«Penne» with champignons, duck and pine nut                                      440 rub
(«Пенне» с шампиньонами, уткой и кедровым орехом)


Penne – it is a pasta – feather-puffs with diagonally cut sides. The name of 
this sort of pasta comes from italian word «penne» - «feather». It is the most
 widespread pasta for mass family holidays in Italy… Penne Rigate combines

 perfectly with a cream sauce of champignons, pine nuts and  duck meat
295 g 

 «Farfallе» with duck ragout                                                                           450 rub
(«Фарфалле» с рагу из утки)


Farfalle  is a pasta in form of butterflies of hard kinds of wheat, which was

 invented in 16 century in Lombardie and Emilia-Romagna in the north of Italy. 
Thanks to smooth texture it combines perfectly with duck meat and light sauce of

soft tomatoes, porcinis and celery

290 g  
«Farfallе» with asparagus and string beans                                           305 rub
(«Фарфалле»  со спаржей и стручковой фасолью)

For all pasta forms variety, one of the most beautiful is the pasta «farfallе». 
Pasta of hard kinds of wheat in form of bows combines perfectly with asparagus, 
string beans and cherry tomatoes in a soft cream sauce and cheese «Parmesan».

260 g
 «Mariupol»                                                                                                            325 rub
(«Мариуполь»)



Very light, delicious and soft salad of fresh vegetables with apples, egg and meat 

of boiled duck, where all ingredients take their place and supplement each other perfectly
255 g
 «Escolar»                                                                                                                 300 rub
(«Эсколар»)  
 Leaf salad, fresh cucumbers, hen's egg, fried champignons, with thin slices

 of dollar fish – under the sauce «Vinegret»

320 g                                                                                    
Borscht «Heroic»                                                                                                220 rub                                                            
(Борщ «Богатырский»)                                                                      
Everybody, who likes borscht certainly need to taste such unusual and 

delicious combination of borscht ingredients with duck meat and porcinis
350/50 g
Fried pike perch «Коrsаr»                                                                              325 rub
(Судак жареный «Корсар»)


Crunchy crust, onion taste, white soft meat of spring pike perch…

By taste – the dish is of higher aerobatics!
150/50 g
«Piperade» of asparagus                                                                          285 rub 

(«Пипераде» из спаржи)
                                                                 
Piperade is a typical and the most impressive dish of the Basque cuisine. 

Tomatoes, sweet pepper, garlic, green asparagus – create just the taste, which
everybody will never forget. Sometimes «Piperade» names as omelet, because

 of entered into his composition egg. This rich dish, which easy to cook, will add a 

little mood of south France.
200 g
 «Berlin Eisbein»                                                                                                1525 rub
(«Берлинский Айсбайн»)                                                                                                      Eisbein is a baked pork foreshank – a typical representative of German cuisine,
a little salty and flavored with spices. Traditionally it is served with sauerkraut 

and potato. This dish will do for united company of 3-4 persons.
1500 g
Calamaries «Hidalgo»                                                                                         85 rub
(Кальмары «Идальго»)

Wonderful spicy snack of calamaries will make happy lovers of spicy dishes.

Lean, delicious, very quickly and simple

106 g 
Sausages «Hunting»                                                                                           235 rub
(Колбаски «Охотничьи»)

Recipe of these sausages was devised as long ago as 1928 in Poland. In 

our country the sausages appeared in 1936 and at once became popular. 

They have incredible spicy-smoked taste and smell with tinge of garlic.
140 g
Sausages «Like in Dresden»                                                                            280 rub
(Сосиски «По-дрезденски») 


Original rich and delicious dish of simple products will leave 

nobody indifferent…

260/50 g
Potato in bacon                                                                                                    280 rub
(Картофель в беконе)

Fried potato is always delicious and favourite dish of many, and kids’, and adults’, 
and we cook it as wrapped in bacon and serve with mustard and spicy 
tomato-sour cream sauce

270/50/50 g
Puff pasties «Bedouin’s joy»                                                                          295 rub
(Слоеные пирожки «Радость бедуина»)

Fascinating pasties of flaky pastry with tomato-cheese filling, champignons 

and ham. Simple in every way, and, of course, delicious. 
385 g
Puff sticks to beer                                                                                                195 rub
(Слоеные палочки к пиву)


Crunchy sticks of flaky pastry with various fillings, fried with cheese – really

 tasty snack to beer.

Impossible to refrain from eating at once a couple, other…
Boiled shrimps                                                                                                     160 rub
(Креветки отварные)


Boiled shrimps with spices
150 g
Scorched almonds                                                                                              175 rub
(Миндаль жареный)


We know, that in many families people like to eat  sunflower seeds…

It is adopted by us as snack to eat nuts…
Scorched almonds is very tasty and energy-valuable snack – more tasty and 
more healthy, than some fried sunflower seeds.

100 g                                                                                               

Vegetable strudel                                                                                                145 rub
(Овощной штрудель)

Strudel of the finest flaky pastry with vegetable filling.

Ingressed zucchini, tomatoes and sweet pepper make 

a pie juicy, and fennel with onion leek make it spicy.

190 g                                                                                  
String beans with cherry tomatoes and pine nuts                                150 rub
(Стручковая фасоль с томатами черри              
                                                            и кедровыми орешками)
Light and very tasty dish.

Excellent garnish or separate dish.

150 g
Rice «Color Mix»                                                                                                  60 rub

(Рис «Color Mix»)

The unique mixture Aquatika Color Mix consist of red and brown corns of 

aromatic rice and dark corns of wild rice. This mix is a real larder with nutrients, vitamins and cellulose.
150 g
Rice with vegetables                                                                                          60 rub  

(Рис с овощами)


This dish combines features of hot plate and garnish –cooked quickly, satiate well…
150 g
«French fries»                                                                                                      60 rub
(Картофель «фри»)


In most european countries French fries is a classical garnish to fried meat or fish. 

Crunchy French fries is the favourite dish not only for simple people, but for gourmets

150 g 
Fried potato of boiled                                                                                        85 rub
(Картофель жаренный из отварного)

Young boiled deep-fried potatoes – what can be simpler and tastier?  

150 g
Potato «Hash Brawns»                                                                                     90 rub
(Картофель «Hash Brawns»)

«Hash Brawns» is a popular potato dish of American cuisine…

Potato pancakes are more known by us as dranickis.
150 g
Potato croquets                                                                                                   85 rub                                
(Картофельные крокеты)
Very tasty potato balls with a soft filling of potato, 

in crunchy crust – just melt in your mouth!
150 g 

Potato «Gratin»                                                                                                   115 rub
(Картофель «Gratin»)


Potato «Gratin», baked in cream with cheese «Mozzarella», 
turns out very delicate, juicy, aromatic and delicious.
90 g
Curd doughnuts                                                                                                   105 rub
(Творожные пончики)
Delicate curd balls with crunchy crust of cornflakes with filling of prunes
and hazelnut, are served with a sweet sauce

150/50 g

«Bacardi Black»                                                          160 rub                         1600 rub
(«Bacardi Black»)
It is matured at least 4 years in oak casks.

Delicate and rich taste with tones of tropical fruits.

Aftertaste is long term, with tree notes and light vanilla shades.

Alc: 40% vol.


«Bacardi Gold»                                                            145 rub                        1450 rub
(«Bacardi Gold»)

It is matured at least 2 years in small casks of american white oak.

Rum is of delicate-gold colour, with a complex aroma with notes of vanilla, 
oak and toffee, has taste with shades of plums, vanilla and apricots
Alc: 40% vol.
Tequila «Olmeca Gold Supreme»                                       220 rub          2200 rub
(Текила «Olmeca Gold Supreme»)


Rich taste, with honey notes, tartness of black pepper, 
a little smelled smoky nuances.

Alc: 38% vol. 
Liqueur «Becherovka»                                                             120 rub         1200 rub
(Ликер «Becherovka»)

Traditional Czech toast «for a strong health» is thought up 
as if specially for Becherovka, because liqueur consists of 

bouquet with natural herbs, spices and water of Karlovy Vary.

Alc: 38% vol.  


Liqueur «Jagermeister»                                                          135 rub         1350 rub 
(Ликер «Jagermeister»)
 


Famous german strong herbal liqueur. 
Liqueur includes various herbs, fruits, bark, wood and roots.

Alc: 35% vol.
Gin «Beefeater»                                                                         180 rub          1800 rub
(Джин «Beefeater»)

A dry gin is produced by London model. Gin includes 

juniper berries, almonds, angelica, coriander, rind of citrus fruits.
Alc: 47% vol.
Balsam «Belebey elite»                                                             54 rub             540 rub
(Бальзам «Белебей элитный»)

Every drop of this drink has ravishing aroma of unique 
medicinal herbs, power of pure mountain ural rivers, 

part of sun and hard-working Bashkir nation’s soul.
Alc: 45% vol.
ISLA NEGRA.  CABERNET SAUVIGNON MERLOT                                       500 rub
Isla Negra, Chile
(ISLA NEGRA.  CABERNET SAUVIGNON MERLOT 

Исла Негра, Чили)

Table red demi-sec.  In its bouquet notes of plum, cherry and

 red berries precede chocolate and vanilla tones. 

Recommend to serve to dishes of red meat, pasta, risotto and cheeses.

750 ml. Alc. 12,5% vol.


ISLA NEGRA.  SAUVIGNON BLANC CHARDONNAY                                    500 rub
Isla Negra, Chile

(ISLA NEGRA.  SAUVIGNON BLANC CHARDONNAY 

Исла Негра, Чили)
Table half-dry white wine, light, refreshing, combines notes of two sorts of vine
 Sauvignon Blanc and Saimignon, which add to wine tones of citrus plants, 
peach, white flowers and hardly perceptible shades of meadow herbs.
750 ml. Alc. 13% vol.
Abrow-Durso, Russia                                                                                        520 rub
(Аброу-Дюрсо, Россия)

Excellent white demi-sec, sparkling with gold vivid bubbles,

has a bright aromatic bouquet with notes of citrus plants, 

apples and pears. Perfectly does for such dishes as fish, oysters, 

light salads. It is interesting also the union with a mature cheese.
750 ml. Alc. 10,5% vol.
