[ ]
¥  Cold Appetizers
Rep CAVIAR...........ccccveunee.. 100GR 95 n
SanowicH witH SALMON CAVIAR.... 20
ON A BAGUETTE WITH BUTTER
FRESHLY SALTED SALMON..1506rR 55

SERVED WITH BUTTER

CouNTRY STYLE SALTED HERRING... .45 ©
SERVED WITH BOILED POTATOES AND BUTTER

COD-LIVER............c.cvniinne. 150ck 4O w

ASSORTED FisH ......................
LARGE / MEDIUM PORTION

AssorTep MEar......................

LARGE / MEDIUM PORTION

BoiLep VeaL TONGUE.....2006GrR 55 m
wiTH CRIMEAN AJIKA

VEAL LIVER PATE....ccceeeees 1506GR 35m
HolobEC.................... 4006rR 45 m
FROM VEAL AND CHICKEN MEAT

Dressep HErRING.............. 4006r 45 @
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Hot Appetizers v

MusHrooms IN CREAM SAUCE.55 py

N 75
MEAT CHICKEN WITH MUSHROOMS

AND CHEESE

DUOMPEINGS .. s 65

WITH POTATOES AND FRIED ONION

DumpLiNGs (PELMENI) ............58 @
WITH TURKEY MEAT

PANCAKES WITH MEAT/MUSHROOMS 4 Pc.
SERVED WITH SOUR CREAM 39w

RovaL Poraro .............. 5w

VEGAN DISH

85/55 [l BAKED WITH MUSHROOMS AND VEGETABLES

SERVED IN AFRYING PAN
Soups

BORSCHY RED:.. ... 22 o
BoORsCHT GREEN................... 22
BALTWEORT . ... .
Soups oF THE Dav............ 28

400 GR PER PORTION .
"



v Salads v %
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SaLAp “GReek”........... 65 ™| CaRROTS WITH MAYONNEIS.....200cR. 15 my
LETI’UCE, CUCUMBERS, TOMATOES, GREENS, AND GARLIC

FETA CHEESE, BLACK OLIVES, OLIVE OIL

SALAD “VINAIGRETTE?....200cR 15w

SaLAap “SprINGY ......... 150cr 18 @

CasBAGe SALAD “OLIVIER"........... 200cr 20 oy
SALAD "CRIMEA"......... 4006r

CUCUMBERS, TOMATOES, ONIONS, 35 o EcepPLANT RoLLs..........1506r 22 y
BULGARIAN PEPPER, SOUR CREAM BEETRAIAD. s 1506r 15

BEET WITH WALNUTS,

SALAD "SHERRY"........ 250cr 39w
MAYONNEIS, GARLIC

CHERRY TOMATOES, ONIONS, HERBS,

SARLIC DRESEWG CRrAB STICKs SALAD......200ck 20 m
BULGARI CHEESE........... 150k 30 @  WiTH EGG AND MAYONNAISE

RED PEPPER ............ 150ck 48  HOME STYLE Pickies . ..2006r 15 ®
MARINATED TOMATOES ,CUCUMBERS,CABBAGE

PICY PEPPER.
KoRean-StyLE CARROTS.. 1506 15 1 °7° 8

SET OF SALADS.................. 5006R 55 @y, CHEESE SALAD “SQUIRREL".150cr 30 m

4 TyPES OF SALADS CHEESE WITH GARLIC AND MAYONNAISE

MARINATED MusHROOMS....1506r 30
SPECIAL RECIPE

SHRiMPS SALAD ................. 2006k 50
EGG ,ONION,HERBS AND MAYONNAISE

Sauip SaLap........... 200r
EGG ,ONION,HERBS AND MAYONNAISE
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SHrRimp "CyYPRESS"......... 105 »| FriED Saum..................... 95 m
IN A CREAM SAUCE, IN BREAD cRUMBS
SERVED IN A SEASHELL
AmNON FILLET................. 85 v | SHRIMPS SHASHLIK........... - 125 o
v 12 pe.
BAKED IN FOIL WITH VEGETABLES
SALmoN FiLLET................ 105 »
BAKED IN A CREAMY SAUCE JULIEN 90 @
VVITH SRIMPS AND MUSHROOMS
SOLE MMMl sdaaaaaaaa s aananaaan 70 ﬁ_‘]
ROAST FILLET
105
MusseLs PLATE........... 12pc. 95 @ Friep StiRiups
WITH GARLIC

BAKED WITH PARMESAN CHEESE
SERVED IN THE PAN

StHrRivP TEMPURA............. 110 »

SERVED W CREAMPGARLIC SAUCE FETTUCCINI WITH SHRIMPS.............. 95 m

IN CREAM SOUCE WITH PARMESAN CHEESE
Mix “Searoop” ............ 275

Sauips AND SHRIMPS TEMPURA
MusSELS BAKED UNDER CHEESE

RS
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v Meat Meals ¥ —=

FIRE-GRILLED PORK..................... 110
ESCALOPE.............. .. ... 105w |
(Pork cHor)

YOUNG LAMB R’lellllllllllllllllll 120 m
CHICKEN ON GRATAR.................. 105 @
ENTIRELY

CHicken THicT Steak “Parcior”...... 85m |

SHASHLIK “PARGIOT"..............ccven. 95 m

Rice witH VEGETABLES

Home StyLe Poratoes
BOILED WITH GARLIC AND DILL

MASHED POTATOES

FrencH FRIES
SMALL / LARGE..... 18/28 n

RS

CHICKEN BREAST

VEAL TONGUE ..................... 5
N MusHroom SAuCE

PorRoasT.......... i 5006k 69 @
Howme-StyLE
FROM YOUNG VEAL

Friep Crickens “ToBacco”
ary . 5w

Ferruccine with MusHroowms..85

N IN CREAM SAUCE AND

PARMESAN CHEESE

Kid’s Meal

CHICKEN SCHNITZEL............... 50
witH FRENCH FRIES




% Desserts v

Corree Ice-CRreAM........... 30
Ice-Cream................... 45 n
WITH CREAM

Ice-CREAM.......150-200 cr 25 W

CAKEcuUPs.................. 12 0
THe rANGE oF (1 Pc.)
DEesserT CHEF 65 n

ASK YOUR WAITER

wHot drinksy; =

Tea wirtt MinT / Lemvon / Green Tea

TurkisH CoOFFEE....................
SERVED IN TURKISH COFFEE POT

BLACK COFFEE .........................
InsTANT COFFEE wiTH MiLk

EsprESsoO ......................

10
18 o

10 n
10 m
11




Alcohol and Wine Menu

Sparkling wines

FRATELLI 750 mL
Cognac

VS 40 mL

VSOP 40 mL

X0 40 mL

Whiskey

CHIVAS REGAL 40mL/700ML

JAMESON IRISHVISKI 40mL/700ML

BLACK LABEL 40mL700MmL

JAPANESE WHISKEY 40mL/700MmL
Liqueurs

«COINTREAU» FRANCE ;

«LIMONCELLO» 40 mL

40 mL

Beer bottled

HEINEKEN, NoN-ALcoHoLic BEER

Corona, GOLDSTAR 330/500mL

Soft Drinks in AssorTMENT 0.5u/11L
Natural Juices v assorTMENT 0.5u/11L
«LIMONANA» 0.51/11
«BoRryomi» 051

MINERAL WATER 0.51
CocA-CoLA, FANTA, SPRITE... 0.331/0.51
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Alcohol and Wine Menu

Vodka a

«BELUGA»

7 i

«GREY GOOSE»
«ABSOLUT»

«SMIRNOFF»
«RUSSIAN STANDART»

KFINLANDIA»

o
«HLEBNIY DAR» Pt

GREY GOO¥
VODKA

«STOLICHNY»
«KETEL ONE»

White Wine, Dry and Semidry

YARDEN HERMON RAMAT GOLAN
SAUVIGNON BLANC (CARMEL)

RIEsLING (BARKAN)
BLUE NUN

Dry Red Wine

CABERNET SAUVIGNON (BARKAN )

CABERNET SAUVIGNON MERLOT (CARMEL)
HermoN RAMAT GOLAN
CABERNET SAUVIGNON, MERLOT CHILI
Rep Dry TaBLe WINE
WHite SEmiDRY TABLE WINE

Fortified Wines

MARTINI WHITE / RED
«SHERRY»

500mL
750mL
100mL/750MmL

100mL/500mL/700MmL
100mL/500mL/700MmL
100ML500MmL/700MmL

100mL/700ML

100ML700ML
750mL

150mL/700ML
150mL/700ML

150mL/700ML
150mL/700ML

150MmL/700mL
150mL700MmL
150MmL/700mL
150MmL/700mL
150 mL
150 mL

150MmML700MmL
150ML700MmL

35/120
35/105
40/110
— 25
25
35/140
35/130

«,

nw

350
350

35/150

35/120/150
35/120/150
35/120/150

25/150
35/150
280

35/105
35/105
35/105
45/120

35/105
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