XOJIOAHDbIE SAKYCKW

COLD APPETIZERS

KAPMAYYO M3 KAPEJ/TbCKOW ®OPENN
KARELIAN TROUT CARPACCIO

DOPLUMAK N3 BANTUNCKOW CENbOU
FORSHMAK FROM BALTIC HERRING

CYIrYOAWM N3 BANKAJIbCKOIO OMY/4
SUGUDAI FROM BALKAL OMUL

Ly4bd MKPA C BOPOOANHCKNM XJTEBOM
PIKE EGGS WITH FYE BREAD

MALWTET N3 KYPUHbIX CEPOEL, C BAPEHbEM
M3 CMOPOOUMHbI N COOBHbIM XJTEBOM

CHICKEN HEART PATE WITH CURRANT
JAM AND SWEET BREAD

KAPMAYYO M3 MOAKOMYEHHOW
OJNTEHUHDbI C TPY39MU
SMOKED VENISON CARPACCIO WITH LOADERS

TAP-TAP U3 OJTEHUHbI C MOYEHOW
BEPYCHWKOW U FrENEM U3 OBJTEMUXA

VENISON TAR-TAR WITH SOAKED CRANBERRIES
AND SEA BUCKTHORN GEL

rPUBHOE ACCOPTHU
C NOOKOMYEHHOWM CMETAHOM
MUSHROOM ASSORTMENT WITH SMOKED SOUR CREAM

3AKYCKA «K HACTOMKAM» HA 2 MEPCOHbI
APPETIZER «TO TINCTURES» FOR 2 PERSONS

ACCOPTU N3 TPEX CbIPOB
C KAPEJIbCKMM 3ABPYCOM
ASSORRED 3 CHEESES WITH KARELIAN ZABRUS

810

410

750

910

450

890

850

530

710

910

[OPAYNE SAKYCKH
HOT APPETIZERS

OJIAObW PbIBHbIE U3 OBYX BUOOB Pblb
C MEP/TOBKOW, CbIPOM U ®OPENN
C/TABOW COMnMu

FISH FRITTERS FROM LIGHTLY SALTED
TROUT AND PEARL BARLEY

KAPTO®ENb 3AMEYEHHbIN C MEYEHbIO
TPECKN,OTYPLIOM N 3ETEHBIM JTYKOM

POTATO BAKED WITH COD LIVER,
CUCUMBER AND ONION GREEN

M’PATEH N3 TbIKBbI
GRATIN FROM A GOURD

PATEH U3 PETDbI
GRATIN OF TURNIP

810

490

290

290

EC/IN Y BAC ANUJIEPTUSA HA KAKUE-TUBO MPOAOYKTbI, MOXANYWUCTA, MPEAYNPEAUTE HA OB 3TOM

TO ACCOMMODATE SPECIAL DIETARY RESTRICTIONS, PLEASE NOTIFY THE STAFF IN ADVANCE



CAJTATDI

SALADS

CAJIAT CEBEPHbIV
NORTHERN SALAD WITH LOW-SALT TROUT AND POTATOES

BUHEMPET C BANTTUNCKOW KNJTbKOW
VINAIGRETTE WITH BALTIC SPRAT

OJIMBbE C 93blIKOM/YTKON
TRADITIONAL RUSSIAN SALAD WITH VEAL TONGUE/DUCK

CAJTAT MOMELWMKA C 43bIKOM
M MONOoAbIM KAPTODENEM
SALAD WITH TONGUE AND YOUNG POTATO

CAJIAT M3 CBEXXWX OBOLLEN
SALAD FROM FRESH VEGETABLES

TEMJIbIN CANAT C KYPUHbIMU
MOTPOXAMW U MEYEHOW PEMNOWU

WARM SALAD WITH CHICKEN POTRAKS
AND STEAMED PUMKIN

690

390

530

550

450

590

CYT1bl

SOUPS

BOPLL, C TOBAANHOW, CEPAOLLEM OJIEHY,
CMAJTbLEM N3 BEJTbIX TPNBOB
N BOPOOANHCKNM XJTEBOM

BORCH WITH BEEF, DEER HEART, PORCHINI
MUSHROOM LARD AND BREAD

HABAPUCTbIN KYPUHbIN BY/TIbOH C KYPUHbIMU
CEPOEYKAMMUW, YTKOM N OOMALLUHEW NAMLLON

RICH CHICKEN BROTH WITH DUCK
AND HOMEMADE NOODLES

OBOLLHAS MOXEBKA C NMEPTOBKOM
" BEJTbIMU TPUBAMU

VEGETABLE SOUP WITH PEARL BARLEY
AND PORCHINI MUSHROOMS

YXA «CEBEPHAA» N3 IBYX BNOOB Pblb
C TOMNNEHBIMU CITUBKAMU U KAJTTUTKOW

NORTHERN SOUP FROM 2 TYPES OF FISH
WITH MELTED CREAM AND TORTILLA

610

490

470

710



[MEJIbDMEHWN V1 BAPEHINKI

DUMPLINGS

BAPEHUKN C KYPUHBIMU MOTPOXAMHU
CHICKEN GIBLETS DUMPLINGS

BAPEHUKWN C KAPTO®EJIEM U TPUBAMMU
DUMPLINGS WITH POTATOES AND MUSHROOMS

BAPEHUKWN C TBOPOIOM U ArOOAMN
DUMPLINGS WITH COTTAGE CHEESE AND BERRIES

MEJIbBMEHW C KUXXYYEM U TPECKON
DUMPLINGS WITH COHO AND COD

MENbMEHW C YTKOW
DUMPLINGS WITH DUCK

MEJIbMEHM C rOBAAMHOW N CBUHUHOWM
BEEF AND PORK DUMPLINGS

530

480

435

530

530

460

[TNPOTIN 1 KAJTNTKU

PIES AND POTATO TORTILLAS

KAJTUTKA CO CNTABOCOJTIEHbIM OMYJTEM
POTATO TORTILLA WITH LIGTLY SALTED OMUL

KAJTUTKA C NMEYEHDBIO TPECKU
POTATO TORTILLA WITH CODFISH’S LIVER

KAMUTKA C KOMNYEHOW ONTEHMHOMN
M BPYCHUKOW

POTATO TORTILLA WITH SMOKED
VENISON AND LINGONBERRY

KAJTUTKA C YTKOWN U BENTbIMU TPUBAMMU
POTATO TORTILLA WITH DUCK AND PORCINI MUSHROOMS

KATUTKA C KPACHOW UKPOWM
POTATO TORTILLA WITH CAVIAR

JNNEMELWIKA C KO3bUM CbIPOM,
KAPTO®ENEM U KAMYCTON
SCONE WITH GOAT CHEESE, POTATOES AND CABBAGE

MUPOT C NTULLEN
PIE WITH POULTRY

MMPOT N3 OJTIEHNHbI M TOBAOWMHDbI
VENISON AND BEEF PIE

nMMpor N3 CYOAKA CO CMETAHHbIM COYCOM
PIKE PERCH PIE WITH SOUR CREAM SAUCE

350

350

410

410

510

180

350

410

510

EC/IN Y BAC ANJIEPTUSA HA KAKUE-TUBO MPOAOYKTbI, MOXANYWUCTA, MPEAYMNPEAUTE HA OB 3TOM

TO ACCOMMODATE SPECIAL DIETARY RESTRICTIONS, PLEASE NOTIFY THE STAFF IN ADVANCE



[OPHAYIE BJTKOLA

MAIN COURSE

«TEOAHAA PblBA» C OBOWLAMU KOH®U 1350
M COYCOM BEP BJ1AH
ICE FISH WITH CONFIT VEGETABLES AND BER BLAN SAUCE

MANTYC C MOPE N3 3EJTEHOIO 1150
rMPOWKA N MKOPHbBIM COYCOM
HALIBUT WITH GREEN PEA PUREE AND CAVIAR SAUCE

WYYbWU KOTMETblI C KAPTODENbHbIM 710
MAPMAHTbLE WWYYbEN MKPOWU
PIKE CUTLETS WITH POTATO PARMENTIER AND PIKE CAVIER

OUINE CYOAKA C MNIOPE U3 KOPHYA 1050
CENTbOEPEA U LUTTMHATOM
PIKE PERCH FILLET WITH CELERY ROOT PUREE AND SPINACH

BUODLUTEKC U3 ONEHA C MEYEHOW 1150
TbIKBOW 1 COYCOM U3 XXUMONOCTU

DEER STEAK WITH ROASTED PUMPKIN
AND HONEYSUCKLE SAUCE

KOTJTIETA N3 ABYX BNOOB NTUL, 750
B MAHUPOBKE B CTUJIE A-N9 MUXANITOBCKAS

CRULLER OF TWO TYPES OF BREADED BIRDS
IN THE STYLE OF A-LA MIKHAILOVSKAYA

BbIPE3KA OJIEHA C MNMIOPE 1400
M3 NMACTEPHAKA N KJTIOKBbI
DEER TENDERLOIN WITH PARSNIP AND CRANBERRY PUREE

roOBAXXbdA LWEKA C KAPTO®EJIbHbIM TMOPE 810
N MYCCOM N3 XXKEHOTIO KAPTODEJH
BEEF CHEEK WITH MASHED POTATOES AND POTATO MOUSSE

OJTEHUHA NMO-CTPOTAHOBCKM 910
C KAPTO®EJIbHbIM MAPMAHTbE
STROGANOFF VENISON WITH POTATO PARMANTE

KOTJTETbl KYPUHbBIE OOMALUHWE C JTAMNLLION 530
CHICKEN HOMEMADE CUTLETS WITH NOODLES

CTEMK N3 KAPEJIbCKOW ®OPENN 1350
C OBOLWHbIM COTE
KARELIAN TROUT STEAK WITH VEGETABLE HONEYCOMB

CKOBJTAHKA N3 OBYX BUOOB MNTULLbI 880

SKOBLYANKA FROM TWO TYPES OF BIRDS
WITH MUSHROOMS

CKOBJTAHKA N3 KMXXYYA U TPECKU 810
KIZUCHA AND COD SKOBLYANKA

[APHWPDI

GURNISH

MEPTOBKA C BE/TbIMU TPUBAMU B CITMUBKAX 530
PEARL WITH MUSHROOMS IN CREAM

3EJIEHA4A TPEYA C NMEYEHbIMKN OBOLWLAMMU 350
GREEN BUCKWHEAT WITH BAKED VEGETABLES

MIOPE KAPTODEJIbHOE 290
MASHED POTATOES

XNEBHAA KOP3UHA 280
BREAD BASKET

EC/IN Y BAC ANJIEPTUSA HA KAKUE-TUBO MPOAOYKTbI, MOXANYWUCTA, MPEAYMNPEAUTE HA OB 3TOM

TO ACCOMMODATE SPECIAL DIETARY RESTRICTIONS, PLEASE NOTIFY THE STAFF IN ADVANCE



HECEPTDI

DESSERTS
MAMUH MELOBWK 350
'YPbEBCKWUI OECEPT 350
YEPEMYXOBbIN TOPT 350
MOPOXEHOE U COPBEET B ACCOPTUMEHTE 160
LUOKONMALHbIV TOPT C KPEMOM MJIOMBUP 430

*Tpy noaaep)KKe KoMMTeTa No BHEWHWM cBA3aM CaHKT-INeTepbpyra
B paMKax npoekTa «[leTepbyprckaa KyxHsa» Petersburg cuisine



