BIMKOOA PYCCKOW KYXHA
OT AHACTACIIN BEPTVHCKOW

RUSSIAN CUISINE DISHES
BY ANASTASIA VERTINSKAYA

3AKYCKW ¢« STARTERS

MAJIOCOIJIbHBIE Or'YPLbl
FRESHLY - SALTED CUCUMBERS

COJIEHbIE T'PUBbI C IYKOM U YKPOINOM
SALTY MUSHROOMS WITH ONION AND FENNEL

CEJibAb MAJIOCOJIEHAAA C OTBAPHbIM KAPTO®EJIEM
SALTED HERRING WITH BOILED POTATOES

CANAT «<MUMO3A» CO CITABOCOJIEHON CEMION
SALAD «MIMOSA» WITH SALTED SALMON

CAJIAT N3 ®EHXENIA U TPYLUU C CbIPOM AOP-BJIIO
FENNEL AND PEARS SALAD WITH DOR BLUE CHEESE

CNABOCOIJIEHAAA CEMIA C OTBAPHbIM MOJ1IOAbIM KAPTO®EJIEM
FAINTLY SALT SALMON WITH NEW BOILED POTATO

MKPA U3 NEYEHbIX OBOLLEN, CBEKJ1bl, FPUEOB
PASTE OF BAKED VEGETABLES, BEETS AND MUSHROOMS

MALWTET U3 CEJNIbAN C BOPOANHCKMM XJIEBOM
HERRING PATE WITH RYE BREAD

CALMBU U3 KYPULbI
SATSIVI CHICKEN FILLET IN NUT SAUCE

JIOBUO U3 KPACHOW ®ACOJIN
LOBIO RED BEAN IN NUTS AND GREENS SAUCE

300

300

300

360

360

400

490

450

410

350




FOPAYNE SAKYCKU U TIMPOI'N « HOT STARTERS, PIES

XYJIbEH U3 ®A3AHA C BPYCHUKON U MOXX>XEBENOBOW SiIr0aoun
PHEASANT JULIENNE WITH COWBERRY AND JUNIPER BERRY

XYJIbEH C BEJIbIMA TPUBAMU N JINCUNHKAMUA
JULIENNE WITH MUSHROOMS

AYMA — CJIOEHbIW NMUPOT C CbIPOM
PUFF PASTRY WITH CHEESE

PACCTEIMAN U3 CNIOEHOIO TECTA C JIOCOCEM, TPECKOM U PbIEHbIM BYJ/IbOHOM
PUFF PASTRY WITH SALMON AND COD SERVED WITH FISH BROTH

BJIMHYUNKN C TENAYbMMN MO3IIrAMU
CREPES WITH VEAL BONE MARROW

MAPOI" C MACOM
VEAL PIE

NMUPOI C KANYCTON
CABBAGE PIE

NMUPOI C KONMYEHOW CEMIrOMn
CURED SALMON PIE

NEJIBMEHN N1 BAPEHVKW « DUMPLINGS AND RAVIOLI

NENbMEHW CO CBUHUHOW U rOBAANHON
DUMPLINGS WITH BEEF AND PORK

NMENIbMEHU C TENATUHOW
DUMPLINGS WITH VEAL MEAT

NENbMEHW C NOAKOMNYEHHOW CEMIon
DUMPLINGS WITH CURED SALMON

450

480

340

600

520

340

340

360

500
500

500




NMESIbMEHU C OJIEHUHOWN
DUMPLINGS WITH VENISON

NEJIbMEHU C BAPAHVUHOW (C BYJIbOHOM)
DUMPLINGS WITH LAMB WITH BROTH

BAPEHUKWN C KAPTO®EJIEM U BEJIbIMUA TPUBAMWU
RAVIOLI WITH POTATO AND WHITE MUSHROOMS

BAPEHWKU C BULLHEN
RAVIOLI WITH SOUR CHERRIES

CVYTbl e SOUPS

JOMALLHSASA NAMLLA C KYPULIEN
HOMEMADE NOODLES SOUP

AOMALUHAA NAMNLWA C TPUBAMU
HOMEMADE NOODLES WITH MUSHROOMS

OKPOLLUKA HA KBACE
«OKROSHKA»- GOLD SOUP WITH VEGETABLES AND BACON

OXJIAXKAEHHbIU CYMN HA KEOUPE C MPELLKUM OPEXOM U KUH30M
YOGURT SOUP WITH WALNUTS AND CORIANDER

BOPLL U MUPOXXKW C KANYCTOW
BORSCH WITH CABBAGE PIES

LM 3ENEHbIE C NEPENENUHBIMU SALAMU U BATPYLLKAMUA
SORREL SOUP WITH QUAIL EGGS AND COTTAGE CHEESE PIES

550
500
420

450

400

400

435

420

480

480




OCHOBHBbIE BJIFOOA « MAIN COURSE

CYAAK HA NAPY C COYCOM U3 TbIKBEHHbIX CEMEYEK N KAPTO®EJIbHbIMU KPOKETAMMU 850
STEAMED PERCH WITH PUMPKIN SEEDS SAUCE AND POTATO CROQUETTES

MEPENENA XXAPEHbIE B TAHAYPE HA YIJIAX C MIOPE N3 KAPTO®EJIA 990
FRIED QUAILS IN TANDOORI SERVED WITH POTATO PUREE

LUbIMJIEHOK TABAKA HA 3ANEYEHHOM BATATE 680
POUSSIN ON BAKED BATAT

KOTNETbI N3 OCETPUHbLI C COYCOM U3 N’PUBOB 740
STURGEON COTLETTE SERVED WITH MUSHROOMS SAUCE

BbIPE3KA NMO-CTPOMAHOBCKW C BEJIbIMU TrPUBAMU,
KAPTO®EJIbHbIMU KOTNIETAMU U TPUBHBLIM COYCOM 690
BEEF-STROGANOQV TENDERLOIN WITH CEPES, POTATO CAKES AND MUSHROOM SAUCE

CTEPNAAb C 3ANEYEHBLIM KAPTO®EJIEM 1200
STERLET WITH ZUCCHINI PUREE

TENAYbA BbIPE3KA HA OIHE 990
VEAL TENDERLOIN ON FIRE

3AMEYEHBIN KAPTO®EJIb C COYCOM U3 CMETAHbI U 3EJIEHU 350
BAKED POTATO WITH SOUR CREAM SAUCE AND GREENS

HACTOUKA CMOPOOVHOBAS «KOHYAJIOBKA» 240
BLACK CURRANT VODKA KONCHALOVKA






