PECTOPAH
ACTOPUA

XO/N04HbIE 3AKYCKHA
K BAWLEMY CTONY

MKpa 6enyxba, ACTpaxaHb
302/50¢2 | 11500 /18500

MKpa 6enyxba lMpemnym,
AcTpaxaHb 50 2 | 44900

MKpa KeTbl 50 2 | 4200

MKpa nogaeTcAa C 0/1a4bAMU U TOCTaMU

© MapwuHoBaHHasA 6aaTuiicKas
cesbab 120 2 | 1100
C OMBAPHLIM Kapmodenem, yKponom
U MApUHOBAHHLIM KPACHBIM NTYKOM

PbibHas Hapeska 150 2 | 3600
/10COCh 2PABAAKC, KONYeHdst OcempuHd
U KonyeHas opens

MscHble geankarecsl 300 2 | 3450
85/1€HAN 0A1€HUHA, Kon4veHbll cBuHoU basbik,
KONYeHdas ymuHas epyoka u casno,
noaaromcs ¢ xpeHom, 2opuuyed,
MAPUHOBAHHBIMU KOPHUWOHAMU

U mocmamu u3z 6opodUHCKO20 x1e6d

¥ © AccopTu pepmMepcKuxX CbipoB 250 2 | 4400
nodaemca ¢ 2pUCCUHU, OPexoM NeKaH,
BUHO2PAOOM U BAPEHbEM U3 UHMCUPA

¥ © AccopTu CBeXMX OBOLLEi 220 2 | 1350
baKUHCKUE 02ypubl, y30eKcKue momamsi,
peduc, NaNpuKd, ceexcds 3e/eHb

¥ © AccopTM MapMHOBaHHBIX
oBolweii 230 2 | 1300
KBAWEHAN Kanycmd, KOPHUUWOHbI, MOoMamesi,
yepHeble U besble 2py30U, 0/1UBKU

A oMaLuHMe MMPOXKKKM 3 WIT 60 2 | 850
¢ kanycmol u atiuom, ¢ 20850uHoU,
C 96/10KOM

—— 3AKYCKU U CAZIATBl ——

¥ © OBoLYHOI canat | 1600
peduc, ozypeu, 1UCMbs canamd, 0msdpHoe
aduo, ykpon, cmemad

¥ © BuHerpet | 950
c8eKNd, Kapmodpensb, MOPKO8b, 3e/1eHbIl
20pOWeK, MapuHOBAHHLIU ozype,

= HexHbili nawrer us pya-rpa
M KypU1HOIi neyenn | 1800
¢ wcene u3 nopmeeliHa u Noo#apeHHou
6PUOWILIO

¥ © Canart U3 CBEXKUX OBOLLEeM
C agpireiickum coipom | 1800
U dpOMAmHbIM NOOCONHEYHBIM MAC/IOM
U WApeHbIMU CeMeYKamu

¥ © Byppara ¢ y36eKcKumu TomaTamu | 2300
U COycOM necmo

Cenbab nog wy6oii | 950

~ ‘;J TapTap U3 BOPOHEKCKOI MPamMOpPHO
roBsiguHbl YepHbiii AHryc | 3100
CO CBEMCUM MOMAMHBIM COKOM,
MOCMOM U3 MHO203epH08020 x1ebd
U KapMOo@enbHbIM X80pOCMOM

® CTO/MYHBIN canaTt Actopusa | 1300
¢ KypuHoU 2pydkol, kapmodenem,
MOPKOBBIO, MAPUHOBAHHBIM 02YPUOM,
3e/1eHbIM 20POWKOM, SUUOM U MalloHe30M

Ir
©@® A Canat OnmBbe
€ Kam4aTckum Kpabom | 4200
C 3e/1eHbIM 20POUIKOM, MOPKOBbIO, d8OKADO,
peducom u malloHe3oM

Aomalunuii xonogey, | 1600
C MAPUHOBAHHbIMU O80WAMU U COYCOM U3 XpeHd

v - BeretapmaHckoe 6/1K)AO

— FOPAYUE 3AKYCKH

Kpem a 2151 PeiiH | 1600
80/1080H C MEAAMUHOU U CMOPYKAMU,
mywéHeil bbiyul xeocm

O6:kapeHHas dya-rpa | 3450
C CE30HHBIMU (PPYKMAmu, Ntope u3
cesnbdepes U Mocmom u3 bpuowu

~_____ AOMALWIHHME NE/AIbMEHH
N BAPEHUKUA

CubUpPCKMe nesbmeHun | 1700

C CONEHbIM MACNOM, cMemaHoll U yKponom
uau

8 KYPUHOM BynboHe co caexcell 3e1eHbI0

MesbMeHU ¢ KpaboBbIM MACOM | 4200
C CONIEHbIM MACAOM, CMEMAHOU U YKpONom

¥ BapeHukHM ¢ KapTodesem
1 rpubamu | 1600

c celpom [proliep, cmemarol u nempyuwkol

Cynbl

Bopuy | 1600
co caeknol, 208a0uHOU, kanycmodu
u cmemanoUl, NUPOMCOK C kanycmod

ConsHKa | 1650

C O/UBKAMU, CONEHBIM 02YPUOM, CANSMU,
Kanepcamu, NUMOHOM U CMEMAHoU,
NUPOMCOK € Kanycmot

= Pacco/IbHUK MO-/IEHUHIPaACKM | 1450
C COMIEHBIM 02yPUOM, 208530UHOU,
nepnosKol U 080WAMU

= ¥xa | 2600
U3 0OCEMPUHbI, CyOdKd U 10COCS
C 080WAMU

KoHcome MonTe-Kapso | 1200
U C10EHbIU NUPOMCOK C MACOM

Aomalunuii x1e6 450 2 | 600

HuskokanopulHbll x1e6 Ha domawHed
bU0-3aKB8AcKe U3 NAMu 8udo8 MyKu:
nweHuyHou 6en0l u UenbHo3epHosol,
oscsHol, pyucarol u nonbsHou,

c dobasneHuem CemMsiH /bHd

U KyHCymd — UCMOYHUK NO/1E3HbIX
8eW,EeCms U MUKPO3/1emMeHmMo8

o

PbiIBA

® O6)KapeHHan fa/IbHEBOCTOYHaA

yepHas Tpecka | 2800
¢ cuyuaulickold kanoHamou, coycom u3
KpacHoU nanpuku u 6asunuKo8biM MACAOM

® Jlococb Ha rpune | 3200

CO WNUHAMOM, MUAUAMU, MOANKOCKAMU,
Kpegemramu u COycom u3 61020 8UHA

Pune mypmaHCKoOro nasatyca

Ha napy | 3100

¢ nepnoskol, ceeknol, 3eaeHol cnapxcel,
YKPONOM U MACASHBIM COYCOM C WAMNAHCKUM

Aopago Ha rpuse | 3100

C KUHOd, mabysie U3 pyKo/sl C 080WAMU,
KPeMOoMm U3 hemel, pucmawikamu

u 2paHamosol 3anpaskotl

MACO

® Fony6Lbl U3 CAaBOMCKON KanycThl | 1800

€ 20880UHOU U CBUHUHOU, puCoMm,
MOMAMHBIM COYCOM U cMemaHoU

@ ¥apeHblii ubinieHoK Tabaka | 2200

C MON00JbIM Kapmodenem, 2pubamu
u tdo2ypmosbiM Coycom

= MokapcKkas KoT/eTa | 2100

C MAPUHOBAHHBIM 02YPUOM, HAPEHLIM
Kapmodenem, 1yKom U MOMAMHBIM COYCOM

KoT/eTa no-kueBcku | 2200

C YECHOYHBIM MAC/IOM, 2peyel, 3e/1eHbIM
20POWKOM, 2pUBAMU, MPogeNbHbIM
KO3bUM CbIDOM U K/IOKBEHHLIM COYCOM

® = BedcrporaHos | 2300

C 2pubamu;, KapmodenbHeIM Ntope U cmemarol

© Pubaii cTeiK M3 BOPOHEKCKOM

MPaMOPHOV FOBsIANHbI

YepHbii AHryc 300 2 | 6400

c macnom Kace de lMapu, coycom

U3 KPACHO20 BUHA, NepeYHbIM COYCOM
U Kapmode/bHbIM X80POCMOM

KapeHas Bbipe3Ka BOPOHEXCKOM
roBsifnHbI YepHblii AHryc | 5600

c ya-2pa, 2pubamu, nrope u3 cenboepes
U MpogesbHbIM COYCOM

3aneyeHHas yTuHasA rpyaka | 1800
CO WINUHAMOM 8 CIUBOYHOM Mdce, Mblkeoll

U MSACHBIM MCY C BUHO2PAOOM

— BETETAPUAHCKUE BAIOAA —

¥ lMep/10BKa €O cBEK/OI | 1600

3eneHol cnapxcell u celpom byppama

¥ OBowyHoi1 Kebab Ha rpune | 1400

€ opexosoll canbcol U KOPUaHOPOM

¥ O6:kapeHHbIi MO/10AOM

KapTodenb | 1200
C 8eWEHKAMU, nempyuwKol
U 3€/1€HbIM /TYKOM

-6/1104,0, COgeprKaLliee CBUHNHY - 61040 6e3 copepanna roTera A - pupmenHoe 611040 ACTOpM = - 611040 CaHKT-NeTepGyprckoil KyxHu

Ha Haluer KyxHe UCnob3yrTCA CepTUPULMPOBAHHbIE MPOAYKTbI MECTHBIX pepMEePCKMX XO3ANCTB. /1A NOAYYEeHWUA NOAHOK MHPOPMaLMK, NOXanyiicTa, 0bpaTUTech K COTPYAHUKaM pecTopaHa.
Mbl C y,0BONBCTBYEM NPEANIOKUM Balliemy BHAMaHWIO MCHePrbIBatoLLLYI0 MHPOPMaLWIo 0 Bt04aX MEHIO B COOTBETCTBM C AGUCTBYIOLLMM 3aKOHOAaTebCTBOM P®. /114 NoNyHeHUA NONHOMK
nHdopmaymn 06 anneprerax, noxanyicra, 0d6patnTecs K HalWWM COTPYAHVKaM. LieHbl ykasaHbl B pybasx, B Tom uncae HAC

ﬁ PecTopan AcTopuAa nogaepsmsaeT npoekT MpasuTensctea CaHkT-MeTepOypra «[eTepOyprcxkan KyxHs».



ASTORIA
RESTAURANT

—— ZAKUSKITO SHARE ——

Beluga caviar, Astrakhan
3og§50g | 11500 /18500

Beluga caviar Premium,
Astrakhan 50 g | 44900

Keta caviar 50 g | 4200
Caviar is served with pancakes or toasts

© Marinated Baltic herring 120 g | 1100
boiled potatoes and dill, pickled red onion

Assorted fish 150 g | 3600
salmon gravlax, smoked sturgeon
and smoked trout

Assorted charcuterie 300 g | 3450
dried deer tenderloin, smoked pork balik,
smoked duck breast & lard, served with
horseradish, mustard, pickled cornichon
and toasted Borodinsky bread

¥ @ Assorted local and imported
farmer’s cheese 250 ¢ | 4400
served with grissini, pecan nuts,
grapes and fig jam

¥ ® Assortment of fresh
vegetables 220 g | 1350
Baku cucumbers, Uzbek tomatoes, radish,
bell pepper, fresh herbs

¥ © Assortment of marinated
vegetables 230 g | 1300
sour cabbage, cornichons, tomatoes,
black and white milk mushrooms, olives

Homemade Pirozhki 3 pcs 60 g | 850
cabbage & egg, minced beef, apple

—— STARTERS & SALADS ——

¥ © Seasonal salad | 1600
red radish, cucumber, lettuce, boiled egg,
dill, soured cream

¥ © Russian Vinegret salad | 950
boiled red beets, potatoes, carrots,
green peas and pickled cucumbers

= Foie gras and chicken liver parfait | 1800
port wine jelly, toasted brioche

¥ © Fresh vegetable salad with Circassian
cheese | 1800
sunflower oil dressing and roasted seeds

¥ © Burrata with Uzbek tomatoes | 2300
and basil pesto

Russian dressed herring | 950
boiled potatoes, carrots, beetroot, egg

HOT STARTERS

Créme a la Reine | 1600
veal & morel vol au vent, braised oxtail

Pan seared foie gras | 3450
roasted seasonal fruits, celeriac purée
and toasted brioche

HOMEMADE PELMENI
& VARENIKI

Siberian pelmeni | 1700

salted butter, soured cream and dill
or

chicken bouillon and fresh herbs

Kamchatka crab pelmeni | 4200
salted butter, soured cream and dill

¥ Potato and mushroom
vareniki | 1600
Gruyere cheese, soured cream and parsley

Ir
= i Voronezh Black Angus
marble beef tartare | 3100
fresh tomato juice, toasted sour dough,
pomme paille

@ Astoria Stolichny salad | 1300
roasted chicken breast, potatoes, carrots,
pickled cucumber, green peas, boiled eggs,
mayonnaise

Ir

= A Kamchatka crab Olivier salad | 4200
green peas, carrot, avocado, white radish,
mayonndaise

Kholodets | 1600
traditional cold meats in aspic, beef and pork,
pickled vegetables and horseradish sauce

V. vegetarian dish

SOUPS

Borsch | 1600
beetroot, poached beef, cabbage, soured
cream and mini cabbage pie

Solyanka | 1650
olives, salted cucumbers, local salami, lemon,
capers, soured cream and mini cabbage pie

= Leningrad style Rassolnik | 1450
with pickled cucumber, beef, pearl barley
and root vegetables

= Ukha | 2600
with sturgeon, pike-perch, salmon
and vegetables

Consommé Monte Carlo | 1200
puff pastry minced beef patty

Homemade bread 450 g | 600

Our bread made with five types of
flour: wheat, whole wheat, oatmeal, rye
and spelt, with flax and sesame seeds
added, made with bio-sourdough which

helps digestion and supports immunity

FISH

® Seared Far Eastern black cod | 2800
with Sicilian caponata, red paprika sauce
and basil oil

® Grilled salmon | 3200
with spinach, mussels, clams, prawns
and white wine sauce

Steamed Murmansk halibut filet | 3100
pearl barley, beetroot, green asparagus
and champagne butter sauce

Grilled dorado | 3100

quinoa, arugula and grilled vegetable
tabbouleh, feta cream, pistachio and
pomegranate dressing

MEAT

© Russian Golubtsy | 1800
Savoy cabbage roulades with minced beef,
pork and rice, tomato sauce and
soured cream

® Chicken Tabaka | 2200
new potatoes, mushrooms and yogurt
sauce

= Pozharsky cutlet | 2100
pickled cucumber, pan fried potatoes,
onions and tomato sauce

Chicken Kiev | 2200

wild garlic butter, buckwheat porridge,
green peas, mushrooms, truffle goat cheese
and cranberry sauce

® = Beef Stroganoff | 2300
mushrooms, mashed potatoes
and soured cream

Voronezh Black Angus marble

 ribeye steak 300 g [ 6400
Café de Paris butter, spicy red wine sauce
and spicy peppercorn sauce, pomme paille

Roasted Voronezh Black Angus

beef tenderloin | 5600

pan fried foie gras, sautéed mushrooms,
celeriac purée and truffle sauce

Roasted duck breast | 1800
@ buttered spinach, butternut squash
and duck jus with grapes

VEGETARIAN

¥ Pearl barley porridge | 1600
beetroot, green asparagus, Burrata

v Grilled vegetable kebab | 1400
with nut salsa and coriander

Pan fried new potatoes | 1200
with oyster mushrooms, parsley
and green onions

v

.
- contains pork - glutenfree dish . - Astoria signature dish @ - dish of St. Petersburg cuisine

Our kitchen supports local farmers using their certified products. For full information, please contact our staff.

We will be glad to present full description for menu items upon request.

Fora fulllist of allergens, please ask a team member. Prices are quoted in roubles, VAT included

ﬁ Astoria restaurant proudly supports the Saint-Petersburg Government’s «Saint-Petersburg Cuisine» project.



