MeHto gna MeponpuATuiA
B RODINA Grand Hotel & SPA

Menu for events at RODINA Grand Hotel & SPA




—— RODINA Grand Hotel & SPA

MeHio kode—bpeirn

RODINA

Kode—6peiik Nel / Coffee break | 950.—
CaHgeuy ¢ colpoM 1 ceexum orypuom / Ch cuc 100 gr
MpodmTponb ¢ nawTetoM 13 kpommka / Pre vith rabbit pate 30 gr
Iarmw ¢ nepevikom / Danish with a peach 50 gr
MuHn-rpoxHoe «Megosoex / Honey mini cake 50 gr
Komnot w3 cyxodpykros / Dried fruits compote 250 ml
Mopc kniokeeHHbI / Cranberry juice 250 ml
Boma MMHepaﬂbHaﬂ/ lineral water 500 ml
Yain naxeTnpoBaHHbI / Tea 180 ml
Kode Amepukaro ¢ monokom / Americano with milk 160/100 ml
Kode—6peitk No2 / Coffee break 2 800.—
CaHapid ¢ OBXapeHHbIM KypuHbIM dine 1 noMmaopamit / 100 g
Chicken sandwich with tomatoes

TapraneTka C 3aBapHbIM KPeMOM, pyKTaMu v Arogamut / 20g

artlet with custard, fruit and berries

Mutmn—rivpoxHoe VtansaHckas Meperra / Mini pastry ltalian meringue 18g
Komnot w3 cyxoqapyKTOB/D \Hd fruits con ° 250 ml
Mopc kokserHbit / Cranberry juice 250 ml
Boga MuHepanbHas / M e 500 ml
Har naketmposaHHbI / Tea 180 ml
Kode Amepukaro ¢ Mosiokom / Americano with milk 160/100 ml
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—— RODINA Grand Hotel & SPA

MeHio kode—6peiiku

RODINA

Kode—6peitk Ne3 / Coffee break 3

CaHpend o cnaboCorneHoM CEMroM 1 MOMOAbIM ChpoM /

Sandwich with lightly salted salmon and young cheese

Mpodbutpons ¢ 3aneyeHHsiM poctbrdom / Profiterole with baked roast beef
Opelwkn co crywerHbim Monokom (lwr.) / Cake Nut with condensed milk
Bynouka croeran ¢ wokomagom/ Layered bun with chocolate

Komnot u3 cyxodpykroe / Dried fruits compote

Mopc krokserHbin / Cranberry juice

Bopa MuHepanbHas / Mineral water

Yari naketMpoBaHHbIn / Tea

Kode Amepukaro ¢ MomokoM / Americano with milk

Kode—6peitk Ne4 / Coffee break 4

MuHr—6pyckeTTa ¢ pocTOudOM, BANEHbIMM TOMAaTaM1 1 3€PHAMU FOPHMLbI /
Mini bruschetta with roast beef and sun—dried tomatoes and mustard seeds
MuHW—6pycKeTTa CO CraboCONEHOM CEeMIoM W MOMIOAbIM ChipoM /

Mini bruschetta with lightly salted salmon and young cheese

KaHane 13 sirog u dpykros / Berry and fruit canapes

Mevyerbe «Maxapowy / French macaron

Murn—pecept «[asnosa» / Mini Paviova

Komnot 13 cyxodpykros / Dried fruits compote

Mopc kokserHbi / Cranberry juice

Bopa MuHepanbHan / Mineral water

Yait naketMpoBaHHbI / Tea

Kode Amepukaro ¢ MomokoM / Americano with milk

1450.

160/100 ml

100 gr

40 gr
20 gr
38 gr
250 ml
250 ml
500 ml
180 m

1100.—
20 gr
25 gr

50 gr

22 gr

30 gr

250 ml
250 ml
500 ml
180 ml
160/100 m
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——— RODINA Grand Hotel & SPA
Cer—menio Obepg

BusHec — naHy Nel / Business — lunch |

OnmBbe C OTBaPHBIM A3BLIKOM W MEPEnenHbIM ANLIOM /

Olivier with boiled beef tongue and quail egg

Cyn 113 CE30HHbIX OBOLLEN W 3eneHi /

Soup of seasonal vegetables and herbs

OrbueHan 13 KypyHOro une ¢ MofofbiM KaptoderneM 1 coycom Taprap/
Chicken fillet chop with new potatoes and Tartar sauce

MpoxHoe «Kaprolka» / Cake Potato

Yam v kode / Tea or coffee

Bopa muHepansHan «JlereHaa baiikanay /

Mineral water «lLegend of Baikal»

BusHec — naHy Ne2 / Business — lunch 2

BuHerpet / Vinaigrette

Cyn ropoxoBblit C KOMYeHbIM1 pebpbiLkamu /

Pea soup with smoked ribs

KoTneta kypuHan ¢ KapToderisHbIM Mope U TOMaTHbIM COYcoM /
Chicken cutlet with mashed potatoes and tomato sauce
Topt «Hanoneowy / Napoleon cake

Ham wm kode / Tea or coffee

Boga MuHepanbHan «JlereHaa bavikanay /

Mineral water «Legend of Baikaly»

2100.—
120g
20g

150/150 gr
D g

180/160 gr
500 gr

1450.—

1og
200 gr

140/150/30 gr
75025 g

180/160 ml
500 ml
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——— RODINA Grand Hotel & SPA
Cer—menio Obepg

RODINA

BusHec — naHy Ne3 / Business — lunch 3

Canar 3 ceexux osollert ¢ ceipom @PeTa, 3anpasneH
OJMBKOBbIM MacrioM /

Fresh vegetable salad with Feta cheese dressed with olive oil
Bopuy ¢ rosaavHon 1 namnyLkami /

Borsch with beef and donuts

Cypnak € LBETHOM KarlyCTOM U C/IMBOYHBIM COYCOM /

Pike perch with cauliflower and cream sauce

Tpyboska ¢ BapeHon crylenkoit /Bolled condensed milk tube
Yan v kode /Tea or coffee

Boma MuHepansHas «Jlerenpa baikana» /

Mineral water «lLegend of Baikal»

Busnec — naH4 Ne4 / Business — lunch 4

Canar 13 CBEXVX OBOLLENM C 3anpaskoi Ha BbIGOpP/
Fresh vegetable salad with your choice of dressing
KypuHbiit cyn ¢ oBoLaMu 1 AoMalHen nanwow /
Chicken soup with vegetables and homemade noodles
Dure KyprHOE Cy—BiAL C BPOKKOMM M MUCO—COYCOM /
Chicken fillet su—vide with broccoli and miso sauce
BarmnbHas «MaHHa kotra» / Vanila Panna Cotta

Yarn vm kodpe / Tea or coffee

Boma mmHepanbHas «Jlerenga bankana» /

Mineral water «Legend of Baikal»

2900.—

150 gr

200/30/20/40 gr
100/100 g
95 gr

180/160 gr
500 gr

2700.—

175 gr
220/30 gr
280 gr
170 gr

180/160 gr
500 gr
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—— RODINA Grand

C

MeHKD Y HKH

Hotel & SPA

BusHec — y>xuH Nel / Business — dinner |

Penuc, ceexxnin orypeu, nepenermHbie Aila 1 cmetaHa /
Radish, fresh cucumber, quail eggs and sour cream
KoTneTta no—kuesckn ¢ kapToderbHbiM miope /

Chicken Kiev with mashed potatoes

Oknep ¢ 3aBapHbiM KpemoM / Eclair with custarc

Yain umm kodpe / Tea or coffee
Boga muHepanbHas «JlereHpa bavikana» /
Mineral water «lLegend of Baikal»

BuzHec — y>xuH Ne2 / Business — dinner 2

Canat 13 MOMMAOP C KPacHbIM STYKOM, ONMBKOBBIM MacyioM,
6anb3aMMHecKM YKCYyCOM U 3CTParoHoMm /

Tomato salad with red onion, olive oll, balsamic vinegar and tarra
KoTtneTta v3 roBaguHbl C 3amedeHHbIM MOSIOAbIM KapToderem

N COYCOM TOMaTHbIM /
Beef cutlet with baked new potatoes and
[Mpoxtoe «lTmdbe Monokom / Pig Milk
Yan v kodpe / Tea or coffee

Bona muHepanbHas «JlereHga bavikana» /
Mineral water « d of Baikal»

1250.—
120 gr
140/150 gr
50 gr

180/160 g
500 gr

1500.—

120 gr

120/100/50 gr

40 gr
180/160 g
500 gr
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—— RODINA Grand Hotel & SPA

Cet—mMeHo YuH

—_— s

BusHec — y>xuH Ne3 / Business — dinner 3

Carat 3 cexmx osowlert ¢ ceipom MeTa, 3aMpaBnieH ONMBKOBLIM MacrioM /
Fresh vegetable salad with feta cheese dressed with olive oil

KoTneta v3 cypaka C pakoBbiMW LUeKaMi, KapToderHoe mMiope

1 pakosblit buck /

Pike perch cutlet with crayfish tails, mashed potatoes and crayfish bisque
ToOpT MOPKOBHbI C anefbC1HOBLIM COYCOM /

Carrot cake with orange sauce

Yam wm kode / Tea or Coffee

Boga muHepanbHan «JlereHaa baiikana» /

Mineral water «lLegend of Baikal»

BusHec — y>xuH Ne4 / Business — dinner 4

Canar ¢ aBoKaZjo W ThIKBEHHbIM MacrioM /

Salad with avocado and pumpkin seed oil

BedctporaHos 13 roBAgMHEl C KapTOdenbHbIM Miope, rprdamit

1 Map1HOBaHHbIMA OrypLiaMn /

Beef stroganoff with mashed potatoes, mushrooms and pickled cucumbers
[MnpoxHoe «Onepa» (MAHAANEHBIM BUCKBAT C YEPHBIM LLIOKOSIALOoM
N CIMBOYHBIN Kpemom) /

Cake Opera (almond biscuit with dark chocolate and cream)
Yan nnm kode / Tea or Coffee

Boga MuHepansHas «JlereHpa baiikana» /

Mineral water «lLegend of Baikal»

2450 .—
150gr

130/50/65 gr

60/10gr

180/160 g
500¢gr

3000.—
180gr

170/150 g

I10gr
1807160 gr

500gr
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KaHane

Canapes

Yerpuua YepHomopekas / Black Sea oyster

Yerpuua HansHesoctouHas / Far Eastern oyster

Mopckoit rpebetuok / Scallop

KaHane 13 srog u dpyktos / Canape with fruit and berries
CelpHbiint Tprocbens ¢ rpyweit / Truffle cheese with pear

KaHane ¢ ceipor Kamambep 1 srogamm /
Canape with Camembert cheese and berries

Mouapernna ¢ coycom Mecto n HOMML(OFOM Yeppu /
Mozzarella cheese with Pesto sat and Cherry tomato

[OproH3ona ¢ MonesbiMM LBeTaMu 1 Megom /
Gorgonzola cheese with wildflowers and honey

[TapmesaH ¢ Kny6HMKOM 1 ArOAHBIM BapeHseM /
Parmesan cheese with strawberries and berry jam

BrvHivki ¢ coipoM Punagensdvs 1 cemroin /
Pancakes with Philadelphia cheese and salmon

Z/neT M3 Kabayka C TBOPOXHbIM ChIPOM M FPELKUM OpexoM /
hini roll with curd cheese and walnuts

MuHM—Tako ¢ Yopuso, ToMatamm U TavckuM MaroHe3oMm /
Mini tacos with Chorizo cheese, tomatoes and Thai mayonnaise

Pynet u3 GaknaxaHa C COycOM W3 rPeLKoro opexa w 3eneHu /
Eggplant roll with walnut and herb sauce

MuH—onazywek ¢ caboconeHol CeMroi, MOMoAbIM CblPOM
1 KpacHoM WKkpowt /
Mini pancakes with lightly salted salmon, young cheese and red caviar

YTuHoe dune Coipoganieroe ¢ rp uJeM 1 colpom Porcbop /
Dried duck fillet with pear and Roquefort cheese

I_Ipodamponb c MaLLTETOM U3 MeYeHn Kporvka /
Profiterole with rabbit liver pate

50 gr
50 gr
80 g
20 g

14 g
20 g

20 gr

20 g

25 gr

20 g

20 g

20 g

20 g

25 g

20 g

30 g

900.—
900.—
750.—
160.—
|70.—
230.—

95—
[40.—
230.—
280.—
80.—
150.—

80.—
320.—

120.—
160.—
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KaHane

Canapes

Ipuccunn ¢ Mpowyto au Mapma / Grissint with Proshuto di Parma

TyHel, Tatakm C coycoM [oH3y, peﬂl:com 1 KyHxyTOoM /
Tuna tataki with ponzu sauce, radish and sesame

Mycc u3 yrpa ¢ rpubammn Lumtakm 1 Bogopocnami Bakams
CO CBEXWM OryPLIOM.
Eel mousse with Shitake and Wakame with fresh cucumber

Taprap W3 rOBAOMHb! C apeHbiMW Kanepcamm /
Beef tartar with fried capers

MuHW—6pyckeTTa ¢ meveHbiMA oBoLaM1 1 celpom Peta /
Mini bruschetta with baked vegetables and Feta cheese

MuH—OpycKeTTa C 3anedeHHbIM nepLeM W TapkacCkuMi onvieKkamu /
Mini bruschetta with roasted peppers and Taga olives

MuHn—6pycketta ¢ Kamuatckium kpabom, ceipom Crpavarensia 1 orypuom /
Mini bruschetta with King crab, Stracciatella’ cheese and cucumber

MuH—6pycKeTTa C PUETOM U3 MOPCKON (OpPenn C BANEHbIMA TOMaTaMu /
Mini bruschetta with sea trout riet with sun—dried tomatoes

MuH—BpycKeTTa CO CaboCONEHON CEMIoM 1 MOSIOABIM ChpoM /
Mini bruschetta with lightly salted salmon and young cheese

MuUH—6OpycKeTTa ¢ pOCTENGhOM, BANEHBIMA TOMATaMM U 3€pHAMK rOpHMUbl /
Mini bruschetta with roast beef, sun dried tomatoes and mustard seeds

MuHM—6yTepbpod C PakoBbIMM LIEMKAMM 1 COYCOM W3 METPyLUKu /
Mini sanc)J/\IviEh pvv@h canﬂsh tails and parsley sa?lgce P

MuH—6yTepbpog 13 pxaHoro xyieba ¢ ATIaHTUHECKOM CEMbablo,
XPEHOM W nepenenHbiM ALoM /
ini rye bread sandwich with Atlantic herring, horseradish and quail egg

Canat ¢ Cbg)OM Crpayatenna, ToMatamMu pastbix coptos M coycom [lecto /
Salad with Stracciatella cheese, tomatoes of different varieties and Pesto sauce

Canar ¢ 6pe3aonon u BaneHsIMA ToMaTaMut /
Salad with bresaola and sun—dried tomatoes

Canat co crnaboconeHbiM 11ococeM, KeApoBbIMA OpexaMi, PyKKOMo
1 coipom Motapenna /
Salad' with lightly salted salmon, pine nuts, arugula and Mozzarella cheese

20 gr
20 gr

30 gr

25 g

25g

25 ¢

20 g

25 gr

20 gr

20 g

25g

75 g

60 g

75 g

250.—
200.—

250.—

180.—
80.—
80.—

470.—

180.—

230.-

230.—

210.—
80.—

400.—
420.—
650.—

MpOXKK CroeHsle ¢ KartycTow /
Pies with cabbage (puff pastry)

MMMpOXKK CrIoeHsle ¢ MAcoM /
Meat pies (puff pastry)

Mpoxkn cAoBHble ¢ KarycToi /
Pies with cabbage (sweet dough)

MpoXxkn cAoBHbIE ¢ MAcoM /
Meat pies (sweet dough)

[MpOXKM CAOBHbIE C AMILIOM W flyKoM /
Pies with eggs and onions (sweet dough)

Paccreran c cemroit 1 puicom /
Pies with  salmon and rice (sweet dough)

30 gr

30 g

30 gr

30 g

30 g

30 g

90.—

90.—-
90.—
90.—
90.—
160.—
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[ opA4Me MUHU—3aKYCKM

Hot Appetize

Colp CynyryHi XapeHbiit ¢ AroAHsIM BapeHsem / 30 gr
Suluguni cheese fried with berry jam

TurpoBasi KpegeTka B TEMMyPe C KUACNO—CIaAKUM COycoM / 40 gr
Tiger shrimp in tempura with sweet and sour sauce

CeMra, 3aneyeHHas C KyHKyTOM 1 coycoMm Tepusku / 30 gr
Salmon baked with sesame and Teriyaki sauce

150.—

450.—

630.—-




Menio 2023 r.

MuHM—paecepTsl
Mini desserts

Tpybouka ¢ BapeHomn crylueHkomn /
Tube with condensed milk

Opeluek o CryLLeHHbIM MOOKOM /
Mini cake nut with condensed milk

MuHy—rmpoxHoe VtanbsHckan MepeHra /
Mini pastry ltalian meringue

TapraneTka C 3aBapHbiM KpeMoM, bpyKTaMu 1 Arogamn /
Tartlet with custard, fruit and berries

Murm—aknep /
Mini eclair

Murm—nmpoxHoe «Onepa» /
Mini cake Opera

Murm—nmpoxHoe «[TseMoHT /
Mini pastry Piedmont

MuHm—rmpoxHoe «LLlokonaaHo—exesiyHoey /
Mini cake Chocolate & blackberry

MuHn LokonaaHsin «LLlaHTunsmy /
Mini- chocolate Chantilly

VIMBVpHO—MaHroBoe nupoxHoe /
Mini cake Ginger & mango

MuH—rmpoxHoe «[TTndbe Morokoy /
Mini cake Pigeon milk

30

20

20

50

50

50

55

60

55

40

er

ar

er

ar

gr

ar

ar

ar

90.—

90.—

90.—

90.—

130.—

230.—

210.—

260.—

290.—

340.—

|70.—

MuHy—rmpoxHoe «Haroneor / sog  210.—
Mini cake Napoleon

Muhm—rmpoxHoe «Megoeoey / 50 gr [30.—
Mini cake Honey

®pykrossit 3ecmp |wr / 30 gr 80.—
Fruit zephir
Muhn—pecept «llanHa Kotra» / gog 40—

Mini dessert Panna—Cotta

MeyeHbe «MakapoH» B accopTumeHTe / 2 gr 90.—
French macaron

Murm—pecept «llasnosa» / 28 gr 130.—
Mini cake Pavlova



Menio 2023 r.

3aKyCcKM
Appetizers

VIKpa Ly4bA € MUHU—OMAdyLKaMA W CAMBOYHBIM MAcriom /
Pike caviar with mini pancakes and butter

VIkpa nococesan ¢ MUHA—OMAZyLIKaMK W CIIMBOYHBIM Macmiom /
Salmon caviar with mini pancakes and butter

Vlkpa ocetpoBas ¢ MUHW—OMafylKaM1 W CIMBOYHBIM MAciioMm /
Sturgeon caviar with mini pancakes and butter

CoipHoe nnato: Kamambep, opronsona, Hdopbnio, MpaHa [MagaHo,
NOJAETCA C BUHOTPAZIOM, KypParoW, rPeLKUMY OpexaMu v MedoM /
Cheese plateau: Camembert, Gorganzola, Dorblu, Grana Padano
served with grapes, dried apricots, walnuts and honey

ACCOPTU MECTHbIX CbIPOB! [OMALLHWIA, ALbIFeMCKNN, KOMHeHbIn

1 colp Yedern, NoAaeTcs C BMHOMPAZOM U Kyparom /

Assorted local cheeses: homemade cheese, Adyghe, smoked
cheese and Chechel cheese, served with grapes and dried apricots

ACCOPTV U3 TPAAVLIMOHHBIX COMEHMW: MapyHOBAHHbIE OrypLIbl,
CcorneHble MOMUAOPLI, KBaLleHan Karlycra /

Assorted traditional pickles: pickled cucumbers, pickled tomatoes,
sauerkraut

Cuvibupckvie coneHble rpubbl CO CMETaHOWM, apoMaTHbIM MacsoM,
3eM1eHbIO 1 KPacHbIM JyKoM /

Siberian salted mushrooms with sour cream, fragrant butter,
herbs and red onion

Baknaxarbl, 3aneveHHsie ¢ coycom Caupen v rpaHatom /
Eggplants baked with Satsivi sauce and pomegranate

Mepey Pamvpo ¢ celpom Crpavartenna 1 KepoBbiMU Opexami /
Ramiro peppers with Stracciatella cheese and pine nuts

Tomarbl pasHbix coptos celpom Crpavarenna v TplocesisHbIM Maciiom /
Tomatoes of different varieties with Stracciatella cheese and truffle oll

50/120 gr

50/120 gr

50/120 gr

125/150 gr

175/125 gr

320 gr

200 gr

290 gr

140 gr

200 gr

1200.—

[450.—

16250.—

1550~

1000.—

590.—

970~

650.—

500.—-

450~




Menio 2023 r.

3aKycKM
Appetizers

Xymyc ¢ TampKacCKvMK OfMBKaMM, BANEHbIMKU TOMaTaMm
1 KyKypy3HbIM MacrioM /
Hummus with Tagja olives, sun—dried tomatoes and comn oll

l'yakamore ¢ xamaneHbo 1 nenetukor Pokadda /
Guacamole with jalapeno and Focaccia

[anbHEeBOCTONHbIE KPEBETKM Ha ibAy C OCTPbIM COycoM /
Far East Shrimps on Ice with Spicy Sauce

Pynetuku 13 cémri, Kpaba, aBoKafo U CrMBOUHBINA Cbip /
Salmon rolls, crab, avocado and cream cheese

ACCOPTU PbIBHOE C KOMHYeHbIM yrpeM, CriaboconeHow cemrov
1 TyHUoM /

Assorted fish with smoked eel, lightly salted salmon and tuna
PbibHoe nnato 13 oceTpoeoro Ganbika, yrpsa

1 cnaboconeroin cemrnt /

Fish plateau of sturgeon salmon, eel and slightly salted salmon

Cenbp € OTBapHbIM KapTodeneM U KpacHbIM JlyKoM /
Herring with boiled potatoes and red onions

Cesude M3 TyHL@ C MaHro, Kanepcamu v Gasnnmkom /
Tuna ceviche with mango, capers and basil

Taprap U3 f0COCA C ryakamone W MaHAapuHOBbIM MOH3y /
Salmon tartar with Guacamole and tangerine ponzu

Kapnaudo v3 nococa ¢ pykkornoi, ceipoM [lapmesaH
1N KpacHOW WKpOW
Salmon carpaccio with arugula, Parmesan cheese and red caviar

Carno ¢ MACHOM MPOCNONKOM ¢ BOPOAVHCKIM XT1EBOM, HECHOKOM
1 3eMeHbIM flykoM /

Salo with meat layer with Borodino bread, garlic and green onions

200/25

200

100/130

100/50

ar

ar

ar

gr

450.—

1050.—

5700.—

2000.—

2300.—-

3900.—

460~

600.—

1450~

2700~

350—




Menio 2023 r.

3aKyCcKM
Appetizers

AnTvinacti: (apMckas BeTumHa, bpesaona, Yopuso,
C/MBOYHBIA CbIP, BANIEHHbIE TOMaTbl, OSIMBKM, aPTULLOKM

M TOCTbI M3 xreba Ha XKVBOWM 3aKeacke) /

Antipasti: Parma ham, Bresaola, Chorizo, cream cheese,
dried tomatoes, olives, artichokes and live sourdough toast

ApoMaTHaa ByxKeHWHa, KypuHbli PyneT ¢ Kyparom

1 bUCTaLLKaMY, OTBAPHOWM TOBMKMM A3bIK 1 POCTOMD,
MPUrOTOBNEHHbIE MO [OMALLHEMY PeLerTy, NoAatoTcs
C OCTPO FOPYMLIEN W MaOCOMbHBIMA OrypLaMA /
Fragrant pork, chicken roulade with dried apricots
and pistachios, boiled beef tongue and roast

Mawrer 13 neverm kpormka / Rabbit liver pate

Poctbud ¢ coycom u3 TyHL@ € aH4YOycaMu, ropumLien,
neveHbIM NepueM 1 kanepcammn /

Roast beef with tuna sauce with anchovies, mustard,
baked pepper and capers

Poctoud 13 roesmxeent soipeskn ¢ coycom Canbca Bepae
n pykkonon /
Roast beef tenderloin with Salsa Verde and arugula

[oBAOWHA TaTaky C coycoM [loH3y, XpycTALMM KapToderem

1 KyHKyTOM /
Beef tataki with ponzu, crispy potatoes and sesame seeds

Kapnauio v13 roeaayHbl C YepHbiM Tpiocbenem
1 coipom [Mapmesar /
Beef Carpaccio with Black Truffle and Parmesan cheese

Taprap 13 depMepckon roBaavHbI C MaiOHE30M
V3 BANEHbIX TOMaToB /
Farm beef tartare with sun—dried tomato mayonnaise

50/30/20/170 gr

200/20/30 gr

130/60/35 gr

100/95 gr

125 gr

150 gr

130 gr

100/10 gr

1950.—

1360.—

670~
[450.—

950~

850.—

1650.—

600.—

Bpyckerra ¢ yrpem, rpubamu LLuntakm u orypuom /
Bruschetta with eel, Shiitake mushrooms
and cucumber

BpyckeTra ¢ poctbudoMm, BAneHbIM1 ToMaTamm

1 napMesaHom /

Bruschetta with roast beef, sun—dried tomatoes
and parmesan

Bpycketra ¢ Kamyatckum kpabom, ceipom Crpadatenia
1 ryakamone /
Bruschetta with King crab, Stracciatella cheese and guacamole

ACCOPTV U3 CBEXMX OBOLLEN U 3eMeHn /
Assorted fresh vegetables and herbs

Accoptn ce3oHHbIX dpyKTos / Assorted seasonal fruits

200 gr

170 gr

170 g

300 gr

100 gr

950~

[150.—

2550~

640—

350.—-



Merio 2023 .

Canatsl
Salads

3eneHbli canar C YyKow, MPOPOCTKaMM, KeLpPOBbIMU OpexaMy, 145 gr
KELLbIO 1 CBEXWM OrypLom /
C with chuka, sprouts, pine nuts, cashew nuts

and fr cumber

Canar 13 ceexmx OBOLLlel/I C CbIpOM <DeTa 3arnpaeneH OfIMBKOBbIM Mac/ioM / 350 gr
resh table salad with Feta cheese, olive oil

Canat 13 MOMMAOPOB C KPaCHbIM STyKOM, OSIMBKOBBIM MacsfioM, 240 gr
6anb3aMnHeckiM yKCycom 1 6asnnnkom
Tomato salad with red onion, olive oil, balsamic \

and Dasl

MomMuzopel pa3HbI>< copToB ¢ cbipom Byparra / 1507165 gr

Tomatoes with Burrata Che

Canar ¢ aBOKazjo U ThIKBEHHbIM MacrioM / 180 gr

Salad with avocado and pumpkin seed oi

CaﬂaT 13 OBOLLEM Ipurib, TOMaTOB ‘-Ieppm 1 coipom deta / 250 gr
Grilled vegetable salad with cherry tomatoes and Feta cheese

BuHerpeT ¢ coneHbiMu rpy3zami, 6eron acorsio 1 rpeLikiM opexom / 300 gr
inaigrette with salted milk mushrooms, white beans and walnuts

Carat ¢ po3oBbiMi ToMaTaMy, coipom Crpadatenna, 230 gr

KaMHaTCKI/IM Kpabom 1 KyKypy3HeIM Macriom /

Salad with pink tomatoes, Stracciatella cheese, King crab and comn oi
Canar Kaﬂlglese 13 TOMaTOB PasHblX COPTOB, Chipa Molapenna 300 gr
c coycoM [lecto 1 kepoesiMm opexaMM/

vith toma of differe zarella

D dnd PpINE \uts
Canat ¢ obxapeHHbIM Ha rpurie LyKuHM, CIIMBOYHBIM CbIPOM, PYKKOSON, 230 gr
TOMaTaMA 1 KeJpOBbIM Opexom /
Salad with grilled zucchini, cream ¢ tomatoes and pine nuts

CaﬂaT C KOMHeHbIM yrpeM, aBOKajo, KAHOa, LYKIHA 1 CbIpOM ﬂapme3aH/ 315 gr

Salad with smoked eel, a cinnamon, zucchini and Pan
JTncten canara PoMaHo ¢ KpeBeTKamMu M 3ampaskov 13 aHHO)/COB/ 225 gr
Salad leaves Romano with shrimps and anchovy dressing

500.—

1050.—

680.—

2400.—
590.—
600.—
600.—

2150.—

900.—

700.—

1600.—
1560.—
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Canartsbl
Salads

Tennbii canat W3 KpeBeTOK, rPebeLKOoB 1 MUAWM C NMCTbAMW CanaTa / 330 gr
Warm salad from shrimps, scallops and mussels with lettuce leaves

Jlococe noa wybo ¢ KybaHckiMu AGNokaMi 1 KpacHom vkpon / 210 gr
Salmon under a fur coat with Kuban apples and red caviar

MuMO3a C floCcoceM, KOMYEHOM CMETAHOM W KPacHOM MKpoit / 160/20/5 gr
Mimosa with salmon, smoked sour cream and red caviar

Canat ¢ OCbMUHOrOM, MOSOABIM KapTOdeneM, ToMaTamy, 300 gr
OnviBKaMA U TCTbAMK CanaTta / _
Salad with octopus, new potatoes, tomatoes, olives and lettuce

Canar ¢ A3bikoM, rprbam, XpPyCTALMM kapTodeneM, 250 gr
nepenenvHbIM ANLOM 1 peancom /
Salad with tongue, mushrooms, crispy potatoes, quail egg and radish

Orvigbe C TOBAAMHONM, PaKOBLIMA LLEMKAMA 1 AOMALLHIAM MalloHe3oM / 240 gr
Olivier with beef, crayfish tails and homemade mayonnaise

Juctea canata ¢ cnaboconeHsiM NIOCOCEM, KPAaCHOM MKPOWA, 260 gr
MasloCOMbHBIM OTYPLIOM, MEpeneniHbiM ANLOoM 1 KK OMHbIM MacioM /

Lettuce with lightly salted salmon, red caviar, lightly safted cucumber,

quail egg and dill oil

JlncTes canata PomaHo ¢ KypyHeIM durie 1 3ampaBkoi 113 aH4oycos / 225 gr
Lettuce leaves Romano with chicken fillet and anchovy dressing

KonyeHas yTka ¢ rpylieit, celpoM [oproHsora, Arogjamu 220 gr
M FOPUMYHBIMA 3epHamMu /
Smoked duck with pear, Gorgonzola cheese, berries and mustard grains

Taiickuin canat ¢ Kypuueit 6apbekio / Thal BBO Chicken Salad 280 gr
Canar «TalKeHT C peaycoM, rOBAOVHOM W 3epHaMi rpaHata / 300 gr
Salad Tashkent with radish, beef and pomegranate seeds

Canat «KaBka3» C roesayHONM, MOMUAOPOM, OFYPLIOM, KPaCHbIM JlyKOM 290 gr
1 peraHom

Warm Salad of Beef with Vegetables, Red Onions and cilantro

2700~
1300~
[150.—

2900~

900.—

1200~
2600~

[150.—
1560~

850.—
[300.—
[450.—




Menio 2023 r.

[ opA4re 3aKycKu
Hot appetizers

HaperHsit konueHblit coip CymyryHi C BapeHbeM 13 MHXMpa 140/40/40 gr
1 deinxoa /
Fried smoked Suluguni cheese with fig and feijoa jam

BaknaxaH ¢ coipom Crpavatenna u keapossiMi opexami / 250 gr
Eggplant with Stracciatella cheese and pine nuts

ABOKAZJO Ha rpune C ToMaramu U Karnepcamut / 210 gr
Grilled avocado with tomatoes and capers

LLJatwnbik 13 NOCOCA C LyKWHM, MUKC CBEXEN 3eneHn 180 gr
1 coycom [zapsbiku /

Salmon skewers with zucchini, mixed fresh herbs

and Tzatziki sauce

Panambl HepHoMopckre ¢ neveHbiM kapTodereM, 270 gr
OensiMn rpubamn, rpubamm LLnmTake - kpacHom umkpoit /

Black Sea Rapana with baked potatoes,

Porcini mushrooms, Shiitake and red caviar

HynbeH 13 HeprHomopckmx panaros / Julienne from Black Sea Rapana 150 gr

YepHble MaHThl, Kpab, TMrpoBas kpeeeTka W coyc MopHe / 180/50 gr
Black manti, crab, tiger shrimp and morne sauce

Kpab kamyatckmin ¢ ceipom Crpadatenna v Tomatamm / 150 gr
King crab with Stracciatella cheese and tomatoes

A3bIMKK ArHEHKA B MEPEYHOM Coyce C Miope U3 KOPHA 180 gr
cenbaepea U OaxknaxaHa /
Lamb tongues in pepper sauce with mashed celery root and eggplant

Pasronn ¢ KponmkoM 1 Ce30HHBIMM Aropam / 170 gr
Ravioli with rabbit and seasonal berries

ArHEeHOK C KPEeMOM 13 MOPKOBMW 1 PaHaTOBbIM COYCOM / 200 gr
Lamb with carrot cream and pomegranate sauce

Pasriorm ¢ TomneHon yTkor v BensiMm rpribami 1 Tplodenem / 210 gr
Ravioli with stewed duck and porcini mushrooms and truffle

750.—-

650~
1200.—
1600.—

1400.—

1900.—
2700.—

3100.—

850.—

1200.—
2100.—

2500.—

Pary 13 OblubliX XBOCTOB C BAMEHbIMW TOMATAMW,
napMesaHoM U cenbaepeem /

Oxtail Stew with Sun Dried Tomatoes,
Parmesan and Celery

Xadanypy no—umMepeTuHcKK /
Traditional cake with homemade cheese cooked
in a wood stove by Caucasian recipes

Ocetp B 6GaHKETHOM OOPMIEHN /
Sturgeon decorated with vegetables

Monogoi nopoceHok B GaHKETHOM OhOopMIIeHIN /
Piggy decorated with vegetables

TomneHaa Hora Monogoro 6apaHa (no Becy) /
Stewed leg of a young ram (by weight)

150 gr

470 gr

1500 gr

3000 gr

1000 gr

1300.—

1100.—

17500.—

27300.—

7800~



Menio 2023 .

bnioga 13 pbibbl 1
MOpel_IpO,EIIYKTOB
Seafood and Fish dishes

Pune crbaca ¢ onmMBKaMM 1 TOMATaMK B CPELM3EMHOMOPCKOM CTure / 190 gr
Sea bass fillet with olives and tomatoes in Mediterranean style

TUrpoBble KPEBETKW C KUCMO—CMaZKuM COYCcoM / 300 gr
Tiger shrimps with sweet and sour sauce

CTeMk v3 ceMri NPUrOTOBMEHHbIM Ha Mapy C 3ereHbIMU 110/110/40 gr
OBOLLAMM U JIMMOHHBIM COYcOoM /

Steamed salmon steak with green vegetables and lemon sauce

®une nanTyca ¢ Kanepcamu v nomuzgopami Yeppu / 110/150 gr
Smoked halibut with capers, garlic and Cherry tomatoes

Jlocock ¢ coycom Canbca 13 aBokago M MMOVPS, 210/70 gr

C cerMeHTamu rpenndpyTa 1 Keubto /

Salmon with avocado and ginger salsa, grapefruit segments
and cashews

Crelk 3 ceMri OOXapeHHbl Ha rpune ¢ KpeMoM 110/100/50/50 gr
113 BPOKKOMM, Criapxei 1 Coycom 13 6enoro euHa /

Grilled salmon steak with broccoli cream, asparagus and white

wine sauce

Cypak ¢ rpedHeBbiMA BapeHnKaMi C KapTocbeneM, SyKoBow 270 gr
cMeTaHoM 1 coycom Benoe BiHO /

Pike perch with buckwheat dumplings with potatoes, onion

sour cream and white wine sauce

Cypak ¢ LBETHOM KamycToM W CIIMBOYHBIM coycom/ 200 gr
Pike perch with caulifiower and cream sauce

Crelk 13 nococa 3aneyéHHbIil Ha Kefpe C LBETHOW KarlycTow 200 gr
1 6oTraprom

Salmon steak baked on cedar with cauliflower and bottarga

1050.—-
2700.—

2300.—

2100.—

2350.—

2500.—

750.—

1050.—

2800.—

Tpecka yronbHas C KapTOdesibHbIM MIope, CrapXer, ToMatammi 250 gr
1 TonnaHackim coycom /

Charcoal cod with mashed potatoes, asparagus, tomatoes

and hollandaise sauce

Cubac “Mnnicknin C MKOPHBIM COYCOM W LIBETHOW KarycToit / 200 gr
Seabass Chilean with caviar sauce and cauliflower

[opaga 3anederHas 8 newt / Dorada baked in the oven 280 gr

1350.—

3500.—
1650.—



Merio 2023 .

brnioga w3 Maca v Nty

Meat and poultry dishes

BecbcTporaHos ¢ HenbiMv rpribamu, KapTodensHbiM Miope 170/150 gr
4 Mapl/IHOBaHHb\M OrypLiom

with” porcini musf
d cucumoer

ooms, mashed po

ToMmrieHast roBMKbA Lieka C Mope 13 GaknmaxaHa v ykom wanor / 230 gr
Braised beef cheek with eggplant puree and shallots

YHas HoxKa KOHdJM C MOPKOBHbIM KpeMoM / 260 gr

Duck leg confit with carrot cream

PepmepcKkana nepenénika ¢ Obnenmxow, KpeMoM 13 MOPKOBK 250 gr
yrnrypom /

Farm quail with sea buckthorn, carrot cream and bulgur

Duire UpINNeHKa C XapeHHOV OPOKKOMK, BAMEHbIMY TOMaTaMM, 250 gr

LLABENeM 1 KUCNIO—CragkiM COycom /

Chic filet with h ied t coli, sun—dried tomatoes, sorre

and sweet and sour sa

Crenk 13 roeaavHbl ¢ MONOAbIM KapTodenem, 150/100/100/35 gr

KOPHEM Cerlbaiepes 1 MACHbIM coyCOM /

Beef Steak with Baby potatoes, celery root and meat sauce

Crevik 113 Ky6chxoro ObltKka ¢ niope 13 batara 1 coycom HeprIVI nepeu / 250 gr

Kuban bull steak with sweet potato puree and black pepper sauce

MefjarnboH 13 roBAVHBLI C OBOLLAMY MPUMb 11 COYCOM U3 KPacHOrO BiiHa / 250 gr

Beef medallion with grilled vegetables and red wine sauce

CTeiKk 13 TenATHBI C KPEMOM W3 CBEKMbl M HEPHOM CMOPOAMHbI 200 gr
N roemkemM coycom XKy /
Veal steak with beetroot and blackcurrant cream and beef sauce

Pary us Aarec‘rchxoro ArHeHKa ¢ oBoLL@aMM / 260 gr
Dagestan lamb ragout with vegetables

A3bIK roBmXMIN € KapTOdENbHBLIM MIOPEe, MACHBIM COYCOM C Tepuaku, 120/120/60 gr
MMHﬂaﬂeM ” M3IOMOM

vith mashed potatoes, Teriyaki mez almonds

1950.—

1250.—
1250.—

1000.—

900.—

1950.—

1700.—

1800.—

1400.—

1400.—

1250.—




Bnmga, NPUTrOTOBNEHHDBIC
Hd MdHIdJ1E

Specialties from our Open wood fire grill




Merio 2023 .

Pbiba 1 MOpenpoayKThl

Fish and seafood

Turpossie kpesetin / Tiger Prawns

®une Hopsexckon cemrn / Fillet of Norwegan Salmon
®urne MManyca / Halibut filet

PagyxHas doperb / Rainbow trout

YepHomopckas Gapabyna (no cesory) / Surmullet Black Sea
YeproMopckan kedans (Mo cesoHy) / The Black Sea mullet
HepHomopckuin nydpape / Black Sea bluefish

Ocbmuror wyransta / Octopus tentacles

Cubac mminckuin / Seabass Chilean

Kansmap Komadgopckmin / Commander squid

“epHomopckas Kambarna (no cesoHy) / The Black Sea plaice

YepHomopckuin capraH (Mo cesoHy) / The Black Sea garfish

100 gr
100 gr
100 gr
100 gr
100 gr
100 gr
100 gr
100 gr
100 gr
100 gr
100 gr

100 gr

1430.—
1900.—
1430.—
720.—
900.—
845.—
400.—
1200.—
3350—
600.—
2800.—
780.—




Metio 2023 1.

Msaco
Meat

LWawnsik 13 KypyHoro Geapa /
Chicken thigh skewers

Lbinnerok Tanaka, neyeHbi ToMat ¢ cbipom [lapmesaH
1 COYCOM MO—TPY3MHCKM /

Chicken Tapaka, baked tomato with Parmesan cheese
and Georgian sauce

CeuHas wes /
Pork neck

Jliona—ke6ab w3 rosagvHel /
Beef Luleh Kebab

Jliona—«e6ab w3 GaparmHbl /
Lamb kebab

MeAanboHs! 13 TOBRKbEN BbIpE3KN /
Medallions of Beef Tenderloin

Kopeitka marectaHckoro Gapatuka /
Dagestan lamb loin

100 gr

450/50/100 gr

100 gr

200 gr

200 gr

100 gr

100 gr

450.—

1500.—

580.—
890.—

2700.—
[100.—

2800.—




[ apHMpbI

Side dishes

Osoup—rpuns / Grilled v 100 gr
AmrancaHpan / Ajapsandal 100 gr
Crapxa Ha rpune / Asparag 100 gr
UJFIMHaT V>KapthM C YecHoKoM, benbiM BUHOM / 100 gr
Spinach fried with garlic, white wine

Kaproderns no—paepeseHckun / Rustic potatoes 100 gr
Kaptodens xapeHbii ¢ ykom 1 rpubamu / 100 gr
Fried potatoes with onions and mushrooms

Kaprocbens oteapHoit ¢ MaciioM 1 3emieHbto / 100 gr
Boiled potatoes with butter and greens

KaprodensHoe mniope / Mashed potatoes 100 gr
Kawa rpeuresas ¢ rpubamm / 100 gr

Porridge buckwheat with mushrooms

Pvc oteapHoit / Bolled rice 100 gr

450.—
450.—
1400.—

[150.—

190.—
450.—

190.—

190.—
250.—

190.—




Merio 2023 .

LlecepTl

Desserts

TO’JT 8 BarKeTHOM obopMrieHin /
Cake decoration in the banquet

TpagMUMOHHbI MeoBbIM TOPT C BPyCHMYHBIM BapeHbem /
Traditional Honey cake with cowberry jam

TopT «HanoneoH» ¢ BULLIHEBbIM KOMNOTOM /
Cake Napoleon with cherry compote

[Hecept «lapnosay: 6e3e CO CAMBOYHLIM KPEMOM W ArOJaMM,
NosaeTcA C napde U3 K30TUHeCKIX PpyKToB /

Dessert Pavlova: meringue with cream and berries, served
with exotic fruits parfait

Topr «Twdbe Monoko» / Cake Pigeon's milk

TpybouKka C BapeHo CryLLeHKOM
Waffle tubes stuffed with condensed milk

MupoxHoe «Kaprouwkay / Potato cake
Dkrepsl ¢ 3aBapHbIM kpemoM / Eclairs with custard

Yvzkerk «backckumy ¢ ArogHbIM CoycoM /
Basque cheesecake with berry sauce

1000 gr

90135 gr

150/50 gr

140/30 g

80 gr

95 gr

90 gr
150 gr

130/50 gr

3500.—

650.—

610.—

850.—

450.—-
230~

250.—
450.—

700.—




Merio 2023 .

LlecepTsl
Desserts

Tupammcy / Tiramisu
IMpoxHoe «Onepay / Opera cake
IMpoxHoe «TbeMoH™ / Piedmont cake

LUokomagHo—exesmnyHoe mmpoxHoe /
Chocolate and blackberry cake

KaHHOMM co CrvBouHbIM KpeMoM, rcTatLKammn
1 AroAHbIM COycom /
Cannoli with cream, pistachio and raspberry sauce

Hecept «Cnwok 3onota» / Dessert Gold ingot

[MaHHa KOTTa Ha KOKOCOBOM MOJIOKE C CeMeHaMu “ua,
COYCOM MaHrO W CBEXUMM ArojamMu

Panna Cotta with coconut milk, chia seeds, mango sauce
and fresh berries

TOPT MOPKOBHbIM C ChIPHBIM KPEMOM 1 aresisCyHOBLIM Kkene /
Carrot cake with cheese cream and orange jelly

[MaHHa KOTTA BaHMMbHAA C MaSMHOBLIM JKere /
Panna Cotta with raspberry jelly

250 gr
110 gr
11020 gr

11025 gr

95/100 gr

100 gr

195 gr

120120 gr

170 gr

940.—
450.—
580.—
650.—

980.—

350.—
800.—

470~

890.—

3edup 3 wr. / Zephyr 3 psc. 30 gr

ACCopTM 13 dpYKTOBO—ArOAHOrO MapMenaga 3 . / 60 gr
Assorted fruit and berry marmalade 3 pcs

KoHdeTsl pydHon paboTsl 13 Genoro 14 gr
1 YepHoro Lwokonaza /
Handmade chocolates from white and dark chocolate

160.—
160.—

80—



