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CocHoBbIT 60p

Sosnoviy Bor

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
HacTtowvika nepuoBast

Pepper liqueur

HacTonka umoupHasi
Ginger liqueur
HacTtonka 6pycHUYHast

Cowberry liqueur

HacTtonka manuHoBas
Raspberry liqueur

252

252

252

252

252

K HacToOMkamM NoaanTcst JOMALLHVE COJIEHUS:
OTYPUUKU, TIOMUZIOPYUUKU, KATTYCTA

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

30/40/302

Kanane c canom

Canape with lard

502

Kanarme c cenenoyvxon

Canape with herring

CAJIATbL
SALADS

Canat «OnvBbe» C PAKOBbIMM 1LIENKAMMU, LIbITITIEHKOM,

SA3blKOM U TIepeneyiIVHbIMUN S amv
Olivier salad with crayfish necks, chicken, tongue and quail eggs

502

2402

Canat 13 TOBSIVHBbL C BOCTOYHBIM COYCOM

"n erM-M)/Ta6aTIeM U3 TIeYEHbLIX Ha TpuJie GaxJIaXaH
Beef salad with Eastern sauce and moutabel dip made from grilled eggplant

2302

Canat c MoOpeTipoayKTamu 1o ]/IM6VIpHO]7I 3arnpaBKovi
Seafood salad with ginger dressing

1902

Canat c L bUMTJIEHKOM AVI,EI,aXO "N CBEXUM T'yaKamorJie
Salad with ldaho chicken and fresh guacamole

240e

CanaTt mexcukaHckum Tako co CBUHUHON,
KpacHom (pacoJiblo U 0BOLWAMU

Mexican Taco salad with pork, red beans and vegetables

2302

CanaT ¢ XapeHoW TOBSIAUHON, TIOMUIOPAMU Yeppu,

riepenesiIMHbIMU SNLAMK TIOJ], COYCOM «YCTPUYHBIA YUTTU»

Salad with fried beef, cherry tomatoes, quail eggs and «Oyster Chili» dressing

1902

Canat u3 KaJibMapa C COyCOM U3 MACJIH U CbIpOM ®deTa
Calamari salad with black olive dressing and feta cheese

190/40e

Canatc noMmvaopamm 4eppu, Ciiaakum riepuem n orypuom

o4, TOPUYNYHOW 3aTIPaBKON

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

150/32

500-00

560-00

420-00

590-00

380-00

350-00

530-00

450-00

250-00

%3\9



CocHoBbIT 60p

Sosnoviy Bor

3AKYCKU XOJIOAHbIE
COLD PLATTERS
bpyckeTTa ¢ xpem-myTabarieM U3 neyeHblX 6akJiaXaH
U CblpoM ¢deTa 1102

Bruschetta with moutabel dip made from roasted eggplant with Feta cheese

BpyckeTTa c Tyakamorie u cemrom 1102

Bruschetta with guacamole and salmon

CnaboconeHas cemyxka € Kanepcamu v JIMMOHOM 100/20/20/52
Lightly salted salmon with capers and lemon

Cenenouka cnabocorneHast ¢ JTIyKom, KapTopernem,

JIMMOHOM U 3€J1EHbIO 100/150/20/20/32
Lightly salted herring with onions, potatoes, lemon & greens

By>eHnHa [oMalHEero NpUroTOBIIEHNSI.

HO)J,aeTCSI C COyCOM "3 XpP€eHa, TIoMnaopoB n YeCHOKaA 100/50/10/32
Homemade cold boiled pork with a horseradish, tomatoes & garlic sauce

S3blK TOBSIXUN OTBapHOl7I C XpeHOM 100/30/10/32
Boiled beef tongue with horseradish

MsicHoe accopTu (GY>KEHUHA, sI3blK TOBSIKUI OTBAPHOW,

Kap OOHAT KoMV ean7|, cansd MVI) 40/40/40/40/50/10/32
Meat platter

Cano nomallHero rnocorsa
TopmaeTcst ¢ ToCcTamu U3 GOPOAVHCKOTO XJ1e6a,
MapPUHOBAHHbIM OTYPLIOM U Y€CHOKOM 100/30/30/20/502

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

KypuHbin nawiteT 4OMaWIHETO NPUTOTOBJIEHUS

C TOCTaMM U3 bareTa 100/30/20/22
Chicken pasty home preparation with baguette toasts

AccopTu coneHun 300e
Pickle tray

Tapernka co CBeXVMM OBOLLLAMU (TIOMUZIOPbL, OTYPLibl,

riepey, 60NTapCKuN, cenibaepen, peanc, 3ey1e€Hb) 325/50/152
Seasonal vegetable platter

CblpHas Tapernka (kamambep, lTapmesaH, Mouapernna,
nop 6mo, men) 160/30/30/10/532
Cheese platter

XOJIOOAHBLE BJITIOOA

COLD DISHES
Tloxe ¢ Kypuuen v 0BOlLaMHY TIOfT, COYCOM TePUSTKY 3202

Chicken poke with vegetables with teriyaki sauce

Tloke ¢ cemrov nog UMOGUPHON 3aTIPaBKON 330e

Salmon poke with ginger dressing

Tloke ¢ KpeBeTKamu ToJ, UMOUPHOW 3aTiPaBKON 330e
Shrimp poke with ginger dressing

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

160-00

240-00

690-00

270-00

360-00

490-00

450-00

350-00

230-00

300-00

350-00

680-00

330-00

490-00

520-00

Q/Ga\g
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Sosnoviy Bor

'OPAYUE 3AKYCKU

HOT PLATTERS

BrnvHuukm co cnabocorneHon cemron 150/50/30/40/22
Pancakes with salted salmon
J1paHuK C SMLLOM Y UKPOW JIOCOCEBOWM 60/40/20/52
Potato pancakes with egg and caviar salmon
erBeTK]/I JKapeHble C YHeCHOKOM U Tiepuem 90/25/20 2
Shrimp fried with garlic and pepper
Kpr'IblLLIKVI KYPUHbLE B KUCJT10-CJ1alKOM COoyCe 300/102
Wings of chicken in sweet and sour sauce
TlvBHas TapeJiKa (Kyp]/IHble KPbUlbd, TPEHKU U3 PXKAHOTO
xne6a, >|<apean7| Cblp, Kapria4y4io "3 Kypuubl, YUTICbL 3002
KYKYPY3HblE, CO}/Ca) 6002
Beer snack platter (chicken wings, garlic bread, fried cheese, chicken carpaccio,
corn chips, sauces)
Onanbu 3 KabaukoB C TPUOGHON UKPOW U CMETAHON 100/50/50/32
Courgette fritters with mushroom caviar and sour cream
BapeHVIKVI C KapTOl_LIKOVI, JTyKOM " rpw6a|vu/| 200/40/30/32
Ravioli stuffed with potatoes, onions and mushrooms
SOUPS
ConsiHka msicHast 3002
Russian spicy soup with vegetables and meat
bopuy, 3002
Traditional beetroot soup Borsch
Cyn-namua xypuHasi 3002
Chicken noodle soup
Kpem-cyn u3 6eibix Tpnoos 3002
Porcini mushroom cream soup
erM—cyn N3 TblKBbl C KpeBETKaMu 230e
Pumpkin cream-soup with shrimps
C}/TI C Moperpoayktamm n oBowamu 3002
Seafood soup with vegetables
MAINS
TomneHnoe ¢urie ArHeHKa € coycom [lemu-Tnac
N KYyC-KyCOM 100/120/40/40/32
Stewed lamb fillet in demi-glace sauce with couscous
®dune TOBAAUHDLL C )KapPE€HbIM JTYKOM N COYCOM
N3 KPACHOT'O BUHA 100/40/30/5e
Beef fillet with fried onions and red wine sauce
bepCcTporaHoB € 6enbiMmn Tpudamu U peTyumHm 300/32
Beef Stroganoff with mushrooms and fettuccine
dune TOBAAUHDLL C TIEpeYHbIM COYCOM 160/60/252

Beef fillet with pepper sauce

390-00

310-00

540-00

450-00

500-00
900-00

300-00

180-00

330-00

330-00

220-00

430-00

250-00

490-00

880-00

750-00

650-00

770-00

Q/Ga\g
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YTuHas HoXKa KoHdU ¢ auxum pucom

"n a6pl/IKOCOBblM KOHd)]/ITlOpOM
Confit duck leg with wild rice and apricot confiture

180/120/35e

Occo-6yxa 13 TOBSIAVHbL C KapTOPeTIbHbIM Tope

N MapNHOBAHHbLIMI OBOLWLAMUA
Osso Bucco Beef with mashed potatoes and pickled vegetables

470/150/15e

budwtekc n3 py6s1eHoN TOBSIANHDBL C KAPTOPETTbHbIM
Tope U MaPUHOBAHHbIMY OBOLLLAMMU

Pork steak with spicy garlic sauce

170/150/70/602

CTenk U3 CBUHUHDLIL C OCTPpbIM Y€CHOYHbIM COYCOM

Pork steak with spicy garlic sauce

150/50e

JKapkoe n3 CBUHUHbLL C KapToderieM u 0BOLLaMU

Roast pork with potatoes and vegetables

310/3e

TlenbmeHy PyuHOW JIeTIKU C MSICOM MOJI0bIX GbIYKOB
v nopocsiT. TlonaioTcst CO CMEeTaHOW U OCTPbIM COYCOM

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

200/30/30/32

CBUHblE peoPbILKY 6AP6EKIo C XXapeHOW KyKypy30m

Barbeque pork ribs with fried corn

300/50/50/50e

KypuHast rpyika 1ofi TpuoHbIM COyCOM
W XKapeHOoW criapxeu

Chicken breast with mushroom sauce and fried asparagus

170/85/40e

benble TpubbL M pune ublNIeHKa, 3aneYeHHble B CTIMBKAX
Porcini mushrooms and chicken breast baked in cream

170/85/402

dune nococst Ha mapy ¢ coycom «Ilecto»
Y TIOMUIOPOM 3aTIeYeHHbIM C TOJTYObIM CbIPOM

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

100/30/1002

dune TpeCKM B MPOBAHCKOM CTUJ1€ C XKap€HbIM LUTIMHATOM
U GeNnbiMU TPUbamu
Provencal cod fillet with fried spinach and porcini mushrooms

90/120/202

Durne Tpecku C OBOLHbBIM XXYJTbEHOM
Cod fillet with vegetable julienne

TTACTA

PASTA

TanbsiTene c TOBAAVHON U OBOLAMMU

non yCTpuiHbiM COyCOM
Tagliatelle with beef and vegetables dressed with oyster sauce

90/1102

280e

TanbsiTenne ¢ coycamm Ha Bbl6op (CJIMBOYHBLM C TPUGaAMMU,
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
noa CJIMBOYHbIM COYyCOM

Tagliatelle with shrimps and vegetables in cream sauce

2802

760-00

1050-00

680-00

520-00

420-00

350-00

690-00

620-00

460-00

880-00

620-00

490-00

390-00

380-00

540-00




CocHoBbIT 60p

Sosnoviy Bor
TAPHUPDL
SIDE DISHES
KapTodenb xapeHblt C Tpubamm 150/32 200-00

Fried potatoes with mushrooms

CBexast oOTBapHas KapTollka C MacJloMm,

YECHOKOM Y YKPOTIOM 150/20/32 80-00
Boiled potatoes with butter, garlic and dill

KapTodenbHoe mope 1502 80-00
Mashed potatoes

OBowm rpusib (6akJIaXaHbl, Kabayuku, TOMUAOPHL,

nepel, COyC CMETAHHbIV C YeCHOKOM U 3€J1EHDbIO) 200/502 290-00
Grilled vegetables

Bpemsi npurotosnenust 6mop 40 munyT / Cooking time dishes 40 min

HECEPTbI

DESSERT
TTvpoXxxn noMauHue 502 50-00

Homemade pasties

Tennb GUHUKOBBLIN TTYAUHT C KapaMeJlbHbIM COYCOM

Y BAHWTbHbIM MOPOXEHbBIM 100/100/50/102 350-00
Warm date pudding with caramel sauce and vanilla ice cream

Yuskenk 130/20/22 280-00
Cheesecake
TopT «KpacHbint 6apxaT» 110/20/22 280-00
Red Velvet cake
BHUMKM ¢ TBOPOXXHbBIM KPEMOM U GPYCHUKOWM 200/25/52 250-00
Pancakes with a curd cheese and cowberry filling
MopoxeHoe C TopsTuen MaJIuHON 1502 230-00
[ce-cream with hot raspberries
MopoxeHoe ninoMovp 100e 190-00
lce cream vanilla/chokolate
C KJTIOKBOW MIPOTEPTON C CaXapoM 100/30/10e 220-00
with mashed cowberry with sugar
C KJTYOHUKOW TIPOTEPTON C CaXapoM 100/30/102 220-00
with mashed strawberry with sugar
C WOKOJIAQAHbIM CUPOTIOM U LIOKOJIAAHOW CTPY>XKOW 100/30/102 220-00
with chocolate syrup and chocolate chips
Ce30HHble PPYKTbL 1002 55-00
Seasonal fruit
BuHorpan, 100e 65-00
Grape
JlomalHee BapeHbe (KJTI0KBa, KITyOHUKA) 502 50-00
Homemade jam (cranberry, strawberry)
Men, 502 50-00
Honey




CocHoBbIT 60p

Sosnoviy Bor

JIMMOH € caxapom 100/20e 50-00

Lemon with sugar

Xrie6Hast Kop3uHa (3 6yJ104KM TIOAAI0TCS C apOMATHBLIM

CJIMBOYHbIM MaCJ10OM) Swm 190-00
Bread basket

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

XOJIOOHbIE HATINTKW
SOFT DRINKS
MopC KJTIOKBEHHbIN 03/t0n  90-00 /7 300-00
Fresh cranberry drink
Cok B accopTumeHTe 03/1to0n  100-00 /7 350-00
Juice
CoK CBeXeBbLKATHIN (anesTbCuH, TpenndpyT) 0,2n 250-00
Fresh juice (orange, grapefruit)
KoxTennb MOJIOUHbIN 0,31 200-00
Milkshake
MwuHepanbHasg Boa ras. / Heras. 0,51 120-00
Mineral water
JIuMoHap, B accopTUMEHTE 16ym. 180-00
Limonade
"OPAYUNE HATIUTKU
HOT BEVERAGES
Kode scnpecco 40mn 130-00
Espresso
Kode amepukaHo 180mn 130-00
Americano
Kode xanyuuHo 180mn 160-00
Cappuccino
Kode «JlaTTe» 180mn 160-00
Latte
Kode Insice 180mn 200-00
Glace
Yan Basilur ¢ noMalwHnm BapeHbem 1 uaunux/800mn 200-00
Basilur tea with homemade jam
Yan ppyKTOBbLI 0OJ1ETINXOBLIN C ANeJTIbCUHOM U MeJOM 1 uaunux/800mn 290-00

Sea buckthorn tea with orange and honey

Yan srogHbn (ManviHa, xamy6HMKa, CMOPOVHA,

MsTa, MEN) 1 yaunuk/800mn 290-00
Berry tea
HvpexTop: ﬁj MamonToB A. Tl.
InaBHb GyxranTep: Jivrr= 7% JiwtoBa T. M.

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

uuu Q/G 3\9
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