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1 €0 ANSA TeX, KTO LLeHUT KOMGOPT U YNCTOTY
ANS. 34ecb Kaxzoe 611040 - CoBpeMeHHast
MHTEepnpeTauns Knaccmyecknx, 3HakoMbix Bam onwoa,
C APKO 3ByHYaLLMMN HOTaMW. ST HOTbI CO34at0T
rapMOHWMIO BKyCa, 4aPAT BaM BOCMOMUHAHWS.
B Haluem MeHI 6atoaa pyCccKor 1 eBpOonernckom KyxXHU
rapMOHUYHO CyLLEeCTBYHOT B O4HOM NPOCTPaHCTBE.
PecTtopaH ¢ coBpeMeHHbIM MHTEePbEPOM 1 611U3KOM
Nno Ayxy KyXHein rotTos nopazosaTtsk Bac.
MNpuaTHOro anneTtural

C nto60BbLIO K KaXA0MY rocTio
pectopaH Otens lMokpoBCKUiA
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of taste and style.
ht modern interpretation
vell-known dishes.
S Create the harmony
ate memories.
d European cuisine
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lern interior and congenial
y 10 impress you.
ice meal!

With love for every guest
Pokrovsky Hotel restaurant
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- Spetial offer

250 py6.

350r

250 py6.

340r

250 py6.

280r

270 py6.

220r

480 pyeo.

180r

390 py6.

210r

450 pyeé.

170r

320 py6.

190r

OkpolLuka Ha kedupe / KBace .
Okroshka with kefir / kvas

XONOAHbIN 60pLL
Cold borsch

[acrnayo KpaCHO-3eneHbIn
Red-green gazpacho

; ~

Salads

Canat 13 Kapamen30BaHHO rpyLLl \
C CenblepeeM 1 3efleHbo ’

Salad with caramelized pear with J=m=
celery and herbs

R -

CeBunye 13 nococs
Salmon ceviche

Trmban 13 aBokao C KpeBeTKamu
Avocado and shrimps timbale -

Canart ¢ pocTténdom
Roast beef salad

CanaT C KypyHOIN rpyAKOw

N MATHBIM MallOHEe30M

Salad with chicken breast and
mint mayonnaise
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I\/Ia|n course

CTelnk U3 TyHLa C OCTPOI C/IMBOW
Tuna steak with spity plum

YTHaa HOXKa C rpeyeTTo
N3 3€/1EHON rpeyYKkm
Duck leg with green buckwheat grechetto

KpeBeTkin B 6ekoHe

C ryakamoJsie 1 canbCow

Shrimps in bacon with guacamole
and salsa

Ol Bishse

Refreshing lemonade

JINMOH N TUMbSH
Lemon and thyme

Orypeu 1 MdaTa
Cucumber and mint

Knsm n nanm
Kiwi and lime

Kokoc 1 aHaHac
Coconut and pineapple

780 py6.: p
 160/120/50/8008

570 py6.
340r .8

670 py6
280r



- ferisep -350-
&l Denver .
v - Berac Ctpun -280.- B3 ~
% % % Vegas Strip ke
- KaHTpH SR - B
Marbled beef steak Country

*|eHa yKa3aHa 3a 100r CbIporo MsAca

dune UHAENKU -300-

% Turkey fillet 140/40r &
Grilled dishes OsoLuun -200 -
Vegetables 120/30r

CBUHasA Wed -350 -
Pork neck 200/50F

MpamopHasa rossagmMHa - 450 -
%&M&w& Marbled beef 200/50r

Shashlyk KypuHoe 6eapo -320-
Chicken hips 200/50F

/ltona-ke6ab - 430 -
Lulya kebab 180/50r S




Chequanonse pegusorcerute

Special offer

[Nacra:

crareTTu, Tanbatenne, apdanne, neHHe
Pasta:

spaghetti, tagliatelle, farfalle, penne

[MprmaBepa 320 py6.
Primavera 300r
KapboHapa 350 py6.
Carbonara 330r
MapuHapa 390 pyo6.
Marinara 330
C nococem 470 pyé.
With salmon 330r
C VHAeVKoNn, cnapxen 450 pyb.
1 CbIPOM rOproH3ona 330

With turkey, asparagus and gorgonzola

Pasnonu:

Ravioli:
C nococem 310 py6.
With salmon filling 300r
C KpOSIKOM

With rabbit meat filling

CO WNMHATOM U CIMBOYHBLIM CbIPOM
With spinach and cream cheese filling

P130TTO C 6enbiMn rprbamu v mapMesaHom 3
Risotto with porcine mushrooms and parmeS‘W PN ¢



Chequantnse pegusorcerute

Special offer

[lopazio Co cnancamy MOPKOBW 1 Marnprikow
Dorado with carrot slices and paprika

dune cnbaca ¢ coycom ApabbaTta
Seabass fillet with Arrabbiata sauce

PasyxHas dopenb C OBOLLHbLIM paTaTyem
n coycom Hanonwm

Rainbow trout with vegetable ratatouille
and Napoli sauce

670 pyb.
1 wt./40/40 r

710/400 py6.
2 Wwrt./100/50 r
1 wT./50/25r

630 pyb.
1T wTt./80/50r



No.uagrone s0kychi

Appetizers
Tap-Tap 13 roBaanHbI 400 pyb.
Beef tar-tar 1801
Tap-Tap 13 n10cocq 450 pyb.
Salmon tar-tar 150 r
Kapnay4yo 13 roBaanHbl C NapmesaHom 370 py6.
Beef carpaccio with parmesan 140/10
Kapnayyo 13 TyHua C kKanepcamu 510 py6.
Tuna carpaccio with capers 130/10r
Butenno ToHaTo 370 py6.
Vitello-tonato 1701
ﬂ Poctoud B asnatckom ctmune Medium rare 420 pyb.
Asia-style roast beef Medium rare 125/60r
! Bypata c ToMmatamu 1 TOCTOM 460 pyb.
Burrate with tomatoes and toast 1 wTt./50/40 1
TblkBEHHbIE Bap1 C KOMYEHbIM 10COCEM 340 py6.
1 C MONOAbIM CbIPOM 2607101

Pumpkin waffles with smoked salmon
and green cheese
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Salads

Llesapb ¢ kypuLen 1 nepenenmHbiM SLom
Caesar salad with chicken and quail egg

Llesapb C TUrpoBbIMU KpeBETKamW
1 NepenninHbIM ANLOM
Caesar salad with shrimps and quail egg

OnvBbe TPAAULIMOHHbIN

C konbacamm 1 pocTonpom
Traditional Olivier salad with sausages
and roast beef

Canart c kpeBeTKaMi 1 aBOKaZo
B LMTPYCOBOM Coyce

Salad with shrimps and avocado
with citrus sauce

Tennbin canaT U3 OCbMUHOra

C NeYeHOW TbIKBON 1 BANEHbIMU TOMaTaMu
Warm octopus salad with baked pumpkin
and sun-dried tomatoes

430 pyb.
125/50 1

470 pyb.
125/50 1

320/190 pyé.
270/135

380 pyb.
2301

630 pyb.
250



Canariibe

Salads

MACHOW NAOTHLIN canaT 380/240 pyo.
Meat salad 290/150 r
Canat C TengyblM 93bIKOM, Karnepcamu 400 py6.

N TOPYUNYHO-TMMOHHbIM COYCOM 190/30 1

Salad with veal tongue and capers served with
mustard-lemon sauce

Canat C onaneHHbIM TYHLIOM 470 pyb.
N OpPexXoBbIM COYCOM 210/30 1
Salad with scorched tuna and nut sauce

Canat 13 10Ccoca C MaHroBbIM COYCOM 430 pyb.

N KHesen C Wy4Yber NKpoW 140/40/45r
Salad witch salmon, mango sauce

and quenelle with pike caviar

Canart c TensbiM Kpabom 550 pyb.
N LMTPYCOBOW 3amnpaBKow 200/30r
Salad with warm crab and citrus dressing

’Csexmﬁ OBOLLIHOW canat 280 pyb.
CO CMeTaHHO-YeCHOYHOW 3anpaBKkom 210 T

Fresh vegetable salad with sour-cream
and garlic dressing
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Soups

’MMHECTpOHe
Minestrone

ByNbOH KypVHbIV C LOMALLHEN nanLuow
Chicken bouillon with homemade noodles

ThIKBEHHbI Kpem-cyn

C UMBUPEM 1 BANEHOW rpyLUet
Pumpkin cream-soup with sun-dried
pear and ginger

ConsiHka cbopHas € genvkatecamm

13 Hawewr KONTUNbHW 1 BAJIEHbIMU TOMaTaMu
Solyanka with dainties from our own
smokery and sun-dried tomatoes

BopL ¢ pocTordom 1 CMeTaHOW
Borsch with roast beef and sour cream

”Cyn TaCKNIA C KDEBETKaMW N OCbMNHOIOM
Tai soup with shrimps and octopus

HYronnHO C MOPENPOAYKTaMu
Cioppino with seafood

180 pyb.
250r

210/140 py6.
350/175r

300 py6.
300/30r

300/180py6.
300/150/40r

300/180 py6.
400/200r

610 py6.
370/40r

390 py6.
350/15r
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Hot meat dishes

Tensaubn WEYKM C KapTodenem 570 pyo.
Veal cheeks with potato 310Tr

CBKHasA Kopelika ¢ neYéHbiM kapTodenem 550 py6.
1N NepeYHbIM COyCoM 250/30r

Pork loin with baked potatoes
and pepper sauce

Kape arHéHka ¢ 0BOLLaMU-Tpuab 800 pyb.

N KPaCHOW CanbCou 230/100/50r
Rack of lamb served with grilled vegetables

and red salsa

MamuHbl AOMALLHME KOTNETbI C Nrope 520/300 pyeé.
N MapVHOBAHHbLIM OrypLOM 175/150/25
Mom’s homemade cutlets with mashed 90/75/12 r

potatoes and pickled cucumber

Occobyko 650 pyb.
Ossobuko 300/150/30r

7%%%11%&%%7%(%

Hot poultry dishes

) 500 py6.
LibinnéHok Tanaka 1 Wt /30"
Char-grilled chicken ‘

o y 650 py6.
YTHas rpyaka C rpyLuein ToMaeHon 145/10r

B NPAHO-BULLHEBOM COoyce
Duck breast served with pear
stewed in spicy cherry sauce

580 pyo6. ‘

NHAevika B TPHOGEeNbHOM coyce 160/120/508 44

C Mrope 13 LiBETHOW KanyCTbl
Turkey with truffle sauce and cauliflower purees.,

& g "P

9 | t';
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Hot fish dishes

®une cysaka C NMope 13 3eN1eHOro ropoLLka
N CNVBOYHBIM MYCCOM

Pike perch fillet with pureed peas

and creamy mousse

HexXHble KOTNeTbl U3 LLYKU C KapTOopenbHbIM
nrope 1 6pycHUYHBIM KOHPUTIOPOM
Tender pike cutlets served with mashed potatoes

[TCKOBCKME OKYHbKM C NeyeHbIM kapTopenem,
C/IMBOYHbBIM MYCCOM W KpacHOW MKPOW
Pskov's perch with baked potatoes,

creamy mousse and red caviar

Jlocock 3aneyeHHbIN CO CnapXen 1 LyKUHN
Backed salmon served with asparagus
and zucchini

OCbMWHOT C OBOLLAMW rpusb, kKapTodenem
N KOMYeHOW manprkou

Octopus with greeled vegetables, potatoes
and smoked paprika

Tpecka ¢ coycom «BapLuasa»
Codjish with Warsaw sauce

490 pyb.
130/100/50r

510 pyb.
120/150/15r

480 pyob.
180/150/7T

570 pyb.

130/35/50r

870 pyb.
180/140r

550 pyb.
130/100/50r
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Vegetarian dishes

Kapnayyo 13 neyeHom ceekbl
Baked beetroot carpaccio

BaknaxaH ¢ KyCc-Kycom
Cuscus with eggplant

CTenk 13 3aneyYeHHON ThikBbI
C OpexoBbIM COYyCOM
Baked pumpkin steak with nut sauce

KapTtopenbHble onagsn
Potato pancakes

Kaptodenb xapeHblii ¢ rpubamm 1 cMeTaHOM
Fried potatoes with mushrooms

KoTneTsbl 13 NeyeHbix OBOLLEN C COYCOM
13 NeCHbIX rpnbos

Baked vegetables cutlets with wild
mushrooms sauce

KanoHaTta no-cuumnminckn
Sicilian caponata

fuu%w

220 py6.
130110

270 pyb.
2401

290 pyb.
280

210 py6.
150/50 r

260 pyb.
220/40 T

250 pyé.
200/20r

340 pyb.
2101
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Desserts

bynoukn Ly c arogamu
Shu buns with berries

LLlokonagHbln ¢OHAAH C LLAPYKOM MOPOXEHOro
N anefibCHOBbIM COYCOM

Chocolate fondant with ice cream scoop

and orange sause

Trpamumcy
Tiramisu

Yuskelik «Hbto-Mlopk» ¢ KprCr-0CHOBOM
1 KapamesibHbIM COyCOM

New York cheesecake with crisp-base
and toffee sauce

MUHZAaNbHBIA Nnpor
Almond cake

«padpckmne passanviHbl»
13 MUHAANBHOIO 6e3e C YepHOCANBOM
«Earl ruins» made of almond merenge with prune

Munbden ¢ arogamu
Millefeuille with berries

MyCC MOPKOBHO-TbIKBEHHbIM CO CNMBOYHOM MEHKOW
Carrot-pumpkin mousse with cream foam

310 py6.
180/20 1

280 pyob.
80/50/30 r

270 py6.
160

230 pyb.
120101

180 pyb.
150

320 pyb.
1701

250 pyob.
170

190 py6.
200/30r
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lce cream

AVC-TOPTEH:
Ice torten

«Kaccunc Poan»

Casis Royal
«Kanpuyyno-KapdpeuunHo»
Cafecino
«TapTrodo-bbAHKO»

Tartufo bianco
«[Mapda-kapamenb»

Parfait caramel

«TapTiopo»

Tartufo

Benbrnrckoe mopoxeHoe 1 copéetsl (1 Wwapuk)
Belgian ice cream and sorbets (1 scoop)

MopoxeHoe B GpyKTax:
lce cream in fruits

KokocoBoe, ibIHHOE, anenbCHOe, IMMOHHOE
Coconut, mellon, orange, lemon

AHaHacoBoOe
Pineapple

L5

210 pyob.
/0T

90 pyb.
50r

310 pyé.
70-90 r

400 pyb.
1001




cMpusrnse Fokitinn

Milkshakes

Knaccuyeckni 250 py6.
Classic 400 mn
KnyOHWYHbI 300 pyb.
Strawberry 400 mn
JlecHow opex 300 py6.
Hazelnut 400 mn
LLlokonaaHbIn 300 pyb.
Chocolate 400 mn
MWHAaNbHbLIN 300 py6.
Almond 400 mn

Fresh juices

f6noko 110 pyo6. MopKOBb 75 pyb.
Apple 100 mn Carrot

Tomar AnenbCcuH

Tomato Orange

Cenbpaepen [penndpyt

Celery Grapefruit
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Beverages

Bogza Mepbe rasvposanHas 0,33/0,751 170/260 pyb.
Sparkling water Perrier

Boza Kyptya 80/240 py6.
ra3vpoBaHHas/HerasnposaHHaa 0,251/ 0,751
Sparkling/Still water Courtois

Bosa bopxomu rasmpoBaHHas 0,5 | 160 pyo.
Sparkling water Borjomi

Boaa 50 pyb.
rasaupoBaHHas / HerasnposaHHasa 0,33 |
Sparkling/Still water

Schweppes Indian Tonic 0,25 | 100 py6.
Coca-Cola / Fanta / Sprite 0,25 | 100 pyo.
Red Bull-0.251/0.355 | 120/150 pyb.
Cok Rich0,21/1 1 50/200 py6.
Juice Rich

Cok Pago 0.2 | . 100 pyob.

Juice Pago

Mopc AOMalHN 50/200 pyo6.
aroaHbln/obnenuxoBbln - 0,21/ 1 |
Homemade fruit drink berry/sea buckthorn




Ccobas hainase

Special tea menu

ManeHbKnn YaHWK Yas
Small teapot

BonbLIO YalHKK Yas
Large teapot

TpasaHou van/Herbal tea

Choco-Rooibos

C KyCOYKaM¥ LLIOKONAAa, KapAaMOHOM,
KOpULEN 1 YepHbIM NepLem

With chocolate pieces, cardamon,

cinnamon and black pepper

Cucumber Mint
C MATOMR, KyCOYKaMu A610K, OTypLIOM
W nenectkamy BaCUnbKOM

With mint, apple pieces,

cucumber and cornflower petals

®pyKTOBBINA Yait/Fruit tea
Baked Apple

C KyCO4Kamu 610K, MUHAANEM W Kopmuem

With apple pieces, almond, and cinnamaon

Red Velvet

C rMOKUCKYCOM, S610KOM, CBEKNON
M KyCco4kamm KoKoca 1 ManvHbl
With hibiscus, apple, beetroot,

coconut pieces and rasberry

YepHblin Yain/Black tea

Dark Chocolate
C KyCOYKamy LLIOKONaAa

With chocolate pieces

Masala Chai
CO CMeCbHo MHAMNCKMX CNeuunii 1 Tpas

With mix of Indian spices and herbs

16

300 pyb.
400 mn

500 pyé.
800 mn

Benbin yan/\White tea

Coconut Truffle
C KOKOCOM, KyCOYKaMu 610K 1 LIOKOIaja
M INCTBAMU EXEBUKN

With coconut, apple pieces

chocolate and blackberry

KynaxuposaHHbIn Yait/Blend tea

Afternoon tea
C neneCTkamMmi po3bl U BaClbKa

With rose petals and cornflowers

3eneHblt yal/Green tea

Cherry Blossom
C LiBeTaMv M1MOHa W NenecTkamm po3

With Peony flowers and rose petals
Goji Acai

C rMBUCKYCOM, KyCcOUKami 610K,
ArofAamm rofxm 1 MannHow

With hibiscus, apple pieces,
goji berries and raspberry

Passion Fruit & Mango
C KyCOYKaMy aHaHaca, MaHro
W nenectkamu po3sl

With pineapple pieces, mango and rose petals
YnyH/Oolong tea

Garden party

C KyCOYKaMy aHaHaca, 1610k, nanaiw,
KNYOHWKI 1 NenecTkamu KaneHzaynol
With pineapple pieces, apple, papaya,

strawberry, calendula petals
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Tea menu

ManeHbK1iA YaHUK Yas
Small teapot

BONbLUON YalHK Yasd
Large teapot

YepHbli1 Yai
Black tea

Accam
Assam

AapixunuHr
Darjeeling

Spn lpein
Earl Grey

Ly Myap
Shu Puer

3eMNAHUYHBIN fecepT
Strawberry dessert

C yabpeLom
Thyme tea

YepHbIii LLOKONAA
Dark chokolate

TpaBsiHON Yali
Herbal tea

Polibyw
Rooibos tea

150 py®.
400 mn

300 py6.
800 mn

®pyKTOBBIA Yal
Fruit tea

MepcrKoBbIA C MaHrO 1 AroAamu 6y3vHsl
Peach tea with mango and elderberries
YnyH

Oolong tea

MOMOYHBIV YNYH
Milk Te Guanin tea

3eeHbIN Yaw
Green tea

C msaTon
Mint tea

C umbupem
Ginger tea

Frompku-mManmHa
Gogi-raspberry

3eneHbli NMMOHHMK
Green magnolia-vine

FaHnayaep 4 PR
Gunpowder =,



Coffee menu

Espresso 40 ml

Doppio 80 ml

Ristretto 20 ml

Double ristretto 40 ml|
Espresso Romano 45 m|
Espresso Con Pana 110 ml
Espresso Macchiato 130 ml
Americano 150 ml
Americano Double 300 m|
Cappuccino 190 ml
Cappuccino Double 320 ml
Latte Macchiato 250 ml
Cocoa 250 ml

+ Monoko/Milk

+ Camekwn/Cream

+ Cupon/Syrop

+ Mapwmannoy/Marshmallow

Glace 250 m|
Raf Coffee 250 ml

Salt Caramel Raf Coffee 250 ml

Flat White 160 ml

lced Americano 350 ml
lced Latte 350 ml|

lced Vanilla Latte 350 ml

lced Caramel Macchiato 350 ml

Frappe 300 ml

120 pyb.
220 pyb.
110 py6.
190 py6
140 pyb.
250 pyb.
250 pyb.
130 pyb.
250 py6.
180 pyb.
320 pyb.
200 py6.
230 py6.

50 py6.
50 py6.
50 pyb.
50 pyb6.

300 pyb.
280 pyb.
300 py6.
270 pyb.
260 pyb.
220 pyb.
250 pyb6.
280 pyob.
330 pyb.



IokpoBckuit
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Cnacrbo, YTO MOCETUIN Hall pecTopaH.
Xaem Bac cHoBal

Balll 0T3bIB 11 KOMMEHTapP W
Bbl MOXeTe 0CTaBWUTb Ha HalleM canTe
www.pskhotel.ru
8 (8112) 500-001

Thank you for visiting our restaurant.
We are looking forward to see you again!
You are welcome to leave
your comments here:
www.pskhotel.ru
8 (8112) 500-001

Bce ueHbl ykasaHbl B pybnsx ¢ ydetom HAC.
Onnata Npov3BOAUTCA B pybnsax unm
OCHOBHbLIMU KPeAUTHLIMI KapTamu.

[laHHoe 13paHve ABISeTCH peksiaMHbIM MaTepuanom.
MpenckypaHT HaxoANTCA Ha JOCKe nHGopMaLMK
A9 noTpebuTens.
MpesocTaBnsgeTcs rocTaM no nepsomMy TpeboBaHmHo.

All the prices presented in rubles (RUB) including VAT.
Payment is carried out in rubles and with credit cards.
This printing is promotional.

Price-list amounts of the dishes is held
on the board with consumer information.

We avail it immediately upon the request of the guest.
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