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COLD APPETIZERS
XOJTOOHbIE 3AKYCKM

Seasonal fruits 100 g
Ce30HHble QPYKTD

Fresh seasonal vegetables platter 100 g
ACCOPTN 13 CBEXMX OBOLLIEW

Pickled champignons 100 g
MapMHOBaHHb\e LHaMIMMHBbOHbBI

Pickled vegetables platter 100 g
ACCODTM N3 COJTEHDbIX M MaPMHOBaHHbBIX OBOU_LGM

Cheese platter 150 g
CblpHag Tapenka

Roasted Adygei cheese 235g
with tomatoes and grainy mustard dressing

XKapeHbl AQbIFENCKMM Cblp C MOMMOOPaMM MOL MOPYMUYHOM 3arpaBKOM

Burrata with tomatoes 290 g
ByppaTa c nomMuyagopamm

Salmon tartar with avocado, capers and crostini 165 g
TapTap 13 nococq

Sea-scallop tartar with wasabi dressing and flying-fish cavier 160 g
TapTap 13 MOPCKOTro rpebellika ¢ COyCoOM Bacabu 1 MKPOW neTyden polibbl

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

Light-salted salmon 100 g
Cemra cnaboro nocona

Cold smoked trout 100 g
@Opeﬂb XOOAHOIo KoOn4YeH A

Cold smoked red salmon 50 g
HepKa XOJTOOAHOTIO KOM4YeH A

Smoked sturgeon 100 g
OCGTDMHa ropAadero Korn4eHn4d

Smoked Unagi eel 100 g
YTropb YHarm KonyeHbin

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

BuUTenno TOHHaTo

380 P

220 P

300 P

220 P

1000 P

750 P

950 P

1250 P

1050 P

700 P

1100 P

750 P

600 P

1500 P

800 P

1300 P




Horse kizylyk 50 g
KbI3bI/1bIK M3 KOHWHbI

Smoked horse salo 50 g
Cano KoHcKoe Kon4yeHoe

Horse meat Qazi 50 g
Homemade boiled sausage made of horse meat, made in our restaurant
Ka3bl 13 KOHWHDI

Horse buzhenina 50 g
ByMeHVlHa M3 KOHWMHDbBI

Smoked horse meat 50 g
KOHMHa Komn4YyeHad

Dried horse meat 50 g
KoHWHa BaneHasa

Duck kizylyk 50 g
KasblfiblK U3 YTKU

Dried farm duck 50 g
YTKa pepmMepckasa BAneHas

Tatar goose jerky 50 g
TaTapCkMm BANEHbIV MNyCb

SALADS
CANATDI

Vegetable bowl 325 g
Cream cheese, tomatoes, cucumbers, avocado, green spinach, rice or quinoa
Boyn oBoLHOM

Greek salad 325 g
Canat no-rpevyecKm

Arugula with tomatoes, avocado,

Parmesan and pine nuts with balsamic cream 205 g

Pykkona ¢ nomMuaoopamMm, aBokaao, ['apMesaHoM 1 KedpoBbIMU OpellkamMm
o4 Oanb3aMMYECKNM KoeMoM

Coleslow salad 200 g
Fresh cabbage, carrots, celery and green apple with mustard dressing and balsamic
Canat «Koyn cnoy»

Tomato salad with red onion and herbs 240 ¢

Canat 13 CBEXMX MOMUAO0PD C KPACHbBIM /TYKOM 1 3€M1EHbIO
nof Macnom 13 KybaHCKMx cemedek
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500 P

550 P

450 P

450 P

450 P

800 P

500 P

600 P

750 P

750 P

750 P

950 P

450 P

550 P
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Salad of cucumber, radish and egg with sour cream 230 g 450 P
CanaT 13 orypua, pegmca 1 amna co CMeTaHoM

Summer vegetable salad with herbs 290 g 550 P
Canat «J1eTHnm»

Roasted eggplant salad 225 g 600 P
crispy eggplants with season tomatoes with sweet and spicy dressing
Canar ¢ »apeHbiMU baknaxaHamMy

Baked beetroot salad 220 g 500 P
WIth soft cheese, olive oil, cedar nuts and balsamic dressing
Canat 13 3anedyeHHoW CBEKJIbl C MATKMM ChblPOM

Poke with salmon 205 g 850 P
Salmon, avocado, cucumbers, orange, edamame beans, flying fish caviar, rice or quinoa
[Moke c nococem

Poke with shrimps 225 g 850 P
sweet shrimps, cucumbers, tomatoes, green apple,

spicy pepper, edamame beans, rice or quinoa

[Moke C KpeBeTKkaMy

Aragula salad with tiger shrimps, tomatoes and avocado 200 g 1350 P
Dywona CTNIrPoBbIMM KpeBeTKaMi, aBOKado M MoMKMOOoLaMM

Caesar with tiger shrimps 200 g 1050 P
Llesapb ¢ kKpeBeTkamMm

Caesar with turkey 200 g 850 P
Lleszapb ¢ MHOEWKOM

Aragula salad with duck breast 160 g 1100 P
Avocado, fresh berries, arugula and mango orange sauce
PyKkoma C yTMHOW royaKom

Vinegar-pickled veal salad 220 g 1000 P
Mixed salad, slices of veal sirloin, tomatoes, mustard and honey
CanaT ¢ MapWHOBaHHOW TeNATUHOM

Syuyumbike salad with veal tongue 195 g 700 P
Canat CloloMOMKe C TenaybM 93bIKOM

Salad with Kamchatka crab and avocado 210 g 1600 P

Tomatoes, crab, avocado, cucumber, sesame oil and soy sauce dressing
Canat ¢ KaM4aTCKVM KpaboMm 1 aBOKado

/\
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SOUPS
cynbl

Vegeterian okroshka with kvass 405 g
OKpoLlUKa OBOLLIHaA Ha kKBace

Vegeterian okroshka with kefir 275 g
OKpollKka oBolHaa Ha kedburpe

Okroshka with smoked sturgeon and kvass 445 g
OKpOLLIKa C KOMYEHOW OCETPUMHOW Ha KBace

Meat okroshka with kvass 445 g
OKpolUka cbopHaa MacHaa Ha KBace

Meat okroshka with kefir 455 g
OKpolUka cbopHaa MacHaa Ha Kedurpe

Broccoli cream soup with pine nuts 215 ¢
Cyn-riope 13 BPOKKOIM C KeOpoBbIMU OpelKaM

Broccoli cream soup with Kamchatka crab 230 g
Cyn-rniope 13 6poKkKonn ¢ KamMuaTcKrm Kpabom

Mediterranean spicy soup with a seafood 450 g
Cyn OCTpbIV C MOpenpoaykTamMmn no-Cpeamn3eMHOMOPCKM

Volzhsky fish soup with sturgeon 400 g
Yxa 13 crepnaan no-BosrmKcKm

Tokmach chiken soup 350 g
Tatar national noodle soup

TOKMay C NepeBEHCKOM KypuLIen

Dumlings with beef 435 g
[lenbMeHM C roBAagnHOM

Dumplings with salmon and halibut 435 g
[lenbMeHM C Tococem M MasityCom

Fish soup with salmon, nutmeg and seaweed 350 g

PbIOHbIM CyTl CJIOCOCeM, MyCKaTHbIM OPEeXoM M MOPCKKMMK BOOOPOC/TAMMN

SOUPS OF THE DAY

Cynbl gHA
3509 580 P

Beef borsch. Meat soup with beets and cabbage. topu c rosaguron
Beef Shchi. Meat soup with cabbage. Ll c rosaguHon
Horse meat pea soup. Cymn ropoxoBblvi C KOHUHOM

/\

480 P

480 P

850 P

650 P

650 P

550 P

800 P

1650 P

1500 P

500 P

650 P

800 P

900 P




\/
HOT APPETIZERS

Echpochmak with duck or beef meat 170 ¢

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

potato and onion. Made on request
SUMoYMaK C YTKOW WAV TOBAOMHOW 2 LUT.

Potato kystibiy 100 g
Tatar national dish. Bannock with mash potato and fried onion
KbICTbIObIN ¢ KapTOhenem

Bliny with sour cream/ with jam/ with condensed milk 170 g
BNUHbBI CO CMETaHOoW/ C BapeHbeM/ CO CryLeHKOom

Bliny with self-salted salmon and red cavier 215 g
BAvHbI ¢ cemMrom coOCTBEHHOIo Nnocosa 1 KpaCHOIZ \/IKpOl;I

Gratin of King crab 110 g
MpaTeH 13 KamyaTckoro kpaba

Calamari from Cammander Islands on grill 200 g
KaﬂbMapb\ KOMaHOOPCKME Ha YITIAX

Grilled scallops120 g
Mopckue rpebellk Ha rpune

Grilled tiger shrimps with garlic and rosemary 185 g
>Ka|oeH ble Ha YITIAX TUTPOOBbIe KPpeBETKN

Cheese sticks fries 150 g
ChblpHble nanouvkin Gpwu

Chicken nuggets 120 g
KypvHble HarreTcol

MAIN DISHES
FOPSYME BITIOOA

Risotto with porcini, cream sauce and dried tomatoes 320 g
PU130TTO C 6enbiMM FDM68MVI B CJTIMBOYHOM COyCe C BAJIEHbIMM TOMaTaM

Risotto with tiger shrimps and spinach 315 g
Pu3oTTo C TNTPOBbIMM KpeBeTKaM 1 LWUTMMHaTOM

Fettuccine with shrimps 405 g
@eﬁyqu)—{e C KpeBeTKaMM

Chitarra 380 g

Home made pasta with giant shrimp and seafood sauce
YuTapa

/\

500 P

300 P

300 P

980 P

2000 P

850 P

1200 P

1300 P

400 P

300 P

1100 P

1500 P

1250 P

1650 P
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Beef Stroganoff with mashed potato or with buckwheat porridge 320 g 900 P
BedcTporaHos ¢ kapTodenbHbIM Mope UK C rpeYHeBOoM Kallemn

Kystibiy kebab 200 g 700 P
Sausages made from marbled grain beef, served with kystyby
KblcTbIObIM kKebab

Azu with horse meat «Tulpar» 3320 g 950 P
Stewed horse meat garnished with fried potatoes and pickled cucumber
A3y C KOHWHOW «Tynnap»

FOWL
NTULA

«Poszharskie» chicken meat-chops with mushroom sauce 250 g 700 P
KoTneTbl kypuHble «[ToyapcKye» ¢ CoOycoMm 13 rpmnbos

Farmer's turkey fillet for a 100 g of a raw product 350 P
Dune rpyokv GepMepcKon MHOEMKA

FISH
PbIBA

Halibut fillet with honey-balsamic sauce 190 g 1600 P
Ddune I_IaﬂTyca C Me,D,OBO*6aﬂ b3aMKMKOBbIM COYyCOM

Dorado fillet with ripe tomatoes and olives 210 g 1300 P

Ddune J:Lopaﬂo CO criejibiIMn ToMataMi 1 OJTMBKaM I

Sturgeon fillet for 2 100 g of a raw product 1300 P
Dune oceTpa

Salmon fillet for 2 100 g of a raw product 1100 P

Crenk nococs

Breaded halibut steak served with lemon for a 100 g of a raw product 550 P

CTelk nanTyca B NaHMpoBke

MEAT
MACO
Veal meat-chops with mushroom sauce 200 g 750 P
KoTneTbl 13 TeNaTUHbl C FPUOHbBIM COYCOM
Veal Lukum 120/50 g 1200 P

Thin slices of veal sirloin on grill
JIYRYM 13 TENATUHDI
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Fillet mignon for a 100 g of a raw product
MUHBOHbI 13 TeNaYbe Bblpe3KM

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

Horse meat medallions for 2 100 g of a raw product
MenanboHbl U3 KOHMHbI

Rack of young lamb for a 100 g of a raw product
Prepare any number of ribs
Kape Monopnoro 6apatlka

SIDE DISHES
FAPHWPbI

Fresh broccoli on grill 170 g
Ceexxaa OPOKKOM Ha YINax

Green asparagus on grill 100 g
Cnap»a 3eneHaqa Ha yrax

Fresh corn cob on grill 170 g
CBeyasa Kykypy3a Ha YIiax

Vegetables on grill 150 g
OBOLLM Ha rpune

Spinach in cream sauce 100 g
LLInmmHaT B CTMBOYHOM coyce

Mashed potato with Parmesan 150 g
KapTodenbHoe nope ¢ napmesaHom

Mashed potato with truffle oil 150 g
KaptodenbHoe nope ¢ TprodenbHbIM Mac/ioM

Mashed potato with butter 150 g
KapTOCbeﬂbHoe Mope Co CNIMBOYHbBIM MaC/1OM

Potato baked with rosemary and garlic 150 g
3aneyeHHblV KapTodeb C PO3MAPUHOM W YECHOKOM

French fries 150 g
KapTtodenb dpu

700 P

1050 P

800 P

900 P

450 P

400 P

400 P

400 P

300 P

250 P

250 P

250 P

250 P

300 P




PIZZA
MULLA

Margherita 530 g
MaprapuTa

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

Pizza with pear and blue cheese 460 g
MuuLa C rpyLlen U ronydbiM ChlpoMm

With turkey and gherkins 625 g
Muula ¢ MHOEeMKOW 1 KOPHULWOHaMM

With horse meat salami and chili pepper 560 g
MnuLa ¢ KonbackaMmm U3 KOHWHbBI M Yy nepuem

BREAD
Xne6

Focaccia with Parmesan 155 g
dokayya ¢ [NapmMezaHoMm

Ciabatta 150 g
YipabaTTa

Corn or polba (French-rice) wheat cake 100 g
Nenelwka 13 KyKypy3bl AW MNONObI

Rye bread 100 g
Xneb 6opoanHCKIMI

Wheat baguette with sourdough 100 g
Barer nweHWYHbIM Ha 3aKBacKe

Wheat bread «Onion» on sourdough 100 g
Xneb nueHn4YHbIV «J1TyKOBbIV» Ha 3aKBacke

Rye-wheat bread 8 cereals 100 g
Xneb pywaHo-MWeHMYHbIN 8 3MaKoB

Bread basket 300 g
XnebHaa Kop3KHa

800 P

1000 P

750 P

800 P

900 P

500 P

300 P

150 P

200 P

150 P

150 P

150 P

400 P
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DESSERTS
LOECEPTbI

Cake «Potato» 100 g/ 2 pcs
MpoXKHOE KapToLKa

Nut cake 85 g
Nut bizet with condensed milk and chocolate cream
OpexoBbl TOPT

Raspberry Sacher with raspberry sorbet 145 g
Chocolate sponge cake with a chocolate ganache and raspberry confit
3axep ManuMHOBbLIN C ManvHOBbLIM COpOETOM

Banana brownie with ice cream 120 g
BaHaHoBbIM BpayHK C MOPOYKEHbIM

Cream and chocolate sherbet 100 g
CnuvBOYHO-LLIOKONAAHbIV LWepbeT

Talkysh kaleve 2 pcs
TankbllW Kajese

Chak-chak 50 g
Yak-4ak

Tatly 80 g
Roll with nuts and honey
TaTnbl C opexaMi 1 MeoM

Honey cake 120 g
MenoBuK

Pistashio cake 65 g
Bizet with a sweet cream
DUCTaALLKOBOE MNPOXKHOE

Bird’s milk 180 g
[1TMYbe MOTOKO

Tiramisu 150 g
Trpamumcy

Strudel 160 g
Apple pie with cedars, cinnamon and vanilla ice cream
LLTpynenb

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

Sorbet lemon-lime/ mango 50 g (1 scoop)

CopbeT MMMOH-NanM/MaHIo
ArooHbi copbeT
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350 P

350 P

600 P

500 P

600 P

350 P

250 P

300 P

700 P

250 P

650 P

750 P

600 P

220 P

150 P
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DISHES BY PRE-ORDER

can be ordered at least one day in advance

Sturgeon baked in the oven for 2 100 g of a raw product
Average weight 2300 g, served with baked potatoes

OC@TD 3areyeHHblM UENMKOM B Meym

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

Kypouka Tabaka

Duck with apples for 2 100 g of a raw product
Average weight 2500 g, served with apples

VTKa ¢ abnokamm

Marble beef shovel from the oven for 2 100 g of a raw product
Average weight 2500 g, served with Rouget sauce

MpaMopHaa nornaTKka roBagnHbl U3 neym

Horse meat on the bone baked in the oven for a2 100 g of a raw product
Average weight 1700 g, served with Rouget sauce

KOHWHa 3amedeHHaqa B rneyu

PIES

can be ordered at least one day in advance

Beef «Wellington» 210 r /1 portion
is prepared from 2 portions

[oBaaVHa «BennmMHIToH»
Salmon «Ankrut» 210 r /1 portion
is prepared from 2 portions

Jlococh «AHKpYT»

Cabbage and egg pie 1,5 kg

[Mupor ¢ Kanycrou 1 amLoMm

Pie with salmon and halibut 2 8 kg

HVIDOF C 1ococeM M Masitycom

/\

600 P

250 P

300 P

750 P

400 P

1550 P

1550 P

2700 P

6500 P




Balish with a duck 4 kg
national pie

Banuiw ¢ yTrom

Balish with a beef 4 kg
national pie

Banuw ¢ roBaamHom

can be ordered at least one day in advance

«Pigeon milk» 15 kg

[1TnYybe MoJToOKO

Tiramisu 15 kg

Trpamumcy

Honey cake 12 kg

MenoBuK

Pistashio cake 2,15 kg

DUCTaLlIKOBbIV TOPT

CAKES

7000 P

7000 P

6500 P

7000 P

7000 P

9500 P
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