


Poached egg with crispy 
duck, buckwheat porridge 
and avocado

680.-

Fried eggs with veal, 
tomatoes and sunny-side 
up eggs 

690.-

Fried brioche with ice 
cream and persimmon 

540.-

Sandwich with doctor's 
sausage, cheese, pickled 
peppers and green salad

590.-

Millet porridge with baked 
milk, pumpkin, pistachios  
and puffed rice

440.-

Fried eggs with veal, 
tomatoes, onions and 
wheat bread

590.-



Breakfast
Sandwich with doctor's sausage, cheese, pickled peppers and green salad

Fried eggs with ajapsandal, smoked sour cream and homemade flatbread

Fried eggs with veal, tomatoes, onions and wheat bread

Leningrad Breakfast: fried bacon, sausages, tomatoes, sunny-side up eggs 
and pease porridge 

Poached egg with smoked salmon and zucchini pancakes

Poached egg with crispy duck, buckwheat porridge and avocado

Eggs prepared to your liking 
sunny-side up / poached / hard boiled / soft boiled / omelet

Millet porridge with baked milk, pumpkin, pistachios and puffed rice

“Lazy” cottage cheese dumplings with chia seeds, peanuts, 
chocolate and Toffee sauce

440.-

540.-

380.-

Please let us know if you have any allergies

Kiev cottage cheese fritters with raspberries and sour cream

Fried brioche with ice cream and persimmon

Pancakes with sour cream

Beef ham 50 g

Dried pork 50 g

Salmon 50 g

Red salmon 50 g

320.-

340.-

480.-

480.-

590.-

460.-

590.-

690.-

680.-

680.-

340.-

440.-

440.-

Milk

Sour cream

Sweetened condensed milk

Honey

120.-

120.-

120.-

220.-

H O M E MAD E JAM

Сherry / raspberry / strawberry / blueberry / black currant

Fir cones

220.-

260.-

BRE AKFAST Monday — Friday 11 am to 12 pm; Saturday & Sunday 11 am to 4 pm





340.-

340.-

380.-

320.-

420.-

420.-

440.-

 
240.-

 
240.-

480.-

480.-

420.-

480.-

320.-

360.-

380.-

440.-

 
 

240.-

280.-

280.-

280.-

540.-

540.-

580.-

360.-

Homemade delicacies

D R I E D AN D S M O KE D M E AT 

Beef ham

Boiled Smoked ham

Veal basturma

Dried pork 
 
Dried venison

Dried duck breast

Duck, beef and pork Servelat

Salted salo 
 
Served with horseradish 
or mustard upon your choice

 
H O M E S M O KE D F IS H

Herring

Salmon

Red Salmon

Oilfish

Muksun 
 
 

 

Basket of homemade bread with butter 
wheat / schrotbrot / tartine / pumpkin

Deli

50 г50 г

100 г

SAUSAG E S

 
Pork sausage

Beef sausage

Veal sausage

Venison sausage

CE LL AR 
 
Sauerkraut

Salted cucumbers

Quick pickled cucumbers

Vinegar pickled tomatoes

Vinegar pickled milk mushrooms

Vinegar pickled cep

Salty saffron milk cap

DELI  ⁄  STARTERS ⁄  SAL ADS Weekdays: 20% off the menu from 12 am to 5 pm

Pike caviar

Red caviar

Black caviar

Caviar 50 g served with pancakes 
or homemade bread 

990.-

1290.-

5 900.-

This mark denotes dishes that are available from the Deli section. 
You can order the necessary amount in advance. Please contact your server.



Aspic with beef  
and soaked lingonberry

540.-

Mimosa Salad  
with squid, cod liver 
and red caviar

640.-

Duck and pork meat 
bread with green 
sauce

680.-

Warm salad with veal,  potatoes, 
beans and black cardamom 
sauce

760.-

Roasted Pumpkin Salad 
with sprats

590.-
Chicken liver pate with foie 
gras cream and nut bread

580.-



Starters
Sulguni cheese in coals with homemade adjika sauce

Potato pancakes with sour cream

Potato pancakes with smoked salmon and sour cream 

Herring with potatoes, sauerkraut and egg

Forshmak with pike caviar, beet and Borodino bread

Mimosa Salad with squid, cod liver and red caviar

Muksun sugudai with sweet and sour onion, pike caviar and smoked sour cream

Duck and pork meat bread with green sauce

Chicken liver pate with foie gras cream and nut bread

Duck breast stroganoff with cloudberry sauce

Aspic with beef and soaked lingonberry

Beef tartare with salted porcini and porcini mousse with truffle

Beef stew with bone marrow, onion marmalade and morels

Chebureki with lamb and homemade adjika 

Baked Brie with plum and walnut

Cheese plate with honey, grapes and walnut

480.-

440.-

690.-

480.-

460.-

640.-

840.-

680.-

580.-

680.-

540.-

860.-

720.-

480.-

990.-

990.-

Vinaigrette salad

Vinaigrette salad with herring  

Russian salad “Olivier” with smoked beef tongue and fresh horseradish

Russian salad "Olivier" with smoked salmon and red caviar

Vegetable salad with sour cream or oil

Roasted Pumpkin Salad with mixed greens, cheese sauce and pumpkin seeds

Roasted Pumpkin Salad with sprats

Smoked Turkey Salad with eggplant, Suluguni cheese and nut sauce

Warm salad with veal,  potatoes, beans and black cardamom sauce

Salad with scallop, shrimp and couscous

Salad with crab, tomatoes and quinoa

Salads
380.-

420.-

480.-

680.-

480.-

490.-

590.-

740.-

760.-

890.-

990.-

Please let us know if you have any allergies



Eggplant with stracciatella, 
tomatoes and walnut sauce

590.-

Cauliflower with Imeretian 
cheese mousse and smoked 
Suluguni

460.-

Pumpkin with sea buckthorn 
and carrot sauce, ryazhenka 
cream and hazelnuts

490.-

White cabbage in breadcrumbs 
with sunflower and spicy sauce

440.-

Beetroot, prunes, 
cheese cream  
and walnut

460.-



SOUPS ⁄  VEGETABLES ⁄  DUMPLINGS ⁄  PORRIDGES

Please let us know if you have any allergies

Soups
Russian sour cabbage soup on smoked pork belly

Borsch with sour cream and hunk of bread with salo

White mushroom soup with barley 

Creamy fish soup

Chicken noodle soup with vegetables

Pumpkin cream soup with pumpkin seeds and homemade cracker

Pumpkin cream soup with shrimp

490.-

540.-

580.-

690.-

490.-

490.-

590.-

Vegetables
White cabbage in breadcrumbs with sunflower and spicy sauce

Cauliflower with Imeretian cheese mousse and smoked Suluguni

Eggplant with stracciatella, tomatoes and walnut sauce

Beetroot, prunes, cheese cream and walnut

Pumpkin with sea buckthorn and carrot sauce, ryazhenka cream and hazelnuts

Coal-Roasted Potatoes with garlic sauce

Grilled vegetables with green sauce 

Tomatoes with red onion and butter / sour cream

440.-

460.-

590.-

460.-

490.-

340.-

440.-

490.-

This mark denotes dishes that are available from the Deli section. 
You can order the necessary amount in advance. Please contact your server.



Black buckwheat with crab, 
squid and red caviar

990.-

Dumplings with beef tongue, 
morels and sour cream  
with horseradish

860.-

Dumplings with pike perch,  
halibut, broth, herbs  
and sour cream

740.-

Pumpkin dumplings 
with stracciatella in cheese 
sauce with truffle oil

640.-

Spelt with oat flakes  
and lamb stew
 
860.-



Dumplings / Porridges
Homemade dumplings with butter and sour cream

Dumplings with beef tongue, morels and sour cream with horseradish

Lamb manti with pumpkin and sour cream sauce

Dumplings with pike perch, halibut, broth, herbs and sour cream

Black dumplings with fish and red caviar 

Dumplings with sauerkraut and oyster mushrooms

Pumpkin dumplings with stracciatella in cheese sauce with truffle oil

Rye dumplings with sulguni, cottage cheese and herbs

Dumplings with cherry and sour cream

Barley-wheat porridge with porcini mushrooms, stracciatella and fried onions

Spelt with oat flakes and lamb stew

Black buckwheat with crab, squid and red caviar

620.-

860.-

780.-

740.-

990.-

580.-

640.-

590.-

590.-

890.-

860.-

990.-

Please let us know if you have any allergies

This mark denotes dishes that are available from the Deli section. 
You can order the necessary amount in advance. Please contact your server.



Veal fillet with sauteed vegetables 
and truffle sauce with morels

980.-

Duck leg "Confit"  
with stewed cabbage  
and onion-honey sauce

1190.-

Savoy cabbage rolls  
with beef, baked pepper sauce  
and sour cream

790.-

Veal tongue with baked 
potatoes and mustard 
sauce 

890.-

Lamb shank with mashed 
cheese and truffle, pickled 
carrots

1690.-



Oilfish with cauliflower  
and shrimp sauce

990.-

Trout with mussels,  
potatoes and mashed 
avocado

1 390.-

Pike perch  
with vegetables  
and yogurt sauce 

890.-Vongole with wild garlic 
and wheat bread

1 390.-

Halibut with beets, 
parsnips and horseradish 
sauce

1190.-

Squid with lentils, baked  
peppers and olives

890.-



Beefsteak  
with cucumber  
and radish salad with 
sour cream

990.-

Striploin steak

2 600.-

Chicken shashlik

780.-

Ribay steak

3 440.-

Pork loin with potatoes, onions, 
beans and pepper sauce

980.-



Chicken shashlik

Pork shashlik

Beefsteak with cucumber and radish salad with sour cream

Pork loin with potatoes, onions, beans and pepper sauce

Striploin steak

Ribay steak

Seafood shashlik with summer salad 

SAUCES: truf f le veloute with morels / adj ika / onion marmalade / pepper / 

walnut sauce with dates / tartare

Barbecue
780.-

790.-

990.-

980.-

2600.-

3440.-

990.-

220.-

BARBECUE / ME AT / F ISH

Please let us know if you have any allergies

Kiev cutlets with mashed potatoes and salted cucumber

Savoy cabbage rolls with beef, baked pepper sauce and sour cream

Duck leg "Confit" with stewed cabbage and onion-honey sauce

Veal tongue with baked potatoes and mustard sauce

Beef cheeks with truffle barley and mushroom chips

Veal fillet with sauteed vegetables and truffle sauce with morels

Veal stroganoff with morels, mashed potatoes and pickled cucumbers

Lamb shank with mashed cheese and truffle, pickled carrots

Poultry / Meat
680.-

790.-

1190.-

890.-

990.-

980.-

980.-

1690.-

Pike cutlets with mashed potatoes and tartar sauce 

Pike perch with vegetables and yogurt sauce 

Oilfish with cauliflower and shrimp sauce

Halibut with beets, parsnips and horseradish sauce

Trout with mussels, potatoes and mashed avocado

Squid with lentils, baked peppers and olives

Vongole with wild garlic and wheat bread

Fish
690.-

890.-

990.-

1190.-

1390.-

890.-

1390.-



Carrot cake  
with walnuts, orange,  
sea buckthorn and caramel

490.-

Potato cake

460.-

Nuts  
with condensed milk 

460.-

Chocolate cupcake with ice 
cream and cherry
 
490.- 

Dumplings with cherry 
and sour cream

590.- 

Baked apples with caramel  
and ice cream

490.-

Pumpkin chia seed pudding  
with sea buckthorn and caramelized  
white chocolate

490.-



Dumplings with cherry 
and sour cream

The Earl's Ruins

Honey cake

Potato cake

Nuts with condensed milk

DESSERTS / BEVER AGES

Homemade desserts
Carrot cake with walnuts, orange, 
sea buckthorn and caramel

Baked apples with caramel 
and ice cream

Chocolate cupcake with ice cream 
and cherry

Pumpkin chia seed pudding with 
sea buckthorn and caramelized  
white chocolate

I CE- CR E AM

Classic

Chocolate

Borodino

Halva

Banana

Milk

Sour cream

Sweetened condensed milk

Honey

160.-

160.-

160.-

160.-

160.-

120.-

120.-

120.-

220.-

50 г SO R B E TS

Strawberry-lime

Apple-rhubard

Black currant

Lingonberry and Juniper

Sea buckthorn

Fir tree-lemon

160.-

160.-

160.-

160.-

160.-

160.-

50 г

490.-

490.-

490.-

490.-

590.- 

460.-

460.-

460.-

460.-

H O M E MAD E JAM

Сherry / apricot / raspberry / 

strawberry /blueberry / black 

currant

Fir cones

220.-

260.-

Big Red Robe

Green

Jasmin green

440.-

440.-

440.-

440.-

440.-

440.-

Assam 

Earl Grey

Puer

Beverages

Herbal collection with Sagan-Dale 

Herbal collection with rooibos 
and chamomile

Willow-herb

Willow-herb with currant

Willow-herb smoked

Taiga 

Altai

Good mood 

480.-

480.-

480.-

480.-

480.-

480.-

480.-

480.-

H E R BAL TE AS F RO M ALTAI  M O U NTAI N S

TE A

This mark denotes dishes that are available from the Deli section. 
You can order the necessary amount in advance. Please contact your server.

Please let us know if you have any allergies



Carrot

Celery

Orange 

Apple

Grapefruit

F R E S H J U I CE

390.-

390.-

390.-

390.-

390.-

M I LKS HAKE S

H O M E MAD E B E VE R AG E S

White kvass

Cranberry mors

Sea buckthorn mors

Black currant and jasmine 
mors

Cherry and hibiscus compote

Baikal Pearl

Sairme

Jermuk

Tarkhun (Tarragon drink) 

Coca Cola

Schweppes tonic

Krasotawater

Edis sparkling / still

Edis sparkling / stil 

Orange YOGA

Apple Rus Normandy

Tomato YOGA

Cherry YOGA 

M I N E R AL WATE R

0,5 l

0,33 l

0,25 l

0,2 l

0,26 l

0,2 l

0,2 l

0,5 l 0,5 l

0,7 l

0,2 l 1 l 1 l0,2 l

0,5 l

0,95 l 0,5 l

J U I CE S ⁄  LE M O NAD E S

CO F F E E

Espresso

Doppio

Americano

Cappucсino

Latte

Flat white

Raf

Espresso-tonic

360.-

360.-

360.-

320.-

260.-

360.-

260.-

360.-

980.-

860.-

860.-

290.-

240.-

240.-

360.-

420.-

590.-

340.-

340.-

340.-

340.-

860.-

860.-

240.-

240.-

420.-

320.-

340.-

340.-

340.-

340.-

360.-Homemade Ice Cream milkshake

If you have any food allergies, please let your waiter know when ordering.
We accept roubles and bank cards (VISA, Maestro, Mastercard). 
For a company of more than 8 people, we will add 10% service charge.



H O M E MAD E B E R RY TE A

Sea buckthorn and chamomile

Cherry and lavender

Black currant and juniper

Cranberry and ginger

480.-

480.-

480.-

480.-

Signature drinks

D I KIY K VAS S

H O M E MAD E LE M O NAD E

PITNY MJ O D

Mulled wine kvass 0,3 l 

Plum and cardamom kvass 0,3 l

Tomato and horseradish kvass 0,3 l

Lemonade with currant and lavender

Gooseberry and basil Lemonade 

Juniper and lime Lemonade 

Sparkling drink with apple, linden, lime, ginger and apricot

DIKIY kvass classical 0,75 l

DIKIY kvass with Chardonnay 
grapes  0,75 l

DIKIY kvass with Pinot Noir 
grapes 0,75 л

0,25 l 0,75 l

0,75 l

460.-

460.-

460.-

880.-

880.-

880.-

890.-

390.-

390.-

390.-

990.-

990.-

990.-

n
o

n
-

a
lc

o
h

o
li

c
a

lc
o

h
o

li
c



Homemade liqueurs

Made on the basis of "Belaya Beryozka" vodka 
in a branded wooden case

Liquor
700 ml

3560.-

Big 
wooden 
case

700.-

Small 
wooden 
case

550.-



Signature cocktails

BAR / WINE

M O R N I N G I N A P I N E FO R E S T  

Fresh. Coniferous. And a little prickly. Gin, pine needles, lemon and pollen syrup.

D U CH E S S  

Such a familiar taste from childhood. A drink with a note of touching nostalgia is a good start  

to a conversation. Tselovalnik vodka, ripe pear, enveloping Riesling. 

 

N O RTH WI N D  

The north wind appears over the city as a harbinger of change. This cocktail is a variation  

on the monumental Margarita with the aroma of elderberry and spicy spices. Siberian Express 

vodka, homemade aquavit, elderflower liqueur, bitters and a pinch of pink salt. 

 

CO NVE RSATI O N S ARO U N D TH E F I R E  

A strong and soul-warming cocktail with bright smoky notes. Tincture on dried pear,  

peach liqueur, dry vermouth and grapefruit. 

Homemade liqueur
50 ml 250 ml

290.- 1290.-

700 ml

500 ml

3560.-

1900.-

С — moonshine tinctures, В — vodka tinctures

F R E S H AN D F RU IT

Juniper and lime

Black currant and mint

Lemon

С В

В

С

В

В

В В

В

В

В

В

В В

В С

B R I GHT AN D VEGE TAB LE

Beet and blueberry

Dried tomatoes and spices

Brine with dill

S PI CY AN D D E S S E RT

Pomegranate and spices

Dried pear

Raspberry and grapefruit zest

Cherry, galangal and cloves

Ginger and chili

Horseradish

Lingonberry and lingonberry leaf

Rowanberry and Borodino bread

Cedar

Baked apple with caramel



B OT TLE D B E E R 

IPA overfall 0,5 l 
Classic Light Pilsner. Russia

Konix Cherry Ruby 0,5 l 
Fruit beer. Russia

Bakunin Red Sour Ale 0,5 l 
Sour ale. Russia

White Nights 0,33 l 
Traditional wheat stout. Russia

Michelada Paradox 0,33 l 
Tomato Gose Russia 
 
S-Port Pilsner 0,33 l 
Light Lager non-alcoholic. Russia

Bakunin Zero In 0,5 l 
Light ale non-alcoholic. Russia

Michelada Paradox 0,33 l  
No alcohol Tomato Gose Russia

Bar
D R AU G HT B E E R

Konix Munich Helles  
Light Lager. Russia

Port Pilsner 
Classic Light Pilsner. Russia

Palm  
Light ale. Belgium

Stackenschneider 
Bavarian weissbier. Russia

Milkstout  
Black stout. Russia

Seasonal speacialties Banshiki

 

510.- 

530.- 

610.- 

580.-

 
580.-

 
580.- 
 
 
 

420.- 

440.- 

540.- 

520.-

 
520.-

 
520.-  

0,5 l0,33 l

510.-

 
510.- 

510.-

510.-
  

510.-

440.-

440.-

  440.-

VO D K A

White Birch

White Birch Gold

GASTRONOM Blend №4, 
to fish dishes

GASTRONOM Blend №7, 
to meat dishes

Siberian Express

Royal Gold 

Chisti Rosi

Koskenkorva Classic

Onegin

Tselovalnik Russian Vodka  
by El Copitas Bar

Beluga Noble

Mamont

MontBlanc

MontBlanc Botanical  
Cucumber Mint

Organica Truffle

300.-

340.-

360.-

 
360.-

 
400.-

340.-

460.-

420.-

480.-

480.-

 
520.-

490.-

520.-

520.-

 
590.-

40 ml 40 mlH ISTO R I CAL VO D K A/
D IS TI LL ATE 

Polugar Rye

Polugar Buckwheat

Polugar №1 Rye & Wheat

Polugar №2 Garlic and Pepper

Polugar №3 Caraway 

Polugar №4 Honey & Allspice

 
690.-

690.-

590.-

590.-

590.-

590.-



40 mlWH IS KE Y 

Nucky Thompson

Cutty Sark Prohibition

Johnnie Walker Red Label

Johnnie Walker Black Label

Glen Eagles 6 YO

Dewar's white label

Glenmorangie The Original

Glenfiddich 12 YO

Singleton 12 YO

The Whistler Single Malt

Inchmurrin Single Malt 12 YO

Old Virginia

390.-

490.-

490.-

790.-

490.-

490.-

890.-

1 090.-

990.-

790.-

890.-

440.-

40 mlRU M

Viejo de Caldas Roble Blanco

Lazy Dodo Single Estate Rum

490.-

690.-

75 mlPO RTO / S H E R RY  

Fino Sherry Palomino Elegante jeres

KOPKE Fine Tawny Porto

440.-

690.-

40 mlGI N

Barrister Bartenders Edition

Broom Dry Gin

Broom Pink Gin

Gordon's London Dry Gin

Bombey Sapphire

390.-

440.-

440.-

490.-

590.-

40 ml

40 ml

40 ml

COG NAC 

France

Roullet VS

Roullet XO Gold Champagne

Hennessy XO

Courvoisier VS

Courvoisier VSOP

Spain

ALVISA XO 

Armenia

Ararat 3

Ararat 5

790.-

1490.-

2 890.-

890.-

990.-

590.-

390.-

490.-

40 mlTEQ U I L A

Espolon Blanco 

Espolon Reposado

590.-

690.-

40 mlVE R M O UTH / B IT TE RS / 
L I Q U E U RS 

Aperol 

Campari

Fernet Branca

Grand Marnier Cordon Rouge

Martini Extra Dry

Martini Bianco

Martini Rosso

Martini Rosato

Jagermeister

Tselovalnik Coffee Elixir  
by El Copitas Bar

390.-

390.-

490.-

590.-

340.-

340.-

340.-

340.-

490.-

590.-



Russian Wine
WHITE

ROSE

0,75 l

0,75 l

0,125 l

0,125 l

Sibirkoviy, Winery Vedernikov, Rostov on Don, 2022

Golubitskoe Estate Orange, region of Krasnodar, 2021

Aligote, Chauteau Cotes de Saint Daniel, Crimea, 2022 

Riesling "Special Reserve", Inkerman, Crimea, 2020 

Fortified

Port wine "Sevastopol", Inkerman, Crimea, 1994

3 300.-

3 400.-

3 900.-

7 000.-

8 400.-

560.- 

570.-

Rose WMS Inkerman, Crimea, 2022

"Gubernatorskoye rose", Winery Vedernikov, Rostov on Don, 2022

2 750.-

2 700.-

480.-

SPARKLING 0,75 l0,125 l

"Nuvole" Brut, Chateau Tamagne, Kuban

Pinot Noir Brut Rose, Zolotaya Balka, Crimea 

2 600.-

2 750.-

460.-

480.-

RED 0,75 l0,125 l

Cabernet-Sauvignon "WMS", Inkerman, Crimea, 2022

Malbec de Gai Kodzor, Gai Kodzor, Anapa, 2022

Golubitskoe Estate Merlot, region of Krasnodar, 2021

Krasnostop Zolotovskiy, Winery Vedernikov, Rostov on Don, 2021

Cabernet Franc, Lefkadia, Kuban, 2021

Pinot Noir "Krasnaia Gorka", Galitskiy & Galitskiy, Kuban, 2021

Saperavi "Special Reserve", Inkerman, Crimea, 2016

Cabernet-Merlot-Saperavi "Special Reserve", Inkerman, Crimea, 2018

3 400.-

3 100.-

4 500.-

4 900.-

6 100.-

8 900.-

6 390.- 

10 200.-

580.-

520.-

Served by glasses The sommelier recommends



WHITE

0,75 l0,125 lFresh & Mineral

Toucas, Vinho Verde, Lua Cheia, Portugal, Vinho Verde, 2022

"Crudo" Catarratto, Zibibbo, Italy, Sicilia, 2020

Chenin Blanc,Simonsig, South Africa, Stellenbosch, 2022

Tamjanika, BT Winery, Serbia, Voevodina, 2021

Verdiccio dei Castelli di Jesi Classico, Umani Ronchi, Italy, Marche, 2022

Chablis, Albert Bichot, France, Bourgogne, 2022

Gewurztraminer, Pago Casa Gran Falcata, Spain, Valencia, 2022

Pinot Grigio, Le Contesse, Italy, Veneto, 2022

3 200.-

3 800.-

4 000.-

3 800.-

4 900.-

6 900.-

3 800.-

3 800.-

580.- 
 

660.- 

Rest of the world

0,75 l0,125 lRound and сomplex

Urban Riesling, Nik Weis,Germany, Mosel, 2020

Gruner Veltliner Federspiel, Domane Wachau, Austria Wachau, 2020

"Austrian Peach", Pfaffl, Austria, Niederosterreich, 2022

"El Xitxarello", Casa Berger, Spain, Penedes, 2021

Gavi del Comune di Gavi, La Chiara "Etichetta Nera", Itali, Piemonte, 2021

Bourgogne Chardonnay "La Presidente", Sylvan Loichet,  
France, Bourgogne, 2016

Puligny Montrachet "Les Levrons", Domaine Berthelemot,  
France, Bourgogne, 2020

4 100.-

4 800.-

5 390.-

6 490.-

7 900.-

9 290.-

 
17 290.-

720.-

800.-

Served by glasses The sommelier recommends



660.-

 
800.-

5 100.-

3 800.-

4 400.-

4 100.-

3 700.-

5 900.-

6 100.-

5 600.-

6 900.-

13 900.-

RED

1 l

0,75 l

0,125 l

0,125 l

Fine & Elegant

Zweigelt, Schneider, Austria, Thermenregion, 2021

Garnacha Falkata, Pago Casa Gran, Spain, Valencia, 2021

The Tracer Pinot Noir, Germany, Pfalz, 2021

Nerello Mascalese, "Gloria", Italia, Sicilia, 2020

Nero d Avola "Folio", Minini, Italy, Sicilia, 2022

Valpolicella Classico, Domini Veneti, Italy, Veneto, 2022

Barbera "Monferrato", Villa Sparina, Italy, Piemonte, 2021

Chianti Classico "Contessa Di Radda", Geografico, Italy, Tuscany, 2019

Coteaux Bourguignons Rouge, Dominique Piron, France, Burgundy, 2020

Bourgogne Pinot Noir, David Duband, France, Bourgogne, 2019

Dense and rich 1 l0,125 l

"Casal Mendes" Alianca, Portugal, Douro, 2021

Carmener Insigne, Vina Carmen, Chile, Colchagua Valley, 2021

Agiorgitiko "Nemea" Reserve, Greece, Peloponesse, 2019

Kindzmarauli, Askaneli Brothers, Georgia, Kakhetia, 2022

Malbec La Linda, Luigi Bosca, Argentina, Mendoza, 2021

Pinotage, Simonsig, South Africa, Stellenbosch, 2021

Querciabella, Mongrana, Italy, Maremma, 2021

Bolgeri Rosso Cipriana, Toscana, Italy, 2020

Clarendelle by Haut-Brion, France, Bordeaux, 2016

3 200.-

2 900.-

3 900.-

3 300.-

4 600.-

5 590.-

7 390.-

8 200.-

9 900.-

580.-

790.-

Served by glasses The sommelier recommends



ROSE 0,75 l

Cotes de Gascogne, Domaine Laffitte, France, Cotes de Gascogne, 2022 4 100.-

Подаётся бокалами Сомелье рекомендует

SPARKLING & CHAMPAGNE 0,75 l0,125 l

Prosecco "I Castelli Romeo e Giulietta", Italy, Veneto

Creman de Loire, Veuve Amiot Brut, France, Vallee de la Loire

Cava Perelada Brut Reserva, Spain, Catalonia

Leon Lanois "Cuvee Reserve" Brut, France, Champagne

Champagne Bernard Remy, France, Champagne

Layson le Black Label Brut, France, Champagne

3 800.-

4 100.-

3 700.-

10 900.-

14 900.-

16 900.-

640.-

700.-

NON ALCOHOL 0,75 l

Spumante, 0,0%, Oddbird, Italy

Sauvignon Blanc, "Sattlerhof", Austria

Sangiovese Zeero Sagohe Casa Emma, Italy

3 400.-

2 900.-

3 600.-

Sparkling

White

Red



Wine sale
Sparkling

White

0,75 l

0,75 l

Frizzante Metodo Ancestrale, Marchese Luca 
Spinola, Italy, Piedmont

Cremant de Loire, France, Guy Allion

Vintage Rose Brut, Krone, South Africa, 
Western Cape

Cremant de Bourgogne Trenel, M. Chapoutier, 
France, Burgundy

Paul Bara Brut Reserve Grand Cru Bouzy, 
France, Champagne/NV

Gavi del Comune di Gavi "Rovereto",  
Il Poggio, Italy, Piedmont

Chardonnay, Usadba Divnomorskoe,  
Russia, Kuban

Rkatsiteli Orange, Esse Unplugged,  
Russia, Crimea

Gewurztraminer, Domaine Marcel Deiss,  
France, Alsace

The Lines. Aligote-Riesling-Sauvignon-
Chardonnay, Russia, Kuban

Anne de Joyeuse Rhabdodon Priscus Mauzac, 
France, Languedoc-Roussillon

Loco Cimbali Pinot Blanc, Russia, Crimea

Les Jamelles Muscat Sec,  
France, Languedoc-Roussillon 
 
Ceretto Langhe Arneis Blange, Italy, Piedmont

Domaine Guiberteau, France, Saumur

Sauvignon Blanc, Kalos Limen, Russia, Crimea

Terroir Blanc, Gai-Kodzor, Russia, Kuban

Riesling, Sykory, Russia, Kuban

Sauvignon Blanc, Tomtit, New Zeland, 
Marlboro

"Klingelberger" Riesling Kabinett,  
Durbacher, Germany, Baden

Chablis Domaine Oudin, France, Burgundy

Pouilly-Fume En Travertin, Henri Bourgeois,  
France, Loire Valley

3 710.-

 
2 860.-

2 400.-

 
5 900.-

 
13 240.-

5 410.-

 
4 440.- 

2 580.- 

6 120.-

 
1 440.-

 
2 380.-

 
3 100.-

1 960.- 
 
 

5 380.-

6 560.-

1 750.- 
 

1 660.- 
 

2 400.- 
 

2 730.-

 
4 120.-

 
5 720.- 

 
7 000.-



Wine sale
White

Rose

0,75 l

0,75 l

Chardonnay, Domaine Rolet Arbois, 
France, Jura

Chassagne-Montrachet Premier Cru La 
Romanee, Domaine Morey-Coffinet,  
France, Burgundy

Chateau Jany, Sauternes, France, Bordeaux

Spelaya roza, Shumrinka, Russia, Kuban

Auzan Rose, Chateau l'Ermitage,  
France, Vallee Du Rhone

Galio, Poggio del Morro, Italy, Tuscany

5 150.-

21 420.-

4 140.-

1 730.-

2 180.-

2 470.-

Red 0,75 l

Raevskoe Genesis, Russia, Kuban

Spatburgunder, Salwey, Germany, Baden

Rosso del Soprano, Palari, Italy, Sicily

Dolcetto d'Alba, Rivella Serafino,  
Italy, Piedmont

1000 Stories Cabernet Sauvignon,  
Fetzer, USA , California

Caberne Franc, Kacha Valley, Russia, Crimea

"Chateau Bouscasse" Vieilles Vignes,  
Brumont, France, Madiran

Rawson's Retreat Shiraz Cabernet,  
Australia, Southeast

Esse Unplugged Saperavi Heaven,  
Russia, Crimea

Terroir de Gai-Kodzor, Gai-Kodzor,  
Russia, Kuban

Merlot Reserve, Usadba Markotkh,  
Russia, Kuban

Cosaque, Galitskiy&Galitskiy, Russia, Kuban

Pinot Noir Der Gluckspilz, Herxheim,  
Germany, Pfalz

Grenache Medium Sweet, Maison Castel,  
France, Languedoc-Roussillon 

Spatburgunder Muschelkalk, J.Neus,  
Germany, Rheinhessen

Montepulciano Riparosso, Dino Illuminati,  
Italy, Abruzzo

3 850.-

3 630.- 

6 320.-

6 480.-

7 000.-

7 490.- 

7 950.-

3 420.-

2 590.- 

1 560.-

4 570.-

5 440.- 

2 440.-

2 410.-

3 630.- 

2 920.-



Wine sale
Red 0,75 l

Barbaresco Serraboella, Barale Fratelli, 
Italy, Piedmont

Chateauneuf-Du-Pape, Mas Saint Louis, 
France, Rhone

Mas dels Frares, Vinicola del Priora, 
Spain, Priorat

Zinfandel Prototype, Raymond, USA, California

Amarone della Valpolicella Classico, 
Villa Rizzard Italy, Veneto

9 170.-

9 810.-

3 670.-

3 840.-

8 250.-



.-

ГАСТРОНОМ

Contraindecated for eggwhite, milk protein
and other allergens intolerance. 

BREAD

260.-
160.-
160.-
160.-
290.-
290.-

Borodino
Crusts of bread 4 pc.
Schrot
Tartine
Brioche
Pumpkin

900 g
240 g
700 g
700 g
700 g
700 g

BAKERY

80.-
80.-
80.-
80.-

110.-
110.-

Cabbage pie
Potato pie
Apple pie
Egg and Onion pie
Meat pie
Sausage bread roll

70 g

HONEY

SNACKS

Mountain honey
Sweet clover honey
Buckwheat honey
Taiga honey

Garlic-rosemary Lard
Chili-paprika Lard
Juniper-dill Lard
Stew
Aspic
Pickled Peppers

690.-
690.-
690.-
690.-

590.-
590.-
590.-
790.-
590.-
590.-

560 g

250 g

WILLOW-HERB TEA

380.-
520.-
520.-
380.-

Willow-herb tea
Willow-herb tea with spiraea
Willow-herb tea with heather
Smoking Willow herb tea

50 g
80 g
80 g
50 g

HOMEMADE BEVERAGES

290.-
340.-
890.-
410.-
580.-
840.-

Cranberry mors
White kvass
Wild kvass
Wild kvass
Pitny Mjod
Pitny Mjod

0,5 l
0,5 l

0,75 l
0,5 l
0,5 l

0,75 l

HOMEMADE JAM

340.-
340.-
340.-
340.-
340.-
340.-
340.-

Apricot
Sea buckthorn-gooseberry
Strawberry
Raspberry
Blueberry
Cherry
Black currant

250 g

1 kg
1 kg
1 kg

0,8 kg
1,4 kg

1 kg

CELLAR

1190.-
1190.-
1190.-
1190.-
1190.-
1190.-

Salted cucumbers
Quick pickled cucumbers
Sauerkraut
Pickled tomatoes
Pickled eggplants
Salted garlic

200 g
200 g
200 g
200 g
200 g
200 g
200 g
200 g
200 g
200 g
100 g

SAUSAGES, SMOKEHOUSE

1190.-
1190.-

990.-
890.-
990.-
890.-
990.-
990.-
890.-
990.-
690.-

Venison sausage
Lamb sausage
Beef sausage
Veal sausage 
Cervelat
Pork ham
Beef ham
Boiled tongue
Dry Cured pork
Dry Cured duck breast
Salted lard 

R E S T A U R A N T  B A N S H I K I



.-

ГАСТРОНОМ

MEAT / FISH / POULTRY

680.-
680.-
480.-
580.-
480.-

Cheburek with lamb 250 g
Cabbage rolls with beef 200 g 
Pike cutlets 150 g
Duck leg 150 g
Kiev cutlets 180 g

6 pc.
2 pc.
2 pc.
1 pc.
2 pc.

SAUCES

440.-
440.-
440.-
440.-
440.-
440.-
440.-
440.-

Caramel "Toffee"
Cherry jelly
Adjika
Homemade mayonnaise
Tartar
Onion marmalade
Sour cream and garlic sauce
Chocolate butter

200 g
250 g
250 g
250 g
250 g
250 g
250 g
150 g

FISH

1590.-
1590.-
1590.-
1190.-

Salmon
Muksun
Red salmon
Oilfish

200 g

500 gDUMPLINGS

1140.-
780.-
990.-

1190.-
1890.-

740.-
690.-
890.-
690.-
690.-

Lamb manti with pumpkin
Homemade Dumplings with meat
Dumplings with beef tongue
Dumplings with court and halibut
Black Dumplings with salmon
Rye Dumplings with cottage cheese and sulguni
"Lazy" cottage cheese dumplings
Dumplings with pumpkin
Dumplings with sauerkraut
Dumplings with cherry

SWEETS

340.-
340.-
990.-
220.-
480.-
220.-
160.-
180.-
180.-
240.-
180.-

80.-
160.-

Pumpkin Chia pudding
Carrot Cake
Cupcake "Chaynyy"
Basket with apple jam
Nougat with Dried Fruit
Homemade halva
Peanut Caramel Cookies
Strawberry Jam Cookies 
Chocolate Cookies with prunes
Nuts with boiled condensed milk
Chocolate "Sausage"
Marshmallow vanilla, strawberry, berry
Eclair with chocolate / vanilla

170 g
180 g
500 g
125 g
250 g
200 g

80 g
100 g
100 g
100 g
100 g
40 g
60 g

HOMEMADE DESSERTS

480.-
180.-

320.-
340.-
280.-
180.-
180.-

Profiteroles with caramel cream
Blackcurrant and Chocolate  
Mousse Cake 
Сake "Оpera"
The Earl's Ruins 
Honey cake
Chocolate potato cake
Anthillcake

300 g
75 g

175 g
140 g
110 g
60 g

100 g

BRANDED MERCH

3100.-
2900.-
6500.-
7500.-
4200.-
2700.-
8500.-

10900.-
12600.-

from 5000.-

Branded cap "Go to the bath"
T-shirt "Go to the bath"
T-shirt "Go to the bath"
Hoodie "Go to the bath" 
Cardigan "Go to the bathhouse"
Sweatshirt "Go to the bathhouse"
Bathrobe "Go to the bathhouse"
Phone Case "Go to the bath"
"Waffle" suit
Gift certificate

1 pc.

R E S T A U R A N T  B A N S H I K I

Contraindecated for eggwhite, milk protein
and other allergens intolerance. 






