COLD APPETIZERS SALAD

HOMEMADE PICKLES VEGETABLE
C C

pickled tomatoes, pickles, fermented with coriander, tarragon,

BRU SCHETTA cabbage, light salted cucumbers, red onion and basil 820

grape leaves 790
SMOKED SALMON NICOISE
with creamy sauce, cucumber, radish, LARD WITH BORODINSKY with tuna fillet in sesame seeds,
green peas and quail egg 780 BREAD CROUTONS mixed greens, quail egg, capers

with green onion, garlic and mustard 650 and radish 1450
RIGA SPRATS
with country eggs scramble 610 HERRING ( GREEK

with potato donuts with cucumber, tomato, bell pepper,
BEEF PASTRAMI and smoked cheese sauce 1150 olives and feta cheese 860
with pickles 720

HERRING GEFILTE FISH OLIVIER WITH SMOKED
PORCHETTA with borodinsky bread croutons . 840 CHICKEN BREAST
with pineapple salsa and green apple 780
and creamy mustard sauce 640 FARM CHICKEN LIVER PASTE 780

with apricot jam and ciabatta bread WITH DRIED DUCK
SMOKED CHICKEN BREAST mixed greens and seasonal fruit 860
with green salad and tomatoes c OLIVES WITH FETA CHEESE 850

690 SEAFOOD

OMUL STROGANINA with zucchini, quail egg

with cowberry-mustard sauce, and tangy nut dressing 1220
SOU P borodinsky bread croutons and sea salt 960

CAESAR WITH CHICKEN BREAST

TOM YAM CHARCUTERIE BOARD romano salad, quail egg, parmesan

with mushrooms, squid, prawns porchetta, truffle sausage, raw smoked and caesar sauce 920

and chili pepper 950 venison, Magre duck, parma, olives,
dried tomatoes, ciabatta bread 1950 CAESAR WITH PRAWNS
BORSCH romano salad, quail egg, parmesan
with duck and croutons with lard 790 c CHEESE PLATTER and caesar sauce 1250
parmesan, gorgonzola, camamber,
CREAMY FISH SOUP gruyere cheese, tomm with fenugreek, WARM SALAD
with salmon and prawns 1150 honey, grape, nuts 1880 WITH GNOCCHI
ox tongue, spinach and vitello
PUMPKIN CREAM SOUP FISH PLATTER tonnato sauce 1320

cold-smoked salmon, cold-smoked
butterfish, hot-smoked sturgeon 1750 ROASTBEEF

with crisp bread, pumpkin

and sunflower seeds 760
with dried tomatoes, spinach, asian
PORCELAIN MUSHROOM BEEF AND RAW SMOKED cucumbers and Thai dressing 1080
( CREAM SOUP VENISON TARTAR
With croutons 980 with cucumber succade and capers 1280 SALAD WITH QUAIL

spinach, seasonal berries, avocado,
CHICKEN NOODLE SOUP EEL TARTAR tomatoes and rouille sauce 1520

with chicken meatballs with avocado, straciatella
and boiled egg 590 and teriyaki sauce 1280 ( BEETROOT SALAD WITH STRACIATELLA

arugula, seasonal fruit

and balsamic dressing 1050
¢ GRILLED VEGETABLES BURGER “CAESAR' BREAD
eggplant, zucchini, bell pepper, with french fries 1080
red onion 550 BREAD BUSKET
BURGER WITH BEEF ciabatta, borodinsky bread,
MASHED POTATO 470 with french fries 1250 unleavened bread, onion bread 380
BABY POTATO 260 BREAD BUSKET MINI
REEEALLY ciabatta, borodinsky bread,
FRENCH FRIES 390 unleavened bread, onion bread 240
COOL PIES
SWEET POTATO FRIES 590

WITH SALMON AND HALIBUT OTTEPEL-RESTORAN.RU

with sour cream and three types of caviar 1420

OTTEMNE /N R
with sour cream, lard and truffle 880

+7 (495) 748-61-02

with truffle sauce

All prices are in rubles.

This menu is an advertising
material.

You can see the control
menu by contacting

he manager.




MENU

HOT APPETIZERS

WASABI PRAWNS

BAKED AUBERGINE

with straciatella and tomato jam

SCALLOP JULIENNE
WITH TRUFFLE

parmesan and mashed potato

CRISPY WRAPS
with homemade cheese,

honey sauce and seasonal fruit

MEAT

1150

1680

1550

860

BEEF STROGANOFF
with mashed potato, mushrooms

and creamy mustard sauce

BEEF CHEEKS

with mashed potato and truffle oil

STEAMED VEAL CUTLET

with mushroom sauce and ptitim

LAMB CUTLET

with pickles and ajila sauce

BEEF CUTLET

with pickles and cowberry sauce

TOP BLADE STEAK
with mashed potato

and oyster mushrooms

RIBEYE STEAK
with baby potato, oyster mushrooms

and pepper sauce

RABBIT LIVER
with mashed potato, spinach

and caramelised onion

1450

1890

1620

1720

1350

2760

4380

860

HANDMADE
DUMPLINGS

VENISON DUMPLINGS

with sour cream and cranberry

PIKE DUMPLINGS
with cuttlefish ink, sour cream

and pike caviar

920

1050

POULIRY

DESERT

DUCK BREAST
with pumpkin purée, baked beetroot,
duck croquet, mixed greens

and pumpkin seeds

CHICKEN BREAST
with broccoli and smoked

cheese mousse

GRILLED CHICKEN

with baby potato and ajika sauce

CHICKEN SCHNITZEL
with baby potato and cucumber

and sour cream sauce

FISH

1280

1050

1480

890

ZANDER CUTLET

with baby potato and cheese sauce

CRAB CUTLET
with asparagus, zucchini,

corn and spinach

ASIAN STYLE HALIBUT
with rice, cucumber,

red onion and mango

DORADO FILLET WITH CREAMY
TOMATO SAUCE
with capers, tomatoes

and baby potato

SALMON STEAK
with beans, green peas

and creamy saffron sauce

STURGEON
with lazy vareniki, spinach

and oyster mushrooms

PASTA & RISOTTO

1550

1480

1920

2080

1850

2850

SPAGHETTI
with cuttlefish ink, squid and prawns

in creamy or tomato sauce

CHICKEN UDON

with vegetables and tom yam sauce

PORK UDON
wheat noodles with vegetables,

pork brisket and teriyaki sauce

RISOTTO WITH PORCELAIN MUSHROOMS

truffle oil and parmesan

PUMPKIN RISOTTO
with Gorgonzola cheese, parmesan,

pine nuts and honey

RISOTTO WITH BEETROOT
AND SALMON

with straciatella

2050

940

820

1390

950

1480

C
C

CHOCOLATE LAVA CAKE

with cherry sauce

ANNA PAVLOVA
meringue with butter cream,

mango sauce and fresh berries

SMETANNIK
chocolate sponge cake, sour cream
sauce with condensed milk

and fresh berries

APPLE PIE
with vanilla ice cream a

nd salted caramel

TRIFLE HONEY CAKE
with mango ganache, sour cream,

seasonal berries and kozinaki

TASTE OF CHILDHOOD

hot cacao with creme brrlye

and baked milk biscuits

TAIGA DESERT
pine nuts, cowberry, sour cream
with condensed milk

and ice cream plombir

ICE CREAM
vanilla, walnut, strawberry,

chocolate, mango

SORBET

raspberry, mint and lime, black currant

HANDMADE SWEETS
caramel-walnut, rum-cherry, black
currant truffle, passion fruit truffle,

yuzu truffle

JAM
fig, white cherry, walnut,

quinche, cherry

720

650

620

620

680

520

790

180

210

150

150
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