CBeTnaHa Kosenko —
yrnpaBAsiowWwmn n KoHuent-wued
pectopaHa «Llapckaa oxota»

«Mo¢s paboTta — 370 MOE XO06U 1 MOV 00PAa3 XXUIHU» —
npuHLUMN KoHuenT-weda «Llapckor oxoTbl», 61arogaps
KOTOPOMY MEHIO NIEreH4apHOro MypMaHCKOro pectopaHa
CTasio TakKOW Xe AOCTONPUMEYATE/IbHOCTLIO, KaK 1e40KO/]
«JleHnn» nnn CeeepHoe CugaHme.

MeHto pecTtopaHa «Llapckas oxoTa» Moxoxe

Ha KONNEKUMIO TYyYLINX MPOU3BEAEHNA PYCCKOM
knaccuku. B HEM ecTb hyHOAaAMEHTaNbLHOCTL TOMICTOTO,
N3ALWHOCTb lNyLLKMHa 1 eBponencknin cnor HabokoBa.
VIMEHHO MO3TOMY KyxXHS B pectopaHe «Llapckad oxoTta»
MHOrorpaHHa v NosTn4yHa. B Heli - yBaxxeHune

K /TOKa/IbHbIM APOAYKTaM M BOCXULLIEHUE BKYCOM
CeBEePHbIX chneunannTeToB, 6epexHo cobpaHHble
CTapUHHbIE PELENThI U COBPEMEHHOE NPOUYTEHNE
FacTpPOHOMUYECKOW Knaccukn. Pesynbrar - 611043,
KOTOpble ykpallatoT AeHTy Instagram rocrei u3

CaMblX pa3HbIX YrONKOB MMPa, 1 NpedaHHas 1to00Bb
NOKO/IEHN MypMaH4yaH. «<Halla ceBepHas pbli6a, MACO
ON1EHS, TOCATNHA, MOPOLLKA, OPYCHNKA - BCE 3TO AatOT
6ecKoHeuYHoe KOINMYECTBO naeh Ans COBPEMEHHbIX
6ntoa», - roeoput CeeTnaHa. Ml NnOBKO noaTBepXaaeT
Nt0O60Bb K POAHOMY Kpato B HOBbIX O/1104aX

N OE3YCIOBHbIX XUTax PECTOPAHa, 38 KOTOPbIMA eayT
B MPAMOM U MEPEHOCHOM CMbICNax 3a TPUAEBATbL 3EMENb.

PectopaH «Llapckas oxoTa» He WLLET CUIOMUHYTHOW
CnaBbl OCTPOMOAHOI0 PecTopaHa, NpeanoynTas Aenatb
aKLEHT Ha PYCCKol KyxHe, TpaauLMsaX, 3anrpaBLumx
no-HoBOMy 6/1aroaps COBPEMEHHbLIM TEXHOMIOMUAM,
BHMMaHMIO K BKYCY FrOCTeR 1 6e3yrnpeyHoMy CEPBUCY.
TONbKO TaK MOXHO MO3HaTb BCE MPaHu 3HAMEHUTOrO
MYPMaHCKOro roCTenpumMMcTBa.
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Appetizers

CbipoBsi/fiIeHHaA ONeHNHa,

NoAKOMNYeHHasa Ha Ofibxe, CO CIMBOYHbLIM XPEHOM
N 060X >KEHHbIM BOPOANHCKUM XNEOOM

Raw cured beef or venison lightly smoked on alder,
with creamy horseradish spread and roasted bread

100130 565,



MaTe ns neyeHun Jlococb manon conm 1001100 r 565.

n Mmsdca n1o0cs C HEXHOW PUKOTTOMN

Moose liver paté and moose péaté VIR O] SIeERiEs

Salted salmon with tender ricotta
and salmon caviar
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On Loafs

dopLUMaK C Wy4Yben NKpowu,
J1I0OCOCb C MATKMUM CbhIPOM,
CblpOBA/IeHad roBaanHa
CO C/IMBOYHbIM XPEHOM,
CO/TOHMHA C OrypLuamMn U XpeHowm,
nare 13 an4m
C MasI0CO/IbHbIM Tap-TapoM

Forshmak with pike caviar, salmon with
soft cheese, raw beef with creamy
horseradish, pate of wild bird meats

with lightly salted tar-tar

485P

300 r




dopLimMak ns cenbam 330r 28B5.

C LWyYben NKpPoK, NoaneyeHHbIM KapTodernem,
AMLOM, 3e/IeHbIM Mac/ioM, 96/10KaMN U XBOCTUKOM
NPAHON 6ANTUNCKOW KUTbKU

Herring forshmak with pike caviar, lightly
baked potatoes, eggs, green butter, apples
and a tail of spicy Baltic sprat

Cenbgb hunepoBaHHan 330r 285.

C noaneyvyeHHbIM KapToesieM ¢ 3e/1eHbIM
Mac/IoM, KPOLLEBOM M3 MasioCO/IbHOro orypua
Y MOMUAOPA, SIALOM N KPACHBIM JTYKOM

Herring fillet with baked potatoes and green
butter, crushed cucumber and tomatos, eggs
and red onions

COBAHAAN
TPAGHLHH




MAATYC

llginlill

KOIMMEHM A

NMPUroTOBMEHHbIN B KOMNTU/IbHE HaLlero
pectopaHa Ha A6/104HO Liiene, NoAaanM
C HaMa3KOoii U3 KOPHA cenbaepes

Cold smoked halibut prepared on apple wood
chips in smoke house of our restaurant, served
with celeriac spread

625p

23Ol
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Fish - platter of smoked northern fish. Trout, ca.tfis.h,
halibut all from our smokehouse. Salted. salmon,

Forshmak with pike caviar and Vegetables, served
with Provencal and mustard-honey sauce




On Wooden Plates

16508L

330/140/100 r
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- raw fillet of deer, raw boar

fillet, roast beef fillet, hare meat

Meat

5

, elk meat pate, vegeta-
bles, served with.cowberry
and pepper sauce

sausage
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Fromice.

CTpOI'aHMHa 13 BbIpEe3KU
CEBEPHOro osieHd

Slices of frozen

reindeer tenderloin
(served cold)

1150#

250/150 r
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KBACVM
COAVM
MAPUMHMYEM

We Ferment, Souse, Marinate

OrypLbl A06POTHbIE 300r 320.
Manow conn C XpycTom

Solid crunchy cucumbers,

lightly salted

Momuaopsl 300r 360.

6epe>KHoro 3aco/ia

Tomatoes of careful
salting

KanycTa, kBalleHHasd s00r 240.
C YKPOMHOW ceMeyKkom

Fermented cabbage
with dill seeds

MoueHble rpyLum, 18or  200.
C/IBbI U BULLHMU

Soused pears, plums
and cherries

DKUMaxK-aCCOPTUMEHTbI 300r 300.
CONEHNIN pasHbIX
Pickle assortment

KapernbcKue nogoCMHOBUKM 1s0r 365.
B apOMaTHOM Mac/e

Karelian aspen mushrooms
in aromatic oll
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Llapckast oxota  300r 485.
PUPMEHHBIV canaT

Czar's Hunting. Signature salad
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Shashlik

C TUrPOBOW KPEBETKON, rpebeLlkamu, i i : : : ; = Yy % o : uegapb Caesar 210 r OnuBbe
KanbMapamy C COyCOM 13 TyHLa : ; : N i o _ _
: o B . » - - A0UHOMN
; i & & 365. 485. C Kon4yeHoi roesaq

C TUTPOBOUN KPEBETKOU
with tiger shrimps Olivier with smoked beef

220r 285.

Served with fresh vegetables, pickled onion, C Kypuuen

lavash, herbs and adjika sauce. _ . e ? i v o with chicken

C CEBEPHOI KPEBETKO 465. C nococem 485.
with northern shrimps with salmon
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Soups

KanakenTtTto 350/30 r

OUHCKNIM pbIGHLIA Cyn Ha CAUBKax
C Tpeckon u nococem. Nogagnum
C P>XXaHbIMU /TYKOBbIMU FPEHKaMMU.

Kalakeitto — a fish soup with cod and salmon
made with cream.

ConaHka no-taexHomy 350/40

PacconbHoe KyllaHbe ¢ MACOM Anyn,
KOMNYEeHOCTAMU, Ke4POBbLIMUN OpELLKaMU,
MoAOCUHOBMKAMK, MOXOKEBENOBOWN Aroaon.
Nogagum € rpMGHON MbILLKOW.

Solyanka Taiga. Brine dish with fowl,
smoked meat products, pine nuts, aspen
mushrooms and juniper berries. Served
with mushroom crumpet.

LLin cyTo4YHbIe 350/70 r

TomneHble C FOBSAVMHON, KOMYEHOCTAMMN
N KYPUHbIMK noTpoLwkamu. [Nogagmum

C CMBUPCKOW LLIAHEXKOM 1 TON/IEHBIMA
CIMBKaMMU.

Daily Russian cabbage soup. Simmered with beef,
smoked meat products and chicken giblets. Served
with Siberian shanga pastry filled with baked milk
and clotted cream.

465.

345.

295.

Fpn6oBHMUA ¢ KanuTtkammn 350150 345,

HaBapUCTbI FPUOHOM CyN U3 KapenbCKNX
nogoCMHOBMKOB. logaaum c pa3BapHOM
NnepnoBoOI Kallen.

Mushrooms with wickets. A rich soup
from Karelian boletus. Served with boiled
pearl barley porridge

Llapckuin 6opLy 35050 298,

CbITHbIVi HABAPUCTbIA C MSICOM FOBSIAUHBI.
lNogaem ¢ 3en1ieHbIM NlyKOM, CasioM
M HEXHbIM CManbLEM.

Hearty and rich, with beef. Served with green
onion, lard and rendered pork fat.

MopowHuuya 35020r 265.

HaBapuCTbIi ropoXoBbIA CyN C KOMYEHbIMA
pebpbllKaMu N pXXKaHbIMU JTYKOBbIMM
rpeHkamu.

Pea soup. Rich pea soup with smoked
ribs and onion rye toasts.
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Game

Kapenbckui Kunawmm ropLuiok 720r 1200.

Pa3sBapHoe MAco oneHda, NongHA TOM/IEHHOE B apOMaTHOM
6ynboHe C NOAOCUHOBUKAMU, KOPEHBSAMU U MOXIKEBETOBOM
arogown. Nogagnm ¢ oTBapHbLIM KapTodenem

N CUOUPCKUMU LLIAHEXKAMM.

Karelian Hot Pot. Venison stewed in half a day in aromatic
broth with aspen mushrooms, roots and juniper berries.
Served with boiled potatoes and Siberian shanga pastry
filled with baked milk.




TecpTtenu
M3 OJIeHbEro OKOpoKa

C rpuBHOMN NoM60oI N XBOPOCTOM
N3 KOPHENI0A40B
Venison leg meatballs with

mushroom spelt and root
vegetable twiglets

500 r

485.

Msco nocs
Ha rpMbHoOM niope

C KOpeHbAMU N BCNEHEHHbIMA
nogOCNHOBUKAMMU
Moose meat on mushroom

puree with roots and foamed
aspen mushrooms

400 r
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|<DTEKJPHUMH|

AEMHHA

. Ha KapToensHOM npe
CO BCMEHEHHOI 6PpYCHNKOM

Choice-cut venison on mashed potatoes
with foamed lingonberry

345p

400r




C NMosbomn ¢ KOPHAMMN
cenbgepes n 6pyCcHUKO

n

Reindeer heart with spelt, celeriac

and lingonberry




Meat Dishes

CBuUHbIe PEOPLIWKM 35080+ 675.

B rnasypu c megom 1 Hnmnu

Pork ribs in honey and chili glaze




BbIPE3KA
TEARTHDI

Bbipeska TensiTuHbI
¢ KapTodenbHbIM Mope, JIYKOBbIM MapMeniagom
¥ NEHHbIM AEMU-TNIACOM

Veal cutlet with mashed potatoes, onion
marmalade and foam demi-glace

1150£

150/240 r
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DdunenvYnkmn srHeHkKa 120260+ 1150. MoBAXbe pebpo 350100 1150.

C nope U3 HyTa, ¢ chepMeHTUPOBaHHbIM NepueM

n cnagkmm 4YeCHOKOM
NNYKOBbIM MapMeniagoM U ToMmaToM-rpusb

Beef rib slowly cooked, served with
Fillets of lamb with chickpeas puree, baked bell pepper and sweet garlic
onion marmalade and grilled tomato



Ox steak

300/150 r
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| UHALRHA

C Nne4YeHbIMU oBOLLlaMHU
U NWEeHNYHbIM KyC-KyCOM

«Blacks beef
with baked vegetables
and wheat cous cous

— /85P —

180/250 r
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CBUHMUHA

[A-FEDFE

C 060XX)K€eHHbIMM OBOLLLIAMM
B apOMaTHbIX TpaBax

Pork rib with burned vegetables
in aromatic herbs

Bbipe3ka CBUHUHBI 450r 585.

C NeYeHbIM KapTocbeneM U MACHbIM COyCOM

Pork tenderloin with baked potatoes
and meat sauce



Beef medallions with grilled
vegetables
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C oBoLlaMu rpusib

3 TORAOMHE
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BAPALLUKA
i «O[fE~

oT6opHaa 6apaHMHa
C niope us HyTa,
XPYCTSALLUM JTYKOM B
afXXUKe U Cnagkum
YEeCHOKOM

Lamb on “Fire”. Slected lamb with chick-
peas puree, crispy onions, ajika sauce and
sweet garlic

e A S

200/250 r
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Shashlik

MopaauM co CBEXMMM OBOLLAMU, MapPUHOBaHHbIM
NYKOM, NlaBaluem, 3e/1eHbIO U ag)KUKOM.

Served with fresh vegetables, pickled onion,
lavash, herbs and adjika sauce.

us ceuHuubl 545, KYPUHbIA 485.

pork shashlik  200/300 r chicken shashlik  200/300 r

OBe KYPHWHbI€ KOT/1eThbl

C niope, CIMBOYHbLIM COYCOM, KBaLLEHHO/A
KanycToi U XpycTALMMM OrypLamm

Two chicken croquettes with mashed pota-
toes, cream sauce, fermented cabbage and
crunchy cucumbers

400

385.



Tapaka

565.

25015

dopenb «Tanaka»
B C/TAfiKOM YUK

Trout “Tapaka” in sweet chili



Kanbmapbl «Tanaka» 150n00r  385. TurpoBblie KpeBeTKMU 150550  785.
B «OrHe» «Tanaka» B Y1u

Calamari “Tapaka” on “fire” Tiger shrimps “Tapaka” in chili sauce




Jlococb, 250 1
NMPUroToB/IEHHbIN Ha rpune

C KyCO4YKaMW TblKBbl 1 KOPH4A Cenbaeped
Ha KpeMe U3 TblKBbl N HEPHUKUA

Grilled salmon with pieces of pumpkin and
celeriac. On pumpkin and blueberry cream.

645.



HeXxHble

CEMY K HbIE

PYAETDI

Co wnnHatoMm 1 CbipoM. TOM/IEHHbIE
B Ne4n Co CAnBKamm, kaptodenem
n rpuéamm.

Tender Atlantic salmon rolls with spinach and
cheese. Stewed in Russian stove with cream,
potatoes and mushrooms.

685.

500 r

Tpecka «CeBepsaHKa»

B py/1eT CBEpPHYyTas pbloa,
3aneyeHHas ¢ kaptoenem nog
ryCTbIMU CIMBKaMMU.

Codroll Severyanka. White fish baked
with potatoes under thick cream.

450 r

465.

Jlococb U Tpecka,
rpebeLKn n KpeBeTK!,

NnpUrotToBeHHble B r'YCTOM KpeMe
C apoMaTHbIMK Ccnelunamn.

Salmon and cod, scallops and shrimps cooked
in thick cream sauce with aromatic spices.

845.

300r




3BEeHO XapeHoro nanryca 80r 645. NMomopckum Tpeckoen 150300+ 555,

Ha KapTodenlbHOM MIOPE C KPEMOM dune TpeCcKu C nope, HEXXHbIM OM/TIETOM
N3 YHEPHUKUN N eXeBUKN B C/IMBOYHOM KUcersie, C KpOLLIKOI7I BOpO,D,l/IHCKOI'O
xneba, XpycTaLiei Non6on 1 pxxaHbIMU INCTOHKaAMMN
Fried halibut on mashed potatoes
with blueberry and blackberry cream Codfish lover. fillet of cod with mash, comes with deli-
cious omelette in cream jelly, with okroshka borodinskiy
bread, crispy pile and rye flourishes.



NMenbmeHn «Pbi6GHbIN MypMaH»
C TPECKOM.

Mogaanm co cMeTaHon, CIMBOYHbBIM
pacnyLeHHbIM Mac/iIoM C TOMTYEHbLIM ARLIOM
N 6PYCHUYHBLIM MOPCOM.

Pelmeni with cod «Fishy Murman». Served
with sour cream, melted butter, crumbled
eggs and lingonberry fruit drink.

Hawwu conpmeHHble
CUbupckue nesibMeHun
Ha Tpex MAcax.

NMogagmm co cMeTaHon, agXXKNKO
1 OPYCHUYHBIM MOPCOM.

House speciality, siberian pelmeni from
three types of meat. Served with sour cream,
adjika sauce and lingonberry fruit drink.

BapeHuku c kaptochenem
u rpubamm,

PYMSIHBIMW LLUKBapKaMu

M CMeTaHoM.

Pierogi with potatoes and
mushrooms, golden crack-
lings and sour cream.

300/150 r

300/150 r

300/50 r

385.

425.

345.

HEAB&YIEHM
BAPEHKW

Pelmeni and Pierogi




XAEDBHOE

MypmaHckasa Kynebsaka 400r 645.

Ha P>XXaHOM UN MWEHNYHOM TeCcTe C JIOCOCEM,
TpecKoW, NanTycom, py6neHbIM1 AnLaMm
1 NOAOCUHOBUKAMMW.

Murmansk kulebyaka made from rye dough
with salmon, cod, halibut, crumbled eggs
and aspen mushrooms.

NMomopcku nupor 400r 350.
C NanTycom,

TPecKow 1 nococem, Kaptodernem,
ANLOM U 3e/1eHbIM NTyKOM

Pomorsky pie with halibut, cod and salmon.
Served with potatoes, eggs and green onions.

Cnébupckume waHbrm 2ur. 180.
c Kaptochenewm,
3arne4yeHHble C Ton/1eHbIMKN CNNBKaMn.

Siberian shangas with potatoes baked
with clotted cream.

Breads

Kapenbckue Kanmtku 2ur. 160.

Ha pPXXaHOM TecTe C KapTodenem

Karelian kalittoa made from
rye dough with potatoes.

Fopsauune 6ynouku 2ur. 10.
U3 neym

Mpaxckasa n ®paHLy3CcKas C CbIPHbIM KPEMOM

Hot buns straight from the oven. Prague and French recipe.
Both served with cheese cream.

Mupoxkn «Kapacukn» 2ur. 180.

Ha TecTe, 3aMeLllaHHOM
Ha Macne n cMeTaHe

Piroshki «Little fish» made from
a dough made of butter and sour cream

C KapTtochenem 1 NogOCUHOBMKAMM
with potatoes and aspen mushrooms




Sweet Dishes

«Mopoluuka & Kegp» 200r 365.

abCconNtoTHAsA T0KaNbHOCTb. B 3TOM MUAIOM TOPTUKE naeasibHO
COYeTaeTCs MOpPOLLKA U KeapOoBbI ONCKBWT, XpPYyCTALlaa MepeHra
N KeapoBble OPeLLUKU, «3eMIA» N «CHEr», «KMOX>» U «KKaMHWU» N MUJible
JINCTOYKN MUKPO 3E/1EeHN.

Cloudberry & Cedar. Absolutely local. This cute cake have an ideal combination
of cloudberries and cedar sponge cake, crunchy meringue and pine nuts: «earth»
and «snow», «moss» and «stones», and little microgreens leaves.




NYPHAHCK A
«ITOAEK»

CbIPHbIN gecepT CO CMOPOAMNHOM
N arogamu ronyomnku

Murmansk Charcoal - a cheese cake
with currant and bog whortleberry

18or 32b5.

[OMALLREE

MOPO2KEHOE

Ha 33% cnuBKax

Homemade ice cream made with
33% cream

LllokonagHoe Kpem-6ptone

C Kapamesbio C MOPOLLKOW

Chocolate with Creme brulee with
caramel cloudberry

70T 150. 70r 150.

ApkTnyeckum 6naHmaHxe 2or 245.
C YEPHUKON N MarIMHOW

Arctic blancmange with blueberries

and raspberry

CbIpHUKH 150/80r 295.

n3 9% Tynomckoro TBopora
C YEPHUYHBIM KPEMOM U CMETaHOWN.

Farmer cheese pancakes made with 9%
farmer cheese, with blueberry cream
and sour cream.





