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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» 252
Horseradish liqueur
HacTowvka nepuoBas 252
Pepper liqueur
HacTtonka umoupHasi 252
Ginger liqueur
HacTtonka 6pycHuYHas 252
Cowberry liqueur
HacTtonka manvHoBast 25e
Raspberry liqueur
K HacTOKam noaaoTcsst AOMAWIHUE COJIEHUS:
oryp4yvku, noMmaopyHmnkKun, 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 «Onusbe» ¢ PaxKOBbLIMM WENUKAMU, LbITIJTIEHKOM,
A3bIKOM M TIepeneyiMHbIMU avllaMin 2402
Olivier salad with crayfish necks, chicken, tongue and quail eggs
Canat us TOBAOVHDbLL C BOCTOYHbIM COYCOM
"n erM-M}/Ta6aﬂeM N3 TIeYeHbIX Ha Tpusie GaxJIaXaH 2302
Beef salad with Eastern sauce and moutabel dip made from grilled eggplant
CanaT ¢ mopenpoaykTamu 1o, UMOVUPHON 3aTipaBKOWN 1902
Seafood salad with ginger dressing
Canat us VHOEVKN C OBOLLAMUN U CEMEeHaM! Yna 1852
Turkey salad with vegetables and chia seeds
Canat c UbUITJIEHKOM Aﬂnaxo N CBEXUM T'yaKamorie 2002
Salad with ldaho chicken and fresh guacamole
Canat 13 KaznbMapa € COyCoOM U3 MaCiivH U cbipom DeTa 190/402
Calamari salad with black olive dressing and feta cheese
Canat c noMmuagopamm yeppwu, Ciiagkmm niepuem v orypuom
NoA, TOPUYNYHOW 3aTipaBKoONn 150/3e

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

550-00

560-00

480-00

590-00

440-00

380-00

470-00

280-00
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3AKYCKU XOJIOAHbIE
COLD PLATTERS
bpyckeTTa ¢ xpem-myTabarieM U3 neyeHblX 6akJiaXaH
U Cblpom PeTa 1102 180-00

Bruschetta with moutabel dip made from roasted eggplant with Feta cheese

bpyckeTTa € Tyakamorne u ceMron 1102 260-00

Bruschetta with guacamole and salmon

CnabocorneHasi cemyxka C Karepcamu v JIMMOHOM 100/20/20/52 760-00
Lightly salted salmon with capers and lemon

Cenenouka cnabocorneHast ¢ JTIyKom, KapTopernem,

JIMMOHOM M 3€JIE€HbIO 100/130/20/20/32  320-00
Lightly salted herring with onions, potatoes, lemon & greens

By>eHnHa [oMalHEero NpUroTOBIIEHNSI.

IlopaeTcst ¢ COycoM U3 XpeHa, MTOMUAOPOB U YECHOKA 100/50/10/32 360-00
Homemade cold boiled pork with a horseradish, tomatoes & garlic sauce

$13bIK TOBSXKUW OTBAPHOWN C XPEHOM 100/30/10/32 560-00
Boiled beef tongue with horseradish

MsicHoe accopTu (GY>KEHUHA, sI3blK TOBSIKUI OTBAPHOW,

KapOOHAT KOTTYEHbIN, CaJisiMU) 40/40/40/40/50/10/32 490-00
Meat platter

Carno pmomaiuHero nocona
TlopaeTcs ¢ TocTaMyn U3 6GOPOAVHCKOTO XJ1e6a,
MAPUHOBAHHbIMU OTYPLAMU U YECHOKOM 100/30/30/20/502  350-00

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

AccopTu coneHun 300e 300-00
Pickle tray

Tapernika co CBeXMU OBOLLLAMU (TIOMUIOPbL, OTYPLibl,

nepey, 607rapCcKum, cenbaepen, peanuc, 3ey1eHb) 325/50/15¢ 400-00
Seasonal vegetable platter

CblpHas Tapenka (kamambep, Tapme3aH, Mouapenna,

Zop 6mo, men) 160/30/30/10/32  7T10-00
Cheese platter

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

IFOPAYUNE 3AKYCKUA
HOT PLATTERS
Briviiuvixn co cnaboconeHov cemrom 150/50/32 490-00
Pancakes with salted salmon
IlpaHvxu ¢ cemron v coycom «Kpem-opaiue» 140/50/40/32 420-00

Pancakes with salmon and créme fraiche sauce

KpeBeTku XapeHble Ha 1Taxke 90/25/20 2 580-00

Shrimp fried on a skewer

KpbuibllKy KypuyHble B KUCJI0-CIIAfIKOM COyCe 300/102 490-00

Wings of chicken in sweet and sour sauce

Q/Ga\g



CocHoBbIT 60p

Sosnoviy Bor

TviBHast Tapenka (KypuHble KPbUlbsi, TPEHKU U3 PXAHOTO
XJ1e0a, XXapeHbl Cblp, Kapmayyo U3 KypULibl, YUTICbL 3002 500-00
KYKYPY3Hble, COYCa) 6002 900-00

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

Onanbu 3 KabaukoB C TPUOGHON UKPOW U CMETAHON 100/50/50/32 350-00

Courgette fritters with mushroom caviar and sour cream

Bapenvku ¢ kapTowxon, TyKoM v Tpudamu 200/50/50/32 200-00
Ravioli stuffed with potatoes, onions and mushrooms

SOUPS
ConsiHka No-BOCTOYHOMY 250/50/40/5/22 350-00
Solyanka in an oriental way
Oxpowka Ha kBace 3002 350-00
Okroshka on kvass
bopu 3002 330-00
Traditional beetroot soup Borsch
Cyn-namua KxypuHasi 300e 220-00
Chicken noodle soup
Kpem-cyn u3 6enbix rpnoos 3002 470-00
Porcini mushroom cream soup
Kpem-cyn 13 TblKBblL C KpeBeTKaMu 230 260-00
Pumpkin cream-soup with shrimps
Cyn ¢ mopenpoaykTamMmm u OBOLLLAMU 300e 490-00
Seafood soup with vegetables

MAINS
dune TOBSIAVHDBL CO WMMHATOM Y MAPUHOBAHHOM
CBEKJI0V TIo7, TP (PEJTbHLIM COYCOM 100/90/120/502 980-00

Beef fillet with spinach and pickled beetroot with truffle sauce

bedcTporaHoB ¢ 6enbiMn Tpubamu U GpeTyumHm 300/32 800-00

Beef Stroganoff with mushrooms and fettuccine

@dure TOBSIAVHbL C XXapPEHbIM JTYKOM U COYCOM
U3 KPAaCHOTO BUHA 100/40/30/52 950-00

Beef fillet with fried onions and red wine sauce

dune TOMJIEHOW CBUHUHDL C YaTHU U3 SI6J10K 170/100/252 630-00
Stewed pork fillet with apple chutney

CTenk n3 CBUHUHbLL € coycoM Cauebenu 150/50/40/32 540-00

Pork steak with Satsebeli sauce

2Kapkoe u3 CBMHUHbBL C KapTodesieM 1 OBOWAMU 310/3e 440-00
Roast pork with potatoes and vegetables
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Tlenbmenn PyyHOM nieniky ¢ MsiCOM MOJIOIbIX ObIYKOB

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

200/30/30/32

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

300/50/50/50e

CansTMb0Ka U3 HOENKY TIOf, COYCOM 1wanden
Turkey saltimboka with sage sauce

150/100/102

KypwvHasi rpyaka nopn rpuoHbIM COyCOM

U XXKapeHoW CriapXKen
Chicken breast with mushroom sauce and fried asparagus

170/85/40e

benvle Fpl/l6bl n Q)vme UbllJIeHKa, 3arie4yeHHble B CJIMBKaX

Porcini mushrooms and chicken breast baked in cream

200/40/32/Twm

CDvme J10COCH 1o, cCoycom Tepvlmq/l
Salmon fillet steamed with Pesto sauce and tomato baked with blue cheese

100/30/20/22

@dune nococs Ha napy ¢ coycom «llecto»
Y TIOMU1I0POM 3aTIeYEHHbIM C TOJTYObIM CblPpOM

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

100/30/1002

dure Tpecku B MTPOBAHCKOM CTUJIE C XXAPEHbIM LWTMUHATOM
1 6eJTbiMU TPUGaMm

Provencal cod fillet with fried spinach and porcini mushrooms

TACTA

PASTA

TanbsiTene ¢ TOBIAVHON U OBOLAMMU

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

90/120/202

2802

TanbsTensne ¢ Coycamu Ha BblOOP (CJITMBOYHDLIN C TpUbaMm,

CJIUBOYHbLIN C Kypvm,eﬂ "n rpm6a MU, TOMQATHbBLIN C OBO].I.I,aMVI)
Tagliatelle with optional sauce (mushroom cream sauce, cream sauce with chicken
and mushrooms, tomato sauce with vegetables

280e

TanvsiTenne c KpeBeTKaMu 1 OBOW.aMUA

noz, CJINMBOYHbLIM COYCOM
Tagliatelle with shrimps and vegetables in cream sauce

"'APHUPDI

SIDE DISHES

KapTodernb xapeHbi C Tpudamu
Fried potatoes with mushrooms

280e

150/32

Csexast OTBaAPHasA KapTowKa C MaCJlOM,

HYECHOKOM " YKPOTIOM
Boiled potatoes with butter, garlic and dill

150/20/3e

OBowm rpusb (6aksiaxaHbl, Kabauku, TIOMULIOPDL,

nepeuw, coyc CMETAaHHbLIVI C YeCHOKOM U 3el'leHb}O)
Grilled vegetables

Bpems npurotoBnenus 6mon 40 munyT / Cooking time dishes 40 min

200/50e

370-00

740-00

720-00

670-00

490-00

940-00

960-00

680-00

490-00

440-00

560-00

220-00

100-00

320-00

Q/Ga\g
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DESSERT

ManHoBOe 06J1aK0 C BAHUJTbHbIM MOPOXEHbIM 120/502 380-00
Raspberry cloud with vanilla ice cream
BpyCHUYHbIM KpEMOBbBI TIMPOT C 6€J1bIM 1LOKOJ1aZloM 125\32 350-00
Lingonberry cream pie with white chocolate
KapamMesibHO-5167104HbI TPOT 150/20/32 350-00
Caramel apple pie
BHUMKM ¢ TBOPOXHbBIM KPEMOM U GPYCHUKOWM 200/25/52 250-00
Pancakes with a curd cheese and cowberry filling
MopoxeHoe C Topsiuent MaJTMHON 1502 230-00
[ce-cream with hot raspberries
MopoxeHoe nnomovp 100e 190-00
lce cream vanilla/chokolate

C KJTIOKBOW MIPOTEPTON C CaXapoM 100/30/10e 220-00

with mashed cowberry with sugar

C KJTYGHUKOW TIPOTEPTON C CaXxapom 100/30/102 220-00

with mashed strawberry with sugar

C WOKOJIAQAHbIM CUPOTIOM U LLIOKOJIAAHOWN CTPYXXKOW 100/30/102 220-00

with chocolate syrup and chocolate chips
Ce30HHble QPYKTbL 1002 55-00
Seasonal fruit
BuHorpapn, 1002 65-00
Grape

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

MopC KJTIOKBEHHbIN 03/ton  90-00 / 300-00
Fresh cranberry drink
Cox B accOpTUMeHTe 03/10n  100-00 /7 350-00
Juice
Cox cBexeBbLKaTbI (anenbCuH, rpenndpyT) 0.2n 250-00
Fresh juice (orange, grapefruit)
KoxTensnb MOJIOUHbBIN 0,3n 220-00
Milkshake
MuHeparibHast Bofa ra3. / Heras. 0,51 150-00
Mineral water
JlumoHan, B accopTUMEHTe 16ym. 180-00

Limonade

,D,omalurme JIMMOHAbl HaA BblﬁOp:

Homemade lemonades to choose from:

MaJIMHa-MsTa n 430-00
raspberry-mint

KJTYOGHUKA-aneNbCuUH in 430-00
strawberry-orange

oTypeL-JIMMOH In 430-00

cucumber-lemon
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"OPAYUNE HATIUTKU
HOT BEVERAGES

Kode scnpecco 40mn 130-00
Espresso
Kode amepukaHo 180mn 130-00
Americano
Kode xanyuumHo 180mn 160-00
Cappuccino
Kode JlaTTe 180mn 160-00
Latte
Kodge Insice 180mn 200-00
Glace
Yan Basilur ¢ noMalHnm BapeHbLem 1 yaunux/800mn 250-00

Basilur tea with homemade jam

Yan ppyKTOBbLIN 06J1ETINXOBLIN C ANeJIbCUHOM U MeJOM 1 vaunux/800mn 320-00
Sea buckthorn tea with orange and honey

Yan sroaHbin (ManvHa, KJyGHMKa, CMOPOJIVIHA,

MsITa, MEN) 1 vatuHuk/800mn 320-00
Berry tea
HvpexTop: ﬁj MamonToB A. Tl.
InaBHb GyxranTep: MzrrsZ 7% TlutoBa T. M.

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

uuu Q/G 3\9
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SIBnsieTcst pexyiaMHON TIPOAYKLVEN




