
Mari Vanna
Everything homemade



Dear friends!

I’m happy to inform that if you live or work nearby – somewhere within the
Garden Ring road – I would be happy to provide you with

a homemade meal in your home or office.

Our delivery works from 10 am to 10 pm.

Call me +7 (495) 650-650-0



Summer menu

1. Raw smoked duck breast with baked beetroot and black currant 650 rub.

2. Summer salad with soft smoked turkey and green buckwheat 650 rub.

3. Green salad with crayfish tails, sea kale and nut sauce 800 rub.

4. Okroshka (Russian cold soup) made with kvass / kefir (of your choice):

- with soft smoked turkey 600 rub.

- with beef tongue 570 rub.

-with low-fat sausage 650 rub.

5. Cold beetroot soup with braised beef 580 rub.



6. Beef plate in kvass with mashed potatoes and truffle 950 rub.

7. Turkey steak with homemade Lecsó and birch sap gel 700 rub.

8. Beef steak with cheese, fried potatoes mousse

and Thursday salt (baked dark salt) 770 rub.

9. Smelt with sauce made of sour cream, cucumber and greens 950 rub.

10. Pavlova with lemon filling and berries 570 rub.



Breakfast
10 am – 12 pm on workdays, 10 am – 13 pm at weekends

1. Mari Vanna Breakfast 720 rub.

2. Egg sunny side with sausage and tomatoes 620 rub.

3. Omelet with roast beef and lecho 840 rub.

4. Potato flapjacks with salmon and poached egg 870 rub.

5. Sandwich with bologna, cheese, and egg 650 rub.

6. Zucchini waffles with red caviar and egg sunny side all day! 750 rub.

my personal selections



Breakfast

7. Semolina porridge with blueberries and ice cream 650 rub.

8. Millet porridge with caramelized pumpkin 550 rub.

9. Cottage cheese casserole with soaked lingonberries 750 rub.
and cream-cheеse sauce

10. Cottage cheese pancakes with farm sour cream 650 rub.

and berry jam all day!

11. Blinis (3 pcs) all day! 350 rub.



Salads and appetizers

1. Mini pies (my granny’s recipe) 130 rub.
with meat, with cabbage, with apples,
with boiled eggs and green onion

just baked, straight from the oven!

2. Russian salad (taste of a holiday meal)
– with smoked salmon and red caviar 890 rub.
– with beef tongue 850 rub.
– with low-fat boiled sausage 750 rub.

3. Baked beetroot salad 650 rub.
4. Vegetable salad with farmer’s butter 690 rub.
5. Blinis with red caviar 980 rub.
6. Dressed herring 620 rub.
7. Forshmak with toasts 570 rub.



Salads and appetizers

8. Herring with potatoes 550 rub.
9. Meat jelly 680 rub.
10. Barrel-pickled porcini 770 rub.
11. Saffron milk caps mushrooms with sour cream and onion 770 rub.
12. Barrel pickles 610 rub.
13. Assorted lard with Borodino bread 800 rub.
14. Beef tongue with horseradish 800 rub.
15. Soft-salted Atlantic salmon 800 rub.
16. Roast beef salad with honey-mustard dressing 850 rub.
17. Aubergine pate (smoked) 610 rub.
18. Chicken liver pâté with cherry sauce 650 rub
19. Zucchini caviar with country bread 540 rub.

Barrel-salted



Soups

1. Chicken soup with homemade noodles 600 rub.
with a mini pie

2. Borsch with puff buns (and a decent amount of garlic) 750 rub.

3. Sorrel soup 600 rub.

4. MUSHROOM SOUP 690 RUB.
with a mini pie



Dumplings

1. Salmon dumplings 980 rub.
2. Veal dumplings 850 rub.
3. Siberian dumplings

with pork and veal 800 rub.
4. Lamb dumplings with adjika and spices 800 rub.
4. Dumplings with potatoes and bacon crisps 650 rub.
5. Cherry dumplings 600 rub.



Ready-to-cook frozen dishes
from Mari Vanna

(500 g)

1. Salmon dumplings 2100 rub.
2. Veal dumplings 1600 rub.
3. Siberian dumplings with pork and veal 1500 rub.
4. Dumplings with potatoes and bacon crisps 900 rub.
5. Cherry dumplings 950 rub.



Hot dishes

1. Chicken rissoles with mashed potatoes 770 rub.

2. Meat rissoles with rice 870 rub.
made following a special recipe

3. Pike rissoles with mashed potatoes 870 rub.
and halibut caviar sauce

4. «Pozharsky» rissoles 870 rub.
with coal-baked potatoes and mushroom sauce

5. Chicken Kiev 820 rub.
with mashed potatoes and soaked cowberry



Hot dishes

6. Cabbage rolls with sweet pepper salsa 890 rub.

7. Beef-Stroganoff with mushrooms 970 rub.
and mashed potatoes

8. Simmered beef cheek, carrot cream 990 rub.

9. Potato flapjacks in cream-mushroom sauce 720 rub.
10. Pan-fried potatoes 770 rub.

with porcini and green onion

11. Salmon steak, zucchini spaghetti, 1550 rub.
sea buckthorn sauce

12. Beef steak with pepper sauce 1450 rub.



Garnish

1. Buckwheat with onion and carrot 350 rub.
2. Mashed potatoes 350 rub.
3. Coal-baked potatoes 350 rub.
4. Grilled vegetables 490 rub.
5. Fried potatoes 350 rub.

...with onion
6. Rice 300 rub.
7. Vegetable salad 200 rub.
8. Assorted bread with butter, greens 490 rub.

...and lard grated with garlic



Desserts

1. “Kartoshka” (“Potato”) pastry 490 rub.

2. Napoleon cake 550 rub.

3. Bird’s Milk cake (taste of childhood) 550 rub.

4. Honey cake 550 rub.

5. “Oreshki” ("Nuts") dessert with caramelized milk 490 rub.

6. Smetannik 520 rub.



Desserts

7. Five-minute jam 100g/250 rub.
сherry, raspberry 200g/470 rub.

8. Cellar-stored jam 100g/340 rub.
cone jam 200g/650 rub.

9. Ice cream scoop 270 rub.
vanilla
strawberry-raspberry sorbet

10. Honey 50g/180 rub.
linden honey 200g/500 rub.
mountain honey
honeydew honey



Tea
One teapot – 500 rub.

1. Black 2. Green
- Earl Gray - Jasmine
- Pu'erh - Milk oolong
- Assam - Sencha
- with thyme - Tiěguānyīn

- Ginseng oolong

3. Herbal tea 4. Fruit tea
- Willow-herb tea - Fruit tea
- Sagan Dalya tea - Ginger tea
- Buckwheat tea
- Mountain herbs tea
- Chamomile herbal tea



Coffee

1. Espresso 320 rub.
2. Double espresso 400 rub.
3. Americano 350 rub.
4. Latte 430 rub.
5. Cappuccino 390 rub.
6. Coffee Glace 460 rub.
7. Cream liquor coffee 560 rub.
8. Flat white 450 rub.



Homemade drinks

1. Mors: 350 rub.
Black currant and honeysuckle New

Sea buckthorn and lemongrass New

2. Cowberry and juneberry kissel New 370 rub.
3. Dried fruit compote 250 rub.
4. Bread kvass (rye bread brewed sparkling drink) 400 rub.

Drinks
1. San Benedetto water 0.25/0.75 500/850 rub.
2. Tassay water 0.25 350 rub.
3. Baikal water 0.53/0.75 550/700 rub.
4. Tarkhun (tarragon flavour) 310 rub.
Duchesse (duchesse pear flavour) (that lemonade from your childhood!)

5. Dobry: Cola, Cola zero, Fanta, Sprite, Lemon tonic 350 rub.



Juice

1. Freshly squeezed orange juice 480 rub.
2. Freshly squeezed grapefruit juice 480 rub.
3. Freshly squeezed carrot juice 480 rub.
4. Freshly squeezed apple juice 480 rub.
5. Freshly squeezed celery juice 480 rub.
6. Rich juice 300 rub.

Cherry, apple, tomato



Homemade infusions, 40 ml

of your choice

Horseradish infusion 450 rub.

Seasonal novelties
Mari Vanna spent the whole year picking berries and herbs in the forests and fields, choosing

the best of them. She stored them carefully and infused according to her own unique

recipes. That is how her new infusions came to life – with the taste of nature itself and

with love in every drop.

Infusions:

1. Raspberry and black currant leaves gin 450 rub.

2. Borodinsky bread and malt moonshine 450 rub.
3. Sea buckthorn and lemongrass rum 500 rub.
4. Beetroot and coriander rum 500 rub.
5. Berries and conifer needles vodka 450 rub.

6. Apple and citrus vodka 450 rub.

7. Smoked berries vodka 450 rub.
8. Celery and sorrel vodka 450 rub.



Beer

1. Zhigulyovskoe Lager Beer 450 ml 500 rub.

2. Einsiedler Weissbier 500 ml 750 rub.

3. Einsiedler Schwarzbier 500 ml 750 rub.

4. Non Alcoholic Zhiguli Lager Beer 450 ml 400 rub.


