SAKYCKW
AFFE TIZERS

XonoaHasa MACHaA AoCKa - 850
KOMY&HasA YTUHAA rpyaKa, npoluyTTo, 6acTypma U3 onets, cBMHOMN 6oK,
nevyéHble nepubl, MapUHOBAHHbBIE C TPaBaMm

Cold meat plate
slices of smoked duck, dry deer, prosciutto, pork brisket & baked paprika

Pycckoe BANEHOE M KOMYEHOe MACO - 790
AVKWIA ONeHb, YTUHaA rpyaKa U MovéHan 6pycHuua

Russian smoked meat platter
wild deer, duck breast and cowberry

Pbi6Han AocKa - 990

Nocock NAMMOBOro nocona, TNFTpoBan KpeBeTKa, TYHel «TaTaku»,
Wwy4ea MKpa Ha BO3AYLWHOM TOCTe, NANTYC ropa4yero Kon4yeHuna
Fish plate

lime salted salmon, prawns, tuna tataki, pikeperch caviar and hot smoked halibut

CBexxue oBOLUN - 450
Tomar, orypeu, 6onrapckunii nepeu, peanc, MOPKOBb, NpAHbIE TPaBbl,
cpaHuy3cKuii coyc

Fresh greens
cucumbers, paprika, carrot, tomato, radish, fresh herbs, french sauce

ACCOpTH XpYyCTALLMX I'py3,ELEI71 604KoBOro nocona - 690
NoA3&TCcA C KONYEHOW CMETaHOW, ANTUHCKUM NYKOM
W CTONKOW AOM3LLUHEN XpEHOBY XM

Casked milky mushrooms
seasonal, served with smoked sour cream, red onion
accompanied with a sip of “khrenovouha” (horseradished alcoholic bitter)

Pycckoe MKOpHOE 3ccopTh - 4800
4yépHas, KpacHas, 3onortas. Nogaérca co cTonko 6MHYUKOB
M 33KYCOYHbIMM HaUMHKaMM: OTBapHOe A0, YKPOM, penyaTbliil NYK, cMeTaHa

Russian caviar assorted
black caviar, red caviar, gold caviar, served with pancakes and accompanied
with boiled eggs, dill, onlon and sour cream

Cesunue u3 Kapenbckon popenun - 700
C AOMALWHWUM TEPUAKW Ha Gepésosom COoKe

Ceviche from the Karelian trout
with home Tereiaki on birch juice

Xonopael u3 6bIYbKX XBOCTOB U LLEYEK
6bluKoB AGepAnH-AHTYC - 280
noAaéTcA C Kpem-XpeHoM U ropumLien

Jelly from oxtails and cheeks of bull-calves Aberdeen-Angus

Ynpyras cennsib co6CTBEHHOT0 NocoNa - 250
c KapTodenem, KONYEHOW CMETaHOM U XKEHBIM NIYKOM

Herring on homemade spicy salting
with potatoes, smoky sour cream and burnt onions

MKpa 13 ney&HHbIX Ha orHe 6akNakaHos,
pyO6NEeHHbIX C 0BOLLaMW FrpUb - 360

Caviar from baked eggplants,
diligently chopped with grilled foot vegetables

CTPOraHMHa U3 MYKCYHa - 590
Ha 6ep&30BOM COKe, C YEPHOW CONbI0 M APOBNEHLIM Nepuem

Muksun’s stroganina

tiny sliced frozen siberian fish with birch juice, black salt and smashed pepper

XyMyc Ha cemeHax amapaHTa - 680
€ TOMNEHBIM NNEYNKOM ATHEHKA N noMMAoOpOBbLIM CanaTom

Hummus on amaranth seeds
with stewed lamb shoulder and tomato salad



CAJNATHI
SALADS

Canat «Smoked Duck» - 380
€ KOMYEHOW YTKON M NOMTHK3MKM ONanéHHbIX 6ensix rpubos

Salad “Smoked Duck”
served with porcini flambe

Canart «Hucyas» - 680

€ TYHLIOM TaTaku, nepenenvHbiMm ANLaMK1, noberamu cnapxm,
KapTodenem «CTOYH» U aHYOYCOBLIM MAcAOM

Salade Nicoise
with tuna tataki, quall eggs, young asparagus, stone potatoes and anchovy oil

Canat «Ue3apb»
Caesar salad
C Yeppy 1 NapMe33HOM - 350
with cherry-tomatoes and Parmigiano cheese
C KpeBeTKamu - 580
with prawns

C KYPVHOW rpyAKoW rpyunb 1 6eKoHOM - 420
with grilled chicken breast and bacon

Canart ¢ TENNON KYPUHOM NeYyeHbIo 1 BANIeHBIMU TOMATaMKn — 320

B CANBOYHO-TOPYUYHOM COoycCe

Salad with warm chicken liver and sundried tomatoes
in creamy mustard sauce

Canat c 6eApoM UHAEIAKMN,
(PpYKTOBBIM MUKCOM M aHAHACOBLIM Kappu - 380

Salad with turkey thigh, fruit mix and pineapple curry

CYIbl
SOUPS

HasapwucTsbiin 6opuy - 390
C TOMNEHbLIM YTUHbIM MACOM, NOMTUKOM roBA4MHbI U CMETaHOF‘I,
ﬂDAaéTﬁﬁ C YeCHO4YHbIMK NamMmnyLwKamu

Rich borsch

with stewed duck meat, slice of beef and sour cream, served with garlic buns

ConfAHKa MACHAA AOMALLHAA - 450

nog LWankow U3 cCNo&Horo TecTa,

HaBapucCToe KyllaHbe no,qaércs c obunvem maca u ﬂD,ﬂKDI‘HéHHOﬁ CMeTaHoWn
Homemade meat saltwort

hatted by puff pastry, loaded by meat and smoked sour cream

Kpenkuin 6yn6LoH - 300
C pa33apHoF1 roBAAWHON U TUMBAHOM

Strong bouillon
with beef and thyme

HaBapucTbiii poibHbI 6YyNbLOH ~ 450
noAaéTca ¢ Muamnen, KonyéHon dopensio, NanTycom

Fish soup
with mussels, smoked trout, halibut

Cyn-niope 13 6poKKONAU - 350
NOAAETCA C CEMEHaMM ThIKBbI M COLBETUAMM KanycT

Broccoli soup with cabbage mix
and pumpkin seeds

OKpoliKa - 300
C BETUMHO, C3J0BbIM PeAUCOM, OTYPLIOM U MONOAbIM KapTodenem.
ﬂO.EI.aéTCH, KaK ¢ AOMaLLHWM KBaCOM, TaK N C Kedmpcw\ no XenaHWw rocTa

Okroshka

with ham, %arden radish, cucumber and young potatoes.
Served with homemade kvass or with kefir at the request of the quest

XonoaHbI 6opll - 300
C HEXXHbIM A3bIKOM TeNéHKa n CaA0BbLIMW OBOLLAMW

Cold borsch

with tender tongue smoked by our Chef



[OPAYUNE 3AKYCKV
HOT APPETIZERS

Kpem 6ptone nz 60poBUKOB - 570
Porcini creme brilée

MiweHnYHble 6AMHYMKKN - 290

NOARIOTCA € YTUHOW TYWEHKOM, ByKeHHOM U3 AuKoro kabaHa,
CNANBOYHbIM KpemMom K pVSHEHOH cenbabto

Wheat pancakes
abudently staffed by stewed duck, cold-boiled wild boar
with creamy horseradish and chopped herring

DepyHbl U3 KapTodens - 350
CO WKBapKamu 13 6EKOHE, ,ﬂblMHDF‘I CMeTaHoW U 3eNEéHbIM NnyKom

Derounies (potato pancakes)
with bacon cracklings, smoked sour cream and green onions

MeuéHblin Ha Josper 6aKNa)aH,
HAUYUHEHHbIN pY6NeHbIMI 0BOLLAMU FPUNL — 350

Eggplant with ratatouille on the grill

SN e




[OPAYEE + XOCIEP
MAIN COURSE + JOSPER

Puban ctelk - 2950 CBWHOM WaWAbIK - 650

C CNMBOYHBLIM AEMUTINACCOM, HECHOYHbIM Macnom, acnaparyc rpunb LIMNWUToOBaHHbIN ﬂsnDHHbIM COKOM C NeY8HbiMKn TOoMaTamu, a,qx(nxoﬁ
Ribeye Pork shashlik (skewer)

with creamy demiglass, garlic butter and grilled asparagus larded with apple juice with baked tomatoes, adzhika

and smoky eggplant
Kape HoBO3enaHACKoro 6apallKka rpuib - 2700

noAaéTcA C apOMaTHLIMKM TP3BaMM, AONAMMW MOMUAOPA, bedcTporavos - 690

COYCaMM afXKMKa U A33A3UKN noAaétca B pxkaHom xnebe ¢ rpafom U3 coNéHoro H0YKOBOro orypua
Rack of New Zealand Lamb Beef Stroganoff

with herbs, ripe tomatoes and sauces Adzhika and Tzatziki served in rye bread with hail of salted cucumber taken freshly from the cask
FopAYaa MACHAA A0CKA — 2550 YuHéHaa puctakamm 6yKeHmHa - 690

rogaxbe pe6po, Yak-ponn CTeﬁK, CKepT CTENK U AOMaLUHAA afXKWKa C fCIp‘-IH‘-IHVbIM KpEM-KBPTOdJEI\EM, ManocoNnbHbIMK Orypuamum 1 coycom
Hat Meat Board u3 necnculd YepHUKN ' '

ribs, chuck roll, skirt and infernally spicy Adzhika Cold-boiled pork stuffed pistachios

with mustard cream potatoes, salted cucumber and blackberry buckthorn cap

Yak-ponn cteilk - 980

HeXHbIN hHNei U3 WeirHoit YacTn MeyéHan cBMHAA rPYANHKA — 520
C YeCHOKOM, 6enbimn prﬁaMH, WUMMAXKW, pO3MapUHOM
Chuck roll steak v kapTohenem «[lioliec» ¢ ToMaTamu

tender beef filet

Pork brisket
. . with garlic, porcini, shimeji, potatoes “Dushes” and dry tomatoes
CKEpT-CTEMK — 950
6onee M3BECTHbIN KK CTEMK MACHWUKA
YTWHAA HOXKKa KOHU - 720

O_UtSide skirt C TpyLIeBo-cebAepeeBbiM Kpemom 1 6peHaN-4yepHOCIMBOM
widely famouse as butcher steak )
Duck confit

. . with pear-celery cream, dry plum with brandy
Crenk us CIJHJ'IE.‘I»"IHOI»"I Bblpe3Kn - 1100
¢ ne4yéHoll NanpuKoi 1 Kpemom 1z baknaxaHa

Tornedo
and baked paprika served with eggplant cream

LWawAnbiK U3 hune KypuHoro 6eapa,
NpUroToBNeHHOro Ha OTKpbITOM OrHe - 480
NoA3ETCA C AOMALLHEN TOMaTHOW CaNbCON

. Chicken thigh on skewer cooked on an open fire
HeXXHble Tenayby WEYKN - 990 served with tomato salsa

€ rpyHTOBbIM 6aKN3XKaHOM M apOMaTHOWN KUH30M

Tender veal cheeks
with ground eggplant, fragrant cilantro



KypuHasa rpyaka (rpynb MAKn Ha Napy Ha eaw Bbibop) - 480
no,qaércs C TOMaTHbIM NOTa)xkem, peaguUcom U orypyom

Chicken breast grilled or steamed (on your choice)
with tomatoes potage, cucumber and radish

CTeiK U3 nococa (rpunb UAK Ha Napy Ha Bal BbIGOP) — 1150
noaaétcs co cnapmeﬁ W COYCOM Kpem-LWNWUHaT

Salmon grilled or steamed (on your choice)
with asparagus and spinach sauce

HOpBE)KCKaFI CKVM6pb1ﬂ, 3abotmso noXapeHHaA Ha Yyrnax — 450
noaaérca ¢ 6uTbim KapTodenem

The whole Norwegian mackerel, carefully fried on coals
served with broken potatoes

CTelK HopBeXCcKoro cTpenosyboro nantyca — 1100
33aneyvyEéHHbIN B neprameHTe C ONAMBKaMK, TOMaTamn M AYLWNCTbIMKW TPaBaMK

Norway halibut

baked with olives, tomatoes, herbal mix

Oune makpenun - 890
Ha YKPOMHOM napy ¢ coycom PomeinH U TEN/IbIM CaNaTHbIM TMCTOM

Mackerel fillets
on dill steamed with Romaine sauce and warm salad leaf

[APHWP
GARNISH

MeuéHbln KapTodens - 180
noAaérca ¢ AbIMHON CMeTaHoW U Tpasamm

Baked potatoes
with homemade smoked sour cream and herbs

OBoLLW Ha rpuUne - 250
nanpuKa, UyKKWHK, 6aknaxaH, Tomat

Grilled vegetables mix
paprika, zucchini, eggplant and tomato

OBOLUM Ha Napy - 200
LUBeTHaA Kanycra, SPDKKDJ’IH, MWHU-MOPKOBb

Steamed vegetables
cauliflower, broccoli and carrot

KyKypy3a rpunb - 250
C YeCHOYHbLIM Macnom u RPOBOI:l CoNbHo

Grilled corn
with garlic butter and salt from Jarovoe lake

Puc bacmatm - 200
Basmati rice



AECERT
DESSERT

TapT TaTeH ¢ BAHU/IbHbIM MOPOXKEHbIM
N KapamMe/ibHbIM COYyCOM - 400

Apple tart taten with homemade ice cream

NNeMOHHATC - 450

MWHAANbHBIA PUHAHCbE C OPEeXOBbLIM NPAaNMHE, NMMOHHBIM KYPAOM
W BO34YLIHbIM MYyCCOM

Lemonnuts

almond financier with walnut praline, lemon curd and air mousse

UuTtpycosbiil Kpem-6pilone - 240
C d)HCTaluKDBbIM KaHTYY4YM W TEIKBEHHbLIM YaTHU

Citrus creme bralée
with pistachio cantucci and pumpkin chutney

Opexosblfi Nan - 300
W3 TpeuKnx opexos, Kapame/IbHOTO Kpema W neco4yHoro cabne

Walnuts pie
with caramel cream and shortcake sable

Kpambn ¢ peseHémM - 350

KOHUTIOP U3 peBeHa, Mycc 13 6enoro WoKoNaaa

C paccbmqaroﬁ KPOWKCII;"I M3 NecovHoOro TecTa

Crumble with rhubarb

rhubarb jam white chocolate mousse and crumbled shortcake

Mopaao - 280

moxonanuuﬁ ﬁyCKBHT C NeKaHoM, NaHall C eXeBNYHbIM Yaem,
Kpem n3 ‘-lépHOH CMOpOAUWHEI B OﬁpaM.ﬂEHHH woKonaagHoro mycca
Morado

chocolate cake with pecan, BlackBerry tea ganache,
black currants creme framed by chocolate mousse

AomallHee mopoXKeHoe 1 COpﬁeTbl B aCCOpTMMeHTe - 150

1 WapuK

Homemade ice cream and sorbet
15C00p

CE3OHHBIE HATTTKW
SEASONAL DRINKS

CaHrpua - 200/1500 MA - 380/1800
KPacHoe BWHO, cneuum, hpyKTOBbIN COK

Sangria
red wine, spices, fruit juice

OpyYKTOBLIN NYHIW — 200/1500 MN - 280/1600
hpyKTOBLIE COKK, CUpON

Fruit punch

fruit juices, syrup

KBac AoMaWHUIA - 200/1500 M1 - 200/1500
Homemade kvas

NepaHon yain XaHTUHT - 1500 M - 1800
TpaBAHOW XaHTUHT, TOHWK, orypeu

Iced tea Hunting
herbal Hunting, tonic water, cucumber



