Chef’s dishes

	#
	Code   name
	outlet
	price

	1
	Salad with shrimps  and citrus
Аrtichoke, dried tomato, iceberg lettuce,cucumber ,orange
	270
	69.00

	2
	Tornado from beef and white mushrooms

Puff small basket, mashed potatoes, parmesan
	330
	71.00

	3
	Chicken breast under the Fua-Gra sauce

Stuffed with asparagus kidney bean and parmoy.Taglytely for side dish
	220/115/31
	68.00

	4
	Fillet of fish cybas with east rise

With tomato spicy sauce
	65/100/40/31
	59.00

	5
	Poppy cake with a caramel sauce
Poppy, nuts, fruits, chocolate topping
	80/85
	25.00


Starters for beer

	#
	Code   name
	outlet
	price

	1
	Appetizer

Spicy herring , baked potatoes, red Crimea onion
	60/100/32
	12.00

	2
	Fish for beer

Slightly salted salmon sereved with lemon
	100/15/22
	36.00

	3
	Basturma

Thinly sliced type of dried meat
	100/2
	23.00

	4
	Smoked sticks for beer

Bacon sticks served with lemon
	100/28
	21.00

	5
	Shrimps for beer

Greenland shrimps for beer
	165/29
	36.00

	6
	Parma for beer

Thinly sliced meat
	50
	27.00

	7
	Smoked duck breast

Thinly sliced meat
	50
	27.00


Cool starters

	#
	Code   name
	outlet
	price

	1
	Assorted fresh vegetables

Cucumbers , tomatoes, bell pepper, radishes, spring onion
	450
	28.00

	2
	Assorted cheese

Goat cheese Shevrett,sheep cheese Old Dutchman, Ronkary- blue,Bavaria- blue, Bri de buks, Mozzarella
	350
	135.00

	3
	Assorted meat

Parma, home maded cold boiled pork, ham, basturma, smoked stuffed pork, salted beef.
	300/100
	71.00

	4
	Assorted fish 

Slightly salted salmon, halibut, oiled fish
	150/20
	63.00

	5
	Assorted pickles

Korean vegetables, marinated garlic, haplopino, tomatoes, cucumbers
	530
	24.00

	6
	Marinated  mushrooms with spring onion

Mushrooms marinated with oil and onion
	150/16
	18.00

	7
	Beef Carpaccio with “Parmesan” cheese

Chilled beef, slightly seasoned, parmesan, provansal dressing
	130
	30.00

	8
	Salmon Carpaccio with “Parmesan” cheese

Thinly sliced salmon fillet, served with capers and cheese
	110
	31.00


Salads

	#
	Code   name
	outlet
	price

	1
	Salad with chicken liver and curry dressing

Chicken liver, iceberg lettuce, pear, walnut, mayonnaise, dressing with curry
	300
	33.00

	2
	Salad with smoked Eal “Unagi”

Avocado, shrimps, filleted tomatoes,chicory,dressing
	235
	66.00

	3
	“Mozarella” salad
Tomatoes, mozarella cheese with basil dressing
	240
	63.00

	4
	“Parmijan” salad

Fresh champignons, tomatoes, avocado, parmesan cheese with basil dressing
	270
	45.00

	5
	“Freshness of the sea” salad
Iceberg lettuce, cucumber, cherry tomatoes,  mussel octopus, kalamari, mussel, shrimps, scallops, dressing
	270
	89.00

	6
	“Summer sonata” salad
Tomatoes, cucumber, bell pepper, radishes,Chinese cabbage
	310
	26.00

	7
	“Chicken lime” salad
Chicken breast, iceberg lettuce, tomatoes, cucumber
	380
	43.00

	8
	Salad of marinated beef
Feta cheese, champignons, bell pepper, radish, Crimea red onion
	305
	45.00

	9
	Salad with grapefruit and Shrimps
Avocado, grapefruit, shrimps, chicken fillet, iceberg lettuce, Dour-Blue dressing
	320
	39.00

	10
	Salad with asparagus kidney bean
Iceberg lettuce, frize, rukkola, quail eggs, cherry , east dressing
	250
	36.00

	11
	Salad from cucumber and salmon
Salted salmon, fresh cucumber,teryyaky sauce, avocado, sesame seed
	270
	39.00

	12
	Salad with mussel
Ginger dressing. Olives, tomatoes, cucumbers, iceber lettuce
	300
	51.00

	13
	“Greek” salad
	345
	39.00


Hot startes

	#
	Code   name
	outlet
	price

	1
	Chicken wings “Old Tavern”

With Range sauce
	215/30/50
	31.00

	2
	Pancakes with blacj caviar

Warm pancakes, white sturgeon caviar, served with sauce cream
	235/50/50
	310.00

	3
	Pancakes with red caviar

Warm pancakes, red caviar, served with sauce cream
	235/50/50
	55.00

	4
	Stuffed chicken pouches
Cheese, heart, liver, gizard with special spices
	260/70
	39.00

	5
	“Royal” cripsy calamari
French fried calamari with mayonaise sauce and baked peppers
	120/60
	48.00

	6
	Chicken Shish-kebab
Marinated in herbs
	160/90
	32.00

	7
	Salmon Shish-kebab
Salmon marintaed in soya sauce, served with special sauce Tartar
	120/50/25/13
	45.00

	8
	Eggpalnt Souffle
Eggplant, tomatoes, garlic, fresh salad greens, cheese
	160/8
	33.00

	9
	Tal’yatelle with salmon
Parmesan cheese, salmon, cream
	400
	66.00

	10
	Grilled sea scallop
Soya sauce,carrot for side-dish, broccoli, zucchini,cauliflower, pepper
	100/80/40/10
	87.00


Soups

	#
	Code   name
	outlet
	price

	1
	Chicken soup
	350 gr.
	15.00

	2
	Beef soup
	350 gr.
	18.00

	3
	Vegetable soup
	350 gr.
	12.00

	4
	Fish soup
	350 gr.
	20.00

	5
	Champignons cream-soup
	350 gr.
	18.00

	6
	Seafood cream-soup
	350 gr.
	24.00

	7
	Cold sour soup
	350 gr.
	18.00


Main fish courses
	#
	Code   name
	outlet
	price

	1
	Fish steak “ Pink dream”

Grilled salmon with caviar sauce
	230/80/85
	97.00

	2
	Tuna-fish steak

Easy grilled steak , spinach, cedar nut’s sauce
	165/120/60/40
	116.00

	3
	Steamed Sea-perch fillet
Lemon creamy sauce.for the garnish- vegetables “Pritonierre”
	115/50/35
	62.00

	4
	Pike fillet  with Cheese sauce
Dressing –rise with vegetables, vulienne.
	130/100/40/80
	70.00

	5
	Catfish under the corn crips
With shrimp sauce
	200/90/25
	85.00

	6
	Seafood “Amazon” 
Two kinds of noble fish. Seafood cocktail with cream on spinach.Dresses with white rise and wine.
	395/150
	72.0

	7
	Seafood “Fishman nets”
Mussel, sea scallop, salmon , pike perch, kalamari, tiger shrimps, Parmesan cheese
	324/30/4
	130.00

	8
	Flounder fillet with steamed vegetables
Spinach, broccoli, zucchini, cauliflower, bell pepper
	200/160
	95.00

	9
	Halibut fillet with seacocktail
Sweet pepper sauce, celery, cherry
	120/90/80/10
	110.00

	10
	Risotto born in Lombardy with shrimps
Rise, seacocktail, Parmesan, cream, tiger shrimps
	150/115/35
	138.00


Main meat courses
	#
	Code   name
	outlet
	price

	1
	Chicken breast a la Bavaria
Chicken breast stuffed with ham, cheese, mushrooms and tomatoes, served with gratin potatoes
	250/60/130
	52.00

	2
	Chicken fillet a la Milan
Chicken fillet, stuffed with spinach and shrimps.Surved under Dour-Blue sauce.For the garnish – omelette with broccoli  and cauliflower
	170/70/100
	55.00

	3
	Duck leg with golden lentile  and mushrooms
Leg, tired in mango nectar with provance herbages
	140/150/40
	79.00

	4
	Goose breast under strawberry sauce
Grilled pineapple, steamed vegetables.Fri rea, medium or veldan by choice.
	160/150/40
	68.00

	5
	FuaGra on duck breast with forest berries
Goose liver. Pineapple, fri  duck breast  rea, medium or veldan by choice.
	110/160/60/70
	120.00

	6
	Beijing duck
Marinated duck, baked in oven with apples under cherry sauce
	280/100/70/100/40
	104.00

	7
	Goose liver with apples and blackberry sauce
Giise liver, baked apple, steamed vegetables and blackberry sauce
	120/130/195/80
	189.00

	8
	Beef fillet with shrimps
Two persons portion, asparagus kidney bean for side dish with garlic oil, grilled tomatoes
	350/200/40/70
	129.00

	9
	Barbecue pork ribes
Grilled pork  ribes with barbecue sauce
	For 100/120/8
	17.00

	10
	Lamb ribs under currant sauce
Served with mashed potatoes and grilled vegetables
	300/60/100/80
	132.00

	11
	Lamb fillet with vegetables rapatuy
With cranberry sauce
	For 100/50/90/7
	62.00


Menu closer to people

	#
	Code   name
	outlet
	price

	1
	Rabbite by the Hunter’s Recipe
Served with cripsy scalloped potatoes
	450/80/100
	114.00

	2
	Beefstake with calf liver
Beef grilled with onion, beef liver,Served with apple
	200/100/100
	68.00

	3
	Calf liver with grapes
Wheat tortillia, tomato fillet, leek
	260/14/80
	58.00

	4
	Lamb leg in provance herbages
Leg, cooked in provance herbages
	230/80/50
	135.00

	5
	Beefsteak with goose liver
Grilled beef with goose liver and berries
	200/120/30/50
	123.00

	6
	“Old Tavern” special sauseges
With mustard, barbecue sauce and fried onion
	For 100/75/60
	16.00

	7
	Hunter’s sauseges
With mustard, barbecue sauce and fried onion
	For 100/75/60
	18.00

	8
	Chicken sauseges
With mustard, barbecue sauce and fried onion
	For 100/75/60
	16.00

	9
	Home-made sauseges
With mustard, barbecue sauce and fried onion
	For 100/75/60
	16.00

	10
	Hunter’s lamb sauseges
With mustard, barbecue sauce and fried onion
	For 100/75/60
	23.00

	11
	Pork calf
Cooked on coal with adding of dark bear and garlic
	For 100/10
	10.00


Steak menu “ Lets make it hot”

	#
	Code   name
	outlet
	price

	1
	Special beefsteak

Marinated in garlic and spices
	For 100/10/15
	21.00

	2
	Peppered beefsteak on the bone

With mushroom sauce
	For100/60
	21.00

	3
	Calf steak on long bone

Served with potato lobules and bacon
	For100/100/10
	25.00

	4
	Steak for Cossaks

Beef fillet in bacon, grilled and served with potato sticks and vegetables
	225/150/50
	57.00

	5
	Steak “Puaver”

Grilled beef under mustard mushroom sauce.For the garnish baked potatoes with Range sauce
	180/150/100/30
	59.00

	6
	T-bone pork steak

Selected steak from fillet and meatball
	For 100/10/10
	20.00

	7
	Pork neck steak
Pork neck grilled and served with Ranch and Salsa sauce
	For 100/17/17
	20.00


Garnishes

	#
	Code   name
	outlet
	price

	1
	Au gratin potatoes
	180 gr.
	8.00

	2
	French fried potatoes
	150 gr.
	15.00

	3
	Mashed potatoes
	200gr
	8.00

	4
	Boiled new potatoes
	150/25/4
	7.00

	5
	Baked potatoes under mushroom sauce
	180/140
	18.00

	6
	Baked potatoes with cheese
	180/40
	8.00

	7
	Potato chips with becon and onion
	180/30/15
	10.00

	8
	Grileed vegetables
	200gr.
	25.00

	9
	Rice with vegetables
	200gr
	10.00

	10
	Kus kus
	115gr.
	12.00

	11
	Creamed spinach
	150gr.
	16.00

	12
	Stewed vegetables

Zucchini, aubergine, bell pepper, champignons, broccoli, cauliflower, leek
	170gr.
	27.00


Sauce for your choice

	#
	Code   name
	outlet
	Price

	1
	Barbecue sauce
	100gr
	5.00

	2
	Mushroom sauce
	100gr.
	9.00

	3
	“Kikoman” sauce
	50gr.
	9.00

	4
	Ranch sauce
	80gr
	4.00

	5
	Tabasco sauce
	5gr
	10.00

	6
	“Tomato salsa” sauce
	80gr
	5.00


Bred

	#
	Code   name
	outlet
	price

	1
	Toast with black caviar
	60/25/20
	83.00

	2
	Toast with red caviar
	60/15/30
	18.00

	3
	Toast with ham
	60/60/20
	10.00

	4
	Toast with cols cpicy boiled pork
	60/60/20
	16.00

	5
	Toast with cheese and tomatoes
	60/70/20
	8.00

	6
	Toast “Borodino” with red fish
	50/50/15/1
	18.00

	7
	Bun with cheese
	1 p.
	1.00

	8
	Bun with mushrooms
	1p.
	1.00


Desserts

	#
	Code   name
	outlet
	price

	1
	“Caprise dessert

With chocolate mouse and creamy caramel sauce.Served with topping and sabayon sauce
	245/70
	32.00

	2
	Chessecake with Strawberry
Spong-cake with strawberry-cheese cream and Grenadine sauce
	280/80/120
	32.00

	3
	Blackberry pie

Served with three kinds of topping
	170/76
	28.00

	4
	Apple pie with ice cream
Served with “Forest berry” sauce
	270/90/110
	33.00

	5
	Cherry pie
Cherry confectionery, fancy, pistachio
	230/32
	24.00

	6
	Warm pie with cinnamon
Fancy, apple, cherry, poppy, raisin, lime sabayon
	250/35/25
	27.00

	7
	Fruit salad with ice cream
Kiwi, orange, apple,pineapple,grapes,strawberry, ice cream
	230/90
	29.00

	8
	Tar-tar from fruits with mango cream
Kiwi, strawberry, pineapple, mango, banana
	280
	39.00

	9
	Almond Nut in caramel
With sesame seed
	100
	21.00

	10
	Apple in caramel
With vanilla syrup and pineapples
	200/100
	25.00

	11
	Ice cream with topping
Topping for your choice: kiwi, marakyya,funduk with chocolate, waffle tubes
	140/45
	9.00

	12
	Ice cream cherry
With waffle tubes
	100/20
	9.00

	13
	Ice cream Lime

With waffle tubes
	100/20
	9.00

	14
	Chocolate ice cream with raisins and Cognac
With waffle tubes
	100/20
	9.00


Juice

	#
	Code   name
	outlet
	price

	1
	Assorted juices
	1000
	18.00

	2
	Juices 0.3
	300
	5.40

	3
	Fresh orange juice
	100
	4.50

	4
	Fresh  grapefruit   juice
	100
	5.00

	5
	Fresh  lemon   juice
	100
	4.50

	6
	Fresh  apple    juice
	100
	8.00

	7
	Fresh  carrot    juice
	100
	4.00

	8
	Fresh  pineapple   juice
	100
	26.00

	9
	Fresh   celery  juice
	100
	16.00


Drinks

	#
	Code   name
	outlet
	Price

	1
	Mineral water Borzhomi
	0.33
	9.00

	2
	Mineral water Borzhomi springs
	0.5
	10.00

	3
	Mineral water Perrier
	0.33
	16.00

	4
	Mineral water Evian
	0.33
	12.00

	5
	Mineral water narzan
	0.5
	10.00

	6
	Coca cola , Fanta, Sprite
	0.25
	3.00

	7
	Tonic
	0.5
	5.00


Hot drinks

	#
	Code   name
	outlet
	Price

	1
	Coffee “de Genova” 
	1 pors.
	10.00

	2
	Cappuccino “de Genova”
	1 pors.
	12.00

	3
	French coffee
	1 pors.
	27.00

	4
	Woman’s irish cream-coffee
	1 pors.
	30.00

	5
	Man’s irish coffee
	1 pors.
	32.00

	6
	Vienesse coffee
	1 pors.
	16.00

	7
	Mexican coffee
	1 pors.
	25.00

	8
	Jamaican coffee
	1 pors.
	23.00

	9
	Glintwine
	1 pors.
	29.00

	10
	Grog
	1 pors.
	23.00


Extras

	#
	Code   name
	outlet
	price

	1
	Chewing gum
	1 pack
	3.00

	2
	Chocolate
	100 gr.
	9.00

	3
	Lemon with sugar
	100 gr.
	3.00

	4
	Honey
	100 gr.
	10.00

	5
	Milk
	100 gr.
	1.50

	6
	Pistachio
	80 gr.
	16.00


Cigarettes

	#
	Code   name
	outlet
	price

	1
	Tobacco set “Davidoff’
	1
	14.00

	2
	Tobacco set “R-1”
	1
	9.00

	3
	Tobacco set “ Marlboro”
	1
	9.00

	4
	Tobacco set  “Parlament”
	1
	14.00

	5
	Tobacco set  “Sobranie”
	1
	22.00

	6
	Tobacco set  “ Sobranie Slims”
	1
	12.00

	7
	Tobacco set  “Gitanes Blondes”
	1
	8.00

	8
	Tobacco set   “ Vorgue”
	1
	12.00

	9
	Tobacco set  “ Karelia Slims”
	1
	10.00

	10
	Tobacco set  “ Gauloises”
	1
	8.00

	11
	Tobacco set  “ George Karelias”
	1
	10.00

	12
	Tobacco set  “ Virginia”
	1
	10.00


Tea

	#
	Code   name
	outlet
	price

	1
	Alpine meadow
Herbage mixture of camomile, lemon tree with addition of mint, hibiscus, crusts and  flowers of orange
	1 pors.
	7.00

	2
	Count Greay Blue flower
Bigleaved black tea with bergamout oil, mellow flowers and corn flower
	1 pors.
	7.00

	3
	Winter Cherry
Black fragranced tea.Mixture from noble sorts of chinese and seylone tea with cherry berries and chocolate taste
	1 pors.
	7.00

	4
	Prince jasmin Royal
Rare tea of chinese province Fujian.There used strong fragranced jasmin mixed with highest sort of tea till seven times
	1 pors.
	15.00

	5
	Morning fragrance
Bigleaved  green tea with  natural fragrancer of mango and pieplant
	1 pors.
	7.00

	6
	Wild strawberry with cream
Chinese green tea “ gunpowder” with wildstrawberry pieces, sudan rose, fragranced with natural extracts of wildstrawberry and cream
	1 pors.
	7.00

	7
	Green tea with sausep
Green ceylone tea, fragranced with sausep juice
	1 pors.
	7.00

	8
	Enchanting spectacle
Chinese tea with rose petals adding and blue  mallow, papayya pieces, pineapple, strawberry and raspberry
	1 pors.
	7.00

	9
	Impudent fruit
Fruit mixture from apple  pieces, papayya, currant, rose petals, crust of dogrose, an elder berries and blueberry, fragranced with natural exctract of elder and blackberry
	1 pors.
	7.00

	10
	Sakura Kai
Chinese tea with cherry pieces and fresh fragrance.Good for seducing of slags and rejuvenescence 
	1 pors.
	7.00

	11
	Mint fantasy
Natural herbal mixture, created on basis of mint with sudan rose petals, dogrose, apple and mountaine ashes
	1 pors.
	7.00

	12
	In’ Ian’

This unique white chinese tea belong to category of knitted teas and combines two flowers. It is gathered in Neepal province
	1 pors.
	25.00

	13
	Ginseng Oolong
Unique halfpherment tea, that is planting on elite plantations of Unnian province.The secret of interesting taste and unusual aroma- in ginseng, and technology of this planting keeping in secret
	1 pors.
	15.00

	14
	Heart of Tibet
Elite chinese tea  with jasmin and amaranth
	1 pors.
	25.00

	15
	Well of Dragon
Exclusive green tea, planted on plantations among fine lakes in Hanzchou area.There was a well with a dragon living in it in older times
	1 pors.
	15.00

	16
	Golden bud of Yunnan
Unique black tea from from a Yunnan province. It is in the ten of best tea in the world.Successfully combining refind aroma with fortress, rich and complete  taste. 
	1 pors.
	15.00


