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HYEPHAA NKPA
C MaJIEHbKNMK ONafyLKamu
1 nepenennHbiMK anLamMm

KPAB CO CTAAKMMI TOMATAMU

C UNTPYyCOBbIM MapmHagomMm,
MOPOXEHbIM 13 CMETaHbl 1 6a3nnumka,
Ma/IMHOBbIM COYyCOM

TAPTAP N3 MOPCKOTI'O MPEBELLKA

C MaC/ioOM MOPOLWKW, ObIHEN, 3eMNSHUKOM
N KPpeEMOM 13 peBeHA

CTPOTAHNHA 13 XXENTTOXBOCTA

C KOHPUTIOPOM 13 KPACHOTO NyKa U Ma/IUHBbI
Ha TOCTe M3 YEPHOIro 6OPOAMHCKOro Xnebda

3AJINBHOE
13 KOM4YEHOT O MANTYCA

C KPeEMOM 13 MOPCKOM KarycCTbl
1 CBEXNM Or'ypLOM

MAJTOCO/IbHbIV CAT

C MYCCOM W3 3€NEHBIX S6/10K, OrypLOM
N KPEMOM U3 KeJPOBOro opexa

BANIEHAA YTUHAA TPYOKA

C CONEHbIM aHAHACOM, KPEMOM
C KO3MHaKaMu 1 BULHEBBIM COyCOM

PYBJIEHAA ONIEHVHA

C 3anpaBKOV 13 LIUKOPUS U KDEMOM
13 CMOPOAVHDI

NALWTET U3 NMEYEHW KPOJTMKA
HA BPVOLWWN

C BI/IEHOW C/IMBOW, NapMe3aHOM
1 NTYKOM KOHOU

MMPOT N3 LLYKNH

TapTap 13 CONEHbIX 3€/1EHbIX TOMATOB
N TptodeneM, MycCcoMm m13 TbiKBbI
1 WwadpaHa ¢ LUTPYCOBLIM COYCOM

2600P
20/60/30 1

1400#,
171401

1100 P
17120+

950 P
80/42/151

750 P
/120t

950 P

70/60 1

650 P
171001

1050%°
1/95/30r

550 P
50/35r1

500 P
171001

BLACK CAVIAR

with small pancakes
and quail eggs

CRAB WITH SWEET TOMATOES
citrus marinade, sour cream

and basil ice cream,

raspberry sauce

SCALLOP WITH

with rhubarb cream, cloudberry butter,
melon and wild strawberry

YELLOWTAIL STROGANINA

with cloudberry juice, black bread,
red onion and raspberry confiture

SMOKED
HALIBUT ASPIC

with seaweed mousse and
fresh cucumber

LIGHTLY SALTED WHITEFISH
with green apple mousse, pine nut
cream and cucumber

DRIED DUCK

with salted pineapple, kozinak cream
and cherry sauce

CHOPPED VENISON

with chicory aioli and currant cream

RABBIT LIVER PATE
WITH BRIOCHE

dried plum, parmesan and confit onion

ZUCCHINI PIE

with pumpkin and saffron mousse,
citrus sauce, yellow tomatoes,
green tomatoes and truffle

MoxanyncTa, coobLumTe odULIMaHTY, ECAIN Y BaC €CTb aneprusa Ha Kakme-amb60 NpoayKTbl.

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



CANAT C APKTUHECKIM FONELIOM
N XPYCTALLEW MEYEHBIO TPECKW
C MSTHBIM IOrypPTOBBIM KDEMOM

W 3aMpaBKoOW 13 KPACHOM CMOPOAMHBI

ONMMBDBE «9PMUTAMX>

C PaKOBbIMU LIENKAMW, OTBAPHbIM A3bIKOM,
nepeneivHHON rpyAKon, Kanepcamu,
caflaToM POMENH M 3anpaBkow MPOBaHCaslb

K1acCcnyecKkmm peuenT,

KOTOPbIN FOTOBU/IN B pecTopaHe "dpMutax”

B Mockse B 1860 rogy

CANAT C YTUHOW rPYIKOW

MaHZapuHaMm «KoHdK», KpemMom
13 GyHAYKA, 3aMnpPaBKoOn 13 BULLIHM
1 Gy3UHbI

CAJIAT C MACOM KOCY/N
N KAPTOOEJIEM «lLUATO»

KapTodE/bHbIM MyCCOM, PeuLLIEM
13 Orypua v IMMOHHOM 3anpaBKon

OBOLHOW CANAT

C KPeMOM paTaTyu,
KapaMenm3npoBaHHbLIM FOPOLLKOM,

C 3aneyeHHbIM 6aKnaXaHoM,

606aMu1 saMaMe 1 XyMyCOM 13 aBOKaJo

PEBELLOK

C MONEHTOW, S6M104HBIM PennLLEM,
C/IMBOYHBIM COYCOM NlaMUHapuu
1 3anpaBKoV 13 IMMOHOB M Kanepcos

PAMYLLUKA

C KanycTou KoHpU, xene 13 6pyCHUKM
1 CIIMBOYHBIM COYCOM

MEJIbBMEHW 13 OCETPA
C LLyYben MKPOW B COYCE U3 LAMMAHCKOro

wamnaHckoe yxe B XIX Beke
ACCOLMMPOBANIOCH C MPA3LAHUKOM,
60raTCTBOM U apPUCTOKPATUEN, COYC U3
LHaMMNaHCcKoro 6bi1 co3fgaH ans 6aHKeToB.,
NPUEMOB M PECTOPAHOB BbICLLErO Kaacca.

950 P

172601

1400°P
172401

850 P
1/250 1

950 P
17270t

820 P
1/160 r

920 P
1/160 r

750 P
/120t

1500#°
1/90/66 r

ARCTIC CHAR AND COD LIVER,
CRISPY BREADED COD LIVER,

with minty yogurt cream,
red currant dressing

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

SALAD WITH ROE DEER MEAT
AND «CHATO» POTATOES

with potato mousse,
cucumber relish and lemon dressing

VEGETABLE SALAD

with ratatou creamand caramelized
peas with baked eggplant, edamame
beans 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.



MEJTbMEHW N3 KPOJTMKA

CO CMEeTaHoW C S6/10KOM 1 3CTParoHoM
1N MOPKOBHO-anesIbCMHOBbIM KPEMOM

ronysubl U3 A4

C KepOBOW CMETaHOM
1 coycoMm «[lemu Mace»

®OYA-TPA MO3/1b

C neyéHbiM baTaToM,
KapamenmnsnpoBaHHbIMU 16710KaMm
N MefoBbIM COycoM «[lemn Mnaces»

NoAaBanoCh B JOPOrMX PECTOPaHaX
Mocksbl 1 CaHkT-TeTepbypra,
Taknx kak «Ap>» nnu «Kioba,

a TakXKe Ha 3BaHbIX YXKMHaxX 1 6anax
B ABOPSHCKMX ycaabbax

BENAA YXA

M3 TPECKM, ManTyca 1 cyaaka c naMmHapuen,
KapTodenem u cenbiepeem

KPABOBbIV BUCK

C KOMaHJOPCKUM KaflbMapoM
1 MapUMHOBAHHbIMK TOMaTaMm

KOHCOME N3 MEPETEJIKA
N KPOJTNKA

C nepenenmnHbIMU XenTkamm «Mawots,
KHensgM1 13 KponmKa 1 rpeyHeBON lanLov

BOPLL, C CEPALIEM OJIEHS

C KBaLLEHOW KanyCcTou, ONeHbUM CepaLeM
1 BULLHEN KOHOU, MOAAETCA CO CMEeTaHOM

TPaAUUMOHHOE 671100 Ha CTO/NE ABOPSH
nocse OXoThl

TPECKA C MU/TbOEEM
N3 XKEJTOTO MNMEPLA

C BPOKKONN U LIyKMHW, 1 COYCOM C BOHrone

550 P
120/60/15 1

/750 P
1/100/30/40 r

1450 P
/1101

700 P
1/280r

750 P
200/50/301

550 P
1/200/50/20/15 1

750 P
250/40/30/20 1

1250¥P
1/100/70/30

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



NANTYC C MIOPE N3 BATATA
N MEYEHOIO MEPLIA

C couBetTnamm 6pOKKOﬂl/I 1 COyCOM BeJitoTe
C 3CTparoHom

NanTycC CYMTaNICA Ae/IMKATeCOM, KOTOprVI
nofaBasi Ha CBETCKMX Bevepax 1 6anax

OCETP C PABMOJIN 13 ThIKBbI
1 BPOKKOJ1IN

nof CoyCoM roiyiaHge3om C obnenmxomn

OCETP YacTo NoLAABA/ICS Ha LL@PCKMNX
npuremax nmnepatopa Hukonas ||
n AnekcaHgpa |||

ATNAHTUYECKNI JIOCOCb
C PN3OTTO M3 UBETHOWM KATMYCTbI

YKPOMHbBIM COYCOM U MyCCOM
13 3€/1EHOTO ropoLLKa

LbIMNEHOK «KOPHULLIOH>
C TPIO®E/IbHOM MACTOM

C Me[I0BOW a3y pbio U FOPUYUYHBIM COYCOM
C MUAMSAMU U LWadpaHOM

BOOXHOBNEHHOE ONI0AOM,
nofaBaBLUMMCS NPWY ABOPE
ExaTepuHbl Benvkon

YTUHAA FPYOKA C NMEYEHBIM
BAKJTAXKAHOM

C KPEMOM 13 KOPHENIOA0B
M MEYEHOIO YECHOKA, MPYLIEBbIM YaTHW,
coycom «burapag»

TYPHELO POCCHHU
C OPAHLLY3CKNM TMHOPE

C KapTodenbHbIM KPEMOM Ha CIMBOYHOM
Mac/e, roBsXXel BblPe3KOW, MSICHBIM COYCOM
«Mapenpa» 6enbu MOpPKOBbIO U dya rpa

611040, CO3aHHOe B 19 Beke
dpaHLy3ckuM wedom

Mapun-AHTyaH KapeMoM B 4eCTb
KoMmnosuTopa [xakoMo PoccuHu,
nofaBanoCh B pecTopaHe "MeaBeap',
KaK CMMBOJ BbICLIEN raCTPOHOMUN

TOMJIEHOE FOBAXbE PEEPO
B IMA3YPU 13 C/INBbI

C 3aMneyYeHHbIM KapTodenem,
WNUHATOM B C/IMBKAX, TYKOM «KOHpU>»
N MACHbIM COYyCOM

BbIPE3KA OJIEHA
C MEYEHDBIM KAPTOOENEM,
MYCCOM 13 NyKa-rnopes

C MOXOKEBESTbHUKOM, FPUBHBIM KDEMOM
1 6PYCHMKOM B caxape

2200,
80/160/40 1

2300#,
1/70/80/301

1500 P
120/120/20/30

1450P
130/40/40 r

1300#,
150/162/50 r

1700¥P
100/130/20 1

1750 P
1/120/60/40/20 r

2050¥P
17250t

HALIBUT WITH SWEET POTATO
AND ROASTED PEPPER PUREE

tarragon velouté and broccoli florets

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

STURGEON WITH PUMPKIN
AND BROCCOLI RAVIOLI

and sea buckthorn «Hollandaise»

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

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

Marie-Antoine Careme in honor of

the composer Giacomo Rossini,
served at the restaurant "The Bear’,

as a symbol of the highest gastronomy

BEEF RIBWITH PLUM GLAZE

baked potato, creamed spinach,
confit onion and meat sauce

VENISON LOIN
WITH ROASTED POTATO

with juniper leek mousse,
wild mushroom cream and sugared
lingonberries



MEJOBbIV MOLENY W

MefoBWK Ha M36opCcKoM Méae
C KOHOU 13 3eMNFHUKN
1N CMETaHHbIM COYCOM

LLOKOJTAOHOE MJIAMA

TPW TEKCTYPbl TEMHOTO LIOKONaAa,
C MapMenagoM MasimHa-MaHro
1 NPSAHBIM GPYKTOBO-ArO4HBIM COYCOM

TAHELL, ®EV IPAYKE

ACCOPTU MaPLMMAHOBBIX KOHET,
JIMMOHHas Hamenaka,
KapaMe/IM30BaHHble opexm

HKEMYYXKHAA CKA3KA

MaKOBbIN MaKapOHC C KOPO/1eBCKNM
¢V]HVIKOM 1 CNMBOYHbIM KPEMOM

550 P
1/140 1

650 P
1/1451

620 P

1/115r

580 P
/1401

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.

DANCE OF THE DRAGEE FAIRY

assorted marzipan candies,
lemon light cream, caramelized nuts.

THE PEARL FAIRY TALE

poppy macaron with royal date
and buttercream

,ELaHHOe M3faHne aBnaeTca pexknamMmHbiIM MaTepuanoMm. I'Ipel;lCKypaHT C BbIXO4OM 6]1}0,[[ 4
SHepreTnyecKon LeHHOCTbIO HaXoAUTCA B yrofke Ang I'IOTpeﬁl/lTeﬂel/l‘
M npefocTtaBngeTca rocTaM no nepBomMy TpeﬁOBaHl/HO

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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