
 
  

 

 

 

 

 

 

                             

 

 

 

  

 

 

 

                                     

 

 

 

 

 

 

 

 

 

 



 

Dear Friends! 
 

Mari Vanna’s got Wheels! 

If you live or work not too far 

away from us, somewhere within 

the Sadovoe Ring, we’ll deliver 

our homemade dinner to your 

home or office. 
 Delivery hours 

from 10:00 am till 10:00 pm 

Call me at the phone number: 

+7 (495) 650-65-00 



 

New items from the Hostess 

1. Baked tonnato pepper       630 RBL. 

2. Eggplant caviar        610 RBL. 

(smoked) 

3. Smorrebrod on baked potatoes     450 RBL. 

4. Salad with Far Eastern squid      710 RBL. 

5. Sandwich on country bread with roast beef  770 RBL. 

6. Chicken roll with homemade lecho     780 RBL. 

7. Pork ham with baked potatoes...      880 RBL. 

... and adjika 

8.    Cod baked with cheese       970 RBL.



 

On weekdays from 10:00 to 12:00, on weekends to 13:00PM 

Breakfast only! 
          the hostess recommends 

1. Benedict/Olivier/bacon        650 rbl. 

2. English breakfast         690 rbl. 

3. Fried eggs/mushrooms/tomatoes        510 rbl. 

4. Scramble/truffle oil/toast       590 rbl. 

5. Omelet two cheeses        510 rbl. 

6. Zucchini fritters/creamy trout/poached egg   590 rbl. 

7. Buckwheat/smoked suluguni sauce/poached egg   520 rbl. 

8. Oatmeal/cones/dried cranberries     390 rbl. 

9. Cheesecakes/sour cream/berry jelly    560 rbl. 

10. Cottage cheese casserole      590 rbl 

11. Pancakes (3 pcs.)        250 rbl. 

      



 

Salads and Starters 

1. Filled pies (my Granny`s recipe!) 

    with meat, with cabbage, apple OR with egg and onion  120 rbl.  

2. Olivier salad (the taste of the festive table) 

  - with smoked salmon and red caviar    850 rbl. 

- with veal tongue      680 rbl. 

- with homemade sausage      570 rbl. 

 baked  
3. Vinaigrette  with      beetroot           530 rbl. 

4. Vinaigrette with Baltic kilka      650 rbl. 
  

5. Vegetable salad with unrefined sunflower oil  690 rbl. 

6. Pancakes with red caviar       950 rbl. 

7. Dressed Herring         490 rbl. 

8. Forshmak with toast        490 rbl.



 

Salads and Starters 

9. Herring from the barrel with potatoes    430 rbl. 

10. Jellied meat         620 rbl. 

11. White pickled mushrooms       690 rbl. 

12 Saffron mushrooms with sour cream and onion   650 rbl. 

13. Pickles from the barrel       590 rbl. 

14. Lard with Borodino bread       690 rbl. 

15. Beef tongue with horseradish       730 rbl. 

16. Light-salted salmon        750 rbl. 

17. Roast Beef Salad with Honey Mustard Dressing    850 rbl. 

 



 

SOUPS 

1. Chicken soup with homemade noodles    560 rbl. 

2. Borsch (beetroot soup)       670 rbl. 

3. Mushroom soup    

                …  with a pie       580 rbl. 

4. Sorrel soup             580 rbl. 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    

                              

  

 

 

 

 

 

 



 

DUMPINGS 

1. Salmon dumplings         950 rbl. 

2. Tender veal dumplings       770 rbl. 

3. Siberian dumplings… 

… with pork and veal      730 rbl. 

4. Dumplings with potatoes and cracklings…    550 rbl. 

... added some onion 

5. Сherry dumplings         570 rbl. 

6. Dumplings with cottage cheese     570 rbl. 



 

Ready-to-cook food by Mari Vanna 

Frozen 

1. Salmon dumplings (500 g)       1900 rbl. 

2. Tender veal dumplings (500 g)     1250 rbl. 

3. Siberian dumplings  (500 g)      1150 rbl. 

… with pork and veal 

4. Dumplings with potatoes… (500 g)       780 rbl. 

… and cracklings… 

5. Сherry dumplings (500 g)         810 rbl. 

6. Dumplings with cottage cheese (500 g)      810 rbl. 



 

HOT DISHES 

1. Cutlets chicken with mashed potatoes    710 rbl. 

2. Cutlets meat with rice       790 rbl. 

3. Pike cutlets with mashed potatoes… 770 rbl. 
                                               …halibut caviar sauce 

4. «Pozharskaya» cutlets with baked potato…   730 rbl.  
…and mushroom sauce  

5. Chicken Kiev with mashed potatoes... 710 rbl. 

                                            … and soaked lingonberries 

6. Duck breast with wheat and chocolate     940 rbl. 



 

HOT DISHES 

7. Cabbage rolls with peppermint salsa 870 rbl. 

8. BeefStroganoff with mushrooms… 870 rbl. 

9. Томленая говяжья щека, крем из моркови   950 руб. 

10. Zucchini fritters with salmon     850 rbl. 

11. Fried potatoes with white mushrooms    710 rbl. 

12. Salmon steak, zucchini spaghetti...    1550 rbl. 

       … sea buckthorn sauce
 

13. beef steak with pepper sauce     1450 rbl. 

 



 

GARNISHES 

1. Buckwheat with onions and carrots     280 rbl. 

2. Mashed potatoes         290 rbl. 

3. Baked potato         290 rbl. 

4. Grilled vegetables        490 rbl. 

5. Fried potatoes         300 rbl. 

… with onion! 

6. Rice           280 rbl. 

7. Vitamin salad       200 rbl. 

8. Bread assortment with green butter…    490 rbl. 

... and mashed  lard  with  garlic  

 



 

DESSERTS 

1. Сake “Potato”          440 rbl. 

2. Napoleon           470 rbl. 

3. Cake “Bird's milk”        470 rbl. 

4. Honey cake          470 rbl. 

5. Homemade nuts with condensed milk     440 rbl. 

6. Smetannik          430 rbl. 

7. Lemon tart 570 rbl.  

 



 

DESSERT 

9.  Jam "five-minute"       100g - 200 rbl. 

- raspberry       200g - 370 rbl. 

  - cherry 

10. Jam from the cellar:      100g - 290 rbl.  

- jam from pine cones     200g - 550 rbl. 

11. Ice-cream ball           270 rbl. 

 - vanilla 

- sorbet strawberry-raspberry 

12. Honey from the apiary for tea:      50 g / 180 rbl. 

- linden         200 g./ 500 rbl. 

- Mountain 

- Honeydew 



 

TEA 

A teapot of tea - 500 rbl. 

1. black                                        2. green 

 - Earl Grey       - with jasmine           

 - puer        - Milk Oolong 

 - Assam        - Sencha 

 - Black with thyme     - Tieguanyin 

         - ginseng oolong 

 

3. Herbal                               4. FRUIT 

 -  Ivan-tea       - The cheeky fruit 

 - Sagan Daylya      - Sea buckthorn                                     

 - Buckwheat       - Ginger 

 - mountain herbs 

 - Herbal with chamomile 
 
     



 

COFFEE 

1. Espresso          250 rbl. 

2. Double Espresso         290 rbl. 

3. Americano          250 rbl. 

4. Latte           390 rbl. 

5. Cappuccino          360 rbl. 

6. Black coffee with ice-cream      420 rbl. 

7. Coffee with cream liqueur      550 rbl. 

8. Flat white         390 rbl.



 

HOUSE DRINKS 

1. Fruit-drink cranberry/      250 rbl. 

sea-buckthorn/ black currant 

2. Dried fruits compote      250 rbl. 

3. Kvass          360 rbl. 

DRINKS 

1. Water San-Benedetto 0.25/0.75    450/750 rbl. 

2. Water Tassay  0.25/0.75      350/650rbl. 

3. Water Nabeglavi 0.5       370 rbl. 

4. Lemonade “Tarhun”/ “Duchess”     310 rbl. 
taste of childhood 



 

JUICES 

1. Freshly squeezed orange juice     430 rbl. 

2. Freshly squeezed grapefruit juice    430 rbl. 

3. Freshly squeezed carrot juice     430 rbl. 

4. Freshly squeezed apple juice          430 rbl. 

5. Freshly squeezed celery juice     430 rbl. 

6. Juices «Il Primo» 0.2: cherry, apple, tomato   280 rbl. 



 

HOME MADE LIQUOR (40 ml) 

Horseradish/ Blackcurrant/  Raspberry     290 rbl. 

Cranberry/ Cherry/ Sea Buckthorn 

 

BEER 

Russian beer “Zhigulevskoe” (0,45l.)     360 rbl. 

German beer Einsiedler Weissbier (0,5l.)    570 rbl. 

German beer Einsiedler Schwarzbier (0,5l.)    570 rbl. 

ZhigulI (0,45l) alcohol-free                            300 rbl. 

 


