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SAKYCKI appeTIZERS

CAJ10 C TOPYULEN U CITIMBOYHbLIM XPEHOM  6509P
SALT-CURED PORK FAT WITH MUSTARD AND REDDISH CREAM

140/40/40 r (g)

¥ BATAT ®PU C COYCOM BJ1IO-4YM3 570¢
SWEET POTATO FRIES WITH BLUE CHEESE SAUCE

110/40 r (g)

CENbb C KAPTOLLUKOM 700¢
HERRING AND POTATOES

200/50r (g}

CbIPHAS TAPEJIKA C MMKAHTHbBIM Q70p
KOH®UTOPOM

CHEESE PLATTER WITH SPICY CONFIT
170/50 r (g)

¥ ACCOPTM CBEXXMX OBOLLIEM / 770
MAPMHOBAHHOE ACCOPTM

ASSORTED FRESH VEGETABLES / ASSORTED PICKLES
160/200 r (g)

TAPTAP N3 JTOCOCH 870¢°
BEEF TARTAR WITH SALMON

240 (g)

¥ TAPTAP M3 TOBSOMHbI C MAPMHOBAHHBIM ~ 950»
JTIYKOM, KANEPCAMMU U TPLODESbHBIM
MAMOHE3OM

BEEF TARTARE WITH PICKLED ONIONS, CAPERS,
AND TRUFFLE MAYONNAISE

200 r (g)

CAAATBI saiaps

BPYCKETTA C JIOCOCEM
BRUSCHETTA WITH SALMON

110 r (g)

BPYCKETTA C POCTEMDOM
ROASTBEEF BRUSCHETTA

10 r (g)

CET BPYCKETT
SET OF BRUSCHETTAS

460 (g)

ACCOPTU MACHbIX OEJTMKATECOB:
[MTAPMA, KOJIMA, BPE3AQOJIA

ASSORTED MEAT DELICACIES: PARMA, COPPA,
DRIED BRESAOLA

120 r (g}

BAJTYHbI N3 KPEBETOK
FRIED CRISPY SHRIMP

150/50 r (g)

MWUKC TMTAHT-OJIMBOK
MIX OF GIANT OLIVES

100 r (g)

MALLUTET 13 KYPUHOM NEYEHM
C KOMYEHOM BMLLIHEU U TPEHKAMM

CHICKEN PATE WITH SMOKED CHERRIES AND CROUTONS
160 r (g)

CY¥I11bl sours

550¢°

550¢°

19709

1 180#

?00¢

5709

870¢°

OJIUBLE C KPACHOM UKPOU 950 P
RUSSIAN HOLIDAY SALAD WITH RED CAVIAR

170 r (g)

& CAJIAT C POCTEMDOOM 950¢
ROAST BEEF SALAD

180 r (g)

& FOPLL KOMNYEHbIM C CAJTOM

SMOKED BORSCHT WITH SALT-CURED PORK FAT
270/30/50r (g)

KYPUHbIM CYN C FrPYOKOMU CY-BUI
CHICKEN SOUP

180 r (g)

7209

650°

MEHIO PA3PABOTAHO LUED-NMTOBAPOM OMUTPUEM MAPKOBBIM | MENU WAS CRAFTED WITH LOVE BY AWARD-WINNING CHEF — DMITRY MARKOV




[OPAYEF. MAIN cOuRrsEs AECEPTBI pesserTs

! BEDPCTPOTAHOB C KAPTO®EJIbHbLIM TMHOPE, 1 240°P E MPYCCKUMU LUTPYOESTb C MOPOXXEHbLIM 570p
PEJIMLLEM U3 CONNEHOTO OTYPUA, PRUSSIAN STRUDEL WITH ICE CREAM
BANNTEHBIMU TOMATAMU N TYKOM-DOPU 140/50 r (q)
BEEF STROGANOFF WITH MASHED POTATOES, J
SALTED CUCUMBER RELISH, SUN-DRIED TOMATOES .
AND FRENCH FRIES ® YM3KEUK C BEPT-COYCOM U CBEXXMMMU 630¢
280 r (g) ATOOAMUA
CHEESECAKE WITH ORIGINAL SAUCE AND BERRIES
CTEMK M3 MYPMAHCKOIO NOCOCH 1830¢ 170 r (g)
C KABAYKOM-TPHJ1Ib M PUPMEHHBIMU
COYCAMU
MURMANSK SALMON STEAK WITH ZUCCHINI GRILL
WITH SPECIAL SAUCE
260 r (g)

LLUEYKH B MOXOKEBEJTOBOM COYCE
C KAPTO®EJIbHbIM MIOPE, LLUMAHATOM
N NMYOPOU U3 BEJIbIX TPUBOB

CHEEKS IN JUNIPER SAUCE WITH MASHED POTATOES,
SPINACH AND POWDERED PORCINI MUSHROOMS

350 (g)

YAU U KOPE corret & TeA b/A HAITUTKHM soFt brRINKS

YAUHUK YAS 250 mn (ml) 4508 NEDRA MUHEPAJIbHAS BOJA 750 mn (ml) 750 P
TEAPOT (CTA3OM / BE3 TA3A)

MINERAL WATER NEDRA (SPARKLING / STILL)

SPNTPEM, CEHYA, XXACMMUH, YNTYH, MATTMHA, MATA, ACCAM
(EARL GREY, SENCHA, JASMINE, OOLONG, RASPBERRY, MINT, ASSAM)

MOPC 390 | 9200 mn (ml) 390 |750¢

3CMPECCO, AMEPUKAHO 40| 160mn (ml) 350°P CRANBERRY JUICE

ESPRESSO, AMERICANO

KONA, CMPAUT, ®AHTA 250mn (ml) 3902
COLA, SPRITE, FANTA

AVNMOHAADBI [EMONADES COKM suices

,D,OMALIJHVII;I 390 | 200 mn (ml) 390 1900¢ IL PRIMO 200mn (ml) 350°
NMMMOHAL B ACCOPTMMEHTE

i

® |[II[E® HACTAMUBAET - THE CHEFINSISTS | § OTJIMYHO COYETAETCA C KOKTEMNEM - GREAT WITH OUR COCTAIL







