
BANQUET MENU

APPETIZERS

Fruit Platter
apple, pear, orange, grape, mint  
 400/15

25.00

Bruschetta with roast beef
ciabatta, caesar dressing, olive oil, roast
beef, herbs   80/80/5

29.00

Cheese Platter
mozzarella cheese, bleu cheese,
maosdam cheese, camamber cheese,
aged cheese, walnut, honey, herbs   
240/70/10

40.00

Canapes with Cucumber and
Salmon
cucumber, salmon, herbs   60/3

12.00

Плато овощное
cucumber, tomato, pepper, radish, white
gravy, herbs  
 290/40/10

22.00

Bruschetta with salmon
baguette, salmon, cream cheese, herbs   
110/100/5

25.00

Ham ahd Cheese Rolls

chicken ham, cheese, mayonnaise, garlic,
herbs   240/5

17.00

Antipasto Platter
mini sausages, ham, prosciutto, grissini,
bleu cheese, aged cheese, sun-dried
tomatoes, olives, barbecue sauce, herbs
330/5

45.00

Bruschetta with Caviar
baguette, butter, caviar, herbs   90/30/2

30.00

Eggplant Rolls with cheese
and Walnut
eggplant, cheese, mayonnaise, garlic,
walnut, herbs   240/5

19.00

Meet Platter
 300/50/20/50

38.00

Tartlets with Caviar
tartlets, caviar, butter, herbs   50/3

22.00

Mashroom “Basket”
marinated honey, marinated butter
mushrooms, red onion, cranberry, herbs
200/40/2

30.00Fish Platter
lightly salted salmon, smoked mackerel,
lemon, olive, herbs    200/50/7

40.00

Crepes with salmon
crepes, cream cheese, salmon, lemon,
greens   220/3

25.00

Pickles Platter
sauerkraut, korean carrots, pickled
cucumbers, salted garlic, canned
tomatoes, pickled onio   370/15

24.00

Cucumber and Cream Cheese
Rolls
cucumber, cream cheese, cheese, crabs
sticks, herbs  200/4

15.00
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Basted Pig’s Ears
pig’s ears, soy sauce, chili pepper, garlic,
herbs   150/3

18.00

Jellied tongue
beef tongue, jelly, herbs 50/110

18.00

Tongue Salad with French
dressing
beef tongue, napa cabbage, bell pepper,
cucumber, red onion, French
mustard,oil, herbs   215/2

25.00

Canapes with cheese and
grape
cheese, grape, greens   50/2

8.00

Caesar Salad
mix salads, cherry tomatoes, quail eggs,
caesar dressing, aged cheese, baguette,
herbs   200/5

18.00

“Pansky” Salad
chicken fillets, chicken ham, cherry
tomatoes,  champignons, onion, cheese,
eggs, mayonnaise, herbs   200/5

18.00

Canapes with Cherry and
Fetta Cheese
cherry, fetta cheese, herbs   50/2

8.00

Salad of fresh vegetables
with mozzarella cheese
iceberg lettuce, cherry tomatoes, bell
pepper, mozzarella cheese, vegetable
oil, balsamic vinegar, greens   220/5

25.00

Olivier Salad
potato, carrot, green peas, beef, chicken
ham, eggs, pickled cucumber, mayonnaise,
herbs  250/15

18.00

Canapes with Ham and Bell
Pepper
chicken ham, bell pepper, herbs   60/2

10.00

Greek Salad
cucumber, tomato,bell pepper, feta
cheese, olives, iceberg lettuce, red
onion, salad dressing, herbs   170/2

18.00

Gefilte fish
zander, olive, lemon, herbs   180/60/5

25.00Herring Canapes
bread, herring, pickles, red onion, herbs
120/5

8.00

Herring under a fur coat
herring, beetroat, potato,
carrot,mayonnaise,apple,cranberry,
herbs   250/5

12.00

Stuffed Chicken
chicken, pork, crepes, herbss    100/55

12.00

Caesar Salad with Chicken
mix salads, cherrytomatoes, quail eggs,
caesar dressing, aged cheese, chicken
fillets, baguette, herbs  200/50/5

22.00

SALADS
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Beef Salad with Russian
dressing

beef tenderloin, arugula, cherry
tomatoes, bell pepper, Russian mustard,
honey, olive oil, soy sause, herbs   220/2

30.00

Mushrooms devilled eggs

150/2

12.00 Marinated Fish
pollock fillet, vegetable marinade   150/2

21.00



WARM APPETIZERS

Knuckle joint with honey

pork knuckle joint, beer, honey mustard
dip   100

8.00

Pork ribs with barbecue sauce

pork ribes, beer, barbecue sauce,
jalapeno pepper, herbs   300/20/5

30.00

Backed homemade
sausages
chicken, pork, pork fat, pork belly,
greens   150/5

17.00

Site dish to knuckle joint
potato, korean carrots, pickled
cucumber, jalapeno peppers, adjika,
barbecue sauce    100/80/50/50/20/20

15.00

Chicken Kiev “USSR”

chicken, butter, breadcrumbs, beetroot
salad, mashed potato, herbs   
140/100/80/2

23.00Beef cheeks with demiglace
sause and backed potato

beef cheeks, demiglace sause, potato,
mushrooms, herbs   150/50/150/50

37.00

Pork roasted with mushrooms
and onion
cured pork, mushrooms, onion, mayonnaise,
chees, herbs    150/5

21.00

Zander Cutlet

pike-perch, egg, mushroom sause, herbs   
250/10

25.00

Backed Chicken fillets with
tomato and cheese
chicken, tomato, mayonnaise, cheese,
herbs   150/5

20.00

Draniki with red Caviar
draniki, butter, caviar, lemon, herbs
150/30/30/20/5

30.00Draniki with Salmon
draniki, cream cheese, salmon, herbs
230/50/2

28.00

MAIN COURSES
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Crepes with Chicken and
Mushrooms
crepes, chicken, cheese,  mayonnaise,
mushrooms, fried onion, sour cream,
herbs 200/50

18.00Draniki with Sour Cream
draniki, sour cream, herbs   180/30

20.00

SIDE DISHES

Roasted potato wedges with
rosemary and garlic  

5.00
150

Cottage fries with greens
150/30

7.00

French Fries 150/30 7.00

Snap Beans with carrot and
garlic 200

7.00

Grilled vegetables
eggplant, mushrooms, cherry tomatoes
150

15.00

Grilled mushrooms with garlic
sauce 120/50/50

15.00

Steamed vegetables
carrot, snap beans, zucchini, broccoli,
garlic, herbs   150/2

10.00
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SAUCE

Ketchup 50 2.00

Adjika 50 4.00 French sauce 50 2.00

Tartare sauce 50 2.00

Barbecue sauce 50 2.00

Cheese sauce 50 2.00

Demi Glace sauce 50 4.00

DRINKS

Cherry punch 1000 18.00 Berry fruit drink 1000 18.00
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