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COLD APPETIZERS

XornodHble 3aKycKu

Seasonal fruits
Ce30HHbIe hpyKmbl
100 g 165 P

Fresh seasonal vegetables platter

Accopmu u3 ceexux osoujell
100 g 140 P

Pickled vegetables platter
Accopmu u3 coneHbIX U MapUuHo8aHHbIX ogowjel
100 g 130 P

Pickled forest mushrooms
lpubbi necHble MapUHO8aHHbIE
100 g 350 P

Cauliflower carpaccio with Parmesan and truffle oil

Kapniayyo u3 usemmHou Karycmbl
115 ¢ 400 P

Cheese platter

CbipHasi maperika
150 g 800 P

Roasted Adygei cheese with tomatoes
and grainy mustard dressing
XKapeHbili Adbizetickul cbip ¢ nomudopamu nod 2opyu4HOU 3arnpaskol
320g 650 P

Burrata with tomatoes
byppama ¢ nomudopamu
290 g 850 P

Salmon tartar with avocado, capers and crostini
Tapmap u3 siococsi
165 g 850 P

Sea-scallop tartar with wasabi dressing and flying-fish caviar
Tapmap u3 Mopcko20 epebewika ¢ coycom eacabu u ukpou rnemydel pbibbi
160 g 900 P

Russian herring with a side dish
Cernb0b ro-pyccKu ¢ 2apHUPOM
445 g 600 P

Light-salted salmon

Cewmea criabozo nocona
100 g 680 P

Smoked sturgeon

OcempuHa eopsiye20 Kon4yeHusi
100 g 900 P
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Smoked Unagi eel
Yeopb YHazu Kon4yeHsbil
100 g 650 P

Cold smoked salmon
Hepka xornoGHo20 KornyeHusi
100 g 590 P

Cold smoked halibut
lManmyc xonodHo20 Kon4yeHus
100 g 560 P

Vitello tonnato
Bumernno moHHamo
210 g 800 P

Horse kizylyk
KbI3bISbIK U3 KOHUHBI
50¢g 320 P

Horse basturma
Gacmypma u3 KOHUHbI
50¢g 320 P

Smoked horse salo
Carsio KOHCKoe Korn4yeHoe
50¢g 400 P

Horse meat Qazi
Homemade boiled sausage made of horse meat, made in our restaurant
Ka3sbl U3 KOHUHbI

50 g 230 P

Horse buzhenina

Gy)xeHuHa u3 KOHUHbI
50 g 300P

Smoked horse meat

KoHuHa KonyeHasi
50 g 300 P

Duck kizylyk

Kasbinbik U3 ymku
50 g 350 P
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Dried farm duck
Ymka cpepmepckas gsrneHas
50 g 500 P

Jelly beef
Xonoodeuy u3 208510UHbI
50¢g 500 P

SALADS

Canamei

Vegetarian bowl
Tofy cheese, tomatoes, cucumbers, avocado, green spinach, rice or quinoa
Eoyn eecemapuaHckut
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
lNoke ¢ 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

Greek salad
Canam no-epeyvecku
325¢g 550 P

Roasted eggplant salad
Crispy eggplants with season tomatoes and sweet and spicy dressing
Canam c xapeHbiMU baknaxxaHamu
2259 420 P

Roasted beetroot salad
With soft cheese, olive oil, cedar nuts and balsamic dressing
Canam u3 3arne4yeHHOU C8EKIIbl C MSI2KUM CbIPOM
220 g 370P

Vinaigrette with wild mushrooms
BuHezpem ¢ necHbiMu epubamu
260 g 350 P
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Vinaigrette with herring
BuHezpem c cernbObto
260 g 350 P

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

Salad with Kamchatka crab and avocado
Tomatoes, crab, avocado, cucumber, sesame oil and soy sauce dressing
Canam ¢ Kamyamckum Kpabom
210 g 1200 P

Nicoise with quickly fried tuna
Hucyas ¢ 6bicmpoobxxapeHbiM ¢chunie myHua
280 g 850 P

Aragula salad with tiger shrimps, tomatoes and avocado
Pykkona ¢ mueposbiMu Kpegemkamu, agokado u nomudopamu
200g 960 P

Caesar with turkey or tiger shrimps
Llesapb ¢ uHOeliKkol unu Kpesemxkamu
200 g 750 P

Aragula salad with duck breast
Avocado, fresh berries, arugula and mango orange sauce
Pykkona ¢ ymuHou epydkol
160 g 950 P

Syuyumbike salad with veal tongue
Canam Crorombuke ¢ merns4ybuM si3bIKOM
195¢g 380 P

Vinegar-pickled veal salad
Mixed salad, slices of veal sirloin, tomatoes, mustard and honey
Canam ¢ mapuHog8aHHOU MernsimuHouU
220 g 720 P

SOUPS

Cyrnibi

Broccoli cream soup with pine nuts

Cyn-rirope u3 6pOKKosU ¢ KeOpos8bIMU OpelKamu
2159 400 P

Pumpkin cream soup with sun-dried tomato pesto and pumpkin seeds

Cyn-rirope u3 mbiKebl
250 g 400 P
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Mediterranean spicy soup with a seafood
Cyn ocmpsblili ¢ Mopernpodykmamu rno-CpeduseMHOMOPCKU
450 g 1500 P

Volzhsky fish soup with sturgeon
Yxa u3 cmepnsdu rno-Bomkcku
400 g 800 P

Consomme with fish dumlings
KoHcome ¢ pbibHbIMU nennbMeHsIMU
450 g 480 P

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

Dumlings with beef
lNenbmeHu ¢ 208550UHOU
435 450 P

SOUPS OF THE DAY

Cynibi OHs1
350 g 480 P

Beef borsch. Meat soup with beets and cabbage. bopw; ¢ 20850uHoU

Beef Shchi. Meat soup with cabbage. LLju ¢ 2oes0uHoUl
Horse meat pea soup. Cyrn 2opoxo8bili ¢ KOHUHOU
Ox tail ash. Aw u3 6b14bUX X80CMO8B
Mushroom soup with wild mushrooms and beef
pubosHuua ¢ necHbiMu 2pubamu U 208510UHOL

All soups du jour are served with garlic donuts
Cynbl OHs1 noOaromcsi ¢ YeCHOYHbIMU famiywKamu

HOT APPETIZERS

lopsidue 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
Qurnoumak ¢ ymkod unu 20es0uHol 2 wm
170 g 350 P

Potato kystibiy
Tatar national dish. Bannock with mash potato and fried onion
Kbicmbibbili ¢ kapmocgbenem

100 g 250 P
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Kystibiy with millet porridge and pumpkin
Kbicmbibbil ¢ nweHou Kawel U mbIKeoul
100 g 250 P

Bliny with sour cream
briuHbl co cmemaHoU
170 g 150 P

Bliny with self-salted salmon and red caviar
EnuHbl ¢ cemeoli cobcmeeHHO20 nocoria U KpacHouU UKPoU
2159 650 P

Gratin of King crab
FpameH u3 Kamyamckoeo kpaba
110g 1300 P

Calamari from Commander Islands on grill
Kanbmapbl KomaHOOpCKUe Ha yarsx
200 g 560 P

Grilled tiger shrimps with garlic and rosemary
XKapeHble Ha yersix mueposble Kpegsemku
185¢g 1200 P

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

MAIN DISHES

lopsique 6noda

Risotto with porcini, cream sauce and dried tomatoes

Pu3zommo ¢ 6enbimu apu6aMU 8 CJ/TUBOYHOM CcOyce C 8dlleHbIMU moMamamu

320 g 900 P

Risotto with tiger shrimps and spinach
Pusommo ¢ mueposbiMu Kpegemkamu U WiuHamom
315¢ 1300 P

Fettuccine with shrimps
®emmyuy4uHe ¢ Kpegemkamu
405¢g 1000 P

Chitarra
Home made pasta with giant shrimp and seafood sauce

Yumapa
380 g 1500 P

Cabbage roll with northern halibut filet and king crab filet
With spinach and cream sauce
lonybey ¢ ¢hune cegepHoO20 nanmyca U kKamyamckozao Kpaba
210g 650 P

Stewed duck stomachs with fried potatoes
TomneHHble ymuHble XesyOKuU C XapeHbIM Kapmogernem
360 g 380°P
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Beef Stroganoff with mashed potato
GeghcmpoeaHos ¢ kapmogberibHbIM rope
320 g 600 P

Kystibiy kebab
Kbicmbibbilti kebab
200 g 450 P

Tongue with onions from a wood-fired oven
A3bIK ¢ 1TyKOM U3 OpossiHoU requ
250 ¢ 650 P

Horse meat chulmyak
Pot of stew, vegetables, white beans, and thick sauce
YHynbmsik U3 KOHUHbI
400 g 750 P

Fowl

lNmuua

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

Komnemsi KypuHble «lloxapckuex» ¢ coycom u3 epubos
250 g 400 P

Farmer’s turkey fillet
@une epydku chepmepckol UHOelKU
100 g /270 P for a 100 g of a raw product

Duck leg confit
long-simmering farm duck leg with plum sauce and baked pumpkin
YmuHasi HoxXKa KOHbU
2959 650 P

Fish

Pniba

Black cod fillet with ginger and balsamic sauce
@urne yepHoU MpecKu ¢ UMBUPHOLU-COE8bIM COYCOM
170 g 1250 P

Halibut fillet with honey sauce
Baked in a wood stove with lemon

Qune lNanmyca ¢ medogo-6asrib3aMUKO8bIM COYyCOM
190 g 1300 P

Dorado fillet with ripe tomatoes and olives

@une [opado co cnenbiMu momMamamu u onuekamu
310g 880 P

Sturgeon fillet
Baked, smoked, steamed or grilled
Qure ocempa
100 g / 880 P for a 100 g of a raw product
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Salmon fillet
Baked, smoked, steamed or grilled
Cmelk nococsi
100 g /650 P for a 100 g of a raw product

Meat

Msco

Stewed veal in BBQ sause
languishes in a cooling oven for at least 9 hours
TomneHHasi mensimuHa 6 coyce BBQ
270 g 650 P

Veal Lukum
Thin slices of veal sirloin on grill
Jlykym U3 mensimuHbi
120/50 g 800 P

Fillet mignon
MuHbOHbI U3 mensiybeli 8bIPe3Ku
420 P for a 100 g of a raw product

Prime Ribeye steak
Cmelik Pubal
750 P for a 100 g of a raw product

Horse meat medallions
MedarboHbl U3 KOHUHbI
650 P for a 100 g of a raw product

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

SIDE DISHES

FapHupebl

Pumpkin baked in a wood oven
Thikea 3arne4eHHas 8 neyu
170 g 150 P

Fresh broccoli on grill
Ceexasi BPOKKOIU Ha yarisixX
170 g 300 P

Green asparagus on grill
Cnapxa 3erneHas Ha yarnsax
100 g 300 P

Fresh corn cob on grill
Ceexas KyKypy3a Ha yarsax
170 g 250 P
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Vegetables on grill
Oeowu Ha epursne
150 g 350 P

Spinage in cream sauce
LlInuHam & criugo4YHoOM coyce
100 g 200°P

Rice with vegetables
Puc ¢ oeowamu
150 g 200P

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

Mashed potato with Parmesan
KapmocpernbHoe nrope ¢ napmesaHom
150 g 200 P

Mashed potato with truffle oil
KapTodensHoe ntope ¢ TprodenbHbIM Maciom

150 g 180 P

Mashed potato with butter
KapmocgbernbHoe rnope co criu8o4YHbIM Macsiom
150 g 150 P

Potato baked with rosemary and garlic
3aneyeHHblIl kKapmodgherib ¢ PO3MapUHOM U YECHOKOM
150 g 180 P

French fries
Kapmocgbernb pu
150 g 300P

BREAD

Xneb

Focaccia with Parmesan
®okayya c lNapmesaHom
155 g 370 P

Ciabatta
Yuabamma
150 g 200 P

Corn or polba (French-rice) wheat cake
Jlenewka u3 KyKypy3bl Unu rnosnbsi
100 g 150 P

Rye bread
Xrneb 6opoduHckull
100 g 150 P
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Eight seeds rye bread
Xneb pxaHol 8 3rnakos
100 g 100 P

French bread

Bazem
100 g 100 P

Bread basket

XnebHas Kop3uHa
210g 300P

PIZZA

MNMuuyua

Margherita
Mapeapuma
475¢g 600 P

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

With turkey and gherkins
lNuuua ¢ uHOelKoU U KOPHUWOHaMU
590 g 750 P

With horse meat salami and chili pepper

lMuyua ¢ konbackamu U3 KOHUHbI U YUIU rnepuem
450 g 750 P

DESSERTS

Lecepmbi

Cream and chocolate sherbet
CrueoyHo-wokonadHbil wepbem
100 g 420 P

Tiramisu
Tupamucy
150 g 480 P

Honey cake
Medosuk
120 g 350 P
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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 souffle with Amaretto liqueur and mango mousse filling
Lecepm «lpewHuya»
155 g 400 P

The Zen stone
Chocolate cake with mango jam

KameHb «[]3eH»
10g 400 P

Lemon cheesecake
Yu3skelik JTUMOHHbIU
135¢g 300 P

Raspberry and chocolate cake
White chocolate mousse with rasbberry jam
lNupoxxeHoe ManuHa-LLlokonad
120 g 250 P

Pistashio cake
Bizet with a sweet cream

@ucmawkogoe NUPOXHoe
659 150 P

Pistachio roll
With sweet cream, dried cranberries and dried fruits
@ucmauwikosbll 51ypoH
100 g 280 P

Tatly
Roll with nuts and honey

Tamrnel ¢ opexamu u medom
80g 150 P

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

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