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COJIEHbA N3 IMTOTPEBA
HOMEMADE PICKLES

OI'YPUUKHU COJIEHBIE

salted cucumbers

COJIEHBIE BEJIBIE I'PY31U1

salted white milk mushrooms

PYBJ/IEHAA KBAIIIEHAA KAITYCTA

chopped sauerkraut

JOMANTHAA BbIIIEYRA
HOMEMADE PASTRY

IINPOKKU:
patties:

C MsACOM
meat

Cc Kypoi
chicken

¢ rpubamMu 1 Kaprodeaem
mushrooms and potato

paccreraii ¢ céMroi
salmon

XJIEBHAA KOP3UHA C MAC/IOM

homemade bread and butter

XOJO/JIHBIE SARYCRU
COLD STARTERS

ACCOPTH U3 TOMANIHEI'O MACA

meat dish

CEMIA MAJIOCOJIBHASA
C OPEXOBOM IIACTOM

salted salmon with peanut butter

CEJIBJ1b 1 KWJIbKA
C MOJIOABIM KAPTO®EJIEM
1N MAPUHOBAHHBIM JIYKOM

herring and sprat with new potatoes and pickled onions

CTYIEHD HA I'OBSIJKbUX XBOCTAX
C XPEHOM U I'OPYUIIEN

oxtail meat jelly with horseradish and mustard

PA3SHOE CAJIO C P KAHBIMU I'PEHKAMMU

various lard with rye croutons

BJIATOPOJHBIE CBHIPbI

C AJITAVICKUM MiJIOM U OPEXAMUA

classic cheeses with altai honey and nuts

Bmoaa IlemepGyprekoit KYyxnu

@) Z) Hoeoe 61010 ‘-
New dishes sriey Dishes of St. Petershurg cuisine

400p
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400p

120p
120p
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1420p

720p
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2400p

Hawu 6110aa npuromos.iensbt u3 gpepmeperux npoaykmos Jenunrpajckoit u Tgepekoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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CAJIATDI
SALADS

CAJIAT U3 CJIABOCOJIEHOT'O
JIOCOCH C AIIEJIbCMHOM U ABOKAIO 1200p

lightly salted salmon salad with orange and avocado

CEJILIIB IO/ IITYBOM N3 CBEKJIBI
C MAPUHOBAHHBIMU OTYPIIAMM 610p

herring under a beetroot fur coat with pickled cucumbers

TEIIBIM CAJIAT C TEJIATHHOH,
BAKJIAJKAHAMMJ U T'OPI'OH30JI10M1 980p

warm veal salad with eggplant and gorgonzola

OJ/INBBE:

classic russian salad «Olivie»: C KOITYEHBIM I'yceM 720p
with smoked goose
C KoJIoacoi 620p
with sausage
€O C1a00COIEHBIM JIOCOCEM 850p
with lightly salted salmon

BHUHEI'PET:

russian beetroot salad «the Vinaigrette»:
¢ GeJbIMHU I'PY3AAMI 550p

with milk mushrooms

CAJIAT U3 CBE;KHUX OBOIIEM CO CMETAHOM WJIH MACJIOM 650p

fresh vegetables with sour cream or oil

CYIIbl
SOUPS

YXA U3 TPEX BU/10B PbIb
C IIOMHUJIOPAMMUN 950p

fish soup with tomatoes

BOPIII C TAMITYVIIKQMH,
CAJIOM 1 CMETAHOU 780p

borscht with russian donut, lard and sour cream

COJISTHKA MSICHASL CBOPHAS
C PABHBIMU KOIYEHOCTSIMU 850p

meat soup «solyanka» with different smoked meats

KYPHUHBI CYII C BEPMUIIEJBIK)
1 JKAPEHOU KYPUHOU HO;KKOH 530p

chicken soup withhomemade noodles and fried chicken leg

CVII 3 IIOJIOCUHOBHUKOB C ITEPJIOBKOMH 550p

orange-cap boletus soup with pearl barley

@ZZ) Hoeoe 61010 ‘@ Bmopa MemepGyprekoit kyxnu
L New dishes Y Dishes of St. Petersburg cuisine

Hawu 6110aa npuromos.iensbt u3 gpepmeperux npoaykmos Jenunrpajckoit u Tgepekoii o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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IT'OPAYUNE PbIBHbBIE BJIIOJIA
HOT FISH DISHES

®OPEJIb I10 PELHEITY «IIITAKEHIITHENIEPA»
C MATBIM KAPTODEJIEM U KAITEPCAMU

trout cooked accordingto the "stackenschneider”
recipe with crumpled potatoes and capers

CYIJAK C ITIOJIbCKUM COYCOM
N KAPTO®EJ/IbHBIM ITIOPE

pike perch with polish sauce and mashed potatoes

ITAPOBOM ITAJITYC C TPATEHOM
N COYCOM «KIOJIBEH»

steamed halibut with gratin and julienne sauce

KAPII 3ATIEUYEHHBIN 10 30JI0TUCTON KOPOUKH
C KAPTO®EJIEM U JIVKOM

carp baked until golden brown with potatoes and onions

IN'OPAYUNE MACHDBIE BJIIOJIA
HOT MEAT DISHES

BE®CTPOTAHOB C KAPTO®EJILHBIM ITIOPE
Y COJIEHBIMHY OT'YPIIAMU

stroganoff beef with mashed potatoes and salted cucumber

TOBAKBU IEKU C TOMJIEHON
IEPJIOBOHN KAIITEU U IIOJJOCMHOBUKAMU

beef cheeks with stewed pearl porridge and orange-cap boletus

JKAPEHASA TEJIATHUHA HA JTPAHUKE
C TPUBAMM B 3EJIEHOM MACJIE

fried veal on a hash brown with mushrooms in green oil

TOMJIEHAA YTUHAA HOJKKA C KAITYCTHBIM B3BAPOM
stewed duck leg with cabbage broth

@ZZ) Hoeoe 61010 ‘@ Bmopa MemepGyprekoit kyxnu
L New dishes Y Dishes of St. Petersburg cuisine

1450p

1350p

1450p

1720p

1350p

1280p

1300p

1250p

Hawu 6110aa npuromos.iensbt u3 gpepmeperux npoaykmos Jenunrpajckoit u Tgepekoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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DESSERTS
MMWHU SKJIEP HIOKOJIAIIHBIﬁ 350p
mini chocolate eclair (3 pieces)
(1 piece) 120p
MUWHU HSKJIEP BAHUJIbHBIN 350p
mini vanilla eclair (3 pieces)
(1 piece) 120p
I'PA®CKUE PA3BAJIMHBI C KYPATOI 450p
count ruins with dried apricots
MEJOBUK
C KAPAMEJIBHBIM COYCOM 450p
honey cake with caramel sauce (100/30g)
INEYEHDE
BISCUIT
ITEYEHBE KYPABBE C J;KEMOM 250p
«MUJIJIMOHEP» 120p shortbread with jam
cookie "Millionaire” (3 pieces / 75g)
(1 piece / 35g)
HIOKOJIAJHOE BA®EJIBHAS TPYBOYKA 250p
IIEYEHBE C YABPEIIOM 100p walffle roll
chocolate cookies with thyme with condensed milk
(3 pieces / 45g) (2 pieces / 60g)
(1 piece) 120p
CYBOPOBCKOE IIEYEHBE 150p
"Suvorov” cookies OPEIIIKHA
(3 pieces / 60g) C BAPEHOH
CI'YIIEHKOU 300p
«Nuts» cookies
OBCAHOE ITEYEHBE 150p with condensed milk
oatmeal biscuits (3 pieces / 60g)
(2 pieces / 70g) (1 piece) 110p

Hawu 6110aa npuromos.iensbt u3 gpepmeperux npoaykmos Jenunrpajckoit u Tgepekoii o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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