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- BAKYCKI -

MACHDIE NEJTMKATECHI

Pocmbudg, 6ysiceruna, pynem u3 ubinaeHka, measuuil A3vik
230g - 560°

PBbIBHBIE NEJIMKATECDBI

CrnabocorneHvlil 10c0Ch, MyKCYH XOTOOH020 KONUEHUS, MACTISIHASL PblOa , HEPKA XOIOOHO20 KONYEHUS
250g - 840P

TPAIVIIIVOHHBIE PYCCKME PASHOCOJIbI
MapurosarHble 02y piipl, K6AWEHAT KANYCMd, MAPUHOBAHHDIL NAMIUCCOH, CLAGOCONEHbIE 02y PLbL,
HEMHUYHCHDBLIL TIYK, MAPUHOBAHHbLE IMOMANIb! YePPU, MAPUHOBAHHbILL HeCHOK

270g - 420°P

KPYIIWTE ¢ nepeBeHCKON CMeTAHON
[Tanpuka, momambl, 02ypupl, Peouc, 0atiKoH, MOPKO8b, centbiepetl
260g - 300°P

CBIPBI ¢ apomarabiM MEOM
Kamambep, Ipano bnro, Iapmesar, Moyapenna, svidepucartviii kosuii, Yeddep, 6 couemaruu ¢ opexami,
BUHO2PAVOM, CYULEHOTL KTIOKBOLL, MAHOAPUHAMU U 8aPEHbEM U3 e/I08bIX UIULILEK

230g - 820°P

OPYKTOBO-ATOJHOE ACCOPTH

Abnoko, epyuia, Ku6u, AnevCuH, BUHOZPA0, MAHOAPUH, MAHZ0, CBEXCUE A200bI
370g - 400P

COJIEHDBIE I'PY3[IV

C @epesencxoﬁ ::M.emaﬁoﬁ, KpaCHbIM AYKOM U apomamﬂ biM MACTIOM
190g - 380P

[TPAHASA CEJIBIID ¢ orBapubiM KapTodenem 1 KpaCHBIM TyKOM
Duste npsHoLl cenvou, 0MeapHoil Kapmogesiv, KPAcHbLil YK, YKPON, BUHHDILL YKCYC, PrcaHble Mochibl
200g - 260°
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- PLATTERS FOR SHARING -

DELICIOUS MEAT CUTS
Roast beef, cooked ham, baby chicken roll & veal tongue

230g - 560P

FISH SELECTION

Marinated salmon, cold-smoked muksun, butterfish, cold-smoked red salmon
250g - 840°P

TRADITIONAL RUSSIAN PICKLES
Marinated cucumbers, sauerkraut, marinated squashes, salted cucumbers, pearl onion,
marinated cherry tomatoes, marinated garlic

270g - 420P

CRUDITES VARIEES WITH SOUR CREAM

Paprika, tomatoes, cucumbers, garden radish, Japanese radish, carrot, celery

260g - 300P

CHEESE SELECTION with honey
Camembert, Grand Blue, Parmesan, Mozzarella, aged goat cheesse, Cheddar with nuts, grapes,
dried cranberries, tangerines & cone fir jam

230 - 820P

SEASONAL FRUITS & BERRIES
Apple, pear, kiwi, orange, grape, tangerine mango, fresh berries
370g - 400P

MARINATED MILK MUSHROOMS

with sour cream, red onion & olive oil herbs
190g - 380°P

PIQUANT HERRINGS WITH BOILED POTATOES & RED ONION

Piquant herrings fillet, boiled potatoes, red onions, dill, wine vinegar , rye toasts

200g - 260°P
pidelal
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- 3JAKYCKU K ITMBY -

KPbUIbs KYPUHDIE 8 coyce «xoiicun» 150g - 300P

HAYOC ¢ ryakomore u cmeranon 90g - 200 P
CBVHDBIE PEBPBIIIKMN ¢ coycom «6apbexto» 200/30g - 350 P
YEJIJIEP B xpycTALIei NaHMPOBKE C KIIOKBEHHBIM BapeHbeM 100/30g - 280°P

OUII sap YATIC 120/50/100¢ - 390 P
- CAJIATHI -

POCTBH® ¢ saneueHHOl MAIPUKOI, MAPMHOBAHHBIM JTYKOM U KMH30I1
150g - 490°

TEPPVH u3 craboconeHoro mococs
CnaboconeHvlil 10COCk, MBOPOHCHDBLLL CiP, KPeBemK, IUMOH, MOPKOBL, 0OMALUMULL MatioHe3,
uxpa Toburo, KpocmuHu

180g - 540°
TAP-TAP n3 TyHIa ¢ KMHOA ¥ PYKKO/ION TAP-TAP w3 rosagmnabl
TyHeu, KuHod, PyKKOaa , KYHICYMHOE MACTO, Toasiicvst svipeska, coyc map-map, MUKc caiam,
Med0B0-1aiMOBaAs 3anpaera prcarvle mocimol, nepenemmbui MEETIMOK
180g - 620° 180g - 5007

TAP-TAP u3 nococs ¢ rpeiindpyToM, MApUHOBAHHOI CBEKJIOI, MAHTO 11 aBOKAJIO
Jlococw, epetingpym, 3aneueHHas CBEKNA, MAH20, ABOKAOD, HEMUYHCHBLIL YK, KPACHAS UKPA

185g - 580°

CAJIAT M3 3ATIEYEHHBIX OBOIIEN ¢ rosanmHoii 1t gpo6aeHoii mienuniedt

3aneuennwitl 6axaayca, 3aneueHHas mmpmca, 3anedeHHbie KADAUKU, MOMAMDbl qeppu, KpﬂCHbIIZ’ JIVK,

3epHa sparama, 6ynzyp, MapuHoBarHbiil pocmbup, 011u8K0680e MACHO
230g - 5007

[PEUYECKIIM CAJIAT ¢ ommBkamu Kaamara

Ozypuipt, momamsl 4eppu, nanpurd, MUKc caram, onusku Kanamama, kpacHwiil ayK, cotp Pema
240g - 420°
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- BEER SNACKS -

CHICKEN WINGS in "Hoisin sauce" 150g - 300

NACHOS with guacamole and sour cream 90g - 200 P
PORK RIBS with BBQ sauce 200/30g - 350°
CHEDDAR CHEESE in crispy breadcrumbs with cranberry jam 10/300g - 280°

FISH and CHIPS 120/50/100g - 390°
- SALADS -

ROAST BEEF with baked paprika, marinated onion & coriander
150g - 490°

MARINATED SALMON TERRINE
Marinated salmon, cream cheese, tiger shrimps, lemon, carrot, homemade mayonnaise,
tobiko, crostini

180g - 540P
Tuna TARTAR with quinoa & rocca salad BEEF TARTAR
Tuna, quinoa, rocca salad, sesame oil, Beef tenderloin, tartare sauce, mix salad,
lime & honey dressing rye toasts, quail egg yolk
180g - 620° 180g - 500°

SALMON TARTAR with grapefruit, marinated beetroot, mango & avocado

Salmon, grapefruit, baked beetroot, mango, avocado, pearl onion, red caviar
185g - 580°P

BAKED VEGETABLES SALAD with beef & crushed wheat
Baked eggplant, baked paprika, baked white zuccini, cherry tomatoes, red onion,
pomegranate, bulghur, marinated roast beef, olive oil

230g - 5007

GREEK SALAD with kalamata olives

cucumbers, cherry tomatoes, paprika, mix salad, kalamata olives, red onion, Feta cheese

240g - 420°P
pidelal
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- CAJIATHI -

PYKKOJIA ¢ TMTpOBBIMM KPeBETKAMI
Pykxona, momambi 4eppu, asokado, oeypit, peduc, dune anenvcuna, coip Ilapmesan, munoann
220g - 640°

HVCYA3 ¢ TyHIIOM U 3a11e4eHHOI anpUKoii
Monodoii kapmodpenv, cmpyurosas dpaconv, momamot ueppu, 3aneuerras nanpuxa, onusku Kanamama,
KPACHbLL LYK, IUCKIbA CANAMA, AHHOYCbL, KANepeol, AUU0, MYHEU, LUMPYCcosas 3anpasKa
230g - 620°P

CAJIAT «IIE3APDB» ¢ 6exornom

Pomano, aticbepe, momamot ueppu, bexoH, kpymotol, coip Ilapmesan, coyc «Llesapov»
200g - 380°

-C kypuuen 100g - 300° - C mococem 50¢ - 300 P

-C ryHuomMm 50g - 300P - C turpoBbIMU KpeBeTKamu 50g - 300

MMUKC-CAJIAT ¢ xuHOa 1 XpyCTSIel YTKO
Mukc-canam, KuHoa, 3aneeHHas NANPUKA, MOMAMbL 4epPl, 02yPupl, yMUHAsA 2pydKa,
JUMOHHAA 3ANPAGKA

230g - 600°P

KITACCMYECKUVI OJIMBBE ¢ #3bIKOM TeJleHKa, KpeBeTKaMy U KyPUHOI1 «KOH(eToi»
A'IOPKOBI?, mpmogﬁenb, MapuHosaHHwvle 02ypiibl, 3eneHbIl 20POULEK, omsapﬁoﬁ AZLIK MeENIeHKA, KPesermKu,
AU, OOMAUIHUTE MALIOHE3, KPACHAA UKPA, KANEPCol, KYPUHAS «KOHerma»

200g - 340°P

CAJIAT PUBBEPA c nococem
Mukc canam, ozypupt, peduc, momarol 4eppu, KpacHutil 1y, coyc «Pusvepar»
170g - 550°P
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- SALADS -

ROCCA SALAD with tiger shrimps

Rocca salad, cherry tomatoes, avocado, cucumbers, garden raddish, orange fillet, Parmesan cheese, almond
220g - 640°

NICOISE SALAD with tuna & baked paprika
Baby potato, green beans, cherry tomatoes, baked paprika, kalamata olives, red onion, lettuce,
anchovy, capers, eggs, tuna, citrus dressing
230g - 620°P

CAESAR SALAD with bacon

Romaine lettuce, iceberg lettuce, cherry tomatoes, bacon, croutons, Parmesan cheese, Caesar sauce
200g - 380 P

-with chicken breast 100g - 300 P -with salmon 50g - 300 P

-with tuna s0g - 300 P -with tiger shrimps 50g - 300°?

MIX SALAD with quinoa & crispy duck
Mix salad, quinoa, roasted paprika, cherry tomatoes, cucumbers, duck breast, lemon dressing
230g - 600°

TRADITIONAL OLIVIER SALAD with veal tongue, shrimps, chicken “bonbon”

carrot, potatoes, marinated cucumbers, green peas, boiled veal tongue, shrimps, egg,
homemade mayonnaise, red caviar, capers, chicken “bonbon”

200g - 340°
RIVIERA SALAD with salmon
Mix-salad, cucumbers, radish, cherry tomatoes, red onion, “Riviera” sauce
170g - 5507
 Saekat
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- TOPAYNME 3AKYCKMU -

®VPMEHHDBIV KITAB-COHIBUY

Bpuoutw, kypuras 2pyoxa, 6eKoH, TUCHbS Canama, MAPUHOBAHHLILL 02ypel, momam, Atyo
450g - 500P

OVPMEHHBIN BYPTEP ¢ coycom 6ap6ekio

DupmenHas 6ynouka, MACHAS KOMAEMA, Colp, MALIOHES, COYC DAPOEKIO, AUCKIbS Caama, momarn,

MAPUHOBAHHDILL 02YPeU, KPACHBLIL IYK
270g - 380°

Cperaiite cBoii Oyprep eliie BKyCHee:

- macHas komnema 120g - 250 P - MUKC-CATIAM ¢ 02YPUOM U

momamamu weppu 100g - 250 P
- kapmodgpenv-ppu 100g - 250 P

- xpycmsiuguii nyk 20g - 40P
- kapmodenvrvie donvku 100g - 250°P

- canam xoyn-cioy 150g - 250

- bexon 30g - 100°F

coyc Ha BbIOOD 50g - :

xemuyn, maiiores, opuuua — 80P

BBQ, coyc uz 2ony6ozo coipa — 100 P

CITPMHI-POJIJI ¢ oBomamMu B KMCIIO-CIAJIKOM COYCe
150/100/10g - 320°

TPAJIVUIIVIOHHDBIVI AHITIMMCKMI ITUPOT ¢ kypuieit u rpibavm
Kypunoe pune, 6envie 2pubbl, 8ewieHK, WamMnuHbOHbL, HeMUYHCHBILL YK, 3eeHblil 20poLiex,
benoe B8UHO, CITUBKL, Bemuemc, CMIOEHOE mecmo

200g - 340P

PATY V13 MOPEITPO[ITYKTOB
Kpesemku, muduu, epebeuiicu, KarvmMapol, COyc U3 CBENCUX MOMAMOB,
coyc Aoy, KpocmuHu

190g - 520°P
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- HOT STARTERS -

CLUB SANDWICH

Brioche, chicken breast, bacon, lettuce, marinated cucumber, tomato, egg
450g - 500°P

HOUSE BURGER witH BBQ saucCE
Homemade burger bun, meat cutlet, cheese, mayonnaise, BBQ sauce, lettuce, fomatoes,
marinated cucumber, red onion

270g - 380°P
Make your burger even more tasty:

- meat cutlet 120g - 250 P - mix salad with cucumber ¢

cherry tomatoes 100g - 250 P
- French fries 100g - 250°
- crispy onion 20g - 40°
- potato wedges 100g - 250°
- cole slaw 150g - 250P

- bacon 30¢ - 100 P

choose your type of sauce 50g - :

ketchup, mayonnaise, mustard — 80P

BBQ, blue cheese sauce — 100 P

VEGETABLE SPRING ROLL sweet & sour sauce
150/100/10g - 3207

TRADITIONAL ENGLISH PIE with chicken & mushrooms
Chicken breast, porcini mushroom, oyster mushrooms, champignons, pearl onion, green peas,
white wine, cream, demi-glace, puff pastry

200g - 340°
SEAFOOD RAGOUT
Tiger shrimps, mussels, scallops, squids, tomato sauce, aioli sauce, crostini
190g - 520°
 Saekat
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- CYIIbI -

OOMAIIHVY KYPVHDBIV BY/IbOH

¢ AtioM, PpuKadenvKamut U 3eneHsIM 20POUIKOM
250g - 250°P

YXA 13 mococs 1 cyfilaka ¢ paccTeraem
250/30g - 320P

KPEM-CVTI u3 Genbix rpu6oB ¢ KairaHamu
250g - 350P

BOPII] ¢ ToM/1eHOM YTKOM MaMITYIIKOM 1 CAZIOM
250/30/20g - 290°

THIKBEHHBIN KPEM-CVTI ¢ kpeBeTKamn
250/30g - 480P

BYMABEC
Jococw, mpecka, kanvmapul, Muous, Kpesemxu, epebeuwiku, derxernn,
MOPKO6b, /1yK, madpan

300g - 520°P

MsicHas consHKa
Ymka, cosacuil A3vik, MEAAMUHA, KONYEHAA KYPUHASA 2PYOKA, WelIKa, CANAMU,
KApOOHAJ, NYK, KOPHULUOHDL, KANepcol

250/30g - 350°P
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- SOUPS -

HOMEMADE CHICKEN BROTH
with egg, quenelles &~ green peas
250g - 250°

SALMON & PIKE-PERCH FISH SOUP

served with small pie
250/30g - 320P

PORCINI & CHESTNUT CREAM SOUP
250g - 350 P

BORSHCH with stewed duck, salo & garlic bun
250/30/20g - 290P

PUMPKIN CREAM SOUP with tiger prawns
250/30g - 480P

BOUILLABAISSE
Salmon, cod, squid, mussels, tiger shrimps, scallops, fennel, carrot, onion, saffron

300g - 520°

MEAT SOLYANKA
Duck, beef tongue, veal, smoked chicken breast, pork neck, salami, carbonade, onion,
cornichon, capers

250/30g - 350°P

pidelal
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- OCHOBHOBIE B/TIOJIA -

A30OBCKUM CYIAK

Cyoak, npu2omossneHHbitl Ha napy, xapmogenvHoe niope, coyc OUCK, KapeHoe LYo nauom
110/100/40/30g - 400°P

TPECKA, 3anedeHHas 110J] COycom Aiionm
O6xcapennas mpecka, pamamyii, MOPKOSBHOE NIope, COyC atioiu
120/150/20g - 480 P

TOMJIEHBIE I'OBSKbU HIEYKMN ¢ non6oii

Tossicou wieuu, nonba, 2pubbl, MoprosHoe niope
150/100/10g - 680°P

TOMJIEHAA YTUHAS HOKKA ¢ rpubHbIM pH30TTO
Ymunas HoMKa «KOHPU», 2PubHOe PUIOMIMO, ANETILCUHOBBILL COYC, KedPOoBblLl opex,
Xpycmsuguii 6exom

160/120/15g - 520°

I[TOKAPCKVE KOTJIETKIA

C KapTo(e/IbHBIM ITI0Pe 1 TOPOIIKOM 10-(PaHLy3CKM
Komnemxu u3 xypuroti 2pyoku, kapmogpenvroe niope, 3eieHblli 20pouiex, 3es1eHoe s0710K0, 00MauHULL
MATOHE3, COYC U3 KPACHO20 BUHA

120/100/20/30g - 380P

OPUTMHAJIBHBIV BE®CTPOTAHOB u3 re/isubero s3bika
H3b£?{, 2pu661, MapuHOBﬂHHbiﬁ R}*’K, CMHBKU, Kﬂpmogﬁ'EﬂbHﬂe HIOPE', HUNCHL U3 KOPHEHHO()OB, 3e7EeHb
170/100g - 420 °

YTVUHAATPYIKA

¢ KapaMeTbHBIMIY SIO7IOKaMM 1 XPYCTSIUM CIIPUHT-POTIOM
Ymunas epydxa, nwope u3 s070K, PyHOYK, BUUAHSA, CHPUH2-POLIL C IOMIIEHOL ymKoi
140/90/20g - 560°
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- MAIN MEAL -

AZOV PIKE-PERCH
Steamed pike-perch, mashes potatoes, bisque sauce, fried poached egg

110/100/40/30g - 400P

ROASTED COD FISH with aioli sauce

Roasted codfish, ratatouille, carrot puree, aioli sauce
120/150/20g - 480P

SIMMERED BEEF CHEEKS with spelt wheat
Beef cheeks, spelt wheat, mushrooms, carrot puree
150/100/10g - 680P

BRAISED DUCK LEG with mushroom risotto

Duck leg confit, mushroom risotto, orange sauce, pine nuts, crispy bacon
160/120/15g - 520P

CHICKEN CUTLETS

in breadcumb with mashed potatoes & French style peas
Chicken breast cutlets, mashed potatoes, green peas, green apple, homemade mayonnaise, red wine sauce
120/100/20/30g - 380P

SPECIAL RECIPE VEAL TONGUE BEEF STROGANOFF

Tongue, mushrooms, marinated onion, cream, mashed potatoes, vegetable chips, herbs
170/100g - 420°P

DUCK BREAST

with caramelized apples & crispy spring roll
Duck breast, apple puree, hazelnut, cherry, spring roll with braised duck meat

140/90/20g - 560°

pidelal
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- OCHOBHOBIE B/TIOJIA -

HOMAIIIHAA ITACTA co cnenbiMu TOMaTaMu
Coyc u3 cnejiblx momamos, nempyuwiKa, 6asuiux, napmesan

270g - 360°P

[TACTA C MOPEITPOIYKTAMM B cnuBoYHOM coyce 611CK

Kanvmapot, kpesemiu, epebeuuxit, muduu, 1yx nopeti, causku, OuUck, pyKkona
270g - 6207

I[TACTA C MACHBIM PATY TT1O- BOJIOHCKH
Msacnoe paey, COYC U3 CceeHUX MOMAN08, 3aNneHeHHAs nunpmca, nempymr{a, b6asunx, napmezan
270g - 380P
[TACTA CJIECHBIMU I'PIBAMM B cimBo4yHOM coyce
[pubot, nyx nopeti, PO3MAPUH, CAUSKU, NeMPyuiKa, 6a3unrux, napmesam

270g - 580°P

JIA3AHbS C KYPULIEMN U TPUBAMM, COYC CNMBOYHO-IITIVHATHBIN
300g - 460°P

MACHAA JTASAHDBA ITO-bOJIOHCKY], coyc n3 cBeKuxX TOMaToB
340g - 500 P

- PBIbA -

Puiba: no xwenauuio 20cms Mmoxcen Ovtme npu20mosieHa Ha napy Ui NoMapeHa

- Oute cypaka 130/60g - 500 P - Oyj1e MOPCKOTO OKYHA 120/60g - 500 P

- Dune Tpecku 120/60g - 520P - lopajio, mpuroToB/ieHHaA

LIeJIMKOM 250/60g - 1200 P
- Creiik 13 nococs 140/60g - 600 P

IModaercst ¢ mukc CAnamom, KapamenusuposaHHblM AAUMOM U MAPUHOBAHHBIM APMUUIOKOM
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- MAIN MEAL -

PASTA FRESCA with ripe tomatoes
Tomato sauce, parsley, basil, Parmesan

270g - 360°P

SEAFOQOD PASTA with creamy bisque sauce
Calamari, tiger shrimps, scallops, leek, cream, bisque sauce, rocca salad
270g - 620P

BOLOGNA PASTA with meat ragout
Meat ragout, tomato sauce, baked paprika, parsley, basil, Parmesan
270g - 380P
PASTA WITH FOREST MUSHROOMS & cream sauce
Mushrooms, leek, rosemary, cream, parsley, basil, Parmesan

270g - 580 P

LASAGNA WITH CHICKEN BREAST & MUSHROOMS, cream & spinach sauce
300g - 460°P

BOLOGNA MEAT LASAGNA with fresh tomatoes
340g - 500°P

~ FISH -

Fish: according to your needs can be cooked as steamed or fried

- Pike-perch fillet 130/60¢ - 500 P - Grouper fillet 120/60g - 500 P

- Cod fillet 120/60g - 520 ° - Whole dorado 250/60g - 12007

- Salmon steak 140/60g - 600 P

Served with mix salad, caramelized lime e~ marinated artichoke

pidelal
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- MACO -

I[JIECKABMIIA 13 py0neHoi roBsiuHbI
150/60g - 380 P

[HHMIEJIb [TO-BEHCKM n3 cBunO BbIpe3kn
160/60g - 360 P

- CBMHas Koperika 160/60g - 480 P - Kape sarnénka 200/60g - 1200 P

- Kypunas rpyzaxa 150/60g - 450 P - loBsiKbs1 BRIpesKa 160/60g - 600 P

Msco: nodaemcs ¢ pemynadom u3 cenvboepest, yKoBbiM HamHU, UMUUKAMU

- TAPHJVIPDI -

OBOIINM HA 'PUJIE ¢ coycom «1recTo»

Kabauox, baxnaxa, nepey, lamnuHbOH, MOMambl ueppu
150g - 250 P

OBOIIN HA TTIAPY

Bpokkonu, ueemnas xkanycma, Mono0ot Kapmogenn, MUHU MOPKOBKaA, Goneapckutl nepeu,
150g - 250°P

PATATYM

Kabauox, baxnascat, boneapckuti nepeu, MopKosw, 71yK, momarnHviil coyc, 6asusux
150g- 250P

- O6>xapeHHbIN MOJIOZI0iT KapTO(erb - [lrasmpoBanHas MO/IOfIasi MOPKOBKA €
C TUMbBSIHOM ¥ YeCHOKOM 150g - 250 P are/IbCMHaMM MU TMMHOM 150g - 250 P

- Kaprodensnoe mope 150g - 250° -IpeuneBas Kamra ¢ mIykoM
u rpubamu 150g - 250°

- ITapomoit puc 150g - 250 P
-bproccenbckas kamycra ¢ 6exoHOM 150g -250 P
-Kaprodenn dpu 100g - 250 P
-Camnar Koyn-cnoy/ Kanycma, moprosy, mationes,

- MuKc cazar ¢ orypLom u cmemaa, 3eprucmas 2opuuya 150g - 250 P
ToMaTamu dyeppu 100g - 250 P
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- MEAT -

CHOPPED BEEF PLJESKAVICA
150/60g - 380 P

TRADITIONAL WIENER PORK SCHNITZEL
160/60g - 360 P

- Pork loin 160/60g - 480 P - Lamb rack 200/60g - 1200°

- Chicken breast 150/60g - 450 P - Beef tenderloin 160/60g - 600 P

Meat: served with celery remoulade, onion chutney, cone fir

- GARNISH -

GRILLES VEGETABLES with pesto sauce
White zucchini, eggplant, paprika, champignons, cherry tomatoes
150g- 250 P

STEAMED VEGETABLES
Broccoli, cauliflower, baby potatoes, baby carrot, bell paper
150g - 250 P

RATATOUILLE
White zucchini, eggplant, bell pepper, carrot, onion, tomato sauce, basil
150g - 250P

- Roasted baby potatoes with - Glazed baby carrots with
thyme & garlic 150g - 250 P orange & caraway 150g - 250°

- Mashed potatoes 150g - 250° - Buckwheat with onion
& mushrooms 150g - 250 P
- Steamed rice 150g - 250 P

- Brussels sprout with bacon 150g - 250°
- French fries 100g - 250P

- Coleslaw/ Cabbage, carrots, mayonnaise,
- Mix salad with cucumbers sour cream, grained mustard 150g - 250 P
& cherry tomatoes 100g - 250°P
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- COYCHhI -

Caibca u3 3anie4eHHbIX [1eplLies 50g - 100 P
Kiroksennbi1 coyc 50g- 100°
Coyc u3 royry6oro ceipa 50g- 100 P
Coyc 13 yepHoro nepua 50g- 100 P
Coyc n3 KpacHoro BiHa 50g- 100 P

Coyc n3 6emoro Buna 50g- 100°P

-BBQ 50g - 100°P - buck 50g - 100°
-AJpKuKa 50g - 100°P - Tap-Tap 50g - 1007
-ITecto 50g - 100P - Avtomu 50g - 100P

-KeTuyn/maiiones/ropunia/cmerana/xpen 50g- 80P
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- SAUCE -

Baked paprika salsa 50g - 100 P
Cranberry sauce 50g - 100 P
Blue cheese sauce 50g- 100P

Black pepper sauce 50g- 100°?

Red wine sauce 50g- 100P

White wine sauce 50g- 100P

-BBQ 50g - 100 7P - Bisque 50g - 100°
-Adjika 50g - 100 P - Tar-Tar 50g - 100P
- Pesto 50g - 100° - Aioli 50g - 100°P

-Ketchup/Mayonnaise/Mustard/Sour cream/horseradish 50g -

80P
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- IECEPTHI -

TOIPEHIIMAPEH KASEPIHIMAPEH ascTpniickue
TBOPOKHbIE O/Ta/IbU € COYCOM ONAJ[b} C COYCOM 13 YePHOC/IMBA U
U3 cyXo(pyKToB 120/80g - 320P KPAacHOTro BIHa 120/80g - 280°
TBOPOYKHBIN IITPY/IEJIb SABJIOYHBIV INTPYEb ¢ mapukom
C BAHMJIBHBIM COYCOM 180/80¢ - 300P | BaHM/IBHOTO MOPOXKEHOTO 180/40g - 270 P

YM3KENK c kapaMe/nbHOI KOPOYKOIt 1 TYCTBIM COYCOM M3 BULIHM 150g - 280 P
TUPAMUCY C AMAPETTO 1155 - 320°

IIOKOJTAJTHBIV ®OHJIAH ¢ panmse 13 6e/10ro moKosaa i TeCHOTO 0pexa,
C IOMALIHNUM (PUCTAIIKOBBIM MOPOKEHDIM 11 MATMHOBBIM COYCOM
155¢ - 320°P

HEXXHBI MAHTOBBIV MYCC c sirofiHbIM Kysin
Y PaBMO/IN U3 3€/IEHOT0 YasA C Ma/IMHON  155¢ - 380°P

SIBJIOYHBIN ITUPOI 13 c/i0eHOro TecTa ¢ KpeMOM MaTuchep,
KapaMeNIM30BaHHBIMI JIeNIeCTKAMY MUHJIAJIA U Tapde 13 KOPULIBI C aMapeTTo
215¢ - 400°

BO3YIIHBII MMIb®EW ¢ ButiHeit, KpeMOM 13 MacKaprioHe
1 yepHOro poma c coycom Porre Iprorue 175¢ - 4507

OY3ST U3 MATHI 1 MAPAKYWM B ropiiotke 13 TEeMHOTO LIOKO/IA/a
C TIEPCUKOM, CBEKEI KTYOHMKOI M CTMBOYHBIM ChIpOM 190g - 5007

[MOKOJTAJTHA ST CDEPA ¢ x1ryOHMYHBIM ¥ IIOKOJITHBIM
JIOMAIITHM MOPOXKEHBIM 225¢ - 620P

JOMAIITHUE COPBETBI 1 MOPOJKEHOE 40g - 80°
CopOeTsl: manuna, ananac, numo, 2petingpym, manzo, HepHas CMOPOOUHa

MopoxKeHOe: uepHLKa, BuwiHS, KTYOHUKA, KAPAMETb ¢ KYCOUKAMU HY2amUHa,
6GHU/Ib, KOPULA U AMAPEINIMO, MAMA, MAPAKYIA, utokonad, pucmauixa
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- DESSERTS -

TOPFENSCHMARREN KAISERSCHMARREN
cottage cheese pancakes with dried Austrian pancakes with prunes &
apricot sauce 120/80g - 3207 red wine sauce 120/80g - 2807
COTTAGE CHEESE STRUDEL APPLE STRUDEL with vanilla
with vanilla sauce 180/80g - 300°P ice-cream scoop 180/40g - 270 P

CHEESE CAKE with caramel crust & cherry marmalade 150¢ - 280°
TIRAMISU WITH AMARETTO 115¢ - 320°

CHOCOLATE FONDANT with white chocolate & hazelnut praline
with pistachio ice-cream & raspberry sauce
155¢ - 320°P

MANGO MOUSSE with berry coulis & green tea ravioli
with raspberry 155¢ - 380°P

APPLE PUFF PASTRY PIE with custard,
cinnamon & amaretto parfait and nougatine
215¢ - 400°P

MILLE-FEUILLE with cherry, mascarpone & black rum filling,
served with Rotte Grutze sauce 175¢ - 450P

DUO MINT & PASSION FRUIT served in dark chocolate pot with peach,
fresh strawberry & mascarpone 190g - 500 P

WHITE CHOCOLATE SPHERE with strawberry & chocolate parfait
225 - 620°P

HOMEMADE SORBETS & ICE-CREAM 40g - 80P
Sorbets: raspberry, pineapple, lemon, grapefruit, mango, blackcurrant
Ice-cream: blueberry, cherry, strawberry, caramel with nougatine, vanilla,
cinnamon & amaretto, mint, passion fruit, chocolate, pistachio
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- TOPTDBI 1 ITMPOKHOE -

MAKOBDBIV TOPT ¢ rperkim opexoM 1 apaxucom 100g - 150 P
TOPT 3AXEP 110¢ - 200P
TOPT ITTNYBE MOJIOKO 100g - 200
TOPT OCTEPXA3M 110g - 200°

TOPT MAHI'O ¢ xene u3 manuunl 100g - 200°

KITACCMYECKOE MEJIOBOE nuposkunoe 70g - 100?
[MOKOJIAJHO-MEJJOBOE nuposkHoe 70g - 100 P
[TMPOYKHOE ¢ myccom «beitine» u pyHnpykom 105¢ - 220P
[TNMPOYKHOE ¢ chlpHO-C/IMBOYHBIM MYCCOM U ATOLHBIM COycoM 110g - 180 P
[MOKOTAJHO-TPIO®EJIbHOE nupoxHoe ¢ npayuHe 100g - 200P
YEPHMYHOE ITMPOYXHOE 100g - 180°
MAJIMMHOBOE ITMPOYKHOE 100g - 150
OPYKTOBAS TAPTAJIETKA ¢ Bunorpasgom 145¢ - 180 P

TAPTUHKA c mapakyiieit u KITyOHUKOM 125¢ - 220 P

wETy
ViemaCafe  «wov  LaRonde
el dron

HOTEL

- CAKES -

POPPY CAKE with walnuts and peanuts 100g - 150 ?
SACHER - TORTE 110¢ - 200°
PTICHIE MOLOKO 100g - 200°

ESTERHAZY-TORTE 110g - 200°

MANGO CAKE with raspberryjelly 100¢ - 2007

CLASSIC HONEY CAKE 70g - 100 P
CHOCOLATE-HONEY CAKE 70g - 100°
CAKE with "Baileys" mousse and hazelnuts 105¢ - 220°P
CAKE with cream-cheese mousse and berry sauce 110¢ - 180P
CHOCOLATE TRUFFLE CAKE with praline 100g - 200 P
BLUEBERRY CAKE 100g - 180°
RASPBERRY CAKE 100g - 150°
FRUIT TARTLET with grapes 145¢ - 180 P

TARTLET with passion fruit and strawberries 125¢ - 220 P
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- KOH®ETBI PYYHOW PABOTHI - - HANDMADE SWEETS-

MSITHASI B ropbkoM 1iokonase 12g - 60 P WITH MINT in bitter chocolate 12¢ - 607
KO®EMHAS ¢ nukepom «xajya» 10g - 60 P WITH COFFEE and "Kahlua" liqueur 10g - 60 P
KOKOCOBAS ¢ muxepom «mammby» 1 MuHganem 17g - 60° WITH COCONUT, "Malibu" liqueur and almonds 17g - 60 °
KPEM-BPIOJIE c anennbcHOBBIM cOycoM 16g - 60 P CREME BRULEE with orange sauce 16¢ - 60 °
C MUHTAJIEM u cryiieHHbIM MOZIOKOM 18¢g - 60 P WITH ALMONDS and condensed milk 18¢ - 60°

C XPYCTSIIEV KPOIIKOM n gynmykom 175 - 60 P WITH CRISPY WAFFLE and hazelnut 17 - 60°

C YEPHOCIIVIBOM B roppkoMm rokomnaze 13¢ - 60 P WITH PRUNES in bitter chocolate 13¢ - 60?
CO BKYCOM MAPAKYWU u punnkamu 20g - 60 P WITH PASSION FRUIT and dates 20¢ - 60 ?
TPIODEJD u3 ropekoro mokonaja ¢ «amaperto» 12g - 60°P DARK CHOCOLATE TRUFFLE with "Amaretto" 12¢ - 60°

BAHWIbHBIVM TPIO®E/Ib us 6emoro mokonajia b MuHjane 16g - 60 P WHITE CHOCOLATE VANILLA TRUFFLE in almonds 16¢ - 60°

[TTUYBE MOJIOKO 12 - 60 P PTICHIE MOLOKO 12¢ - 60°

C KAPAMEJIBIO 14¢ - 60°P WITH CARAMEL 14¢ - 60P

C BEWJIVICOM u dyHprykoM 18g - 60° WITH "BAILEYS" AND HAZELNUT 18¢ - 60°

CTPELLKVIM OPEXOM 18¢ - 60° WITH WALNUT 18¢ - 60 P

CPOMOM u BuiHen 17 - 60P WITH RUM AND CHERRY 17 - 60°

C ®PYKTOBBIM HYAEM 16¢ - 60P WITH FRUIT TEA 16g - 60 P

CIIEPLEM YMJIN 10g - 60° WITH CHILI 10g - 60°
.;'k‘:* * xx ‘:*4
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- HATIVTKUN -

[TAKETMPOBAHHBIE COKI

AbGnoxo, BuH, anenvcu, gpeindpym, aHaxac, nepeux, momam 0,251 - 120 P

CBEKEBBIKATBIE COKM
Anenvcun, 2peiingpym, 1umon, S6710K0, 2pyula, Kuau, Mopkoss (nodaemcs co cruskamu) 0,251 - 250 P
Ananac, cenvoepeit 0,251 - 450 P

IASVIPOBAHHBIE HAITMTKHA
[Tencu, Iencu Jlatim, Mepunoa, 7up, Jsepeecc 0,251 - 250 P
Anepeemuneckuil Hanumox bepw 0,331 - 300 P

MVHEPAJIBHAS BOJTA
Aeuan 6e3 2aza 0,251 - 300P Ilepve c eazom 0,331 - 350° Hapsan npupooroi eazavuu 0,331 - 220°
3EPHOBOM KO®E

Pucrtperro 30ml - 160°P Kamyuynno 190ml - 180 P

Acmpecco 60ml - 160°P Jlarre 170ml - 190 P
Acnpecco gormuo 120ml - 320P Moxkko 170/10ml - 200°
Acmpecco-myHro 120ml - 160P Benckuit kode 150/50ml - 200P

Pad xode 250ml - 250 P Insacce 120/50mi - 200°P

KOKOCOBO-MEJOBBIV JIATTE 170mi - 220°
MATHBIV AVIC KO®DE 300mi - 230°
KO®E POSIII 120mi - 200°
TOPSIYVIV LIOKOJIAJL, 160m1 - 300°

JIMCTOBBIE YA OVIPMEHHBIE YA
Yait Porredernby B accopTiMeHTe Marno-umTpycosbiit 0,51 - 300°
0.5 - 3007 O6remnuxa-nMoupsb 0,5 - 300 P
Yait u3 ceexxux sron 0,51 - 350 P
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- DRINKS -

JUICE
Apple, cherry, orange, grapefruit, pineapple, peach, tomato 0,251 - 120 P

FRESHLY SQUEEZED JUICE
Orange. grapefruit, lemon, apple, pear, kiwi, carrot (served with cream) 0,251 - 250P
Pineapple, celery 0,25] - 450 P

SOFT DRINKS
Pepsi, Pepsi light, Mirinda, 7up, Evervess 0,25 - 250P
Burn energy drink 0,331 - 300°

MINERAL WATER
Evian still water 0,251 - 300P  Perrier sparkling water 0,331 - 350 P
«Narzan» natural sparkling mineral water 0,331 - 220

GRAIN COFFEE
Ristretto 30ml - 160° Cappuccino 190ml - 180 P
Espresso 6oml - 160P Latte 170ml - 1907
Espresso Doppio 120ml - 320 Mocha 170/10mi - 200P
Espresso Lungo 120ml - 160 Coffee a la Vienne 150/50ml - 200P
Raf coftee 250ml - 250 P Glace 120/50m1 - 200

COCONUT & HONEY LATTE 170mi - 220
MINT ICE COFEEE 300m! - 230°
ROYAL COFFEEi20mi - 200 P
HOT CHOCOLATE 160mI - 300?

LOOSE LEAF TEA Take a sip of our HOMEMADE TEA
Ronnefeldt tea assortment Citrus & mint 0,51 - 300p
051 - 300P

Sandthorn & ginger 0,51 - 300

Berry tea 0,51 - 350p
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- TOPTbBI HA 3AKAS3 -

MIWJIB®EN 13 BO3IyHIHOTO CTOEHOTO TeCTa
€ KpeMOoM Ha OcHose cmpa «MﬂfKﬂpﬂOHE’», pOMﬂ «B(JKK{IP()H» u suLMel

1000g - 2000°P

CBIPHBIN TOPT ¢ nieaxcun myccor Ha ocrose crusoutozo coipa
1000g - 2000P

CBIPHO-C/IMBOYHDBIN TOPT ¢ sene us weprori cMopodurvt uau manHby
1000¢ - 2000°P

YEPHUYHBIV TOPT

€ MYCCOM U3 HEPHUKU, HePHUUHBIM JCeTIe U IeSKUM 3A6aPHBIM KPeMOM ¢ 6ypOoHHOT 6aHUbIO

1000g - 2000°

TOPT C MYCCOM I3 MOJIOYHOI'O IIOKOJ/TAJA

u nuxepa «betinuc» ¢ 006asneHUeM JCAPEHHO20 IECHO20 0Pexa, N00 MI2KUM NOKPbIreM
u3 memrozo woxkonaoa 1000g - 2000P

TOPT C MYCCOM V3 YEPHOWM CMOPOIVIHBDI u nezicum 6asapckum kpemom
1000g - 2000°

TOPT C MYCOM MAHTO u manurosvim xene
1000¢ - 2000°P

TOPT C MAJIMHOBBIM MYCCOM,

MEE U3 MAJIUHDL, 6Q3HPCKMM Kpemom u OUCKBUMOM ¢ KycoHKamu wiokonaoa

1000g - 2000°

IIOKOJIAJTHO-BUIITHEBBIN TOPT

C MYcCcoM U3 20pbK0oZ0 HJOKOHQaE, HIOKOTAOHBIM OUCKBUMOM U 8ULUHET C NUKEPOM ffAMﬂP{?fﬂfﬂO»

1000g - 2000°P

TOPT TPV HIOKOJIATIA
HloxonadHsitl GUCKBUM, MYCC U3 MEMHO20 WIOKOTIA0A, MyCC U3 MOTIOUHO20 ULOK0NA0A,
mycc u3 benozo uioxonaoa

1000g - 2000
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- CAKES TO ORDER -

PUFF PASTRY MILLE-FEUILLE

with «mascarpone» cream, «Bacardi» rum and cherries

1000g - 2000 P

CAKE with cheese mouse
1000g - 20007

CREAM CHEESE MOUSSE CAKE with blackcurrant and raspberry jelly
1000g - 20007

BLUEBERRY CAKE

With blueberry mousse, blueberry jelly and custard with bourbon vanilla
1000g - 2000P

MILK CHOCOLATE MOUSSE CAKE
with «Baileys», roasted hazelnuts, under soft dark chocolate coating
1000g - 2000 °

BLACKCURRANT MOUSSE CAKE with Bavarian cream
1000g - 2000°

MANGO MOUSSE CAKE with raspberry jelly
1000g - 2000°

RASPBERRY MOUSSE CAKE

raspberry jelly, Bavarian cream and biscuit with chocolate pieces
1000g - 20007

CHERRY-CHOCOLATE CAKE

With dark chocolate mousse, chocolate biscuit, cherries and "Amaretto” liqueur
1000g - 20007

TRIO CHOCOLATE CAKE
Chocolate biscuit, dark chocolate mousse, milk chocolate mousse,
white chocolate mousse

1000g - 2000 °
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- TOPTbBI HA 3AKAS3 -

®VCTALIKOBBIN TOPT

[ KOHgﬁu U3 MAIUHbBL 100 MAZKUM norcpb:muem U3 MeMHO20 1oKoIada

1000g - 2000P

TUPAMIICY CJIMKEPOM «KAJIYA»
1000¢ - 2000°P

TOPT C MYCCOM U3 MAPAKYWW u npocroiixoti sene us xny6ruxu
1000g - 2000°P

TOPT C KAPAMEJIbBHBIM MYCCOM, nuxepom «beiinucy,

OenviM U ULOKONAOHBIM OUCKEUMAaMU

1000g - 20007

KAPAMEJIbHO-ATIEJIbCYHOBBIVI TOPT
€ MYCCOM U3 MOJIOUHO20 WIOKONIA0A, NPOCTIOUKOLE XPYCMAULe20 KPAHHA U Duckeumom
€ KYCOUKAMU 20pbKO20 UI0K0AA0A

1000g - 20007

[IOKOIATTHO-TPIO®EJIBHBIN TOPT ¢ xpenson npanume u 6eze ¢ yndyiom
1000g - 2000°P

KAPAMEJIbHO-BAHAHOBBIN TOPT

C KapamelbHbIM 6MCK6H?HOM, COMIEHBIM APAXUCOM, baHaHamu u KapamervHbiM MYCcoM

1000g - 2000°P
3AXEP 1000g - 2000 P
SCTEPXA3M 1000g - 2000 P

TOPT IITNYBE MOJIOKO 1000g - 2000
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- CAKES TO ORDER -

PISTACHIO CAKE

with raspberries confit under soft dark chocolate coating
1000g - 2000 P

TIRAMISU WITH "KAHLUA" LIQUEUR
1000g - 2000P

PASSION FRUIT MOUSSE CAKE and a layer of strawberry jelly
1000 - 2000°P

CARAMEL MOUSSE CAKE, Baileys liqueur,

white and chocolate biscuits
1000g - 2000°

CARAMEL-ORANGE CAKE

with milk chocolate mousse, crusty interlayer and biscuit
with pieces of bitter chocolate

1000g - 2000°P

CHOCOLATE TRUFFLE CAKE with praline cream and meringue with hazelnuts
1000g - 2000°

CARAMEL-BANANA CAKE

with caramel biscuit, salted peanuts, bananas and caramel mousse

1000g - 2000°
SACHER - TORTE 1000g - 2000 °
ESTERHAZY-TORTE 1000g - 2000 P

PTICHIE MOLOKO 1000g - 2000 ®

 Saekat

Vimna& (4 ‘E La Ronde

— eell 1998 — Pi] ﬁcE RESTALRANT
HOTEL




	0
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15

