PectopaH «®.M. [locTOeBCKNn»
FACTPOHOMMWYECKOE MCTOPUYECKOE MYTELLECTBME

«PVGCKAT MUNHATIOPA»

oT wed-nosapa Bnaanmmnpa PeBBbl
Kaxk4aa nodadva npeacTaBaseT cobom Habop YHUKaNbHbLIX MUHUATIOP Ha oAHOM Batoae

MEPRLIN KVPG
CENbAb MAMTOMPOCO/TIbHAA batoao sanoxum Metpa | PomaHosa XVIII Bek

CEMXWMHA CNABOTO MOCOMA  Batogo anoxm Amutpus [oHckoro Xl Bek
MYPMAHCKWW MPEBELLIOK batoao snoxmn AnekcaHapa Hesckoro Xl Bek
NKPA KPACHAA batogo sanoxm MeaH IV Bacnnbesuya posHoro XVI Bek

BTOPOM KV PG
CTYOEHb TENAYUM C XPEHOM CBEKO/IbHbIM U FOP‘-II/ILI,EI7|

batogo anoxu Bnagmummpa KpacHoe ConHbiwko 1 Apocnasa Myaporo X - Xl BeK
BYHKEHMHA MPAHOMMKAHTHAA C MAPMHOBAHHbBIM OTYPYNKOM

batogo snoxm Bnagnmmpa MoHomaxa Xl Bek

CANO COJIEHOE AOMALLHEE bntoao sanoxu Anekcangpa Il PomaHoBsa XIX Bek
CYOXYK M3 MACA ANKOIO N0CA  batoao snoxun MeaHa Bennkoro XV Bek

TPETHI KVPG
TPAOMUMOHHBIN ONMMBBE C KYPUHOWM TPYAKOW M A3bIKOM TENAYBUM

Batogo snoxm AnekcaHapa Il PomaHoBa XIX Bek
BMHETPET C CO/TEHBbIMW TPUBAMI
Batogo anoxmn AnekcaHapa | PomaHoBa XIX Bek

YETRELPTEI KV PG
KYHOEHLLbI 13 3ANYATUHb

batogo snoxn Amuntpmna JoHckoro Xl Bek

HKYNbEH U3 TPUBEOB SIECHbBIX PA3HbIX

Batono anoxu Bnagmumumpa KpacHoe CONHbLIWKO U CbiHa ero Apocnasa
Myaporo X -X| BeKk nonyumsliee cBoe GppaHLYy3CKoe Ha3BaHuMe

B anoxy AnekcaHgpa Il PomaHoBa XIX Bek

MATHIA KVPG
KOT/IETKA TEJTAYBA PYBJIEHHAA A - 1A NOXKAPCKAA C COYCOM BPYCHUYHbBIM

TENIbHOE CYAAKA C COYCOM TPUBHBIM
bntoaa snoxn Hukonasa | PomaHoBa XIX Bek

MIEGTON KVPG
LLUOKONAOHbBIE BAPEHWKM C BULLHEN

batogo anoxu Bnagummnpa
KpacHoe ConHbIWKO M CbiHa ero Apocnasa Myaporo X - Xl Bek

NHAIIU'TKH
HACTOMKA OMALLHAA

MOPC K/IFOKBEHHbIA | BOAA KNHOYEBAA POAHMKOBAA
YA C TUMbAHOM W OBJIENNXOW | KODE

LEHA: 3000 pybnen Ha o4HOro rocTs




Try all Russian cuisine for one eve in «F.M. DOSTOEVSKY» the restaurant
GASTRONOMICVOYAGE MICROCOSM BY RUSSIAN CUISINE
By chef Vladimir Revva

FIRST COURSE
SALTED HERRING

The dish of Peter | Romanov XVIII century

SOFT SALTED SALMON

The dish epoch of Dmitry Donskoy XlII century
MURMANSK SCALLOPS

The dish of Ivan IV Vasilyevich the Terrible era XVI century
RED CAVIAR

The dish of Ivan IV Vasilyevich the Terrible era XVI century

SECOND COURSE
BEEF ASPIC SERVED WITH BEETROOT HORSERADISH AND HOMEMAD MUSTARD
Dish of Vladimir and his son Yaroslav the Wise era XXI Century
SPICY PIQUANT BAKED HAM WITH PICKLED CUCUMBER
Dish of Vladimir Monomakh XII century
MEAT OF WILD ELK
Dish of lvan the Great XV century
SALTED TALLOW
The dish of Alexander the second XIX century

THIRD COURSE
TRADITIONAL OLIVER SALAD
Two dishes of Alexander the second XIX century
VINAIGRETTE WITH SALTED FOREST MUSHROOMS

FORTH COURSE
BAKED MUSHROOMS JULIENNE
The dish of Vladimir and his son Yaroslav Wise X - XI century got its French name in
the era of Alexander Il Romanov XIX century
BIG DUMPLINGS OF HARE
The dish epoch of Dmitry Donskoy XlII century

FIFTH COURSE
PIKE PERCH CUTLET
VEAL CHOP CUTLET “POZHARSKAYA” WITH RED WHORTLEBERRY SAUCE
Dishes of Nicholas Il Romanov XIX century

DESSERT
CHOCOLATE DUMPLINGS WITH CHERRY
The dish of Vladimir and his son Yaroslav Wise X - XI century

BEVERAGES
HOMEMADE SPIRITS | CRANBERRY MORS | SPRING WATER
MINT AND BUCKTHORN TEA FRESHLY MADE | COFFEE

3000 rubles per person



