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t& XONORHDIE BAKOA colc dishes

@ € KANYCTA KBALLEHAA 250P/180r

Sauerkraut

KBaLueHasa kanycTa, NYK KpacHbIN, Macio HepadpUHMUpo-
BaHHOE apomaTHoe, cneuun, YKpon, KMH3a, NeTpyLLUKa
Sauerkraut, red onion, unrefined aromatic oil, spices,
dill, cilantro, parsley

CTOAUYHBIM CAART . 2909/ 220r

Russian salad

Niobumbin canaT ¢ KypuLew, kapTodpenem, KoHCcepsu-
POBaHHbIM FOPOLLIKOM, CONEHBIMMN 1 CBEXMUMU OrypLia-
MU, KYPUHbBIM ANLLOM NOA MaVIOHE30M C 3eM1eHbo
Favorite salad with chicken, potatoes, canned peas,
pickled and fresh Cucumbers chicken egg with
mayonnaise and herbs

M3-3a NpoCTOThlI NPUrOTOBAEGHUSA U AOCTYNHOCTU UHIPeaNeHTOB
MHOrve oWn60YHO cYMTaloT, YTo «CTONNYHBIN® — canaT Hapoa-
HbIn. Ha camom e gene peuenT aToro nutaTenbHoro 6atoga npu-
ayman ViBaH Muxannosuy VIBaHOB, KOTOpbIN Cy»un Lwed-nosa-
pom B pectopaHe «MocKBa». 3a OCHOBY KYNWHapHbIX gen mactep
B3sn «OyprKyasHbI» canat «OnnBbe», B KOTOPOM 3aMeHWN He-
CKOMbKO 3K30TUYECKUX COCTaBAAIOLLMX - Kamepchbl, paKoBble
LLeiKy, onnBKm, 6onee NpoCTbIMIN U 4OCTYMNHLIMU — BAapeHbIM MSi-
COM NTULI U KapTodenem.

Many mistakenly believe that Stolichny salad is a folk salad. In
fact, the recipe was-invented by Ivan Mikhailovich lvanov, who
served as a chef at the Moscow restaurant. The master took
the «bourgeois» salad «QOlivier» as a basis, in which he replaced
exotic ingredients - such as capers, crayfish necks, olives, with
simpler and more affordable - boiled chicken and potatoes.
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© CEAbAb C NMEYEHBIM KAPTOQEAEM 2909/ 270r

Herring with baked potatoes

- Cenbgb cnabon conn Nog apoMaTHbIM MACOM C Kpac-
HbIM IYKOM, NeY€HbIiM KapTodenem n 60poanHCKNM
xnebom N

Cy"bl Soups S

@ TOMAEHDIE LU CO CBIHUHOM 390/ 400r

Stewed cabbage soup with pork

HaBapucTbit 6ynboH CO CBUHWHOW, KapTodenem, mop- ho 4
KOBbIO 1 KanycTon. YKkpallaetca PYB/IEHON 3e/eHbIO 1 |
Nogaértcs Co CMeTaHow

Rich broth with pork, potatoes, carrots and cabbage ot
with chopped herbs and sour cream .

bOPLL, CO CMETAHOU 4509/ 400r
Borsch beet soup with sour cream

JomaluHnin 69pu.|, C OTBApHOW roBSANHON, oBoLLaMK,

3e/1eHblo, 3e/1IEHbIM NIYKOM, CasloM 1 CMeTaHoM

Homemade borsch with boiled beef, vegetables, herbs,

green onions, lard and sour cream

(44

BopL, — nonynsapHbIA Cyn Ha OCHOBe CBEKNbI, KoTopas NpuaaéT
eMy XapaKTepHbIN KpacHbIN LBET. ABNseTca TpaguLUMOHHbIM 61to-
AOM CNAaBAHCKOWN KYXHW, MUMEIOLLIM CXOXMe Ha3BaHuAaMN Yy 60nb-
LUMHCTBA CaBAHCKUX HApOA4OB.

Borscht is a popular beet-based soup that gives its characteristic
red color. It is a traditional dish of Slavic cuisine, which is available
under similar names armong most Slavic peoples.
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BTOPBIE BAHOLA win ishes

© KOTAETbI NOXAPCKME C NIOPE 4509/ 250r
Cutlets with mashed potatoes

HacTosiLume KoTneTbl Mo CTapyHHOMY peLenTy 13 Ky-
pVHOro daplLua C pacTUTeNbHbIM 1 CANBOYHbLIM Mac/IOM,
KapTodesnbHbIM Mope 1 3efeHbio

Chicken cutlets with oil and butter, mashed potatoes
and herbs

rr
«[loxKapcKue KoTneTbl»

NcToprsa noxKapcKux KoTneT cBsizaHHa C nmnepatopom Huko-
naem |. OH MHOro BpemeHu NPoBOAWA B MYTU U OTINYANCS Tem,
YTO ero HMKorga He CONpoBOXKAany 0603bl NPOBU3UN U NOBAPOB.
Mo cB1aeTenbCTBY HEMELKOro NocaHHNKa Npy ABOpe, BO Bpems
noesgkn n3 Mocksbl B [MeTepbypr vy Laps CnoManca BO30K, U OH
BbIHY*4eH 6bln 0CTaHOBUTLCA B HebonbLLOM ropoguiuKke OcTalu-
KoBe Yy TpakTupLiuKa Moxapckoro, rae emy 3akasanu 3aBTpak.
lfodmenctep BbiGpan KoTneTbl U3 TensaTuHbl. K yxacy TpakTup-
LLIMKA, TENSTUHBI HA KYXHe He OKa3anocb, HO HaxoauMBas A04b
EBOOKMS Npeanoxuna NpUroToBnTb KOTNETbl U3 KYPATUHBI.

HuKonam no goCTOMHCTBY oueHun 601040, @ TPAKTUPLLMK Bbl-
HyxaeH 6bl1 NpM3HaTbCcA O nogmeHe msca. Ha yaveneHne xo- /
35eB, MOHapLLero rHesa He MocnefoBano, a, HaobopoT, AoYb f
EBgokus 6bina npurnaweHa B Metepbypr, 4To6bl HAY4YNUTL NpU- |
[BOPHbIX MOBApOB MPUrOTOBAEHNIO MOHPABUBLLNXCSA KoTneT. B |
AanbHenwem EBaokus MNoxkapcKkas oTKpblna TpakTup B Topke, =
N 3HAMEHUTbIE KOTeTbl YNOMUNHAIOTCA BO MHOTMX MUCbMEHHBbIX
CBMAeTeNbCTBax CoBpeMeHHVKoB. Camoe K3BeCcTHOe MYLLUKWUH-
ckoe - apyry Cepreto Cob6onesckomy:

«Ha gocyre otobegan
Y MNokapckoro B Topkke,
"KapeHsbix KoTneT oTBegan
W oTnpaBbCs Hanerke».

Mol nogaepkveaem npoekT lMpaButenbctBa CaHkT-MeTepbypra
«[MNeTepbyprckan KyxHa» e
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€ NENbMEHH C FOBSAMHOM 1 CBUHUHOM 4508/ 500r
Dumplings with beef and pork

MenbmeHn 13 roBaanHbl 1 CBUHUHbI B KYPUHOM 6Vﬂb0- i P ‘
He C 3eM1eHblo 1 CMeTaHown ot

Beef and pork dumplings in a chicken broth with herbs
and sour cream !

€ CBUHUHA TYLLIEHAA B OPLLIOYKE 4909/ 350r
Pork stew in a pot

CBVHWHa TyLeHas ¢ KapTodenem, NogaéTca C CONEHbI-
MU OrypLaMn 1 3eneHbto

Pork stew with potatoes, pickled cucumbers and herbs




NERAHTPANCKOE MER
LENINGRAD MENL

Ewé B AOBOEHHbI nepuod CknagbiBaetc PpeHOMEeH «NeHWUH-
rPaACcKan KyxHa». 3To obbacHAeTca 0coboM KYnnMHapHOW Kynb-
TYpPON ropoda, nosapamu, Kotopble pabotann B netepbyprcknx
pectopaHax. «f/leHMHrpagcKkoe» accouMMpoBanoch C 0cobeHHown
MaHepow rotoBUTb. SIeHUHrpagcKkasa KyxHA 6onbluen YacTbio Co-
CTOSINA W3 CTaHAAPTHbIX COBETCKUX 61104, NPUFOTOBAEHHbIX C 0CO-
6EHHbIM N3ALLLEeCTBOM.

fleHnHrpag 6bin He 6oraT MeCTHbIMK NPOAYKTaMK, 33 UCKNKoYe-
HNEeM BCEBO3MOXKHbIX COPTOB pbibbl, KAK MOPCKOW, TaK 1 peYHON 1
03epHol. IMeHHo oHU 1 6atoga U3 HUX U COCTaBNANN neTepbypr-
CKMe cneumnannTeTbl U OCHOBY MEHHO.

Even in the pre-war period, the phenomenon of «Leningrad
cuisine» was started. This is due to the special culture of the city,
the chefs who worked in St. Petersburg restaurants. Leningrad
menu was associated with a special way of cooking. Leningrad
cuisine mostly consisted of Soviet standards.

Leningrad was not rich with a local products, with the exception
of all kinds of fish.
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@ 3ECEPT NbILLIKA 2909/ 90r

Dessert Pyshka

HeobbluHbIN gecepT Ha KodenHom GuUckeBuTe C
KODenHbIM MyCCOM, LLOKONAAHOW FNasypbio 1 ca-
XapHowv nyapou

Coffee sponge cake with coffee mousse,
chocolate icing and powdered sugar

¢ UBETAEBCKMI MUPOT 3509,/ 130r
Apple pie
ApomaTHbI S610YHBIV NMMPOT Ha MECOYHOM TecTe
C MUHAANBbHLIM KPEMOM W BaHWAbHbIM MOPOXKe-

B €) CET IEHUHIPAACKMX 3RKYCOK 390P/ 250r

Leningrad snacks Set

ByTtepbpoa ¢ KnnbKow 2LT, KaHane ¢ cenbabto 1
KapTodenem 2T, 6yTepbpoa papLumak 2wt

Legendary snacks on a brown bread - 2

sandwiches with sprat, 2 canapes with herring HbIM
and potatoes, 2 sandwiches with minced herring _ . Apple pie on shortcrust pastry with almond
o, | cxopoms v %" cream and vanilla ice cream
@ BUHETPET 270P/220r Pl [lo cvX NOp HeN3BECTHO, KTO MpUAYMan peLenT 3Toro NpocToro, HO Heo-
C BVTEPBPOHOM C KW\bKOW ~ 6blyarHo BKYCcHoro nupora. Mo ogHow v3 nereHa, peuent nupora npuay-
A manu céctpsbl LiBeTaeBbl, a No gpyrown - ero n3obpena NnomoLLHMLA N0 XO-

Vinaigrette salad with sprat

Knaccmnyeckuii BuHerper co CBEK/OWN, KBalLeH-
HOW KanyCTow, COMEHbIMW OrypLamn, MOPKOBLIO,
3efleHblo, KapTodenem, apomaTHbIM Mac/iom C
6yTep6bpoaom ¢ KnbKol Ha 6GopoanHcKkom xnebe

Salad with beets, sauerkraut, picKles, carrots,
herbs, potatoes, aromatic butter with a sprat
sandwich

3ACTBY UX cocegen Ha gade B Tapyce, rae cembsi YaCcTeHbKO YaéBHMYana
BmecTe. Tak NMpOr NoAYy4Ynn NMs 3HaMEeHNTON pYccKom cembi. TONbKO BOT,
KTO MMEHHO ero npuayman — Tak U 0CTanocb TalHOW. HblHe LBeTaeBCcKum
A610YHbIN NVPOr U3BECTEH MHOMUM NO6UTENAM BbINEYKN.

It is still not clear who exactly invented the recipe of this delicious
cake. According to one of the legends, the recipe was invented by the
Tsvetaeva sisters, and according to the other - by their neighbors at their
dacha in Tarusa, where the family often had a tea together. So the cake
got the name of the famous Russian family.

———
Fiip =







