






Õîëîäíûå çàêóñêè
Îâîùíàÿ òàðåëêà 
(ñâåæèå îãóðöû, ïîìèäîðû, ïåðåö Áîëãàðñêèé, 
ðåäèñ, çåëåíü, ïîäà¸òñÿ ñ ÷åñíî÷íûì ñîóñîì)

Êàïóñòà êâàøåíàÿ ñ áðóñíèêîé                 
(êàïóñòà êâàøåíàÿ, ïðèïðàâëåííàÿ ïîñòíûì ìàñëîì)

Ðóññêèé ðàçíîñîë 
(êàïóñòà êâàøåíàÿ, îãóðöû, ïîìèäîðû, ãðèáû 
äîìàøíåãî ïîñîëà)

Îãóð÷èêè ìàëîñîëüíûå
(ñâåæèå îãóð÷èêè ñ ÷åñíîêîì è óêðîïîì) 

Ñûðíàÿ òàðåëêà 
(ñûðû: äîð-áëþ, ìààñäàì, ãîðíî-àëòàéñêèé,
 ïîäàþòñÿ ñ ì¸äîì, îðåõàìè è âèíîãðàäîì)

Àðîìàòíûå ãðèáî÷êè/

(ãðèáû äîìàøíåãî ïîñîëà ñ ëóêîì, ïîäàþòñÿ ñî ñìåòàíîé) 

Ñåëüäü ïî-ðóññêè/ Russian-style herring   
(ïðÿíàÿ ñåëüäü, ïîäà¸òñÿ ñ îòâàðíûì êàðòîôåëåì
è ìàðèíîâàííûì ëóêîì)

Ñ¸ìãà ìàëîñîëüíàÿ/ Homemade Salted
(ôèëå ñ¸ìãè ñîáñòâåííîãî ïîñîëà)

Òàðåëêà äîìàøíèõ ìÿñíûõ äåëèêàòåñîâ/ 

(áóæåíèíà èç ñâèíèíû, ìàðàë âÿëåíûé, ðîñòáèô
èç ãîâÿäèíû, êîñóëÿ çàïå÷¸íàÿ, ïîäà¸òñÿ ñ ãîð÷èöåé)

ßçûê ñ õðåíîì/ Beef Tongue with horseradish

Äåðåâåíñêîå ñàëî/ Homemade Fatback Salo

Ôðóêòîâàÿ òàðåëêà/Fruit Platter  

(îòâàðíîé ãîâÿæèé ÿçûê, ïîäà¸òñÿ ñ õðåíîì)

(ñàëî ñîáñòâåííîãî ïîñîëà, ïîäà¸òñÿ ñ ãîð÷èöåé è 

(àïåëüñèíû, ÿáëîêè, ãðóøè, âèíîãðàä) 

÷åñíîêîì)

áåëêè-1,5ã
æèðû-0,15ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-18,5êêàë

áåëêè-8,10ã
æèðû-1,20ã

óãëåâîäû-23,10ã
êàëîðèéíîñòü-32,00êêàë

áåëêè-1,2ã
æèðû-0,18ã

óãëåâîäû-3,88ã
êàëîðèéíîñòü-30,5êêàë

áåëêè-0,8ã
æèðû-0,1ã

óãëåâîäû-1,4ã
êàëîðèéíîñòü-13,00êêàë

áåëêè-11ã
æèðû-21ã

óãëåâîäû-5,6ã
êàëîðèéíîñòü-253êêàë

áåëêè-1,64ã
æèðû-1,6ã

óãëåâîäû-1.23ã
êàëîðèéíîñòü-30,4êêàë

áåëêè-15ã
æèðû-18ã

óãëåâîäû-0ã
êàëîðèéíîñòü-128êêàë

áåëêè-22,53ã
æèðû-12,63ã

óãëåâîäû-0,08ã
êàëîðèéíîñòü-215,02êêàë

áåëêè-21,0ã
æèðû-24,6ã

óãëåâîäû-3,6ã
êàëîðèéíîñòü-313,5êêàë

áåëêè-13,6ã
æèðû-12,10ã

óãëåâîäû-00ã
êàëîðèéíîñòü-163,3êêàë

áåëêè-1,53ã
æèðû-90ã

óãëåâîäû-0,35ã
êàëîðèéíîñòü-771,32êêàë

áåëêè-0,76ã
æèðû-0ã

óãëåâîäû-13,64ã
êàëîðèéíîñòü-50,01êêàë

300/50ãð  250ð

150ãð  170ð

800ãð  620ð

150ãð  200ð

340ãð 650ð

150/50ãð  460ð

230ãð  250ð

100ãð  550ð

300/50ãð  790ð

150/30ãð  480ð

100/30ãð  220ð

800ãð  350ð

/Vegetable Platter

Sauerkraut with lingonberries

/Russian pickles

/ Salted Cucumbers

/ Cheese Platter

Salted Mushrooms

Salmon

Deli Meat Platter 



Õîëîäíûå çàêóñêè èç 
ìåñòíîé ðûáû

Ñòðîãàíèíà èç Òàéìåíÿ/ 

(íàðåçàííàÿ òîíêèìè ñòðóæêàìè ðûáà) 

×óøü èç Òàéìåíÿ/ Sliced Taimen
(ôèëå ðûáû, íàðåçàííîå êóñî÷êàìè, ìàðèíîâàííîå 
ñ ëóêîì è ëèìîíîì)

Ìàëîñîëüíàÿ ðûáà Òàéìåíü/ 

(òîíêî íàðåçàííûé òàéìåíü äîìàøíåãî ïîñîëà) 

Ñòðîãàíèíà èç Ìóêñóíà/

(íàðåçàííàÿ òîíêèìè ñòðóæêàìè ðûáà) 
×óøü èç Ìóêñóíà/Sliced Muksun  

Ìàëîñîëüíûé Ìóêñóí/ 

Ãðåíêè ÷åñíî÷íûå/ Garlic Croutons
(îáæàðåííûå ëîìòèêè ÷¸ðíîãî õëåáà ñ ÷åñíîêîì
è çåëåíüþ)

Àðîìàòíûå êðåâåòêè/ Tiger Prawns 
(òèãðîâûå êðåâåòêè îáæàðåííûå ñ ÷åñíîêîì
ïîäàþòñÿ ñ ñîóñîì ìàêàíèíà è ñîåâûì ñîóñîì)

Ñûðû ãðèëü/ Fried Altai cheese 

Îñòðûå êðûëûøêè/ Spicy barbecue chicken 

Çàêóñêà èç ïàïîðîòíèêà/ Fried fern 

(æàðåíûå àëòàéñêèå ñûðû, ïîäàþòñÿ ñ ñîóñîì ïåñòî)

(îñòðûå êóðèíûå êðûëûøêè, îáæàðåííûå â ñîóñå 

(ïàïîðîòíèê æàðåíûé ñ ãîâÿäèíîé è ëóêîì,
ïðèïðàâëåí ÷åñíîêîì) 

áàðáåêþ, ïîäàþòñÿ ñ àäæèêîé)

áåëêè-19,26ã
æèðû-14,85ã

óãëåâîäû-2,82ã
êàëîðèéíîñòü-124êêàë

áåëêè-37,5ã
æèðû-11ã

óãëåâîäû-6,9ã
êàëîðèéíîñòü-98,5êêàë

áåëêè-19,26ã
æèðû-14,85ã

óãëåâîäû-0,82ã
êàëîðèéíîñòü-135êêàë

áåëêè-17,98ã
æèðû-2,25ã

óãëåâîäû-0ã
êàëîðèéíîñòü-93,12êêàë

áåëêè-17,5ã
æèðû-2ã

óãëåâîäû-0,82ã
êàëîðèéíîñòü-88êêàë

áåëêè-43,75ã
æèðû-10,0ã

óãëåâîäû-0ã
êàëîðèéíîñòü-88,50êêàë

áåëêè-8,58ã
æèðû-12,05ã

óãëåâîäû-40,33ã
êàëîðèéíîñòü-192,46êêàë

áåëêè-30,30ã
æèðû-6,33ã

óãëåâîäû-1,30ã
êàëîðèéíîñòü-150êêàë

áåëêè-46,25ã
æèðû-40,50ã

óãëåâîäû-56,25ã
êàëîðèéíîñòü-773êêàë

áåëêè-20,20ã
æèðû-24,80ã

óãëåâîäû-22,10ã
êàëîðèéíîñòü-370êêàë

áåëêè-29,1ã
æèðû-12,3ã

óãëåâîäû-6,3ã
êàëîðèéíîñòü-96,84êêàë

100/30/30ãð  840ð

100ãð  810ð

100ãð  850ð

100/30/30ãð  510ð

100ãð  480ð

100ãð  500ð

100ãð  170ð

130/30ãð  880ð

100ãð  420ð

200ãð  400ð

150ãð  280ð

(ôèëå ðûáû, íàðåçàííîå êóñî÷êàìè, ìàðèíîâàííîå 
ñ ëóêîì è ëèìîíîì)

(òîíêî íàðåçàííûé ìóêñóí äîìàøíåãî ïîñîëà) 

Ãîðÿ÷èå çàêóñêè  

Finely Chopped Taimen

Homemade Salted Taimen 

Finely Chopped Muksun

Homemade Salted Muksun



Äðàíèêè ñî ñìåòàíîé/ 

Äðàíèêè ñ ãðèáàìè

Äðàíèêè ñ ìÿñîì 

 

Ïî-äîìàøíåìó/Home-style  

Ãðå÷åñêèé/Greek  

Ñåëüäü ïîä øóáîé/ Russian herring
(ñåëüä, ëóê, îòâàðíîé êàðòîôåëü, ìîðêîâü, ñâåêëà,
ìàéîíåç)

Âèíåãðåò ñ ìàëîñîëüíîé Ñ¸ìãîé/ 

(îòâàðíîé êàðòîôåëü, ñâåêëà, ìîðêîâü, îãóðöû
äîìàøíåãî ïîñîëà, êàïóñòà êâàøåíàÿ, ìàëîñîëüíàÿ ñ¸ìãà)

Ñàëàò èç êàëüìàðîâ/ Squid

Îõîòíè÷èé/ Hunter’s  

Ïîêðîâñêèé/ Pokrovsky  

(êàëüìàðû, ÿéöî, ëóê è ìîðêîâü ïàññèðîâàííûå,
ìàéîíåç, çåëåíü)

(ëîìòèêè êîñóëè, ïàññèðîâàííûé ëóê, äàéêîí, ñëàäêèé 

(ÿçûê ãîâÿæèé, ãðèáû, êîï÷¸íîñòè, ïîìèäîðû,
ñûð, çåë¸íûé ãîðîøåê, ìàéîíåç) 

ïåðåö, ñâåæèå ïîìèäîðû, ãðåöêèé îðåõ, ìàéîíåçíûé ñîóñ)

áåëêè-4,36ã
æèðû-1,80ã

óãëåâîäû-17,35ã
êàëîðèéíîñòü-157êêàë

áåëêè-3,2ã
æèðû-5,1ã

óãëåâîäû-12,8ã
êàëîðèéíîñòü-107,5êêàë

áåëêè-5,7ã
æèðû-15,1ã

óãëåâîäû-13,7ã
êàëîðèéíîñòü-211,7êêàë

áåëêè-1,22ã
æèðû-5,11ã

óãëåâîäû-4,89ã
êàëîðèéíîñòü-69êêàë

áåëêè-2,8ã
æèðû-9,5ã

óãëåâîäû-4,0ã
êàëîðèéíîñòü-122êêàë

áåëêè-7,65ã
æèðû-16,3ã

óãëåâîäû-10,95ã
êàëîðèéíîñòü-195,5êêàë

áåëêè-4,15ã
æèðû-20,35ã

óãëåâîäû-7,95ã
êàëîðèéíîñòü-148êêàë

áåëêè-9,1ã
æèðû-5ã

óãëåâîäû-3,9ã
êàëîðèéíîñòü-114,2êêàë

áåëêè-11,17ã
æèðû-11,55ã

óãëåâîäû-14,58ã
êàëîðèéíîñòü-207êêàë

200/50ãð  250ð

200/50ãð  250ð

200/50ãð  250ð

150ãð  160ð

250ãð  350ð

150ãð  250ð

150ãð  280ð

150ãð  250ð

190ãð  350ð

165ãð  300ð

(ñâåæèå îãóðöû, ïîìèäîðû, ëóê, ñìåòàíà) 

(ìèêñ ëèñòüåâ ñàëàòà, ñâåæèå îâîùè, ñûð ôåòà,
ãðå÷åñêàÿ çàïðàâêà) 

Ñàëàòû  

áåëêè-11,7ã
æèðû-7,73ã

óãëåâîäû-11,34ã
êàëîðèéíîñòü-163êêàë

Draniki with sour cream

Draniki with mushrooms

Draniki with meat

Beetroot with salmon



«Öåçàðü» ñ êóðèöåé/ Chicken Caesar 

Ãíåçäî ïåðåï¸ëêè/Quail egg 

Ñàëàò ñ êðåâåòêàìè/ Tiger prawn 

Ñàëàò õàëóìè/ Halloumi 

Îëèâüå ñ ÿçûêîì/Olivier with tongue 

(ìèêñ-ñàëàò, ñâåæèå ïîìèäîðû, æàðåíûé ñûð

(êëàññè÷÷åñêèé ñàëàò èç îòâàðíûõ îâîùåé

õàëóìè,орех кешью, áàëüçàìè÷åñêàÿ çàïðàâêà)  

ñ ÿçûêîì, ìàéîíåç) 

Ñàëàò ñ ðîñòáèôîì/ Roast veal 

«Öåçàðü» ñ êðåâåòêàìè/ Shrimp Caesar

Ñóï ãðèáíîé/Mushroom Soup 

Îêðîøêà/ Okroshka 

Óõà èç Ñ¸ìãè/ Ukha with salmon  

Øóðïà èç áàðàíèíû/ Lamb Shurpa

Ñîëÿíêà ìÿñíàÿ/ Solyanka 

Ðàññîëüíèê/ Rassolnik

áåëêè-10,7ã
æèðû-16,4ã

óãëåâîäû-7,2ã
êàëîðèéíîñòü-221,6êêàë

áåëêè-8,1ã
æèðû-7,4ã

óãëåâîäû-5,0ã
êàëîðèéíîñòü-118,8êêàë

áåëêè-13,94ã
æèðû-11,74ã

óãëåâîäû-7,26ã
êàëîðèéíîñòü-186,2êêàë

áåëêè-46,25ã
æèðû-40,50ã

óãëåâîäû-56,25ã
êàëîðèéíîñòü-773êêàë

áåëêè-9,39ã
æèðû-15,65ã

óãëåâîäû-7,2ã
êàëîðèéíîñòü-206,38êêàë

áåëêè-16,04ã
æèðû-17,20ã

óãëåâîäû-2,70ã
êàëîðèéíîñòü-224,40êêàë

áåëêè-11,83ã
æèðû-9,74ã

óãëåâîäû-5,61ã
êàëîðèéíîñòü-157,68êêàë

áåëêè-9ã
æèðû-4,5ã

óãëåâîäû-3,9ã
êàëîðèéíîñòü-55,2êêàë

áåëêè-9ã
æèðû-2,5ã

óãëåâîäû-5ã
êàëîðèéíîñòü-42êêàë

áåëêè-7,74ã
æèðû-2,6ã

óãëåâîäû-3,14ã
êàëîðèéíîñòü-66,25êêàë

áåëêè-10ã
æèðû-20,0ã

óãëåâîäû-5,0ã
êàëîðèéíîñòü-144êêàë

áåëêè-15,6ã
æèðû-13,8ã

óãëåâîäû-5,1ã
êàëîðèéíîñòü-156êêàë

áåëêè-10,3ã
æèðû-20,36ã

óãëåâîäû-4,32ã
êàëîðèéíîñòü-142,15êêàë

230ãð  370ð

150ãð  300ð

200ãð  680ð

200ãð  300ð

150ãð  200ð

200ãð  480ð

270ãð  850ð

250/30ãð  250ð

250ãð 250ð

250/75ãð  380ð

250/75ãð  270ð

250/30ãð  300ð

250/30ãð  220ð

(ðîñòáèô òåëÿòèíà, ñûð ïàðìåçàí, âÿëåíûå
òîìàòû, ëèñò ñàëàòà, èìáèðíûé ñîóñ) 

(ëèñòüÿ ñàëàòà, ñûð ïàðìåçàí, ÷åñíî÷íûå ãðåíêè,
îáæàðåííûå êðåâåòêè, ñîóñ öåçàðü) 

Ñóïû  

(ëèñòüÿ ñàëàòà, ñûð ïàðìåçàí, ÷åñíî÷íûå ãðåíêè,
îáæàðåííàÿ êóðèíàÿ ãðóäêà, ñîóñ öåçàðü) 

(îòâàðíàÿ êóðèöà, ñîë¸íûå îãóð÷èêè, êàðòîôåëü
«ïàé», ëóê, ïåðåïåëèíîå ÿéöî, ìàéîíåç) 

(òèãðîâûå êðåâåòêè, êàëüìàðû, ïîìèäîðû, ñåìÿ
êóíæóòà, îëèâêè, ñîóñ öåçàðü) 

(êåôèð/êâàñ)



Áîðù/ Borscht 

Êóðèíûé ñóï ñ äîìàøíåé ëàïøîé/

Ñóï ãîðîõîâûé ñ ìÿñîêîï÷¸íîñòÿìè/ 

Óõà èç Òàéìåíÿ/ Ukha with Taimen 

Øóðïà èç êîñóëè/ Roe deer Shurpa  

Ñòåéê èç Ñ¸ìãè/Grilled Salmon Steak

áåëêè-5,52ã
æèðû-22,37ã

óãëåâîäû-5,5ã
êàëîðèéíîñòü-72,20êêàë

áåëêè-13ã
æèðû-5ã

óãëåâîäû-12,5ã
êàëîðèéíîñòü-107,5êêàë

áåëêè-13ã
æèðû-15ã

óãëåâîäû-12,5ã
êàëîðèéíîñòü-107,5êêàë

áåëêè-9,2ã
æèðû-1,0ã

óãëåâîäû-5,6ã
êàëîðèéíîñòü-52,8êêàë

áåëêè-3,10ã
æèðû-4,3ã

óãëåâîäû-4,5ã
êàëîðèéíîñòü-67êêàë

áåëêè-19,42ã
æèðû-11,86ã

óãëåâîäû-1,84ã
êàëîðèéíîñòü-195,95êêàë

250/30ãð  350ð

250ãð  200ð

250/75ãð  200ð

250/100ãð  950ð

250/75ãð  320ð

150/50ãð  680ð

(òðàäèöèîííàÿ óõà, ñ êàðòîôåëåì, ëóêîì,
ïîìèäîðîì) 

Ñóïû èç ìåñòíîé ðûáû 
è äè÷è  

(ïîäà¸òñÿ ñ ÷åñíî÷íûìè ïàìïóøêàìè, äîìàøíèì
ñàëîì è ãîð÷èöåé) 

Ãîðÿ÷èå áëþäà èç ðûáû
è ìîðåïðîäóêòîâ 
(ìàðèíîâàííîå ôèëå ñ¸ìãè, îáæàðåííîå
íà ãðèëå, ïîäà¸òñÿ ñ ñîóñîì öåçàðü) 

Ôîðåëü  â ñëî¸íîì òåñòå/áåëêè-12,1ã
æèðû-14,4ã

óãëåâîäû-9,8ã
êàëîðèéíîñòü-222êêàë

175/50ãð  520ð

(ôîðåëü àòëàíòè÷åñêàÿ, çàïå÷¸ííàÿ â ñëî¸íîì

òåñòå, ïîäà¸òñÿ ñ ñîóñîì òàð-òàð) 

Chicken soup with homemade noodles

Pea soup with smoked meat

Trout in Puff Pastry



Êðóãëÿøè èç Òàéìåíÿ/ Taimen Kruglyashi 

Êîòëåòà èç Òàéìåíÿ/Taimen Cutlet with breadcrumbs 

Òàéìåíü â êàðòîôåëüíîé êîðî÷êå
 

Ìàíòû èç Òàéìåíÿ/Homemade Taimen Manti 

Õàðèóñ æàðåíûé/Fried Grayling 

Æàðêîå èç áàðàíèíû/ Lamb Stew

Áàðàíèíà íà ñêîâîðîäå/ Lamb in the pan 

Æàðêîå èç ãîâÿäèíû/ Beef Stew

áåëêè-16,5ã
æèðû-12,2ã

óãëåâîäû-6,5ã
êàëîðèéíîñòü-121,5êêàë

áåëêè-16,8ã
æèðû-10,67ã

óãëåâîäû-11,64ã
êàëîðèéíîñòü-210,62êêàë

áåëêè-21,35ã
æèðû-6,35ã

óãëåâîäû-29,96ã
êàëîðèéíîñòü-225,5êêàë

áåëêè-10,54ã
æèðû-9,70ã

óãëåâîäû-21,62ã
êàëîðèéíîñòü-214,48êêàë

áåëêè-13,09ã
æèðû-8,49ã

óãëåâîäû-4,24ã
êàëîðèéíîñòü-156,9êêàë

áåëêè-30,10ã
æèðû-14,35ã

óãëåâîäû-0,95ã
êàëîðèéíîñòü-270êêàë

áåëêè-20,26ã
æèðû-22,86ã

óãëåâîäû-1,08ã
êàëîðèéíîñòü-302,09êêàë

áåëêè-8,4ã
æèðû-6,0ã

óãëåâîäû-6,1ã
êàëîðèéíîñòü-113,8êêàë

100ãð  980ð

100ãð  980ð

200/50ãð  1050ð

250ãð  900ð

100ãð  460ð

350ãð  500ð

300ãð  450ð

350ãð  490ð

(ôèëå òàéìåíÿ îáæàðåííîå â êàðòîôåëüíîé

ñòðóæêå, ïîäà¸òñÿ ñ ÷åñíî÷íûì ñîóñîì) 

(ìàíòû ñîáñòâåííîãî ïðèãîòîâëåíèÿ)

Áëþäà èç ìåñòíîé ðûáû 

Ãîðÿ÷èå áëþäà èç áàðàíèíû
(ôèëå áàðàíèíû, çàïå÷¸ííîå ñ êàðòîôåëåì è 
îâîùàìè, ïîäà¸òñÿ â ãîðøî÷êå) 

(òîíêî íàðåçàííîå ôèëå áàðàíèíû, îáæàðåííîå

(ôèëå ãîâÿäèíû,çàïå÷¸ííîå ñ êàðòîôåëåì, îâîùàìè

ñ ëóêîì è çåëåíüþ, ïîäà¸òñÿ íà ÷óãóííîé ñêîâîðîäå) 

è ãðèáàìè, ïîäà¸òñÿ â ãîðøî÷êå) 

(ðóáëåíîå ôèëå òàéìåíÿ, îáæàðåííîå â ñóõàðÿõ
íà ñêîâîðîäå)

(õàðèóñ îáæàðåííûé íà ñêîâîðîäå öåëèêîì)

Ãîðÿ÷èå áëþäà èç ãîâÿäèíû

Potato-Crusted Taimen 



Îòáèâíàÿ èç ãîâÿäèíû/ Beef Chop  

Áåôñòðîãàíîâ ñ êàðòîôåëíûì ïþðå/

ßçûê æàðåíûé/ Fried Tongue

Ïå÷åíü æàðåíàÿ ñ ëóêîì/

Ñòåéê èç ñâèíèíû/Pork Steak 

Æàðêîå èç ñâèíèíû/ Pork Stew

Êîòëåòà ïî-äîìàøíåìó/ 

Ñâèíèíà íà ñêîâîðîäå/Fried Pork 

Ïåëüìåíè äîìàøíèå/

áåëêè-16,70ã
æèðû-15,01ã

óãëåâîäû-2,84ã
êàëîðèéíîñòü-217,74êêàë

áåëêè-21,9ã
æèðû-27,4ã

óãëåâîäû-5,7ã
êàëîðèéíîñòü-218êêàë

áåëêè-30ã
æèðû-9,0ã

óãëåâîäû-0,60ã
êàëîðèéíîñòü-210êêàë

áåëêè-17,31ã
æèðû-10,21ã

óãëåâîäû-4,48ã
êàëîðèéíîñòü-179,5êêàë

áåëêè-20,59ã
æèðû-21,78ã

óãëåâîäû-1,69ã
êàëîðèéíîñòü-295,25êêàë

áåëêè-6,4ã
æèðû-10,6ã

óãëåâîäû-8ã
êàëîðèéíîñòü-205,1êêàë

áåëêè-15,8ã
æèðû-17,9ã

óãëåâîäû-4,9ã
êàëîðèéíîñòü-249,9êêàë

áåëêè-6,4ã
æèðû-31,5ã

óãëåâîäû-9,5ã
êàëîðèéíîñòü-318,32êêàë

áåëêè-12,8ã
æèðû-22,82ã

óãëåâîäû-33,2ã
êàëîðèéíîñòü-263,40êêàë

150/50ãð  480ð

350ãð  390ð

150/50ãð  520ð

180ãð  350ð

150/50ãð  480ð

350ãð  460ð

100/50ãð  300ð

350ãð  420ð

250/30/30ãð  320ð

(âûìî÷åííûå â ìîëîêå êóñî÷êè ïå÷åíèîáæàðåííûå ñ ëóêîì) 

(îòáèâíàÿ èç ãîâÿäèíû, îáæàðåííàÿ íà ñêîâîðîäå,
ïîäà¸òñÿ ñ áðóñíè÷íûì ñîóñîì)

Ãîðÿ÷èå áëþäà èç ñâèíèíû

(ôèëå ñâèíèíû, îáæàðåííîå íà ñêîâîðîäå, 

(ôèëå ñâèíèíû, òóø¸íîå ñ êàðòîôåëåì, îâîùàìè 

ïîäà¸òñÿ ñ ñîóñîì ñàëüñà) 

è ãðèáàìè, ïîäà¸òñÿ â ãîðøî÷êå) 

(ðóáëåíîå ìÿñî ãîâÿäèíû è ñâèíèíû, îáæàðåííîå

(ôèëå ñâèíèíû,îáæàðåííîå ñ êàðòîôåëåì è ëóêîì,

(ðóáëåíîå ìÿñî ãîâÿäèíû è ñâèíèíû,

íà ñêîâîðîäå, ïîäà¸òñÿ ñ ÷åñíî÷íûì ñîóñîì) 

ïîäà¸òñÿ íà ÷óãóííîé ñêîâîðîäå) 

ïîäàþòñÿ ñî ñìåòàíîé) 

(ÿçûê îáæàðåííûé â ñóõàðÿõ, ïîäà¸òñÿ
ñ ãðèáíûì ñîóñîì)

(ôèëå ãîâÿäèíû, òóø¸íîå â ñëèâêàõ, ïîäà¸òñÿ
ñ êàðòîôåëüíûì ïþðå)

Beef Stroganoff  with mashed potatoes

Fried Liver with onions

Home-style Cutlet

Russian Pelmeni 

/ 120гр/40гр 400рРостбиф с соусом тар-тар
Roast beef with tartar sause
(маринованная говяжья вырезка)

белки-18,6г
жиры-16.10г

углеводы-0,10г
калорийность-195,3ккал



  

Êîòëåòà èç êóðèöû/Chicken Cutlet

Óòêà ñ ÿáëîêàìè/ Fried Duck with apples 

Èíäåéêà ñî ñëèâî÷íûì ñîóñîì/ 

Ìàíòû èç ãóñÿ/ Goose Manti

Êîòëåòà ïî-îõîòíè÷üè/ Hunter’s Cutlet

Æàðêîå èç Ìàðàëà/Maral Stew

áåëêè-27,56ã
æèðû-32,4ã

óãëåâîäû-13,1ã
êàëîðèéíîñòü-207,08êêàë

áåëêè-32,2ã
æèðû-44,16ã

óãëåâîäû-10,21ã
êàëîðèéíîñòü-570,2êêàë

áåëêè-10,4ã
æèðû-3,5ã

óãëåâîäû-4,0ã
êàëîðèéíîñòü-95êêàë

áåëêè-10,30ã
æèðû-9,10ã

óãëåâîäû-16,8ã
êàëîðèéíîñòü-190,80êêàë

áåëêè-21,9ã
æèðû-11,18ã

óãëåâîäû-0,77ã
êàëîðèéíîñòü-234,6êêàë

áåëêè-23,8ã
æèðû-10,5ã

óãëåâîäû-23,4ã
êàëîðèéíîñòü-302êêàë

  

100/50ãð  250ð

150/100ãð  610ð

150/100ãð  530ð

250/50ãð  550ð

  

150/50ãð  350ð

350ãð  450ð

(ôèëå èíäåéêè, îáæàðåííîå íà ñêîâîðîäå
ïîäà¸òñÿ ñî ñëèâî÷íûì ñîóñîì) 

(ìàíòû ñîáñòâåííîãî ïðèãîòîâëåíèÿ, ïîäàþòñÿ
ñ ñîóñîì ìàêàíèíà)

Ãîðÿ÷èå áëþäà èç ïòèöû è
êðîëèêà

 

(ðóáëåíîå ìÿñî ìàðàëà è êîñóëè, ïàíèðîâàííîå

(ôèëå ìàðàëà, òóø¸íîå ñ êàðòîôåëåì, îâîùàìè

â ñóõàðÿõ, îáæàðåííîå íà ñêîâîðîäå, ïîäà¸òñÿ 
ñ ñîóñîì àäæèêà) 

ïàïîðîòíèêîì è ãðèáàìè, ïîäà¸òñÿ â ãîðøî÷êå) 

(ôèëå óòêè, îáæàðåííîå íà ñêîâîðîäå, ïîäà¸òñÿ ñ
ÿëîêàìè è àïåëüñèíîâûì ñîóñîì)

(ðóáëåíîå ìÿñî êóðèöû, ïàíèðîâàííîå â ñóõàðÿõ,
îáæàðåííîå íà ñêîâîðîäå, ïîäà¸òñÿ ñ îãóðå÷íûì ñîóñîì)

Ãîðÿ÷èå áëþäà èç äè÷è

Turkey with cream sauce



Êîñóëÿ íà ñêîâîðîäå/ Roe deer in a pan  

Êîñóëÿ òóø¸íàÿ ñ ãðèáàìè/

Ïåëüìåíè èç äè÷и 

Ìàíòû èç äè÷è 

Áèôøòåêñ èç ìàðàëà ñ ÿéöîì/ 

Îâîùè ñâåæèå/ Fresh Vgetables

Êàïóñòà òóø¸íàÿ ñî ñìåòàíîé/

Êàðòîôåëü îòâàðíîé ñ ìàñëîì è çåëåíüþ

Êàðòîôåëü æàðåíûé ñ ñàëîì/

Îâîùè-ãðèëü/Grilled Vegetables

Ãðå÷êà îòâàðíàÿ/Boiled Buckwheat 

Ðèñ ïðèïóùåííûé/ Steamed Rice

Êàðòîôåëü æàðåíûé/

áåëêè-34,30ã
æèðû-15ã

óãëåâîäû-0ã
êàëîðèéíîñòü-271êêàë

áåëêè-21ã
æèðû-6ã

óãëåâîäû-0ã
êàëîðèéíîñòü-138,27êêàë

áåëêè-13,3ã
æèðû-7,3ã

óãëåâîäû-26,9ã

êàëîðèéíîñòü-224êêàë

áåëêè-14,5ã
æèðû-6,8ã

óãëåâîäû-24,5ã
êàëîðèéíîñòü-218êêàë

áåëêè-24,3ã
æèðû-12ã

óãëåâîäû-22,8ã
êàëîðèéíîñòü-402êêàë

áåëêè-1,3ã
æèðû-0,12ã

óãëåâîäû-4,13ã
êàëîðèéíîñòü-16,35êêàë

áåëêè-2,2ã
æèðû-5,9ã

óãëåâîäû-10,2ã
êàëîðèéíîñòü-97,2êêàë

áåëêè-1,97ã
æèðû-4,26ã

óãëåâîäû-22,8ã
êàëîðèéíîñòü-119êêàë

áåëêè-2,3ã
æèðû-12,3ã

óãëåâîäû-15,2ã
êàëîðèéíîñòü-174êêàë

áåëêè-1,5ã
æèðû-9ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-74,35êêàë

áåëêè-6,08ã
æèðû-4,15ã

óãëåâîäû-25,55ã
êàëîðèéíîñòü-155êêàë

áåëêè-5,7ã
æèðû-6,1ã

óãëåâîäû-22,9ã
êàëîðèéíîñòü-133,9êêàë

áåëêè-2,8ã
æèðû-9,5ã

óãëåâîäû-23,4ã
êàëîðèéíîñòü-192êêàë

300ãð  580ð

250ãð  620ð

250/30/30ãð  400ð

250/50ãð  450ð

120/40ãð  400ð

155ãð  150ð

250ãð  100ð

150ãð  100ð

150ãð  180ð

250/30ãð  200ð

150ãð  100ð

150ãð  100ð

150ãð  100ð

(ìàíòû ñîáñòâåííîãî ïðèãîòîâëåíèÿ èç ìàðàëà  
è êîñóëè, ïîäàþòñÿ ñ ñîóñîì ìàêàíèíà) 

(ïîìèäîðû, îãóðöû, ïåðåö áîëãàðñêèé, çåëåíü)

(ìÿñî êîñóëè, æàðåííîå ñ êàðòîôåëåì è ëóêîì
íà äîìàøíåì ñàëå)

(ðóáëåíîå ôèëå ìàðàëà è êîñóëè, ïîäàþòñÿ ñî
ñìåòàíîé è àäæèêîé)

(ôèëå êîñóëè, òóø¸íîå ñ ãðèáàìè â ñëèâî÷íîìñîóñå)

Ãàðíèðû

(ñåçîííûå îâîùè)

Roe Stew with mushrooms and creamy sauce

Maral Steak with Egg

Braised Cabbage with sour cream

Boiled Potatoes with butter and greens

Fried Potatoes

Fried Potatoes with salo



Êàðòîôåëü æàðåíûé ñ ãðèáàìè/

Êàðòîôåëü ôðè/ French Fries  

áåëêè-3,47ã
æèðû-24,74ã

óãëåâîäû-26,18ã
êàëîðèéíîñòü-146êêàë

áåëêè-3,8ã
æèðû-17,1ã

óãëåâîäû-37,5ã
êàëîðèéíîñòü-318,8êêàë

180ãð  280ð

150ãð  150ð

Àäæèêà/Adjika

Тар-тар/Tartar  

Ãðèáíîé/Mushroom

×åñíî÷íûé/Garlic

Ñìåòàííûé/ Sour cream 

Ãîð÷èца/Mustard

Ìàêàíèíà/Makanina  

Öåçàðü/Caesar

áåëêè-1ã
æèðû-3,7ã

óãëåâîäû-5,8ã
êàëîðèéíîñòü-59,3êêàë

áåëêè-2,13ã
æèðû-3,87ã

óãëåâîäû-12,14ã
êàëîðèéíîñòü-89,05êêàë

áåëêè-3,23ã
æèðû-7,71ã

óãëåâîäû-4,87ã
êàëîðèéíîñòü-106,65êêàë

áåëêè-1,35ã
æèðû-30,15ã

óãëåâîäû-8,81ã
êàëîðèéíîñòü-321,38êêàë

áåëêè-2,69ã
æèðû-19,84ã

óãëåâîäû-4,0ã
êàëîðèéíîñòü-206,34êêàë

áåëêè-5,7ã
æèðû-6,4ã

óãëåâîäû-22ã
êàëîðèéíîñòü-162êêàë

áåëêè-1,54ã
æèðû-24,58ã

óãëåâîäû-15,64ã
êàëîðèéíîñòü-48,14êêàë

áåëêè-2,27ã
æèðû-36,2ã

óãëåâîäû-5,32ã
êàëîðèéíîñòü-370,57êêàë

75ãð  40ð

75ãð  40ð

75ãð  40ð

75ãð  40ð

75ãð  40ð

75ãð  40ð

75ãð  40ð

75ãð  40ð

Ñîóñû

Ðóññêèå íàïèòêè
(íàïèòêè ñîáñòâåííîãî ïðèãîòîâëåíè)

Áðóñíè÷íûé/Lingonberry

Âèøí¸âûé/Cherry

Íàïèòîê èç øèïîâíèêà/Rose hip

Óçâàð/ Uzvar
(êóðàãà, ÷åðíîñëèâ, èçþì)

Îáëåïèõîâûé/Sea buckthorn

áåëêè-0,08ã
æèðû-0,01ã

óãëåâîäû-10,37ã
êàëîðèéíîñòü-40,99êêàë

áåëêè-0,31ã
æèðû-0,19ã

óãëåâîäû-21,60ã
êàëîðèéíîñòü-88,93êêàë

áåëêè-0,3ã
æèðû-0,10ã

óãëåâîäû-4,4ã
êàëîðèéíîñòü-18,80êêàë

áåëêè-0,25ã
æèðû-0,07ã

óãëåâîäû-4,56ã
êàëîðèéíîñòü-22,9êêàë

áåëêè-0,54ã
æèðû-1,93ã

óãëåâîäû-7,10ã
êàëîðèéíîñòü-41,33êêàë

1ë  200ð

1ë 200ð

1ë  200ð

1ë  200ð

1ë  200ð

Fried Potatoes with mushrooms



Òîðò Ìåäîâèê/Honey Cake

Ì¸ä ñ êåäðîâûìè îðåøêàìè/

(êëàññè÷åñêèé ìåäîâûé òîðò ñ âàð¸íîé

(ÿäðî êåäðîâîãî îðåõà ñ àëòàéñêèì ì¸äîì)

ñãóù¸íêîé è øîêîëàäîì)

áåëêè-6,16ã
æèðû-23,99ã

óãëåâîäû-47,13ã
êàëîðèéíîñòü-425,17êêàë

áåëêè-6,9ã
æèðû-16ã

óãëåâîäû-62,2ã
êàëîðèéíîñòü-406êêàë

100ãð  150ð

120ãð  200ð

Òîðò ×åð¸ìóõîâûé/Bird Cherry Cake

Âàðåíüå äîìàøíåå â àññîðòèìåíòå/

(íåæíûé áèñêâèò ñî ñëèâî÷íûì êðåìîì)

Áðóñíèêà ñ ì¸äîì/Lingonberry with honey

Ïüÿíàÿ ãðóøà/Drunken Pear 

Ì¸ä/Altai flower Honey

ßáëîêî çàïå÷¸ííîå/Baked Apple 

Òîðò Íàïîëåîí/Napoleon Cake 

Ìîðîæåíîå/Ice Cream 

áåëêè-3,72ã
æèðû-18,12ã

óãëåâîäû-27,36ã
êàëîðèéíîñòü-272êêàë

áåëêè-1ã
æèðû-0ã

óãëåâîäû-74ã
êàëîðèéíîñòü-285êêàë

áåëêè-0,3ã
æèðû-0ã

óãëåâîäû-28,2ã
êàëîðèéíîñòü-114,2êêàë

áåëêè-0,48ã
æèðû-0,47ã

óãëåâîäû-15,03ã
êàëîðèéíîñòü-83,87êêàë

áåëêè-0,8ã
æèðû-0ã

óãëåâîäû-81,5ã
êàëîðèéíîñòü-329êêàë

áåëêè-4,4ã
æèðû-0ã

óãëåâîäû-25,74ã
êàëîðèéíîñòü-45,6êêàë

áåëêè-6,02ã
æèðû-25,57ã

óãëåâîäû-37,82ã
êàëîðèéíîñòü-400,87êêàë

áåëêè-3,2ã
æèðû-3,5ã

óãëåâîäû-21,3ã
êàëîðèéíîñòü-124,2êêàë

100ãð  150ð

100ãð  150ð

130ãð  190ð

150ãð  200ð

100ãð  150ð

230ãð  150ð

100ãð  150ð

130ãð  250ð

Äåñåðòû

(ÿáëîêî, çàïå÷¸ííîå ñ êåäðîâûì îðåõîì, ì¸äîì

(êëàññè÷åñêèé òîðò ñ çàâàðíûì ñëèâî÷íûì 

è áðóñíèêîé)

кремом)

(ãðóøà, ïðèïóùåííàÿ â âèíå, ïîäà¸òñÿ
ñ ìîðîæåíûì)

(ïëîìáèð ñ ò¸ðòûì øîêîëàäîì è êåäðîâûì 
îðåõîì)

(ãîðíî-àëòàéñêèé öâåòî÷íûé ì¸ä) 

Altai Honey with pine nuts

Homemade Jam in assortment 



Òîðò Ïðàãà/Prague Cake 

Áëèíû ñ ìàñëîì/Blini with butter

Áëèíû ñ Ñ¸ìãîé è ñûðîì/

(íåæíûé áèñêâèò ñî ñëèâî÷íî-øîêîëàäíûì
êðåìîì)

áåëêè-6,36ã
æèðû-21,31ã

óãëåâîäû-45,02ã
êàëîðèéíîñòü-384,71êêàë

áåëêè-8,0ã
æèðû-15,2ã

óãëåâîäû-40,6ã
êàëîðèéíîñòü-332êêàë

áåëêè-11,2ã
æèðû-14,9ã

óãëåâîäû-33,8ã
êàëîðèéíîñòü-313êêàë

100ãð  150ð

120/15ãð  110ð

120/130ãð  270ð

Êàïêåéê/Cupcake

Áëèíû ñ áðóñíèêîé/Blini with lingonberry

Áëèíû ñ ãðèáàìè/Blini with mushrooms

Áëèíû ñ ìÿñîì/Blini with meat

(áèñêâèò íà îñíîâå íàòóðàëüíîãî éîãóðòà ñ 
êåäðîâûì îðåõîì è ñûðíî-ñëèâî÷íûì êðåìîì)

Áëèíû ñ èêðîé/Blini with caviar

Áëèíû ñî ñãóù¸íûì ìîëîêîì/

Áëèíû ñ òâîðîãîì/

áåëêè-6,51ã
æèðû-12,18ã

óãëåâîäû-39,78ã
êàëîðèéíîñòü-365,13êêàë

áåëêè-4,1ã
æèðû-0,6ã

óãëåâîäû-39,7ã
êàëîðèéíîñòü-182,7êêàë

áåëêè-6,7ã
æèðû-9,9ã

óãëåâîäû-21,0ã
êàëîðèéíîñòü-218êêàë

áåëêè-8,0ã
æèðû-3,1ã

óãëåâîäû-31,6ã
êàëîðèéíîñòü-183,9êêàë

áåëêè-12,7ã
æèðû-15,2ã

óãëåâîäû-33,7ã
êàëîðèéíîñòü-324êêàë

áåëêè-5,5ã
æèðû-8,2ã

óãëåâîäû-29,8ã
êàëîðèéíîñòü-213êêàë

áåëêè-9,6ã
æèðû-8,3ã

óãëåâîäû-20,6ã
êàëîðèéíîñòü-196,9êêàë

100ãð  100ð

160/30ãð  170ð

120/30ãð  150ð

120/30ãð  180ð

120/30ãð  370ð

120/30ãð  120ð

170/30ãð  140ð

Blini with salmon and cheese 

Blini with condescend milk

Blini with cottage cheese

Блины



Áàíêåòíîå ìåíþ



(ïðèãîòîâëåíèå áëþä îñóùåñòâëÿåòñÿ
ïî ïðåäâàðèòåëüíîìó çàêàçó)

Èíôîðìàöèþ î ïîäðîáíîì ñîñòàâå áëþä  è ñïîñîáå
èõ ïðèãîòîâëåíèÿ óòî÷íÿéòå ó îôèöèàíòà!

Ðîñòáèô æàðåííûé â ïå÷è/

Òàéìåíü, ôàðøèðîâàííûé Õàðèóñîì/

Ãóñü, çàïå÷¸ííûé ñ ÿáëîêàìè è ÷åðíîñëèâîì/

Áóæåíèíà æàðåííàÿ â ïå÷è/

Òàéìåíü, ôàðøèðîâàííûé îâîùàìè/

Ãóñü, çàïå÷¸ííûé ñ êâàøåíîé êàïóñòîé/

áåëêè-1,5ã
æèðû-0,15ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-18,5êêàë

áåëêè-21,35ã
æèðû-6,35ã

óãëåâîäû-6,5ã
êàëîðèéíîñòü-225,5êêàë

áåëêè-17,5ã
æèðû-39,7ã

óãëåâîäû-57,5ã
êàëîðèéíîñòü-219êêàë

áåëêè-1,5ã
æèðû-0,15ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-18,5êêàë

áåëêè-18,5ã
æèðû-12,2ã

óãëåâîäû-19,96ã
êàëîðèéíîñòü-125,5êêàë

áåëêè-15,2ã
æèðû-39ã

óãëåâîäû-0ã
êàëîðèéíîñòü-172,3êêàë

1êã  3000ð

1êã  8200ð

1êã  2400ð

1êã  2700ð

1êã  6800ð

1êã  2200ð

Õîëîäíûå çàêóñêè

Ãîðÿ÷èå áëþäà èç ðûáû

Ãîðÿ÷èå áëþäà èç ïòèöû

Oven Made Roast Beef 

Oven Made Buzhenina

Taimen stuffed with grayling

Taimen stuffed with vegetables 

Goose baked with sauerkraut

Goose baked with apples and prunes



Óòêà çàïå÷¸ííàÿ ñ ÿáëîêàìè/

Êîëáàñêè èç áàðàíèíû/Lamb Sausages 

Çàïå÷¸ííàÿ íîãà êîñóëè/Roast Roe Leg

Áàðàíèíà çàïå÷¸ííàÿ/Roast Lamb 

Èç áàðàíèíû/Lamb

Èç ìàðàëà/Maral

Èç ñâèíèíû/Pork

Èç êîñóëè/Roe deer

Èç êóðèíîé ãðóäêè/Chicken

Êîëáàñêè äîìàøíèå/Pork and Beef Sausages 

Ìàðàë çàïå÷¸ííûé/Roast Maral

áåëêè-11,78ã
æèðû-20,2ã

óãëåâîäû-3,24ã
êàëîðèéíîñòü-241,56êêàë

áåëêè-16ã
æèðû-19,3ã

óãëåâîäû-2,15ã
êàëîðèéíîñòü-238êêàë

áåëêè-21,40ã
æèðû-1,3ã

óãëåâîäû-0ã
êàëîðèéíîñòü-97êêàë

áåëêè-16,64ã
æèðû-14,85ã
óãëåâîäû-0ã

êàëîðèéíîñòü-200,67êêàë

áåëêè-18,48ã
æèðû-16,43ã

óãëåâîäû-2,08ã
êàëîðèéíîñòü-225,15êêàë

áåëêè-21ã
æèðû-1ã

óãëåâîäû-0ã
êàëîðèéíîñòü-110êêàë

áåëêè-15ã
æèðû-17,8ã

óãëåâîäû-0,4ã
êàëîðèéíîñòü-218,9êêàë

áåëêè-34,3ã
æèðû-15ã

óãëåâîäû-0ã
êàëîðèéíîñòü-271êêàë

áåëêè-20,23ã
æèðû-1,96ã

óãëåâîäû-2,25ã
êàëîðèéíîñòü-111,65êêàë

áåëêè-15,73ã
æèðû-28,95ã

óãëåâîäû-2,21ã
êàëîðèéíîñòü-341,17êêàë

áåëêè-21ã
æèðû-1ã

óãëåâîäû-0ã
êàëîðèéíîñòü-110êêàë

1êã  2400ð

100ãð  400ð

1êã  2600ð

1êã  2600ð

200ãð  450ð

200ãð  500ð

200ãð  450ð

200ãð  580ð

200ãð  370ð

100ãð  400ð

1êã  3000ð

Ãîðÿ÷èå áëþäà èç ìÿñà
êîëáàñêè ñîáñòâåííîãî ïðèãîòîâëåíèÿ

(ðóáëåíîå ôèëå ñâèíèíû è ãîâÿäèíû 
ïîäàþòñÿ ñ çåëåíüþ è ñîóñîì ìàêàíèíà)

(ðóáëåíîå ôèëå áàðàíèíû, ïîäàþòñÿ 
ñ çåëåíüþ è ñîóñîì ìàêàíèíà)

Øàøëûê

Duck baked with apples



Ïèðîã ñëî¸íûé ñ ìàðàëîì/Maral puff pie 

Ïèðîã ñëî¸íûé ñ äâîéíûì Òàéìåíåì/

Ïèðîæêè ïå÷¸íûå ñ ìÿñîì/Meat buns

Ïèðîæêè ïå÷¸íûå ñ êàðòîôåëåì/

Ðàññòåãàé ñ ðûáîé/Fish buns

Ïèðîæêè ïå÷¸íûå ñ ëóêîì è ÿéöîì

Ïèðîæêè ïå÷¸íûå ñ áðóñíèêîé/

Êóëåáÿêà ñ êàïóñòîé/

Ïèðîæêè ïå÷¸íûå ñ ÿáëîêîì è êîðèöåé/

Ïèðîã ñëî¸íûé ñ ôîðåëüþ/Trout puff pie

Ïèðîã ñëî¸íûé ñ Òàéìåíåì/Taimen puff pie

Ïèðîã ñ êóðèöåé/ Chicken pie

áåëêè-13,0ã
æèðû-25,0ã

óãëåâîäû-40,1ã
êàëîðèéíîñòü-292,9êêàë

áåëêè-20,47ã
æèðû-12,37ã

óãëåâîäû-19,48ã
êàëîðèéíîñòü-271,9êêàë

áåëêè-12,2ã
æèðû-5,7ã

óãëåâîäû-35,5ã
êàëîðèéíîñòü-248êêàë

áåëêè-4,83ã
æèðû-8,12ã

óãëåâîäû-28,8ã
êàëîðèéíîñòü-212êêàë

áåëêè-6,1ã
æèðû-3,7ã

óãëåâîäû-36,7ã
êàëîðèéíîñòü-204êêàë

áåëêè-3,05ã
æèðû-3,5ã

óãëåâîäû-18,35ã
êàëîðèéíîñòü-139êêàë

áåëêè-4,9ã
æèðû-9,2ã

óãëåâîäû-40,1ã
êàëîðèéíîñòü-259,1êêàë

áåëêè-6,1ã
æèðû-5,9ã

óãëåâîäû-32,2ã
êàëîðèéíîñòü-208,4êêàë

áåëêè-5,7ã
æèðû-4,7ã

óãëåâîäû-53,6ã
êàëîðèéíîñòü-286êêàë

áåëêè-12,53ã
æèðû-8,97ã

óãëåâîäû-32,35ã
êàëîðèéíîñòü-290,67êêàë

áåëêè-11,72ã
æèðû-11,37ã

óãëåâîäû-19,48ã
êàëîðèéíîñòü-228êêàë

áåëêè-9,65ã
æèðû-11,0ã

óãëåâîäû-26,5ã
êàëîðèéíîñòü-271êêàë

1êã  1500ð

1êã  9000ð

75ãð  70ð

75ãð  60ð

75ãð  70ð

75ãð  60ð

75ãð  60ð

75ãð  60ð

75ãð  60ð

1êã  2500ð

1êã  5200ð

1êã  800ð

Ïèðîãè ïå÷¸íûå

(ïðèãîòîâëåíèå îñóùåñòâëÿåòñÿ ïî çàêàçó îò 5 øòóê)

Double taimen puff pie

Potato stuffed buns

Egg stuffed buns with onions 

Kulebyaka with cabbage

Lingonberry  buns

Apple cinnamon buns



Ïîñòíîå ìåíþ



Îâîùíàÿ òàðåëêà
(ñâåæèå îãóðöû, ïîìèäîðû, ïåðåö áîëãàðñêèé, 
ðåäèñ, çåëåíü, ïîäà¸òñÿ ñ ÷åñíî÷íûì ñîóñîì)

Êàïóñòà êâàøåíàÿ ñ áðóñíèêîé 
(êàïóñòà êâàøåíàÿ, ïðèïðàâëåíàÿ ïîñòíûì 
ìàñëîì)

Ñåëüäü ïî-Ðóññêè
(ïðÿíàÿ ñåëüäü, ïîäà¸òñÿ ñ îòâàðíûì êàðòîôåëåì
è ìàðèíîâàííûì ëóêîì) 

Ñ¸ìãà ìàëîñîëüíàÿ 
(ôèëå ñ¸ìãè ñîáñòâåííîãî ïîñîëà)-

Ôðóêòîâàÿ òàðåëêà
(àïåëüñèíû, ÿáëîêè, ãðóøè, âèíîãðàä) 

áåëêè-1,5ã
æèðû-0,15ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-18,5êêàë

áåëêè-8,10ã
æèðû-1,20ã

óãëåâîäû-23,10ã
êàëîðèéíîñòü-32,0êêàë

áåëêè-15ã
æèðû-18ã

óãëåâîäû-0ã
êàëîðèéíîñòü-128êêàë

áåëêè-22,53ã
æèðû-12,63ã

óãëåâîäû-0,08ã
êàëîðèéíîñòü-215,02êêàë

áåëêè-0,76ã
æèðû-00ã

óãëåâîäû-13,64ã
êàëîðèéíîñòü-50,01êêàë

300/50ãð  250ð

150ãð  170ð

230ãð  250ð

100ãð  550ð

800ãð  350ð

Õîëîäíûå çàêóñêè

Ãîðÿ÷èå çàêóñêè
Ãðåíêè ÷åñíî÷íûå
(îáæàðåííûå ëîìòèêè ÷¸ðíîãî õëåáà ñ ÷åñíîêîì
è çåëåíüþ)

áåëêè-8,58ã
æèðû-12,05ã

óãëåâîäû-40,33ã
êàëîðèéíîñòü-192,46êêàë

100ãð  170ð

Äðàíèêè  

Äðàíèêè ñ ãðèáàìè

áåëêè-4,36ã
æèðû-1,80ã

óãëåâîäû-17,35ã
êàëîðèéíîñòü-157êêàë

áåëêè-3,2ã
æèðû-5,1ã

óãëåâîäû-12,8ã
êàëîðèéíîñòü-107,5êêàë

200/50ãð  250ð

200/50ãð  250ð

Ñàëàòû
Âèíåãðåò ñ ìàëîñîëüíîé Ñ¸ìãîé 
(îòâàðíîé êàðòîôåëü, ñâåêëà, ìîðêîâü, îãóðöû
äîìàøíåãî ïîñîëà, êàïóñòà êâàøåíàÿ, ìàëîñîëüíàÿ ñ¸ìãà)

áåëêè-4,15ã
æèðû-20,35ã

óãëåâîäû-7,95ã
êàëîðèéíîñòü-148êêàë

150ãð  280ð

Ïî-äîìàøíåìó áåëêè-1,22ã
æèðû-5,11ã

óãëåâîäû-4,89ã
êàëîðèéíîñòü-69êêàë

150ãð  160ð
(ñâåæèå îãóðöû, ïîìèäîðû, ëóê, îëèâêîâîå ìàñëî) 



Ëåòíèé 
(êàïóñòà, ÿáëîêî, ðàñòèòåëüíîå ìàñëî)

áåëêè-2,5ã
æèðû-3,1ã

óãëåâîäû-6ã
êàëîðèéíîñòü-60,2êêàë

150ãð  170ð

Îãóð÷èêè ìàëîñîëüíûå 

Ìîðêîâü ñ ì¸äîì 

áåëêè-0,8ã
æèðû-0,1ã

óãëåâîäû-1,4ã
êàëîðèéíîñòü-13,0êêàë

áåëêè-4,9ã
æèðû-15,2ã

óãëåâîäû-16,7ã
êàëîðèéíîñòü-219,4êêàë

150ãð  200ð

150ãð  100ð

(ñâåæèå îãóð÷èêè ñ ÷åñíîêîì è óêðîïîì) 

(ìîðêîâü, ì¸ä, ãðåöêèé îðåõ, ðàñòèòåëüíîå ìàñëî) 

Ñóïû

Ñóï ãðèáíîé 

Óõà èç Ñ¸ìãè

Ðàññîëüíèê

áåëêè-0,8ã
æèðû-0,9ã

óãëåâîäû-3,4ã
êàëîðèéíîñòü-24,9êêàë

áåëêè-7,74ã
æèðû-2,67ã

óãëåâîäû-3,14ã
êàëîðèéíîñòü-66,25êêàë

áåëêè-0,5ã
æèðû-0,4ã

óãëåâîäû-3ã
êàëîðèéíîñòü-17,2êêàë

250ãð  250ð

250/75ãð  380ð

250ãð  220ð

Áîðù  áåëêè-0,5ã
æèðû-1,1ã

óãëåâîäû-3,4ã
êàëîðèéíîñòü-19,8êêàë

250ãð  250ð

Ñòåéê èç Ñ¸ìãè

Ãîëóáöû îâîùíûå

áåëêè-19,42ã
æèðû-11,86ã

óãëåâîäû-1,84ã
êàëîðèéíîñòü-195,95êêàë

áåëêè-3,4ã
æèðû-16,7ã

óãëåâîäû-7,3ã
êàëîðèéíîñòü-190,9êêàë

150ãð  680ð

250ãð  300ð

(ìàðèíîâàííîå ôèëå ñ¸ìãè, îáæàðåííîå íà ãðèëå)

Ôîðåëü  â ñëî¸íîì òåñòå

Ãóëÿø èç ãðèáîâ

áåëêè-12,1ã
æèðû-14,4ã

óãëåâîäû-9,8ã
êàëîðèéíîñòü-222êêàë

áåëêè-2,4ã
æèðû-2,8ã

óãëåâîäû-6,1ã
êàëîðèéíîñòü-55,4êêàë

175ãð  520ð

100ãð  320ð

(ôîðåëü àòëàíòè÷åñêàÿ, çàïå÷¸ííàÿ â ñëî¸íîì
òåñòå) 

Ãîðÿ÷èå áëþäà èç ðûáû

Ãîðÿ÷èå îâîùíûå, ìó÷íûå,
êðóïÿíûå áëþäà



Êîòëåòà ìîðêîâíàÿ 

Âàðåíèêè ñ êàðòîôåëåì è ãðèáàìè 

Êàøà ÿ÷íåâàÿ ñ ìîðêîâüþ è ëóêîì 

Ïåðåö ôàðøèðîâàííûé îâîùàìè

Âàðåíèêè ñ êàðòîôåëåì

Êàøà ãðå÷íåâàÿ

Êîòëåòà ñâåêîëüíàÿ

Âàðåíèêè ñ êàïóñòîé

Êàðòîôåëü æàðåíûé ñ ãðèáàìè

áåëêè-4,1ã
æèðû-14,5ã

óãëåâîäû-15,9ã
êàëîðèéíîñòü-206,2êêàë

áåëêè-6,68ã
æèðû-6,73ã

óãëåâîäû-35,38ã
êàëîðèéíîñòü-163,75êêàë

áåëêè-3,2ã
æèðû-3,5ã

óãëåâîäû-20,5ã
êàëîðèéíîñòü-126,3êêàë

áåëêè-5,97ã
æèðû-7,84ã

óãëåâîäû-18,77ã
êàëîðèéíîñòü-117,31êêàë

áåëêè-4,1ã
æèðû-2ã

óãëåâîäû-29,3ã
êàëîðèéíîñòü-148êêàë

áåëêè-6,08ã
æèðû-4,15ã

óãëåâîäû-25,55ã
êàëîðèéíîñòü-155êêàë

áåëêè-3,8ã
æèðû-9ã

óãëåâîäû-15,2ã
êàëîðèéíîñòü-153,5êêàë

áåëêè-3,5ã
æèðû-1,6ã

óãëåâîäû-20ã
êàëîðèéíîñòü-106,7êêàë

áåëêè-3,47ã
æèðû-24,74ã

óãëåâîäû-26,8ã
êàëîðèéíîñòü-146êêàë

150/50ãð  150ð

220/20ãð  180ð

200ãð  150ð

200ãð  270ð

200/20ãð  150ð

160ãð  100ð

150/50ãð  150ð

200/20ãð  150ð

180ãð  280ð

Ãàðíèðû
Îâîùè ñâåæèå

Êàðòîôåëü îòâàðíîé ñ ìàñëîì è çåëåíüþ

Îâîùè-ãðèëü

Êàðòîôåëü æàðåíûé

áåëêè-1,3ã
æèðû-0,12ã

óãëåâîäû-4,13ã
êàëîðèéíîñòü-16,35êêàë

áåëêè-1,97ã
æèðû-4,26ã

óãëåâîäû-22,8ã
êàëîðèéíîñòü-119êêàë

áåëêè-1,5ã
æèðû-9ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-74,35êêàë

áåëêè-2,8ã
æèðû-9,5ã

óãëåâîäû-23,4ã
êàëîðèéíîñòü-192êêàë

155ãð  150ð

150ãð  100ð

250/30ãð  200ð

150ãð  100ð

(ïîìèäîðû, îãóðöû, ïåðåö áîëãàðñêèé, çåëåíü)

Êàðòîôåëü ôðèáåëêè-3,8ã
æèðû-17,1ã

óãëåâîäû-37,5ã
êàëîðèéíîñòü-318,8êêàë

150ãð  150ð



Ðèñ ïðèïóùåííûéáåëêè-5,7ã
æèðû-6,1ã

óãëåâîäû-22,9ã
êàëîðèéíîñòü-133,9êêàë

150ãð  100ð

Àäæèêàáåëêè-1ã
æèðû-3,7ã

óãëåâîäû-5,8ã
êàëîðèéíîñòü-59,3êêàë

75ãð  40ð

Ñîóñû

Ãîð÷èцаáåëêè-5,7ã
æèðû-6,4ã

óãëåâîäû-22ã
êàëîðèéíîñòü-162êêàë

75ãð  40ð

ßáëîêî çàïå÷¸íîåáåëêè-4,4ã
æèðû-0ã

óãëåâîäû-25,74ã
êàëîðèéíîñòü-45,6êêàë

230ãð  150ð
(ÿáëîêî, çàïå÷¸íîå ñ êåäðîâûì îðåõîì, ì¸äîì
è áðóñíèêîé)

Ì¸äáåëêè-0,8ã
æèðû-0ã

óãëåâîäû-81,5ã
êàëîðèéíîñòü-329êêàë

100ãð  150ð
(ãîðíî-àëòàéñêèé öâåòî÷íûé ì¸ä) 

Ì¸ä ñ êåäðîâûìè îðåøêàìè
(ÿäðî êåäðîâîãî îðåõà ñ àëòàéñêèì ì¸äîì)

áåëêè-6,9ã
æèðû-16ã

óãëåâîäû-62,2ã
êàëîðèéíîñòü-406êêàë

120ãð  200ð

Âàðåíüå äîìàøíåå â àññîðòèìåíòåáåëêè-1ã
æèðû-0ã

óãëåâîäû-74ã
êàëîðèéíîñòü-285êêàë

100ãð  150ð

Áðóñíèêà ñ ì¸äîìáåëêè-0,3ã
æèðû-0ã

óãëåâîäû-28,2ã
êàëîðèéíîñòü-114,2êêàë

130ãð  190ð

Äåñåðòû



Äåòñêîå ìåíþ



Äÿäþøêà Îëèâüå

Îâîùíîé ñâåòîôîð

áåëêè-6,8ã
æèðû-9,2ã

óãëåâîäû-7,2ã
êàëîðèéíîñòü-98êêàë

áåëêè-1,5ã
æèðû-1,8ã

óãëåâîäû-4,95ã
êàëîðèéíîñòü-18,8êêàë

100ãð  150ð

100ãð  120ð

Ôðóêòîâàÿ ðàäóãàáåëêè-0,56ã
æèðû-0,12ã

óãëåâîäû-0,9ã
êàëîðèéíîñòü-33êêàë

200ãð  150ð

Êóðî÷êà Ðÿáàáåëêè-11ã
æèðû-4,8ã

óãëåâîäû-12,5ã
êàëîðèéíîñòü-102,2êêàë

200ãð  150ð

Îðàíæåâîå ìîðåáåëêè-1,2ã
æèðû-12,3ã

óãëåâîäû-4,2ã
êàëîðèéíîñòü-54,3êêàë

200/20ãð  280ð
(âêóñíûé áîðùèê ñî ñìåòàíêîé)

Áëèí÷èêè ñ òâîðîæêîìáåëêè-8,94ã
æèðû-8,15ã

óãëåâîäû-25,56ã
êàëîðèéíîñòü-198,5êêàë

170ãð  140ð

Áëèí÷èêè äîìàøíèå ñ âàðåíüåìáåëêè-4,2ã
æèðû-3,1ã

óãëåâîäû-32,5ã
êàëîðèéíîñòü-156êêàë

100ãð  100ð

Òâîðîæîê ñ éîãóðòîì «Àéñáåðã»áåëêè-1,3ã
æèðû-5ã

óãëåâîäû-4,8ã
êàëîðèéíîñòü-65êêàë

100ãð  120ð

Салаты
(ïîìèäîðû, îãóðöû, êóêóðóçà, ïðèïðàâëåí
îëèâêîâûì ìàñëîì)

(ôèëå êóðèöû, êàðòîôåëü, ñâåæèå îãóðöû,
ãîðîøåê, ÿéöî, çàïðàâëåí ñìåòàíîé)

(àïåëüñèí, âèíîãðàä, ãðóøà, ÿáëîêî, çàïðàâëåí
éîãóðòîì)

Супчики
(êóðèíûé ñóï÷èê ñ äîìàøíåé ëàïøîé)

Десерты 

Áðóñíè÷íûé ìîðñèêáåëêè-0,08ã
æèðû-0,01ã

óãëåâîäû-9,36ã
êàëîðèéíîñòü-36,2êêàë

250ãð  50ð

Напитки



Âîëøåáíàÿ ëóíà

Ïåëüìåøêè äîìàøíèå

áåëêè-4,98ã
æèðû-4,21ã

óãëåâîäû-30,99ã
êàëîðèéíîñòü-135,3êêàë

áåëêè-12,8ã
æèðû-22,82ã

óãëåâîäû-33,2ã
êàëîðèéíîñòü-189,6êêàë

200ãð  150ð

200ãð  260ð

Áàáóøêèíî óãîùåíèå

Öûïë¸íîê Öûïà

Ìå÷òà ÷åìïèîíà

áåëêè-10,2ã
æèðû-11,3ã

óãëåâîäû-23,36ã
êàëîðèéíîñòü-121,3êêàë

áåëêè-17,10ã
æèðû-11ã

óãëåâîäû-9,25ã
êàëîðèéíîñòü-186,3êêàë

áåëêè-12,6ã
æèðû-16,9ã

óãëåâîäû-4,9ã
êàëîðèéíîñòü-169,5êêàë

120ãð  180ð

100ãð  250ð

100ãð  300ð

(áëèí÷èêè ñ ìÿñîì è ñìåòàíîé)

(êîòëåòêà èç êóðèöû)

(êîòëåòêà äîìàøíÿÿ)

Ìàäìóàçåëü âåðìèøåëüáåëêè-3,57ã
æèðû-4,69ã

óãëåâîäû-24,99ã
êàëîðèéíîñòü-120,32êêàë

100ãð  100ð

Êàðòîøå÷êà ôðèáåëêè-3,8ã
æèðû-17,12ã

óãëåâîäû-37,5ã
êàëîðèéíîñòü-289,3êêàë

150ãð  150ð

Ò¸òóøêà Ñîâàáåëêè-1,56ã
æèðû-4,33ã

óãëåâîäû-21,5ã
êàëîðèéíîñòü-98,3êêàë

100ãð  100ð

Горячие вторые блюда
(âàðåíèêè ñ êàðòîôåëåì)

Гарниры 

(êàðòîôåëüíîå ïþðå)

(ìàêàðîíû ñ ñûðîì)



Äîïîëíèòåëüíûå óñëóãè



Äîñòàâêà çàêàçà â íîìåðíîé ôîíä

Êîìïëåêò ðàçîâîé ïîñóäû

Àðåíäà ïîñóäû

Íàáîð äëÿ ãðèëÿ

(Ïîä çàëîãîâóþ ñòîèìîñòü ïî êîíôëèêò ìåíþ.

(óãîëü, ðîçæèã, ñïè÷êè)

Ïðè âîçâðàòå öåëûõ è íå ïîâðåæä¸ííûõ ïðåäìåòîâ
çàëîãà, äåíåæíûå ñðåäñòâà âîçâðàùàþòñÿ.)

Äîñòàâêà çàâòðàêà â íîìåðíîé ôîíä

Ïðîäëåíèå ðàáîòû ðåñòîðàíà ïîñëå 23:00

Óñëóãà ïîâàðà

Ëàí÷-áîêñ

ïðè çàêàçå

1 ïåðñîíà

îò 1000ð  200ð

50ð

500ð

250ð

1 çàâòðàê  100ð

1 ÷àñ  5000ð

1 ÷àñ  2000ð

1 øòóêà  30ð

(Òîëüêî ïðè óñëîâèè ñîãëàñîâàíèÿ ñ àäìèíèñòðàöèåé
ðåñòîðàíà)



Êîíôëèêòíîå ìåíþ 



Áîêàë «Àéðèø-êîôå»                       350ð 

Áîêàë âèííûé                                  250ð 

Áîêàë «Êîíüÿ÷íûé»                     300ð 

Áîêàë  «Ôëþ òå»                          300ð 

Êóâøèí                                            300ð
 

×àøêà ýñïðåññî                              200ð
 

Ðþìêà                           
      
                             150ð

 

Ñòàêàí                                             200ð
 

Ãðàôèí                                             300ð
 

Òàðåëêà ñðåäíÿÿ ìàëàÿ                 250ð
 

Òàðåëêà ñðåäíÿÿ ñóïîâàÿ              350ð
 

Òàðåëêà êâàäðàòíàÿ áîëüøàÿ     500ð

 

×àéíàÿ ïàðà                                    300ð

 

Íàáîð ñïåöèé            

            

                          200ð

 

Ñàëôåòíèöà                                    200ð

 



Согласовано                                                                                  Утверждаю
Зам. директора по экономике  и  финансам                       Директор б/о «Турсиб»    
Е. С. Иванов                                                                                А.А.Горявин
Подпись_____________                                                              Подпись___________     
                                                                                                           Дата «     »  ______202  г      
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