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COLD APPETIZERS

XornodHble 3aKycKu

Seasonal fruits
Ce30HHbIe (hpyKmbI
100 g 300 P

Fresh seasonal vegetables platter
Accopmu u3 ceexux ogowel
100 g 200 P

Pickled champignons
MapuHosaHHbIe waMnuHbOHbI
100 g 250 P

Pickled vegetables platter
Accopmu u3 coreHbIX U MapUuHo8aHHbIX osowel
100 g 200°P

Cheese platter
CbipHasi maperika
150 g 1000 P

Roasted Adygei cheese with tomatoes
and grainy mustard dressing
XKapeHsbil Adbieelickull cbip ¢ nomudopamu rnod 20pHUYHOU 3arpaskol
2359 750 P

Burrata with tomatoes
Bbyppama ¢ nomudopamu
290 g 900 P

Salmon tartar with avocado, capers and crostini
Tapmap u3 nococs
165 ¢ 1200 P

Sea-scallop tartar with wasabi dressing and flying-fish cavier
Tapmap u3 Mopcko2o epebelwka ¢ coycom sacabu u ukpol fnemyyed pbibbl
160 g 950 P

Russian herring with a side dish
CenbOb no-pyccKu ¢ 2apHUpPOM
445 g 700 P

Light-salted salmon
Cemea criabozo nocona
100 g 1050 P

Smoked sturgeon
OcempuHa 2opsiHe20o Korn4yeHust
100 g 1400 P

Cold smoked trout
®@operb X0r00H020 KOMYeHUst
100 g 700 P
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Smoked Unagi eel
Yeopb YHazu Korn4veHbil
100 g 700 P

Vitello tonnato
Slices of ready-made veal with tuna sauce
Bumenno moHHamo
210g 1200 P

Beef tongue with mustard
and creamy horseradish
lFossikuli s13bIK ¢ 2opyuUel
U CITUBOYHBIM XPEHOM
120 g 700 P

Beef meat-jelly
Served with mustard, creamy horseradish and toasts
Xonodey u3 208510UHbI
120 g 600 P

Horse kizylyk
KbI3bInbIK U3 KOHUHBbI
50¢g 400 P

Smoked horse salo
Carsio KOHCKoe Korn4eHoe
50¢g 500 P

Horse meat Qazi
Homemade boiled sausage made of horse meat,
made in our restaurant
Kasbl U3 KOHUHBI
50 g 300P

Horse buzhenina
Bby>XeHUHa U3 KOHUHbI
50¢g 400 P

Smoked horse meat
KoHuHa Kon4yeHas

50 g 300 P

Duck kizylyk
Kasblinbik u3 ymku
50 g 400 P

Dried farm duck
Ymka cpepmepckas esineHasi
50 g 600 P

Tatar goose jerky
Tamapckul esineHbil 2ycb

50 g 700 P
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SALADS

Canamsl

Cauliflower carpaccio salad
Cauliflower slices with parmesan and almonds with truffle oil sauce
Canam-kapna4y4o u3 ygemmHou Karycmbl
225 g 700 P

Vegetable bowl
Feta cheese, tomatoes, cucumbers, avocado,
green spinach, rice or quinoa
Goyn osowHoOU
325¢g 750 P

Greek salad
Canam no-epeyecku
325¢g 700 P

Arugula with tomatoes, avocado,
Parmesan and pine nuts
with balsamic cream
Pykkona ¢ nomudopamu, agokado,
lNapme3aHom u KedposbIMU opewKamu
o0 banb3amMu4eCcKuM KpemMom
205 g 950 P

Coleslow salad
Fresh cabbage, carrots, celery and green apple
with mustard dressing and balsamic

Canam «Koyn crioy»
200 g 400 P

Roasted eggplant salad crispy eggplants
With season tomatoes with sweet and spicy dressing
Canam c xapeHbiMu bakiaxxaHamu
225¢g 550 P

Roasted beetroot salad
With soft cheese, olive oil, cedar nuts and balsamic dressing
Canam u3 3arne4yeHHOU C8EKIIbl C MS2KUM CbIPOM
220 g 500 P

Vinaigrette with pickled champignons
BuHezpem ¢ MapuHO8aHHbIMU WaMnuHboHaMu
260 g 550 P

Vinaigrette with herring
Buneepem c cenbibio
260 g 550 P

Vegetable vinaigrette
Bureepem nocmmHsil

260 g 500 P
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Salmon ceviche
Fresh salmon, tomatoes, avocado,
lime marinade, Chili pepper, Yalta onion
Cesuye u3 niococs
190 g 1000 P

Poke with salmon
Salmon, avocado, cucumbers, orange, edamame beans,
flying fish caviar, rice or quinoa
lNoke ¢ nococem
205¢g 800 P

Poke with shrimps
sweet shrimps, cucumbers, tomatoes, green apple,
spicy pepper, edamame beans, rice or quinoa
lNoke ¢ kpesemkamu
225¢g 800 P

Aragula salad with tiger shrimps,
tomatoes and avocado
Pykkona ¢ mueposbimu Kpesemkamu,

asokado u nnomudopamu
2009 1300 P

Caesar with tiger shrimps
Llezapb ¢ Kpegemkamu

200 g 1000 P

Caesar with turkey
Llesapb ¢ uHOeliKkoul
200 g 800 P

Green salad with broccoli and turkey
Sweet Dijon mustard dressing, celery,
tomatoes, green beans
3eneHsil caram ¢ 6pokkonu u uHOelkKol
255 g 750 P

Aragula salad with duck breast
Avocado, fresh berries,
arugula and mango orange sauce
Pykkona ¢ ymuHou epydkol
160 g 1100 P

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

Canam ¢ mapuHogaHHOU mernsimuHouU
2209 950 P
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Syuyumbike salad with veal tongue
Canam Crorombuke ¢ mesnisybUum s13bIKOM
195¢g 650 P

Olivier with veal
Onuebe ¢ mensgmuHoU
250 g 950 P

Olivier with Kamchatka crab
Onuebe ¢ Kamyamckum Kpabom
250 g 1100 P

Olivier with shrimps
Onuebe ¢ kpesemkamu
250 g 1100 P

SOUPS

Cynbi

Pumpkin cream soup with sun-dried
tomato pesto and pumpkin seeds
Cyn-ntope u3 mbIKebl
250 g 450 P

Pumpkin cream soup with tiger shrimps
Cyn-rnope U3 mbIKebl C mu2posbIMU Kpegemkamu
250 g 800 P

Mediterranean spicy soup with a seafood
Cyn ocmpsbili ¢ mopernpodykmamu
rno-Cpedu3eMHOMOPCKU
450 g 1650 P

Volzhsky fish soup with sturgeon
Yxa u3 cmepnsiou rno-Bormkcku
400 g 1300 P

Tokmach chiken soup
Tatar national noodle soup
Tokmau ¢ OepeseHcKol Kypuuel
350 ¢ 450 P

Dumlings with beef
lNenbmeHu ¢ 208510UHOLU
435¢g 600 P

Dumplings with salmon and halibut
lNenbmeHu ¢ nococem U rnasmycom
435¢g 700 P

Fish soup with salmon, nutmeg and seaweed
Pbi6HbIU cyn ¢ ococeM, MyCcKamHbIM OPEXOM U MOPCKUMU 8000pOCSIMU
3509 850 P
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SOUPS OF THE DAY

Cynibl OHs
3509 550 P

Beef borsch. Meat soup with beets and cabbage. bopuw; ¢ 2oesduHol
Beef Shchi. Meat soup with cabbage. LLju ¢ 2oes0uHol
Horse meat pea soup. Cyrn 20poxo8bili ¢ KOHUHOU

HOT APPETIZERS

lopsivyue 3akycku

Echpochmak with duck or beef meat
Two triangles - our restaurant’s speciality with duck or beef meat (of your choice),
potato and onion. Made on request
Bunoumak ¢ ymkod unu 208510UHOU 2 wm
170 g 440 P

Potato kystibiy
Tatar national dish. Bannock with mash potato and fried onion
Kbicmbibbili ¢ kapmocgheriem
100 g 300P

Bliny with sour cream
briuHbl co cmemaHou
170 g 200 P

Bliny with self-salted salmon and red caviar
bnuHbI ¢ cemeoll cobcmeeHHO20 nocora u KpacHoU UKpou
215¢g 900 P

Gratin of King crab
FpameH u3 Kamyamckoeo kpaba
110g 2000 P

Calamari from Commander Islands on grill
Kanbmapbl komaHOOpcKue Ha yarsax
200 g 700 P

Grilled scallops
Mopckue epebewku Ha epurne
120 g 1100 P

Grilled tiger shrimps with garlic and rosemary
XapeHble Ha yersix mueposble Kpegsemku
185¢g 1300 P

Cheese sticks fries
ChblIpHble nanoyku ¢ghpu
150 g 400 P

Chicken nuggets
KypuHble Hazeemcbl
120 g 300°P
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MAIN DISHES

lopsiyue 6noda

Risotto with porcini, cream sauce
and dried tomatoes
Pusommo ¢ 6enbimu 2pubamu 8 C/lUBOYHOM Coyce
C 85i/1eHbIMU mMoMamamu
320 g 1100 P

Risotto with tiger shrimps and spinach
Pusommo ¢ mueposbiMu Kpesemkamu U WnuHamom
315¢ 1500 P

Fettuccine with shrimps
demmy4d4uHe ¢ Kpegemkamu
405¢g 1250 P

Chitarra
Home made pasta with giant shrimp and seafood sauce

Yumapa
380¢g 1600 P

Beef Stroganoff with mashed potato
GegpcmpoeaHos ¢ kapmogbesibHbIM rope
320 ¢ 850 P

Kystibiy kebab
Kbicmbibbil kebab
200 g 650 P

Tongue with onions from a wood-fired oven
A3bIK ¢ STyKOM U3 OpossiHoU requ
250 g 750 P

Azu with horse meat «Tulpar»
Stewed horse meat garnished with fried potatoes
and pickled cucumber
A3y ¢ KoHUHoU « Tyrnnap»
330¢g 900 P

Fowl

lNmuua

«Poszharskie» chicken meat-chops
with porcini and cream sauce
Komnemai KypuHble «[lloxapckue» ¢ coycom u3 epubos
250 g 600 P

Farmer’s turkey fillet
Qune epydKku hepmepckoli UHOelKU
300 P for a 100 g of a raw product
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Fish

Pbiba

Halibut fillet with honey sauce
Baked in a wood stove with lemon
@une lNanmyca ¢ medogo-basrib3aMUKO8bIM COYCOM
190¢g 1500 P

Dorado fillet with ripe tomatoes and olives
@une [opado co crnenbiMu momMamamu U oriuekamu
310 g 1200 P

Sturgeon fillet
Baked, smoked, steamed or grilled
Qune ocempa
1200 P for a 100 g of a raw product

Salmon fillet

Baked, smoked, steamed or grilled
Cmelik nococs

1050 P for a 100 g of a raw product

Breaded halibut steak served with lemon
Cmelk nanmyca 8 naHupoeke nodaemcsi ¢ IUMOHOM
500 P for a 100 g of a raw product

Meat

Msco

Veal meat-chops with mushroom sauce
Komnembi us menissmuHbl ¢ 2pUbHbIM COYyCOM
200 g 650 P

Stewed veal in BBQ sause
languishes in a cooling oven for at least 9 hours
TomneHHasi mensimuHa 6 coyce BBQ
270 g 900 P

Veal Lukum
Thin slices of veal sirloin on grill
Jlykym U3 mensimuHbl
120/50 g 1100 P

Fillet mignon
MuHbOHbI U3 mernsiybel 8bIpPe3KuU
600 P for a 100 g of a raw product

Prime Ribeye steak

Cmedk Pubad lNpalm
850 P for a 100 g of a raw product
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Horse meat medallions
MeOasriboHbI U3 KOHUHbI
700 P for a 100 g of a raw product

Rack of young lamb
Prepare any number of ribs
Kape monogoro Gapatuka
700 P for a 100 g of a raw product

SIDE DISHES

FapHupebl

Fresh broccoli on grill
Ceexxasi 6pOKKOSIU Ha yerisix
170 g 400 P

Green asparagus on grill
Cnapxa 3erneHast Ha yarnsx
100 g 350 P

Fresh corn cob on grill
Ceexasi KyKypy3a Ha yernsx
170 g 350 P

Vegetables on grill
Osowu Ha epure
150 g 350 P

Spinage in cream sauce
UnuHam & criugo4HOM coyce
100 g 250 P

Mashed potato with Parmesan

KapmodbernbHoe nrope ¢ napmesaHom
150 g 200P

Mashed potato with truffle oil
KapTodenbHoe nope ¢ TprodenbHbIM Maciom

150 g 200 P

Mashed potato with butter
KapmocgbernbHoe rnrope co Crnugo4YHbIM Macriom
150 g 200 P

Potato baked with rosemary and garlic

3aneyeHHbIl Kapmogherib ¢ PO3MapUHOM U YECHOKOM
150 g 200°P

French fries

Kapmocpernb ¢hpu
150 g 300°P
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PIZZA

MNMuuyua

Margherita
Mapzapuma
530 ¢ 750 P

Four Cheeses
Cream sauce, Brie, Parmesan, Dorblu and Mozzarella
4 cbipa
520 g 1000 P

Pizza with pear and blue cheese
lNuuua c epyweli u 2orybbiM CbIpOM
460 g 750 P

With turkey and gherkins
lNuuua ¢ uHOelKoU U KOPHUWOHaMU
625 g 800 P

With horse meat salami and chili pepper
lMuyya ¢ konbackamu U3 KOHUHbI U YUU nepuem
560 g 850 P

BREAD

Xneb

Focaccia with Parmesan
@okayya c lNapmesaHom
155¢g 500 P

Ciabatta
Yuabamma
150 g 250 P

Corn or polba (French-rice) wheat cake
Jlenewka u3 KyKypy3bi unu rnosbbi
100 g 150 P

Rye bread
Xneb 6opoduHcKul
100 g 150 P

Wheat baguette with sourdough
Bacem nweHuYHbIU Ha 3aKeacke
100 g 120 P

Wheat bread «Onion» on sourdough
Xneb nweHu4Hbll «JTyKo8bil» Ha 3aKkeacke
100 g 120 P

Rye-wheat bread 8 cereals
Xneb pxaHo-nweHuYHbIl 8 3r1ako8
100 g 120 P

Bread basket

XnebHasi Kop3uHa
3009 400 P
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DESSERTS

Lecepmbi

Cream and chocolate sherbet
CnueoyHo-uwokonadHkil wepbem
100 g 550 P

Talkysh kaleve
Tankbiw Karneese
2 pcs 350 P

Chak-chak
Yak-yak
50 g 200 ¥

Tatly
Roll with nuts and honey

Tamnel ¢ opexamu u Medom
80g 200P

Honey cake
Medosuk
120 g 600 P

Pistashio cake
Bizet with a sweet cream
ducmawKogoe nupoXxHoe

659 200°P

Bird’s milk
lmuybe Moroko
180 g 600 P

Tiramisu
Tupamucy
150 g 700 P

Strudel
Apple pie with cedars, cinnamon a
nd vanilla ice cream
LLimpydenb
160 g 550 P
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Caramel pie
Shortbread dough with caramel cream
with milk chocolate.

Served with ice cream
KapameribHbit nupoe
140 g 550 P

Ice cream
Vanilla, chocolate, strawberry, pistachio
MopoxeHoe 8 accopmumeHme
50 g (1 scoop) 200 P

Sorbet lemon-lime/ mango
Copbem numoH-natim/maHa0
51200HbIl copbem
50 g (1 scoop) 150 P
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