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	РАЦИОН ЛПП: 465-00
	

	
	Салат мясной
	75-00

	
	Борщ сибирский с говядиной, сметаной
	74-00

	
	Говядина в кисло-сладком, рис отв., с/т 
	257-00

	
	Сок, хлеб
	59-00

	
	Appetizers and salads
	

	75/1
	Vegetable mix /tomato, cucumber, pepper, greens/ 
	51-00

	40/10/10/1
	Lightly salted salmon, olives, lemon 
	199-00

	10/2pc/20/1
	Tartlets with salmon caviar
	208-00

	35/15/10/1
	Herring fillet with spring onion, vegetable oil 
	50-00

	40/15/15/1
	An egg with mayonnaise and peas 
	43-00

	40/10/1
	Salted lard with mustard, greens
	70-00

	100 1
	Vegetable salad /tomato, cucumber, sour cream/
	55-00

	100 1
	Green salad /arugula, spinach, iceberg lettuce, Chinese cabbage, walnut, veg. oil/ 
	158-00

	100 1
	«Ruby» salad /cabbage, beet, carrot, onion, vegetable oil, vinegar, sugar/
	48-00

	100 1
	Moroccan carrot salad /with orange, lemon juice, and vegetable oil/
	36-00

	100/1
	«Sirtaki» salad /bell pepper, tomato, cucumber, onion, brynza, olives, veg. oil/
	80-00

	100 1
	«Appetizing» salad /beet, beans, cheese, sauteed onion, mayonnaise/ 
	36-00

	115/1
	«Tender» salad /”crab sticks”, corn, apple, egg, mayonnaise/
	59-00

	100 1
	Meat salad /boiled beef, potato, pickles, egg, peas, mayonnaise/ 
	75-00

	
	Soups
	

	250/15/15
	Siberian borscht with beef, sour cream 
	74-00

	250
	Potato soup with fish /salmon, cod/
	87-00

	250/15
	Tomato cream soup with cheese
	106-00

	250/2
	Siberian borscht /lean/
	32-00

	
	Main courses
	

	140/15
	Fried halibut steak, lemon
	414-00

	125
	Zander fillet baked with tomato, sour cream, and cheese
	254-00

	79/5
	Pork tenderloin escalope
	149-00

	75/75
	Beef in sweet and sour sauce 
	204-00

	80/7
	Pork fried in egg
	136-00

	130
	Turkey fillet baked with champignons, mayonnaise, and cheese
	208-00

	130/50
	Chicken chakhokhbili 
	146-00

	100/7
	Chopped schnitzel /beef/, butter
	128-00

	100
	Steamed beef cutlets 
	128-00

	150
	Stewed baby carrot with peas
	121-00

	150/30
	Cottage cheese casserole with raisin, sour cream
	165-00

	Side meals, sauces, bread
	Drinks

	200
	Mashed potato
	51-00
	200
	Compote
	32-00

	150
	Boiled rice
	33-00
	200
	Citrus drink
	20-00

	150
	Boiled buckwheat 
	33-00
	200
	Cranberry kisel
	40-00

	30
	Cabbage salad with veg. oil
	10-00
	200/15
	Tea with sugar
	18-00

	50
	Tartar sauce
	24-00
	7   
	Lemon
	3-00

	20
	Mustard
	8-00
	200
	Juice
	50-00

	50
	Main red sauce
	11-00
	500
	Senezhskaya water
	36-00

	30
	Pickles
	24-00
	230
	Kefir
	41-00

	20
	Ketchup, mayo, veg. oil
	10-00
	1pc
	Rye bread
	3-00

	
	
	
	1pc
	White bread
	4-00

	Bon Appetit, ladies and gentlemen!
	

	
	


      Cafe director:                                                    Sous-chef:
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