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SIBERIAN DELICACIES APPETIZERS
Muksun sugudai 840 CAVIAR & ROE Cold-smoked omul 840

Cold-smoked muk 1180
Nelma stroganina S 1420 SERVED WITH PANCAKES (BLINI) old-smoked muksun
= R Alderwood smoked salmon 1280
Sterlet stroganina y- 1280 Red caviar 50 g
1640 Cold-smoked trout 1280
Reindeer stroganina (frozen meat cut) 740
Salted herring with baked potatoes 580
Venison jerky 1380 ) ]
. Marinated beef tenderloin 1140
Variety of game sausages Pike roe 30g
(deer, roe deer, Russian wild boar and capercaillie) 1440 740 Salted or smoked salo 540
Smoked venison with fried reindeer moss Boiled beef tongue 740
and onion marmalade 840 Smoked venison 940
L Sockeye and smoked salmon pate with  Duck pate with lingonberry sauce and Beef tartare with pike roe
= cedar bread sunflower seeds 1080 \J L\/
— 940 580
; Chees platter with cherry jam and cara- Salmon & avocado fartare TOAST TOPPINGS
M melized nuts Rabbit pate with blackcurrant balsamic 940 > Cod iver with halibut caviar and green apple 580 4
@) Z 1380 vinegar and green apple Reindeer tartare 1 Three types of fish roe 980
oz 580 740 )
; Muksun forshmak with curry 740
) % .

_______________________________________________________________ R i

Vegetable salad with cream cheese 640  Duck breast with yellow pear and redcurrant jam 740 PICKLE S

Vinaigrette beet salad with mushrooms Mimosa salad with smoked omul 680 [per 100 g}

(penny buns & milk caps) 740 \Warm salad with rabbit liver, pears Saverkraut with lingonberries 280
Avocado quinoa salad 680  and balsamic dressing 780 Quick-pickled cucumbers 280
Kamchatka crab salad with avocado, orange and grapefruit 2140 Olivier (Russian salad) with smoked beef tongue Barrel pickles 280
Tiger prawn salad with broccoli and tomatoes 9gp  and red cavior 680 Barrel pickled tomatoes 340
Salmon salad with crispy green beans and tomatoes 1380 Baked vegetables with roast beef and honey mustard dressing 880 Pickled mushrooms (milk caps) 840
Shuba salad with muksun 840 Meat salad Ministersky (recipe of 1985) 580 Pickled garlic 340

SIBERIAN SUMMER MEAT PELMENI

Pork ribs with smoked corn and shallots
1180 (RUSSIAN MEAT DUMPLINGS)

Green salad with seasonal berries Maral pelmeni with wild garlic aioli

Salad with tomatoes, avocado, fried squid,

red onion and yuzy sauce 780 Chicken shashlik with cucumber and rodish salad Souse vide rabbit in smetana with ptitim and Four meats Siberian pelmeni 640
Summer salad with watermelon, arugula, o . mushrooms (penny bun) §
pecans and feta cheese 740  Beef shashlik with tomato and red onion salad 1440 Two meats pelmeni with mushrooms
Cold beet soup with lightly smoked veal tongue 680 Grilled roe deer with zucchini and pumpkin (Penny bun) 680
Okroshka with three types of meat on kvass 640 Glazed beef cooked over open fire Beef stroganoff with mushrooms and mashed ] ) )
Okroshka with roast beef 780 Loyered pie wih roe deer oo smoce potofoes](siegny bun) Venison and cranberries pelmeni 780
Green sauerkraut soup “Shchi” with smoked sour cream and morel powder Pike pelmeni 640
and marrow bone 740 Karasuk beef fillet grilled on coals with kvas

sauce Sturgeon pelmeni 1240

SOUPS PIROZHKI 1940

Potato and cracklings vareniki (perogies) 540

(RUSSIAN HAND PIES)

Grilled beef tongue with mashed potatoes and

Slow cooker sauerkraut
tomato salsa

mushroom soup “Shchi” 780 | Cabbage pirozhok 180 B Cherry vareniki (perogies) 540
|
Russian fish soup “Ukha” with vodka ?80 | Onion and egg pirozhok 180 i Beef cheeks with mashed potatoes and - Cvourie f o
. et your favourite frozen pelmeni to go.
Chicken noodle soup 540 Apple and cranberry pirozhok 180 1 mashed carrots
Siberian red soup “Borschi’, made with Home-made belyashi (2 pcs] w0l M RUSSIAN CULETS

meat stock, vegetables and seasonings 780

(MEAT PATTIES)

Siberian red soup “Borscht” !
with smoked venison 1340

Fish rasstegai (salmon and stewed onions) 280 i VEGETABLES &

Pike cutlet with mashed potatoes

MUSHROOMS

and lingonberries 780

Thick and sour soup “Solyanka” with POULT RY

smoked duck and prunes 680 Duck leg with red cabbage
_____________________________ | 1140

Torzhkovskaya cutlet with mushroom sauce 940
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i Buckwheat with mushrooms (penny bun) 640

Homemade cutlets with mashed potatoes

Duck breast with crispy pumpkin, pear and on the side 740

|
FISH i rcspberry sauce
|
|
|
I

Cauliflower steak with gorgonzola sauce 740

880 Beef liver cutlets with sour cream
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! Crispy vegetables from the wood stove 640
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Baked muk hb i q Mashed potatoes 280
aked muksun wit roccoll, parmesan an Half of a crispy grilled chicken with Khrenovina Stewed F 640 and cucumber sauce 640
truffle oil sauce (a spicy horseradish sauce) ewedrem
1340 ag RSN ——%% oo—J
Steamed nelma with vegetables and mushrooms
oy bun GAME BREAD MEAT ON FIRE

3140 Homemade bread from our oven - to share )

Grilled salmon steak with zucchini MEAT with closest or take home 3 Ribeye steak 4940 $
2140 Fried venison with porcini mushrooms French bread (200 g) 250 Strip steak 3740

Butterfish teak with warm spinach, 940 Artisan bread with flax seed

avocado and citrus sauce and sesame (200 g) 250 L |

1640 Venison roast with potato risotto and mushrooms Borodinsky bread with beer (4004) 300 — oco————]

(penny bun)

Scallops with leeked sauce

and red caviar | - HOME-STYLE PIES
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2500 Grilled moose lip with fried mushrooms ! .
Pikeperch, baked in smetana, in smetana Pre-order of 2 days is necessary ! E x :{.g E
and mushrooms (milk caps) 2340 Chick q o A o 380 / 2580 ! o 3"’" 0oy
1480 Venison lula with warm tomato salad, shallots icken and porcini mushroom pie | r!i
and lingonberry sauce Red fish pie 480 /3200 ..!l . J-Q%%.!i
I o
1640 Pear and gooseberry pie 340 /1540 | iy |
Siberian moose burger with fern : QR Code for DI reward Scan the QR Code to see
: programme our menu online, share it
1340 1 All terms and conditions of our with your friends
|
I
I
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