From the table

EUR
Uzkodu vai desertu galds 10.00
pasutot silto pamatedienu no a la carte eédienkartes
Uzkodu un desertu galds 16.00
pasutot silto pamatedienu no a la carte eédienkartes
Uzkodu un desertu galds 21.00
bez silta pamatediena
Forrattsbord eller dessertbord 10.00
kombinerad med varmratt fran a la carte menyn
Forratts- och dessertbord 16.00
kombinerad med varmratt fran a la carte menyn
Forratts- och dessertbord 21.00
utan varmratt
Starter or dessert table 10.00
when you order warm main course from a la carte menu
Starter and dessert table 16.00
when you order warm main course from a la carte menu
Starter and dessert table 21.00
without warm main course
3aKyCcKM 1AM BHIOOP AecepToB Ha IIBeACKOM CTOAe 10.00
(ecam BBl 3aKa3bIBaeTe ropsdee 13 acCOPTMMEeHTa OCHOBHBIX 04104)
3aKyCcKM 1 BLIOOP AecepTOB Ha IIBeJCKOM CTOAe 16.00
(ecam BbI 3aKa3bIBaeTe ropsdee 13 acCOPTUMMEHTa OCHOBHBIX 04104
3aKyCcKM 1 BLIOOP AecepTOB Ha IIBeJCKOM CTOAe 21.00

(eC/l]/I BBl HE 3aKa3blBaeTe rop:i4dee 13 aCCOpTMMeEHTa OCHOBHBIX 6AIO,ZI,)

Menu

Uzkodu galds / Forrattsbord / Starter table / 3akycku Ha 1mBeACKOM cTOA€

Piles kraitina, tumsa aprikoZu merce, pile ar darzeniem mikla

Ankbrost, mork aprikossas och knyte med anka och gronsaker

Duck Breast, Dark Apricot Sauce, Duck and Vegetable Bundle
YTuHas rpyAKa, TEMHBIN aOpMKOCOBBII COYC, YTKa VM OBOIIU B TeCTe

vai/ eller/ or/ vai/ uau

Cepta versa fileja un versa kratina ar zemesriekstu glaziru,
Madeiras merce, sautéeti burkani un terine ar murkeliem un kartupeliem
Stekt oxfilé och jordnotsglaserad oxbringa,
Madeirasas, braserade morrotter och terrin pa toppmurklor och potatis
Fillet of Beef and Peanut Glazed Beef Brisket,
Madeira Sauce, Braised Carrots and Terrin with Morels and Potato
Kapenoe ¢pu.e Obika 1 TAa3MpOBaHHas 3€MASTHBIMY OpexaMy ObIubs IPyAMHKa,
coyc-Mageripa, TyIIéHas MOPKOBb, KapTO(eAbHBIN TePPUH CO CMOPYKaMI

Desertu galds / Dessertbord / Dessert table / Beitbop aecepTos Ha mBeacKOoM cTOA€

36.00 EUR /335 SEK
Club One 32.00 EUR / 298 SEK

SEK

93

149

195

93

149

195

93

149

195

93

149

195



Uzkodas

EUR

Ceézara salati
ar griletam tigergarnelem Maza porcija ka uzkoda 11.00
Liela porcija 14.00

Cezara salati ar vistu Maza porcija ka uzkoda 9.50
iela porcija 12.00
Parmas skinkis, 11.00
muskata-melones salati, Visterbotten merce
Murkelu zupa un trifelu krems 10.00
Pamatedieni
Cepts lasis, 19.00

omaru meérce ar vanilu, fenhelis ar organiska citrona piedevu,
selerijas un kartupelu terine

Piles kruitina, 20.00
tumsa aprikoZzu merce, pile ar darzeniem mikla

Cepta versa fileja un versa kriitina ar zemesriekstu glazuru, 24.00
Madeiras mérce, sautéti burkani un terine ar murkeliem un kartupeliem
Apcepti baklazani, 16.00
marineti kirSu tomati, belugas lecas 4 la Lyonnaise

Deserti
JOEurta sorbets 7.50
erkskogu kompots, anisa marinéts ananass
Baltas Sokolades un mellenu kiika 7.50
kaltetas mellenes un apelsinu koka ziedu medus
Siera plate 12.00
Petit four a la Tallink 2.50

@
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RUSSIAN A LA CARTE

Boeuf a la tartare 12.00

Pelmeni sibiriesu gaume, 11.00
krejums, sipols, etikis

e
S

Kijevas kotlete (ar citrona — dillu sviestu pildita vistas fileja), 21.00
pukukapostu - brokolu ragti, maurloku-kartupelu biezenis, dzérvenes
Bifsteks a la russe, 25.00

Konjaka un foie gras sviests, sauteti skabie kaposti ar kréjumu,
kartupeli ar pétersiliem, portvina merce

Jera filejas Sasliks, 24.00
svaigi darzeni, tomatu meérce, kartupeli ar péetersiliem
Romanovu zemenes 8.00

Ledainas dzéervenes, 8.00
karsta karamelu merce, vanilas saldéjums

SEK
102

130

88
112
102

93

177

186

223

149

70

70

112
23

112
102

195

233

223

74
74



Forratter

EUR

Caesarsallad med grillade jatterdkor 12 11.00

1/1  14.00

Caesarsallad med grillad kyckling 1/2 9.50

1/1  12.00

Parmaskinka, 11.00
cantaloupe-melonsallad och véasterbottensas

Murkelsoppa och tryffelcremé 10.00

Huvudratter
Rostad lax, 19.00

vanilj smaksatt hummersas, fankal smaksatt med organisk citron,
selleri-potatisterrin

Ankbrost, 20.00
mork aprikossas och knyte med anka och gronsaker

Stekt oxfilé och jordnétsglaserad oxbringa, 24.00
Madeirasas, braserade morrotter och terrin pa toppmurklor och potatis

Roastad aubergine, 16.00
marinerade korsbarstomater, beluga linser & la Lyonnaise

Efterratter

Yoghurtsorbet, 7.50
krusbarskompott och anismarinerad ananas

Vitchoklad-blibarstarta, 7.50
torkade blabéar och apelsinblomshonung

Ostfat 12.00
Petit four a la Tallink 2.50
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RUSSIAN A LA CARTE

Boeuf a la tartare 12.00
Pelmener a la Sibirien 11.00
graddfil, 10k, attika

Kievkotlett — citron- och dillsmorfylld kycklingfilé, 21.00

blomkal och broccoliragu, potatispuré med graslok, tranbar

Biffstek a la russe, 25.00
aromsmor med konjak och foie gras, graddfilsstuvad surkal,
persiljepotatis, portvinssas

Grillspett med lammfilé, 24.00
sallad pa farska gronsaker, tomatsas, persiljepotatis

o
A

Jordgubbar a la Romanov 8.00

Isiga tranbir, 8.00
varm karamellsas, vaniljglass

SEK

102
130

88
112

102

93

177

186

223

149

70

70

112
23

112
102

195

233

223

74
74



Starter

Caesar Salad with Grilled Tiger Prawns 1;2
11

Caesar Salad with Chicken Small (as a starter)
Large

Parma Ham,
Cantaloupe Melon Salad and Vasterbotten Sauce

Morels Soup and Truffle Cremé

Main course

Roasted Salmon,
Vanilla flavoured Lobster Sauce,
Fennel spiced with Organic Lemon, Celery and Potato Terrine

Duck Breast,
Dark Apricot Sauce, Duck and Vegetable Bundle

Fillet of Beef and Peanut Glazed Beef Brisket,
Madeira Sauce, Braised Carrots and Terrin with Morels and Potato

Roasted Aubergine,
Marinated Cherry Tomatoes, Beluga Lentils & la Lyonnaise

Dessert

Yoghurt Sorbet with Gooseberry Compote and
Anise marinated Pineapple

White Chocolate and Blueberry Cake,
Dried Blueberries and Orange Flowers Honey

Cheese plate
Petit four a la Tallink _
)
RUSSIAN A LA CARTE
Steak Tartare

Siberian pelmeni,
sour cream, onion, vinegar

E ey
i

Chicken Kiev (lemon-dill butter stuffed chicken fillet),

cauliflower and broccoli ragout, potato puree with chive, cranberries

Beefsteak a la russe,
Cognac and foie gras butter, sauerkraut stewed with sour cream,
parsley potato, port wine sauce

Lamb fillet shashlik,
fresh vegetables, tomato sauce, parsley potato

Romanoff strawberries

Frosted cranberries with hot caramel sauce,
vanilla ice cream

EUR

11.00
14.00

9.50
12.00
11.00

10.00

19.00

20.00

24.00

16.00

7.50
7.50

12.00
2.50

12.00
11.00

21.00

25.00

24.00

8.00
8.00

SEK

120
130

88
112
102

93

177

186

223

149

70
70

112
23

112
102

195

233

223

74
74



3aKyCKM

EUR SEK

Caaar «Ile3sapb» (Caesar)
C TMTAaHTCKMMM KpeBeTKaMu 1/2 11.00 102

11 14.00 130
Caaart «lle3sapb» (Caesar) c Opoiiaepom

1/2 9.50 88

11 12.00 112
IlapMckasi BeTunHa, 11.00 102
caZaT U3 KaHTaAyIICKOI ABIHMU, COYC U3 CchIpa «BectepOoTTen»
Cy1 13 cTpO4YKOB M TPIO(QeAbHBIN KpeM 10.00 93

OcHOBHBIE 011044

OO0G>xapeHHBIN 10COCh, 19.00 177
IPUIIPABAEHHBIN BAHUABIO COYC U3 OMAPOB, IIPUIIPABAECHHBIN
OpraHn4ecKM AUMOHOM (deHXeab, KapTo(peAbHBIN TEPPUH C ceabAepeeM

Yr1unas rpyaka, 20.00 186
TEMHBI aOPVMKOCOBBIN COYC, YTKa U OBOLIIN B TeCTe

Kapenoe ¢puae ObIKa 1 raasmpoBaHHasI
3eMASTHBIMI OpeXaMVl ObIUbs TPy AMHKA, 24.00 223
coyc-Magelipa, TyIIéHas MOPKOBb, KapTo(eAbHBII TePPIH CO CMOpUYKaMU

OO0>xapeHHBIN OaKkaa’kaH, 16.00 149
MapUHOBaHHbIE TOMATEI-Ueppy, OeAy>Kbsl yedeBUIia I10-AMOHCKHU

AecepThl
VorypTosoe copGe, 7.50 70
KOMIIOT 13 KPpBI)KOBHIKA, MapMHOBaHHBII B aHIICe aHaHaC
IInpoxxHOe ¢ 6eabIM MOKOAaA0M ¥ YePHUKOM 7.50 70
CyLLIE€HAas YepHIKa, M€/ C IIBeTKOB aIrleAbClHa
AccopTHu CbIpOB 12.00 112
Petit four a la Tallink 2.50 23

@
RUSSIAN A LA CARTE

TapTap m3 roBsIAVIHBI 12.00 112

Cudupckme nmneabMeHun, 11.00 102
cMeTaHa, AyK, YKCyC

ot

Koraera mo-kKmeBcKkmu 21.00 195
(kypuHOe (r1ae, c HAUMHKON 13 AMMOHHOTO-YKPOITHOIO MacAa),pary 13 LIBeTHO
KaIlyCThl OPOKKOAM, KapTOodeabHOe MI0pe C CMOMPCKUM AYKOM, KAIOKBa

budgmrekc a la russe, 25.00 233
Dya-rpa Ha KOHBSIKE CO CAVIBOYHBIM Mac/A0M, TYIIIEHasI CO CMeTaHO KBaIlleHasI KaIlyCTa,
KapTodeab C IIETPYIIIKOIA, COYC C IIOPTBEITHOM

IMamapIk 13 BHyTpeHHero ¢puae OapaHIHDI, 24.00 223
cazaT 13 CBeKIX OBOIIel], TOMaTHBII COyc, KapTo(eab € IeTPYILIKON

KayOHuka 1o-poMaHOBCKI - 8.00 74

/leastHast KAIOKBA, 8.00 74
roOpsTYUN KapaMeAbHBIN COYC, BAHMABHOE MOPOKEHOe



