[ A g
% 0 X
———— /N | { if;pW .
’f\/_lj ?, | \‘ /'_‘:_,I'l"-f 3
.I.. I‘ L g ‘ ¥

LA >
\ |f.r“‘

7 i

.\

GuHi
MENU







SUGUDAI

Sockeye Salmon 150 g 1280
Hepka 150 2
Sea bass 170 g 1280
Cubac 170 2
Octopus with Cailletier Olives and 1880

Biquinho Peppers 150 g

OcbMUHO2 ¢ MAOHCACCKUMU OAUBKAMU
u nepyamu GUKUHBO 150 &

CAVIAR -UKPA
served with pancakes and sour cream
IT0/1aeM C OJIA/[YIIKAaMH U CMETAHOM

Keta Salmon 50 g 970
Kembt 50 2

Pike 50 g 970
IJyubs 50 2

Black caviar 50 g 3900
YepHas ukpa 50 2

Sturgeon 50 g 3900
Ocemp 50 2

SOAKED VEGETABLES
MOYEHBIE OBOII U

Pickled Cucumbers in Pumpkin 200 g 690

ManoconbHble 02ypubl 6 mbikee 200 2

Pickled Tomatoes in Oak Tub with 890
Currant and Horseradish Leaves 200 g

ManocoavHble momamoi 8 0y60801i kadke
C AUCMbAMU CMOPOOUHDL U XpeHa 200 2

Pickled Milk Mushrooms in Oak Tub 100 g 890
MapumnosarHble 2py30u e dy6osoii kadke 100 2

Milk Mushrooms with Sour Cream 970
and Yalta Onions 100 g

Tpy30u co cmemaHoii u anmuHeKum aykom 1002

PATE  -ITAINITET

Goose Pate 130 g 890
ITawmem u3s 2ycs 1302

Duck pate with foie gras, pear 1900
and black truffle 130 g

Ymunuiii nawmem c gyaepa, epywieti
u uepHbim mpiogenem 130 2

TARLETS -TAPTAJETKHA

Eel, Seabass, Green Apple 100 g 890

Yeopy, cubac, 3eneroe 2610k0 100 2

King Crab, Pike Caviar, Strawberries 100 g 1050

Kamuamckuii kpa6, ugyubs ukpa, semasruxa 100 e



APPETIZERS -3AKYCKHU

Meze Selection: Jewish, Beets
with Anchovy, Vorschmack made of
Different Fish 240 g

Accopmu me3e: espelickasi, céekaa
¢ aH40YCOM, POPULMAK U3 PA3HBLX PblO 240 &

Duck Meat Jelly with Cucumber Brine
and Horseradish 300 g

YmuHulil xon00ey, ¢ paccoaom
u3 02ypy08 u xperom 300 2

Overseas Shrimp Roll served with
Stracciatella and Red Caviar 160 g
Pynem u3 3amopckoli Kpesemku

€ CbLpOM cmpavamenna u KpacHoti ukpoti 160 e
Beef Tartar, Sheep Cheese Mousse,
Black Truffle 150 g

Tapmap u3 20850UHbL, MYCC U3 08€HbE0
cbipa, uepHulli mprogens 150 2

SALADS - CAJATEI

890

920

1390

1590

Dacha-Stype Morning Vegetable Salad
with Smoked Sour Cream 350 g

Jaunblii canam uz ympeHHux ogouyeli
¢ konueHoll cmemaoti 350 e

Crispy Eggplant and Tomato Salad 350 g

Canam ¢ xpycmawjumu 6axaaxcanamu u momamamu 350 2

Salad with tiger shrimps with kale
and seasonal fruits 300 g

Canam ¢ muzposbimu Kpeeemxami ¢ keilaom
u ce30HHbIMU ppykmamu 300 2

Gussi Salad 400 g

Canam “Gussi” 400 e

Green Salad 350 g

3enenwlii canam 350 2

Russian Salad with King Crab 260 g

Oaueve ¢ kamuamckum kpadom 260 e

SOUPS - CYIIBI

920

990

1390

1520

1550

1590

Chicken Broth 380 g

ByavoH u3 ybinnenka 380 2

Mushroom cream soup "cappuccino”
with truffle oil and quinoa popcorn 380 g

T'pubHoli kpem cyn «Kany4uHo»
¢ mMprGeabHbIM MACAOM U NONKOPHOM U3 KUuHoa 380 e

Borscht with Goose and Smoked Cherries 470 g

Bopuy ¢ 2ycem u konueHoli euwreti 470 2

750

890

990



CUTLETS - KOTJETEI

Turkey Cutlets with Savoy Cabbage 350 g 970
Komaemot u3 undeliku 6 casotickoli kanycme 350 2

Duck cutlets with jus sauce 1170
and white grapes 210 g

YmuHbte Komaembt ¢ coycom dscy
u 6enbim guHozpadom 210 2

Pozharski Chicken and Partridge cutlets with 1290
Mashed Potatoes and Home-Made Lesco 370 g

Toxcapckue komaembl ¢ KApMopenbHbIM nrope
u domawHum ne4o 370 2

Veal Grechanik served with Tomato and 1390
Pepper Stew 330 g

T'peuanux c measmuHoli, pazy us momamos
u nepyes 330 2

FISH AND SEAFOOD
PRIBA U MOPEIIPOLYKTBHI

Whole sea bass 100 g 790

Cubac yeauxom 3a 100 &

Crucian Carp baked in 990
Cream and Sour Cream Sauce 250 g

Kapacu 3aneuenHvle
8 CAUBOUHO-CMEeMmAaHHOM coyce 250 2

Baked Sockeye 100 g 1020
Hepka 3anevennas 100 2
Conch Shells with Tomatoes and Shallot 270 g 1390
Panarbt c momamamu u aykom wanrom 270 2

& Tiger Shrimps in Special Sauce 150 g 1390
Tuepogble kpesemKku 8 pupmeHHoM coyce 150 e
Scallop with Potato Cream, Asparagus and 1890
Black Truffle 240 g

Mopckoti epebewlok ¢ KapmogeabHbiM
KpeMoM, chapdicell U uepHbiM mprogesem 240 &

Sardine-style Octopus 340 g 2990

OcbMmumHo2 no-capourcku 340 2

& Sauté with seafood in young cheese sauce 3950
with asparagus and truffle oil 520 g

Come ¢ Mopenpodykmamu 6 coyce U3 MoA00blX CbLPO8
co cnapaceli u mprogeabHvim macaom 520 e

& King Crab Julienne with Morels 5500
and Pecorino Cheese 480 g

2KyaveH u3 kamuamekozo kpaba
CO CMOPUKAMU U CbLPOM NeKOpUuHo 480 2



POULTRY  -IITHUITA

Buckwheat with Goose, Poached Egg 990

and Sheep Cheese Mousse 39

T'peuxa c 2ycem, AUYOM NAUOM U MY
u3 o8eubezo cbipa 390 2

0g

ccom

Chopped Duck served in a Frying Pan 1120
with Fried Potatoes and Girolle 380 g

PyGaennas ymka Ha ckogopode

¢ acapeHbim kapmogenem u aucuukamu 380 2

Quail Schnitzel 260 g

IITHuyenb u3 nepeneaku 260 2

Home-Made Pasta with Goose,
Asparagus and Sun-Dried Tomatoes 320 g

JlomawHAs nacma c 2ycem, cnapaicel
u esneHbimu momamamu 320 2

Duck Leg with Mashed Potatoes and

Onion Rings 370 g

Ymunas Hodcka ¢ KapmogenbHbIM
u aykosvimu Koavyamu 370 2

ii

nrope

Baked Duck with Stewed Pear and

Dried Flowers 800 g

3aneueHHas ymka ¢ moMAeHOU epyuleli

u cyxougemamu 800 2

Shanghai-style Duck 700 g

Ymka “no-Ilanxaticku” 700 e

Half Goose Stewed in the Oven
with Apples and Home-Made Noodles 1200 g

HOﬂZyCﬂ MOMAEHO20 8 nevu

¢ Abnokamu u domauiteli aanuoti 1200 2

1250

1490

1690

2970

2970

4500

MEAT- -MACO

Beef Brisket Dumplings 300 g

Tenbmenu u3 eossaxcveli epyourku 300 2

Beef Cheek and Tongue Stew with
Green Buckwheat and Mushrooms 340 g

TyueHKQ U3 208ANCLUX UjeHEK U A3bIKA

¢ 3eneHoli epeukoii u epubamu 340 2

Ribeye with Black Garlic
and Pepper Sauce 100 g

Pubati ¢ uepHbLM 4eCHOKOM
u nepevHbim coycom 100 2

Beef shoulder beef stroganoff
with chanterelles and pepper sauce 350 g

Begcmpozarios u3 206s4cbeli nonamyu
C AUCUMKAMU U nepevHbim coycom 350 2

Tongue Patties with Confit C

arrots,

NewPotatoes and Broccoli 420 g

IITmMam u3 A3bIKa ¢ MOPKOBLIO KOHMU,
M0a00bLM Kapmogenem u 6pokkoau 420 2

990

1390

1490

1590

1820

A Large Boiled Piece of Osso Buco Meat 2550
cooked in Vegetable Broth 500 g

FBoavwoli omsapHoli Kycox msca “Occobyko”

npu2omosneHHoe 8 GyaboHe ¢ ogoujamu 500 2

_ dish for two persons
641000 Ha dgoux

Sdd -

dish for three persons
641000 HA MpPoux
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