MEHIO RIVER PARK

3AKYCKU

KJIAB COHABWM 800 rp 620 P
OrpomHb NSTUCTIONHBLIM GyTepopon. B cocTase: E’f
HECKOJTbKO 06XKapEeHHbIX TOMTVUKOB GEKOHa, TPU

SANLA, TOMUIIOP U KYpPUHAst TPyika cy-Bua*

TAPTAP U3 TOBSAAUHDL 140 rp

OcHoBa 6mozia: Tenstubst Bblpeska, TofiBepriasicst
006paboTKe 1LOKOBbIM XOTI0[JOM, OJTUBKOBOE MAcCJ10
W COYC U3 NINCTHEB SATIOHCKOM KMH3bL. J10TIONTHEHO

CTPY>KKOW BSITIEHOTO XeNnTKa

520 P

TAPTAP U3 TYHUA C ABOKAJZIO 180 rp 550 P
CBeXUN TyHell, 3arnpaBJIeHHbII OJIUBKOBbIM
macrnom. Bxyc 6miona oTTeHeH kKpeM-ppeuiem,

COJIEHbIMY KaTiepcamu U TEPTIKOV PYKKOJION

MYKCYH EHUCEVICKUN 490 P
CINABOW COJIU 100 rp @
Benast ceBepHast pbl6a. Tlojlaem ¢ yKpoTHbIM

MacJioM

HEPKA CINABOW COJTY C KPEMOM U3
CIIMIBOK U1 XPEHA 100 rp

430 P

CATYOAM U3 MYKCYHA 70 rp
®Durne ceBepHO PblObl, AENIUKATHO
MapVHOBAHHOE B CTIELMSTX, OTTEHSIOLIMX
COGCTBEHHBIM BKYC MOPETIPOAYKTA

310 P

CTPOTAHVHA U3 CEBEPHbIX PblB 670 P
HA JIbILY 110 rp 1)

Crepnsiiib ¥ MyKCYH, TIpOLIELIVE 1IOKOBYIO
3aMOPO3KY, TIOIAIOTCS HA JIbLy

CEJlblb JOMALLIHETO NMOCOJIA 350 rp

Topaem C 0TBapHbIM KapTohesiem U Macriom

290 P

ACCOPTU U3 TPEX BUOB CAJIA HA
YEPHOM XJIEBE 150 rp

160 P

TPY3OUN COJNEHDLE 150 rp

Co cmeTaHow 1 ykom

490 P

XOJOZEL, U3 JTOCATUHbL C
TIIOMALLHVUM XPEHOM 150 1

CIPUHT-POIJ1 C KOTTHYEHbIM

YTPEM 140 rp

HauuHka u3 CIIMBOYHOTO CbIPa, OTYPLA U VKPbL
nieTyyen poiobl. Tlogaem ¢ coycom «Tepusikuy

320 P

480 P

CITPUHI-POJNT C MAJIOCOJIbHbIM
JIOCOCEM 170 rp

BkycoBoe coueTaHve 10TIONTHEHO XYMYCOM,
oTypLOM U cbipom «Dunanenbdusi. Topaem ¢
JIETKUM COEBbIM COYCOM

480 P

CMPVIHT-POJTT C KYPUHOVI TPYIIKOV U1~ 390 P
KPEBETKOW 180 rp

HauvHka: canaTHbi IUCT, pUCoBast narmua u

TIMKaHTHast 3anpaBka. Tlofaem ¢ 0CTpo-ClafKum

COYyCOM B a3UaTCKOM CcTurie

COHIOBNY C PUMETOM U3 KPACHOU
PbIBbl 250 rp

Punet - 3T0 HeXHbI NawTeT ¢ 6eNbiM BUHOM U
cneuusiMu. TlompkapeHHble IOMTVKM XJ1e6a, canaT
«AVICOepT», MAPUHOBAHHDIN JTYK, CTIMBOYHDII Cblp
W CBEXUVI OTypel, 3aBepliaioT 611010

420 P

KATTYCTA KUMMMU 150 rp 220P
TlekmHcKast kamycTa, MapUHOBAHHAsT 10 KOPeCKu }

YUYAPPOH 150 rp 180 P
Bo3mylHble YUTICbL U3 CBYHOW WKYPbL C

TIMKAHTHbIM coycom «Carnbca»

XYMYC KJITACCUYECKUW 350 rp 260 P

TPaZVILMOHHBIA XyMYC U3 HYTa, TIACTbl «TaXMH» 1 Q&
GyKeTa BOCTOUHbIX crieumin «Pac-3mb-XaHyT». -
Topaem co cexxmm nMUTamm
BPYCKETTA C TYHLOM 70 rp 180 P
JIoMTUK 4a6aTTbl, YKPALIEHHbWI COYHbIMU

JIMCTbSIMU canaTa, Nonockamv omJieTa,

TIOMUIOPAaMM U HEXKHbBIM TYHLIOM

BPYCKETTA C MOUAPEJIION 70 1p

TocT U3 pxaHoro xyie6a, 3aTneyeHHb € TIeCTo U3
WINVHATA, BSTIEHbIMM TOMATamMu, GEKOHOM W
cblpom «Mouapenna»

180 P

BPYCKETTA C ABOKAJIO 60 rp

Canat u3 PyGrIeHbIX CBEXWX M BSTIEHbIX TOMATOB,  \Q
ABOKaI0, KanepcoB U 6asunvika Ha crnerka -
TOCTUPOBAHHOM JIOMTUKE UTaJIbSTHCKON 4aBaTTbl

180 P

MUI®EN U3 TTIOCOCS-TPABIIAKC U
ABOKAIIO 250 rp

Crnouv U3 IOMTUKOB CJ1aGOCOJIEHOTO JIOCOCST,
aBOKAJ10 U CJIMBOMHOTO CbIPa [OTIONTHEHbL
YKPOTTHbIM MacJioM

760 P

CEBUYE U3 TUTPOBbIX KPEBETOK 250 rp
MexkcukaHckoe 67110110 U3 py6JieHbIX TTOMU0POB
U CBEXUX KPEBETOK, MAaPUHOBAHHbBIX B «TUTPOBOM
MOTI0Ke» (COK Nlarma, TiepeL, YUunu, NyK U cBexast
KUH3a)

560 P

BUTEJIIO TOHHATO 160 rp

WTanbsiHCKast 3aKycka U3 TeNSITUHbL,
TIPUTOTOBJIEHHOW MeToLloM Ccy-Bup*. TlonaeTcs
TI0f, COYCOM U3 TYHLIA I @aHUYOYCOB

3AKYCKU HA KOMITAHUIO

540 P

LWAPKYTBE 780 rp 1900 P
Borbluast [ocka IeNMKaTecoB Co BCETO CBETa

TNOBOW UHTPEAVEHT LWWAPKYTBE 50 rp 200P
PbIBHAS TAPEJIKA 190 rp 760 P

AccopTu cNnaboCconeHoM U TIOAKOTTYEHOW PblGbL

CbIPHAS TAPEJTKA 250 rp 920 P
ACCOpPTU U3 CbIPOB MECTHOTO NIPOV3BOACTBA

MSICHAST TAPEJIKA 170 rp 550 P
ACCOpTVI MSCHbIX 3aKYCOK COBCTBEHHOTO

TpoOU3BOACTBA

PA3HOCOJ1bl CUBUPCKUX 250 P
TOTPEBOB 245 1 @&
TIMBHAST TAPEJTKA 340 rp 440 P
ACCOpPTU 3aKyCOK K MUBY

MATALJAHCKAS KPEBETKA 350 rp 940 P

KpeBeTka 13 OX0TCKOTO MOpS, CBapeHHas 1
GbICTPO 3aMOPOXEHHAST TIPSIMO Ha PbLGOTIOBHOM
cynHe

CAJIATbL

CAJIAT N3 POCTBU®A C ABOKAO 230 p 590 P
PocT6ud, MapvHOBaHHbI B COEBOM COyCe C
KOPUAHAPOM, NOAAETCS Ha TIOAYyLIKe U3 CalaTHbIX
JINCTbEB U TOMATOB-KOHKACCe C 06aBJIeHneM
KPaCHOTO JTyKa. 3anpaBlieH 3CTParoHOBbIM
Macrom

CAJTAT LUE3APbD 250 rp 400 P
CouHble NMUCTbST cariaTta C TIMKAHTHbIM COYCOM Ha

OCHOBE aHYOYCOB W HALIWUM HOY-Xay - KOTIeTON

U3 pyGNeHon KypuHow Tpyiku

TPUH-CAJIAT C PACCOJ1bHbIM
CbIPOM 210 rp

CubupcKoe NpouTeHVe TPeYecKoro canara -
TOTOBUM U3 OBOU.I,eVI TOJIbKO MEeCTHOTO
TIPOU3BOJICTBA

320 P

CAJIAT C KOTTMMEHbIM

LbIMJTEHKOM 200 rp

HeobGblMHOE coveTaHne KOTIYEHOTO UblTIJIEHKa U
CNaaxoro nepcuka Ha noayuke u3 casyiaTHbIX
JINCTbLEB, CBEXETro orypua un TepI'IKOVI PYKKOJIbL

260 P

TENNbIA CANAT U3 CUBUPCKOTO 360 P
TIATIOPOTHUKA 160 rp @
O6>XapeHHble TeNSITUHA, MOPKOBb, TIATIOPOTHUK B
COYETaHUU C MAaPUHOBAHHbIMY OTISITaMU

CAJIAT U3 43blKA C 3EJIEHbIM
ABJTOKOM 140 rp

OneraHTHbI CanaT Ha OCHOBE CBEXUX SIGTIOK,
Orypuos, 3eJjieH”, COMHOT'O KPbIMCKOT'O JIyKa U
OTBAPHOT'O A3blKa. YKpaLUeH PoKaHbIMU HUTICaMU

250 P

CAJIAT «OJIMBbE» C OTBAPHbIM
TIEPETIEJIOM 200 rp

TEMJbIA CAJIAT C UbITHTEHKOM 240 rp
TOMINEHBI C YECHOKOM U TUMBSTHOM LibITITIEHOK W
0GXapPEeHHbLe OBOLLM HA TIOLYLIKE U3 COUHbIX
CanaTHbIX JINCTbEB

290 P

250 P

BUHETPET C OTNIATAMM 200 rp 180 P
VuTepecHast Bepcust KI1acCuku - Jlo6aBrisieM i‘?
MApPUHOBAHHbIE OTISITA U GOPOLUHCKME YUTIChL

CAJIAT U3 XPYCTALLUWNX OBOULEWN 125 rp 190 P
MuKC CBEXXUX OBOLLLEV, 3aTIPABIIEHHbIX MACJIOM, Q
JIEKOPUPOBaHHbIN 3€JIEHBIO U CIIAICOM GEemnoro -
GareTa

CAJIAT U3 TIEYEHOW CBEKIJTbL 220 rp
CoueTaHue TIPSTHOV 3ame4YeHHON CBEKJIb,
CJIAIKUX HOT Kyparu U TePTIKON BSINIEHOV KITIOKBbL.
3anpaBrieH UTaJbsHCKUM coycoMm «IlecTon ¢
HEXHbIM TBOPOKHbIM KPEMOM

370 P

CANNAT U3 CTEPNAON TOPAYETO
KOTMHEHUS 160 rp

CoueTaHne 0TBapHOTO KapToderisi, COUHbIX
TIMCTbEB carnara «Acoepr» 1 CTEpISiAv Tof,
TIMKQHTHbIM FOp‘{I/I‘{HblM coycom

590 P

TENJIbM CAJIAT C KPEBETKAMU U
PYKKOJNOW 145 rp

TUrpoBblE KPEBETKU, 06)KAaPEHHBIE B aPOMATHOM
macre, IoflAl0TCsT C TIOMUZIOPAMU U PYKKOJION

CYTIbl

580 P

COJIAHKA 300 rp 380 P
TloplaemM € mammnywKkamu, CMETaHON U JIIMOHOM

BOPL, 420 rp SOOIP
Tlopaem c mamITylikamu, YeCHOKOM U N
JIOMALLHUM CaNioM @@
I0LIKA 3 CYIAKA C KYJNEBIKOW U3 280 P
BEJIOU PblBbl 320 rp

HacbuueHHas yxa u3 cyjiaka, ToToBUTCS Ha

KyPUHOM GynboHe. TToflaem co cBexen Kyneoskon

C Ca3aHOM CUBVPCKUM

TPY3OSAHKA 370 rp 330 P
OBOWWM U CUBGUPCKUE TPY3AM, TOMIIEHblEe HA @
Me[JIEHHOM OTHE B KYPUHOM GYJIbOHE C TpaBamu.
TloplaemM € AOMAWHUM XJ1e60M U3 PXKaHOTO TecTa

w1 n3 KBALLEHOW 190 P
KAMYCTbl 250 rp &
T'PI/IBHAg TNOXJIEBKA C 10 MAILLHEN 220 P
JIATILLIOW 300 rp

ApomaTHast ioxyie6ka U3 6eJibIX TPUGOB C SUYHOW
namuov

CYTI-KPEM U3 TbIKBbl 230 rp 250 P
HacblueHHbW Cyn-Kpem U3 ThiKBbl,

TIPUTOTOBJIEHHDLI HA GYNbOHE. JlononHeH

TBOPOXHbIM CbPOM Y TIYZIPOVI U3 MacJIVH

PAMEH 400 rp 340 P

B cocTaBe mueHnyHas namnua, KypuHas Tpyka,
TUTPOBblE KPEBETKU, 1IAMIMUHBLOHbL, HOPU,
TIOJIOBVHKA SIVILLA U, KOHEYHO, - TPAAVLIMOHHbIV
SATIOHCKUVI BYNTbOH «[laluv», npyaaowmn 6moay
HETIOBTOPUMbIV BKYC

dO BO 400 rp

BbeTHamckuin oCTpbii CyT € IOMTUKaMU
MapUHOBAHHOW TOBSIVHbLL HA KPYTOM GyJboHe,
060TalEeHHOM LeJI0N TIANTMTPON HALMOHATbHbIX
cneuun

F'OPSAYUNE 3AKYCKU

HATTETCbl C MOUAPEJIION 260 rp 380 P
KypviHoe ¢une cy-Bun* o6epHyTo ToMTMKamm

cblpa «Mouapenna» u 06XapeHo Bo GpuTiope A0
XPYCTSILLEN KOpPouku. TlolaeM C YeCHOUHbIM

Ccoycom «Aronm»
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KAPEHDIE KYPUHbIE KPbUTbS 250 rp
O6xapeHHble BO GPUTIOPE KYPUHbBLE KPbUTbST.
Tlopgaem ¢ 0CTPO-CraaKvM TaviCKM COYCOM

350 P

KYJTIbEH N3 NNECHbIX TPUBOB C
KYPUHOW T'PYIKOW 170 rp

MpaHLy3ckast KJlaccuka B CMGUPCKOM TIPOMTEHUU
- BKYCHO, CbITHO U KPacuBO

340 P

SA3bIK TEJTEHKA, 3ATIEYEHHbLIA B 360 P
CMETAHE 135 rp

O6>KapeHan71 TeJNSUUN A3bIK B TIMKAHTHOM CoycCe
U3 CMeTaHbl U TOPYULbL

EHUCEVNCKAS CTEPISOb TOPSYETO
KOTMYEHWMS 100 rp

Bniono 3 co6eTBeHHOM Kommuiibiu. CTepnsiib
Mbl KOTITM Ha BULLIHEBOW U SIGIIOYHON LieTie

T'OPAMYUE BJITIOOA

BUOLWITEKC U3 TEJISITUHDBL C 470 P
XKAPEHBIM KAPTODEJIEM 310 rp

ApOMaTHbI GUITEKC U3 PYGIIeHOTOo Msca ¢

kapeHbim stiuom. ogaem ¢ xapTodernem mno-
JlOMallHeMy

690 P

OUITE MUHBOH 250 rp
Cambl [ETNIVIKATHbIV CTEVIK U3 TOBSIIVHbL.
TTpoxapka medium packpoeT BeCb BKYC Msica

690 P

MPAMOPHAS MAKOTb MOJ1000TO 1250 P
BbIYKA 300 rp. chiporo msica

CouHoe, apoMaTHOE MSICO Ha TpuJie, I0BELIeHHO®

no V]D,eaﬂbHOV] TIPOXAapKXn C MaCyioM v TpaBaMu.

PexomeHzyem npoxapky medium-well

TENATUHA «BOK» C XYMYCOM 350 rp
CoveTaHne NPOXaPEHHOV Ha CKOBOPOLle BOK
TeNATUHbL C OBOWAMU B coyce «Tepusikus u
KJlaccuueckoro xymyca. Tlojraem ¢ muramu

520 P

CBUHbIE PEBEPBILLUKWY B TTIA3YPU 13
ATIEJTbCUHA 500 rp

CBUHble pe6pa, 3aneyéHHble 10 KapaMebHON
KOPOYKM 1of, Mel0BO-aneyIbCUHOBOW TJ1a3ypPblo.
Topraem € xapTowKovi Gpu 1 TYLEHOW KaryCTon
«LUpryT»

690 P

CBUHAS LWES TPUTTb C PYMSTHON
KAPTOWKOW 350 rp

ConvipHast nopuust msica. Tlomaem ¢ xapTodenem
«AT[1aX0» N COYCOM Ha OCHOBe «[leMurnsicy

580 P

KOTJIETA U3 PYBJTEHOV

BAPAHUHDBL 170 rp

ToHKO Hape3aHHasi 6apaHuHa, BbIMOYEHHas B
JTyKOBOM coke. [lofaem ¢ pykkornow, pyorneHbimm
TOMaTamMy U TOPUUYHBIM COYCOM HA OCHOBE
«Jlemurnsc»

420 P

BAPAHNHA DKAPEHAS

C OBOLLUAMM 280 rp

JKapkoe u3 6apaHuHbl ¢ oBowamu. Tlonaem Ha
cKoBOpoze

480 P

KOTIETA TIOOKAPCKAST 400 rp 460 P
Bonbluast koTrneTta U3 py6neHon KypyHOW TPyIaKu 3
B XpYyCTsiLen naHmposke. [lopaem ¢ kaptodpenem (S

dpY 1 HALWMM COYCOM «3eTeHbl GYNTbOH»

KYPUHAS TIEHEHb C XYMYCOM 350 rp
ApoMaTHast KypuHasi TleveHb, 06XXKapeHHast Ha
CKOBOPOJle BOK C TpaBamu ¥ oBolwamu. lopgaem ¢
TMTaMU U XyMyCOM

390 P

KYPUHAS TPYKA CY-BU],

C PUCOM 270 rp

KprHaﬂ TPpyaKa, MapuHOBAHHas B coyce
«Tepvistkny, TIPUTOTOBJIEHHAST METOZIOM Cy-Bup*

370 P

LIbIMIEHOK, 3ATIEYEHHbIV LIETTMKOM
C TPABAMM 330 rp

LIbIT1€HOK-KOPHUILIOH, MaPUHOBaHHbI B TPaBax
W 3arleYeH b [10 XPYCTsiler kopouku. Tlopaem ¢
06XapeHHbIMM TIOMTUKaMU KapToperst

640 P

TTEJIbBMEHW TAEXKHbBIE 450 P
C NNOCATUHOWN 350 rp @
TlenbMeHy C HAYMHKOM U3 TPexX BUI0B Msica.

CMeTaHa v CBEXeMOTIOTbI YePHbIN TIepell,

NOTIOJNTHSTIOT BJI0f10

JIOCATVHA TYWEHAS C JINMCUYKAMMA 550 P
N MOYEHOW BPYCHUKOW 220 rp @
J1oCSITUHY TOMUM CO CTIeLMSIMU Y TPUGaMu 10

MSATKOCTU, OOTIONTHSIEM KUCTTMHKOW MOYEHOW

GpyCHUKN

TONYBLbL, TYLUHEHHbIE 310 P
B CMETAHE 250 rp

Tony6ubl U3 Tpex BUIOB MsICA, TOMJIEHbIE B

CMeTaHHOM coyce

BYPTEP C TOBSIAVUHOV U MEJOBbIM 650 P

COYCOM 500 rp @f
ApoMaTHbl Gyprep C KOTNIeTon U3 py6JieHoro

msica, apaxMCcoBO-MeJl0BbIM MAaNlOHE30M,

KOPHULLIOHAMM, KMUH30W U Cbipom «Hepaep».

J1OTOTTHEH XXapeHbIM oM 1 6ekoHoMm. TTonaem

C KapTowkon ¢ppu

BYPTEP IMABJI0 C TOBSKEN 650 P
KOTNETOW 420 rp }
KoTtneTa u3 py6yeHHOTr0 HOXOM Msica, OCTPbLA
COYC Ha CMeTaHe, cblp «Hennep», 6eKOH 1
XPYCTSIWUMW IMCT CBeXero canarta. [ogaém ¢
KapTowkon Gppu

BYPTEP C KYPUHOU KOTJIETOWM 460 rp 500 P
CouHas KypuHasi KoTneTa u3 pyoneHoro ¢apuia.
CBeXeCTb Y IMKAHTHBI BKYC AT 3amneyéHHast

CBeKJ1a, 3arpaBJIeHHast anelbCUHOBbLIM COYCOM.

Tlopaém ¢ xapTowxkon Gppu

YTUHASA HOXXKA KOHO®U C TIIOPE U3
CEJIbOEPES 350 rp

MensieHHO TywéHast LeNIMKOM YyTUHAsT HOXKA CY-
Bun*. Tlomaem ¢ mope u3 cenbaepes Nox,
BULIHEBbLIM COYCOM

760 P

YTUHAS TPYOKA C BAHUTbHbIM 750 P
COYCOM 250 rp

JlenvikaTHO oGXapeHHast yTVHast Tpyika C
TENJbIM UHKUPOM U COEBO-BAaHUITbHbIM COYCOM

JOPALLA AKBA TTALLLA 300 rp
HeanonuTtanckuin cnoco6 TyueHust poulobl B
«GewweHov Bofie», COCTOSILLEN U3 GeNoTo BUHA,
TIOMUZI0POB U TIETPYLIKU

980 P

CEMTA DKAPEHAS 220 rp

dune ceMru, XxapeHoe uiv TIpuroToBJieHHOe Ha
napy. lNopaem c ocBexaowmm canaTom u3
PYKKOJIbL ¥ IMMOHA TI0[, CﬂMBO‘{HO-FpMﬁHblM
COyCcoM

990 P

WYYbU KOTIETbL 195 rp

Tlonaem co CIMTMBOYHO-UKOPHbIM COYCOM

CTEVK CUBUPCKOT'O CA3AHA 190 rp
@ure cazaHa, 06xapeHHoe 10 30710TOTO LBeTa
B NaHUpoBKe. Tlofjaem ¢ OBOLHOWM 3aTieKaHKOoW

BAPEHUKUA
C KAPTOOEJIEM 245 rp

BAPEHVKU C CUBUPCKOV BULLIHEV
U 3ABAPHBIM KPEMOM 240 rp

KAPTOOEJIbHbIE OJTALIbU 185 rp

Tlonaem c canatom u3 orypuos

TAPHNPDBL

JKAPEHKA 13 KAPTO®ENS 320 P
C TPUBAMM 260 rp &
KALLA TIEPJIOBAS, TOMJIEHHAS C 170 P
OBOLLAMM 200 rp

JPAHVKW 130 rp 160 P
TopaeM Co CMEeTaHOV U YKPOTIHbIM Macriom
KAPTO®EJTbHOE MOPE 150 rp 150 P
OBOLLM NATIUINBOT 60 rp 150 P

OBOlLLHaFI COJIOMKa, TOMJIeHas B MacCJie Ha MaJioM

OTHe &

HNECEPTbBL

HATIOJTEOH 150 rp 250 P
TAPT «KPEM-KAPAMEJb» 140 rp 280 P
Spxun necept U3 IBYX CIOEB Kapamenu:

CITMBOYHO-6€710V U HACbILLEHHO-1LOKOJIa[IHON,

TIOKPbITbIX KapaMeImM30BaHHbIMV Opexamu

TOOOU TTYOAUVHT 160 p 240 P
Knaccuvyeckuit aHMIMMCKui AecepT, Ha3blBaeMblnt

Ha cBoen poguHe Sticky toffee pudding.

ToToBUTCST HA OCHOBE PUHUKOB, TIpU TIoAAYe

TIONIVBAETCS TOPSTYEN Kapamellbio

HECEPT «TAEXXHbIW» 80 rp 190 P
HacTosnuas xnaie3b BUTAaMUHOB - GPYCHVKA U @

TIOJKapeHHble KeZIPOBble OPeXU B CTYLLEHHOM

MoJoKe

ABJ10KO, 3ATIEYMEHHOE 270 P
C MELLOM 250 rp i‘?
TOPT «IMPATA» 140 rp 200 P
MENOBUK 180 rp 200 P
Kiaccuueckuin Me1oBblvi TOPT C 1WAPUKOM

MOPOXEHOTO

TOPT <4EPEMYXOBBbI» 100 rp 150 P

HeXXHble KOpXKu U3 UepeMyxoBOVi MyKU @
TIPOTIUTaHbL CUPOTIOM Y TIPOCTIOEHbL CMETaHHbIM

Kpemom

LLOKONAIOHbBIA BPAYHU 50 1 120P
TINOTHOE WOKOJAIHOE TIMPOXHOE B TTIa3ypy €
LPOGITIEHBIMU TPELIKMMU Opexamu
KOH®ETbI PYYHOW PABOTDL 10 rp 30P
TMAHHA KOTTA C MAJIMHOBbIM
KYITN 100 rp

Bapuaust Knaccuueckoro UTaJTbsHCKOTO
CTIVIBOYHOTO JlecepTa

170 P

TMNPOXXHOE «KAPTOLLKA» 50 rp 70P

*Cy-BuU[, - IPUTOTOBTIEHVE TTyTEM J10TITOTO
TOMJIEHUST B BaKyyMe TIPU HEBbICOKO
TemrnepaTtype

@ - Cvbupcxui crieumanutet
& - BeraHckoe 6mono

@2 - Bonbuion pasmep

} - OcTpoe 6mono



MENU RIVER PARK

STARTERS

CLUB SANDWICH 800 g 6202
The huge five-layer sandwich capable to glut the @'ﬁ
hungriest guest! Includes: several fried bacon
slices, three eggs, tomato and chicken breast

sous-vide*

BEEF TARTARE 140 g

The basis of a dish is filet of veal tempered by
shock cold, extra virgin olive oil and sauce from
a perilla (leaves of the Japanese cilantro). Added
with cossette of a cured yolk

520

TUNA TARTARE WITH AVOCADO 180 g

The fresh tuna seasoned with olive oil. The taste
of seafood is shaded with cream fresh, salty
capers and astringency of arugula

550 P

LIGHT-SALTED YENISEL MUKSUN 100 g
White northern fish. Served with dill oil

490 P

LIGHT-SALTED RED SALMON 100 g

Home-salted red fish

430 P

SAGUDAL FROM MUKSUN 70 g 310 P

Fillet of a northern fish, gently marinated with
spices that lightly shade the taste of a fish

STROGANINA (SLICES OF FROZEN FISH 670 P
SERVED COLD) FROM NORTHERN FISH
ONICE10g

Sterlet and muksun under shock-freezing,
served on ice

HOMEMADE PICKLED HERRING 350 g

Served with boiled potato and flavored butter

290 P

ASSORTED SALO (LARD) ON
BROWN BREAD 150 g

160 P

PICKLED MILK MUSHROOMS 150 g

Served with sour cream and onions

490 P

ASPIC (KHOLODETS) FROM ELK WITH
HOMEMADE HORSERADISH 150 g

SPRING-ROLL WITH A SMOKED EEL 140 g
Wrapped in a rice paper and a nori (dried
seaweed), filled with a cream cheese, cucumber
and tobiko. Served with the Teriyaki sauce

3208

480 P

SPRING-ROLL WITH A MILD-CURED
SALMON 170 g

Rolled from a rice paper. The flavoring
combination is complemented with hummus, a
cucumber and Philadelphia cheese. Served with
light soy sauce

480 P

CHICKEN SPRING-ROLL WITH

SHRIMPS 180 ¢

Rolled with a lettuce leaf, rice noodles and spicy
dressing. Served with a spicy and sweet sauce in
Asian style

390 e

SANDWICH WITH RILLETTES OF

RED FISH 250 ¢

We cook rillettes from smoked fish - soft paste
with white wine and spices. Fried slices of bread,
lceberg salad, pickled onions, cream cheese and
a fresh cucumber finish the dish

a00e

KIMCHL 150 g 220 P
The Chinese cabbage, pickled according to the }
traditional Korean recipe
CHICHARRON 150 g 180 P
Traditional Mexican snack - airy chips from a
pork skin with the spicy Salsa sauce
CLASSIC HUMMUS 350 g 260 P
Traditional hummus from chickpeas, Tahini paste
and oriental spices mix «Ras el kanout». Served
with fresh pitas

BRUSCHETTA WITH TUNA 70 ¢

The crackling ciabatta slice decorated with juicy
lettuce leaves, omelet strips, tomatoes and a mild
tuna

180 £

BRUSCHETTA WITH MOZZARELLA 70 g
The fried toast from rye bread baked with pesto
from spinach, dried tomatoes, bacon and
Mozzarella cheese

180 P

BRUSCHETTA WITH AVOCADO 60 g
Chopped fresh and dried tomatoes, avocado,
capers and basil on a slightly toasted slice of the
ltalian ciabatta

180

MILLEFEUILLE FROM GRAVLAX AND
AVOCADO 250 g

Layers from slices of a light-salted salmon,
avocado and cream cheese are complemented
with the dill oil which is ideally uniting tastes of
all ingredients

760 P

CEVICHE FROM TIGER SHRIMPS 250 g
Mexican dish made from chopped tomatoes and
fresh shrimps pickled in a «tiger milk» (lime juice,
chili pepper, onions and fresh cilantro)

560 P

VITELLO TONNATO 160 g

Classical ltalian dish from the veal made by a
sous-vide*. Very rich taste is shaded by
astrigency of arugula and Parmesan cheese

STARTERS FOR A COMPANY

540

CHARCUTIER 780 g 1900 P
Big platter of delicacies from all over the world

ANY INGREDIENT CHARCUTIER 50 g 2002
FISH PLATTER 190 g 760

Assorted light-salted and smoked fish

CHEESE PLATTER 250 g 9208
Harmonious platter from cheeses of local

production

MEAT PLATTER 170 g 550 P
Assorted homemade meat appetizers

PICKLES FROM SIBERIAN 250 ¢
CELLARS 245 ¢ @&
BEER SNACKS PLATTER 340 g 440 P
Specially to beer we offer all sorts of snacks
MAGADAN PRAWN 350 g 940 P

The prawn caught in the Sea of Okhotsk, cooked
and quickly frozen directly on the fishing vessel

SALADS

ROAST BEEF AVOCADO SALAD 230 g

Roast beef marinated in soy sauce with
coriander, served on a pillow from lettuce leaves
and tomatoes-concasse with addition of spicy
red onions. Seasoned with fragrant estragon oil

CAESAR SALAD 250 g

Juicy lettuce leaves with spicy sauce based on
anchovies and our know-how - chopped chicken
breast cutlet

GREEN-SALAD WITH

PICKLED CHEESE 210 ¢

Siberian variant of Greek salad, made from local
vegetables

SMOKED CHICKEN SALAD 200 g

Unusual combination of a smoked chicken and
sweet peach on a lettuce leaves bed, a fresh
cucumber and astringent arugula

SIBERIAN FERN WARM SALAD 160 g

Local specialty: fried veal, carrots, the Siberian
fern combined with pickled honey agarics that
emphasize mushroom taste of a salad

TONGUE AND GREEN APPLE

SALAD 140 g

Elegant salad based on fresh apples, cucumbers,
greens, juicy Crimean onions and of course
boiled tongue. Decorated with rye chips

RUSSIAN SALAD WITH
BOILED QUAIL 200 g

CHICKEN WARM SALAD 240 g
Chicken, stewed with garlic and thyme, and fried
vegetables on a juicy lettuce leaves bed

VINEGRET WITH HONEY AGARICS 200 g
The interesting version of classical salad, with
adding of pickled honey agarics and chips from
pumpernickel bread

CRACKLING VEGETABLES SALAD 125g

The mix of the fresh vegetables seasoned with
oil, decorated by greens and a slice of a white

baguette

BAKED BEET SALAD 220 g

Combination of the spicy baked beet, sweet
notes of dried apricots and an acerb dried
cranberry. Seasoned with the ltalian Pesto sauce,
added with mild cream cheese buttercream

SALAD FROM HOT-SMOKED

STERLET 160 g

Boiled potato, juicy lettuce leaves «lceberg» and
hot-smoked sterlet in savory mustard sauce

SHRIMPS AND ARUGULA

‘WARM SALAD 145¢

The tiger shrimps fried in flavored oil. Served
with tomatoes and arugula. A touch-up - shaved
Parmesan

590 P

400 P

320 P

260 P

360 P

250 P

290 P

250 2

590

580 P

SOUPS

SOLYANKA 300 g

Served with pampushkas, sour cream and lemon

BORCH 420 g

380 P

300 P

Served with pampushkas, garlic and homemade@@'ﬁ

salo (lard)

SOUP FROM A PIKE PERCH WITH
COULIBIAC FROM WHITE FISH 320 g
Flavorful fish soup with pike perch, cooked on a
chicken broth. Served with fresh coulibiac with a
Siberian carp

GRUZDYANKA 370 g

Vegetables and the Siberian milk mushrooms,
stewed on slow fire in chicken broth with herbs.
Served with home-made bread from rye dough

RUSSIAN CABBAGE SOUP FROM
SAUERKRAUT 250 g

MUSHROOMS AND HOMEMADE
NOODLES SOUP 300 g
Flavorous soup with cepes and egg noodles

PUMPKIN CREAM-SOUP 230 g

The mild, flavorful pumpkin cream-soup made
on broth with addition of onions and a root of a
celery. Added with mild cream cheese and olives
powder

RAMEN 400 g

Well-known Japanese soup. It includes wheat
noodles, chicken breast, tiger shrimps,
champignon mushrooms, nori (dried seaweed), a
half of a boiled egg and of course the traditional
Japanese «Dashi» broth giving the dish this
unique taste

280 P

330 P

190 P

2208

250 P

340 P

D

PHO-BO 400 ¢ 450 R
The Vietnamese spicy soup with slices of @'ﬁ
marinated beef on the beef broth enriched with

the whole palette of national spices }

HOT STARTERS

MOZZARELLA NUGGETS 260 ¢ 380 P
Chicken fillet sous-vide* is wrapped up by slices

of Mozzarella cheese and deep-fried until crisp

in the English breading. Served with the garlick

Aioli sauce

CHICKEN WINGS 250 g
Deep fried chicken wings. Served with spicy-
sweet Thai sauce

350 P

FOREST MUSHROOMS JULIENNE WITH
CHICKEN BREAST 170 g

The French classics in the Siberian way - it is
tasty, beautiful and rich dish

340 P

CALF TONGUE BAKED IN

SOUR CREAM 135 g

The fried calf tongue in juicy sour cream and
mustard sauce, is complemented with crackling
pickles cut in small pieces

360 P

HOT-SMOKED YENISEL STERLET 100 g 690 P

Dish from our own smoke house. Sterlet is
smoked on cherry and apple wood chips

MAIN COURSES

VEAL BEEFSTEAK WITH FRIED 470 P
POTATOES 310 g

Flavorous beefsteak from chopped meat with the

fried egg. Served with home-style fried potatoes

FILET MIGNON 250 g
The most gentle steak from beef. Medium grilled,
this steak will show the real taste of a meat

690 P

MARBLE PULP OF A BULL-CALF

(ONE MEAT CUT) 300 g of raw meat

The juicy, flavored meat grilled to ideal
temperature with oil and herbs. Recommended
medium-well

1250 P

WOK VEAL WITH HUMMUS 350 g

The friendship of the Middle East and Asia: a
combination of the veal fried thoroughly on a
wok with vegetables in the Teriyaki sauce and
classical hummus. Served with pitas

520 P

PORK RIBS IN ORANGE GLAZE 500 g

The most delicate pork ribs baked to a caramel
crust under honey and orange glaze. Served with
French fries and stewed cabbage «Shoucroute»

690 P

GRILLED PORK NECK WITH TOASTED
POTATO 350 g

A big portion of grilled meat, served with ldaho
potatoes and «Demi-Glace» sauce

580 P

CHOPPED LAMB CUTLET 170 ¢

The hammered and thinly cut lamb soaked in
onions juice. Served with arugula, chopped
tomatoes and mustard sauce based on «Demi-
Glace»

420 P

MUTTON FRIED WITH VEGETABLES 2805 480 P

Fried mutton with vegetables. Served on a pan

POZHARSKY CUTLET 400 g 460 P
Big chopped chicken breast cutlet in the crispy <
breading. Served with French fries and our sauce @
«Green Bouillon» based on parsley and extra

virgin olive oil

CHICKEN LIVER WITH HUMMUS 350 g
Flavorous chicken liver fried on a wok with
herbs and vegetables is perfectly combined with
classical hummus. Served with pitas

390 P

CHICKEN BREAST SOUS-VIDE

WITH RICE 270 g

For those who prefer healthy lifestyle. Chicken
breast, marinated in the Teriyaki sauce, cooked
by a sous-vide*

370 P

THE WHOLE CHICKEN BAKED WITH
HERBS 330 g

Chicken gherkin, marinated in herbs and baked
until crisp. Served with the slices of fried
potatoes

640 P

TAIGA PELMENI WITH ELK MEAT 350 g
Siberian specialty: pelmeni stuffed with three
types of meat. Sour cream and freshly ground
black pepper supplement a dish

450 P

ELK MEAT STEWED WITH 550 B
CHANTERELLES AND SOAKED @
COWBERRY 220 g

Siberian specialty: elk meat stewed with spices
and mushrooms till softness, supplemented with
a soaked cowberry

CABBAGE ROLLS STEWED IN SOUR 310 2
CREAM 250 g

Cabbage rolls stuffed with three types of meat,

stewed in sour cream sauce

BEEF BURGER WITH PEANUT-HONEY 650/P

SAUCE 500 g

Flavorous burger with chopped meat cutlet, mild
peanut and honey mayonnaise, cornichon,
cilantro and Cheddar cheese. Fried egg and
bacon added. Served with French fries

DIABLO BURGER WITH 650 P
BEEF CUTLET 420 ¢

Cutlet from chopped meat, hot sauce made from

sour cream, Cheddar cheese, bacon and the

crunchy leaf of a fresh salad perfectly do the

part! Served with French fries

CHICKEN BURGER WITH BEET 460 ¢ 500 P
Juicy chicken cutlet chopped in a special way.
The baked beet seasoned with orange sauce, that
gives freshness and spicy flavor. Served with
French fries
DUCK LEG CONFIT WITH CELERY 760
PUREE 350 g
Duck leg sous-vide* slowly stewed. Served with
celery puree with nutmeg in cherry sauce with
addition of red wine
DUCK BREAST WITH 750 P
VANILLA SAUCE 250 g
Delicately fried duck breast with a warm fig and
soy-vanilla sauce based on a rice wine and
natural vanilla
DORADO ACQUA PAZZA 300 g 980 P
The Neapolitan way of stewing of fish in the
«mad water» containing white wine, tomatoes
and parsley
ONE-PIECE-COOKED SALMON 220 g 990 P
Fillet of a salmon fried or steamed according to
your taste. Served with the refreshing arugula
salad and a lemon in cream-mushroom sauce
PIKE CUTLETS 195 g 440 P
Fish cutlets for gourmets. Served with creamy
caviar sauce
SIBERIAN CARP STEAK 190 g 300 P
The fillet of the Siberian carp fried till gold color @
in breadcrumbs. Served with baked vegetables
POTATO PIEROGL 2308
(VARENIKI) 245 g é
SIBERIAN CHERRY AND CUSTARD 280 P
PIEROGL (VARENIKL) 240 g
POTATO FRITTERS 185 g ZQ P
Served with cucumbers salad
-

SIDE DISHES
FRIED POTATO WITH 320 P
MUSHROOMS 260 g &
PEARL-BARLEY PORRIDGE, STEWED 170 P
WITH VEGETABLES 200 g
DRANIKL (POTATO PANCAKES) 130 g 160 P
Served with sour cream and dill oil
POTATO MASH 150 ¢ 150 P
VEGETABLES EN PAPILLOTE 60 g 150 P
Vegetable straws, stewed in oil on a small fire &

DESSERTS

NAPOLEON 150 g 250
Favourite cake from the childhood - the crackling

puff pastry and creme anglaise

CREAM-CARAMEL TART 140 g 280 P
Bright dessert from two layers of caramel:

creamy-white and chocolate covered with the
caramelized nuts

TOFFEE PUDDING 160 g 240 P
The classical English dessert called on its

homeland as Sticky toffee pudding. Prepared on

the basis of dates and poured down with hot

caramel while serving

«TAIGA» DESSERT 80 g 190 P
The dessert full of vitamins - cowberry and fried @
pine nuts in a sweetened condensed milk

AN APPLE, BAKED 270 f
WITH HONEY 250 g ‘\?
«PRAGUE» CAKE 140 g 200 e
HONEY CAKE (MEDOVIK) 180 g 2008
Classical honey cake with a scoop of ice cream

BIRD CHERRY («CHEREMUHA») CAKE 1005 150 P

Siberian specialty: soft cake layers from bird
cherry flour are soaked with syrup and
interbedded by a sour cream

CHOCOLATE BROWNIE 50 ¢ 120 P
Traditional American dessert: thick chocolate

cake in a chocolate glaze with shredded walnuts
HANDMADE SWEETS 10 g 30P
PANNA COTTA WITH RASPBERRY 170
COULIS 100 ¢

Variation of a classical ltalian creamy dessert

«POTATO CAKE» 50 g 70 P

*sous-vide - cooking by long braising in a
vacuum at a low temperature

@ - Siberian specialty
& - Vegan dish

@li - Big size

/ - Spicy dish
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