as ahotel with a dining room with superior service
initially. Most of the hotel guests were business
travelers: participants of various congresses,
confere ces and meetings held in the first decades
of Soviet p wer in large numbers. by mid-1930s,
the hotel of the department of community services
acquired the features of an ordinary Soviet hotel:
rooms for several people, iron beds.

fter the revolution of 1917, the apartment

house was nationalized and transferred
gorkomkhoz In 1946, the dining room was
transformed into a restaurant and was given the
name «Volga». This name was due to the fact that
at that time the general directorate of the Volga
Electric Construction was located in Zagorsk (
this way our citi was renamed after the revolution
in honor of Bolshevik V.M.Zagorsky). The
organization was engaged in laying hign voltage

power transmission lines from Kuibyshev to
Moscow. The employees of the department visited
the restaurant eagerly drank a lot of alcohol and
often kicked up rows. The local residents also felt
the effect of the event’s later Volgaelectrostroy
was transferred to Moscow and as a joke maybe
or in memory of the eventsthe Volga restaurant
was renamed in the otdykn restaurant (the word
otdych means relax in English soon. The hotel was
closed and the entire building was transferred
to Zagorsky canteen trust the trust was there till
1990s whena new era came nd... initially the first
currency bar in the city opened where you could
pay with foreign currency then it was followed by
the «Russky Dvorik» restaurant. It happened 33
years ago, in May 1992...

-_—— e -




DEAR GUESTS

FENEA

Welcome to our restaurant!
TS RFRA IR T

We try to preserve carefully the best traditions of Russian
gastronomic culture, sincere hospitality and
a special spiritual atmosphere.
We hope that your meal will leave the best memories of your visit to our
wonderful city of SergievPosad.
BB HFRRTFES ERIRIEESR
EBXMN. BlFEM
— P TRRUAE RS,
BFEENARRETRIIB TR RN SEEFNEIZ,
SRS EBRIRFERISEI .

Sincerely, Larisa Vasilyeva, the manager, Andrey Luzin and Ilya Zhilyaev, the chefs,
and the entire Russian Courtyard restaurant team

Hipth, 238 FEBRFRAERE, B e AERI BRIEERK LIR GRS HRERE TaYE MR,
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Our own bakery

EHEREaS

WHEAT BREAD
A

PRETZEL WITH SEEDS
INFIZES

BUCKWHEAT BREAD
FrE=H

RYE BREAD
REmE

200¢| 150 P
10g| 150 P
1502 200 P

s50¢| 200 P

«PEASANT» WHEAT BREAD
ON SOURDOUGH
RES CRIRER)NZEEE

BREAD «POKROVSKY»
WITH SEEDS

Kre B REE mESihF

KALACH
ESTGIZIENE)

s00¢| 300 P

1505 200 P

wog| 150 P



PIES
P

SMALL RUSSIAN
PIE STUFFED WITH
MEAT (PORK AND
BEEF)

R s0: 120 P

TATAR PIE

WITH CHOPPED
BEEF AND
POTATOES

SREBYETH SRR RIRD
e 504/ 120 P

SMALL RUSSIAN
PIE STUFFED WITH
CABBAGE AND EGGS
INEBETEHER 750
ARG E s50¢| 120 P

SMALL RUSSIAN

PIE STUFFED WITH
MUSHROOMS
%ﬁfﬁtﬂ: SOg‘ 120 P

SMALL RUSSIAN PIE
STUFFED

WITH LAMB

Fast 500/ 120 P

FISH PIE
BEIET ./ 120P

SMALL RUSSIAN

PIE STUFFED WITH
EGGS AND GREEN
ONIONS

SRR 0. 120 P

SMALL APPLE PIE
SERIAN s0¢| 120 P

SMALL CHERRY PIE
BHIET 50,/ 120P

SMALL RASPBERRY
PIE
OB s0e| 120 P



PICKLES AND MARINADES
S

PICKLES RUSSIAN STYLE TO VODKA
(R4FINERY U RERSE

Assorted homemade pickles and marinades: sauerkraut, Gurian
cabbage, pickled cucumbers and tomatoes, Antonov apples
soaked, pickled: eggplants Kuban pepper and carrots.
BRI TRE . ESE . aEZAX. EE/RAELIb,

LBRERTIER, H%Jm? r“ ﬂfEﬁHR%EIEH% bo

-




LIGHTLY SALTED TOMATOES WITHOUT SKIN @ 200 ‘ 400P
O kAR AT Q

FRESHLY-SALTED Qﬂ) RED GURIAN PICKLED Qﬂ)

CUCUMBERS CABBAGE
BSEEIT 150¢| 400 P HEHE 150¢| 350 P




B N -

LIGHTLY SALTED TOMATOES m@ 20| 400 P
S A ERRYTLL K_

MARINATED N@ s,| 400 P PICKLED KUBAN @ 1505 400 P
EGGPLANT Q : PEPPER Q

BN+ FEERR

8



SAUERKRAUT WHITE 1504| 350 P
RER=x

PICKLED 1505]| 350 P «PERESLAVL CUCUMBER» 15050¢ | 400 P
CUCUMBERS SE@ESE N>
BSEET Old Russian snack, pickled cucumber

with flower honey. t£4u/\iz, EEBER



ﬂSﬁ(;?é(EDAPPLES - @

SAUERKRAUT, PICKLED RADISHES AND CREAMY E@ 04| 450 P
HORSERADISH MOUSSE | E&3E, W% M fiNiHsRESHER \

10




A

SALTED WHITE MILK MUSHROOMS WITH ? 1050 | 750 P
HOMEMADE SOUR CREAM | EiBitEEE K )

ASSORTED MUSHROOMS «STOCKS OF THE RUSSIAN PANTRY» ? 150502 | 690 P
(HREE- R HRmRENET> \ )

11
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VEGETABLE APPETIZERS
AND SALADS

yAN=]

> ﬂ:l )lb%iﬁl/\ﬁz

ASSORTED FRESH VEGETABLES ;| 850 P
L 6

Tomatoes, cucumbers, radishes, sweet peppers, young
garlic, green onions, parsley and dill.

S
&Hin. BN, Z N, . B B Br. 58 Qﬂ)




VINEGRET WITH CURED SPRAT | EZRyistigaibii 230/95/60g\ 600 P
Typical Russian salad: roasted beets, potatoes, carrots, green peas, sauerkraut, pickles, ’a
with pickled mushrooms, onions and Baltic cured sprat. Q )

ExEIUAAL R, £5. 2 b B2 BRAX. BE/N BERE. 2. KEsHs

SALAD «SUMMER DAWN» | b4 «=H%RE» 250¢| 500 P
Fresh tomatoes, cucumbers, radishes are served at your request with homemade sour @
13

cream, mayonnaise or olive oil.  &¥&f1. BN, &~ (ATHNEAYS+EEIH)



. Eol
BAKED CAMEMBERT IN A CLEARING
WITH CHERRY AND APPLE SAUCE,
SPRINKLED WITH NUTS IN CARAMEL GLAZE

£t EE-RIER BENERSE, R LR

950 P

125/50 g




T

-

ITALIAN SALAD «CAPRESE» | BEXFIBES VAL 250¢| 800 P

Tomatoes with mozzarella cheese, seasoned with olive oil and balsamic vinegar.
PRLIfBCERF LR RLDE . I, Bt

CHEESE PLATTER | iE(tig
Platter of five cheeses. Cacciota with truffle, Brie with mold, Grana Padano, 1300 P “}

Maasdam and mozzarella. Served with honey, grapes and berries. \ 200/45/30¢ /
TMYIER TR AR

15



" Suckling pig
= FLIEELAE

. B ;. - y -
" Pastrami marbled beef ,. ‘
o E4p * .,
£ - G
Y

16



BEEF TONGUE WITH HORSERADISH | 4EEHiRE 10075255 | 950 P

PLATE OF SALT AND HOME-CURED PORK FATBACK sosonoosog | 600 P
KEEAISIR

| SUCKLING PIG | ZL3%P8 105206 | 450 P!
. BEEF AND PORK TERRINE | 4855 05120 | 850 P

FILLET OF DOMESTIC DUCK, SMOKED ON ALDER CHIPS | 1RZE#SH) 1006520 700 P



BEEF CARPACCIO | #A-kiaFge 95 g \ 1350 P
Black truffle, arugula, Grana Padano cheese
EEE, S, SR AR AR

MARBLED BEEF TARTARE | XIB2R4-py§iie 150 ¢| 950 P

With Parmesan sauce and red salmon roe.
e FESTERENIEE T,

18



CHICKEN LIVER PATE | 135FE3 os0s | 690 P
Yalta onion jam, lingonberry sauce.
SRR I FRRE, HigE.

HOME-MADE BEEF ASPIC 2001751255 | 600 P
REFAH

19



FISH SNACKS, SEAFOOD
LB $7'<3:|:E%ié

SEAFOOD ASSORTMENT «SADKO»
BIFRS

Lightly salted salmon, smoked beluga, cold-smoked
omul, red salmon caviar.
KM=, HELR, CEOMUL, OHEH1E,

300/15/110¢g ‘ 3650 P



SUGUDAI FROM YAKUT MUKSUN | SSRGS FR 1204| 900 P

CASPIAN SMOKED woe0¢| 450 P BAIKAL COLD-SMOKED 10060¢| 1100 P
BELUGA OMUL

BigRE (FrEhY) DUNN/RiBRERIBERISEN (SEHERY)

OMUL COLD SMOKED 10060¢| 1100 P CASPIAN SMOKED BELUGA 10602 1200 P

BER QB EigEnLR

21



CAVIAR
| ?4@




RED KAMCHATKA SALMON
CAVIAR | HiEmiSaeaFs

ASTRAKHAN PIKE CAVIAR

T s0¢/ 1100 P

23



«RUSSKY DVORIK»

fBRUDHD>

Beef salad with onions,
pickles, cheese, mayonnaise.

R, FR. BREN . &R

S e
Ii\ }ME

150g| 720 P




«CAESAR» WITH CHICKEN | «ESSegibhi» 250g\ 700 P
Romaine lettuce, chicken, Caesar dressing, wheat croutons, cheese Grana Podano.
SR, PJUEE. AT . B=EEDES

«PHILISTINE» | «ZR&ibhi» 1504|750 P
Salad of beef tongue, onions, poached eggs and walnuts, seasoned with mayonnaise.
4F. FAL SR, BZ. EENE

25



«OLIVIER» WITH CHICKEN AND CRAYFISH | «<BAR YR DRI » 200¢| 790 P
Traditional Russian salad of boiled potatoes, chicken, crayfish necks, pickled and fresh

cucumbers, boiled carrots, green peas and poached eggs.
BREVORL . 2. BA. TR, BEN BN HPE . 2. BE

A MIX OF SALAD LEAVES, BEEF PASTRAMI, BAKED 200¢| 690 P
PEPPER, FETA AND SESAME SEEDS IN SALTED CARAMEL
weandhint, 4P, EEWR, CGERDNEEFREEEZR

26




SALAD WITH CHICKEN LIVER AND BURNT PUMPKIN s004| 850 P

Mixed salad leaves, grapes, blueberries, grapefruit, mustard sauce.
RERIM, BE, BE, 85, R,




«OVERSEAS» 20| 1300 P
<GPRE DRI

Arugula and Lolo Rosso lettuces,
tiger prawns, cherry tomatoes, pine
nuts and Grano Podano cheese with
olive oil and balsamic vinegar.

ZRR. SEREIT. RAF. INEL. MF. D
A&, R RANEEEET




KAMCHATKA 205/ 1200 P  TSAR SALAD 2005| 900 P

BhERnnibhL B=ibh

A salad of salmon, tomatoes, cucumbers, and Salad of squid, egg whites, shrimp and salmon
crab meat, dressed with mayonnaise. caviar, seasoned with mayonnaise.

=X&. Fhn &N BEER. EEPUE e, | TMEesE E5 s

HERRING UNDER A FUR COAT WITH CRAB MEAT | &fifalEeEibii 2205|750 P
Layers of chopped Roasted carrots, beets, potatoes, cured herring, onions,

with a touch of mayonnaise. Topped with tender Kamchatka crab meat.

I, £, $PE . HE JFR. ZELE. BIRINER

29



MEAT SOUPS
7

g
e 5

A

R
AR



CHICKEN NOODLE SOUP w002 650 P VILLAGE PEA SOUP 0¢| 650 P

BRESRA E2 S ETIEN
Chicken soup served with mini pie Soup with Peas, Pork and Vegetables.
stuffed with poached eggs and scallion. EA. I,

SSRHECSE AT

MEAT SALTWORT SOUP | E£$5P3i% s003040¢ | 750 P
Spicy beef soup with different types of meat, pickles and capers. Served with sour cream

and mini meat pie. FHRFPIHINSHE, BEENFRILHE, BBy

31



FISH AND
VEGETABLE SOUPS

=)

R

FISH SOUP «VOLGA, VOLGA» with crayfish / no crayfish

ARIMARIE 5> (DNEEEE) / (FonsEs)
Fish soup of river perch and pike-perch. 1000 P 900 P
Served with a mini fish pie. #ptai7, B&G 330/1/30g  330/30¢g

- s i



Cabbage soup of fresh cabbage with mushrooms, 300/30/40 g
bread cover and pie with mushrooms. #REHFEHELRE 7, EELEED

SOUP «GRIBOYEDOV» | {2EBi{EHIRK % @ 700 P

PUMPKIN CREAM SOUP | &B/RiNilia 26010¢| 600 P
Pumpkin, carrot, sweet pepper, potato and onion soup. FE/K, #E b, i, TSFE%

33



MEAT DUMPLINGS
IKIR

crab meat. FI/K®, 2

34



LARGE TATAR DUMPLINGS MADE
OF MARBLE BEEF | ARFIRA0L-PUEMERT

AN




WIZARDS | «EiXlfi»

200/70g‘ 900 P

Dumplings with mushroom filling. E#z&iEKE

«THE RUSSIAN TROIKA»
HEH=53%

200¢| 800 P

«SIBERIAN»
ERFIIERF

200¢| 800 P

Handmade dumplings made from selected lamb,
pork and beef. FTRF HIBEEFEA. HEARFAHINL

Handmade dumplings Made from selected pork
and beef. FTRF BEEIERIFIFAITIA

: SERVED ACCORDING TO YOUR CHOICE | tREEHISIRIRS
boiled (with broth, butter, sour cream or vinegar). & (FBE7, =i, BRYyHES)




ELK DUMPLINGS
BRREEIRF

ELK DUMPLINGS WITH BEEF
CONSOMME, PARSNIPS
AND CRANBERRIES.
ERRERF BB,
INEMZHE
200¢/50 ¢ 800 P

-

-’
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DUMPLINGS

DUMPLINGS
=IRIKIR

POTATO .

TSR

Traditional dumplings
stuffed with boiled potatoes,
fried onions and bacon are
served with home-made

sour cream. €&+ 5. F#H. /

BRI, ECEBIARIE

N
~

~

~

e
200/50g| 650 P //’

- - -




CHERRY DUMPLINGS
EPkEKIR

Dumplings stuffed with cherries
are served with home-made sour

cream or berry sauce.
FREBRIERYIR FBC E B HIRVBRID HEK RE,

200/40/50 ¢ ‘ 700 P

DUMPLINGS WITH 200502 | 650 P
COTTAGE CHEESE AND SPINACH
7K EeifEs FiEER

Dumplings made from wheat flour

Cheese and spinach, cream sauce.
B/NEMMALAYIR T DERFIRSE, RS,

DUMPLINGS WITH
COTTAGE CHEESE

RENEERF

Dumplings stuffed with cottage cheese. Homemade
sour cream, lingonberry and raspberry sauce.

200/50/50 T | 650 P

RriEihEs. BHERINH, EBNERTE.

«OLD RUSSIAN 200/70g‘ 650 P
GIBLET DUMPLINGS»

S Hi ARk

Dumplings stuffed with roasted beef giblets,
served with home-made sour cream.
KR, BedZvinBHERYH

39



HOT SNACKS

FOIE GRAS 2400 P
HERT . . v
Pear-orange jelly, cranberry and raspberry sauce, fresh berries.
BEREF EUSNERFE, MEEKER,

90/50/50 g



MUSHROOMS 750 P

IN SOUR CREAM | ERiBiBilRELE 120/120g

Forest porcinis baked in sour cream are served
in a rye pot on buckwheat porridge and cherry
tomatoes.  EINHEBELR, BirZiil/NaEin

THE BRAIN BONES
STEWED IN THE OVEN
KInEE EEEERE

POTATO PANCAKES 850 P
WITH DUCK AND CREAM 120/60/60 ¢
CHEESE SAUCE

TSR ERSRTINNZ1E




JOSPER & BARBECUE
3‘|</ lﬁI Aﬁ




BEEF TENDERLOIN KEBAB
FrER

2000 P

200/50 g

-

LOIN OF LAMB W/BONE 2900 P
& FHE 200/50 T

G. . <+ 43

A



MARBLED PORK STEAK WITH PEPPER SAUCE 25502 | 900 P
EARE IR EERTHE

HALF ORGANIC FREE RANGE CHICK 2s0i6050¢ | 1000 P
#2358 (FR)

44



SKEWERS OF PORK NECK 20070550 | 900 P
JEINPIER

: . "‘r ‘:- | . b . " : . j

PORK SPARE RIBS | JEHEE sa0¢ | 1500 P
stewed in the oven with sauce made of tomatoes and prunes
F&EtREEEEE Braaminz=FHI

43



iy

-

SALMON AND PIKE-PERCH CUTLETS | =X &f4r&E A% 1075502 | 1000 P
Served with potato chips and sour cream sauce. E+S5AERYH

HOMEMADE CUTLET | B%IiXE8 sso505 | 900 P
Minced beef and pork cutlets, onion, ground black pepper. Slices of fresh
tomato, freshly baked bun. mepsfmgse, ¥2, BHEM. TSNS, FELPONEEE

46



HALIBUT STEAK | tkH&&I 200755 | 1500 P
Grilled halibut steak served with grilled tomatoes.
mXIELCBEEY\, BokEEn

GRILLED TIGER PRAWNS | JEFE4F 20050¢ | 1200 P
Served with tartar sauce. {ZLAEE®E
47
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PIKE CUTLETS | #8F&piH 13014060¢ | 1050 P
Pike cutlet, mashed potatoes and creamy caviar sauce with Antonov apples.
®BFeR, 19k INisFEELRARER,

e

PIKE PERCH «DREAM OF A BOATMAN» | jk5afffa «fRRHYEF4E» 1501260¢ | 1050 P
Pike perch baked with cream sauce in the oven on a rye pan under the scales
of fried potatoes and cheese. RTfpEEYHEIEIEE CHRER N RETSHINERREER,




ROAST IN RUSSIAN
IN A RYE LOAF

BEEF AND

DISHES

ERZEETAMfIEE

With beef and vegetables.
Served in toasted rye loaf.

SRR, HEERZEEE.
250150¢| 1000 P




STROGANOV STYLE MEAT 1450 P GOLUBTSY 900 P
«OLD RUSSIAN ONES” i

HS S IEXR KSR 150/200¢
Beef stroganoff made from beef ERXEFZBES

tenderloin stewed in rustic cream A traditional Russian dish of cabbage leaves stuffed
with porcini wild mushrooms and with minced pork, beef and round rice, stewed
mashed potatoes. 4B ERMIES 1) In a creamy tomato sauce. (EGHP IS XM, 2
HSFRFEEENLISR. EEH THEAE, FRIIEXR, BIHEhET.

1100 P

170/200 g

TAIGA-STYLE MEAT | &it#3sXp3 | 1900 P BEEF CHEEKS | &%
Stewed beef cheeks and ashed

Beef tenderloin with cream sauce with 150/100 g
porcini mushrooms. 4B &HEA-FFEHE. potatoes. JE4FFILTZ .

51



TRY DISHES

z === ><
’ Yy —

4 N —

‘ .
TRADITIONAL -
CHICKEN KIEV

HigAT
Chicken breast, stuffed with Herb '
Butter, cheese, and eggs, served

with mashed potatoes.
SCRIPY. BEE. WOER.
SSEMREHER, BLEiR

240/150 ¢ | 950 P




CUTLET «POZHARSKAYA» I *’Eﬁtﬁ 200/130 ¢ 950 P
Chopped cutlet of Organic Range Free Chick, in wheat breadcrumbs,

served with fried potatoes. W&INARETRERE, EELS

DUCK BREAST | R5EgEY 1-185/30140¢ | 1200 P

Grilled duck breast, served with soy-honey sauce and cowberry sauce, mixed
lettuce and fresh strawberries. X ESIIR, REDREEENWES, DM EE




s‘a\. f Ha...ﬂ. mfm;\ﬁw. : , ~ 7z =i
o TR g v

o ST

. .
‘f.ﬁ

@ 500¢| 600 P

e
\\I/

GARNISHES
iy

GRILLED VEGETABLE PLATTER | }Z&
Sweet peppers, zucchini, eggplant, tomatoes

BHMR. PEEEA. BOF. &N




FRIED POTATOES WITH MUSHROOMS «HUNTER’S STYLE»
JE5P> BEELS

2s0g| 700 P

250¢| 900 P




< <
;%I*'?éoi EWEDGES Qﬂ) 31% SPINACH WITH CREAM Qﬂ) 550—2150g

SAUCE AND PARMESAN
T P AT

MASHED POTATO N7 300P GRILLED CORN m’\“ 350 P
TSk Qﬂ 150g  FEFRR Kﬂ) 150¢



BROCCOLI BUDS \? 350 P BOILED POTATOES \ 300 P
TaisEfe K 1og  AtT k 150¢

STEWED CABBAGE Tg) 350 P BUCKWHEAT WITH FRIED \ ) 300 P
WEIER U 5% ONIONS | nzmEss N/ ey



- PANCAKES

RUSSIAN
PANCAKES

VS

Four homemade
wheat pancakes
drizzled with ghee.

20020¢ | 800 P



WITH WEAK
SALTED SALMON

IS (M)

200/86 g‘ 800 #“

{ WHEAT PANCAKES, YOUR CHC
=S (Bik) -

' WITH GHEE WITH HOME-MADE
WITH BUTTER
' FIESH WITH JAM (RASPBERRY, 200/508
STRAWBERRY, CHERRY, CURRANT)
WITH CONDENSED MILK EEE (BRF. 5. Bk B
ORI

| EER SOUR CREAM i
; SRR 400P |

WITH
HONEY AND
WALNUTS

'ﬂh,,,uaﬁﬁ HH{

ZOO/SSg‘ 400 P



RUSSIAN DESSERTS OF
OWN PRODUCTION

FEEH e S
I\\"\ 7N

CAKE-MERINGUE
«PAVLOVA»

FRRZ K

Meringue with whipped
cream, fresh strawberries

and kiwi.
ERRZS3H, DETe ARk

. 850 P




SOUFFLE CAKE | EiRESkt
Airy souffle, delicate sponge cake, dark

chocolate BREENER, (EHEESHEER,

AIR MILLE-FEUILLE WITH
FOREST BERRIES | EREER

French multi-layer dessert, Mascarpone
cheese, fresh strawberries, raspberries,

B2f. S

120g| 600 P CAKE «CURLY VANYA» 180g| 600P

2005| 850 P

R ey
Biscuit with whipped cream, sprinkled with
roasted almonds. §mEsE, #Ea-

MERINGUE WITH MANGO 1405|650 P
AND MASCARPONE

T RBHREZ BRI

Multi-layered dessert of airy coconut meringues,
layered with a delicate cream of Mascarpone
cheese and petals of sweet Thai mango. Served
with a ball of mango sorbet and wild berries.

BRI EAE SRR DR NSRRI Z E R

61



COTTAGE CHEESE CAKES | IBERZ1iH 17590505 | 850 P
Served at your request with homemade sour cream, flower honey or jam.

ECERYDH. %, R&E (BiE—)

HONEY CAKE | 122EH ZOOg\ 600 P
Thin cakes with linden honey, sour cream. SEEENNRIIEZE . EY5H,
62



BAGS WITH APPLE 2100804 600 P
AND RAISINS

(STRUDEL IN RUSSIAN STYLE)
FERSTROEH (EHRELOH)

Pie stuffed with apples and raisins, served

hot with cream sauce and vanilla ice cream.
EREE TR, EibhENETERGEMN

CHEESECAKE WITH FRESH 13015/ 650 P

STRAWBERRIES | 5215
Cake of tender cheese, with fresh strawberries
and strawberry sauce. Z+E#, NESHFHES

POSADSKY DOMES 1aog\ 600 P
RiEREEIR

Airy meringue with prunes,

delicate butter cream and walnuts.

BXERSZ BT, BEEIUnHFNZk.

CREME BRULEE 1201205| 600 P
ERmT

Creamy dessert covered with caramel crust.
YhHEEEm T

63



PISTACHIO
RASPBERRY CAKE

SHRRER

Pistachio meringue with
whipped cream and fresh
raspberries.
FREZERRE, YNHFISMETC

120/10 g 350 P

BLACK FOREST | TihE6 150¢| 600 P
Cake with whipped cream, cherries and chocolate sponge cake.

EEINEENH, HFII05e igmER.



CAKE «PRAGUE» | ?EEZEE*,% 180 ¢g ‘ 600 P
Chocolate-biscuit cake, with layers

of cream and chocolate icing. BIEINAROER

IS TR, USHFIISSOiER Cakes with walnuts, sandwiched with cream.
---------------------------------------------------- FEERDHEROER

ESTERHAZY CAKE 120¢| 600 P

CAKE «NAPOLEON»
SHEERE

Cake of puff pastry with delicate custard.
FEERR YIRS

20025¢ | 600 P




F , BERRIES AND
CREAM

R KGEL#

L ]
’
- N 2 o
’ ) \‘. v , _- I -
on 550 o S
o g . L ’-‘C
‘-'\_} g(" W~
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IS
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¥
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- A
FRESH BERRIES 1850 P

RIS 200

Strawberries, raspberries, o
blueberries, blackberries. ﬂ
i BRET. BE RS k




RUSSIAN ICE CREAM 1505 | 800 P AASSORTED RUSSIAN ICE 5040 o0 | 250 P

S HKE#H CREAM | ({HREDSHRKHHF
Cranberry sbiten, red currant, persimmon Vanilla / strawberry sundae /

or mango, feijoa or strawberry mousse creme brulee / chocolate
according to the season. EEEERA /T /155

SHEER, TR, freicR, KRRE

-

FRUIT PLATE
| IKERIRER
! Assorted seasonal fruits, the

range check with the waiter.
NEKRIFR, BRSRSRIHE




RUSSIAN DRINKS
GG BVIRF

MULLED WINE
/ «ZASTOLNY»

S

Red wine, cranberries,
! raspberries, honey, cloves,
B ' cinnamon, lemon, orange peel.
\
d ‘\\ ﬂ;gl /J\gl‘ﬁ, E%?: m%%r T%I

{p\ PR, 518, BR
™ - \ 2004|950 P




KVASS «BOYARSKY» s50m1| 250 P
tEEHR

BREWFEST HONEY 600 P
Egiﬁ 200 ¢

Brewfest honey was considered a «royal treat». Russian
national honeys are not only intoxicating, fragrant and
tasty, but also healthy. A cup of honey wine reinforces
physical strength, invigorates and uplifts the mood. A
rare fairy-tale plot did not end with the phrase ‘And
T'was there, drinking honey-beer, flowing down my
mustache, but it didn’t get into my mouth!”

MORSE | &%t 250 P
Altai sea buckthorn, cowberry, 250¢

forest raspberries or cranberries.
F/RESDRR. Wi, FEBRTREEE

SBITEN 500 /450 P
APPLE / LINGONBERRY 2008
BEEIK R / Wig

alcoholic / non-alcoholic
A classic Russian drink made with honey, nutmeg
and spices. F%ZE, NSEMERHIMILEEZIRITE,

' Shiten - one of the oldest Russian drinks,

' appeared in Russia long before tea and coffee.

1 Shiten was prepared from honey and molasses

1 with the addition of cinnamon, cloves, mint,

1 nutmeg and other spices. It was carried around

the streets by sbiten sellers in huge copper
eggplants wrapped in linen so that the drink
would not cool down longer. Baklags served as a
prototype for future samovars.
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) CRANBERRY
KRB

S

RUSSIAN TIN(

OF OUR OWN PRODUCTION
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RASPBERRY
SARA

ROYAL (GARLIC)
PE (Kw) il
MINT-LEMON
PEAR
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CHERRY
2eka ;
SEA BUCKTHORN b
IO {“E,.
GINGER-HONEY '
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SOFT DRINK
57K

Mineral water «Russian Yard» still......................cooiiiiiiiieeee 500 ml
T 5RK (RER)

Mineral water «Rychal-su» fizzy........................ccoooiiiiiiii 500 ml
TRK (HSR)

Mineral water «Borjomi» fizzy ...........................c.ccoooiiiiii 500 ml
RK (FSR)

Mineral water «Baikal» fizzy ... 330 ml
TRK (HR)

Mineral water «Pearl of Baikal» fizzy ... 330 ml
RK (FHS)

Mineral water San Bernardo still......................cooiiiiiii e 750 ml
ENARRITET RK (RER)

Mineral water San Bernardo fizzy ..., 750 ml
ZNARRIET =K (FS)

Freshly squeezed juice | BBRT ..o 200 ml
Apple, orange, carrot, grapefruit, lemon | 8, &%, & ~, @&, 1715,

JUices «IL-PRIMO ........c..ccooiiiiiiiiieeeeeee e 200 ml
Apple, tomato, orange, cherry, pineapple. 38, &, BF, 8, &2,

COCA-COlA. ... ..o, 330 ml
Gl

COCA-COLA ZERO . ... ... e 330 ml
FEAR

400 P

550 P

550P

800 P

800 P

450 P

280P

450 P

450 P

450 P

450 P
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BAKED
STERLET
EEFE

1 pice ~ 2,5 kg

1k¢| 5500 P

~ -
........



PIKE, STUFFED WITH PIKE PERCH
e, ird

1 piece ~ 2,5 kg

1:| 3500 P

PORK HAM IN SPICES,
BAKED IN RYE DOUGH



BUFFET SNACKS BBEi/\z

CANAPE WITH HAM EE/\E (KEB)...... 200 P
CANAPES WITH SMALL SALTED

SALMON BE/\VZ (=)o 250 P
CANAPE WITH CHEESE

EBI/INIZ (ZKERYIER)....ovee 200P

PROFITEROLE WITH SALMON
CAVIAR =V &BFEAFE. ... 250 P

CHERRY TOMATOES STUFFED WITH HAM
AND CHEESE SALAD WITH GARLIC

BE/NZ CKBEZLEEETN) oo 200P
TARTLETS STUFFED WITH SALAD
«OLIVIER» « BRRIAER»>yY PRI EHA. ... 200P

DUCK STUFFED WITH BUCKWHEAT PORRIDGE, CHICKER
LIVER, AND ONIONS, BAKED IN SOY-HONEY GLAZE
EiHERS (B5F=. 58T, iFE)

1kg‘ 3500 P 1 pice ~ 3 kg



SUCKLING PIG STUFFED WITH
BUCKWHEAT PORRIDGE, EGG AND O

AR, BFER. BE. FE
1kg ‘ 4500 P 1 pice ~ 3 kg

LAMB LEG STE HOT ~
SAUCE WITH SPICES -

" 4

1kg‘ 4@0 P 1 pice ~ 2,508% e ;




OUR FAMOUS GUESTS

NJIbA ABEPBYX

BAJIM T'OJIBITIH

N TTIABEJI BOJIA

BUKTOP EPO®EEB

JIIOBOBb KABAPHOBCKA{

KOCTA 11310

VIPVHA AJI®EPOBA

MUXAWJI T'OPBAYEB

BJIAJVIMUP 3AMIIEB

MUXAWNJ KACbSHOB

AJIEKCAH]JIP JIIOBUMOB

HUKOJIA! BYPJISIEB
11 APYICTAPX JINIBAHOB

AJIEKCAHJIP TOPZIOH

EJIEHA 3AXAPOBA

ITABEJI KAIIIMH

AHTOH 11 BUKTOPH{ MA-
KAPCKHE

OJIET TASBMAHOB

EKATEPMHATYCEBA

CEPTE/1 3BEPEB

BOPNC KOPYEBHIIKOB

CEPTEM MAKOBELIKU





