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, which is mostly an
adjective that reflect the character of the drink:
aniseed erofeich, rowan ratafia, bersenevaya
nalivka (gooseberry liqueur), milk filtered
le mon vodka.

EROFEICHES

Erofeich is the Tzar of a Russian bulffet.
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.
Erofeich is swallowed at one gulp without
having anything withit at first,one should wait
for a particular warming feeling in his stomach.



CARAWAY EROFEICH (tvunnbii)

Classic Russian alcoholic drink of quarter
distillation prepared from a Siberian caraway.
It is an ideal aperitif for a Russian buffet.

Served from the ice. o051 5300 r. 50 ml... 600 1.
ANISEED EROFEICH
(aHucoBbIH )

Classic Russian alcoholic drink of quarter
distillation prepared from a balm anise. It is
an ideal aperitif for a rich Russian buffet,an
accompanying drink that perfectly comes with
nourishing and fatty plates.

ZVEROBOYNAYA VODKA
(John the Baptist's Vodka) (sBepo6oiinas)

Classic Russian alcoholic drink 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
lemon vodkas, zveroboynaya vodka was the
most popular alcoholicdrink 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. 051...5300 1. 50 m...600 r.



HORSERADISH VODKA

(Boaka xpennas)
Traditional russian vodka. Prepared of the
horseradish and fresh lemons. Suited to fish,
cold boiled pork. Served from the ice.
051...5300 1. 50 m....600 .

VODKA LEMON ON MILK

(Aumonnas Ha MOAOKe)

Prepared infusion on milk and whole le mon
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 as an aperitif.

051....5300 £.50 ml...600 r.

ROWAN RATAFIA (Paragus)

Classic Russian alcoholic drink 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).

0,51....8000 r. 50 ml.....800 r.

SOROKOTRAVNIK

(CopokoTpaBHHK)

This is balsamicvodka 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.

051...5800 1. 50 ml....675 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 temperature 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 witha 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 alcoholic content 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 alcoholicdrink of double

distillation. It is prepared from blueberries,
picked up near the Eastern Sayan Mountains.
A wonderful independent dessert and an
accompaniment for dessert plates, based on
crear. 0,51....3200 r. 50 ml....400 r.

BILBERRY NALIVKA (roay6uunas)
Nalivka based on an alcoholicdrink of double

distillation. It is prepared from bilberries,
picked up in an Alpine zone of the Eastern
Sayan Mountains. A wonderful independent
dessert and an accompaniment for dessert

plates. 0513200 r. 50 m....400 r.

CRANBERRY NALIVKA (kawoxsa)
Nalivka based on an alcoholicdrink 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).

0,51....3200 r. 50 ml....400 r.

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.
0,51....3200 r. 50 ml....400 r.












APETIZERS

Stroganina (sliced frozen meat) of northdeer

Witl’lOI’liOI’l (cTporanuHa U3 OAeHHHDBI) 90/20 g.................. 950 r.
Salted,baked or smoked lard (caro corenoe,
3AMEYEHHOE UAHM KOITIEHOE) 80/20/20 g......ooooorooeeeeoeeeeeee 620 r.
Deer tongue with horseradish and mustard
(SABBIK OACHS) 100/30 g 1490 r.
pate Of northdeer (nmamrreTusoAeHA)100/15 g............ 650 r.
Pate of siberian stag liver (naurerusmapara)
100/15 govvvrrreeeee 650 r.
Pate of polar partridge (mamrrer us kyponaTkm )
100/15 g 800 r.
Marinated venison withcapers and egg
(MapunoBaHHOE MSICO OAEHS) 170 g..ooooocooeeooeeeeeeoe 1100 r
Smoked venison (onemmma r/x) 100/20 6. 970 .

Cold boiled pork of wild boar withhorseradish

and mustard (6y2xenuna uskabana) 100/15/15 g........... 950 r.
Roe withblueberry sauce (xocyan)i0/10/25¢..1100 r.

Light-salted fish:

Chir (FHP) 100/15 Geroooeoeeeeeeeeeeeeeeeee e 700 r.

Tugunok (TYTYHOK) 100/15 G..ooooooooeeeeeeeeeee e 850 r.

White salmon (HEABMA) 100/15 gervrorereeeeeeesere 920 r.

HCI’I’il’lg (cenmbpb) 100/30 g 580 r.
Smoked fish:

WhlteﬁSh (Muksun) (MYKCYH) 100/40 g..occrrcrrc 700 1.

Cisco (oMy7B) 100130 920 r.




Stroganina (sliced frozen fish):

—Of nelma 100/35 Gevvvveeeeeeeeeeeeeeeeeeeeeessssessesesssssessssessessssessseseseesssesseeees 1300 r.
-of whitefish (muksun) 10/35 ..o 950 .
Sagudai (frozen fishwithonion and spices):
-of nelma 2004 1500 r.
-of whitefish (muksun) 200 4. 1100 r.
Caviar withtoasts:
CiSCO caviar (omyaeBas ukpa) 50/50/30 g......ooocc.cc.... 1200 r.
plke caviar (1ryubst ©Kpa) 50/50/30 g.ooooooooeeeer 750 r.

Pancakes with cisco caviar
(6AMHYHMKH € HKPOM) 120/50 g...oosoocoeooeeeeeeoeeoeoeseeeeee 1450 r.

Caviar of cisco withpoached eggs on

toasts (omyaeBas uxpa csiinom mamor) 140 ... 1300 r.
Salted mushrooms:

Milk mushrooms (rpysau) 130/60 g...oooooooeeeee. 850 r.
Saffron milk CapP (PBRKUKH) 130/60 g 750 r.
Yellow boletus (MacAsITa) 130/60 g....ooooooocoeeree 750 r.
Pickled tomatoes (nomuzopsr 6/m) 150 g.............. 480 r.
Pickled cucumbers (orypupt 6/m) 150 g............... 390 r.
Sauerkraut withcowberries

(KarmycTa KBAIIEHHAA) 200 ..o 450 r.
Cheese plate (accoptu ChIPOB) 200/40 g 1500 r.

Platter of freshvegetables (accopru osoweit)
410 oo 620 r.



SALADS

«Olivier» (a collection of recipes, Krasnoyarsk, 1897)
200/30 goovvvrooo... 850 r.

Grilled eggplant salad withtomatoes and
soya sprouts under Asian sauce with
Siberian stag (usmapara c pocrkamu com)

180/20 geooovvooe .880 r.

Salad of roe witheggplant and celery

(M3KOCYAH € GAKAAHKAHOM) 180 g.....ooooioooeoeeeeeeoeeees 870 r.

Salad of roe and fried fern withonion

(M3 MaNOPOTHUKA M MACA KOCYAM) 180 g 850 r.

Salad of cisco with potatoes,cucumber and
CAVIAL (C OMYAEM) 180/10 g .880 r.

Salad with Kamchatka king crab,tomato,
avocado and green apple under balsamic
mustard sauce (uswmsca xpa6a) 210, 1700 r.

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

(CANAT MBCBEKABI) 200 g..oooocoooeooeeoeeeeeeeeeoee e 650 r.

Salad of baked vegetables withsauerkraut
and apple (sumerper) 200/20 g 590 r.



SOUPS

Home Russian SOup (aomamnuii cym)

350 ml/30 g 520 r.
Daily soup withSiberian stag and white
mushrooms (1u cyTounble)

Bouillon of quails with croutons

(6yAboH H3MeperneroB)

350 ml/20 g 620 r.
Royal fishsoup with pies
(yxa mo-napcku)

350 ml/30 goorrrrrrr. 1350 r.
Boiled Siberian fiSh(pr6a pasBapHasi)
- white salmon (HeABMA) 100 g...ooooooooeeee 850 r.

- whitefish (muksun) (MykcyH) 100 g....oooooooioe 650 r.



MAIN DISHES

Minced meat of sayan bear with

cream-cowberry sauce,buckwheat

and White mushrooms (koTaera usmsica MezBeas)
170/150 g.........2100 r.

Minced meat of elk withfried fern and
COWbCI‘I’y SaucCe (6u@uitekc U3 COXaTHHBbI)
190/100/25 g....... 1450 .

Minced meat of wild boar withspinachand
white mUShI'OOTIlS(KOTAeTa u3 kabaHa)190/90/25¢..1250 r.

Kebab of roe withblackberry sauce

(6POIIET UBKOCYAH)  160/50/35 G....oovooeoeoeseeesoeeseesee e 1950 r.

Minced meat of roe withparmesan and
cedar nuts under bilberry sauce

(KOTAETBI UBKOCYAH) 170/70/5 Gooooooeeeeeeeeeeoee e 1650 r.

Venison withcedar nuts withsauce of
green pine Cones (oaenuHa B KeAPOBBIX Opexax)
190 g.......... 1450 r.

Venison withapples and cranberry sauce

(OAeHMHA C SAOAOKAMHU) 200/30 g..ooooooooooeeeeoeeeseeeeeee s 1600 r.

Polar partridge with cloudberry sauce

(kypomaTKa ¢ COyCOM H3MOPOIIKH) 180 g..oooocooorrcoreero 1700 r.

Minced meat of lamb withtomato sauce
and freshvegetables (xorrera nasruenxa)
180/120/35 g........ 1350 .



Grilled meat of Altay yak withtomato and
mustard sauce (51K TPUADB) 200/30 goooooooeoee 1450 r.

Dumplings (TIeABMEHH ) 150/30 g 850 r.
~with quail (c msacoM meperneroB)

-withnorthdeer and fern (c msacoM oxens)

- «Siberian»

Dumplings with white salmon and creamy
SAUCE (ITeasvenn ¢ 5erpmoit) 15030 &eovrrrrrooeeoeooeeeeeeeeeeeeeeeeeeeeeeeeee 950 r.

Vareniki withpotatoes (saperuxu) 230/305.......520 1.

Sturgeon withpotato and sauce of tomatoes
and CAPErS (wamAbK H30CETPa) 230/30 g..corvrvrrvnen 3100 r.

Cutlets of pike and zander with crayfish
SAUCE (KOTAeThI M3IIYKU M cyZAaKa) 130/30 g............... 1100 r.

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

(MyKkcyH ¢ KapTOMeAeM) 130/130/50 g....cooooooecoereeeeeeee 1200 r.
White salmon baked with fennel and
tomatoes (uerbma saneuennas) 300/20 g.......ooce... 1650 r.

Steamed white salmon, smoked on currant
and cherry with creamy and mushroom
SaucCe (ueabMa mapoBasi MOZKOITYEHHAs )

130/100/15 g.......... 1550 r.



SIDE DISHES

Fried fern orlyak withonion (nanoporsux)
150 g 620 r.

Potato pancakes withsour cream (apanuxu)
250/60 g........650 T.

Buckwheat withonion and white mushrooms

(rpedKa € TPUOAMI) 150 g....occcooooooooeeeoeeeeeeeeeeeeeen 480 r.

Fried potatoes withwhite mushrooms

(KapTOMPeAD € TPHOAME) 200 g....ooooooceoooeeoeeeeeeeeeee 420 r.

Baked potato withonion and garlic

(KapTOMPeAb BAMEUEHHDBIHA) 150 g..oroooooooooooeoeeoeeeeeeeeeeeee 250 r.

Asparagus with creamy sauce and white
mushrooms (cnapa ¢ 6erbmu rpuav)
80/40/10 g.......... 1100 r.

Grllled Vegetables (oBommu rpuAb) 200 g............... 530 r.



DESSERTS

Pancakes (6amss) 206 300 r.

Cowberry withhoney or condensed milk

and pine nuts (6pycuuka ¢ Mmegom) 100/30 g............. 420 r.
Honey cake («MeaoBuk») 120 g 420 r
Birdcherry cake (TopTuepeMyXoBbIH) 120g............... 420 r

Lemon posset withfreshberries
(AMMOHHDIH MOCCET) 140/10 . ..orrsi oo 430 r.

Chocolate dessert withapricot stones powder

(1moKoAaZHAS KOABACKA) 110 g.....ooooiioooeooeoeoeeeeeeeeeeee 420 r.



[CE-CREAM

Home made sorbet
(ZOMALTHEE COPOE) 50 g...ooo oo 350 r.

—cloudberry (u3 moporku)
-sea buckthorn (u3 06AerHxH)
-forest berries (u3 AecHbIX ATOZ)

- honeysuckle (u3 2xMMONOCTH)

Vanilla ice-cream (moménp) 756 . 220 r.

JAM (Bapenbe)

- cloudberry (vopouka) 70 g 500 r.
- honeysuckle (xmvorocts) 70 g 350 r.
- young pine CONes (mumkosoe) 70.......... 350 r.
- TaSPDEeITY (MaruHOBOE) 70 g 300 .

blackcurrant (u34epHO# cMOPOAUHDBI) 70g........... 300 r.
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redcurrant (u3KpacHOl CMOPOZUHDBI) 70g............. 300 r.

Honey (vea) 70 e 250 r.



BEVERAGES

Fruit-drinks (Mors):

~cloudberry (usmopouxu) 250 ... 570 r.11..2300 r.
~cowberry (6pycrmammiit) 250 ... 240 1. 11...960 r.
-sea buckthorn (o6emmxosmi) 250 m..240 r. 11..960 r.
-honeysuckle (usmmorocrn) 250 mi..240 1. 11...960 r
Kvass 250 ml oo 220 1. 11...880 r
Freshjuice (cok B accopTuMeHTE) 300 ml.....cc.ccovvrrce.. 390 r.
Juice «Pago» (in assortment) 200 si.........190 r.

Mineral water:

«Acqua Panna» (still) s00mococ 340 .
«San Pelegrino» (sparkling) s ... 340 r.
«Narzan» (sparkling) 500 ... 240 1.
«RusseQuelle» (still) 750 oo 280 .

<<C0ca Cola» 300 Mmoo 240 r.



COFFEE

eastern type........ great 450 r.

eastern type........ small 330 r.

- Kenya AA

EiSPress0 50 mee 160 .
Espresso restretto 20 mhoc 180 r.
AMErICAN0 190wl 180 r.
CappucCino 200 mheeeeeeeeeoeoeeeee 250 .
LLatte 250 mheee 280 r.

Double espresso 60 360 .
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TEA COLLECTION

700 ml............. 350 r.
Assam Black (Aurauiicxuii sasrpax)
«Earl Grey» Black withbergamot
(dp Tpeit)
«Milk Oolong» Green withmilk flavor
Green withjasmine (3eaessiit ¢ macmmron)

Green tea

TAIGA TEA

700 ml........... 430 r.

Taiga tea with:

-

-

-

rosehip (ummosmux)

bilberry (uepruxa)

black currant (sepnas emopoauna)
raspberry (vaaua)

cowberry (6pycuxa)

sea-buckthorn and honey (o6rermxa)



SAYAN HERBS

700 ml....... 300 r.
Withblack or green tea 700 ml....... 330 r.

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
adoptagenic agent. Infusion of leaves,
removing 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 strength after 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......350 r.

-«Sayan aroma» (Apowar Cass)
(sahan-dalia, golden root,black tea)
-«Hunting»  (Oxormwmi)
(hypercium, thyme, blooming sally)
-«Forest trail» (Mecuas tpoma)
(thyme, sahan-dalia, golden root,
kuril tea)

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

pregnancy, hypersensitivity and other.












