..........................................................................

CTPOTAHUHA & CAJNTATHI
SUCES OF FROZEN MEAT & SALADS

MHIOWTUPKA U3 HEJIbMBbI
INDIGIRKA

TpaguupmoHHoe sKkyTckoe 6nofo mu3
HeNbMbI, CO CBEXMM PEMYATHIM JTYKOM M MEPLEM

Traditional Yakut dish from nelma with onion and pepper

CTPOTAHMHA N3 HEJIbMbI
STROGANINA

ToHKas cTPYKKA M3 HeflbMbl, MOOAETCA € COMBIO U CBEXEMONOTHIM
nepuem

Raw, thin, long-sliced - “shavings” of frozen nelma served
with salt and freshly ground pepper

MHOWUTUPK A U3 YHNPA
INDIGIRKA

TpaauupmoHHoe sKkyTckoe 6nofo m3
YMpPa, CO CBEXMM PEMNYATBIM JTYKOM M MepLem

Traditional Yakut dish from chir with onion and pepper

CTPOTAHMHA N3 HHNPA
STROGANINA

ToHkas CTPYXKdA M3 KOJNBIMCKOTo 4Yupd, NoJAETCHA € CONbIO M
CBEXEMONOThIM NepLem

Thin shavings of ice ~covered chirfrom Kolyma served with
salt and freshly ground pepper

CYTYIAH U3 YMPA
SUGUDAI

Cnaboli conm ¢ oTBApHbLIM KapTodenem
Lightly salted chir with boiled potatoes

OMVYJIb XOJIOAHOTO KOIMYEHU A
COLD SMOKED OMUL

Omynb ¢ KonbiMbl ¢ 0TBApPHBIM KapTodenem
From Kolyma with boiled potatoes

AWPBAY 13 OJIEHUHDI
VENISON AIRBACH

ToHKas CTPYKKA M3 CBEXEMOPOXEHHOM OMNEHMHbI, NOAAETCS
C CONMbIO, CBEXEMOMOTEIM NEPLEM M MAPUHOBAHHBIM TYKOM

Thin shauings of frozen venison served with salt and freshly
ground pepper, soy sause, pickled onions

TAP TAP M3 BbIPE3KKW OJIEHUHBI C PPKAHBIM
YUTICOM

VENISON TARTAR WITH RYE CHIPS

TEMJ1bIK CAJIAT U3 OJIEHMHbI
WARM VENISON SALAD

Canart s HexXHoro macd oneHs, MHUKCA NMCTheB CcAnNATA,
C XApPeHbiMM ONATAMKU U KEAPOBLIM OPEXOM, B MACNSAHOM 3dnpaske

Deer meat, lettuce mix of fried potatoes and honey
mushrooms with pine nufs in oil dressing

CAJIAT N3 KAMYATCKOTI'O KPABA N ABOKALO
KAMCHATKA CRAB SALAD WITH AVOCADO
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CEBEPHA}I PI:IBA & OHEHMHA

“NORTHERN FISH & VENISON
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LA A : OUIE TPECKU «11O-MOCKOBCK W 1450
. RED STAR COD FILLET «<PO-MOSKOVSKI»
B pormel. iy OUJTE KUZKYYA HA TIATY C bPOKKOJIU 1890
STEAMED SILVER SALMON FILLET WITH BROCCOLI
Pecropan «Arixan» ]
CTEMK U3 YHPA C OBOLUAMMUN I'PUJIb 1850
CHIR STEAK WITH VEGETABLE
KOTIETA U3 CEBEPHBIX Pblb C KAPTO®E/IbHBIM 1480
[THOPE 1 COYCOM U3 BEJIBIX TPUBOB
NORTHERN FISHCAKES WITH MASHED POTATOES IN
PORCINI MUSHROOM SAUCE
BUGLUTEKC M3 OJTEHUHBI C BULLHEBO- 1850
......................................................................... TPIOGEbHBIM COYCOM U K APTOGETEM
TOPAYUE 3AKYCKU & CYI «BEMBU>
HOT SNACS & SOUP VENISON STEAK WITH CHERRY TRUFFLE SAUCE
........................................................................... AND BABY POTATOES
TEJbMEHW U3 OJIEHKAHBI CO CMETAHOWM 920 OJIEHMHA «[10-OXOTHHYbH> 1520
VENISON DUMPLINGS “OKHOTNICHIYA’ VENISON
MopatoTes co cMeTAHON UK B MACHOM 6yrboHe Pune oneHnHb XapeHoe ¢ NyKom n 6pycHukoi
Served with sour cream or meat broth Venison fillet fried with onions and lingo berries
BEOCTPOTAHOB U3 OJIEHUHbBI C BEJTLIMUA 1650
[EJIbMEHM M3 JIOCS CO CMETAHOM 920 IPUBAMKU M BYJITYPOM
MOOSE DUMPLINGS VEN\ISON BEEE STROGANOFF WITH PORCINI
MopaoTcs co CMeTAHOMN MK B MACHOM BynboHe MUSHROOMS AND BULGUR, — J¢ . \_\x W\
Served with sour eream or meat broth v,; - X \
TOMJIEHA A OJIEHUHA l‘la)il 3_03{01\/\ n3 1&0
BULLIHW C TUMBAHOM U POSMAPUHOM ©= = =
IEJIbMEHU U3 JUKON YTKH 1150 BRAISED VENISON WITH A CHER Y, THYNE AND
WILD DUCK DUMPLINGS ROSEMARY SAUCE
MopatoTcs co cMETAHOM MK B MACHOM GynboHe
Served with sour cream or meat broth
Y XA U3 CEBEPHBIX Pblb y ; 780+ -
NORTHERN FISH SOUP by o &
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CANATHI & 3AKYCKMWH
SALADS & SNACS

MUKC CAJIAT C TUTPOBbIMU KPEBETKAMU U
COYCOM [IOP bJIO

MIXED SALAD WITH TIGER PRAWNS AND DORBLU
SAUCE

JlneTtes canara, pykkona, TUrpoBble KpeBeTKM, dBOKAAO,
TOMATBI YeppH

TEMJIbIM CAJIAT C ONAJIEHHBIM JIOCOCEM
WARM SALAD WITH SEARED SALMON

Alic6epr, pykkond, WAWHAT, NOCOCH, BANEHbIE TOMATHI,
NAPME3TH, COYC CIMBOYHBINA TEPUAKM

lceberg, arugula, spinach, salmon, sun-dried tomatoes,
parmesan, teriyaki cream sauce

TE[JIbIM CAJIAT C TEJIATUHOH
WARM SALAD WITH BEEF TENDERLOIN

Bbipe3ska roesixes, LUAMMUHLOHBI, PYKKONA, KYHXYT, TOMOTbI
YeppH, 6ANL3AMUK, ONIMBKOBAS 3ANPABKA

Beef tenderloin, mushrooms, arugula, sesame seeds,
cherry tomatoes, balsamic, olive dressing

3EJIEHBIN CAJIAT
GREEN SALAD

Jlnctesa canata poMaHo, WNMHAT, LYKWMHKM, ABOKARO, CBEXMH
orypeu, 6066 agamams, coyc «[MoH3y», kegpoBbIi opex
Romaine lettuce leaves with spinach, zucchini, avocado,

fresh cucumber, edamame beans, “ponzu” sauce and pine

nuts

CAJIAT M3 XPYCTALLUEIO BAKJIAZKAHA U
[TOMWIOPOB C 3EJIEHBIO

CRISP EGGPLANT AND TOMATO SALAD WITH
GREENS

«TPEYECKWM>
«GREEK> SALAD

Mukc M3 nMcTbeB canaTa, ToMaThl, OrypuUbl, CAAOKuWii NepeLw,
cbip «PeTa», BANEHbIe TOMATBI, KPACHBIA YK, MACIMHbI,
ONUBKOBOE MACHO

Mixed salad leaves, tomatoes, cucumbers, sweet peppers,
"Feta" cheese, sun-dried tomatoes, red onions, olives,
olive oil

CAJIAT C KYPMHOW IPYIKOH
SALAD WITH CHICKEN BREAST

Afic6Gepr, pykkond, WNMHAT, KypUHOE $une, nomMuoops
YeppH, BAEHble TOMATbI, MAPME3dH, COYC CITMBOYHbIM

Iceberg, arugula, spinach, chicken breast, cherry
tomatoes, sun-dried tomatoes, parmesan, cream sauce

CbIPHA A TAPEJIKA
CHEESE PLATE

Hop Bno, Kamambep, Mapmesan, fayna, mén, opexm
Dorblu, camembert, parmesan, gouda, honey, nuts

ACCOPTU MAC/IMH 1 OJIMBOK «UTAHT»
GREEN OLIVE AND BLACK OLIVE MIX «GIANT>

CTPOTAHMHA M3 CAJIA C TPEHKAMN
STROGANINA OF LARD WITH CROUTONS
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FTOPAYUE 3AKYCKMHU
HOT SNACS

BOPOAMHCKHE TPEHKK C CbIPOM
«TAPME3AH» 1 COYCOM BbJIKOYA3

BORODINO CROUTONS WITH PARMESAN CHEESE
AND BLEU CHEESE SAUCE

KJIAb COH/ABUY C KYPUHBIM OUJIE U
KAPTO®EJIEM ©OPU

CLUB SANDWICH WITH CHICKEN FILLET AND FRIES

JKIOJIbEH M3 BEJIBIX TPUBOB
JULIENNE OF PORCINI MUSHROOMS
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TOPAYUE BJNTIIOAA
HOT DISHES

OUWIE TOCOCA C ABOKAJO W CbIPHbIM
HYUTICOM

SALMON FILLET WITH AVOCADO ON CHEESE CRISPS

OUJIE MUHBOH U3 TOBAK bEU BBIPE3KU CO
CJIMBOYHO-TIEPEYHHBIM COYCOM

FILET MIGNON OF BEEF TENDERLOIN WITH CREAMY
PEPPERCORN SAUCE

FOBAYKbU LEYKHW MOJ COYCOM K3
bPYCHUKHW C LHEAPON ATIEJIBCMHA N
KAPTO®EJIbHBIM TTHOPE

BRAISED BEEF CHEEKS WITH LINGONBERRY-OR ANGE
SAUCE AND MASHED POTATOES

IIHULIESTb «BEHCKHWW» U3 PYBJIEHON
TF'OBAAWHBLI C OBOLLHbIM CAJTATOM

SCHNITZEL "VIENNESE" OF MINCED BEEF WITH
VEGETABLE SALAD

BEOCTPOTAHOB 13 TOBAKbEN BBIPE3KU
C KAPEHbBIMU TPUBAMU B CMETAHHOM
COYCE C KAPTOOEJIbHbIM TTHOPE

BEEF STROGANOTIT WITH FRIED MUSHROOMS IN
SOUR CREAM SAUCE AND MASHED POTATOES

KYPUHAA TPYOKA MO COYCOM MAHIO
C OBOLLWAMMU I'PUJIb

CHICKEN BREAST WITH MANGO SAUCE AND
GRILLED VEGETABLES
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cynbhbl

SOUPS

BOPLL C TOBAIMHOW 530
BORSCHT WITH BEEF

CYT-JIATIIA JOMALIHAA 480
HOMEMADE NOODLE SOUP

COJIAHKA MACHAS 530
MEAT HODGEPODGE

CYM KPEM U3 BPOKKOJTH 480
BROCCOLI CREAM SOUP

CY KPEM U3 LTAMITMHBOHOB 480

CREAM OF MUSHROOM SOUP
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MACTHI
PASTES

TMEHHE C KYPUHBIM OUJIE U TPUBAMU

B CIMBOYHOM COYCE

PENNE WITH CHICKEN FILLET AND MUSHROOMS
IN A CREAMY SAUCE

JIMHTBHUHU «KAPBOHAPA» 1150
LINGUINE "CARBONARA" WITH BACON

CITATETTH C JIOCOCEM 1250
B CJIMBOYHOM COYCE
SPAGHETTI WITH SALMON IN CREAM SAUCE

TAJIBATEJUIE C TUTPOBbIMU KPEBETKAMU 1250
1 COYCOM JOP-bJIIO
TAGLIATELLE WITH TIGER SHRIMPS AND DOR-BLU SAUCE

CITATETTH C KPABOBbIM M ACOM 1650
B CIMBOYHOM COYCE
SPAGHETTI WITH CRAB MEAT IN A CREAMY SAUCE
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OECEPTHI
DESERTS
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YM3KEHMK 420
CHEESECAKE

BPAYHU 480
BROWNIE

LUTPYE/Ib SABJIOYHO-TPY LLIEBLIM 480
APPLE-PEAR STRUDEL

CbIPHUKH C BUIIIHEBLIM COYCOM 460
CHEESECAKES AND CHERRY SAUCE

MOPOKEHOE 420
ICE CREAM

BanunbHoe/wokonagHoe/kny6HuuHoe Vanilla/chocolate /strawberry

BPYCHUKA C KEJPOBBIM OPEXOM U CI'YLLEHHBIM MOJTOKOM 520
LINGONBERRIES WITH PINE NUT AND CONDENSED MILK

bPYCHUKA C IPELLKMM OPEXOM U CT'YLLEHHBIM MOJIOKOM 520
LINGONBERRIES WITH WALNUT AND CONDENSED MILK



