ey

COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

MEHIO

MENU
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COCHOBbIN 50P
HETYCTALMOHHAS TAPEJTKA

TASTING PLATTERS

Ipennaraem Bam nonpo6oBaTh NSATbL BULOB HACTOEK,
KOTOPblE Mbl 1eTIaeM CaMU Y K HUM MMHM 3aKYCKU U3 MEHIO HallleTo PecTopaHa:

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

HacTtorika «XpeHoByxa» 252

Horseradish liqueur

HacTtonka nepuosast 252

Pepper liqueur

HacTtonka ]/IM6]/IpHa$l 252

Ginger liqueur

HacTtonka 6pycHUYHas 252

Cowberry liqueur 600-00
HacTtonka manuHoBast 252

Raspberry liqueur

K HacTovikam TIofa0TCst AOMALLHUE COJIeHUS:
OTYPUUKM, IOMUIIOPUYUKM, KAMTyCTa 30/40/302

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

KaHarne ¢ canom 502

Canape with lard

Kanare ¢ cenenoukon 502

Canape with herring

CAJIATbIL
SALADS
Canat «OnuBbe» C pakoBbIMU LLIENKAMMU, LbITITIEHKOM,
SI3bIKOM U TIEepeneIuHbIMU SrLamMu 2402 630-00

Olivier salad with crayfish necks, chicken, tongue and quail eggs

Canat ¢ XOTYeHON YTUHOW TPYAKOV TOf1, MeI0BO-TOPUYUNYHbBIM

COYCOM Y KapaMeJTLHOM Tpyllen 1652 540-00
Salad with smoked duck breast with honey mustard sauce and caramel pear

Canat 13 ToBSIAVHbL C BOCTOYHbIM COYCOM
U CBEXMM OBOLLIAMMU 2002 570-00

Beef salad with oriental sauce and fresh vegetables

Canat ¢ ublnyieHKOM An1axo v CBEXUM Tyakamorie 2002 420-00
Salad with Idaho chicken and fresh guacamole

Canat ¢ mopenpoaykTamu Nofi UMOUPHOW 3aTIpaBKON 1902 640-00
Seafood salad with ginger dressing

XpycTsupme 6akiaXaHbl Nof, CIaaKMm Yuimv CoyCoMm 190/52 340-00
Crispy eggplant with sweet chili sauce

Canat ¢ nommaopamv yeppu, CNnafikvum NiepLem 1 orypLom
o4, TOPYUYHOW 3arpaBKON 150/32 320-00

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

%3\9
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COCHOBbIV BOP
3AKYCKWM XOJIOHbIE
COLD PLATTERS
bpyckeTTa C BANEeHbIMM ToMaTamMu, CblpoM ¢peTa
W ONMVIBKaMU 1102 220-00

Bruschetta with sun-dried tomatoes, feta cheese, and olives

bpyckeTTa € ryakamorne v cemrovi 1102 300-00
Bruschetta with guacamole and salmon

CnaboconeHast ceMyxka C Karnepcamu U JIMMOHOM 100/20/20/52 910-00
Lightly salted salmon with capers and lemon

Cenenouka cnabocosneHast C TyKom, KapTopenem,
JIMMOHOM W 3eJ1eHbIO 100/130/20/20/32  400-00

Lightly salted herring with onions, potatoes, lemon & greens

By>XeHVHa IoMauHero NpuroToBeHNSI.
INopmaeTcs ¢ coycom 13 xpeHa 100/50/10/32 420-00

Homemade pork belly served with horseradish sauce

$I3bIK TOBSDKUI OTBAPHOW C XPEHOM 100/50/10/32 590-00
Boiled beef tongue with horseradish

MsicHoe accopTu (OY>XKeHUHaA, SI3bIK TOBSDKU OTBApPHOWN,

KapOOHAT KOTMUEHbIN, CansiMu) 40/40/40/40/50/10/32 670-00
Meat platter

Cano pomaiutero nocorna
INopaeTcst ¢ TocTaMu U3 GOPOAUHCKOTO XJ1eba,
MApPVHOBAHHbIMUY OTYPLIAMU U YECHOKOM 100/30/50/20/502  420-00

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

AcCCopTU ConeHnm 3002 350-00
Pickle tray

Tapenxa co cBexxmu oBolamu (MOMUIIOPbL, OTYPLIbL,

riepel, 607IrapCKum, cenbaepen, peauc, 3eJieHb) 325/50/152 440-00
Seasonal vegetable platter

CoblpHas Tapernxa (kamambep, mapMe3aH, Mouapenna,

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

Bpems ipurotoBnenus omop 20 munyT / Cooking time dishes 20 min

INOPSYUE 3AKYCKUA
HOT PLATTERS
Bnvivuukn co cnabocoreHon ceMromn 150/50/32 570-00
Pancakes with salted salmon
Ipanvixn ¢ cemron u coycom «Kpem-¢ppaite» 140/50/40/52 510-00

Pancakes with salmon and créme fraiche sauce

KpeBeTkn xapeHble Ha 1LTIaXxKe 90/25/20 2 590-00
Shrimp fried on a skewer
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COCHOBBbIN BOP

Kpbutsuuu KypuHble «bydpopano»

«Buffalo» chicken wings

330/40e

IviBHast Tapernka (KypyHble KPbUTbsl, TPEHKU U3 PXKAaHOTO

X71€6a, XXapeHbli Cblp, KapTnadyyo U3 Kypulibl, YUTICbL
KYKYPY3Hble, COYyCa)

Beer snack platter (chicken wings, garlic bread, fried cheese, chicken carpaccio,
corn chips, sauces)

3002
6002

Onanpu U3 KabaukoB C TPUOHOM UKPOW U CMETAHON

Courgette fritters with mushroom caviar and sour cream

100/50/50/32

BapeHuxu ¢ kapTowxon, Tykom ¥ Tpudamm

Ravioli stuffed with potatoes, onions and mushrooms

CVYIbl

SOUPS
ConstHka Mo-BOCTOUHOMY

Solyanka in an oriental way

200/50/30/32

230/50/40/5/22

Oxpowka Ha kBace

Okroshka on kvass

3002

bopuy

Traditional beetroot soup Borsch

3002

Cyn-namua KypuHast
Chicken noodle soup

3002

erM CyT1 U3 TIeYEeHbIX OBO].LI,eVI C CbIPpHbIMM TOCTaMU
Cream soup with baked vegetables and cheese toasts

250/60e

K‘peM-CYTI U3 TbIKBbl C KPEBETKaMU
Pumpkin cream-soup with shrimps

2302

Yxa c CblpHOVI CJIOVKOV
Ear with cheese puff

TOPSTUYUE BIMONA

MAINS

dvne TOBSIAVHDL C XXKapEeHbIM JTYKOM U COYCOM
13 KPACHOTO BUHA

Beef fillet with fried onions and red wine sauce

250/70e

100/40/30/5e

MenanbOoHbl 3 CBUHUHDL C CaJTbCOV U XXKapPEHbIM 0ATaTOM

Pork medallions with salsa and fried sweet potatoes

120/100/100/52

CBUHUHA B KNCIIO0-CJ1aiKoOM coyce C OBOLWaMu
Pork in sweet and sour sauce with vegetables

3002

Crenik u3 CBUHUHbLL € coycoM Cauebenu
Pork steak with Satsebeli sauce

150/50/40/32

2Kapkoe u3 CBUHMHLL C KapToderiem U 0BOLLLAMU
Roast pork with potatoes and vegetables

310/32

590-00

550-00
950-00

380-00

250-00

350-00

350-00

350-00

230-00

430-00

270-00

580-00

1080-00

690-00

560-00

650-00

480-00
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COCHOBBbIN BOP

Tlenbmenn PyyHom nenxy ¢ MSICOM MOJIOAbIX OblYKOB

N TIOPOCAT. ﬂO,U,a}OTCH CO CMETaHOV U OCTPbIM COYCOM
Homemade “pelmeni” filled with minced beef and pork accompanied by sour cream
and a hot sauce

200/30/30/32

Kypviua Tepusiku ¢ oBowWwamu
Teriyaki chicken with vegetables

3002

Benble rpubblL 1 purne UplnneHka, 3aneyeHHble B CITMBKAX

Porcini mushrooms and chicken breast baked in cream

200/40/32/Twm

dune A0paao C OBOWHBIM XXYJTbEHOM
Dorado fillet with vegetable julienne

80/1102

dune nococst Ha napy ¢ coycom «flecto»

N NNIOMUIOOPOM 3arie4eHHbIM C T‘OTI}/6blM CblpOM
Salmon fillet steamed with Pesto sauce and tomato baked with blue cheese

100/30/1002

@ure cynaka B MPOBAHCKOM CTUJIE C )KaPEHbIM LUTIMHATOM
1 6eJbiMy TPUBamu

Provencal-style zander fillet with fried spinach and porcini mushrooms

TMACTA

PASTA

TanbaTenne ¢ TOBIOVHOW U OBOLLEAMU

noa, yCTpiHbiM COyCOM
Tagliatelle with beef and vegetables dressed with oyster sauce

90/120/202

280e

TanbsiTense ¢ COyCcamu Ha BblOOP (CITVIBOYHBbI C TPUbamu,
CJITVBOYHbIN C KYpULIEN U TPUOaMU, TOMATHbIV C OBOLLLAMMN)

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

2802

TanbsiTenne c KpeBeTKaMmum 1 0BOLLaMUA

noj, CJIMBOYHbLIM COYyCOM
Tagliatelle with shrimps and vegetables in cream sauce

TAPHUPbL

SIDE DISHES
KapTodernb xapeHbli ¢ 6e5ibiMu rpudamu

Fried potatoes with porcini mushrooms

2802

1802

batat ¢ppm

Sweet potato fries

1002

Cexast OTBAPHASA KapTOWwKa C MaCJIOM,

YECHOKOM " YKPOTIOM
Boiled potatoes with butter, garlic and dill

150/20/32

OBoum rpunb (6akyaxaHbl, Kabauku, TIOMUIOPbL,

nepew, coyc CMETaHHbIN C YeCHOKOM U 3eT|eHb}O)
Grilled vegetables

200/50e

Bpemst npurotoBnenust 6mon 40 munyT / Cooking time dishes 40 min

400-00

560-00

550-00

780-00

1200-00

720-00

580-00

510-00

600-00

240-00

200-00

130-00

350-00

Q/Ga\g
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COCHOBbIN BOP
DESSERT

UYnskenk «ManvHoBbI B3pPbIB» 1602 350-00
Cheesecake
UYn3kenk ¢ bpayHn v Kapamenblo 1502 340-00
Cheesecake with Brownies and Caramel
LloxonapHbwi GpoHO@H C BAHUITbHbIM MOPOXEHbIM 100/50/30/52 450-00
Chocolate fondant with vanilla ice cream
BrnvHunin ¢ TBOPOXXHBLIM KpeEMOM M BPYCHUKOMN 200/25/52 290-00
Pancakes with a curd cheese and cowberry filling
MopoxeHoe € Topsiuen ManivHON 1502 270-00
[ce-cream with hot raspberries
MopoxxeHoe TiioMovp 100e 220-00
Ice cream vanilla

C KJTIOKBOW MPOTEPTON C CaxapoM 100/30/102 250-00

with mashed cowberry with sugar

C KJITYOHUKOW TIPOTEPTON C CaXapoM 100/30/10e 250-00

with mashed strawberry with sugar

C WWOKOJIQJHbIM CUPOTIOM U LLIOKOJIAQ[IHON CTPY>KKOW 100/30/102 250-00

with chocolate syrup and chocolate chips
Ce30HHble PPYKTbl 1002 60-00
Seasonal fruit
BuHorpapn, 1002 80-00
Grape

Bpemst npurotoBnenust omopn 20 munyT / Cooking time dishes 20 min
SOFT DRINKS

Mopc JITIOKBEHHDI 300 /1000mn  90-00 /7 300-00
Fresh cranberry drink
Cok B accopTUMEHTe 300 /1000mn  100-00 /7 350-00
Juice
Cox cBeXeBbDKaTbIN (aneNTbCuH, TPenndpyT) 200mn 250-00
Fresh juice (orange, grapefruit)
KoxTensnb MONOYHbIA 300mn 250-00
Milkshake
MwuHepanbHasi Boaa ra3. / Heras. 500mn 190-00
Mineral water
JIumoHan, B accopTumMeHTe 16ym. 180-00

Limonade

,U,OMa].I.IHVIe JIMMOHAIlbl Ha Bbl60p2

ManuHa-msiTa 1000mn 430-00
Kiy6HUKa-anenbLcuH 1000mn 430-00
Orypeu-TmmoH 1000mn 430-00

(Homemade lemonades to choose from: Raspberry-mint, Strawberry-orange, Cucumber-lemon

Q/Ga\g
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COCHOBbIN BOP
"OPAYUE HATINTKW

HOT BEVERAGES
Kode acnipecco 40mn 180-00
Espresso
Kode amepurkaHo 180mn 180-00
Americano
Kode xanyumHo 180mn 200-00
Cappuccino
Kode JlaTTe 180mn 200-00
Latte
Kode Thsice 180mn 220-00
Glace
Yan ¢ noMawHuM BapeHbem 1 uaunux/800mn 250-00
Tea with homemade jam
Yan GpyKTOBbLI OOGNETINXOBbLIV C anleJIbCUHOM U MELIOM 1 yauruk/800mn 380-00

Sea buckthorn tea with orange and honey

Yan aroaHbi (ManviHa, KiyGHUKa, CMOPOJIVHA,

MsITa, MEN) 1 yatiHux/800mn 380-00
Berry tea
HwvipexTop: ﬁj MamoHTtoB A. TI.
TnaBHbW GyxranTep: ez 72 0B T. M.

bnwoa npueomoBJieHbl B coomBemcmBuu Co C60PHUKOM peuenmyp 671100 U MexXHUKO-mexHoJioeuvyeckou 60KyM9Hmauuu

Q/Ga\g



COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»

sIBnsieTcst pexyiaMHOV TIPOYKLVEN




