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PYCCKAA
KYXHA



Loporre roctu,

Mbl Ppadbl MPMBETCTBOBATL BaC B HaLLlEM PECTOPaHe.

Pycckaa KyxHA 6oraTta, pa3Hooopa3Ha 1 OUueHb BKYCHA.
Mo caMOObLITHOCTW 1 CBOE00OPAa3MI0 OHA HNUYTb
He ycTynaeT mooou gpyrou, 9To yacTb HaLMOHAaNbLHOIO

OOCTOMHCTBA 1 HEOTbLEeMIeMAaA UacThb PYCCKOW KYbLTYPbI.

KyxH# LLapcKor 0X0Tbl — 9TO M0O0BL K CaKparnbHbIM
PYCCKVM TPpaguLUMaM BOT yxe OBafLaTh TPU roga.
Mbl COXpaHAeM 1X Mo, PYKOBOOCTBOM LLedOoB Cepres
BanakiLivHa n MakcrmMa BonkoBsa, 1 nepegaem

3TV ICTOPUIO BaM.




e NMopeuntTyHapa e

CblpoBsaneHoe MACO oneHs, Measensa 1 3anua.
Unncel U3 arend, BAneHasa KioKBa,
BANeHaa nKpa. BAneHbIn Kansmap,

KpeBeTKa 1 kamoana-epLu.

Sea & Tundra. Deer, bear and hare dry-cured meat.
Reindeer moss chips, dried cranberries, dried caviar.
Dried squid, shrimps and flounder ruff.

2250_ 320r



Raw bar:

ycTpumuya

Oyster

MypMaHCKUI rpedeLLoK

Murmansk live scallop on a shell

MIKpa MOPCKOro exa
Sea hedgehog caviar

460.-

3a1LWTYKY

320.-

3a1WTYKY

320.-

3a 1 lWITYKY

/ Cvyryaam n3 nococs K

\ 1250.- 220;

C LLYUbEN NKPOW, COMTEHbIMW
TOMaTaMU 1 TOMaTHOW BOOOM

Salmon sugudai with pike caviar,
salted tomatoes and tomato water

Kpao bapeHueBa MmopA

Crab of the Barents Sea

3a100T 690_

dopLUMAK N3 cenban

C LLLYUbEeWn NKPOW 1 nogrneyueHHbIM
KapTooenem

Herring forshmak with pike caviar
and baked potatoes

3301 645._

Cenbab onnepoBaHHaA

C noaneyeHHbIM KapTodernem,
KpoLueBoOM N3 MaltoCOSTIbHOIo
orypua n noMmaoopa, KpaCHbIM
1 3€1EHbIM JTYKOM

Herring fillet with baked potatoes,
pickled vegetables, red and green
onions

380T 695_



danaHra
Kpaoa,

3aneuyeHHasa B cnamncu coyce

Crab leg
baked in spicy sauce

780_ 32100 T



TapTap n3 aByx
BNAOB MACa O/1eHA

Tartare of raw and smoked
reindeer meat

130/70 T 785_

MKpa oceTpoBan
Knaccuk

Classic Sturgeon Caviar

57/80T1 6400._

MaTe n3 gomMmaLwuHewn NTuubl

C noGaBreHnem MAaca CeBepHOro oneHsA,
nogagnm ¢ OPYCHUUHBLIM OXEMOM

Poultry paté with reindeer,
served with cranberry jam

100/70 T 685_

Pa3Hocano c Mopo3a

C NneyeHbIM KapTodenem
1 O0POONHCKIM X1eO0M

Various frozen lard with baked
potatoes and bread

130/250 1 595_




Jocka MAaco

OUNeN CblPOBANEHbIV N3 ONTEHNHbI
1 YTKW, CbIPOBAeHasa Bbipe3ka
KabaHa, Kaprauuo 13 riyxaps,
naTe 13 goMallHen NTULbI.

Large raw smoked meat platter

280/120/100 T 2 6 5 O 5

IJocka PblOoa

O0CKa KONMUeHHOoW ceBepPHON PbIObI.
dopenb, 3ydaTtka, ManTyc 13 Hallen
KOMNTU/bHW, TOCOCHL Masrion conu,
dOopLLUMAK C NKPOW LLIYKW.

Fish — platter of smoked northern fish

400/100 T 2660‘



JToCcOoCL Marnom conm

C HEXHbIM CbIPOM 1 NKPOW fT0COCA

Low salt salmon with cheese and salmon caviar

985‘ 100/60 T

3aKycka noa BMHO

ChlpoBAneHHOe MACO, OTNBKWN,

OnnBKN
Cblp, MOPOLLUKOBOE BapeHbe
Shack for wine. Dry-cured meat, NTanna
olives, cheese, cloudberry jam Olives

895_ 100/60 1 320‘ 100r



Orvypubl JOOPOTHLIE MAON COMM C XPYCTOM  soor I830.-

Pickled cucumbers

NMomMnaopbI 6epexHoro 3acona soor 2L60.-

Pickled tomatoes

KanycTa KBaLleHHaA C YKPOMHON CEMEUKON  soo- 320.-

Fermented cabbage with dill seeds

ca
Jid
Thl

Maco
KamMuaTCKoro Kpaoa

C PYKKOMOW 1 CANBOYHOWN
CTpauaTtenon

Kamchatka crab meat with
arugula and creamy strachatella

1250‘ 2101

CanaTt ¢ MYpMaHCKIM
rpedeLlKom
1 naMmmHapuen

Salad with Murmansk scallops
and seaweed

895_ 190T




C TUIPOBOW KPEBETKOW, rpedeLLKamu,
KanbMapamuy ¢ COyCoM 13 TYHLA

Grilled salad with tiger shrimp,
scallops, squid with tuna sauce

985_ 260T



Hall CbITHLIN ONBLE
C roBagnHou

Russian Olivier salad with beef

220T 545_

LlapcKada oxXoTa

OUPMEHHbIV carnaTt C ManoCO/bHbIM
T0COCEM N KPEBETKAMM

Tsarskaya Okhota - signature salad
with lightly salted salmon and shrimp

300 T 985_

Canart c macom
CEeBEpPHOro orneHAq,
AONOUHBLIM YaTHW 11 TONYOMKOWN

Salad with reindeer meat,
apple chutney and blueberry

70T 985_

CTpauarerna ¢ pvKorou,
TOMaTaMU, KeOPOBbIMY OpeLLKaMU
1 6anb3aMnUEeCcKOn 3anpaBKon

Strachatella cheese with arugula, tomatoes,
pine nuts and balsamic dressing

250 T 565‘

Lle3sapb C Kypuuen

Caesar with chicken

2101 525_

Lle3sapb C TUIPOBON KPeBeTKON

Caesar with tiger shrimp

2101 646_



Canar c roeaganHon
1 OBOLLLAMU IPUb

noa MegoBO-TOpPUNUHBIM
coycoMm

Salad with beef tenderloin
and grilled vegetables
with honey mustard sauce

250 T 875_

Llapckunin 6opLL

CbITHbIVI HABAPUCTbLIV C TOBAONHOWN.
Mooaguim ¢ canom U HEXHbIM CMarnbLeM

Borscht with beef,
sour cream and lard

350/50 1 565._

MPMooBHNMLLA C KannTKamu

HaBapuCTbIN FIPUOHOW CyN C NOOOCHOBMKAMMW.
Mopaoym C pa3BapHOM NeproBoy KaLlen

Mushroom soup. Served with pearl porridge
and Karelian potato pies

350/150 1 486._



APKTNUecKana yxa

Ha KPaboOBOM &MOJSIOKE
C MACOM Kpaba, rpedeLukamm,
KpeBeTKaMm 11 MOPOLLKOW

Arctic fish soup with crab «milk»,
with crab meat, scallops, shrimp

and cloudberry
300T 875_

Tepunoepcknme LKLLmn»

Ha OCHOBE MOPCKOW KanyCTbl
C MACOM Kpaba, rpedeLukamm,
KanbmMapamu 1 KpeBeTKamu

Teribersky «Shchi» with
seaweed, crab meat, scallops,

squid and shrimp o 785_



C neyveHbIM oBOLLaMIN

«Black» beef neck steak
with baked vegetables

1 350_ 180/230/60 1



FroBAXbU LLEUKIN
CO C1MMBOYHBLIM NTU-TUMOM
N KYKYPY3HbLIM KPEMOM

Beef cheeks with creamy pti-tim

and corn cream
130/170 T 1200_

bedCcTporaHOB N3 onun

C NecHbIMUN rpndamm
N KapTodernbHbLIM Mope

Game beef stroganoff with wild
mushrooms and mashed potatoes

380T 796_




w-mm.

Bblpe3Ka 13 CBUHUHbI
STON
C MeueHbIMM OBOLLIaMM DD “%\\\\ m

n coycom gemMmumriiac

Pork tenderloin with baked %

vegetables and demiglass sauce

420r1 685_ ,

CBUHbLIE peopa

B MeOoBOWV rmasypu
C NeueHbIM KapTodenem

Honey-glazed pork ribs
with baked potatoes

# 786_ 350/150/80 T
YTnNHaAa HOXKaA,

TOM/IEHHAaA B neun,
CO CIMBOUHbLIM KHOA 1 NPAHOW rpyLLen

Stewed duck leg with creamy quinoa
and spicy pear

330T 860_

KVPUMHbIE KOT/1eThbl

C Mntope, CMBOUHLIM COYCOM, KBaLLIEeHOMN
KanycToun 1 XPYCTALLMMUN OrypUmnKamu

Chicken cutlets with mashed potatoes,
cream sauce and pickled

400t 585_

TyLieHoe

MACO KPO/IKa
B C/IMBOUHOM MEPoTTO C rpréamu

Stewed rabbit meat in creamy perlotto
with mushrooms

4001 745._



BOMbLLUAA KOT/META
N3 MAca KadaHa

C NpPAHbIM 1eyo, MapMHOBaHHbLIM JTYKOM
M CbIPHbIM KPEMOM

Big boar meat cutlet with spicy lecho,
pickled onion and cheese cream

1250_ 200/140T



Cepaue oneHaA A3bIK ON1eHA

C e/10BbIM MyCCOM
M TONMUEHKOW 13 XapeHoro
KapTtodena c rpyéamm

C UEPHWYHO-CITIMIBOUHOM
nosiéon 1 CoOycoMm
13 UEPHUKN

Deer heart with
blueberry-cream spelt
and blueberry sauce

895‘ 100/170 T

Deer tongue with spruce
mousse and fried potatoes
mash with mushrooms

100/200 T 1900_

OKOPOK 0oneHA
oepeXxHoro npuroroBsneHuA
C ceBepPHbIMU garogamMmmn

Mogagunm c KapTodenbHbLIM Miope.

Deer ham with northern berries
and mashed potatoes

1350_ 400r



CTeKU

Punoan CTPNMIOVH MaueTe
Ribeye Steak Striploin Steak Machete Steak

2350._300r* 1950_ 3001 * 1350_ 180T *

*BeC roTOBOroO CTenka 3aBUCUT OT CTENeHW NPoXapKu

*the weight of the finished steak depends on the degree of roasting

K cTernkam pekomMmeHayem
COvVChbI

We recommend sauces for steaks

Kape oneHA

Deer Ribs

690.-

J

UepHaa cMopoanHa UepHbI nepey
Black currant Black pepper
Unnn AQXNKa
Chili 80__ Adjika

\ sor

321001



HIANJIbIR

Moganym co CBEeXMIK OBOLLLaMMU,
MapVHOBaHHbLIM [TYKOM, fTaBaLLOM, 3€EHbIO 1 aOXNKOW

Shashlik. Served with fresh vegetables, pickled onions, pita bread, herbs and adjika

N3 CBUHNHDLI N3 KYpPunubl

of pork of chicken

745_ 200/300 1 745_ 200/300T1

KoTneta no—MypMaHCKU

CouHoe KyprHoe MACO B CoUueTaHunmn
C HEeXHbIM MACOM Kpaoba, Ha KapToderbHOM
nope C yCTPNUHO-CIMMBOYUHbBIM KPEMOM

, , KR
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Murmansk chicken cutlet with crab meat.
Served with mashed potatoes and oyster cream

1160_ 150/200 T

HeXHble
CEMVXHbI€ PyeThbl

CO LLUMMHaTOM U CbIPOM.
TomMneHble B neumn co CnmBKkamMmm
KapTopenem v rppoamu

Salmon rolls with spinach and cheese.
Stewed in the oven with cream,
potatoes and mushrooms

450T 1450‘

dunie nanTyca,
3arnevueHHoe B rneuu,

C KapTodenbHbLIM nope
N TYCTbIMI CITMBKaMI

Halibut fillet baked with mashed

potatoes and cream
4501 1160._




J1I01Aa Keoao LLaLbIUKN
N3 KPeEBETKN N Kpaﬁa N3 NOCOCA N KPeBETOK
C COyCcOM OUnCK C LLlyUben nKpon
N KCEHOM» U3 Mnoped Salmon and shrimp skewers

) with pike caviar
Shrimp and crab kebab

with bisque sauce 1250 _
1450_ 2201



MomopcKun Tpeckoe
dune TPECKM C Niope B ryCThIX CMMBKaX
1 MOMNKOPHOM 13 3eneHou rpeun

Cod fillet with mashed potatoes, in the cream
with green buckwheat popcorn 4501

980.-

JlocoCb C KMHOAQ,

CBEXVM LUMNHATOM
1 MeJoBO-06anb3aMUeCcKrIM COyCOM

Salmon with quinoa, fresh spinach and
with honey-balsamic sauce

160/220 1 1450_

XXapeHoe 3BeHO nanrtyca

C KapToodenbHbIM Mnpe

Fried halibut with mashed potatoes

160/110 T 1150_



MypmaHCcKue rpeodeLUKn

Ha «neckey» bapeHueBa MoOpPa C YVCTPUUHOW TPaBOW

Murmansk scallops on the «sands»

of the Barents Sea with oyster grass

1150.-

KpeBeTKn, rpedeLlKk, KarbMapbl

C MPAHON TOMATHOW CanbCOoN,
NTU-TVIMOM ¥ CIIMBOUHOW CTpauaTenion

Shrimp, scallops, squid with spicy
tomato salsa, ptitim and creamy strachatella

380T 1150_

XVNbeH Cc Kpaoom

B CbIPHO-CMMBOUYHOM CoyCce
C 1T0COCEBOV KPOW

Crab meat baked in the cheese
and cream sauce

180T 1750_



C KapTodenem opun
1 0epeBeHCKNM
Xneoom

B nNPAHOM TOMaTHOM COYyCeE

Mussels with spicy tomato sauce

with French fries
and rustic bread 500/100 T 876_

B CbIPHOM CoyCe B coyce 13 6en0ro BnHa
1 nyKa nopes

with cheese sauce

with white wine and leek sauce

500/100 1 975_ 500/100 T 875‘



YCTPUUHBLIA KNHOA

JepeBeHcKaA

CO CBEXM LLUIMNMHATOM KapToLUecuUKa
Oyster quinoa Rustic fried potatoes 50T 220—
with fresh spinach 180T 280‘
I'I|OHHbII7I KapTtooenb opu 220
TOMaTHb||7| NTN-TM French fries 100r o
Spicy tomato ptitim 2001 280_

CBexue oBoLUN
KapTodenbHoe — - = 390

resh vege es -

I_“Ope vegeta 2201 o
Mashed potatoes 200T 220‘

OoBoOLLN TPUb
KvibeH } Grilled vegetables eor 390.-
N3 UBETHON KAanycCThbl
Cauliflower julienne 180T 390‘

Cnounpckne nenbMeHn Ha TPEeX MACcax.

MooanoumMm co cMeTaHow, agXMKow. BPYCHUUHBLIA MOPC
Siberian meat pelmeni

0906.-

300/150 T

BapeHnKn c KapTodenem 1 rpomoamum,

PYMAHLIMU LLIKBAPKaMN 1 CMEeTaHOoN
Vareniki with potatoes and mushrooms

490.-

300/50 T




XJIeOHoe

Cnonpckan waHexkKa
C KapTodenem 1 cMmeTaHoun
Siberian pie with potatoes and sour cream

180._ 2T

[Be KapebCKne KarnanTku

Ha [pXXaHOM TeCcTe C KapTodenem
Two Karelian pies with potatoes

160_ 2.

MPOXOK ¢ 6PYCHNKOW

Cranberry pie

95._ 1wr.

MPOXOK ¢ MACOM ceBepHOW aAnum n 6pPYCHNKON

Pie with reindeer and elk meat and lingonberries

185._ 1w,

PbLIOHNK C NnanTycoM
Pie with halibut

165_ 1T,

MMPOXOK C KanycTou n anuom
Cabbage and egg pie

95._ 1.

Xneo Cc TOMATHbLIM 1 3e/1eHbIM MaC/10M

Bread with tomato and herbs butter

180_ 240/30T
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MaHHa KOTTa o

MasnuHa C MO/IOKOM - 9TO CoueTaHune, KOTOPoe, w3
HeNpPeMeHHO, accounnpyeTca c OETCTBOM, o 22
BCMOMHUTE MaMHY, TOMUEHYIO C MOTOKOM.

MbI caenanu caMbll MOSIOUHBIV KITaCCUUECKN

necepT - NaHHa KOTTY 1 OONOAHUAW ManMHOBOW

BOOOW C ArogamMm camow ManvHbl, a A1Aa TEKCTYPbI -

BbIMEK KPaMOs - KPOLLKY JOMAaLLUHEro rneveHbA. TopT Ha nonaeoH

Panna cotta with raspberries Napoleon Cake

100r 325_ 140/30 T 495‘




e NMeaBeaAb o

He TOMbKO B MHTEpbepe HaLLero pecTopaHa Bbl MOXeTe BCTPEeTUTL MedBeas.
Ja, Mbl PeLUnv MepeHecT 9TOT CUMBOS B 4eCepPT, BbIMOMHVB CUMYST BYPOro MULLIKA
113 TOHKOTO MeueHbA - TIOWSb, a Mo, MLLIKOV CPATANY AGMIOUHbIN KEKC,
anenbLCUHOBYIO KapaMerb Vi BO3OYLLHYIO CAIMBOUHYIO 3CMYyMY.

Bear

385_ 1201

CopoeTt

Sorbet

MopoLlKa / uepHuKa / 6PYCHMKA 160.-
Cloudberry [/ Dblueberry / lingonberry 50T



® NMopouwKaaKeap @

AOCOMI0THaA NOKaNbLHOCTb.

B oTOM MUIOM OecepTe ngeansbHO coueTaloTcA
MOPOLLIKa 11 Ke4POBbLIN OVCKBUT, XPYyCTALLaA
MepeHra 1 KeapoBbl€ OPELUKN, K3EMITA» N KCHETr»
n MUTble 3el1eHble NTMCTOUKN

Cloudberry & Cedar. Absolutely local. This cute
cake have an ideal combination of cloudber
ries and cedar sponge cake, crunchy meringue
and pine nuts: «kearth» and «snows, KMoss» and
«stonesy, and little microgreens leaves.

645_ 2001
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® ChLIPDHUNKN e

13 9 % TyNOMCKOro TBopora
C UEPHUNYHbLIM KPEMOM 1 CMeTaHOoW

Cottage cheesecakes
with blueberry cream and sour cream

395_ 160/80 1

YBaxaewmble roctu! Ecnvy Bac anneprua
Ha Kakow-m1oo NuLLLEeBOV NPOoayKT, Mpockoa
COOOLLNTH 00 9TOM BaLLeMy OPULINAHTY

Dear guests! If you are allergic
to any food product, please inform your waiter







LieHbl yKazaHbl B py6/sax ¢ yuétom HOC. [JaHHaa 6poLLUtopa ABAeTCa PeKNaMHbIM MaTepUaiom.
MeHI0 ¢ MoapoGHbLIM OMCaHEM COCTaBa U BbiXOda 6o, 9HEPreTUUeCcKol LIEHHOCTLIO,
CTOUMOCTbLIO 11 BCEV HEOGX0AMMOM NHOOPMaLIMEN HAXOANTCA Ha OCKE NMHOOPMAaLIN
L1149 NoTPeouTeNen 1 NPeaocTaBNaeTCa FOCTAM M0 VX MePBOMY XenaHuIo.



	CO_MENU_JAN_2025_2print.pdf
	CO_MENU_JAN_2025_MEAT_2print.pdf

