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SIBERIAN SPECIALTY

Muksun stroganina (frozen fish shavings)

Frozen Muksun stroganina with yuzu sauce and truffle oil

CAVIAR & ROE

APPETIZERS

Slightly-salted Olyutor herring with potatoes

Salted Peled with potato and soaked current

Muksun sugudai
Smoked omul
Smoked muksun

Venison jerky

bear, elk, venison

Beetroot & Goat Cheese
1360

Scallop Ceviche
1780

Cheese platter
1980

Russian vinaigrette with wild mushrooms

Green salad with Sakhalin scallop

Chicken soup with kluski 580
Muksun Ukha (rich fish broth) 1260
Overnight shchi —

traditional Russian fermented cabbage soup 780
Shulym Stew with Venison 1240
Beef Borscht with Pampushka

& Smoked Lard 680

FISH

Baked omul with green salad
1360

Grilled Sakhalin scallops

with cauliflower mousse

2400

Murmansk cod with cedar porridge
and smoked beetroot

1740

Oven-Baked Caffish
with Crayfish Tail Sauce
1460

Baked muksun with potato,
tomatoes and spinach

1960

Baked zander with porcini mushrooms
in Beurre Blanc sauce

1860

Hot-smoked sterlet with baby potatoes

sharing plate for 4-5 people
6800

Salt-baked omul
sharing plate for 2-4 people
4800

A

Game sausages: hazel grouse, capercaillie, pheasant,

Tomato & cucumber salad wih smetana or olive oil

Rabbit liver salad with blackberry sauce and kumquat

of aspic: pork, deer, rabbit

smoked, spicy, butterfish

Traditional Russian Butterbrod with Doktorskaya Sausage

1380 50 G. SERVED WITH «BLINI»
1480
Siberian Sturgeon Black Caviar
1380 7600
Salted trout
1340 Trout roe
1800 Three types
1460
Pike roe with smetana Salo (lard):
980 1360
1800

Y ON TOAST q

Beef tartare with Parmesan Julienne with porcini mushrooms ith T fish 640

and flaxseed chips 860 wilh 1ugon Tis

1460 | Three types of fish roe 1280 |
Julienne with Crayfish Tails be <

Rabbit liver pate 960 Cod liver, green apple and caviar 1160

with sea buckhorn & pine nuts
680 Roast beef Muksun forshmak with curry 940
and caramelized onion

SALAD

1460 ’§ with Reindeer Tongue

680 Veal and fern salad 940
740 Dressed Muksun 1160
1800 Olivier (Russian salad) with light-salted trout 1380
1280 Mimosa Salad with Sprats 760

PIROZHKI: pes)

With cabbage 380
Fish “rasstegay” with muksun and omul 780
Fried “Belyashi” with meat stuffing 560
With venison and lingonberry 760

Venison Stroganoff
1380

Elk Lip with Fern
2800

Buffalo Burger
1600

Taiga-style deer tenderloin
with wild garlic and fern

3600

12 hours stewed boar with beans

1680

Altai maral with pearl barley porridge
and wild mushroom sauce

2400

Venison roast beef
with truffle potato risotto

1880
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Duck Breast with Sweet Potato Mash
1380

Beef cheeks in porto sauce
with potato purée

1580

Ribeye steak
6800

Filet Mignon with Five-Pepper Blend
2600

Buckwheat & beef hot pot
980

Makarony po-Flotski -
navy-style pasta with beef

1240

Beef shank steak on the bone
sharing plate for 4-5 people
8800

VEGETABLES

Baked Potatoes with Milkcap Mushrooms

& MUSHROOMS |

Fried potato with forest mushrooms
and green onion

Stewed fern

Grilled Vegetables

denisivanov.ru | @denisivanov.ru
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PICKLES

Pickled apples & grapes
Lightly salted cucumbers
Siberian pickles platter

Pickled cabbage with grapes and cowberry

MUSHROOMS

White milk-cap mushrooms with smetana ___
Pickled porcini

Salted red pine mushrooms

PELMENI

lamb, beef, goose, pork

Peled fish Pelmeni in champagne
with three kinds of roe

7

Giant Pelmen with four kinds of 1
cabbage, morels and porcini

Veal and forest mushrooms Pelmeni

RUSSIAN
. CUTLETS

Pike cutlet with mashed potato
and pike roe

Torzhkovskaya (Pozharskaya)
cutlet with mashed potatoes

Hand-Chopped Cutlet
with Mashed Potatoes

940

880

660
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Sing up in one minute
and get 500 bonuses

or choose the dis
phone

Siberian Pelmeni filled with 4 kinds of meat:

Menu and Social Network

Share the menu with your friends
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