K

XOJIOJHBIE 3AKYCKMU / APPETIZER

Accoptu u3 mopenpoaykros / Assorted seafood
1/250/100

Kypuabckue nexnkarecwt/ Kuril delicacie 1/350/50

Hapeska sococs / Salmon cuts 1/100/50
Hxpa sococs / Salmon caviar 1/50/150
Hxpa munras/ Pollock cavier 1/50/150

I'pedemiok B ropunuHoii 3anpaske/ Scallop in
mustard dressing 1/100/75

OtBapHoii Tpy6au, Tpu coyca/ Boiled trumpeter,
three sauce 1/120/90

Tap — Tap u3 jococsi, pkaHble TPEHKH, 3eJ1eH0e
macJio/Salmon tartar, rye croutons, green butter
1/100/50/20

OJloTopCKast celibib, HBacH, Kaptogeas /
Olyutorskaya herring,ivashi, potato 1/100/150

ITamTeT U3 meyeHn 0JICHS, BUIITHA
Deer liver paste, cherry 1/80/80

CauJio, rpenku, ropuuna / Salo, toasts, mustard
1/100/100/30

OTBapHoii rOBsIKHII SI3BIK, cOyC XpeH
Boiled beef tongue, horseradish sauce 1/100/30

Bpyckerr:
¢ JiococeM u MpsiHbIM cbipom/ Bruschetta with
salmon and spicy cheese 1/200

¢ poctondom u meyennimM nepuem/ Bruschetta with

roast beef and roasted pepper 1/200

Coaenns ot Illeda / Chef's pickled veggies 1/300

I'py3am B cmetane, Asraii / Mushrooms in sour
cream 1/130

4950

2150
850

1500
500
1450

1550

1250

500

850

950

950

850

850

650
850

Busnec — nanu ¢ 12:00

ATBI/ SALADS

Caaar Bakame ¢ mopenpoaykramu/ Wakame

salad with seafood/ 1/70/130/75 1800
Canar ¢ kpa6om u cBexxumu opomamu/ / Salad

with crab, fresh vegetables 1/220 1450
Ca.]'laT C KOIMYECHBbIM JI0COCEM H INECYECHbBIMH 850

ropHemaogamu/ Salad with smoked salmon &
baked vegetatles 1/ 180

Caxanunckuii OimBne/ Sakhalin Olivier salad 850
1/230

Canar c rosiinHoii u apTumokamu/ Beef & 1450
artichoke salad 1/ 180

Caanar «Ile3app» ¢ KypuHOIi rpyaKoi

Salad “Caesar " with chicken breast 1/240 850

Canar ¢ noaKonM4eHHON YTHHOW I'PYAKOI,
rpyua, meaoBblii coyc/ Salad with smoked duck 1250
breast, pear, honey sauce 1/170/50

Canar ¢ kaMmaM0epoM, PyKKOJIOH U
kJayonukoii/ Salad with camembert, arugula &
strawberries 1/180

XpycTsinme 6akiaaKaHbl, TOMAThI, YCTPHYHBIH
coyc / Crispy eggplants, tomato, oyster sauce 700
1/150/50/50

1250

CaJjar ¢ ne4yeHol CBeKJI0ii, MPsIHBIii CBIP, COYC
necto/Salad with baked beet, spicy cheese, pesto 550
sauce 1/170

CYIIbI / SOUP

Vxa Caxanunckas Tpoiinas/ Sakhalin triple fish 1100
soup 1/300/30

Cyn camBounblii ¢ opeasro/ Creamy soup with 1100
trout 1/300

Cyn-namma goManrHsst 650
Homemade noodle soup 1/300

Pycckmii 6opur ¢ canom u yecHokom/ Russian 650
Borsch with salo and garlic 1/300

B
RUBY

3aempax ¢ 7:00 — 10:00 — 1 700 nepcona | Breakfast 7am —10 am —1 700 person
:00 — 1200 nepcona /Business lunch 12 pm — 15 pm — 1200 person

OCHOBHBIE BJIKOJA / THE MAIN

I'pebeniok Ha MIOpe U3 3eJ1€HOr0 ropomka/
Scallop on green pea puree 1/100/150

IManryc, J0coch Tepasiku, OBOINM HA napy/

Halibut, salmon, sauce teriyaki,steamed vegetables 1850

1/150/100/50

®duJie TpeckH, nMeveHblii KapTodes, ciap:ka/

Cod fillet, baked potatoes, asparagus 1/120/150 1200
dopeb ¢ komueHoi cmeranoi/ Trout with

smoked sour cream 1/200/100/70/10 2250
Kotaera «SAHkuTO» M3 maJjiTyca u Jiococs,

CJIMBOYHO — MopcKoii coyc/ «Yankitoy cutletof 1750
halibut and salmon, creamy seafood sauce

1/150/150/70

Creiix Pubaii, meuennie oBouru / Ribeye steak, 4950
baked vegetables 1/250/150

I'oBsikbs BbIpe3Ka , kKapTodebHOe MIope ¢
napme3sanom/ Beef tenderloin, parmesan mashed 2950

potatoes 120/150

Kape osiensi ¢ kapTodebHBIM rPaTEeHOM,

Bemenkn/ Venison with potatoes gratin, mushrooms2950

1/120/120

Tomuenas TeJIsiTUHA, KapTodeab, TOMATHI/
Stewed veal, potatoes, tomatoes 1/200/150/50

CBuHbBbIe pedpa, nevyeHblil KapTo(esib, coyc
nepeunbrii/ Pork ribs, baked potatoes, pepper
sauce 1/230/150/50

YTunas rpyaka, rpyuma c ceipom lop — 0J110,
siroaubIil coyc/ Duck breast, pear and Dor blue
cheese, berry sauce 1/150/100

Kotera no penenty Ioxkapexoro / Cutlet by
Pozharsky's recipe 1/130/150/70

IMeabmenn ¢ msicom/c puIdOit
Pelmeni with meat, with fish 1/200 650

Bapenunku kaprogdess u KBapku / Bapenukn
kamycra u rpudsb1 / Vareniki mash & pork rinds or 500
cabbage & mushrooms 1/20

1450

1800

1700

1650

1350

9

ITACTA / PASTA

ITacra ¢ 10cocem, ciimBouHbIi coyc/ Pasta with
salmon, cream sauce1/300

ITacta Kapoounapa / Carbonara pasta 1/300

Ilacra ¢apdaJie, coyc Ilecto, keapoBblii opex/
Farfalle pasta, Pesto sauce, pine nuts

I'APHUPBI / GARNISH

Puc/ Rice 1/150

Kaprodgeuan ¢ppu/ French fries 1/150

Osoumn rpuis/ Grilled vegetables 1/150
KapTtodensnoe mope/ Mashed potatoes 1/150
KapTtodens orBapnoii/ Boiled potatoes 1/150

Ecnvy Bac ecTb annepruyeckmne peakumm Ha opexm n/muav apyrue npoayKTbl, NoXKanyncra, yaHante y opnumaHTa bonsvlug nHbopmaumnm o 6aoaax.
13-3a NpMCYTCTBMA OPEXOB M FIIOTEHA B HEKOTOPbIX NPO/YKTaxX CyLLECTBYET BEPOATHOCTb, YTO CAe/bl OPEXOB U FIt0TEHA MOTYT BbiTb OOHAPYKEHbI B HOPbIX MO3MLUMAX MEHI0. He Bce MHIpeaMeHTbl yKa3aHbl B
Ha3BaHuaAx 6ato4. / If you suffer from nut or any other allergies please ask a waiter for more information. Due to the presence of nuts and gluten in some prdducts there is a small possibility that nut and gluten trace-
may be found in any menu items. Not all ingredients are shown in the dish descriptions.

800

800

650

200
400
450
250
250



3AKYCKUM / APPETIZER

IManopoTHuk
Fern 1/75

MunTail cylmeHbli
Dried pollock 1/50

3aKyCKI/I AHA B aCCOPTUMCEHTE
The day appetizers 1/100

Cert 3es1eHu
Set of greenery 1/150

Puc
Rice 1/250

byabon
Broth 1/150

500

500

350

850

250

350

RUBY

BOCTOUYHAS KYXHS / ORIENTAL CUISINE

OCHOBHBIE BJIIOJA / THE MAIN

Yumcan (paaHk — creiik), 100 rp, Kopes
Chimsan (flank — steak), 100 gr, Korea

AneyHren (roBsizkbs Bbipeska), 100 rp, Kopesi
Adeungsi (beef tenderloin), 100 gr, Korea

Kanb6a — Canb (roBsizkbu pedpa), 100 rp, Kopes
Kalbi — sal (beef ribs), 100 gr, Korea

OaMHONMOKBIM (KapeHbIil KaJbMap ¢ 0BOIIAMH)
Fried squid with vegetables 1/150/150

Ilynbroru (xapeHasi rOBsiiHHA)
Pulgogi (fried beef) 1/250

Tepnyr Ha rpuJjie
Grilled greenling 1/170

Kumum xapeHasi co CBUHUHOM
Fried kimchi with pork 1/150/70

Bub6umnad (puc ¢ roBiIMHOM U a3MATCKUMU 3aKYCKaMH)
Bibimpab with beef 1/250/150

Caunble pe0dpa skapeHble ¢ 0BOLIAMHA
Roast pork ribs with vegetables 1/120/150

Yanmye (kpaxMaJIbHasl JANIIA ¢ TOBSIAMHOW M OBOLIAMH)
Starchy noodles with beef & vegetables 1/320

Iagen (Jememka ¢ KaJdbMapoM ¥  OBOLIAMH)
Paden, flatbread with squid & vegetables 1/150

I'epan Tum (011010 U3 ANLY)
Geran tim

2 950

2 950

2 950

1200

1650

1200

1100

950

1750

850

750

600

CYII / SOUP

XemyJibTaH (Cyln M3 MAJTyCAa C
MOPEeNnpoayKTAMM)

/Hemultan (halibut & seafood soup) 1/500/200/200

FOkensin (cyn u3 roBsiiuHbI ¢ NANIOPOTHUKOM)

Yukkedian (beef & fern soup) 1/600/200/200

Kaab0uTan (cyn ¢ TOMJIeHbIMHU I'OBSAKbUMU
pedpamMu U KpaxMaJibLHOM JIanmoi)
Kalbitan (stewed beef ribs & noodles)
1/500/200/200

IOHMeHTaH (cyn U3 0apaHUHBI C 0BOLIAMM)
Yunmentan (lamb soup with vegetables)
1/500/200/200

Manayryk (cym ¢ MAaHTaMH)
Manduguk (soup with meat dumpling)
1/500/200/200

Muekryk (cyn ¢ MOPCKO# Kanycroii)
Miekguk (seaweed soup) 1/500/200/200

Kykca ropsiuas
Kuksa is hot 1/500

*HOZ{&CTCH C pUCoOM 3— M 3aKyCKaMHu
Served with rice & 3 appetizers

Ecavy Bac ecTb anneprmyeckmne peakumm Ha opexm n/mav apyrue npoayKTbl, NoXKanymcra, yaHante y opuumaHTa 6onblie nHbopmaumnm o 6aoaax.

13-3a NpMCYTCTBMA OPEXOB M IIIOTEHA B HEKOTOPbIX MPO/AYKTaxX CyLLEeCTBYeT BEPOATHOCTb, YTO C/eflbl OPEXOB M IIHOTEHA MOTYT BbiTb OOHAPYKEHbI B H0ObLIX MO3MLMAX MEHI0. He Bce MHIpeaMeHTbl yKa3aHhi B

1950

1200

1500

1200

950

950

950

Ha3BaHuaAx 6ato4. / If you suffer from nut or any other allergies please ask a waiter for more information. Due to the presence of nuts and gluten in some products there is a small possibility that nut and gluten traces

may be found in any menu items. Not all ingredients are shown in the dish descriptions.



