% 3AKYCKM

SNACKS

TPYBAY JKAPEHDIM C AYKOM

Pan-fried whelk with caramelized onion

TAPTAP M3 I'PEBEILIKA C AOCOCEM

Scallop tartare with salmon

KPEBETKA TEMITYPA C COYCOM TAP-TAP

Shrimp tempura with tartare sauce

KOADBLIA KAAbBMAPA B NMAHMPOBKE

Breaded squid rings

MOPEINPOAYKIDI, JKAPEHDBIE
C YECHOKOM 1 POBMAPHMHOM
(TPEBELIOK, KAADMAP, KPEBETKA)

Fried seafood with garlic
and rosemary (scallop, squid, shrimps)

BAMHYMKHU OAPLIMPOBAHHDIE KPABOM

Pancakes stuffed with crab

MKPA KPACHAs1 C YUMABATTOM M MACAOM

Red caviar with ciabatta and butter

TMXOOKEAHCKAS1 CEAbAD,

C MAPMHOBAHHDbIM AYKOM 1 OTBAPHbIM KAPTO®EAEM

Pacific herring with pickled
onions and boiled potatoes

ACCOPTU AOMAILIHMX COAEHM

Assorted homemade pickled vegetables

CbIPHASI TAPEAKA

Assorted cheeses

MOPCKOM TPEBEIIOK, 3AREYEHHBIN
C IPMBAMM U CbIPOM

Scallop baked with mushrooms and cheese

%S, CAAATDI

SALADS

CAAAT C XPYCTILMMM bAKAAKAHAMM
1M CAMBOYHDbIM CbIPOM

Salad with crispy eggplant and cream cheese

BMHETPET M3 3AMEYEHHDBIX OBOLIEM
C TMXOOKEAHCKOM CEAbADBIO

Vinaigrette of baked vegetables
with pacific herring

CAAAT <KOPAAOBDIN PUD»
C MOPENPOAYKTAMMU

«Coral reef» salad with seafood

CAAAT <KAMYATCKUM>» C
KOMAHAOPCKMM KAABMAPOM U OTYPLIOM

Kamchatka salad with commander squid and cucumber

«UE3APb» C KYPULIEM

Caesar with chicken

<LIE3APb> C KPEBETKOM

Caesar with shrimp

o

1/150
1/200
150/50
150/50

1/300

150/30
125/50/70

1/230

1/600
1/330

1/160

1/220

230/70

1/230
1/220

1/270
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1350 P

990 P

890 P

620 P

1790 P

700 P

1800 P

620 P

1050 P

1780 P

1570 P

790 P

650 P

1280 P

750 P

650 P

810 P



CAAATHDBIM MUKC C YTMHOM TPYAKOM 1/240 720 P

Mixed salad with duck breast

CAAATHBIM MMKC C 3ANEYEHHOM 1/230 620 P
CBEKAOM 1 TBOPOXHDbIM CbIPOM

Mixed salad with baked beetroot and cottage cheese

CAAAT C AOCOCEM CObCITBEHHOIO 1/300 1100 P
KOMYEAMST U SIMLIOM NALLIOT

salad with homemade smoked salmon and poached-egg

CAAAT C TOBSIIKbMM 513bIKOM 1/180 790 P
M bOATAPCKMM TEPLIEM
Salad with beef tongue and bell pepper

PYKKOAA C TMIPOBbIMM KPEBETKAMM, 1/240 1650 P
NMOMUAOPAMU-YEPPU 11 ABOKAAO

Arugula with tiger prawns, cherry tomatoes and avocado

CAAAT C POCTBMOOM 1/250 1250 P

Roast beef salad

CAAAT C KAMYATCKMM KPABOM 1/250 1980 P

Kamchatka crab salad

CANAT U3 CBEAMX OIYPLIOB M TTOMHMAOPOB 1/250 780 P
(BAMNMPABKA HA BbIbOP MACAO OAMBKOBOE / CMETAHA)

Salad of fresh cucumbers and tomatoes (dressing of your choice: olive oil or sour cream)

2 OMIbl Z°
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“ SOUPS ))

KPEM-CYT TPUBHOM 1/250 480 P
Mushroom cream soup
KPEM-CYI1 TbIKBEHHDIM 1/250 450 P
Pumpkin cream soup
KPEM-CYT1 KAPTOOEABHbIM 1/300 590 P
C AOCOCEM CODBCTBEHHOI O KOIMYEHMs1
Creamy potato soup with smoked salmon own smoking
CBbOPHA$1 COASIHKA CO CMETAHOM 300/50 580 P
Meat «solyanka» with sour cream
TPAAMLIMOHHDIM PYCCKMIM BOPIII 1/300 750 P
Traditional Russian borscht
rOPOXOBbIM CY1 C KONMYEHOCTSIMA 1/300 460 P
Pea soup with smoked meats
MOXAEBKA C BEAbIMM 1/320 790 P
I'PUBAMMU «[MO-KAKOPCKM»
Porcini mushroom soup «Kayur-style»
YXA <AAMAbHEBOCTOYHASI>» 1/300 740 P

Far eastern fish soup

%% XAEBHASI KOP3MHKA 2

BREAD BASKET
1/300  290P

XAED 25T 30 P
Bread

bYAOUYKA 40T 50 P

Bun




2% TOPSIYME BAIOAA 2

HOT DISHES

MSICHDIE / MEAT

TOAYDBLDbI B TOMATHOM COYCE
CO CMETAHOM

Cabbage rolls in tomato sauce with sour cream

YTUHASI TPYAKA C ITPEYKOM
«MO-KYTIEYECKM»

Duck breast with buckwheat«merchant style»

CBMHDIE PEBPA BBQ C KAPTO®FAEM
BBQ pork ribs with roasted potatoes

TOMAEHAS1 OAEHMHA
C MANOPOTHUKOM B IOPIIOYKE

Stewed venison with fern in a pot

BEDCTPOITAHOB C KAPTO®EAbHDLIM MOPE

Beef stroganoff with mashed potatoes

CTEMK M3 TOBSHKbEM BbIPE3KM
C OBOWAMM TPUAD

Beef tenderloin steak with grilled vegetables

JKAPKOE NMO-AOMALIHEMY
B OPLIOYKE

Home-style roast in a pot

LIbINAEHOK, 3AMNMEYFHHDIN
C KAPTO®EAEM ®PU

Oven-baked chicken with French fries

CBMHMHA JXAPEHASI
B KMCAO-CAAAKOM CO¥YCE

Fried pork in sweet and sour sauce

CTEMK M3 CBMHUHDbI.C KAPTO®EAFM
NO-AEPEBEHCKM

Pork steak with country-style potatoes

NACTA OETYUYMHU C MHAEMKOM

Fettuccine pasta tossed with turkey

KAPTO®FAD, JKAPEHHbIM
C BEAbIMU TPUDAMU 1 AYKOM

Fried potatoes ,a He potatoes fried

BYPIEP C KOTAETOM M3 OAEHMHDI 4.
«BEPEHTMMCKMI OAEHBYP> L

«Berengiysky Olenbur» venison burger

BYPIEP C AOMAILIHEM KOTAETOM

Burger with a homemade patty

PbIBHDIE / FISH

MHAMU B CAMBOYHOM COYCE

Mussels in creamy sauce

JKAPEHAST KOPIOIWKA C COYCOM
M KBALLEHOM KAITYCTOM

Fried smelt served with house sauce and pickled cabbage

MAATO 13 KOPIOLLKM, KPEBETOK U
KAABMAPA

Mixed seafood delight: smelt, prawns,and squid

CTEMK M3 AOCOC51 B CAMBOUHOM
COYCE C OBOLIAMM

Salmon steak in creamy sauce with vegetable

MAATYC C OBOLIAMU TPUADb 455
<BEAOE 30AOTO KAMUATIM> 58
Halibut with grilled vegetables «White gold'éf Kamchatka»

300/50

120/150

270/120/50

1/410

130/150

160/120/50

1/430

1/460

1/330

220/150

1/300

1/350

1/380

1/380

200/50

300/50/50

800/150/150

160/120

140/120/40

980 P

1090 P

1300 P

1380 P

1190 P

1950 P

980 P

1150 P

1350 P

1500 P

960 P

980 P

1400 P

1250 P

890 P

1050 P

3890 P

1580 P

1980 P



OUAE KAMBAADI NMOA CAMBOYHO - 130/150/50 980 P
I'PMBHbIM COYCOM

Flounder fillet with creamy mushroom sauce

MACTA C MOPEINPOAYKTAMM 1/300 1090 P

Seafood pasta

KPAbOBDIE KOTAETbI HA CAMBOYHO - 100/110 1150 P
LIMHATHOM NOAYIIKE

Crab cakes on a creamy spinach bed

KOTAETDI 13 KAADMAPA 150/140 990 P
C KAPTO®EAbHDBIM MIOPE

Squid patties with creamy mashed potatoes

% AOMAIIHME MEADMEHM 2%

HOMEMADE DUMPLINGS

MEABMEHM NMOAAIOTCS1 CO CMETAHOM M YKPOTOM, AOHOGAHUTEABHO MO KEAAHMIO — C BYABOHOM
DUMPLINGS ARE SERVED WATH SOUR CREAM AND DITE OPTIONALLY WITH BROTH

MSICHBIE /* MEAT DUMPRLINGS

C OAEHMHOM 220/50 870 P
With venison

CO CBMHMHOM U1 TOBSIAMHOM 220/50 650 P
With pork and beef

C KYPULIEA 220/50 600 P

With chicken

PbIBHDBIE / FISH DUMPLINGS
C AOCOCEM 220/50 650 P

With salmon

C MNAATYCOM 220/50 650 P
With halibut

C MOPEINPOAYKTAMM / SEAFOOD DUMPUNGS

C KPAbOM 220/50 840 P
With crab

C I'PEBEIIKOM 220/50 850 P
With scallops

C KAAbMAPOM 220/50 710 P
With squid

\gn

s TAPHUPDI 2%

L/
SIDE DISHES

KAPTO®FAbBHOE TMIOPE 1/150 350 P
Mashed potatoes
KAPTO®EAbHDLIE AOAbKM CO CITELIMSIMU 1/150 350 P
Crispy spiced potato slices
ACCOPTM OBOUIEM HA TPMAE 1/150 470 P
Assorted grilled vegetables
PUC BEADIN 1/150 280 P
Classic white rice
KAPTO®EAb ®PU 1/150 320 P
Crispy french fries
IPEYKA C TPMbAMM 1/170 390 P

Buckwheat with mushrooms




2 COYCbl &

SAUCES

COYC TAP-TAP 1/50 150 P XPEH 1/50 100 P
Tartar sauce Horseradish
CbIPHbIM COYC 1/50 150 P TOPYMLIA 1/50 100 P
Cheese sauce Mustard
TPIO®EAbHDIN 1/50 150 P KETYUYTI 1/50 100 P
CcoyC Ketchup
Truffle sauce : ) .

' MAMOHE3 1/50 100 P
DAPBEKIO COYC 1/50 150 P Mayonnaise
BBQ sauce

CMETAHA 1/50 100 P
LHIPHUPAYA COYC 1/50 150 P Sour cream
Sriracha sauce ‘
COEBbI1 COYC 1/50 ~-100.P
Soy sauce N2
:r «Q » 5
S AECEPTbl 2%
DESSERTS

AECEPT «PADAIANO» 1/120 520 P
Dessert «Raffaello»
FOPSIYEE MOPOXEHOE 130/20 420 P
Hot ice cream
IHOKOAAAHDBIM ®OHAAH 130/50 580 P
C IHAPUKOM MOPOXEHOTO
Chocolate fondant with a scoep of ice cream
MOPOXEHOE CAMBOYHOE 1/50 190 P
Creamy ice cream
MOPOXEHOE LIOKOAAAHOE 1/50 190 P
Chocolate ice cream
bAMHDbI C MYCCOM M3 LLIMKILIM 120/50 360 P
N bPYCHUKM
Pancakes with cowberry and lingonberry mousse
CbIPHUKM CO CMETAHOM 120/50 460 P
Cottage cheese pancakes with sour cream
MEAOBUK 1/130 570 P
Honey cake
HAINOAEOH 1/100 620 P
Napoleon
TUPAMUCY 1/95 580 P
Tiramisu

MYCCOBDIM «4EPHAS1 CMOPOAMHA» 1/100

Blackcurrant mousse







