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gastro pub

«MBaH Aa Mapbs» — 3To nepBbii B Poccun racTpoHoMu4Yeckui nab,
06beAUHMBLLKI B ce6e HOBbIM B3rAfiA HO KAQCCUYEeCKHe BAI0AQ PYCCKOM
KyXHu U 100 Ay4LLMX o6pa3sL,0OB POCCUUCKOro U 3apyb6exHoro KpadgToBoro
nMBA. Mbl UCNOAb3yeM TOABKO AOKAAbHbIE doepMepCKne NPOoAYKTbI U
COBPEMEHHbIE TEXHOAOTMU, MAKCUMAABHO COXPAHSAIOLLLUE MOAE3HbIE
CBOMCTBA GAIOA M HANUTKOB. AU3AUH MHTEPbEPA racTponaba co3AaH
B CTUAE IKAEKTUKMU C IAEMEHTAMMU PYCCKOro dooAbKAOPA
C noTpAcalouLe NaHopamoun Ha HeBckuu npocnekT.

Mpu BbIGOPE HA3BAHUA Mbl BAOXHOBUAUCbH UCTOPUEN U OCOBEHHOCTHIO
OAHOMMEHHOIO LUBETKA: OAMH LLBETOK HE MOXET CYLLEeCTBOBATb 6e3 Apyroro,
B€Ab €CAU COPBATb OAUH U3 OYTOHOB, PACTEHME HEMUHYEMO NOTUOHET.
FfapMoOHMSA eAbl U HANMUTKA HEAEAUMBI, TAK XKEe KAK U OYTOHbI
uBeTka “UsaH Aa Mapus”.

3TO M KOHL,eNuUs HALIEro ractpona6a — Mbl Yrow,aemM rocTen He TOAbKO
U3bICKOHHBIMU OAIOACGMMU, HO U BEAUKOAEMNHBIM NMMBOM. TaK U NOSBMACS HALU
cAoraH - “KpadoT oT BaHu, xAe6 oT MaHKn”, KOTOpbIM NepeAaeT BeCb
CUMBOAU3M U €EAUMHCTBO 3TUX KOMNOHEHTOB.
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lvan da Marya - is the first gastronomic pub in Russia since 2015,
combining a new look at classic dishes of Russian cuisine
and 100 best kinds of Russian and foreign craft beer.

We use only local farm products and modern technologies that preserve
the benecial properties of dishes and drinks as much as possible.
The interior design of the gastropub is created in the eclectic style
with elements of Russian folklore
with a stunning panorama of Nevsky Prospekt.

When choosing the name, we were inspired by the history and feature
of the flower of the same name: one flower cannot exist without another,
because if you pluck one of the buds, the plant will inevitably die. The harmony
of food and drink are indivisible, as well as the buds of the ower “lvan da Maria®“
This is the concept of our gastropub - we treat guests not
only with delicious dishes, but also with great beer. That's how our slogan appeared
“Craft from Vanya, bread from Manya“, which conveys all the symbolism
and unity of these components.
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DEFYCTAUMOHHBIN HABOP N21  axo,11

Tasting set Nel

450 P

DEFYCTALUMOHHbBIA HABOP N22  4xo0,111

Tasting set No2

CBETIJIbIE JIATEPbI | LIGHT LAGERS

FPEVAT PUBEP JIATEP

GREAT RIVER LAGER
NA./AAK.12%/4,5%
CBeTAbIM PUALTPOBAHHBIN Aarep / light filtered lager

03nlosn

250/350 P

MBAH JJA MAPbS CBETJ1OE

IVAN DA MARIA
NA./aAK. 12%/4,5%
CBeTAbIM HECPUALTPOBAHHBIN Aarep / Light unfiltered lager

250/350 P

MPAXEYKA / PRAZACKA
NA./aAK.11,5/5,4%
Kaaccuyeckui Yeruckuii aarep / Classic Czech lager

340/460 P

BANHLUTE®AH OPUIDKUHAI /
WEIHENSTEPHANER ORIGINAL ...
nA./aak. 11,6%/5,1%

CBeTAbIM chrAbTPOBaHHDLIN Aarep / light filtered lager

340/460 P

CBETJIbIE 3J11 | LIGHT ALES 0371051
UMNA /IPA 250/350 P
nA./ank.15%/5,8%

UHAMMCKUIA NIUA 3Ab C BbIPA3UTEALHOM FOPEYBIO U XMEAEBbIM
apomaTtom / IPA with expressive bitterness and hop aroma

NA./aAK.16,5%/7 3%
30A0TOM 3Ab YMEPEHHOM KPEMNOCTU C BbIPA3ZUTEABHBIM BKYCOM
/ Golden ale with an expressive taste

NMWEHNUYHOE NMNBO | WHEAT BEER

o3nlosn

I'PEAT PUBEP BAULIEH
GREAT RIVER WEIZEN
NA./aAK. 15%/5,3%

M1BO B KAQCCU4YECKOM HEMELLKOM CTHAE. B apomaTe packpbiBaloTCA
6aHaHbl U rBo3amka / Beer in the classic German style. In the fragrance
bananas and cloves

250/350 P

BJIAHLU OE JTIOTUH
BLANCHE DE LUTIN
NA.JaAK.12%/4,5%

250/350 P

MLWEeHUYHBIN 3Ab, CBAPEHHbIN B GEABIMMCKOM CTUAE, C AOBGABAEHUEM LLEAPbI

aneAbcuHa u kopuaHapa / Wheat ale in the Belgian style, with the addition
of orange peel and coriander

MAW3EJIC BAVIC / MAISEL’S WEISSE............... 410/550 P
nA./aak.11,6%/51%
TPAAMLMOHHBIM NLLIEHKYHbIM 3Ab / Traditional wheat ale

450 P

TEMHBbBIE JIAT'EPbI | HALF-DARK LAGER osn10s5n

MBAH A MAPbA TEMHOE 250/350 P
IVAN DA MARIA

NA./aAK. 16%/5,8%

TeMHbIN OUALTPOBAHHBIN Aarep / Dark filtered lager

TEMHBIE 3J/114 | HALF-DARK ALES 03n105n
IPKOYC OBCSAHbIN CTAYT. 340/460 P

JAWS BREWERY OATMEAL STOUT
MA./aAK. 14%/5,2%
Msirkuia cTayT B aHrAMMCKOM cTuAe / Soft stout in English style

TPUMBEPIEH OABJ1 AMBPE.... 340/460 P

GRIMBERGEN DOUBLE AMBREE
MA./aAK. 14,7%/6,5%

TeMHbIM A66ATCKUI 3Ab C HKOAOHCAMU KOPAMEAU M HEPHOCAMBA BO BKyCE /
Dark abbey ale with caramel nuances and prunes in taste

OPYKTOBbIE COPTA | FRUIT BEER

KPUK OE JTIOTUH / KRIEK DE LUTIN........ 250/350 P

MA./aAK.15%/4%
BULLHEBbIN 3Ab, CBAPEHHbIN C AOBGABAEHMEM OCOGOro COPTA BULLIHU
Cheny ale brewed with the addition of a special chenry variety

o3nlosn

BYH KPUK / BOON KRIEK 410/550 P
NA./aAK.14%/4%

BuLLHEBbIN AGMOUK, OBAQAQIOLLIMI KUCAO-CAGAKUM BKYCOM

Chenry lambic with a sweet and sour taste

KACTWUJ1 PYX / KASTEELROUGE............ 410/550 P

NA./aAK.17,8%/7%
TeMHO-py6GHHOBbIN BULLIHEBbIN 3Ab / Dark-ruby cheny ale

CIHNEUNAJIbHBIE COPTA | SPECIAL BEER

03nlosn
bYPI'YHb [IE ®JIAHAP

410/550 P
BOURGOGNE DES FLANDERS
NA./aAK. 14%/5%

KOpHYHEBbIN 3Ab C BbIAEPXXKOM B 604KAX U3-MOA NOPTBENHA
Brown ale aged in port wine casks




SAKYCKHU

Snacks for beer & vodka

B AQHHOM pda3AeAe HAWEero AaBTOPCKOro PYCCKOro MEHIo
COGpPaHbl UAEAAbHbIE 30KYCKM K KPACPTOBOMY MMBY, K AyM-
UMM O6GpaA3LLOM MUPOBOrO NMUBOBAPEHUS, A TAKXKE K PA3HO-
O6pPA3HbIM NO3ULUAM KPENKOrO AAKOTOAS, BKAIOHYAS PYCCKUI
OAKOTFOABbHbIM HAMMTOK — BOAKY. CAOBO ((BOAKQ) B 3HAYEHUM
(CMUPTHOM HAMUTOK) MOSABUAOCH B PYCCKOM f13bIKE NPUMEPHO

This section of our chef’s menu contains the perfect snacks
for craft beey the best examples of world brewing and
different kinds of strong drinks including Russian alcoholic

beverage - vodka. The word "vodka" in the meaning of
"alcoholic beverage" appeared in the Russian language

c XVI Beka.

ACCOPTU BPYCKETT C KONYEHOM
CENbAbIO U CO WNPOTAMU
assorted bruschetta with smoked herring and sprats

460 P

AOMALLUHAA KBALUEHASA
KANYCTA

homemade sauerkraut

KAPTO®E/Nb ®PU C
TPHO®ENbHLIM MAUOHE3OM 350 P

french fries with truffle mayonnaise

KONYEHAA ONEHUHA 420 P

smoked venison

BANEHASA BACTYPMA

dried basturma

420 P

FPEHKU N3 P>)KAHOTO BATETA
C CbIPOM U1 COYCOM NECTO 430 P

rye baguette croutons with cheese
and pesto sauce

BPYCKETTbI
C KONYEHOU CENbADBLKO

bruschetta with smoked herring

460 P

from about the XVI century.

3ANEYEHHbIE KYPUHDBIE KPbIN1bAl B
®UPMEHHOM MAPUHAAE

baked chicken wings in a proprietary marinade

S80 P

3AKYCKM « nmBy m Boake —

Ze

BPYCKETTbI CO WLUNPOTAMU

bruschetta with sprats

460 P

ACCOPTU BPYCKETT
C KONYEHOWU CENbADLIO
U CO WNPOTAMU

assorted bruschetta with smoked
herring and sprats

460 P

ACCOPTH
CONEHWUN U MAPUHAZOB

assorted pickles and marinades

490 P

*TPU BUAA

AOMALUHEIroO CANA S10P
three types of homemade lard

3ANEYEHHBIE KYPUHbIE

KPblIbA B ®UPMEHHOM

MAPUHAAE 580 P
baked chicken wings in a proprietary

marinade

S10P

SNACKS for beer & vodka

/)— TPV BUAA AOMALUHEFO CANA —(,

three types of homemade lard

CaAo — 3TO Heobbl4HOE GAIOAO C MTAABAHCKUMU  KOPHSMM.
CaAO He TOAbKO OGAQAQET YHMKOAbHBIM BKYCOM, HO U MMeeT
MACCY MOAE3HbIX CBOWCTB AAfl OPraHM3Md. Y 3TOro MpoAyKTa
GbIAO HEMAAO MOKAOHHMKOB B EBpone elle ThiCS4M AET HA3OA M
y>XXe TOFAQ OH BbICOKO LLEHUACS 3a MUTATEABHOCTb U HEOGbIYHbIN
BKYC. B HAOLIEM MEHI0 Bbl BCTPETUTE TPU BUMAG AOMALLHErO
CAAQ MO HALLEMY ABTOPCKOMY PEeLL.enTy.

Lard is unusual dish with roots. Lard not only has a unique taste, but
also has a lot of useful properties that work for organism. This
product had many fans in Europe thousands of years ago and even then,
it was highly appreciated for its nutritional value and unusual taste. In our menu
you will find three types of homemade lard according to our author recipe.



E

APPETIZERS

cold and hot

3AKYCKM AR,
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KomaHaa wedb-noBapos Bo raaBe ¢ KoHUenT-wedom A team of chefs led by the concept chef of the Big Family
Big Family resto group co3aaAu HeoGbl4Hble OAIOAQ, resto group have created unusual dishes that are collected
KOTOpble COOPaHbl B OTAEAbHbIA PA3AEA HALUETO MEHIO. in a separate section of our menu. We have prepared classic
Kaaccuveckue MHIpeAMEHTDI U NPOAYKTbI Mbl MOATOTOBUAM  ingredients and products in a special way in the author's
ocobbiM 06pa3OM B QBTOPCKOM MOAQYE, YTO CO3AAAO presentation, which created unusual avor combinations,
HeoObl4Hble BKYCOBblE COYETOHMUS, KOTOPbIE Mbl C YAO- which we are pleased to present to you in this section.

BOAbCTBUEM Bam NnpeACTAaBAdeM B AGHHOM pa3AeAe.

o

CTYAEHb U3 roeaavHblI C COyCcoOM
N3 CMETAHbI U TOPYULbI

jelly meat with sour cream and mustard sauce

490 P

BJINHbI CO CQIMBOYHbIM COYCOM
U KPACHOU UKPOU

pancakes with cream sauce and red caviar

510 P

& B

APAHUKU U3 KABAYKOB CO CMETAHOﬁv/ .
C NOCOCEM CNABOU CONMN N KPACHOU UKPOWU 430/620 P

zucchini pancakes with sour cream / with low-salted salmon and red caviar

3EJIEHbIE ONMBKWU B NPAHOM MACNE LLO P

green olives in spicy oil

CTYAEHb U3 rOBAAUHbI C COYCOM U3 CMETAHbI U TOPYULbI 490 P

jelly meat with sour cream and mustard sauce

BNIMHbI CO C/IMBOYHbIM COYCOM U KPACHOM UKPOU S10 P

pancakes with cream sauce and red caviar

CONIEHbIE TPY3AUN C IYKOM WWANOT
B APOMATHOM MACNE CO CMETAHOU S10P

salted milk mushrooms with shallots in fragrant oil with sour cream

TONYEHbIN KAPTODENb C CE/IbAbIO U KPACHOW UKPOW 590 P a ‘ :
mashed potatoes with herring and red caviar - : - ’ : AR,
680 P 620 P 440 P
TAPTAP U3 rosaaumHbl C reMbHbIM COYCOM 680 P TAPTAP U3 rosaanNHbI APAHUKU U3 KABAYKOB 3ENEHbBIE ONIUBKHU
beef tartare with mushroom sauce C I’PUBHbBIM COYCOM C NOCOCEM CNABOU CONUN B NPAHOM MACANE
beef tartare with mushroom sauce n KPACHO“ MKPO“ green olives in spicy oil

zucchini pancakes with low-salted
salmon and red caviar



Salads

B pasaeAe canaToB co6paHbl HaWM cMeAbie aBTOPCKUE  The salads section contains our bold author's interpretations
MHTEPNPEeTaunn GAIA TPUAWLMOHHOWU PYCCKOW KYXHM.  of traditional Russian cuisine. The salads section contains
Bbl BCTpeTUTE NPUBbIYHbIE MHTPEAMEHTbI B CAMBIX HE-  (hef's interpretations of traditional Russian cuisine. You will
OObI4YHbIX COYETAHMAX MU HOBOM BMAEHMUM HALIEH

find familiar ingredients in the most unusual combinations
KOMQHADbI.

and a new vision for them from our team.
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CENbAb NOA LWYEON
C KPACHOW UKPOWM

herring under a fur coat with red caviar

440 P
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OJIUBLE C NOAKONYEHHOMN YTKOWU

russian olivier salad with smoked duck

S10P
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*CENbAb NOA LUYBEOWN C KPACHOU UKPOW 440 P

herring under a fur coat with red caviar

CANAT C KYPUHDBIM BEAPOM U LULAMIMUHbOHAMMU IFPUTb 470 P

salad with chicken thigh and grilled mushrooms

OJINBbLE C NOAKONYEHHOW YTKOMN 510 P

russian olivier salad with smoked duck

CANAT C ToBA>KbUM A3bIKOM U TOPYNYHBLIM COYCOM 580 P

salad with beef tongue and mustard sauce

CANAT U3 CBEXKUX OBOLLIEMN C CbIPOM BYPPATA S90 P

salad of fresh vegetables with burrata cheese

Mo AereHae, COTPYAHUKY OAHOro TPAKTMPA B 1918 roAy nMpULLAQ MAEs CO3AAHUA BAIOACQ “ceAéaka noa wy6on”. CeAbAb
ABASAQCb CUMBOAOM MPOAETAPUATA (LUMPOKO PACNPOCTPAHEHHbIN, AOCTYMHbIM U NOMYASIPHbLIM B HAPOAE NMPOAYKT), OBOLLLU
(kapTodeAb, AYK U MOPKOBb) OAULLETBOPSIAU KPECTbSHCTBO,  CBEKAd NMPEACTABASAQ KPACHOE PEBOAIOLLUOHHOE 3HAMS.
MonyAsSpHbIA XOAOAHBIM COPAHLLY3CKMA COYC “MaMOHE3” SIBASIACS CBS3YIOLLUM 3BeHOM. MovyeMy GbIA BbIGPAH MMEHHO OH,
TOYHO HeusBecTHO. [10 0OAHOM U3 BEpPCUMU ITO ObIA 3HOK YBAXKEHUSA K TEM, KTO COBEPLUUA BeAnkyio 6ypiXKyasHyo peBOAIOLMIO,
no ApPYrou — HaNOMMHAHUe 06 AHTAHTe.

According to legend, an employee of a tavern in 1918 came up with the idea of creating a dish "herring under a fur coat” Herring was a symbol 580 P 470 P
! .
of the proletariat (a widespread, affordable and popular product among the people), vegetables (potatoes, onions and carrots) personifed the CANAT C rosa><bM A3biIKOM CANIAT C KYPUHbLIM BEAPOM
peasantry, and beets represented the red revolutionary banner. The popular French cold sauce mayonnaise was the connecting link. It is not known n ropdMUYHbLIM COYCOM n WAMNNMHbOHAMMU TPUNDb
exactly why he was chosen. According to one version, it was a sign of respect for those who committed the Great Bourgeois Revolution, according salad with beef tongue and mustard sauce salad with chicken thigh and grilled mushrooms

to another - a reminder of the Entente.
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Cyn - camoe pdacrnpocTpaHeHHoe nepeBoe GA0AO, KoTopoe Soup is the most common first course, which has found a wide display e X T e . p x]/“" Y ¥ d ’ 5 :
HOLWIAO LUMPOKOE OTOOpaXEHUE B XMBOMUCHU U AUTEPATYPE, in painting and literature, and some soups are even captured by history. = n s N2 % §$.0T1 W § / > [P e Y
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d HEKOTOpbIe CYMbl AQXKE 3ane4aTAeHbl UCTOPUEN. B pycckon There are many recipes of various soups in Russian cuisine, which we pR ; 2 - e IRk /: 34
KyXHE& HEMAAO PELENTOB PA3AUYHBIX CYMOB, KOTOPbIE Mbl haye presented in this section in our chef's execution. We recommend e | 2 B g, = ot Ry Sl Lt

NPEACTABMAM B AGHHOM pU3AEAE B CBOEM OBTOPCKOM trying it at lunch or dinner, because our soups are good for any meal et N . ) "~ R
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Y>XXMHOM, B€Ab HALLM CYMbl XOPOLUU K AOGOMY NPUEMY MULLLU.
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CONAHKA U3 rosaauHbl

C KONBACKAMU U LLKBAPKAMU
beef hodgepodge with sausages and pork rinds

520 P

YXA U3 COMA, nococa
nMnanu

soup with catfish, salmon and mussels

530 P

>

*B5OPLL, C TOMIEHOM CBUHOW rPYANHKOW
(NOAAETCA C ABYMA TOCTAMU YHNABATTbI C CAIOM U HECHOKOM)
borscht with stewed pork belly (served with two toasts of ciabatta

with lard and garlic)

“CKBOPUOBCKHE" LN N3 KPOLLEBA 490 P
"Skvortsovsky” cabbage soup with cabbage hash

CONAHKA U3 roeaanHbl C KONBACKAMU U LLKBAPKAMU 520 P
beef hodgepodge with sausages and pork rinds

YXA U3 COMA, 10COCA U MNANN S30 P

soup with catfish, salmon and mussels

BopLl, — 0OAMH U3 KPYMHEULLUMX CMMBOAOB CAABSHCKOW KYXHU. 3 POAb CO3AATEAEW 3TOro cyna GoploTcs NOYTU AECATb FOCYAApPCTB.
C MCTOpMYECKOW, Aa MU ObITOBOM TOYEK 3peHus Gopll — ITO PASHOBMAHOCTL LLEW, NMPUFOTOBAEHHAS C MCMOAb3OBAHMEM KBALLM
(KBALLUEHbIX OBOLLLEN, KBACA, KUCAbIX LLLEW, LLEXMU U T.N.), AM6GO KAKUX-AUBO APYrMx MOAKUCAUTEAEN (YKCYCd, AMMOHHOFO COKd, LLLABEAS
M np.). B cTapuHy Takne W MMeHOBAAU GOpPLLLEBBIMU U BAPUAU 6€3 NPUBBIMHBIX HOM CBEKAbI, TOMATOB M KapTodeAs. AO TOro BpeMEHH,
KOK NOSIBUAUCH CBEKOAbHble GoplLueBble WM, 0CO60e MECTO B PYCCKOM KyXHE 3GHUMMOAU KAMYCTHble GOpLuM. B HAemM MeHIo Bbl
BCTPETUTE OPUIMHAAbHBIWM, ABTOPCKUIA peL.enT GopLud, KOTOPbIM OTAMYAETCS OT PYCCKOroO peLenTta, BeAb OH MMeeT YKPAaWHCKue
KOPHU U 6e3ynpeYyHblii, HENOBTOPUMbIN BKYC.

Borscht is one of the largest symbols of Slavic cuisine. Almost ten states are ghting for the role of the creators of this soup. From a historical and household ' ‘
point of view, borscht is a kind of cabbage soup prepared with the use of kvash (pickled vegetables, kvass, sour cabbage soup, etc.), or any other acidiers Q 460 P ¢

(vinegay lemon juice, sorre} etc.). In the old days, such soup was called borscht and cooked without the usual beets, tomatoes and potatoes. Until the time . . .
when beet soup soup appeared, cabbage soup occupied a special place in Russian cuisine. In our menu you will find an original, chef’s recipe for borscht, . BOPLL, C TOMNIEHOU CBUHOU TPYAUHKOWU
which differs from the Russian recipe, because it has Ukrainian roots and impeccable, unique taste. (NOAAETCA C ABYMA TOCTAMU YUABATTbI C CAZIOM U YECHOKOM)

borscht with stewed pork belly
(served with two toasts of ciabatta with lard and garlic)
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We make dumplings ourselves ‘ e — ; L . ‘

OTO YHUKAAbHbBIU pasAeA GAIOA HALLEro MeHI0, KOTOPbIA Mbl "A€NUM" AASl BOC NO OPUTMHAAbHOM
. QBTOPCKOM peuentype @

This is a unique section of dishes on our menu, which we make for you according to the original chef's recipe.

BAPEHWKN C KAPTO®ENEM U TPUBAMU (NOAAIOTCA
C KNACCHUYECKOU NOAXKAPKOU U3 CANA U NYKA)

dumplings with potatoes and mushrooms, served
with classic fried bacon and onions

S10 P

NENBMEHW C MKPOW KOPIOLLKMK

dumplings with smelt caviar

620 P

*AOMALLUHUE NENbMEHU N3 COYHOW CBUHUHDI
C ®EPMEPCKOU CMETAHOMU

homemade juicy pork dumplings with farm sour cream

490 P

*BAPEHUKWU C KAPTO®DENEM U TPUBAMU
(NOAAIOTCA C KNACCUYECKOMW NOAYKAPKOW U3 CANA N NYKA)

dumplings with potatoes and mushrooms, served with classic fried bacon
and onions

510 P

NENbMEHU C TENATUHOW U TbIKBOWM 520 P

dumplings with veal and pumpkin

490 P
AOMALUHUE NENbMEHU U3

COYHOMWN CBUHUHbI C DEPMEPCKOW CMETAHOM
@ homemade juicy pork dumplings with farm sour cream @

NENbMEHU C UKPOW KOPIOLLIKMN 570 P

dumplings with smelt caviar

CyLiecTByeT AOBOAbHO MHOIO UCTOPUMU, OGBLACHSAIOLLLUX NMPOMUC-
XOXAEHUE MSACHbIX NeAbMeHen. OAUH U3 HUX CBA3bLIBAET pycC-
CKME NEAbMEHM C MOHIOAbCKMM HALLUECTBMEM, TAK KAK GAIOAO,
No-BUAUMOMY, GAU3KO K KUTAMCKOM KyXHE: AOATasi MOATOTOBKO
M KPATKOBPEMEHHAS TenAoBdas o6pa6oTka, MCMNOAb3OBAHME

There are quite a few stories explaining the origin of meat dumplings.
One of them connects Russian dumplings with the Mongol invasion,

MPUHATO CYMTATL, YTO BAPEHUKM SBASIOTCS HYACTbIO TPAAMLLUOHHOM since the dish is apparently close to Chinese cuisine: long preparation

YKPOAUHCKOM KYXHU, UX YXKE AQXKE CACGBHO FOTOBUAO ELLLE TOrOAEB-
ckas CoAoxa, HO HO CAMOM AeAe 3TO OAIDAO YXOAUT KOPHSIMU B
Typeukylo KyxHio. MpocTo neAbmeHeoGpasHoe OAIAO Typeukon
KYXHM TAK MPULLAOCH MO AyLle YKPAMHLLAOM, 4YTO U3 “6aCypMAHCKUX”
AIOLL-BAPA OHO MOCTEMEHHO MPEBPATUAOCH B ABAPA-HUKMU, A YyXKe
30TeM B FOPAOCTb YKPOAMHCKOW KYXHM, NMPUYEM C XAPAKTEPHbIMU
HAQ4YMHKOMM: LUKBAPKAMM, LbIGyAel, 6yAb6oK, BULIHAMU. B «MBaH Aa
Mapbs» pekoMeHAYEM BAPEHUKHU C KOPTOPEAEM U rPUBAMK, KOTopble
NOAQIOTCS C KAQCCU4ECKOM MOAXAPKOM U3 CAAD U AyKQ.

It is generally believed that dumplings are part of traditional Ukrainian
cuisine, they have even been gloriously cooked by Gogol's Solokha, but
in fact this dish has its roots in Turkish cuisine. It's just that the Ukrainians
liked the dumpling-like dish of Turkish cuisine so much that it gradually
turned from Basurman dumplings into dvara-niki, and only then into the
pride of Ukrainian cuisine, and with characteristic fillings: pork rinds, tsybul,
bulba, cherries. In lvan da Marya we recommend dumplings with potatoes
and mushrooms, served with classic fried bacon and onions.

Cneuun, MHOrMe M3 KOTOPbIX He PACApPOCTPAHEHbl B Poccum.
3Ta UCTOpUs NMOATBEPXAAETCA TeM (PAKTOM, YTO KUTAKCKAs
BEPCUS MSACHBIX KAELOK [yi-nao] SBASeTCS TPAAMLLMOHHON AAS
YACTU CTPAHbI C CUABHO KOHTUHEHTAAbBHbIM KAMMATOM. B 3TOM
OTHOLLUEHUU OHU UAEAABHO MOAXOAST AAf YCAOBMI BOCTOYHOM
Cubupu: cubupckmue Moposbl NO3BOASIIOT XPAHUTb UX BCIO 3UMY,
COXPAHSAS BCE UX BKYCOBbI€ KAY€CTBA U MUTATEAbHYIO LLEHHOCTb,
B TO BPEeMs KAK MSACO, 30BEPHYTOe B TECTO U CMELUdHHOe CO
CneuMsIMu, MeHee NPUBAEKATEAbHO AASl AUKMX XXMBOTHbIX, YEM
NpPOCTO KYCOK Mscd.

and short-term heat treatment, the use of spices, many of which are not
common in Russia. This story is confirmed by the fact that the Chinese
version of meat dumplings [uy-pao] is traditional for a part of the
country with a strongly continental climate. In this respect, they are
ideal for the conditions of Eastern Siberia: Siberian frosts allow them
to be stored all winter, preserving all their taste and nutritional value,
while meat wrapped in dough and mixed with spices is less attractive
to wild animals than just a piece of meat.



K-l

{,’.A:t’:“

SHES

Z e €
A Main dishes 4

B AGHHOM pasaeAe MeHio cobGpaHbl ropayne 6aload B asTopcTBe  This section of the menu contains hot dishes authored by a team
KOMOHAbI LIE-NOBAPOB BO FAGBE C KOHLenT-wedom Big Family of chefs led by the concept chef of the Big Family resto group.
resto group. B AGHHBbIX GAIOAGX Mbl MOCTAPAAUCH UCTMOAL3OBATh  \We tried to use only local farm products and modern tec-
TOAbKO AOKAGAbHble dbepMepcKHe MNPOAYKTbl U COBPEMEHHbIE
TEXHOAOTMU, MAKCUMAAbHO COXPOHSIOLLUE MOAE3HbI€ CBOUCTBA
BCEX UHTPEANEHTOB.

hnologies that preserve the beneficial properties of all ingredients
as much as possible.

®UE COMA C TONYEHBIM KAPTODENEM U
C/IMBOYHBIM COYCOM C MAPAKYWEMN U UKPOI

catfish filett with mashed potatoes and cream sauce
with passion fruit and caviar

850 P

ronysubl C COYCOM M3
TOMATOB 1 CNAAKOU MOPKOBH

stuffed cabbage rolls with tomato and sweet carrot sauce

710 P

NEYEHAA KANYCTA roeaanHA

B TPIOPENbHOM COYCE NO-CTPOrAHOBCKH
CO CMOPYKAMHU 650 P C KAPTO®E/NbHbLIM NIOPE 890 P
baked cabbage in truffle sauce stroganoff beef with mashed potatoes

with morels

3ANEYEHbBIN NOCOCH

*roNyeLUbl C COYCOM C KAPTO®ENbHbLIM NIOPE

U3 TOMATOB U CNAAKOU N NyKosbiM COYyCOM 920 P
MOPKOBU 710 P baked salmon with mashed potatoes

stuffed cabbage rolls with tomato and onion sauce

and sweet carrot sauce

MACO PY/IbKWH, 3ANEYEHHOE

®EPMEPCKWUW UbINNEHOK B KBACHOM CYCNE
C TONYEHbIM KAPTO®ENEM 830 P ¢ XPYCTALLEW MPEYEN 980 P
farm chicken with mashed potatoes knuckle meat baked in leavened wort,

with crispy buckwheat
®UNE COMA C TONYEHDbIM

KAPTO®ENEM U C}'II'IBQ‘-IHbIM CTEWMK MﬂpHMKA C NEYEHOW
COYCOM C MAPAKYUEHU KANYCTOU B TPHO®E/IbHOM

N UKPOW 850 P coyce co CMOPYKAMMU 1190 P
catfish filett with mashed potatoes and butcher's steak with baked cabbage

cream sauce with passion fruit and caviar in truffle sauce with morels

650 P 980 P
NEYEHAA KANYCTA B TPHO®E/IbHOM MACO PY/IbKW, 3ANEYEHHOE B .
COYCE CO CMOPYKAMH KBACHOM CYCNE C XPYCTALLEU FPEYEU
baked cabbage in truffle sauce with morels knuckle meat baked in leavened wort, with

crispy buckwheat



Burgers
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Bce 6yprepbl noaaloTca ¢ kKaptToceremM opU U COAEHbIM OFypPLLOM

BYPIEP C XPYCTALLEWN KYPULEEN 630 P
burger with crispy chiken

BYPIEP C BPUCKETOM 690 P
burger with brisket

BYPFEP C KOT/JIETOM M3 MPAMOPHOM roBAANHbLL 690 P/870 P
M KOMYEHBIM CYNYTYHWU/C ABONHOWN KOTNETOM

burger with marbled beef and smoked suluguni/
burger with double marbled beef

All burgers are served with French fries and pickled cucumber

Cappripo

Garnish

PekoMeHAyEeM HALLUM TaAPHUPbI HE TOABKO K OCHOBHBIM GAIOAQM, HO U We recommend our side dishes not only to the main dishes, but
gAclocX\éJTaM, 30KYCKOM, CYNam M B Ka4vecTsBe CdMOCTOﬂTeAbHorO‘Qa also to salads, appetizers, soups and as an independent dish.

XNEBHAS KOP3MHA S/L 120/200 P

bread basket S/L

KAPTO®ENBbHOE NIOPE 240 P

potatoes puree

AOMALLUHAA KBAWEHASA KANYCTA 250 P

homemade sauerkraut

XPYCTAWASA NrPEYA C )KAPEHbIM NYKOM 260 P

crispy buckwheat with fried onions

TONYEHbIN KAPTO®ENb 260 P

mashed potatoes

YKAPEHbIN KAPTO®ENb C IYKOM U YHECHOKOM 280 P

fried potatoes with onion and garlic

KAPTO®ENb ®PU C TPIODENbHLIM MAUOHE3OM 350 P

french fries with truffle mayonnaise

OBOLLUM rPUNb 390 P
grilled vegetables

NEYEHAA KANYCTA B TPKO®ENIbHOM COYCE 650 P
CO CMOPYKAMU

baked cabbage in truffle sauce with morels

$©—1190 P—&

CTEMK MACHUKA C NEYEHOM KANYCTOW

B TPKO®ENbHOM COYCE CO CMOPYKAMU
butcher's steak with baked cabbage in truffle
sauce with morels



History of the dish

UCTOPUA BAIOAA
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CAQAOCTb — BCErAd B PAAOCTb. OPUTMHAABHBIE PeLLeNTbl PyCCKOM Sweetness is always a joy. Original recipes of Russian cuisine and bold
KYXHU U CME@AbIe CO4ETAHUS HEe OCTABSAT PABHOAYLLUHbIM HA OAHOTO combinations will not leave anyone indifferent to a sweet tooth. Our
CAQAKOEXKY. Hawm oecepTbl HENOBTOPUMbBI U YHUKQAAbHbI. desserts are unique. We recommend making sure of this.

PekoMeHAYEM Y6EAUTLCS B ITOM.

Q> O
AOMALLUHEE MOPO>KEHOE 160 P

homemade ice cream

NYAUHI N3 JOMALLUHEFO MOTYPTA C YEPHUKOWN 310 P
homemade yogurt pudding with blueberries

HAMNONEOH C MANNMHOBO-MATHbLIM COYCOM 310 P

napoleon with raspberry-mint sauce

B/INHbI C KPEMOM U3 BAPEHOM CIYLLEHKMN
U NbAHOWU BULLHEW 350 P

pancakes with boiled condensed milk cream and drunk cherries

KPEM N3 BAPEHOM CTYLLEEHKW C TYN1IbCKUM
nPAHNKOM N YEPHN4YHbBIM MOPO>KEHbLIM 360 P

cream of boiled condensed milk with Tula gingerbread
and blueberry ice cream

*BO3AYLWHbIE CbIPHUKWU C BPYCHUYHbLIM BAPEHbEM 380 P

delicate cottage cheese pancakes with cowberry jam

CbIPHbIW KPEM C CONIEHOM KAPAMENBIO U “OPELLKAMU" 430 P

cheese cream with salted caramel and "nuts"

*C bl PH M KM Cheese pancakes

Koraa MéTtp | 3aBe3 B Poccuio kapTodeAb U Apyrue pasAnyHbie
NPOAYKTbI, CPE€AU HUX BbIA Cbip. TOABKO 30MOPCKMUI CbIPp CHUABHO
OTAMHMAACSH OT MECTHOrO, OH GbIA MOXOX HAO COBPEMEHHbIA CbIp.
Mo3ToMy AIOAM KOTOPbl€ U3FOTABAMBAAM Cbipbl O60MX BMAOB,
nepemMmMmeHOBAaAU HALU BAPUAHT Cbipd B «TBOpPOM). UccaepoBaTeAn
YTBEPXACIOT, YTO CAOBO (TBOPOT) MPOMU3OLLUAO OT CAOBO (TBOPUTbHY,
TO €CTb C 3TUM CbIPOM, A€UCTBUTEAbHO, MHOIFO Yero TBOPUAU B
OTAMYME OT TBEPAOro cbipd. CbIpHMKM — KAACcHYeckoe GAIAO
CAQBSIHCKOM KyXxHU. Ha TeppuTOpuMM COBPEMEHHOM KAPTbI I3TO
YkpauHa u beaopyccus. ToToBuMAM cbipHukM ewe B XVI Beke, a
BO3MOXHO, M PaHbLUe, NPOCTO HA3bIBAAM MHAYE. AEAaAn U3
MOAOAOTO Cbipd, OoTCloAd M HasBaHue. Ha Pycu He 6biro
PA3AEAEHUS HA MOHATUS CbiP M TBOPOr, A CTYCTKM MOAOYHOro
6eAka TBOPOrOM U cenYdc HasblBAIOT TOAbkO B Poccuu, B
OCTAABHOM X€& MUPE ITOT MPOAYKT CHUTAETCA MOAOABIM CbIPOM.
Hawn 3HaMeHUTble CbIPHUKU MAHUPYIOTCA M OGXKAPMBAIOTCA AO
XPYCTSLLEW KOPOYKMU, MOAAIOTCS C COYCOM U3 BpyCHUYHOro
BAPEHbA CO CMETAHOM.

When Peter the Great brought potatoes and other various products
to Russia, cheese was among them. Only the overseas cheese was very
different from the local one, it was similar to modern cheese. Therefore,
people who made cheeses of both types renamed our version of cheese
into "cottage cheese’ Researchers claim that the word "cottage cheese”
comes from the word “create’, that is, a lot of things were really done
with this cheese, unlike hard cheese. Syrniki (cheese pancakes) - is a
classic dish of Slavic cuisine. On the territory of the modern map,
these are Ukraine and Belarus. Cheesecakes were prepared back in
the XVI century, and perhaps even earlier, they were simply called
differently. They were made from young cheese, hence the name.
In Russia there was no division into the concepts of cheese and cottage
cheese, and clumps of milk protein are still called cottage cheese only X
in Russia, in the rest of the world this product is considered a young o < e RN
cheese. Our famous cheese pancakes are breaded and fried to a crisp, 2 s ’ ;
served with lingonberry jam sauce with sour cream. ? ‘A! .'2.

BO3AYLWHbIE CbIPHUKU 430 P 310 P 360 P

dcel'?g{ﬁ'::ﬁ;g;":L':eg‘},iﬁg';gmh cowberry jam CbIPHbI KPEM C COIEHOM NYAWHT U3 AOMALLHErO KPEM U3 BAPEHOW CTYLLEHKW C TYNIbCKUM

380 P KAPAME/IbIO U “"OPEWWKAMU" MOryPTA C YEPHUKOM nPAHUKOM U YEPHUYHbIM MOPO>KEHbIM

cheese cream with salted caramel homemade yogurt pudding cream of boiled condensed milk with

and "nuts” with blueberries Tula gingerbread and blueberry ice cream
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BEPE3OBbIA COK Birch juice . 200 MA « 160 P

AOMALLUHUW MOPC
«YEPHAAl CMOPOAUHA...ooo 200 MA + 160 P

Homemade drink of black currant

BOAA APTE3UAHCKASA

«GREATRIVER» TA3/HETA3.... ... 450 MA ¢+ 170 2
Artesian water “Great River” sparkling/still

COK B ACCOPTUMEHTE «f»......oo 200 MA « 180 2

ANeAbCUHOBbBIN COK, FPeindpyTOBbIM COK, AGAOHHBIN COK,
QHAHACOBbIN COK, BULLHEBbIA COK, NEPCUKOBbIN COK,
TOMATHbIA COK

Juice “Ya”
Orange juice, grapefruit juice, apple juice, pineapple juice,
cherry juice, peach juice, tomato juice

KBAC «NCKOBCKWUM» XXUBOM!.......... 500 MA « 230P
Kvas pskovskii

KPA®TOBbBIA TUMOHAL,
«BULWIHEBASA KNIOKBA»

Craft lemonade “Cherry cranberries’

250 MA = 230 2

KPA®TOBbIN IMMOHAA

«ABNOYHbIA NUPOI
Craft lemonade “Apple pie”

250 MA » 230 £

KPA®TOBbIN IUMOHAR
«MATHAA CMOPOAUHA»........i 250 MA - 230 £

Craft lemonade “Mint currant”

KPAGTOBbIN NTUMOHAA
«KOKOCOBO-KNOKBEHHbIU
C MATOW». 250 MA * 230 2

Craft lemonade “Coconut-cranberry with mint”

CBE>KEBbI>KATbIE COKH 200 MA * 340 £

ANeAbCUHOBbIN, MOPKOBHbIU, AGAO4HbBINU, TPYLUEBbIN,
MOHAQPUHOBLIN, FPenndpyTOBbIN

Fresh juice: orange, carrot, apple, pear,
tangerine, grapefruit

SBEPBEC TOHUK Evervess. 250 MA - 280 P
7An 7Up 250 MA - 280 P
MENCU Pepsi 250 MA - 290 P
ALPEHANMH PALL Adrenalin rusho .. 250 MA - 310 P

HAMUTKU C AOBABAEHHOM I'IOAI:o?:OM@6 \

Drinks with added benefits B fine

NMMYHUTET. 0,.5A °160P
Immunity

SHEPIrua 0.5A °160P
Energy

KPACOTA 0.5A *160°P
Beauty

PyHKUUOHAAbHbIE HAMUTKM B fine - o6oralLeHbl BUTAMUHAMM
U PA3AUYHBIMU HAOTYPAAbHbIMU AOGOBKQMM MOAOXUTEABHO
BAUAIOLLLMMU HA 3A0POBbE HEAOBEKA.

B fine functional drinks are enriched with vitamins and various natural
supplements that have a positive effect on human health.

AT L7272 AC
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non alcohol cocktails

MOJIOYHbIE KOKTENAN 250 MA- 310 P

Milk shake - ,
BAHUABHbIN /KAYOHMYHDIN / LLOKOAGAHDIN (HQ BbIGOP)

Vanilla / strawberry / chocolate (to choose)

BULLUHEBbIM TBUCT. 200 MA - 330 P
herry Twist

AumoHa BuwiHeBas KAokBa, rpenndopyT, KAIOKBA, MATA
Lemonade Cherry Cranberry, grapefruit, cranberry, mint

Fll'Oﬂ,HbIM B3PblIB 200 MA - 330 P
Explosion of berries

AvMoHaa MaTHas CMO?OAMHO 4epHAas CMOPOAMHA, MATA

Lemonade Mint Currant, black currant, mint

ABNOYHbINA APAUB
pple Drive

AMMOHa A fI6ACYHBIN NUPOT, 16A0KH, KOpULLa

Lemonade Apple Pie, apples, cinnamon

KOKOCOBbIU PAU
Coconut Paradise
AvMoHaA KOKOCOBO-KAIOKBEHHbIN C MATOW, MATA
Coconut Cranberry with Mint, mint

MOXWUTO B/A
Mojita n/a
bepe3oBbiit COK, CaXAPHbLIW CMPOM, AQUM, MATA
Birch juice, sugar syrup, lime, mint

200 MA- 330

200 MA - 330 P

200 MA- 370 #

7 € A I lI7TC L
— hot drinks

YA B ACCOPTUMEHTE 450 MA - 3309

ea in assortment

CBA3AHHbIN YAK 600 MA - 450P
Yaii, KoTopbiM B NpoL,ecce 3aBApPUBAHUA pAacnycKaeTcs
B yHMKGAbHle LI.BeTO‘-IHyIO KOoOMMNO3nuuio

Bound Tea

Tea that dissolves into a unique ower arrangement
during the brewing process

YAM ACTPA MAPUH 600 MA - 4909

CMechb 3€AEHOIoO U CUHETO HAEB, MATbI, TUMbSAHA, KOPULLbI,
AQMMA, AMMOHQ, AneAbCUHA

Astra Marine
Blend of green and blue tea, mint, thyme, cinnamon, lime,

lemon, orange

YA OBNENUXOBbIN Sea buckthorn tea....450 MA - 490 P
3CNPECCO Espresso 50 MA - 200°P
100 MA - 210 P
160 MA - 260 P

AMEPUKAHO Americano
KANYYUHO Cappuccino

NATTE Latte 200 MA - 280 ¢
CNNBKU/MONOKO Cream/Milk.rce 20MA- 60P
MWHAANBHOE / KOKOCOBOE /

BAHAHOBOE MONIOKO 20MA- 80°

Almond milk /7 Coconut milk / Banana milk

BE3SAAKOIOAbHBLIE HATTNTKA NON ALCOHOLIC DRINKS

G 250 MA - 230 P 2
S KPA®TOBbLIE NTUMOHAADI 2

BuLiHeBas KAIOKBA, I6A0YHbIN NMpor, MATHAsS CMOPOAMHA, KOKOCOBO-KAIOKBEHHbIA C MATOM
Craft lemonades: Cherry cranberries, Apple pie, Mint currant, Coconut-cranberry with mint



Mbl BYAEM BAATOAAPHbI BAM 3A COBAIOAEHUE
CAEAYIOWLUX NPABUA B HALLUEM PECTOPAHE:

1. B CAy4Q€e HaAMYMA Y BAC NULLLEBOU AAAEPIUMU, MOXAAYUCTA,
coobwuTe 06 3TOM OCOUMLLUAHTY NMPEXAE, YHEM Bbl CAEACETE
3aKas

2. Mbl UMeeMm npaBo OTKA3ATb B OGCAY)KMBGHMM AULLOM,
HAXOASALLUMCSH B COCTOAHUU AAKOTOAbHOIo AU HOPKOTHUHECKOTO
OonbssHeHUx

3. Mbl UMeeM NPABO OTKA3ATb B OGCAYXMBAHMU AULLOM,
NPOSIBASIIOLLLUM QrpeCCHUIO B AAPEC HALUMX FOCTEN U NEPCOHAAQ

4. B HOWeM pecTopdaHe 3anpeLueHbl Alo6ble a3apTHbie
U HOCTOAbHbIE UrpbI

5. Mbl TOTOBUM AAS BOC BAIOAQ, KOTOPbIE 3ASBAEHbI B HOLLEM
MeHI0. BaliM MHAUMBMAYQABHbIE MOXEAQHUS Mbl FOTOBbI
06CyAUTb 3apaHee NnepeA NoCeLLEHMEM HALLErO 30BEAEHUS

6. Mpu onAaTe BALIEro cHeTa Mbl He AeAUMM ero Ha HECKOAbKO
4yacTeu

7. B cAyH4ae, €CAM KOAU4ECTBO FoCTeun Bawwen Komnanum 12 u
6oAee, Mbl NPMGABUM K BALLEMY CHETY CepBUCHbIN c6op 107

8. B HaweM pecTopaHe 3anpeLLeHo ynoTpebAaeHne NpoAyKTOB
MUTAHKUSA, AAKOTOAbHbIX U 6€3AAKOTOAbHbIX HAMUTKOB, MPUHECEHHBIX
c cobou

WE APPRECIATE YOUR ADHERENCE
TO THE RULES OF OUR RESTAURAN'T:

1. If you are allergic to any food, please let the waiter know about
this before making an order

2. We reserve the right to refuse service to people intoxicated by
alcohol or drugs

3. We reserve the right to refuse service to people behaving aggressively
to our guests and staff

4. Any gambling or tabletop games are not allowed in our restaurant

5. We cook for you dishes only offered on the menu. Your individual
wishes can be discussed in advance, before visiting our establishment

6. We do not split the nal bill. Our manager is able to take several
payments of different cards or cash

7. If the number of guests at your table is 12 or more, 10% service fee
will be added to your bill

8. The use of food, alcoholic and soft drinks brought in our restaurant
with you is banned

OTOT GYKAET ABASIETCS PEKAGMHBIM MATEPUAAOM.
Bcs noApo6Has MHpoOpMALMUA YKA3AHA B NPEUCKYPAHTE LLeH, KOTOPbIN AOGON COTPYAHUK HALLETO 30BEAEHUS
NPeAOCTABUT BAM MO NEPBOMY TPEGOBAHMUIO.

This booklet is a Fromotionol material.
Full details indicates in the price list. Any employee of our institution will provide you with a price
list on your first requirement.
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MockoBckum np., 171
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RESTAURANT
CHATEAU VINTAGE
JdHrenbca np., 124
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Konomsayxckum np., 15 K. 2
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