PELMENI




MENBMEHM 11 BAPEHUKY PYUHO J'IEI'IKVI( HAND:CRAF_TED.DUMbILIIN.C.JS-'
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, | ol
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Y.
robqgviE BIIOOA/ HOT MEALS
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_ __'fj-'ﬂ En bM EHN «q KYTCKM E»
. "YAKUT DUMPUNGS' '
. '__.-.'.(.QKyTCKa';I OﬂeHMHa) i 'Lf_ \
g __j(yakut venlson) AR ;

A%a 5/ SORES JA VAR oty okl i 600-

- MENbMEHMN .«CMBMPGKM-E'S.___‘_' © " [OBAITCH CO CMETAHOI!
et "SIBERIAN" DUMPLINGS - U7E M nocbiNAIOTCA 3EMEHBIO
S (rosq.u.MHa eBUHUHA) PR " SERVEDMWITH SOUR CREAM

| . (beefpork) i - R S L T

pizevie e st A R L e 490-

n-EnbMEHM«AOMALUHvié»-_ _

 CHICKEN DUMPLINGS ("

; :.(dmne KYypWUHOe€, MoLapenna): : SER -
(chicken fillet, mozzarella) ' ; ‘ E;
S QB0 ity rineitsiatrsiatbeiiss patins ~ G D O T
NENBMEHU «LIAPCKMUE» -
"ROYAL" DUMPLINGS
A '_..‘(J'IOCQ.(_:I:) I

(salmon) : : : .

. 250/50 -'-625'. ': H

2 A (ﬂrHéHOK)
(Iamb) .




P e j .}

.MAHTbI «V3BEKCKWE»

_ ._E';;i'wxw «ﬂEPI;'.BEH'CKME» &
"'COUNTRY STY.LE" DUMPLINGS

"KAMCEPU (BAPEHUKU
C CONEHBIM TBOPOFOM)
 SALTY CHEESE DUMPLINGS.

(TBopor 6prH3a yKpor)
(cottage cheese bryndza greens)

-500-




.. nocochk WED- NOCOnNA

-:_._-..'(ﬂOCOCb cnaboit conu, NUMOK
; ,_:._."_-Macno CAVBOYHOE:: Macanbr)
T _._-(hght salted sal-‘mon Iemon butter,

XOnoDHble 3ar<ycr<u

e -Cold snacks '- i

| P Y

_-CEJ'Ib.D,b C FAPHVIPOM
-_-HERRING WITH GARNlSH

b (cenbab, KapTodenb, nyK)
(herring,'potato, onion)

200/40 ..

MFICHAS:I TAPEnKA :
cob6cTBEeHHOro npu FoToBAEHUSA

“MEAT PLATTER own cooking

(Kap6oHaA WAKUroBaHHBIMN, a3bIK FOBSKUIA,
pyJSieT KypUHbBIN; Cano, XpeH,; ropunua)
(carbonade, beef tongue; chlcken roll, lard,
horseradlsh mustard)

250/50 -8'75- )

ACCOPTM CbIPOB
CHEESE PLATTER

(6pu, popbto, Maacnam, mapmesaH, 6pbIH3a,

MoLlapenna, Fpeuknin opex, men) g
(brie, dorblu; maasdam, parmesan, bryndza o
mozzarella, walnuts, honey) ik

210/30

LIGHT-SALTED SALMON BY
CHEF -~ e

TiA
i o

'PICKLES

_ CBEXME OBOWM

q3b|K FOBQ)KI/IM C XPEHOM ' _' 24

100/30

BUTBIE'OTYPLbI C KUH30M '

g 2_50

PABHOCOJ'IbI SEENER SRR

(orypu.bl nOMw.u.opbr KanyCTa M>KaBe, o J
I.JJaMFII/IHbOHbI ‘nepewu, l-JeCHOK) F : Al ad TN
1plckled cucumbers tOmatoes sauerkraut, e U
prcklé‘d mushrooms pepper garrlc) . Lz

-405-

VEG ETABLE PLAT'_I'E R

(I'IOMVI,D,Opr Ol'prl..bl nepeu,, pe-.u,vrc 3eneHb) ',J:
(tomatoes, cucumbers; sWeet peper radrsh e 1
greens) : .:':- : - _-.- _.. h _: ol '._:":‘:I-‘.
3oo e - : ;' -450-. ES
TNy 354 : T - <l g

3 i % ¥ “'III'-

- BEEF TONGUE WITH HORSE TN
RADISH = S

it :-580-

" BROKEN CUCUMBERS WITH-f
_CILANTRO | A

-385-




- Jops4ue 3akycku

KYTABDbI C A.D,bII"EMCKVIM
CbIPOM U 3EJ'IEHbIO :

KUTABS WITH ADYGHE CHEESE
'190.-._:-'. s o '450“ -

M

...\

')KynbEH rPUBHON
s g8 ‘MUSHROOM JULIENNE -

(WIth parmgsan and garllc sauce)

ZEE e e St A 0 f e

',.'10_0-; TR Pk i ety 1! _275. S

" rPEHKM | PXKAHBIE 3':_..:.'_ A B
;\1-',:;‘"_--_ RYE BREAD TOASTS TS T
c n‘apMesaHOM n quHqublM coycor\f) :
B ad el i _260_ % S

Bt R :-'-CRISPY FRIED EGGPLANT

Jo Aty (cna,u,Ko -OCTPbIN COYC)
(sweet chlll sauce)

TUTPOBbIE KPEBETKMU

B YECHO4YHOM COYCE

GARLIC CRISPY TIGER

PRAWNS

130 -850-

CbIPHbIE INMAJIOYKA

C KNIWOKBEHHbIM COYCOM

CHEESE STICKS WITH

CRANBERRY SAUCE

230/50 -670-

BJIMHYUKU C TONFNUMHIOM

HA BbIBOP

PANCAKES WITH TOPPINGS

B (cryu.LeEHoe MONOKO, €MeTaHa, AXXeM, Med)

(condansed mllk sour cream, Jam honey)
_;;~_.-150/so : _f'; g ik -285-

XPYCTH u.l,ME'EAKhA)I(AH b :




L sour cream oil, mayonnalse)

230 (ST -350-"

.-’, xh -_. .-‘u_a_- .

uEémP'b < ﬂaceCE

Ll,E3APb fos KPEBETKAMVF*
"'SHRIMP CAESAR SALAD .
230 _ -725-

ONNMMBbLE C TENATUHOMU

"OLIVIER WITH BEEF

230 -45_0-

MIOHXEHCKUU CANAT
"MUNICH" SALAD

(A3bIK. FOBSYX MM, LUAMMUHbOHBbI, orypi_l.bl, nepeuy,
cragKun, NoMmMaops.bl, ‘canaTt ancbepr, coyc) :
(beef tongue, mushrooms, cucumbers, sweet 2
pepper, tomatoes, iceberg lettuce, sauce)

230 -550-

OEPEBEHCKUNA CAJ'IAT
COUNTRY SALAD

(cBe>kne oBoLLM, coyc Ha BblGop: cMeTaHa;
Mac/io, ManoHes) - by
(vegetable salad WIth your ch0|ce of sauce:

o

5(,er'BeTKVI KUHO0A,; MUKC canar; orypeu,,

FPEYECKMI CAnAT X
“GREEK SALAD /' |
.".‘23_0 ' . ‘ -380- 1 : .'-‘

‘CANAT «KOPATNOBbIN PI/iCD» 5
C TUFPOBBIMU KPEBETKAMM 1/
SHRIMP SALAD

Lt Cenbu,epem q6nor<o coyc)

'r'

celery,apple sauce) [ . w
i o & . Ly Y

230 A S '-790-__-_,._-.;. s

CANATC POCTEMCDOM A
ROAST BEEF §ALAD

(MVIKC c’ana'r pOCT6M¢ FOBSIXWMN, )KapéHble &5
Ll.yKKM.HVI HO-MM.D.Opbl Yeppu; coye) - -
(mlxed f’e'stuce roast beef, frledﬂzucchm‘l
cherry tomatoes sauce)




XNNEBHAY KOP3UHA/
21 Bread basket
4 -75-

CYN-NATMLWA C KYPULIEHN

' CHICKEN SOUP WITH
. ' HOMEMADE NOODLES

(Kypuua, nanwa, MOPKOBb)
“(chicken, noodles, carrot)

300 _ -315-

EOPLU, «MOCKOBCKUN»
CO CMETAHOVI

' "MOSCOW" BORSCH WITH SOUR
© ' CREAM

']'.(rqu,u,MHa)
. (beef)

’; .I‘..__: ;._Igoo/sol 3 -350-

| CONSHKA MSICHAS
.. ' CO CMETAHOW

© MEAT SOLYANKA WITH SOUR .
CREAM

(I’.OB‘Fl,EI.-MHa, KOMYeHOCTU, CBUHUHA)
1. (beef, smoked meat, pork)

.300/50 -390-

'}ﬂ'-!wf{'woﬂaech e qmaﬁ'éT'row) i .
; *Iaerved with ci.abatta) o :




NACTA «A-1fl KAPEOHAPA»

. PASTA "CARBONARA" |

(c 6ekoHoOM) .
(with' bacon)

{010) - . "-':6'75- §

MNACTA «AJIb®PEAO»
PASTA "ALFREDO"

' (c:KypuHbiM dune)
(with chicken fillet)

500 | -565-

MACTA C KPEBETKAMMU.
SHRIMP PASTA

(kpeBeTKU, LYKKUHU, NeTPyLIKa)
(shrimps, zucchini, greens)

300 -800-

e i
R
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: 3 ThL 3

KOTNETHI U3 LUBIAAEHKA
&KAIS;roq:EanblM J'IIOPE- S

LAMB KEBAB NN GRE T

n,g;q'ae'rcq c nasamOM n MapMHdB{aHHber-nyKdM) SR
(.served W|th Iavash and plckled émor'r)

140/145

Q—L@)KHGVILUHH r.D:Bh)ﬁlid,Blblpeaxa § pia o
: m{éMl‘I}‘VLH_bQHB'T' KapTodernsHoe mope)
\ (bee‘ﬁtemﬂéﬁoﬁr‘r mUShrooms mashed gt

«.-\,_’-

i

-('-apOMa‘T*HaQ, BUHas pyana -‘_,
Wi ﬁ:' 3anequHBwr Kap'Focbenb KBalleHaq
N o bk Kanyé‘ra, Mep,OBo FOPYMNUHbBIA €oyc)
(elsbeln baked potato, sauerkraut
honey mus’tard sauce) i

800/200



“BU® BYPFEP
BEEF BURGER
..."qeﬂ,,uep, orypeu. CONEHbIN, nyk coyc)

(beef tomato, iceberg lettuce, chedda'rl
plckled cucumber onion, sauce)

ByprEp c: KYPMHbIM CD'ViJ'IE“ Z.-f

I:'I.

'..,

‘(KypﬂHoe cbVlne ﬂOMM.D.op amc6epr s
t-|e.|:|..|:v.ep, orypeu. conquM YK, coyc)
':(chlcken fillet, tomato, 4Ceberg salad
’ cheddar pquled cucumbér omon sauce)




Taphuper

OBOLWM rPUIb
GRILLED VEGETABLES S g

(mepeu, UYyKKUHNK, 6aKr|a>KaH n0MvuJ.op, A TS e _'v*.--;

nyK, 6a!‘|b3aMVI'-IeCKMI/I coyc) )
(sweet pepper; zucchini, eggplant
tcmato onion, balsamic sauce) _\‘

2'(50_""".-‘_ | : TR _350.

wapTosEmmORM

FRENCH FRIES

(KapTo¢enb cbpm c KeTquOM) . /
(french frles W|th ‘ketchup) Mo

150/30 ; ; ' . _250__.__. \

KAPTOGDEJ'II:H-OE mobE
MA’SHED POTATO o il LA

_!‘.

500

| *ZEQPQZ_IA-LI.A'

%

HoRSERADlSH

{3 SONTN

MA'ﬁQl—i’E?. |

MAYONNAISE o el g

ﬁ.'

CMETAHA= il
 SOURCREAM /|
'50

KET‘-IVH
KETCH U P

T oy
e
4 %

i-50-.
LB QA

-50- .

-70-,

KPACH bl OCTPbI n'coyc

RED SPICY. SAUCE

30'

160-

EEH bIVI t-IE(.:HO‘-IHbIVI coycC

WHITE GARLIC SAUCE

.30

s 'C__HAJ:I,KVM YU
.,,SWE_E_T- CHILI

'-30.

TAP TAP

. TARTAR SAUCE

' 50.

r

-55-

-55-

.-60-



o '.J.I.ITPYD.EJTb FlBﬂQ'*lelM
- C MOPOXEHbIM

APPLE STRUDEL WITH ICE

MEﬂOBMK b %
HONEY CAKE (MEDOVIK)

12@ --zse--"

-5
‘~.

I'IVIPO)KHOE «KAP]'OLUKA» e

TRADITIONAL RUSSIAN CAKE %
KARTOSHKA 5

(6MCKBMT erM KaKao poqK)
l(ru?‘h ball of vanilla brscurt With cocoa powaﬁqt_) )

§ !.',50 =
-_a,. :

3CTEPXA3M
ESTERHAZY
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_ rPYIUIWN ®NAMEE C EPYU
PEAR FLAMBE WITH BRIE /-

(c NenecTKaMm MUHAANS U GPYCHUIHBIM g'g,F_

g 2
-__,‘¥? ¥ ok
it

uce).

170 o m 507 }

MEPEHIOBbIA PYAET
- MERINGUE ROULADE -

i P1OBi e

¥

-
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i | MOPOMEHOE =
™ CECREAM = .

i T LS
1 e e + te iy -y B AT A
Ll (BaHMNbHOE, WiokoNnagHoe, KayoHnYHoe)

Uy v si(vanilla, chocolate, strawberry) 00
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YACbI PABOTDI

MoHepenbHUK — Cy660Ta
C10:00 oo 23:00

BusHec-naH4mn
¢ 12:00 0o 15:00 (NH-nT)

BockpeceHbe
C10:00 oo 22:00

Ten. +7 (495) 697-60-76




