SAKYCKW N CAJTATDI
APPETIZERS AND SALADS

TEMNbIV CATTAT «BANTUVCKMI» C YXKAPEHOW 890
CKYMBPUWEW, 3EMTEHBIM FTOPOLLIKOM
N KPACHOW NKPOU

WARM BALTIC SALAD WITH FRIED MACKEREL
WITH GREEN PEAS, AND RED CAVIAR

OJIMBBbE C TOBHAXMM H3bIKOM 850
RUSSIAN SALAD WITH BEEF TONGUE

P N OJIMBbE CO CTEPJTHObIO 950
1 QOPEJIBKO TOPAYEIO KOTMYEHWA
RUSSIAN SALAD WITH HOT-SMOKED STERLET AND TROUT

3ENEHDbIV CANAT 750
GREEN SALAD

CANAT «JAYHbIV» N3 CBEXNX OBOLLIEW 620
HA APOMATHOM MACJIE / CMETAHE

"COTTAGE" VEGETABLE SALAD
WITH SUNFLOWER OIL OR SOUR CREAM

BEJTbIE TPY3OMN CO CMETAHOW 890
WHITE MUSHROOMS WITH SOUR CREAM

KAPEJTbCKAA ®OPEJb CJTABOW COMU 710
C ATOOAMUN KPbDKOBHWKA
KARELIAN LOW-SALT TROUT WITH GOOSEBERRIES

CYIYOAW N3 MEYOPCKOW HE/TbMb 1300
C 3EJIEHBIM 9B/TOKOM

SUGUDAI MADE FROM PECHORA NELMA FISH
WITH GREEN APPLE

CTPOITAHVHA N3 APKTUHYECKOTI O OMVYJITH 910
ARCTIC OMUL STROGANINA

a8 CTEPTAOb B LWAMTTAHCKOM 1600
STERLET IN CHAMPAGNE

MAWTET M3 TMMEYEHW KPOJTMKA C BPMNOLUBIO 750
1 BAPEHBbEM 3 MOPOLLKV
RABBIT LIVER PATE WITH BRIOCHE AND CLOUDBERRY JAM

SAJIMBHOE M3 BblHYbWX XBOCTOB 890
C KPACHOW MKPOW
BEEF TAIL JELLY WITH RED CAVIAR

CMOPPEBPO/bB (MI/IHI/I-CETCOJ‘IEHI{IHOVI, 790
DOPEJIBIO, CEMBbABIO N BY)XXEHMHOMW)

SM@RREBR®D MINI-SET
(WITH VENISON, TROUT, HERRING, AND HAM)

ObIMHAY OJTEHVMHA C KO3bWM 1250
KPEM-CbIPOM N1 TOMATAMMN

SMOKY VENISON WITH SOFT COAT CREAM-CHEESE
AND TOMATOES

TAPTAP 13 OTEHBEW BbIPE3KI C ATEJTEM 1200
VENISON TENDERLOIN TARTARE WITH REINDEER MOSS

ACCOPTV ®OEPMEPCKWMX CblPOB 1500
C OPEXAMUN N SACAXAPEHHbBIMI
AFrOAAMUN KPbIXKOBHWMKA

FARM CHEESE PLATTER WITH NUTS
AND CANDIED GOOSEBERRIES

3AMEYEHHDIV KAMAMBEP C MOPOLLIKOW 1300
M MOYEHbBIM BUHOIPALOM

BAKED CAMEMBERT CHEESE WITH CLOUDBERRY
AND SOAKED GRAPES

KANTEMOOCKOM PYCCKMX 3AKYCOK 3600
RUSSIAN APPETIZER KALEIDOSCOPE

XJTEB CO B3bTbIM MACTTIOM 420

M YETBEPIOBOW COJ1bO
BREAD WITH WHIPPED BUTTER AND THURSDAY SALT

NKOPHOE MEHIO
THE CAVIAR MENU

MOAAETCA C BJIMHAMW, MAC/TOM U CMETAHOW
SERVED WITH PANCAKES, BUTTER AND SOUR CREAM

MKPA KPACHAYA 3or 1100
RED CAVIAR
MKPA YEPHAG 251 3000

BLACK CAVIAR

MKPA LWYYb¥ zor 1000
PIKE CAVIAR
MKPA TTAJTTYCA 3or 620

HALIBUT CAVIAR

J1ENNKA
DOUGH

MEJIBMEHW PblIBHbBIE C ®OPEJIbIO 1100
N CYOLAKOM, C COYCOM BEP BJTAH, 10 LUT.

FISH DUMPLINGS WITH TRAUT AND PIKE PERCH
WITH BEURRE BLANC SAUCE, 10 PCS.

MEBMEHMW «CEBEPHbBIE» ] 1100
C ONEHUHOW, 3EPHNCTOWN FTOPYULLEN
1 MOYEHOWM BPYCHWKOWM, 10 LUT.

"NOTHERN" DUMPLINGS WITH VENISION, MUSTARD
AND SOAKED CRANBERRIES, 10 PCS.

MEJIBMEHW «CMBUNPCKINE» 100
CYHETbIPbMA BUOAMKN MACA, 10 LUT.
"SIBERIAN" DUMPLINGS WITH FOUR TYPES OF MEAT, 10 PCS.

BAPEHWKWM C MEYEHBIM KAPTO®ETEM 690
N IrPUBAMWN CO CJTIMBOYHO-TPUBEHDBIM COYCOM

DUMPLINGS WITH BAKED POTATOES
AND MUSHROOMS WITH CREAM SAUCE

CYT1bl
SOUPS

MPMBHOW CYM C MONBEOW 690
MUSHROOM SOUP WITH SPELT

LI/ CEPBIE C TOBAXXbEW LLEKOW 750
CABBAGE SOUP "SHCHI" WITH A BEEF CHEEK

YXA «CEBEPHAH» N3 [IBYX BNOOB Pblbbl 880
"NORTHERN" FISH SOUP WITH TWO TYPES OF FISH

[OPAYNE BJTHOLA
MAIN COURSE

P LLYYbW KOTJTETbl C DPAHLY3CKMM TMHOPE 990
N MKOPHbBbIM COYCOM BEP BJTAH

PIKE CUTLETS WITH MASHED POTATOES
AND CAVIAR BEURRE BLANC SAUCE

CYAAK C TYWEHOW KAMYCTOW 1150
N WTIMMHATOM B CJTMBKAX

PIKE PERCH FILLET WITH STEWED CABBAGE
AND SPINACH IN CREAM

CTEVIK M3 KAPEJTbCKOW ®OPENM 1450
C KPOLIEBOM M3 LIBETHOW KAMYCTHI
1 BPOKOSNV C COYCOM BEP BJ1AH

KARELIAN TROUT STEAK WITH CAULIFLOWER
AND BROCCOLI, AND BEURRE BLANC SAUCE

<<I7|OJ—IA“L‘|EPI/I>>— PblIBA C OBOLWAMMUW, 1350
SATIEMEHHAA B CMETAHE C CblIPOM

YOLA CHERI = FISH AND VEGETABLES,
BAKED IN SOUR CREAM WITH CHEESE

OUJTE MANTTYCA C OBOLWHBIM COTE 1800
B TOMATHOM COVYCE

HALIBUT FILLET WITH VEGETABLE SAUTE
IN TOMATO SAUCE

KOTJTETA N3 TTEPET EﬂvKI/I B BEPYCHNHYHOM 1300
OEMWNTTTIAC C 3EJIEHOW TPEYKONM

QUAIL CUTLET IN LINGONBERRY DEMI-GLACE
WITH GREEN BUCKWHEAT

OUJIE YTKN C BPYCHMYHO-EJTOBbIM 1400
COYCOM U MPUTMYLLEHHBbIMIN OBOLLAMKN

DUCK FILLET WITH LINGONBERRY-FIR SAUCE
AND STEAMED VEGETABLES

HOXKA KPOJIMKA B CTWJTE BEJUTMHITOH 2200
C«PN3OTTO» N3 TONMMHAMBYPA

WELLINGTON-STYLE RABBIT LEG
WITH JERUSALEM ARTICHOKE "RISOTTO"

BVOLITEKC N3 OJTEHWHbBI C MEOOBbBIMIA 1200
KOPHEITJIOOAMWN, POSMAPVHOM
N ATOOAMUW BPYCHUKI

VENISON STEAK WITH HONEY-GLAZED ROOT
VEGETABLES, ROSEMARY, AND LINGONBERRIES

an OJTEHMHA MO-CTPOTAHOBCKMN 1100
— C BEJIbBIMW TPUBAMW N TTKOPE

N3 KOMYEHOIO KAPTODEH
VENISON STROGANOFF
WITH SMOKED MASHED POTATOES

an CTEW K BABET C NMEPEHHBIM COYCOM 2100
— I TTEMEHBbIMI OBOLWAMMN

BOVET STEAKWITH PEPPER SAUCE
AND BAKED VEGETABLES

FOBAXKbA LLLEKA C MONTBEON 1250
N BEJTbIMWN TPUNBAMIK B CJTMBKAX

BEEF CHEEK WITH SPELT
AND PORCINI MUSHROOMS IN CREAM

P FOBAXKUMM A3bIK B COYCE MOPTO 1750
CI'MOPE N3 PElbl N TTACTEPHAKA

BEEF TONGUE IN PORTO SAUCE WITH TURNIP
AND PARSNIP PUREE

BYXXEHWMHA C MATbIM KAPTOOEJTEM, 1100
ABJTOYHBIM XPEHOM N COYCOM N3 XKINMOJTOCTU

PORK BELLY WITH MASHED POTATOES,
APPLE HORSERADISH, AND HONEYSUCKLE SAUCE

HECEPTDI

DESSERTS
4 [YPbEBCKUW OECEPT 490
o GURYEVSKY DESSERT
KPEIM CIO3ETT 550
CREPE SUZETTE
am TATYVHCKUIA nupPor 620

CYEPHOW CMOPOOVNHOWM U MEPEHIOW
GATCHINA PIE WITH BLACKCURRANT CREAM AND MERINGUE

TOMJEHOE MOJTOKO 680
C TAPTAPOM M3 KITYBHWKV
MELTED MILK WITH STRAWBERRY TARTARE

MOPOXEHOE «PYCCKAH CEPNA»: 250
— C aroamMu >X1MMONOCTV 1 AATUNEBbIM MEQOM
— c 6enbiMu rpnbamu
— C pPXKaHbIM x1€60M ¥ NTYyroBbiM MEOOM

COPBETHI:

— MalunHa
— obnenuxa

"RUSSIAN SERIES" ICE CREAM:
— with honeysuckle berries and angelica honey
— with white mushrooms
— with rye bread and meadow honey

SORBETS:
— raspberry
— sea buckthorn

PECTOPAH «CEBEPAHWH» MOOOEPXWBAET MPOEKT MPABUTEJTbCTBA
CAHKT-TETEPBYPTA «METEPBYPICKAA KYXHHA»

"Severyanin'" restaurant supports "Petersburg Cuisine" project
by the St.Petersburg Government

BHUMAHWIO TOCTEWN!
HA KOMMAHWIO OT 6 YEJTOBEK AENCTBYET CEPBVCHbIV CBEOP
3A OBCNTYXXMBAHWE —10% OT UTOMOBOW CYMMbI CHETA

Dear guests!
Companies that include 6 and more people will have to pay a service fee
of 10% from the total check

EC/TM Y BAC ANTNTEPTUA HA KAKWUE-JTTMBEO MPOAYKTbI, MOXANYWCTA, MPEAYMNPEONTE HAC OB 3TOM
IF YOU ARE ALLERGIC TO ANY PRODUCTS, PLEASE LET US KNOW



