RIVERBANK
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o &ﬁﬁ; “ 49 BeretapuaHckoe 6toa0 / Vegetarian : OcTtpoe 6atogo / Spicy !
e X MonesHo ans 3goposba / Healthy ! LWed pekomeHnayet / Chef recommends
@ :

» XOJIOOHbIE 3AKYCKW / COLD APPETIZER OnuBbe C PaKOBbIMM LWEWKaMMU M KOMYEHBIM 0coceM

Olivier with crayfish cocktails and smoked salmon
® fapbi Utanuu B 3aBuaoso 2401/ 475
Mapmckas BeTYMHA, YOPU30, MAaPMHOBAHHbIE AaPTULLIOKMU,
ACCOPTU rpeyecKUx 0IMBOK Kanamara, - 49 Tpe4yecKkuin ¢ oIMBKaMM Kasiamara
cbip mouapenna «Yram4ye none» v nepLbl XxajaaneHbo Greek with kalamata olives
Italian gourmet gift in Zavidovo 330r /450
Parma, chorizo, marinated artichokes, Greek kalamata olives,
«Ugleche pole» mozzarella cheese and jalapeno peppers X NEérkni canat ¢ rpendpyTom € KapamennsMpoBaHHbIM
300r /1200 AJ TpeuKMm opexom U MaJIMHOBbIM APECCUHIOM
Light grapefruit salad with caramelized walnuts 4
[JomawwHuii Tomnénbin poctbud nog Kpem-coycom U3 TyHUa and raspberry dressing
C BAZIGHbIMM TOMATaMM, NepenesnHbIM ANLLOM M Kanepcamu 130 r /450
Homemade braised roast beef with tuna cream sauce with
dried tomatoes, quail egg and capers CTO/INMYHBIA C KYPUHOU FPYAKOU U NepenesiMHbIM ALLOM
200 r /650 Stolichny with chicken breast and quail egg
2201 /390

X lpaBnaKc 13 N10coca B CBEKONIbHOM dpeLue C KNIOKBOM,

CaNaTHbIM MUKCOM U MEeA0BO-ropuYUYHbIM COYCOM X OBOLLHOM CcanaT c 3e/1IEHONU peAbKO U AepeBEeHCKMM Mac/iom
¢ Salmon Gravlax in fresh beet juice with cranberries, salad mix 4y Ha Baw BbI6OP: cMeTaHa UM 0/IMBKOBOE Mac/io
‘ and honey mustard sauce Vegetable salad with green radish and rustic butter
140 r /550 On your choice: sour cream or olive oil
250 /350

TapTUH C N0COCEM U CbIPHBIM KPEMOM

Tartin with salmon and cheese cream CYMbl / SOUPS
P 160 r / 450 ;
Xawnama u3 roBAgMHbI C KapTodenem
TapTUH C KPeBETKOM M COYCOM ryakamorne Beef khashlama with potatoes
Tartin with shrimp and guacomole sauce 450 r / 400
160 r / 450
Bopuy
TapTuH ¢ mouapennoi, Tomatamu U 6asMiIMKoBbIM COYCOM NECTOo Borsh
Tartin with mozzarella, tomatoes and basil pesto sauce 300 r/ 350
170 r / 400
Cyn KypuHbIi c nanwiou
Tpuo AOMaLLHUX NUPOXKKOB: C MACOM, KapTodesiem 1 KanycTon Chicken noodle soup
Homemade trio pies: Meat, potatoes and cabbage 300 r /350
90/ 250
X BereTapuaHCKui cyn AHA
CANATbI / SALADS 2y Vegetarian soup of the day
300r /350
\ ; ‘ | 2J Cblip bypaTTa C TOMaTamMu U COYCOM MECTO € 6asb3aMUUeCKUM
AL 5 KPEMOM U XPYCTALLUM TapTUHOM PbIBA U MOPENPOAYKTbI / FISH AND SEAFOOD
Burrata cheese with tomatoes and pesto sauce
with balsamic cream and crispy tartin : 3aneyéHHbIN CTENK U3 I0COCA C MoNoAbIM 6ambykom
2501 /1250 1 06>KapeHHbIMM OBOLLAMM
Baked salmon steak with young bamboo & roasted vegetables
Llesapb ¢ 06KapeHHOI TUTPOBOI KpeBEeTKOM 120/180r /1050
Caesar with fried tiger shrimp
180 r/ 850 KpeBeTKku rpusib co ciagKnm MaHroBbiM COycOM M ryakamorne'
Grilled prawns with sweet mango sauce and guacamole
Liesapb C Kypuuei rpunb 100/60r /1050 ;
Caesar grilled chicken
180 r /550 POCTOBCKWM CyAaK Kappu € KWNHOA U MONOAbIM LUNWHATOM
Rostov pike perch with curry sauce quinoa and young spinach
PuBep6aHK C MapMHOBAHHbIM Ka/JlbMapoMm, 063KapeHHOI 300 r / 850
KpeBeTKOM, OrypL,oM KOHKACe U XPYCTALLMM CanaTom
Riverbank with marinated squid, roasted shrimp, X Cubac rpunb NoAaéTca LLe/IMKOM C MOI0A0M cnapyKei
cucumber and crispy salad 1 OBOLLHOM canbcow
2701 /650 Grilled sea bass whole with young asparagus
{ and vegetable salsa
X Hucyas c 06kapeHHbIM TYHLLOM, MTOMUAOPOM, KapTodenem, 140 /30r /850 .
O/IUBKaMU, ANLOM U KPaCHbIM YKOM
Nicoise with grilled tuna, tomato, potato, olives, ! LLlyubM KOTNeTbl C KapTodenbHbiM niope ¢ 05)Ka.peHHbIM
egg and red onion 3eN1EHbIM IYKOM U C/IMBOYHbIM COYCOM
2401/ 650 Pike cutlets with mashed potatoes fried green onions

and cream sauce
340 r /500



°OCHOBHbIE BNOAA / MAIN DISHES

TomnéHas roBaXKbA Bblpe3Ka ¢ NTUTUMOM U 6enbiMmu rpubamm
Beef tenderloin stew with Israeli couscous and porcini mushroom
3401 /1250

BedcrporaHos c rpubamum, nyKoM M CMEeTaHOo, MapUHOBAHHbIM
OTYPUMKOM U KapTodenbHbiM niope

Beef stroganoff with mushrooms, onions and sour cream,
pickled cucumber and mashed potatoes

500 r / 850

X TomnéHana HOXKKA KPOMKa B CZIMBOYHOM coyce
M C NapoBbIMU OBOLAMM

Slow-cooked rabbit stew with cream sauce
and steamed vegetables '

370r /850

YTUHas HOXKKa KOH(U ¢ GPYKTOBLIM NI0BOM

M COyCcOM U3 YepHOC/NUBa

Leg of duck confit with fruit pilaf and prune sauce
350r /800

! 3aneyéHHan sionaTKa ArHéHKa c cemeHamu dpeHxens
M KNIOKBEHHO-PO3MapMHOBbLIM B3Bapom

Baked lamb shoulder with fennel seeds

and cranberry-rosemary broth

400 r /750

LUHuuenb U3 MHAEUKN C KeHniickoii paconbio

M MONOAbIM rOPOLLKOM

Turkey schnitzel with Kenyan beans and young peas
300r /750

KoTneTa no-KueBcKu ¢ KapTopenbHbIM Niope
Cutlet Kiev with mashed potatoes
230/200r /750

Byprep 13 100%-#1 roBaauHbI aHryc B 6ynouke 6puolub

c Kaptodpenem ¢ppu

100% angus beef burger in a brioche bun with French fries
350/100/50r /700

NonoBuHKa pepmepcKoro UbinNEHKA C KYKypy30# rpunb

N KACNO-CNAJZKUM COYCOM 7

Half roast chicken with grilled corn and sweet and sour sauce
230/200r /550

" CTeMK U3 CBUHOM KOpeiiKu c AepeBeHCKUM KapTodenem
Pork sirloin chops with rustic potatoes
340r /550

NMACTA U ELLIE... / PASTA AND MORE ...

deTyunHu c 6enbimu rpmbamm u TprodeNnbHbIM MaCIOM
Fettuccine with porcini mushrooms and truffle oil
330r /750

PuratoHm Kap6oHapa
Rigatoni carbonara
350r /550

NenbmeHun CUbUpPCKUE co cmeTaHOM
Siberian dumplings with sour cream
2201 /500

X OBOLWM rPU/b C TOMATHbIM COYCOM
A Grilled vegetables with tomato sauce
220r /350

TAPHUPbI / SIDE DISHES

i Cnapika rpunb
2y Asparagus gril
100 r / 650

Kaptodenb ¢ppu
French fries
120/ 50r /290

X OBoluu rpunb
2 Grilled vegetables
120r /250

KaptodenbHoe niope
Mashed potatoes
150/ 250

3aneuéHHbIli KapTodenb
Baked potato
150 r / 250

OECEPTbI / DESSERT

ACCOPTU CbIPOB C rPeLLKUM OPEXOM, MEAOM U BUHOTPaZOM
Cheese platter with walnuts, honey and grapes
300r /750

Tupamucy
Tiramisu
170r /450

Hblo-MopK YM3KelK C KapamebHbIM COYCOM
New York cheesecake with caramel sauce
150 r / 400

Mepo0BUK ¢ GyHAYKOM M 06/1eNMXOBbIM COYCOM
Honey cake with hazelnuts and sea buckthorn sauce
100 r /350

! MupoxHoe MNaH4Yo c aHaHacom U COycom MaHro
Pancho cake with pineapple and mango sauce
160r /350

AI6NOYHDIN WITPYAENb C MOPOXKEHbBIM U BAHU/IbHbIM COYCOM
Apple strudel with ice cream and vanilla sauce
140r /350

MoporkeHoe B acCCOPTUMEHTE

(ueHa 3a 1 wapwmk)

Ha Baw BbI6OP: WOKONAAHOE, KNY6HUYHOE, BaHU/IbHOE
Ice cream assortment (per scoop)

On your choice: chocolate, strawberry, vanilla

70r /200

Dob6askun K mopoxkeHomy / Additives to ice cream:
- CTPYKKa M3 6enoro unm TEMHOrOo LWOKoNaAa
white or dark chocolate chips
5r/30
- MMHAANbHDbIE NENecTKU
‘almond petals
5r/50

B cny4yae npeapacnonoKeHHOCTU K NULLLEBOWU anneprum,
noxanyicra, npegynpeaute o6 stom Bawero opuumanta. Bee
LeHbl YKa3aHbl B pybasx u Bkatouator 20 % HAC.

[aHHbIA ByKNeT ABNSETCA PEeKAAMHbIM MaTepUanom.

If you have a predisposition to food allergies, please inform
your waiter. All prices are in rubles and include 20 % VAT.
This is promotional materials.




