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OCObbIE OTMETKH B MEHIO

() TIETEPBYPTCKAS KYXHS1 / ST PETERSBURG CUISINE

[losiBAeHHe netepbyprckor KyxHu Hayarock B XVIII Beke, B neproa ocHoBaHusi CaHkT-Iletep6ypra. [letp |
MPUMAALLIAA MHOCTPAHHBIX CMELMAAMCTOB (HEMLEB, UTAAbSHLIEB, TOAAQHALIEB, aHIAMYAH), KOTOPbIE MPUE3KAAH
CO CBOMMM MOBapaMH W MPUBO3HMAM PELIENTbl CBOMX HALMOHAABbHBIX GAIOA. B cBOIO ouepeab Graroaaps
MECTHBIM TPAAMLIMSIM W MPOAYKTaM, EBPOINENCKHE PELIENTbl BUAOM3MEHSIAKUCD, MOSBASAMCH HOBbIE GAIOAQ.
Tak 1 poxaanach nerepbyprckasi KyxHsl, COUeTaloLasi yHUKAAbHbIF OMbIT Pa3HbIX KYABTYP.

@ AIOBMMBIE BAIOAA MIOSTA / THE POET'S FAVORITE DISHES

AOCTOBEPHO M3BECTHO M3 UCTOPHUUYECKUX MCTOUYHUKOB, YTO AAekcaHAp CepreeBudy [lylkuH npeAnoynTan
MPOCTYIO €AY: COAEHbIE IPY3AH, UM CYTOUHbIE, MOXAPCKHE KOTAETBI, @ €r0 AIOOUMbIMU AAQKOMCTBaMH ObIAM:
GAAHMaHXe, SIGAOUHBIH MUPOT U3 TPUropCKOro MMeHHsl, MOUYeHbIe SIGAOKM.

Ocoboe npeAnoyTeHre OH OTAABAA PO30BbIM OGAMHYMKAM, KOTOpbIE TOTOBMAA eMy HsHs ApHHa PoAMOHOBHa -
HEOOBIYHBIM OTTEHOK MM TMPHAABAA CBEKOABHBIF COK.
M3 HanuTKOB BbIGKMPAA AKEHKY, AMMOHAA, KAIOKBEHHbI MOpPC, Kode.

OOTOIPADNN BAIOA




ADOUILIA
PLAYBILL

[MTOHEAEABHKK / MONDAY
19:00-23:00 BupTyo3HOoe ucrnoAHeHHe opTenraHHbIX MEAOAMH.

21:00-23:00 Beuep pycckoro pomaHca v MpOU3BEAEHUH AIOGOBHOM AMPUKU
B MCIMIOAHEHWU AYULLIMX APTHUCTOB NMeTepOypPrcKOr CLIEHBL.

Russian romances and the unique sound of a piano.

BTOPHUMK / TUESDAY
19:00-23:00 llleaeBpbl poccHHCKOr W 3apy6exHOH POPTENMAHHOM MY3bIKH.

21:00-23:00 Beuep pycckoro pomMaHca v MpOU3BEAEHHIH AIOGOBHOW AMPUKH
B MCTIOAHEHHWH AYULLIMX aPTHUCTOB NMeTepOyprcKOr CLIEHBL.

Masterpieces of Russian and foreign piano music.

CPEAA / WEDNESDAY

19:00-23:00 Boalue6Hoe 3ByyYaHWe opTenraHo.

21:00-23:00 Beuep pycckoro pomMaHca v NpOM3BEAEHHI AIOOOBHOM AMPHKH
B MCITIOAHEHWM AYYLLMX APTUCTOB NETepOYPIrCKOM CLIEHBI.

Russian romances and the unique sound of a piano.

YETBEPT / THURSDAY
19:00-23:00 My3blKaAbHbIV Be4ep BUPTYO3HOTO MCMOAHEHHS (popTeNraHHbIX MEAOAMH.
21:00-23:00 HezabbiBaeMoe 3ByYaHHE PYCCKMX POMAHCOB MOA aKKOMITAHEMEHT POSIASL.

Russian romances and the unique sound of a piano.

[TATHULIA / FRIDAY
19:00-19:30 BupTyosHoe ucrnoAHeHHe dopTenrUaHHbIX MEAOAMH.

19:30-20:00 AutepaTypHbIf Beuep
C yyacTHeM MneTepOyprcKMX MacTepoB XYAOXKECTBEHHOIO CAOBA.

21:00-23:00 HezabbiBaemMoe 3ByYaHHE PYCCKMX POMAHCOB MOA aKKOMITAHEMEHT POSIASL.

Literary and musical evening.

CYBBOTA / SATURDAY
19:00-23:00 Henosroprmoe 3ByYaHWe CKPUMKKW W popTenraHo, OTPbIBKU M3 OMNEpPETT.

21:00-23:00 Beuep pycckoro pomaHca
B MCMTOAHEHWH AYULLMX apPTUCTOB METEpOYPIrCKOM CLIEHBI.

The unique sound of violin and piano, excerpts from operettas.

BOCKPECEHBE / SUNDAY

19:00-23:00 Boalue6Hoe 3ByYaHWe opTernraHo.

21:00-23:00 Beuep pycckoro pomMaHca v MpOM3BEAEHHI AIOOOBHOM AMPHUKH
B MCTIOAHEHWM AYYLLIMX apTUCTOB NMETEPOYPIrcKOM CLIEHBI.

Russian romances and the unique sound of a piano.
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MKPA

CAVIAR

Best MKpa AOIMNOAHAETCH PYCCKMMK TEINABIMU OAAABSIMU CO CBeXeW 3eAeHbIO 1 CMETAHOM.
All caviar is complemented with Russian warm pancakes with fresh herbs and sour cream.

MKpa LIYKM. . . ... ... 2850
Plke caviar.
MKpa AOCOOEBBIX PbIG. . . . .. o ettt e e e e e e e e 2850

Salmon caviar.

MKpa BOAKCKOM CTEPASIAKYL. . . . . o oottt ettt e 6500

Volga sterlet caviar.

MKpa ooBTpa. . . ... ... 6900

Sturgeon caviar.

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(=) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbIF pacckaxeT Bam 06 MHrpeAreHTax, MCIOAB3YeMbIX B MEHIO
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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XOAOAHbIE 3AKYCKH
COLD SNACKS
Tpuo nam ot llled-norapa.
Trio of pate from the chef.
[lat® M3 AOCOCS C OrypeyHbIM TAPTOM Ha MSITKOM OPMOLLM. .« .. v v v e e e 690

Salmon pate and cucumber tar-tar on brioche.

[lat® U3 KpOAKMKaA B COYETAHHM C XPYCTSLLIMM PKaHbIM XA€60M
YCBIMAHHBIM PABHBIME CEMEHMKAMM. « .« . .+ et et e e et et e et e e e s 690
Rabbit pate with crispy rye bread studded with various seeds.

[lat® 13 rpr6OB C KOMYEHONM CMETAHOM Ha PYMSIHOM TAPTE. .« .. oo v e e ee e 690
Mushroom' pate with smoked sour cream rustic bread.

OAMBKH OTGOPHBIE B AaCCAMOASIKE C BIAEHBIMU TOMATAMMU. . . o v ov e e e e e e 620
Selected olives with dried tomatoes.

‘TleyeHast cBeKAa C xapeHow rpyiier, 6eAbiMr rpubamu

M 3arPaBKOM M3 MOAOABIX COCHOBBIX LUMLLUEK. « « . v vt vt et et e et e et e e e 780
Baked beetroot, with fried pear, and ceps, with a sauce is made of young pine cones.

"COA&HBIE I'PY3AM C KPACHBIM AYKOM, QpOMATHBIM MacAOM W CMETaHOM. . . . . . .. .. 1300
Pickled milk mushrooms with red onion, flavored oil and sour cream.

*Kopiolika MapMHOBaHHast, MMKAHTHAS M YTOHYEHHas,

MMPUTOTOBAEHHAst COTAACHO TPAAMLIMSAM KAACCUYECKOH MEeTepOYyPrckOr KyXHHU. . . . . 1350
Pickled smelt is savory and prepared according to the traditions of
classic St. Petersburg cuisine.

Cano Ha ycaAeBHbIN MaHep
C 3@AEHBIM AYYKOM, MEUEHBIM YECHOKOM U YMICaMK U3 COAOAOBOTO XAe6a. . . . . . . 690

Manor-style fat salted pork and green onions, garlic, and malt bread chips.

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about

the ingredients used in the menu.
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XOANOAHbBIE 3AKYCKH
COLD SNACKS

CMecH paBAMYHBIX COAEHHI AOMALLHKX, GOYKOBBIX: 13 KaryCTbl
KBaLUEeHOM pyOAEHOH, YePEMLLIM, YECHOKA, COAEHBIX e OrypLIOB M TOMATOB. . . . . . . 670
Mix pickles: sauerkraut, ramson, garlic, cucumber, tomatoes.

@ "CeAbAb HaTypeAb Ha 60POAMHCKOM xAebe

C apOMaTHbIM MAaCAOM W OTBAPHbIM KapTocpe/\eM
Natural herring on "Borodino" bread with fragrant butter and boiled potatoes.

Kapnauyo 13 cbIpOKOIMYEHOM SIMAaABCKOM OAEHHHbI C TPYILIEBbIM HYa3eTOM,
NPOTEPTHIMU MEYEHBIMU IGAOUYKAMU, AECHOM SITOAOM U OGAEMUXOBBIM COYCOM. . . . 1790
Smoked Yamal venison carpaccio with pear noisette, mashed baked apples,

wild berries and sea buckthorn sauce.

MsicHoe accopTH: 6yXeHHHa 3are4yéHHast ¢ MPOBAHCKUMU TpaBaMM,
OAEHMHA XOAOAHOI'O KOMYEHHs! U OTBAPHOM TOBSIKUM SI3bIK. . . ..o vvv oo 1890
Meat ‘Assorted" (baked pork, cold-smoked venison, boiled beef tongue).

'Pri6HOe accoptu:
AOCOChH Led-MOCOAQ, MAATYC U CUOMPCKUM MYKCYH XOAOAHOTO KOMYEHMS. . . . . . . . 2650
Assorted fish: chef-salted salmon, halibut and cold-smoked siberian muksun.

CoblpHble l\/;I)a:.’.Hocn'M M3 LIECTU OAATOPOAHbBIX ChIPOB PYYHOM pPabOThI:
"Ter-Ae-MyaH', ko3un "Banance’, "Pakaet’ ¢ TPlocpe/\eM,

"lNnkanTe" c rony6or naecenblo, '"Kamambep' ¢ 6enort naeceHsio v "[lapmesan”. . . 2190
Cheese plate: "Tete-De-Moine", "Valence', "Raclette" with truffle,

"Picante" with blue mold, "Camembert" with white mold and "Parmesan’".

(=) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rocTH C AUETHNYECKHUMHU TpeGOBaHI/IﬂMl/I VAU TULLIEBOU a/\/\eprmem, I‘[()H(a/\yl?lCTa, OGpaTVITer K Oq)l/ILLl/laHTy,

KOTOpbIM pacckaxeT Bam 06 MHrpeAreHTax, MCIIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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CAAATDI
SALADS

CaAart ¢ XpyoTsUMM 6aKAQXaHOM U Pa3HOM 3EAEHbIO,
C TBOPOKHBIM ChIPOM KM KEAPOBBIMU OPELLUKAMU. . « + « v e vee e e et e e e e e 980
Salad with crispy eggplant and various greens, with cottage cheese and pine nuts.

Caaat o rMevéHoM NanprUKoM U aBOKAAO C PasHOM 3EAEHbIO,
AOTIOAHEHHbBIA MOMUAOPAMU-YEPPM. . . .+« v e ettt e e e e e e e e e e et e e e e 1170
Salad with baked paprika and avocado with different greens, supplemented with tomatoes-cherry:.

Canar "esapb", 63 KOTOPOTO, U3BOABTE BUAETh, HE OGXOASITCS TOCTMIOAQ I'YPMaHBbl,
C AOMTHKAMHU LIbITAEHKA U MEPEMNMEAUHBIM SHLOM. . . . oo vt 1170
"Caesar" salad is with chicken pieces and quail egg.

Euie oauH canar "lle3app’ ¢ Temu e BKycaMM, HO BMECTO LIBINMAEHKA
AOTIOAHEHHBI JKAPEHBIM AOCOCEM. . « .« v v ettt et et et e e et e e 1870
Another "Caesar" salad with the same flavors, but supplemented with fried salmon instead of chicken.

~ Il

@ "Canar "leTpoBCKHiA" C TOBS)KbUM SI3bIKOM, COAEHBIMU TPY3ASMH U
COAEHBIMU Xe OrypurKaMH, MOAOABIM KapToeAreM, CMETAHOM 3arpaBAEHHbIN U
AOTIOAHEHHBIN MPOTEPTOM MEUEHOM TPYLLEH. .« .« . oot vt et et e e e e ae e 1170
Salad "Petrovsky" with beef tongue, pickled mushrooms and pickled cucumbers, potatoes,
seasoned with sour cream and complemented with mashed baked pear.

Caaar no-rpyaMHCKH M3 CBEXMX TOMATOB, OTYPLIOB, KPACHOTO AYKa,
IPELIKMUX OPEXOB, KUH30M M MUKAHTHBIM OPEXOBBIM COYCOM. . .« vt ov et e e e 950
eorgian salad: fresh tomatoes, cucumber, red onion, walnut, and nut dressing.

Canar ¢ AaAbHEBOCTOUYHBIM IPEGELLKOM H aBOKAAO
C AOGABAEHUEM Pa3HOM 3eA€HM MOA KYHXYTHOM 3aMpaBKOM. . . .. .. ........... 1870
Salad with Far Eastern scallop and avocado with various greens under sesame dressing.

@ "Canar r-Ha ArocbeHa OnuBbe. [0pAOCTE O6EAEHHBIX KAAGOB.
[IpurotoBAeHHbIH ¢ TiIAaHWeM Mo pelienTy 1860 1 B pecTopalvu «IpMUTAX».
[ToaaéTcs ¢ MICOM MOAOABIX ObIYKOB, KPEBETKAMH, LILINMAEHKOM
M UKPOIO AOCOCEBBIX PbIO, MOA BO3AYLIHOK BYAAbIO M3 AQHCIHKA. . . .. ... ... .. 2190
Salad Mr. Lucien Oliver. The pride of dining clubs. It carefully prepared according to the recipe
from 1860 at the Hermitage restaurant.
It is served with young veal, shrimp, little bird, salmon caviar, veil from jelle shrimps.

Canar "TypmaH" © KpeBETKaMH K AOCOCEM, MYCCOM K3 3aMOPCKOIO aBOKAAQ,
rpenndpyToM, B acCaMOAsSKe C pa3dHbIMU TPaBaMH, AOTIOAHEH TOMaTaMu U

KPACHDBIM AYKOM. .« « ottt ettt et et e et e e e e e e e e e e e e e 1870
Salad "Gourmet" with shrimp and salmon, avocado mousse from overseas, grapefruit,

in an assemblage with various herbs.

@ “TenAbI canaT o XapeHbiM cbIpoM "BpH’, pasHo 3eAeHbIO, MEYEHBIMU CAAAKUMU
repLuamm 1 3aMOPCKMMM LIMTPYCAaMH, B KYH)KYTHOM 3aMPaBKe. . . ... ............. 1520
Warm salad with fried cheese "Brie", various herbs,
baked sweet peppers and overseas citrus fruits, in sesame dressing.

(®) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rocTH C AUETHNYECKHUMHU TpeGOBaHl/IFIMl/I VAU TULLIEBOU a/\/\eprmem, I‘[()H(a/\yI?ICTa, ()GpaTI/ITer K Oq)l/ILLI/IaHTy,

KOTOpbIM pacckaxeT Bam 06 MHrpeAreHTax, MCIIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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[OPAYME 3AKYCKM

HOT SNACKS

ApaHHKY O-MOMMAEBCKH C AOCOCEM LLIED-TIOCOAR, 30AOTHCTBIE U XPYCTSILLME,
B COYETAHMM C HEXHBIM CMETAHHbBIM COYCOM, PACKPbITbIM apOMaTaMu
CBEXKEIO YKPOIMA M XPEHA. . . . oottt e 1370

Mogilev-style potato pancakes with salmon, brown-golden and crispy, and they are combined with
delicate sour cream that reveals hint of fresh dill and horseradish.

ApaHHKH MO-MOMMAEBCKH C APOMATHBIMK GEeABIMH TPHGAMH B CAMBOYHOM COYCE,

|)\(/PyCT5lLLLl/le U PYMSIHBIE, IPUTOTOBAEHHBIE C TBIAY € KAPY. « « « v e v vvvve e e eevevn s 340
ogilev-style potato pancakes are brown-golden and crispy, it is served hot with ceps

and creamy sauce.

@ "KoproLika xapeHasi ¢ XpycTsLLen 30A0THCTOM KOPOUKOW,
B KAQCCMUECKOM MCIMIOAHEHUM KaK CUMBOA METEPOYPICKOM KYXHH. . . . oo oo oo 1350
Fried smelt with crispy golden crust - a classic dish, which has become a symbol

of the St. Petersburg cuisine.

MosroBast KOCTh, AOTTOAHEHHAS MMKAHTHOM MACTOM Ha YECHOKE W YKPOTIE.

[loaaeTcs ¢ XpycTALLUKMMU FPEHKaMU 13 nJJHHoro "bopoaurHckoro” xaeba. . ... ... .. 850
Marrowbone is complemented by a garlic and dill sauce, served

with crisp croutons made from spicy Borodino bread.

KioabeH rpu6Hoit "Aeamkar” 113 Geabix rppu6oB ¢ AOGaBACHHEM LLIAMIMHBOHOE,
MOAQETCS B MEeAbXHOpe "KOKOT'.

CepBHpyeTcst TOCTOM (PpaHLLy3CKOro 6areTa C TPIOMPEABHBIM MACAOM. . . . .. ... .. .. 690

Julienne of ceps mushrooms with the addition of champignons,
served with french baguette toast with truffle oil.

Onaapu CKOPOCII@ABIE, AOTTOAHEHHbIE AOCOCEM CAAOOM COAM. . .. ... ...........1370
Pancakes with salmon.

KEeBeWM noA coyooM "laMmans”. . .. ... oL 1890
Shrimp with «Champagne» sauce.

Kapenri#t ceip "Kamam6ep" B xpycTsiliier MaHUPOBKE C KAIOKBEHHbBIM COYCOM. . . . . 1390
Fried "Camembert" cheese in a crispy crust with cranberry sauce.

(®) TETEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOPbIF pacckaxeT Bam 06 MHrpeAMeHTax, UCIIOAB3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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XOAOAHBIE CYTIbI
COLD SOUPS

OKPOUJKa Ha XAeOHOM KBace KMBOIro 6pO)KeHI/I5I
C AOGAaBAEHUEM OTBApHOM TOBSIAMHbI, PUMPABAEHHAST XPEHOM. . . . oo et .. 990
Okroshka with fermented kvass and boiled beef, with horseradish.

XOAOAHBIV 6OpILL Ha M3bICKAHHOM CBEKOABHOM OTBape
C HEXHOM TOBSIAMHOM M XPYCTSILIAM OTYPLIOM. -+« « vvte e e e e eeeee e e e e e 990
Traditional cold beetroot soup, with boiled meat and cucumbers pickled.

[TOPAYUE CYIIbI
HOT SOUPS

ACOALIO U "IepHOC/\I/lBOM, MOAQETCA CO CMETAHOI U Kp YEHBbIM CaAOM. . ... .. ... 9 90
ussian borsch, cooked with duck, porcini mushrooms, bean and prunes, served with sour cream.

Egloomﬁ 60pLL, NPHUIOTOBAEHHbIN C YTKOM, 6@AbIMU rprbamy,
Y1uHas Aanwa «[lotax» U3 TBEPABIX COPTOB MILIEHUYHON MYKU

C MEPEMEAUHBIMU SFLIAMI. « .« e ot eet et e e et e e e e e e e e e e e e e 990
Duck noodles «Potage» are made of hard wheat flour and quail eggs.

2 "Il cyTOYHbIE C pa3BapHOM FOBSIAMHOM U GEAbIMU TPUGAMHU.

[loAQloTCSl B rOpILIOYKE C «EPMOAKOM» U3 CAOMCTOTO TECTA. .« v v v v e eee e e e 1090
@ Traditional Russian sauerkraut soup, with boiled beef and porcini mushrooms,

served in a pot with puff pastry.

ThIKBEHHBIM KPEM-CYI C MOPOXEHbIM M3 FOPrOH30AbI,
BElIEHKaM#M U TTMHHEHHUYHBIMU YHUTICAMM. . . . . . . oo s i e e 850
Pumpkin cream-soup with gorgonzola ice cream and oyster mushrooms.

IOwka pri6Has,
MPUIOTOBAEHHAS! C HEXXHBIMU AOMTHMKAMKH (PUAE TPECKM M AOCOCS. « .« . v v v v e .. 1590
Fish soup made from cod and salmon.

XAED
BREAD

XAebHasi KOp3HUHA MOAAETCS C PYHAYUHBIM MACAOM. . . . v e e eve e ee e e e e 250
The bread basket is served with hazelnut butter.

& AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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[TEADMEHW PYKOAEITHbIE
HANDMADE DUMPLINGS

"Bo/AKCKHE" @ HEKHOW LLYKOM, MOAQAIOTCS C U3bICKAHHBIM COYCOM M3 Liyuber ke HMKpbI. . 1370
"Volzhsky-style" with tender pike, served with pike caviar sauce.

'AATalickue" ¢ MSIcCOM CUGMPCKOTO KPOAMKA, AOTIOAHEHHbIE BO3AYLIHOM CMETAHOM
C apOMaTHOM l‘[eTpKLLIKOI?I M LEAPOM AAPIMA. . . oot it et e 1350
‘Altayskie-style" with siberian rabbit meat, topped with sour cream and parsley and lime zest.

"Cubupckre’ c ceBepHOM OASHHHOM U TOBSIAVHOW,

MOAQIOTCSI CO CBEXEW CMETAaHOM MO CTAPUHHOMY OOBIYAIO. . .. ..ot 1420
"Siberian-style" with northern venison and beef,

served with fresh sour cream according to an old tradition.

"Ta&xHbIe', A€ MEABEXaTHHA FAPMOHUPYET CO CBUHMHOW, B COMPOBOXAEHMH
KAIOKBEHHOI'O COYCQ, B AyXe CTaPHMHHOM PYCCKOM KYXHHM. « .« v v veevee v e e 1310
"Taiga-style" with bear meat is combined with pork,

accompanied by cranberry sauce in the spirit of traditional Russian cuisine.

[TACTA PYYHOW PABOTbBI
HANDMADE PASTA

[Tacra "TlpuMaBepa” ¢ drAe Kypbl U TPIODEABHBIM MACAOM. . . v v v v oo e e eee e 1520
Pasta "Primeavera" sti)th ch?c)ken fill)e/ and trLIJDfﬂeq:Z)il.

[Nlacra "AAbdpeao” ¢ kpeBeTkamu 1 coycoM "Hamoan™. .. ... o oL 1720
Alfredo pasta with shrimp and "Napoli* sauce.

[Tacra "Kap6oHapa" ¢ MEPENEAMHBIM KEATKOM. . . . ..ot vttt e e 1190
Pasta "Carbonara" with quail yolk.

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.

-8-



OCHOBHbBIE BEAIOAA
MAIN DISHES

YroAbHast pbi6a (YépHasi Tpecka) Ha MOAYLIKE U3 MOAGBI,
C COAOAOBBIM COYCOM, OTTEHEHHBIM AECTKOM MEAOBOM HOTOM. . . v v ooe e e e 2300
Coal fish (black cod) on a spelt with a malt sauce with a slight hint of honey.

Prae A0COCs MOA UKOPHBIM coycoM "lllammanb”,
B ACCAMOASIKE C OPOKKOAM M CHIAPKEM. « « « v vt vt et et e e e 2780
Salmon fillet with caviar sauce "Champagne’, in an assemblage with broccoli and asparagus.

Kotaetsl "AOHCKME" U3 LLLYKH C MKOPHBIM COYCOM,

B aCCaMOAsIKe C TOAYEHBIM KapTodeaeM, C pyOAEHBIMU AUCTbSIMU Oa3HAKKa,

LLyYbeH Xe MKPOH, BAIACHBbIMH TOMATaMK M TMIAHTCKKUM KarepCoM. . .. ......... ... 1690
“Donskie” pike cutlets with caviar sauce, in an assemblage with crushed potatoes,

chopped basil leaves, pike caviar, sun-dried tomatoes and capers.

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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OCHOBHbIE BAIOAA

MAIN DISHES

MeaBexaTrHa TyLéHast A0 6apXaTHOM HEXHOCTH, B aCCaMOASTKe C

SIUHEBOM Kalller "1 GEAbIMU TPUOAMK, MPUIOTOBAEHHAS! MO CTapOPYCCKoMy peLierTy. . . 2350
Bear meat stewed until tender combined with barley porridge, ceps,

prepared according to old Russian recipe.

MeaBeXaTrHa TOMA&HAsE OCOGBbIM CITOCOGOM,
C HaCbILLEHHBIM COYCOM M3 CMEAOM LUEAKOBUUbL. . .« oot ve e et e e e e e e e e 3290
Bear meat cooked in a special way, with a rich flavour sauce is made of ripe mulberries.

2 "Kotners! "Tloxapckue" (cyrnipem ae Bonsii [loskapckni),
[0 OPUTMHAAY TMPHUTIOTOBAEHHbIE, B COTNTPOBOXAEHHUHN ATOAHOTO COYCa
C MOAOABIM KapTodeAeM U GEABIMU TPUOAMM. . . . ..o oo 1420
Cutlets "Pozharsky’, prepared according to the original, accompanied by berry sauce
with new potatoes and porcini mushrooms.

[oBsiAMHa NO-CTPOraHOBCKY C TOAUYEHBIM KapTOereM
B ACCAaMOASIKE C MANPUKON M COAEHBIMU OTYPUUKAMM. .« o o v evev e e e e 2050
Beef Stroganoff with mashed potatoes, paprika, and pickled cucumbers.

@ Komersl "AeMHAOBCKHE" 13 MsiCa MOAOABIX AOMALLIHHMX KaGaHUMKOB M ObIYKOB,
C TOAYEHBIM KapTOodeAaeM B acCaMOAsKE C MarpUKoH,
CEAbAEPEEM M AOMTHUKOM OEKOHQ, B COMPOBOXAEHHH SITOAHOTO COYCA. . . . . .. . . . . 1380
"Demidovskiya" cutlets from the meat of young domestic wild boars and steers,
potatoes in an with paprika, celery and a slice of bacon, with lingonberry sauce.

& AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about

the ingredients used in the menu.
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OCHOBHbIE BAIOAA

MAIN DISHES

YruHas Hoxka "KoHpH', ¢ xapeHbIM LLIMUHATOM,
KapaMeAM3HUPOBaHHBIM IGAOKOM M alEABCHHOBBIM COYCOM. .« . v v v e e e e e 2050
Duck leg “Confit” with fried spinach, caramelized apple and orange sauce.

Kaaccrueckm "CTpunAoO#H" 3epHOBOTO OTKOpMa
B COYETAHWM C ABTOPCKUM MEPEUHBIM COYCOM. .« « v v vt e te e et e e 3900
Classic grain-fed steak, "Striploin’, with a homemade pepper sauce.

"Msico no-nerep6yprcku’ - rAe roBsIAMHBI TOA CAMBOYHBIM COYCOM,

C AOGABAEHHEM MOAOAOTO KapTOMEAS], KarepCoB M KPACHOTO AYKA. . . ... oo v. ... 2450
‘Petersburg style meat"

Beef fillet with cream sauce, with the addition of new potatoes, capers and red onion.

SIMaAbCKasi OA@HHWHA C COYCOM M3 COCHOBbIX LLIMILIEK,

AOMOAHEHHAS! KALUEN M3 KEAPOBBIX OPELLKOB. . . . ¢ vt vttt et eee e e e e e e e 2250
Yamal venison with pine cones sauce, supplemented with pine nuts porridge.

Creiik «a-Ast Hatypeabn.

Duae roBIAMHbBI C MOAOABIMH CTPYYKaMH rOpoxXa U MOAOABIM KapTOeAeM. . . . . . 3100
Steak "a la Naturelle". Beef fillets with young peas and new potatoes.

Creiik «lllato6puran».

AOMOAHEHHBIH AETKMM FapHUPOM M3 OBOLLIEN B accaMbasike ¢ coycoM «[loptor. . 4900
Chateaubriand steak, complemented with a light side dish of vegetables

in an assemblage with "Porto" sauce.

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOPbIF pacckaxeT Bam 06 MHrpeAMeHTax, UCIIOAB3YEMBIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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VEGETARIAN MENU

CAAATDBI 1 3AKYCKA
SALADS AND SNACKS

Canat ¢ XpyCTIUM 6aKAQXAHOM K PA3HOM 3€AEHBIO. . . ... vvvvveeeee e 980
Salad with crispy eggplant and various greens.

[leyeHasi cBEKA@ C XapeHOU rpyller,
OeAbIMU TpUGaMK 1 3aMPABKOM M3 MOAOABIX COCHOBDBIX LUMILEK. . . . oo ovv e e ... 780
Baked beetroot, with fried pear, and ceps, with a sauce made of young pine cones.

Canar o neY&HOoM MarnprKoM 1 aBOKAAO C PAa3HOM 3EAEHbIO,

AOTIOAHEHHBIA TOMATAMU-UEPPH. -+« « e v vt et e e e e et et e e e e e e e 1170
Salad with baked paprika and avocado with different greens, supplemented with cherry tomatoes.

CYII
SOuP

THIKBEHHBIF KPEeM-CYTI C BELLEHKaMU U MIIEHUYHBIMU YHMCAMM. . . . o oo oo oo oo 850
Pumpkin cream soup with oyster mushrooms and wheat chips.

OCHOBHbBIE BAIOAA
MAIN DISHES

CreliK M8 LIBETHOWM KaITyOThl C MUHAGABHBIM COYCOM. .+« « t v vt oo e e e e 830
Cauliflower steak with almond sauce.

AECEPT
DESSERT

*SI6AOUKO MEeY&HOE B CAOWCTOM TECTE, UMHEHHOE MPOTEPTHIM YEPHOCAUBOM,

C BAHUABIO, AOTIOAHEHHOE COPOETOM. . .+t v vttt e e e e e e e e 850
Baked apple in puff pastry, with prunes and vanilla, supplemented with sorbet.

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about

the ingredients used in the menu.
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DESSERTS

*SlérouKko neyéHoe B CAOMATOM TEATE, YMHEHHOE MPOTEPTHIM YEPHOCAHMBOM,
AOTIOAHEHHOE CAMBOYHOM KapaMeAbIO U BAHUABHBIM MOPOXEHBIM . . . . ... ... ... 850

Baked apple in puff pastry with prunes, supplemented with creamy caramel and ice cream.

*PozoBble GAMHUMKH C BapeHbeM K3 KPbIKOBHUKA
Mo peuenty ApUHbI POAMOHOBHBL. . .. ..ot 680
Pink pancakes with gooseberry jam according to the recipe of Arina Rodionovna.

‘Beab Bawi si6rouHbiit nupor «ByaboB 3 Tpuropckoro uMeHMsi».
[loaaeTcst oXAQKAEHHBIM C IPYLIEBBIM MYCCOM U KEAPOBBIMU OpPELIKAMM. . . . . . . . . 790

All of your the Wolfov apple pie from the Mansion Trigorsky "
Served chilled with pear mousse and pine nuts.

*bAaHMaHXe Ha TPAAWULIMOHHOM MOAOKE C HEXXHBIMHU CAMBKaMU
M apOMaTHOM BaHMABIO. [loAaéTcs Ha MoAyLIKe M3 KPbIKOBHUKA
B COTMPOBOXAEHHUU 3EMASTHUYHOIO COYCA. + « v vov v vt e et e et e et e e e e e 780

Blancmange is made of traditional milk, delicate cream,
and aromatic vanilla is served gooseberry with strawberry sauce.

MeAOBHK B PYCCKOM CTHAE C MATKHMH KapaMeAbHO-MEAOBBIMH HOTKaMH.

[loaaéTcs ¢ MOpOXEHbBIM M3 COCHOBBIX LLMLIEK, MyCCOBBIM COYCOM C AEAMKATHbIM
FPUOHBIM OTTEHKOM. AOMOAHEHHbBIA KEAPOBBIM KPAMOAOM. . .« . v o vov e e e . 850
«Russian-style» honey cake with soft hint of caramel-honey. Served with pine cone ice cream and
mousse sauce with a delicate hint of mushroom. Topped with a cedar crumble.

Brckeur «MoueHbIi», MPOMUTAHHBINA TOMAEHBIM MOAOKOM,
B COYETAHWUM C PXKaHbIM MOPOXEHBIM, B3PbIBHOM KapaMEAbIO U
LLIOKOAQAHOWM 3EMAEH, MO peLenTy XeCToHa bAIOMEHTaAS. . ... ... .. oL 890

"Soaked" biscuit in melted milk, combined with rye ice cream, crispy caramel,
and chocolate ground, according to the recipe by Heston Blumenthal.

Aecept «[TaBAOBay - Aérkoe 1 BO3AyLLIHOE 6e3e C XPYCTSILLIMMH KYCOUYKaMU
OAQHLUMPOBAHHOW ThIKBbI. AOMOAHEHHOE CAMBOYHBIM KPEMOM,

MOPOLLIKOBBIM COYCOM M OOAEMUXOBBIM COPOETOM. . . . . v vt v vt 890

Pdessert «Pavlova» is made with light meringue, with crispy pieces of filled pumpkin is served
buttercream and cloudberry sauce and sea buckthorn sorbet.

@ AIOBMMBIE BAIOAA MO3TA / THE POET'S FAVORITE DISHES
(#) METEPBYPICKASI KYXHS / ST PETERSBURG CUISINE

YBakaemble rocTH C AUETHNYECKHUMHU TpeGOBdHI/IﬂMl/I VAU TULLIEBOU a/\/\eprmem ﬂ()H(aAyMLTd OGpaTVITer K Oq)l/ILLl/laHTy,

KOTOPbIM pacckaxeT Bam 06 MHrpeAreHTax, MCIIOAb3YEMBIX B MEHIO
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about
the ingredients used in the menu.
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MOPO/KEHOE M COPBETbI
ICE CREAM AND SORBET
PyKoAernHOe MOPOXEHOE B aCCOPTUMEHTE: . . . .. oo v ve e et e e e e 380

BanuabHoe | Pxxanoe | llokoaaaHoe | 3emasinmunoe | M3 cocHoBbIX 1MiLek | XaABa
Handmade ice cream in the assortment: Vanilla | Rye | Chocolate | Strawberry | Pinecone | Halva.

ngOAenglFl OOPGGT B ACCOPTUMEHTE: . .« .\t ettt et e et e e e e 380
6renmxoBbii | bysuna | Kpbokoshuk | Mopotuka | AvmonHbIx
Handmade sorbet in the assortment: Sea Buckthorn | Elderberry | Gooseberry | Cloudberry | Lemon.

KOH®ETbI, CO3AAHHbBIE BPYYHYIO

HAND-MADE CANDIES

Tp_loq)el\b M3 TatoLero TeKCTypHOTO LLIOKOAdAa
C ACTKMM apOMaTOM OOPOAMHCKOTO XACDA. . . . ..ot 240
Truffle is made melting chocolate with slight hint of Borodino bread.

18+ Apaxke C HAYMHKOM M3 GPYCHHUYHOIO MMIOPe C AOGABAEHHEM BOAKH.

B cdhepe 13 6enoro 1I0KOAAAQ, YKPBITOE MEPAAMYTPOBOM MYAPOM. . . . oo v v v n .. 240
18+ Dragees is filled lingonberry liqueur puree and Russian vodka.

Sphere of white chocolate rolled in pearl powder.

YepHOCAMB, YUHHEHHBIM KEAPOBBIMK OpeLLIKaMH M BAPEHOM CIyLLEHKOH,
B TAA3ypH M3 TEMHOTO LLOKOAAAA C 30AOTOM MYAPOM. . . v oo v i 240
Prunes with pine nuts and boiled condensed milk, glazed with dark chocolate and gold powder.

YBaxaeMble rocTh C AMETUYECKMMH TPEOOBAHMSIMU MAM MULLEBOM AAAEPIHEH, MOXAAYHCTA, OOPAaTUTECh K OULIMAHTY,

KOTOpbII pacckaxeT Bam 06 MHrpeAreHTax, UCMIOAb3YEMbIX B MEHIO.
Dear guests with dietary requirements or food allergies, please contact the waiter, which will tell You about

the ingredients used in the menu.
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NCTOPUA PECTOPAHA
THE RESTAURANT'S HISTORY

B camom uentpe Cankr-Iletepbypra, Ha yray Hesckoro npocnekra u
HabepexHOW pekr MoWKH, pacroAOXHAOCH «AUTepaTypHOe Kade», XpaHsllee
TPAAMLIMK ObIABIX BpeMeH. Yke B 1816 roay 3aeck, B Aome KOToMHHa, OTKPBIAOCH
3aBEeAEHME LLIBEHLIAPCKOrO LLOKOAAThE, CTaBLIee MPEALIECTBEHHUKOM
3HAMEHHTOM KOHAHTepCKoM "Boabd 1 bepanxe'.

B TeueHne MHOrMX AeT KOHAMTEPCKasi 6blAa CBOEOOPA3HbIM AUTEPATYPHbBIM

KAYy6oM. B pazHble roasl ee noceutaau A. C. [lyuikun, M. O, AepmonTos, T [0

Llleryenko, H.I' Yephbiwerckum, .M. [1aHaes, B.I. beannckui, M.E. CaaTbikoB-
LlleAprH 1 MHOTHE ApyrHe AMTEPATOPBI.

27 siuBaps 1837 roaa AnekcaHap Cepreesuy [lyLIKKH Ha MyTH K MECTY AySAM
BCTpeTUACs Y Boabga 1 bepanke co ceomm cekyHaaHToMm K. K. AaHsacom.
Yepes Heckoabko aHen D.H. [anHka umtan 3aech B. [1. bypHaluesy
cTUXoTBOpeHHe AepmMoHTOBa «Ha cmepTh nosTa.

BecHow 1846 roaa y Boabda u bepanxe npousoluaa Bcrpeda O.M.
Aocroesckoro ¢ M. B. [leTpaliueBcknM, BO MHOTOM OMNpeAeAMBLLAsi CyAbOY
MHCaTeAs.

Co BxoAa B «AuTepaTypHOe Kae» HAUMHAETCS HaCTosILLee MOorpykeHre B
ucropuueckyio anoxy [lerep6ypra.

PectopaH BblaepkaH B CTMAE AyUlIMX CaAOHOB XIX Beka: KOAOHHBI C
KpbIAAQTBIMU HUKaMH MOAAEPKMBAIOT 3€AE€HbIE AAMITbl — CUMBOA AMTEPATYPHOTO
06111ecTBa, B KOTOPOM cocTosiA ArekcaHap Cepreesud. TsxeAble MopThepbl HA
OKHaX, BBIXOASLLMX Ha HabepexHytlo MorkH, rpaBiopbl ¢ BUaaMH [letepbypra,
OrPOMHbIN ro6eAeH — TOYHas KOIWs AOMallHer GMOAMOTEKM M03Ta U BOCKOBAs
curypa Arekcanapa Cepreebuya [lylikvHa, 32 CTOAMKOM Yy OKHa, BCe DTO
CAOBHO TMEPEHOCHT B 3IMOXY TOTO BPEMEHH.

KaxAbI1 Beuep pectopaH MpUraalliaeT roCTer Ha AUTEPATYPHO-MY3bIKAABHYIO MPOrPaAMMY,

TA€ AIOGHUTEAM KAQCCUUYECKOM MY3bIKH M MO33UM CMOTYT HACAQAMTBCSI My3blKaAbHBIMH MPOU3BEAEHHSIMU
M CTUXaMH B BUPTYO3HOM MCMOAHEHWH MY3bIKAHTOB M MAaCTEPOB XYAOKECTBEHHOIO CAOBA
Cankr-Iletepbypra.

Menio AvTepatypHoro kage coyeraer B cebe GAIOAA PYCCKOM, EBPOMENCKOH, a
TaKXe NneTtepOyprckor KyxXHH.

Pectopan «AutepatypHoe Kade» - 3TO rapMOHHUYHOE COYETaHHE BbICOKOM KyXHH
M PYCCKOWM KYABTYPbl, COBPEMEHHOIO YPOBHS CEpPBMCA U TpaAWLmK [letep6ypra c
€ro POMaHTUKOWM M HEMOBTOPHUMOWM aTMOCHEPON CTapHHBL.

BOABLLE MCTOPMK B VK.




