


TABLE GAMES rub
Lotto, backgammon, chess, checkers 0
Drunk checkers “Horseradish  
vs. cranberry” 950
Samovar of tea with jam, cookies,  
bisquits, crackers and cracknels 600

SALADS rub
“Vinegret”  190
Russian beet salad with croutons and sprat
Country  260
boiled potato, sauerkraut, salted cucumbers,  
salted mushrooms, cranberry
“Dacha” 260 
tomato, cucumber, radish, dill,  dressing on your  
choice  - sour cream, mayonnaise  or sunflower oil
“Georgian” 260
fresh cucumbers and tomatoes, red pepper,  
garlic, basil, coriander
“Seledka pod shuboi”  270
dressed herring 
“Olivier”  270
Russian salad
Chef salad with smoked mackerel 290 
“Greek”  290
red pepper, cucumbers, red onions, Feta cheese
Troyka  320
cold boiled pork, ham, smoked chicken breast,  
cucumbers, paprika and fried mushrooms
“Caesar”  320
with smoked chicken

COLD STARTERS rub
“Nostalgy”  90
boiled egg with mayonnaise
Soft-salted cucumbers 130
Salted cucumbers 130
Sauerkraut 130
Soft-salted tomatoes 130
Salted mushrooms  290
Pickles in assortment 290
Herring with boiled potatoes 290
Lard platter 290
salted, smoked, with red pepper,  
served with garlic and onion
Fresh vegetables and greens platter 320
Cheese platter 390
Soft-salted salmon  420
chef’s specialty!
Meat platter with green peas,  
horseradish and mustard 450
Beer kit :  490
Atlantic herring, smoke-dried mackerel,  
soft-salted salmon, salty crisps (for two)

HOT STARTERS rub
Dark bread sippets with  
cheese and garlic 190
Fried potatoes with garlic,  
adjika and cheese sauce 240
Mushroom and chicken julienne 240
New potato with dill  270
served with khrenovukha  
and a pickled cucumber
Pancakes with red caviar,  
red onions, eggs and sour cream 420
Pancakes with soft-salted salmon  420
Spicy chicken wings 450

SOUPS rub
Chicken broth with noodles 190
Borsch. Country style 290
“Solyanka”  290
Russian meat soup
Ukha russian-style  290
fish soup, served with vodka  
and rasstegai (small fish pie)
Ukha finnish-style  290
fish soup with cream, served with vodka  
and rasstegai (small fish pie)  
Fish “solyanka”  290
fish broth, salmon, halibut, potatoes,  
salted cucumbers, tomatoes
Home-style mushroom soup 290
Kharcho  330
spicy tomato soup with beef and rice
 Chanakhi  450
hearty mutton soup

PELMENI (Russian ravioli) rub
With vegetables 210
With chicken 240
With pork 260
With beef 270
Spicy with beef 270
With beef and pork 270
With mushrooms and bacon 310
With red fish fillet 310
“Manty”  390
(oriental large pelmeni) with lamb

VARENIKI (Ukrainian ravioli) rub
With potatoes 210
With cottage cheese 240
With cherries 240
With mushrooms 280



BARBECUE DISHES rub
Vegetables: tomato, eggplant,  
pepper, vegetable marrow 240
Chicken breast shish kebab 320
Barbecued chicken 420
Pork neck shish kebab 420
Mutton ljulja kebab 470
Lamb fillet shish kebab 490
Calf fillet shish kebab 490
Salmon steak served with  
roasted marrow 490
Pork a la Moscow  490 
thick pork chuck, served with jacket potatoes

PAN-COOKED DISHES rub
Fried potatoes with porcini 270
“Skoblyanka”  320
fried potato with pork, tomato and onion
Pork a la Russe baked with potatoes 390 
Pork ribs  490
served with stewed sauerkraut
Salmon fillet braised in cream  
with potatoes and onions  550
Beef braised with herbs and roots 590 
served in the pan with potatoes and vegetables
Boneless lamb roasted with  
eggplants, onions, and chili pepper 590
served with quick-pickled onions

SMOKEHOUSE FISH rub
Mackerel 410

HOT DISHES rub
“Draniki”  270
(potato pancakes with ham and mushrooms)
Smoked chicken legs,  
serve with mushed potato 300
Chicken Kiev 350
Mincemeat cutlet garnished with  
mashed potatoes and salted cucumbers 350
Pike cutlets garnished with  
mashed potatoes 350
Chicken schnitzel in  
a ministerial with fries and ketchup 350
Fried cod with zucchini and paprika 420
Stroganoff garnished with rice 420
Perch a la Poland  450
Сhopped steak with egg,  
pickled onions and fries 470
Russian Navy style macaroni  490
macaroni, onions, stewed beef (for two)
Snack a la Dacha 490
potatoes and canned meat for two
Beef steak  590 

KIDS ‘ STUFF rub
Farfale with  any Topping  200
sugar, jam, cheese, ketchup
Farfale with  chicken and mushrooms 260
сream sauce
Farfale and Mincemeat cutlet 350

GARNISHES rub
Boiled rice with vegetables 100
Buckwheat with onion 100
Mashed potatoes 100
French fries 100
Green beans 100
Cauliflower 100

SAUCES rub
For your choice: Sour cream, Horseradish, 
Mustard,  “Adjika” (Abkhazian hot and spicy sauce) 
Tartare, Mayonnaise, Butter, Ketchup 50

UKRAINIAN CHEESE PANCAKES rub
For your choice: with sour cream,  
with sweet condensed milk, with  
cherry jam 260

PATTIES rub
With green onion and egg 90
With cabbage 90
With potato 90
“Rasstegai” with fish 100
With meat 100

DESSERTS rub
Ice cream  80
in assortment (1 scoop, 50 g)
Rum ball 100
Grandmother’s pancakes 190 
with sour cream, jam or condensed milk for your choice
Charlotte 220
Napoleon 220
Home made cheese cake 250
Honey cake 250
Tiramisu 270
Strawberry soup  
served with a scoop of ice cream 270
Honey   50
Homemade jam in assortment 50
Syrupes in assortment 50

BREAD  rub
Bread / for the company  50/70



ALCOHOLIC DRINKS
“NOSTALGY” ml rub

Samogon “Kosogorov” 50 270
Soviet Porto “777” 50 500

SPARKLING WINE / CHAMPAGNE ml rub
Sovetskoe, semisweet, brut 150 190
Freschello Piu, Сhielo 750 1300
Cuvee Dolce, Canti Family S.P.A..  
Italy, sweet 750 1900

WINE (BY GLASS)
White wines ml rub

Tini Bianco Terre Siciliane, Italy 150 270
Le Banquet Blanc, Chantovent,  
France, semi-sweet 150 270
Vega del Campo Verdejo,  
Bodegas Milenium, Spain 150 270
Red wines ml rub
Tini Nero d’Avola Terre Siciliane, Italy 150 270
Le Banquet Rouge,  Chantovent,  
France, semi-sweet 150 270
Vega del Campo Tempranillo,  
Bodegas Milenium, Spain 150 270

Porto ml rub 
Crimean Porto  100 250
KOPKE Fine Ruby 50 370
KOPKE Fine Tawny  50 370

WINE (BY BOTTLE)
White wines ml rub

Sauvignon Blanc, Vina Maipo, Chile 750 1750
Pinot Grigio delle Venezie  
IGT Cielo, Italy  750 1800

Red wines ml rub
Cabernet Sauvignon  
Central Valley, Vina Maipo, Chile 750 1750
Chianti DOCG Conti Serristori,  
Italy, Toscana   750 1950

Rose wine  ml rub
Campo de la Mancha Rosado, Spain 750 1500
Pino Grigio Blush Venezie IGT, Italy 750 1800

VODKA ml rub
Prestige  50 150
Tsarskaya Original 50 170
Tsarskaya Gold 50 190
Tsarskaya Original (grapefruit, cranberry) 50 220 
Zver 50 170
Altay 50 170
Absolut  
(classic, pear, black currant, raspberry) 50 250

APERITIF ml rub
Martini in assortment 50 170
Campari bitter 50 200

BRANDY / COGNAC
Armenia Brandy ml rub

Ararat 3* 40 220
Ararat 5* 40 260
Ani 40 280
Ahtamar 40 360

France ml rub
Favraud VS 40 330
Favraud VSOP 40 430
Martell VS 40 390
Martell VSOP 40 490

CALVADOS/GRAPPA ml rub
Grappa Bianca Barbero,  Piemonte 40 360
Calvados Pere Magloire FINE VS  40 420

WHISKEY
Scotland ml rub

Black Beast 40 210
Ballantines Finest 40 270
Smokin’ The Gentleman’s Dram 40 370
Chivas Regal 12 years old 40 410
Glenlivet 12 years old, single malt 40 510

Ireland ml rub
Jameson 40 290
Jameson Caskmates 40 370 
Jameson Select Reserve 40 390

GIN ml rub
Beefeater 40 240

RUM ml rub
Havana Club Anejo 3 Anos 40 240
Havana Club Anejo Especial  40  280
Havana Club Anejo  Reserva 40 320

TEQUILA ml rub
Olmeca (silver) 40 290
Olmeca (gold) 40 310
Olmeca (chocolate)  40  310

SWEETS ml rub
Cointreau 40 230
Baileys 40 230
Malibu 40 230
Kahlua 40 230
Sambuca Extra Lamonica 40 230
Fruko Shultz 40 230



LIQUEURS ml rub
Ashberry in brandy 40 170
Spotykatch 40 170
Bekherovka 40 270
Jagermeister  40 270
Absinthe Fruko-Schulz  40 290
Limoncello Petrone 40 310

LOW-ALCOHOLIC DRINKS ml rub
Mead (honey beer)  
“Dachniki” 300/500 150/210
Beer “Zhiguli Barnoe” 300/500 150/210
Unfiltered wheat beer  
“Telmann” 300/500 150/210
Dark beer “Vasileostrovskoe” 300/500 150/210
Light beer “Vasileostrovskoe” 300/500 150/210
Cherry beer  
(Vasileostrovskaya brewery)  300/500 190/250
Non-alcoholic beer  330 250

DACHA LIQUEURS ml rub
Mulled wine 150 270
Badass tea (old man’s grog) 400 350
Khrenovukha (horseradish liqueur) 50 150
Cranberry liqueur 50 150
Ginger liqueur 50 150
Pepper liqueur 50 150
Cedar liqueur 50 150

COCKTAILS
LONG DRINKS ml rub

Kir Royal  170 250
(Sovetskoe Sparkling wine, grenadine)
Cosmopolitan 150 300 
(Prestige vodka, Cointreau, lime, Cranberry juice)
Daiquiri  100 350
(Havana Club Anejo 3 Anos, Cointreau, lime)
Pina Colada 300 350 
(Havana Club Anejo 3 Anos, Malibu,  
pineapple juice, cream)
Mojito 300 370 
(Havana Club Anejo 3 Anos,  
mineral water, lime, mint)
Margarita  100 390
(Olmeca silver, Cointreau, lime)
Strawberry Margarita 150 410 
(Olmeca silver, Cointreau, lime, strawberry)
Long Island Ice Tea 300 450 
(Prestige vodka, Olmeca silver, Havana Club  
Anejo 3 Anos, Cointreau, Beefeater, Lemon, Pepsi) 

SHORT DRINKS ml rub
Red Boyar  50 190
(Prestige vodka, grenadine, tabasco)
B-52 60 300 
(Kahlua, Baileys, Cointreau)

NON-ALCOHOLIC  ml rub
Virgin Mojito 300 270
Milk shake in assortmen 200 210

SOFT DRINKS ml rub
Compote  200/500 70/130
Kvass “The 70s”  200/500 70/130
Fruit water “Dachniki” 200/500 70/130
Mineral water “Badoit”(sparkling) 330 270
Mineral water “Evian”(still) 330 220
Mineral water “Aqua Minerale”  600 150
(sparkling, still)
Pepsi Cola 250 150
Pepsi Cola light 250 150
Mirinda 250 150
Seven Up 250 150
Tonic “Evervess” 250 150
Ice tea “Lipton” 500 190
Energy drink  
“Adrenaline Rush” 250 220

JUICE ml rub
Juice in assortment 200 120
Birch sap 250 180 
 

FRESHLY SQUEEZED JUICE ml rub
Apple 200 190
Carrot 200 190
Orange 200 190
Grapefruit 200 190

HOT DRINKS ml rub
A pot of tea with bagels  500 190
(Assam, Earl Grey, Sencha, Jasmine, Red Fruit)

You can choose to add:
Tutsan  30
Thyme  30
Mint  30

Tea with honey and  
sea buckthorn 500 220
Tea with honey and ginger 500 220
Tea with honey and rosehip 500 220
Coffee Espresso 60 100
Coffee Americano 120 100
Coffee Cappuccino 150 120
Coffee Latte 180 120
Coffee Glace 200 170
(cold coffee with a scoop of ice-cream)
Milk 30 20
Whipped cream 30 20




