XoJ/101HBIE 3aKYCKH U CAJIAThI

Canar «lle3apb»

C KYpPUHOH IpyKon 750P
C KpeBEeTKaMu 1100p

Jlnctba canata PomaHo ¢ cbipom NapmesaH n
YeCHOYHbIMM KPYTOHAMM, 3anpaB/eHHble COyCOM
Lesapb (200r. | 210T.)

Canat ¢ MyccoM M3 TyHIIa U TOMaTaMH 450P
Tomarsl, Cﬂaﬂ,Kl/IlZ NYK, KMH3a 1 MyCC U3 TyHLUa
(200r.)

Camnar I'peueckuit 690P
CBesKuMe 0BOLLM, ONIMBKM M KPYMHbIE MAaCANHbI C

KOCTO4YKOM, Cblp deTa, 3anpasKa 13 0/IMBKOBOTO

Macna ¢ kanepcamm (260 .)

Canart ¢ yTKoi 1090p
JINCTbA canaTa C NOMTUKAMM KONYEHOM YTUHOM

FPYAKM M CBEXMMK Arogamm (180 T.)

Canat ¢ KypuHOH IT€4EeHBI0 600P
JIncTbs canaTa ¢ 06KapeHHOM KyPUHOW NeYeHbto U1

MKPOM 13 Banb3aMMYecKoro yKcyca, 3anpaseHHble

COYCOM BUHETPEeT 1 AroaHbIM coycom (200 T.)

OnuBbe ¢ pakOBBIMH IIEWKaMU U KPEBETKAMH 890P
CanaT 0/IMBbe C PAKOBbLIMM LLIEMKaMMK,

0b6XKapeHHbIMMN KPeBETKAMM M KPacHOM MKPOW

(2507T.)

Cold starters and salads

Caesar salad

with chicken breast 750P
with prawns 1 100P
Romano leaves with Parmesan and garlic

croutons, dressed with Caesar sauce

(200g. | 210¢g.)

Tuna mousse with tomatoes 450P
Tomatoes, sweet onion, cilantro and tuna
mousse (200 g.)

Greek salad 690P
Fresh vegetables, large pitted olives, feta

cheese, dressed with olive oil and capers

(260 g.)

Salad with smoked duck breast 1090P
Mixed salad with smoked duck breast slices

and fresh berries (180 g.)

Salad with chicken liver 600P
Mixed salad with fried chicken liver and

balsamic vinegar caviar, dressed with

vinaigrette sauce and berry sauce (200 g.)

Olivier with crayfish and prawns 890P
Olivier salad with crayfish, fried prawns and
red caviar (250 g.)



MmumMmo3a ¢ yrpem 750P
Canat MMMO3a C yrpem yHaru n 6utbiMm orypuamm,
3anpaB/ieHHbI AoMallHUM MaoHesom (180 r.)

KypuHbIii mamTer ¢ BapeHbeM U3 00JIrapcKoro 650P
nepiia

MawTeT, MPUrOTOB/EHHbIV 13 KYPUHOM NeveHu, B

r/1a3ypu 13 KTHOKBEHHOIO CoKa. Moaaércs ¢

noasKapeHHbIMn bynovkamm (150 )

OBo11HOE accopTH 550p
ACCOpTM 13 CBEXMX Orypuos, ABYyX BMAOB TOMATOB,

CNafKoro nepua, peamnca, ykpona 1 neTpyLKkm

(250T.)

Pr10HBIE HEeMKaTECHI 1 450p
ACCOpTl/I N3 TOMTUKOB I'IO,EI,KOI'I‘—{éHHOFO
Ma/1I0COJZIbHOTIO N10COCA, MaCJ'IHHOPI pbl6b| n

yrpsa ropavyero konyerus (180 r.)

MsicHoe accoptu 1150P

PocTburd, napmckan BeTUMHA, KONYeHas yTKa,
cansmu, kanepcol (180T.)

CeipHOE accopTH 1 350P

Hop Bato, bpu,Yenaep, MpaHo MagaHo, Mptoitep,
(200r.)

Mimosa with eel

Mimosa salad with unagi eel and smashed
cucumbers, dressed with homemade
mayonnaise (180 g.)

Chicken pate with bell pepper jam
Chicken liver pate in a cranberry juice glaze.
Served with toasted buns (150 g.)

Vegetable platter

Assorted fresh cucumber, two types of
tomatoes, sweet pepper, radish, dill and
parsley (250 g.)

Assorted fish platter
Slices of lightly smoked salmon, butterfish and
hot smoked eel (180 g.)

Assorted meat platter
Roast beef, parma ham, smoked duck breast,
salami, capers (180 g.)

Assorted cheese platter
Dor Blue, Brie, Cheddar,Grano Padano,
Gruyere, (200 g.)

750P

650P

550P

1 450P

1 150P

1 350P



I'opsiune 3aKyCKHU H CYyIIbI

Kynsen u3 rpuboB
[pnbbl NOA CbIPHOM KOPOYKOW, 3anedéHHble C

TOMAEHbBIM JIYKOM, CIMBKaMM U cMeTaHoM (75 T.)

Munuu B TOMaTHOM coyce

MI/ILI,I/II/I B TOMaTHOM CoycCe, NodatoTcA C
ynabaToi, 06KapeHHOM Ha CIMBOYHOM Macae
(320r.)

Munuu B coyce 0r0un3

MUANN B CIMBOYHOM COYCE C CbIPOM
roproHsosifa, NoAatoTcs ¢ YnabaTon,
06KapeHHOW Ha cnMBoYHOM Macse (320T.)

IlenpMeHN U3 KM>Kyda ¢ KPACHOM UKPOU U
CMETaHOUI

PbIGHbIE NENBMEHM U3 KMXKYYa C CIMBOYHBIM
coycom 6en10e BMHO 1 KPacHOW UKPOA,
noaatoTcsa co cmeTaHom (180 T.)

bopiy

TpaauuMoHHbIM BopLy, c roBAAMHON, NoaaeTca
CO CMETaHOW, CafioM, rpeHKamm m3
b6opoanHcKkoro xneba 1 3eneHbto (250 T.)

KpewM cyn u3 maMnmHb0HOB
Kpem cyn n3 lwamnmHbOHOB CO C/IMBKAMMU,
rpeHKoM ns ymabattsl (250 T.)

Kypunsiii cyn namnma
HaBapucTbiil KypUHbIN ByAbOH C KYpUHOWA
rpyakon u nanwoi (250 r.)

Cyt u3 pa3HOPHIObS
PbIOHbIM BYbOH C KYCOYKaMM CEMIU U TPECKN,
NOAAETCA C KPEBETKOM 1 3eneHbto (300 T.)

690P

950P

950P

790P

490P

450P

450P

790P

Hot starters and soups

Mushroom julienne

Baked mushrooms with stewed onion,
cream and sour cream under the cheese
crust (75 g.)

Mussels in tomato sauce
Mussels in tomato sauce, served with fried
in butter ciabatta (320 g.)

Mussels in blue cheese sauce

Mussels in a creamy sauce with Gorgonzola
cheese, served with fried in butter ciabatta
(320g.

Coho salmon dumplings with red caviar
and sour cream

Coho salmon fish dumplings with white
wine cream sauce and red caviar, served
with sour cream (180 g.)

Borscht

Traditional borscht with beef, served with
sour cream, «Borodinsky» bread, lard and
herbs (250 g.)

Champignon cream soup
Champignon cream soup with ciabatta
crouton (250 g.)

Chicken soup
Consome with chicken breast and noodles
(250 g.)

Mixed fish soup
Fish broth with pieces of salmon and cod,
served with shrimp and herbs (300 g.)

690P

950P

750P

790P

490p

450P

450p

790P



ChuaBunun

Knab conasuu
CaHABWY C KYPUHOM rpyaKoi, OEKOHOM 1 AMLIOM,
nogaetcs ¢ Kaptodpenem dpu (450T.)

Byprep «IletpoBckuii»

C KOTNeToW 13 roBAAMHbI, CbIpOM Yeaaep,
NoMMA0PaMM1, MapPUHOBAHHbBIMM OTypLAMMK, CanaToOM
ancbepr, axxemom 13 6ekoHa . Mogaétea ¢
KapTodenem dpu 1 canatom Koyn cnoy (250 .)

ITacTa

ITacta ¢ GenbMu Tprbamu
TanbATenne B CAMBOYHOM Coyce Cco cneumnamm
(2801.)

«Kapbonapa»
CnareTTu € TPaAMUMOHHbBIM coycom «KapboHapa»
(310r.)

Ilacta «Heamoaurano»
[leHHe c TOMaTHbIM COYCOM, MOMMUA0PAMMU YePPU 1
Cblpom napmesaH (300 .)

ITacra «Hepo» ¢ Mopenpoaykramu
CnareTT Hepo ¢ mopenpoZyKkTamu, B coyce
CAMBOYHbIN Buck (300 T.)

VY 10H ¢ uHIEHKON
MweHnYHaa nanwa ¢ MHAEMKOM, OBOLWAMM 1 COYCOM
cnaakuii umnm (280r.)

Co0a ¢ roBaInHON
[peyHeBan nanwia ¢ roBaZMHOM, OBOWAMMU, rpubamm
WNNTAKN MU yCTPUYHBIM coycom (280 r.)

850P

1190P

750P

750P

690P

790P

590P

890P

Sandwiches

Club sandwich 850P
With grilled chicken breast, bacon and

sunny-side egg, served with French fries

(450¢.)

Petrovsky Burger 1190P
With beef, cheddar cheese, tomatoes,

pickles, iceberg lettuce, bacon jam . Served

with French fries and Coleslaw salad (250 g.)
Pasta

Pasta with porcini mushrooms 750P
Tagliatelle with creamy-sauce and spices

(280g.)

Carbonara 750P
Spaghetti with traditional “Carbonara”sauce

(3108.)

Pasta with chicken and mushrooms 690P
Penne with tomato sauce, cherry tomatoes

and parmesan cheese (300 g.)

Pasta Nero with seafood 790P
Spaghetti Nero with with seafood, creamy

bisque sauce (300 g.)

Udon with turkey 590P
Wheat noodles with turkey, vegetables and

sweet chili sauce (280 g.)

Soba with beef 890p

Buckwheat noodles with beef, vegetables,
shiitake mushrooms, oyster sauce (280 g.)



I'opsiume 611002

YT1ka Marpe
YTUHaA rpyaKa C BUHHbIM COYCOM,
NpUroTosBaeHHaA Cy-Bna, NoAaeTCA C Nope n3

cenbaepen 1 rpylieit, TOMJeHHOM B KpaCHOM BUHe

(3501.)

Tosiauna mo-CTporaHoBcKu
rosaavHa ¢ 1yKom, 6ebimm
rprbamm, LiaMnHbOHaMM, MapUHOBAHHbIMM

orypuamm, CIMBKaMu, MoaeTcs ¢ KapTodenbHbIM

ntope (300T.)

T'oBsDKBH 1ICUKH

[oBAXbM LeYKn, TOMJ1eEHbIE B COoyCe ,ﬂ,eMVIF/’IaC,

noAaeTcs C NacToi op30 M CbipOM NapmesaH
(3201.)

Creiik Pubait
Mpoxkapka: medium | medium well (280 r.) *

Bec yKasaH B cbipom Buzae. Bec cTeitka 3aBMcUT OT BbiGpaHHOM Bamu

npoXapku

®dune MUHOH
Mpoxapka: medium | medium well (200 r.) *

Bec yKasaH B Cbipom Buzae. Bec cTeitka 3aBMCUT OT BbiGpaHHOW Bamu

npoXapku

CTelik U3 UHIEHKU
CTelNK U3 UHAEMKM C LlyKMHM, NOAAETCA CO
CBEKO/IbHbIM p130TTO (320 T.)

duie Tpecku
3aneyeHHoe duie TPECKM, NoAaeTCs C
KapTodenbHO-LINMMHATHLIM Mope (280 T.)

Jlococs Ha rpune
ﬂO,EI,aeTCF! C 6pOKKOﬂVI M CIMBOYHbIM COYyCOM
(200T.)

bapanbs Hora
BapaHbs HOra C MACHbBIM COYCOM, NMOAAaeTCs C
KPaCHOW KanyCcToi, TyleHHoM B BMHe (450 T.)

11002

1200P

10902

2 700P

2100P

950P

990P

1 750p

1 900P

Hot dishes

Duck Magre

Duck breast with wine sauce, cooked sous
vide, served with celery puree and red
wine poached pear

(3508.)

Beef Stroganoff

Beef with fried onion, porcini mushroomes,
champinons, pickled cucumbers, cream,
served with mashed potatoes

(3008.)

Beef cheeks

Stewed in demi-glace sauce beef cheeks,
served with orzo pasta and parmesan
cheese (320 g.)

Ribeye steak

medium | medium well (280 g.) *
The weight is given in raw condition. The weight of the steak
depends on the roast you have chosen

Filet mignon

medium | medium well (200 g.) *
The weight is given in raw condition. The weight of the steak
depends on the roast you have chosen

Turkey steak
Roasted cod fillet, served with mashed
potatoes and spinach (320 g.)

Cod fillet
Roasted cod fillet, served with mashed
potatoes and spinach (280 g.)

Grilled salmon
Served with broccoli and cream sauce
(200 g.)

Leg of lamb
Leg of lamb with meat sauce, served with
red cabbage stewed in wine (450 g.)

1100P

1200p

1 090p

2 700P

2 100p

950pP

990p

1 750P

1900P



I'apaupbl

OBoru Tprith (150 1.)

Puc Gacmaru ¢ oBomamu, 3arnpaBieHHBIH
OJIMBKOBBIM MacJIoM (150 r.)

Kaprodens dbpu (150r. | 30T1.)

O0>kapeHHbIH KapToenb ¢ NPSHBIMU
TpaBaMH (225r.)

KaprodenbHoe mrope u3 3arne4eHHOro

KapToders, MoJaeTcs ¢ ChIPOM IapMe3aH
(150 t.)

450P

350P

350P

350P

350P

Garnishes

Grilled vegetables (150 g.)

Basmati rice with vegetables, dressed
with olive oil (150¢g.)

French fries (150 g. | 30 g.)

Roasted potatoes with herbs
(2258.)

Baked potato puree served with
Parmesan cheese
(15049)

450P

350p

350P

350P

350p



JlecepThbl Desserts

ACCOPTUMEHT MOPOKEHOTO 200P  Assorted Ice cream 200P
BaHunbHoe | LWokonagHoe | KnybHudHoe (50T.) Vanilla | Chocolate | Strawberry (50 g.)

[TaHHa-KOTTA C ATOAHBIM COYCOM (120r.) 350P  Panna cotta with berry sauce (120 g.) 350P
MopKOBHBI# TOPT (150 r.) 400P  Carrot cake (150 g.) 400P
Huskeiik (1501 400P  Cheesecake (150 g.) 400P
MenoBux (150 1) 400P  Honey cake (150 g.) 400p
DKJIEp ¢ ATOAHBIM COycoM (100 r.) 350P  Eclair with berry sauce (100 g.) 350P
DpyKTOBOE acCOPTU 1200P Fruit platter 1200p

AccopTW Ce30HHbIX pyKTOB (630 T.) Assorted seasonal fruits (630 g.)



