Vene kokakunst on lahutamatu osa vene ku[tuuristkja qja[oost.

Esimesed teated vene k(’i(’igi kohta ﬁﬁrinevad 11-17. s:y'am{i

:’;‘jaﬁ'kest allikatest.

Vaatamata ya[jurfe[e iihistele joonte[e on vene kb’i)’gis se[gesti tuntava Joiirkonaffikud erinevused.
Seepiirast ervinevad nov_qoro:{faste, moskvalaste, siberlaste, uurallaste,
Doni kasakate ning Valge mere ddrsete rahvaste koogid oluliselt iiksteisest.
Paljud road, mis olid tuntud kja igapdevased iihes paigas, osutusid praktiliselt tundmatuks teises

iirkonnas. Vene kooki ha

kas 18. sqjam{i[ mojutama ka Lidne—Euroopa kokakunst—saksa,

hollandi ja hiljem prantsuse kokanduse mojud. Kuid 20. sajandi tormilised muutused ithtlustasid
sunrel mddral _piirkom{[ikm[ ervinevused ‘ja samas rikastasid iildrahvalikku vene kooki.
Ka meie oleme laeva vene restorani meniiiid tehes _piiiu{nm{ edasi anda
vene kb'b'_qi qju[oofist eripira iihendades seda tinapievaseqa.
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TIPUATHOIO AIITIETUTA!
Head isu!

Soo[akurgi sakuska
Vodka 4 ¢f

Punasesostra-ornsoolalohe,
ti[fiﬁqpuﬁoor, konjakisiﬁu[

Ries[ing Rosacker Grand Cru, Alsace, France 16¢(

Pelmeenid siﬁerz’p[imse[t,
ﬁqpukoon roheline sibul, dddikas
Vigneto Rafael, D.O.C. Valpolicella Classico

Superiore, Tommasi, Veneto, Imfy 16¢/

Biifsteek d la russe,
hautatud hapukapsas, koorene
Eamjai;y'oni-mféikakaste, kartulid
Montecillo Reserva, Rioja, Spain 16¢f

Pavlova a la Aleksandra

Blue Nun Eiswein, Rheinhessen, Germany 8cl

68.00 EUR [ 598.40 SEK

N~/
XOAOAHBIE BAKYCKM

Kiilmad eelroad
Kalaassortii Z(ja'tkuﬁ kahele)

_punasesastra-ornsoolalohe, kiilmsuitsulohe,
ti[[iga (5msoofasiig, tsaari ﬁeeﬁngas,
konjakisibul, marineeritud koogiviljad
18.00 EUR / 158.40 SEK
Sakuska taldrik (jatkub kahele)

rostﬁi‘if, metsseasuitsuvorst, Soo@oekk,
kiipsetatud pardirind, adzikasampinjonid,
soolakurk, rohelised herned,
marineeritud kiogiviljad
17.00 EUR /| 149.60 SEK
Boeuf a la tartare
15.00 EUR [ 132.00 SEK

Suitsutatud punapeet
kits;juustuga
rohelised herned, punane sibul, Kreeka

dhkel, iirdisalat, meevinegrett
11.00 EUR / 96.80 SEK

T'OPSJYNME 3AKYCKMU
Stgaicf ja
kuumad éelroad

Kalamehe uhhaa
10.00 EUR / 88.00 SEK

Liﬁaseﬁanku ﬁoyoukoorega
11.00 EUR | 96.80 SEK

Pelmeenid siﬁer}'pdmse[t,
hapukoor, roheline sibul, dddikas
11.00 EUR | 96.80 SEK



LAVMHHOE MEHIO
Pliinide meniiii

Must kaaviar 50¢, 115.00
sibul, hqpuﬁoon Joofeeritud vutimunad, tsaari Ja[iin

Ridbisemari 309, 16.00
sibul, ﬁ@aukoon tsaari Ja[iin

Forellimari 309, 14.00
sibul, ﬁqpukoor, tsaari yﬁin

Siiamari 309, 14.00
sibul, hqpuﬁoon tsaari _]ﬂ[iin

Kolme ka[ammja valik 3x30y, 22.00

sibul, ﬁ@aukoon tsaari Ja[iin

BTOPBIE B/1FOJA
Pearoad

Praetud pieva kala, 20.00
soe y[oomtomatzl yargﬁsa[at, fore[[imag’akaste, muru[augwﬁarm[_ipﬁree

Kiievi kotlet (sidruni-tillivéiga tdidetud kanafilee),
aurutatud gparge[kuysas, Jounasesiﬁu[avéi, suitsqpeekonikarm[

21.00

Biifsteek a [a russe, 25.00
hautatud ﬁ@ouk@osas, koorene svamjoiry'oni-aﬁféikakaste,

practud mandelkartul

Saslokk lambasisefileest, 25.00
viirske ﬁc‘ib'giviﬁasa[at, kiilm tomato:peterse[[ikaste, jametud mandelkartulid

Rostitud vasikamaks salveiga, 20.00
koorene kory’akikaste, kiiiisfaugu artul, virske salat
Savoia kqpsa rullid riisi ja Eak[azvaaniga, 15.00
viirtsikas seenekaste

, AECEPT \

~ Magustow[m{ )
Paviova a la Aleksandra 8.00
Kiisitsi valmistatud ‘jddtise ja sorbeti assortii 8.00
Jiised johvikad, 8.00
kuum karamellikaste, vani[fjjéidtis
Juustuvalik 13.00

SEK

1012.00

140.80

123.20

123.20

193.60

176.00

184.80

220.00

220.00

176.00

132.00

70.40
70.40
70.40

114.40



Den ryska kokkonsten dr en inteqrerad del av den ryska kulturen och historien.

De forsta Lg;pgg[ternu om det ryska koket hirror fran skriftliga killor fran 1100- till 1700-talen.
Trots manga gemensamma drag finns det distinkta regionala skillnader i det ryska koket.
Matkulturen bland moskvaborna, fo[ﬁen i Sibirien och Ural, donkosackerna samt fo[ken vid
Vita havets strinder skiljer sig betydligt fran varandra.

Manga ritter som var kinda och Van{akgf/ig
oke

Pd 1700-talet ﬁdtjaﬂﬁ: det rysﬁa

a i ett omrdde var Jamktiskt taget okinda i andra omrdden.
rlffuenser frﬁn den viist-europeiska kokkonsten —

int}qck kom frﬁn det tyska, hollindska och senare fmns a koket.

De stormiga ()'ra’m[rir?arna pd 1900-talet
berikade samtiﬂfigt det tra

dmnade de regiona[a skillnaderna och
tionella rysku koket.

Vid sammanstillandet av menyn till den ryska restaurangen ombord har dven vi fb’rsb’kt att kombinera Jagens

rysku kok med dess

[IPVISITHOI'O AIITIETUTA!

Smaklig maltid]

Saltad sa[tgurka med fzonung
och griddfil

Vodka 4 cf

Ridavinbarsqgravad lax,
grdp{p{ il med dill, konjaks[b‘k

Riesling Rosacker Grand Cru, Alsace, France 16¢(

Pelmener a la Sibirien,
gréddfil, gron [k, drtika
Vigneto Rafael, D.O.C. Valpolicella Classico
Superiore, Tommasi, Veneto, Im[y 16¢f

Biffstek a la russe,
stuvad surkdl, persilje, krimig
cflamﬁignon och a&ﬁik%t sds, potatis
Montecillo Reserva, Rioja, Spain 16¢/

Paviova a la Aleksandra

Blue Nun Eiswein, Rheinhessen, Germany 8/

68.00 EUR | 598.40 SEK

XOAOAHBIE 3BAKYCKM
Kalla forratter

Fiskfat (for tvd)
Rodavinbirsgravad lax, kallrokt (ax,
dillgravad sig tsarens sill, konjaks(ok,

inlagda gronsaker

18.00 EUR [ 158.40 SEK

Fdrrdttzfat (for tvd)
rostﬁjﬂ, rokt roktvildsvinskorv, saltat
spick, ugnsbakatr ankbrast,
cﬁamjoinjoner i aoﬁikusﬁs, sa[tgurka,
grona drter, in[agc{a grb'nsaker
17.00 EUR [ 149.60 SEK

Boeuf a la tartarve
15.00 EUR [ 132.00 SEK

Rokt rodbeta med getost
grona drter, rodlok, valnotter, ortsallad,

ﬁonungsvino’igrett
11.00 EUR | 96.80 SEK

TOPSYNE 3AKYCKMN
Varma formtter

Uchha — fiskarens egen soppa
10.00 EUR / 88.00 SEK

Kb’ttseﬁ'anka med grdcfcffi[
11.00 EUR / 96.80 SEK

Pelmener a la Sibirien,
griddfil, gron [k, dttika
11.00 EUR | 96.80 SEK



GLAVHHOE MEHIO
Blinimenu

Svart kaviar 50q,
(oK, gm'ofaf il }oocﬁemde vakte[&igg, tsarens blini

Lojrom 30g,
1) ,gm'cfcfi[, tsarens blini

Forellrom 309,
(oK, gro'iofd il tsarens blini

Sikrom 304,
(oK, gm'ofaf il tsarens blini

Tre sorters rom 3x30g,

ok, graddfil, tsarens blini

BTOPBIE B/1FOJA
Huvudritter

Dagens stekt fisﬁ,
varm Jofommontomaﬂ och yarrissa[faof, sds med fore[[rom,

_potatispuré med gréslok
Kievkotlett (citron- och dillsmorfylld kycklingfile),

ﬁngao[ broccoli, rodlokssmor, ﬁaconjoomtis

Bjﬁ%tek a la russe,

stivad surkdl, krdmiq champignon och adjika sds, stekt mandelpotatis

Grifg.fpett med lammfilé,
salla pd fdrska gronsaker, kall tomatsds med ﬁersiﬁa,
stekt mamfeﬁoomtis

Stekt kalvlever med salvia
griiddig konjakssds, vitlokspotatis, fersk sallad

Savojkﬁfc{o[mar med ris och auﬁergine,
kryofdig svampsds

ECEPT
Efterrdatter

Pavlova a la Aleksandra
Handgjord glass och sorbet

Isiga tranbir,
varm karamellsds, vani[jg[ass

Ostar utvalda av kokschefen, tartletter med fikonsylt

16.00

14.00

14.00

22.00

21.00

25.00

25.00

20.00

15.00

8.00
8.00
8.00

13.00

SEK

1012.00

140.80

123.20

123.20

193.60

176.00

184.80

220.00

220.00

176.00

132.00

70.40
70.40
70.40

114.40



Russian cuisine is an integm[ part o Russian culture and Russian ﬁistory. The first refervences to
Russian cuisine date back to written sources from the 11th to 17th centuries.

Despite many common features, there are clear regiona tfiﬁ‘erences in traditional Russian cuisine.
Tﬁenfore, the foo‘{ (f the Moscovites, Siberians, and Don Cossacks as well as the food _pn_zpurezf Ey
eople from the Urals and White Sea area can vary significantly.

Dishes that are common in one area may prove to be virtually unknown in another.

As of the 18th century, Western European gastronomy — German, Dutch and later French cuisine
— started to irlﬂzence Russian cu[inury art.

However, the turbulent cﬁanges qf the 20th century harmonized the regiona[ Jiﬁerences, while
also enﬁancin_q the traditional cuisine.

We have created our Russian menu combining the historical with the contemporary

TR

[IPVIAITHOI'O AIITIETHUTA!

Bon qpyetite!

Salted yick[e appetizer
Honey, Sour Cream
Vodka 4 of

Redcurrant Marinated Gravlax,
Sour Cream with Dill, Cognac Onion
Ries[ing Rosacker Grand Cru, Alsace, France 16¢(

Siberian Jae[meni,
Sour Cream, Green Onion, Vinegar
Vigneto Rafael, D.O.C. Valpolicella Classico
Superiore, Tommasi, Veneto, Imfy 16¢/

Beefsteak a [a Russe,
Stewed Sauerkraut, Cream
Cﬁamjoignon andAoﬁika Sauce, Potato
Montecillo Reserva, Rioja, Spain 16¢/

Pavlova a la Aleksandra

Blue Nun Eiswein, Rheinhessen, Germany 8l

68.00 EUR [ 598.40 SEK

-
N~

XOAOAHBIE 3BAKYCKM
Cold starters

Fish assortment (for 2)
Redcurrant Marinated Graviax,
Cold Smoked Salmon, Slightly Salted
Lavaret with Dill, Czar’s Herring,

Cognac Onion, Pickles
18.00 EUR [ 158.40 SEK

Russian appetizer plate (for 2)
Roast Beef, Smoked Wild Boar Sausage,
Salt Pork, Grilled Duck Breast, Avﬁiku
Champignons, Salted Pickled Cucum-
bers, Green Peas, Pickled Vegetables
17.00 EUR | 149.60 SEK

Steak tartare
15.00 EUR /132.00 SEK

Smoked Redbeet with
Goat Cheese,
Green Peas, Red Onion, Walnut,

Herb Salad, Honey Vinaigrette
11.00 EUR | 96.80 SEK

T'OPSAYUE 3AKYCKM
Hot starters

Fisherman’s Uhha
10.00 EUR / 88.00 SEK

Meat So[yanka with Sour Cream
11.00 EUR / 96.80 SEK

Siberian Pelmeni,

Sour Cream, Green Onion, Vinegar
11.00 EUR | 96.80 SEK



b/AVMHHOE MEHIO

* Blini menu SEK
Black caviar 509, 115.00  1012.00
onion, sour cream, jooacﬁec{ quai[ eqgs, Czar’s blini
Vendace caviar 30g, 16.00 140.80
onion, sour cream, Czar’s blini
Trout caviar 309, 14.00 123.20
onion, sour cream, Czar’s blini
Lavaret caviar 30g, 14.00 123.20
onion, sour cream, Czar’s blini
Three caviar selection 3x30y, 22.00 193.60
onion, sour cream, Czar’s blini

; BTOPBIE B/1FOJA w

~ Main courses /
Fried Fish of the Day, 20.00 176.00
Warm Plum Tomato and Asparagqus Salad, Sauce with Troute Roe,
Potato Puree with Chive
Chicken Kiev (lemon-dill butter stuffed chicken fillet), 21.00 184.80
Steamed Broccoli, Red Onion Butter, Potfatoes with Smoked Bacon
Beg‘steuk a la russe, 25.00  220.00
Stewed Sauerkraut, Creamy Cﬁamyignon and A&ﬁika Sauce, Fried Almond Potatoes
Lamb Fillet Shashlik, 25.00 220.00
Fresh Vegemﬁfe Salad, Cold Tomato Sauce with Pars[ey, Fried Almond Potatoes
Broiled Veal Liver with Sage, 20.00 176.00
Creamy Cognac Sauce, Garlic Potato, Fresh Salad
Savoy Caﬁﬁage Rolls with Eggp[ant and Rice Stzﬁng, 15.00 132.00
Spicy Mushroom Sauce

7 AECEPT \
\ Desserts )

Pavlova a la Aleksandra 8.00 70.40
Handmade Ice Cream and Sorbet Assortment 8.00 70.40
Frosted Cranberries with Hot Caramel Sauce, 8.00 70.40

Vanilla Ice Cream

Cﬁg(’s Cheese Selection with Fig Tartlet 13.00 114.40



Pycckas xyxua — amo nHeomdeAumasn uacmo pycckoi KYAbmypor u ucmopuu.

Ilepevie ynomunanus pyccxoi KYxHu OMHOCAMCA K nucbMeHHbIM ucmounuxam 11-17 sexoe.
Hecmompsa na mnozue obujue uepmot, pycckasi KYxus CUAbHO pasauvaemcs no pezuonam. Kyxnu
H0620p00ues, mockeuueil, sxumereii Cubupu u Ypara, 0onckux u mepexkckux Ka3zaxos, a maxxe
HAapo0086, xusyuux Ha bepezy beaozo mops, curvno pasauvatomes. Muozue 6a100a, ussecmuoie u
mpaouyoHHbvle 6 00HOM pezuoHe, NPaKmuuecku He3HAKOMbL KUMEAAM IPYIux pezuoHos.

B 18 gexe Ha pycckyto KYXHIO HAYAAO 0KA3bLEANb BAUAHUE MAKKe 3anadHoesponelicKoe
KYAUHAPHOE UCKYCCMBO — HeMeyKasl, Z0AAAHICKAA U no30Hee PPpanyy3cKan KYxHsl.
Oonaxo cmpemumerviote usmenenus 6 20 sexe noéAexAu 3a co001i 3HAUUMEALHOE CAUAHUE
PeUOHAABHIX PASAUHLLL, A MAKKe 0602amuAY 061eHapoOHYIO0 PYCCKYIO KYXHIO.
Cocmasans menio pycckozo pecmopana Ha napome, Mot maxxke cmaparlico nepedantv UCHopuiecKoe

Ipuamnozo
annemumal!

Coaétivle ozypuol Ha 3aKYcKy
C MEJOM U CMemaHoll
Vodka 4 cl

/ococob HexXHO020 NOCOAA
MAPUHOBAHHDLU € KPACHOU
CMOPOOUHOT,
cmemana ¢ Yykponom, AyK 6 KoOHviKe
Riesling Rosacker Grand Cru, Alsace, France 16cl

Cu6upc1<ue NeAbMeHU,
CMemana, 3eAeHolil AyK, yKcyc
Vigneto Rafael, D.O.C. Valpolicella Classico
Superiore, Tommasi, Veneto, Italy 16cl

Buguwmerc a la russe,
Myulénas KeaueHas Kanycma,
CAUBOUHDBLL COYC € ADKUKOU U
WAMNUHDOHAMU, KAPMOPeAb

Montecillo Reserva, Rioja, Spain 16cl

«Ilasrosa» a la Aleksandra
Blue Nun Eiswein, Rheinhessen, Germaniy 8l

68.00 EUR / 598.40 SEK

XoaoOonvie 3aKycku

Puvibroe accopmu (0as dsoux)
AOCOCH HEXHO20 NOCOAA
MAPUHOBAHHDIU C KPACHOU
CMOPOOUHOU, AOCOCL XOAOOHO20
KOnueHus, Ppuie cuza HexHoz0 1ocoAa
C YKponom, uapckas cereoxa, Ay« 6
KOHbAKE, MAPUHOSAHHDLE 0601UU
18.00 EUR / 158.40 SEK

3axycka (0A1 déoux)
pocmoug, bacmypma, Konuénas
KoADaca u3 kabana, caro, xaperas
YymuHas zpyoKa, WamMnuHboHvl
A0KUKOI, COACHDIE 02YPUUKU, 3eACHBLI
20pouter, MApUHOGAHbe 060ULU
17.00 EUR / 149.60 SEK

Tapmap us z0610utivl
15.00 EUR / 132.00 SEK

Konuérnas kpacras céeéxaa c

KO3bUM CbIPOM,
3eAEHDLIL 20poliex, KpacHolil AYK,
2peuKutl opex, Caram us3 npsHbvx

mpas, medosolil 6utezpen
11.00 EUR / 96.80 SEK

TI'opsuue 3axycxku

Puibayxas yxa
10.00 EUR / 88.00 SEK

MsicHas corssHKa co cmemaHot
11.00 EUR / 96.80 SEK

Cubupckue neabmeru,
cMemana, seAevlil AYK, yKcyc
11.00 EUR / 96.80 SEK



bAuntoe meHro

7" ) EUR

Yepraa uxpa 50¢, 115.00
AYK, CMeMana, nepeneAuoe Suuo nawom, uapckut OAUH

xpa panyuxu 30e, 16.00
AYK, CMemana, yapckutl OAUH

Wxpa gpopeau 30¢, 14.00
AYK, CMemana, uapckuil OAUH

Vxpa cuza 30, 14.00
AYK, cMemana, yapckui OAun

Accopmu u3 uxpvt mpex 61udos 3x30z, 22.00

AYK, CMemana, yapckutl OAuUH

Bmopwvie 6A100a

Kaperias poiba o,
MENABLU CAAAM U3 CAUB0BDLX ﬂOMMaOPOG u cnapxu,
coyc ¢ UKpoli Ppoperu, Kapmogpeavtoe niope ¢ UWHUMM-AYKoM

Komaema no-xuescxku 21.00
(kypuroe pure, ¢ HAUUHKOU U3 AUMOHHO -YKPONHO20 MACAL),

TlllpOGll/‘l 6}?01(1(0/\14, CAUB0UYHOE MACAO C Kp(lCHbl.M f\yKOM,

KapmogPeab ¢ KOn4eHviM 0eKoHOM

Buguwmerc a la russe, 25.00
mywénas xeauenas Kxanycma,

CAUBOUHDLLL COYC € ADKUKOLL U ULAMNUHDOHAMU,

Kapervlit MUHOAADHUIU KAPmMoPeab

Hawavik u3 srymperinezo gure daparuHbl, 25.00
CANAM U3 C6EXKUX 060ULeLL, XOAOOHDITL TMOMAMHBLLL COYC C NEMPYULKOL,
Kapenvlth MUHOAADHOLIL KAPMOPeAb

Oo0>xapetitias measuvs nevensp ¢ ularpeem, 20.00
KOHbAUHDBLU COYC HA CAUBKAX, YeCHOUHbLU Kﬂpm0¢€]\b, C6eXUU caram

[oayOu bt U3 casotickou Kanycmol ¢ pucom u oaxaaxarom, 15.00
ocmpuiii pudHotL coyc

Aecepm
«Ilasrosa» a la Aleksandra 8.00

Accopmu u3 npuzomosAeHHuIX 8pyuHY10 Mopoxetrozo u copoe 8.00

AedsHas karoxaa, 8.00
20pAUUTL KAPAMEADHBLU COYC, BAHUADHOE MOPOXKeEHoe

Coipui no 6vi00py wed-nosapa, 13.00

mapmaremxa ¢ UHXKUPHBDIM 6APEHDEM

SEK
1012.00

140.80

123.20

123.20

193.60

176.00

184.80

220.00

220.00

176.00

132.00

70.40
70.40
70.40

114.40



