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CAJIATBI / SALADS

BUHerpeT ¢ 6aITUICKOM CeIe[JOUKOI.
Vinaigrette with Baltic herring.

Ile3aphb ¢ Kypulie, YKpaleHHbIN
XPYCTAIAM 6€KOHOM.
Caesar with chicken garnished with crispy bacon.

CaaT 13 TIeTHUX OBOIIeH
C TBIKBEHHBIMH CeMeUKaMU.

Green salad with pumpkin seeds.

A la Russie: 6y;KeHHMHA € JIVIKOM, FPUO0UYKaMM,
KapTodeneMm, OrypuMKaMU MapUHOBAaHHBIMH,
1o, coycom oT 1eda.

A la Russie: oven baked pork with onions, potatoes,
mushrooms, pickle and seasoned by Chef sauce.

CaaT ¢ KaJIbMapaMu, KOPOJIEBCKMMHU KpeBeTKaMH,
MUUSIMHU, CHE;KHBIM KPaboM U CBEKUM
OTYPUMKOM I10/] aHHCOBOM 3alPaBKOM.

380P

880 P

XOJIOOHBIE 3AKYCKH
COLD APPETIZERS

TOHKO Hape3aHHbIM JI0COCh,
MaJI0COIbHO IPUTOTOBIEHHBIN.

Thin sliced slightly salted salmon.

ToHKUe JOTbKU F'OBSIUHBI, IPUTOTOBI€HHbIE
B KPaCHOM CyXOM BHHEe ¢ jo6aBIeHneM
TUMbSIHAa U pO3MapUHa.

Thin slices of beef, cooked in red dry wine
with thyme and rosemary.

Casio KommyeHoe, KaK Hafio.
[TomaeTcs ¢ KOpHUIIOHAMU U P>KaHBIMHU
TOCTaMMU.

Smoked bacon, as it should be. Served with gherkins
and rye toasts.

BpromnoB-ceT: 6y;KeHUHA, SI3bIK, pocTOnd.
[TomaeTcsi C TCOpPYMIIEH ¥ CTUBOYHBIM

320 P

. ( XpeHOoM. 680P
Salad W”’Z’ squl’sls, roy albp rawn}f, mysseés(,l . Brullov meat assortment: oven baked pork, beef
snow crab, fresh cucumber with aniseed dressing. tongue, roast beef. Served with mustard and cream
horseradish.
VIKpa KpacHasl M3 JIOCOCEBBIX ITOPOJ] PhIO.
IToaeTcs ¢ AByMS NII€HUYHBIMHU
Oy/IOUKaMHM U CTMBOYHBIM Mac/IOM. 1400 P
Red caviar of salmon fish with two wheat
buns and butter.
Cenbab C 0OTBAapHBIM KapTodenem
Y MapMHOBaHHBIM JTY4YKOM. 330 P
TF'OPAYME 3AKYCKA Herring with boiled potato and pickled onions.
HOT APPETIZERS i a8 sttt
CBeyKue 0BOIIIY C 3eJIEHbI0. 350 P
TpaguIOHHBIH PYCCKUI «’KIOIbeH», KyPUHBIH Fresh vegetables with greens.
TV TPUIGHOM, TIOMACTCH B IIMHAHOM TOPIIOURE,
oy e il ConeHbs1: MalIOCOIbHBIE OTYPUYUKU U
Traditional Russ:an Tulien” with chicken or 350 P MOMUIOPYMKY, MAPUHOBAHHAS MOPKOBb,
MUSRIOOM, I A CLAY POL e KallyCTa KBAIIeHasl, YECHOK. 360 P
Bak/IasKaH, 3alle4eHHbIH ¢ CHIPOM ITapMe3aH Half-sour: pickle_zs, tomatoes, pickled carrots,
Y 62a3MIMKOM. 380 P sauerkraut, garlic.
Eggplant Baked with Parmesan Cheese and Basil. T'PY3/IH COTEHbIE CO CMeTaHOH U TYKOM. 650 P
B/IMHBI C TAPTAPOM M3 JIOCOCS] yTPEHHETO II0COIA. Salted milk mushrooms with sour cream and onions. >
. 0 P .....................................................................................................................................................
Pancakes with fresh-salted salmon tartare. KoJUIeKIUsI ChIPOB: Fayjia, MapMe3aH, op 610,
BNHHBI [OMAITHYe ¢ KPACHOH HKPOG. MpaMopHbIU. [logaeTcs ¢ MeJoM U OpexXaMUu. 780 P
. . 1400 P Assortment of cheese: Gouda, Parmesan, Dor Blue,
Homemade pancakes with red caviar. .
Marble. Served with honey and nuts.
7/ \
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ITACTA / PASTE
Bo BpeMs BOosIyKa I10 MTQIMMU TOCTIOMIIHE e
PecTOpaTop MOJICMOTPET HEKOTOPbIe 0co0bIe Kap6onapa 350 P
peLenTbl, YTOObI PeJCTaBUTh UX FOCTAM Carbonara
Oco6HSIKa K MX 6€CCTIOPHOMY YAOBONMBCTBUIO. " " e
ITeHHe c mococem oP
During the voyage in Italy, Mr. Restaurateur peeped Penne with salmon 45
some special recipes to present them t0 the GUESES Of ..o ess et es s s s ens s ers
the Mansion to their undeniable pleasure. IleHHe ¢ KypuIllel 1 HalPHUKOM 310 P
Penne with chicken and paprika
a3 Py o~
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AHTPEKOT U3 rOBSIUHBI
Beef entrecote

BedcTporaHoB U3 roBs>Kbel BhIPE3KY,
IIPUTOTOBJIEHHBIN, KaK I0I0KEHO.

Beef Stroganoff, made from beef tenderloin
as it should be.

CTelK U3 CBUHOM IIEMKU, IIepUYeHbIH IIThI0
nepuamu. 0co60 IIOHPABUTCS FOCTSIM,
IIOJTyYAIOIIMM YI0BOJICTBHE OT OCTPbIX OJIIO].

Pork neck steak with five peppers. Especially enjoy
guests who like spicy food.

MemanbOHBI M3 CBUHOM BbIPE3KU C 0EKOHOM.
Pork sirloin medallions with bacon.

KoTneTKa « MOCKOBCKasi» U3 [JBYX BUIOB MsIcCa.
Cutlet «Moscow» of 2 types of meat.

KypuHoe ¢usie Ha rpue € ;KyJIbeHOM
13 IAlIPUKHU C COYCOM IIeCTO.

Grilled chicken fillet with paprika julienne
and pesto sauce.

VTuHasi HO’KKa sous vide ¢
KapaMeIu3UPOBaHHOM IPYIIIE.
Oco60 pekoMmeHyemas 1repom OcoOHSIKa.

Duck leg sous vide with caramelized pear and
especially recommended by the Mansion Chef.

CTelK U3 JI0COCs Ha rpujie [/ mapy.
Grilled or steamed salmon steak.

OKyHBb MOPCKO¥ € COycoM U3 6e710ro BUHa.
Grouper with white wine sauce.

IeTbMeHHY JJOMAIIIHIE COOCTBEHHOr0
IIPUTOTOBJIEHUS C MSICOM.

Homemade meat dumplings.

1> mopuyu | Y2 portio

T'APHWPBI / SIDE DISHES

KapTouieuyka Ha Balll BbI60p:

B JIO/IbKaX C YeCHOKOM U 3€eJIeHbIO,

¢dpu conomro uiu B popme MIAPHUKOB,
OoTBapHasl.

Potato in slices with garlic and herbs,
French fry or potato balls, boiled as you whish.

Puic oTBapHOU
Boiled rice

I'peya pacchiTyaTasi C MacauIeM.
Buckwheat crumbly with butter.

OBo1u rpuib
Grilled vegetables

OBo1u Ha apy
Steamed vegetables

200P
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CosIHKa U3 YeThIpex COPTOB Msica.
Solyanka of four types of meat.

MOCKOBCKUM O0pII CO CMEeTaHOM.
[loffaeTcs ¢ caJioM Ha rpeHKe

Moscow borsch with sour cream.
Served with lard on the toast.

Vxa no-@uHCKU.
Finnish fish soup.

I'puOHOM KpeM-CyII.
Mushroom cream soup.

KypuHbIii 6YJIBOH C pHCOM,
TepereINHbIM SIMIIOM U 3€1€HbI0.

Chicken broth with rice, quail egg and greens.

\S
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XJIEBHAA KOP3VTHA

Bynoukry, cenaHHble Ha (ppaHIly3CKUN MaHep:
MIIIeHUYHas U p>KaHasl, I0JJaHHbIe C MaCIOM.

Buns made in French style: 200P
wheat and rye, served with butter.
1> mopuuu / %2 portion 120 P
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HECEPTDBI /| DESSERT

JJomalllHee MOpOJKeHOe OpexX0Boe B ropmoqxq
omemade nut ice cream in a pot.

JlomalrHee MOpOJKeHOe Mef0BO€e B rOpIIOYKe.
Homemade honey ice cream in a pot.

HITpyAenb sI0TOYHBIN C MOPOFKEHBIM.

Apple strudel with ice cream. \
( 300P

IITpyenb BUNTHEBBIN C MOPOJKEHbBIM.
Cherry strudel with ice cream.

JoMaliiHee MOPOKeHOe € JT0OaBKaMU Ha BBIOOD.
Homemade ice cream with toping as you wish.

350 P
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