COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

MEHIO

MENU
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COCHOBbIN BOP

HETYCTALUVNOHHASA TAPEJTKA

TASTING PLATTERS

ﬂpe,u,naraeM Bam ﬂOﬂpO6OBaTb TATb BUOO0B HACTOEK,

KOTOPbLIE MblL AejlaemM CaM U K HUM MUHU 3aKYCKN U3 MEHIO HalleT O peCTOPaHa:

We suggest you try five our homemade liqueurs with small snacks from our restaurant menu:

HacTtovka «XpeHoByxa» 252
Horseradish liqueur
HacTowka nepuoBas 252
Pepper liqueur
HacTonka umoupHasi 252
Ginger liqueur
HacTtonka 6pycHUYHas 252
Cowberry liqueur
HacTtonka manvHoBast 25e
Raspberry liqueur
K HacTOKam noaaoTcss NOMaWHUE COJIEHUS:
oryp4yvky, noMmaopyYunKu, KarnycTta 30/40/302
Our home-made snacks are pickled: cucumbers, tomatoes, cabbage
KaHarne ¢ canom 50e
Canape with lard
Kanane c cenenovxkon 502
Canape with herring

SALADS
Canat «OnvBbe» C pakKoBbIMU 1ENKAaMMU, LbITJIEHKOM,
SA3bIKOM U TIEepETIeJINHbIMU anmyamMun 240e
Olivier salad with crayfish necks, chicken, tongue and quail eggs
Canat u3 TOBAOVHDbLL C BOCTOYHbBIM COYCOM
"n erM-M)/Ta6aTIeM U3 NeYeHblX Ha Tpwuie GakJ1aXaH 2302
Beef salad with Eastern sauce and moutabel dip made from grilled eggplant
Canat c MopenpoaykKTamu 1on ]/IM6l/IpHO]7I 3anpaB1<o17| 1902
Seafood salad with ginger dressing
Canart «,D,aum;uh» C A3bLKOM 1952
Salad «dachny» with tongue
Canat c UbUMTJIEHKOM AVI)J,aXO N CBEXUM T'yaKamoJie 2002
Salad with Idaho chicken and fresh guacamole
Canat u3 KaJibMapa C COyCOM U3 MACJIH U CbIPpOM ®deTa 190/402
Calamari salad with black olive dressing and feta cheese
Canat c noMmvaopamm vyeppu, Ciiaakum riepuem n orypuom
o7, TOPUYNYHOW 3aTIPaBKON 150/32

Salad with cherry tomatoes, sweet pepper, cucumber with a mustard dressing

550-00

580-00

520-00

640-00

400-00

400-00

560-00

320-00
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COCHOBbIV BOP
3AKYCKU XOJIOAHbIE
COLD PLATTERS
bpyckeTTa ¢ xpem-myTabasieM U3 neyeHblX bakJiaXkaH
U Cblpom PeTa 1102 180-00

Bruschetta with moutabel dip made from roasted eggplant with Feta cheese

BpyckeTTa ¢ ryakamorne u cemMron 1102 280-00

Bruschetta with guacamole and salmon

KypuHbiii nawiTeT JOMAIIHETO TIPUTOTOBJIEHUST C TOCTaMU
u3 bareTa 100/40/30/22 290-00

Chicken pasty home preparation with baguette toasts

CnaboconeHast ceMy>Ka C Kanepcamu 1 JIMMOHOM 100/20/20/52 840-00

Lightly salted salmon with capers and lemon

Cenenouka cnabocoseHasi C JTyKoM, KapToperiem,
JIMMOHOM M 3€eJ1eHblO 100/130/20/20/32  360-00

Lightly salted herring with onions, potatoes, lemon & greens

By>xeHuHa nomaiHero nNpuroToBJIeHUSI.
TlopaeTtcs ¢ cCoOycom 13 XpeHa, TOMU0POB U YeCHOKa 100/50/10/32 390-00

Homemade cold boiled pork with a horseradish, tomatoes & garlic sauce

S13bIK TOBSIKUM OTBAPHOW C XPEHOM 100/30/10/32 590-00

Boiled beef tongue with horseradish

MsicHoe accopTu (OY>KEHUHA, sI3blK TOBSIKUI OTBAPHOW,

KapOOHAT KOTTYEHbIN, CaJisiMU) 40/40/40/40/50/10/32 '530-00
Meat platter

Carno pmomaiHero nocona
IlopaeTtcst ¢ TocTamu U3 6GOPOAUHCKOTO XJ1e0a,
MAPUHOBAHHBIMU OTYPLAMU U YECHOKOM 100/30/30/20/502  390-00

Homemade lard accompanied by toasted brown bread, pickled cucumber and fresh garlic

AccopTu coneHun 3008 300-00
Pickle tray

Tapernxa co cBexumu oBolamu (MOMUAOPHL, OTYPLbl,
riepey, 607rapCcKun, ceribaepen, peanc, 3ey1eHb) 325/50/152 420-00

Seasonal vegetable platter

CblpHas Tapernka (kamambep, IapmesaH, Mouapernna,

nop 6mo, men) 160/30/30/10/32  7130-00
Cheese platter

Bpems npuroTtosnenust 6mon, 20 munyT / Cooking time dishes 20 min

I'OPIYUNE 3AKYCKN
HOT PLATTERS
Bnvivuuxm co cnaboconeHon cemrov 150/50/32 540-00
Pancakes with salted salmon
Ipanuku ¢ cemron u coycom «Kpem-¢ppauie» 140/50/40/52 470-00

Pancakes with salmon and créme fraiche sauce

KpeBeTk1 XapeHble Ha 1LTIaxKe 90/25/20 2 590-00
Shrimp fried on a skewer
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Kpbutbiwkuy xypunble «bydpopano» 330/40e
«Buffalo» chicken wings
IlvBHast TapeJiKa (Kyp]/IHble KPbUIbS, TPEHKN N3 PXKAHOTO
xne6a, >|<apean7| Cblp, Kapriavy4o "3 Kypuubl, YUTICbl 3002
KYKYPY3Hble, Coyca) 6002
Beer snack platter (chicken wings, garlic bread, fried cheese, chicken carpaccio,
corn chips, sauces)
Onanbu n3 KabaykoB C TPUOHOW UKPOW U CMETAHOW 100/50/50/32
Courgette fritters with mushroom caviar and sour cream
Bapean(M C KapTOlI_IKOVI, JTyKOM " Tp]/lﬁaMVI 200/50/30/32
Ravioli stuffed with potatoes, onions and mushrooms

SOUPS
Constika 300e
Solyanka
bopuy 3002
Traditional beetroot soup Borsch
Cyn—namua KYPUHasd 3002
Chicken noodle soup
erM-Cyrl U3 6enblx Tp]/I6OB C CblpHbIMM TOCTaMUA 250/105/3e
Porcini mushroom cream soup with cheese toasts
KpemM-cyn 13 TbiKBbl C KpeBETKaMU 2502
Pumpkin cream-soup with shrimps
Cyn TOMATHbIN C MopernpoayKktTamm 3002
Tomato soup with seafood

MAINS
®dune TOBAAUHLL C TIEpeYHbIM COYCOM 160/60/252
Beef fillet with pepper sauce
bepCcTporaHoB € 6ebiMmn Tpudamu U peTyumHm 300/32
Beef Stroganoff with mushrooms and fettuccine
Tensgubu wWevkn ¢ KapTopesbHbIM Tope 100/150/30/82
Veal cheeks with mashed potatoes
®dune TOBAUHDbL C )KaPE€HbIM JTYKOM N COYCOM
N3 KPACHOT'O BUHA 100/40/30/5e
Beef fillet with fried onions and red wine sauce
CTeNnik U3 CBUHUHDL ¢ coycom Cauebenu 150/50/40/52
Pork steak with Satsebeli sauce
XKapkoe u3 CBUHUHLL C KapTodesieM U OBOLLaMU 310/32
Roast pork with potatoes and vegetables
Tenbmenu PY‘-IHOVI etk € MAaCcom MOoJoabixX OblYKOB
N TIOPOCAT. HOJJ,alOTCﬂ CO CMeTaHOV " OCTpbIM COyCOM 200/30/30/32

Homemade “pelmeni” filled with minced beef and pork accompanied by sour cream
and a hot sauce

540-00

500-00
900-00

350-00

240-00

350-00

330-00

230-00

490-00

270-00

560-00

1050-00

880-00

940-00

1080-00

580-00

460-00

380-00

Q/Ga\g
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budwtekc n3 py6s1eHOV TOBAAVHBL C KaPTOQEJTbHbIM THOpe

N MapUHOBAHHbLIMU OBOLWLAMUA 170/150/70/602
Chopped Beefsteak with mashed potatoes and pickled vegetables

CBVHblE peopbILIKY 6AP6EKIo C XXapeHOW KyKYypy30m 300/50/50/502
Barbeque pork ribs with fried corn

KypuHast rpyka 1nof, TpuoHbIM COyCOM
W XKapeHoW criapxeu 170/85/40e

Chicken breast with mushroom sauce and fried asparagus

benvle Tpl/l6bl "n cbvme UbllJIeHKa, 3arie4eHHble B CJINBKAX  200/40/32/Twm

Porcini mushrooms and chicken breast baked in cream

@une nococs Ha napy ¢ coycom «llecto»
Y TIOMU[JOPOM 3aTI€YEHHBIM C TOJTYGbIM CbIPOM 100/30/1002

Salmon fillet steamed with Pesto sauce and tomato baked with blue cheese

dune TpeCKu C pary u3 oernon (bﬂCO)'IVI 100/1502
Cod fillet with white bean stew

®urne Tpecku B TIPOBAHCKOM CTUJIE C XXaPEHbIM LLTIMHATOM
1 6eJibiMy TpUGaMm 90/120/202

Provencal cod fillet with fried spinach and porcini mushrooms

TACTA

PASTA

TanbsiTene ¢ TOBIAVHON U OBOLLAMMU

nong yCTtpuiHbiM COyCOM 280e
Tagliatelle with beef and vegetables dressed with oyster sauce

TanbsiTensne ¢ Coycamu Ha BblOOP (CJITMBOYHDBIN C TPUOaMM,
CJIMBOYHBI C KypULEN Y TPUBGaMU, TOMATHBIN C OBOWAMM) 2802

Tagliatelle with optional sauce (mushroom cream sauce, cream sauce with chicken
and mushrooms, tomato sauce with vegetables

TanvsiTenne c KpeBeTKamMmu 1 OBOLWaMU

non CJIMBOYHbIM COYyCOM 2802
Tagliatelle with shrimps and vegetables in cream sauce

"'APHUPDI

SIDE DISHES
KapTodernb xapeHbi C Tpudamu 1802

Fried potatoes with mushrooms

Csexast OTBAPHasd KapTowKa C MaCJloM,

YECHOKOM " YKPOTIOM 150/20/32
Boiled potatoes with butter, garlic and dill

OBowwm rpunb (6aksIaxaHbl, Kabauku, TIOMUIOPDL,

nepeu, cCoyc CMETaHHbLIVI C YeCHOKOM U 3e)'|eHb}O) 200/50¢2
Grilled vegetables

Bpems npurotosnenust 6rmon 40 munyT / Cooking time dishes 40 min

790-00

780-00

690-00

520-00

1100-00

680-00

720-00

540-00

480-00

580-00

240-00

120-00

350-00

Q/Ga\g
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DESSERT

Tennb1 GUHUKOBLIV TTYJUHT C KapaMeJTbHbIM COYCOM
Y BAHUJIbHbIM MOPOXEHbIM 100/100/50/102 390-00
Warm date pudding with caramel sauce and vanilla ice cream
ManHoBoOe 06J1aK0 C BAHUJTbHbIM MOPOXEHbIM 120/502 380-00
Raspberry cloud with vanilla ice cream
BpyCHUYHbIM KpeMOBbBI TIMPOT C 6eJ1biM 1LI0KOJ1aZIoM 125\52 350-00
Lingonberry cream pie with white chocolate
KapamenbHOo-s161104HbI TUPOT 150/20/32 350-00
Caramel apple pie
BrHuMKuM ¢ TBOPOXHbBIM KPEMOM U GPYCHUKOWM 200/25/52 270-00
Pancakes with a curd cheese and cowberry filling
MopoXeHoe C TopsTuen MaJIuHON 1502 250-00
[ce-cream with hot raspberries
MopoxxeHoe niyiomoup 1002 200-00
Ice cream vanilla/chokolate

C KJTIOKBOV MPOTEPTON C CaXapom 100/30/102 230-00

with mashed cowberry with sugar

C KJTYOHUKOW TIPOTEPTON C Caxapom 100/30/102 230-00

with mashed strawberry with sugar

C WOKOJIAAHbIM CUPOTIOM Y WHOKOJIA[IHON CTPY>XKKOW 100/30/10e 230-00

with chocolate syrup and chocolate chips
Ce30HHble PPYKTbL 100e 60-00
Seasonal fruit
Bunorpap, 100e 70-00
Grape

Bpemst npurotoBnenus 6mop 20 munyT / Cooking time dishes 20 min

XOJ1IOOQHbIE HATINTKW
SOFT DRINKS

MopC KJTIOKBEHHbIN 03/to0n  90-00 / 300-00
Fresh cranberry drink
Cox B accopTUMeHTe 03/1ton  100-00 /7 350-00
Juice
Coxk cBexeBbLKaTbW (anesibCUH, TpenndpyT) 0,2n 250-00
Fresh juice (orange, grapefruit)
KoxTennb MONMoYvHbUA 0.3n 250-00
Milkshake
MuHeparnbHasi Boaa ras. / Heras. 0,51 170-00
Mineral water
JIumoHan, B accopTUmMeHTe 16ym. 180-00

Limonade
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"OPAYUNE HATIUTKU

HOT BEVERAGES
Kode scnpecco 40mn 160-00
Espresso
Kode amepukaHo 180mn 160-00
Americano
Kode xanyuuHo 180mn 200-00
Cappuccino
Kode JlaTTe 180mn 200-00
Latte
Kodge Tnsice 180mn 220-00
Glace
Yan ¢ joMawHM BapeHbeM 1 uaunux/800mn 250-00
Tea with homemade jam
Yan ppyKTOBbLIN 06J1ETINXOBLIN C ANeJIbCUHOM U MeJOM 1 yauruk/800mn 350-00

Sea buckthorn tea with orange and honey

Yan sroaHbin (ManvHa, KJTyGHMKa, CMOPOJIVIHA,

MsITa, MEN) 1 vatuHuk/800mn 350-00
Berry tea
HvpexTop: (_%7 MamonToB A. Tl.
TnaBHbI GyxranTep: Jizrr= 7% JiwtoBa T. M.

bnwoa npu2omoBJieHbl B coomBemcmBuuU CO C60PHUKOM peuenmyp 61100 U MexXHUKO-mexHoJlo2u4yeckol 6OK)/MeHmG-

uuu Q/G 3\9



COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

SIBnsieTcst pexyiaMHON TIPOAYKLVeN




