BUFFET

About the names
The names of all the suggested beverages
correspond to the XVIII-XIX centuries. The
main part of the name is the type of the drink:
erofeich, ratafia, vodka, nalivka (fruit liqueur). As
for the second part, whichis mostly an adjective
that reflect the character of the drink: aniseed
erofeich, rowan ratafia, bersenevaya nalivka

(gooseberry liqueur), milk filtered le mon vodka.

EROFEICHES
Erofeichis the Tzar of a Russian buffet. These

beverages, being born in the XVII century,
existed until the last quarter of the XIX century.
They had always been the most expensive drinks
that were available only for noble and merchant
societies.

The suggested erofeiches are classically prepared
and represent quarter distillation drinks that have
an approximate alcoholic content of 56 % by
volume.

It is served exclusively from the ice in small

and chilled wine glasses of 30-40 ml. Erofeichis



swallowed at one gulp without having anything with
it at first,one should wait for a particular warming

feeling in his stomach.

CARAWAY EROFEICH (rtvunnbiit)

ClassicRussian alcoholicdrink of quarter distillation
prepared from a Siberian caraway. It is an ideal

aperitif for a Russian buffet. Served from the ice.
0,5 Lo 4900 r.

BADYANOVIY EROFEICH (6azbstHOBDII)

ClassicRussian alcoholicdrink of quarter distillation
prepared from a true star anise (the so called Siberian
anise — the adjective «Siberian» appeared due
to the transport sche me of the XVI-XIX centuries
for delivering spices to Europe through Siberia).

Served from the ice.

ANISEED EROFEICH (anucoBbii)

ClassicRussian alcoholicdrink of quarter distillation
prepared from a balm anise. It is an ideal aperitif for
a rich Russian buffet,an accompanying drink that
perfectly comes withnourishing and fatty plates.

Served from the ice.



ZVEROBOYNAYA VODKA
(John the Baptist's Vodka) (ssepo6oiinas)
ClassicRussian alcoholicdrink of quarter distillation
based on flowers and young sprouts of St. John's
wort, collected near the Mana River (Eastern
Sayan Mountains). In the XVII century,alongside
with wild orange and le mon vodkas, zveroboynaya
vodka was the most popular alcoholic drink on a
Russian table. Due to St. John's wort it contains
a complex of natural substances, giving a strong
anti-depressive effect. It is an ideal beverage for
a meal that perfectly develops withplates prepared
from beef, veal and fowl. It has a specificfloral-

and-herbal aroma and a herbal-and-pepper taste.

Served slightly chilled.

HORSERADISH VODKA

(Boaka xpennas)
Traditional russian vodka. Prepared of the
horseradish and fresh le mons. Suited to fish, cold

boiled pork. Served from the ice
0,5 Lo, 4900 r.



VODKA LEMON ON MILK

(Aemonnass Ha MOAOKe)
Prepared infusion on milk and whole lemon to
the last slow distillation. The aroma and taste
of lemon vodka,and finish- cream. Served
chilled or on ice. Good maintenance of dishes

witha delicate taste and fishbroths. can be used

ROWAN RATAFIA (paTaq)m{)

Classic Russian alcoholicdrink of quarter
distillation prepared from rowan. Can act as

an aperitif (served from the ice) and antrame

(chilled, before and after dishes of wild bird)

0,5 Lo, 5400 r.
40 ml.coeeiiice 480 r
SOROKOTRAVNIK
(CopoxroTpaBHHK )

This is balsamic vodka made of different types
of herbs, collected in the highlands of eastern
and western Sayan mountains in Syberia. Perfect
end to the evening as a digestive. Served from
the ice. 0,5 Lereorereeeeeiieeeieeeeseeeesee e 5400 r.



NALIVKY AND ZAPEKANKY

They represent vodka prepared from different
berries,fruit and herbs. Here are some peculiarities
of the production: 1) Only whole berries are used,
which are not cut, undamaged, with intact peel;
2) During the preparation, depending on the
te mperature,on has to take the time into account.
For instance, strawberries have to be drawn at a
te mperature of 25°C during 20 hours, otherwise

the liqueur won't be fragrant. Every object of the
drawing requires its own time. 3) The liquid is
poured out without damaging the fruit and berries.
Wringing is not used during the nalivka production.
4)The derived infusion is fixed with a thermal
processing, clarified by sedimentation and poured
into bottles without filtration.

There is a particular peculiarity of classic Russian
nalivkas (they are also called «Russian liqueur»),
they can develop their taste being in bottle,
cultivating it within the time.

The alcoholiccontent of nalivkas differs from 14

to 25% by volume. Thy are a wonderful dessert
both alone and as an accompaniment for any
dessert plate.



BLUEBERRY NALIVKA (uepuuunasn)
Nalivka based on an alcoholic drink of double
distillation. It is prepared from blueberries, picked

up near the Fastern Sayan Mountains. A wonderful
independent dessert and an accompaniment for

dessert plates,based on cream.

BILBERRY NALIVKA (roay6uunas)
Nalivka based on an alcoholic drink of double
distillation. It is prepared from bilberries, picked

up in an Alpine zone of the FEastern Sayan
Mountains. A wonderful independent dessert and

an accompaniment for dessert plates.



HONEYSUCKLE NALIVKA (2xumoAocTHas)
It is prepared from honeysuckle berries, picked up

end of June in the Eastern Sayan Mountains. An
independent dessert and the basis of the sauce for
Frenchduck. That is a good matchfor parfait and

full-cream ice.

CRANBERRY NALIVKA (kAroKBeHHas )
Nalivka based on an alcoholic drink of double

distillation. It is prepared from cranberries,picked
up in swamps of Eastern Siberia. A wonderful
independent dessert and an accompaniment for

dessert plates (not sweet).



APETIZERS

Stroganina (sliced frozen meat) of north deer

withonion (crporamuma us oemumbr) 9/30 / 10 ............ 950 .
Salted,baked or smoked lard (caro corenoe,
3alle4yeHHOe HAH Konqeﬂoe) 80/20/20 Guverrrnnnnreennnnnnneeeeannnnes 620 r.

Deer tongue withhorseradishand mustard
(SIBBIK OACHST) 100/30 gunvvvvveeeeeeirreeeeeeeiseeeeeesesaeeeeeeennnneens 1490 r.

Boiled tongue withhorseradishand mustard
(SIBBIK OTBAPHOM) 80/25/20/20 gevereveverrrereseereseseesesesesesesesesesenens 750 r.

Pate of rabbit meat,northdeer and siberian stag
1Ver (aCCOPTH MAIITETOB) 300/45 geeuvvveeeerreeeeerreeeeeeeeeennn. 1690 r.

Pate of polar partridge (namrer usxyporarxkn)

100/15 Zevrnneeeeeserennnnnnnns 800 r.
Smoked venison (oremnna r/x) 100/20 guvreeereereennnns 970 .
Smoked venison,to beer (oremuna x/x) 7.......... 550 1.
Cold boiled pork of wild boar withhorseradish
and mustard (6y2xennHa M3 KabaHa) 100/15/15 g........... 950 r.

Roe with blueberry sauce (xocyas) w0105 g.......1100 .

Light-salted fish:

Chir (HP) 100/15 guveevreeeeeerreerieereeereeere et 700 r.

Tugunok (TYTYHOK) 100/15 geeuveeenreeereeeereeeeeeeneeeeseeeiseeenees 850 r.

White salmon (seanma) 10015 guveeeeeeveeeeeeeeer.. 920 1.

Herring (ceaban) 100/30 g...veveeeeeeeeeeeeeeeeeeeeeeen. 580 1.
Smoked fish:

Whitefish (Muksun) (MYKCYH) 100/40 goevveeereeannnee 700 r.

Nelma (HeabMa) 100/15 gervevveeeeeeeeeeeeeeeeeeeeeeeeseea! 920 r.

Baikal omul (omyan) 100/30 .eeveeveeeeeeeeeeeeeeeeeeeeen 920 .



Stroganina (sliced frozen fish):

Of NelMa 130/30/10 vevveeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 1300 1.
of whitefish (muksun) 130/30/10 Gevrneeernneeernnereenneeeenneeeenns 950 r.
Sagudai (frozen fish withonion and spices):

Of NElMaA 200 6uveveeieeeeeeeeeeeeeeeeeeeeeeeee. 1500 r.
of whitefish (muksun) 200 s.....ccooooovoiiioiiii. 1100 r.
Caviar withtoasts:

Grayling caviar (MKpa Xapayca) 50/50/30 g.....oererernesn. 1250 r.
Cisco caviar (omyaeBas HKpa) 50/50/30 g...everveereerenneen. 750 r.
Pike caviar (wyuss urpa) 50/50/30 g..eeveeveeeeeeeereereereens 750 r.

Pancakes with grayling caviar (6ammuuxn ¢ uxpoit)
120/50 Zevreneeeeeeseesensnnnnns 1450 r.

Caviar of cisco with poached eggs on toasts

(oMyAeBast HKpA CAHULIOM MAIIOT) 140 g.euveereereesreesreeseeseennns 1100 r.

Garlic croutons (rpeHKn) 70 g..e.eeeeeereeeeeerreereesreseens 280 r.

Cheese late aCCOPTHU CBIPOB) 200/100/40/10 Suvvrrrerennnn. 1300 r.
p p p

Platter of freshvegetables (accopru opoweit)

(R 620 r
Pickled tomatoes (nommaopsr 6/m) 150 g.v.veerveeeennn, 480 r.
Pickled cucumbers (orypupt 6/m) 150 guevvevrereereene.. 390 1.

Sauerkraut with cowberries (xanycra ksamenmas)

200/25 guueerneernerennnes 450 r.

Salted mushrooms:
Milk mushrooms (rpysan) 50/60 e....ooovvevverrrerrnnnnn 850 r.
Saffron milk cap (pbuxun) 130/60 e..vvovveevvvveiernnn 750 r.
Yellow boletus (macasra) 150/60 .vevveeeeereerereennn. 750 1.



SALADS

«Olivier» (a collection of reci pes, Krasnoyarsk, 1897)

200/30 geuenrenennennens 850 r.

Grilled eggplant salad with tomatoes and soya
sprouts under Asian sauce with Siberian stag

(M3 Mapara C POCTKAMH COM) 180/20 geuvvreeeruveeeesveeeearenan. 880 r.

Salad of roe and fried fern withonion

(M3 MarOPOTHUKA M MSACA KOCYAH) 180 geveerrvreeeerreeeereeeennes 850 r.

Salad of Baikal omul with potatoes,cucumber
and Caviar (¢ OMYAEM) 180/10 g..v.vvrereererereerereerereererenen, 880 .

Salad with Kamchatka king crab, tomato,
avocado and green apple under balsamic
mustard sauce (us msca kpa6a) 210 g......o.oveevvueennn, 1100 r.

Salad of beets,dried plums and spinach
withgoat cheese and pine nuts (cararuscrexan)

Salad of baked vegetables with sauerkraut and
apple (BUHErpeT) 200/20 gu..vovveveeeeeeeeeeeeeeeeeeee e, 590 .

Salad withtomatoes,bell pepper,cucumber and
herbs (OBOILIHOM ) 320 g .uvvveeeeevieeeeveeeeeieeeeeireeeestreeeesaeeens 590 r.



SOUPS

Home Russian soup (aomarnuii cym)

350 ml/30 geueeennennnann

Daily soup with Siberian stag and white
mushrooms (wu cyrounsre)

Bouillon of quails with garlic croutons

(6yAbOH U3 mepenenos)

350 ml/20 geverennnennnans

Royal fishsoup with pies

(yxa mo-mapcku)

350 ml/30 geveeereninnnanns

Boiled Siberian flSh (pb16a paBBapHaﬂ)

- white salmon (ueapma) 100 g...ovveeerveeeeeeeeenn.
- whitefish (muksun) (MYKCYH) 100 gevvveenreennne...



MAIN DISHES

Cutlet of sayan bear with cream-cowberry sauce,
buckwheat and white mushrooms

(KOTAETA M3 MACA MEABEAS) 170/150 guveeeerereeerrveeeeirreeeennnns 2100 r.

Cutlet of elk with fried fern and cowberry sauce

(6UPIITEKC U3 COXATHUHDI) 190/100/25 guvvveeerveeeeerreeeeineeeeennss 1250 r.

Cutlet of wild boar with spinach and white
mushrooms (qgure xa6ana) 190/90/25 g..evvveverevereeeennn. 1250 .

Kebab of wild boar (mamabix nska6ana)
160/30 Guvererneeeenneennnens 1500 r.

Kebab of roe withblackberry sauce

(GPOLIET U3 KOCYAH) 160/50/35 geveenrrreererreeeeeseeeeeiseeeeeneeeenns 1950 r.

Grilled cutlets of roe with parmesan and cedar
nuts under bilberry sauce (xoraerxu us kocyau)
170/70/5 geveerreeerneennnnes 1650 r.

Venison with cedar nuts with sauce of green pine

cones (oAeHHHA B KEAPOBBIX OPEXAX) 190 geuvveeeeerveeeennnen.. 1450 r.

Venison with apples and cranberry sauce

(OAEHHHA C AOAOKAMU) 200/30 geveeevvreeeerreeeeereeeeeseeeeeiseeens 1600 r.

Cutlet of lamb with tomato sauce and fresh
vegetables (xorrera us sirnerxa) 180/120/35 g 1350 r.



Grilled meat of Altay yak withtomato and
mustard sauce (K rpHAD) 20030 g.evverereerereerrereereen. 1300 .

Duck breast withberry sauce and pear

(yTHHaﬂ rpyaka c rpymef/i) 100/160 guvuennrnenenurnenenurneneruenenenns 1100 r.

Grilled quail withplum sauce

(TepereAka ¢ COYCOM HBCAHMB) 150/100/30 g.euvvvveeeerveeeserveeens 1300 r.

Dumplings (TIEABMEHH) 150/30 gvvvveeeenreeeeeeeeeeeeeeeeennnns 850 r.
-With quail (c MsICOM nepeneJ\OB)

~with northdeer and fern (c mMsacoM onens)

- «Siberian»

Vareniki with potatoes (sapennxu) 2030 ................. 520 r.

Baked cutlets of sterlet from North of Yenisei

I1VEr (TEABHOE U3 CTEPASIAR) 130/75/30 guvereereeeeeeeeeereeeeeenane. 1900 r.

Grilled whitefish (muksun) with potato and
creamy sauce of shrimps and onion

(MYKCYH C MOAOZBIM KapTOMPEAEM ) 130/130/50 guvvvernrveeernnnen. 1200 r.

White salmon baked withfennel and tomatoes

(HeJ\bMa 3anequHaﬂ) 300/30 geuenreneninriniiiininiiiiieieiieeieiaeneaes 1650 r.

Steamed white salmon, smoked on currant and
cherry withcreamy and mushroom sauce

(HeAbMa TapOBasi TOZKOMUEHHAS) 130/100/15 geuvvveereveeeeeneenss 1550 .



SIDE DISHES

Fried fern orlyak with onion (nanopormux)

Potato pancakes with sour cream (apannxu)
250/60 guereernrarnresancssacananas 650 r.

Buckwheat with onion and white mushrooms

(TPEUKA C TPHOAMH) 150 guvvvveeeereeneeeneeereeeseeereeeseeeseenreeseeeseenns 480 r.

Fried potatoes with white mushrooms

(KaPTOPEAD C TPHOAMHE) 200 g..vvveeeevreeeenreeeeeiareeeeisreeeeesreeens 420 r.

Baked potato withonion and garlic

(KaPTOPEAD BATIEUEHHDIH ) 150 g.nvvveeeenrreeeeinreeeeisreeeeisreeeeennenns 250 r.

Asparagus under creamy sauce with white

mushrooms (cnap:xa c 6eapmvu rpubamu)
80/40/10 gervvenveeevenvnn. 900 .

Grilled vegetables (opown rpuas) 200 ge..eoveecece... 530 1.



DESSERTS

Pancakes (6aunpr)
~With SOUI' CIEAIM 120/50 guveveveeeoeeeeeeeeeeeeeeeeeeeeeeeeenn, 360 .
-Withjam 120/50 Gaeevneeneeneeeneeneeneeneenen et e et ettt eeaaans 470 .

Cowberry withhoney or condensed milk
and pine nuts

(6PYCHHKA C MEZOM) 100/30 genvvveeeenreeeeeueeeeeiseeeeeiseeeeeiseeeeennss 420 r.

Strudel withvanilla sauce

(LLITPYZEAD) 100/15 geveevrreeeenreeeeeieeeeeeeeeeeee et e e 420 .
Honey cake («MegoBux») 150 e.....ovevvvveeeoreeeereern. 420 1.
Birdcherry cake (ropruepemyxoBbIil) 120 gerereenenn... 420 .
Cake «Poor Jewish»(«Beaupiit espeit») 100g............ 490 r.

Lemon posset with fresh berries

(AIMOHHDIH TOCCET) 140/10 £uuvvveeerrrreeeenreeeeeiseeeeeisseeeeesseeeenseens 430 1.

Chocolate dessert with apricot stones powder

(ILIOKOAAZHAS KOABACKA) 110 guvveeenrreeeerreeeeiureeeeesreeeeenseeeennns 420 .

SOTbet (COPEE) 50 tuerveeeerereeeeeeeeeeeeeeeeeeeeee e 350 1.

Vanilla ice-cream (mombup) 75 g..ceeeeeeeveereerreeenne. 220



JAM (Bapenbe)

- cloudberry (mopomxa) 70 e.......ovvvveeeieeeieee 500 p.
~ YyOUNg PINE CONES (LIHIIKH) 70 gu.vrververrrenrreresrrerrenns 350 1.
- honeysuckle (umoroctoe) 70 6...veveceiviiinn. 350 .
- gooseberry (kpbuoBHHK) 70 g....ov.oveveeeeeeeee. 300 r.
- orange and gooseberry

(AmeAbCHH U KPDBIKOBHHK ) 70 guvveeeereeeeesreeeeneeeeeseeeennnes 300 r.
- pumpkin and nuts (resa u opexn) 70¢............... 300 r.
- TasPbeITy (MarMHOBOE) 70 g......oveoveveeveeeeeeeerrereeeene. 300 .
- blackcurrant (usuepnoit cmopoaumsr) 70 ... 300 r.
- redcurrant (uskpacHoil CMOPOAMHDI) 70 g..evervevennn.., 300 r.

Altay honey (mMea) 70 c..o.ovoveeeeeoeeoeeeeeeeeeee. 250 .



BEVERAGES
Fruit-drinks (Mors):

-cloudberry (usmopomxu) 250 ai................... 570 . 11.....2300 r.
-cowberry (6pYCHMYHDIH ) 250 ml..vveeeeeereeeennne.. 220 r. 11......880 r.
-sea buckthorn (o6remuxosbiit) 250 mi........220 1. 11.......880 r.
KKVASS 250 11l wevveeeeeeeeeeeeeeeee e 220 11......880 r.
Fresh juice (cok B acCOPTHMEHTE) 300 mi............evve.... 390 r.
Juice «Pago» (in assortment) 200 ml........oveovveveereernan 190 r.

Mineral water:

«Acqua Panna» (still) 500 m....o.oveovvreeeereeeeernn. 280 +.
«San pelegrino» (sparkling) 500 ml....ccovveeeeereeeeeneennne. 280 r.
«Narzan» (sparkling) 330 m......c.eeeeeeeereeereeeeereesrenens 190 r.
«RusseQuelle» (still) 500 mh.....ov.oveevveeeeeeeieeeee 200 1.

«Coca Colas 250 mlueomeoeeeeeeeeeeeeee, 240 1.



COFFEE

€AStEIN LYPC..eevrieereereeereeereeereeereenes great 450 r.
€aSLEIN LYPC...ccvvreeeeerrreeeereeeeereeeennens small 330 r.
- Kenya AA

- Decaf (Decaffeinated Coffee)

EiSPresso 30 mh..weeeeeeeeeeeeceeeeeeeeeeeeee. 160 r.
Espresso restretto 20 mh.cooceeeevcieiiniiiinniinnn, 180 r.
LLatte 250 mheveveeeeeeeeeeeeeeeeeeeeeeeeeeee e 230
CappucCino 200 me....veeeeeveeeeeeeeeeeeeeeeeeeeeeeene. 250 .
Coffee withice-cream 1o mi......coooveevvevnennn.. 270 .

Double espresso somi.......cocovovveveeeieicrn, 360 .
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TEA COLLECTION

«English Breakfast» Black (Aurauiickuii sarpak)
«Earl Grey» Black with bergamot (pa I'peir)
«Milk Oolong» Green withmilk flavor (Mox.yayn)

Green Withjasmine (Beaenblii ¢ 2KacMHHOM)

TAIGA TEA

Taiga tea with:

-

-

-

rosehi P (umnosuuk)

bilberry (‘{epHPIKa)

black currant (wepmas cmopoausa)
raspberry (mMaruna)

cowberry (6pycHuKa)

sea-buckthorn and honey (o6aemuxa u mez)



SAYAN HERBS

All herbs are collected in Sayan, during the

period, when by the lunar calendar, plants
have the biggest biological value. They are
manufactured by hand, to save the maximum
quantity of useful substances.

Sahan-dalia

Used as stimulating,toning up and
adoptagenicagent. Infusion of leaves,re moving
tiredness and gives energy,hunters usually
drink it instead of tea,when they will have a
long hike in persuit of the beast.

Golden root

Regain strengthafter a serious illness and
used as a tonic,recommended to drink during
heavy physical and mental work.

Kuril tea

Used not only witha decrease in immunity,
but simply because its invigorating and at the
same time a relaxing effect allows you to put
in harmonious state soul and body.

Thyme

Restores health,it includes many useful
substances,has an antisepticeffect.



Herbas teas

700 ml.......300 r.

-«Sayan aroma» (sahan-dalia,golden root,

black tea)

-«Hunting» (hypercium, oregano,sahan-dalia)

-«Forest trail» (thyme,sahan-dalia,golden root,
kuril tea)

-«Wild cowberry» (cowberry,sahan-dalia)

Contraindications: increased nervous irritability,
hypertension, chronicliver disease and kidney failure,

pregnancy, hypersensitivity and other.



For the preparation
Siberian dishes
we use wild game
and northern fish
of environmentally friendly
parts of Krasnoyarsk region.

We are proud of our own
Siberian supplies products
and sure in
their excellent quality.



