céﬁb
TOCTUNHYNELIN KOMIIACKG

RAAAHAHP

B&HKBTHOB MEHIO
Banquet menu

X0/I0gHBbIE 3aKYCKHA

OBonrHas Tapenaka
HOMUIOPEL, OTYPILBI, CIaAKUH IIeper,
penuc, 3ejIeHb

CeipHOe accopTn

[Tapmesan, Ilecto, Maa3gam, IIapuKu U3
BpBIH3bI, TIO/TAETCS C TPEIIKUMU OpeXaMu,
MUHHA OYJI0YKaMH U SATOTHBIM JPKEMOM

Pri0HOE accopTu
poiba MaciIsAHast, I0COCh CIab0COIEHEIL,
II0JIaeTCA C JIOCOCEBOM UKPOH

MscHoe accoptu

TEeJIAYNN I3BIK, KYPUHBIA PYIIET,
poctbud, 6y>keHrHa, ITOTAETCSI C XPEHOM
U TOpYHUIIen

due J10COCH, IMogaeTcsa
C ITMMOHOM H C/INBOYHBIM
MacC/JiIOM

JI0COCh COOCTBEHHOTO C1ab0ro Iocosa
¢ qobaBenreM UMOUPS U AYIITHCTHIX
Tpas

3akycka u3 puie ceabamn
¥ OTBApHOro Kaprodesns

II0JaeTCAad C KpaCHbIM JIYKOM U 3€JIEHbIO

50/50/50/30/15/10

210

50/50/50/50/10/30/30

450

50/50/10

680

50/50/50/50/20/10/10

680

70/30/5

380

70/70/10/2

120

Appetizers

Vegetable Platter

tomatoes, cucumbers, bell pepper,
reddish, herbs

Mixed cheese

Parmesan, Pesto, Maasdam, brinsen
cheese balls served with walnuts, mini
buns and berry jam

Mixed fish

oily fish, light salted salmon,
served with salmon caviar

Meat Platter

veal tongue, chicken roll, roast beef,
oven-baked ham served with horserad-
ish and mustard

Salmon fillet with lemon
and butter

homemade light salted salmon with
ginger and herbs

Herring starter with

potatoes served
with red onions and herbs



Cenpab no-ocoﬁeHHOMy
dwte cenpay hapuIIpoBaHHOE
OTBapHBIM KapTodeneM, I0JI0KOM,
OTBAPHOM CBEKJIOM, TBIKBEHHLIMU
ceMeuYKaMHu

JaKyCKa K PrOMKe
(rpeHkm u3 prraHOTO XJIE0a, Camo
AOMaNTHero I1ocoJsa, CojaeHble OTypIbl
7 TprOBI

3akycka rpuOHas
ACCOPTHU COJIEHBIX ¥ MAPUHOBAHHBIX
rpubOoB C JIYKOM, 3aIIPaBIeHHOE
IYIIUCTHIM MacaoM

3akycka «JIleTHaI»

PYJIETHI U3 JKapEHHBIX CIIAMCOB Kabauka
C TBOPOXXKHOMU MaCCOM, MUKC CaJIaTHBIX
JINCTBEB, IIOMUIOPHI, KPACHBIH JIVK,
TpaHaTOBBIU COYC

Kanamne u3 oTBapHOro
IepenejInHoro auua,
(apmmpoBanHoro
JI0COCEBOM UKPOIA,
INMUKAHTHOU CBIPHOM
Macchl C T00aBJIeHHEM
OJIMBOK, INIIPOT,
IIOIaHHBbIE Ha IPEeHKax

baxkna:xkaHbI
IIPUTOTOBJIEHHbIE
Ha rpuie,
dapmupoBannbIe
IIUKaAHTHOU CHIPHOM
HAYNHKOMN

OakmaskaHbl, ChIp «DeTa», YeCHOK, OPeXH
I'DELIKHE, 3eJIeHb

Pyner u3 Tens1r4bero
sI3bIKa C INKAHTHOM
CBIPHOM Maccou

Kamnpe3se
CBID Mauapenﬂa C TOMaTaMH1 ¥ COyCOM
ITecto

Pa3Hocoasl
COJIEeHbIe OI‘ypHLI, HOMI/I,I[OpInI, KBallleHasa
KallycTa, yepeMilla, MOYeHBIH YeCHOK

100/35

150

50/50/50/50

160

150

100

180

100

150

50/50

200

100

130

100

150

50/50/50/20/10

130

Really special herrin
herring fillet stuffed with boiled potatoes,
apples, boiled beetroot, pumpkin seeds

Shot apé)etizer
toasted rye bread, homemade lard,
pickled cucumbers and mushrooms

Mushroom snap
mixed salted and marinated mushrooms
with onions, dressed with herb oil

Summer Appetizer

fried eggplant slice rolls with cottage
cheese, salad mix, tomatoes, red onion,
pomegranate sauce

Quail egg stuffed with

salmon caviar, savoury
cheese curd with olives
and sprats served on a

toast

Grilled eggplants stuffed

with savoury cheese curd
eggplants, Feta cheese, garlic, walnuts,
herbs

Veal tongue roll with
savoury cheese curd

Caprese
Mozzarella and tomato skewers with
pesto sauce

Pickles

cucumbers, tomatoes, sauerkraut, wood
garlic, soused garlic



BasnoBaHbI ¢ KpacHOM
UKpPOH

3 KOP3MHOYKH U3 CJIOEHOI'O TeCTa, UKpa
KpacHas, MacJIO CJIMBOYHOE, 3€JIEHD,
JIMMOH

JInMOH

MaciauHbl, OJIMBKH

Canarpl

Canar I'peueckuit
TIOMUIOPBI, OTYPIIBI, CIaKUH IIepert],
OJIUBKY, MaCJIMHEI, CBIP «DeTar,
OJIMBKOBO€ MacCJIO C IMMOHHBIM COKOM

Canar u3 dure ceabau
C OBOIITAaMH 1 CoyCOM
«Mauo»

CaJjiaT co c1a00CcoJIeHbIM
JI0COCEM

JI0COCH C1abOCOIIEHBIMN, (DEHXETTh, PEITHC,
MAaC/IMHBI, MHKC CaJIaTHBIX JIUCTHEB,
areJIbCUH, TUMOHHBIN COK, OJTMBKOBOE
Macio

CanaTt «MHuKC»
C KpeBeTKaMu
U IUTPYCOBBIM
JAPECCHHTOM

KpPeBEeTKU, MUKC CaJIaTHBIX JIUCTHEB,
anesbCUH, TOMAThl YEPPH, JIETIECTKHA
MUHAJA, TPECCUHT

Canat «Ile3apb»
C KpeBeTKaMu

KpeBeTKH, cajaT PoMaHO, YeCHOUHEBIE
rpeHkH, ceIp IlapmesaH, coyc «Llesapb»

Canat «Ile3apb»
C KypUHBIM (hpuie

KypuHOe dute, canatr Pomaso,
YeCHOYHBbIe I'PeHKH, ChIp [lapMesan, coyc
«Ie3apb»

45/15/5

170

100

30
150

150

190

150

130

150

290

150

310

150

350

150

230

Vol-au-vent with red

caviar
3 puff pastry rolls, red caviar, butter,
herbs, lemon

Lemon

Olives green and black

Salads

Greek salade

tomatoes, cucumber and sweet pepper,
olives, onions, feta, olive oil with lemon
juice

Herring salad with vegeta-
bles and Mojo sauce

Light-Salted Salmon Salad

light-salted salmon, samphire,
radish, olives, lettuce mix, orange,
lemon juice, olive oil

Mix salad with shrimp

and citrus dressin

Mix salad with shrimp and citrus dress-
ing (shrimps, salad mix, orange, cherry
tomatoes, almond flakes, dressing

Caesar salad with shrimps
Caesar salad with shrimps (shrimps,
Romano, garlic bread, Parmesan,
Caesar sauce

Caesar salad with chicken
chicken fillet, Romano salad, garlic
croutons, parmesan, Caesar sauce



IlecTpsoiit canar

C KypuHBbIM (pue

U OpPeXOBBIM COYCOM
B KOYaHHOM JIHCTE

OTYPIIbI, TOMHUIOPHI, PEAKC, CIaIKUN
IIeper;, KyprHoe (puiie, MIITeHuIHbIe
T'PEHKH, OPEXOBBII COYC, CaaTHBIN JIUCT

CajaT U3 BSIJICHOIO
TOBSIKbEro Msca,
nepeneauHbIX Sull,
TOMATOB YePPH, COTEHBIX
OT'ypIIOB, IEYEHOTO
CJIQ/IKOTO TIepIia, OJINBOK,
MAacC/INH

nojaercs ¢ coycom «Pard»

Canart «OnuBbe»
OoJaeTcs C KpeBeTKaMU, KarepcamMu
U JIOCOCEBOM UKPOM

CasaT U3 roBsKbero
sI3bIKa B XpycCTALIen
KOP3UHKE

S3BIK TOBSKUM, IIIaMIIMHbOHEI,
KypuHoe dusie, Opex KeIpOBbIi,
coyc, recto CupmHT

Canar ¢ TenmibmM
pocToucomM 1 OpexoBoi
3alpaBKOM

penuc, OTypIibl, TOMAThl YePPH,
MMKC CaJIaTHBIX JTUCThEB. I[TomaeTcsa
II0]T OPEXOBO 3aIIPaBKOM, C TEIUIBIM
poctoucom u ceipom ITapmesan

Canat «<xAHTHYHBII»
OTBapHOM TOBSDKUM SI3BIK, KYPHUHOE (P,
IIaMIOUHbOHEL, JIVK, IIepel] CIaJIKui,
3eJIeHb, CaJIaTHBLIN JIMCT, 3alIpaBKa

C IMKOHCKOM TOPYMIen

150

200

150

2350

150

370

150/20

290

1/150

310

150

200

Chicken medley salad
with satay sauce served

on a cabbagehead lea
cucumber, tomatoes, radish, bell papers,
chicken, wheat croutons, satay sauce,
salad mix

Jerked beef salad with

quail eggs, cherry toma-
toes, pickled cucumbers,
baked bell pepper, green

and black olives
served with Ranch sauce

Russian salad
served with shrimps, capers and salmon
caviar

Beef tongue salad in crispy

crust
beef tongue, mushrooms, chicken, pine
nuts, sauce, spring roll pastry

Warm salad with roast

beef and satay sauce
reddish, cucumbers, cherry tomatoes,
salad mix served with satay sauce,
warm roast beef and Parmesan

Antique salad

boiled beef tongue, chicken, mushrooms,
onion, bell peppers, herbs, salad mix,
Dijon mustard dressing



T'opsiune 3aKycku

Koxor ¢ xypunbsim ¢pune

100
U rpudaMu 210
KypuHoe e, TpUOLI, CIMBOYHLIHA COYC,
CBIp
«/lapbl ceBepHBIX MOpen» 100
3areveHHOe (PUIIE JIOCOCS C KPEBETKaMU 2 80

II0Z, CBIPHBIM COYCOM U JIOCOCEBOM UKPOU

Kokort c Tenssuein 100
BbIPE3KO0i1, COyCOM 210
«benmamenb» M CBIPOM

OBomHoOI rpaTeH 100
C CBIPOM 150

GaxJtakKaHbl, IYKIHH, KapTOQeTb

Crepasanp, 3anieueHHas

IeIMKOM Ha YIJIAX 4 8 0
M 0JIbXOBOM IIIeIe
or 700 rp

Topsuue 011012

JIococh NpPUTrOTOBIEHHBIN 150/20
Ha rpuie 950

mofaercs ¢ coycom «Haprmapa6»

Cynak, 3ane4eHHBbIHI

C OBOIIIaMHA 120/50/20/10
CyIakK 3aIlleYeHHBIH, CIaIKUI IIePeIr, 490
6pOKKOJII/I, IYKWHU, TOMAaThI, COYC

Hapiapab

ITanTyc,

apmmmpoBaHHbIit 150115
JIMMOHOM 3alle4YeHHbIN 390

B KYKYPY3HOU MYKe

Kypunsiii pyner c 150/30
ducramkamu u Kyparoiu 350
C KHCJIO CIaJKHM COyCOM

Hot Appetizers

Chicken and mushroom

julienne
chicken, mushrooms, cream sauce,
cheese

«North Sea Gifts»

baked salmon with shrimps in cheese
sauce and salmon caviar

Veal tenderloin with Be-
chamel sauce and cheese
in cocotte

Vegetable gratin with

cheese
eggplants, zucchini, potatoes

Alder wood barbecued

Sterlet
from 700 g

Hot Dishes

Grilled salmon
served with pomegranate sauce

Grilled pike perch with

vegetables
grilled pike perch, bell peppers, broccoli,
zucchini, tomatoes, pomegranate sauce

Halibut stuffed with lemon
and baked in cornflour

Chicken roll with pistachio
and dried apricots in
sour-sweet sauce



CBuHag meiika,
MMPUTrOTOBJIEHHAS

Ha rpwie C IPSIHbIMU
TpaBaMu

II0JaeTcd C I‘pI/I6HBIM coycom

Csunoi1 kapOonar,
IIPUTOTOBJIEHHbIN
Ha YIIIX

IIOZIAeTCs C IMKaHTHBIM TOMATHBIM
CcoycoM

HTaunens «BeHCcKuit»
U3 CBUHUHBI C COYCOM
3CIIPECCOo

HTannens «BeHCKUi»
U3 TOBSI/ITUHBI C COYCOM
3CIIPecco

MenanboHbI

U3 IPOMAapUHOBAHHOU
10 0CO00MY

(c kapgamoHOM

U KOpHUIIeil) TOBSATUHBI,
IPUTOTOBICHHOM

Ha yIIax

II0JaeTCA C ATOJHBIM COYyCOM

Pyner u3 dpure

WHIEHKN B 0eKoHe,
dapmmpoBaHHbIii
YepHOC/IMBOM U Kyparou

IHTanipIKk 13 CBUHUHBI,
II0JaeTcsa C MUKaHTHBIM
TOMATHBIM COyCOM

ITanurbIKk KypHHBIN
C IMKAaHTHBIM TOMaTHBIM
COoyCcoM

MHKOTh OapaHUHbI
(MemambOHBI),
MPUTOTOBJIEHHBIE
Ha YIIAX

TOTaeTCs C COyCOM « Tkemasri»

1\230

440

180/20

370

120/50

300

120\50

360

160/30

290

1/180/20

490

150/20

410

150/20

310

150/20

600

Grilled pork neck with
flavoring herbs

served with mushroom sauce

Grilled roasted pork

served with savoury tomato sauce

Pork Wiener Schnitzel
with espresso sauce

Beef Wiener Schnitzel
with espresso sauce

Grilled beef medallions
marinated in cardamon

and cinnamon
served with berry sauce

Turkey rolls stuffed with
prunes and dried apricots
wrapped in bacon

Pork skewers served with
savoury tomato sauce

Chicken skewers served
with savoury tomato sauce

Grilled boneless lamb

(medallion)
served with Tkemali sauce
(cherry plum sauce)



lapHUpBI Garnishes

Kaprodens ¢ppu P French fries

procens ¢p 100 f

OTBapHoii kapTodennb 150/5 Boiled potatoes with herbs
C 3€JIEHBIO 50

KapTodens, 3aneueHHbIit 100 Baked Potato Wedges
II0-ePEBEHCKHU 100 with Herbs

C TpaBaMHu

120/30

Puc c oBomamMu Vegetable rice

OTBAPHOM PHUC C OBOIIIAMU 5 O
Osomunu, Grilled vegetables

lants, bell , tomat
IPUTOTOBJIEHHBIE 21%00 eggplants, bell pepper, tomatoes
Ha rpujie
GakJakaHbl, CJIQJKIHA ITEPET], TTIOMUTOPHI
C/10KHBIM OBONTHOM Vegetable tempura

150 grilled sticks of celery root, bell pepper

rapHup 2 00 and eggplant

JKapeHble OPYCOYKH KOPHS CeIbIepes,
CJTQZIKOTO TIepria U OakIakaHa B TEMIIYPe

HecepT Desserts
dpykToBas Basa 1000 Fruit Platter o
BHHOTpAJI, TPYIIA, aHAHAC, KUBH, 800 grapes, pears, pineapple, kiwi, oranges
alleJIbCUH
@pyKTOBOE aCCOPTH Fruits skewers coated
Ha IIMNaKKax, 120 With ChOCOIate
oranges, pears, grapes

IIa3upOBaHHOE 170
IIOKOJIAI0OM
alleJIbCUH, ITpyIlia, BUHOTPazg
AccopTH MOpOKEHOTr0 Mixed ice cream with
C IIOKOJIaHBIM CHPOIIOM  sos050153  Chocolate syrup and mint

- strawberry, pistachio, plombiere,
U MATOU 1 50 chocolate sauce

KIyOHMYHOE, (hHCTAIIKOBOE, ITIOMOHp,
IIOKOJIaAHBIN COYC

JKJIep B IIOKOJIaAe 95(0) Chocolate coated eclair



[ITpynens 90109HbIIT
C MOPO>KEHBIM

YUnskenk
B aCCOPTHUMEHTE

bpaynu ¢ MOpoxkeHbIM

AccoptH
¢h1oMOMpoOBaHHBIX
dpykToB ¢ 1emecTkamMu
MUHIAIS

IIomaeTcda C IapruKOM MOPOXXEHOTO
ITOMOUP ¥ JIMMOHHO-TAMOBBIM
copberom

XneOHag Kop3uHa

HanuTku

MunepaabHas Boja
Cc ra3oM M 0e3

Hamutok «JlaitmMm-MaTa»

Mopc

1/150/50

170

1/100/10/5

270

1/75/50/5

220

70/50/50

290

2\50

30

500 ml

30

200 ml
30

200 ml

30

Apple Strudel with Ice
Cream

Cheesecake

Brownie with ice cream

Fruit flambe with almond

flakes

served with ice cream
and lemon-lime sherbet

Bread Basket

Drinks

Stil water, gas water

Lime-mint drink

Berry juice



