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% @@ Huycra Kbawenas 120P/ 180r
SauerKkraut

KBalLeHas KanycTta, YK KpacHbI, Macio HepadUHUpo-
BaHHOe apoMaTHoe, CreLnm, YKPOor, KMH3a, NeTpyLlKa

Sauerkraut, red onion, unrefined aromatic oil, spices, dill,
cilantro, parsley

Canam Crmoaurrous 190P/ 220r

Russian salad

JTio6umblin canaT ¢ Kypuuen, Kaptodenem, KOHCepBU-
pPOBaHHbIM FOPOLUKOM, CONEHBIMU N CBEXUMU OrypLa-
MW, KYPUHbBIM IALLOM Mog MaNoOHEe30M C 3e/1eHbto

Favorite salad with chicken, potatoes, canned peas,
pickled and fresh cucumbers, chicken egg with
mayonnaise and herbs

MN3-3a npocToTbl NPpUroToBNEHNS U [OCTYNHOCTU UHrpegneH-
TOB MHOTMEe OLLING0YHO CHMTAIOT, YTO «CTONMNYHBIA» — canaT Ha-
poaHbin. Ha camom ke gene peuenT 3Toro nutatesnibHoro 6sto-
pa npugyman UeaH MwuxamnoBud MBaHOB, KOTOPbIA CNYXKW
wed-noBapom B pectopaHe «MocKBa». 3a 0CHOBY KY/IMHAaPHbIX
nen mactep B3an «6ypxyasHbin» canat «OnvBbe», B KOTOPOM
3aMeHW/1 HECKOJIbKO 3K30TUYECKNX COCTABSAIOLLMX — Kanepchl,
paKkoBble LUEeNKN, onvBKKY, 6onee NpocTbiMM U AOCTYMHLIMU —
BapeHbIM MSICOM NTULLbI U KapTodenem.

Many mistakenly believe that Stolichny salad is a folk salad. In
fact, the recipe was invented by Ivan Mikhailovich Ilvanov, who
served as a chef at the Moscow restaurant. The master took
the «bourgeois» salad «Olivier» as a basis, in which he replaced
exotic ingredients - such as capers, crayfish necks, olives, with
simpler and more affordable - boiled chicken and potatoes.

: C NereHsl/M Kapmogesen, 290P/ 270r
Herring with fried potatoes
:-.Cenbp,b cnabon conu nog apomMaTHbiM Mac/ioM C Kpac- \

HbIM NIYKOM, Me4YéHbiM Kaptodenem u 60poavHCKUM
Xneéom

CUYrist soups ’ i

Cyr-epusol ¢ nepncBhed, 260P/ 300r

Mushroom soup with barley

8 Dapuy co cmemanall 320P/350r .|
Beetroot soup Borscht with sour cream '

OomaliHui 6opLy, ¢ OVTBapHOI‘/'I roBsAVHONM, oBoLLaMHU, 3e-
NeHbIo N CO CMeTaHoM =

Homemade borsch with boiled beef, vegetables, herbs :
and sour cream S

) |

BopLy — nonynsapHbIv cyn Ha ocHoBe CBEK/IbI, KoTopas npuaa-
6T eMy XapaKTepHbI KpacHbIn UBeT. ABnseTca TpagnLUUOHHbBIM
610A0M C/IaBAHCKOM KYXHU, UMEIOLLUM CXOXMe Ha3BaHUSMU Y
60NbLUMHCTBA CNABAHCKUX HapoAoB.

Borscht is a popular beet-based soup that gives its
characteristic red color. It is a traditional dish of Slavic cuisine,

which is available under similar names among most" Slavic
peop[es_ e
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*c@/ﬁ,@@@:lt@ d«ﬂ/ﬂg@ Main dishes

© Baperuku, o kapmogenem u epusami 310P/ 320r

Dumplings with potatoes and mushrooms

D EKomusemiy noskapckue c nipe 350P/ 250r

Cutlets with mashed potatoes

HacrosiLume KoTneTbl Mo CTapMHOMY peLenTy U3 Kypu-
Horo daplua C pacTUTe/IbHbIM U C/IMBOYHBIM Mac/ioM,
KapTodenbHbIM Mope 1 3eN1eHbto

Chicken cutlets with oil and butter, mashed potatoes
and herbs

Bntopo nony4yuno nma no HassaHUK TpakTMpa lMoXxapcKnx B
Top:kKe B XIX Beke. 3acnyra BBefeHNSA KOT/1IeT B MEHIO TPaKTUpa
npununcoiBaeTca Japbe MNoxapckon, goyepun 6biBLUEro AMLLMKA
MoxapcKoro, oTKpbIBLLEro noA csoen pamMmmnnen rocTUHULY Ha
o*KuBneHHou gopore us Netepbypra B Mocksy.

Mo opgHow 3 nereHp, peuent 6bi1 NOACMOTPEH Y GbiBLLIErO B
TopkKe npoesgom dpaHLYy3CcKoro nosapa nMmneparopa Anek-
caHgpa l.

This special russian cutlets were named after the Pozharskys’
tavern in a little town Torzhok in the 19th century. They were
: first cooked by Daria Pozharskaya, the daughter of the former
f coachman Pozharsky, who opened a hotel on the busy road
from St. Petersburg to Moscow. According to the legend, the
recipe was spied on by Emperor Alexander’s French chef, who
was travalleng to Torzhok.

8 /lesnmenss ¢ epBaGguHALL U CBUHUHBL 390P/ 500r |
Dumplings with beef and pork

NenbmeHn N3 roBSanHbI U CBUHUHbI B KYPUHOM 6y11bOHe C
3e/1eHblo N CMEeTaHon

Beef and pork dumplings in a chicken broth with herbs
and sour cream

8) Churura myuerns 8 eapuiaike 490P/350r
Pork stew in a pot \

CBUHMHa TyLWeHas ¢ KapTodeneM, Nofa&éTcs C CONEHbIMU
orypLamMm v 3e/1eHblo

Pork stew with potatoes, pickled cucumbers and herbs




NERAHTPAACROE MEHK)
LENINGRAD MENL

ELé B NOBOEHHbIN Mepuoa CKNaabiBaeTCcd PeHOMEH «NeHUH- o
rpaAcKasl KYyxHA». 3To oObsicHAETCA 0COB0M KYNMHAPHOM Kysb- — \
TYpoOV ropofa, noBapamu, KoTopble paboTanu B NeTep6yprcknx
pecTopaHax. «/IeHNHrpaacKoe» accoLMMpoOBanoch C 0COBEHHOM
MaHepon roToBuTb. JIeHNHIpaacKas KYxHA 6o/blUel YacTbo Co-
CTOSA/Ia U3 CTaHAAPTHbIX COBETCKMX 6104, MPUroTOBEHHbIX C 0CO-
6EHHbIM N3ALLIECTBOM.

JNeHuHrpag 6bi1 He 60raT MeCTHbIMY MPOAYKTAMMK, 33 UCK/TtoYe-
HNEM BCEBO3MOKHbIX COPTOB PbiObl, KAK MOPCKOW, TaK 1 peYHO U
03epHoW. VIMeHHO OHW 1 61toaa N3 HUX U COCTABASNN NeTepoypr-
CKMe cneumanTeTbl U OCHOBY MEHHO.

Even in the pre-war period, the phenomenon of «Leningrad
cuisine» was started. This is due to the special culture of the city,
the chefs who worked in St. Petersburg restaurants. Leningrad
menu was associated with a special way of cooking. Leningrad
cuisine mostly consisted of Soviet standards.

Leningrad was not rich with a local products, with the exception
of all kinds of fish.
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Leningrad snacks Set

bytepbpoa c Kunbkom 2T, KaHare ¢
cenbabio N Kaptodenem 21T, bytepbpos

dapLumak

Legendary snacks on a brown bread - 2
sandwiches with sprat, 2 canapes with
herring and potatoes, 2 sandwiches with
minced herring

C Kuwkod,
Vinaigrette salad with sprat

Knaccnyecknm BUHErpeT co CBEK/10M, KBa-
LLIEHHOW KamnyCcToW, COMEHbIMU OorypLamu,
MOPKOBbIO, 3e/eHblo, KaptodeneMm, apo-
MaTHbIM Mac/loM € 6yTepObpoaoM C KU/IbKOM
Ha 6opoanHCKOM X1ebe

Salad with beets, sauerkraut, pickles,
carrots, herbs, potatoes, aromatic butter
with a sprat sandwich

Pike perch with white wine sauce

®une cydarka nod coycom u3 C/IUBOK U be-
71020 2pY3UHCKO20 BUHA C MOCMOBbLIM X/1e-
60M, 3e/1eHbIO U Kapmogenem

Pike perch with cream, white Georgian
wine sauce, toast bread, herbs and
potatoes

=

350P/ 250r

1 Burezpem 170P/ 220r
e

12 Cygak o coycom wa 6encm Bure  590P/ 260r

Yo, OO0 W TALATIR AU Cepedpaiuno beist
i, s Aucstasia, Tevetaesa - Ruesaw PoeR Ol

270P/ 90r
Dessert Pyshka

Heobbl4HbIV gecepT Ha Ko enHom BUCKBUTE C
KodenHbIM MYCCOM, LLIOKO/TaZIHOW [1a3ypbto U
CaxapHou nyapou

\ Coffee sponge cake with coffee mousse,
chocolate icing and powdered sugar

1 T Bemaebehuil nupoe 250P/100r
Apple pie

ApoMaTHbIN S16/104YHbBIN MUPOr Ha MeCcoYHOM
Tecte C MUHAANbHBIM KPEMOM U BaHWIbHbIM

' =3 5__ MOPOKeHbIM
s wte. Apple pie on shortcrust pastry with almond
Y cream and vanilla ice cream
) I Yo ]

[0 c1X Mop HeM3BECTHO, KTO MMEHHO MPUAYMas PeLIenT 3TOro NpPocToro, HO HeobbIYaNHO BKYCHOro
nupora. Mo ogHoN U3 nereHs, peLuenT NMpora NpuaymManu céctpbl LiBeTaeBsbl, a no agpyrov - ero nsobpe-
J1a MOMOLLIHMLIA MO X038MCTBY VX cocefien Ha Aade B Tapyce, rae ceMbsi YaCTeHbKO YaéBHUYa/Ia BMecTe.
TaK Npor MonyYmn NMsi 3HAMEHUTON PYCCKON ceMby. TOMbKO BOT, KTO MMEHHO ero npuaymMmana — Tak U1
OCTa/I0Ch TanHOM. HblHe LBeTaeBCKMin A6/104HbIN NMUPOT M3BECTEH MHOMMM JIIOOUTENSAM BbINeYKu.

It is still not clear who exactly invented the recipe of this delicious cake. According to one of the
legends, the recipe was invented by the Tsvetaeva sisters, and according to the other - by their
neighbors at their dacha in Tarusa, where the family often had a tea together. So the cake got the
name of the famous Russian family.
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Nurosckuii np., 29 © 901-11-09
Nesawosckuit np., 13 © 655-55-77
3aropopblii np., 13 © 901-11-00
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Oa MeHro aBa pernamisiv 6y M,
3a noapo6Ho MHpopMaLmelt o6palLanTeCs K MEHeaKepY.
BHeLLHWiT BUA, Joro-Apoay ET oTm 306parke
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