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wild duck, smoked venison, homemade boiled pork,
HUNTERS' ASSORTMENT 280/20¢ 1425 smoked pork fat, elk pate, deer pate on toasts,

served with greenery
- hﬁ-‘" il
STROGANINA

FROM MUKSSUN 110z 675
‘with sea and black salt

-

SALTED MILK MUSHROOMS 100/505 695
with sour cream and red onion




PISH ASSORTMENT 260¢ 1445
salmon in sea solt,

lightly salted omul,

seared tuna,
smoked salmon

= "ELK PATE 120; 475

NERKA SALMON CHUSH 120¢ 535
with added samogon and horseradish

ASSORTED LARD

RECIPES FROM THE XIX CENTURY 210/30¢ 445
smoked on apple

saltad with mited herbs,

lard spread with garlic

FRESH VEGETABLES 240405 415

served with cremette cheese
sauce and greens

PICKLES 300z 435

barrel-cured tomatoes and cucumbers,
spicy red cabbage,

marinated mushrooms

and garlic

with sun-dried tomatoes,

quail egg
and fried bread

DEER PATE 1205 415

with sun-dried tomatoes,
quail egg and fried bread

CHEESE SET 200/60¢ 895

with confiture
and flower honey

OMUL TARTARE 120¢ 565
with capers and spinach

KHOLODETS

BEEF

AND PORK 1601208 495
with spicy red cabbage,
horseradish and mustard

HERRING
WITH YOUNG
POTATOES 240 415




WITH ARCTIC CISCO
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WITH OMUL, 200¢ 685
boiled root vegetables with homemade
mayonnaise and red caviar

HUNTER'S 2005 715

with roe deer meat, quail egg
and red caviar

FRESH VEGETABLE 210¢ 485

with Circassian cheese, cucumber,
tomato, red onion, olives,
served with pesto sauce

WITH TUNA, 190¢ a95
lettuce leaves, quinoa, tomatoes,

quail egg
with Asian sauce

WITH GRILLED CHICKEN FILLET, 200¢ 565

mixed greens, cherry tomatoes,
croutons in anchovy dressing




WITH ELK MEAT, 190z 695 WITH SEARED

grapefruit, green beans, ' SALMON RARE 190; 888
cucumber, radish in honey glaze

- and sesame dressing with new potatoes

J WARM SALAD . WITH TIGER
*= 2~ WITH BEAR MEAT 1505 735 7 PRAWNS 190; 875

— fried pieces of bear, and avocado with oyster
=== white mushrooms and mix salad sauce




PETROVSKIE SHCHI 2508 515

with sauerkraut in rich elk broth,
served with sour cream and fresh herbs

VYATKA MUSHROOM SOUP 250¢ 525
from white mushrooms and champignons
with sour cream

BORSCHT WITH BEEF 2505 575

served with salo (cured lard) and garlic

UKHA WITH MUKSUN

AND SALMON 250 685
in rich broth

GAME MEAT ASSORTED

SOLYANKA 2505 595

deer, boar, elk with smoked meats,

served with homemade sour cream and herbs

CHICKEN WITH HOMEMADE
NOODLES 2505 485

PETROVSKIE SHCHI s

ey 2~
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e LA T Baguette 0g 45
BRE AD Garlic bruschetta 170 15 Ciabatta 70¢ 95
- Malted bun fynouka 40¢ 35
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UKHA

WITH MUKSUN AND SALMON



ELK MEAT CREPE, 1809 935

baked with cheese

MUSHROOM JULIENNE, 1409 435

from button mushrooms
and white mushrooms

RYE CROUTONS, 1201304 275

with garlic and spicy sauce

CHEESE BALLS, 1201304 385

with blue cheese sauce

DELIVERY

m 360-45-98
MPADRGT.RU

POTATO PANCAKES (DRANIKI)
WITH SOUR CREAM, 2504 475
ADDITIONS AVAILABLE:

+ salmon in sea salt, 40g 315

+ lightly salted Arctic Cisco, 40g 325
+ red caviar, 30g 325

BEAR AND VENISON
SAUSAGES, 2001300 1125

with spicy sauce
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» WILD GAME e
ASSORTMENT s00g Esso_v
boar, moose, ’
roe deer and bear e

with grilled vegetables

q¥ .

" M\b&"’ '

WILD BOAR MEAT 2504 285 WILD DUCK 3009 915

with young potatoes with stewed cabbage in apple juice
fcheck with manager/

CHOPPED ROE DEER CUTLET 2600 985
ROE DEER MEAT 2905 1195 9
With <pelled and ey saico on a bed of vegetables

MOOSE MEAT GOULASH 20 s95 ~ BEAR PAW 9355

7 i f i !
with stewed vegetables with vegetables /check with manager,

in tomato-wine sauce STEWED BEAR MEAT 2504 1325
with spelled and sea-buckthorn sauce -

\:‘!

MOOSE MEAT GOULASH STEWED BEAR MEAT
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in tomato sauce
270y 695

MADE FROM WILD GAME
ASSORTED

PELMENI HAND-
— Rabbit 200505 525
615

— Elk 2005509
— Bear 200/509

PELMENI

675

bear, venison

250/50g 985

rabbit, elk,

— Venison 200509 525
— Muksun 20050 615

PENNE

K MEAT

sun-dried tomato
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RACK OF LAMB 2205 2275 VEAL BEEF STROGANOFF 100/150¢ 925

with fresh greens with mashed potatoes

PORK SHOULDER STEAK 250 745  RABBIT LEG 150100y 915

grilled slow-cooked in sour cream
BEEF TENDERLOIN 2001100 1755 CORNISH HEN 3s0; 965
with mixed pepper crust with spicy tomato sauce

Mencal wégh is specified raw
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BEEF TENDERLOIN | RABBIT LEG

/
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MUKSUN FILLET 12011000 975
stewed with vegetables

GRILLED SEA BASS 2009 1155

SALMON STEAK 1409 1455
in sesame crust

SKEWERS
OF TIGER PRAWNS 1200 1155

_—- -

COTLETTS
FROM PIKE 170/150 655

with mashed potatoes

SALMON STEAK ™
in sesame crust )

SIDES

POLBA 1500 185
with creamy butter

FRIED POTATOES
WITH ONION AND MUSHROOMS 1504 255

MASHED POTATOES 1505 195

with creamy butter

GRILLED VEGETABLES 200 395

in garlic oil

YOUNG POTATOES 1509 245
with Provencal herbs

Sauces

Horseradish sauce s0g 65
Sour cream-garlic 509 65
Lingonberry-wine s0g 65



</IESSERTS

HONEY CAKE 100; 375
with honeycomb

CHEESECAKE 100/30¢ 375
with strawberry sauce

APPLE PIE 160z 385

with sea buckthorn sorbet

FRIED ICE CREAM 200g 465
with peach sauce

SORBET s0¢ 165

sea buckthorn/cranberry

ICE CREAM 50 145
in assortment

APPLE PIE
with sea buckthorn sorbet

™

FRIED ICE CREAM %

with peach sauce o CHEESECAKE
_+ . with strawberry sauce

-




HOMEMADE TEA
FOREST TEA soomi 425

pine cone, rosemary, assam

CRANBERRY WITH MINT soom 425 HOMEMADE DRINKS

cranberry, honey, mint, assam

SEA BUCKTHORN soomi 425

sea buckthorn, syrup, lemon, assam

SPICY soom 425
ginger, orange, star anise, rooibos

HERBAL sooml 425
St. John's wort, fennel, anise, calendula,
blackberry leaf, rose petals

TRADITIONAL TEA

ASSAM soomi 315
SENCHA s00mi 315
MILK OOLONG s00mi 315

ADDITIONS TO TEA

Strawberry Jam 30z 145
Lemon 10g 55

Mint 1g 55

Milk/Cream 3omi 65
Flower Honey 30z 85

COFFEE
AMERICANO 120m 195
ESPRESSO somi 195
CAPPUCCINO 1zom 325
LATTE 200mi 345

KISEL) 300m 195

— Cherry
— Cranberry
— Currant

BERRY MORS 250mi 155
HOMEMADE LEMONADE 1,0. 645

— Sea buckthorn
— Raspberry-Strawberry
— Citrus

WATER

BAIKAL 4s0mi 225
still

MEVER soom 235
still

SHAMBALA 285m 225
sparkling

BORJOMI soomi 395

sparkling
FRESHLY SQUEEZED JUICES
CARROT 250m 345

APPLE 250m 355
ORANGE 250m 435

JUICES
PACKAGED JUICES 250m 155

orange, apple, cherry, tomato

e
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VODKA
Belaya Berezka som 225

Gastronom Kupazh No. 1 50ml 225
Onegin 50ml 410

Absolut soml 470

Beluga Noble som 395

MOONSHINE

Derzhavny on herbs
Belovezhskaya Pushcha som 325

Derzhavny Traditional
50ml 325

TEQUILA
Rooster Rojo Blanco soml 825

Espolon Reposado 50ml 845

GIN
Bickens soml 495

WHISKY
SINGLE MALT

SmFletun 12 Y.0. soml 865
Scotlan

[rishman 50m 1245
Ireland

WHISKY
BLENDED

Ballantine’s soml 495
Scotland

Jameson 50ml 645
Ireland

Chivas Regal 12 Y.0. somi 795
Scotland

AR ITIEI‘IlI

RUM

Barceld Gran Aiiejo Dark som 425
Dominican

COGNAC. BRANDY
Camus VS soml 795

Frapin VS soml 1115
Monnet VSOP s0ml 995

Torres 10 Gran Reserva som 515
Spain

LIQUEURS

Jagermeister som 525
Becherovka 50ml 445

VERMOUTHS

Cinzano Bianco 50ml 245
Aperol som 365

INFUSIONS

Cranberry soml 315
Currant soml 315

Sea Buckthorn soml 315
Cedar soml 345

Wild Berry soml 315

DRAFT BEER

Brand Name 300mi/500m 215/365
light, filtered, Russia

BOTTLED BEER
Will Brau WeiB soom! 675

alcohol-free, Germany

Boder Star Dark Export 450ml 485
dark lager, Highgate Celtic Brewery

Harbin 330m 495
light lager, China

Will Brau Helles sooml 675
light lager, Germany

Maisel’s Weisse Original sooml 735
light unfiltered, Germany



CHAMPAGNE

Chanoine Fréres Réserve Privée

Brut Champagne 750mi 13 975
dry, France

SPARKLING WINE

Abrau-Durso 200m 625
white, dry, Russia

Cava Bach Extrisimo 7soml 3650
white, dry, Spain

Téte de Cheval Blanc de Blancs 750m 3950
white, dry, Russia

Brun Prosecco DOC 750ml 4150
white, dry, Italy

Cinzano Asti 750ml 4850
white, sweet, Italy

WHITE WINE

Loko Cimbali Orange 750m 3650
dry, Russia

Le Grand Noir b4

Chardonnay 150ml/750ml 650/3450
dry, France

Chevalier d'Anthelme 750m 5420
dry, France

Gavi 750m 6810
dry, Italy ?

Pinot Grigio 15omi/7s0m '710/3450
dry, ltaly

Gran Feudo Moscatel 75om 4750
dry, Spain

Riesling von der Terrassen 750mi 5870
semi-dry, Austria

Griiner Veltliner Klassik Nastal 750m 4650
dry, Austria

Mare & Grille Y
Vinho Verde 15omi/750m 670/3250
semi-dry, Portugal

Misty Cliff Sauvignon Blanc 750m 4450
seml-dry, New Zealand b

Osadia 150m/750m 650/3150

semi-sweet, Chile

— _‘r‘_’__,,-n-"-*
ROSE WINE
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Chateau Tamagne Y
Par La Mer Coral 150mi/750ml 570/2750

dry, Russia

Crab End Mo b
White Zinfandel 150mi/750m 950/4850

semi-sweet, California

RED WINE

Loko Cimbali Red 750mi 3950
dry, Russia

Le Grand Noir b4

Cabernet Sauvignon 150mi/750mi 750/3650
dry, France

Chevalier d'Anthelme 750mi 5420
dry, France ~

Torrebruna Sangiovese 15omi/750m 590/2850
dry, Italy

Primasole Primitivo 75om 3750
semi-dry, Italy

Zweigelt Merlot Classic Cuvée 750m 5420
dry, Austria

Camden Park Shiraz 15omi/7som 810/3950
semi-dry, Australia

Pica-Pau 750m 3450
semi-dry, Portugal

Tragiche Malbec 150mi/7som '710/3450

dry, Argentina
Carolina Reserva Pinot Noir 750m 3850
dry, Chile v

Osadia 150mi/750m 650/3150
semi-sweet, Chile

NON-ALCOHOLIC WINE

ViiaAlbali Y
Cabernet Tempranillo 15omi/750m 590/2950
red, Spain w

Hans Baer Pinot Noir 150mi/750mi 53012650
rosé, Germany




FAVORITE
DISHES .
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The information in this menu is of an informational and promotional natt:re
The aptp-eamnce of the dishes may differ from the photographs presented.
Full information on composition, cost of dishes, as well as cost of alcoholic products

per bottle can be obtained from the manager of the “Medvezhya Pad" restaurant,
Please notify the waiter about any food allergies you may have to certain products.
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