rt

TEN/IbIA CANAT
C KPABOM

2600 P

WARM SALAD
WITH CRAB



CAJIAT N3 ®OPE/IN
MU CUTA T/K

1500 P

LAD WITH SMOKE-CURE
CISCO AND TROUT

CENbAb NOA LYEOM
C LLLYYbEM MKPOM
1000 P

HERRING UNDER A FUR COAT
WITH PIKE CAVIAR




CANIAT
C OCbMMHOIOM

2600 P

OCTOPUS
SALAD
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CAJIAT C KPEBETKAMU
N BAKJIAXXAHOM

1800 P

SALAD WITH SHRIMP
AND EGGPLANT




.-
CAIAT 13 MEYEHbIX
OBOLLEM C BPbIH30M
M NECTO BAJIEHDLIE
TOMATbI

1000 P

SALAD OF BAKED
VEGETABLES WITH
CHEESE AND PESTO
DRIED TOMATOES

CAJIAT - MAHTAN
CMYCCOM W13 BPbIH3bl
N TPAHATOM

1500 P

BARBECUE SALAD
WITH CHEESE
AND POMEGRANATE
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BOPLL,
CroBignHOM

CepBUPYeTCA KPY4eHHbIM CasioM
C HYeCHOKOM

900 P
BORSCHT WITH BEEF

with twisted bacon
and garlic



COJIAHKA
HA BY/IbOHE
M3 KOMYEHOCTEN

900 P
SOLYANKA MADE
ON SMOKED PRODUCT
BROTH

PblIBHAA COJIAHKA

1100 P
FISH SOLYANKA




CYN U3 BEJIbIX
rPUBOB
1200 P

PORCINI
MUSHROOM SOUP

KYPUHbIA
BYJ/IbOH

500 P
CHICKEN SOUP




YXA
C/INBOYHAA

900 P
FISH CREAM SOUP

TPAAULIMOHHAA
(CYAAK, CUT, MAATYC
Nn/K)

noAaeTcs C NUPOXKOM dopenb r/k

1400 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




.
N

| CYTOMHDIE LUN

13 KBALLEHOW KanycTbl
¢ 6yxkeHuHoM, 6enbiMu rpubamm

1 6pyCcHUKOW

950 P
DAILY SAUERK RAUT SOUP

with boiled pork, porcini
mushrooms
and cranberries




HEPHAA TPECKA

CO C/INBOYHBIM COTE
M3 LUBETHOM KAMYCThI
N BPOKKOJIX

1200 P

BLACK COD WITH CREAMY
CAULIFLOWER AND
BROCCOLI SAUCE

XYJIbEH
C BEJIbIMU TPUBAMU

850°F

JULIENNE WITH PORCINI
MUSHROOMS




[YCUHASA MEYEHDb
CIrPATEHOM U3
CE/IbAEPEA
2100 P

GOOSE LIVER WITH
CELERY GRATIN

T ey

XAPEHDIE
APTULLOKHU

C MYCCOM 13 napmesaHa

1100 P

FRIED ARTICHOKES
with parmesan cheese

KAPTO®E/JIb
C KPABOM U YITPEM

2100 P

POTATOES WITH CRAB
AND EEL




TANIbATEN/IN
C KOMYEHbIM
OKOPOKOM
1100 P

TAGLIATELLE WITH
SMOKED HAM

NEHHE
C ®OPE/IbIO
X/K N KPACHOM
MKPOM
2400 P

PENNE WITH TROUT
AND RED CAVIAR

OP30
C KPEBETKAMU
N KPABOM
2300 °F

ORZO WITH SHRIMP
AND CRAB




. A PUCOBAS C C/K
' OJIEHEM N MOYEHOM
BPYCHUKOWM

o S 1600 P

W e ¥ s RICE WITH REINDEER AND
: ‘ SOAKED CRANBERRIES

NOXOAHAS KALLA
C KOCY/IEM

2500 P

< CAMPING PORRIDGE
; WITH ROE DEER

NMEP/IOBAA
CrPMbAMU

1600 P

PEARL BARLEY
WITH MUSHROOMS
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KOTJ/IETbI U3 LLLYKU

C kapTode/ibHbIM Ntope
¥ MaNoCo/IbHbIM OFypLIOM

950 P

PIKE CUTLETS

with mashed potatoes
and salted cucumber
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®OPE/IN C OTBAPHbIM
KAPTO®EJIEM
1300 P
SMOKED TROUT
STEAK WITH BOILED
POTATOES

CTEUK U3 KOMNYEH

FRIED WALLEYE



YXAPEHbIV NANTYC
C 3EJIEHbIM CAZIATOM
2300 P

FRIED HALIBUT
WITH GREEN SALAD

CYJAK B MEPEYHOM
COYCE C OBOLLAMU U
KAPTO®E/IbHbIM MOPE

1550 P

PIKE PERCH IN PEPPER SAUCE
WITH VEGETABLES AND
MASHED POTATOES




CUT HA NAPY
C OBOLYAMM B KOKOCOBOM COYcCe

1600 P

STEAMED WHITEFISH

with vegetables in coconut sause



OKOPOK BAPEHO
- KOMYEHHbIN
(100rP)

450 P

BOILED AND
. SMOKED HAM

. PbIBA UMACO U3 HALLIEI
" _3A100 TP

KOMYEHOE
(1 OOFP)

600 P

SMOKED
BACON




rTPYANHKA

ropAa>XbA BAPEHO
-KOM4YEHAA

(100rP)

800 P

BOILED AND SMOKED
BEEF BRISKET 4

KAPBOHAT N/K
(100rP)

450 P NN
CARBONATE P/C :




- £ i
- Ed ®OPENbX/K | | '~
. . _ (1007P) i
By O y, . e 650 P |
A TROUT H/K

CKYMBPUA X/K Y
(100rP)

400 P
_ MACKEREL X/K

PANYLUKA X/K
(100rP) A
400 P | Neakiss Dy, <
RYAPUSHKA X/K A% ST N

BPIHOLUKU

CUr X/K ®OPE/IN X/K
(100rP) (100rP)
800 P 400 P A

SIG X/K TROUT BELLIES



3YBATKA T/K
(100rP)

600 P
y,  CATFISH G/K
N

CUIrr/K
(100rP)

1150 P
SIG G/K

POPE/Ib /K
(100rP)

1150 P
TROUT G/K

CKYMBPUA T/K
(100rP)

400 P
MACKEREL G/K




BEPE3KA U3 OJIEHA

C COYCOM U3 6e/ibiX rprboB

2000 P

DEER FILLET l
with porcini mushroom
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CKEPT CTEMK

C COYCOM YuMeyypu

2000 P

A SKIRT STEAK

with chimichurri
sauce




KOT/IETA U3 UHAENKU
N ATHEHKA
C KAPTO®EJIEM

1450 P

TURKEY FND LAMBCVTLET
WITH POTATOES

KOTJIEThHI
M3 TENATUHDI
C KAPTO®E/IbHbIM MKOPE
N COYCOM U3 BEJIbIX
rPMEOB

1450 P

VEAL CUTLETS WITH MASHED
POTATOES AND PORCINI
MUSHROOM SAUCE




KOPEMKA KOCY/IN

4500 °
ROE DEER LOIN

YTUHAA HOXKA

CO CTeMKOM W3 KamyCTbl

2100 P

DUCK LEG
with cabbage steak




TENAYDU LLEYKU
B NEPEYHOM COYCE
CBYJIN'YPOM U 3EJIEHBIO

2000 P

VEAL CHEEKS IN PEPPER
SAUCE WITH BULGUR
AND HERBS

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

1500 P
LAMB BEEF STROGAN OFF




®OPEJIb MAKOTb BAPAHWHDbI 2100 P
mutton fillet kebab

troutkebab

KYPUHAA TPYAKA JIFO1 BAPALLUKA 1500 £
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.




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.




BPOKKOJIN

CMNMAPME3A
1000 P

HOM

BROCCOLI
WITH PARMESAN

>

rPUJ1b
1000 P

GRILLED
VEGETABLES

MUKC
CANIATOB

450°

GREEN
SALADMIX




YAPEHbIA
KAPTO®E/Ib C BE/IbIMU
rPUBAMU U COJIEHBIM
OrypPLLOM

1300 P

FRIED POTATOES WITH
PORCINI MUSHROOMS AND
PICKLED CUCUMBER

KAPTO®E/IbHbIE
HYUNCbI

C TPHO®E/IbHbIM
COyCcoOM

500 P

POTATO CHIPS WITH
TRUFFLE SAUCE




-

rPEYHEBASA
KALLA

C MAPME3AHOM
400 P

BUCK WHEAT
PORRIDGE WITH
PARMESAN

KAPTO®E/JIb
No-AEPEBEHCKU

400 P
FARM-STYLE

POTATOES
N
-
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850°F
BAKED CORN
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