Sl for a compansy with hniers iisits 5. G
Jiits fplate (herring, white fish, gravlaks, vorschmack, fuike caviar by chef recipe) 1250
WWW,W,WWWW@/MWWMW) I050

hinty sticed frozen White fish with three find of flavors 1050
*Ganpraccio of Velogda venison with cops and truffle ol 920
gm@ﬁ@@mmmmmc@%ﬂweé)&ﬁ
S Wil meat jelly in classical way 820

Olivier salad with fifieasant meal and crayfish tails by Suvel Hirov 8§50
Seandinavian salad with smoted fish and cod liver 750
Russian beelrool salad with pickted cofis from Y ologda region 720

Wmmmw/ww-ym%mw 7700

Clear fish soufy with frikee, cofis and crayfish lails 920
with quatl eqq and fresh herls, serves wilh litlle game cake 990

“Hungarian goulash soufy with venison 8§20

* WW@WWWWMWWMMW% 290
*@Wgﬁé@mc/wmmw&%mm 080

T arm plreasant julienne with coprs 950
* SHuachmachi made of deer offil served in traditional Georgian clay dish 990




*Russian dumplings with moose meal / vendson / wild boar
i wich slock made of deer 7670
“ Rabbit raviols in morel sauce 920
*Toscan Cannellont with wild voe meal in a creamy sauce 1750
“Rabbit pafiprardelle in white sauce 1200

@%@W%WWW,WWWMMW So0
Sleamed halibul fillel, serves with cilron sauce 1900

“Tartare of venison with frolatoes Sont Newf and aiols sauce 1900
"V endson fillel with frolalo gralin, decoclion sauce of the game 1550
“Deor osso buco with frarsnify cream 1490
* Slrogancff venison with cofis, serves with frolalo cream 1250
&G Graf burger of venison from Vologda with salled mushroom salad 1300
Dove with Venctian sauce by Niro Wolfe recifre 3500
*Shanishh hare log with a broth of vegelables and forest game 1600
* Bowrguignonne bear in ved wine 1600
“OMousiaka with ol meal and egqpilant 1480
iy busger o ol meal with celony crcam 950
“Solection of deer and game on a fan G. Graf (for 2 perions) 4950




