[RISH PUB

MEHIO
MENU




XJIEB Y BBITIEYKA / BREAD

Xﬂe6Haﬂ KOP3nHa CO CZINBOYHbIM MaC/oM
Bread Basket and Butter

Xayanypu no-afKapcku
Adjarian Khachapuri
(Open Gondola-Shaped Bread Stuffed with Cheese)

Xauyanypu no-umepeTuHCKu
Imeretian Khachapuri
(Round Bread Filled with Melting Cheese)

3AKYCKH / STARTER

TapTap M3 MypMaHCKOro I0COCS C IOMTUKAMU MAHTO
Salmon Tartare with Mango

bpyckeTTa ¢ nococem cnaboit conn M aBOKaRo
Lightly Salted Salmon Bruschetta and Avocado

bpyckeTTa ¢ pocTOUdOM, BANEHbIMU TOMATaMU U PYKKONOIA
Roast Beef Bruschetta with Sun-dried Tomatoes and Arugula

MscHas Hape3ka no-pyccKu

(pocTbud, cano KonyeHoe, Cano CoNeHoe,
YTUHAA TPYLKA NOAKOMYEHHAS, FOBSKMIA A3bIK)
MNopaeTca ¢ XxpeHoM v ropunuei

Russian Cold Cuts
(Roast Beef, Smoked Lard, Salted Lard, Smoked Duck Breast, Beef Tongue)

2/q
130/20

380

480

160

200

200

130/40

150

550

650

990

850

650

890



EBponefickue cbipbl
C MefIOM, KyOHUKOI 1 Opexom

(cbip [op bnto, Kamambep, Mapme3saH)
European Cheese Plate with Honey, Strawberry and Nuts
(Dorblu, Camembert, Parmesan)

MOJ'IOJJ,bIe KaBKa3CKWeE Cblpbl

C OpeXOM M Kyparom

(cbip Apbirenickuin, Yeuun, CynyryHu)

Young Caucasian Cheese Plate With Nuts And Dried Apricot
(Soft Adygea Cheese, Braided String Chechil, Brined Suluguni)

Tapenika cBexux 0BOLEN C NPAHOW 3eNeHblo
Vegetable Plate with Herbs

[lomatwHre manoconbl (orypLbl ManoCosbHbIE,
MOMUAOPbI NO-TPY3MHCKY, KanycTa KBalleHast)

Homemade Pickles (Semi-pickled Cucumbers,
Georgian Tomatoes, Sour Cabbage)

CAJTATBI / SALAD

Canat c nococem, WINUHATOM U FIVILI,OM nawoT
Salmon Salad with Spinach and Poached Egg

Lle3apb ¢ kpeBeTKamu
Shrimp Caesar Salad

Llesapb ¢ Kypuuen
Chicken Caesar Salad

2/q
120/30/30

150/10/30

250

250

195

220

220

980

550

450

400

850

950

550



2/q

OBOLLHON MUKC C TENATUHOMN B a3MATCKOM CTUIE 250
Vegetable Mix with Asian-style Veal

OnuBbe C TeNAYbUM A3bIKOM, KYpULLEN U MKPOW NIococa 220
Traditional Russian Salad with Veal Tongue, Chicken and Salmon Caviar

Canart ¢ yTMHOM rpyaKoiA, NeYeHon CBEKNON 210

M TBOPOXHbIM CbIpOM
Duck Breast Salad with Baked Beets and Curd Cheese

Ipeyeckuit c Peta 220
Greek Feta Salad
3eneHblil canat ¢ LyKUHU, KNYOHWUKOW 1 aBOKAL0 165

Green Zucchini Salad with Strawberry and Avocado

XpycTaume 6aknaxaHbl v CagKue ToMaTbl C COYCOM CBUT-YUAKU 240
Crispy Eggplant and Sweet Tomatoes with Sweet-chili Sauce

TOPAYME 3AKYCKH / HOT STARTER

KpeBeTku K 1By (3KapeHble uan oTBapHbie) 200/20
Your Choice Fried or Boiled Shrimps to Beer

Munaun Kneu 3aneyeHHble € CbipoMm 160
Baked Greenshells Mussels Stuffed with Cheese

YepHoMopcKMe mugum B 6€10-BUHHOM COyce 310
Black Sea Mussels in White Wine Sauce

YepHoMOpCKue panaHbl B CIMBOYHOM Coyce 185
Black Sea Rapa Whelks in Cream Sauce

790

590

550

450

450

550

850

890

650

650



YXapeHas 6apabyns
Fried Striped Red Mullet

Byprep c roBagnHoi n kKapTodenbHbIMU J0bKaMU
Beef Burger with Potato Wedges

CBUHbIE VWKW C YECHOYHbIMU TPEHKAMN
Pork Ears with Garlic Croutons

MMMKaHTHbIE KYPUHbIE KPbUTbILWKK K NUBY
Savory Chicken Wings

3aneyeHHbl1 KamMaMbep € CanbCoit U3 CBEXe KNYOHUKM
Savory Chicken Wings

YKapeHsblit cynyryHu c KNIOKBEHHbIM COYCOM
Baked Camembert with Strawberry Salsa

YeCcHoYHbIe PEHKN CO CME€TAaHHbIM COYCOM
Garlic Croutons with Sour Cream

CYTIIBI / SOUP

3eneHble WK 13 Waeens ¢ OCETpMHOﬁ
Sorrel Sturgeon Soup

Tom flm € KypuLeit n KpeBeTKaMu, N0JAETCA C PUCOM
Chicken and Shrimp Tom Yum. Served with rice

Bopm, N3 roBAANHBLI C KHENAMU CONEHOro cana
Borsch Beet Soup with Lard Quenelles

2/q
160/50/30

300/100/50

100/50/50

150/50/30

100/80

100/50

100/50

300/50

300/50

300/130

650

890

450

450

890

550

250

790

750

590



2/g

HaBapucTbiit GyIbOH C MAACOM Nepenena, yTKu 300
W rpeyHeBOMn Nanwow
Rich Broth with Duck, Quail and Buckwheat Noddles

OKpOLIJKa C A3bIKOM, I'OBH,U,MHOVI N ubln1€eHKOM Ha Kecbmpe 350
Cold Okroshka Soup with Tongue, Beef, Chicken and Kefir

lacnayo 350
Gazpacho

PbIBHbBIE BJIIOJA / FISH

Crepnsapb c GpokKony 90/100/40

M ronNiaHACKMM COyCOoM
Sterlet Fish (Sturgeon) with Broccoli and Hollandaise Sauce

Jlococh co CTeiKoM 13 LLBETHOM KanycThl 100/120/50

M MOPKOBHbIM COyCOM
Cauliflower Steak with Carrot Sauce

3ybaTKa C ThIKBEHHbIM MIOPe U COYCOM 100/120/40

M3 wasena u 3eneHoro Abnoka
Lancet Fish with Pumpkin Purée, Sorrel and Green Apple Sauce

650

490

450

1350

1250

780



MSICHBIE BJIIOOA / MEAT

Kape 6apaluka ¢ MMHU MOPKOBbIO

1 COYCOM NOpTO
Rack of Lamb with Mini Carrot and Porto Sauce

MepnanboHbl U3 TEAATUHBI C NTOMUAOPAMU YEPPU U PYKKOSION
Veal Medallions with Cherry Tomatoes and Rocket

Pa3Bapr|e TeNAYLN WEYKM C OBOLWAMU TPUNb
Stewed Veal Cheeks with Grilled Vegetables

YTuHas rpyaKka c neyeHbiM A610KOM

 nope U3 rpyLm
Duck Breast with Baked Apple and Pear Purée

KoTneta I'Io>+<apcr<aﬂ C MOJI0AbIM KapTOdDEJ'IeM

N CTINBOYHO - FpVI6HbIM coycom
Pozharsky Cutlet (Breaded Patty) with Baby Potato
and Cream-Mushroom Sauce

Konbacku cobcTBeHHOro NpUroToBaeHUSA,

nopaatTcs ¢ kaptotenem 6e6u Ha rpune
Homemade Sausages Served with Baby Potatoes on the Grill

13 6apaHuHbl
lamb

CBUHO-TOBAXbU
beef and pork

2/g
150/120/40

150/75

150/100/60

150/100/40

120/120/40

200/150/100

200/150/100

1550

1450

1050

890

690

990

750



B cnyyae npefpacnonoxeHHOCTU K MULWEBOI annepruu, npeaynpeante o6 stom Bawero
otbuumanTa. Insd nonyyeHUs nonHOM MHboOpMauMM o ONIOAAX M HANWUTKAX, YKa3aHHbIX
B MeHI0, noxanyicra, obpatutecs Kk Bawemy oduumaHTy. Bce ueHbl ykaszaHbl B pybnsx
PO u skntovator HAC. K onnarte npunumatotcs py6nu PO HanuyHbIMM M GAHKOBCKUMU
KapTaMy OCHOBHbIX MIATEXHbIX CUCTEM, TaKKE CYET MOXKET ObiTb 3aKPbIT Ha HoMep Baweii
KOMHaTbI.

Please make us aware if you have any food allergies. For more information about dishes and
drinks, ask the waiter. All prices are indicated in Russian rubles and include VAT. We accept
Russian rubles and major credit cards. The bill can be charged to your room.



