P E C T O P A H

MENU







\/
COLD APPETIZERS

XonodHble 3aKycKu

Seasonal fruits

Ce30HHbIe (hpyKmbI
100 g 150 P

Fresh seasonal vegetables platter

Accopmu u3 ceexux osouwel
100 g 140 P

Pickled vegetables platter

Accopmu u3 coneHbIX U MapUHO8aHHbIX o8oujell
100 g 120 P

Cheese platter

CbipHas maperka
150 g 730 P

Roasted Adygei cheese with tomatoes
and grainy mustard dressing

XKapeHnbit Adbizetickul cbip ¢ nomudopamu nod 2opHu4YHOU 3arnpaskol
3209 650 P

Burrata with tomatoes

Bbyppama ¢ nomudopamu
290 g 850 P

Salmon tartar with avocado, capers and crostini

Tapmap u3 nococs
165 ¢ 850 P

Sea-scallop tartar with wasabi dressing and flying-fish caviar

Tapmap u3 Mopcko2o epebelwika ¢ coycom sacabu u ukpol nemyyed pbibbl
160 g 880 P

Russian herring with a side dish

Cernb0b no-pyccKu ¢ 2apHUPOM
445¢ 600 P

Light-salted salmon

Cemea criabozo nocona
100 g 680 P

Smoked sturgeon

OcempuHa eopsiye20 Kon4YeHusi
100 g 900 P

Smoked Unagi eel
Yeopb YHazu Kon4eHsbll
100 g 650 P

Cold smoked salmon

Hepka x0r100H0O20 Kon4yeHusi
100 g 590 P
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Cold smoked halibut
lManmyc xonodHo20 Kon4yeHusi
100 g 560 P

Vitello tonnato
Bumernno moHHamo
210 g 800 P

Horse kizylyk
KbI3bInbIK U3 KOHUHbI
50 g 320 P

Horse basturma

Gacmypma u3 KOHUHbI
50¢g 320 P

Smoked horse salo
Carsio KOHCKoe Korn4eHoe

50¢g 400 P

Horse meat Qazi
Homemade boiled sausage made of horse meat, made in our restaurant
Kas3bl U3 KOHUHbI

50 g 230 P

Horse buzhenina

byxeHuHa u3 KOHUHbI
50 g 250 P

Smoked horse meat
KoHuHa KonyeHas

50 g 300 P

Tatar goose jerky
Tamapckul esineHbil 2ycb

50 g 650 P

SALADS

Canamsl

Vegetarian bowl
Tofy cheese, tomatoes, cucumbers, avocado, green spinach, rice or quinoa
Goyn eecemapuaHckuli
325¢g 600 P

/\




~

Poke with salmon
Salmon, avocado, cucumbers, orange, edamame beans, flying fish caviar, rice or quinoa
lNoke ¢ nococem
205 g 600 P

Poke with tuna
Fresh tuna, mashed mango, edamame beans, rice or quinoa
lMoke ¢ myHyom
240 g 600 P

Poke with shrimps
Sweet shrimps, cucumbers, tomatoes, green apple, spicy pepper,
edamame beans, rice or quinoa

lNoke ¢ Kpesemkamu
225¢g 600 P

Summer salad
JlemHut canam
290 g 420 P

Salad of cucumber, radish and egg with sour cream
Canam u3 oeypua, peduca u stiya co cMemaHol
2309 300 P

Tomato salad with red onion and herbs
Canam u3 ceexxux noMudop C KpPacHbIM JTYKOM U 3€JIeHbIO
240 g 380 P

Greek salad
Canam no-epe4yecku
325¢g 550 P

Roasted eggplant salad
Crispy eggplants with season tomatoes and sweet and spicy dressing
Canam c xapeHbiMuU 6akiaxxaHamu
225¢g 420 P

Roasted beetroot salad
With soft cheese, olive oil, cedar nuts and balsamic dressing
Canam u3 3ane4eHHOU C8eK/lbl C MS2KUM CbIpPOM
220 g 370 P

Nicoise with quickly fried tuna
Hucyas ¢ 6bicmpoobxxapeHbiMm ¢hune myHua
280 g 850 P

Aragula salad with tiger shrimps, tomatoes and avocado

Pykkona ¢ mueposbiMu Kpesemkamu, agokado u nomudopamu
2009 950 P
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Caesar with turkey or tiger shrimps
Llesapb ¢ uHOeliKol unu Kpesemxkamu
20049 750 P

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

Canam ¢ mapuHogaHHOU mernsimuHouU
220 g 700 P

SOUPS

Cynbi

Vegeterian okroshka with kvass
Okpowka o8owHas Ha Keace
405 g 350P

Vegeterian okroshka with kefir
Okpowka osouwHasi Ha kegupe
375¢g 350P

Okroshka with smoked sturgeon and kvass
OKpouwika ¢ Kon4eHol ocempuHoU Ha Keace
445 g 550 P

Meat okroshka with kvass
Okpowka MsicHasi Ha Keace
435g 460 P

Meat okroshka with kefir
Okpouwka MsicHasi Ha Keghupe
405¢g 460 P

Broccoli cream soup with pine nuts
Cyn-rirope u3 6poKKou ¢ KedposbIMU opeluKamu
215¢g 400 P

Mediterranean spicy soup with a seafood
Cyn ocmpebiti ¢ mopernpodykmamu rio-Cpedu3eMHOMOPCKU
450 g 1500 P

Volzhsky fish soup with sturgeon
Yxa u3 cmepisidu no-Bormkcku
400 g 800 P

Tokmach chiken soup
Tatar national noodle soup
Tokmay ¢ OepeseHckol Kypuueu
350 g 450 P
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SOUPS OF THE DAY

Cynibl OHs
3509 480 P

Beef borsch. Meat soup with beets and cabbage. bopw, ¢ 2o8sduHol
Beef Shchi. Meat soup with cabbage. LLju ¢ 20850uHOU
Horse meat pea soup. Cyr 20poxo8bili ¢ KOHUHOU
Ox tail ash. Aw u3 bb14bUX X80CMO8
Fish soup with salmon and halibut fish-balls, nutmeg and sea grass
Pbi6HbIl cyn

All soups du jour are served with garlic donuts
Cynbl OHs1 nodaromcsi ¢ YeCHOYHbBIMU ramiywKamu

HOT APPETIZERS

I'opﬂ'-lue 3aKyCKku

Echpochmak with duck meat
Two triangles - our restaurant’s speciality
with duck meat, potato and onion. Made on request
dunouymak ¢ ymkod 2 wm
170 g 350 P

Echpochmak with beef
Two triangles - our restaurant’s speciality
with beef, potato and onion. Made on request
dynoymak ¢ 208d0uHol 2 wm
170 g 350 P

Potato kystibiy
Tatar national dish. Bannock with mash potato and fried onion
Kbicmebibbiti ¢ kapmoghberiem
100 g 230 P

Bliny with sour cream
GnuHbl co cmemaHol
170 g 150 P

Bliny with self-salted salmon and red caviar
GnuHbI ¢ cemeoll cobcmaeHHO20 nocosa u KpacHol Ukpou
215¢ 650 P

Eggplant Parmeggiano
GaknaxaH lNapmedxaHo
180 g 380 P

Gratin of King crab
FpameH u3 Kamyamckoeo kpaba
11049 1300 P
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Calamari from Commander Islands on grill

Kanbmapbl komaHOOpCKUe Ha yersix
200 g 560 P

Grilled tiger shrimps with garlic and rosemary
XKapeHbie Ha yansax mueposble Kpegemku
185¢g 1200 P

Chebureks with shrimps
Hebypeku ¢ kpesemkamu
105¢g 300 P

Chebureks with beef and fat tail
Hebypeku ¢ 20850UHOU U KypOHKOM
105¢ 300 P

French-rice with stewed horse meat
lNonba ¢ myweHKoU U3 KOHUHbI
200 g 380 P

MAIN DISHES

lopsiyue 6noda

Risotto with porcini, cream sauce and dried tomatoes

Puzommo ¢ 6enbiMu epubamu 8 CriU804YHOM Ccoyce C eArieHbIMU momamamu

320 ¢ 700 P

Risotto with tiger shrimps and spinach
Puzommo ¢ muzposbiMu Kpegemkamu U WruHamom
3159 1100 P

Fettuccine with shrimps
Demmy4d4uHe ¢ Kpegemkamu
405¢g 960 P

Chitarra
Home made pasta with giant shrimp and seafood sauce

Yumapa
380g 1500 P

Cabbage roll with northern halibut filet and king crab filet
With spinach and cream sauce
lony6ey, ¢ ¢hune cesepHo20 nanmyca u KamyamcKkoz2o Kpaba
210g 650 P

Beef Stroganoff with mashed potato
EegbcmpozaHos ¢ kapmogberibHbIM rrope
320 ¢ 600 P

Kystibiy kebab

Kbicmbibbil kebab
200 g 450 P
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Fowl

lNmuua

«Poszharskie» chicken meat-chops
with porcini and cream sauce

Komnemai KypuHbie «lloxapckuey» ¢ coycom u3 2pubos
250 g 400 P

Farmer’s turkey fillet
Qune epydku hepmepckoli UHOelKuU
100 g /270 P for a 100 g of a raw product

Fish

Pbiba

Black cod fillet with ginger and balsamic sauce
@une yepHoU mpecku ¢ UMBUPHOU-COe8bIM COYCOM
170 g 1450 P

Halibut fillet with honey sauce
Baked in a wood stove with lemon
@une lNanmyca ¢ medogo-barib3aMUKO8bIM COYCOM
190 g 1200 P

Dorado fillet with ripe tomatoes and olives
Qune [opado co crienbiMu momMamamu U oruekamu
310 g 880 P

Sturgeon fillet
Baked, smoked, steamed or grilled
Qurne ocempa
100 g / 880 P for a 100 g of a raw product

Salmon fillet
Baked, smoked, steamed or grilled
Cmelik nococsi
100 g /650 P for a 100 g of a raw product

Meat

Msco

Veal Lukum
Thin slices of veal sirloin on grill
Jlykym u3 mesnsmuHbl
120/50 g 800 P

Fillet mignon
MuHbOHbI U3 mensybel 8bIpe3Ku
400 P for a 100 g of a raw product

Prime ribeye steak

Cmelk Pubal
730 P for a 100 g of a raw product
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Horse meat medallions
MeOasriboHbI U3 KOHUHbI
650 P for a 100 g of a raw product

Rack of lamb
Kape sieHeHka 4 unu 8 pebep
700 P for a 100 g of a raw product

SIDE DISHES

FapHupebl

Fresh broccoli on grill
Ceexasi BpOKKONU Ha yarisix
170 g 250 P

Green asparagus on grill
Cnapsxa 3eneHasi Ha yensx
100 g 300°P

Fresh corn cob on grill
Ceexasi KyKypy3a Ha yersix
170 g 200P

Vegetables on grill
Osowu Ha epure
150 g 350 P

Spinage in cream sauce
LlinuHam 8 criu8o4YHOM coyce
100 g 200°P

Rice with vegetables
Puc ¢ oeowamu
150 g 200 P

French-rice with butter
lMonb6a co criu8oYHbIM MacsioMm
150 g 150 P

Mashed potato with Parmesan
KapmocgbernbHoe rope ¢ napmesaHom
150 g 180 P

Mashed potato with truffle oil
KapTodenbHoe ntope ¢ TptodenbHbIM Macriom

150 g 180 P

Mashed potato with butter
KapmogbernbHoe rrope co criu80YHbIM Macsiom
150 g 150 P

Potato baked with rosemary and garlic
BarneyeHHbIl Kapmocgherib ¢ po3MapUHOM U YECHOKOM
150 g 180 P

French fries
Kapmocdpernb ¢hpu
150 g 200P
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BREAD

Xneb

Focaccia with Parmesan

®okayya c lNapmesaHom
155¢g 350 P

Ciabatta
Yuabamma
150 g 200 P

Corn or polba (French-rice) wheat cake
Jlenewka us KyKypy3bl unu rosnbbi
100 g 150 P

Rye bread
Xneb 6opoduHcKul
100 g 150 P

Eight seeds rye bread
Xneb pxaHol 8 3rnakos
100 g 100 P

French bread
Bazem
100 g 100 P

Bread basket
XrnebHas Kop3uHa
210g 300 P

PIZZA

Muuyua

Margherita
Mapezapuma
475 ¢ 600 P

Four Cheeses
Cream sauce, Brie, Parmesan, Dorblu and Mozzarella
4 cbipa
450 g 750 P

With turkey and gherkins
lMuyuya ¢ uHoelikol U KOpHUWOoHamu
590 g 750 P

With horse meat salami and chili pepper

lMuyua ¢ konbackamu U3 KOHUHbI U YUsu nepuem
450 g 750 P
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DESSERTS

Lecepmbi

Cream and chocolate sherbet
CnueoyHo-uwokonadHbil wepbem
100 g 420 P

Tiramisu
Tupamucy
150 g 480 P

Honey cake
Medosuk
120 g 400 P

Pigeon milk
lmuybe MoroKo
180 g 400 P

Strudel
Apple pie with cedars, cinnamon and vanilla ice cream

LLImpydenb
160 g 450 P

Sinner
Chocolate soufflé with Amaretto liqueur and mango mousse filling
LHecepm «[pewHuya»
155 ¢ 400 P

The Zen stone
Chocolate cake with mango jam
KameHb «[]3eH»

1104 400 P

Lemon cheesecake
Yuskelk JTUMOHHbIU
135¢g 300 P

Raspberry and chocolate cake
White chocolate mousse with rasbberry jam

lNupoxeHoe ManuHa-LLlokonad
120 g 250 P

Pistashio cake
Bizet with a sweet cream
ducmawKosoe nupoXxxHoe

65 150 P
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Pistachio roll
With sweet cream, dried cranberries and dried fruits
ducmauwikosbili 51ypoH
100 g 280 P

Tatly
Roll with nuts and honey
Tamnbl ¢ opexamu u Medom

80 g 150 P

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

Sorbet
Lemon-lime, mango, black currant
Copbem
50 g (1 scoop) 150 P
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