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APCKA

PYGCHAN KYXHA



Joporue rocTtu,
C pagoCTbio MPUBETCTBYEM BacC B HaLLIEM PeCcTopaHe,
roe Kaxgbil YronoK NponmTaH gyxXom

PYCCKOWN KYNbTYPbI U TRAOULMNA. .

Pycckaa KyxXHA cnaBuTcA CBOMMIK YHUKaNbHbIMY Ontogamu,
KOTOPbIE rnepenarTcA N3 MOKO1EHNA B MOKOJ1IEHNE.
OHa Mo npaBy 3aHMaeT 0CO00e MECTO B cepauax fogen,
Be€lb B KaXOOM peueriTe sakroueHa NcTtopnAa,

a B KaXaJOM BKYyCE — UaCTnukKa HauMnoHallbHOro JOCToONHCTBA.

PecTopaH LlapckaAa oXxoTa — 9TO HaLla faHb yBaXxeHud
CaKpallbHbIM PYCCKM TpagnumnAam, KOTOPbIE Mbl
OepexHOo XpaHM yXe oBaguaTb NATbL NeT.

[Tog pyKoOBOOCTBOM HaLUEro TaraHTIMBOro weoa
Makcunma BOonKoBa Mbl MPOaoIXaeM pa3BmBaTh

1 o0oraLlaTtb 9TO Hacneauve,
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CIOMPY YA
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H TERAPH

CbIpoBAneHoe MAco oneHa, MmeaBensa 1 3anua.
Umncbl U3 arend, BaneHaa KMiokKBa,

BAMleHaa nkpa. BAneHbIn Kanbmap,

KpeBeTka 1 KaMmoana-epLu.

Sea & Tundra. Deer, bear and hare dry-cured meat.
Reindeer moss chips, dried cranberries, dried caviar.
Dried squid, shrimps and flounder ruff.

2250_ 320r



RAW BAR; “.,)é b df

('
veTpuua A490.- 3 =1 H!c
Oyster 3a1LWTYKY ‘4’

MypMaHckui rpedetok  320.- Q % HH

Murmansk live scallop on a shell 3a 1 LUTYKY
MIKpa MOPCKOro exa 320.-
Sea hedgehog caviar 3a 1 LUTYKY

Kpao bapeHueBa mopAa

Crab of the Barents Sea

331001 740_

/ Cyrygan ns rnococs K danaHra Kpaoa,

C LLIYUbel UKPOW, COMEHbIMY 3areueHHaA B cnavicu coyce
TOMaTaMu 1 TOMaTHOW BOOOM Crab leg baked in spicy sauce
Salmon sugudai with pike caviar,
33100 T 860._

salted tomatoes and tomato water

\ 1350.- o20- f

JTococCb Marnown conu

C HEXHbIM CbIPOM 1 NKPOW NT0COCA

Low salt salmon with cheese
and salmon caviar

80/60T 985_

Cenbab onnepoBaHHaA

C nogneyeHHbIM KapTodenem,
KpoLlieBoOM 13 MasioCoOJIbHOTIO
orypua n noMmmaoopa, KpaCHbIM
1 3e1eHbIM JTYKOM

Herring fillet with baked potatoes,
pickled vegetables, red and green

onions
380T 595_




Xonoagew,
N3 MACa anun

C OOPOOMNHCKNM XNeOoMm
" CIMMBOUHBLIM XPEHOM

Game meat jelly with Borodinsky bread
and horseradish

220T 595_

CKOOMAHKa
NMNO-CTapPOpPYyCCKN

CO CTpavaTension n BAneHbIM MACOM
MenBenAa Ha KapTooenbHOM OpaHrKe

Dried bear meat with strachatella

on potato pancake
2900Tr 725_




TapTap n3 aByx
BNAOB MACa O/1eHA

Tartare of raw and smoked
reindeer meat

130/70 T 845_

MKpa oceTpoBan
Knaccuk

Classic Sturgeon Caviar

50/80T 6400_

MaTe n3 gomMmaLwuHen NTuubl

C 0oGaB/ieHeM MACa CEBEPHOro Of1eHA,
nogagnm ¢ OPYCHUUHBLIM O)XEeMOM

Poultry paté with reindeer,
served with cranberry jam

100/70 T 685_

Pa3Hocano c Mopo3a

C neueHbIM KapTodenem
1 OOPOONHCKMM X11eO0oM

Various frozen lard with baked
potatoes and bread

130/250 1 595_




Jocka MAaco

®ounen colpoBaneHbI U3 meaBend,
OfTEHVHbI N YTKW, CbIPOBANEHasa Bbipe3Ka
kabaHa, Kapnavuo 13 riyxapsa, nate

13 goOMaLLHen NTULbI.

Large raw smoked meat platter

2 6 6 O .~ 280/120/100 T

IJocKka Pbloa

O0CKa KONMUeHHoW ceBepHOn PbIObI.
dopenb, 3yd6aTKka, NanTyc 13 Hallen
KOMTWMbHW, TOCOCh Manowm comnu,
dOpPLLMAK C NKPOW LLIYKW.

Fish — platter of smoked northern fish

2860_ 400/100 1




dopLUMaK N3 cenban

C LLLYUbEW NKPOW 1 MoaneuUeHHbIM KapTodenem

Herring forshmak with pike caviar and baked potatoes

3aKycka noag BMHO
CbIPOBANIEHHOE MACO, ONIMBKMY,
Cblp, MOPOLLIKOBOE BapEHbE

Shack for wine. Dry-cured meat,
olives, cheese, cloudberry jam

330T 645_

100/60 T 896_ 100Tr

" KBAGH, COAHM, MAPHHYEM

OnnBKN
NTanua /@
Olives @

340.-

OFVIOleI J:I.OﬁDOTHbIe Marion Conn c XPYCTOM
Pickled cucumbers

soor  420.-

NMomMmmnaopbl 6e|oe>|<Horo 3acona
Pickled tomatoes

3001 460_

KanycTta KBaLLueHHada Cc yKDOFIHO|7I cemMeuKon
Fermented cabbage with dill seeds

3001 320._




Canart

rpedeLuxKom

and seaweed

190Tr

Canart c roeaamHom
1 OBOLLLIAMU MPU/b

rnog MmeagoBo-ropunMyHbLIM COyCOM

Salad with beef tenderloin and grilled
vegetables with honey mustard sauce

260 T 875_

CanaTt n3 ceBepHbLIX rpnooB

C MeueHbIM KapTodenem
1 KOMUEHOW CMEeTaHOW

Northern mushroom salad with baked
potatoes and smoked sour cream

2501 550_

CTpauaresna ¢ pvKorou,

TOMaTaMu, KEOPOBLIMU OPEeLUKaMU
1 6anb3aMnUecKon 3anpaBKon

Strachatella cheese with arugula, tomatoes,
pine nuts and balsamic dressing

250T 645‘

Hall CbITHLIN ONVBLE
C roBagnHou

Russian Olivier salad with beef

2201 585_

C MYPMAHCKIM

1 naMmmHapuen

Salad with Murmansk scallops

945._ 210r

Maco
KaMuaTCKoro Kpaoa

C PYKO0OW 1 CIIIBOYHOW
CTpauaTtennon

Kamchatka crab meat with
arugula and creamy strachatella

1450.-

Npnnb canart

C TUFPOBOW KPEeBETKOW, rpedeLLKamMu,
KanbMapamMy C COyCOM 13 TYHLLa

Grilled salad with tiger shrimp, scallops,
squid with tuna sauce

260T 1250_

CanaTt 13 KonueHou
CeMrIu C KPou,

&0O0OPOTHLIMM OrypLLaM
1 MArKMM Aanuom

Smoked salmon salad with caviar, «good
cucumbersy and a soft egg

270T 895_

Le3apb
C TUrPOBOU KPEBETKON

Caesar with tiger shrimp

210 645‘

Llesapb ¢ Kypuuen

Caesar with chicken

2101 545_



Llapckunin 6opLL

CbITHbIVI HABAPUCTbLIN C TOBAOVNHOW.
Moganym ¢ canoM U HEXHbIM CManbLLEeM

Borscht with beef,
sour cream and lard

350/50 1

0905.-

XOMOaHNK
n3 uwaeenAa n wnmHaTta

C UbINMEHKOM U AnyoM. Nogagnm ¢ ropaunm
KapTodenem C yKporom 1 cCMeTaHou

Cold sorrel and spinach Soup with chicken and egg.
Served with hot potatoes, dill and sour cream

350/120 T 596_

MPnooBHMLA

HaBapuCTbI IPMOHOW CYM C MOOOCVHOBUKAMMW.
Moganym C pas3BapHOW MepIoBOM KaLuen
1 CUOUPCKOW LLUAHEXKOW

Mushroom soup. Served with pearl porricdge
and potatoes pie

350/95 T 545_



APKTnUueckKan yxa

7 Ha KpaOOBOM &MOJIOKE»
/ C MACOM Kpaoba, rpedeLukamm,
KpeBeTKamMm 1 MOPOLLIKOW

Arctic fish soup with crab «milk:»,
with crab meat, scallops, shrimp

and cloudberry
3001 876_

Tepunoepckume LKLLn»

Ha OCHOBE MOPCKOW KanycThbl
C MACOM Kpaba, rpedeLuxkamm,
KanbMapamMmu 1 KpeBeTKamMu

Teribersky «Shchi» with
seaweed, crab meat, scallops,

squid and shrimp
3501 785_
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FoOBAXbK PEOPLILLKMN,

3areveHHblIe B KBacCe,
C KpemMOM 13 UepHoCmBa

Beef ribs baked in kvass with prune cream

500 T 1950_

UepHaa roeagnHa
C NeyeHbIMI OBOLLIaMM

«Black» beef neck steak with baked
vegetables

180/230/50 1 1 3 6 O o




TywWeHKa u3 gnum =5 BedCTPOraHoB 13 guuu

C KaLuenm ns I'|OVIGOB N KOpeHbLEB C NeCHbIMI FDI/IGaMVI N KapTOodEenbHbLIM MOPE
Venison stew with porridge Game beef stroganoff with wild mushrooms
of mushrooms and roots and mashed potatoes

4001 946_ 380T 845‘

ronyoubl
C O/TIGHNHON,

COYCOM POMECKO
M CMEeTaHOoM

Cabbage rolls
with venison,
romesco sauce
and sour cream

845_ 270T




BOdbLIAR KOTAETH
(ke  N3MACA KABAHA

7
.
iyt

4 (4

C NpAHbIM Nneyo, MapMHOBaAHHbLIM JTYKOM
M CbIPHbIM KPEMOM

Big boar meat cutlet with spicy lecho,
pickled onion and cheese cream

200/140T 1250_




CBuHbIE peopa

B MeOO0BOW IMa3ypu C NeUueHbIM
KapTodenem

Honey-glazed pork ribs with baked
potatoes

350/150/80 1 7 8 5 o

TyLieHoe

MACO KPO/INKa
B C/IMBOUHOM MEPoTTO C rpréamu

Stewed rabbit meat in creamy perlotto
with mushrooms

4001 785_

Xapkoe 1n3 KabaHa
C KOCTHbIM MO3IOM 11 MOXXEBESbHNKOM

Wild boar roast with bone marrow
and juniper

400r 1150_

KVPUMHbIE KOT/eThbl

C Mnope, CMBOUHLIM COYCOM, KBaLLEHON
KanycTow 1 XPYCTALUVIMN OrypUunKamm

Chicken cutlets with mashed potatoes,
cream sauce and pickled

400r 625_



Cepaue oneHA

C MLIEHNUHOW KaLuen
Ha CrMBKaxX 1 COYyCOM
N3 OPYCHWKWN

Reindeer heart with wheat
porridge on cream
and cranberry sauce

@

OKOPOK 0oneHA
oepexHoro npurotoBsneHuA
C ceBepPHbIMU arogamMmm

Nopganonm C KapTodebHbIM MiopPe.

Deer ham with northern berries
and mashed potatoes

1450._400r



Machete Steak

Puoan ‘ CTPUNIONH ‘ MaueTte
Striploin Steak

Ribeye Steak

2350._300r* 1950_ 3001 * 1350_ 180T *

*BeC roTOBOroO CTenka 3aBUCUT OT CTENeHW NPoXapKu

*the weight of the finished steak depends on the degree of roasting

K cTernkam pekomMmeHayem
COVCbI

We recommend sauces for steaks

J

N\

\

UepHaa cMmopoanHa UepHbIn nepeu

Black currant Black pepper

Unnn J N AOXNKa
Chili ‘IOO_ Adjika
50T f




Ll 4 LUl 1 bl K

Moganym co CBEeXMIK OBOLLLaMMU,
MapVHOBaHHbLIM [TYKOM, fTaBaLLOM, 3€EHbIO 1 aOXNKOW

Shashlik. Served with fresh vegetables, pickled onions, pita bread, herbs and adjika

N3 CBUHNHDLI N3 KYpPunubl

of pork of chicken

745_ 200/300 1 745_ 200/300T1
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KoTtneta no—MypMaHCKN

CouUHoOE KYprHOE MACO B COUETaHUU C HEXHbLIM MACOM Kpaoa,

Ha KapToodenbHOM Miope C YCTPUUHO-CITMBOYHBLIM KPEMOM
Murmansk chicken cutlet with crab meat. Served with mashed
potatoes and oyster cream

150/200 1 1250_

dune nanTyca,
3arnevueHHoe B rneuu,

dune MypMmaHCKou cemMru,
3arnevueHHoe B IMa3npoBKe N3 KBaCa.

C KapToodenbHbIM Mnwpe Mopagnm C YrorbHbIMU CIMBKaAMIK, OBOLLIHbIM

N TYCTbIMW CITMBKaMI CcOoTe N KpeMOoM N3 Ll,BeTHOI7l KanycTbl

Halibut fillet baked with mashed Murmansk salmon fillet baked in kvass glaze. Served with
potatoes and cream charcoal cream, vegetable saute and cauliflower cream

450T 1150_ 120/200 1 1450_



MomopcKun Tpeckoe
dune TPECKN C Miope B rYCThIX CIMBKAX
1 MOMKOPHOM 13 3e/1eHO0V rpeumn

Cod fillet with mashed potatoes, in the cream
with green buckwheat popcorn

450T 986_

YXapeHoe 3BeHO nanTtyca

C KapTo®denbHbIM Mope

Fried halibut with mashed potatoes

160/110 1

1150.-

Keb6ab
N3 KPpeBEeTOK 1 Kpabda

C VIro/ibHbIMI CITMBKaMM
1 oBOLLaMW - TPUTb

Shrimp and crab kebab with charcoal cream
and grilled vegetables

1450.-

280T1



N3 CEBEPHLIX
MOPENPOaAVKTOB

B TOM/IEHbIX CMTBKaX C XapeHbIM X/1E00M.
bnogo Ha KoMnaHu. MoXeM NPUroToBUTb
MosIoBMHY Onoga a1Aa ogHoro roctAd

Stew of northern seafood in baked cream
with fried bread. To share/ per one

3001 1250_
600T 2260_



MypMaHCKIMe rpeoeLUlKn XybeH ¢ Kpadom

Ha «neckey» bapeHLueBa MopA B CbIPHO-C/TIMBOUHOM COyCe
C VCTPUYHOW TpaBoW C NTOCOCEBOW NKPOW
Murmansk scallops on the «sand» of the Crab meat baked in the cheese
Barents Sea with oyster grass and cream sauce

260T 1150_

160r

1750.-

KpeBeTKn, rpedéeLlKkn, KarabMapbl

C NPAHON TOMaTHOW canbCou, NTU-TUIMOM U CIIIBOUHOW CTpauaTenion

Shrimp, scallops, squid with spicy tomato salsa, ptitim and creamy strachatella

m H H H B npAHOM TOMaTHOM COyC€E
with spicy tomato sauce

C KapTodenem opu ee\ B CbIPHOM COyCe
R I E L A - ’@ with cheese sauce
Xneoom vep)
S CC\Q B coyCe 13 6eoro BriHa
with French fries ) "9 1 NyKa rnopeA

99

and rustic bread la’ with white wine and leek sauce

500/100 T

500/100 1

500/100 1

1250.-

9705.-

9705.-

9705.-



0BOILH 4

YCTPUNUHBLIN KNHOA IdepeBeHcKada
CO CBEXM LLUIMNMHATOM KapToLUecuUKa
Oyster quinoa Rustic fried potatoes 150 T 220‘
with fresh spinach 180T 280_
I'IIOFIHbII7I Kaptodenb opun
TOMaTHbIVI ATN-TUM French fries 100r 220_
Spicy tomato ptitim 2001 280‘

CBexue oBoLUN
KapTtodenbHoe - . L 390 ~

resh vege es r .

niope I vegeta 220
Mashed potatoes 2001 220‘

oBoLUN rpnnb

)KyﬂbeH n3 LI,BGTHOVI Grilled vegetables 180T 390_

KanycTbl

Cauliflower julienne

Cnounpckne nenbMeHn Ha TPEeX MACcax.

MooanoumMm co cMeTaHow, agXMKow. BPYCHUUHBLIA MOPC
Siberian meat pelmeni

300/150 T 595_

BapeHnKn c KapTodenem 1 rpomoamum,

PYMAHBLIMW LLUIKBapPKaMW " cMeTaHoun
Vareniki with potatoes and mushrooms

300/50 T 495_




Croupckana waHexkKa
C KapTodenem 1 cMmeTaHou
Siberian pie with potatoes and sour cream

2. 180._

PLIOHVK C ManTycom
Pie with halibut

1. 165_

Xrneo c TOMATHbLIM
N 3e1eHbIM MaCc/1OM

Bread with tomato and herbs butter

240/30T 180_

MPOXOK ¢ 6PYCHNKOW

Cranberry pie

1 LWUT. 95._
MPOXOK C MACOM
ceBepHou aAnun
N OPYCHNKOW
Pie with reindeer and elk meat
and Iingonber‘ries

1T, 185._

MPOXOK € KarnycToun
N ANLOoM
Cabbage and egg pie

1. 95_

BAHHDI

MonaroXnHbl LApPCKMX 611IMHOB

C Pa3HbLIM BapEHbLAMMN,
Meaom, CryuleHbIM
MOJ/TOKOM

Pancakes with various jams, honey,
condensed milk

6WT./120T 640_

C TococemM Marion conu,
LLYUbLEeWn 1 TococeBou
NKpPOW, CMeTaHou

Pancakes with low-salt salmon,
pike and salmon caviar and sour cream

61WT./120T 1250_
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CAA4HOE

Jecept «lMNaBnoBa»

Ha CeBepHbLIVI MOTUB

C COPGETOM 13 GPYCHIKM TopT HAanoneoH

Dessert Northern Paviova Napoleon Cake

with cranberry sorbet

180r 140/30T

490.-




HEJBEQD

He ToNbKO B HTePbEePEe HaLLero pecTtopaHa Bbl MOXETe BCTPEeTUTL MeaBens.
[a, Mbl peLunn rnepeHecT 9TOT CMBOI B AeCepT, BbIMOTHMB CUMY3T OYPOro MULLIKN
113 TOHKOIO NeueHbA - TIOW/b, a No4 MULLIKOW CrPATann AGNOUHbLIN KEKC,
anenbCNHOBYIO KapaMerb 1 BO3OVYLUIHYIO CIMBOYHYIO 3CNyMY.

Bear

1201 386._

Copoet

Sorbet

UepHuKa / 6PYCHMKA 160.- MopoLLKa 190 -

Blueberry / lingonberry 50T Cloudberry 50T



MopoLuka & Keap

AOCO/II0THAaA NOKaNIbHOCTb.

B oaTOM MUIOM gecepTe naoeanbHO coueTaloTca
MOPOLLIKA 1 KeAPOBbIN OUCKBUT, XPyCTALLAA
MepeHra n kenpoBble OPELLKN, K3eMA» N KCHer»

N MUTble 3el1eHble NTMCTOUKN CblpHVIKVI

Cloudberry & Cedar. Absolutely local. This cute 13 9 % TyNoMCKOro TBopora

cake have an ideal combination of cloudber C UEPHNUHBIM KPEMOM V1 CMETaHOW

ries and cedar sponge cake, crunchy meringue

and pine nuts: «earth» and «snowsy, kmoss» and Cottage cheesecakes

«stonesy, and little microgreens leaves. with blueberry cream and sour cream

2001 685_ 160/80 T 425_

YBaxaeMmble roctu! Eciny Bac anneprua
Ha Kakow-1noo N1LLLEeBOV NPOAYKT, MpockLoa
COOOLLNTL 00 9TOM BaLLemMy OdULNaHTY

Dear guests! If you are allergic
to any food product, please inform your waiter







LieHbl yKazaHbl B py6/sax ¢ yuétom HOC. [JaHHaA 6poLUiopa ABNAeTCa PeKnamMmHbIM MaTepuaiom.
MeHI0 ¢ MoapoGHbLIM OMCaHEM COCTaBa U BbiXOda 6o, 9HEPreTUUecKol LIEHHOCThIO,
CTOUMOCTbIO 11 BCE HEOGX0ANMOW NHOOPMaLIMEN HAXOONTCA Ha [OCKE NMHOOPMaLIN
L1149 NoTPeouTenen 1 NPeaocTaBNaeTCa FOCTAM M0 VX MePBOMY XenaHuIo.
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