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COLD STARTERS

Assorted Cheese Platter with Honey and Walnuts 150/30/10/950FP
Dorblu, parmesan, Russian cheese

Assorted Vegetables 50/50/50/1/200P
Tomatoes, cucumbers, bell peppers

Pickles and Marinades 50/100/50/200P
Lightly salted cucumbers, Georgian cabbage, pickled tomatoes

Sandwich with Salmon Caviar and Butter 20/10/10/10/2/350P

Barrel-Salted Herring with Onions and Fried Potatoes 50/10/50/1/230P

Assorted Meat Appetizers 50/50/50/50/30/30/1/930P
Beef tongue, baked ham, chicken rolls, lard, mustard, horseradish sauce
Beef Tongue with Grated Horseradish 25/15/30/1/420P
Country-Style Salted Lard 50/15/30/1/250P
Lard, salted cucumbers, mustard
Salmon Tataki with Kimchi Tomatoes 50/50/3/750P
Chicken Liver Pate 40/100/40/1/490P

with Cherry Jam and a Brioche toast

Spicy Mustard 30/65P
Horseradish Sauce 30/65P
Tkemali Sauce 30/65P
Olive Oil 30/65P
Ketchup 50/ 65P
Mayonnaise 50/65P

Sour Cream 50/ 65P -



SALADS

Eggplant Salad with Feta Cheese 230/530P
Lettuce, napa cabbage, fried eggplants, cherry tomatoes, feta cheese,

red onions, dressing (garlic, vinegar, white wine, olive oil, mustard, oregano)

Greek Salad with Olive Oil 200/1/490P
Bell peppers, cherry tomatoes, cucumbers, onions, olives, feta cheese

Crispy Eggplant Salad 200/1/450P

Eggplants, tomatoes, starch, vegetable oil

Sea Exotic Salad 210/10/1/850P
Squid, shrimp, fish sticks, pineapple, Dorblu, mayonnaise

Caesar Salad with Shrimp 210/1/890P
Romaine lettuce, cherry tomatoes, shrimp,
Caesar sauce, parmesan cheese, croutons

Caesar Salad with Fried Chicken Thigh 210/1/490P

Romaine lettuce, cherry tomatoes, fried chicken thigh,
Caesar sauce, parmesan cheese, croutons

Dubna Salad 100/20/410P
Beef, onions, mayonnaise

Dachny Salad 300/1/300P
Potatoes, radishes, cucumbers,

fresh tomatoes, lettuce, egg, sour cream

Caprice Salad 130/27/350P
Beef tongue, ham, chicken fillet, tinned mushrooms, mayonnaise

Vegetable Salad with Beef Liver 270/1/580P
Beef liver, fresh cucumbers, fresh tomatoes, onions,
lettuce, Dorblu, bio yogurt, balsamic vinegar



HOT STARTERS

Julienne from Mushrooms 112/320P
pancakeswnhsalmoncawar150/30/1/9509
........................ PancakeSWIth nghtlysalted Salmon TR 150 / 30/1/4309
............... Panca kes Wlth MUShroomS Ba ked under Cheese U 1 80/480 P
................................. Lavashw'thpeta Cheese230/1/2209
................................... Squ|d|n0yster5auce190/10/1/9309

Squid, broccoli, onions, bell peppers,
lemon, garlic, sesame, oyster sauce

Vegetables Baked with Garlic 195/1/260P
Eggplants, tomatoes, zucchini, cheese, garlic, mayonnaise

Buckwheat Noodles with Vegetables 300/1/400P

Buckwheat noodles, zucchini, carrots, onions, bell peppers,
sweet chili sauce, soya sauce, olive oil, teriyaki sauce, garlic, sesame, salt

Ukha (Fish Soup) “Three Tails” 250/75/1/500P
Salmon, pikeperch, perch, tomatoes, carrots, greens. Served with ciabatta bread
Solyanka with Meat 236 /50/ 450 P

Onions, salted cucumbers, beef, beef tongue, ham, boiled and smoked pork
neck, lemon, herbs, sour cream, olives, capers. Served with ciabatta bread

Green Shchi with Beef, Sour Cream and Egg 350/50/50/1/610P

Onions, carrots, spinach, sorrel, beef,
sour cream, egg. Served with ciabatta bread

Fresh Cabbage Borscht with Beef and Lard 300/30/40/50/430P

Beetroot, fresh cabbage, carrots, onions, broth,
beef, salted lard. Served with ciabatta

Soug from Homemade Noodles 250/25/150P
Chicken broth, chicken fillet, noodles, onions,
vegetable oil, salt, fresh herbs

Dubna-Style Broth with Appetizing Pancakes 300/2 wrt./350P
Chicken broth, pancakes with beef

Meat Okroshka with Kefir 350/20/380P

Kefir, beef, potatoes, cucumbers, radishes, green onion,
egg, horseradish, mustard, sour cream

Meat Okroshka with Kvass 350/20/20/450P

Kvass, beef, potatoes, cucumbers, radishes,
green onion, egg, sour cream



MAIN COURSES

Halibut Baked in Oyster Sauce 100/50/10/1/1550P
with Pickled Ginger

Salmon Baked on Zucchini Carpaccio 125/120/90/10/1/1390 P
Salmon, zucchini, cream, sun-dried tomatoes, vegetable oil, lemon

Baked Pikeperch 175/10/1/800P
Steamed Pikeperch Cutlets 150 /50 /750 P
Pikeperch, salmon, mushrooms, eggs, onions, white bread, cream sauce
Beef Tenderloin Fried in Bacon 100/65/1/1150P
Beef, bacon, mushrooms, cream
Dubna-Style Brizole from Beef Tenderloin 150 /1200 P
Beef Stroganoff 150/150/30/1/980P

Roasted beef tenderloin with sour cream sauce.
Served with mashed potatoes and a salted cucumber

Pork Tenderloin Medallions with Blue Sauce 150/1/750P
DUCkLeg W|thApp[egandBerrySauce .............. 140/150/50/12009
................................... PozharskyCutletmg/3609
................................. ChlckenKlevCutlet128/10/1/4809
N, DumpllngSW|thSourCreamSauce ............................. 250/9009

Salmon, pikeperch, butter, onions, sour cream sauce

Dubna-Style Dumplings in a Pot 500/ 690P

Meat dumplings, onions, fried mushrooms, ham,
chicken fillet, tomato sauce, sour cream

Lamb Chanakhi in a Pot 312 /1/1550P
Lamb, potatoes, eggplants, tomatoes, garlic, onions
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SIDE DISHES

Grilled Vegetables

Eggplants, zucchini, bell peppers, olive oil

Rice with Vegetables

Rice, carrots, bell peppers, butter

Bread Basket
Freshly baked bread rolls: rye, white, with cereals

Ciabatta Bread
Rye, white

Strawberries and Cherries Flambéed in Cognac
with Creamy Ice Cream

Hot Apple Pie

Served with a scoop of ice cream

Assorted Ice Cream
Plombier, chocolate, strawberry



COFFELE TEA

45ml/80P Black Tea in a Teapot 400 Mn /180 P
90 mi/ 160 P in the Assortm_ent
........................... Sea buckthorn, ginger, thyme, bergamot
»]80 ml/ 100 P ................. AR LR
........................... Green Tea in a Teapot 400mn/180P
250 ml/ 140 P In the Assortment

Cranberry, oolong, jasmine
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BAR X B

VERMOUTH 80 ml/ 11
Martini Bianco 280 P/ 3500P
Mart|n|ExtraDry2809/35009
CHAMPAGNE 750 ml
AbrauDurso12009

...... White: semi-sweet, semi-dry, brut .

Abrau Durso 1200 P

....... Rose semi-ary.

Martini Asti 3500 P

...... White sweet

Prosecco Divici 2600 P

...... Wit dry
@74@/409 750 ml
Chevalier du Val 1900 P

....... White dry, red dry
Bordeaux Cheval Quancard Cuvee Apertus 2700 P

....... Red dry
gfz@m 125 mn / 750 mn
Alaris Airen La Mancha 325P/1950P

....... Ve dry

Alaris Tempranillo 225P/1350P

....... Red Ay

Aroa Jauna Crianza Organic DO Navarra 1350 P

....... Red dry
Soutl 74%%0@ 125 M / 750 mn
Sauvignon Blanc Western Cape Zarafa 275P /1650 P

White dry

Pinotage Western Cape Zarafa 275P /1650 P




QW 125 ml/ 750 ml

Chardonnay KOKORO 250P /1500 P
........ White dry
Merlo KOKORO 250 P /1500 P
........ Red dry
Chardonnay Reserva Sol de Chile 1900 P
........ Wt ATy
Carmenere Reserva Sol de Chile 1900 P
........ R Y e,
Syrah Happy Country 1500 P
........ e Ay
Sauvignon Blanc Happy Country 1500 P
........ WhRite dry
&W 750 ml
Kindzmarauli 1900 P
........ Red semizsweet
Saperavi 1600 P
........ R Ty e,
Khvanchkara 2900 P
........ Red SEMIZSWEEL e,
Tsinandali 1600 P
........ White dry
Alazani Valley 1600 P
........ Red semizsweel |
Alazani Valley 1600 P

White semi-sweet




BAR X B

WHISRY 40 m!
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RUMN 40 ml
o .

TEQUILA 40 ml
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Parliament 150 P
Husky ....................................................................... 1 25 p
. R uss| an Standard ...................................................... 1 50 p
lean d |a ................................................................. 3209
. B e[uga ..................................................................... 300 9
Absowt .................................................................... 3509
.. 0 neg| n ..................................................................... 300 E
.. Ch|sty é. Rossy .......................................................... 340 9

COGNAC, BRANDY 40w
.. Akhtamar : 1 0 years ................................................... o
Shakh n azaryan3year5 ............................................. e
Shakh n azaryan5years ............................................. s
HennessyVS7909
LegendoftheCaucasus5years2109




ALCOHOLIC
COCKRTAILS

Mojito - | 200/30/360P
_Rum, water, syrup, lemon juice, lime, mint
Mulled Wine 170/20/300P
. Wine, honey, cinnamon, cloves, star anise, orange
Cuba Libre 200/20/370P
_Rum, lemon juice, cola, lemon
Kamikaze 120/10/350P
_Vodka, Cointreau, lemon juice, lemon
Green Eyes 200/350P
_Vodka, Blue Curacao, Cointreau, juice
Blue Hawaii 190/ 400P
.Rum, Blue Curacao, Malibu, juice
Tequila Sunrise 280/ 430P
Tequila, juice, grenadine
Whiskey Cola 200/10/260P
Whiskey, cola, lemon
Pina Colada 210/370P
_Rum, Malibu, juice, cream
Long Island 220/20/550P

Rum, tequila, vodka, gin, Cointreau,
lemon juice, cola, lemon

Aperol Syringe 200/40/700P
_Aperol, champagne, water, orange
Orbital 180/20/340P

NON-ALCOHOLIC
COCKRTAILS

Mulled Wine _ _ 170/20/180P
.Cherry juice, honey, cinnamon, cloves, star anise, orange
Mojito _ S 180/30/180P
. Water, syrup, mint, lemon juice, lime, ice
Sbiten’ 170/20/150P

Mors, honey, cinnamon, cloves, star anise, lemon

Tarkos Czech Pilsner 450 mn /200 P
Atom|c Laundry ............................................. 500Mn /4309
. TWO Beave rs ng ht ......................................... 450 Mﬂ / 200 E
Bluecaterpluar ............................................. 450Mﬂ /2009



