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COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

MEHIO

MENU
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COCHOBBbIN BOP

HETYCTALVNOHHAS TAPEJTKA

TASTING PLATTERS

ﬂpe,u,naraeM Bam ﬂOﬂpO6OBaTb TATb BUO0OB HACTOEK,

KOTOPbLE MblL AejtaemM CaM U K HUM MUHU 3aKYCKUN U3 MEHIO HalleT O peCTOPaHa:

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

HacTtonka «XpeHOoBYyXxa»

Horseradish liqueur

HacTowvka nepuoBas

Pepper liqueur

HacTovka umoupHasi

Ginger liqueur

HacTtonka 6pycHuYHas

Cowberry liqueur

HacTtonka manvHoBast
Raspberry liqueur

252

252

252

252

252

K HacTovKaM ToaaioTCs AOMalIHNE COJIeHUS:
OTYPUYUKU, TIOMUA0PYUKU, KANyCTa

Our home-made snacks are pickled: cucumbers, tomatoes, cabbage

30/40/30e

Kanane c canom

Canape with lard

502

Kanane c cenenovxkon

Canape with herring

CAJIATbL

SALADS

Canat «OnvBbe» C pakKoBbIMU LLENKAMMU, LbITJIEHKOM,

SI3blKOM U TIepeneyiIVHbIMUN S amv
Olivier salad with crayfish necks, chicken, tongue and quail eggs

502

2402

Canat € XomnyeHON YTUHOW TPYAKON TIO, MEI0BO-TOPYUYUYHBIM

COYCOM Y KapaMeJibHOW Tpyllen
Salad with smoked duck breast with honey mustard sauce and caramel pear

1652

Canat 13 TOBSIIVHBbL C BOCTOYHBbIM coycom
"n erM-M)/Ta6a)'leM U3 TIe4YEeHbIX Ha TpuJie GaxJIaXaH

Beef salad with Eastern sauce and moutabel dip made from grilled eggplant

2002

Canat c MOpeTIpoayKTamu 1o ]/IM6]/IDHO]7I 3anpaBKov
Seafood salad with ginger dressing

1902

Canat u3 VHI UK C OBOLAMU U CEMEeHaMu Ywua
Turkey salad with vegetables and chia seeds

1852

Canat c L bUTJIEHKOM Aﬂp,axo "N CBEXNUM T'yaKamorJie
Salad with Idaho chicken and fresh guacamole

2002

Canat ¢ nomuaopamv Yeppu, CJ1afKum TIepLEM U OTYPLOM
o7, TOPUYNYHOW 3aTPaBKON

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

150/32

600-00

600-00

540-00

530-00

640-00

460-00

400-00

320-00

%3\9



/D =

meer
COCHOBbIV BOP
3AKYCKU XOJIOAHbIE
COLD PLATTERS
bpyckeTTa ¢ xpem-myTabarieM U3 neyeHblX 6akJiaXaH
U Cblpom PeTa 1102 200-00

Bruschetta with moutabel dip made from roasted eggplant with Feta cheese

BpyckeTTa ¢ ryakamorne u cemMrom 1102 300-00

Bruschetta with guacamole and salmon

CnaboconeHast ceMmy>ka C Kanepcamu 1 JIMMOHOM 100/20/20/52 880-00

Lightly salted salmon with capers and lemon

Cenenouka cnabocosieHasi C TyKoM, KapToperiem,
JIMMOHOM U 3eJ1eHblO 100/130/20/20/32  380-00

Lightly salted herring with onions, potatoes, lemon & greens

By>xxeHuHa nomaiHero NpUroToBJIeHUSI.
TlonaeTtcst ¢ CoOycom U3 XpeHa, TOMUI0POB U YeCHOKa 100/50/10/32 390-00

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

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

Boiled beef tongue with horseradish

MsicHoe accopTu (GY>KEHUHA, sI3blK TOBSIKUI OTBAPHOW,

KapOOHAT KOTTYEHbIN, CaJisiMU) 40/40/40/40/50/10/32 550-00
Meat platter

Carno pnomaiuHero nocona
INlopaeTtcst ¢ TocTamu U3 6GOPOAUHCKOTO XJ1e0a,
MAPUHOBAHHbIMU OTYPLAMU U YECHOKOM 100/30/30/20/502  420-00

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

AccopTu coneHun 3002 350-00
Pickle tray

Tapernika co cBeXuMu oBOLWaMu (TOMUAOPHL, OTYPLbL,
riepey, 607TapCcKun, cernibaepen, peanc, 3ey1eHb) 325/50/152 440-00

Seasonal vegetable platter

CblpHas Tapernka (kamambep, lapmesaH, Mouapernna,

nop 6mo, men) 160/30/30/10/32  750-00
Cheese platter

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

'OPSAYUNE 3AKYCKH

HOT PLATTERS
BnvHyunku co cnaboconeHon cemromn 150/50/3e 570-00
Pancakes with salted salmon
JIlpaHuku ¢ cemron u coycom «Kpem-dpauie» 140/50/40/32 510-00
Pancakes with salmon and creme fraiche sauce
KpeBeTku XapeHble Ha WTaxke 90/25/20 2 590-00
Shrimp fried on a skewer
Kpbutbiixy KypuHble «bydpdpano» 350/402 560-00

«Buffalo» chicken wings
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IlvBHast TapeJiKa (KypVIHble KPbUlbd, TPEHKU U3 PXKAHOT O
xne6a, >|<apean7| CblpP, Kapra4y4io "3 Kypuubl, YUTICbL
KYKYPY3HblE, COYCB)

Beer snack platter (chicken wings, garlic bread, fried cheese, chicken carpaccio,

corn chips, sauces)

3002
6002

Onanbu 3 KabaukoB C TPUOGHON UKPOW U CMETAHON

Courgette fritters with mushroom caviar and sour cream

100/50/50/32

BapeHVIKVI C KapTOlLIKOVI, JTyKOM " rpm6a|vn/|
Ravioli stuffed with potatoes, onions and mushrooms

CVYTIbl
SOUPS

ConsiHka Mo-BOCTOYHO My

Solyanka in an oriental way

200/50/30/32

230/50/40/5/2e

OKpO].I.IKa Ha KBaAcCe
Okroshka on kvass

3002

Bopuy

Traditional beetroot soup Borsch

3002

Cyn-namua xypuHast
Chicken noodle soup

3002

Kpem-cyn u3 6efbix TPUGOB C ChIPHbIMU TOCTaMU

Porcini mushroom cream soup with cheese toasts

250/105/32

Kpem-cyn 13 TblkBbl C KpEBETKaMU

Pumpkin cream-soup with shrimps

230e

OUHCKUN PbIGHBI CYTI
Finnish fish soup

I"OPAYUE BITIOLA

MAINS

dune TOBSIAVHbL C XXapPEeHbIM JTYKOM U COYCOM
U3 KPaCHOTO BUHA

Beef fillet with fried onions and red wine sauce

3502

100/40/30/52

MenanboHbl U3 CBUHUHDBL C CaJTbCOW U XXapeHbIM 6aTaTOM

Pork medallions with salsa and fried sweet potatoes

120/100/100/52

CTenik U3 CBUHUHDL ¢ coycom Cauebenu

Pork steak with Satsebeli sauce

150/50/40/32

Kapkoe u3 CBUHUHLL C KapTodesieM 1 OBOLLaMU

Roast pork with potatoes and vegetables

310/32

IlenbmeHun Py‘{HOVI J1eTiKu C MsACoOM MOJ104blX ObIYKOB
N TIOPOCAT. ﬂO)J,a]OTCH CO CMEeTaHOW N OCTPbIM COYCOM

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

200/30/30/3e

550-00
950-00

380-00

250-00

350-00

350-00

350-00

230-00

510-00

270-00

580-00

1080-00

690-00

600-00

460-00

380-00
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CBUHbIE PedpbIKY 6AP6EKI0 C XXAPEHOW KYKYpy30m
Barbeque pork ribs with fried corn

300/50/50/50e

Kypvua Tepusiku ¢ oBouamm
Teriyaki chicken with vegetables

3002

benble rpubbl M pune ublNIIeHKa, 3areYeHHble B CJIMBKAX
Porcini mushrooms and chicken breast baked in cream

200/40/32/Twum

dune nococst Ha mapy ¢ coycom «Ilecto»

N nNoMumaopom 3arey4eHHbIM C T‘O)'I)/6blM CblpOM
Salmon fillet steamed with Pesto sauce and tomato baked with blue cheese

100/30/1002

(DVI)'Ie J10COCHA nod, Coycom Tepvlmq/l
Salmon fillet with Teriyaki sauce

100/50/20/22

dune CyAaKa B TIPOBAHCKOM CTuJ1€ C XKAPEHbIM WTNMHATOM

TMACTA

PASTA

TanbsiTene ¢ TOBAAVHON U OBOLWAMMU

noa yCTpuyHbiM COyCOM
Tagliatelle with beef and vegetables dressed with oyster sauce

280e

TanbsiTenne ¢ coycamu Ha Bbl6op (CJIMBOYHBLA C TPUGAMMU,
CJTUBOYHbIV C KYPULLEW U TPUGAMU, TOMATHBLA C OBOLLLAMI)

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

2802

TanvsiTenne c KpeBeTKamMu 1 OBOWaMU
noz, CJINMBOYHbLIM COYCOM

Tagliatelle with shrimps and vegetables in cream sauce

'TAPHUPDBL

SIDE DISHES
KapTodenb xapeHbint ¢ 6eJibiMy Tpubamm

Fried potatoes with porcini mushrooms

2802

1802

CBexast OTBapHas KapTollKa C MaCJIoM,

YECHOKOM " YKPOTIOM
Boiled potatoes with butter, garlic and dill

150/20/3e

OBowm rpunb (6aksiaxaHbl, Kabauku, TIOMUOPDL,

nepeuw, coyc CMETaHHbW C YeCHOKOM U 3eTIeHb}O)
Grilled vegetables

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

200/50e

780-00

560-00

540-00

1200-00

1050-00

580-00

510-00

600-00

240-00

130-00

350-00
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COCHOBbIN BOP
DESSERT

PyneT DUCTALKOBBLINICO B3OUTHIMU CIIUBKaMU
Y CTIeJION MAJTUHOW 1202 460-00
Pistachio roll with whipped cream and ripe raspberries
HexxHoe cydne «MaHro-mapakynsi» 1252 440-00
Mango Passion Fruit souffle
TopT «KeppoT-Kenk» 140/20/32 380-00
Carrot Cake
BHuMKmM ¢ TBOPOXHbBIM KPEMOM U GPYCHUKOWM 200/25/52 290-00
Pancakes with a curd cheese and cowberry filling
MopoxeHoe C TopsTuen MaJIuHON 1502 270-00
[ce-cream with hot raspberries
MopoxxeHoe nyiomoup 1002 220-00
Ice cream vanilla

C KJITIOKBOW MPOTEPTON C CaXapoMm 100/30/102 250-00

with mashed cowberry with sugar

C KJTYOHUKOW TIPOTEPTON C Caxapom 100/30/102 250-00

with mashed strawberry with sugar

C WOKOJIAaAHbIM CUPOTIOM U 1IOKOJIAAHOW CTPYXXKOW 100/30/102 250-00

with chocolate syrup and chocolate chips
Ce30HHble PPYKTbL 1002 60-00
Seasonal fruit
BuHorpan, 1002 80-00
Grape

Bpems npurotosnenust 6rmon, 20 munyT / Cooking time dishes 20 min

XOJTOOHbBIE HATIUTKW
SOFT DRINKS

MopC KJTIOKBEHHbIN 300 /1000mn  90-00 /7 300-00
Fresh cranberry drink
Cox B accopTumMeHTe 300 /1000mn  100-00 / 350-00
Juice
Cox CBexeBbLKATbM (anenbCuH, rpennpyT) 200mn 250-00
Fresh juice (orange, grapefruit)
KoxTennb MOMOYHbLA 300m 250-00
Milkshake
MwuHepanbHas Bofa ras. / Heras. 500mn 170-00
Mineral water
JIumoHan, B accopTumeHTe 16ym. 180-00

Limonade




JlomallHve NMMMOHabL HA BbIOOD:
Homemade lemonades to choose from:

MarnvHa-maTa
Raspberry-mint

KJy6HMKa-anenbLcuH

Strawberry-orange

Orypeu-numoH

Cucumber-lemon

Ko¢e acnipecco
Espresso

Koge amepukaHo
Americano

Ko¢e xanyumHo
Cappuccino

Koge JlatTe

Latte

Koge Inisice

Glace

Yan ¢ noMalIHUM BapeHbem

Tea with homemade jam

Sea buckthorn tea with orange and honey
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Yan sroaHbin (ManvHa, KiyGHMKa, CMOPOJIVIHA,

e
COCHOBbIN BOP
1000m1 430-00
1000m1 430-00
1000m1 430-00
IN'OPAYVE HATTNTKWU
HOT BEVERAGES
40mn 180-00
180mn 180-00
180mn 200-00
180mn 200-00
180mn 220-00
1 yatiHux/800mn 250-00
Yan Q)pyKTOBblVI 0061eTIMXoBbI C aneTbCUHOM U MeagoM 1 yatuHux/800mn 350-00
1 yauruxk/800mn 350-00

MsITa, MEN)
Berry tea

IvipexTop:

I'MaBHbW GyXTanTep:

7%:) MamoHToB A. TI.

Lo rre? 7% TintoBa T. M.

bnwoa npu2omoBJieHbl B coomBemcmBuuU CO C60PHUKOM peuenmyp 671100 U MexXHUKO-mexHoJlo2u4yeckol 6OK)/MeHmG-

yuu

Q/Ga\g



COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

SIBnsieTcst pexyiaMHON TIPOAYKLVEN




