LLYYbA MKPA HA ABNTOYHbBIX OTALbAX
CO CMETaAHOW N KPpEMOM

N3 YEPHOW pesbKiM
YEPHASA NKPA

C MasieHbKnMK onagywKamu
1 nepene/imHbiIMn antlaMmn

KAMYATCKIMI KPAB C ThIKBOW

C MYCCOM 13 TBEpP/Ooro chipa
N NeCToO U3 TbIKBEHHbIX CeMeYyeK

KAJTbMAP HA TPUNE

C MSITbIM KapTOdENEM U KPEMOM
13 TMMOHA U ba3nnmnka

TAP-TAP 13 MOPCKOIO NPEBELLKA

C Mac/IoM MOPOLLKM, AblHEN, 3€MNSHUKOM
M KPEMOM U3 peBeHs

CTPOTAHNHA M3 XXEJTTOXBOCTA

C KOHOUTIOPOM W3 KPACHOTO NyKa U Ma/HbI
Ha TOCTe M3 YEPHOIro 60POAMHCKOro Xneba

MAJIOCO/IbHbIVI CUTM
C MYCCOM U3 3eM1EHbIX 610K, OrypLOM

1 KPEMOM U3 KeIpOBOro opexa

BAJIEHAA YTUHAA TPYIKA

C CONEHbIM aHaHaCcoM, KPEMOM
C KO3MHaKaMu 1 BULLHEBbIM COYCOM

TAPTAP N3 OJTIEHVHbI

C MYCCOM U3 Cbipa «BpioHoCT>
N YEPEMYXOBbIMU YMMCaMn

NALWTET M3 NMEYEHW KPOJTMKA
HA BPVOLWN

C BA/IeHOW C/IMBOW, NapMe3aHoOM
N NTYKOM KOHU

1100 P
30/100+

2600P
20/60/30T1

1400%
17220+

850 P
60/150/30

1100 P
/120t

950 P
80/42/151

950 P
70/60 T

650 P

17100 r

1100P
1/95/30t

550 P
50/351

PIKE CAVIAR ON APPLE PANCAKES
with sour cream and black

radish cream
BLACK CAVIAR

with small pancakes
and quail eggs

CRAB WITH PUMPKIN

hard cheese mousse
and pumpkin seed pesto

GRILLED SQUID

with crushed potatoes
and lemon-basil cream

SCALLOP WITH

with rhubarb cream, cloudberry butter,
melon and wild strawberry

YELLOWTAIL STROGANINA
with cloudberry juice, black bread,
red onion and raspberry confiture
LIGHTLY SALTED WHITEFISH
with green apple mousse, pine nut
cream and cucumber

DRIED DUCK

with salted pineapple, kozinak cream
and cherry sauce

VENISON TARTARE

with brunost mousse and
bird cherry chips

RABBIT LIVER PATE
WITH BRIOCHE

dried plum, parmesan and confit onion

MoyanymcTa, coobLmnTe 0dULMAHTY, €C/IN Y BAC €CTb afiIeprnsa Ha Kakie-meo NpoayKTb.

Please let the waiter know if you are allergic to any products.



CAJIAT C XYPMOUW U
TUTPOBbIM KPEBETKAMI

N KPeEMOM 13 aBOKaO-KMBU

O/IMBbE «9PMUTAX>»

C PaKOBbIMY WEVIKaMW, OTBAPHbIM A3bIKOM,
nepenennMHHON rpyaKoi, kanepcamu,
CalaToM POMEWH 1 3arnpaBKoW NpPOBaHCaslb

Knaccuyeckum peLent,

KOTOPbIN FOTOBUAN B pecTopaHe "SpMutax”

B Mockse B 1860 rogy

CANAT C YTUHOW rPYIKOW

MaHOapuHamm «KoHGU», KpeMoM
13 yHAOYKa, 3aMpPaBKOV 13 BULIHK
1 6y3U1HbI

CAJIAT C NMEYEHBIMW OBOLLAMMU,
HAPEHHbBIM ATHEHKOM

CBEXMMK NOMNAOPAMU 11 KOEMOM
13 BaknaXkaHa 1 BAE€HOW CNBDI

OBOLLUHOW CANAT

C KpemoMm patatym,
KapaMenmn3npoBaHHbBIM FOPOLLKOM,

C 3aneyeHHbIM H6akI1aXaHoM,

606aMK 34aMaMe 1 XyMyCOM 13 aBOKaJ0

PEBELLOK

C MNONEHTOM, 16/104HBIM peNULLEM,
C/IMBOYHBIM COYCOM NIaMUHapun
1 3anpaBKoW 13 IMMOHOB W Kanepcos

PAMYLLUKA

C KanycTou KOHGU, xene 13 6pyCcHUKN
N CIMBOYHBIM COYCOM

MENBMEHW 13 OCETPA
C LyYber UKPOW B COyCe M3 LIaMMaHCKoro

LamraHckoe yrxe B XIX Beke
aCCoLMMPOBANOCH C MPA3AHNKOM,
60raTCTBOM 1 apUCTOKPATUEN, COYC 13
LIAMMaHCKOro 6bi1 co3faH A/19 6aHKeToB,
NPUEMOB 1 PECTOPAHOB BbICLLEro Knacca.

B/IMH C TOMJIEHbIM 'YCEM

C KpeMOM 13 BULWHK,
1 CNMBOYHBIM COYCOM C 6epI'aMOTOM

990 P
1/190

1400 P
172401

850 P
1/250 1

1400 £
1/260

820 P
1/160

920 P

17160 r

750 P
17120+

1500#°
1/90/66

940 P
1/130/50/50

PERSIMMON AND TIGER
PRAWN SALAD

with Avocado-Kiwi Cream

OLIVIER «<HERMITAGE>»

with crayfish tails, boiled tongue,
quail breast, capers, romaine lettuce,
and provencal dressing

a classic recipe that was prepared at the
Hermitage restaurant in Moscow in 1860

SALAD TENDER DUCK FILLET

with mandarin confit and hazelnut
cream and cherry and elderberry
dressing

ROE DEER,
WITH POTATO MOUSSE

chateau potatoes, cucumber relish
and lemon dressing
VEGETABLE SALAD

with ratatou creamand caramelized
Beas with baked eg%plant, edamame
eans and avocado hummus

SCALLOP

with polenta, apple relish,
butter laminaria sauce and
emon-caper dressing

EUROPEAN CISCO

with confit cabbage, butter sauce
and lingonberry gello

BELUGA DUMPLINGS
In champagne sauce with pike caviar

In the 19th century, champagne was
already associated with celebration,
wealth, and aristocracy. Champagne
sauce was created for banquets,
receptions, and high-class restaurants.

PANCAKE WITH BRAISED GOOSE

cherry cream,
and bergamot butter sauce



MEJTbMEHW N3 KPOJTMKA

CO CMEeTaHoW C S6/10KOM 1 3CTParoHoM
M MOPKOBHO-anesibCMHOBbIM KPEMOM

ronysubl M3 A4

C KepOBOW CMeTaHoM
n coycom «[lemu Mace»

®YA-TPA TO3/1b

C nevyéHbiM 6aTaToM,
KapamennnpoBaHHbIMUK 9610kaMm
1 Me[OBbIM COyCOM «[leMu Thace»

noAaBanoch B JOPOrMx pectopaHax
Mocksbl 1 CaHkT-IeTepbypra,
TakUX Kak «Ap» nnu «Kioba,

a TaKXKe Ha 3BaHbIX Y)KMHaAxX 1 6anax
B ABOPSIHCKMX ycaabbax

BENNAA YXA

13 TPEeCKM, ManTyca U cyaaka c laMnHapuen,

KapTodenem u cenbepeem

KPABOBbIVI BUCK
C KOMaHAOPCKMM KanlbMapoM
M MapnHOBaAHHbIMM TOMaTaMn

KOHCOME M3 MEPEMEJIKA
1 KPOJTNKA

C nepeneiHbIMn XXeNTKaMn <<|_|aI:IJOT>>, =
KHEeNAMKN 13 KPO/INKa 1 rpedyHeBon anwoun

BOPLL, C CEPALIEM ONIEHS

C KBaLuel-lOVI KaI'IyCTOl;l, OnieHbM cepiuem
M BULWHEN KOH(bl/l, nogaeTcda Co CMeTaHOon

TpaaMUMOHHOE 611010 Ha CToNE ABOPAH
nocne oxoTbl

TPECKA C MAJIbOEEM
M3 XXENTOIO NEPUA

C 6pOKKOI'Il/I M LYKWHU, 1 COYCOM C BOHIone

MANTYC C INMEYEHbBIM CEJIbAEPEEM
1 COYCOM JIEMOHI'PACC - MATA

nanTyc cYnTasnca e/IMKaTeCoMm, KOTOprVI
nofaBai Ha CBETCKMX Bevepax 6anax

550 P
120/60/15 1

/750 P
1/100/30/40

1450 P
/110t

700 P

172801

750 P
200/50/301

550 P
1/200/50/20/15

750 P
250/40/30/20 1

1250P

1/100/70/30 1

2200 #P
1/70/120/40 t

RABBIT DUMPLINGS

with carrot-orange cream
and smetana with apple and tarragon

GAME BIRD CABBAGE ROLLS
with pine nut sour cream and «Bemi-glace»

FOIE GRAS

with baked sweet potato, caramelized
apples and honey demi-glace

It was served in expensive restaurants
Moscow and St. Petersburg,

such as "Yar" or "Kuba',

as well as at dinner parties and balls
in noble estates

WHITE FISH SOUP COD

halibut and pike-perch with seaweed,
potato and celery

CRAB BISQUE

with Commander squid and marinated
tomatoes

RABBIT AND QUAIL CONSOMME
WITH POACHED

with poached egg yolk, rabbit
quenelles and buckwheat noodles

BORSHCH WITH DEER HEART

with pickled cabbage, confit cherry,
served with sour creamm

a traditional dish on the nobles' table
after a hunt

COD WITH YELLOW
PEPPER MILLE-FEUILLE

with vongole broccoli and zucchini slices

HALIBUT WITH BAKED CELERY
AND LEMONGRASS-MINT SAUCE

halibut was considered a delicacy t
hat was served at social events and balls.



OCETP C PABMON 113 ThIKBbI
1 BPOKKOJIN

Nof COYCOM roNaHae3oM ¢ 061enmxon
OCETp YacTo NoJaBasiCs Ha LAPCKMX

npuemax MMne\oaTopa Hukonas ||
n AnekcaHgpa |||

KOTNIETA 13 MyPMVAHCKOVI KAMBA/IbI
C KPACHOW MKPOW

KapTodesnbHbIM KPEMOM
1 CMETaHHbIM COYCOM

OUNE CYOAKA C MOPKOBbBIO,

3AMNEYEHHOW B CO/IM C PO3MAPUHOM

C KapTodenbHbIM Mnope
N COYCOM U3 CYLEHbIX 610K

ATIAHTUYECKNI JIOCOCb
C PN3OTTO M3 LUBETHOW KAMYCTHI

YKPOMHBIM COYCOM U MyCCOM
13 3eN1EHOro ropoLlka

LIbIMNEHOK «KOPHMLLOH>
C TPIOOE/IbHOM MACTOM

C Me0BOW MMa3ypblo 1 FTOPYNYHBIM COYCOM
C MUAVAMU U WadPaHOM

BOOXHOBNEHHOE 6/1I0A0M,
NofaBaBLIMMCA NMPU ABOPE
ExaTepuHbl Benvkon

YTUHAA FPYOKA C MEYEHBIM
BAK/TAXKAHOM

C KPEeMOM U3 KOPHEeMNIo40B
M MNEYEHOro YECHOKA, MPYLUEBbIM YaTHW,
coycom «burapan»

TYPHELO POCCNHN
C ®PAHLLY3CKMM MIOPE

C KapTOode/IbHbIM KPEMOM Ha C/IMBOYHOM
Mac/ie, FoBsel BbIPE@3KOW, MACHbBIM COYCOM
«Mapeipa» 6erbu MOPKOBbIO U dya rpa

6nogo, co3gaHHoe B 19 Beke
fB{DaHLI,y3CKVIM wedom

apu-AHTyaH KapeMoM B 4eCTb
KoMno3sunTopa [wakoMo PoccuHu,
nofaBanoch B pecTtopaHe "MeaBesp',
KaK CMMBOJ BbICLUIEM raCTPOHOMMM

TOMJIEHOE MOBAXbE PEBPO
B IMMA3YPW N3 C/INBbI
C 3aMneyeHHbIM kapTodenem,

LWINMHATOM B C/IMBKaX, TyKOM «KoHdM>»
N MSICHBIM COYCOM

BbIPE3KA OJIEHA
C MEYEHBIM KAPTO®ENEM,
MYCCOM 13 NlyKa-rnopes

C MOXOKEBEJIbHUKOM, TPUOHBIM KPEMOM
1 6PYCHUKOWN B caxape

2300°P

70/80/30 1

1200 P
100/70/40 1

1300,
80/90/30t

1500 P
120/120/20/30

14509P

130/40/40 r

1300°P
150/162/50

1700,
100/130/20

1750 P
120/60/40/20 t

2 050°P
17250t

STURGEON WITH PUMPKIN
AND BROCCOLI RAVIOLI

and sea buckthorn «Hollandaise»

sturgeon was often served at the royal
receptions of Emperor Nicholas ||
and Alexander |||

PLAICE PATTY
WITH RED CAVIAR

Potato Cream
and Sour Cream Sauce

ZANDER FILLET WITH
SALT-BAKED ROSEMARY CARROTS

mashed potatoes, and dried apple sauce

ATLANTIC SALMON WITH
CAULIFLOWER RISOTTO

dill sauce and green pea mousse

«CORNISH» HEN WITH
HONEY GLAZE, TRUFFLE PASTE

and mustard sauce with mussels
and saffron

inspired by a dish served at
the court of Catherine the Great

DUCK BREAST
WITH ROASTED EGGPLANT
with burnt citrus, carrot, roasted garlic

and turnip cream, pear chutney
and Bigarade sauce

TOURNEDOS ROSSINI '
WITH FRENCH POMME PUREE

confit baby carrots, Madeira sauce,
foie gras and porcini duxelles

a dish created in the 19th century
by the French chef
arie-Antoine Careme in honor of
the composer Giacomo Rossini,
served at the restaurant "The Bear",
as a symbol of the highest gastronomy

BEEF RIB WITH PLUM GLAZE

baked potato, creamed spinach,
confit onion and meat sauce

VENISON LOIN
WITH ROASTED POTATO

Jjuniper leek mousse, wild mushroom
cream and sugared lingonberries



ArHEHOK

C XPYCTAWNVMUN BAKITAXKAHAMNA

CnagkmMmm TtoMataMu, Necto M3 KMH3bI
N MACHbIM COYyCOM «TkeManms

MEJOBbIV MOLENY W

MeOoBWK Ha M36OPCKOM Méfne
C KOHOU 13 3eMNSHUKN
1N CMEeTaHHbIM COYCOM

LHOKONAOHOE NMNAMA
TPUW TEKCTYPbI TEMHOTO LWOKOMAA3,

C MapMenagoM ManmHa-MaHro
N NPSHBIM GPYKTOBO-AroAHbBIM COYCOM

MPYLLA B KAPAMEJIbHO-
KOHbAYHOM COYCE

HKEMYYXKHAA CKA3KA

MaKOBbI MaKapOHC C KOpPO/IeBCKMM
q)l/IHl/IKOM 1 CNMBOYHbBIM KpEMOM

2 450P
1/75/130/30 1

550 P
1/140 1

650 P
/1451

620 P
/151

580 P
171401

LAMB WITH
CRISPY EGGPLANT

sweet tomatoes, cilantro pesto,
and Tkemali meat sauce

THE HONEY KISS

honey cake made with Izborsk honey,
with confit of wild strawberries
and sour cream sauce.

CHOCOLATE FLAME
dark chocolate three ways,

with raspberry-mango marmalade and
a fruit-and-berry sauce.

PEAR IN CARAMEL-
CONYAC SAUCE

THE PEARL FAIRY TALE

poppy macaron with royal date
and buttercream

,D,aHHoe n3faHne aBnaeTcqa pekiaMHbIM MaTepraniom. npeMCKypaHT C BbIxOAOM 6mo,q n
SHGpFeTI/NeCKOIZ LEeHHOCTbIO HaxoanTCa B yronke ana r|0T|oe6MTene|7|,
M nNpefocTaBngeTca rocTam rno nepBomMy Tpe6OBaHl/IIO

This publication is an advertising material. The price list with the output of dishes and
energy value is located in the consumer corner and is provided to guests upon request
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