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MAIN DISHES
CLASSICAL INTERPRETATION

Pozharskaya Cutlet 150/40 g

Chicken Kiev 150/45/40 g

Pike or Pike Perch Cakes Fried or Steamed 150/10 g
Pike Perch Fried or Steamed 150/30 g

Chicken Tapaka

Beef Stroganoff 250 g

CHEF’S INTERPRETATION
Black Sea Flounder with Millet and Baked Celery 220 g

Slow Cooked Veal Cheeks Served with Grilled Cabbage
and Baked Potato with Black Truffles 240 g

Tefteli:Savory Mutton Meatballs in Tomato Sauce
Served with Cauliflower Steak 240 g

Venison Cooked in Wood Stove Served with Polba Boiled in Kvas
and Porcini Mushrooms 280 g
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PIROZHKI - Small Patries with choice of fillings

(3 pcs—180 rbl)

Egg and Green Onion

Cottage Cheese

PELMENI - Russian Dumplings

FIsh
Meat
Cabbage

Apple
Blackberry

(300/50 g)

With Three Types of Minced Meat

With Minced Fresh Water Fish

VARENNIKI - Russian Dumplings
(260/50 g)

With Sour Cherry
With Sweet Cottage Cheese
With Salted Cottage Cheese
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