From the table

EUR
Uzkodu vai desertu galds 10.00
pasttot silto pamatédienu no a la carte eédienkartes
Uzkodu un desertu galds 16.00
pasttot silto pamatedienu no a la carte eédienkartes
Uzkodu un desertu galds 21.00
bez silta pamatediena
Forrattsbord eller dessertbord 10.00
kombinerad med varmritt fran a la carte menyn
Forratts- och dessertbord 16.00
kombinerad med varmritt fran a la carte menyn
Forratts- och dessertbord 21.00
utan varmratt
Starter or dessert table 10.00
when you order warm main course from a la carte menu
Starter and dessert table 16.00
when you order warm main course from a la carte menu
Starter and dessert table 21.00
without warm main course
3aKyCcKM 1AM BEIOOP AecepToB Ha IIBeACKOM CTOAe 10.00
(ecam BBI 3aKas3blBaeTe ropsdee 13 aCCOPTUMEHTa OCHOBHBIX 0A104)
3aKyCcKM 1 BLIOOP AecepTOB Ha IIIBeJCKOM CTOAe 16.00
(ecam BBI 3aKa3blBaeTe ropsdee 13 aCCOPTUMEHTa OCHOBHBIX 04104,
3aKyCcKM 1 BLIOOP AecepTOB Ha IIIBeJCKOM CTOAe 21.00

(eCAI/I BbI HE 3aKa3bIBaeTe ropsidee 13 aCCOpTUMeEHTa OCHOBHBIX 6AIO,ZI,)

Menu

Uzkodu galds / Forrattsbord / Starter table / 3akycku Ha mBeACKOM cTOA€

Piles kraitina, tumsa aprikoZu merce, pile ar darzeniem mikla

Ankbrost, mork aprikossas och knyte med anka och gronsaker

Duck Breast, Dark Apricot Sauce, Duck and Vegetable Bundle
YTuHas rpyAKa, TEMHBIN aOpMKOCOBBIN COYC, YTKa 1 OBOIIU B TECTe

vai/ eller/ or/ vai/ naun

Cepta versa fileja un versa kratina ar zemesriekstu glaztru,
Madeiras merce, sautéti burkani un terine ar murkeliem un kartupeliem
Stekt oxfilé och jordnotsglaserad oxbringa,

Madeirasas, braserade morrotter och terrin pa toppmurklor och potatis
Fillet of Beef and Peanut Glazed Beef Brisket,

Madeira Sauce, Braised Carrots and Terrin with Morels and Potato
JKapeHoe rossxbe priae 1 rOBSIKbsI TPYAVHKA I1a3/[POBAaHHAS apaXIMCOM,
coyc-Mageripa, TyIIéHas MOPKOBb, KapTO(eAbHBIV TePPUH CO CMOPYKaMU

Desertu galds / Dessertbord / Dessert table / Betbop aecepTos Ha 111BeACKOM CTOA€

36.00 EUR / 335 SEK
Club One 32.00 EUR / 298 SEK

SEK

93

149

195

93

149

195

93

149

195

93

149

195



Uzkodas

EUR

Ceézara salati
ar griletam tigergarnelem Maza porcija ka uzkoda 11.00
Liela porcija 14.00

Cezara salati ar vistu Maza porcija ka uzkoda 9.50

iela porcija 12.00
Toast Skagen, 11.00
Moules marinieres, kiploku bagete 0,5kg  13.00
varitas midijas ar baltvina vai kréjuma merci pecjusu izveles  1lkg  16.00
Murkelu zupa un trifelu krems 10.00

Pamatedieni
Tvaiceta Arktikas palija un menca, 20.00
grileti spargeli, apelsinu merce
Piles kriuitina, 20.00
tumsa aprikozu merce, pile ar darzeniem mikla
Cepta versa fileja un versa kriitina ar zemesriekstu glaziru, 24.00
Madeiras meérce, sauteti burkani un terine ar murkeliem un kartupeliem
Apcepti baklazani, 16.00
marineti kirSu tomati, belugas lecas 4 la Lyonnaise
Deserti

Plasa desertu izvele zviedru galda 10.00
Sorbets 7.50
erkskogu kompots, anisa marinéts ananass
Siera plate 12.00
Petit four a la Tallink 2.50

@
RUSSIAN A LA CARTE

Borscs 9.00

Pelmeni sibiriesu gaume, 11.00
krejums, sipols, etikis

Eatge
e

Kijevas kotlete (ar citrona — dillu sviestu pildita vistas fileja), 21.00
pukukapostu - brokolu ragii, maurloku-kartupelu biezenis, dzervenes
Jera filejas Sasliks, 24.00

svaigi darzeni, tomatu merce, kartupeli ar petersiliem

ok
o

Romanovu zemenes 8.00

Ledainas dzervenes, 8.00
karsta karamelu merce, vanilas saldéjums

SEK

102
130

88
112

102

121
149

93

186

186

223

149

93
70

112
23

84
102

195

223

74
74



Starter

EUR

Caesar Salad with Grilled Tiger Prawns Small (as a starter) 11.00

Large 14.00
Caesar Salad with Chicken Small (as a starter)9.50 88

Large  12.00
Toast Skagen, 11.00
Moules Marinieres with Garlic Baguette 0,5kg 13.00
Steamed Mussels in White Wine or Cream lkg  16.00
Morels Soup and Truffle Cremé 10.00

Main course
Steamed Arctic Char and Cod, 20.00
Grilled Asparagus, Orange Sauce
Duck Breast, 20.00
Dark Apricot Sauce, Duck and Vegetable Bundle
Fillet of Beef and Peanut Glazed Beef Brisket, 24.00
Madeira Sauce, Braised Carrots and Terrin with Morels and Potato
Roasted Aubergine, 16.00
Marinated Cherry Tomatoes, Beluga Lentils & la Lyonnaise
Dessert
Wide Selection of Desserts from the Buffet 10.00
Sorbet with Gooseberry Compote and
Anise marinated Pineapple 7.50
Cheese plate 12.00
Petit four a la Tallink , 2.50
RUSSTIAN A LA CARTE

Borscht 9.00
Siberian pelmeni, 11.00
sour cream, onion, vinegar
Chicken Kiev (lemon-dill butter stuffed chicken fillet), 21.00
cauliflower and broccoli ragout, potato puree with chive, cranberries
Lamb fillet shashlik, 24.00
fresh vegetables, tomato sauce, parsley potato
Romanoff strawberries 8.00
Frosted cranberries with hot caramel sauce, 8.00

vanilla ice cream

SEK

120
130

112
102

121
149

93

186

186

223

149

93

70

112
23

84
102

195

223

74
74



Forratter

EUR
Caesarsallad med grillade jatterdkor 12 11.00
11 14.00
Caesarsallad med grillad kyckling 1/2 9.50
1/1 12.00
Toast Skagen 11.00
Moules marinieres med vitloksbaguette 0,5kg  13.00
angade musslor i vitt vin eller gradde kg  16.00
Murkelsoppa och tryffelcremé 10.00
Huvudritter
Angad réding och torsk, 20.00
grillad sparris, apelsinsas
Ankbrost, 20.00
mork aprikossas och knyte med anka och gronsaker
Stekt oxfilé och jordnotsglaserad oxbringa, 24.00

Madeirasas, braserade morrotter och terrin pa toppmurklor och potatis

Roastad aubergine, 16.00
marinerade korsbarstomater, beluga linser & la Lyonnaise

Efterratter

Forrattsbord 10.00
Sorbet, 7.50
krusbarskompott och anismarinerad ananas

Ostfat 12.00
Petit four a la Tallink 2.50

@
RUSSIAN A LA CARTE

Borsijtj 9.00
Pelmener a la Sibirien 11.00
graddfil, 10k, attika

Kievkotlett — citron- och dillsmorfylld kycklingfilé, 21.00

blomkal och broccoliragu, potatispuré med graslok, tranbar

Grillspett med lammfilé, 24.00
sallad pa farska gronsaker, tomatsas, persiljepotatis

ok
AT

Jordgubbar a la Romanov 8.00

Isiga tranbdr, 8.00
varm karamellsds, vaniljglass

SEK

102
130

88
112

102

121
149

93

186

186

223

149

93
70

112
23

84
102

195

223

74
74



3aKyCKM

EUR
Caaart «Ile3apn» (Caesar)

C TUTPOBBLIMM KpeBeTKaMM 1/2 11.00
( ) 1/1 14.00

Caaart «Ile3apb» (Caesar) c Opoiiaepom
P P P 1/2 9.50
1/1 12.00
Toast Skagen 11.00
Moules marinieres, 9eCHOYHBIN OareT 0,5kg 13.00
1kg 16.00
Cyn n3 cTpO4YKOB 1 TpIO(geabHbIN KpeM 10.00

OcHOBHBIE 0a10aa

ApKTH4YeCcKNi1 roael] U Tpecka IIpUroTosaeHHbIe Ha I1apy, 20.00
crlap>ka-IrpuAab, alleAbCUHOBBIN COYC

YTunas rpyaxa, 20.00
TEMHBIVI QOPVMKOCOBBIVI COYC, YTKa ¥ OBOIIN B T€CTE

KapeHoe rossxbe Qpuiae ¥ TOBSIXKbs TPy AVTHKA 24.00
raa3upoOBaHHAsI apaXMCOM,
coyc-Magelipa, TyIlIéHas MOPKOBb, KapTO(peAbHBII TEPPIH CO CMOPUYKaMU

O0>xapeHHDIN OaKaa’kaH, 16.00
MapMHOBaHHbIe TOMaThI-4eppu, OeAy>Kbsl yedeBHUIla I10-AVOHCKI
AdecepTsl

BpIOOp aecepTOB Ha IIBEACKOM CTOAE 10.00
Cop0Oe, 7.50
KOMIIOT 13 KPBI’)KOBHIKA, MapMHOBAaHHbIV B aHMCe aHaHaC

AccopTu ceIpoB 12.00
Petit four a la Tallink 2.50

@
@;M\d
RUSSIAN A LA CARTE
bopm 9.00

Cudmpckue rnmeabMeH, 11.00
cMeTaHa, AyK, YKCyC

Eate
T

Koraera mo-kKmeBckm 21.00
(xypuHoe e, ¢ HaUMHKOI 113 AVIMOHHOTO-YKPOITHOTO MacJa),pary 13 IJBeTHO
KaITyCThl OPOKKOAM, KapTOodeabHOe MI0pe C CMOUPCKUM AYKOM, KAIOKBA

IMamapIK 13 BHyTpeHHero ¢puie OapaHMHbI, 24.00
caJaT M3 CBEeKIX OBOIIel], TOMaTHBII COyc, KapTodeab ¢ IeTPYIIKOM

e e,
TR

KayOHuKa 1o-poMaHOBCKU 8.00

/leasiHast KAIOKBA, 8.00
rOpsIYmyl KapaMeAbHbBIN COYC, BAaHIABHOE MOPO>KEHOE

SEK

102
130

88
112

102

121
149

93

186

186

223

149

93
70

112
23

84
102

195

223

74

74



