PECTOPAH HA BOHX

MENu



BRUSCHETTAS

LIGHTLY SMOKED CHICKEN BREAST

with green salad, tomatoes and quail egg 690
RIGA SPRATS
with scramble made from farm eggs 610

BEEF PASTRAMI

with pickled cucumbers 720

LIGHTLY SMOKED SALMON
with cream sauce, fresh cucumber,

radish, green peas and quail egg 780

COLD APPETIZERS

FARM CHICKEN LIVER PATE

with apricot jam 780

HERRING FORSHMAK

with borodinsky croutons 840

OLYUTORSKAYA HERRING

with potato doughnuts and smoked-cheese sauce 1150

FISH ASSORTMENT

cold-smoked salmon, cold-smoked

butterfish, hot-smoked sturgeon 1750

GUACAMOLE WITH NACHOS

with sunflower seeds and edamame beans 750

SALO WITH BORODINSKY CROUTONS

with spring onion, garlic and mustard 650

MEAT PLATTER
porchetta, truffle sausage, dry-smoked
venison, duck magret, parma ham,

black olives, green olives, sun-dried tomatoes 1950

CHEESE ASSORTMENT

parmesan, gorgonzola, camembert, gruyere,

tomme with fenugreek, honey, grapes, nuts

OLIVES AND BLACK OLIVES WITH FETA

HOMEMADE PICKLES
pickled tomatoes, pickled cucumbers,
sauerkraut, lightly salted cucumbers,

grape leaves

LIGHTLY SALTED CUCUMBERS
with dill

BEEF TARTARE

with capers and shallots

1880

850

790

480

1080

TUNA TARTARE

with avocado and seasonal berries

SALMON TARTARE

with avocado, orange and ponzu sauce

EEL TARTARE
with avocado, stracciatella

and teriyaki sauce

980

1160

1160

SALADS

FRESH VEGETABLES WITH HERBS

with cilantro, tarragon, red onion and basil

“DACHNY” WITH SOUR
with radish, cucumbers, green peas

quail egg and chive onion

GREEN
with zucchini, asparagus, romaine lettuce,

green apples and yuzu sauce

820

680

850




MOZZARELLA WITH CHERRY TOMATOES
with balsamic vinegar, olive oil

and garlic borodinsky croutons

NICOISE
with sesame-crusted tuna fillet, mixed

salad, quail egg, capers and radish

GREEK
with cucumber, tomato, bell pepper,

black olives, green olives and feta cheese

“OLIVIER” WITH SMOKED
CHICKEN BREAST

and green apple

WITH DRY-CURED DUCK

mixed salad and seasonal fruit

WITH SEAFOOD

zucchini, quail egg and spicy nut dressing

CAESAR WITH SOUS-VIDE
CHICKEN
romaine lettuce, quail egg, parmesan

cheese and caesar sauce

CAESAR WITH SHRIMP
romaine lettuce, quail egg, parmesan

cheese and caesar sauce

WITH SHRIMP AND POMELO
fresh cucumbers, avocado,

mixed salad and sesame

WITH ROAST BEEF
sun-dried tomatoes, spinach, asian-style

cucumbers and thai dressing

WARM SALAD WITH BEEF TENDERLOIN
tomatoes, mixed salad, parmesan cheese,

garlic oil and balsamic cream sauce

WARM SALAD WITH EGGPLANT

tomatoes, cashew nuts and sweet-and-sour sauce

890

1290

840

780

920

1280

950

1250

1150

1150

1380

790

SEASONAL SOUPS

COLD BEET SOUP ON KEFIR
with quail egg, fresh cucumber,

radish, parsley and dill

OKROSHKA WITH BEEF TONGUE

on kvass or kefir

OKROSHKA WITH PASTRAMI

on kvass or kefir

590

720

680

SOUPS

BORSCHT WITH DUCK
with borodinsky croutons

and homemade salo

TOM YUM
with champignons, squid,

shrimp and chili pepper

CHICKEN NOODLE SOUP

with chicken meatballs and boiled egg

CREAM SOUP WITH SALMON

charcoal fish and shrimp

CREAM SOUP WITH ASPARAGUS
AND GREEN PEAS
with white croutons

and parmesan

BREAD

790

950

590

980

790

BREAD BASKET N, G, H, C, D
country bread, borodinsky bread,

brioche, butter

380




HOT APPETIZERS

POULTRY

WASABI SHRIMP 1150

BAKED EGGPLANT WITH STRACCIATELLA

with tomato jam, green oil, basil and almond petals 1680

KAMCHATKA SCALLOPS
WITH CAULIFLOWER

with truffle and parmesan espuma 1640

CRISPY ENVELOPES
with homemade cheese, mixed salad,

honey sauce and seasonal fruit 860

MEAT

BEEF STROGANOFF
FROM BEEF TENDERLOIN

with mashed potatoes and creamy

mustard mushroom sauce 1450
BEEF CHEEKS

with mashed potatoes and truffle 1890
STEAMED VEAL CUTLETS

with mushroom sauce and ptitim 1620

HANDMADE
DUMPLINGS

PIKE DUMPLINGS WITH CUTTLEFISH INK

with sour cream and pike caviar 950

WITH RABBIT AND TRUFFLE

with mustard sauce 1250

DUCK BREAST
with pear puree, mixed salad

and seasonal fruit 1420

FISH

PIKE-PERCH CUTLETS
with baby potatoes

and cheese-caviar sauce 1290

CRAB CUTLETS WITH ASPARAGUS

with zucchini and corn 1480

CHARCOAL FISH
with zucchini puree, broccoli,
fresh cucumber, radish, green peas,

citronella sauce and basil sauce 1680

HALIBUT ASIAN STYLE
with rice, fresh cucumber,

red onion and mango 1750

DORADO FILLET
with capers, tomatoes, baby potatoes

and tomato-cream sauce 2320

www.ottepel-restoran.ru
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PASTA / RISOTTO

DESSERTS

UDON WITH CHICKEN
with wheat noodles, vegetables

and tom yum sauce 940

UDON WITH PORK
with wheat noodles, vegetables,

pork loin and teriyaki sauce 820

SEAFOOD PASTA
with squid and shrimp in cream

or tomato sauce 1480

RISOTTO WITH PORCINI
MUSHROOMS

truffle oil and parmesan 1490
RISOTTO

WITH BEEF TAILS

with truffle and parmesan espuma 1420

SIDE
DISHES

GRILLED VEGETABLES

eggplant, zucchini, bell pepper,

red onion 650
MASHED POTATOES 450
BABY POTATOES 450
FRENCH FRIES 450

WITH KETCHUP

SWEET POTATO FRIES 690

with truffle sauce

CHOCOLATE FONDANT

with cherry sauce

ANNA PAVLOVA
meringue with cream, mango sauce

and fresh berries

SMETANNIK CAKE
with sour cream and condensed
milk sauce, fresh seasonal berries

and chocolate streusel

ASSORTED MINI CAKES
medovik, ferrero rocher,

madeleine, mango-passion fruit

MERINGUE ROLL

with chantilly cream and fresh raspberry

TIRAMISU

homemade savoiardi, mascarpone cream,

chocolate flakes, fresh blueberry

BASQUE CHEESECAKE
with strawberry sauce

and seasonal berries

ICE CREAM
vanilla, walnut, strawberry,

chocolate, mango

SORBET
raspberry, mint-lime,

blackcurrant, mango

HANDMADE CANDY
caramel-nut, rum-cherry, blackcurrant

truffle, passion fruit truffle, yuzu truffle

JAM

fig, white cherry, walnut, quince, cherry

780

720

620

610

750

630

650

220

180

150

150
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All prices are in russian rubles
This menu is for promotional purposes only.

The official reference menu is available upon request from the manager.



