	The LNP dining menu for May 17, 2024

	
	Appetizers and salads
	

	75/1
	Vegetable salad /tomato, cucumber, pepper, greens/
	63-00

	40/10/10/1
	Lightly salted salmon, olives, lemon
	209-00

	10/20/3/1
	An egg with salmon caviar
	105-00

	35/15/10/1
	Herring fillet with spring onion, vegetable oil
	62-00

	40/15/15/1
	An egg with mayonnaise and peas
	53-00

	40/10/1
	Smoked ham with horseradish
	70-00

	100/1
	Arugula salad with spinach, iceberg lettuce, Chinese cabbage, walnut, veg. oil
	157-00

	100 1
	Daikon salad with carrot, vegetable oil 
	38-00

	100 1 
	Seaweed salad with vegetables, vegetable oil 
	66-00

	100 1
	Korean beet salad 
	44-00

	100 1
	Vegetable salad /tomato, cucumber, sour cream/
	68-00

	110/1
	Cucumber salad with radish, egg, and spring onion, sour cream 
	71-00

	100 1
	Cabbage salad with egg, mayonnaise 
	44-00

	120 1
	Olivier salad /ham, pickles, egg, potato, mayonnaise/ 
	73-00

	100 1
	Squid salad with bell pepper, mayonnaise 
	104-00

	
	Soups
	

	250/2
	Fish solyanka /cod, salmon/
	135-00

	250/15
	Mastava soup with beef
	71-00

	250/15
	Monastic cabbage soup with champignons, sour cream 
	79-00

	
	Main courses
	

	85/15
	Fried salmon fillet, lemon
	450-00

	95
	Cod fillet fried in egg 
	177-00

	79/5
	Pork tenderloin escalope
	186-00

	75/75
	Beef stewed in onion sauce 
	233-00

	75/50
	Pork neck baked in spices, main red sauce 
	170-00

	120
	Turkey fillet baked with mushrooms, mayonnaise, and cheese 
	215-00

	100/10
	Chicken fillet chop, butter 
	167-00

	65/50
	Boiled tongue, sour cream sauce 
	251-00

	100/50
	Peasant meatballs /beef and pork, in mushroom sauce/ 
	165-00

	100/5
	Steamed chicken meatballs 
	112-00

	200
	Stewed cabbage
	56-00

	Side dishes, sauces, bread
	Drinks

	200
	Mashed potato
	50-00
	200
	Compote
	32-00

	150
	Boiled pasta
	27-00
	200
	Citrus drink
	20-00

	150
	Boiled buckwheat
	33-00
	200
	Cranberry kisel
	40-00

	30
	Cabbage salad with veg. oil
	7-00
	200/15
	Sugared tea
	18-00

	50
	Tartar sauce
	24-00
	7   
	Lemon
	3-00

	20
	Mustard
	8-00
	200
	Juice
	50-00

	50
	Main red sauce
	11-00
	500
	Senezhskaya water
	34-00

	50
	Sour cream sauce
	17-00
	500
	Chernogolovskaya water
	39-00

	20
	Olive oil
	46-00
	400
	Sishkin forest water
	44-00

	100
	Sour cream
	65-00
	Рацион ЛПП – 465-00

	20
	Ketchup, mayonnaise, veg. oil
	10-00
	Салат из кальмаров со сладким перцем
	104-00

	30
	Pickles
	24-00
	Суп Мастава с говядиной
	    71-00

	1pc
	Rye bread
	2-00
	Говядина тушеная, греча
	266-00

	1pc
	White bread
	3-00
	Напиток из цитрусовых
	20-00

	
	
	
	Хлеб
	4-00


Bon appetit, ladies and gentlemen!

       Cafe director:                                                                    Production manager:
