KJIACCHUYECKOE
BAHKETHOE MEHIO
$115 Ha yeysoBeKa

CAFE ST. PETERSBURG
+ 7% Hajor 1 20% 4JaeBbIe

A TASTE OF EASTERN EUROPE

XOJIOOHbIE 3AKYCKMW (ebibepure 3)

IomanrHme conenbs (BK/IIOYEHbI B OaHKET)
Accopmu u3 KeauleHot Kanycmol, MomMamos, 02ypuy08 (cn1a6o20 u Kkpenkoeo nocona), U MapuHoBaHHvlx A670K.

Accopry 3 6pycKeTT
Ilecmv munu-6pyckemm ¢ napmcKoli 6eMuuHOL, KON4eHbIM 0COCEM, CLIPOM pema U 6a3unuKos80-momMmamHoti canvcoil.

M:scnoe accoptn
Cuimnoe u annemumuoe: 6yxieHuna, KypuHovlii pynem, 6aneHas 208A0UHA U Ca0.

3aKycKa U3 KpeM-CbIpa, OpPeX0B I CyX0(pPYKTOB
W3zvickannoe couemanue opexos, cyxogﬁpyrcmos, meoa u ﬂO())I{(ZpEHHbIX mocmos U3 nueHu1Ho20 xneoa.

Mopckue ieKaTechl
Céanancuposantvlii MUKC U3 KonueHo2o ¢use 6enoil poLbvl U c1A60CONEHO20 NOCOCH.

bantniickas rapenka
Cnaboconenvie cenvov U ckyMOPUs ¢ ne4eHviM MON0ObIM KAPIModesem U 3esIeHbIM JIYKOM.

Knaccuyecknii mamreT 13 KypyHOi Ie4eHN
Hesxcrwii KPEMOGbH;l nawimemni, nooaemcs c medom U PHCAHBIMU CDEHKAMU.

IomanrHuit xomomger
TpaduyuorHbLii X0n100ey, U3 KYpUlsbl U 208A0UHDL C 20pUULEl U XPEHOM.

3akycka u3 6akmaxaH
3aneuenHvle 6aKnANAHDL C KPEM-COIPOM U3 OAZUNUKA U NOMUOOPAMU HEPPUL.

Qopuimak no-ofecckn

IIpanas xono0HAs 3aKycka U3 UsMenb4eHHo20 Puse cenvou, penuamozo ayka, 6710Kka, 6apeHoezo Aliua u ceéexceli senenu. ITooaemcs
HA PUCOBLIX YUNCAX C 02YPEUHbIM MAPMAPOM.

CAJIATbI (ebibepure 3)

<« v »
Cajar “llomnckun
B1000 u3 céexcux opeanumeckux 080uleti U 3eeHuU: NOMUOOPDL, 02YPUbL, KPACHDILL YK, 60neapcKuii nepey, u 0oOMaHss OpviH3a,
3anp(l3ﬂ€HHble aOMCLWHMM paCWlum&'thblM MACIIOM.

Canar “IIpsMuKoM c rpsagkn’”
Becennuii canam u3 peducd, 02ypuy08 u ykpond, 3anpasneHHbiii cMermanoti ¢ 006asneHuem TUMOHH020 COKA U Uedpbi.

o « »
Kimaccnuecknin camar “Onusbe
TpaduyuonHbLii NPA3OHUUHDLI CANAMN U3 8APEHDIX 080U4eL, AUL, 3eTIeH020 20POUIKA, C 000a8/IeHIeM KYPUlbl UNIU 208F0UHDL HA
6v100p, 3aNPaseHHbLl OOMAUIHUM MATIOHE30M U NOCLINAHHDILL YKPOHOM.

Cenenxa nog my6oit
Knaccuueckuii crnoenviii canam u3 conenoti cenv0u, HOKPbLMOotLi CIOSMU 0MEAPHO20 KAPMOogens, c6eKvl, MOpKosu u Auy,. Kaxoviii
71011 NPOMA3aH OOMAUHUM MALIOHE30M.

Iesapnb ¢ Kypulei
Canam u3 nucmoes pOME)Ha, Kypuubt Ha 2puﬂe, xpycm;m;ux ZPEHOK U Kiaccuueckotl 3anpa31<u Hesapb.

Bumnerper
HOH}//I}IPHO(:‘ 6711000 pyCCKOlZ KYXHU, NPpuUcomosieHHoe u3 3ane4eHHOU c8eKbl, lcapmogﬁe/m U MOpKO8U, 00M0NHEHHOE CONEHbIMU
ocypuamu u 3eneHvio, 3anpasieHHoe 01UBKOBbIM MACTIOM C TUMOHHBIM COKOM.



CanaT ¢ KypMHBIMHU CEpALIAMU
Canam u3 KypuHbix cepOeuex, C6eHUX 02yPU06 U IYKa, 3aNPAGIEHHDBLL CMeCbi0 MATIOHe3a U 20PUULbL.

CaaT ¢ KOIYeHbIM YTPeM U OPEXOBbIM JPECCUHIOM
Muxkc canammuvix nucmoves u OZypHOB, 3anpaBﬂ€HHbH:t opexosvim coycom U 00NONHEHHbITI KONUEHbIM yZPEM.

FOPSYME 3AKYCKM (eui6epute 2)

[pn6HOI >XyIbeH
Fpu6bl, 3aneveHHvle 8 CITUBOUHOM COYCe C IYKOM, f’lp}lHOCl’I’lﬂMH u mepmth CblpOM. Iodaemcs eopﬂuum 8 mapmaﬂemkax.

[TMpOXXKM ¢ KaIyCTOV MM C ANIOM U 3€/I€EHBI0
Hexcrvle nuponyKu U3 MACK020 apO)fC,’)fCEBOZO mecma ¢ HAYUHKOU U3 Kanycmbt unu cmecu ﬂaua U ceexcetl 3eeHuU.

QapmypoBaHHbIE IIAMIVHbOHbI
HInanxu wamnuHboHos, gﬁapmupoeaHHwe 6€KOHOM, cenbbepeem, Colpom U ciusKamu, 3anedeHHuvle 00 30710MuUcmoil KOPOUKU.

brnnuunkn
Jomauinue OnUHUUKY C HEHHOU HAYUHKOU HA BbIO0P: U3 208T0UHBL UL KYPUUDL CO WNUHAMOM U ColPOM 00D 6I10.

Tomy6upr
CoimHoe couemariue C6UHUHDL, ZOBﬂaqul, Kanycmol U puca, no0armcst Co CMeMaHoil.

FOPSYME BITOJIA (sui6epure 3)

Ileyenpin OKOPOK € Y€CHOYHBIM MaC/IOM
CouHbLli U HeHCHDBLTL CBUHOTL O0KOPOK, MeOTIeHHO 3aneueHHblii 00 cosepuiercmaada, nponumaHHth’t apomamom 4eCcHO4H020 MAacna u
NpAHLIX MPas. CoimHoe u B8KYyCHOE 67”0(30, Komopoe cmanem APpKUM aKueHmom Ha nt06om cmore.

[ pimnenok-Tabaka
Counblii YbINEHOK ¢ XPYCMAULel KOPOUKoll, 100Aemcsi ¢ OCHPuIM KPACHBIM COYCOM OTIA SAPK020 8KYCA.

Kotnetrsr [Toxxapckne
Hesicrediuiue py6neHvle kKomnemyl U3 KypuHoeo gusie ¢ Xpycmsujeti KOpouKotl, noOAIOMCs O CIUBOUHBIM COYCOM € 000a6/IeHUeM
nacmepraxa, 4mo npuoaem 671100y YHUKATOHOITL BKYC.

3aredyeHHast MAKOTh O6apaHVHBI
Coumoe msco bapawika, U0ednvbHo 3aneuenHoe U No0aKWseecs ¢ KAACCUMECKUM COYCOM 0eMU-21ac, KOMOopblil npudaem 67100y
HACLIUEHHDILL U 271y 00K ULL BKYC.

3ameyeHHas1 ppiba B CIMBOYHOM KpeM-Coyce
Hescnas nukwia, sanewenasi 0o co8epuieHcmea, nodaemcst 8 apoMAamHoM CIUBOUHOM KPeM-Coyce U3 nacmepHaKd, KOmopoiii
dobasnssem 671100y 3eMAUCMbITE U HACLIU4EHHDITI BKYC.

Y1Ka

LenvHast ymxa, 3aneyeHHas ¢ s670KamMu, N00Aemcsi ¢ sI200HLIM COYCOM, KOMOPbLl NPeKpacHo noduepkusaem eKyc mscad, npuoasas
671100y cn1adKo-KUCbLLl 6ANAHC.

FTAPHUPBI (bibepure 2)

JKapenbit kapTodesns ¢ MIpAHOCTAMI.
Knaccuueckoe u no6umoe dononnerue x 11060my 61100y — Xpycmsiuguti 3010MUCMblil Kapmodens, NPUnpasieHHviti ApoMamHvimu
CNeyuUAMU, UOeanbHO 00NOIHAIOULULL 0CHOBHOE 0711000.

OBomu-rpunb
Jleexuti U 6KYCHbLIL 2apHUP — Ce30HHDIE 080ULU, NPULOMOBTIEHHDIE HA 2PUTIe, ¢ XAPAKMEPHDIM ObIMHBIM BKYCOM, PACKPbIBAIOULUM UX
ecmecmeeHHy o cnadocmo u apomam.

Puc ¢ oBommamn

Paccoimuamutii naposoti puc ¢ 060UAMY, 00HAPEHHBIMU HA CTIUBOUHOM MACTIE, CO30AIOULUMU 2APMOHUUHOE U BKYCHOE 00NONTHEHUE K
0CHO8HOMY 071100).

JECEPTHI

CBexx1e PpPyKThI U ATOIBI
V3vickAHHDILL MUKC U3 CHETbLX OpeaHutecKux GpyKmos u 1200 — udeasivHoe 3asepuieHie 100020 MopiuectmeeHHo2o 06eda.

TopTsl B accopTUMeHTe (IIOKYIaeTCs OT/EebHO)
Ioxcanyiicma, 0b6cyoume ¢ uiep-nosapom saut 6v160p (4eHbl MOy 8APLUPOBAMNCS 8 3ABUCUMOCHIL OM NPeONOUMeHULL).

Yaii, kode, Bozia (06br4HasI ¢ ra3oM 1 6€3), ra3upOBaHHbIE HAIUTKA
Brnrouerwvt 8 crmoumocmo 6aHKema.



B IMHYUNKN (mpoparoTcs OTHENbHO, IIeHa YKa3aHa 3a OfHY IOPLINIO)

BrviHuMKY ¢ ZOMAIIHMM MapyHOBAaHHBIM I0COCEM VI CMeTaHO ($4)
BrmHYMKY ¢ KpacHO¥ MKPOTI ¥ CMeTaHoI1 ($6)
BrviHuMKy ¢ accopTy BapeHbst, CryIeHHbIM MOJIOKOM U cMeTaHo1 ($3.45)

OONOJTHUTENBHBIE BJTKO[,A (112 senoseka)

XononHble 3aKyCcKuL: $6
Topsune 3akyckm: $5
Camarsr: $5

OcHoBHoe 6m0710: $8
Tapuup: $3

Kommor (1 mutp) - $15
Tapxys (1 mutp) - $18



BAHKETHOE MEHIO
$145 Ha yeI0BEKa

+ 7% Hanor u 20% 4aeBble
CAFE ST. PETERSBURG BoIMOKeTe 3aMeHNTb /000e BbIOparHoe Banv 6romo

A TASTE OF EASTERN EUROPE IHO6I)IM6IIIO,I[OMI/ISH3.IH€I‘OKIIaCCI/I‘leCKOI‘OMeHIO

XONOAHBIE 3AKYCKM (erioepure 3)

IomanrHe coneHbs (BK/IIOYEHbI B OaHKET)
Accopmu u3 KeawieHol Kanycmol, MoMAmos, 02ypuo06 (cnabozo u Kpenkozo nocona), u MapuHoBaHHbIX SOTOK.

CbIpHas Tapenka
Accopmu u3 usvickannuix coipos: Kamambep, Jop-Bnio u xo3uti coip. HexncHolil 6KYC Kax0020 cuipa udeanvHo packpoleaemcs 6
couemanuu ¢ ppyKxmamu u opexamu, co30a8as 2ApMOHUI0 KYCO8 U APOMAIOS.

Tap-Tap u3 TyHIa 1 KI1yOHUKN (II0 XeTaHUIO, C IOCOCEM)
Totko Hape3aHHbIll cBexHcULl MyHel, N00ABAEMBLEL C APOMAMHBIMU KITYOHUMHBIMU 00TbKAMU, CO30A10U4ULL HEOObIKHOBEHHO CBEHCULL U
}IPKMZ:Z B8K)C. Taxe 803MoxHceH 8APUAHM C JIOCOCEM.

Omagymky ¢ KpacHOM MKPOJ ¥ CMETaHOM
MunuamiopHuie 01a0vu uedpo ycoinarHvle KPACHOU UKPOL, cO30at0m YMoHUeHHOe couermanue 8Kycos 0151 HACMOSUAUX 2y PMAHOB.

Pri6a dapumposannas (Gefilte Fish)
V3bickantble KOmemovl U3 0moOopHO20 KApna, NPUzomosieHHvle no MpadUUOHHOMY pelenimy, noO0alomcs ¢ NUKAHMHbIM XPEHOM.
Benuxonennoe 6711000 espeiickoti KyXHuU ¢ 21YO0KUM, HACOIULEHHBIM BKYCOM.

Kapnay4o 13 KOIT4eHOro 710¢ocs € TP eIbHBIM JPeCCUHIOM
TorKue IOMMUKY KONYEH020 JI0COCH, NOKPbIble APOMAMHBIM MPI0PenvHbIM cOycom. Mo 611000 — d71e2aHMHbLLL 8b160p 0715
n06umeneti ymorHueHHvIX U 0eTUKAMHBIX 6KYCO8.

JKemuysxHas nkpa
Bs6bumas pbl6Ha}I uKpa c picanvimu mocmamu — be/zufcamec, Komopbuft cmanem APKUM AKUEeHMOM Ha sauiem cmorie. Jlezkas
meKcmypa uKpol 86 COuemanu ¢ Xpycmamumu mocmamu co30aem 8enuKojienHoe couemarue.

Kapnawy4uo 13 ToMaToB 1 MoLapenia
W3vickanHoe couemarue ceexcux, COUHbLX MOMAMOB, HeHHOL mouapennvt u apomam:—toﬁ PyKKoOnDL. Todaemcst ¢ 01UBKOBLIM MACTIOM
U 0anL3AMUUECKUM Kpemom, 4mo nobuepkusaem 8ce ommeHKU eKyca.

[acTpoHOMMYECKME Ty3THI

1. Onadywxu c kpacHoti uxpoti u cmemaroti + Poiba gpapuuposannas (Geflte Fish)

2. CowpHas mapenka (Kamambep, JJop-bnro, Kozuii)+ Xamon ¢ ppyxmamu

3. Bnunvt ¢ konuénvim nococem u kpum uuzom + Tapmap us mynya u knyoruku (1o sxenanuio, ¢ 10cocem)
4. Kemuyscroe Kom60: popumax HA PUCOBLIX HUNCAX U B30UMAS POIOHAT UKPA C PHAHLIMU MOCHAMU.

Accopty U3 6pycKeTT
Hlecmy munu-6pyckemm ¢ napmcKoli 6emUyUHOL, KON4eHbIM 0COCEM, CbIPOM Pema U 6a3unuKo80-moMamHoli canvcoil.

M:scnoe accoptu
Coimmoe u annemummuoe: 6yieHUHA, KyPUHbLiL pynem, 8neHas 2080UHA U CATIO.

3aKycka u3 KpeM-ChIpa, OpeXoB U CyX0(PYKTOB
WsvickanHoe codermarie opexos, Cyxodppyxnos, meoa u noOHapeHHbIX MOCHIO8 U3 NUeHUHHO20 X/1e0a.

Mopckue fenmkarechbl
Céanancuposantbvlii MUKC U3 KonueHozo ¢use 6enoil poLdvl U c1A60CONEHO20 NTOCOCH.

bantuiickas rapenka
Cnaboconenas cenvov u CKyMOPUS € neHeHbIM MOTOObIM KAPMOPerem U 3eIeHbIM TYKOM.

Knaccuvecknit mamreT 13 KypyHO Ile4eHN
Hesxcroiii u kpemosoiii nawimem, nooaouuticss ¢ MEOOM U PHAHBIMU 2PEHKAMU.



IToManrHuit Xxonomer;
TpaduyuonHbviii xon00ey, U3 Kypuubl U 208A0UHBL C 20pHUUEL] U XPEHOM.

3akycka 13 6aKmaKaH
3aneuenHvie 6axnaNaHbL C KPEM-COIPOM U3 OASUNUKA U NOMUOOPAMU HePPL.

DopiMak Mo-ofeccKn

IIpAnas xon00HAS 3aKycKa U3 U3MeNbHEeHHO20 use cenvOu, penuamozo nyka, 6710Ka, 6apeHozo Atiua u ceéexceli seneru. ITooaemcs
HA PUCOBBIX HUNCAX C 02YPEHUHbIM MAPMAPOM.

CAJATb| (Bbibepure 4)

ABe-Makpenb
Konuenas moxpenv, cesxcuii ozypeuy, asoxkado, kapmodgenv. VoeanvHoe couemanie HACOIUEHHBIX BKYCOB U MeEKCHYD, OMAUUHOE OIS

YMOH4EHHOT 3aKYCKIL.

CastaT ¢ ToMaTamy, KTyOHUKOI U aBOKAJIo
Ocsesncaroujee couemarue KnyOHuKu, a60kaoo, 1yka, KUH3bl, Munoasns u coipa JJop-bmo. Cnadoctmov KmyOHUKYU NPeKpacHo
2apMOHUPYern ¢ KPeMOBOLi HACLIUEHHOCHIbIO AB0KADO U CoLPA.

Caar "JlecHble mmmkn"
Ymxa, nectvie opexu, Kapamenuzo8anHas 2pyuia, MUKC-canam u o2ypey. YHUKamvHolii canam, Komopoiii couemaem 6 cebe
3emMmiiucmeole, Cﬂaaxue U COJIeHble HOMKU.

Castat ¢ 3are4éHHBIMY TOMaTaMu, GUCTALIKAMM Y MOLIAPeTyIoNn
Tapmonuuroe couemarue 3ane4éHHLIX MOMAN08, XPYCMAUUX PUCTIAUUEK U HEHCHOU MOYAPETTIbL, NOOHEPKHYMOe U3bICKAHHOT
OUINCOHCKOI 3anpaskoii. Imo 6711000 0671a0aem ymMoHUeHHbIM BKYCOM, KOMOopuiti Oyoem udeaner Kax HA IEMHULL YHUH, MAK U HA

ocoberHoe mopicecmao.
raCTpOHOMI/[‘-IeCKI/Ie AY3ThI:

Cenenxa nog mry6oit + Kmaccnyecknit canat "OnmBbe”
Knaccuueckoe couemarue amux 08yx mooumvix pycckux 671100 — udeanvHoiti 8v160p 0I5 mex, Kmo ueHum mpaounuoHHbvle u

Hacvli4eHHble 8KYCDL.

Canar «Ilorickuit»
Britodo u3 ceexcux opeanuveckux 080ouseii u 3esieHu: NOMUIOPbl, 02ypubl, KPAcHblil 1yK, 6oneapckuil nepey, u 0OMAwHISL OpviH3a,
3aﬂpa37leHHbl€ bomaumwvt pacmumeﬂbﬂbm MAcCTIOM.

Canat «IIpAaMuKOM ¢ TpAgKN»
Becennuil canam us peduca, 02ypy06 u ykpona, 3anpasreHHbiti cMemanoti ¢ 000aseHuemM TUMOHHO20 COKA U UeOpbl.

Kmaccuueckuit camat «OnnuBbe»
TpaduyuonHvLii npasOHUUHbLLL CANAM U3 BAPEHBIX 080ULEL, UL, 3e/IEH020 20POUIKA, ¢ 000a8TIEHUEM KYPULbL UYL 2085 0UHbL HA
8b100D, 3anpaseHHbLll 0OMAUIHUM MATIOHE30M U NOCLINAHHDITL YKPONOM.

Cenenxa nog my6oit
Knaccuueckuil cnoénuiil canam us coneHot cenbou, NOKPoImotLl CL0AMU 0MBAPHO20 Kapmopers, c8eKbl, MOPKosu u suy,. Kaxcovuii

71011 NPOMA3aH OOMAUIHUM MATIOHE30M.

Lesapp c Kypuuei
Canam u3 nucmoes pomMaHa, Kypunol Ha epuse, Xpycmaulux epeHox u knaccuveckoti sanpasxu Llesapeo.

Bumnerper
Ionynspoe 611000 Pycckoti KyXHU, NPUOMOBAEHHOE U3 3aNeUeHHOT CBeKIbl, Kapmogesns u MOPKO8U, 00NOTTHEHHOE CONIeHbIMU
ocypuamu u 3ejieHvio, 3anpasyieHHoe 01UBKOBbIM MACTIOM C IUMOHHBIM COKOM.

CanaT ¢ KypMHBIMU CEpALIAMU
Canam u3 KypuHvix cepOeqex, C6exUX 02YPU08 U IYKa, 3anpasueHHbill CMecbio MAtioHe3a U 20p4uLbL.

Canar ¢ KOITYeHbIM YTPEM ¥ OPEXOBBIM IPECCUHIOM
Muxkc canamnovix nucmves u 02ypuos, 3al’lp513/l€HHblI:l opexosvim coycom U 00NONHEHHDLLL KONUEHbIM yepem.

FOPSYME 3AKYCKM (eoi6epute 2)

Kamamb6ep B MUH/a/IbHOI KOPOUYKE C ATOHBIM COYCOM
Kpemosuiil kamambep, oOxcapertblii 6 xpycmsugeli MUHOATLHOL KOPOUKe, NOOAEMCS ¢ KUCTI08AMbIM F200HbIM coycom. VdeanvHoe

couemarue coneHoeo u cnabxozo, npebzzazaromee 602amulil U U3LICKAHHDLLL B6K)C.

[Tup oKy ¢ 6BIYBUM XBOCTOM
Hexchote nuponyKu, HANONHEeHHble MICOM Med/IeHHO myuieHozo bviuvezo xeocma. CoimHoe u apomamHoe 6711000 ¢ InemeHmamu

MPAOUUUOHHO20 PYCCKO20 YIOma.

Turposble KpeBeTKM C KPEMOBBIM COYCOM
Counvle mueposvie Kpesemxku 8 coyce Ha 0CHO8e 0/IUBOK, MOMAros u mpas, cozdatom pockouiHoe U HAacvluleHHOoe snevamsieHue om

MOopenpooyKmos.



IpubHOI1 >KynbeH
Fpu6bt, 3aneveHHvle 8 CIUBOUHOM COYCe C TIYKOM, NPAHOCMAMU U MeEPMbIM CblPOM. ITooaemcs 20pAvUM 8 mapmanemrax.

ITupOoXKM ¢ KaIyCTON MM AMILOM U 3€7IEHDIO
Hexcnole NUPOHKU U3 MALKO20 aPOJfCJfCEBOZO mecma ¢ HAYUHKOU U3 Kanycmol unu cmecu AUUA U ceedxcetl 3es1eHu.

cDaleI]/IpOBa.HHbIe HIaMIIMTHbOHBI
HInanxu wmamnuHvoHo8, ¢QPWMPOB€!HHIJI€ bexoHoM, ceﬂbaepeeM, ColpOM U CTUBKAMU, 3aneUeHHble 00 3010MuUcMotl KOPpOUKU.

bnnaunkn
Jomawnue OMUHUUKY ¢ HEHCHOL HAYUHKOLL HA BbIO0D: U3 208S0UHbL UM KYPULDL CO UNUHATNOM U CbLPOM 00p O7io.

Tomy61ipI

CoimHoe couemarue C6UHUHDL, ZOB}IOUHIJI, Kanycmol U puca, no0armMcst co CMeMmaHoil.

[OPSYME BJTIOJIA (ui6epute 3)

Kape 6apaHI/IHbI C MOJKJKE€BE/IOBbIM COYCOM
Hesxcroe Kape 6apaHqut, nobarougeec;t C APOMAMHBIM MONIHEBETIOBbIM COYCOM, c030asas udeanvbHo c6anancup03aHHoe couemarue
3EMJIUCIMO020 B8KYCa MACA U ceexcecmu XB0UHBIX HOM.

YTuHnas rpyjKa ¢ ATOHBIM COyCOM
CouHvie ymumble 2pyOKU, NOOAHHbLE C U3bICKAHHBIM A200HbIM COYCOM, KOMOPbiil noouepkusaem 602ambviii U HACLIUEHHDILL BKYC
YMuH020 MACA.

Creitk Pubait, 3arie4eHHBIN 1{e/TbHBIM KYCKOM
Mpamoproiii cmeiik pubati, 3aneueHHvlil UenvHbIM KYCKOM, COXPAHSIOULULL 8CI0 COYHOCb U APOMAM, UOEdNbHO NPUOMOBTIEHHbLT
071 HACMOAUUX J0bumerneil Msca.

ITanTyc B CHEXXHOM Mycce
HestcHoltl nanmyc, 06pamneHHblil ie2Kum CHEHCHbIM MYCCOM, KOMOPDbLTi 00NONHEH NPSHBIM KPEM-COYCOM, CO30A8asI INe2aHMHOe U
ymoHuenHoe 6711000.

BennmHITOH ¢ 10coceM U HINMHATOM
Hedcnouil pynem us Xpycmsiuge2o mecma ¢ HAWUHKOL U3 10COCS U WINUHAMA, UOEAIbHO COMemast MeKCypPol U 8KYCbl, C030a68asT
6711000, 00CMOtiHOE KOPOLEBCKO20 CIMOTIA.

ITeueHbliT CBUHOM OKOPOK € Y€CHOYHbIM MaC/IOM
CouHblil U HeMHHbLIL OKOPOK, MeOIeHHO 3aneyeHHblti 00 cosepuiercmaa, I’lpOl’lul’l’laHHblﬁ apomarom 4eCHOUH020 MAcaa U NPpAHvIX
mpas. CoimHoe u B8KYCHOE 6711000, Komopoe cmanem ApKUmM aKueHmom Ha ntobom cmore.

LpirimeHok-Tabaka
Lenas kypuya, MApUHOBAHHAS 8 NPTHOM COYCe, 00HAPEHHAS 00 ANNEeMUMHOLL 307I0MUCcMoti Kopouku Ha pewemxe. Ilodaemcst ¢
3epHAMU 2PAHAMA, NPUOAIOUSUMY CBeHeCb U APKOCD O71100Y.

3areyeHHas MAKOTb OapaHVHBI
Counoe maco bapawika, udednvHo 3aneueHHoe U No0aIuLeecss ¢ KAACCUHeCKUM COYCOM OeMu-eniac, Komopulii npudaem 67100y
HACbIUEeHHDLIL U 271y 00K UL BKYC.

Kotnets [Toxxapckne
Hesicretiuiue pybneHvle Komaemvl U3 KypuHoeo ¢use ¢ Xpycmsuetl Kopoukotl, no0aiomcs ¢ CAUB0HHbIM COYCOM ¢ 006asneHuem
nacmepHaxa, umo npudaem 61100y YHUKATbHDITI BKYC.

3areyeHHas1 ppi0a B CIMBOYHOM KpeM-Coyce
Hescnas nukwia, 3anewenHas 00 cosepuieHcmed, no0aemcsi 8 apoMAamHoM CIUBOHHOM KPeM-coyce U3 nacmepHaxd, KOmopulii
dobasnszem 671100y 3eMAUCbILL U HACLIULEHHDILL BKYC.

VYTKa

LlenvHast ymxa, 3aneuentas ¢ s610Kamu, n00aemcsi ¢ sI200HbIM COYCOM, KOMOPbIL NPeKPacHo noduepkusaem 6Kyc msca, npuoasas
671100y cnadKo-KucvLii 6ananc.

FTAPHWUPBI| (Bei6epure 2)

Bai161 oBoOwLIM C TpaBaMM ¥ IIapMe3aHOM
Hexcrvie monoovle 080U4U, NPUNPABJIeHHbLE ADOMAMHBIMU MPABAMU U NOCbINAHHDLE 6ozamuim napmesaHom, COS()LUOMME 71e2KUtl, Ho
HaCle@HHblﬁ B8KYC 8 Kauecmee FapHI/Ipa.

JKapensrit kapTodens ¢ MpsHOCTAMI
Knaccuueckoe u no6umoe dononrerue K n06omy 61100y — Xpycmsuguti 3010MUcmulil Kapmogens, NPUNPAsIeHHbIIL APOMAMHBIMU
cneyuaMu, udeanvHo 00NONHAWULL 0CHOBHOE 0711000.



OBomu-rpuib
Jleekuii U 8KYCHbLIL 2apHUP — Ce30HHbIE 080ULU, NPULOMOBTIEHHDIE HA 2pUTIe, C XAPAKIMEPHLIM OLIMHBIM BKYCOM, PACKPbLBAIOULUM UX
eCMmecmeeHHy 10 cnaoocmo u apomam.

Puc c oBomamn

Paccoinuamuiii naposoti puc ¢ 080uamu, 00HAPEHHLIMU HA CIUBOUHOM MACTIe, CO30AIULUMU 2APMOHUUHOE U BKYCHOe 00NOTHEHUE K
0CHOBHOMY 071100

JECEPTHI

CBexxue QPyKTBI U ATOABI
V3vicKanHbil MUKC U3 CHETTbIX OpeaHudeckux ppyKmos u 1200 — udeanvHoe 3asepuierue 1100020 mopicecmeerHozo obeda.

AccopTy TOPTOB (IIPOfAETCsI OTHENIBHO)
Ioxcanyiicma, o6cydume ¢ uiep-nosapom eaui 6v160p (UeHbl MOy 8APLUPOBAMNCS 8 3ABUCUMOCHIY OM NPeONoUmeHulL).

Yaii, kode, Bozia (06pIuHasI ¢ ra3oM 1 6e3), ra3upoOBaHHbIE HAIUTKA
Bxatouenvt 8 cmoumocmv barkema.

BJIMHYUNKWU (mokynaroTcs oTfenbHO, pACCUMTAHO 3a Of{HY MOPIMIO)

BavHYMKy ¢ ZOMAIIHMM MapyHOBAaHHBIM I0COCEM 1 CMeTaHO ($4)
B/iHYMKY ¢ KpacHO¥ MKPO¥I ¥ CMeTaHoi1 ($6)
BrvHumKy € accopTY BapeHbsl, CIYIIeHHbIM MOTIOKOM 11 CMeTaHoi1 ($3.45)

AOOMNOJIHUTESbHBIE BJTKO A (12 uenosexa)

XononHble 3aKycKu: $6
Topstanme 3akycku: $5
Caarsr: $5

OcHoBHoOe 670710: $8
TapHup: $3

Kowmmor (1 mutp) - $15
Tapxys (1 mutp) - $18



CLASSICAL
BANQUET MENU

CAFE ST. PETERSBURG $115 per person
A TASTE OF EASTERN EUROPE + 7% TaX &20% Gratuity

COLD APPETIZERS (pick 3)

Homemade Pickles (included in the banquet)
A delightful assortment of sauerkraut, tomatoes, cucumbers (mildly and heavily brined), and marinated apples.

Bruschetta Assortment
Six mini bruschettas topped with Parma ham, smoked salmon, feta cheese, and basil-tomato salsa.

Gourmet Meat Platter
A hearty selection of delicacies: roasted pork, chicken roulade, dried beef, and cured pork fat.

Cream Cheese, Nuts, and Dried Fruit Platter
A sophisticated blend of nuts, dried fruits, honey, and toasted wheat bread.

Seafood Delicacies
A balanced mix of smoked white fish fillet and lightly salted salmon.

Baltic Plate

Lightly salted herring and mackerel served with roasted baby potatoes and green onions.

Classic Chicken Liver Paté
Smooth and creamy paté, served with honey and rye crisps.

Homemade Kholodets
Traditional chicken and beef aspic paired with mustard and horseradish.

Eggplant Appetizer

Grilled eggplant layered with basil cream cheese and cherry tomatoes.

Odessa-Style Forshmak
A spiced cold appetizer made from finely chopped herring fillet, onion, apple, boiled egg, and fresh herbs. Served on rice chips with
cucumber tartare.

SALADS (pick 3)
Shopski Salad

A vibrant dish of fresh organic vegetables and greens: tomatoes, cucumbers, red onion, bell peppers, and homemade bryndza cheese,
drizzled with homemade oil.

"Straight from the Garden" Salad

A refreshing spring mix of young radishes, cucumbers, and dill, dressed with sour cream, a hint of lemon juice, and a touch of zest.

Classic "Olivier" Salad
A noble and festive blend of boiled root vegetables, eggs, green peas, and your choice of chicken or beef, garnished with dill and dressed
with light homemade mayonnaise.

Herring Under a Fur Coat
A Soviet culinary classic: a layered salad featuring salted herring fillet beneath a “blanket” of boiled potatoes, beets, carrots, and eggs.
Each layer is delicately dressed with light homemade mayonnaise.

Caesar with Chicken
Crisp Romaine lettuce, tender chicken, crunchy croutons, and a bold Caesar dressing.



Russian Vinaigrette
A celebrated dish of Russian cuisine—colorful and appetizing. The simple charm of roasted beets, potatoes, and carrots is beautifully
complemented by tangy pickles and fresh herbs, dressed with olive oil and a touch of lemon juice.

Salad with Chicken Hearts

A hearty combination of chicken hearts, onions, cucumbers, mayonnaise, and mustard.

Smoked Eel Salad with Nut Dressing

A refined mix of fresh salad greens, cucumber, nutty dressing, and smoked eel.

HOT APPETIZERS (pick2)

Mushroom Julienne with Porcini
Porcini mushrooms baked in a creamy sauce with onions, spices, and grated cheese. Served hot in tartlets.

Pirozhkies with Cabbage or Egg and Greens
Delicate pastries made from soft yeast dough, filled with either cabbage or a mix of egg and fresh herbs.

Stuffed Mushrooms
Champignon caps filled with bacon, celery, cheese, and cream, then baked to perfection.

Crepes

Homemade crepes with a choice of tender fillings: beef or chicken with spinach and blue cheese.

Stuffed Cabbage Rolls (Golybtsy)

A hearty blend of pork, beef, cabbage, and rice, served with sour cream.

ENTREES (pick 3)

Baked Pork Shoulder with Garlic Butter
Juicy and tender pork shoulder, slow-baked to perfection, infused with the rich aroma of garlic butter and herbs. A hearty and flavorful
centerpiece for any feast.

Chicken Tabaka
A whole chicken marinated in a savory spiced sauce, then grilled to a crispy golden perfection. Served with pomegranate seeds for a
burst of freshness and color.

Roasted Lamb Fillet

Succulent lamb meat, perfectly roasted and served with a classic demi-glace sauce that adds depth and richness to each bite.

Pozharskie Cutlets
Delicate and tender chopped chicken fillet cutlets, with a crispy golden crust. Served with a creamy sauce enriched with parsnip for a
unique and savory touch.

Baked Fish in Creamy Sauce
Delicate and tender haddock, baked to perfection and served in a fragrant creamy sauce made from parsnips, adding an earthy and
rich flavor.

Duck
A whole duck, slow-roasted with apples, served with a fruity berry sauce that complements the richness of the meat with a sweet and
tangy balance.

SIDES (pick2)

Fried Potatoes with Spices
A classic, beloved side dish, with crispy golden potatoes seasoned to perfection with aromatic spices, making it the perfect
companion to any main course.

Grilled Vegetables

A light and delicious side, featuring seasonal vegetables grilled to smoky perfection, bringing out their natural sweetness and flavor.

Rice with Vegetables
Fluffy steamed rice paired with vegetables sautéed in rich butter, offering a comforting and flavorful addition to any dish.



DESSERTS

Fresh Fruits and Berries
A vibrant mix of ripe organic fruits and berries — the perfect way to end any meal.

Assorted Cakes (sold separately)

Please discuss your selection with the Chef (prices vary based on preferences).

Tea, Coffee, Regular Water (still and sparkling), Soda
Included in the banquet cost.

CREPES

Crepes with Homemade Pickled Salmon and Sour Cream ($4)
Crepes with Red Caviar and Sour Cream ($6)
Crepes with an Assortment of Jams, Condensed Milk, and Sour Cream ($3.45)

ADDITIONAL DISHES (per person)

Cold Appetizers: $6

Hot Appetizers: $5

Salads: $5

Entrees: $8

Sides: $3 (sold separately, priced per serving)
Compote 1 liter - $15

Tarkhun (Ester) 1 liter - $18



BANQUET MENU
$145 per person

+ 7% Tax & 20% Gratuity

Also, you can substitute any of your selections
with dishes from our Classical menu items

CAFE ST. PETERSBURG

A TASTE OF EASTERN EUROPE

COLD APPETIZERS (pick 3)

Homemade Pickles (included in the banquet)
A delightful assortment of sauerkraut, tomatoes, cucumbers (mildly and heavily brined), and marinated apples.

Cheese Plate
An assortment of exquisite cheeses: Camembert, Roquefort, and Goat cheese. The delicate flavors of each cheese are perfectly
complemented by fruits and nuts, creating a harmonious blend of tastes and aromas.

Tuna and Strawberry Tartare (or with Salmon upon request)
Finely sliced fresh tuna served with aromatic strawberry slices, offering an exceptionally fresh and vibrant taste. A salmon option is
also available.

Mini Pancakes with Red Caviar and Sour Cream
Mini pancakes generously topped with red caviar, creating a refined blend of flavors for true connoisseurs.

Stuffed Fish (Gefilte Fish)
Exquisite patties made from select carp, prepared according to a traditional recipe, and served with spicy horseradish. A magnificent
dish from Jewish cuisine with a deep, rich flavor.

Smoked Salmon Carpaccio with Truffle Dressing
Thin slices of smoked salmon drizzled with aromatic truffle sauce. This dish is an elegant choice for those who appreciate refined and
delicate flavors.

Pearl Caviar
Whipped fish roe served with rye toast - a delicacy that will add a vibrant touch to your table. The light texture of the roe combined
with crispy toast creates a perfect balance of flavors.

Carpaccio with Tomatoes and Mozzarella
An exquisite combination of fresh, juicy tomatoes, tender mozzarella, and aromatic arugula. Served with olive oil and balsamic cream,
enhancing all the flavor nuances.

Gastronomic Duets

1. Mini pancakes with red caviar and sour cream + Stuffed Fish (Gefilte Fish)

2. Cheese plate (Camembert, Roquefort, Goat) + Jamon and Fruits

3. Blini with Smoked Salmon and Cream Cheese + Tuna and Strawberry Tartar (or Salmon)
4. Pearl Combo: Forshmak on rice chips and whipped fish roe with rye toast

Bruschetta Assortment
Six mini bruschettas topped with Parma ham, smoked salmon, feta cheese, and basil-tomato salsa.

Gourmet Meat Platter
A hearty selection of delicacies: roasted pork, chicken roulade, dried beef, and cured pork fat.

Cream Cheese, Nuts, and Dried Fruit Platter
A sophisticated blend of nuts, dried fruits, honey, and toasted wheat bread.

Seafood Delicacies
A balanced mix of smoked white fish fillet and lightly salted salmon.

Baltic Plate
Lightly salted herring and mackerel served with roasted baby potatoes and green onions.

Classic Chicken Liver Paté
Smooth and creamy paté, served with honey and rye crisps.



Homemade Kholodets
Traditional chicken and beef aspic paired with mustard and horseradish.

Eggplant Appetizer

Grilled eggplant layered with basil cream cheese and cherry tomatoes.

Odessa-Style Forshmac
A spiced cold appetizer made from finely chopped herring fillet, onion, apple, boiled egg, and fresh herbs. Served on rice chips with

cucumber tartare.

SALADS (pick4)
Ave-Mackerel

Smoked mackerel, fresh cucumber, avocado, and potatoes. A delightful combination of rich flavors and textures, perfect for a
sophisticated appetizer.

Salad with Tomatoes, Strawberries, and Avocado
A refreshing blend of strawberries, avocado, onions, cilantro, almonds, and creamy Roquefort cheese. The sweetness of the strawberries

balances perfectly with the creamy richness of the avocado and cheese.

"Forest Cones" Salad
Duck, forest pine nuts, caramelized pear, mixed greens, and cucumber. A unique salad that combines earthy flavors with sweet and

savory notes.

Salad with Roasted Tomatoes, Pistachios, and Mozzarella
A harmonious combination of roasted tomatoes, crunchy pistachios, and tender mozzarella, enhanced by a refined Dijon dressing. This
dish offers a delicate flavor, perfect for a summer dinner or a special occasion.

Gastronomic Duets

Herring under a Fur Coat + Classic "Olivier" Salad
A classic pairing of these two beloved Russian dishes, perfect for those who appreciate tradition and richness in every bite.

Shopski Salad

A vibrant dish of fresh organic vegetables and greens: tomatoes, cucumbers, red onion, bell peppers, and homemade bryndza cheese,
drizzled with homemade oil.

“Straight from the Garden" Salad

A refreshing spring mix of young radishes, cucumbers, and dill, dressed with sour cream, a hint of lemon juice, and a touch of zest.

Classic "Olivier" Salad
A noble and festive blend of boiled root vegetables, eggs, green peas, and your choice of chicken or beef, garnished with dill and dressed

with light homemade mayonnaise.

Herring Under a Fur Coat
A Soviet culinary classic: a layered salad featuring salted herring fillet beneath a “blanket” of boiled potatoes, beets, carrots, and eggs.

Each layer is delicately dressed with light homemade mayonnaise.

Caesar with Chicken
Crisp Romaine lettuce, tender chicken, crunchy croutons, and a bold Caesar dressing.

Russian Vinaigrette
A celebrated dish of Russian cuisine—colorful and appetizing. The simple charm of roasted beets, potatoes, and carrots is beautifully
complemented by tangy pickles and fresh herbs, dressed with olive oil and a touch of lemon juice.

Salad with Chicken Hearts

A hearty combination of chicken hearts, onions, cucumbers, mayonnaise, and mustard.

Smoked Eel Salad with Nut Dressing

A refined mix of fresh salad greens, cucumber, nutty dressing, and smoked eel.

HOT APPETIZERS (pick2)

Camembert in Almond Crust with Berry Sauce
A creamy Camembert cheese, encased in a crispy almond crust, served with a tangy berry sauce. This dish offers a perfect balance of
savory and sweet flavors, delivering a rich and indulgent taste.

Pirozhki with Oxtail
Delicate pastries filled with tender, slow-cooked oxtail. A hearty and flavorful dish that evokes the warmth of traditional Russian

comfort food.

Tiger Prawns with Cream Sauce
Juicy tiger prawns served in a velvety cream sauce, providing a luxurious and rich seafood experience.



Mushroom Julienne
Porcini mushrooms baked in a creamy sauce with onions, spices, and grated cheese. Served hot in tartlets.

Pirozhkies with Cabbage or Egg and Greens
Delicate pastries made from soft yeast dough, filled with either cabbage or a mix of egg and fresh herbs.

Stuffed Mushrooms

Champignon caps filled with bacon, celery, cheese, and cream, then baked to perfection.

Crepes

Homemade crepes with a choice of tender fillings: beef or chicken with spinach and blue cheese.

Stuffed Cabbage Rolls (Golubtsy)

A hearty blend of pork, beef, cabbage, and rice, served with sour cream.

ENTREES (pick 3)

Lamb Rack with Juniper Sauce
Tender lamb rack served with an aromatic juniper sauce, creating a perfectly balanced combination of earthy meat flavor and fresh
pine notes.

Duck Breast with Berry Sauce
Juicy duck breasts served with an exquisite berry sauce that enhances the rich and flavorful taste of the duck meat.

Ribeye Steak, Roasted Whole

A marbled ribeye steak roasted whole, preserving all the juiciness and aroma, perfectly cooked for true meat lovers.

Halibut in Snow Mousse
Delicate halibut surrounded by a light snow mousse, complemented by a spicy cream sauce, creating an elegant and refined dish.

Salmon and Spinach Wellington
A delicate pastry roll with a filling of salmon and spinach, perfectly combining textures and flavors to create a dish fit for a royal table.

Baked Pork Shoulder with Garlic Butter
Juicy and tender pork shoulder, slow-baked to perfection, infused with the rich aroma of garlic butter and herbs. A hearty and flavorful
centerpiece for any feast.

Chicken Tabaka
A whole chicken marinated in a savory spiced sauce, then grilled to a crispy golden perfection. Served with pomegranate seeds for a
burst of freshness and color.

Roasted Lamb Fillet

Succulent lamb meat, perfectly roasted and served with a classic demi-glace sauce that adds depth and richness to each bite.

Pozharskie Cutlets
Delicate and tender chopped chicken fillet cutlets, with a crispy golden crust. Served with a creamy sauce enriched with parsnip for a
unique and savory touch.

Baked Fish in Creamy Sauce
Delicate and tender haddock, baked to perfection and served in a fragrant creamy sauce made from parsnips, adding an earthy and
rich flavor.

Duck
A whole duck, slow-roasted with apples, served with a fruity berry sauce that complements the richness of the meat with a sweet and
tangy balance.

SIDES (pick2)

Baby Vegetables with Herbs and Parmesan
Tender baby vegetables, delicately seasoned with aromatic herbs and topped with rich Parmesan, creating a light yet flavorful side dish.

Fried Potatoes with Spices
A classic, beloved side dish, with crispy golden potatoes seasoned to perfection with aromatic spices, making it the perfect companion to
any main course.



Grilled Vegetables

A light and delicious side, featuring seasonal vegetables grilled to smoky perfection, bringing out their natural sweetness and flavor.

Rice with Vegetables
Fluffy steamed rice paired with vegetables sautéed in rich butter, offering a comforting and flavorful addition to any dish.

DESSERTS

Fresh Fruits and Berries
A vibrant mix of ripe organic fruits and berries — the perfect way to end any meal.

Assorted Cakes (sold separately)

Please discuss your selection with the Chef (prices vary based on preferences).

Tea, Coffee, Regular Water (still and sparkling), Soda
Included in the banquet cost.

CREPES (sold separately, priced per serving)

Crepes with Homemade Pickled Salmon and Sour Cream ($4)
Crepes with Red Caviar and Sour Cream ($6)
Crepes with an Assortment of Jams, Condensed Milk, and Sour Cream ($3.45)

ADDITIONAL DISHES (per person)

Cold Appetizers: $6

Hot Appetizers: $5

Salads: $5

Entrees: $8

Sides: $3

Compote 1 liter - $15
Tarkhun (Ester) 1 liter - $18
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