PECTOPAH
ACTOPUA

XO/N04HbIE 3AKYCKHA

K BAWLEMY CTONY

OceTpoBas Ukpa

Boicwiul knacc
302/502/1252 | 9500 /15000 /36000

OmbopHas
302/502/1252 | 11000 /18000 [ 45000

MKpa KeTbl 50 2 | 1500

MKpa nogaerca C 01a4bAMU UAU TOCTAMU

A MapuHOBaHHBII M KONM4Y€eHbI 10COCb 40 2
[ pasnaxc ¢ 20p4uYHbIM COycom | 950
MapuHo8aHHbIU 8 OMUHE C 5200dMu
MOYOUCEBENbHUKA | 950
KonueHubll | 950

MapuHoBaHHasa 6aaTuiickas
cenbgb 120 2 | 550
C OMBAPHLIM Kapmodenem, yKponom
U MApUHOBAHHLIM KPACHBIM /1YKOM

PbibHas HapesKa 160 2 | 2200
N10COCk ['pasnakc, KonyeHsiti 10coCs,
KONYeHas 0CeMpUHA U KONYeHAs CKymbpus

MscHble geankarecs 160 2 | 1800
85/1€HAN 0/1€HUHA, Kon4veHbll cauHolU basbik,
KONYeHas ymuHas 2pyoKka u caso,
nodaemcs ¢ xpeHom, opyuued,
MAPUHOBAHHBIMU KOPHUWOHAMU

U Mmocmamu u3z 6opodUHCKO20 x1e6d

¥ © AccopTn pepmMepCcKUX CLIPOB 200 2 | 2600

nodaemcs ¢ 2pUCCUHU, OPEXOM NEKAH,
BUHO2PAGOM U BAPEHBEM U3 UHMCUPA

¥ © ACCOpTH CBEXMX
M MapUHOBAHHbIX OBOLLEeN 250 2 | 950
bakuHCKUEe 02ypubl, y30eKcKue momamsi,
peduc, NanpuKd, CBeasn 3e/1eHs,
MAPUHOBAHHbIE KOPHUWOHbI, K8AWEHAS
Kanycmd, coneHvle YepHble U besble 2py30u

A oMaLuHMe MMPOXKKKM 1 Wwm 60 2 | 250
¢ kanycmou u styoM, ¢ 20850uHOU

—— 3AKYCKU U CA/IATDI

¥ © OBoLHOI canaT | 550
peauc, ozypeu, UCMbs cdadamd, 0mMsedpHoe
alyo, ykpon, cmemaa

¥ © BuHerpert | 550
c8eKnd, Kapmodgesib, MOPKOBb, 3e/1eHbill
20pOWEK, MAPUHOBAHHBIU 02ypeu;

¥ © Cbip CTpavartenna | 1100
€O c8eKkn0U KOHPU, MATUHOBbLIM COYCOM
U MAPEHBIM NEKAHOM

HexHbili nawreT us ¢pya-rpa

M KypUWHOI nevenn | 950

¢ wcene u3 nopmeeliHa u noodxapeHHoU
bpuowbto

¥ © Canat U3 CBEKUX OBOLLENH
C agbIreiickum ceipom | 800
U dpoMAamHbIM NOGCONTHEUYHBIM MACAOM
U MAPEHBIMU CEMEYKAMU

Cenbab nog wy6oii | 650
C kKapmodenem, MoOpKoabto, cerk1ol U AlUOM

I
4 TapTap “3 MpamMmOpHOW FroBAAUHbI
YepHblit AHryc | 2500
CO CBEHCUM MOMAMHBIM COKOM,
MOCMOM U3 MHO203epHOB8020 X/1€6d
U KapmodenbHuIM X80pOCMOM

— FOPAYUE 3AKYCKH

¥ Ipubbl, 3aneyeHHbIe CO CMeTaHo | 900
Nnoa cblpHOU KOPOUKOU, C YePHLIM MOCMOM

*apeHble ganbHEBOCTOUHbIE
MOpcKue rpebewku | 2100
€ KapMOdenbHbIM NOPE, CAUBOYHBIM
COYCOM C WAMNAHCKUM U 0cempogoti ukpol

O6:kapeHHas ¢ya-rpa | 1900
C CE30HHBIMU PPYKMAMU, Ntope U3
cesnbdepes U Mocmom u3 bpuowu

AOMALIHUE

CubMpcKue nesibMmeHn | 900

C CO/IEHBIM MAC/OM, YKPONOM U cMemaHol
uAu

8 KYpPUHOM by/1b0He co caexcell 3e/1eHbI0

NesbmeHu ¢ KpaboBbiM MscoM | 1700
C CONIEHbIM MACAOM, YKPONOM U cmemaHoll

NE/IbMEHU U BAPEHUKUA

A Te/NbMeHM C KpeBeTKamu

M Kypuuei | 950
2peUUWHbIT NONKOPH, CONEHOE MAC/IO U KUH3d

¥ Me/bMeHU ¢ ecHbIMU rpubamm
1 YepHbIM Tprodenem | 1150
C CO/IEHbIM MAC/IOM U CMemaroli

KOT/ETbI

Mokapckas KoTaeTa | 1500
C CO/IEHbIM 02YPUOM, HAPEHBIM
Kame(pe/leM, /TYKOM U MOMAMHbIM COYCOM

© Kot/eTa us pyb/eHoii 6apaHuHbl | 1100
C CAAaMOM U3 MOMAmOoBs U KPAcHO20 NYKd,
pUCOM NuAas, aoxucukol U KUH30U

Pbi6Has KOT/1€Ta U3 CyAaKa, 10CoCA

M Tpecku | 1350

C MApeHbIM Kapmodenem, GEKOHOM U COYCOM
Tapmap

PbiBA

© ®dune mypmaHCcKoit Kambabl
Ha rpuae | 1400
C kKapmodenem u 2pubamu

/lococb Ha rpusie | 2050
C MUOUSIMU, MOA/IIOCKAMU, KDEBEMKAMU
U coycom u3 6e1020 8UHA

®une nantyca Ha napy | 2400
¢ nepaoskol, ceeknol, 3eneHol cnapuced,
YKDONOM U MACASIHBIM COYCOM C UUAMNAHCKUM

}:&

BapeHMKM C KapTOLLKOI# | 700
konueroll CynyayHu, 2pyOUHKa
U MapeHolt Ay

Cynbl

Bopwy, | 800
co cseksol, 20830uHol, kanycmol
u cmemaroU, NUPOMCOK ¢ kanycmol

ConsHka | 900

C O/IUBKAMU, CONEHBIM 02YPUOM, CANSMU,
Kanepcamu, NUMOHOM U CMeMAHoU,
NUPOMCOK € Kanycmotl

Pacco/bHUK no-neHnHrpagckm | 800
C CONEHbIM 02yPUOM, 208510UHOU,
neposkoll U 08oWwamu

yxa | 1500
us ocempuHel, CyaGKCI unococa
C 080WAMU

Cyn u3 TonuHambypa | 700
C YepHLIM mpioenem, PO308bIM NEPUEM
U YUNCAMU U3 dpMUWOKO8

KypuHblIii cyn ¢ nanwoit | 650
€ 08OWAMU U NnempyWKoU

CToAnyYHbIN canat Actopusa | 800
¢ KypuHoU 2pydkol, kapmodenem,
MOPKOBbI0, MAPUHOBAHHBIM 02YPUOM,
3e/1EHbIM 20POWKOM, SUUOM U MAUOHE30M

[F
® A Canart OnvBbe
€ KaMyaTCKUm Kpabom | 2300
3e/1eHbIM 20POUKOM, MOPKOBbH, ABOKADO,
peducom u maloHe3oMm

Aomalunuii xonogey, | 700
C MAPUHOBAHHBIMU OBOUIAMU U COYCOM U3 XPeHd

Aomalunuii x1e6 450 2 | 400

HuskokanopuliHelli x1e6 Ha domawiHel
bU0-3dKBACKE U3 NAMU 8UJ08 MYyKU:
nweHu4HoU beaol u uenbHosepHosoU,
oscsHol, pyucaHol u nonbsHou,

c 0obasneHuem cemsiH /bHa

U KYHXMCYymd — UCMOYHUK NO/E3HbIX
gewecms U MUKpO3/1eMeHmMos8

MACO

® Fon1y6ubl U3 CABOICKOIM KanycTbl | 1150
€ 208550UHOU U CBUHUHOU, pucom,
MOMAMHbLIM COYCOM U cmemarol

KoT/ieTa no-kueBcku | 1350

C YECHOYHbIM Macnom, epeyel, 3e1eHbIM
20POWKOM, 2pubamu, mpropenoHoim
KO3bUM CHIDOM U K/HOKBEHHBIM COYCOM

@ »KapeHbli LbinieHoK Tabaka | 1400
C MOA100bIM Kapmodenem, 2pubamu
u do2ypmosbim coycom

© BegcTporaHos | 1600
C 2pubamu, KapmodgebHuIM Ntope U cmemarol

TenATHHA NO-OP/IOBCKM | 2600
C Kapmodenem, cAaOKUM yKOM, COYCOM
MopH3 U cmopukamu

© Pubaii cTelK U3 MpaMOPHOI1 rOBAAUHBI
YepHblit AHryc 300 2 | 4700
c macnom Kacpe de lMapu
U NepeyHbiM COYCoM

*KapeHas roesibs BblpesKa | 4500
C ya-2pa, 2pubamu, ntope U3 cesboepes
U mptochesibHbIM COYCoM

— BEFTETAPUAHCKUE BAIOAA —

¥ Mep/ioBKa co cBekAoi | 1100
3en1eHol cnapxcell u clpom byppama

¥ OBolLHOM Ke6ab ¢ LyKMHU, MOPKOBbIO,
cnagkum nepuem, 6akaaxaHom | 950
KUHOA C 3ePHAMU 2pdHamad u necmo
U3 KUH3b

¥ KapTodebHble gpaHuku | 800
C WapeHsimu 2pubamu u cmemaHout

V. BereTapunaHckoe 611040 - 611040 6e3 copepanna rotena A - pupmenHoe 611040 ACTOpIM

Ha Halwen KyxHe He UCNO/b3YIOTCA 3aMOPOXKEHHbIE MPOAYKTbI. Mbl C YA,0BO/IbCTBUEM NPEA/IOHKIM Balllemy BHUMAHMIO NCHEPMBIBAIOLLYIO MHGOPMALMIO
0 6/1104aX MEHIO B COOTBETCTBUM C AACTBYIOLLIMM 33KOHOAaTENBCTBOM P®. LleHbl ykasaHsl 8 py6/ax, B TOM yncae H/AC



ASTORIA
RESTAURANT

—— ZAKUSKITO SHARE ———

Sturgeon black caviar

Premium
30gr/50gr/125gr | 9500 /15000 /36000

Selected
30gr/50gr/125gr | 11000 /18000 [ 45000

Keta caviar 50 gr | 1500

Caviar is served with pancakes or toasts

[
® A Marinated & smoked salmon 40 gr

Gravlax and mustard sauce | 950
Gin and juniper berries | 950
Smoked salmon | 950

Marinated Baltic herring 120 gr | 550
boiled potatoes and dill, pickled red onion

Assorted fish 160 gr | 2200
salmon Gravlax, smoked salmon,
smoked sturgeon and smoked mackerel

Assorted charcuterie 160 gr | 1800
dried deer tenderloin, smoked pork balik,
smoked duck breast & lard, served with
horseradish, mustard, pickled cornichon
and toasted Borodinsky bread

¥ @ Assorted local and imported
farmer’s cheese 200 gr | 2600
served with grissini, pecan nuts,
grapes and fig jam

¥ © Assortment of fresh
and marinated vegetables 250 gr | 950
Baku cucumbers, Uzbek tomatoes, radish,
bell pepper, fresh herbs, pickled cornichon,
sour cabbage, salted black and white milk
mushrooms

Homemade Pirozhki 60 gr | 250 per piece
cabbage & egg, minced beef

—— STARTERS & SALADS ——

¥ © Seasonal salad | 550
red radish, cucumber, lettuce, boiled egg,
dill, soured cream

¥ ® Russian Vinegret salad | 550
boiled red beets, potatoes, carrots,
green peas and pickled cucumbers

¥ ® Stracciatella | 1100
beetroot confit, raspberry dressing, roasted
pecan nut

Foie gras and chicken liver parfait | 950
port wine jelly, toasted brioche

¥ © Fresh vegetable salad with Circassian
cheese | 800
sunflower oil dressing and roasted seeds

Russian dressed herring | 650
boiled potatoes, carrots, beetroot, egg

Ir
A Black Angus marble beef tartare | 2500
fresh tomato juice, toasted sour dough,
pomme paille

Astoria Stolichny salad | 800

roasted chicken breast, potatoes, carrots,
pickled cucumber, green peas, boiled eggs,
mayonndaise

Ir
® A Kamchatka crab Olivier salad | 2300
marinated green peas, carrot, avocado,
white radish, mayonnaise

Kholodets | 700
traditional cold meats in aspic, beef and pork,
pickled vegetables and horseradish sauce

HOT STARTERS

¥ Mushroom julienne | 900
baked in soured cream, cheese crust
and toasted rye bread

Seared Far Eastern scallops | 2100
smoked potato purée, Champagne butter
sauce and Sturgeon black caviar

Pan seared foie gras | 1900
roasted seasonal fruits, celeriac purée
and toasted brioche

HOMEMADE

Siberian pelmeni | 900

salted butter, dill and soured cream
or

chicken bouillon and fresh herbs

Kamchatka crab pelmeni | 1700
salted butter, dill and soured cream

PELMENI & VARENIKI

A Prawn & chicken pelmeni | 950
buckwheat popcorn, salted butter and coriander

¥ Wild mushrooms & black truffle
pelmeni | 1150
salted butter and soured cream

ir
A Potato vareniki | 700
smoked Suluguni cheese, bacon and red onions

SOUPS

Borsch | 800
beetroot, poached beef, cabbage, soured
cream and mini cabbage pie

Solyanka | 900
olives, salted cucumbers, local salami, lemon,
capers, soured cream and mini cabbage pie

Leningrad style Rassolnik | 800
with pickled cucumber, beef, pearl barley
and root vegetables

Ukha | 1500
with sturgeon, pike-perch, salmon
and vegetables

Jerusalem artichoke
and black truffle soup | 700
with pink pepper and artichoke chips

Chicken soup | 650
noodles, chicken breast, vegetables
and parsley

Homemade bread 450 gr | 400

Our bread made with five types of
flour: wheat, whole wheat, oatmeal, rye
and spelt, with flax and sesame seeds
added, made with bio-sourdough which
helps digestion and supports immunity

CUTLETS

Pozharsky cutlet | 1500
pickled cucumber, pan fried potatoes,
onions and tomato sauce

© Lamb cutlet | 1100
tomato and red onion salad, pilaf rice
and spicy ajika sauce

Pike perch and salmon cutlet | 1350
pan fried potatoes, bacon, Tartare sauce

FISH

® Grilled Murmansk flounder | 1400
crushed potatoes and sautéed mushrooms

Grilled salmon | 2050
with mussels, clams, prawns
and white wine sauce

Steamed halibut filet | 2400
pearl barley, beetroot, green asparagus
and champagne butter sauce

MEAT

@ Russian Golubtsy | 1150
Savoy cabbage roulades with minced beef,
pork and rice, tomato-paprika sauce
and soured cream

Chicken Kiev | 1350

wild garlic butter, buckwheat porridge,
green peas, mushrooms, truffle goat cheese
and cranberry sauce

® Chicken Tabaka | 1400
new potatoes, mushrooms and yogurt
sauce

© Beef Stroganoff | 1600
mushrooms, mashed potatoes
and soured cream

Veal tenderloin prince Orloff | 2600
sliced potatoes, red onion, sauce Mornay,
spring morels

© Black Angus marble rib eye steak

300gr | 4700
Café de Paris butter, spicy peppercorn sauce

Roasted beef tenderloin | 4500
pan fried foie gras, sautéed mushrooms,
celeriac purée and truffle sauce

VEGETARIAN

¥ Pearl barley porridge | 1100
beetroot, green asparagus, Buratta

¥ Grilled vegetable kebab with zucchini,
carrot, bell pepper, eggplant | 950
quinoa and pomegranate salad,
coriander pesto

¥ Potato draniki | 800
seasonal seared mushroomes,
sour cream sauce

V. vegetarian dish -glutenfree dish A - Astoria signature dish

We believe in sourcing fresh products only and will be glad to present full description for menu items upon request.

Prices are quoted in roubles, VAT included



