Russiar, 77 enus

APPETIZERS (3AKYCKMWH)

Bruschetta with salted wild salmon, cream
cheese and cucumber
(BpyckeTTa co cnabocosneHbIM
nococem, CiMBOYHbLIM CbIPOM K

orypLom)

P&atés with French baguette
(MeyveHOYHBbIN NaWTeT C PPaAHLY3CKNM
baretom)

Marinade cabbage
(OcTpas MmaprHOBaHHasa KanycTa)

Eggplant rolls with nut and garlic sauce
(Pynetukun 3 6baknaxaH c opexamm u
4eCHOKOM)




Russiarn, ITlenu

SOUP

Russian-Finnish ukha
( Pyccko - prHCcKasa yxa)

Borsch

(bopuLw)

Schi soup
(Cyn Ln)

SALADS
Oliver
(OnuBbe)

Beetroot with prunes, walnuts and garlic
(CBekna c YepHOCANBOM, FPeLKUM Op
exoM 1 YeCHOKOM)

Korean Carrot
(MopkoBKa Nno-Kopencku

Vinaigrette
(BnHerperT)
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MAIN COURSE

Potato with mushrooms stew
(TyweHasa kapToLlka ¢ rprbamu)

Pelmeni- Russian dumpling
(MenbmeHN)

Captain's meat with potatoes
(Msico No- KannTaHCKWM C KAPTOLUKOW)

Vareniki potato\ cabbage
(BapeHukn kapToLwika\kanycra)

Cutlets beef and pork
(KoTnetbl Mo - gomawiHemy)

Potato Zrazy with meat
(KapTodenbHbie 3pasbl C MACHLIM
dapLuem)

Seared salmon Roasted veggies and red
skin potato mash
(O6>xapeHHbIN NoCoCh)

Julien chicken and ham mushrooms
(PKynbeH c kypuuen u rpyubamm)




