XOM0JIHbIE 3AKYCKH

MawTeT U3 KypUHOM NeYeHu
C BApeHbeM U3 TrpyLlln U TpI-Od)eJ'IbeIM MdACJ/1OM

XyMyC U3 YeueBULbl
C KOMYEHbIM MACJIOM U YMAOATTON

Mypuickasa kanycTa
C MOPNHOBAHHBIMM TOMATAMU B COyCe MNOH3Y

Tap-Tap 13 KOHWHbI C 3CMNyMol K3 MNapMesaHa
NKpa 13 Wwyku ¢ 60poauHCKMUM XPYyCTOM

Mycc 13 KpacHoM pbiObl
Cc 60pPOANHCKOM KPOLLIKOM

fopbyLLa B MEOOBO-TOPYMYHOM coyce
C XApeHbIM KapTodeneM 1 XpyCcTaLen YnabaTTom

TGp-TOp M3 J10COCHA C COYyCOM N3 MAHIO

BuTtenno ToHHATO
C BASI€HbIMX TOMATAMMU M KANEPCAMU

MacHasa nctopwma
(I(bl3bIJ'IbIK, roBs>XUIN A3bIK, 3ArpuBOK,
ceppLe KOHs, U BANeHas yTka)

[lBe OpycKeTTbl C Cenbapto

[1Be 6pyCcKeTTbl C TOCOCEM

Tanacbkl ¢ BanTunckom Kunbkom

M NEeYEHbIM NepLem
C MKPOW neTy4en pbibbl (3 LWT. B MopLmmM)

[Be OpyckeTThbl

C NMNacTpamM N3 TeNATUHbI
HA KpeMe 13 BaKNaXaH-rpunb

dopLUMAK U3 cenbgm
Ha BopogMHcKoM xnebe

BPYCKETTbI

120 rp.

160 rp.

400 rp.

120 rp.
120 rp.
160 rp.

280 rp.

150 rp.
160 rp.

300 rp.

360

360

380

760
780
880

880

960
960

980

CAJIATbI

OBoLuHoOM canaT ¢ cbipoM deTa
M CEMEHAMM MoaCONHY XA

Canat «Le3apb» ¢ kKypuLen

Canart «Le3apb» ¢ KpeBeTKaMu

OnuBbe € NACTPAMU U reneM U3 XenTka
OnvBbe C KPACHOW PbIOOM U KPACHOM MKPOM

CanaTt ¢ KOHMHOM B A3NATCKOM CTUME
C XPYCTSALLUM OAKIAXAHOM U PUCTALLKOMN

CanaT ¢ IOCOCEeM U COYCOM YUNU-LIUTPOH

220 rp.

200 rp.
200 rp.

180 rp.
170 rp.

180 rp.

170 rp.

370

460

690
460
690

590

780

GYbl

KypuHbIM cyn « TOKMOY» =

LLin c TedpTenem n CTEMKOM U3 KAMYCTbI

P

DUPMEHHbIN CyTO4YHbIN BopLy,
N3 TendTHbl C ObIMKOM

CbIpHbIN CyM C KPEBETKAMM

OCTpbI Cyn ¢ MOpPEenpoayKTaMm

360/90rp.

450 rp.

450 rp.
280 rp.

450 rp.

410
490

560
560
730

[ APHWPb — COYCbl 40rp. 1

[OPAYNE 3AKYCKI
Kon4yeHble CBUHbIE yLLn 130rp. 250
B A3NATCKOM COyCe C KYHXXYTOM KMM4YUA
OcTpble rpeHkn ns bopognHckoro 200 rp. 490
xneba ¢ YeCHOKOM
C coycoM bnto-4ums m
XopoBal, \:+ 240 rp. 540
TennblM CANAT U3 NMeY€HbIX OBOLLLEeN
CblpHble nanoyku Mouapenna 250 rp. 550
c coycoM CrnagKmm ymnu
KypuHble kpbinbs BBQ 200 rp. 590
MOMNKOPH U3 TUFPOBBIX KPEBETOK 145rp. 690
C BAcabu 1 COycoM CRagKum Ymmm
CeT Ha KOMNAHUIO 800 rp. 1900
KypWHbIe KpbliibdA, CblPHbI€ MAS1I0O4YKN, HeCHO4YHbIe
rpeHKu, kaptTodenbs Gpu, Tpn GUPMEHHbIX coyca
[PUb
o \\ MPEMMASIbHbIE CTEVIK BNAXHOIO BbISPEBAHUA
g «KoBbOOWM» N3 KOHUHDI 100 rp. 690
«TOMAraBk» M3 KOHUHbI 100 rp. 690
«Knab cTenk» N3 MpaMopHoM roeagmHbl 100 rp. 700
«Pnbai» n3 MpaMopHoOM roBsiauHbl 100 rp. 800
«KoB6on» M3 MpaMOpPHOM roBALMHbI 100 rp. 870
«Tn-6OH» N3 MPAMOPHOM roBAOMHbI 100rp. 870
[TPEMUAJTbHBIE CTEIKI CYXOr0 BbI3PEBAHMA
«Knab cTtenk» n3 MpamMopHom roeaguHbl 100 rp. 770
«KoBOOW» M3 MPAOMOPHOM roBAAVHbI 100 rp. 990
«Tn-B0H» U3 MPAMOPHOM rOBAAMHbI 100 rp. 990

ANbTEPHATIBHBIN CTENK
depMepCKkumn CTENK
[LALLTBIKI
LWawnbelk 13 kypuHoro 6egpa 250 rp. 690
LLlQwnbIK M3 CBUHUHBI 250 rp. 690
* I'IO,EI,CIéTCﬂ C MAPNHOBAHHbLIM JTYKOM 1 J1TaBALLUOM
— HALWOHAJIbHAA BbIMEYKA
QunoyMak (2 wr.) ¢ 6ynboHOM 200 rp. 330
KbicTbIObIM ¢ kKapTOdenem 160/40 rp. 390
M CMEeTAHOM C OyNbOHOM
KbICTbIObIN C KOHWUHOM 150 rp. 460
KbicTbIGbIN C yTKOM 170 rp. 480

XnebHas Kop3nHa 80/40 rp. 190
CO C/liIMBOYHbIM MACJIOM
M Ne4Yé€HbIM YECHOKOM

LLlawnbl4HbIN,
Cnagkum Yunn,
Bnto-4uns, NMepeyHbin,

00 —

KapTodenb ¢pu 150 rp. 260 Heto-Nopk, BBQ
YHYumunuyppwu,

Kykypy3a Ha rpune 200 rp. 350 CUHranypcKkui,

OBoLM rpusb 150 rp. 390 OpexoBbin

KanycTa uBeTHas 250 rp. 540

B C/IMBO4YHO-OpPEXOBOM COycCe

KypuHbIM pyneT 240 rp. 640

C YePHOCIIMBOM, KEOPOBBIM OPEXOM U AroOHbIM COYCOM

YKapeHbin kapTodenb 260 rp. 660

C YepHbIM TptodenemM 1 CTPAYATENTON

YepHoMopckne Mnaum 180 rp. 690

B TOMATHOM COYCe C XpyCTsLLen 4ynadaTTon

YepHOMoOpcKMe Mruanm 180 rp. 690

B coyce bnto-4Yuns ¢ xpycTsaien ymadaTttomn

KoTneTa no-knesckm 250 rp. 790

C KApTOdENbHbIM MOPE U CAIMBOYHBIM COYCOM C rpnbamMm

dupMeHHbIM Byprep MeTposckui LLITodb 280 rp. 890

C KOTNeTon M3 MPAMOPHOM roBsMHbI, CbipoM HYepgaep,

crnejibiMi TOMATaMu, LWNMHATOM, CITMBOYHbBIM COYCOM

POKCbOp N ArogHbiM OUMNOoM

MacTpaMM 13 TENATUHBI B CKOBOpPOLE 300 rp. 950

c KapTodEesnbHbIM MoPe, KOMYEHbIM CYNyryHM

M ronnaHgckmMMm coycom

PyneT ns dopenn 1 KpacHoOM UKpPbI 230 rp. 960

CO CJIMBOYHbIM NTUTUMOM, MOJ1OObIM

LMMHATOM N MACIOM TAPXYHd

CBuUHble pébpa 250/100 rp. 990

B MPSAHOM rnasypu ¢ kapTodenem namu

YTUHASA HOXKA 190 rp. 1200

C nope us Ll,BeTHOVI KAnyCTbl, MOTOObIM LUMNMHATOM

M BAPEHbEM U3 FPyLLIN

CBUHASA pynbka B NPSIHOM rNasypwu 900 rp. 1360

C rYpUNCKOW KanycTomn

Bbipeska 13 KOHUHbI 260 rp. 1600

C I(GpTOCI)eﬂbeIM nope, nepevYHbiIM COyCoM 1 LUMMHATOM

MopoxeHoe Ha BbIbop

AnKoronbHoOe MopoXeHoe
CO BKYCOM KIyOHUKM

TpPaAMLMOHHbIN
TaTapckum LLiepbeT
BpayHu

Backckmni 4nskenk
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*CoobLWmTe 0OPULMAHTY, €CNU Y BAC MMEETCS ANeprma Ha Kakue-1Mbo NpomyKThl



COLD STARTERS

Chicken liver pate
with pear jam and truffle oil

Lentil hummus
with smoked butter and ciabatta

Gurian cabbage
with pickled tomatoes in ponzu sauce

Horse meat tartare with Parmesan espuma

Pike caviar with borodino crunch

Red fish mousse
with borodino crumbs

Pink salmon in honey mustard sauce
with fried potatoes and crispy ciabatta

Salmon tartare with mango sauce

Vitello tonnato
with dried tomatoes and capers

Meat platter
(kyzylyk, beef tongue, horse neck
and heart, and dried duck)

Two bruschettas with herring

Two bruschettas with salmon

Tapas with Baltic sprat

and baked pepper
with flying fish caviar (3 pcs. per serving)

Two bruschettas

with veal pastrami
on grilled eggplant cream

Herring forshmak
on borodino bread

120 g.

160 g.

400 g.

120 g.
120 g.
160 g.

280 g.

150 g.
160 g.

300 g.

360

360

380

760
780
880

880

960
960

980

SALADS

Vegetable salad with Feta cheese
and sunflower seeds

Caesar salad with chicken
Caesar salad with shrimps

Olivier with pastrami and yolk gel
Olivier with red fish and red caviar

Asian-style horsemeat salad
with crispy eggplant and pistachio

Salad with salmon and Chili-Citron sauce

220 g.

200 g.
200 g.
180 g.
170 g.
180 g.

170 g.

370

460
690
460
690
590

780

SOUPS

Chicken soup "Tokmach" ==
Soup with meatballs and cabbage steak

%

Branded daily veal borscht
with smoke

Cheese soup with shrimps
Spicy soup with seafood

360/90 g.

450 g.
280 g.

450 g.
450 g.

410

490
S60

560
730

HOT STARTERS
Smoked pork ears 130g. 250
in asian sauce with kimchi sesame
Spicy croutons of Borodino 200g. 490
bread with garc RN
Khorovac \«  / 240 9. 540
baked vegetables warm
Mozzarella cheese sticks 2509. 550
with Sweet Chili sauce
BBQ chicken wings 2009. 990
Tiger shrimps popcorn 1459. 690
with wasabi and Sweet Chili sauce
Set for the company 800 g. 1900
chicken wings, cheese sticks, garlic croutons,
French fries, three branded sauces
GRILL
o) PREMIUM WET AGED STEAKS
— "Cowboy" of horse meat 100g. 690
"Tomahawk" of horse meat 100g. 690
"Club steak" of marbled beef 100g. 700
"Rib eye" of marbled beef 100 9. 800
"Cowboy" of marbled beef 100g. 870
"T-bone" of marbled beef 100g. 870
PREMIUM DRY AGED STEAKS
"Club steak" of marbled beef 100g. 770
"Cowboy" of marbled beef 100 g. 990
"T-bone" of marbled beef 100g. 990

ALTERNATIVE STEAK

Farm steak

BARBECUE
Chicken thigh barbecue

Pork barbecue
*served with pickled onions and pita bread

250g. 690
250g. 690

—— NATIONAL PASTRY
Echpochmak (2 pcs.) with broth

cream with broth

Kystyby with horse meat 4
Kystyby with duck

2509. 330

Kystyby with potatoes and sour 160/40 g. 390

150 9. 460
170 g. 480

~ SAUCES 409.100 —

Kebab, Sweet Chili,
Blue Cheese,
Pepper, New York,
BBQ, Chimichurri,
Singapore, Walnut

SIDES
Bread basket 80/40 g. 190
with butter and baked
garlic
French fries 150 g. 260
Grilled corn 200 g. 350
Grilled vegetables 150 g. 390

MAIN MENU

Cauliflower
in creamy walnut sauce
Chicken roll

with prunes, pine nuts and berry sauce

Fried potatoes
with black truffle and straccitella

Black Sea mussels
in tomato sauce with crispy ciabatta

Black Sea mussels
in Blue Cheese sauce with crispy ciabatta

Kiev cutlet
with mashed potatoes and cream sauce with
mushrooms

Special Petrovsky Shtof burger

with marble beef patty, Cheddar cheese, ripe
tomatoes, spinach, creamy Roquefort sauce and
berry dip

Veal pastrami in a frying pan
with mashed potatoes, smoked suluguni and
hollandaise sauce

Trout and red caviar roll
with creamy ptitim, young spinach and tarragon oil

Pork ribs

in savory glaze with potato pie

Duck leg

with cauliflower puree, young spinach and pear jam

Pork knuckle in savory glaze
with gurian cabbage

Horsemeat tenderloin
with mashed potatoes, pepper sauce and spinach

lce cream in assortment

Alcoholic ice cream with
strawberry flavor

Traditional Tatar Sherbet
Brownie
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Basque cheesecake

250 g.
240 g.
260 g.
180 g.
180 g.

250 g.

280 g.

300 g.

230 g.

250/100 g.

540

640

660

690

690

790

890

950

960

990

190 g. 1200

900 g. 1360

260 ¢. 1600

*Please tell your waiter if you have any food allergy to certain products



