RIVER PARK

HOTEL

MEHIO RIVER PARK

XONOOHbIE 3AKYCKU

TAPTAP U3 TOBAOUHDbL 130 rp 595 P
OcHoBa 6mof1a: TensTubst Bblpe3ka, NofBepriasicst
06paboTKe 1LOKOBbIM XOTIOZ10M, OJIUBKOBOE MACTIO

Vi COYC V3 NIVCTHEB SITIOHCKON KMH3bL. [lomonHeHo
CTPY>KKOW TIOACYLLEHHOTO XernTKa

MYKCYH CITABOW COJTU 100 rp 755 P
Benast ceBepHast pblba. [logaemM C YKpOTHbIM @
Macrom

CEMTA LWE® TTOCONA 150 rp
CouHast cemra € HeXXHbIM MYCCOM TIOZ, BSITIEHbIMU
ToMatamu. Ilonaem ¢ yabaTTon

885P

TPY3111 CO CMETAHOW 140 rp 555 P

MapuHOBaHHbIe TPY3U CO CMETAHOW, TIOJlaeM C
3e71eHbI0 U KPACHbIM JTYKOM

CTPOTAHVHA N3 CEBEPHOW PbIBbl 0 rp 855 P
Crepnsiib U MYKCYH, TIPOLLEJILUVIE WOKOBYI0 @
3amMopo3ky. Tlonaem Ha by

CEJlb[lb CITABOT'O TIOCOJIA 350 rp 355 P

Tlopaem ¢ oTBapHbIM KapTodenem u Macriom

ACCOPTU U3 TPEX BULLOB CAJIA 150 rp

Tlolaem Ha yepHoM xJie6e

255 P

POCTBUD 180 rp 815P
Tlopaem ¢ TOMaTHOW CanbCoVi, UMGUPHBIM COYCOM
W yabatTon

CIPUHT-POJIJ1 C KOTIHYEHBIM

YTPEM 140 rp

HauvHka 13 ClivBOYHOTO CbIpa, OTYpPLA U UKPbl
neTyyen pblobl. Nopaem c coycom «Tepusikus

685 P

CIPUHI-POJTJT C CEMI'OM 160 rp
BxycoBoe coueTaHue I0TIOJTHEHO XyMYCOM,
oTypLOM U cbipom «Dunanensdusi». Tlomaem ¢
TIErKNM COEBbIM COYCOM

685 P

CTIPUHT-POJTJT C KYPUHOW TPYIKOW U
KPEBETKOV 180 rp

HauuHka: canaTtHb JINCT, pycoBas narmuwa n
TIMKQHTHAs 3aripaBKa. I'Iop,aeM C OCTPO-Cnagkum
COyCOM B a3UaTCKOM CTUIne

685 P

COHOBMY C PUMETOM U3 KPACHOI
PblBbl 250 mp

PuiieT - 3T0 HEXHbIN NAWITET C 6eJibIM BUHOM U
cnieuusimu. TlofpkapeHHble JIOMTUKU XJ1eba, canat
«AVICGEepT», MaPMHOBAHHbIA JTYK, CIIVBOUYHBIN CbIpP
W CBEXUN OTypel, 3aBepwatoT 6mozno. Nopaem
TI0f}, COYCOM U3 TYHLLA U aHYOYCOB

585 P

BPYCKETTA OBOUWIHAS 95 mp

YabaTTa, o6XKapeHHast Ha Tpune, C MoLapension,
TOMaTaMM, TIEYEHbIM TIEPLEM C TPAHATOBbIM
COYyCOM Y TIeCTo

285P

BPYCKETTA C CEMI'OM 80 rp
YabaTTa, 06XKapeHHast Ha TpuJie, C CeMron crnabovi
COJIN U CTTMBOYHBIM KPEMOM

335 P

BPYCKETTA C POCTBUDOM 85 rp
YabaTTa, 06XKapeHHast Ha TpuJie, C pocToudom u
VIMGUPHOW 3arpaBKoW

3AKYCKU HA KOMITAHUIO

295P

LAPKYTbBE 460 rp 1625P
Bonvbuiast J0CKa eJyinKkaTeCcoB CO BCero CBeTa

CbIPHAS TAPEJIKA 250 rp 955 P
ACCOpPTU U3 yeTblpex BUIOB Cblpa

PbIBHAS TAPEJIKA 190 rp 1025P
AccopTu cnaboCconeHon n NOAKOMYEHON PblObl
MSICHAS TAPETIKA 170 rp 735 P
ACCOpTVI MSICHbIX 3aKYCOK COOCTBEHHOTO

TIPOU3BOJICTBA

PA3HOCOIJbL N3 TIOTPEBOB 455 P
CUBUPCKUX 245 rp 5 éa
TIMBHAST TAPEJIKA 340 rp 585 P

ACCOpPTU 3aKyCOK K TIMBY

CAJNATBL

CAJIAT N3 POCTBU®A C ABOKAIO 250mp 725 P
PocT6ud, MaprHOBaHHbLI B COEBOM COYCe C
KOPVAHAPOM, TIOJaeM Ha TIOZLyLlIKe U3 CanaTHbIX

JINCTbEB U TOMATOB-KOHKAcCe C ,06aBNIeHNEM

KPACHOTO JTyKa. 3anpaBjieH 3CTParoHOBbIM

macrom

TPEYECKUW 215 rp
Tpeueckun canar, 3anpaBJieHHbI COycaMun
«BuHerpeT» 1 U3 3epHUCTOVi TOPUULbL

455 P

BWHETPET 200 rp 375P
Kraccuueckuin BUHerpeT ¢ apoOMaTHbIM Maciiom
Ha TIo[lylIKe U3 CBEKOJIbHOTO Mycca

JTIETKUW CATIAT C CEMT'OW 200 rp 625 P
HexHast cemra, kapTodernb, MOPKOBb, CBEXU

TOPOLLEK U OTYpeL, C TIepeTIeNTUHbIM STNLIOM,
3ampaBJieHHble COyCaMy «ATI0JIV» U MELLOBBIM,
YKpalleHHble KpeMoM 6anb3amuk v yapon n3

MacrH

CAJIAT C 43blKOM 225 rp

Carnart 13 HEeXHOTO TOBSKbETO s3blka C
1106aBTIEHMEM TIEPETIENIVHbIX STWL, OTYPLIOB,
TIOMUJIOPOB Y€PPU U Cblpa TIAPME3aH,
3aTpaBIIeHHbI UMGVPHBIM COYCOM

585P

LIE3APb C KYPULLEW 250 p 465 P
CouHble NMUCTbST canaTa C ToMaTaMu Yeppu n

CbIPOM TIAPME3aH, XPYCTALMUMY YUTICamm 13

4abaTTbl, TPYAKOV Cy-BUL, 3amnpaBJieHHble COYCOM

«Lle3apb»

LE3APb C KPEBETKAMM 185 rp

CouHble NMUCTBST cariata C TomaTamu Yeppu u
CbLPOM TIapme3aH, XPYCTSIMMUN Yumcamu 3
4abaTTbl, COMHbIMU KpEBETKaMU, 3arpaBJleHHble
coycom «Llezapb»

CYTIbl

595 P

CONAHKA 250/30/20 rp 470 P
]'IouaeM C NamMrnywkamum, CMETaHOW M JINMOHOM
BOPLL, 340/60/20 rp 395 P

Tlopaem € mammyukamu, CMETaHOM, YeCHOKOM U @ 3
JIOMALLHUM Carnom (ﬁ

TPUBHAS TIOXJIEBKA 250/30 rp
HacblueHHbW TPUGHOV GYTTbOH U3 TPY3Tien,
GernblX TPMOOB U OBOLLEV C 3eNieHblo. [lopaem co
CMeTaHoW

355 P

PAMEH 450 rp 450 P
SIMOHCKUI CYTT HA HACBULLEHHOM OyIboHe «[lawmy

C KYPWHOW TPYAKON, KpeBeTKamMu, pUCOBOM

TIaMWOoW, YyKON U WwamnuuboHamu. Tlopaem ¢

3€J1eHbI0 U KYPUHbIM ANLIOM

MWHECTPOHE 250/30 rp

VTanbstHCKUM CyTl Ha OBOLHOM GYJTbOHE C
GPOKKOIIU, LIBETHOW KaTTyCTOW, CIIAAKUM TIEPLEM,
TOMaTamMu, CTPYUKOBOW (HACoJIbio U 3eJIeHbIM
TOpPOLWKOM. ﬂOJJ,aEM C CblpOM TlapMe3aH U TieCcTo

F'OPSAYUNE 3AKYCKU

HATTETCbL C MOLUAPETIION 260 rp 475P
KypviHoe ¢une cy-Bun* o6epHyTo oMTvikamm

Cblpa MoOLlapernna u 06xapeHo Bo GppuTiope 10
XPYCTSILLEN KOPOUKW. TloflaeM C YeCHOUHbIM

Coycom «Aonm»

335 P

KPbUTbs B TIEPEYHHOM COYCE 360 rp
KpbUTbst B TIEPEYHOM COYCE C TOMATaMu Yeppu U
3er1eHblo. T10f1aem € KMCTIO-CIIafiKUM COYCOM

585 P

T'PEHKU YECHOYHBbIE 130 rp

KPEBETKU KATAU®W 150 rp
KpeBeTku B xpycTsiem Tecte katauu. lNopaem
C COYCOM uunu

T'OPAMNUE BJITIOOA

BUOLWITEKC U3 TEJISITUHbL C 685 P
KAPTOOEJIEM 310 rp

ApOMaTHbI GUPITEKC U3 PYBIIEHOTO Msca C

KapeHbim suom. Togaem ¢ xapTodenem mo-
JloMallHemy

130 P
705 P

OUJTE MUHBOH 250 rp
Cambl NEeNVIKATHbI CTEVIK U3 TOBSIIVHbL.
TTpoxapka medium packpoeT Becb BKYC Msica

1125 P

KOTJETA IE-BOJISIN 350 rp.

CouHas KoTreTa U3 LeNTbHOTO KypUHOTOo ¢purne co
CJIMBOYHBIM MACJIOM B TIAaHWPOBOYHbBIX CyXapsiX.
Tlopaem ¢ xapTodernbHbiM TIOpe

535 P

KYPUHAS TPYIKA CY-BU],

C PUCOM 300 rp

KypuHast rpyaxa, TpUroToBieHHast METOLIOM CY-
Bu, C pucom n Coycom «Tepmn(w»

435 P

CBUHbIE PEBPBILLIKW B TTIA3YPU U3
ATTEJIbCUHA 500 rp

CBuHble pe6pa, 3aTmeyéHHble 710 KapameJTbHOW
KOPOYKM TI0[l Me[I0BO-anesibCUHOBOVI TJ1a3ypPbio.
Topaem ¢ xapTowkon Gpu 1 TylweHON KaryCcTon
«LykpyT»

CBVHASA WES TPUJIb C PYMSTHOU
KAPTOLLKOW 350 rp

ConvipHast nopuust msica. Tlomaem ¢ xapTodenem
«AIaxo» ¥ COYCOM Ha OCHOBe «[lemurnsic»

955 P

650 P

KOTJIETA U3 BAPAHUHDbI 320 rp

CouHast KOoTIeTa U3 GapaHuHbL C KPACHBIM JTYKOM,
TIOMMZIOPaMU U 3eT1eHbI0, C KapTodernem «Aaaxo»
B LWALLTILIYHOM COyCe

625 P

TNEJIbMEHUV OOMALUHUE 350 rp
CouHble TieNTbMeHV U3 [lIoMallHero gpapiia ¢
3eJ1eHblo. [lofjaem Ha BbIGOP CO CMETaHOW,
CJIVIBOYHBIM MaCIIOM UITU YKCYCOM

450 P

LWYYbW KOTJIETbL 195 rp
HeXXHble KOTNeTKU U3 1yKu CO CIIUBKamyi U
VIKpoW

475 P

BOK C KAJIbMAPOM 250 rp

CbITHbI BOK C KaJlbMapamu, Nariov YL10H,
0BOLLAMY, WAMTIMHBbOHAMVY U KpeBeTkon KaTandu
B coyce «Box»

585 P

UbIMNEHOK, SANEYEHHbLI/ LIEJIMKOM 785 P
C TPABAMM 330 rp

LIbNyIeHOK-KOPHMILIOH, MAPUHOBAHHbIV B TPABaX @f
Vi 3aTleYeHHb 10 XPYCTsTLLent Kopouku. Topgaem ¢
0BXAapEHHbIMU TOMTUKaMY KapTodenst

A3bIK TPUIb 300 rp 895 P
TOBSDKUN SI3bIK HA TPUJIE C LWAMITUHLOHAMM U

oBolwamu. Tlogaem ¢ coycom «flemurnacy

BPOKKOJV C LUIBETHOW KATTYCTOW 335 P

CO CJIMBOYHbIM COYCOM 200 rp
BpOKKOﬂVI W UBETHas KaryCcTa CO ClIMBOYHbLIM
COYCOM Ha KYHXXYTHOM Macre C JienectTkamm
MUHIANs v HoTkamu Bevinuca

BYPTEP C TOBSIAVHOVM N MELLOBbIM
COYCOM 500 rp

ApomaTHb 6yprep € KOTNIeTon u3 py6ieHoro
MSICa, apaxXUCOBO-MeIOBbIM MaliOHE30M,
KOPHULLOHAMW, KMH30W U CbIPOM uYefifiep.
J1lonONHEH XapeHbiM oM U 6ekoHoMm. TTonaem
C KapTowkon ¢ppu

BYPTEP IUABJIO C TOBSDKbLEN
KOTINETOW 410 rp

KoTneTta u3 py6/1eHHOTO HOXXOM Msica, OCTPbIn
COYC Ha CMeTaHe, Cblp vennep, 6eKoH u
XPYCTSILWUI NTUCT CBeXero canata. lNofaem ¢
KapTowxovi Gppu

765 P

YTUHASA HOXKKA KOHOU C TIIOPE N3
CEJIbOEPES 350 rp

MezyieHHO TywéHast LeNTMKOM YTUHAsT HOXKa Cy-
Bun*. Tlomaem ¢ mope w3 cenbzepest Top,
BULLIHEBbLIM COYCOM

865 P

YTUHASA TPYIIKA C BAHUJTbHbIM
COYCOM 250 p

JlenuxaTHO o6XapeHHast yTUHasi Tpyxa C
TenbiM UHKMPOM U COEBO-BAaHUJTbHbBIM COYCOM

895 P

NOPAIA AKBA TIALLIA 300 p
Heanonutanckui cnoco6 TylweHust Pblobl B
«6e1eHon BOJIe», COCTOSTLIEN U3 GENOTO BUHA,
TIOMVIOPOB U TIETPYLIKU

1100 P

CEMTA JKAPEHAS 220 rp

Dure cemru, xapeHoe ujiv NPUTroTOBJIEHHOE HA
napy. Ilomaem ¢ 0CBeXalolmm canaTom u3
PYXKOTTbL ¥ JTUMOHA TIOJL, CJIUBOYHO-TPUGHBIM
coycom

1200 P

BAPEHUKU C KAPTO®EJTEM 245 rp 275P

TOJTYBLUbI, TYIUEHbIE B CMETAHE 250rp 450 P
ToNy6Lbl U3 TPEX BUAOB Msica, TOMJIEHbLe B
CMETaHHOM coyce

TAPHNPDL

XAPEHbI KAPTO®E]Tb C BEJTbIMU 475 P
TPUBAMM 260 rp &

KALIA TIEPTIOBAST C OBOLLAMM 150 rp 200 P

HOPAHUKN 130 rp

Tlopaem co cmeTaHomn n YKPOTIHbIM MaCJioM

HNECEPTbL

TUPAMUCY C MAHTOBbIM KYJIU 170p 355 P
VITanbstHCKUM 1IeCepT Ha OCHOBE Cbipa
MackKaprioHe C MaHTOBbIM KyJu

TAPT «KPEM-KAPAMEJTb» 100 rp
SIpxuvi necepT U3 ABYX CII0EB Kapamenu,
TIOKPBITbIX KapaMeNny30BaHHbIMM Opexamu

275P

HNECEPT «TAEXKHbIW» 80 rp
HacTostuast xnaae3b BUTaMVHOB - GPYCHVKA U @
TIOZKaPEHHbLE KEZIPOBbLE OPEXU B CTYLLEHHOM

MoJI0Ke

MEJIOBbI TOPT 140 rp 245 P
HeXHbli1, apOMaTHbII MELIOBbI TOPT

TOPT LWOKONAOHBIV 240 rp 315 P
TopT U3 WOKONAAHbLIX GUCKBUTOB C KPEMOM Ha

OCHOBE TEMHOTO LIOKOJ1aJ1a

TOPT ¢(4EPEMYXOBbIW» 140 rp 265 P

HedXHble KOpPXU U3 YepeMyxXOBOV MyKu @
TIPOTIUTaHbL CUPOTIOM U TIPOCTIOEHbL CMETaHHbIM
Kpemom

TNMAHHA KOTTA C MAJIMHOBbIM 255 P
KYJIN 100 rp

Bapwauvm KIJITaCCUYeCKOT0 UTAJIbSTHCKOTO

CIMMBOYHOT'O fiecepTa

SCKUMO 60 rp 105 P

Cnapxoe nvpoxHoe «KapTolka U3 1WOKONaHbIX
GUCKBUTOB C KPEMOM Ha OCHOBE CTYLLLEHHOTO
mornoka. lNopgaem B popme 3cKumo

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

@ - Cvubuipcxuv crieupanutet

& - Beranckoe 6rmono
@S - bonbuion pasmep
} - OcTpoe 6mopno




RIVER PARK

HOTEL

MENU RIVER PARK

COLD APPETIZERS

BEEF TARTARE 130 g 505 P
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

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

755 P

CHEF-SALTED SALMON 150 g 855P

Juicy salmon with tender mousse and dried
tomatoes. Served with ciabatta

GRUZDI MUSHROOMS WITH SOUR
CREAM 140 g

Pickled Gruzdi mushrooms with sour cream,
served with herbs and red onions.

555 P

STROGANINA FROM NORTHERN FISH ON
ICE10g

Sterlet and muksun under shock-freezing,
served on ice

855 P

HOMEMADE PICKLED HERRING 350 g

Served with boiled potato and flavored butter

355 P

ASSORTED LARD 150 g

Served on brown bread

255 P

ROASTBEEF 180 g 815P

Served with tomato salsa, ginger sauce and
ciabatta

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

685 P

685 P
SPRING-ROLL WITH A SALMON 160 g
Rolled from a rice paper. The flavoring
combination is complemented with hummus, a
cucumber and Philadelphia cheese. Served with
light soy sauce

CHICKEN SPRING-ROLL WITH A

SHRIMP 180 g

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

685 P

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

585 P

BRUSCHETTA WITH VEGETABLES 95 ¢ 285P
Grilled ciabatta with mozzarella, cherry tomatoes
and baked pepper, with pomegranate sauce and

Pesto

BRUSCHETTA WITH SALMON 80 g
Grilled ciabatta with lightly salted salmon and
cream cheese

335 P

BRUSCHETTA WITH ROAST BEEF 85 g

Grilled ciabatta with roast beef, caramelized

onion and ginger dressing
APPETIZERS FOR A COMPAN

295P

CHARCUTIER 460 g 1625P
Big platter of delicacies from all over the world
CHEESE PLATTER 250 g 955 P
Assorted four types of cheese

FISH PLATTER 190 ¢ 1025P
Assorted light-salted and smoked fish

MEAT PLATTER 170 g 735 P
Assorted homemade meat appetizers

PICKLES FROM SIBERIAN 455 P
CELLARS 245 ¢ @&
BEER SNACKS PLATTER 340 g 585 P

Specially to beer we offer all sorts of snacks

SALADS

ROAST BEEF AVOCADO SALAD 250 g 725 P
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

GREEK SALAD 215 ¢
Greek salad seasoned with Vinaigrette sauce and
grainy mustard

455 P

VINEGRET 200 g
Classic vinegret with flavorful oil
on a beetroot mousse pillow

375P

LIGHT SALAD WITH SALMON 200 g 625P
Tender salmon, potatoes, carrots, fresh peas,
cucumbers and quail eggs, seasoned with Aioli
and honey sauces. Decorated with balsamic
cream and olive powder

SALAD WITH BEEF TONGUE 225 g 585P
Salad with tender beef tongue, quail eggs,

cucumbers, cherry tomatoes and parmesan

cheese, seasoned with ginger sauce

CAESAR SALAD WITH CHICKEN 250 g

Juicy lettuce with cherry tomatoes and parmesan
cheese, crispy ciabatta chips with sous vide
chicken breast, seasoned with “Caesar” sauce

465 P

CAESAR SALAD WITH SHRIMPS 185 ¢

Juicy lettuce with cherry tomatoes and parmesan
cheese, crispy ciabatta chips with shrimps,
seasoned with “Caesar sauce”

SOUPS

595 P

SOLYANKA 300 g 470 P
Traditional soup made with smoked meats,

pickled cucumber and olives. Served with lemon,

sour cream and steamed buns

BORCH 420 ¢ 395 P

Traditional Russian soup based on beetroot and@@’f

meat broth with beef, carrots, onions and
cabbage. Served with steamed buns, garlic and
homemade lard

MUSHROOM CHOWDER 250/30 g 355 P
Rich mushroom broth with gruzdi, porcini

mushrooms and vegetables with herbs. Served

with sour cream

RAMEN 450 g 450 P

Japanese soup on rich dashi broth with chicken
breast, shrimp, rice noodles, chuka and
champignons. Served with herbs and chicken egg

MINESTRONE 250/30 g

ltalian soup on vegetable broth with broccoli,
cauliflower, sweet pepper, tomatoes, string
beans and green peas. Served with parmesan
cheese and Pesto

HOT APPETIZERS

MOZZARELLA NUGGETS 260 g 475 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

335 P

CHICKEN WINGS IN PEPPER SAUCE 360 g 585 P
Chicken wings in pepper sauce with cherry

tomatoes and herbs. Served with sweet and sour
sauce

GARLIC CROUTONS 130 g 130 P

KATAIFL SHRIMPS 150 g
Shrimp in a crispy Kataifi dough. Served with
chili sauce

MAIN COURSES

BEEFSTEAK WITH FRIED POTATOES 35105 685 P
Flavorous beefsteak from chopped meat with the
fried egg. Served with home-style fried potatoes

705 P

FILET MIGNON 250 g 1125 P
The most gentle steak from beef. Medium grilled,
this steak will show the real taste of a meat

COTELETTE DE-VOLAILLE 350 g 535 P
Juicy cutlet made from whole chicken fillet with
butter, in breadcrumbs. Served with mashed
potatoes

CHICKEN BREAST SOUS-VIDE 435 P
WITH RICE 300 g

Chicken breast, cooked by the sous-vide method,

with rice and “Teriyaki” sauce

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»

955 P

GRILLED PORK NECK WITH TOASTED
POTATO 350 ¢

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

650 P

LAMB CUTLET %20 ¢
Juicy lamb cutlet with red onions, tomatoes and
herbs, with “ldaho” potatoes in barbecue sauce

625 P

HOMEMADE MEAT DUMPLINGS 350 g
Homemade minced meat dumplings with herbs.
Served with sour cream, butter or vinegar

450 P

PIKE CUTLETS 195 ¢
Tender pike cutlets with cream and caviar

475 P

WOK WITH CALAMARI 250 g 585 P

Wok with squid, udon noodles, vegetables,
champignons and Kataifi shrimp in wok sauce

THE WHOLE CHICKEN BAKED WITH 785 P
HERBS 330 g CSS
Chicken gherkin, marinated in herbs and baked

until crisp. Served with the slices of fried

potatoes

GRILLED BEEF TONGUE 300 g
Grilled beef tongue with mushrooms and
vegetables. Served with “Demiglas” sauce

895 P

BROCCOLL AND CAULIFLOWER WITH
CREAM SAUCE 200 g

Broccoli and cauliflower with cream sauce on
sesame oil with almond petals and Baylis notes

335 P

BEEF BURGER WITH PEANUT-HONEY
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

765 P

DIABLO BURGER WITH

BEEF CUTLET 410 ¢

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

795 P

DUCK LEG CONFIT WITH CELERY
PUREE 350 g

Duck leg sous-vide* slowly stewed. Served with
celery puree with nutmeg in cherry sauce with
addition of red wine

865 P

DUCK BREAST WITH

VANILLA SAUCE 250 g

Delicately fried duck breast with a warm fig and
soy-vanilla sauce based on a rice wine and
natural vanilla

895 P

DORADO ACQUA PAZZA 300 g

The Neapolitan way of stewing of fish in the
«mad water» containing white wine, tomatoes
and parsley

1100 P

ONE-PIECE-COOKED SALMON 220 g

Fillet of a salmon fried or steamed according to
your taste. Served with the refreshing arugula
salad and a lemon in cream-mushroom sauce

1200 P

POTATO DUMPLINGS 245 g 275P

CABBAGE ROLLS STEWED IN SOUR

CREAM 250 g
Cabbage rolls stuffed with three types of meat, stewed
in sour cream sauce

SIDE DISHES

FRIED POTATOES WITH PORCINL 475 P
MUSHROOMS 260 g &

450 P

PEARL-BARLEY PORRIDGE, STEWED 200 P
WITH VEGETABLES 150 g
DRANIKI (POTATO PANCAKES) 130 g 275P

Served with sour cream and dill oil

DESSERTS

TIRAMISU WITH MANGO COOLIE 170 g 355 P
ltalian dessert based on mascarpone cheese with
mango coolie

CREAM-CARAMEL TART 100 g
A vibrant dessert made of two layers of caramel
covered with caramelized nuts

245 P

«TAIGA» DESSERT 80 ¢ 285 P
The dessert full of vitamins - cowberry and fried @
pine nuts in a sweetened condensed milk

HONEY CAKE 140 g 245 P
Tender, flavorful honey cake
CHOCOLATE CAKE 240 g 315P

Chocolate sponge cake with dark chocolate
cream

BIRD CHERRY («CHEREMUHA») CAKE 140 g 265 P
Siberian specialty: soft cake layers from bird @
cherry flour are soaked with syrup and

interbedded by a sour cream

PANNA COTTA WITH RASPBERRY 255P
COULIS 100 g

Variation of a classical ltalian creamy dessert

ESKIMO 60 g 105P

Sweet «Potato» cake made of chocolate biscuit
with cream based on condensed milk. Served in
the eskimo form

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

@ - Siberian specialty
& - Vegan dish

@S - Big size

} - Spicy dish
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