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COLD APPETIZERS
XOJTOOHbIE 3AKYCKM

Seasonal fruits 1 kg
Ce30HHble QPYKTb

Fresh seasonal vegetables platter 500 g
ACCODTM 13 CBEXWMX OBOU.L@IZ

Pickled champignons 100 g
MapMHOBaHHb\e LHaMIMMHBOHbBI

Pickled vegetables platter 100 g
ACCOPTU N3 COMNEHbBIX M MapPUHOBaHHbBIX OBOLLIEW

Cheese platter 150 g
CblpHaga Taperka

Roasted Adygei cheese 235g
with tomatoes and grainy mustard dressing
YKapeHbl AQbIFEMCKMK ChbIp C MOMMAOPAaMM MOA MOPYNYHOM 3arpaBKOM

Burrata with tomatoes 290 g
ByppaTta ¢ noMmmaopamm

Salmon tartare with avocado, capers and crostini 165 g
TapTap 13 n1ococq

Sea-scallop tartare with wasabi sauce and flying-fish roe 160 g
TapTap 13 MOPCKOTro rpebellika ¢ COyCcOM Bacabu 1 MKPOWM NeTyden poliobl

Russian herring with a side dish 445 g
CenbOb NO-PYCCKM C rapHMPOM

Assorted fish salmon, sturgeon, unagi eel, trout 160 g
TapTap V3 MOPCKOTo rpebellika C COyCoOM Bacabu 1 MKPOW fneTyden pbibbl

Light-salted salmon 100 g
CemMra cnaboro nocona

Smoked sturgeon 100 g
OC@TDMHa ropAadero Korn4eHnm4d

Hot smoked Unagi eel 100 g
YTropb YHarum KonyeHbl

Cold smoked trout 100 g
@Opeﬂ b XOJ104HOTO KOM4YeHn4Ad

Vitello tonnato 210 g
Slices of ready-made veal with tuna sauce

BuTenno ToHHaTo

Assorted horse meat 250 g

4000 P

1500 P

380 P

250 P

1300 P

1200 P

1350 P

2100 P

1750 P

900 P

2500 P

1800 P

1800 P

1050 P

1500 P

2050 P

1800 P

kazylyk, horse salo, kazy, horse buzhenina, smoked horse meat, served with matzoni cheese

ACCOPTN M3 KOHUHbI

/\




Horse kazylyk 50 g 550 P

KbI3bIMbIK M3 KOHWHb

Smoked horse salo 50 g 600 P

Cano KOHCKOE KoMn4yeHoe

Horse meat Kazy 50 g 550 P
Homemade boiled sausage made of horse meat

Ka3bl 13 KOHMHb

Horse buzhenina 50 g 700 P

ByMeHMHa N3 KOHWMHDbI

Smoked horse meat 50 g 550 P

KoHnHa komnyeHasd

Assorted goose and duck 100 g 1250 P
duck kazylyk, dried duck breast, Tatar dried goose

ACCOPTW M3 TYCA M YTKU

Duck kazylyk 50 g 650 P

Ka3blNblK 13 YTKA

Dried farm duck 50 g 650 P

YTKka pepmepcKkasa BaneHan

Tatar goose jerky 50 g 950 P

TaTapckm BANEeHbIM MNyCb

SALADS
CANATDI

Vegetable bowl 325 g 1050 P
Cream cheese, tomatoes, cucumbers, avocado, green spinach, rice or quinoa

Boyn oBoLHOM

Tomato salad with stracciatella and a seed mix 230 g 1200 P

Canat u3 noMmMaOop Co CTpaMaTeﬂﬂOM N MNKCOM CeMHAH
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Greek salad with pesto 325 g

Canat no-rpeyvyecKm

Salad of fresh tomatoes with red onion and herbs
with oil from Kuban seeds 240 g
CanaT 13 CBeXMX noMMAOoOP C KPaCHbIM JTYKOM WM 3eJ1eHbrO Mo MaC/1oM

13 KybaHCKMx cemedek

Salad of cucumber, radish and egg with sour cream 230 g

CanaTt u3 orypua, peamca 1 amda co

Summer vegetable salad with herbs and oil from Kuban seeds 290 g

Canat «J1eTHum»

Arugula with tomatoes, avocado, pine nuts,
Parmesan, balsamic cream and truffle oil 205 g
Dywona C noMmnagopamin, aBoOKaaoo, KeApoBbIMK OPelKaMi, ﬂapMe?;aHOM,

6anb3aMUKOM U TDPO(D@ﬂbe\M MacCJ1oOM

Coleslaw salad 200 g
Fresh cablbage, carrots, celery and green apple
with mustard dressing and balsamic

Canat «Koyn cnoy»

Roasted eggplant salad 225 g
crispy eggplants with season tomatoes with sweet and spicy dressing

Canart C >KapeHbIMU BaknaxaHamm

Baked beetroot salad 220 g
With soft cheese, olive oil, cedar nuts and balsamic dressing

CanaTt 13 3aneYeHHOM CBEKIIbl C MATKKM CblIpOM

Poke with salmon 205 g
Salmon, avocado, cucumbers, orange, edamame beans,
flying fish roe, rice or quinoa

[Toke ¢ nococem

950 P

850 P

590 P

790 P

1150 P

500 P

700 P

590 P

1500 P
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Salad with Kamchatka crab and avocado 210 g
Tomatoes, crab, avocado, cucumber, sesame oil and soy sauce dressing

CanaT ¢ KaM4yaTCKMM KpaboM 1 aBOKaao

Arugula salad with tiger shrimps, tomatoes and avocado 200 g

Dywona CTNTPOBbIMKM KpeBeTKaMM, aBOKaao M MOMKMOOLaMM

Caesar with tiger shrimps 200 g

Llesapb ¢ KpeBeTkamMm

Caesar with turkey 200 g

Llesapb ¢ MHOEWKoOM

Green salad with broccoli and turkey 255 g

lettuce, romano, broccoli, tomatoes, beans, celery, turkey sous-vide with mustard sauce

3eneHblv canaT ¢ BPOKKOAM U MHOEMKOM

Arugula salad with dried duck breast 160 g
Avocado, fresh berries, arugula and mango orange sauce

PyKKoa ¢ BANEHOM YTUHOW MPYAKON

Vinegar-pickled veal salad 220 g
Mixed salad, slices of veal sirloin, tomatoes, mustard and honey

CanaT ¢ MapUHOBaHHOW TeNaTUHOM

Syuyumbike salad with veal tongue 195 g

Canat ClotoMbOUKe C TeNnaybM a3bIKOM

SOUPS
cynbl

Vegetarian okroshka with kvass/with kefir 405 g/ 375 g

OKpoLLKa OBOLLIHagA Ha KBace

Okroshka with smoked sturgeon and kvass 445 g

OKpolLIKa C KOMYeHOW OCETPMHOW Ha KBace

Meat okroshka with kvass/with kefir 445 g /455 g

OKpollKka cbopHaa MACHad Ha KBace

/\

2500 P

1790 P

1400 P

990 P

950 P

1350 P

1400 P

800 P

590 P

1690 P

1050 P
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Sorrel soup with beef 240 g
fresh sorrel, spinach, potatoes, onion, quail egg, meat broth

Cyn waBenesbiv C roBAgMHOM

Broccoli cream soup with pine nuts 215 g
it is prepared with the addition of cream

Cyn-rope 13 6POKKONK C KeapoBbIMM OpeLlKaM

Broccoli cream soup with Kamchatka crab 230 g
it is prepared with the addition of cream

Cyn-mniope 13 6poKKoIM ¢ KamMyaTckMM Kpabom

Mediterranean spicy soup with a seafood 450 g

Cym OCTpbIM C MOPENPOaYKTaMU Mo-Cpeams3eMHOMOPCKN

Volzhsky fish soup with sturgeon 400 g

YXa 13 crepnanm no-Bormxckm

Tokmach chicken soup 350 g
Tatar national noodle soup

TokMau ¢ aepeBeHCKOoW KypuLen

Dumlings with beef 435 g

MNenbMeHn ¢ roBagumHoOM

Dumplings with salmon and halibut 435 g

[NenbMeH C 1TOCOCEM U MaJITyCcom

Fish soup with salmon, nutmeg and seaweed 350 g

PbIBHbINM CyM C TOCOCEM, MYCKaTHbBIM OPEXOM M MOPCKMMIM BOAOPROCAMM

SOUPS OF THE DAY
Cynbl gHA
350 g 750 P

Beef borsch. Meat soup with beets and cabbage. Gopu c rosaanron

Beef Shchi. Meat soup with cabbage. L1 c rosanuHon

Horse meat pea soup. Cymn ropoxoBbivi C KOHUHOM

/\

690 P

790 P

150 P

2400 P

2190 P

550 P

700 P

990 P

1520 P
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HOT APPETIZERS

Echpochmak with duck or beef meat 170 g

Two triangles - our restaurant’s speciality with duck or beef meat (of your choice),

potato and onion. Made on request
SYMoUMaK C YTKOW UM TOBAAMHOM 2 LUT.

Potato kystyby 100 g
Tatar national dish. Bannock with mash potato and fried onion
KbICTbIObLIN € KapTodhenem

Bliny with sour cream/ with jam/ with condensed milk 170 g
BAniHbl CO CMETaHoW/ ¢ BapeHbeM/ CO CryLLEHKOM

Bliny with self-salted salmon and red cavier 215 g
BAUHBLI ¢ cemMrom cobCTBEHHOIO MOCOMa W KPAaCHOM MKDOW

Gratin of Kamchatka crab 110 g
[paTeH 13 KamuaTckoro kpaba

Grilled Commander Squid 200 g
KaﬂbMapb\ KOMaHOOPCKME Ha YITIAX

Grilled scallops 120 g
Mopckue rpebellkn Ha rpune

Grilled tiger shrimps with garlic and rosemary 185 g
»KapeHble Ha yIMax TUIpPOBble KpeBeTKY

Cheese sticks fries 150 g
ChlpHble Manoyki dpun

Chicken nuggets 120 g
KypwHble HarreTcol

MAIN DISHES
FOPSIYME BITIOOA

Risotto with porcini, cream sauce and dried tomatoes 320 g
P130TTO C BenbiMm FDM6aMVI B CJTIMBOYHOM COyCe C BAJIEHbIMIM TOMaTaM K

Risotto with tiger shrimps and spinach 315 g
PusoTTto C TUTPOBbIMKM KpeBeTKaMM 1 LWUMMHaTOM

Fettuccine with shrimps 405 g
CDeTFquMHe C KpeBeTKaMM

Chitarra 380 g

Home made pasta with giant shrimp and seafood sauce
YuTapa
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700 P

390 P

450 P

1200 P

2100 P

990 P

1950 P

1500 P

450 P

400 P

1290 P

1790 P

1450 P

2350 P
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Beef Stroganoff with mashed potato
or with buckwheat porridge 320 g
BedcTporaHoB ¢ KapTodenbHbIM Mope UK C FrpeYHeBOM Kallen

Spelt with stewed horse meat and kazy 300 g
Monba ¢ TyLEeHKOM 13 KOHMHbI C Ka3bl

Kystyby kebab 200 g
Sausages made from marbled grain beef, served with kystyby
KbIcTbIObIN Kebab

Azu with horse meat «Tulpar» 330 g
Stewed horse meat garnished with fried potatoes and pickled cucumber
A3y C KOHWHOW «Tynnap»

FOWL
NTULA

Duck leg confit with orzo in Milanese 280 ¢

duck leg languished for 8 hours at low temperature, orzo with saffron,
Parmesan cheese, pepper, ginger and soy bean sauce

YTrHaa HOXKa KOHOU C 0p30 Mo-MUIaHCKM

«Pozharsky» chicken cutlets with mushroom sauce 250 g
KoTneTol kypuHble «[ToyapcKre» ¢ COycoMm 13 rpmnbos

Farmer’s turkey fillet sous-vide for a 100 g of a raw product
Dune rpynky GepmMepcKom MHAEWKM Cy BUL,

FISH
PbIBA

Black cod fillet with honey-balsamic sauce 165 g
Ddune LIIG‘DHOIZ TPEeCKM C Me,ELOBO*6aﬂb38Ml/IKOBbIM coycomM

Dorado fillet with tomatoes and olives 310 g
Ddune J:Lopaﬂo c TOMaramMm n oJinBKaMm

Sturgeon fillet for 2 100 g of a raw product
Dunne oceTpa

Salmon steak for 2 100 g of a raw product
Crenk nococs

Breaded halibut steak for a 100 g of a raw product
CTelk nanTyca B NaHWpoBKe
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1390 P

1600 P

800 P

1100 P

890 P

790 P

350 P

1600 P

1800 P

1750 P

1600 P

900 P
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MEAT
MSACO

Veal meat-chops with mushroom sauce 200 g
KoTneTbl 13 TeNaTUHbI C TPUOHbBIM COYCOM

Brisket with mustard sauce 215 g

marbled beef brisket, stewed for 10 hours in a Texas Smoker at 100C on fruit

and oak branches
BOUCKET C rOpUMYHbBIM COYCOM

Veal Lokum 120/50 g
Thin slices of veal sirloin on grill
NyKyM 13 TenaTuHbl

Fillet mignon for a 100 g of a raw product
MUHBOHbBI U3 TENAYbEN BblPE3KM

Prime Ribeye steak for 2 100 g of a raw product
Crenk Prbaw Npanm

Horse meat medallions for 2 100 g of a raw product
MenanboHbl M3 KOHVHbI

Rack of young lamb for a 100 g of a raw product
Prepare any number of ribs
Kape mononoro bapallka

SIDE DISHES
FAPHUPbI

Fresh broccoli on grill 170 g
Ceexkaa BPOKKOMM Ha YInax

Green asparagus on grill 100 g
Cﬂapma 3e/1eHad Ha YImdax

Fresh corn cob on grill 170 g
Ceexkad KyKypy3a Ha yriax

Vegetables on grill 150 g
OBOLWM Ha rpune

Spinach in cream sauce 100 g
LLInWHaT B CIMBOYHOM Coyce

Mashed potato with butter/ with Parmesan/ with truffle oil 150 g
KapTodenbHoe rope ¢ Mac/ioM/ ¢ napmesaHoM/ ¢ TRIoGeIbHbIM MaCIoMm

Potato baked with rosemary and garlic 150 g
3ane4YeHHbl KapTodesb C PO3MaPUHOM M YECHOKOM

French fries 150 g
Kaptodenb dpu

Rice with vegetables 150 g
Puc oBoLLaMm

Buckwheat porridge fromthe oven 150 g
I'pequBasq Kalla N3 rne4dm

Spelt with butter 150 g
Mon6a co CMMBOYHbBIM MaC/IOM

800 P

1700 P

1800 P

950 P

1600 P

1050 P

1300 P

550 P

500 P

450 P

450 P

490 P

350 P

390 P

350 P

350 P

350P

500 P




PIZZA
MULLA

Margherita 530 g
MaprapuTa

Four Cheese 520 g
Cream sauce, Brie, Parmesan, Dorblu and Mozzarella
4 Cblpa

Pizza with pear, blue cheese and honey 460 g
MuuLa ¢ rpylen, ronyobiM ChipoM K MegoM

With turkey and gherkins and Crimean onions 625 g
Mnula ¢ MHOEWMKOW U KOPHMLLOHaMM

With horse meat salami and chilli pepper 560 g
MnyLa ¢ kKonbackaMmm U3 KOHWHbBI U Yy nepuem

BREAD
Xne6

Focaccia with Parmesan 155 g
®okayya ¢ [NapmesaHoMm

Ciabatta 150 g
YipabaTTa

Corn or spelt flatbread 100 g
Ienelka 13 Kykypy3bl UK Nonob

Rye bread 100 g
Xneb 6opoanHCKIMI

Wheat baguette 100 g
baret nweHM4HbIN

Wheat bread with onion and olives 100 g
Xneb neHMYHbI C TYKOM 1 OJTMBKaM

Rye-wheat bread 8 grains 100 g
Xneb pyKaHO-MWeHMYHbI 8 3/1aK0B

Bread basket 300 g
XnebHaa Kop3KHa

1190 P

1550 P

1200 P

1150 P

1300 P

500 P

400 P

200 P

250 P

200 P

200 P

200 P

450 P
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DESSERTS
OECEPTDI

Kazan chocolate 20 g 500 P
a bar of milk chocolate stuffed with dried fruits, marshmallows, honey, almonds,

cashews, pistachios, walnuts, thick paste of caramelized hazelnuts and kataifi dough
KazaHckmi wokonan

Cookies «Coconut tile» 30 g 190 P
openwork cookies made from coconut chips and butter
MNeyeHbe «KokocoBag Yepenuua»

Cake «Potato» 100 g/ 2 pcs 350 P
MUPOXKHOE KapTOLLKa

Banana brownie with ice cream 120 g 590 P
BaHaHoBbLIM BPayHK C MOPOYKEHbIM

Meringue roll 95 g 590 P
with buttercream , fresh strawberries and berries
MepeHroBbIv pyneT

Lemon tartlet 100 g 350 P
shortbread dough with almond sponge cake, lemon cream and Italian meringue
NTMoHHaa TapTaneTka

Cream and chocolate sherbet 100 g 700 P
CnvBOYHO-LLIOKONAAHbIV LWepbeT

Talkysh kaleve 2 pcs 550 P
Tankbll Kanese

Chak-chak 50 g 300P
Yak-4ak

Tatly 80 ¢ 400 P

Roll with nuts and honey
TaTnbl C opexamm 1 MeooMm

Honey cake 120 g 790 P
MenoBuK
Pistashio cake 65 g 350 P

Bizet with a sweet cream

DucTalkoBoe MMpPoXKHoe

Bird’s milk dessert 180 g 880 P
[TrYbe MOOKO

Tiramisu 150 g 900 P
Trnpamumcy
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Strudel 160 g
Apple pie with cedars, cinnamon and vanilla ice cream
LTpyoens

Ice cream 50 g (1scoop)
Vanilla, chocolate, strawberry, pistachio
MopoyeHoe B acCopTUMeHTe

Sorbet lemon-lime/ mango 50 g (1 scoop)
CopbeT MMMOH-NanM/MaHIo
ArogHbi copbeT

DISHES BY PRE-ORDER

can be ordered at least one day in advance

Sturgeon baked in the oven for a 100 g of a raw product
Average weight 2300 g, served with baked potatoes
OceTp 3aneyeHHbl LefIMKOM B ey

Chicken «Tabaka» for a 100 g of a raw product
Average weight 1700 g, served with baked tomatoes
Kypouka Tabaka

Duck with apples for a 100 g of a raw product
Average weight 2500 g, served with apples
YTKa ¢ abnokamMu

Goose with apples for 2 100 g of a raw product
Average weight 3500-4000 g
[YCb C abnokamMu

Marble beef shovel from the oven for 2 100 g of a raw product
Average weight 2700 g, served with Rouget sauce
MpaMopHaga nonaTka roBaguHbl M3 neyn

Horse meat on the bone baked in the oven for a 100 g of a raw product
Average weight 1700 g, served with Rouget sauce
KoHmHa 3aneyeHHad B rneym

Beef «Wellington» 210 - /1 portion
is prepared from 2 portions
foBaaVHa «BennmHrtoH»

Salmon «Ankrut» 210 r /1 portion
is prepared from 2 portions
Jlococh «AHKPYT»

650 P

300 P

200 P

700 P

300 P

380 P

450 P

750 P

650 P

2500 P

2500 P
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PIES

can be ordered at least one day in advance

Cabbage and egg pie 1,5 kg

Munpor ¢ Kanycrom M amuom

Pie with salmon and halibut 2 8 kg

HMDOF C J10CoceM M Majitycom

Balish with a duck 4 kg
national pie

Banui ¢ yTrom

Balish with a beef 4 kg
national pie

Banviw ¢ roBagmHowm

CAKES

can be ordered at least one day in advance

Meringue roll 15 kg

MepeHrosbiv pynet

Bird’'s milk cake 1,5 kg

Tnybe MomoKo

Tiramisu 1,5 kg

TrpamMmumcy

Honey cake 12 kg

MenoBuk

Pistashio cake 215 kg

DUCTaWKOBBIN TOPT

3300 P

1500 P

8800 P

8800 P

4500 P

9500 P

9000 P

9000 P

12500 P
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