XOJIOAHbIE 3AKYCKH

COLD STARTERS

MACHOE ACCOPTH
Meat assortment

1951/ 760 P

ACCOPTHU U3 CBEXMUX
OBOLUEN

CEMTIA OMALUHEIO
MNOCOJIA CTAPTAPOM
13 0JINBOK

Home-salted salmon with
olive tartare

100/50r/ 980 P

Fresh assorted vegetables

260r/ 400 P

YINTUYCKUE CbIPbI C
MEOOM U LYKATAMU

Uglich cheeses with honey
and candied fruits

200/30r/ 760 P

TAPTAP

U3 GEPMEPCKOM
roBaauHbI

Farm beef tartare

AOMALWHUE
PA3HOCO/J1bl

Homemade pickles

270r/ 370 P

150r/ 850 P

®UNE CENbAU
C KAPTO®EJIEM
nN1YKOM

®OPLWIMAK U3
BOJIXKCKOro CYAAKA

Forshmak from Volga pike
perch

170r/ 490 P

Herring fillet with potatoes
and onions

100/120r/ 300 P




CAJIATDI

SALADS

TENNbIA CANAT
C NEPEMENVNHOMN
NEYEHbIO

CAJIAT C BOJIXCKUM
CYOLAKOM U
3ANEYEHHbIM NEPLEM

Salad with Volga pike perch
and baked pepper

200r/ 480 P

ABTOPCKWMN BUHETPET
C MAPUHOBAHHOM
CBEKJ/IOW U CENbAblIO

Author’s vinaigrette with
pickled beets and herring

CANAT CPOCTBUODOOM
U BEWWEHKAMU
Salad with roast beef and

Warm salad with quail liver

230r/ 580 P

oyster mushrooms

180r/ 650 P

200r/ 350 P

TPEYECKUIA CANAT

Greek salad
CANAT

CNOAKOMYEHHbIM
JIOCOCEM U ABOKALO

«LLE3APb» C KYPULLEN Salad with smoked salmon
and avocado

260r/ 450 P

Caesar salad with chicken

220r/450 P 220r/ 840 P

CANAT C KPEBETKAMMU
N BPOKKO/N
Salad with shrimp

and broccoli

220r/ 590 P




TOPAYUE 3AKYCKH
HOT APPETIZERS

BOPLL, C TOBAOUHOM
U CMETAHOM

Borsch with beef and sour
cream

KAMAMBEP 300/50 r/ 400 P
carooamum
Camembert with berries

100/100r/ 750 P

OPAHUK C CEMromn
Dranik with salmon

2507701/ 760 P

OBXXAPEHHDbIW CbIP YXA «LI,APCKAﬂ»" .
C KJIOKBEHHbIM CCYOAKOM U CEMIOU
coycoMm Fish soup with pike perch

Fried cheese with cranberry and salmon

sauce 300r/ 450 P
130/25r/ 400 P

cyn NTANWA
KOPIOLWIKA CYrMM4CKum
B XPYCTALLEN NEPEMNE/NOM
NMAHUPOBKE Noodle soup with Uglich quail
Smelt in crispy breading

100r/ 290 P

OPAHUK 300r/ 350 P

CPOCTBMOOM
Dranik with roast beef

250/70 r/ 600 P
CONAHKA MACHAA

CKOMYEHOCTAMMU
U CMETAHOM

Meat solyanka with smoked
meats and sour cream

300/50r/ 450 P




OCHOBHDbIE BJIOAA. MACO OCHOBHDIE BJIIOAA. PblbA
MAIN COURSES. MEAT MAIN COURSES. FISH

GDEPMEPCKAA LWEKWU TOBAXbU
CBUHUHA B KNAPE CNEPJIOBKOMN

C BAKJTAXKAHAMM N TPUBAMMU

N TOMATAMU Beef cheeks with pearl barley
Farm pork in batter with and mushrooms

eggplants and tomatoes
150/130r/ 500 P 15012001/ 600 P

COM C BEWLEHKAMMU,
UYKNHU U
KAPTO®ENEM

Catfish with oyster
mushrooms, zucchini
and potatoes

BE®CTPOrAHOB 120/130/50r/ 980 P

C KAPTO®EJ/IbHbIM
MOPE

Beef Stroganoff with mashed
potatoes

120/170r, 780 P

3AMEYEHHbBIA

BOJIXKCKUN CYOAK

C KAPTO®EJIbHbIM
TENSITUHA NMOPE U TOMATHOW

CNTUTUMOM CANbCOW

M OBOLLAMMU Baked Volga pike perch with
mashed potatoes and tomato

Veal with ptitim
salsa

and vegetables
MACTA KAPEOHAPA 1501501/ 6808 - WYYbs KOTNETA 100/100/90r/ 700 P
Pasta Carbonara 4 C KAPTO®EJNIEM
5701/ 470 P U ®UPMEHHbIM
CIMBOYHBIM COYCOM

Pike cutlet with potatoes and
signature cream sauce

190/160/50r/ 650 P

NEJbMEHU PYYHOW
PABOTbl CO CMETAHOM

Homemade meat dumplings
(Pelmeni)

250/50r/ 450 P




B/IIOAA U3 MNMEYMU
MEALS FROM THE WOOD BURNING STOVE

XAYATYPH
COBOLWHbIM PATY

Khachapuri with vegetable
stew

MALULA MAPTAPUTA
Pizza Margherita

350r, 560 P

450r/480 P

MULLA NMENEPOHU
Pizza Pepperoni

40r,720 P

NMALULUA MACHAA
Pizza Meat

680r/ 980 P

XAYAMYPU IOOO0YKA
Adzhar style khachapuri

300r/ 450 P

NMALU LA C KPEBETKAMU
Pizza with shrimps

s00r/ 860 P

XAYATYPH
C KAMAMBEPOM U
BPYCHUYHbIM COYCOM

Khachapuri with Camembert
and lingonberry sauce

330r, 620 P

NMUAULU LA YETbIPE CbIPA
Pizza Four Cheese

480r, 780 P




'PUJib MEHIO
GRILL MENU

MEOAJIbOHbI

M3 ropaanHbl no
®UPMEHHOMY PELENTY
C OBOLHbBbIM PATY

Beef medallions a signature
recipe with vegetable stew

14071507301/ 1400 P

CTEMK «<PUBAWN»
Steak «Ribeye»

KAPE ArHEHKA
Rack of lamb

100r/ 800 P

180/150/50r/ 2200 £

CTEMK U3 CBUHUHDI
Pork steak

100r/ 300 P WALLJIbIK U3 CBUHUHDI

Pork shish kebab

200/80/50r/ 650 £

KYPUHDbIE KPblJ1b$
rPUNb
Grilled chicken wings

300/50r/ 560 P

WALNbIK U3 KYPULLbI
Chicken shish kebab

200/80/50r/ 600 P

PYBJIEHHAS KOT/JIETA
13 BAPAHWHbI TPUJIb
Chopped grilled lamb cutlet
YIIMUYCKUIA NEPENEN
rPUNb

200/200/50 r/ 800 P

Uglich grilled quail

190/80r/ 600 P




'PUJib MEHIO
GRILL MENU

KPEBETKW rPUJ1b
Grilled shrimps

150/50r/ 800 P

KAJIbMAP TrPUJ1b
Grilled squid

180/40r/ 850 P

LWWALLUJIbIK U3 COMA
Catfish shish kebab

200/80/50r/ 980 £

CTEWK U3 CEMTU
Salmon steak

100r/ 850 P
OBOLWMU rPUNb
Grilled vegetables

250r/ 370 P

OBOLK NAPOBbIE
Steamed vegetables

200r/,200 P

KAPTO®ENDb
NOo-AEPEBEHCKMU
Country style potatoes

150r, 200 P

KAPTO®EJ/IbHOE MIOPE
Mashed potatoes

150r/ 200 P

CNATETTHU
Spaghetti

150r/ 150 P

TAPHUPDI
SIDE DISHES

KAPTO®EJIb ®PU
CKETYYMNOM
French fries with ketchup

150/50r/ 200 P

OoBOLWKX WOK
Vegetables WOK

200r/ 250 P




NECEPTDI

DESSERTS

MAJIMHOBbIN PAR
Raspberry Paradise

255r/ 450 P

LWOKONAOHOE
Chocolate

60r/150 P

MAJIMHOBOE
Raspberry

60r/;150 P

C/INBOYHOE

Creamy

60r/;150 P

TOPT «TPU
LUOKOJTIALA»

«Three chocolate» cake

150r/ 350 P

MOPKOBHbIW TOPT
Carrot cake

150r/ 250 P




