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COCHOBbIN BOP

Countryside restaurant

«Sosnoviy Bor»
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COCHOBBbIN BOP

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
HacTtorka umoupHasi 252
Ginger liqueur
HacTtonka 6pycHUYHas 252
Cowberry liqueur
HacTtonka manuHoBast 25e
Raspberry liqueur
K HacTonkam 1ofaoTcst [oMallHue CONEeHUS:
orypyuxm, noMmMaopymnkun, Karnycrta 30/40/30e
Our home-made snacks are pickled: cucumbers, tomatoes, cabbage
Kanare ¢ canom 50e
Canape with lard
KaHarmne ¢ cenenovkon 502
Canape with herring

SALADS
Canat «Onusbe» ¢ PaKOBbLIMM UIEVNKAMU, LbITITIEHKOM,
A3bIKOM U TIepeneNIVHbIMU SrLLaMu 2402
Olivier salad with crayfish necks, chicken, tongue and quail eggs
Canat ¢ XOTryeHON YyTUHOW TPYAKOW TIOZ, Me0BO-TOPYUYHBIM
COyCOM U KapaMeInbHOW Tpyllent 1652
Salad with smoked duck breast with honey mustard sauce and caramel pear
Canat «Haqulﬂ» C SA3blKOM 1952
Salad «dachny» with tongue
Canat us TOBAOVHDbLL C BOCTOYHbIM COYCOM
W KpeM-MyTabanem u3 rnevyeHblX Ha Tpurie 6aKJiaxaH 2002
Beef salad with Eastern sauce and moutabel dip made from grilled eggplant
Canart c UbUITJIEHKOM Aﬂ,uaxo N CBEXXUM T'yaKamorJie 2002
Salad with ldaho chicken and fresh guacamole
Canat c MopernponyKTamu mnon, MMG]/IDHOVI 3arpaBKon 1902
Seafood salad with ginger dressing
Canat us KaJibMapa C COyCOM U3 MACJIMH U CblpOM ®deTa 190/40e
Calamari salad with black olive dressing and feta cheese
Canatc nomMumaopamv veppwu, Crliagkmm nepuem m orypuom
TOJ, TOPYNYHOWM 3aTIPpaBKOU 150/3e

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

600-00

630-00

540-00

400-00

530-00

420-00

640-00

560-00

320-00
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COCHOBBI BOP
3AKYCKU XOJIOOQHbIE

COLD PLATTERS

bpyckeTTa € xpeM-myTabanem u3 neyvyeHbixX 6akjakaH

U CblpoM ¢peTa 1102
Bruschetta with moutabel dip made from roasted eggplant with Feta cheese

BpyckeTTa C Tyakamorie ¥ cemrovi 1102

Bruschetta with guacamole and salmon

Kypl/IHblVI nawTeT JoMallHero TIpUTroToBJIEHUA
C TOCTaMm 13 bGareTa 100/40/30/22

Chicken pasty home preparation with baguette toasts

CnaboconeHast CceMy>KKa C KarnepCamun v JIMMOHOM 100/20/20/52

Lightly salted salmon with capers and lemon

Cenenouka cnabocorieHast C JTIykom, KapTodenem,
JIUMOHOM M 3€J1€HbIO 100/130/20/20/3e

Lightly salted herring with onions, potatoes, lemon & greens

B)/)KeH]/IHa JOMallHeT o TIpUToTOBJ1EHUA.
lNopaeTcsi ¢ COYyCOM U3 XpPEHa 100/50/10/3e

Homemade pork belly served with horseradish sauce

SI3bIK TOBSDKUI OTBAPHOW C XPEHOM 100/30/10/32

Boiled beef tongue with horseradish

MsicHoe accopTV (BY>KeHVHa, 513bIK TOBSDKU OTBAPHOMN,

Kap6OHaT KOTIYEHbIN, cangd M]/I) 40/40/40/40/50/10/32

Meat platter

Cano pomaluHero rnocora
TNopaeTcst ¢ TocTaMm U3 GOPOAVHCKOTO XJ1e6a,

MAdPUHOBAHHbLIMUA OT'YPUAMU N HECHOKOM 100/30/30/20/50e

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

AccopTtu conexmn 3002
Pickle tray

Tapenxa co cBexxmu oBolamu (MOMUIIOPbL, OTYpLIbL,
niepel, 60NrapCcKun, cenbiepen, peauc, 3eNeHb) 325/50/152

Seasonal vegetable platter

CoblpHas Tapernxa (kamambep, mapMe3aH, Mouapena,

nop 6mo, men) 160/30/30/10/52
Cheese platter

Bpemst npurotoBnenusi 6mop, 20 munyT / Cooking time dishes 20 min

'OPAYUNE 3AKYCKU

HOT PLATTERS
Bnvivuukn co cnabocorneHon ceMrom 150/50/32

Pancakes with salted salmon

HpaHuku ¢ cemronm u coycom «Kpem-¢ppaite» 140/50/40/32

Pancakes with salmon and créme fraiche sauce

erBeTKI/I JKapeHble Ha LTIaXKe 90725720 2

Shrimp fried on a skewer

200-00

300-00

290-00

880-00

380-00

420-00

590-00

550-00

420-00

350-00

440-00

750-00

570-00

510-00

590-00
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COCHOBbIN BOP
Kpbutsuuu KypuHble «bydpopano» 330/402
«Buffalo» chicken wings
TTvBHas Taperika (Kypl/IHble KPbUlbS, TPEHKU U3 PXKAHOT'O
xne6a, )KapeHblﬂ CbIP, KapTia4y40 U3 Kypullbl, YUTICbl 3002
KYKYPY3Hble, CO)/Ca) 6002
Beer snack platter (chicken wings, garlic bread, fried cheese, chicken carpaccio,
corn chips, sauces)
Onanbu 13 KabaykoB C TPUOHONM UKPOW U CMETAaHON 100/50/50/32
Courgette fritters with mushroom caviar and sour cream
Bapean(m C KE:\DTO].I.IKOVI, JIYKOM U1 T‘pl/l6aMl/I 200/50/30/32
Ravioli stuffed with potatoes, onions and mushrooms
SOUPS
Consitka 300e
Solyanka
bopuy, 3002
Traditional beetroot soup Borsch
Cyn—namua KypuUHad 3002
Chicken noodle soup
K‘peM-C)/TI U3 0enblx Tp]/I6OB C CblPpHbIMUAN TOCTaMU 250/105/3e
Porcini mushroom cream soup with cheese toasts
erM—cyn U3 TbIKBbl C KPEBETKaMU 230e
Pumpkin cream-soup with shrimps
DUHCKNT PbIGHBIA CyM 3502
Finnish fish soup
MAINS
dune TOBAOVHDLL C TIEPEYHbLIM COYCOM 160/60/252
Beef fillet with pepper sauce
dune TOBAOVHDbL C XKaPEHbIM JIYKOM " COYCOM
N3 KPACHOT'O BUHA 100/40/30/52
Beef fillet with fried onions and red wine sauce
MeIl,aJ'IbOHbl U3 CBUHMHDLL C CaJTbCOV U JKapeHbiM 6aTaTom 120/100/100/52
Pork medallions with salsa and fried sweet potatoes
Crenik u3 CBUHUHbBL € coycoM Calebenm 150/50/40/32
Pork steak with Satsebeli sauce
JKapkoe v3 CBUHUHbBL C KapTodernemM 1 0BOW@aMH 310/32
Roast pork with potatoes and vegetables
Ienbmenn P)/‘{HOVI JeTikn € MAComM MOJ104bixX OblMKOB
N TMIOPOCAT. I'Io,ualo’rc;{ CO CMeTaHON U OCTpbIM COyCOM 200/30/30/32

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

590-00

550-00
950-00

380-00

250-00

350-00

350-00

230-00

530-00

270-00

580-00

1050-00

1080-00

690-00

630-00

480-00

380-00
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COCHOBBbIN BOP

Tenssubn WevKn € KapTopeJibHbIM Thope
Veal cheeks with mashed potatoes

100/150/30/82

Budwitexc n3 pybrieHon roBSiAVHLL C KAapTODENbHbIM TIope

N MAPUHOBAHHbLIMU OBOLWWLaMU
Chopped Beefsteak with mashed potatoes and pickled vegetables

170/150/70/602

Kypvm,a TepuskKu C oBOLLaMm
Teriyaki chicken with vegetables

3002

benvle T‘pl/l6bl "n c])vme UblTJ1€HKa, 3aTlie4€HHble B CITUBKAX

Porcini mushrooms and chicken breast baked in cream

200/40/32/Twm

@wne nococs Ha napy ¢ coycom «Ilecto»
Y TIOMUZIOPOM 3aTI€YEHHbIM C TOJTYGbIM CbIPOM

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

100/30/1002

@une cynaka B MPOBAHCKOM CTUJIE C XKapPeHbIM LITIMHATOM
U GenbiMu TpUbamu

Provencal-style zander fillet with fried spinach and porcini mushrooms

TNMACTA

PASTA

TanvsiTensne C TOBSAVUHOV U OBOLLI@AMU
T0J1, YCTPUYHBLIM COYCOM

Tagliatelle with beef and vegetables dressed with oyster sauce

90/120/202

2802

TanbsiTense c coycamv Ha BblOOP (CIIMBOYHbIVI C TPUOAMMU,
CTIVBOYHbIV C KYpULIEV! U TPUGAMU, TOMATHbIV C OBOLLIAMM)

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

2802

TanbsiTenne ¢ KpeBeTKaMu m 0BOWaMun
noza CliMmBOYHbLIM COYCOM

Tagliatelle with shrimps and vegetables in cream sauce

TAPHNPDBL

SIDE DISHES
KapTodenb XXapeHblli ¢ 6eNnbiMu Tpubamu

Fried potatoes with porcini mushrooms

2802

1802

Cexast 0OTBapHast KapTollKa C MACIioM,

YECHOKOM " YKPOTIOM
Boiled potatoes with butter, garlic and dill

150/20/3e

OBoum rpunb (6akyaxaHbl, Kabauku, TIOMUIIOPDL,

nepewu, coyc CMETAHHbIY C YEeCHOKOM U 3eneub}o)
Grilled vegetables

200/50e

Bpems npurotosnenust omop, 40 munyT / Cooking time dishes 40 min

790-00

790-00

560-00

550-00

1200-00

720-00

580-00

510-00

600-00

240-00

130-00

350-00
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COCHOBbIN BOP
DESSERT

Tennb GUHUKOBBIN TTYVHT C KapaMeJTbHbIM COYyCOM
W BAHUJTbHbIM MOPOXEHBIM 100/100/50/102 390-00
Warm date pudding with caramel sauce and vanilla ice cream
BpycHUYHBbIA KpeMOBBII TUPOT C GENbIM 1LIOKOTIAIOM 125/32 350-00
Lingonberry cream pie with white chocolate
KapamMenbHO-5161104HbIA TIMPOT 150/20/32 350-00
Carrot Cake
TopT «KeppoT-Kenik» 140/20/32 380-00
Carrot Cake
BrnvHunin ¢ TBOPOXXHBLIM KpeMOM M BPYCHUKON 200/25/52 290-00
Pancakes with a curd cheese and cowberry filling
MopoxeHoe C Topsiuent ManuHou 1502 270-00
[ce-cream with hot raspberries
MopoxxeHoe TiiioMoup 1002 220-00
Ice cream vanilla

C KJTIOKBOW TIPOTEPTON C CaXapom 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 1LIOKOJIQJHbIM CUPOTIOM U LLIOKOJTQIHOW CTPY>KKOW 100/30/102 250-00

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

Bpemst npurotoBnenus omion 20 munyT / Cooking time dishes 20 min

XOJIOOHbIE HATIUTKW
SOFT DRINKS

Mopc WJTIOKBEHHDbIN 300 /1000mn  90-00 /7 300-00
Fresh cranberry drink
Cox B accopTUMEHTE 300 /1000mn  100-00 / 350-00
Juice
Cox CBeXeBbDKaTbIN (ANeJTbCUH, TPeNndpyT) 200mn 250-00
Fresh juice (orange, grapefruit)
KoxTennb MONoOYHbIV 300mn 250-00
Milkshake
MwHepanbHast Bona ras. / Heras. 500mn 180-00
Mineral water
JIuMoOHaz, B aCCOPTUMEHTE 16ym. 180-00

Limonade
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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.
IaBHbA GyxranTep: Doz 2222 7% JiwtoBa 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




