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XO/JTOAHBIE SARYCRHA
COLD STARTERS

CEMTA MAJIOCOJIBHASA C OPEXOBOM ITACTOM
lightly salted salmon with peanut butter

MYKCYH XO0JOJHOI'O KOITYEHUA HA

MAJIOCOJIbBHOM OI'YPIHE C TBOPOsKHBIM CbIPOM

1N MAJIMHOBBIM JIYKOM

cold-smoked muksun on lightly salted cucumber
with cream cheese and raspberry onions

CEJIbJ1b 1 KNJIbKA C MOJIOIbIM
KAPTO®EJIEM U MAPUHOBAHHBIM JIYKOM

herring and sprat with new potatoes and pickled onions

XOJIOOJHAA TEJIATUHA 1104 COYCOM U3 HITTPOT

cold veal with sprats sauce

TAPTAP 13 MPAMOPHO! I'OBAJTUHBI

beef tartare

CTYAEHD HA I'OBAKBUX XBOCTAX
C XPEHOM U I'OPYHUIIEHN

oxtail meat jelly with horseradish and mustard

PA3HOE CAJIO C PG KAHBIMU I'PEHKAMUAX

various lard with rye croutons

BJIATOPOJHBIE ChIPbI
C AITAMCKUM MEJJOM H OPEXAMUA

classic cheeses with altai honey and nuts

HNKPA
CAVIAR

HIY4Ybia NKPA C TPEHKAMU U TAPHUPOM

pike caviar with croutons and garnish

KPACHAA UKPA C B/IMHAMUAX

red caviar with pancakes

OCETPOBASA YEPHAA UKPA C OJIAIBAIMHA Y CMETAHOI

black caviar with pancakes and sour cream
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oL New dishes e Dishes of St. Petersburg cuisine

1700p

1600p

950p

1300p

1650p

1100p

1200p

2850p

2900p

1650p

12000p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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COJ/IEHbA N3 ITIOTPEBA
HOMEMADE PICKLES

OI'YPUHMKU COJIEHBIE UJIU CIABOCOJIEHBIE
salted or lightly salted cucumbers

COJIEHBIE IIOMH1OPBI, KPACHBIE UJIU 3EJIEHBIE

salted tomatoes (red or green)

MOYEHBIE ABJIOKU
pickled apples

COJIEHBIE BEJIBIE I'PY3/IU B CMETAHE

salted white milk mushrooms in sour cream

PYBJ/IEHAA KBAIIIEHAA KAITYCTA

chopped sauerkraut

ACCOPTHU U3 COJIEHUMN

assorted pickles

JOMAIIIHAA BbITIEYRA
HOMEMADE PASTRY

IMNPOKKU:
patties:

C MACOM
meat

C KypoH 1 rpudéamu
chicken and mushrooms

C KamrycrTomn
cabbage

¢ rpudaMu 1 Kaprodeaem
mushrooms and potato

paccrerai ¢ cémMroi
salmon

XJIEBHAA KOP3UHA C MACJIOM

homemade bread and butter
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500p

550p

650p

1050p

550p

1100p

150p

150p

150p

150p

200p

400p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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CAJIATDBI
SALADS

CAJIAT U3 CJIABOCOJIEHOTO
JIOCOCH C ATIEJIbCTHOM U ABOKAIO

lightly salted salmon salad with orange and avocado

ITEYEHDb TPECKH C MOJIOJbIM
KAPTO®EJ/IEM 1 MAJIOCOJ/IBHBIM OI'YPIIOM

cod liver with new potatoes and lightly salted cucumber

CEJIBJIb 1101 IITYBOM C MAPUHOBAHHBIMU OI'YPIIAMH

herring under a fur coat with pickled cucumbers

OJ/INBbBE:
classic russian salad «Olivie»: C KOIMYEHBIM IryceM
with smoked goose
€O c1a00COJIEHBIM JIOCOCEM
with lightly salted salmon
C TeJIAYbMM A3BIKOM
with a veal tongue
BUHEI'PET:
russian beetroot salad «the Vinaigrette»: ¢ 0enpIMU Irpy3asaMu

with milk mushrooms

C KIIBKOM
with sprat

CAJIAT 13 CBE;KHUX OBOIIEM CO CMETAHOM WJIX MACJIOM

fresh vegetables with sour cream or oil

TEIIJIBIE CAJIATBI
WARM SALADS

CAJIATHBIY MUKC C TUT'POBBIMHU KPEBETKAMU,
C COYCOM BUCK ! YUIICAMMU U3 TAIITMOKHU
C YEPHUJIAMH KAPAKATHUIIbI

salad mix with tiger prawns, with bisque sauce and tapioka chips
with cuttlefish ink

TEIVIBIN CAJIAT C TEJISITUHOH, _
BAKJIA;JKAHAMMU U I'OPT'OH30JI0M

warm veal salad with eggplant and gorgonzola
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1350p

1350p

750p

850p

950p

750p

700p

650p

800p

1400p

1150p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



A. M. LlITaKeHmHewaep CBouMyu 6orato oOpMAEHHBIMM MHTEpbepaMu AoM IlTaKeH-
B 3MMHeEro cana IIHENAepOB BbIAEAANCA Cpeay MHOTMX 3d4aHui IletepOypra Toro BpeMeHMU.
B /IOMe apXUTEKTOpa PacckaspiBasd 00 OAHOM M3 CHEKTaKael AOMaIlHEro TeaTpa B aAekadpe
1855 roga, E. A. IllTakeHIIHENAEpP TOBOPUT O AOME€ Ha MMAAMOHHOM:
«[Tombe3a Obla ¢ MoWkM. BXoamam depe3 3MMHUMN cad, U 3ddeKr Obla
COBCEM oOvapoBaTeabHbI. 3UMHUIA caa Oblad OCBelleH, HO MeCTaMMu
auctbse 6aHaHOB OpocanyM TUTAHTCKYIO TeHb, M 3Ta TeHb OblAa KaKadA-To
TaMHCTBEHHAsA, M TAaMHCTBEHEH Ka3adacA IyM NagalomuX Kaledb.
(lammibl B APYTMX MeCTaX MpOAMBAIN KAKOW-TO TEM/bl CBET HAa PAaCTeHU,
TaM BCE AUCTbA UTPAIN 300TOM U, TUXO KOAe6AACh O/ MaAa0MMI Ha HUX
CBETAbIMM KalAAMM POHAIN UX HA YAUBAEHHBIX TOCTEN, HEAOYMEBAIOUIMX,
OTKy/a Ceil A0XK/b; a MeXAy TeM Kalleab 3Ta, peAKo BIpodyeM Nomnagaonasn
Ha KOro-HMOyaAb, MPOMUCXOAUaa OT BaarM, CKOMAAMLIENCA Ha IOTOKE...

With its richly decorated interiors, the Shtackenschneider house
stood out among many buildings in St. Petersburg at that time.
Speaking about one of the performances of the home theater in
December 1855, E. A. Shtackenschneider says about the house on
Millionnaya: "the Entrance was from the Sink. We entered through
the winter garden, and the effect was quite charming. The winter garden
was lighted, but in places the banana leaves cast a gigantic shadow,
and this shadow was mysterious, and the sound of falling drops seemed

r,:’f Lt mysterious. Lamps in other places to shed some warm light on plants,
<R ",,‘r-a where all the leaves were gold and played quietly hovering
5 W B&" - under the incident light drops dropped them on the surprised guests,

wondering where this rain; whereas this‘_,drops, rarely however falling
on §oni§one, Origimtééd frommoisture, ;?'pleas:e on the ceiling...
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IT'OPAYUNE SARYCRU
HOT STARTERS

XPYCTAIIHUE INNAMIIMHbOHDBI
1101 CbIPOM MOHIAPEJIJIA C YKPOIITHBIM MACJIOM

crispy champignons with mozzarella cheese and dill oil

KAPTO®EJ/IBHBIE TPAHUKHU C ITPAHBIM JIOCOCEM

U AUIIOM IIAIIIOT
hash browns with lightly salted salmon with poached egg

JKIOJIBEH ITIPUT'OTOBJIEHHBIN B KYKYPY3HOM BYJIOUYKE

julienne cooked in a corn bun

c rpudamMu
with mushrooms

C TeJIAYbHNM A3BIKOM
with a veal tongue

JOMAIITHUE ITEJIBMEHM (orBapHBIe 1IN JKapeHbIe B coyce)

homemade dumplings (boiled or fried in sauce)

BAPEHUKU C KAPTO®EJEM, HIKBAPKAMU
U 3EJIEHBIM JIYKOM

dumplings with potatoes, cracklings and green onions

KYH/JIIOBKU YEPHBIE C KOITYEHBIM I'VCEM,
BEJIBIMU 'PUBAMUW 1 MOYEHOM BPYCHUKOM

black dumplings with smoked goose, mushrooms and cowberry sauce
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650p

1100p

750p

950p

1100p

700p

1200p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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YXA U3 JIOCOCA U CYTJAKA C IIOMUIOPAMMU

fish soup with tomatoes

CEBEPHBIN PBIBHBIN CYII C MOPEITPOIYKTAMHU

north fish soup with seafood

BOPIII 3 IIEYEHOM CBEKJIBI
CO CMETAHO¥M, CMAJIBIIEM U YECHOYHOM BYJIOUKOM

baked beetroot borscht with sour cream, lard and garlic bun

MACHAA COJIAHKA C PASHBIMU KOITYEHOCTAMU

meat soup «solyanka» with different smoked meats

11U C TOBSKBEM I'OJISIIIIKOM U BPYCHUKOI

cabbage soup with beef shank and cowberries

KYPUHBIN CYII C TOMAIIIHEM JIAIIIION

chicken soup with homemade noodles

CVII U3 IIOJJOCUHOBUKOB C IIEPJIOBKOMH

orange-cap boletus soup with pearl barley
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1150p

1300p

950p

980p

950p

650p

700p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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IT'OPAYUNE PbIBHbBIE BJIIO/IA
HOT FISH DISHES

®OPEJIb I10 PEIEITY «IIITAKEHIITHENIEPA»
C MATBIM KAPTO®DEJIEM U KAITEPCAMUAX

trout cooked according to the "shtakenshneider”
recipe with crumpled potatoes and capers

CYIJAK C ITIOJIbCKHUM COYCOM
N KAPTO®EJIBbHBIM ITIOPE

pike perch with polish sauce and mashed potatoes

JKAPEHBIM CUT C ABOKAJIO HA I'PUJIE
N KOHKACE U3 TOMATOB

grilled whitefish with avocado and tomato concasse

KOTJIETKHA U3 JIOCOCA U CYOJAKA C I'PATEHOM

pike perch and salmon cutlets with gratin

KAPII BAIIEYEHHBIN 10 30JI0TUCTON KOPOUKU
C KAPTO®EJIEM U JIVKOM

carp baked until golden brown with potatoes and onions

CEBEPHAA KAMBAJIA
C JKAPEHBIM JIYYKOM U POSMAPHNHOM

northern flounder with fried onion and rosemary
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1750p

1500p

1850p

1450p

2600p

1550p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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ITOPAYUNE MACHDBIE BbJIIOJIA
HOT MEAT DISHES

BE®CTPOTAHOB C TPUBAMM, KAPTO®EJILHEIM HIOPE
U COJIEHBIMUY OT'YPIIAMU

stroganoff beef with mushrooms, mashed potatoes and salted cucumber

I'OBSKbU HIEKHU C TOMJIEHOM
ITEPJIOBOM KAIIIEX Y IOOCUHOBUKAMMU

beef cheeks with stewed pearl porridge and orange-cap boletus

TOBSIKUUA q)l/lﬂpl‘/’l
C T'OPT'OH30JION U IIIIIUHATOM

beef fillet with gorgonzola and spinach

BBIYUH A3LIK HA I'PUJIE
C IIOJIBOM, 3EJTEHBIM I'OPOIIIKOM
1N MYCCOM U3 ITAPME3AHA

grilled bool tongue with spelt, green peas and parmesan mousse

JOMAIITHUE KOT/IETKH C JKAPEHBIM
KAPTO®EJ/IEM 1 OBOIIIHBIM CAJIATOM

homemade cutlets with fried potatoes and vegetable salad

KOTJIETA ITIO-KHMEBCKH C ;JKAPEHOU IIBETHOM KAITYCTOM
1 MOJIOJBIM I'OPOIIIKOM

chicken kiev cutlet with fried cauliflower and peas

CTEMK U3 CBUHOM IIIEU
C MATBIM KAPTO®EJIEM U TAPXYHOM

pork neck steak with crumpled potatoes and tarragon

TOMJIEHAA YTUHASA HOJKKA

C KAIIYCTHBIM B3BAPOM
stewed duck leg with cabbage broth

JKAPKOE U3 BEJIPA KPOJIMKA MAPUHOBAHHOI'O B BUHE

roasted rabbit thigh marinated in wine
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1750p

1850p

2650p

1500p

1250p

1350p

1100p

1450p

1350p

Hawu 61103a npuromosienst u3 pepmepckux npoaykmos Jlenunrpajaekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



IF'APHUMPDbI
GARNISHES

IIBETHAA KAITYCTA 480p

(GKAPEHAA4, SBAIIEYEHHAS NN OTBAPHAA)
cauliflower (fried, baked or boiled)

ACCOPTU U3 OBOIIEN I'PHJIb 650p

assorted grilled vegetables

IIIIAHAT HA IIAPY, ;JKAPEHBIN UJIN B CJIUBKAX 750p

steamed spinach, fried or creamed

KAPTO®EJ/IBHOE ITIOPE 400p

mashed potatoes

MOJIOZOM KAPTO®EJIb C TPABAMUA 400p

new potatoes with herbs

KAPTO®EJIb JKAPEHBIN C ACCOPTU I'PUEOB 600p

fried potatoes with assorted mushrooms

‘ I'PEYA ;KAPEHAS C I'PUBAMMU 450p
XY fried buckwheat with mushrooms
‘ ITEPJIOBAA KAIIA C IIOJOCUHOBUKAMMAX 650p

SRS pearl porridge with orange-cap boletus

ITOJIBA C 3EJIEHBIM I'OPOIIIKOM
N MYCCOM U3 ITAPME3AHA 650p

spelt, green peas and parmesan mousse
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Hawu 6moaa npuromos.iensvt ud pepmeperux npoaykmos Jenunrpaackoit u Teepceroit o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



