BREAKFAST

09:00 - 11:45

SWEET

Croissant with butter
Rice porridge with baked milk and berries
Curd fritters with sour cream and raspberry jam

Pancakes with baked cottage cheese

Millet porridge with apple and maple syrup
Apple pancakes
Tapioca-chia pudding with granola and raspberry sauce

Lazy dumplings with goat cheese

HEARTY

Fried eggs with bacon/salo

Kulesh
(millet porridge with cracklings)

Millet porridge with Parmesan, poached egg, crispy bacon

Shakshuka
(eggs poached in spicy tomato sauce)

Gera's breakfast
(Vienna sausages, mashed potatoes, fried eggs, green peas)

Grandma Nina's potato pancakes

Scramble with stracciatella and warm avocado & zucchini salad
Zucchini waffle with shrimp

Onion bread toast with Tambov ham

Eggs Benedict with salmon on toasted brioche

French omelette with crab and Parmesan
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SABAOKU TTEYEM

YABLOKI PECHYOM - HOUSE OF HEDONISM IN KRASNAYA POLYANA

COLD STARTERS

AND SALADS

Smoked Beetroot with Three-Cheese Mousse 135 gr
Smoked Home-Cured Lard with Mustard 220 gr
Pickled Vegetables 500 gr
Duck Liver Paté 140 gr
Vitello Tonnato 140 gr
Vegetable Salad with Feta 220 gr
Salad with Cured Duck Breast 230 gr
Beef Tartare 210 gr
Salmon and Stracciatella Salad 190 gr
Smoked Croaker Salad 350 gr

HOT STARTERS

Cabbage Steak 290 gr
Flatbread with Roast Beef and Confit Onion 250 gr
Bone Marrow with Vegetable Caviar 2 pc.
Baked Potato with Sour Cream and Pike Roe 320 gr

Baked Camembert in Croissan 260 gr
with Seasonal Jam

SOUPS
Fish Soup with Two Varieties of Fish 320 gr
Okroshka with Roast Beef 280 gr
Beef Borscht 440 gr
BAKERY & BREAD
Vika's Pie 40 gr
(Spring Onion & Egg / Cabbage / Apple)

e .50 260 gr
Traditional Kurnik Pie
Cabbage and Beef Strudel 210¢
Onion Bread Ipe
Buckwheat Bread 1pe.
Borodinsky Rye Bread 1 pc.
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DESSERTS

MAIN COURSES

Beef Liver Fritters with Potato and Pepper Sauce 320 gr

Mackerel with Jerusalem Artichoke Purée 310 gr
and Green Herb Sauce

Beef Stroganoff with Porcini Mushrooms 300 gr
Burgundy-Braised Beef Cheeks 290 gr
Ptitim with Braised Venison 300 gr
Beef Shepherd's Pie 340 gr
Duck Leg with Truffle Sauce 360 gr
Oven-Roasted Poussin 240 gr
Dorade Fillet with Courgette Spaghetti 270 gr
Ptitim with Crab and Red Caviar 260 gr
Tuna Rossini with Foie Gras 250 gr

FROM THE GRILL

Salmon Steak 190 gr
Croaker Steak for 100 gr
Ribeye Steak for 100 gr
T-Bone Steak for 100 gr
S HARING P LATTERS (by request)
Beef Short Ribs for 100 gr
Wooden-Trough Roasted Lamb Shoulder for 100 gr
Beef Wellington for 100 gr
Trout Side for 100 gr
Baby Potatoes with Herbs 200 gr
Mixed Leaves 40 gr
Ptitim with Parmesan 190 gr
Oven-Baked Spelt 220 gr

SPECIAL
MENU
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If you have any food allergies, please inform your server. This printed material is for promotional purposes. Prices are in Russian Rubles.
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