
Main course 

BREAKFASTS 

Daily from 10:00 a.m. to 04:00 p.m. 

Hearty breakfast, 380 rub 

fried eggs, sausages, beans, mushrooms, greens, onions, bread 

230g 

Fitness breakfast, 380 rub 

scrambled eggs, lightly salted trout, bacon, avocado, greens, bread 

230g 

Shakshuka , 400 rub 

fried eggs in tomato sauce, bread 

250g 

Omlette with cheese topping and broccoli and shrimp , 400 rub 

scrambled eggs, broccoli, shrimp, cheese, bread 

300g 

Roast Beef Sandwich ,  300 rub 

toast bread, roast beef, lettuce, cucumber, tomato, honey-mustard sauce 

190g 

Sandwich with ham and cheese,  270 rub 

toast bread, ham, cheese, cucumber, tomato, lettuce, cheese sauce 

190g 

French omlette , 250 rub 

150g 

Fried eggs, 200 rub 

150g 

 



Homemade cottage cheese pancakes, 230 rub 

with sour cream / jam / condensed milk 

150g 

Pancakes with trout and cottage cheese, 400 rub 

200g 

Pancakes , 150 rub 

with sour cream / jam / condensed milk 

90g 

Oatmeal / buckwheat porridge, 150 rub 

with seasonal berries and fruits 

250g 

TAPAS – APPETIZERS 

Pickled olives, 250 rub 

100g 

Dried tomatoes, 300  rub 

100g 

Grilled shrimps, 460 rub 

served with lemon and aioli sauce 

180g 

Lightly salted trout, 300 rub 

100g 

Dry-cured pork leg, 250 rub 

50g 

Sausages, 240 rub 

salchichon/fuet/chorizo 

50g 

Cheeses, 240 rub 

dor blue/parmesan/manchego/mozzarella 



50g 

Spanish plate, 1450 rub 

capers, dried tomatoes, dry-cured pork leg, sausages 

350g 

Wine plate, 1250 rub 

olives, cheeses, honey, walnuts, pear 

450g 

Fruit Plate, 700 rub 

apple, orange, grapefruit, grape, pear 

450g 

Kalitka with puree, 150 rub 

110g 

Kalitka with trout, 250 rub 

110g 

BREAD 

Pan Con Tomate, 100 rub 

bread rubbed with tomatoes 

with garlic 

Bread plate, 200 rub 

three types of bread, custard buns, whipped butter. 

190g 

PINCHOS 

Fish set, 900 rub 

Karelian trout and capers, avocado and trout, ceviche of dorado, tuna, tapenade. 

450g 

Amigos set, 900 rub 

duck and stracciatella, chorizo, tapenade, ceviche of dorado, feta and radish. 

450g 



Vegetariano set, 800 rub 

mozzarella, sun-dried tomatoes and arugula, blue cheese, feta and radish, tapenade, 

pear and gorgonzola. 

450g 

Cervantes set, 900 rub 

mozzarella, sun-dried tomatoes and arugula, tapenade, blue cheese, trout and capers, 

pate and cranberry.  

450g     

Pintxos with duck and stracciatella, 260 rub 

ciabatta, duck fillet, stracciatella cheese, garnished with sun-dried tomato  . 

90 g    

With mozzarella, sun-dried tomatoes and arugula, 220 rub 

ciabatta, tomato spread, sun-dried tomatoes, mozzarella, arugula. 

90g 

Pinchos with pate and cranberries , 220 rub 

 ciabatta, tomato spread, chicken pate, cranberry. 

90g 

Рinchos tapenade, 200 rub 

ciabatta, tomato spread, champignons, onions, black olives. 

90g  

Pinchos blue cheese, 200 rub 

ciabatta, tomato spread, cream, Dor Blue cheese. 

90g 

Pinchos with trout and capers, 250 rub 

ciabatta, tomato spread, lightly salted trout, large capers. 

90g 

 

 



Рinchos  with avocado and trout, 250 rub 

ciabatta, tomato spread, lightly salted trout, avocado. 

90g 

Рinchos  chorizo, 240 rub 

chorizo, piperada, quail egg. 

90g 

Ceviche from dorado, 220 rub 

ciabatta, dorado fillet. 

90g 

Pinchos with tuna, 240 rub 

ciabatta, tomato spread, canned tuna, red onion, fresh cucumber, mayonnaise, small 

capers. 

90g 

SALADS 

 Salad  with roast beef, 450 rub 

Romaine lettuce, roast beef, chicken egg, tomatoes, honey-mustard sauce. 

210g 

 Salad   with duck and pumpkin,  500 rub 

Arugula, baked duck, fried pumpkin, cherry tomatoes, almond dressing300g 

 Salad Caesar with chicken/shrimp, 550 rub 

Romaine lettuce, chicken/shrimp fillet, cherry tomatoes, Caesar dressing, Parmesan 

cheese, croutons. 

250g 

Olivier with roast beef, 500 rub 

Roast beef, potatoes, carrots, cucumber, green peas, quail egg, mayonnaise. 

200g 

 

 



Timbal, 600 rub 

Avocado, lime juice, aioli sauce, romaine lettuce, canned tuna, red onion. 

200g 

Salad with shrimp and avocado, 650 rub 

Arugula, shrimp, avocado, mozzarella, cherry tomatoes, lemon-honey dressing. 

300g 

 Salad with eggplants, 550 rub 

Arugula, battered eggplant, mozzarella, baked tomatoes, sweet and sour sauce. 

300g 

Salad with Manchego cheese, 450 rub 

Romaine lettuce, cucumber, bell pepper, tomato, salad dressing, olives, green oil, 

Spanish Manchego cheese. 

250g 

SOUPS 

Lohikeito, 450 rub 

Fish broth, potatoes, trout, onions, greens, ciabatta. 

250g 

Tomato soup with seafood, 470 rub 

Tomato sauce, trout, squid, shrimp, mussels, garlic, greens, ciabatta. 

250g 

Chicken soup, 250 rub 

Chicken broth, potatoes, chicken fillet, egg, greens, bread. 

250g 

PAELLA 

Marinera , 650 rub 

Shrimp, mussels, squid, trout, piperade, rice, saffron, tomato sauce, paprika, lemon, 

white wine dry ,aioli sauce. 

400g 



Mix, 750 rub 

Beef, pork, chicken, shrimp, squid, mussels, trout, piperade, rice, saffron, tomato 

sauce, paprika, white wine, lemon, aioli sauce. 

500g 

Valenciana, 550 rub 

Beef, pork, chicken fillet, piperade, rice, saffron, tomato sauce, paprika, lemon, white 

wine, aioli sauce. 

400g 

PASTА 

Pasta with seafood, 500 rub 

Tagliatelle, onions, mussels, squid, shrimp, parmesan cheese, white wine, 

creamy/tomato sauce. 

340g 

Spanish Pasta, 450 rub 

Tagliatelle, blue cheese sauce, cream, Spanish Manchego cheese. 

280g 

Pasta with shrimps, 460 rub 

Tagliatelle, onions, white wine, shrimp, cream, Parmesan cheese. 

340g 

Pasta  Carbonara, 450 rub 

Tagliatelle, bacon, cream, garlic, raw yolk, Parmesan cheese. 

330g 

PIZZA 

Margarita, 600 rub 

Tomato sauce, tomatoes, mozzarella cheese, arugula. 

400g 

 Reus, 700 rub 

Tomato sauce, ham, champignons, pickled cucumber, mozzarella cheese, arugula. 



420g 

 Four cheeses, 700 rub 

Tomato sauce, cheeses - mozzarella, gouda, Dor Blue, parmesan. 

450g 

HOT DISHES 

 Karelian trout, 750 rub 

Trout on a bed of lettuce. 

200g 

 Spanish meat cutlet, 700 rub 

Pork and beef patty served on a tortilla bed with baked peppers and blue cheese 

sauce. 

320g 

Spanish tongue, 650 rub 

Chilled beef tongue, served with pumpkin puree and cranberry sauce. 

200g 

 Mussels, 650 rub 

In tomato sauce/wine sauce with cream. 

270g 

Pike perch on a pillow of vegetables, 600 rub 

Served with a creamy citrus sauce. 

300g 

Beef in a pot Karelian, 600 rub 

Beef, potatoes, mushrooms, onions, cheese, tomato sauce. 

300g 

Chicken breast, 450 rub 

Stuffed with tomatoes and baked under cheese, served with vegetables of your 

choice (steamed or grilled). 

350g 



Beef Stroganoff with mashed potatoes, 600 rub 

Mashed potatoes, beef, mushrooms, pickles, onions, served with sour cream sauce. 

350g 

Cheeks with stewed potatoes, 600 rub 

Beef cheeks, demi-glace sauce with fried onions. 

250g 

Potato pancakes with oyster mushrooms, 450 rub 

Potatoes, oyster mushrooms, onions, cream sauce, herbs. 

235g 

Potato pancakes with oyster mushrooms, 500 rub 

Potatoes, egg, lightly salted trout, greens. 

300g 

 

GRILL 

Denver steak, 1300 rub 

Neck fillet steak served with grilled corn and salsa. 

350g 

Pork steak, 800 rub 

pork neck, served with Idaho potatoes and cranberry sauce. 

350g 

SIDE DISHES 

Grilled Vegetables / Steamed Vegetables, 250 rub 

150g 

Patatas bravas, 200 rub 

baked potatoes, seasoned with butter and paprika 

150g 

Mashed potatoes, 180 rub 

150g 



 French fries,  200 rub 

served with tomato/aioli sauce. 

150g 

Basmati rice, 150 rub 

150g 

DESSERTS 

Crepe Suzette, 350 rub 

French pancake with a scoop of ice cream and orange zest sauce 

180g. 

Churros with chocolate, 350 rub 

Traditional spanish choux pastry sticks served with chocolate. 

200g 

Crem Catalana, 350 rub 

Creamy dessert with zest and a crispy crust. 

150g 

 Basque cheesecake, 420 rub 

"Burnt" cheesecake, served with ice cream. 

200g 

Waffles, 420 rub 

Viennese waffle served with ice cream, seasonal berries and syrup. 

200g 

Chocolate Fondant, 350 rub 

Chocolate cake with a liquid center, served with a scoop of ice cream. 

110g 

Ice cream, 200 rub 

ice cream, chocolate, strawberries  

100g 

 



DRINKS 

COFFEE 

Espresso, 150 rub 

40ml 

Americano, 150 rub 

130ml 

Cappuccino, 210 rub 

220ml 

Large cappuccino, 220 rub 

365ml 

Latte, 220 rub 

250ml 

Cortado, 200 rub 

80ml 

Flat white, 220 rub 

200ml 

Iced coffee(glace), 260 rub 

120ml 

Vanilla raf coffee, 230 rub 

250ml 

Hot chocolate, 210 rub 

200ml 

Cocoa with marshmallows, 220 rub 

330ml 

Matcha Latte, 190 rub 

200ml 

 

*we can make coffee with: 

Lactose-free milk, Plant milk + 80 rub 

With syrup of your choice or peanut butter + 40 rub 

Decaffeinated coffee + 100 rub 

 

SMOOTHIE 

Banana Apple Peanut Butter Smoothie, 400 rub 

200ml 

Protein Vanilla Shake with Fruits and Cottage Cheese, 400 rub 

200ml 

Tropical Smoothie, 400 rub 

200ml 

 



ТЕА 

With cranberries and mint, 800 ml, 500 rub 

800ml 

With sea buckthorn and ginger, 800 ml,  500 rub 

800ml 

With apple, cinnamon and honey, 800 ml, 500 rub 

800ml 

Loose tea, 250 rub 

assam, gunpowder, fireweed, herbal tea, black with thyme/bergamot, black/green 

optional with jasmine, chamomile, rosehip 

500 ml 

COLD DRINKS 

Fruit drink, 140/650 rub 

sea buckthorn/lingonberry 

200ml/1000 ml 

Juice assorted, 120/570 rub 

200/1000 ml 

Water, 200 rub 

carbonated/still 

275 ml 

Milkshake, 250 rub 

Milk-cream sundae, strawberry, chocolate 

300 ml  

Freshly squeezed juice, 400 rub 

orange/grapefruit/carrot/apple 

200 ml 

Evervess Black Royal, 190 rub 

250 ml 



Tonic Barrister, 190 rub                                                 

330 ml 

Homemade lemonades, 250 rub 

citrus / berry / raspberry-passion fruit 

300 ml 

AUTHOR`s COCKTAILS 

Oh, that Cervantes, 500 rub 

whiskey, cherry brandy, honey, lemon, tonic, chocolate 

350ml 

Passionate Don, 450 rub 

spiced rum, passion fruit puree, grenadine, pineapple juice, orange 

250ml 

Sparkling Dulcinea, 400 rub 

berry gin, triple sec, creme de cassis, sparkling wine, lemon juice 

220ml 

CLASSIC COCKTAILS 

Long Island iced tea, 600 rub 

tequila, rum, gin, vodka, triple sec, lemon juice, cola 

350ml 

Daiquiri, 400 rub 

white rum, lime juice, sugar syrup 120ml 

Cosmopolitan, 400 rub 

vodka, cointreau, cranberry juice, lime juice 

120ml  

Negroni, 550 rub 

Campari, red vermouth, gin, orange 

100ml 

 



Aperol Spritz, 550 rub 

Aperol, sparkling wine, carbonated water, orange 

250ml 

SANGRIA 

Non-alcoholic sangria, 300/1000 rub 

apple juice, orange juice, orange, lemon, apple, grape, mint, syrop            300/1000 ml 

Red sangria, 350/1200 rub 

red dry wine, apple juice, orange juice, orange, lemon, apple, grape, mint, liqueur 

300/1000 ml 

White sangria, 350/1200 rub 

white dry wine, apple juice, orange juice, orange, lemon, apple, grape, mint, liqueur 

300/1000 ml 

Sparkling  sangria, 350/1200 rub 

sparkling wine, apple juice, orange juice, orange, lemon, apple, grape, mint, liqueur  

300/1000 ml 

 

MULLED WINE 

Non-alcoholic, 250ml 

Cherry juice, apple juice, ginger, orange, apple, cinnamon, star anise, cardamom, 

cloves 

250ml 

Alcoholic, 350 rub 

Dry red wine, cherry juice, ginger, orange, apple, cinnamon, honey, star anise, 

cardamom, cloves 

250ml 


