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FitneSS secton
For the first time in Russia there's a special section in a menu,
"The Journalist" has discovered success formula",
You can eat delicious dishes without limitations
and stav slim, beautiful and successful,

Erylff_o!.l llaper_t
-\t the state reception in hoitor ol the hundredth
anniversary of Russia's rictory in the war lB12
. SOf Od " KUIUZOy" *,, ,"*"d
Boiled beef. lllushmoms. Sdlted herring. Apples.
Pickled cucumbers. Boiled beet qnd ccrot. Red ccviar
cnd oth€. pfoducts dress€d with moyonnaise.

i  1 n
I ' r ice: IJU rub. \ \eighr: l0 15 I5 l0 l{r . . . .  tolal lJl l  gr.

y'a, Qou+acetto
Under  such  a  ndme  a  spe r : i a l

salad is served in "The . Iournal ist" .
\t'ell, what can be said: '\'et'r nice and lastv".

Eoiled sclmon. Potdo and Conot, tresh cucunbers.
[en$s. leitue Dill ond Porlev witft Dior.iorl breadcrumbr dr€ssed winl
moyonnoise ond ielly rnride of rihite wine.

I  t {
f r i ce :  l { { rub .  \ t e ieh t : { J  l i 8 l l r . . . - t n l i r l l ' l r g r .

r "fish cheese"
Residents ol Russian Northem provinces
learned to cook "Fish cheese". Thev take:
Boiled zonder. lemons. Eutter. Tlren they odd sorne cheese cnd
mustotd crd serue it with green lettuce. pcsley ond bosii.

. Tsrp$ich0rr
This play in 3 parts r+as qiven on the 23d

SATRIIS
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of December l9l6 in "RtlS" theatre.
In the inten'als the spectators were
offered the salad of ths same name.

Solted solmon. Rice. tgs. tettuce. Oreen onion orrd porsley

dmssed witfi mopnnoise.

Pr ir . :  lJJrub. \ \Erghr:n0 5lr . l [ i , . , . iurui  ]0ror

tlIN[$$ recliorl
editerranean

tuna salad
Tum. Tohatoes. Eldck olives with Lettuce

Dressed with d winy souc€ dnd mustdrd.
D€corqted with €g8s cnd horicot beons.
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. [fllamrri salad
With mushrooms dressed with tncyonncise.

t',,,r, ll5 rub. $eisht: 5{lr51j,'10i1{r...-Toral ltiS gr.

rrn. 165 *1.
\ \eisht: l l l lgr +

J5ml

, \ulnuonait \arue per Sen rnq:
Fnerqv ontenl l t j l .B kcal.
Fat 3. 7 qr.
Protein 5,5.2 rJr.
Carboh\ drates b or,

ffi

Prict' l l0rub. \teighr:80r l5i30ilt}/.., - totri l15 gr.
I b  be  con t i nued  on  page  2
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[!r<-,m @tct ]flapers

o Russian salad with fish
Boiled asnder. Potdto. Eeet Shrihp m€at ond
Greers with o dressing mad€ of wfiite wine. lvlustdrd,
Eggs, Eouillon and Butter.

Price: 95 rub,

r Salad

"Fiquant details'r.
0&tftqurt lrlnMpiuok

F4zaat {zzt*qa,
&licqte Asparogus. deliccte Chiclen filkt. deliccte Cheese, delicate
lrlusifool|ts, delicdte Margo. delirqte lohdtoes ond
Apph5 drcsr€d witi oil. i,ltlstdrd ond
App|e vine8dr.

t ,r ice: |  30 ,uu \\eight:] tJ151515 lr ' , , . ' r trmi l iS sr

r Salad "Paris Match"
A (orrespondent Ch. of a Fren(h maqazine "Paris match"
in 191..., beinq drunk betraved a secret of cookinq
t h i s  d e l i ( d t e  s a l a d  l o  C ) m s k ' s  r e p o r t e r  E .

A sxcicl kind of 0rplette und Clri'cken tilkt dressed wrth mqvonnoise,
Price: 95 rub. \\eighl: 'i)' ' l!... - total 1{6 gr.

. Bobl>ini
Sr lad  u  i th  l r cans

Conned becns .  b0 i l€d  P0t ( t0 ,  p ick led  cuc lmbr rs .
ilening filht, kttuce hdr Cormt and [ggs dressed witlr nroyonnoise.

Irirer 90 nrb. \\ eight:15,15'2()llil,1{r... - total l6{r rr

MusicalprogrammB
Thursdav
Satturdav

Friclar Saxophone
f rrr  i tnl
t r . r r .

i\t\s
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llTN[S$ $t(Iion

l Roliering"
uritlshrinrps

made of g.ill€d Auberyines

p're; l75 rrl, \\eieht: ]51651100...- totnl 1ll5 gr.

[!rom Qrcr llapers
O In  Omsk  l i ke  i n  t he  cap i t a l

lhere was opened a "Cafe-restauran t  "
in the electro{heatre "The Gant". Lo* prices
for e.verylhino. The pror'ision's freshness is
be_vond comparison. The special dish is

"The Gionf theotre"
F r i e d  E e e f  w i t h  b o i l e d  P o t d t o
o n d  C c r r o t .  A p p l e s  q n d  p i c k l e d
Cucumbers dressed with mayonhdise qnd

topped with Ornelett€. Creen lettuce.
frssh Tomotoes and Cucumbers.

i Thoi solod
fcirly piqucnt meqt sclcd of lmn
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dressed with Sov, Chilli cnd lemon souces.
\ulr i t ional \dlue per sert inq:

gdlled with 0nion rings ond Cucumbers,

ueiehtr 65i'20i{{},,.- turl 2ilt) gr.

Enerq\ ( oDtent
F"t
Proteiu
Carbohvdrates

150 k< al.
. 1 , t  $ ,
1 -1 .1  q r .
6.4 qr.

with shrimps ond lemon-and-fish dtessing
ue per sew

FDc lg )  coD tcn l  70 . i  k r  a . .
Fdt 1l.7tj !Jr.
Poh saturated laf (r,68 qr.
( ' e l l u l ose  | . 2

155 r.urr $right: l5' l5r11|'1i...- Iotal 200 sr.
In order to cook the salad

"The Annorrncertt
lrou rnrrst lrarz€

Beef "Tongue"..,. ond
hcm. che€se, com, green peas. egg, tomotoes.
greens dressed with moyonnaise.

lr la, l40ruh. \teighr: l0rl l '15/15...-totat l0(l sr,

fllNt$$ $orlion

-ffi

t'rire: l30 run.

f t ,  [ , c  r , , n t i n r r rd  r , n  pag t  J
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llrorn @ta llapers

. Salad "The Interview"
'  Dr,Iou like this taste?
. \bsl
- Ha\€ l-ou eler tasted anything like that?
-  No.

\:--^^v..-*

Gheese. Apples and stewed Mushrooms.
Sweet pepper cnd Oronge segrnents
wi th o ref ined p iquqnt  dress ing.

Price: 98 ruu. \4'eight:J0/30i20/20... . roral 160 gr,

. Rossian salad with mushrooms
Beet. Mushroohs and pickled Cqcumbers.
B o i l e d  C d r r o t  a n d  P o t a t o  w i t h
Vegetable Oil and rnayonncise dressing.

Price: YJ rub. $eight:{0 J5 2U 25.,.- rotal 2ff} sr.

O The seasons of cuisines of different
countr ies were opened in "The
Journalist". The guests are offered:

It.allarr sala(l
Tomatoes with sw€et Pepp€r, Porsley,
Lettuce qnd fetd Gheese dressed
with Olive Oil.

Price: 120 rub, \\eightrl0/10i5'20,,,.total l?0 gr.

llTNtS$ tc(lioll
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CU-CA.RA-CHA
Sclad of Chicken. Gclomcri with Sweet Pepper
o n d  q  d e l i c i o u s  " T o b c s c o "  d r e s s i o g
witb white wine. Served with thin slices of Brecd.
b c k e d  w i t h  C h e e s e

Prim: 198 rur. \\'eishr:60155i65...- rotal 250 sr.

yFresh" news
lhe freshest Tomqtoes ond

Cucumbers wath sweet Pepper cnd.,.
Onion. if yoq wi{t

The tlOrs- S{kd i5 s€.ved with q lighr dr€ssing of appt€
juic€. winy viregar, lehon i{ice. Chilli pepper
ind JDrces.

\u l  r i t iond I  vdlue pl ] r  sel1 ' inq:
EnPrgv (ontenl
Fdt
Proleio
( arbohvdrates

77  k .d l .
( l . i i  qr.
2.J gr.
15..1 gr.

Prim: 105 rub, \\eight:201gr - 60 ml.

K$

COID STARTERS
r Pickled mughroom5

White mushrooms with sour cream
ond onion, tf_VSryt$.

Price: 120 rub, \4eieht: 100iJ0,,,-total lJ5 sr.

o Glecn/Blqck Olives

Price: 100 rub, \leisht:85i?5,...t0ta1 160
I 1O YICKIES

Aisoded pidier: Crispy pidled curumben,
lomato€s ir thek own iuice,

kuertrout.

o Pickled muehrooms
White mushrooms with yoghurt
dtessing cnd onion. if+S!t_U4E[

\ r l t r l t i ond l  ! a l r r e  pe r  5en  i ng :
Enerq\ .ontenl 43 k( al.
F.rt 1.9 gr.
Proteio 3.3 gr.
Carhoh\ drates 3.6

\ieighr: 100iJ0,,,.toral lJ5 gr,

Energ\' ( olltenl
Fat
Prolein

01 kra l .
! !rr.
3.i gr.

Price: 130 rub, \ieight:50iI20'l00,,,.total300gn
-3-

Price:120 rub.
T . ,  h r  ( r ' n t i nu (d  on  p t i g r  l



(  r ' n t i n ra l r , ' n .  Th r  h tg i r r n r r r3  r , r  p l g t  t

[ ! r , , r r r  Ol( l  pcr l rers

. Ass0nted dainty mGat
Smoked 8eef, Pofk dnd Sauscge are sliced thinly
c n d  s e r v e d  w i t h  g r € e n s  c n d  o l i v e s .

Pncer165 rub, \highl t{)t5{)110,,, .totd 170sr

. Beel tondue--...-..---.€_-

Tongue is boiled, sliced cnd served

with horseradlsh

t 'rice: 155 rub. $eighr:ltt0it0..,.t0rrt tstlsr,

. Opffi $ottdilirfir$ ttilfi rrd cailnl
Prtc: 130 rub,

. - .3 fainlly $allod salmofl

.- ! Srottel trout
,*. E $mohed mrhr[n

\ \eight: lJ0 l0 . . .  -  total lSf lo f

230 rub
230 rub
2{0 rub

$erazs;

r "(lrotta Azzura"
(3eu(ood ctt i t ine)

The extrcordinory dish of fritted Tung.
CSIS1IS,{ ond g,hrimps served on
wooden sticks with Lemon Sorbet.

Price; 220 nrb, $eightr 100.,,. total 150 gr

. CHEESE
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Roquefort, Moazdcm and Cheddar

Seryed on the Breqdboord

Pria; 100 rub, \\eight:501:0r50,,,. total 185 sr

. Rotierine ffib(Dith herring
With tuna. Crab meot ond Mustard jelly.

Priee;l05rub, \\eigtri{)tl0t:0il0,,,.roralt80gr,

IIOT STARTERS
of calves'bnains

Price: /J ruti.\\ eighr:6ir-1|), ltl gr

Of Calantal'i *irh,ou,',r..r'
trlm: 85 f Ub. \\eieht:Jo 2l gr.

0f DUShPOOlllS wmsourrrcan
Prite: 75 rxb. Ieighr:jl]ii0il0rr

o On the toasts
Fresh tVlqshrooms bqked in Sour creorn with Cheese cnd
dry Wine on the Toqsts of slightly ro{sted breqd.

I  la !

l ' r i t e :  l lU rub ,  \ l e i gh r :  l r | l r J r r . . . . r , j r a l l , r r r " s . - i r rn1 l ,
' |  

he  d ish  l i l l  be  sencd in  20  min .  
_ . i_

o 0l red
royal crabs

Wonderfql strudel with loyers
of spindch. cqr.ot, onion cnd
Red Royal Cmbs
with creqh-qnd-crob d.essing.

P,.irc,280 rub. 1\ eight: 120, i0- 5tl ml,



SOUPS
l f l r .rr-rr @lcl pa pe rs

o Solyonkc
with cssorted mect

Beef, tlam, Scusqges and beef Kidneys
witt Onion, Pickled cucqmb€rs. Block
olives qnd l-ernon cooked in Bouillon
ond served with sour creom,

Price: I l5 ruu. \\'eight: .100 gr.
' Ihe 

dish n i l l  be sen ed i l 25 rnil.

o Sottp 0-ln-tortm bitf flabeirn
nutFmF
t ' ] iEll i t l | Ir

A lo t  o f  Beef  and lv lushrooms,
Black olives and qssorted greens boiled in
Chicken ond Beef Eouillon with MEdeita.

lhr uup is serr ed n ith a lmall pie of uhes' brains.

EniluE@
Price: 150 rub. \ \ 'c ight; J{r()
I he dish \ri l l  be sencd in 3(l min.

O T'he expcriments of doctor Fromberg,
whose off ice is s i tuated al  Omskava
s t ree t  nea r  t he  pon toon  b r i dqe ,
p roved  t ha t  f o r  s t r eng then ing
on t ' ' s  hea l th  i t ' s  use fu l  t o  ea t
borsch for lunch and dinner, especiallv
i l  i t 's

ATCSCOVSKY BORSCII
c1' ,!, E tft iiiixe iil€ \.'',]il t'

Eeef bouillon with Beet. Cabbcge, Gorrot.
+lqtn. Sqosdges qnd ledn 8eef.

hrsch is sened $ith qariic pampushkasl

95 rub. \\'eight: ,100 gr.
ln i :  mrn.
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f he dish wil l be sened

flINtS$ $cclion

sw'";ffi:Ttr
Zqnder fillet with
Sweet pepp€r
o l ight f ish

Prire: 105 rutr.
Ihe di lh l t i l l  be serred in :5 in.

0nion, Cqrot. Tomctoes.
and greens boiled in
boui l lon wi th  Wine.
\utrit iondl value per sen ingi

Erergr .0n len t  180kca l .
Fdl 1.8 qr.
Prolein 6.7 qr.
Carboh\ drdtes 22.8

\\eight:.100 gr.

and Green onion, Ccrlic. Scffron. Macqronr
shdped oi shcll dngs boiled in chicken bouillon.

Price: /J rub.
' Ihe 

dish lri l l  be serred i 25 min.

_ll-_rs:l-' 0t.t lle,12-€:r:;
A book "The collecrtion of rer.ipes
lo r  qou rme ts "  i s  on  sa le  a t
the books'  depdrtment of  Baronessa
Erl ikh's store.  Here is the dish from i t :

"Solyanha oi iish"
}rllh sfo prodml$ a[d solnor

Th€ tastiest bouillon of Solmon. Shrimps. Scollops
with lohotoes. Copers, Black olives cnd White wine.
Soup is serued with sour credrn, greens ond Lernon.

Price : | 50 rufr. $ eisht: 4oo gr.
The dish wil l be serred in J0 niiD.

|  \ u l t i t i o n d l  r . r i r r .  p - r  ' . r r  i n q  
- l

;Enerq! (onteut t53 kral. I
Fat {}.7 qr.

jProtein 0.8 qr.
' (  o rhobr  d la les  2 l ' .  I  q r .
i '



FISH, l,tE[T, CIilClGll DISI|ES,
etc.

l lrorn Qtct [flapers
. O$tlrina,

dtmsed tvilh "linlalone" muft
Osetrina can be either tastv
or yqry tasty.
Our osetrina is vqry tastyl
Osetrind pickled in white win€ with spkes
o n d  f r i e d  o n  a  f r y i n g - p a n -
S e r v e d  w i t h  s l i c e s  o f  C a l d r n d r i .
slices of uhpeeled young Potdto ond Onion.
Dressed with o sduce of Tornotoes, Block
Olives. Garlic. greens qnd spices.

FITIIESS sectlon

o Grilled Tuna
Tuna st€ok is mafinated in l€hon iuic€

wine dnd spices. The steak is grilled and serv€d with
new potqto€s, tomcto€s cnd a dressing of red wine,

_ \  u r r ruona t  \ a l ue  pe r  \ en tnq :
Enerqy conlent 110 kcal.
Fat 0.3 gr.
Protein 25.6 gr.
Carbohydrales 39.7 gr.

pl,.' 250 ruh. tteidrt:6511' l:f..,t0rilitrsgr
l a u c e ;  5 5  m l .
The dish lil l br srnrd ir ltl I  he drh q i l l  he rned in l l l  rnin.

r Trout bqked in tin foil
]'his dish was invented and first cooked
by "The Journalist"'s chef.
\ ou'll hardlv find tastier "trout".
Trotlt baked in foil with a delicqte gofnish of *ubergines
qd Tomato€s topp€d with 0criic qnd dressed witlr Moyonnoise.

Prire for 100 gr.ol trout: 165 rub

fff'nffi;t.r5rrs"--l
garnish - 200 gr.

The dish wil l be sened in l l) min.

. $nl|non wilh a0plm
nnd eaviar dlessing
n@@@@@E
Salmon fillet ste\.red with white wine. d.ess€d with
a light scuce of fish bouillon. egg.
ond red ccviqr.
For a more delicate flavour
breaded <rnd fried in oal until soft.

Prire for l00gr.of ratmon' 190 rn.

6
c
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Prite: 125 run.

crecm. win€

- epples

ffi

,ffi
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tL,1&, ! 00s.!{!out150 *b.
\\cighl' t nr fnrnr l i l1 rr:Sir gr.

o Cod with tomqtoes
Cod. bok€d with Tomctoes. Garlic

a n d  O n i o n  w i t h  w i n e ,  g r e e n s .
tobcto scuce dnd ground brmdc.uhbs qntil
s o f t .  S e r v e d  w i t h  b o i l e d  P o t a t o
d n d  d  s d i q d  o f  f r e s h  g f € e n s .

1.5 gr- ;
31.4 qr. I

( 'arbohvdrates 2s.7 sr. )

\\eight:150/100 ...- total 285 sr.
The dish rri l l  be rened in J{) min.

@',.l'|adamlu'i,Tll"_
f'r^*-v'r;.rft - 3t ;l lt)

Salmon steak with o dressing of creom, dry wine
ond red ccviqr.

Price lor 100 gr. ofsalmon' 220 *U,
\ l 'eight: salnron fronr 150 to l l l l l  er.

Carn ish-85  gr .  Sar rce  5( }  n r  l .
Ihe dish ri l l  be rned in J0 min.

I  o  he  con t i nued  on  page l



. Q(eal flslr lrits
Sea bass

Served with Rice. Shdmps cnd s,weet Pepper.

\\eishtfrdm 160to260sr. Pricetorl00gr. : 140 rufr.

Dorado

Serued with new Pototo€s orrd ilushroons.

l \eigtnfrom 160to290gr. Priceforl00gr, : 140 rutl

The [nique lontest's flish

"The mystery
of a count's cook"
l lunchback sql|non fi l let in Puff pdstry
s l u f f € d  w i t h  f r i e d  t h r i m p s  c n d
Gheese qnd then bd ted  un t i l  go lden.
Dr€ssed with c squce of Seef bouillon with
swe€t  Pepper .  Tomdtoes ,  Green 0n ion
Cnd Parsley. Served witlr rice boiled e.ith
Soffmn, Lettuc€. {tesh Tohctoes and Cucumbers,

Price:300 rub,
\ltightr 90'lllil0,?0... t0talll0 sr.- liiij mi.

The dish rill be sen ed in 30 mir.

-ftorEtrtine
ctrichen rollg
Chicken brecsts stuffed with Spinoch. Gheese cnd
smokcd Siberian Sdlmon, Df€ssed with "vetoutr" souce
made of bqttef. Flo!r ond cfi icken bouil lon.
S e r v e d  w i t h  C c u i i f l o w e r .  B f u s s e l  s p r o u t s .
b o i l e d  C c r r o t .  B l a c k  o l i v e s  o n d  L e t t u c e .

Pr i re : l l J  ruh .
\kight: 220120120... totrl315 gr. + lli0m[

Chicken with veleta[
in d "bog" of frstry

Chicken mect with fried Aubergines, Corrot
and Onion, bqked in a "bcE" of puff pastry
w i th  o  r i ch  scuce o f  Cher ry  <rnd
O r c n g e  j u i c e s  w i t h  W i n e .

o Poulet
hrtll "Sommtris'

lleight:?505i6{l ...- total 2J5 gr,
Dressing: .50 ml.

ihe dish ni l l  be lrncd in J(i  mtn,

dressing
Delicdte chicken breqsts with Potqtoes cnd sweet
Pepper dressed with Mustqrd cnd Greens.

prnr: 165 rub.

o "Envelopestt
with chicken and crab meat
Chicken breqst Cucumbers. G<rrlic"

O n i o n .  C  c r r o t .  s w € e t  P e p p e r ,
To tno toes .  S lock  o l i ves  q id  Cfob  meEt  o r fonged
in hyea ond bcked in on "envelope" with Apple juice and Wine.

Price: 140 rut.
! \eight:J00110...
- total 315 gr.

' lhe 
dish wil l be 5er\ed in Ji, min.

€) \,IV S

A t rave l l e r  D .
the voyage round
the recipe he

re tu rned  f rom
the lr,o rld. Here is
shared with us:

\utrit ional value per sen'inqi
Enerq!'.ontenl 2B0kial.
Fat 5.3 gI.
Protein -16.8 qr.
( arboh,vdrates 9.0 qr.

a
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The dish *i l l  be scned in 30 min. Pricc: 185 nrl, \leight:11{l/.10.... total 260 sr.. .ll)ml.
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. Kmerucan Efeah gl
marble beel

Y o r r  c < l n  c h o o s e  t h e
lewel of roasting ley yourself-

Served with torhqto cocktqil.

Steak's weight: from lJ0 to 340 gr.

Price fbr 100 er. of steak: 195 rurr.

OPork from Wellington was delivered
in Omsk by a special wagon
ltith ice. W-e recommend you

Welllnstcn fillet
A piece of leon pork d*led with lohatoes.
f r e s h  C o f i d n d e . .  T o r r c g o n ,  W c l n u t  o n d
Gcrlic, tlrcn fried ond boked in Puff pcstry
iogether uith o stuffing of tlcm, llushmoms.
0nion cnd Paaley. Topped with fresh Adygei che€s€
cnd served with fre5h Toridtoss dld Cucutnb€rs. Com,
P d r s i e y .  D  i l l ,  l - e t t t c €  c n d  f s p o u m c
l n q d e  o f  b e e f  l i v e l

Prire: IJJ ruh.
lieight: 100/l0ll0i?0i20... totrl ll0 gr. * espouma 50 nl.

The d ish  * i l l  bc  s rncd  in  35  min .

O A genuine cherry  ju i r - 'e  is  no\ ! '
produced at  the shop of  the merchant
Isyshkalov.  Cherry for  the iu ic .e
i s  d e l i v e r e d  b y  r a i l w ' a _ v  f r o m
S o u t h e r n  p r o v i n c e s .  \ - o u '
( )msk 's  res idents can taste

Beet in cherry iuicc
A piece of Beef sirloin is picll€d in Soy s{uce
with Onion, Goflic. Gitger qnd Tqr.ogon. then
it ii slightly fried cnd stewed in Cherry luice
with dry Wine. 8e€f is served with french Potdto€s
Cabbdge.  f resh  lomctoes  qnd Cucqnbers .
Pq.sley. Dill qod Lettuce. Th€ dish is dressed
w i f h  o  s c u . e  " T k e | ' | a l i  d e f e v e n s k v " .. t . tn
Prite r 4/U rub.
tteight: 100150150150/5t)... trLtrl J00 ( * srrure - J0 gr) gr

' i he  
d ish  w i l l  be  ser red  in  35  min .
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O The harvest of cedar Duts has started
in  ta iga  reg ions .  Th i s  un ique
Siberian product is very useful and
nutr i t ious. Nuts can be added
to  d i f f e ren l  d i shes .  We 'd  l i ke
to offer vou:

Pork with cedor nuts
{ piem of PorI is flourcd nnd then fried. Csdor nutr ore ftied h 0liw
Oil umil golden. leef ond rrds fie ste{ed ir 0 sduce of beef Bouillon,
Sugor,0nim, Clrry nradros, 0regcno and lasil. Th di$ is sened
witt lrenclr Potctas,

Price:235 rrn.
$tight: 1fl0 15.15... totrrll-0 er, - 10fl mL.

The dish nil l  be sened in 30 mir.

. Russian Tornedo
This delicate Portuquese dish in
lhe besl  t radi l ions ol  Russian cuis ine
is made bv "The. lournal ist" 's cooks.
"An extraordinary flavour", lhat is
lvhat can be said after tasting this

i11y::1':::11 IT:il^ ^ . ̂  ̂
A piece of beef sirloin is pickled in 0live Oil
with Dry wine and u sauc? "Satsibeli ,,11.. llrr
it ir fded until prcpqrcd. Beef is served on c big rcund todst
witlr baked Torndtoes stuffed with Ciickeh heot.
Cheese,  f resh  Cor idnd€r .  Pors ley  cnd Gar i i c .
The dish is rupplemented wrth Potdro Truffles, Ekck olives
dnd greet! p€cs,

\\ eighr: I {}ilr15i30r30i6... rOtal J65 f r.
The d ish  * i i i  be  scr red  in , l l )  m in .

[onc1 f,lcl., [|,rrc;ol t on

. Pork with apricots
Pork chops stewed in Apricot juice with
Ap.icots and Gcrlic.
Served on a clcy frying-pdn.

Prire: 200 rul, \\eight:150i75 ..,. total 185 gr

Prim:200 run.



llhe llatest llews llronr Qlo llapers

. "lfc Lude" livet
Th is  d i sh ,  t ha t  i s  t he  au tho r ' s
d i scove ry  o f  t h i s  menu 's  ed i to r
and  "The  Jou rna l i s t " ' s  cooks ,
was  p resen ted  f o r  a  t as t i ng
by the competent jury in May 2002.
Their unanimous decision was that this
wonderful dish is worth beinq called
"De Luxe".

T h r e e  l c y e r s  o f  b e e f  I i v e r  f . i e d  i n
w q l e . y  p d i t r y ,  t o g e t h e f  w i t h  C ( f r o t ,
0 r i o n  c n d  f r i e d  l p  p  l e s  i n - b e t w € € n .
The dish is serued with Potato Trufres, trcsh Tomcto€s
cnd Cucunben, Parsley. Dill. Lettuce dnd 8asil.

Price: ldJ nrh.
$eighr 90130/10i20150... total 3i0 er

' Ihc 
dish wil l be served in 30 min.

I Basically, for rninced meat
beef and pork are ctropperd but
sornc'l.i res pork is repla<'ed
by  rnu t ton .  Le t  us  o f fe r
one of sucl.. dishes to vou:

l ( s ,  .  , ,Lnops-m rgnon
0n wooden sticks

l i l i n i 0 t u f  e  c i o p s  o f  m i n c e d  S e e f  q n d
t U q l l o r  w i t h  t f i € d  0 n i o r  q h d  e o f l i c ,
Chops cre dressed witt o sduce of b€€f bouillot
ond oedm.Ih€ dirh is JeNed with Grcen pe{s,llqricot beani,
CouliflorN"r 0nd Cqrot ffied in oil.

Pr ice : l l J rub .
\\eight 2001J0/J0/{0120... total Jl0 gr' 50 nrl.

The dish wil l be sened il 25 lrin.

. 6riUr! mffim d;qd
on a flat cake

Served with ftied MushJoohs, stv€et Pepp€r
qnd "Tkemali" dressing.

price: 265 run. \'leight:200/120....toratJE5 gr,+50 ml.
' fbe 

dish wil l tre served in 30 nrir.

Qur $eqular fiisitor's llavorite llish
. l'lffion |}['fi[$"
wtth plnea||plcs

Fried and bqked Mqtton, served with Cdr.ot
and Aubergines qnd dressed with c sauce of
Slcckberry qnd Red wine with pineqpples.

pr ice: l {J  nrb.  Ueighr : l r0 ' iS. . . rc t l l lgrgr-b l |ml
lhr rt ish u i l l  bt ,end in l5 mrn.

r Roast "Starozagorodnoe"
of calves'brains

A sirnple Lrut vt-ry iasly c l is l - r
r,ve L>orrouzerd frorn the. rnt-nu
of roaci  s id<. inns

Eeet Bmins bcked on u cicy frying-pon witi sour crcom.
Serued with Potch stufred with tiloshed pomtoes,
t ,ggs,  P ick led cucumbers .  0reen pecs
und liwr fspurmc.

rrice: 180 rut.
$ eighf: 150115.1:0... 10ta1 J,'0 gr, . espouma il nl.

' l - he  
d i sh  \ r i l l  hc  rened  i r r  J i ) n r rn .

r Kldne,vs'^Grenadine"
with berries

Eecf kido€F "fldhbn" with Spimch, Sh{wb€ry. thtl
cutrcnts. Sltckberry ond Cherry, with Win€,
Cognoc rlfup "G|"nqdine" drd squc€'Deni oloce".

\ ulrit ional value per seninql
Enerqv content 315 k.al.
Fat q 5 gr.
Protein 32.2 gr
Carbobydrat€s 10.5 qr,

rub.
weight:21{l/5...- total 2.15 gr.

The dish wil l be sened io 20 min.

ffi
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. Qumlr steak
wtth mustard crttst

Eeef sirloin fried ond th€n baked. topp€d
wiih egg yolk qnd french hustard
with Pornrn€rie seeds. Served with
C c u l i f l o w e r  q n d  B r o c c o l i  a n d
dressed with winy sarce and spices.

prtr: 185 rub.
$eight: 10511{5... totrl 250 gr.

The dish vil i  be sened ir 25 nin.

WE BUY anrique thinss
For the restaurant 's inter ior
or receiwe them as presents.

WE COLLECT ri,".o.,, reviews
wri t ten by restaurant 's guests.

Ghoose your frrYourlte lllm!
Errl ernd werfch!

UEGETIBLE IIISIIES
Editot 's Solumn

. The best

]a.rdini€re
Potqto, Cabbate, lldricot beqns. Green peas.
Squcsh. green R<rdish qnd Corrct bqke.i
with sour credm.

Price: llJ ruh.
\ \ " i o h f  . 1 1 / ' ' , 1 1 ) I l / l \ l l <  -  t r r t . r l  ) ) t l  o r

l-he dish nil l  bf !cr\ed in :5 rnin.

O Omsk's botanist  and select ionist  M.
has  ach ieved  q rea l  success  i n
cook ing  veg ;e t  a  b l  e  d i shes .  \ { ' e
asked  M is te r  M .  t o  sha re  one
of his recipes vvi th our readers.

RATATOIIT r.F wirh
cabbage, wine and cheese
Broecoli. Ccqliflower, Brussel sprouis,
and sweet Pepper stewed in white
dry Wane and served with Gheddar cheese-

i 'rice: 130 rub.
\\'eight: 6016(l/60... total 2;15 gr.+

(sauce tlSml., cheese J0 gr. )

\  u t r  i l i o o . i l  1 . r i r r { ,  ! ' . ' :  . e r \ i n q :

Price: 85 ruh.

Lnergv ( onlent
Fat

lgi k(.r1.
-1 i !F.

Proteil
I ('artDh_vdrates

\teight:100'5 ...- totai 105 sr.* ;0 ml.
lhe dbh $il l  be \ened in 20 min.

. Bake-miX v;rth chickel
gq|rdsh, lom(tD€s, sweet Peppef dhd Cdrrot boked
with Rice. Eggs, Cheese and chopped Chicken rn€qt.

t'rlce: 150 rlb. \\ eight: 3t|'1i gr.
Thr diih ti l l  be senrd in J0 min.

. Uegelables
with oriental sour-stve€t dressing
Cculif lower, Gartot, Green becns, Garlic
ond sweet Pepper with pineappies, dr€ssed with
Soy souce, lloney dnd spices.

\leight;J0(l/10 ...- total Jl5 gr

The dish *i l l  be sened in l{l min.

rc,

flINtS$ secliolr

Tavern's
baked potato

shrffed with Gortic cit boked in tfie
oven in c s?eciol way. Served with a dle ring
of leto cheese, yoghourt cnd greens.

I he Cish r i l l  be sen ed in J! $rn.

Prire, 150,.u1.



litre llatest $ews llron Qia llapers

e.ws f lIN[S$ section

a HARICOT
with tonnet" of black cunantr

White toricot beans boked witlr
stewed Mushroons, Tomctoes. Ccrrot.
onion, Cotlic, Greens ond Spices togetier witlr
"sommet" of heated blcck curronts.

Energ]'
per serrlnq:

[nerq ]  con lco l  i7B k rd l .
Fat i.{ gr.
Prolern 10.2 gr
Cartoh]drales 21.7 qr.

\\eisht:255 gr.r 25 ml.

I he rl ish rr i l l  Lr rrncd in J0 nril,

-(BKOCCOU ,(PIWATV'T-(YIJWEE

Served with bread crutnbs baked
with Ornelette rnixture in c souceDqn.

105'ur,.
\.\ eighr: 300 gr.

Ihe  d ish  * i l l  be  sened i r  30  mi l .

Delicious dish for
vegetar ians and

"honorable"
gourrnets,

Price, 140 ,ur,

PilrcfiGs

ffi

a"A t  t he  beq inn inq  o f  June  l - o . .
Zamesoy's Pancake-house was opened in Omsk.
Our correspondent who visited this ner.r' house
sa id  the  fo l l o * ' i nq : " I  o rde red  pancakes
and  was  amazed  a t  t he  sp lendou r
o f  t h i s  d i sh .  I t  r a ' as  ahso lu te l v
di l ferent l rom pancakes I  was used to.

Everything was very unusual: the way
pancakes were rolled up and their
s t u f f i ng .  Fam i l i a r  p roduc t s
but a nice nel l '  tastel  Pancakes
are sened with special  dressings
tha t  ad< i  savou r  l o  t hem.

Omsk-v TELEGRAPH, -\biJ66, r9..

Pqncokes l'lotchqnd dc Vin
glrtffilS - sliced Beef sidtin fried with Onion.
1qllge of Red wine with 'Temi Glcce" sauce, sliced
llcm. Mushrcoms. Green onion, Tcrragon. Oregcno
ond tl(yo.dn.
Served with fresh Tomdto€s and Cucumbers, Pcrsley
cnd Lettuce.

Price: 105 run.
\ltight: pastrv . i0 er.. stuffing - 65 gi: iauce - 45 ml.

The dish * i l l  be sened in J0 min.

Jeurish pancakes
Pcncckes mode of potdto flour, ftuffgd_li!!
Chicken and B€ef l||edt , chopped and fried with 0nion,
?-!!r-sfd with c sauce of Cherry juice with beef
Souillon. Lemon, Parsley, Dill, Tarcgon. sweet
Pcpriko. Curry Madrcs oad Mcyoron. g-qygg!,1rylth
f r esh  Tomc toes  ond  Cucunbe rs ,  Pc rs l ey
qnd Lettqc€,

rr i .e:100 run.
\leight: pa$n - 10 gr, stufling - ?0 gr. sauce - 35 ml.

t he dish * i l l  bc scrr cd in JU miu.

- i l
lb be.ontinu€d on page 12
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. Pancakes
witlt lahtnuille

Pcncckes of flour with mt flckes.
stuffed with Auberyines. Squcsh. sw€et P€pper,
Tomatoes cnd Garlic.
Serued with fresh Cqcumben, Dill and Lett{ce.

lulr i l ional value per seryiDo:
Enerqy content ZtSi
Fat 4.5 qr.
Protein 6 gr.
f  a rboh ld ra les  32 ,5  g l .

lleight: pastn - 10 gr.. stuffing - 60 gr.
' I-he 

dish wil l be served in J0 mir.

Price: 80 rub.

Pancakes with
lr€g€tAhlas

Green hcricot beqns, couliflower. boiled
Cofrot qnd Green peqs wath "Worcester" souce.
S a u c e  o f  G r e o m ,  S o y  s o u c e ,  W h i t e
dry wane ohd Pdprakd.

Price:80 rub.
\4tight: paitn - 135 gr,, vegetables - 75 gr, sauce - 50 ml.

' l  
he  d ish  w i l l  be  served in  J0  min .

DanoaKes llith salmcn
Pcncakes cut cs rings cnd stuffed with salt€d sqlmon. Sour oeam cnd c sauce of dorseradish.
Served cold wi th Red ccv icr .  Pqrs iey,  Di l l ,  f resh Cucumbers qnd Lemon.

Price: 150 ,.uu. \\ eiqht: pastn - l{i gr,. rtuffing - :5 gr.... total 215 gr.

ADIIITIOIIAT PRODUCTS
o Green peas - 50 gr. 25 rub. o Sour cre(rn - 50 gr. 20 ruU.
o Lemon - {0 gr 15 ruu.

a llorserqdish - 30 gr. 20 ruU.

r Butter - 30 gr. 20 ruU.

a lrloyonnaise "ltellmcns" - 50 gr. 25 rub.

. tloney - 3o gr. 20 rul. o Souce tlo g "Tkenrqli derevensky" - 25 r. 35 rub,
o lYlustard - 20 gr. 20 rul. I Scuce il03'Tkemoli molodoy" - 25 gr. 35 ruU.

We'te ATWAYS reacrrr
to orqanize an exhibit ion and sale
of your PHOTOS and art works.

You CAN ()rder
to the ballroom pianist to play
your favourite melodies.
Ask the waiter .
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IIESSERT PAIICAI(ES
fitre llatt'sL $ervs llrom @ld lflap,'rs

a Russian embassy arrived at a fiench court,
The culinary professor K. gale a solemn dinner
fo r  a  monarch  and  h is  gues ts .
On ly  p ro f  essor ' s  ances to rs
had known the recipe of dessert crepes before,
Today the reslaurant 's quests can also
en ioy  th i s  wonder f  u l  d i sh .

[)aficakes
CT2EI)ESUZEMfl

Del ic ious poncckes wi th Whapped creom.
M c p l e  s y r u p  a n d  r u r i  " 8 a k k d r d i " ,

decorqted witft coctoil cherry. Gherry ice-creqm
"M6venpick" adds q specicl savour to this dish.

Price: IJU rub.
\\rightl pastn - 80 gr,.crearn - 15 gr., l rup " I i ml,, icetream - 5tl gr

1he dish *i l l  be served in l{l nrin.

. Royal delight
of bananas and pineapptes

vou can find pancakes under such a name
in a new menu of "The Journalist".
Th i s  qen  u i ne  rova l  de l i cacy
will "melt in _vour mouth".

Dessert pancckes stuffed with bdnands
fried in d sy.up of parledpple iuice
with pineapples cnd orcnges.

I'rice: 100 run.
\leight: pastrl - 70 gr.. stufling - 50 gr.

syrup r l i th pineapples - 105 ml.

The dirh r i l l  be serred in 3tJ rnin-

DESSERT SATAIIS
Efe_.- trlg_E-p=f=
o Spicy 6aructrtas

1"^,,Lt h- cLiT y cqrcLnaef
a . t ' -(ff lcj rryrrL_y clresslrLg

Bonqnqs fried in sugcr with cognoc, dressed with
o delicqte squce of red wine cnd black curfonts
and decoroted with chocolate ond thin cqromel.

Price: 90 rub.
wrisht: 120,115i 1".,.- toral 152 er,

.Selerl
A ,J*uia*Jor^r.n #r lnt,n'- Z

0ranges, Apples.  Bcncncs qnd Kiwi  wi th
o syrup of  White wine ond spices
in o Coramel vcse decorcted wit[ Mongo md Peoch purre,

Price: l l5 rul .
\\'eight: I 55/30/30/30/5-total 2(r5 gr.
The d ish  w i l l  be  ser red  in  tS  min .

I  h e  d i s h  r r  i l l  b e r e r r e d i r r  l 5  m i n .

New lunch rncnrr!
ilCw!

DELICIOUS
Dishes for crny choice!

Choose yourself o lunch! FR0M 80 RIJBLES
From 12-00 a,m. to l?-00 D.n. Lunch won't tak€ more than J0 nrilutes.

LUNCFI

t ' )



IIESSERTS
tr11:_ry_ Et_.r-llerr=lg
o Chocolate-

nut
sr o ul ffle

Price: 85 rub. \\ 'eight: l3l gr.

o Apple sfrudel
Sttudel of puff ond Austrian pcstry stuffed with
Apples. Lemons, Eancncs, Mongo, Rcisin cnd Wolnut
in Run. with Cinncmon and Vcnillin.

Price: 100 ruu.
\\:eight: 90i30,., total: 120 gr ('rearn: J5 ml,

o Cake'nTia N'faria"

@,

E
Hq
a
E] Price: 100 rub. \leight: l5tl gr, + Jtl nrl.

Tiramisu
'Bngaaflgfr

Light flovoured bisquits with
Wqlnuts qnd Rdasin. decordted with
s l ices of  K iwi  cnd Orcnges.

Nutrit ional value per seninq:
Energl { ontenl 375 k-.al
Fal 6.5-1 qr.
PolYsalurdted fdt 0 c1r.

. ft,.rapplU iru daanga3r,r, Price: 65 rub. \leighr E0110iJ0... total i50 er,

w
I-g
trI
na
c
A

. Ye,ar pie (rtaly)
P.ir,r: 170 rub.

. cake nlOlt6lEl[e" irturnt

\lei.ghfr l1{} gr.

'lvlueffa
e  d e l i c q t e  c h o c o  l c r t e  D e s s e r t
with "Goconut leaves", Peach prrrrie
q n d  g o l d e n  C c r c m e l

Price: I  UJ ruh. 1\eighr: l i i t  ! .1 irr  : . . ,  l r tr l  iJb gr,

r Aimond cheesecake rusnt
Poice' 140 run. l\eight: l20gr,

r Tuftle cheesecake rusni

r Dessert

A clcssic ltalion dessert of 9cvoiordi bisquit
dipp€d with Espresso cnd Aharetto qnd topped with
"Tirqmisu" cream.

Prire:110 run.
l\eight: ]5/32,,. Total l01er.

Pinecpple sorb€t in semi-sweet Chcmpagne
decordted with Pineapples and Cherry.

Pricr: | 20 run.
$ right: 200 gr: + ,{0 ml. of tharripagne.

A-Ue4-aezX

"Mascarpone"
Price: 90 rub, \\eisht: I l0 gr,

Ught coffee biscuit with cream lcyer,
dipp€d wlth coffee syrup "Monin"
dnd stuffed with fig ond honey,

Nutritiolal valu€ per serving:
EnPrqv conlenl 301 kr al.
Fat 1.2 gr.
Polvsaturated fat 1.5tt qr.

I 'riee: 105 rub. \ leighl:  l l5gr.

. ' ' ^ ,

P.i.e: 140 run. \\eight; I lSsr.
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lflroll Qlcl ]flapers

. Mousse of fresh strawberry
Strawberry lvtousse with Crearn.
decor(rted rerith Corqmef, Kirri fruit
and Whipped crearn-

Prte' 135 run. Weighr: 270 gr.

ilTNI$S srfiion

. 'bd' ,r"
ir,, A .Jaur.i + ,^u)l.i hrih,t
Peer in a squce of red \ rin€. \xith
stqrch, cr'nnqtnot| and sugar,
decorqted urith Chocolqte dnd
Whipped creqrn-

t ' r i r t :160 run. \l eight: 200 gr.

o Abricotin
Creqfn dessert of Apricots,

{pricot syrup "Monin", light
yoghourt cnd fried Almonds,

Price; 105 .urr. \l eight: 21 8 gr.

Nutri t iondl vdlue per sen.inq:
t ne rg )  con len t  I  14  kcd l .

A

FRUIT
@"..,nur Danana &ruru K*i

20 rul. per 100 qr. 20 mn per 100 qr, 30 rut per r00 qr, 20 rub. per one,

Tung.rinu, Plppru.

20 rul. per rOO qr. 20 rub, prr 100 qr,

ICE-CREAT{
o Paleffe "lil6venpich-

Pi:stachio. Lernon and Gtre rry
lce-creaar! on a flot ccrke of
Goconut pd,stry, topped vrrith
C h e r r y  a n d  s y r . r p .

Prirc: I alJ ruh \\eiohl: lll 5U il .1:,..ri,ral lll Sr,

a
f-r
I-
M

frl
aa
H
A

a lr'e--r;ta,,n r!a,-be-
tlilh a $auce of mulled wine and fruit

G?rerry ace-creq?rr urith Apptes-
Banctnqs- Peer and Strcrrvber ry
rae  r -  t  ? r  a  de l i ca te  s ( l . l ce -

Price: I  JJ ruh \ \e isht:  60 01 Jl ! . . . l i r la l  l l l lgr .

COFFEE

lb bc continrred on page 16



( onfin|lrt ion. I]re t]egrytlg ult!ff, 1-l

Mexican coffee
lvlexicon coffee /tt0 nL/, Chocolote

syrup /0 ml./. Cinnomon, NutheS ond
Whipped cream p0 ml.f

I 'r ice: 65 rub. per 70 ml.

?Erso tantd bf Rosmaot SD@EEelaBt

Goffee "tspresso" /lOO nl./ , Chocolate milk /50 ml./.
ground Cinnamon, Whipped crecrn /50 rnl./ with
Chocolcte powder.

Price:  80 rub.  per 2J0 ml.

'^ @otf.tt grog
Stmng hot coffee, Butter. Cloves.
Chocolate syrup, llutmeg. Cinnamon,
dried Lemon ond 0ronge peel.

Pr;ce: 80 rub. per 180 ml.

V
*

c

oo

It'll remind you of a melody of Vienndse waltz
in a cos_v Vi6nndse coffee-house.

Coftee /lQO ml.r/ with Whipped crecn /30 mi./,
dried Lemon peel, Gihnqrron ond l{utmeg.

Pricc, 60 rub. per 135 ml. Sened  i n  l 5 l r i n .

' Coffee "Cspr(Bsso'
Made of grains of Columbian coffue. fspresso
has d slightly bitter fldvour of prunes.

-l 'r ice: 45 rub. per 70 ml.
EI

H
tr
Eo

trl
trl
E.
E"

90 .uU. per 7{f nrl. of "douhlt espre\so

e Ccffee "Caplruccinf."
The sqrn€ Espresso but with foamed milk
witb lots of bubbles of air ih it.

I 'r ice: 60 ruh. pt 'r l?0 nrl. /50170i.

/ J  rub .  per  110 ml .  / l { } ( } ' l l t f . ' .

{ 'offee tri l l  he rened in l5 rrrn.

Turkish cottee
Coffee is made io "turco" on c scorching sond.
{lwoys wittr gronds.
We ncke Turkish coffue fmm groins "Momgodiip".

I ' r ict :  /J rub. nrr  10 ml. .9gr.
L ofl i t  ni l l  be sen eLr rn l i l  mrn.

COID COFFEE

li0mi

Goffee /100 ml./. lce-ueam /13O nl./,
Chocolqte syrup 720 ml./, \rlhipped
crc.ah /5O ml./ dnd lollipops.

ar
ll rub,

You can additionallorder:
. C')FFEE 'LAZEil

Cognac "Kizlyor 5 stqrc". Coffee syrup "Monin ",
Coffee "Espresso". Whipp€d creom. Lemon,

I ' r ict;  dJ rub.
tteiehl:  i5i l5/50/60.,. total 110 mi."

Sen cd in l0 min.

milk 3,.5 %
crea m 1 O"l

- 10 run.
- 15 .r, t .

per  100
ner I  OO

J
4
I-g
0u

. SEFFEE CEililE3TO
Cogncc "Kizlyar 5 stars", Syrup "Monin lrish".
Coffee "Espresso". Whipped creom.

Price: 85 rub.
\\ eight: I 5i20i,5tl/55.,,r0ta1 l{(} ml.,

Sened  i n  l 0  n l i n .

16 -
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. @Lb s'igtr
Bclsarn "Riisky", coffee "Espresso". Whipped c.eqm.

Price: 85 nrh.
lleight: 20150/60...total lltl nrl..

Sened in  l0  n r in .

3
3
E
g
(J
ti
Ei
E
l r

. GHOGBIATE MIilT
Run, Syirp "Chotllch Mint", coffee "Ls?resso". Whipped crcam.

I'ricc: 95 rurr.
$eight: 15110/50i55... total 110 mr..

Scr r  ed  in  l i l  rn in -

CAFFI MOLINARI
loleem :ffi Ptoouced stnce :sol

1, CI\QLrt STILLI (tire slarsl--j.-

and South America and [astern Asia.
Price: 68 rub. per ?0 mi,

120 rul oer fO nl. ol "dcoble etDresso '.

l , t8o]1.\R
Deli(ate aroDa. pefined laste.

3. CL4SSICT)
A classi( blendin{ of ri(h lasle

and sh'ondly Dt'oDo0DCed ar9ma.
4, T]SPRISSO

1O07o Arabica. SDe(ial blendind lol hBresso
Price: 50 r,,!b. per 70 mr

100 nuo. oer zO rnl.ot "dogble esDnerso"

,,ltEs$ilEn"

DRTIIKS FOR COID C'EATIIER

TER
. rrom a Frencll

,.DAM]ITANN''

Pricr; 50 rub, pcri00 ml,

. 0erman tea
Assorted tec

Priee: 50 rub,per 500 ml,

lea-n0use
Assoned ted

. Jffiullrb hrinr
Red dry wihe, Ci[hdrnon. Cloves, Sugqr.orohge ohd dried
iehon pel. Served hol.

t'rice : 95 ruh. prr 21){i rni.

o P0nch
Tec. Red semi-swe€t wio€. Blqckb€rrv Liquor.
Served hot"

I 'r lrr: 90 ruh. prr l l lrtml.

o
@
t-
E

JUICES, IIECTARS, FRUIT DRIIINS
.  Frcrsl l  . iu ice

CDrcrnge
trl r  Fresh ju ice

Giropeftuit
Prite: 85 rub. prr 20(i nrl. Price: 95 ruh. per 3tl{ l  rnl,

a
a
o
a

Pineapple Juice 100/u
Orarnge Juice 100%
Tomato Ju ice 100%
Green Apple Ju ice 100%

rr 35 rub. I Grapefruit Juice 1007o
a Cherry Nectar
O Peach Nectar
a lVhortleberrw l)rink220 nil.F)

l 7 -



SOIIA AIID IIITIERAT ITATER
C0ca-8u|a................ price:

Ioca-$ula ligIt............ r,.i",
30 rul. perJJrtml,

35 rub. prJJttml.

Spring lua fer
r}<€ -,x+ -exF -,lF6-

"Suyaloy islochnik", 1./) mL,15 rub.

frlineral water

"Borjomi". 0,3J l. Price:50 ,",r'.

"Perrier". 0.JJl. Price:80rub.

"Perrier lime ". 0J3 1. Price: 80 rub,

BE
r  Krombacher 1(;ermany'1

l ieht  { .8 '7",  0.5 1. . . . . . . .  . . . . . . . . . . . . . . . .l50.ur.
o Mi l ler  ( ( tatuga)

f iehr .1.7 Yo, (1.3 1..

r  K rusor  ice (< zee h ia )
l i q h t  5  ' 7 o .  l l . 5  1 . . , . , . . . . , . .

.  Bar  ar ia  (Hot tand)
t igh t  non-a tcohot te  . .  t i . s  1 . . . . . . . . . . . . . . .100  .u f , .

60'uu.

r  Holsten ( ( 'a tugal
l ight  5  '2 , .  t ) .3  1. .

l i ! : h t  5  " i , .  0 . 5  1  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

r Balt ica }}7
l ight  5 . .1  ' , ' i ' .  0 .5 |  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

45 'ut.

J5 rub.

;10 ,,,,t,.
o Sibirskava korona t , \

classic l ight { .5 'X,.  (1.5 t . . . . . . . . .#U rub.

.,,PAIJIANER
nralted

Hefe-weissbier
5.5% ((Jernranl)

0.JJ I . . . . . . . . . . . . . . . . . . . .1 20 .ur,.
0.s | ............,.............180 .ro.

f f

r Nevskoe 0.33 r.... . . . . . . . . . . . . . . . .27,un.
0.s I ..........................40 .rrr.(  lass ic  l isht  5" , , ,

c0cTAIts
Jogging flip
Fresh Orange /1OO ml./, grapefruit /60 ml./
a n d  l e | n o n  /  3 O  m l - /  j u i c e s .
s y r u p  - ' G r e n c d i n e "  a n d  e g g  y o l k
r D i x e d  a n  a  s h a k e r  w i t h  i c e .

I 'r ire: 95 ruh,Deraslass lt l0ml."

a Sfrawberry wifh ice-eream
Strawberry /8O Er./ with rnilk /13O ml./.
letnon juice cnd honey, mixed in c blender.
qtld served with ice-crecm /5O ml./.

l 'r icc: 105 rub.peraglass J()(i mt.,

. Banana dream
Bancna slices, hilk /6ohl./. pineqpple

/60 nl./ and lemon )uices mixed in o blender
with ic€.

Pricc:  65 ruh.peraglax 300m1.,

f .. l-><()ft(_
Pineapple slices /5O 9../, hixed in d bl€nde. fi.st
w i th  p ineqpp ie  iu ice /60  mt . / .  ond then
w i t h  h o | | € v  a n d  m i n e r c l  w d t e r ,

- t8 -

l ' r ice: 80 rub.peraglars 150 ml..
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. "I3lttc" tlrennr
Gin /2O ml./, syrup "Blue Gurcsco" /2O ml./
ond lemon juice / lO m,l./ with coctail
cherry,

t'rlrc: 80 rub. per a glass 50 ml.,

Ororrge juice |ZOO ml./. syrup "Grenodine"

/5O ml./ ond vodkc / 50 ml./ with ice.

f rice, 95 ruh. per a glni Jllll ml,.

' [cqu[[e €Jundse
Tequiic ft6 ml./. syrup "Grenadine /lO ml./ and
oronge juice /l5O nl./ with ice.

Prirr: l0J rub. Dcr a glrr* i50 mi .

a
t

E

l-r.-
v
0u

0
IC

0a
,l

4

. Pianter's punch
Rum /25 ml./. syrup "Grenadine" /AQ ml.f .
orange /4O ml./ and lemon /lO ml./

iuices nixed in c blender with ice.

Pria: 105 ruh, per a slass l5[l ml,.

. Peoch freshness
Orange juice /aOO ml./, syrup "Peoch"

/5O ml./ ond vodkq / 50 ml./ with ice,

Prirr' 95 rub. per a glars J{}{} ml.,

Ci9afgttgs (Price for a packet)

a
a
o
e
a
o
a

a
a

a

Sobranie Classic......55 ruU.
Sobranie Classic Liqhts..55 rub.
Sobranie Cocttail... . 175 ruU.
Sobranie Pinks................85 run.
Sobranie Mints..."............85 run.
N{arlboro.. ...55 ruU.
Marlboro Liqhts..............55 run.

Pariament.. ....,75 run.
Parlarnent Liqhts...........75 ruU.

Virginia Slims................60 ruf .

Sobranie Black Russian..175 run.
S.T. Dupont...... ...65 ruu.
S.T. Dupont Lights.......65 run.
Vosue Mentol.......,.....,.,..75 rut.
Winston...,. .."....40 ruf.
trVinston Liqhts.........."........40 ruU.
Winston Super Lights.......,.,40 run.
Kent Ns 1.......,..........,......,...,60 run.
Kent M 4.........,,....................60 ruU.

Kent Ns 8........,.......................60 run.

o
I

o
t

a

a
o
a

a

o

hter Price:25rub. per one
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add ress: Onsk. [ ,el i i : r tr 'eet, J. l
A l l  k i t d !  ( , l  ca r r i ages  op  t o  bus  s ta l i ons
" ( ; o l ubo \  ogo r r vok "  o r  "Don r  odc id r " .

MUSICAL PROGRAMN,IE
in llre

"Journalist"

Thrrnsdav, Salltrrdav V.Kozlov toiano)

Fri<tay V.Slerranov (saxoplrone)
D"Bellrirr (€uitap)

' I  
he  les tauran l ' s  menu f t r r  the  per iod :
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' l - ra 
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