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TERRMER - BARFSMBY, R HOH NEKH

SERVED WITH SOUR CREAM

MOJAKTCA CO CMETAHON W NOCBINAKTCA 3ENEHBI0

MNEABMEHN « CUBNPCKWE»

SIBERIAN DUMPLINGS

(roBAAMHA, CBUHMHA)
(beef, pork)

MNEABMEHN « AOMAILLUHWE»

CHICKEN DUMPLINGS

(dunnae kKypuHoe)
(chicken fillet)

MEABMEHWN «LAPCKWE»

ROYAL DUMPLINGS
(popenb)
(trout)

MNEABMEHWN «AKYTCKWUE»

YAKUT DUMPLINGS

(OAEHUHQ)
(venison)

MEABMEHWN «ASUATCKWME»

240/50

240/50

240/50

240/50

240/50

ASIAN DUMPLINGS

(ArHeHoK)
(lamb)

MAHTbI «Y3BEKCKWE»

300/50

ORIENTAL DUMPLINGS

(roBIAMHA, AYK)
(beef, onion)

BAPEHUKWN «AEPEBEHCKWE»

240/50

COUNTRY-STYLE DUMPLINGS

(kapTodeAb, WAMMUHBOHbI, AYK)
(potatoes, mushrooms, onion)

KANCEPU

SALTY CHEESE DUMPLINGS

(MArKUM Colp, TBOPOT, 3€AEHb)
(mozzarella, cottage cheese, Adyghe cheese, greens)

BAPEHUKWN « AECEPTHbIE»

240/30

240/50

FRUIT DUMPLINGS

(BMLLIHS)
(cherry)

650 P

600 P

790 P

800 P

725 P

800 P

500 P

645 P

690 P




Ao YAt

CEAbAb C TAPHUPOM 200/40
HERRING WITH GARNISH

(cenbpab, KOPTODEADL, AYK)
(herring, potato, onion)

MACHA4A TAPEAKA 250/50
COOCTBEHHOIO NPUroTOBAEHUS

MEAT PLATTER own cooking

(KApOOHAA, WNUTOBAHHbLIN, SA3bIK TOBAXWIA, PYAET KYPWUHBIN, CAAO, XPEH, rop4mLLa)
(carbonade, beef tongue, chicken roll, lard, horse radish, mustard)

CbIPHASA TAPEAKA 250/40
CHEESE PLATTER

(CblpHOE acCcopTM NOAJETCH C MEAOM N OpexamMun)

(cheese board with honey, nuts and dried fruit)

OOPEADb WED-NMOCOAA 150
LIGHT-SALTED TROUT BY CHEF

(bopenb cAabo COAU, AMMOH, MOCAUHbI)

(light-salted trout, lemon, olives)

PASHOCOABI 265
PICKLES

(orypubl, TOMMUAOPLI, KAMYCTA MXABE, LWWAMMNMHLOHLI, NepeL,, YeCHOK)
(pickled cucumbers, tomatoes, sauerkraut, pickled mushrooms, pepper, garlic)

CBEXWE OBOLWA 300
VEGETABLE PLATTER

(MOMUAOPSDI, OTYpLbI, MepeL, PEANC, 3EAEHb)
(tfomatoes, cucumbers, bell peper, radish, greens)

A3bIK TOBAXUN C XPEHOM 100/30
BEEF TONGUE WITH HORSE RADISH

515 P

1150 P

1200 P

975 P

525 P

595 P

790 P

BUTBIE OT'YPLLbI
BROKEN CUCUMBERS

250 525 P




i Tt

KOHBEPTUKU C AABITENCKUM CbIPOM U 3EAEHBIO................... 180 550 P
KUTABS WITH ADYGHE CHEESE

XXYABEH TPUBHON 100 375 P
MUSHROOM JULIENNE

’PEHKW P>XXAHBIE 175/50 375 P
RYE BREAD TOASTS

(C NOPMEe3aHOM U YECHOYHbBIM COYCOM)
(with parmesan and garlic sauce)

XPYCTAWNME BAKAAXAHBI 220 550 P
CRISPY FRIED EGGPLANT

(CAQAKO-OCTPBIN COYC)
(sweet chili sauce)

CbIPHbIE MAAOYKU C KAIOKBEHHBIM COYCOM 200/50 645 P

CHEESE STICKS WITH
CRANBERRY SAUCE

BAUHYUKN C TOMNMMUHIOM HA BbIBOP 150/50 385 P
PANCAKES WITH TOPPING

(CrylweHHoe MOAOKO, CMETAHA, AXEM, MeA)
(condensed milk, sour cream, jam, honey)

CbIPHUKW C TOMMUHIOM HA BbIBOP 150/50 425 P
COTTAGE CHEESE PANCAKES WITH TOPPINGS '

(CryweHHoe MOAOKO, CMETAHQ)
(condensed milk, sour cream)

TUTPOBbBIE KPEBETKU
B YECHOYHOM COYCE

GARLIC CRISPY TIGER
PRAWNS

130 1225 P







“Akbs

LLESAPb C KYPULEW

CHICKEN CAESAR SALAD

LLESAPb C ®OPEADBIO WE®-MOCOAA

TROUT CAESAR SALAD

KOPAAAOBBIN PUD ¢ TUrpOBLIMU KPEBETKAMM

PRAWNS SALAD

(KpeBeTkM, MUKC CAAQT, OrypeLl, ceabaepen, 16A0KO, CoyC)
(prawns, mixed lettuce, cucumber, celery, apple, sauce)

OAUBBE

OLIVIER WITH BEEF

Y 70 5 D 5 [ 1 1
MUNICH SALAD

200

200

200

230

650 P

790 P

825 P

550 P

685 P

(A3bIK TOBSIXWN, LWAMMAMHBOHbI, OrypLUbl, NepeL, CAAAKUA, MOMUAOPLI, CAAAT ancbepr, coyc)
(beef tongue, mushrooms, cucumbers, bell pepper, fomatoes, iceberg lettuce, mustard sauce)

OUNANAAEABOUSA

PHILADELPHIA SALAD

(MUKC caAnaT, opeAb Wed-NnoCcoAd, MOMUAOPEI, ABOKAAO, KYHXYT, COYC)
(mixed lettuce, trout, fomatoes, avocado, sesame seeds, sauce)

AEPEBEHCKWUM

COUNTRY SALAD

(cBexune oBOLWM, COYC HA BbIGOP: CMETAHd, MACAO, MAMOHE3)
(vegetable salad with your choice of sauce: sour cream, oil, mayonnaise)

TPEUECKUU ..o

GREEK SALAD

C KYPUHOW NMEYEHbIO

CHICKEN LIVER SALAD

(KypMHQAS NevYeHb, MUKC CAAQT, AMEeAbCUH, KAIOKBEHHbIM COYC)
(chicken liver, mixed lettuce, orange, cranberry sauce)

MPOBAHC

200 850 P
200 500 P
200 565 P
200 590 P
230 625 P

PROVENCE SALAD

(ancbepr, MOLAPEAAd, MOMUAOPLI HEPPU, OAMBKU, MACAMHBI, KEAPOBLIN OpPeX, 3anPaBKA)

(iceberg lettuce, mozzarella, cherry tomatoes, olives, pine nuts, sauce)



e

HE 3ABY[lb XIEBHYHK) HOP3WUHY
BREAD BASKET 75 P

CYN-AATWA C KYPULEN 300 500 P
CHICKEN SOUP WITH HOMEMADE NOODLES

(KypunLa, AQMLWa, MOPKOBb)

(chicken, noodles, carrot)

BOPLW, <sMOCKOBCKWUN» CO CMETAHOW 300/85 565 P
MOSCOW BORSCH WITH SOUR CREAM

(roBaAMHA)

(beef)

KPEM-CYN U3 WAMMMUHbOHOB 300760 550 P

CREAMY MUSHROOM SOUP

(nopaeTcs ¢ 4ynabaTtton)
(served with ciabatta)

WS

NACTA «AAbOPEAO» 300 700 P
CHICKEN ALFREDO
(C KYpUHBbIM DUAE)

(with chicken fillet)

A NMACTA C KPEBETKAMWU
KR o4 PRAWNS PASTA
' ‘ (KpeBeTKU, LYKKUHW, MeTpyLLIKa)
(prawns, zucchini, greens)

300 925 P




o




00 {reRTEAA

AIOAA-KEBAB U3 BAPAHUHDI 170/150 950 P

LAMB KEBAB

(nopQeTcs C AQBALIOM M MAPUHOBAHHBIM AYKOM)
(served with lavash and pickled onion)

MYPMAHCKASA TPECKA C PUCOM 140150 900 P
BAKED COD WITH RICE

KOTAETbI N3 UbIMAEHKA C KAPTO®EAbHBIM MIOPE. ... 200/150 745 P
CHICKEN CUTLETS WITH MASHED POTATO

CTEMK U3 ®OPEAU 100/150 1150 P
TROUT STEAK

TOMAEHAS BAPAHUHA C KAPTO®EABbHBIMU KPOKETAMM.....130/150 1100 P
LAMB WITH POTATO CROQUETTES

PYBAEHbIA BU®LWTEKC C 3AMNEYEHHLIM KAPTO®EAEM......... 150/150 800 P
CHOPPED STEAK WITH BACKED POTATO



"B URGERS

— LIE® BYPTEP
CHEF BURGER

(roBsiXbsi KOTAETA, MOMUAOP, anchepr, Chip,
COAEHbIV OrypeL, AyK, COyC)

(beef, tomato, iceberg lettuce, cheese,
pickled cucumber, onion, sauce)

325 750 P

BYPTEP C KYPUHBIM ®UAE *
CHICKEN BURGER

(KypuHoe dpunae, noMmaop, ancbepr, coip,
COAEHbIV OorypeL, Ayk, COyC)

(chicken fillet, fomato, iceberg lettuce,
cheese, pickled cucumber, onion, sauce)

300 685 P




AERRNESH

KAPTO®EADb ®PU

FRENCH FRIES

(kapTodenb GpU C KETHYNOM)
(french fries with ketchup)

BATAT ©PN C NAPME3AHOM
FRIED BATAT WITH PARMESAN

(nopQeTcsd ¢ YECHOYHBIM COYCOM)

(served with garlic sauce)

KAPTO®EABHOE MIOPE

150/30

100/30

200

MASHED POTATO

PUC OTBAPHOMN

200

RICE

OBOUWMW I’PUADb
GRILLED VEGETABLES

(nepeu, LyKKUHM, BAKAQXAH, MOMUAOP,

AYK, BAAB3AMUNYECKNIN COYC)

250 375 P

(bell pepper, zucchini, eggplant,
tomato, onion, balsamic sauce)

300 P

500 P

200 P

200 P




“RDL S

MAWMOHE3
MAYONNAISE

50 55 P

CMETAHA
SOUR CREAM

50 50 P

KETYYN
KETCHUP

30 65P

rOPYULA/
MUSTARD

30 50P

XPEH/
HORSERADISH

30 55 P

KPACHbIN OCTPbIN COYC
RED SPICY SAUCE

30 80P

BEAbIA YECHOYHbINA COYC
GARLIC SAUCE

30 55 P

CAAAKUN YUAU
SWEET CHILI SAUCE
30 /5P

KAKOKBEHHbI COYC
CRANBERRY SAUCE

50 90 P




UEGEE b

LWUTPYAEAb ABAOYHBI C MOPOXEHbBIM 120/50 445 P
APPLE STRUDEL WITH ICE CREAM

MEAOBWK 120 450 P
HONEY CAKE (MEDOVIK)

ATNEAbCUHOBbLIV EPAYHU 120 500 P
ORANGE BROWNIES

MOPOXEHOE s0 200 P
ICE CREAM

(BOHUAbHOE, LWWOKOAJAHOE, KAYOHUYHOE)
(vanilla, chocolate, strawberry)

HAMNOAEOH
NAPOLEON

120 385 P




N
IBOXHOE
APTOLLKA» ,
RADITIONAL RUSSIAN
AKE KARTOSHKA
(BrcKBUT, KpeMm, KOKAO, KOHBAK)
|| rum ball of vanilla biscuit with
_cocoa powder) i
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