Cold starters

Salmon tartare 

(Norwegian salmon filet with spring onions, Spanish capers, soy sauce, olive oil, and black pepper;

served with a Parmesan cheese chip and red caviar)

Zucchini rolls with Philadelphia cheese and tiger prawns 
Salmon carpaccio

(thin sliced Norwegian salmon with juicy leaves of rucola lettuce, cedar nuts, 
Parmesan cheese, and olive oil and balsamic vinegar seasoning)

Marbled beef carpaccio

(thin sliced Australian marbled beef sirloin, grain fattened, with juicy leaves of rucola lettuce,

cedar nuts, Parmesan cheese, and olive oil and balsamic vinegar seasoning)

Veal in tuna sauce 
(thin sliced veal sirloin baked with Provençal herbs, in tuna sauce made of tuna, mayonnaise,

capers, anchovies, and cognac, with cherry tomatoes, Spanish capers, and rucola lettuce) 

Assorted Northern fishes 

(hot smoked cisco, rainbow trout, cold smoked whitefish)

Natural boiled horsemeat sausage

(served with dried tomatoes, greens and specialty coriander and greens sauce)

Tuna tartare

(bluefin tuna with spring onions, olive oil, soy sauce, and avocado)

Buffalo eggplants

(grilled eggplants stuffed with Buffalo mozzarella and tomatoes,

on green lettuce cushion, with balsamic and olive oil)

Salmon with potato pancakes
(light salted Norwegian salmon filet with potato pancakes and sour cream sauce)

Beef tongue

(thin sliced boiled beef tongue with sauerkraut, capers, gherkins, and horseradish in cream)
Fresh vegetables
(sweet tomatoes, crisp cucumbers from Baku, bell peppers, fresh greens)

Herring with potatoes
(spiced salted herring with fried potatoes, capers and spring onions)
Cod liver
(natural "made by the sea" cod liver; served with quail eggs and sippets)
Russian pickled vegetables and mushrooms
(sauerkraut, light salted cucumbers, pickled tomatoes, noble ceps, and crisp black milk mushrooms

seasoned with olive oil and served with sweet onion slices)

Caprese 
(buffalo milk mozzarella with fresh tomatoes, basil, olive oil, pesto sauce, and balsamic vinegar)
Salads
Roast beef salad 
(lettuce mix (oakleaf, iceberg, romano, rucola) with fried zucchini segments,
eggplants and celery roots, baked peppers, cherry tomatoes, and specialty roast beef slices;
seasoned with balsamic vinegar, olive oil, and Pecorino Romano cheese or Blue Cheese sauce)
Warm venison and cep salad
(iceberg, oakleaf, romano and frisée lettuces seasoned with Blue Cheese sauce,
with fried venison, ceps, Kenyan beans, and French peas)
Octopus salad
(octopus, Kenyan beans, avocado, mini potatoes, cherry tomatoes;

with honey and mayonnaise seasoning)
Homemade cheese salad
(grilled chicken breast, mini potatoes, homemade pickled milk mushrooms, cherry tomatoes,

light pickled cucumbers; seasoned with vegetable oil and homemade cottage cheese)

Foie gras, mango and Dor Blue cheese salad
(duck liver, mangoes, iceberg and oakleaf lettuces, cherry tomatoes, Kenyan beans;

seasoned with banana and passion fruit sauce, Dor Blue cheese, balsamic cream, and olive oil;

decorated with raspberries and blueberries) 

Warm chicken liver salad (new version) 

(chicken liver fried with balsamic, spinach and mangold leaves, fried eggplants, baked beetroots,

oranges, mini potatoes; seasoned with demi-glace sauce and balsamic vinegar)

Grilled beef sirloin salad
(tender beef sirloin grilled over charcoals, zucchini, sweet peppers, eggplants,

string beans, pea stalks, Pecorino cheese)

Rucola lettuce with tiger prawns
(grilled tiger prawns, rucola lettuce seasoned with olive oil and balsamic vinegar, 

sweet cherry tomatoes, thin Parmesan cheese slices)
Quail salad
(grilled quails and salad made of crisp black milk mushrooms, quail eggs, 

pickled gherkins, boiled potatoes, and mayonnaise)
Tuna salad

(spinach and rucola leaves, French seasoning, tomatoes from Baku, carambolas,

bluefin tuna, unagi, sesame, grapefruit pulp)

Green Pecorino salad

(young Pecorino Romano cheese and carpaccio made of ripe tomatoes, fragrant basil, 

and lettuce mix; seasoned with olive oil and balsamic vinegar)

Beef tongue salad

(boiled beef tongue, red beans, fried champignons, potatoes, mayonnaise)

Greek salad

(fresh tomatoes and cucumbers, olives, oakleaf and rucola lettuces, bryndza, olive oil, lime juice)

Ceasar Festival

(juicy leaves of romano lettuce, fresh cherry tomatoes, crisp croutons; 

seasoned with anchovy sauce and grated Parmesan cheese)

– with chicken filet marinated with spices 

– with tiger prawns 

– with fried salmon 

Avocado and king prawn salad
(cocktail of rucola and frisée leaves, grilled king prawns, tender king crab meat, avocado)

Summer in the Country House

(fresh vegetables and fragrant basil with olive oil or mayonnaise)

Achuchuk

(sliced tomatoes from Baku, red onions and red pepper; strewn with coriander and decorated with greens)

Hot starters
Mini squids and pears

(mini squids, bell peppers, basil, garlic, oyster sauce, pear slices)

Spinach strudel
(feta and mascarpone cheeses, spinach and greens; served with cream forest mushroom sauce)

Salmon and shrimp julienne
Grilled Scamorza cheese 

(smoked Italian Scamorza cheese grilled with apples, blackberries and raspberries)

Asparagus with Béchamel sauce and Parmesan cheese

(light grilled asparagus baked with Béchamel sauce and Gouda and Parmesan cheeses)

Forest mushroom julienne

(champignons and honey agarics in sour cream sauce, baked in Cheddar cheese)

Foie gras with pears

(grilled duck liver with pears and raspberry sauce)

Barbecue chicken wings

(grilled chicken wings with Blue Cheese sauce)

Prawn shashlik

(grilled tiger prawns with cocktail sauce)

Soups

Cep soup 

(served with sour cream and a homemade pasty stuffed with mushrooms)

Chicken noodle soup 

Veal borsch

(served with sour cream, fresh greens and a fritter)

Venison goulash
(thick soup with reindeer meat, sweet bell peppers and ripe tomatoes)

Beshbarmak
(tender homemade dough, thick meat broth with beef sirloin, red onions, greens,

and boiled horsemeat sausage)

Seafood and tomato soup

(king prawns, scallops, kiwi mussels, mini squids, sea bass filet;

tomato base with shallots, cherry tomatoes, fresh basil and oregano)

Cream soup with rabbit meat balls and spinach

Lagman

(original Uzbek soup made of veal, vegetables and homemade noodles, with a samsa pasty)

Chuchvara

(small Uzbek pelmeni in broth with sour cream)

Monastery fish soup
(zander, potatoes, carrots, celery, greens)

Garnishes
Boiled rice 

Fried potatoes with mushrooms 

Grilled vegetables

Fried asparagus

Mashed potatoes

French fries

Mashed potatoes with spinach and ceps

Grilled corncob

Vegetable mix (boiled or fried) 

(broccoli, cauliflower, Savoy cabbage, string beans)

Steaks

(served on plates or stones)

Rib eye steak

(beef steak made of rib side meat of grain fattened calves;

cooked over birch charcoals, with olive oil and fresh rosemary)

Beef filet steak 

(grilled tender beef filet)

Top blade steak
(steak made of the daintiest shoulder side muscle; the meat is really tender and juicy)

Bone-in veal
(tender meat of 4-6 month old calves, cooked over birch charcoals;

served with forest honey agaric sauce with oyster sauce)

Grass fattened beef steak
(grilled beef steak made of the thicker side; fried over countryside charcoals)

Sauces recommended for meat courses

1. Cashew (nut sauce)

2. Tartare (cream based sauce)

3. Cheese sauce
4. Cep and cream sauce
5. Cream and mustard sauce
6. Mayonnaise
7. Argentinean sauce (vegetables)

8. Chimichurri sauce (spicy vegetables)

9. Blue Cheese sauce
10. ВВQ sauce
11. Homemade tomato sauce
12. Garlic and cream sauce
13. Oyster and cream sauce with honey agarics
14. Heinz ketchup

15. Porto (port wine, cream, mushrooms)
16. Jack Daniel's
17. Countryside sauce (tomatoes, horseradish, sweet peppers)

Homemade dishes

Lamb rissoles with mashed potatoes

(lamb rissoles fried in tail fat with mashed potatoes, gherkins and homemade tomato sauce)

Chicken rissoles with vegetables
(steam cooked upon your request; garnished with fresh vegetables)

Pike rissoles
(served with a cabbage roll stuffed with mashed potatoes, honey agarics and shrimp sauce)

Roast rabbit meat with ceps 

(rabbit filet stewed with vegetables, white wine and ceps in cream and sour cream sauce; 

served in clay pots, under cheese crusts and greens)

Mini pelmeni 

(small handmade pelmeni with sour cream and greens) 

Beef Stroganoff with ceps 

(classical beef Stroganoff with ceps and gherkins; served with mashed potatoes)

Golubtsy

(homemade cabbage rolls stuffed with beef and rice; served with sour cream and greens)

Pastas

Carbonara 

(spaghetti with smoked ham and Parmesan cheese in cream sauce)

Pappardelle with beef

(beef sirloin, sweet string peas, rucola, cream)

Penne all'Arrabiata

(pasta with tomato sauce, basil, Parmesan cheese, and chili pepper)

Fettuccine al Salmone 

(fettuccine with Norwegian salmon and red caviar in cream and tomato sauce)

Fettuccine with ceps 
(cream sauce with ceps and tomato concassé)

Linguini with seafood 

(assorted seafood, Italian pasta with tomato or cream sauce)

Rigatoni with shrimps and zucchini
Buckwheat pasta with beef

(beef sirloin, onions, eggplants, zucchini, bell peppers, oyster and soy sauces, buckwheat pasta;

served on an oakleaf with sesame and a quail egg)

Risotto with ceps and scamorza cheese
(Italian arborio rice, ceps, smoked cheese, butter)

Risotto with asparagus

Pastries
Homemade mushroom pies (3 pcs)

Homemade meat pies (3 pcs) 

Homemade cabbage pies (3 pcs)

Lamb samsa

Assorted bread

(malt and coriander roll, French sesame roll, countryside rye roll, multigrain baguette;

served with butter, greens and garlic)

Pancakes
Red caviar

Salmon 

Honey and nuts

Jam
Sour cream
Eggplant rolls with Mozzarella cheese and Parma ham 

(fried eggplant stripes with tomato sauce and basil, Parma ham and Mozzarella cheese;

baked in Parmesan cheese and served on Lolla Rossa lettuce leaves)
Fish and seafood
Grilled seafood with black Venere risotto
(mussels, scallops, tiger prawns, sea bass filet)

Assorted grilled seafood
(for 2 persons: scallops, squids, kiwi mussels, octopus, tiger prawns, with lettuce mix and pineapple 

seasoned with truffle oil; served with white wine sauce and cream)

Black cod with risotto
(black cod filet with black risotto, dried tomatoes, asparagus, and white wine sauce)

Zander filet
(zander filet baked in Béchamel sauce, with king crab meat, potatoes and cauliflower)

Fried smelt
(the fish liked by everyone, golden fried on a pan with fragrant herbs;

served with quail egg omelet and spring onions)

King's halibut
(fried fish steak with thyme, rosemary and vegetables, baked in cream sauce;

served on a cushion of spinach stewed with garlic and white wine and with cherry tomatoes)

Chilean rock bass

(tender bass filet baked with fragrant herbs;

served with a spinach strudel and sep sauce)

Tsar's halibut filet
(butterfish filet baked in olive oil with white wine; baked with vegetables, champignons,

spinach, mayonnaise sauce, and Gouda cheese; served on a spinach cushion)

Grilled salmon

(Norwegian salmon steak fried over an open fire, garnished with green asparagus, zucchini,

and assorted lettuce leaves with balsamic cream)

5 fishes assorted 

(fish collection: filets of gilthead, sea bass, salmon, black cod, and silver jewfish,

grilled in fragrant oil and white wine; garnished with rice mix and coconut and ginger sauce)

Silver jewfish with sweet potato gratin 

(fish filet grilled in fragrant oil and white wine;

served with shrimp sauce, oranges and baked sweet potato gratin)

Grilled gilthead 

(whole fish grilled over charcoals, with boiled asparagus, cherry tomatoes and lime)

Assorted sea fish and seafood
(grilled, salted or steam cooked)

Loach (Arctic salmon)
(salmon family fish of a unique tender taste from the Arctic Ocean)
Dorado (common dolphinfish)

(one of the fastest swimming fishes; magnificent white flesh of a pleasant taste;

very popular in a lot of countries) 

Red mullet 

(called Sultan Ibrahim's fish in Syria and Lebanon, which resulted in the other name for this fish – the Russian 'sultanka'; the taste is so tender and delicate that in Ancient Rome it was served for patricians during feasts, and they say that in Turkey only sultans had the right to eat it)

Barramundi (Asian sea bass)

(exotic fish inhabiting the Pacific and the Indian Ocean; its filet always remains tender and juicy regardless of the way it is cooked; also known in Thai language as Pla Krapong, very popular in Thai cuisine)

Wild black sea bass

(caught in the Atlantic, the fish eats crabs, shrimps and shellfishes and has a tender taste; culinarily considered a universal fish: always very delicious no matter whether it is baked, fried or even grilled)

King prawns
(mainly inhabit shallow areas of tropical and subtropical waters, living deep near the bottom and preferring silty grounds; served marinated with lime juice and with garlic)

Sauces for fish

1. Ginger sauce (cream and marinated ginger)

2. White wine sauce (shallots, cream, white wine)

3. Tartare (mayonnaise, pickled gherkins, greens, ketchup)

4. Cheese sauce

5. Cep sauce (cream and ceps)

6. Shrimp sauce (vegetables, tomatoes, shrimps)

7. Narsharab (pomegranate juice sauce)

8. Mayonnaise

9. Blue Cheese (cream and Dor Blue cheese)

10. Oyster and cream sauce with forest mushrooms

11. Ketchup

12. Kikkoman soy sauce

Grills + Eastern cuisine
Assorted grills 

(custom compiled: rack of lamb, lamb shashlik, lamb lyulya, chicken, pilaf;

served on a big plate with a pyramid of pilaf, decorated with greens)

Grilled suckling veal brisket
(served with a corncob and homemade tomato sauce) 

New Zealand lamb brisket
(grilled young lamb brisket; served with mashed potatoes, spinach, ceps, and homemade tomato sauce)  

Grilled venison bisteak 

(chop of reindeer's back, grilled over birch charcoals; served with Porto sauce and oyster mushrooms)

Lamb shashlik

(marinated lamb pieces with onions and spices, fried over birch charcoals;

served with homemade tomato sauce)

Pork shashlik 

(marinated pieces of pig's neck with onions and spices, fried over birch charcoals

served with homemade tomato sauce)

Chicken shashlik 

(marinated chicken pieces with onions and spices, fried over birch charcoals

served with homemade tomato sauce)

Lamb brisket 

(bone-in lamb fried over birch charcoals;

served with homemade tomato sauce and grilled vegetables)

Lamb kebab 

(minced lamb with chopped onions and spices, fried over birch charcoals;

served with homemade tomato sauce)

Veal lyulya kebab
(minced veal with chopped onions and spices, fried over birch charcoals;

served with homemade tomato sauce)

Chicken lyulya kebab
(minced chicken with chopped onions and spices, fried over birch charcoals;

served with homemade tomato sauce)

Burama
(appetizing beef sirloin rolls with tail fat and spices, fried over birch charcoals;

served with homemade tomato sauce)

American hamburger 

(selected beef with French fries, tomatoes, lettuce, pickled cucumbers, onions, ketchup, and mayonnaise)

+ cheese 

+ onion slices 

+ bacon

Tobacco chicken 
(grilled chicken marinated in thyme, garlic and olive oil; served with fried onions and garlic sauce)

Dolma with sour cream
(tender minced lamb wrapped in grape leaves and cooked in meat broth; served with sour cream)

Lamb pilaf 
(original Uzbek lamb pilaf served with fresh vegetables)
Meat and poultry
Duck breast with apples

(fried French duck breast; served with apples in berry sauce and with orange sauce)

Boar meat and venison Taiga cutlet

(grilled cutlet of wild boar meat and venison garnished with fried celery root,

cedar nuts and balsamic berry cream)

Pork shank 

(smoked pork shank; served with mashed potatoes and sauerkraut with cranberries)

Grilled New Zealand lamb brisket 
(appetizing grilled pieces of New Zealand lamb brisket with spinach, ceps,

mashed potatoes and homemade tomato sauce)

Desserts

Profiteroles
Parisian cake 

(classical combination of French dark chocolate, nut meringue and caramel) 

Malibu coconut cake 
Curd fritters with maple syrup 
Apple strudel 

Cherry strudel
Fruit bowl
Estrelli (analogue of Esterházy torte)
Chocolate cake with chocolate mousse 
(vanilla, chocolate, double strawberry, hazelnut, pistachio)

Sorbets (black currant, lemon and lime, mango)
White cherry or walnut jam 
Chocolate flan 

(hot chocolate sponge cake with liquid chocolate filling; served with vanilla sauce)

Deep fried Brie cheese

(fried breaded cheese; served with berry and vanilla sauce)

Children's menu
Salads
Funny playground 

Sea Olivier salad 

(with crayfish tails) 

Little Ceasar with chicken
Beef tongue salad
(boiled beef tongue, red beans, fried champignons, potatoes, with mayonnaise seasoning)
Little Cow salad 

(tender boiled beef tongue with green peas, spring onions and eggs)

Signor Pomodoro 

(finely sliced tomatoes and lettuce with tartare sauce)

Hot courses
Hot sandwiches 

(toasts with ham and Gouda cheese)

small grilled sausages 

(with ketchup) 

Spaghetti with cheese 

(spaghetti with butter and Gouda cheese)

Sea Pirate 

(salmon and sole chops)

Golden Cock 

(chicken filet chops with cucumbers and tomatoes) 

Little Sun 

(two fried eggs, sunny side up, with ham and pieces of toasted dough) 

Beloved pillows 

(mini pelmeni with sour cream and butter)

Small chicken shashlik 

(chicken shashlik on a small skewer, with French fries and ketchup)

Carbonara pasta 

(with smoked ham)

Chicken nuggets
(deep fried breaded chicken breasts)

Pancakes
With salmon / meat 

With caviar 

With honey / jam / ice cream / sour cream 

Soups

Soup with mini pelmeni 

(mini pelmeni with sour cream) 

Chicken broth with noodles 

(soup made of natural chicken broth with noodles)
