Continental Breakfasts
From 07:00 till  11 a.m. 
                                                                                   Rate 130 rubles
Breakfast  № 1

1/250  Milk porridge (oatmeal, rice)
1/300 Breakfast assortment (ham, cheese, toast, jam, butter)

100/20 Omelet  with tomatoes

1/200 Tea (1 tea bag)  or Instant  Coffee

2/20 Bread
Breakfast №2

1/250 Milk porridge (oatmeal, rice)
100/20  Boiled Sausages with ketchup

100/30 Pancakes with sour cream

1/200 Tea (1 tea bag)  or Instant  Coffee

2/20 Bread

Breakfast  № 3
40/200 Corn flakes with milk
20/20/10 Pieces of ham and cheese
150/30 Curd baked pudding
1/200 Tea (1 tea bag)  or Instant  Coffee
2/20 Bread
Breakfast № 4

1/210 Allsorts “All by driblets” 

1/250 Milk porridge (oatmeal, rice)
1/150 Sour cream
1/200 Tea (1 tea bag)  or Instant  Coffee

2/20 Bread



Lunches

From  noon till 04:00 p.m.
(To choose from)
                                                                           Rate  170 rubles
Salads:

· 1/100 Vegetable salad with chicken
· 1/100 Country salad with ham
· 100/15  Vegetable salad (beetroots, carrots, potatoes, pickles, onion, vinegar)  with herring
· 1/100 Vegetable salad

· 1/110 Salad with beetroots and cucumbers

· 1/100 Crab salad
· 1/100 Tomato with garlic and cheese

· 1/100 Salad “Delight”

· 1/100 Salad “Piquant”

Soup  of the day:
· 1/250 Chicken  noodle soup

· 1/250 Pickle soup
· 1/250 Russian cabbage soup

· 1/250 Pea soup
· 1/250 Russian spinach soup
· 1/250 Fish soup
· 1/250 Borsch

Main Course:
· 115/75  Meat balls with sauce
· 1/80 Chicken chop
· 1/85 Fried  hake (fish)

· 1/90 Meat rissoles

· 1/150 Neat's tongue roasted with potato
· 100/20 Boiled sausages with ketchup

· 75/75 Goulash soup with beef

· 75/75 Chicken stroganoff
· 75/150 Pilaf with pork

· 75/150 Home style roast

· 75/20 Parched pieces of pork

· 75/75 Beef heart in sauce

· 75/75 Liver in Stroganoff style

· 75/150 Braised cabbage with pork

Garnish:
· 1/150 Mashed potatoes

· 1/150 Buckwheat

· 1/150 Spaghetti

· 1/150 Boiled rice

· 1/150 Boiled potatoes

Beverages:
· 1/200 Juice from dried fruits
· 1/200 Tea (1 tea bag)

· 1/200 Instant Coffee

2/20  Bread                                              

                                                       Dinners
                                  From 06:00 p.m. till midnight
                                                (To choose from)
                                                                  Rate 170 roubles

Salads:

· 1/100 Vegetable with chicken

· 1/100 Country with ham

· 100/15  Vegetable salad (beetroots, carrots, potatoes, pickles, onion, vinegar)  with herring

· 1/100 Vegetable salad

· 1/110 Salad with beetroots and cucumbers

· 1/100 Salad  from crabmeat

· 1/100 Salad “Spring” with small radish

· 1/100 Tomato with garlic and cheese

Main Course:
· 115/75  Meat balls with sauce

· 1/80 Chicken chop

· 1/85 Fried  hake (fish)

· 1/90 Meat rissoles

· 1/150 Neat's tongue roasted with potatoes
· 100/20 Boiled sausages with ketchup

· 75/75 Goulash with beef

· 75/75 Chicken stroganoff

· 75/150 Pilaf with pork
· 75/150 Home style roast

· 75/20 Parched pieces of pork

· 75/75 Beef heart in sauce

· 75/75 Liver in Stroganoff style

· 75/150 Braised cabbage with pork


Garnish:
· 1/150 Mashed  potatoes

· 1/150 Buckwheat

· 1/150 Spaghetti

· 1/150 Boiled rice

· 1/150 Boiled potatoes

· 1/150 Village style potatoes

Beverages:
· 1/200 Tea (1 tea bag)

· 1/200 Instant Coffee

2/20  Bread
Breakfasts
	Output weight
	Name of the dish
	Rate/Roubles

	120
	Fried eggs (3 eggs)
	40-00

	125
	Omelet with cheese (2 eggs)
	40-00

	100/20
	Boiled sausages with ketchup
	80-00

	1/190
	Salad “Good Morning” 
(luscious lettuce, tomatoes, green peas, roasted sausages with bell peppers)
	90-00


Fillers
	Output weight
	Name of the dish
	Rate/Roubles

	1/30
	Grated cheese
	30-00

	1/30
	Mushrooms
	30-00

	1/30
	Tomatoes
	30-00

	1/30
	 Slices of ham
	30-00


Pieces


	20
	Slices of ham
	15-00

	20
	Slices of cheese
	15-00

	20
	Butter slices
	15-00


Porridges
	Output weight
	Name of the dish
	Rate/Roubles

	1/250
	Porridge with milk
	40-00

	1/250
	Boiled rice with milk
	40-00

	250/45/30
	Porridge with fruits
	50-00


Pancakes
	150/40
	Pancakes with apricot sauce
	50-00

	150/40
	Pancakes with orange sauce
	50-00

	150/40
	Pancakes with chocolate
	50-00

	150/30
	Pancakes with sour cream
	50-00

	150/30
	Pancakes with sweet condensed milk
	50-00

	150/110
	Pancakes with ham and cheese
	80-00

	1/175
	Pancakes with caviar
	170-00

	1/200
	Pancakes with salmon
	170-00


Curd baked pudding
	200/40
	Curd baked pudding with apricot sauce
	80-00

	200/40
	Curd baked budding with orange sauce
	80-00

	200/40
	Curd baked pudding with chocolate
	80-00

	200/40
	Curd baked pudding with sweet condensed milk
	80-00

	200/40
	Curd baked pudding with sour cream
	80-00


Cold appetizers
Sanwiches
	Output weight
	Name of the dish
	Rate/Roubles

	20/20
	Cheese sandwich
	20-00

	20/20
	Smoked sausage sandwich
	30-00

	20/20
	Salmon sandwich
	60-00

	20/20/10
	Red caviar sandwich
	100-00

	1/230
	Hot chicken sandwich
	100-00


Appetizers

	Output weight
	Name of the dish
	Rate/Roubles

	75/40/20
	Light-salted salmon
	150-00

	165
	Carpaccio from salmon
	150-00

	200
	Herring with potatoes
	100-00

	105/20
	Neat’s tongue with horse-radish
	120-00

	105
	Boiled salted pork with cream horse-radish
	120-00

	120/47/20
	Meat assortment (Neat’s tongue carbonade, pork neck, smoked sausage )
	270-00

	220/2
	Cheese cascade (“Dorblu”, “Parmesan”, “Frico”/marble)
	240-00

	1/100
	Black olives
	80-00

	1/100
	Green olives
	80-00


Salads

	Output weight
	Name of the dish
	Rate/Roubles

	175
	Salad “Gold Fish”

(light-salted salmon, salad “Iceberg”, bell pepper, cucumber served with mayonnaise  )
	170-00

	1/190
	Salad “Caesar” with shrimps
(Pekinese salad, cheese “Parmesan”, baked breads, sauce Caesar, lettuce, tomatoes, shrimps)
	170-00

	1/335/8
	“Crab salad with Tuna”

(rice, crabmeat, boiled egg, cucumber, tuna, tomatoes, greens, sunflower oil, soy sauce)
	180-00

	165
	Salad “Air”
(chicken fillet,  carbonade, tomatoes, cucumbers, baked breads served with mayonnaise )
	110-00

	230/20
	Russian Salad “Olivier”  with beef
	130-00

	180
	Salad “Temptation”
(chicken fillet, bell pepper, pekinese cabbage, smallage, mushrooms served with coriander, mayonnaise )
	140-00

	200
	Salad “Caprice”
(beef, chicken fillet, ham, pickle, grated cheese served with mayonnaise and mustard )
	150-00

	190
	Salad “Caesar”  with chicken

(chicken fillet, Pekinese salad, cheese “Parmesan”, baked breads, sauce)
	170-00

	200
	“Hunting Salad”
(neat’s tongue, fresh vegetables served with sunflower oil )
	170-00

	205
	Salad “Vegetable Bouquet” 
(bell peppers, luscious tomatoes, cucumbers,  salad “Premium”)
	150-00

	1/250
	“Greek Salad”
(fresh tomatoes, cucumbers,  bell peppers, onion, Feta cheese, pekinese salad, greens, olive oil, soy sauce)
	180-00


Hot Appetizers
	Output weight
	Name of the dish
	Rate/Roubles

	300
	Fettuccini with salmon
	250-00

	150/30
	Chicken wings (fried chicken wings served with ketchup and marinade sauce)
	100-00

	90
	Mushroom julienne
	80-00

	1/300
	Pizza with chicken and mushrooms
	150-00

	1/300
	Pizza with ham and cheese
	150-00

	1/300
	Pizza with ham and mushrooms
	150-00

	1/300
	Pizza with sausages and mushrooms
	150-00

	1/280
	Pizza with cheese
	150-00

	1/300
	Pizza “Moscow”
(smoked sausage, tomatoes, pickled mushrooms, cheese, ketchup, mayonnaise)
	150-00


First Courses
	Output weight
	Name of the dish
	Rate/Roubles

	1/300 
	Soup-cream with lentil
	60-00

	1/400
	Okroshka 
(cold TAN soup with cucumbers, small radish, eggs, potatoes, greens,sausages, mayonnaise)
	90-00

	300/20/20
	Borsch with meat 
	90-00

	300/20/10
	“Solyanka”
(a dish of stewed cabbage and meat with spices)
	100-00

	400/75
	Noodle soup with meatballs
	110-00

	400/30
	Dumplings in bouillon with sour cream
	120-00



Fish Courses

	Output weight
	Name of the dish
	Rate/Roubles

	1/400
	Salmon roast in pot 
(Salmon, potatoes, onion, celery, bell pepper, tomatoes, champignons, eggplants, olives, greens )
	280-00

	160/100/30/10
	Salmon served with cream sauce
	340-00



Meat Courses
	Output weight
	Name of the dish
	Rate/Roubles

	400/30
	Roast for gourmet
(Pork, potatoes, onion, celery, bell pepper, tomatoes, champignons, eggplants, garlic, greens, sour cream )
	180-00

	170/50/75
	Chicken Shish-kebab 
(Roasted chicken fillet, bell pepper, marinade sauce )
	200-00

	110/100/80
	Roast Chicken with vegetables 
(chicken fillet, bell pepper, tomatoes, courgettes, cream sauce, curry, greens)
	200-00

	230
	Pork Medallion 
(Pork with mushrooms and tomatoes served with cheese)
	200-00

	160/50/75
	Pork in Sicilian Style 
(pork, luscious tomatoes, greens)
	200-00

	130/100/40
	Pork with Dorblu Sauce
(pork with cream dorblu sauce, greens, tomatoes)
	240-00

	120/150/40/75/20
	Beef Stroganoff with potatoes
(beef, cucumbers, tomatoes, champignons, potatoes)
	280-00

	240
	“Golden Calf”
(beef, tomatoes, bell pepper, eggplant, greens)
	250-00

	1/200
	Roast beef 
(baked beef fillet with tomatoes and ginger sauce)
	260-00

	110/190/75
	Beef grill with courgettes and brynza
	380-00



Welcome in Russian Style

	Output weight
	Name of the dish
	Rate/Roubles

	1/270
	Vareniki (kind of ravioli) with potatoes and mushrooms
	120-00

	1/285
	Vareniki with curds and cherry sauce
	120-00

	240/3
	Dumplings with ketchup
	120-00

	215/3
	Dumplings with butter
	120-00

	208/3
	Dumplings with vinegar
	120-00

	240/30
	Dumplings with sour cream
	120-00



Garnish

	Output weight
	Name of the dish
	Rate/Roubles

	1/150
	Village style potatoes
	50-00

	1/200
	Boiled potatoes
	50-00

	1/200
	Mashed potatoes
	50-00

	1/150
	French fries
	50-00

	1/200
	Rice
	50-00

	1/200
	Buckwheat
	50-00

	1/200
	Spaghetti
	50-00

	200
	“Forest  Story”
(Potatoes with mushrooms)
	100-00

	150
	“Grilled vegetables”

(courgettes, bell pepper, eggplant, onion, garlic, greens, sauce)
	120-00

	250
	“Ratatouille”

(courgettes, bell pepper, eggplant, onion, garlic, greens, sauce Tabasco, Red sauce)
	130-00


Sauces
	Output weight
	Name of the dish
	Rate/Roubles

	1/50
	Sour cream 
	10-00

	1/50
	Mayonnaise
	15-00

	1/50
	Ketchup
	15-00

	1/50
	Mustard
	25-00

	1/30
	Horseradish sauce
	25-00

	1/50
	Honey
	45-00

	1/50
	Olive oil
	50-00

	1/50
	Apricot sauce
	10-00

	1/50
	Orange sauce
	10-00

	1/50
	Chocolate sauce
	15-00

	1/50
	Sweet condensed milk
	15-00


Bread
	Output weight
	Name of the dish
	Rate/Roubles

	2/20
	Wheat-bread, black bread
	3-00

	1/30
	Toast
	10-00


Desserts

	Output weight
	Name of the dish
	Rate/Roubles

	1/170
	Ice cream with apricot sauce and almond
	70-00

	1/200
	Ice cream with  fruit
	70-00

	1/200
	Ice cream with  chocolate and orange sauce
	70-00

	1/260
	Fruit salad
	100-00

	1000
	Fruit vase

(orange, pear, apple, black grapes, green grapes, kiwi)
	280-00

	
	Chocolate “Alyonka” (15 g)/piece
	10-00

	
	Chocolate “Alyonka” (20 g)/piece
	20-00

	
	Chocolate “Inspiration” (60 g)
	50-00

	
	Chocolate “Ritter sport” mini (piece)
	20-00

	
	Chocolate “Ritter sport” (100 g)/piece
	80-00

	
	“Wagon wheels” piece
	20-00


Own baked goods
	200/40/10/15
	Apple pie
	90-00



Beverages

	Output weight
	Name of the dish
	Rate/Roubles

	1/0,80
	Milk
	10-00

	1/0,80
	Cream
	15-00

	
	Lemon
	20-00

	1/10
	Lemon (1 slice)
	4-00



Coffee

	Output weight
	Name of the dish
	Rate/Roubles

	1/200
	Instant coffee
	10-00

	1/100
	Coffee “Americano”
	30-00

	1/50
	Coffee “Espresso”
	30-00

	1/100
	Coffee “Cappuccino”
	40-00

	1/80
	Coffee “Double Espresso”
	70-00

	1/200
	Coffee “Latte”
	50-00



Tea


	1/200
	“Greenfield Tea” (1 tea bag) 
	10-00



Elite Tea in brewing teapot

	Name of the tea
	Teapot 350 ml
	Teapot 750 ml

	Black tea
	30-00
	50-00

	Elite tea “Blue-Monti”
(delightful tea, picked from blue cornflower, strawberry, rhubarb petals )
	
40-00
	
70-00

	Elite tea “Bogatel”
(dainty sort of tea, enriched aromas of strawberry, apricot, fig and vanilla)
	40-00
	70-00

	Elite tea “Courtesan”
(green tea with blackberry, bilberry, mandarin and vanilla)
	40-00
	70-00

	Elite tea “Fruit passion”
(aroma of exotic fruits)
	40-00
	70-00

	Elite green tea “Jasmine”
(magnificent classical green tea with jasmine)
	40-00
	70-00

	Elite green tea “Powder”
(energy and refresh tea)
	40-00
	70-00

	Elite black tea “Fruit passion”
(unique and rich taste of peach, pear, hibiscus petals, rosehip and orange citron)
	40-00
	70-00


Juice

	Output weight
	Name of the dish
	Rate/Roubles

	1/200
	Juice
	35-00

	1/1000
	Juice (1 l)
	150-00


Fresh Juice

	1/200
	Carrot fresh
	60-00

	1/200
	Apple fresh
	60-00

	1/200
	Orange fresh
	70-00

	1/200
	Grapefruit fresh
	80-00


Non-alcoholic cocktails

	1/220
	Milk cocktail “Illusion”
(Ice cream, milk, juice, peach juice, cinnamon)
	50-00

	200/20
	Milk cocktail “Vanilla milkshake”
(Vanilla ice cream, milk, cream, cinnamon)
	50-00

	1/200
	Milk cocktail “Ruby”
(Cherry juice, ice cream, milk, strawberry)
	70-00

	200/20/10
	Milk cocktail “Chocolate milkshake”
(Chocolate ice cream, milk, cream, grated chocolate)
	70-00

	1/250
	Milk cocktail “Crystal shock”
(Banana syrup, milk, banana, cream, grated chocolate)
	70-00

	1/200
	Milk cocktail “Coffee frappe”
(Milk, coffee beans, caramelized syrup, cream)
	70-00


Water

	Output weight
	Name of the dish
	Rate/Roubles

	
	Still mineral water (0,5 l) plastic
	30-00

	
	Still mineral water (0,5 l) glass
	60-00

	
	Mineral water with gas (0,5 l) plastic
	30-00

	
	Mineral water with gas (0,5 l) glass
	60-00

	
	Fanta (0,33 l)
	40-00

	
	Schweppes (0,5 l)
	50-00

	
	Coca-cola (0,5 l)
	50-00

	
	Coca-cola (0,2 l)
	60-00

	
	“Burn” (0,25 l)
	120-00

	
	
	


Draught beer

	Output weight
	Name of the dish
	Rate/Roubles

	
	“Lowenbrau” (original) (0,3 l)
	80-00

	
	“Staropramen” (0,3 l)
	80-00

	
	“Staropramen” (0,5 l)
	110-00

	
	“Lowenbrau” (original) (0,5 l)
	110-00


Non-alcoholic beer

	Output weight
	Name of the dish
	Rate/Roubles

	
	Bottle of “Stella Artois” (0,5 l)
	70-00


Alcoholic beer

	Output weight
	Name of the dish
	Rate/Roubles

	
	Bottle of “Stella Artois” (0,5 l)
	80-00

	
	Bottle of “Staropramen” (0,5 l)
	80-00


To Beer

	
	Cracker (25 g)/piece
	10-00

	
	Crisps “Lays” (28 g)/piece
	20-00

	
	Pistachio “Jazz” (40 g)/piece
	40-00



Dessert menu
	1/110
	“Cheese cake. Cherry” 
	90-00

	1/85
	“Cheese cake. Two chocolates”
	90-00

	1/85
	Cake “Velour”
	90-00

	1/100
	Cake “Gallery” (truffle)
	90-00

	1/120
	Cake “Caramelized tango”
	90-00

	1/90
	Cake “Moulin Rouge”
	90-00

	1/80
	Cake “Passion”
	90-00

	1/80
	Cake “Tango for three”
	90-00

	1/85
	Cake ”Tiramisu”
	90-00

	1/130
	Cake “Champagne. Wild berry”
	90-00

	1/115
	Cake “Flash. Raspberry”
	90-00

	1/120
	Cake “Flash. Blueberry”
	90-00



Breakfast for new married couple for 2 persons
                                                                                              Rate  280 roubles
	1/100
	Coffee “Cappuccino”

	1/200
	Apple fresh juice

	150/40/40
	Pancakes “Sweet”

	1/260
	Fruit salad



Wine card
Strong drinks
Whiskey

	Name
	Output weight, ml
	Rate/Roubles

	“Jameson”
	50
	130-00

	“Jack Daniels”
	50
	160-00

	“Johnny Walker Red Label”
	50
	120-00

	“Johnny Walker Black Label”
	50
	200-00

	“Chivas Regal”
	50
	220-00


Cognac

	Name
	Output weight, ml
	Rate/Roubles

	“Commander’s” 4 years
	50
	50-00

	“My Dagestan” 4 years
	50
	70-00

	“Bastion” 5 years
	50
	100-00

	“Dagestan KS” 13 years
	50
	120-00

	“Remi Martin”
	50
	290-00

	“Hennessy” V.S.O.P.
	50
	310-00

	“Hennessy” X.O.
	50
	930-00



Aperitif
	Name
	Output weight, ml
	Rate/Roubles

	Martini “Bianco” semi sweet
	50
	50-00

	Martini “Extra Dry” dry
	50
	50-00


Rum

	Name
	Output weight, ml
	Rate/Roubles

	“Bacardi Superior”
	50
	90-00

	“Bacardi Black”
	50
	130-00


Vodka

	Name
	Output weight, ml
	Rate/Roubles

	Crystal “Crystal”
	50
	30-00

	Topaz “Green mark cedar”
	50
	30-00

	Ladoga “Regal Original”
	50
	50-00

	South Capital “White Birch”
	50
	50-00

	“Russian Standard”
	50
	70-00

	“Beluga”
	50
	120-00


Tequila

	Name
	Output weight, ml
	Rate/Roubles

	“Olmeca silver”
	50
	140-00

	“Olmeca gold”
	50
	160-00


Liqueur

	Name
	Output weight, ml
	Rate/Roubles

	“Baileys Original Creamy”
	50
	100-00

	“Malibu”
	50
	110-00

	“Sambuca Isabella”
	50
	120-00

	“Kalua”
	50
	150-00



Alcoholic cocktails

	1/200
	Cocktail “Martini Orange”
(Martini, orange juice)
	100-00

	1/50
	Cocktail “Amigo”
(Bright sambuca, orange liqueur, “Baileys”)
	100-00

	1/200
	Cocktail “Rum Cola”
	140-00

	80/5
	Cocktail “Sweet Memories”
(Rom “Bacardi Superior”, orange liqueur, Martini)
	150-00

	1/200
	Cocktail “Banana Daiquiri”
(Rom “Bacardi Superior”, banana liqueur, banana)
	160-00

	1/200
	Cocktail “Whiskey Cola”
	160-00

	200/10/25
	Cocktail “Pina Colada” 
(Rom “Bacardi Superior”,  liqueur “Malibu”, pineapple juice, cream)
	180-00

	200/10
	Cocktail “Tequila Sunrise”
(Tequila “Sauza”, orange juice, syrup)
	180-00

	1/270
	Cocktail “Hurricane” 
(Rom “Bacardi Superior”, sugar syrup, peach juice, orange juice )
	220-00


Wine Card

Red Wines

	Name
	Rate/Roubles 
150 ml
	Rate/Roubles 
Bot. 0,75 l

	“Marques de Valdecanas” semi sweet (Spain)
	50-00
	-

	“Don Felix” semi sweet (Spain)
	60-00
	-

	“APSNY” semi sweet
	-
	540-00

	“LYKHNY” semi sweet
	-
	540-00

	“Don Felix” semi dry (Spain)
	60-00
	-

	“AMRA” semi/dry
	-
	540-00

	“CHEGEM” dry
	-
	550-00


White Wines
	Name
	Rate/Roubles 
150 ml
	Rate/Roubles 
Bot. 0,75 l

	“Marques de Valdecanas” semi sweet (Spain)
	50-00
	-

	“Castellano” semi sweet
	50-00
	-

	“PSOU” semi sweet
	-
	540-00

	“Don Felix” semi dry (Spain)
	60-00
	-

	“DIOSCURIA” dry
	-
	540-00


Sparkling Wines
	Name
	Rate/Roubles 
Bot. 0,75 l

	“Mondoro Asti” sparkling
	850-00

	“Martini Asti” sweet sparkling
	990-00


Champagne

	Name
	Rate/Roubles 
Bot. 0,75 l

	“Russian” semi sweet
	160-00

	“Abrau Durso” semi sweet
	360-00

	“Asti Cinzano” 0,375l
	530-00

	“Cornet Russian Sparkling” semi dry
	220-00


