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	РАЦИОН ЛПП: 465-00
	

	
	Салат из кальмаров со сладким перцем
	130-00

	
	Щи монастырские с шамп., сметаной
	70-00

	
	Говядина по-мексикански, макар. отв.
	229-00

	
	Компот ассорти, хлеб
	36-00

	
	Appetizers and salads
	

	75/1
	Vegetable mix /tomato, cucumber, pepper, greens/
	51-00

	40/10/10/1
	Lightly salted salmon, olives, lemon 
	199-00

	10/2pc/20/1
	Tartlets with salmon caviar
	208-00

	35/15/10/1
	Herring fillet with spring onion, vegetable oil 
	50-00

	40/15/15/1
	An egg with mayonnaise and peas 
	43-00

	40/10/1
	Salted lard with mustard, greens 
	70-00

	100 1
	Vegetable salad /tomato, cucumber, vegetable oil/
	53-00

	100/1
	Green salad /arugula, spinach, iceberg lettuce, Chinese cabbage, walnut, veg. oil/
	158-00

	100/1
	Panagorian vegetable salad with vegetable oil
	42-00

	100/1
	Carrot salad with pineapple, sour cream 
	39-00

	100/1
	Daikon salad with carrot, vegetable oil 
	40-00

	100 1
	Beet salad with cheese, garlic, and mayonnaise 
	41-00

	120 1
	Olivier salad /ham, pickles, egg, potato, mayonnaise/ 
	62-00

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

	
	Soups
	

	250/15
	Monastic cabbage soup with champignons, sour cream
	70-00

	250/30
	Pea soup with potato and smoked meats
	56-00

	250/15
	Mastava soup with beef
	73-00

	
	Main courses
	

	85/15
	Fried salmon fillet, lemon
	396-00

	125
	Fried pink salmon fillet with stewed vegetables 
	160-00

	79/5
	Pork tenderloin escalope
	149-00

	60/60
	Mexican beef /tomato, pepper, onion, carrot, hot pepper, paste/
	202-00

	120/20
	Pork steak /neck/, ketchup
	208-00

	130
	Chicken fillet baked with green beans, mayonnaise, and cheese
	161-00

	65/50
	Boiled beef tongue, sour cream sauce 
	224-00

	100/75
	Peasant cutlets /beef and pork, in mushroom sauce/
	156-00

	100/5
	Steamed chicken cutlets, butter 
	117-00

	200
	Stewed cabbage
	50-00

	2pc/30
	Blini with pear, sour cream 
	99-00

	Side meals, sauces, bread
	Drinks

	200
	Mashed potato
	51-00
	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
	10-00
	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
	36-00

	100
	Sour cream
	65-00
	
	
	

	20
	Ketchup, mayonnaise, veg. oil
	10-00
	1pc
	Rye bread
	3-00

	30
	Pickles
	24-00
	1pc
	White bread
	4-00


Bon Appetit, ladies and gentlemen!

Cafe director:                                                        Sous-chef:

image1.png




