PECTOPAH
ACTOPUA

Tapmonna mpasnuyni n BKycos

CE30H TUCHUYEK

3ARKYCKH

v Kpem-cyn us amcuuexk | 650
¥ Mauw-canar | 750
/lococb cnaboit conm | 750
v KapTodenbHble gpaHuku | 750

© U AUCUYKU 8 CMEMAHE C 3€/1EHBIM /IYKOM
Kuw ¢ cimcuukamm | 850

colp protiep

© ¢ MAPUHOBAHHBIMU 2PUBAMU U 3€/1EHBIM TYKOM
C IUCUYKAMU, CyXapukamu u opexosol 3anpaskoll

/IUCUYKU, Kanycma Ko/bpabu u peduc co cmemarod

2/1a3UpPOBAHHbILU CBUHOU OKOPOK, Nyk nopel u wiseludapckull

OCHOBHBbIE B/IIOAA

¥ PaB1oOAM € IMCMYKamMu | 950

wangpem, MapmesaHom u Opexo8biM MAC/IOM

¥ lMacTta PUCOHM C AMCHMYKaMM | 1050

WNUHAMOM, KPACHBIM 1YKOM, KO3bUM CbIPDOM, (PYHOYKOM

U 6asuauKkom

© ®une nanTtyca Ha rpune | 1600
C UCUYKAMU, Kapmodpenem u coycom Mamesnom

© »KapeHoe dune rosaguHbl | 2400

¢ ya epa, Aucu4Kamu, cenboepeem u mprodebHuIM COYCOM

—— CA/IATbI U 3BAKYCKHA

PYCCKAA K/IACCHUKA
Cynbl

HanoseoH
u3 6opoauHcKoro x1eba | 350
C OOMAUHUM CAnom

Cenbab nog wy6oi | 500
C Kapmodenem, MOPKOBbLHO,
cgekn0U u suuoMm

Canat OnuBbe

C KamM4aTCKuUm Kpabom | 1500
3€/1eHbIM 20POWKOM, MOPKOBbIO,
asokado, peducom U dOMAWHUM
MaliOHE30M

© AlomaluHuii xonoael | 600
C MAPUHOBAHHbIMU
080OW,AMU U COYCOM U3 XpeHd

Bopwy, | 700
co ceexsol, 208a0uHoU,
kanycmod u cmemarod

©® Yxa | 600

Knaccuyeckul peibrbil cyn
C 080WAMU

NE/AbMEHU

Cubupckue nesbmenn | 800
C CONIEHLIM MAC/IOM,
YKPONOM U cmemaHotl

MenbmeHun

€ KpaboBbIM MsACOM | 950
CO/IEHbIM MACNOM,
YKPONOM U cmemanou

EBPONENCKAA KYXHA

® Moxapckas KoT/eTa | 950
C CO/IEHbIM 02YPUOM,
HWAPEHBIM Kapmodenem,
NYKOM U MOMAMHBIM COYCOM

© BedcTporaHoB | 1450
C 2pubamu, kKapmodgenbHbIM
ntope u cmemaroul

© YKapeHblii ubinieHoK Tabaka | 1200
C MOA0OBIM Kapmodenem,
2pubamu u Uo2ypmosbiM COYCoM

Fony6ubl

M3 CaBOMCKOM KanycTbl | 950
€ 20830UHOU U cBUHUHOU,
PUCOM U MOMAMHbLIM COYCOM

—— CA/IATbI U 3BAKYCKHA

¥ CagoBbliii canat | 850
U3 MoMAamos Yeppu, 02ypuos u peducd
C KPYMOHAMU U NUMOHHOU 3anpaskoli

v CasnaTt U3 TOMaToB

® M KpacHoro nyka | 850
CO WHUMM-/1YKOM, O/IUBKOBBIM MACAOM
U 6a/163dMUYECKUM KDEMOM

Canart Llesapb
¥ kaaccuveckul | 850

¢ kKypuuell Ha epuse | 950

C MU2PO8LIMU Kpegsemkamu | 1150
¥ ByppaTta 1 accopTv TOMaToB | 1100
@ ¢ coycom necmo

© TapTap u3 roBaauHbl YepHbiii AHryc | 1450
C Kanepcamu, 1YKOM, QUMCOHCKOU
2opyuuel, Kemuynom, 80pYeCmepCKUM
COYCOM, Mabacko, SUYHBIM HCEAMKOM,
AHYOYCAMU U KOHbAKOM

€ NAPUMCKUM XpyCmAawum
Kapmodesiem u coycom BeapHes | 1700

——— NACTAU PU3OTTO ——

MacTa IMHIBUHM C AIAHIYCTMHAMK | 1500
YECHOKOM, YU/U U B6d3U/MUKOM

¥ PusotTo u3 puca Ap6opmo | 950
® ¢ benvmMu 2pubaMU, WAMNUHLOHAMU,
MapmesaHom u pyxkonot

M3 MOPEM

®uw & ynnc Actopusa | 980
Pune mpecku 80 ppumrope

C kKapmodenem Ppu, coycom
Pemynad u 3eneHbiM 20pOUWKOM

© »KapeHoe ¢une sococa | 950

C ITUMOHHO-C/TUBOYHLIM COYCOM

© dune naatyca Ha napy | 1600

CO WNUHAMOoOM, Coycom
usz momamaos C kanepcamu
u osnuskamu

CBexue mugum | 1350

8 6e/10M BUHE C YeCHOKOM

U 080WAMU, bBazem co CIUBOYHbBIM
MAC/IOM U cneyusamu

Cynbl

¥ Kpem-cyn

U3 CBEXKMX TOMATOB | 400
C NPOBAHCKUMU MPABAMU
U 0/1UBKOBLIM MAC/IOM

KypuHbiit 6y1bOH | 400
c nempywkou

/lo6cTep 6UCK | 900

cyn u3 n06cmepa ¢ ugemuol kanycmod,
3e/1eHbIM 20POWKOM, MOMAMAMU

U 3CMpazoHoOM

C PEPMbI

Kok-o-BeH | 980
MmyweHds 8 KDACHOM BUHE
KYPUHAs HOMCKA C 2pubamu,
CA/10M U MOPKOBLIO

BeHCKui WwHULe b

M3 TeAATUHBI | 1200

C WapeHbIM Kapmodenem,
HEKOHOM U KPACHBIM 1YKOM

TensTUHA NO-LIIOPUXCKU | 1450
06McapeHHas c epubamu,

CO C/IUBOYHBIM COYCOM

u nacmod LLineune

FyAsw u3 roBsauHbl | 980
¢ nacmot ¢y3unnu, nanpukod,
MalopaHoM, MUMBbSHOM U YECHOKOM

FoBsgMHA C KpeBETKaMM | 2100
Pune mpamopHol 20850UHbI

180 2, mMu2poBble KPEBEMKU, 3e/1eHds
cnapa u coyc necmo

© Pubaii cTeiK M3 MpaMOpPHOI rOBAAWHbI

3002 | 3900

¢ ppanuysckol 3eneHol pacosto
8 bexoHe, kapmoddenem ¢ PO3MAPUHOM
u macnom Kacgpe de Mapu

© Kape HoBO3e/1aHACKOrO
ArHEHKa 260 2 | 4200
CO CpedU3emMHOMOPCKUMU 080WAMU
Ha epuse U COycoM U3 KpacHO20 BUHA

HEMELI,KaFl AUYHAaA /Zarniwia
lneuse | 250

OTBapHoi KapTodeb
CO C/IUBOYHBIM MACIOM
U yKponom | 250

KaptodenbHoe niope | 250
KapTtodenb ¢pu | 300

*apeHnliit KapTodenb
C KDACHBIM IYKOM | 450

FAPHUPDI

MasupoBaHHbIN
3e/1eHblli ropoluek
C MOpKOBbIO | 300

CoTe u3 WwnuHaTa | 450

®dpaHuy3cKkas ¢paconb
C KDACHBIM /IYKOM U YECHOKOM | 350

3eneHas cnapa
C 20/11AHOCKUM COycOoM | 650

KapTodenbHbie gpaHuku | 350
Puc *KacmuH Ha napy | 250
Puc nunas | 250

OsowM Ha rpuae
C 0/1UBKOBLIM MAC/IOM | 400

LiBeTHasa KanycTa
¢ xnebHol kpowkoll | 300

AomawHum xneb 450 2 | 250

HuskoKkanopuiiHbIi x/1e6 Ha goMallHern BUOo-3aKBacKe U3 MATU BUAO0B MYKM: NMILEHUYHOM 6101 U L,e/IbHO3epHOBOM, OBCAHOW,
p*KaHOM 1 N0A6AHON, C 400AB/IEHMEM CEMSAH /IbHA U KYH}KYTa — UCTOYHMK MO/1€3HbIX BELLLECTB U MUKPO3/1eMEHTOB

V. BereTapvatrckoe 611040 - 611040 6e3 cogeprranna raTeHa @ 611040 CaHKT-MeTepOyprcKoi KyxHM

Ha HaLwel KyxHe He MCNO/b3YHOTCA 3aMOPOXKEHHbIE MPOAYKTbI. Mbl C YA40BO/NbCTBUEM NPEAIOKUM Ballemy BHUMAHUIO MCHEePbIBAIOLLYIO MHPOPMaLMIO
0 6/1104,3X MEHIO B COOTBETCTBUN C AEMCTBYIOLLMM 3aKOHOAaTe/15CTBOM P®. LleHbl yrkasaHsl 8 pyb/sx, B TOM vncne H/AC

OCHOBHbIE B/IIOAA ——




ASTORIA
RESTAURANT

STARTERS

v Creamy chanterelle soup | 650
® marinated mushrooms and chives

¥ Lamb’s lettuce | 750

Salted salmon | 750

cream

creamy chanterelles and chives
Chanterelle quiche | 850

CHANTERELLE MENU

A ]0[3(36 where CM[tMVGS are b[ended as harmonious[y asﬂavours

sautéed chanterelles, bread croutons and hazelnut dressing
kohlrabi salad, sautéed chanterelles, red radish and soured

v Grated potato pancakes Draniki | 750

cooked honey ham, leek and Swiss gruyere cheese

MAIN COURSE

¥ Ravioli stuffed with chanterelles | 950
sage, parmesan and hazelnut butter

¥ Risoni pasta | 1050

chanterelles, spinach, red onion, goat cheese, walnuts and basil

© Steamed filet of halibut | 1600

chanterelles, crushed potatoes and sauce Matelote

© Roasted beef tenderloin | 2400
pan fried foie gras, sautéed chanterelles, celeriac

and truffle sauce

—— SALADS & STARTERS

RUSSIAN HERITAGE
SOUPS

Napoleon of Borodinsky bread | 350
with home-salted lard

Russian dressed herring | 500
with potatoes, carrots,
beetroot and egg

Kamchatka crab Olivier salad | 1500
coriander, green peas, carrot,
avocado, white radish, mayonnaise

©® Kholodets | 600
traditional cold meats in aspic, beef
and pork with pickled vegetables,
horseradish sauce

MAIN DISHES

Borsch | 700
beetroot, poached beef, cabbage,
soured cream

® Ukha | 600
Russian clear fish soup
with vegetables

PELMENI

Siberian pelmeni | 800
with salted butter, dill,
soured cream

Crab pelmeni | 950
with salted butter, dill,
soured cream

—— SALADS & STARTERS

EUROPEAN FAVORITES
FROM THE SEA

¥ Garden harvest salad | 850
cherry tomatoes, cucumber, red radish
bread croutons, lemon dressing

¥ Tomato & red onion salad | 850
® chives, olive oil, balsamic cream

Caesar salad
¥ classic | 850
grilled chicken | 950
tiger prawns | 1150
¥ Burrata & tomatoes | 1100
@ gssorted tomatoes and basil pesto

@ Black Angus beef tartare | 1450
with capers, onions, Dijon mustard,
ketchup, Worcestershire sauce, tabasco
sauce, egg yolk, anchovies, Cognac

with Parisian-style crispy fries
& sauce Béarnaise | 1700

PASTA & RISOTTO

Linguine with crayfish | 1500
with crustacean sauce, garlic, chiliand basil

¥ Mushroom Arborio rice risotto | 950
with ceps, champignons,
Parmesan cheese and rocket salad

© Pozharsky cutlet | 950

pickled cucumber, pan fried potatoes
and onions, tomato sauce

© Beef Stroganoff | 1450

mushrooms, mashed potatoes,
sour cream

© Chicken Tabaka | 1200

with new potatoes, mushrooms
and yogurt sauce

Russian Golubtsy | 950

Savoy cabbage roulades with minced
beef, pork and rice accompanied by
tomato-paprika sauce

FROM THE FARM

Astoria Fish & Chips | 980

beer batter deep-fried Atlantic cod
with chips, sauce Remoulade

and green peds

© Pan fried filet of salmon | 950
with lemon-butter sauce

© Steamed filet of halibut | 1600
with spinach, tomato-caper sauce
and olives

Fresh mussels | 1350
with wine, garlic, vegetables
and crispy baguette

SOUPS

¥ Fresh tomato soup | 400
with herbs de Provence and olive oil

Chicken consommé | 400
with parsley

Crustacean bisque | 900
with lobster, cauliflower, green peas,
tomatoes, tarragon

German Spatzle egg noodles | 250
Boiled potatoes, butter and dill | 250
Mashed potatoes | 250

French fries | 300

Pan fried potatoes, red onions | 450

Coqauvin | 980

chicken leg braised in red wine,
mushrooms, lardons, carrots
and fresh baguette

Our famous Wiener Schnitzel | 1200
veal escalope with pan fried potatoes,
bacon and red onion

Zurich-style veal | 1450
sautéed veal strips, mushrooms,
cream sauce with Spdtzle noodles

Beef goulash | 980
with fusilli pasta, paprika, marjoram,
thyme and garlic

Steak & Prawns | 2100
marble beef tenderloin 180 gr, tiger
prawns, green asparagus and basil pesto

©® Marble rib eye steak 300 gr | 3900

with bacon-wrapped French green beans,
rosemary potatoes, Café de Paris butter

© New Zealand rack of lamb 260 gr | 4200

with grilled Mediterranean vegetables
and red wine sauce

SIDE DISHES

Glazed green peas and carrots | 300
Sautéed new spinach | 450

French beans,
red onions and garlic | 350

Green asparagus
with sauce Hollandaise | 650

Grated potato pancakes Draniki | 350
Steamed Jasmin rice | 250
Pilaf rice | 250

Grilled vegetables,
extra virgin olive oil | 400

Sautéed cauliflower
in buttered breadcrumbs | 300

PP Homemade bread 450 gr | 250 ;

. Our bread made with five t%pes 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

V. vegetarian dish - gluten free dish @ - dish of St.Petersburg cuisine

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



