
STAND-UP MEAL

Fruit and cheese

Strawberry and pineapple entree

Fruit skewers (strawberries, lychees, banana in chocolate jelly)

Assorted fresh berries in shots

Cheese stuffed peppers

Camembert with strawberries

Gorgonzola mousse on a homemade cracker with truffle oil

Mini mozzarella with cherry tomatoes and fresh basil

Vol au vent with red caviar and cream cheese

Seafood and fish

Argentinean shrimp with mango and chili sauce

Light-salted salmon with cucumber and cream cheese

Cold smoked trout mousse on a homemade cracker

Tuna tartare with strawberry tomatoes and teriyaki sauce

Sea scallop with cauliflower cream and red caviar

Tartlet with hot smoked salmon

Dressed Herring Roll

Mackerel on rye bread with mustard and green onions

Poultry and meat

Shot with gazpacho and jamon chips

Hot smoked duck with strawberries

Chicken parfait with olives and sun-dried tomatoes

Mini tartlet with chicken liver pate with quail egg, pistachios and dried brisket

Veal with tuna sauce on wheat crouton

Prosciutto crudo with melon

Tartlet with Stolichny salad and red caviar

Poultry and meat

Hot smoked duck fillet with strawberries and blackcurrant sauce

Chicken with paprika, spicy herbs and garlic

Veal with tuna sauce and capers

Veal roast beef with granular mustard

Veal jelly with horseradish

Chicken thigh in walnut sauce

Home-made boiled pork

Beef tongue with horseradish

Jellied tongue and spicy vegetables

Cold smoked venison

Salchichon Salami

Tongue rolls with cheese cream (2 pcs.)

Chicken liver pate in puff pastry with bacon, pistachios and quail eggs

Rabbit liver paste with grapes (in the form of green tomatoes)

Salads

Fresh vegetables with Greek cheese, olives and balsamic dressing

Salad leaves mix with tuna, quail egg, vegetables and mustard dressing

Salad leaves mix with veal, crispy eggplant, cream cheese, 

sweet chili and sunflower seeds

Shrimp Caesar Salad

Chicken Caesar Salad

Snow crab with basmati rice, fresh cucumber and mango and chili sauce

Hot smoked salmon with pickled cucumber, eggplant and oyster mushrooms

Hot smoked cod with champignons, basmati rice and gherkins

Dressed Herring

Dressed Herring Roll

Russian salad with hot smoked duck

Stolichny salad with chicken

Russian Salad with spicy beef and red caviar

Beef tongue with mushrooms, cheese and tomatoes

Kushiyaki

Argentinean shrimp with sweet chili sauce

Salmon with beetroot truffle cream

Turkey in hunter's marinade

Teriyaki Chicken

Beef tenderloin with tonkatsu sauce

Spicy marinated pork tenderloin

Shrimp spring roll with tonkatsu sauce

Spring roll with chicken and teriyaki sauce

Stone potatoes with smoked brisket

STARTERS

Vegetables and cheese

Fresh vegetables (tomato, cucumber, pepper, radish, greens)

Pickles (tomato, cucumber, Gurian cabbage, champignons)

Italian antipasti (olives, sun-dried tomatoes, artichokes,

peppers with cheese)

Salted milk mushrooms with onions and sunflower oil

Grilled eggplant with feta cheese and cilantro (4 pcs.)

Grilled eggplant with walnuts and pomegranate (4 pcs.)

Cheese (brie, gorgonzola, goat cheese, parmesan)

Mozzarella di buffalo with tomatoes and balsamic dressings

Fish and seafood

Red caviar with pancakes (2 pcs.)

Light-salted salmon with capers

Cold smoked salmon

Grilled eel in unagi sauce

Cold smoked halibut

Green Shell mussels with sauces: pesto, strawberries with balsamic

Pike perch and salmon roll with tartar sauce

Cold smoked butterfish

Hot smoked butterfish

Herring with potatoes, pickled onions, eggs and mustard dressing

Cold smoked mackerel with stone potatoes and sunflower oil

HOT STARTERS

Cheese balls with gorgonzola sauce

Wheat pancakes with light-salted salmon and smoked sour cream

Scallop with cauliflower cream and truffle oil

Argentinean prawns with guacamole, sweet chili and rocket leaves

Buckwheat pancakes with mushrooms and cream sauce

Pancakes stuffed with chicken, mushrooms, cheese and champignon sauce

Chicken fricassee with champignons and mashed potatoes

MAIN COURSE

Fish 

Salmon with cucumber and yogurt with mint and red caviar

Halibut with stewed asparagus and sun-dried tomatoes

Cod with cauliflower, creamy nutmeg sauce and granular mustard

Muksun with parsnip puree, red caviar and cream sauce with chives

Fried pike perch with Polish sauce and mashed potatoes

Black cod in teriyaki sauce with young vegetables

Cod with saffron risotto and smoked mussels

Poultry and meat

Chicken fillet in tonkatsu sauce with mashed potatoes 

and crumpled cucumbers

Grilled duck fillet with apples, cashews and blackcurrant sauce

Filet Mignon with stewed pear and porto sauce

Beef stroganoff with mashed potato and champignons

Grilled pork fillet with stone potatoes, celery stalk, 

bacon and mustard dressing

Veal cheeks with celery puree, baked pumpkin and red wine sauce

Rib eye steak with grilled vegetables and demi-glace sauce

New Zealand lamb on bone with spicy eggplant, 

pumpkin and tarragon sauce

Outdoors grill  

Chicken thigh skewers with pita bread, with pickled 

onions and tomato sauce

Pork skewers with pita bread, pickled onions and tomato sauce

Beef kebab with pita bread,pickled onions and tomato sauce

Lamb kebab with pita bread,  pickled onions and tomato sauce 

Side dish

Grilled Vegetables

Asparagus

Broccoli

Stone potato

Potato and celery puree

Grilled champignons

Pies / bread / fruit drink

Mini puff pastry with cabbage / meat / mushrooms

Assorted bread

Cranberry / sea-buckthorn drinks

DESSERTS

Seasonal fruit

Pavlova dessert with nuts and berries

Rum balls with bird cherry powder and Patissier cream

Almond cake with bourbon vanilla and honey

Assorted handmade sweets (3 pcs.)

Macaron

Sorbets and Ice Cream

Sea buckthorn panna cotta with mango

Festival cake to order from 2,500 to 5,000 rubles per 1 kg

CHILDREN'S MENU

Vegetable salad with sour cream

Chicken broth with vermicelli

Pasta with cheese

"Margarita" Pizza

Nuggets with French fries

Burger

Hot chocolate with marshmallow
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STAND-UP MEAL

Fruit and cheese

Strawberry and pineapple entree

Fruit skewers (strawberries, lychees, banana in chocolate jelly)

Assorted fresh berries in shots

Cheese stuffed peppers

Camembert with strawberries

Gorgonzola mousse on a homemade cracker with truffle oil

Mini mozzarella with cherry tomatoes and fresh basil

Vol au vent with red caviar and cream cheese

Seafood and fish

Argentinean shrimp with mango and chili sauce

Light-salted salmon with cucumber and cream cheese

Cold smoked trout mousse on a homemade cracker

Tuna tartare with strawberry tomatoes and teriyaki sauce

Sea scallop with cauliflower cream and red caviar

Tartlet with hot smoked salmon

Dressed Herring Roll

Mackerel on rye bread with mustard and green onions

Poultry and meat

Shot with gazpacho and jamon chips

Hot smoked duck with strawberries

Chicken parfait with olives and sun-dried tomatoes

Mini tartlet with chicken liver pate with quail egg, pistachios and dried brisket

Veal with tuna sauce on wheat crouton

Prosciutto crudo with melon

Tartlet with Stolichny salad and red caviar

Poultry and meat

Hot smoked duck fillet with strawberries and blackcurrant sauce

Chicken with paprika, spicy herbs and garlic

Veal with tuna sauce and capers

Veal roast beef with granular mustard

Veal jelly with horseradish

Chicken thigh in walnut sauce

Home-made boiled pork

Beef tongue with horseradish

Jellied tongue and spicy vegetables

Cold smoked venison

Salchichon Salami

Tongue rolls with cheese cream (2 pcs.)

Chicken liver pate in puff pastry with bacon, pistachios and quail eggs

Rabbit liver paste with grapes (in the form of green tomatoes)

Salads

Fresh vegetables with Greek cheese, olives and balsamic dressing

Salad leaves mix with tuna, quail egg, vegetables and mustard dressing

Salad leaves mix with veal, crispy eggplant, cream cheese, 

sweet chili and sunflower seeds

Shrimp Caesar Salad

Chicken Caesar Salad

Snow crab with basmati rice, fresh cucumber and mango and chili sauce

Hot smoked salmon with pickled cucumber, eggplant and oyster mushrooms

Hot smoked cod with champignons, basmati rice and gherkins

Dressed Herring

Dressed Herring Roll

Russian salad with hot smoked duck

Stolichny salad with chicken

Russian Salad with spicy beef and red caviar

Beef tongue with mushrooms, cheese and tomatoes

Kushiyaki

Argentinean shrimp with sweet chili sauce

Salmon with beetroot truffle cream

Turkey in hunter's marinade

Teriyaki Chicken

Beef tenderloin with tonkatsu sauce

Spicy marinated pork tenderloin

Shrimp spring roll with tonkatsu sauce

Spring roll with chicken and teriyaki sauce

Stone potatoes with smoked brisket

STARTERS

Vegetables and cheese

Fresh vegetables (tomato, cucumber, pepper, radish, greens)

Pickles (tomato, cucumber, Gurian cabbage, champignons)

Italian antipasti (olives, sun-dried tomatoes, artichokes,

peppers with cheese)

Salted milk mushrooms with onions and sunflower oil

Grilled eggplant with feta cheese and cilantro (4 pcs.)

Grilled eggplant with walnuts and pomegranate (4 pcs.)

Cheese (brie, gorgonzola, goat cheese, parmesan)

Mozzarella di buffalo with tomatoes and balsamic dressings

Fish and seafood

Red caviar with pancakes (2 pcs.)

Light-salted salmon with capers

Cold smoked salmon

Grilled eel in unagi sauce

Cold smoked halibut

Green Shell mussels with sauces: pesto, strawberries with balsamic

Pike perch and salmon roll with tartar sauce

Cold smoked butterfish

Hot smoked butterfish

Herring with potatoes, pickled onions, eggs and mustard dressing

Cold smoked mackerel with stone potatoes and sunflower oil

HOT STARTERS

Cheese balls with gorgonzola sauce

Wheat pancakes with light-salted salmon and smoked sour cream

Scallop with cauliflower cream and truffle oil

Argentinean prawns with guacamole, sweet chili and rocket leaves

Buckwheat pancakes with mushrooms and cream sauce

Pancakes stuffed with chicken, mushrooms, cheese and champignon sauce

Chicken fricassee with champignons and mashed potatoes

MAIN COURSE

Fish 

Salmon with cucumber and yogurt with mint and red caviar

Halibut with stewed asparagus and sun-dried tomatoes

Cod with cauliflower, creamy nutmeg sauce and granular mustard

Muksun with parsnip puree, red caviar and cream sauce with chives

Fried pike perch with Polish sauce and mashed potatoes

Black cod in teriyaki sauce with young vegetables

Cod with saffron risotto and smoked mussels

Poultry and meat

Chicken fillet in tonkatsu sauce with mashed potatoes 

and crumpled cucumbers

Grilled duck fillet with apples, cashews and blackcurrant sauce

Filet Mignon with stewed pear and porto sauce

Beef stroganoff with mashed potato and champignons

Grilled pork fillet with stone potatoes, celery stalk, 

bacon and mustard dressing

Veal cheeks with celery puree, baked pumpkin and red wine sauce

Rib eye steak with grilled vegetables and demi-glace sauce

New Zealand lamb on bone with spicy eggplant, 

pumpkin and tarragon sauce

Outdoors grill  

Chicken thigh skewers with pita bread, with pickled 

onions and tomato sauce

Pork skewers with pita bread, pickled onions and tomato sauce

Beef kebab with pita bread,pickled onions and tomato sauce

Lamb kebab with pita bread,  pickled onions and tomato sauce 

Side dish

Grilled Vegetables

Asparagus

Broccoli

Stone potato

Potato and celery puree

Grilled champignons

Pies / bread / fruit drink

Mini puff pastry with cabbage / meat / mushrooms

Assorted bread

Cranberry / sea-buckthorn drinks

DESSERTS

Seasonal fruit

Pavlova dessert with nuts and berries

Rum balls with bird cherry powder and Patissier cream

Almond cake with bourbon vanilla and honey

Assorted handmade sweets (3 pcs.)

Macaron

Sorbets and Ice Cream

Sea buckthorn panna cotta with mango

Festival cake to order from 2,500 to 5,000 rubles per 1 kg

CHILDREN'S MENU

Vegetable salad with sour cream

Chicken broth with vermicelli

Pasta with cheese

"Margarita" Pizza

Nuggets with French fries

Burger

Hot chocolate with marshmallow
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STAND-UP MEAL

Fruit and cheese

Strawberry and pineapple entree

Fruit skewers (strawberries, lychees, banana in chocolate jelly)

Assorted fresh berries in shots

Cheese stuffed peppers

Camembert with strawberries

Gorgonzola mousse on a homemade cracker with truffle oil

Mini mozzarella with cherry tomatoes and fresh basil

Vol au vent with red caviar and cream cheese

Seafood and fish

Argentinean shrimp with mango and chili sauce

Light-salted salmon with cucumber and cream cheese

Cold smoked trout mousse on a homemade cracker

Tuna tartare with strawberry tomatoes and teriyaki sauce

Sea scallop with cauliflower cream and red caviar

Tartlet with hot smoked salmon

Dressed Herring Roll

Mackerel on rye bread with mustard and green onions

Poultry and meat

Shot with gazpacho and jamon chips

Hot smoked duck with strawberries

Chicken parfait with olives and sun-dried tomatoes

Mini tartlet with chicken liver pate with quail egg, pistachios and dried brisket

Veal with tuna sauce on wheat crouton

Prosciutto crudo with melon

Tartlet with Stolichny salad and red caviar

Poultry and meat

Hot smoked duck fillet with strawberries and blackcurrant sauce

Chicken with paprika, spicy herbs and garlic

Veal with tuna sauce and capers

Veal roast beef with granular mustard

Veal jelly with horseradish

Chicken thigh in walnut sauce

Home-made boiled pork

Beef tongue with horseradish

Jellied tongue and spicy vegetables

Cold smoked venison

Salchichon Salami

Tongue rolls with cheese cream (2 pcs.)

Chicken liver pate in puff pastry with bacon, pistachios and quail eggs

Rabbit liver paste with grapes (in the form of green tomatoes)

Salads

Fresh vegetables with Greek cheese, olives and balsamic dressing

Salad leaves mix with tuna, quail egg, vegetables and mustard dressing

Salad leaves mix with veal, crispy eggplant, cream cheese, 

sweet chili and sunflower seeds

Shrimp Caesar Salad

Chicken Caesar Salad

Snow crab with basmati rice, fresh cucumber and mango and chili sauce

Hot smoked salmon with pickled cucumber, eggplant and oyster mushrooms

Hot smoked cod with champignons, basmati rice and gherkins

Dressed Herring

Dressed Herring Roll

Russian salad with hot smoked duck

Stolichny salad with chicken

Russian Salad with spicy beef and red caviar

Beef tongue with mushrooms, cheese and tomatoes

Kushiyaki

Argentinean shrimp with sweet chili sauce

Salmon with beetroot truffle cream

Turkey in hunter's marinade

Teriyaki Chicken

Beef tenderloin with tonkatsu sauce

Spicy marinated pork tenderloin

Shrimp spring roll with tonkatsu sauce

Spring roll with chicken and teriyaki sauce

Stone potatoes with smoked brisket

STARTERS

Vegetables and cheese

Fresh vegetables (tomato, cucumber, pepper, radish, greens)

Pickles (tomato, cucumber, Gurian cabbage, champignons)

Italian antipasti (olives, sun-dried tomatoes, artichokes,

peppers with cheese)

Salted milk mushrooms with onions and sunflower oil

Grilled eggplant with feta cheese and cilantro (4 pcs.)

Grilled eggplant with walnuts and pomegranate (4 pcs.)

Cheese (brie, gorgonzola, goat cheese, parmesan)

Mozzarella di buffalo with tomatoes and balsamic dressings

Fish and seafood

Red caviar with pancakes (2 pcs.)

Light-salted salmon with capers

Cold smoked salmon

Grilled eel in unagi sauce

Cold smoked halibut

Green Shell mussels with sauces: pesto, strawberries with balsamic

Pike perch and salmon roll with tartar sauce

Cold smoked butterfish

Hot smoked butterfish

Herring with potatoes, pickled onions, eggs and mustard dressing

Cold smoked mackerel with stone potatoes and sunflower oil

HOT STARTERS

Cheese balls with gorgonzola sauce

Wheat pancakes with light-salted salmon and smoked sour cream

Scallop with cauliflower cream and truffle oil

Argentinean prawns with guacamole, sweet chili and rocket leaves

Buckwheat pancakes with mushrooms and cream sauce

Pancakes stuffed with chicken, mushrooms, cheese and champignon sauce

Chicken fricassee with champignons and mashed potatoes

MAIN COURSE

Fish 

Salmon with cucumber and yogurt with mint and red caviar

Halibut with stewed asparagus and sun-dried tomatoes

Cod with cauliflower, creamy nutmeg sauce and granular mustard

Muksun with parsnip puree, red caviar and cream sauce with chives

Fried pike perch with Polish sauce and mashed potatoes

Black cod in teriyaki sauce with young vegetables

Cod with saffron risotto and smoked mussels

Poultry and meat

Chicken fillet in tonkatsu sauce with mashed potatoes 

and crumpled cucumbers

Grilled duck fillet with apples, cashews and blackcurrant sauce

Filet Mignon with stewed pear and porto sauce

Beef stroganoff with mashed potato and champignons

Grilled pork fillet with stone potatoes, celery stalk, 

bacon and mustard dressing

Veal cheeks with celery puree, baked pumpkin and red wine sauce

Rib eye steak with grilled vegetables and demi-glace sauce

New Zealand lamb on bone with spicy eggplant, 

pumpkin and tarragon sauce

Outdoors grill  

Chicken thigh skewers with pita bread, with pickled 

onions and tomato sauce

Pork skewers with pita bread, pickled onions and tomato sauce

Beef kebab with pita bread,pickled onions and tomato sauce

Lamb kebab with pita bread,  pickled onions and tomato sauce 

Side dish

Grilled Vegetables

Asparagus

Broccoli

Stone potato

Potato and celery puree

Grilled champignons

Pies / bread / fruit drink

Mini puff pastry with cabbage / meat / mushrooms

Assorted bread

Cranberry / sea-buckthorn drinks

DESSERTS

Seasonal fruit

Pavlova dessert with nuts and berries

Rum balls with bird cherry powder and Patissier cream

Almond cake with bourbon vanilla and honey

Assorted handmade sweets (3 pcs.)

Macaron

Sorbets and Ice Cream

Sea buckthorn panna cotta with mango

Festival cake to order from 2,500 to 5,000 rubles per 1 kg

CHILDREN'S MENU

Vegetable salad with sour cream

Chicken broth with vermicelli

Pasta with cheese

"Margarita" Pizza

Nuggets with French fries

Burger

Hot chocolate with marshmallow
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STAND-UP MEAL

Fruit and cheese

Strawberry and pineapple entree

Fruit skewers (strawberries, lychees, banana in chocolate jelly)

Assorted fresh berries in shots

Cheese stuffed peppers

Camembert with strawberries

Gorgonzola mousse on a homemade cracker with truffle oil

Mini mozzarella with cherry tomatoes and fresh basil

Vol au vent with red caviar and cream cheese

Seafood and fish

Argentinean shrimp with mango and chili sauce

Light-salted salmon with cucumber and cream cheese

Cold smoked trout mousse on a homemade cracker

Tuna tartare with strawberry tomatoes and teriyaki sauce

Sea scallop with cauliflower cream and red caviar

Tartlet with hot smoked salmon

Dressed Herring Roll

Mackerel on rye bread with mustard and green onions

Poultry and meat

Shot with gazpacho and jamon chips

Hot smoked duck with strawberries

Chicken parfait with olives and sun-dried tomatoes

Mini tartlet with chicken liver pate with quail egg, pistachios and dried brisket

Veal with tuna sauce on wheat crouton

Prosciutto crudo with melon

Tartlet with Stolichny salad and red caviar

Poultry and meat

Hot smoked duck fillet with strawberries and blackcurrant sauce

Chicken with paprika, spicy herbs and garlic

Veal with tuna sauce and capers

Veal roast beef with granular mustard

Veal jelly with horseradish

Chicken thigh in walnut sauce

Home-made boiled pork

Beef tongue with horseradish

Jellied tongue and spicy vegetables

Cold smoked venison

Salchichon Salami

Tongue rolls with cheese cream (2 pcs.)

Chicken liver pate in puff pastry with bacon, pistachios and quail eggs

Rabbit liver paste with grapes (in the form of green tomatoes)

Salads

Fresh vegetables with Greek cheese, olives and balsamic dressing

Salad leaves mix with tuna, quail egg, vegetables and mustard dressing

Salad leaves mix with veal, crispy eggplant, cream cheese, 

sweet chili and sunflower seeds

Shrimp Caesar Salad

Chicken Caesar Salad

Snow crab with basmati rice, fresh cucumber and mango and chili sauce

Hot smoked salmon with pickled cucumber, eggplant and oyster mushrooms

Hot smoked cod with champignons, basmati rice and gherkins

Dressed Herring

Dressed Herring Roll

Russian salad with hot smoked duck

Stolichny salad with chicken

Russian Salad with spicy beef and red caviar

Beef tongue with mushrooms, cheese and tomatoes

Kushiyaki

Argentinean shrimp with sweet chili sauce

Salmon with beetroot truffle cream

Turkey in hunter's marinade

Teriyaki Chicken

Beef tenderloin with tonkatsu sauce

Spicy marinated pork tenderloin

Shrimp spring roll with tonkatsu sauce

Spring roll with chicken and teriyaki sauce

Stone potatoes with smoked brisket

STARTERS

Vegetables and cheese

Fresh vegetables (tomato, cucumber, pepper, radish, greens)

Pickles (tomato, cucumber, Gurian cabbage, champignons)

Italian antipasti (olives, sun-dried tomatoes, artichokes,

peppers with cheese)

Salted milk mushrooms with onions and sunflower oil

Grilled eggplant with feta cheese and cilantro (4 pcs.)

Grilled eggplant with walnuts and pomegranate (4 pcs.)

Cheese (brie, gorgonzola, goat cheese, parmesan)

Mozzarella di buffalo with tomatoes and balsamic dressings

Fish and seafood

Red caviar with pancakes (2 pcs.)

Light-salted salmon with capers

Cold smoked salmon

Grilled eel in unagi sauce

Cold smoked halibut

Green Shell mussels with sauces: pesto, strawberries with balsamic

Pike perch and salmon roll with tartar sauce

Cold smoked butterfish

Hot smoked butterfish

Herring with potatoes, pickled onions, eggs and mustard dressing

Cold smoked mackerel with stone potatoes and sunflower oil

HOT STARTERS

Cheese balls with gorgonzola sauce

Wheat pancakes with light-salted salmon and smoked sour cream

Scallop with cauliflower cream and truffle oil

Argentinean prawns with guacamole, sweet chili and rocket leaves

Buckwheat pancakes with mushrooms and cream sauce

Pancakes stuffed with chicken, mushrooms, cheese and champignon sauce

Chicken fricassee with champignons and mashed potatoes

MAIN COURSE

Fish 

Salmon with cucumber and yogurt with mint and red caviar

Halibut with stewed asparagus and sun-dried tomatoes

Cod with cauliflower, creamy nutmeg sauce and granular mustard

Muksun with parsnip puree, red caviar and cream sauce with chives

Fried pike perch with Polish sauce and mashed potatoes

Black cod in teriyaki sauce with young vegetables

Cod with saffron risotto and smoked mussels

Poultry and meat

Chicken fillet in tonkatsu sauce with mashed potatoes 

and crumpled cucumbers

Grilled duck fillet with apples, cashews and blackcurrant sauce

Filet Mignon with stewed pear and porto sauce

Beef stroganoff with mashed potato and champignons

Grilled pork fillet with stone potatoes, celery stalk, 

bacon and mustard dressing

Veal cheeks with celery puree, baked pumpkin and red wine sauce

Rib eye steak with grilled vegetables and demi-glace sauce

New Zealand lamb on bone with spicy eggplant, 

pumpkin and tarragon sauce

Outdoors grill  

Chicken thigh skewers with pita bread, with pickled 

onions and tomato sauce

Pork skewers with pita bread, pickled onions and tomato sauce

Beef kebab with pita bread,pickled onions and tomato sauce

Lamb kebab with pita bread,  pickled onions and tomato sauce 

Side dish

Grilled Vegetables

Asparagus

Broccoli

Stone potato

Potato and celery puree

Grilled champignons

Pies / bread / fruit drink

Mini puff pastry with cabbage / meat / mushrooms

Assorted bread

Cranberry / sea-buckthorn drinks

DESSERTS

Seasonal fruit

Pavlova dessert with nuts and berries

Rum balls with bird cherry powder and Patissier cream

Almond cake with bourbon vanilla and honey

Assorted handmade sweets (3 pcs.)

Macaron

Sorbets and Ice Cream

Sea buckthorn panna cotta with mango

Festival cake to order from 2,500 to 5,000 rubles per 1 kg

CHILDREN'S MENU

Vegetable salad with sour cream

Chicken broth with vermicelli

Pasta with cheese

"Margarita" Pizza

Nuggets with French fries

Burger

Hot chocolate with marshmallow



210

60

90

100

100

90

360

440

320

220

240

320

руб.

880

880

960

980

60

40

1000

140

50

400

1000

120

170

140

35

60

60

60

150

250

230

350

250

250

200

300

300

300

500

350

350

290

1500

390

390

480

250

160

200

160

STAND-UP MEAL

Fruit and cheese

Strawberry and pineapple entree

Fruit skewers (strawberries, lychees, banana in chocolate jelly)

Assorted fresh berries in shots

Cheese stuffed peppers

Camembert with strawberries

Gorgonzola mousse on a homemade cracker with truffle oil

Mini mozzarella with cherry tomatoes and fresh basil

Vol au vent with red caviar and cream cheese

Seafood and fish

Argentinean shrimp with mango and chili sauce

Light-salted salmon with cucumber and cream cheese

Cold smoked trout mousse on a homemade cracker

Tuna tartare with strawberry tomatoes and teriyaki sauce

Sea scallop with cauliflower cream and red caviar

Tartlet with hot smoked salmon

Dressed Herring Roll

Mackerel on rye bread with mustard and green onions

Poultry and meat

Shot with gazpacho and jamon chips

Hot smoked duck with strawberries

Chicken parfait with olives and sun-dried tomatoes

Mini tartlet with chicken liver pate with quail egg, pistachios and dried brisket

Veal with tuna sauce on wheat crouton

Prosciutto crudo with melon

Tartlet with Stolichny salad and red caviar

Poultry and meat

Hot smoked duck fillet with strawberries and blackcurrant sauce

Chicken with paprika, spicy herbs and garlic

Veal with tuna sauce and capers

Veal roast beef with granular mustard

Veal jelly with horseradish

Chicken thigh in walnut sauce

Home-made boiled pork

Beef tongue with horseradish

Jellied tongue and spicy vegetables

Cold smoked venison

Salchichon Salami

Tongue rolls with cheese cream (2 pcs.)

Chicken liver pate in puff pastry with bacon, pistachios and quail eggs

Rabbit liver paste with grapes (in the form of green tomatoes)

Salads

Fresh vegetables with Greek cheese, olives and balsamic dressing

Salad leaves mix with tuna, quail egg, vegetables and mustard dressing

Salad leaves mix with veal, crispy eggplant, cream cheese, 

sweet chili and sunflower seeds

Shrimp Caesar Salad

Chicken Caesar Salad

Snow crab with basmati rice, fresh cucumber and mango and chili sauce

Hot smoked salmon with pickled cucumber, eggplant and oyster mushrooms

Hot smoked cod with champignons, basmati rice and gherkins

Dressed Herring

Dressed Herring Roll

Russian salad with hot smoked duck

Stolichny salad with chicken

Russian Salad with spicy beef and red caviar

Beef tongue with mushrooms, cheese and tomatoes

Kushiyaki

Argentinean shrimp with sweet chili sauce

Salmon with beetroot truffle cream

Turkey in hunter's marinade

Teriyaki Chicken

Beef tenderloin with tonkatsu sauce

Spicy marinated pork tenderloin

Shrimp spring roll with tonkatsu sauce

Spring roll with chicken and teriyaki sauce

Stone potatoes with smoked brisket

STARTERS

Vegetables and cheese

Fresh vegetables (tomato, cucumber, pepper, radish, greens)

Pickles (tomato, cucumber, Gurian cabbage, champignons)

Italian antipasti (olives, sun-dried tomatoes, artichokes,

peppers with cheese)

Salted milk mushrooms with onions and sunflower oil

Grilled eggplant with feta cheese and cilantro (4 pcs.)

Grilled eggplant with walnuts and pomegranate (4 pcs.)

Cheese (brie, gorgonzola, goat cheese, parmesan)

Mozzarella di buffalo with tomatoes and balsamic dressings

Fish and seafood

Red caviar with pancakes (2 pcs.)

Light-salted salmon with capers

Cold smoked salmon

Grilled eel in unagi sauce

Cold smoked halibut

Green Shell mussels with sauces: pesto, strawberries with balsamic

Pike perch and salmon roll with tartar sauce

Cold smoked butterfish

Hot smoked butterfish

Herring with potatoes, pickled onions, eggs and mustard dressing

Cold smoked mackerel with stone potatoes and sunflower oil

HOT STARTERS

Cheese balls with gorgonzola sauce

Wheat pancakes with light-salted salmon and smoked sour cream

Scallop with cauliflower cream and truffle oil

Argentinean prawns with guacamole, sweet chili and rocket leaves

Buckwheat pancakes with mushrooms and cream sauce

Pancakes stuffed with chicken, mushrooms, cheese and champignon sauce

Chicken fricassee with champignons and mashed potatoes

MAIN COURSE

Fish 

Salmon with cucumber and yogurt with mint and red caviar

Halibut with stewed asparagus and sun-dried tomatoes

Cod with cauliflower, creamy nutmeg sauce and granular mustard

Muksun with parsnip puree, red caviar and cream sauce with chives

Fried pike perch with Polish sauce and mashed potatoes

Black cod in teriyaki sauce with young vegetables

Cod with saffron risotto and smoked mussels

Poultry and meat

Chicken fillet in tonkatsu sauce with mashed potatoes 

and crumpled cucumbers

Grilled duck fillet with apples, cashews and blackcurrant sauce

Filet Mignon with stewed pear and porto sauce

Beef stroganoff with mashed potato and champignons

Grilled pork fillet with stone potatoes, celery stalk, 

bacon and mustard dressing

Veal cheeks with celery puree, baked pumpkin and red wine sauce

Rib eye steak with grilled vegetables and demi-glace sauce

New Zealand lamb on bone with spicy eggplant, 

pumpkin and tarragon sauce

Outdoors grill  

Chicken thigh skewers with pita bread, with pickled 

onions and tomato sauce

Pork skewers with pita bread, pickled onions and tomato sauce

Beef kebab with pita bread,pickled onions and tomato sauce

Lamb kebab with pita bread,  pickled onions and tomato sauce 

Side dish

Grilled Vegetables

Asparagus

Broccoli

Stone potato

Potato and celery puree

Grilled champignons

Pies / bread / fruit drink

Mini puff pastry with cabbage / meat / mushrooms

Assorted bread

Cranberry / sea-buckthorn drinks

DESSERTS

Seasonal fruit

Pavlova dessert with nuts and berries

Rum balls with bird cherry powder and Patissier cream

Almond cake with bourbon vanilla and honey

Assorted handmade sweets (3 pcs.)

Macaron

Sorbets and Ice Cream

Sea buckthorn panna cotta with mango

Festival cake to order from 2,500 to 5,000 rubles per 1 kg

CHILDREN'S MENU

Vegetable salad with sour cream

Chicken broth with vermicelli

Pasta with cheese

"Margarita" Pizza

Nuggets with French fries

Burger

Hot chocolate with marshmallow

г

200/200

200/200

200/200

200/200


