RocMaHbI

XOAOAHBIE 3AKYCKU
COLD DISHES

Kcennmaca H3 WYKH ¢ AYKOM H3CEMENBIM, XAEEOM PXKANKIM
AA 34BE€EAOH

LLLy4bs MKPQ C TAPTAPOM M3 KDACHOTO AYKQA, PXXAHBIMM MOEHKOMM 100/80
M CMETAHOM

Pike caviar with onion tartare, rye toasts and sour cream

Gy AAK KOMYEND ¢ MEPLLEM MPOCOALHBIM MEMENBIM, AA ChIPOM
¢ FPHEAMH H3 AAABHHYX CTPAH H OBAEMHXHBHIM R3BAPOM

KonyeHbin CyAQK C MAPUHOBAHHbBIM MEYEHbBIM MEPLLEM, CAMBOYHbBIM ChIDOM 1/210
C TPIOEAEM M COYCOM M3 ODAEMMXM

Smoked zander with roasted bell pepper, truffle cream cheese,
and sea buckthorn sauce

34Ypen MPOCOALHAA EOMKORAA ¢ MPETHIM TOPTYHEAEM H AYKOM
PA3COALHBIM ¢ BPYCHHKOH

CeAbAb AOMALLIHETO MPAHOTO MOCOAQ C FOPAYMM KAPTODEAEM 1/220
B GOPOAMHCKOM KPOLLIKE C TOPYMYHO-MEAOBBIM COYCOM
M MAPUHOBAHHBIM AYKOM C BPYCHMKOM

Herring of homemade spicy salting with hot potatoes
in Borodino crumb with mustard-honey sauce and pickled onions with cranberry

oAbkl MPOCOABHBIE ¢ B3RAPOM H3 KPEMKO CEHTOrO Chipa
Ad ABAOK AKEOBHBIX

MOAOCOABHOS GOOPEAL COBCTBEHHOTO MOCOAQ 1/150
C KPEMOM M3 XKEATbIX TOMATOB M CAMBOYHOIO ChIPA

Lightly salted in-house cured trout with yellow tomato
and cream cheese mousse

DHAEAKA YBOFHKI OBAYTAEHHOE ¢ MEPLLEM MEMENKIM
H B3RAPOM MPHIMPAR 3AMOPCKHY MPAHKIX

Poctbumdd € neYyeHbIM CAOAKMM NEPLLEM M NEPEYHBIM COYCOM 80/80/55
Roast beef with roasted sweet pepper and pepper sauce

AAORHMHHA H3CEMENARA, 3EARANHLLA,
ABAOKH AWEOBHBLIE CBEXKHE H BAAEHBIE Ad MPHEHOE MACAD

Kopnowo M3 TOBAAMHbBI, C CAOAATOM UX XPYCTALLLIMX AUCTbEB, 100/120/30
CBEXNX N BAAEHBIX TOMATOB U Tp}OCbe/\beIN\ COyCcom

Beef carpaccio with crispy leaf salad, dried fomatoes
and fruffle saunce

1550 p

870 p

459 p

850 p

95Q p

959 p




’
GTPOraHHNA EAENER, TEPTHIE FPHEKH, MOPEAR
AAd E'bUL, H3 MEMH

CTPOraHMHA 13 OAEHMHbI C TPUOHOM MKPOM, BULLIHEM M MEYEHOM CBEKAOM 1/200
Venison stroganina with mushroom caviar, cherries and baked beetroot

X0A0AHBIF CTYAEHL H3 MYCTO CRAPEHNHONO MACA AA MMTHILKI,
CTABAENHBIA HA A€M, ¢ MPETHIM TAPTYDEAEM, MOPOYXLLA H XPEHT
CTYAeHb M3 PA3HbIX BUAOB MACA: CBMHAA PYAbKQA, YTKA, MOAOAQA TOBAANHA, 160/80/40

C ropa4nm Kaptodoerem B 6OPOANHCKOM KPOLLKE B COMPOBOXAEHMM
AOMALLIHEN FTOPYMLIbI M YBAPOBCKOTO XpeHa

Jelly from different types of meat: pork knuckle, duck, young beef,
with hot potatoes in Borodino crumbs, accompanied by homemade mustard
and Uvar horseradish

Gano ¢ B3BRAPOM H3 KOPENHH XPEHA ¢ ChIPOM KHCABIM,
EhPLULOM, MPHIIPAROH OrOPOAHOH Ad XAEEOM EPATCKHM

CoaeHoe CAAO C MYCCOM M3 XPEHA M TBOPOIA, 150/80
MAPHNHOBAHHOM CBEKAOM, 3AMNMEYEHbIM HECHOKOM M PXXAHBIMU TOPEHKAMU

Salted lard with horseradish and cottage cheese mousse,
pickled beetroot, baked garlic and rye croutons

3aTHPYXA H3 KCENH ¢ XAEEOM ALKHM, E'hPLLOM BAAEHBIM
H B3RAPOM MOPOLLKOBKIM

AOMALLHUM NALUTET C XPYCTALLLMM XAEOOM «BpUHOoLLY, BIAEHOM CBEKAOM 1/240
M BAPEHBEM M3 MOPOLLIKM

Homemade paste with crispy bread «Briochey, dried beets
and cloudberry jom

ITepel, NEMENRIR ¢ KPENKO CEHTHIMH TPABAMH MOPCKHMH,
¢ CHIPOM AA KOPHEM MPANHBIM, ¢ KABEAMKAMH
Ad ABAOKAMH AKEOBHBIMH

MeyvyeHbl CAQAKMI NepeLL, FAPLLMPOBAHHbLIM KOEMOM M3 BOAOPOCAEN, 1/225
CAMBOYHOTO CbIPA M MMOBUPS C NPAHBIMM KABAYKAMM U TOMATAMM

Grilled sweet pepper stuffed with wrack seaweed, cream milk cheese
and ginger with herbal zucchini and tomatoes

750 p

559 p

510 p

510 ¢

720 p



3eAbAHHLLAI

CAAATHI
COLD DISHES

IIpHrOTORAEHOE OROLIHOE MPHMAPENHOE, KAMYCTA CTABAEHHAA BMPOK,
KPEMKO CEHTAA Ad PHAEHKA MOPOCA HAPOXKHAA B KOALE

BMHErpeT 13 nevyeHblx OBOLLLEN, C TPMBAMM, MYCCOM M3 KBALLEHOM KAMYCTb 1/335
C AOMALLUHEM BY>XEHMHOM

Vinaigrette of baked vegetables, with mushrooms, sauerkraut mousse,
homemade pork

’
3eAbANHLLA OrOPOAHAA € CYAAKOM KAPEHBIM, KCEHHMACA H3 KAEAKA,
FYPLAMH B OBAEMHXE AA B3RAPOM C PACTEHHAMH MPANKIMH 3AMOPCKHMH

CaAdar € XApPEHbIM CYAQKOM, AUCTbAMM CAAQTA, MKPOM M3 KABAYKQ, 1/250
orypuamm B OBAENMXE, MAPMHOBAHHbBIMM YEPPU M 3AMPABKOM M3 BAZMAMKA U MATbI

Salad with friend zander, lettuce leaves, eggplant caviar, sea buckthorn
cucumbers, marinated cherry tomatoes, and basil-mint dressing

3€AANHLA C KEPEEEAKAMH AOCOCHHKI, ABAOKAMH AKEOBHKIMH,
OBOLLLAMH 3AMOPCKHMH CKPALLIENKIMH, XPYLLEN AAAHFATOPORON

Ad B3BAPOM H3 KPENKO CEHTOH KAMYCThI H3 AAABHHY CTPAH

XPYCTILLME AMCTbY COAQTA C AOCOCEM CAQBOU COAM, CAQAKMMM TOMATAMM, 180/15

CEAbAEPEEM, CBEXEMPOCOAEHHBIMM OTYPLLOMM, TAPTAPOM M3 ABOKAAO U
YGKOMOAE 13 BPOKKOAM

Crispy lettuce leaves with lightly salted salmon, sweet tomatoes, celery,
freshly salted cucumbers, avocado tartare, and broccoli guacamole

FOAI:ll,bI KOMYMENLIE € OBOLL[,AMI’I OFOpOAHhIMI’I
pG\Z.\,hKOH MApI’IHOBAHHOH A 34BEAOH

Canat «(MUMO3a» C AOPEABIO TOPIHETO KOMYEHNS, AOMALLIHMM MAMOHE3OM 180/15
M PEABKOM, BHIMOYEHHOMU B LIUTPYCOBOM MAPUHOAE

Mimosa salad with hot smoked trout, homemade mayonnaise
and radish soaked in citrus marinade

dcrro no \mu\{ CMECHOE, PHAERKA EAEHEN
3AB€A0A H FPHEKAMH AAd ARLLOM u,apc«on MTHLUAI

PyCcCKuit COAQT C ChIPOKOMYEHON OAEHWMHOM, KOMYEHbIM MNEPENEAMHBIM SULOM,  1/235
XKAPEHbIMM KANEPCAMM U TPUBHBIM MAMOHE3OM

Russian salad with smoked venison, smoked quail egg, fried capers
and mushroom mayonnaise

M ACO BEECKOCTHOE, 3EABAHHILA, KAEAK ¢ MEAKO KPOLUENHKIM AYKOM,
ABAOKAMH ANEOBHBIMH AAQ BSBAPOM H3 3ABEALI

¢ KpGﬂKO CEHThLIMH l’\rBAMI’I

Kycoukm 0G>XXAPEHHOTO CTEMKA HO AMCTbIX CAAQTA C LLYKMHU, YEPPMU, 1/300

KPOCHBIM CAGAKMM AYKOM, TBEPABIM CbIDOM
B 3aMNPABKe 13 TPUOBHOrO MAMOHE3A M TOMATHOIO COYCd

Sauteed beef steak on a bed of leftfuce with zucchini, cherry, red sweet onion,
heese, and a dressing of mushroom mayonnaise and tfomato saunce

610 p

799

820 p

710 p

759 p

95Q ¢




IlpHkpowika rperas

FOPAYME 3AKYCKM
HOT STARTERS

AAHHTEI CYAAMBH ¢ KPENMKO CBHTOR KANYCTOR 3aMOPCKOA,
FYPLAMH CKOOLHEHHLIMH, AA B3BAPOM BEALIM

LLLeYykr CYAQKQ C PU3OTTO M3 BPOKKOAM, TARTAPOM M3 OTYPLLA 1/210 760 [\
1 CAMBOYHBIM COYCOM C AYKOM-NIOPEEM

Zander cheeks with broccoli cream, cucumber tartar, and creamy leek sauce

K\[AGEHK&\ H3 AOCOCHHKI H CYAAKA Aa B3BAPOM ¢ MATEAETAMH

KyAeBsaka C AOCOCEM U CYAQKOM U CAMBOYHBIM COYCOM 160/50/20 670 p
M3 CEBEPHBIX KPEBETOK

Kulebyaka with salmon, pike perch with northern shrimps cream sause

Taayia ¢ 3aALEM, HCCEMENOM MOAREHOR KALLEH, B3RAPOM
ABAOK AKBOBHBIX

AOMALLIHME TOAYDLLBI C MICOM OEPMEPCKOrO KPOAMKA 1 MOADOM, 200/70/10 690 p
KPEMOM 13 BOPOAMHCKOrO XAEOA 1M COYCOM M3 XXEATbIX TOMOTOB

Homemade stuffed cabbage rolls with farm rabbit meat and spelt,
Borodino bread cream and yellow tomato sauce

VTKa TomaeHan B KPENMKO CRAPENHOM MACHOM B3RANE,
¢ TAPTYPEAEM, ABAOKAMH MOMENKIMH Ad B3BAPOM
¢ FPHEAMH 3aMONCKHMH

Y1Ka KOHOOM, TOMAEHAS B cCoyCe «AeMm [AICCH C KOPTOADEAbHbIMM 140/60/40 650 p
HbOKKAMM, MOYEHBIM IBAOKOM U CAMBOYHbBIM TRIOCDEABHBIM COYCOM

Duck confit, braised in demi-glace sauce, with potato gnocchi,
soaked apple, and creamy truffle sauce

I'PHBKH rPETHIE B 3AEEAE ¢ MPANBIMH TPABAMH A
0AAALA H3 TApTYdeEnn

XapeHble AMCHYKM B CAMBOYHO-PDO3MAPUHOBOM COYCE, 1/245 650 p
HQ KOPTOJOEABHOM OAQAbE

Fried chanterelles with cream rosemary souse on potato pancakes

A pannkn

Mupoxku / Little pies:
C CyAQKOM 1 wnuHatom / with walleye and spinach 1/40 890 [\
C FOBSXXbMMM LLLEYKOMM / With beef cheeks 1/40 89 p
C KAOPTOdDEAEM, YKPOMOM U AUCUHKAMM
/ with potatoes, dill and chanterelles 1/40 79 [\
c kanycTtomn / with cabbage 1/40 79 [\

—




XAEEBORA

Cynbl
SOUPS

3aTHPYXA H3 TEEPAO CEHTOM THIKEHHLI Ad AAPAMH

CAMBOYHbIM KDEM-CYI M3 TbIKBbl C COAEHBIMM CEMEYKAMM ThbIKBbI
Creamy pumpkin cream soup with salted pumpkin seeds

HOX(\GEKA H3 FPHEKOR TAMAHKIX Ada MACAOM EAOBLIM

AOMALLHWKM CyN K13 BEAbIX TPUOOB C MEPAOBKOM M XBOMHBIM MACAOM
Homemade soup with white forest mushrooms, barley and coniferous oil

IToxA€BKA H3 AOEPBIX PhIE MECTHLIX A4 TAPTYdEAEM
¥YXQ 13 MECTHbIX CYAQKO U ODOPEAU C AYKOM-TIOPEEM U KOPTODEAEM
Fish soup with pike perch and trout with patato

’
Hagap H3 KyPpA H LAPCKOA MTHUbLI ¢ TYKMAYAMH
AAd AALOM KPOLLENHKIM

AOMALLHUI OYAbOH M3 KYPWULLBI M MEPENEAKM C FUYHOM AQMLLIOM
Homemade chicken bouillon with poultray meat, noodles and quail egg

’
IITH BOPUIOBKI ¢ HHAEHKON Y'TKH H MOAOAHRO AA 3AEEAOH

BopLLL C MACOM YTKM U TEAGTUHDBI, TOMAEHbBIMM FOAOKAMM
M CMETAHOM

Borscht with duck meat, veal, and stewed apples and creamy souse

’
P300AbE MACHOE € MYPLLAMH CTABAENBIMH AA MPAHBIMH
KOPENLAMH, EEAENOE

COAIHKO MACHOS ((CTOpOI’ICKOBCKOﬂ Kynedyeckaa
C OAMBKOMM M CMETOHOM

Meet Solyanka « Old Pskov merchantsy with olives and sour cream

250/20/10

300/50

250/45/40

1/300

310/50

300/50

459 p

639 o

659 p

429 p

5790 p

570 p




KoaAVHEI
PYKAMH CAENMAENHBIE

MNEABMEHM
DUMPLINGS

’
KoaayHbl pykamu caenaennie 3 cypaka IIckorckoro
¢ B3BAPOM, ¢ 3AEEAOH AA LILABEAEM
MNeAbmenun c CYAQKOM N CAMBOYHBIM COYCOM CO LLLIABEAEM 220/20/10

Dumplings with pike perch and cream sauce with sorrel

’ A A
KoAAYHBI H3 MOABLLER ¢ KCENHMACOH AA 3AEEAKOH

M3yMpYyAHbIE MEABMEHU C DOPEABIO U COYCOM C KPACHOM UKPOM 220/60/10
Emerald dumplings with trout and red caviare sauce

KoaAYHEL pYKAMH CAEMAEHKIE H3 TYCA, ¢ 3ABEAOH, MACAOM,
XPEHOM AQ HABAPOM H3 I\(CA

[TeAbMEHU C TYCEM, B TECTE HA MOAOKE, C TOMAEHBIM MACAOM, 220/200/50
CAMBOYHBIM COYCOM (XPEH), CMETAHOM U IYCUHbBIM 6Y/\bOHON\

Homemade dumplins stuffed with goose accompanied _
by melted butter, creamy sauce with horseradish and goose bouillon

KOAA\{HI:’I ¢ 3AHUMHKOM, KPEMKO CEHTOH KAMyCTOH,
FYEAMH H3CEMENBIMH AA 3ABEAKOH

MeAbMEHM C KPOAMKOM, KPEMOM M3 XKAPEHOM KAMYCTbl, TAPTAPOM 220/50/50/20
M3 COAEHbIX TPY3AEN M CMETAHOM

Rabbit dumplingns with roasted cabbage cream, salted milk-cap
mushroom tartare, and sour cream

’ A4
KOAAVHBI PYKAMH CAETIAEHRIE H3 CREXKHHLI EAEHEM, R3RAPOM
MACHBIM ¢ FPHEKAMH AAd 3AEEAKOH

MEeAbMEHM C OAEHMHOM, TPUBHBIM COYCOM «AeMM TAICCH M CMETAHOM 50730

Dumplings with venison, Demi Glasse mushroom sauce and sour cream

8690 p

999 ¢

869 p

869 p

8690 p




PLIEHKIE
KLWAHHA MPETHIE

FOPAYME PbIBHBIE BAIOAA
HOT FISH DISHES

’
APOEAA B ChIPHOM B3EBAPE, LYMLA KALLA A4 KCENHMACA

KHEAM 113 MCKOBCKOM LLLYKM CO LLMUHATOM B CAMBKOX, 120715075077 11QQ [\
CbIPHbIM COYCOM U LLLYYbEN UKPOM

Quenelles of pike with spinach, cheese sauce and pike caviar

’
TeanHO€ H3 CYAAKA MCKORCKOrO CO B3RAPOM H3 PAKOB
KOLLIEHORBKIX ¢ TREPAO CEHTHIM TAPTYPEAEM

KOTAETKM M3 CYAQKQ CO CAMBOYHbBIM COYCOM M3 PAKOBBIX LLIEEK 180/120/60/6  135Q p
C AYKOM-NIOPEEM U KAPTOUDEABHBIM KPEMOM

Pike perch rissoles with crayfish sauce and potato cream

duaerika H3 cypaka TICKORCKOro, ¢ OBAEMHYOH,
KPENKO CEHTHIM TAPTYHEAEM H KAMYCTHI
A4 B3BAPOM H3 I(PLA BEOMKOBOrO COAEHOrO

PrAe CYAQKA C FAQ3YPbIO M3 ODAEMUXM, KDEMOM M3 KAPTODEAS 1209030 13QQ \
M XKAPEHOM KAMYCTbl C COYCOM M3 BOYKOBbIX OTYPLLOB

Zander fillet with potato cream and roasted cabbage, pickled
cucumber and sea buckthorn sauce

4
T'0AL LI NEMENKIE, MUIEHO ¢ OROLLLAMH B 3AEEAE
AAd B3BAap H3 APTHLUOKOR

3ane4yeHas oopeAb CO CAMBOYHbBIM PATATYEM U MLLEHOM, 100/120/55 14909 p
C COYCOM M3 APTULLIOKOB

Baked trout with creamy ratatoouille and millet with artichoke sauce
DHAEHKA PBIELI MOPCKOH € TYKMAMAMH H3 OBOLLLER,
Ad BSBApOM B 3ABEAE

Cumbac c nacTtom m3 CceAbAEpPEN CO CAMBOYHBIM COYCOM, 80/100/60/30 1350 p
TAPTAPOM N3 OAMBOK M BAAEHbBIX TOMATOB

Sea bass with celery paste with cream sauce,
tartare of olive and dried tomatoes




dhapkoe

FOPAYME MACHBIE BAKOAA
HOT MEAT DISHES

3AAMHK MPHMNAPENHBIA AQ MHNENBIH ¢ BHThIM
TAPTYHEAEM, MOA B3BAPOM ¢ MPHEKAMH

KoTAeTa no-kKMEeBCKM C KOPTOODEABHBIM KPEMOM U COYCOM
M3 AECHbIX rp1OOB

Cutlet of chicken fillet with potato cream and forest mushroom sause

ITapckaa NTHUA Ad NPOTEPTAA XPYLIA H MOAMEPERHNA,
AAd B3RAPOM BEALIM ¢ MAAHHOH

Mepeneaka C niope M3 rpyLLUmn M 6EKOHA, TOMAEHbIM BATATOM,
M COYCOM M3 CAMBOYHOM MOAMHbI

Quail with | pear and bacon puree, low-temperature sweet potato
and creamy raspberry sauce

DHAENKA TKH AA MEPEL, MOMENLIF B ArOAKAX H 0pEXAX
¢ B3BAPOM H3 PHEKOB AOEPKIX

YTUHQOS rpyAKQ, NeYeHbi 6ATAT C rPEeYECKMM ChIPOM
M AOAOYHBIM COYCOM «Aemm MAgCey

Duck breast, baked sweet potato with Greek cheese
and apple Demi Glass

3aAMHK TOMAEHBIA ¢ KHYEPH, ARAOKAMH AEORHBIMH A
B3BAPOM ¢ MPANBIMH TPABAMH

TOMAEHBIN KPOAMK CO CTPYYKOBOM GOACOABIO, MMHU-AMOPKOBBIO,
TOMOTAMM YEPPU U CAMBOYHBIM COYCOM C BAUAMKOM

Braised rabbit with green beans, mini carrots, cherry ftomatoes
and creamy basil sauce

DHAENKA ANOBHIBI ¢ TYKMAMAMH H3 OBOLLLER AA

B3BAPOM H3 3ABEAbI

PUAE MOAOYHOTO TEAEHKA C AQMLLIOM M3 OBOLLLEM U CAMBOYHBIM COYCOM
Fillet of vealer with vegetables noodles and creamy sauce

’
ALOAOAHRBO HCCEMENHOE, CKOROPOANOE MOA EPYCHHMHAIM
B3BAPOM AA TEBEPAO EHThIM TapTyderem

KOTAETKM 13 TEASTUHBI C BPYCHMYHBIM COYCOM
M KAPTOdDEAbHbBIM KDEMOM

Cutlets of veal with potato cream and cranberry sauce

210/120/50/52

80/40/80

160/120/40

180/120/90

130/100/50/5

180/120/50/10

850 p

850 p

1100 p

10590 p

1400 p

1250 p




DHAERAKA YEOANKI ¢ KEATHIMH ABAOKAMH AKEOBHKIMH
Ad B3BAPOM € MPHMPARAMH MPANKIMH

CTrenk pmbam C XXEATbIMM TOMATAMM-TPUAb U MEPEYHBIM COYCOM 250/80/50

Rib eye steak with grilled yellow tomatoes
and pepper sauce

DHAEHAKA HAH KPHOKH BEPUMENKIE H3 AMHENKA ¢ KABAMKOM CKOBOPOAHKIM
H NEPLEM CAAAKHM MPOCOALHBIM Ad B3BAPOM TPABANKIM

ArHEHOK HA MPUAE C LLYKMHU-TPMAb M MOPUHOBOHHbBIM CAQAKMM NEPLEM
C PO3MAPUHOBBIM COYCOM «AeMM FAICC)

Grilled lamb with grilled zucchini and pickled sweet pepper with

rosemary sauce Demi Glasse

Ha Bawl BbIGop:

-KOTAETKM arHEHKA Ha KocTo4ke/lamb cutlets on a bone 200/160/50
-Jomae arHeHka/lambp fillet 120/160/50

’
GBREXHHA EAEHEN AQ AEMBAHOK TEPTHIA H MOAMEPERBHHA,
E'hPLL, KEAPOBKIE AAPA, XA ¢ MPHEKAMH

PUAE OAEHUHbI C KPEMOM M3 BAKACXKAHA M BEKOHA, TAPTAPOM M3 CBEKAbI,  130/100/15
KEAPOBBIMM OPEXAMMU U BUCKOM C AMCUYKAMM

Venison fillet with eggplant and bacon cream,
beetroot risotto, pine nuts, and chanterelle bisque

AAHHTBI ANOBHLLI TOMAEHBIE ¢ KPEMKO TEPTHIM TAPTYdEAEM
AAd FPHEKAMH H B3BAPOM

TOMAEHbIE TOBSXKbM LLLEKM C KAPTOCDEABHO-TPUOHbBIAM KPEMOM 150/150/60/30
M MACHBIM COYCOM

Stimmered beef cheeks with potato and mushroom cream
and meat sauce

2300 p

2450 p

1600 p

1300 p




AaCKOCEPACTRO

AECEPTHI
DESSERTS

)

)
ITocToanhnk  NaaHRHAA Cap0BHHA

AecepT «HaamBHOE FOA0HKON 1/110

MeaoBbIn mMycc Pyon-Po3a, 10A04HOE KOMMOTE C CEMEHAMM BAHMUAM,
KAYBOHUKOM 1 MAAMHOM, MEAOBO-MECOYHbIM KPAMOA

Dessert «Nectar applen

ITocToannnk “Mopeab Aa wokoaaT”

«B roCTsax y CKO3KMy 1/110
LLIokoACAHOE MUPOXHOE M3 TPIOADEABHOTO KPEMA HO TEMHOM LLIOKOACAE,
MOAOYHbIN LLIOKOAOAHbIM BUCKBMT M KYCOYKM KOHBbAYHOM BULLIHM B HAYMHKE

«A fairy tale adventuren
Chocolate truffle cake with dark chocolate,
milk chocolate sponge cake, and pieces of cognac cherry in the filling

AackocepacTrO (Jlahekor-Tlapnxk’

MpoxxHoe «lMapur-rNckosn 1/170
Co4eTaHMe TPAAMLIMOHHbBIX AOPAHLLY3CKMX TEKCTYP B ABTOPCKOM MHTERMNPETALLMM.
CAOEHOE NMUPOXHOE C KDEMOM AUMAOMAT, LLIAMOYKOM BAHUABHOIO CAMBOYHOIO
KpemMa 1 MUHU-MMPOXHbBIMM M3 30BAPHOMO TECTA C KAPAMEABHOM KOPOYKOM.

Cake «Paris-Pskovn

A combination of traditional French textures in the author's

interpretation. A puff pastry with diplomat cream, a cap of vanilla butter cream,
and mini custard pastries with a caramel crust.

AackocepACTRO WOKOAAAHOE Bawna IIckorckan

AecepT «INcKoBCKAS OALLIHAN 1/200

ABQ BMAQ MYCCQ: ABOMHOW LLIOKOAGA C OPEXAMM, KYPAroM, YePHOCAUBOM
M BOHWAbHBIM AETKMIA MYCC B TAQ3YPM M3 TEMHOTO LLIOKOAGAQ

Dessert «Pskov fowemn

AackocepacTBO KHAruna

AecepT «KHATUHA 1/140
30BAPHOE MUPOXHOE C XPYCTALLLUM CAOEM, LLIOKOAQAHBIM KDEMOM
C MBAH-YOEM U KOHAOUTIOPOM «OBAENUXT-ANEABCHHY

Dessert "Princess" Choux pastry with a crispy layer,
chocolate cream with Ivan-tea and sea buckthorn-orange jam

510 p

510 p

560 p

599 p

520 p




