HJoporue npyspsn!

BsI yoke yerenu orieHUTS, HACKOMIBKO borarta ¢propa u payHa
Topnoro Anras? dTto He CiTy4aiHo!

KopenHsle sxuTenu Ha IPOTKEHUH THICAYETICTHI OTHOCUIIUCH
K MECTHOMH ITPUPOfE KaK K DOXKECTBY, ¥ OHA BO3ABATIA

MM CTOpHIIeil — 60raThIM ypoykaeM rprbOB U SITOf, MEFPBIMU
JapaMu 03epa, PeK U TaMIH.

Me1 6eperxKHO IePEHSAIIH STOT OIIBIT U HAYYUIIUCH OpaTh

OT JITAMCKON IPUPOJIBI POBHO CTOJIBKO, YTOOBI HE OCTABATHCA
y Hee B oTry. TaK mosBHUIOCH ABTOPCKOE MEHIO, KOTOPOE

BBI CEMYAC JIEP)KUTE B PyKax.

OuennTe CUMPOHMIO BKYCOB, KOTOPYIO MBI CO3IaJIH /IS BAC,
BIIOXHOBJIAACh MICKOHHBIMU PELENTAMU PYCCKOHM OXOTHUYbEN
M JJOMAIIHEHN KYyXHU. B 0OCHOBe 5TOro MeHI0 aBTOpCKue Oioga
13 MsCa MapaJia, KOCYJIU U JIOCs, 4 TAKXKE U3 XapHUyca,
TEJICL[KOTO CUTa U TAUMEHS, BBUIOBJIEHHOTO B TOPHBIX

BOmax Ausras.

B namtet pecropanHoit KapTe BbI HaljieTe yIUBUTEIbHBIE
OorarcTBa aNTauCcKOM IPUPOJIBL, BOCIIETBIE B KYJIMHAPHOM
¢opme. ITosBosrre cebe HacIagUTHCA STOM METOAUEH BKYCOB!

Anpgpei Kysnenos
IITe-nosap pecmopana Osepo



XOJTOAHBIE 3AKYCKH
Cold platter

OBomHoOI1 cOOp 950 P
Ozypuyt, nomudopu, peduc, nepey, boreapcunii, Mopxoss, ceavoepet, seaeis.

TTodatomes ¢ apomammvim maciom u coycom Lezapv. (250/30/30 2)

Fresh vegetables. Cucumbers, tomatoes, radish, bell pepper, carrot, celery, fresh

herbs, served with berbs and fragrant oil and Caesar sauce.

ManocossHsre orypunku (100 r) 300 P

Pickled cucumbers.

Pycckue pasHOCOIBI 1200 P
Ozypuypt, nomudops. domamnezo nocosd, Kanycma K8amenas,

2pubvL nOOMoOnosvHIKY ¢ AYKOM U apomamibim maciom. (300 2)

Russian pickles. Cucumbers, tomatoes, sauerkraut,

white mushroom with onions.

ApomarHbie rpuGOYKH
I‘Pixtgbl Oomammnezo nocora cAYyKOM 1 ANNATICKUM MACAOM.

Assorted mushrooms. Homemade salted mushrooms with onions and Altay oil.

Ipysnu co cmeranoit (100/30 r) 950 P

Milk mushroom with sour cream.

Bensre rpu6s1 (100 r) 950 P

White mushroom.

IMoaromonsuuku (100 r) 950 P

Podtopolnik mushroom.



PBIbHBIE 3AKYCKMH
Fish platter
Accopru 6pycker

Heavma co ceexorvrvim Mﬂp}vlc’ﬂdam\/l. Tatimens ¢ DZyPEQHb[M TMOHUKOM.

Cuz c yumpycosoii carvcoii. (180 2)

Assorted bruschetta. Nelma with beetroot marmalade, taimen with cucumber

tonic, whitefish with citrus salsa.

Cenpap THXOOKEAHCKAA C Pa3BAPHBIM
ANTAMCKMM KapTodeieM

]Yp}ma}z ceav0v, n00aémcs ¢ omeaprvim mpmogfmexvz U MAPUHOBAHHDLM
ayxom. (100/100/30 2)

Pacific Ocean Herring with boiled potato and marinated onions.

CrporaHuHa U3 TaiMeHA
Tonxo napesannas poiba, nodaémes ¢ Aumonom u coesvis coycom. (1002)

Chapped Raw Taimen fish, served with lemon and soy sauce.

CrporanuHa U3 HeJIbMbI
Tonxo napesannas peiba, nodaémes ¢ aumonom u coesvis coycom. (1002)

Chapped Raw Taimen fish, served with lemon and soy sauce.

Cyrypaii 13 HEJIbMBI

Du.ie puibivt, HAPE3AHHOE KYCOULKAMIUL, MAPUHOBAHHOE

¢ ayxom u mouénoii Opycruxors. (100 2)

Chefs Nelma «Sagudai». Marinated chopped Roe fish with onions

and pickled lingonberry.

Tpuo Tap-Tap

Heavma, seaenoe 56.10k0, o2ypey. Cemea, Koprumtorsl, Kpacruiii
ayk. Mopckoii epebemor, asoxado, aasim. (170 2)

Tartar Trio. Nelma, green apple, cucumber. Salmon, gherkins,

red onion. Scallop, avocado, lime.

Hxpa Ha BbIGOP
T100aémes co cAUBOLHBLM MACAOM 1 MOCTNAMU.

Caviar. Served with butter and toast.

Yepnas (50/20/10 r)
Black.

Kpacnas (50/20/10 r)

Red.

IMyusa (50/20/10 r)
Dike.

HxopHb1it MEUKC

Jlococesas u mgy v wKpa co CMEMAHOL 1 36A€HI0, NOOACC
¢ mocmamu u cansounvim maciom (140/202.)

Salmon and pike caviar with sour cream, onion and herbs.

Served with toast and butter.

1900 £

1300 £

2800 £

3000 P

2000 P

2500 P

15000 P

2500 P

2500 P

3300 P



MJACHBIE 3AKYCKM
Meat platter

ITamrrer 13 meyeHn
Vimunas newens, mocmu, sapenve us asmaickux nomudopos. (150/30/502)
Duck liver, toast, Altai tomato jam.

Kaapran 6yyp
Tycunas newens, pocanoii xieb, nepeneannoe siiyo. (200 2)

Goose liver, rye bread, quail egg.

J3pIK AUKOTO Mapajia

Omsapnoii 53v1x 0uxozo mapaia. [100aemes c momaman, XpeHom, myccom
u3 ceexAvL ¢ Xperom u xpycmamgumu epernxamu. (100/30/50 2)

Trophy maral tongue with tomatoes, horseradish, beetroot

mousse with horseradish and crispy toast.

PocT6u¢ U3 roBARMHBI
1osso0 suipeska , kapmogeaw bebu, pedvka darixon. (100/1002)

Beef roast. Beef tenderloin, baby potatoes, daikon radish.

3anuBHOE M3 MsICa JIOCA U Mapaﬂa
Todaemcs ¢ 2opuunneri u xperom. (300/30/30 2)

Jellied meat of maral and elk with mustard and horseradish.

Tap-Tap «benyxa u saremp»

Pyﬁ/zeﬂa}z svipeska mapaia c kanepcamu, 1yxcom Llarom, apomammuvimu

IMPABAMIU U NEPENCAUHIMY ZHUYANM, C 3anpasKol us Bycmepckozo coyca. (1502)

Maral Tar-tar. Chopped fillet of maral with capers, shallots, aromatic herbs

and quail eggs, with a dressing from Worcester sauce.

Kapnayyo u3 xocynu

Tlodaemes ¢ wuncamu u3 pycanozo X1e6a, GPYCHmLHHM COYCOM
u coipom napmesan. (100/70 2)

Roe Deer Carpaccio, Served with chips from rye

bread, lingonberry sauce and parmesan.

2000 P

2100 P

2200 P

1500 P

1950 P

2100 P

2200 P



CAJATDI
Salads

Canar u3 cBEKJIBI C pUKOTTOM 1250 P
Baneuénnasg ceéxaa, Puxomma cobcmesenmozo NPU0MOBACHUL, MALUNA,
KedposwLii opex; 2eav u3 wEprori cmopoduri. (330 2)

Roasted beets, homemacde Ricotta. Raspberry, pine nut, blackcurrant gel.

CaJiar ¢ aBOKao 1300 P
Asoxado, muxc carama, Coip Kpememimo, Muxc ceman, 04usxosoe macto. (250 2)

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

8 oBomIEit 200 P

Jlezknii caram-muKc u3 Ce30HHbLX 0B0UEH ¢ RUKAHMHBM 20404 HuM cOYcom. (160 2)
Light salad-mix of seasonal vegetables with Apple sauce.

Cajiat ¥3 aJITaANCKOM MOJI0BI 9200 P
TTosba, armarickue momamaol, Muxc 8ecenHeri 3eieH, 3ANPABACH APOMATNHBLM MACLOM. (2202)

Spelled salad.

Canar u3 nanopoTHuKa 1150 P
Tlanopommuui opasSx HaPpernisi ¢ AYKOM 1 MOPKOBH), NPUNDPABAEH
asmatickum maciom u vecroxom. (1502)

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

Ténerit caar ¢ popesnnio 1600 P
Mukc us ceencux 080mgers, 3anPABACHHLI UECHOUHBLM COYCOM C LOMMUKAMU HCAPEHOT

Ce8epHOTE Popentt, RIMUMUMOM, YKPAMACNCT MACAUHAMN 1 10C0ce80TE uxport. (200 2)

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

with garlic sauce.

Canar «OxoTHHUMIT» 1800 £
Tenavtii Canam ¢ Iapersimu JOMMUKAMI KOCYAL, PeObKOTE 0ATEKOH, LYKOM, CAAOKUM

NEPUEM, CBENCUMU TNOMATNAMY, KEOPOBLM OPEXOM, 3ANPABACH UecHOUHVM COycoM. (220 2)

Warm salad with fried slices roe deer, daikon, onion, pepper, tomatoes, pine nuts, seasoned

with garlic sauce.

Cauar ¢ pocroudom 1800 P

1081005 Bvipeska, xapmofeis 6ebu, pedvka 0ariKon, MIKC CALAMA, MAPUHOBAHHLE
momamaL 4eppu, newenvli nepey, 20puudnas sanpasxa. (250¢2)
Roast beef salad. Beef tenderloin, baby potatoes, daikon radish, mixed salad,

marinated cherry tomatoes, roasted peppers, mustard dressing.

Canar «OnuBbe» ¢ KAMYaTCKHM Kpabom 2100 P
M PaKOBBIMH IIEMKAMMU

Maco xamuamckozo xpaba, 08oun, 21ino, 3anpasier domamnun maiionesom. (220 2)

Olivier salad with Kamchatka crab. Kamchatka crab meat, vegetables, egg, seasoned

with homemade mayonnaise.

Canar u3 KaJbMapoB 1400 P
Kanvmapue, 21iyo, 4yK, MOPK08b, NACCEPOBAHHBLE, SULHBLIL CAUHYUK, 3e4€HD,
Auamaiickuii cop, sanpasaen domamnun marionesom. (180 2)

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



ITOPAYMNE 3AKYCKHA
Hot platter

baknakau IMO-TPEICCKHU

Jlodourca u3 saneennozo baxianana, c coppor Dema,
momamon u npanvimu mpasamu. (2202.)

Eggplant In Greek style. A boat made of eggplant

baked with Feta cheese, tomato and herbs.

IIIaMuHBOHBI, 3aII€YEHHbBIE
¢ ceipom Jlop bmio
ITodawmes ¢ spubmsim coycom. (150 2)

Champignons baked with Dor blue cheese. Served with mushroom sauce.

Hanopon{m( MOJIOI[Oﬁ mapenmﬁ
C mscom KOCYAM, LYKOM, NPUNPAGACH ALMATICKUM MACAOM U dechoKom. (150 2)

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

3aKycka M3 MOPCKOTO rpebemka
Obarcapennoiii mopeiodi 2pebentox Ha nodymxe u3 JHyiverna asmarickux 2pu6os. (260 2)

Fried sea scallop on a bed of Altay mushrooms julienne.

HKynwsen ¢ Anraitckumu rpubamu (160 r)

Julienne with Altay mushrooms.

dpanuxu

Potato «Draniki>.

Co cmeranoi (150/30 1)

With sour cream.

C rpubamu (150/50/30 1)

With mushrooms.

1450 P

1600 P

1550 P

2500 P

1300 P

850 P

1000 P



CYIIbI
Soups

Cyn—erM M3 TBIKBBI C I/IMGI/IPCM
Tlodaemes ¢ muxsennvimu cemeuxamu. (3002)

Pumpkin cream-soup with ginger. Served with pumpkin seeds.

Cyn-xpeM u3 GpoKKoIU
Tlodaemes c xpesemxamu. (300 2)

Broceoli cream soup. Served with shrimps.

IToxnebka u3 GesbIx rpubOB
TTodaemes co cuemanots, nuposcxos ¢ kapmogpeaem u 2pubamu. (250/30/35 2)

Soup ofcepes. Served with sour cream, mini pie with potatoes and mushrooms.

Oxpomka Ha JOMaIIHEM KBace

C 6yocenunoti cobcmsenrozo npoussodcmsa. Ilodaemes ¢ xperom,
copunneri u cmemanoti. (250/30/30/30 2)

“Okroshka’ with homemade kvas with cold boiled pork.

Served with horseradish, mustard and sour cream.

Vxa KOCTpOBaAi U3 TariMEeHA
ITodaemes ¢ pubnvm paccmezaem. (250/35 2)
“Ukha’. Fish soup with taimen. Served with fish pie.

Kanea TpoitHas

Tpadunuonnoe 641000 pycckoii KyXHU U3 MPeX 61008 PoLb: Matimens,
popean, neavmos, peurvix paxos u ugywved uxpo. (350/1002)
Traditional dish of Russian cuisine. Served of 3 fish species:

taimen, trout, nelma, river crayfish and pike caviar.

Kypumnsrit cyn ¢ momamnerst sanmoi (250 r)

Chicken soup with homemade noodles.

Bopm, cubupckmii ¢ KpacHo# (Gacospio
TTodaemes co cuemanoti u 2pysozmu. (250/30/50 2)

Stberian “Borsch” with red beans. Served with sour cream and milk mushrooms.

Conanka MAcCHaA
TTodaemcs co cmemanoii. (250/30/302)
“Solyanka’. Soup of pickled vegetables. Served with sour cream.

Ilyarom 3 Mapana
ITodaemes ¢ ocmpuim nepyem xasanenso (350/102)
Meat soup with jalapeno pepper.

900 P

1000 P

1450 P

1100 P

2350 P

2700 P

950 P

1350 P

1400 P

1600 P



BETETAPUAHCKWE BJIIOJA

Veg&zn mains

IITuTnM C BAJIEHBIMU TOMATAMU 1000 £
Tacma nmumum, saenvie momamal, basuiux. (300 2)

Pasta ptitim, dried tomatoes, bastl.

I'peuneBasa nanma ¢ oBomamMu 1350 P
Tpeunesas sanua, baxiarcansl, yyxuun, boszapcxudi nepey, bpoxxoan. (3002)

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

CrarerTH ¢ chIpoM Gyppara 1600 P
Cnazemmau, coip Gyppama c osougrvim coycom u3 6poxxosn. (3002)

Spaghetti, burrata cheese with broccoli vegetable sauce.

TonyGubI oBOLIHBIE C TPpHOaMHU 950 P
ITpuzomosiennie 8 coyce u3s npomepmuLx momamos ¢ mpasasiu. (150/75 z)
Vegetable cabbage rolls with mushrooms. Cooked in a sance

of wiped tomatoes with herbs.

MaHTBI U3 THIKBBI 1100 P
Depmepckas moikea, 10040 CO CMEMAHOT U 5pymufmbm eeaem. (200/302)

Pumpkin manty. Selfmade, seasoned with butter.

Pu30TTO0 M3 AITANCKOM MOJIOBI 1400 P
IToaba, Geavie 2pubos, necmo u3 ssienvix momamos. (3002)
Risotto from Altai polba. Polba, porcini mushrooms, dried

tomato ])[’,\'/ 0.



TOPSAYUE BJIIOTA U3 PHIBBI
1 MOPIIPOJAYKTOB

Fish main courses

®uiie TaliMeHA cO cIapiKei 2700 P
U coycom u3 mmmuHara (100/80/50 r)

Fillet of taimen with asparagus and spinach sauce.

®ute HETBMBI C TACTOM NTHTUM 2500 P
¥ MKOpHBIM coycoMm (100/80/50 r)

Nelma fillet with pitim paste and caviar sauce.

Kornera u3 TaliMmeHs ¢ KycCKycoM 2500 P
ITodaemes ¢ kyckycom u coycom bepbaan. (100/100/30 2)

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

«AHJpEeHHUKH>» U3 HEJIbMBI 2600 P
ITodanwmes co cansounwim coycom u wyy«veti uxpot. (200/602)

Andreyniks” from Nelma. Served with cream sauce and pike caviar.

ToyOupr U3 TaliMeHA 2300 P
Tomaenvie 6 causouno-momamruom coyce. (150/75 2)

“Golubtsy’. Cabbage rolls from taimen. Stewed in creamy tomato sauce.

bu¢mrexc ¢ Macom Kpaba U KpeBeTKaMHU 2600 P
Kyxypysnas nosenma,coyc mepmudop. (2102)

Becefsteak with crab meat and shrimp. Corn polenta, Thermidor sauce

Kansmap-rpuin 2000 P
ITodaemcs ¢ nepaommo u pobrvimn dasvresocmounsim coycom. (200/80/30 2)

Grilled squid. Served with perlotto and Far Eastern fish sauce.



TOPAYUE BJIIOTA
13 IMITUILBI

Poultry mains

Hupeiika y o3epa
Duse undeiixu, obwcapennoe na puse. Ilodaemes ¢ pepmepcxumn
momamanu u npsnvism coycom. (150/1502)

Grilled turkey fillet. Served with farm tomatoes and spicy sauce.

benpo unpeiikn
Saneuénnoe 6edpo nroeriKu ¢ APOMATNHHMU MPABAMIL,
bpoxioan, aneavcun. (500 2)

Baked turkey thigh with aromatic herbs, broccols, orange.

YruHas rpyaka ¢ MyccoM U3 KOpPHs celbaepest
TTodaemcs na KapameivHosm coyce ¢ MYCCOM U3 CeABOEPES

u xapamesunsuposanmvm s6uoxom. (120/150 2)

Duck breast with celery root mousse. Served with caramel

sauce with mashed celery and caramelized apple.

Yrunas Ho)KKa Ha ceHe
Yinunaz noxxa kongu ¢ mymenoti kanycmori u sb6a0unvim coycom. (250/120 2)
Duck leg confit with stewed cabbage and applesauce.

HepeIIeJIKa «TammakKa»

Ilepeneaica, obracapennas na 2puie ¢ 4eCHOKOM 1 NPIHOL 3¢A€HB10.
ITodaemcs ¢ coycom Cayebean. (200/30 2)

Quail «Tapaka>. Grilled with garlic and spicy herbs.

Served with Satsebeli sauce.

2300 P

2500 P

2200 2

2200 P

2100 P



TOPAYHUE BIIIOTJA
N3 TOBAAMNHDbI
Hot beef dishes

Ileuxy roBAXKBY C MIOPE U3 PENBI
u b6arara (160/100/50 1)

Beefchecks with turnip puree and batat.

Crelik MUHBOH

Hescneiimusi nocmmuiti cmeiix u3 guie Mpamoproti 20830umul. 2ycunas
neuens, 3oa0mo 23 kapama u nepeunwii coyc. (175/40/50 2)

Minion Steak. Tender lean fillet-steak from marbled beef.

Served with pepper sauce.

Creiik pubaii

Couniii mpanopruiii cmeiix u3 20620unvt. I1odaemcs co ceexorvhoim
Kxapnau4o u coycom om Llega. (300/50/50 2)

Ribeye steak. Moisty marbled beefsteak. Served with beetroot carpaccio

and sauce from the Chief.

ITOPAYNE BIIOOA
N3 bAPAHHWHBDBI

Hot dishes from mutton

bapanuna >xapenas

Dut.ae bapanuret, scaperoe ¢ Pacosvw, 080uamMn
u npanvmu mpasamu. (350 )

Fried lamb fillet with beans, vegetables and herbs.

Kape xysaranckoro 6apamxa
Depmepcioe msaco baparnunvt u3 depesru Kysean, Aamaiickozo xpas.

TTodaemes ¢ epeunesori Kameii n Kopenvamu, coycom pasnompasve. (200/120/50 2)

Kuyagan rack of lamb. Farmers lamb from altay village Kuyagan. Served

with buckwheat porridge, roots and herb sauce.

AnTaiicKuil MUPOT ¢ GaAPaHMHOI U IPEIKON
bapanuna, asmaiickas 2peuxa, besopocicesoe mecmo. (2602)

Altai pie with lamb and buckwheat. Lamb, Altai buckwheat, yeast-free dough.

2700 P

5300 P

6500 P

2900 P

3150 P

1200 £



TOPAYUE BJIIOTA
U3 TU4U

Game mains

JA3pIK TpOPEHHOrO Mapaia

Obocapennuiii na spuie. I100aemcs ¢ neweHsimm 0801amu 1 MyCcom
u3 xpena. (150/100/30 2)

Fried trophy maral tongue. Grilled, served with baked vegetables

and horseradish mousse.

Kornera n3 MapaJja

TTodaemcs c coycom Canvca u xapmoesvtvis nwope

¢ 2080cum bexonom.(150/100/30 2)

Maral cutlet. Served with Salsa sauce and mashed potatoes with beef bacon.

Ilenpmenn u3 MapaJja i KOCyJ/IHh
TTodarwmes ¢ adwcuxoii u cmemanoi. (200/30/30 2)

Maral and roe deer dumplings. Served with adjika and sour cream.

Toy6upr 13 Mapasa
Tomaenwie 6 crugouno-momammom coyce. (150/75 2)

Cabbage rolls from maral. stewed in creamy tomato sauce.

Miico xocynu
Kapenoe c xapmogpeaem u ayxom. Ilodaemes na wyzyunoti ckosopode. (200/100 2)

Fried Roe Deer. Fried with potatoes and onions, served on a cast-iron frying pan.
S

Kocyna mo-crporanoscku

Dut.ae KOCYAL, MEYHLEHOE 8 CAUBOUHOM COYCE.
ITodaemcs ¢ kapmogeavnvin nwpe. (150/100 2)
Roe deer in Stroganov style. Roe deer fillet stewed

in cream sauce. Served with mashed potatoes.

MCHMBOHBI U3 JI10CA

Bupesia 10cs ¢ niope u3 Koprens0008 na neneinmye
u3 apomammwix mpas. (150/100/50 2)

Moose tenderloin with mashed potatoes

roots on the ashes of aromatic herbs.

TpodeitHblit PpazaH Ha rpymie

Ipyoka u nowcxa gasana cy-eud obucapenvie Ha cKo8opooe, nNOOACMCL C MOMAE-
Hoii spymed, 6pycnuxor u kapamervuvm coycom. (250/100/50 2)

Breast and leg of sous-vide pheasant fried in a frying pan, served

with stewed pears, lingonberries and caramel sauce.

2650 P

2750 P

1800 P

1800 P

2900 P

2500 P

3300 £

5000 P



ITAPHUPBI
Sides

OsBomu rpuib

Tlomudopee, yyxumn, baKianansl, mamnuHvoHl, AyK penia-
muLtt, boazapexuii nepey, kanyema Gpoxxosn. (200 2)

Grilled vegetables. Tomatoes, zucchini, eggplant,

champignons, onion, bell pepper, broccoli cabbage.

Puc >xacmun
C apomammvim armatickum maciom. (150¢2)

Steamed Jasmine rice with aroma Altay oil.

Ipeuka c rpubamu u sykom (150 r)

Buckwheat with mushrooms and onions.

Kanycra >xapenas
Ceewcas kanycma, obwcapennas ¢ ayxom. (150 2)

Fresh cabbage, fried with onions.

Kapro¢enn orBapnoi
¢ MacyioM 1 3esieHbio (150 1)
Boiled potato with butter and fresh herbs.

Kaprodenn mo-gomamuemy,

>KapeHbIi ¢ OepiMu rpubamu 1 aykom (300 r)

Homemade fried potatoes with porcini

?'JZZL\'/U’()()?}Z,\' //Z/Z[/ onions.

Kapro¢enbHoe mope (150 r)

Mashed potato.

800 P

500 P

700 P

500 P

500 P

1300 P

450 P



TECEPTHI

Desserts

AnTaiickuit ceIp «Kamamoep»
Cuip npuzomos.aen na epuse, nodaemcs ¢ 2baounori opuuyeii (120/60 2)
Altai Camembert. Cheese cooked grilled, served with apple mustard.

IInaro anTafickux ChIpOB
Cowpoe «loprwti>, Kosuii, «Aamatickuti», «bypénxa c mpasamn >,
«bypénxa c nascummnuxom>. (200/60/302)

Cheeses “Mountain’, Goat, “Altai’, “Burenkaas with herbs”, “Burenka with fenugreek’.

Topr «MepmoBuK»
Kaaccuueckusi medosvidi mopm co causouno-cmemanmvim xpemom. (1202)

Classic honey cake with cream-sour.

Topt «YepémyxoBbrin»

Helcrvii G1ckeum ¢ KAACCUMECKUM KPEM-LUIOM,
nponumaniii Munoasvnvim cuponom. (120 2)
Gentle biscuit with classic the cream-cheese,

impregnated with almond syrup.

To6oro (kempoBas mMHINKA)
Myce us xedposoeo moroxa, moxosad, bpycnuunoe kongu. (1502)
TOBOGO (cedar cone). Cedar milk mousse, chocolate, lingonberry confit.

Hecepr «Manuna»
Cansouno-marnnoseisi mycc, nipe u3 ceexceri masunsl. (150 2)

]\’/z,f/)//c’;”ijl' Dessert. Creamy ;"/1,\'/)[/4’;”;31' mousse, fresh }'lZJ'/)[)(T}"?’f\’ puree.

Hecepr «JIumon>
Cansounwiii myce, copbem aumon, beawiti moxoasao. (150 2)

Lemon dessert. Creamy mousse, lemon sorbet, white chocolate.

MoposkeHoe fomManHee
co6crBeHHOTO NpurorosaeHus (100 r)

Homemade ice-cream.

BauuiasHoe
Vanilla.

IMoxomangHoe

Chocolate.

Kinyonmanoe

Strawberry.

Mén
Meo, cobpannuiii ¢ £y208 u npedzopusi Aamas. (502)
Altay bills € highland honey.

BapeHbe JOMAIIIHEC B ACCOPTHUMEHTC
Bapenve cobcmesenozo npuzomosAeHiLs u3 ce30HHLX 2200.

Homemade jam from seasonal berries.

1600 P

2300 £

700 P

700 P

900 P

9200 P

900 P

700 P

190 P

190 P



KOH®ETBHI PYYHOM PABOTBHI

Handwmade candies

bpycunxka & irorypr (10 r) 200 P

Lingonberries € yogurt

bpycanka & xoun¢u (10 r) 200 P

Lingonberries € cofit

JA6noxo & xapamers (8 r) 180 P

Apple € caramel
Pp

Iloxosmax & xapamess (8 r) 180 P

Chocolate €7 caramel

IloxonagHas Hyra (10 r) 200 P

Chocolate nongat

Kenposoe npanune ¢ 6pycHukoii (8 r) 180 P

Cedar proline with lingonberries

Kenposoe npaymse (10 r) 200 P

Cedar proline

BBIITEYKA JOMANIHAA

From our bakery

ITnposxku neyéHpie
Baked puffpastry

C msacom guum (75 1) 350 P

With bush meat

C raitmenem (75 r) 600 P

With taimen

C xaprodesrem u rpyspsamu (75 r) 350 P

With potato and mushrooms

C xamycroit u rpu6amu (75 1) 350 P

With cabbage and mushrooms






