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Loporve apy3bs!

Bbl y)ke ycnenn oueHWTb, HACKONIbKO 6oraTta dnopa m
dayHa [opHoro Antas? 270 He Cy4YyanHO!

KOpeHHble XUTENM Ha MNPOTIHKEHUN TbiCAYENETUM
OTHOCUJIUCb K MECTHOM MPUPOLE KaK K GOXeCTBY, U
OHa BO3[aBana MM cTopuuer — 60raTbiM YpPOXaeMm
rPM60OB U Arof, WeapbiMy Aapamm 03epa, Pek M Tanru.

Mbl 6epexHO nepeHann 3TOT ONbIT U HAaYYUAMUCh 6paTb
OT aNTaMCKOW MNpUPOAbl POBHO CTONbKO, 4YTO6bI He
OCTaBaTbCs Y Hee B JOATY. TaK MOSBUIOCH aBTOPCKOE
MEHIO, KOTOPOE Bbl CENYAC AEPXKUTE B PYKaX.

OueHnTe CMMPOHMIO BKYCOB, KOTOPYHO Mbl CO34anu Ans
BaC, BLOXHOB/FACb MCKOHHbLIMWU pelenTaMmu pPyCCKOW
OXOTHUYbEN U JOMALLUHEN KYXHW. B OCHOBE 3TOro MeHto
aBTOpCKMe 6atoda M3 Msica Mapasa, KOCyauM U nocs, a
TaKXXe W3 xapuyca, TeNeukoro cura v TanMeHs,
BbIJTOB/IEHHOIO B rOPHbIX BOAax AnTtas.

B Hawewm pecTopaHHOM KapTe Bbl HanageTe
yOVBUTENbHbIE  60raTCTBa  anTalCKOM  NpPUpPObI,
BOCMeTble B KynnmHapHown d¢opme. [lo3BonbTe cebe
HaCNaANTbCA 3TOM Menoanen BKycos!

LLled-noBap pectopaHa «O3epo»

AHppen Ky3HelL OB



Cold platter

Fish platter

OBO(_I)HOVI CBOP. Orypupl, TOMUAOPSI, Peanc, neped,
60nrapCcKuin, MOPKOBb, Cenbaepen, 3eneHb. [loaatoTcs C
apoOMaTHbIM Maciom 1 coycom Llesaps. (250/30/30 )

Fresh vegetables. Cucumbers, tomatoes, radish, bell pepper,
carrot, celery, fresh herbs, served with herbs and fragrant oil
and Caesar sauce.

PY CCKUNE PASHOCOADL. Oryplpl, NTOMUAOPbI AOMALLIHErO
nocona, kanycTa KBalleHas, rpnbbl MOATOMONbHUKM C JTYKOM

1N apomMaTHbIM Macnom. (300 r)

Russian pickles. Cucumbers, tomatoes, sauerkraut, white
mushroom with onions.

APOMATHDLIE FrPUBOYKWN.

[p16bI AOMALLIHEro NoCcoa C IYKOM U anTalCKMM MaC/IOM.
Assorted mushrooms. Homemade salted mushrooms with
onions and Altay oil.

rpy>aun co CMETAHOIA. (100/30 1)
Milk mushroom with sour cream.

BEADLIE IPUBDLI. (100 )

White mushroom.

OTTATA. (1007)

Honey mushrooms.
TTOATOTTOALHUKW. (1007T)
Podtopolnik mushroom.

PLI>KUKWN CO CMETAHOIA. (100/30 1)
Saffron mashrooms with sour cream.

PLIBHOE ACCOPTU «TEAEUKOE». Pbiba cnaboit
CONU: TanMeHb, HenbMa, cur. (50/50/50/30 r)

Assorted fish «Teletskoe». Slightly salted fish: Taimen,
nelma, whitefish.

CEADbLADL TUXOOKEAHCKAG C PASBAPHLIM
AATANCKUM KAPTOCI)G?\GM. MpsiHas cenbapb, NogaeTcs
C OTBapHbIM KapTopenemMm n MapMHOBaHHBIM JTYKOM.
(100/100/307)

Pacific Ocean Herring with boiled potato and marinated onions.

CTPOraHUHA u> TANMEHY. ToHko Hape3aHHas pbiba,
NnoAaeTcs C IMMOHOM U COeBbIM COycoMm. (100 )
Chapped Raw Taimen fish, served with lemon and soy sauce.

CYTYAAN U5 HEADLMDI. Oure PbI6bl, HAPE3AHHOE KYCOUKaMM,

MapWHOBAHHOE C IYKOM 1 MOY€HoM 6pycHmkor (100 r).
Chefs Nelma «Sagudai». Marinated chopped Roe fish with
onions and pickled lingonberry.

UKPA HA BbLIGOP. lMogaeTtcs CO CIMBOYHBIM MaC/iOM 1
TOCTaMMU.
Caviar. Served with butter and toast.

KPACHa4 (50/20/107)
Red.

AYYbLa (50/20/107r)
Pike.

MKO[’HbIVI MWUKC. JlococeBas v Ly4Ybs MKpa CO CMETaHOM
1 3€1eHbIO, MOAAETCS C TOCTaMU U CIMBOYHBIM MAC/IOM.
(140/207.)

Salmon and pike caviar with sour cream, onion and herbs.
Served with toast and butter.

900 p.

1000 p.

850 p.
850 p.
850 p.
850 p.

850 p.

2200 p.

1100 p.

2200 p.

1600 p.

2000 p.

2000 p.

2600 p.



Meat platter

Salads

AOMAWHEE MICHOE ACCOPTW.

MscHble fenvkaTecbl CO6CTBEHHOMO NMPOU3BOACTBA: CYIXKYK

113 ANYM, Mapas ropsivero KOnYeHus, BSNIEHDBIN JTOCb, BETYMHA KypUHas.
MonaeTcs ¢ MoYeHOM 6pyCHMKOM 1 ropumuer (100/30/30 )
Homemade cold cuts: Venison sujuk, dried maral, moose pork
wild boar, chicken ham.

A5bIK ANKOro MAPAAA. OTBapHOM A3bIK AUKOrO
Mapana. lofaeTcs C ToMaTtamu, XpeHOM, MyCCOM 13 CBEKJIbI
C XPEHOM U XpycCTaWmMmM rpeHkamu. (100/30/50 )

Trophy maral tongue with tomatoes, horseradish, beetroot
mousse with horseradish and crispy toast.

CAAbLUE A OMAWHEE. ConeHoe cano,

MOAAETCs C TOCTaMMK, ropumLEn 1 yecHokoMm. (100/20/30/20 1)
Homemade lard. Salted, smoked. Served with toasts horseradish
and garlic.

5AAUBHOE N> MICA AOCYI U MAPAAA.
MopaeTcs ¢ ropumuen n xpeHom. (300/30/30 r)
Jellied meat of maral and elk with mustard and horseradish.

TAP-TAP U3 MAPAAA. Py6neHas Bbipeska Mapana C
Kanepcamu, nykom LLlanoT, apomaTHbIMK TpaBamu m
nepenenvHbiMK SrLamMK, C 3anpaBkoi n3 Byctepckoro

coyca. (150 )

Maral Tar-tar. Chopped fillet of maral with capers, shallots,
aromatic herbs and quail eggs, with a dressing from Worcester
sauce.

KAPTTAYYO N> KOCY AMWN. MNogaeTcs C umncamm m3
PXaHOro xneba, 6PYCHNYHbIM COYCOM M CbIPOM MapMe3saH
(100/707)

Roe Deer Carpaccio, Served with chips from rye bread,
lingonberry sauce and parmesan.

CAAAT U3 CBEKADI C PVIKOT'T‘OVI.

3aney4éHHas cBékNa, PUKOTTa CO6CTBEHHOIO NPUIrOTOBEHMS,
MaJnHa, KePOBbIV OPEX, Feflb 13 YEPHON CMOPOAMHBI. (330 1)
Roasted beets, homemade Ricotta. Raspberry, pine nut,
blackcurrant gel.

CAAAT U3 ABOKAAO.

ABOKaZO, MMUKC canaTa, Cbip KPEMETTO, MUKC CEMSIH,
onMBKOBOE Macno. (250 1)

Avocado, lettuce mix, Cremetto cheese, seed mix, olive oil.

8 OBO(:QGVI. Jlerkmn canaT-MmnKC 13 CE30HHbIX OBOLLEN C
NMUKaHTHBIM 167104HbIM coycom (160 r)
Light salad-mix of seasonal vegetables with Apple sauce.

CAAAT U35 AATANCKON TTOABDLI.

[Mon6a, anTancknme ToMaTbl, MUKC BECEHHEN 3eneHN,
3anpasieH apomMaTHbIM Maciom. (220 T)

Spelled salad.

CAAAT U5 TTATTOPOTHUKA. MNManopoTHUK Opasik
YapeHbI C IyKOM U MOPKOBBIO, MPUMNPAaBIEH anTanCKUM
Mac/soM 1 YyecHokoM. (150 )

Fern, fried with onions and carrot served with Altay oil and garlic.

1800 p.

1950 p.

950 p.

1800 p.

1800 p.

1800 p.

950 p.

750 p.

750 p.

750 p.

790 p.



Hot platter

«CAAAT AATANCKUIA C BYPPATAx.

Cblp ByppaTa, nofaeTcs C COYHbIMW TOMATaMM U NeYeHbIM
60NMrapCKNUM NepLEeM, IYKOM 1 KeApOBbIM Opexom. (230 r)
Altay salad with Buratta, juicy tomatoes and baked bell pepper,
onion and pine nuts.

CAAAT TETIALIN C q)OPeAbIO. MuKc 13 CBEXKMX OBOLLIER,
3aMnpaBAeHHbIN YECHOYHBIM COYCOM C NOMTUKAMU XXapeHOM
ceBepHoOM Gopenu, MTUTUMOM, YKPaLLaeTCs MaCInHaMM M TOCOCEBOW
mkpo. (200T)

Warm salad with trout, ptitim, garnished with olives and salmon
caviar, served with garlic sauce.

«OXOTHUYUIN». Tennblit canaT C apeHbIMI TOMTUKaMM
KOCYNN, peabKOM JAaNKOH, TYKOM, CNalKUM NepLEM, CBEXMMMN
TOMaTamMu, KeJpOBbIM OPEXOM, 3anpaBiaeH YeCHOYHbIM

coycoM. (220 )

«Hunters». Warm salad with fried slices roe deer, daikon, onion,
pepper, tomatoes, pine nuts, seasoned with garlic sauce.

«OAUBLEY». 3anpasneH LOMalIHUM MalioHe3oM. (185 )
«Olivier» salad served with homemade mayo.

«OAUBLE» C KAMYATCKUM KPABOM.

KamyaTckni kpab, kapTodenb, MOPKOBb, CBEXWNI 1 CONTEHbIN
orypeu, L0, 3anpasneH AOMalHNUM MatoHe3omMm. (200 r)
«Olivier» salad with king crab from Kamchatka, potatoes, carros,
fresh cucumbers and pickles, eggs and homemade mayo.

CAAAT U5 KAADMAPOB.Kanbmapsl, L0, TyK, MOPKOBb,
NacCpOBaHHbIE, SUYHBIV BAVNHYMK, 3€NeHb, ANTaNCKNA CbIp,
3anpaBsieH JOMaLlLHMM MaioHe3oM. (180 r)

Squid salad with eggs, onions, egg roll, Altai cheese, fresh herbs.
Seasoned with homemade mayo.

BAKAAXKAH TTO-TPEYECKMWN. Jlonoyka 13 3ane4eHHoro
6aknaxkaHa, ¢ cbipoMm deTa, TOMAaTOM U MPSHBIMKW TPABAMM.
(220r.)

Eggplant In Greek style. A boat made of eggplant baked with Feta
cheese, tomato and herbs.

SAKYCKA U3 BAKAAIXKAHA. Pynetvku 13 6akna)axa,
NMOMUIOPOB, Cblpa, YECHOKA 1 KeApoBOro opexa. (220 r.)

Eggplant rolls with tomatoes, cheese, garlic and pine nuts.

(DAMTTUHLOHDLI, 3ATTEYEHHDLIE C CLIPOM
AOPBAIO. T[logatoTcs Ha NOAYLLKE 13 OCTPOM MOPKOBMU.
(1501)

Champignons baked with Dorblue cheese. Served with spicy
carrots.

TTATTOPOTHUK MOAOAOW K APEHDIN. C macom
KOCYNN, NYKOM, NpUApaBaeH anTaCKMM MacioM M YECHOKOM.
(15071)

Fern, fried with roe-deer meat with Altay oil and garlic.

1250 p.

1250 p.

1480 p.

1100 p.

1800 p.

1150 p.

1200 p.

950 p.

1300 p.

1350 p.



Soups

53AKYCKA U3 MOPCKOro rpeGewk.
O6>kapeHHbIN MOPCKOW rpebelloK Ha MOAYLLIKE 13 XyJibeHa
anTanckmx rpmbos. (260 r)

Fried sea scallop on a bed of Altay mushrooms julienne.

JXKYALEH C AATANCKUMU T PUBAMMN. (160 r)
Julienne with Altay mushrooms.

APAHUKWN.
Potato «Draniki».

CO CMETAHOIA. (150/30 1)
With sour cream.

C NrpUGAMMN. (150/50/30 )
With mushrooms.

CYTI-KPEM N3 TbIKBbI C UMBUPEM. MopaeTcs ¢
TbIKBEHHbIMU cemeykamu. (300 r)
Pumpkin cream-soup with ginger. Served with pumpkin seeds.

CYTI-KPEM N> BPOKKOAMWN. MNogaetcs ¢ KpeBeTKaMMU.
(300r.)
Broccoli cream soup. Served with shrimps.

TTOXAEBKA U5 BEADLIX FPUBOB. MogaeTcs co
CMeTaHOW, MMPOXKOM C KapTodenem u rpnbamu. (250/30/35 )
Soup of cepes. Served with sour cream, mini pie with potatoes
and mushrooms.

OKPOWKA HA AOMAWHEM KBACE. C 6yxeHnHom
CO6CTBEHHOIO NMPOWN3BOACTBA. [10aEeTCs C XPEHOM,

ropumuen n cmetaHom. (250/30/30/30 )

«Okroshka» with homemade kvas with cold boiled pork. Served
with horseradish, mustard and sour cream.

Y'XA KOCTPOBAG U5 TAWMEH. MoaaeTcs ¢ pbiGHbIM
paccTeraem. (250/35T)
«Ukha». Fish soup with taimen. Served with fish pie.

KaADba T]”OﬁHASI. TpaanLUMOHHOE 611040 PYCCKOM KYXHM
13 TPEX BUAOB Pbi6: TaMeHs, GOpenu, HebMbl, PEYHbIX PaKOB
1 LWyYber nkpsbl. (350/100 r)

Traditional dish of Russian cuisine. Served of 3 fish species:
taimen, trout, nelma, river crayfish and pike caviar.

KYPUHDLIIA CYTT C AOMAWHEN AATTIWOW. (2501)
Chicken soup with homemade noodles.

GOPW CUBUPCKUIA C KPACHO GACOADLIO.
MonaeTcs co cMeTaHol 1 rpysaamu. (250/30/50 r)
Siberian "Borsch” with red beans. Served with sour cream
and milk mushrooms

COAdHKA MACHAAQ. lNonaetca co cmeTaHom. (250/30/307T)
«Solyanka». Soup of pickled vegetables.
Served with sour cream.

WY AIOM U5 MAPAAA.
MopaeTtcs c ocTpbIM Nepuem xananeHbo (350/10 r)
«Shulum». Meat soup with jalapeno pepper.

2200 p.

1050 p.

650 p.

800 p.

700 p.

850 p.

1250 p.

950 p.

1950 p.

2400 p.

800 p.

1150 p.

1200 p.

1300 p.



BereTtapuvaHckue

61003
Vegan mains

Fish main courses

MTTUTUM C BAAEHLIMU TOMATAMA. 800 p.
MacTa NTUTUM, BANEHble TOMaTbl, 6a3unuk. (300 r)

Pasta ptitim, dried tomatoes, basil.

rpeYHEBAG AATTAOA C OBOWAMN. 1000 p.
[peyHeBas nanuwa, 6akna)aHsl, LyK1MHW, 6ONrapckunii neped,
6pokkonu. (300 r)

Buckwheat noodles, eggplant, zucchini, bell pepper, broccoli.

CTTATETTWU C CbLIPOM BYPPATA. 1000 p.
CnareTTu, cbip 6yppaTa C OBOLLHbIM COYCOM U3 6POKKOJN.
(30071)

Spaghetti, burrata cheese with broccoli vegetable sauce.

FrOAYBUbI OBOWHDLIE C FrPUBAMMWN. MNpuroTos/ieHHble 600p.
B COYCE 13 NPOTEPTbIX TOMATOB C TpaBamu. (150/75 )

Vegetable cabbage rolls with mushrooms. Cooked in a sauce of

wiped tomatoes with herbs.

MAHTDLI U3 TbLIKBbLI. ®epmepckas ThiKBa, MOAAOTCH 800 p.
CO CMEeTaHOM 1 6pycHUYHbIM reniem (200/30 )
Pumpkin manty. Self made, seasoned with butter.

PU3OTTO U5 AATANCKOIA TTOABDI. Mon6a, 1100p.
6esnble rpmbbl, NeCTO U3 BAeHbIX TOMaToB. (300 r)

Risotto from Altai polba. Polba, porcini mushrooms,

dried tomato pesto.

(bl/l?\(-) TAWMEHY. Cnapxa, coyc 13 LN1HaTa. 2450 p.
(100/80/50 1)

Fried taimen. Asparagus, spinach sauce.

HEADLMA, TITUTUM, MKO]”HbIVI CovcC. 2200 p.
(100/80/50 1)

Nelma, ptitim, caviar sauce.

KOTAETA U5 TANMEHI C KYCKYCOM. 2200 p.
MonaeTcsa C KycKycom n coycom bep6nan (100/100/30 1)

Fish casser from taimen, served with couscous and
Berblanc sauce.

AHAPENHUKUN N5 HEADLMDI. Co6cTBeHHOro 2000 p.
nPUroTosieHns. [1oaaloTCa CO CNMBOYHbBIM COYCOM.

(200/607)

Homemade nelma dumplings. Served with cream sauce.

MAHTDI U3 TANMEHS. MaHTbl CO6CTBEHHOTO 2250 p.
npuroTosneHus. lNogaTca co cmeTaHom. (280/30 1)
«Manty». Huge pelmeni with Taimen. Served with sour cream.

FrOAYBUbI U3 TAWMEHY. Co6cTBeHHOrO 2200 p.
NMPUroTOBNIEHWS, TOM/IEHbBIE B C/IMBOYHO-TOMATHOM COYCE.

(150/757)

«Golubtsy». Cabbage stuffed with Taimen, stewed in tomato

cream sauce.

KAADLMAP-TPUAD. lMopaetcs ¢ NnepnoTTo v PbiGHbIM 1700 p.
[anbHeBOCTOYHbIM coycom. (200/80/30 1)
Grilled squid. Served with perlotto and fish Far Eastern sauce.



Poultry mains

Hot beef
dishes

Hot dishes from
mutton

NHAENKA Y O3EPA. Dune nHaeiku, obxapeHHoe
Ha rpune. lNMofaeTcs ¢ epMepckMmMmM ToMaTamm 1
npsiHbiM coycom. (150/150 r)

Crilled turkey fillet. Served with farm tomatoes and

spicy sauce.

YTUHAI TPYAKA C MYCCOM

N> KOPHA CEADLAEPEI. MogaeTcs Ha KapamebHOM
COYyCe C MyCCOM M3 CefbAepes U KapaMennsmpoBaHHbIM
a6nokom. (120/150 r)

Duck breast with celery root mousse. Served with caramel
sauce with mashed celery and caramelized apple.

YTUHAYI HOXKXKA HA CEHE

C KATTY CTHbLIM MUKCOM. YTunHas HOXKa KOHOU

C TYLEHOW KanyCcTomn 1 96104HbIM coycoM. (250/120 r)
Confit duck leg with cabbage mix. Served with apple sauce.

TTEPETTEAKA «TATTAKA». MNepenenka, o6xapeHHas Ha
rpuie C YeCHOKOM W MPSHOW 3eneHbto. MNoJaeTcs ¢ Coycom
Caue6benun. (200/30.)

Quail «Tapaka». Grilled with garlic and spicy herbs. Served
with Satsebeli sauce.

WEYKUN FTOBAXKDLU C TTIOPE N> PETILI U BATATA.
(160/100/507)

Beef checks with turnip puree and batat.

CTENK MUHLOH. HeXHeMWUI NOCTHbIN CTENK U3 dune
MpPaMOpHOM rosauHbl. llofaeTcs ¢ Kapnayyo u3 6aTtaTa.

W nepeyHbim coycom. (175/50/80 )

Minion Steak. Tender lean fillet-steak from marbled beef.
Served with pepper sauce.

CTENK PUBAI. CouHbI MPaMOPHbI CTEIK 13 FOBSAMHDI.
[TopaeTcs co CBEKOMbHBIM Kaprnayyo 1 coycom oT LLeda.
(300/50/50 1)

Ribeye steak. Moisty marbled beef steak. Served with beetroot
carpaccio and sauce from the Chief.

BAPAHUHA JKAPEHAI. ®une 6apaHuHbI, XapeHoe
C daconbio, oBOLWAMU U MPsHbIMK TpaBaMu. (350 )
Fried lamb fillet with beans, vegetables and herbs.

KAPE KYIraHCKOro BaAPAWKA. depmepckoe MACo
6apaHuHbI U3 aepeBHU KyaraH, AnTanckoro kpas. lNopnaeTca

C rPEYHEBON KaLLEeM 1 KOPEHbSIMI, COYCOM pa3HoTpaBbe. (200/120/50T)

Kuyagan rack of lamb. Farmers lamb from altay village Kuyagan.
Served with buckwheat porridge, roots and herb sauce.

1950 p.

1900 p.

1900 p.

1900 p.

2450 p.

3900 p.

4500 p.

2 250 p.

2300 p.



Game mains

Sides

A5bIK TPO(I)GVIHOI‘O MAPAAA. Ob6xapeHHbi Ha rpune. 2 400 p.
MNMopaeTcs ¢ neyYeHbIMN OBOLLAMM U MyCCOM mn3.xpeHa. (150/100/30T)

Fried trophy maral tongue. Grilled, served with baked vegetables
and horseradish mousse.

KOTAETA U5 MAPAAA. MogaeTcs ¢ coycom Canbca 2 300 p.
1 OBOLLHbIM MNEPNOTTO C KeAPOBbIM Opexom. (150/100/30 )

Maral fillet rissole. Served with Salsa souce and cedar nuts.

TTEALMEHU U5 MAPAAA U KOCYAWN. Cob6etBeHHOro 1450 p.
npuroToBieHus. lNMoaatoTcs ¢ amKMKom 1 cmeTaHor. (200/30/30 )

Pelemeni made of Maral and Roe Deer fillet. Self made, served
with Adzhika and sour cream.

MAHTDbI U5 MAPAAA. Co6CTBEHHOMO NMPUIOTOBIEHMS, 1550 p.
nopatoTcs ¢ coycom Cauebenu. (280/30 1)
Huge Maral pelmeni. Self made, served with Satsebeli sauce.

FOAYBUDbI N5 MAPAAA. CobcTBeHHOro npurotosnenns, 1650 p.
TOMJIEHbIE B C/IMBOYHO-TOMATHOM coyce. (150/75 )
Maral stuffed cabbage. Self made, stewed in creamy tomato sauce.

PEGPA MAPAAA TOMAEHDLIE C OBOWAMN. 1700 p.
(300/100 1)
Maral ribs with stewed vegetables.

MICO KOCY AWN. XXapeHoe c kapTodenem n nykom. 2400 p.
MonaeTcs Ha vyryHHowm ckoopoge. (200/100 r)

Fried Roe Deer. Fried with potatoes and onions, served on a

cast-iron frying pan.

KOCY A4 TTO-CTPOraHOBCKW. Oune kocynu, TyLueHoe 1990 p.
B CIMBOYHOM coyce. [1ofaeTcs ¢ KapTodenbHbIM Mtope.

(150/100 )

Roe eer a la Stroganoff. Roe deer fillet, stewed with mushrooms

in creamy sauce. Served with mashed potato.

MEAAALOHbLI N3 AOC4. Boipeska nocs ¢ nope mn3 2 800 p.
KOPHEMNIOA0B Ha NnenenmLle 13 apomaTHbIx Tpas. (150/100/50 1)

Moose tenderloin with mashed potatoes roots on the ashes
of aromatic herbs.

TPODENHDLIN PASAH HA MPYWE. 4000 p.
®dune paszaHa, OKOpPoUOK dasaHa. lofaeTcs C TOMAEHOM rpyLLen,
6PYCHMKOW 1 KapamenbHO-6pyCHUYHbIM coycoMm. (250/100/50 )

Trophy pheasant on a pear. Served with stewed pears,
lingonberries and caramel-lingonberry sauce.

OBOWWU FPUAD. [MomMnaopsbl C 6a3UIMKOM, Ly KWUHK C 700 p.
operaHo, 6aknaxaHbl C TUMbSHOM, LWAMMUHbOHbI, YK

penyaThlii, 6oNrapcKunii NepeL, Kamnycta 6pokkonu. (200 r)

Grilled vegetables. Tomatoes, zucchini with oregano, eggplant

with thyme, champignons, onions, bell pepper, broccoli.

PUC XXACMUH C APOMATHDLIM 400 p.
AATANCKUM MACAOM. (150 T)
Steamed Jasmine rice with aroma Altay oil.



Desserts

rpeyka c rpcaMmn U Ay KOM. (150 r)
Buckwheat with mushrooms and onions.

KATTY CTA XKAPEHAI. Csexas kanycTa, obxapeHHas C
nykom. (150 )
Fresh cabbage, fried with onions.

KAP'T‘O(Il)e?\b OTBAPHOVI C MACAOM
N 3EAEHDLIO. (1507T)
Boiled potato with butter and fresh herbs.

KAPTODEADL TTO-AOMAWHEMY, JKAPEHDIN
C BEADLIMU FPUBAMU U AYKOM. (300 r)

Homemade fried potatoes with porcini mushrooms and onions.

KAPTO(I)G)\bHoe TTIOPE. (1507T)
Mashed potato.

CLIP AATAWCKUIA KAMAMBEP. Coip npurotoeneH
Ha rpune, nogaetcs ¢ a6104HOM ropymuer (120/60 r)

Altai Camembert. Cheese cooked grilled, served with
apple mustard.

TTAATO AATANCKUX CDbIPOB. opHbin, Kosni,
Antanckum, bypéHkaac ¢ TpaBamu. BypéHkaac ¢ NaXMTHUKOM.
(200/60/30)

Cheese platter: Gorny, Goat, Altay, Boerenkaas with herbs,
Boerenkaas with pazhitnik.

TOPT «MEAOBUK». Knaccnyeckunin MefoBbli TOPT CO
CIMBOYHO-CMETaHHbIM KpeMoM. (120 )
Classic honey cake with cream-sour cream.

TOPT «YEPEMY XOBDI». HexxHbil 61CKBUT C
KNaCCUYECKMM KPEM-UYM3OM, MPOMUTAHHbIN MUHAANbHBIM
cupornom. (120 r)

Gentle biscuit with classic the cream-cheese, impregnated with
almond syrup.

3KAEP C BEADLIM (WOKOAAAOM. OpaHLysckum
[ecepT 13 3aBapHOro TecTa CO C/IMBOYHO-LLOKONAAHbIM
kpemom. (120 )

White chocolate eclaire. French dessert from a custard batter
with a creamy chocolate cream.

TOPT «TPU (DOKOAAAA». Tpu cnos mycca B
coYyeTaHun C WokonagHbiM 6uckemuToMm. (100 r)

Three chocolate cake. Three layers of mousse in combination
witha chocolate biscuit.

TOPT MAKOBDIIA. HexHbiit MakoBbIl TOPT, NOAaeTCs C
LIapUKOM MopoxeHoro. (120/50 )
Poppy cake. Delicate poppy cake served with an ice cream ball.

600 p.

400 p.

400 p.

980 p.

350 p.

1500 p.

1950 p.

700 p.

700 p.

700 p.

700 p.

700 p.



MOPOXXEHOE AOMAWMHEE. CobeTBEeHHOrO 700 p.
npurotosnenus. (100 r)
Homemade ice-cream.

BAHUADLHOE.
Vanilla.

WOKOAAAHOE.
Chocolate.

KAYBHUYHOE.
Strawberry.

MEA. Mep, cobpaHHbIit ¢ nyros v npearopuii Antas. (50 r) 190 p.
Altay hills & highland honey.

BAPEHLE AOMAWHEE B ACCOPTUMEHTE. 190 p.
BapeHbe CO6CTBEHHOrO MPUIOTOBNEHNS M3 CE30HHBIX SrO[.
Homemade jam from seasonal berries.

TINPOXKKWN TTEYEHDLIE.
Baked puff pastry.

C MICOM Auyw. (75r1) 300 p.
From our bakery With bush meat.

C TANMEHEM. (75 1) 550 p.

With taimen.

C KAPTODPEAEM U MPYSAIMN. (75T) 200 p.

With potato and mushrooms.

C KATIYCTOI 1 FPUBAMWN. (757T) 200 p.
With cabbage and mushroomes.



