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PeER FRIEN DS!

MaRt V Avna’s GOT WHEELS!

IF YOu LIVE 0R wORK 0T T 00 FAR
AWV RY FROM UsS, SOMEWHERE WIT WiV
THE SADPOVOE Rivg, wE'LL PELIVER

0UR WOMEWMADPE DIWNER T0 YOUR
HOME O0R OFFICE.
PELIVERY HOURS
FROM 1.0:00 am TI1LL 10:00 PV
CALL ME AT THE PHONVE NUMBER?

+7 (495) 650~650~0




Ov wEEKDAYS FROW 7:00 T0 1.2-:00, 0 wVEEKEWN DS T0 13:00PVM
BREAKPAST OvLY!

1. HOWEWAPE BREAKFAST® SCRAMBLE. D EGGS, GRILLE P SAUSAGE,

TOAST AN D BEANS IV TOMAT 0 SAUCE 42-0 RBL.
2. BEGGS WITH SALMONV AV.D TOAST 480 RBL.
3. EGGS W ASACK WI1TH TOMAT O AV P BACON SPINACH 390 RBL.
4. ONELETTE wIiTH ON10N T AM AV D CREAM SAUCE 260 RBL.
S. FRITTERS wiTH COVDENSE D WILK @) 32.0 RBL.
G
-
6. PANCAKES w1THu T A CYOUR CHOICE) % @ 320 RBL.
D

7. HOME WA DPE YOGHURT WITH HONEY, MUESLT & G 230 RBL.
(WOMEMAPE GRANOLA) AV.P T Ay TO YOUR TASTE:

STRAWBERRY , BLACKCURRANT , CHERRY , APRICOT, RASPBERRY



BREAKFAST

8. CYHEESECAKES wITH SOUR CRE M 42.0 RBL.
9. RICE PORRIPGE WITH ORANGE 380 RBL.
11 .0uTHEAL WITH CARAMELIZE D APPLES ? Z % 2-30 rRBL.
1 2. BUCKWHEAT /SEMOLINA PORRTDPGRS ﬁjﬁ@ . 2-00RBL.
13. HOMENMADE CROUTONS FRIED WITH CG@ % = 190 RBL.
14 OMELETTE 0R 3 FRIEDP EGGS 1 80 RBL.
ADDPITIOVAL IWGRE DIENTS®
~ MUSHROOWMS 1.50 rRBL.
-~ HAWM 120 RgL.
~ BACON 1 80 RBL.
~ TOMAT 0ES 120 RBL.
-~ CHEEst 70 RBL.
~ SALMONV 270 RBL.
— CREAM—CHEESE 130 RBL.

- ONT0N 2.0 RBL.



SEASOVAL WENU BY MART V Awwa

1. T URNIP, CUCUMBER, APPLE AV P SPINACH SALAD..

~WITH YOGURT DPRESSING

Z2-. HONEMADPE SALTE D MACKEREL WwITH POT AT OES
3. TOMATOES wIT 4 RED ONTON'S
4. OKROSHKA W 1T H SAUSAGE W IT 4 KV ASS OR KEFIR
5. OkROSukA V1T H BEEF TONGUE wIiTy kKVASS 0R KEFIR
G. MUSHROOM T ULTIENNE...

2oIN A CRISP WALLOW
7. POTATO PANCAKES WITH PIKE CAVTAR
8. CHICKEN BREAST WITH YOUNG CABBAGE,,,

AN D CURRY SAUCE
9. PORK 0N THE BONE W1TH BAKED POTATO..
AV D TOMAT 0 SAUCE

10. Lavg KEBAB wiTH VEGETABLE SALAD

1.1. HOMEMADPE NVUTS WITH CONVDPENSE D MILK ..MMM ...
1 2. PasstOn FRUIT CAKE

32.0 RUB.

350 RUg.
390 RUB.
360 RuB.
42-0 RuUB.
390 Rug.

42-0 RuUB.
S52.0 Rug.

790 RUB.

890 Rug.

2-90 RuUB.
350 RUB.



SALADS AN.D STARTERS

L. Furep pies (vy Gravey's RECIPE!) g(\
WITH MEAT, WITH MUSKROOMS 100 RBL.
WITH CABBAGE, wiTH APPle, wiTH EGG Av.P 0n10W 70 RBL.

2. OLVIER saLAP (THE TASTE OF THE FESTIVE TABLE)

~ w1TH VEAL TONGUE 490 RBL.
~ WITH HOMENMAPE SAUSAGE 470 RBL.
BAKE P
3. VIWMGRETTE wiTH V BEETROOT 440 RBL.
4. VEGETRBLE SALAD WITH UNREFINE D SUNFLOVER 011 S10 ReL.
5. PANCAKES wITH RE P CAVTAR G690 RBL.
G. BLACK CAVTAR (50G) WIT K PANCAKES 6500 RBL
7. SALAP wI1Ty BEETROOT, PRUVES VD WALNUTS 310 RBL.
8. PRESSE D HERRING 390 RBL.

9. FRESH SALAP wITH TOMATOES wITH CILANTRO AV P CHEESE 590 ReL



SALADPS AV.D STARTERS

10. TIoRsumAK wiT W TOAST

1 1. HERRWWG FROM THE BARREL wIiTy POTATOES
12, SAN.PWICH WITH SPRATS

13. T ELLIE D MEAT

14. WVHITE PICKLE D MUSHROOMS

15. CHICKEN LIVER PATE

1 6. PICKLES FROM THE BARREL

1 7. HARD w 1T BORODPINO BREAD
18. SALAP wITH SHRIMPS ANV.D SPIVACH
19. CAESAR BORODIWO v 1T CHICKEN CUTLETS

20. BEEF TONGUE wI1T | HORSERA DISH
Z1L. LIGHT ~SALTE P SALMON

22. EGGS VITH MAYONNATSE AV D CAVIAR
23, SMOKE P BACON w1T H BOROPINO BREAD

380 RBL.
360 RBL.
220 RBL.
450 RBL.
S2.0 RBL.
480 RBL.
42.0 RBL.
390 RBL.
490 RBL .
470 RBL .

590 RgL.
450 RBL.
2-90 RBL.
450 RBL.



S0urs

1. CHICKEN S0UP wiTHy HOMEMADPE ~VO00DLES
2. SORREL sour
3, BORsCy (BEETROOT s0upr)

4. WV WITE MUSHROOMS SOUP...
WITH HOMEMADPE V00 DPLES 0R BARLEY

HOMEmMAPE SPICY TOMAT 0 SAUCE
CHEESE TORTILLA TO sS0ur..

LAV D TO0 EVERYTHING ELSE

450 RBL .

430 RBL.

550 rgL.

530 RBL.

1.50 RBL.
1830 rBL.



PUMPINGS

1. SALMON DUMPLINGS 690 RgBL.

2. TENDPER VEAL PUMPLINGS G670 RBL.
3. SIBERIAN PUMPLINGS..

- WITH PORK av.P VEAL G70 RBL.
4. DUMPLINGS WITH POTATOES, MUSHROOMS AN D CRACKLINGS... 390 RBL.

.. AP DPE D SOME 0nT10W
S. PUMPLINGS WITH POTATOES AV P MUSHROOWS ... 360 RBL.
.. ADDPE D SOME 0N10V

6. CHERRY PUMPLINGS 380 RBL.

7. LAZY PUMPLINGS FROM Sasup OLEsuk0 350 RBL.



HOT DISHES

1. CUutLETS ~ CHICKEWN WIT U MASKE D
— MEAT POT AT OES

2. PIKE CUTLETS WITH BAKE D POT AT 0ES

3. «POZUARSKAYA» CUTLETS WITH BAKE D POT AT 0ES...
AN D MUSEROONM SAUCE
4. LAMB WITH BUCKWHEAT

S.BEEF TENDPERLOW wiThH VEGETABLES..
AN D PEPPER spauCE

G. BEEF STEAK W AV EGG WITH TOMAT O SAUCE

560 RBL.
590 RBL.

590 RBL.

630 RBL.

G90 RBL.

92-0 RBL.

790 RBL.



HOT DISHES

7. ZUCCHINT FRITTERS WITH SALMON
8. SALMON STEAK WITH ZUCCHINT AN P MUSEROO0M SAUCE

9. BEEF “SKOBLYAVKA” w1T W MASHE D POTATO
10. PIKE PERCH FILLET wiTH VITAMIV SALAD ... .

-~
("‘
N\

.. BV.D CREAW SAUCE |J [/ [/

{
i

11.STEW BEEF wWIiTy CEPS AND POTAT0ES 4

/ . s
12. FRIED POTATOES WITH WHITE MUSHROOMS \*A
1 3. CHICKEN WITH BAKE D POTATO0S

LCO0KE D WITH A SPECIAL KIv.P OF LOVE,

THAT YOU WAVE T0 wvAIT FOR!

14 BEEF STRIGANOFF WITH MUSHROOMS AV P BUCKWHEAT
15. CHOPPED STERK WITH POT AT 0ES...

LAV D MUST ARD SAUCE

1 6. GRILLE D DPORADO

G30 RBL.
3890 rRBL.

780 RBL.
690 RrBL.

790 RBL.
G30 RBL.
710 RBL.

650 Rgr.
G50 RBL.

890 RBL.



GARNTSHESS

1. BUCKWHEAT ) 2-G0 RBL.
2. Rice 2-G0 RBL.
3. MASHE. P POT AT 0ES 2-G0 RBL.
4. BAKE D POTATO 2.80 RBL.
S. GRILLE P VEGETABLES 42.0 RBL.
6. T RIED POTATOES 270 RBL.
w WITH 0NT0ns!
7. BOILE D POT AT OES 2-00 RBL.

8. BREAD PLATE 1.50 gRL.



PDESSERTS

1. CavE "PoTaT0” © ) 2.60 RBL.
Gs) o

2. APPLE STRUDEL BB, N2 360 RBL.

8 D

3. NAPOLE O 9 380 RBL.
Qs ©

4. HONEY CAKE O@ C/) 330 Rg2L.

)
S. CHKE KIEV 390 RBL.
C. HONEWMAPE CAKE WwITH PEARS AV P CHERRY 42.0 RBL.

7. CAKE "BiRDP’s miLk” 42.0 RBL.



7. 7 sy "FIVE~ywuTE” 100g-120RBL.
~ STRAWBERRY 220g-290 RBL.
~ RASPBERRY ~ BLACKCURRANT A=
~ CHERRY ~ APRICOT

8. 7 Av FROM THE CELLAR: 1o0g-290 RgL.
220g-590 RBL

-~ T Av FROM PINE CONES

9. TCE~CREAM IV A WAFFLE Cur 180 RBL.
~ VAVILLA
~ CHOCOLATE

10. \TCE~CREAY BALL 1.50 reL

~ VANTLLA ~ SORBET SEA BUCKT HORY

1 1. HONEY FROM THE APIARY
~ T0 TEA 5o0g - 120 RBL.
~w & TR (THE pwaY) 22.0g - 420 RBL.



mAPU VAVNA

ALL SUMMER COLLECTING PIFFERENT USEFUL HERBS AN D
BERRIES.. Iv ANY WEATHER AT A COZY TABLE
A BIT OF SUMMER HEAT WITH YOU..

TEA KETTLE 320 RBL.

1.T AiIGA wiX

(BLACK TEACOWBERRY LEAVES, THYME, LEMON BATY, MINT, T UNTPER BERRY)
2. T APANESE. LINES

(ORANGE PEEL,CHAMOMILE FLOWER AV P SWEET LIME)

3. HERBAL COCKT ATL®

(APPLE, LEMONV BALY, CHAMOMILE, CORNFLOWER PET ATS)

4. BLACK CURRANT®

(BLACK TEA, LEAF CURRANT, CORNFLOWVER)D




TEAR

)
TEAR 21 3
T EA POT 320 RBL. Q S
S

&
BLACK 2. Greey 7
ASSAM = WITH T Asmiv
EarL GREY ~ WITH GINSENG
PRRDPTEELING ~ MLk 00Lovg 350 RBL.
PUER ~sSENCHA
TEA WITH APPITIVESS 4, FruiT TEA

~ T EA WITH ROSEHIP
~ WAV TES
~— BLACK TEA WI1Tu MELISSA

~ "V1LP CHERRY”
~ "Frutt Puvcy”

GLASS OF TEAR

Russtiav TRAWW STYLE 16O RBL.
MiLk Q0LonvG 250 RBL.




COFFPEE

1. EsPRESSO 1.50 RgL.
2. DougLE ESPRESSO 2-00 RBL.
3. AMERICANO 1 6o RBL.
4. LATTE 270 RBL.
S. Carruccivo 2-30 RBL.
G. BLACK COFFEE wIiTH ICE~CREAY "GLYASE” 300 RBL.

7. COFFEE wiTH CREAM LIAUEUR 370 RBL.

8.Cocoa 160 RBL.



DPRWKS

1. FRuiT~DpRIWK =~ RASPBERRY

~ CRANBERRY \
~ SEA BUCKTHORN &—n T HowEwma PE !
Z. DRIED FRUITS COMPOTE 4’/
3. CHERRY THICK KISSEL
4. K\Vass
S. BLACKCURRANT KV ASS
6. NABEGLAVT 0.5 L
7. Acaun Pavwp 0.25/0.5
8. SAv PELLEGRIVO sPARKLING 0.25/0.5
9. "BatkaL PEARL” ST1LL 0,25/0,5
10. "Bakar RESERVE” SPARKLING 0,25/0,5

11.LEMONAPE T uRKkyun”, DUCKESS PEAR LEWMONAPE,
12, PePrst, TONIC 0.25

180 RBL.

180 RBL.

180 RBL.

2-30 RBL.

2-30 RBL.

320 RBL.
220/390 RBL.
220/390 RBL.

190/2-80 RBL.

190/2-80 RBL.
1 6o RBL.

150 rRBL.



7 UiCEs

1. ORANGE FRESHLY SOUEEZE D 350 RBL.

2. GRAPEFRUIT FRESHLY SAUEEZE D 350 RBL.
g ’Q

3. T UICEs «YA» 0.2 CHERRY, APPLE, TOMATO 200 RBL.



HOME MADE L1AUOR C40 wi.)

1. HORSERADPISH 1.90 RBL.
2. CE PAR NUTS 1.90 RBL.
3. PBLACKCURRANT 190 RBL.
4. CRANBERRY 1.90 RBL.
5. CyERRY 190 rBL.
G. SEA BUCKT HORW 190 RgBL.
EER
1. Russiavy BEER “ZuigureVskoe” (0,45L.) 360 RBL.
2. GRINBERGEN DOUgLE AmBREE (0.33L.) 42.0 RBL.
3. KROVENBURG BLAN (0,46G) 380 RBL.
4. KRONENBURG BLAN NON—ALCOHOLTIC €0,33L.) 32-0 RBL.

S. BALTIKA ~vOv—aLCOuOLIC CO,4F7L) 2.G0 RBL.






