PECTOPAH &&BAP
XOSAHANFI AN N

CUBUPCKAS, ANbNUACKASA KYXHA & TPUIIb

Dear Cuest

Welcome to our unique ”Hozyain Taigi” restaurant-museum.
The restanrant was named after the eponymous  film with Viadimir
V sofsky as a star. The shooﬁng of this movie took place not far
/%m Krasnoyarsk, in the village Vyesjiy Log.

In the interior of the restaurant i =
you can admire the unigue phofogmphs and ' f
props. from the archives of "Hozyain Taigi"
and "Vertical”  movies, manuscripts of
Viadimir Semenovich, the photographs _-~ai8
from his personal archive, g 9
the collection of skiin equipment
and other museum exhibits.

These details do not strike

the eye, but they make

our restaurant memorable

and different from others.

We did our best to make you feel the Russian spirit,

in particularly, the breadth of the Siberian soul through the menn

of the ”Hazyain Taigi” restaurant. We have collected the rare
recipes of traditional local dishes that are presenfed
to you in the original performance by our team of cooks.

Cgjoy yorr gastronondic tip!

ALEKSEY
ROVINETS

CHEF OF THE RESTAURANT
«HOZYAIN TAIGI»

o e mm o

|
Aleksey took a course with Yunas Grip,
chef of the restaurant <Scandinavia»
in Moscow, also with the following chefs:
Andrey Savidov, chef of the restaurant
«Expedition> in Moscow, Alexander
Gavrilychev, brand-chef of the restaurant

. «Expedition» in Moscow, Kirill Martynenko, o

managing partner and brand-chef
of the steak-house chain <Torro Grill»
in Moscow.

He was also participant of a caterin¥
service of VIPs at the Universiade-2013
in Kazan.

Aleksey was a member of the jury
of the Home Kitchen festival «Hearth»
in 2014, of the magazine <Home Kitchen

: Academy».

47 H .
- Aleksey took part in TV cooking shows such

as «Time for dinner» on the First channel
and "We go eat" on NTV.
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* Pontoon-propelled cargo ship is used
for mass catching and freezing of fish in
the open sea as well as for loading and
unloading of large ships in ports.

) g -

STROGANINA
MEAT

ON AN ICE FLOE

400/100/80 g

A type of Siberian sashimi:
slices of frozen reindeer meat and
valuable elk meat served cold
on an ice floe with 3 glasses
of original liqueur, pickled onion
and special sauces.

@0 000 0000000000000 0000 0 o

CTpOI'aHMHa MSACHas
~ Ha AbAUHE

o e o

2400. PONTOON"

350/110/100 g

Sliced white salmon, whitefish,
. sockeye salmon, scallops, sturgeon
. and salad «Indigirka» are served
on ice block with three glasses
of hrenovuha.

_ El
f POLAR
& :
.

MoAsipHH#A <«[lMAawWKOyT»

STROGANINA MEAT

.
CEE Y e e e 0000000 Ly

SLICED WHITE SALMON AYBARCH™
with classic sauces OF REINDEER MEAT

120/70 g 120/70 g
—————— -~ — - —} The pickled onions, horseradish
Sliced frozen white salmon served with lemon and cranberry-mustard sauce
sauce. The combination of these two flayors give its spicy taste.
is_considered a classic of the genre.

A#iGapuy u3 msaca
CTporaHMHa M3 _HeAbMbI | CEeBEpPHOro OAeHs
C KAACCHYECKHMH aAAMU

-
990.

520.

@ 0000000000000 00000000 0 00

@000 0000000000000 000 00
—_1.

SUGUDAY ) 5 A
OF "WHITEFISH |
RUBANINA

120/80 g
- OF STARLET
with spicy sauce based

Tender pieces of whitefish

marinated in salt, pepper and b
ik on home-made adzhika

100/50 g

wine vinegar. Whitefish is

considered to be a delicacy,
It’s prepared according to the
ancient recipe (1905) from the

and at the same time
everyday food of native
people of u‘:-No"th-.I village' of Posolskoye on Baikal.

— ol —— ‘
Cyryaai_ua.MyKCyHa X PybaHMHa M3 cTepAsaAu

990.

ee e 00 0000000000000 0 0000

** «Indigirka» is a salad of small pieces of fish with salt and pepper

............................... served as a part of the Polar pontoon.

. **Aybrach is frozen meat so

: called by nomadic Komi people. Indigirka salad recipe:

: Paradoxically aybrach WA 4 Any whitefish Species should be 5||ght|y thawed. : oil and places the salad into the refrigerator.

I il d weatlller S0 thio b d i b ok Fillet is cut into cubes and put into the cup. . When the salad is marinated it can be brought
Onion is cut into small cubes and added to the . to the table.

EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH

. herders eat it all winter.
W

® .
» |l L
o 9 s eleie o 0600606000000 00000000 000
3
o
o
.

fish with salt and pepper. Then the cook adds

© 0060000000000 00000000000000000 00 © © 0 0000000000000 000000000000000000 000
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@ L D . CHEESE PLATE
" 280/120 g

It is served with honey walnuts
and grapes. Garnished with some
fresh and aromatic strawberry it

tastes bright and original.

AccopTtn cobipos

JERKY DEER :

with cheesecake and :
honey-mustard dressing .

190g
. B o

1400.

Smoked fillet of reindeer drizzled with with .
a delicate cream cheese, dried tomatoes and :
pine nuts. It is served with a pear soaked in :
red wine with spices.

BsiAeHbIi OAEHb C YM3KEHKOM |
U MEAOBO- I'Op'-lM'lHHM coycom

ooooooooooooooooooo

OF THE YENISEI AND
SALTWATER FISH

th ) . 250/20 g

e —— . @ e

¢ White salmon, grayling, cold -smoked
+  whitefish, cold-smoked and salted trout
" are served with lemon and herbs.

oooooooooooooooooooooooooooooooooo

HOMEMADE

MEAT

. STOCKS
ASSORTED '
NORTHERN
FISH CAVIAR

with sour cream
and green onions

150/130 g

YAOB M3 eHHCEHCKMX W MOPCKHMX pblb

Roasted reindeer, boiled tongue,
rolls of wild duck, roast beef,
. cured caribou and «Vozhan pal»*
: are served with creamy horseradish and mustard.

MsicHble 3anacbl COOCTBEHHOrO NMPUrOTOBAEHHS

=m«,-s;|r;on caviar,) - : n Ry 4 -
grayling caviar with delncnouh\ : 1 . FRESH VEGETABLES HOMEMADE PICKLES M «Vozhan pal»

pancakes cooked in cream ! . ’
and fried in butter. with feta cheese and herbs . 500/50 g 2 In 1960s petroleum geologists
1 + and explorers brought from

ACCOpPTU MKPH CE€BEPHBIX PHO o i e : 1 : . B Csexue oBOWM C OpbIH3OW U 3eAeHblO | Salted. tomatoes, cucumbers ;

CO CMETaHOMN U 3eA8HBIM AYKOM . . . 470/50 ) and sauerkraut with caraway seeds : the mainland to Western
LTS ML . - 2 & from our own stocks. +  Siberia the lard that was

2200. 3 - A - - : 560. K AomamHne pa3HOCOAbI ;| a success to Hunt people.

....... 5 == ] — | . + They called it «Vozhan pal»
== i j 1 560. : which means a big chunk

LIGHT-SALTED | LIGHT- SALTED ol | APPETIZER : | Lt i

: 2 | : e
RAINBOW TROUT SHGRAYLING & ¢\, v e 300 00 0l B OF RIPE TOVATOES W

sopes pngnas csoos com 3 ot b o - WHITEFISH S WHITE SALMON = - AGARICS, SAFFRONS

with mini potatoes with mini potatoes Arugula leaves are perfectly combined AND CEPS

oooooooooooooooooooooooooooooooooooo

C MUHU-KapTOogerem . C MHMHM-KapToderem
.

Myxcyn xonoamoro | Heabma craGodi| conn :m R s e L with onion and sour cream : HOEES

120/100/10 g ) 120/100/10 g

.
. .
580. ) 580. L KRIEHUE § e 1 C MuHU-kapTOerem [py3au, pbbxukn, Geabie rpuodbi

= 1 X K4 G Fliem ) 120/100/10 ! 3aKycka u3 cneAbix TOMaToB ; C AYKOM W AepeBEHCKON CMETaHO¥ g
\‘\.y'r ) . 120/100/10 g s & ‘ ¢ Mouapeanroii n coycom «llecrto» i W

] | : 1 1 . 2 . P
e e il | : . | : T4
HOZYAIN FAIGI 7 ! ] * 1 ;

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo
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* Siberian fern Orlyak is harvested
only 2 weeks in June when it is vernal.
Everyone: Russians and Evenkis, Nenets
and Buryats enjoy it!

,#

WARM SALAD
OF CHICKEN GIBLETS

with sun dried tomatoes and ginger sauce
250 g

.................................................

Gentlichicken liver and hearts contain many vitamins_and

"} FERN SALAD WITH REINDEER:
: MEAT SEASONED :

- with northern berries
* 230¢g

inerals. Sun-dried tomatoes, fried chanterelles,
and flavorous pine nuts give an unusué{.‘ .l
taste to this dish. . 1 e ,_\x

Té€nAplii caAaT M3 KYPHHBIX NOTPOWKOB S
! C MOACYHWEHHbBIMM TOMaTamu
- AR U OUCIICREEE MMMﬁuprIMCO)’COM "

: OLIVIER 5 s
: SALAD

- with boiled tongue
: and red caviar

. 280¢g

: Roasted reindeer tenderloin, Siberian
. fern Orlyak*, baked bell pepper, ]
. fried ceps and pine nuts are garnished h
. with northern berries, the highlight ¥ =
¢ of this dish. "

. Caaarc NanopoTHUKOM U OA€HUHON; -
5 G 3anpaBKoH M3 CEBEpPHBIX SIF0A

580.

o e = e

¢ This salad is cooked

. following the classical

. recipe. The highlight of

: this dish is boiled tongue
. and a fillet of wild duck.
. The salad has a very

. refined taste.

: WARM VEAL

: SANDWICH

: with herbs
250 g

WARM SALAD

. Caaar «OAuBbe» €
. OTBapHbLIM A3BIKOM M
. KpacHo# ukpoi

. Slices of tender veal with a mix .
. of lettuce, Yakut pancake coated :

in spicy-Dijon mustard sauce. . -
: An-excellent choice for real men!:
T€nAblii C3HABMY M3 TEASTHUHDI 2=

C 3€A€HbI0

620.

——

oooooooooooooooooooooooooooooooooooo

OF TENDER RABBIT :
MEAT.:

220g -

The combination of three tastes of .
rabbit meat, of mushrooms, of roasted :
peppers with ginger sauce reveals the .
excellent taste and aroma of the dish. :

CaAaT M3 HEXHOro msca KPpOAHKa °

OF TENDER CALF
ROAST BEEF

with celery and pine
pancakes

300 g

' SALAD WITH 1!
:ROASTED VENISON !

: and cherry tomatoes under
. the spicy sauce
©200g

: Reindeer meat, combined with a spicy homemade '
. sauce creates a new unique taste. Decorated with ™%
. cheese chips, the salad is served on a plate of cedar. -

: Juicy roast beef, fried celery,

. cherry tomatoes with mushroom .

. sauce are essential in the old
taiga recipe.

¢ Caaat n3 HexHOro pocrouda
TeAéHKa C ceAbAepeem M
KEAPOBBIMM Aenémkamu

+ CaAaT C )KapeHOo# OAEHWHOH, MPAHBIM COYCOM M e
. 3aneYeHHLIMU TOMaTaMMu ueppu -

EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH
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\ SALAD SALAD OF PICKLED :

WITH GRILLED SALMON, TIGER PRAWNS FRESHWATER FISH :
WITH WARM CREAMY PEANUT SAUCE with caviar and mushroom sauce :
o T— 200 g :

The salad includes light-salted trout, .
white salmon, fresh vegetables, celery and :
cucumber. -

Fillet of salmon with arugula, cherry tomatoes ;
and grapefruitt poured with warm natural i B
cream, walnuts and some Tabasco sauce.

This adds a spicy note to the salad.

The dish will be gourmets delight.

CaAat U3 peuHHX pbi6 cAaboi CoAM, .
C'OMyA€BOWA MKpOH M 3anpaBKoA
u3 6eAbix rpubos -

2 CaAar M3 3ane4YeHHOro A0CocH, THUIPOBLIX
« KpeBeTOK C TeNnAbiM CAHBOYHO-OpEXOBbIM COycOM

o — o o b

250g 720.

--------------------

ooooooooooooooo

WITH SMOKED
(0),%19]

caviar and curry sauce :
(recipe from Severobaikalsk) :
300 g X

ooooooooooooooooooooooooooooooo

SUMMER SALAD

- with arugula
. and cherry tomatoesu

. @ o — .

. This salad is prepared with cold boiled :
. potatoes, sliced red onion, caviar of
Baikal omul, pickled cucumbers and
capers and cream sauce. The taste
of this salad is unique.

: 200
. On the numerous requests
¢ of the guests, we have included your

. favorite salad with pine nuts and some
. bright and fragrant pesto in the menu

. of our restaurant.
. Canar «AeTHMii» C PYKKOAOH M MOMMAOPAMH HeppH

: 590.

Canatr ¢ KONMYEHbBIM OMYAEM,
©  MKpo# u coycom sKanpu»
. No cesepobaikaAbCKOMY peuenty

ooooooooooooooooooooooooooooooooooooooo

* Smoked omul is considered to be the best
of Baikal delicacies. Local residents

have their little secrets how
to give a unique taste

to smoked omul.

ooooooooooooooooooooooooooooooo

CAESAR

with seafood :
and grilled salmon - |./_

220 g

. R F h o i Yl
Caesar sauce prepared following
the original recipe of the Chef.

Llesaps c mopenpoAykramu
M XKapeHbIM AOCOCEM

SALAD WITH SQUID,

shrimps and fragrant dill sauce

ooooooooooooooooooooooooooooooooo

280 g

Mini squids;=shrimps, cold smoked
trout and light-salted salmon.
The dish is very, flavorful
and that is why extremely

attractive.

-------------------------------------------------------------------------------------------------------

CAESAR SALAD COLORFUL FRESH
with chicken fillet VEGETABLE SALAD

220 ] with parmesan cheese

]
Roman lettuce, freshly roasted . 240 g
chicken breast, Parmesan cheese, ]

specially baked ciabatta make this ] The salad of cucumbers, tomatoes, {
P );alad truly perfect! . bell pepper and giant olives with HOZYAIN

fragrant olive oil and dill. 1 TAIGI
MécTpbiii| ¢aAaT U3 CBEXMX OBOLLEH \‘*.Y'f

c|coipom «Mapmesan»
e D

Caaat ¢ kaAbmapamm,
TUTPOBLIMU KpeBeTKaMH
M AYWIMCTbIM YKpPOMHBbIM

coycom

Canart «lLle3zapb»
c (uAe UbINAEHKA

3

EXCESIVE ALCOHOL CONSUMPTION 15 HARMEULTO YOUR HEALTH

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo



HOT APPETIZERS a5 ppproTaors | oAs
BRANDED X with bacon and mushrooms :

PANCAKES KapTodeAb XapeHblii CO WKBapKamu M TIGER PRAWNS

............... 0eAbIMM Tpubamm 'th !
with salmon caviar ; 400/50 g with spiCy sauce
1 i Turposbie KpeBeTKM
Apatuku dupmernHbie . 420 . C NMUKAHTHBIM| COYCOM
C AOCOCEeBOW HMKpPOi . . g
180/40 g
14030 g - .
: NEMZ : 1200.
480. ; DIz .

: WHITE SALMON ‘“L
: AND WHITEFISH |
: DUMPLINGS *

- dressed with pike caviar
: 240/55 g

- This dish appeared unexpectedly
. and became an integral part

. of the menu of the restaurant

: ¢Hozyain Taigi». It was

: made on special request

- of the Prime Minister

. of the Russian Federation.

oooooooooooooooooooooooooooooooooo

MINI-COURNIK
WITH MUSHROOMS

B and pine nuts
\ 230 g

MuHU-KYPHUK C rpUGaMKU U KEAPOBLIMM
opeuwkamu

. TeAbMEeHM N3 HeAbMBI
¢ M MYKCYHa C 3anpaBKoi
* W3 WYy4Ybel MKPpbI

A

=
ooooooooooooooooooooooo -‘,‘_

SCALLOP

ON VEGETABLE
FETTUCCINI

145 g

5 'pebewok Ha dpeTTy4nHE
‘oBolen
e ——

RABBIT MEAT
DUMPLINGS

320/50 g

Served with roasted hare
giblets and green onions.

---------------------------------------

* Cournik (Chicken cake) is one of the most famous
Russian pies. It is considered to be the King of cakes,
we can even name it the top of the culinary art.

In the days of Ivan the Terrible, it was served lMeAbmenn u3 3aiua

to| the king's table for special occasions. For a long
time cournik was the inapplicable decoration

of the Russian wedding table. It was made high
multilayered and richly decorated cake with figures
of dough.

480.

: VENISON
SIBERIAN DUMPLINGS : DUMPLINGS

Usually they bake courniks for the wedding for both
houses: the groom's and the bride’s. One cournik was
decorated with the figures of little men symbolizing
a large family with many children, another one -

with flowers and so —called «bozhenochki» wishing with strong broth X with juniper
cheerful and happy life L
to the newly-married couple. 240/50 g . 240/30 g
] i Homemade dumplings are cooked following an old + Juicy dietary venison dumplings with
Everyfelen:ient Of.th? w?lddlng cake balsp h?dl.f ¢ recipe from the village Atamanovo. They are made from - juni{)er berryies added to tlhe ;gtuffing H?ilvAll N
fprototiid meaning: a flouryas a basis, of Bite,) proats i two kinds of meat with special herbs on concentrated |; ; to make the forest flavor. G
as consent character and well-being, chicken and aromatic broth with roots of vegetables I
3 eggs were associated with the concept ; MeAbMEeHU U3 OAEHUHbI \\\i'(’
\\i(f of fertility and procreation NMeAabmeHu «CnOupckue» € KpenkMm HaBapom K C MOXOKEeBEeAbHUKOM e
P2 =N X
480. i 480. 1 O
9 HOZYAIN TAIGI : :
................................. T I A O I I R I I I I I I R R s




FISH SOUP

FROM WHITEFISH*
U MEYEHU HAAMMA

440/50 g

Fish soup from whitefish is a something
: special. The broth occurs to be nourishing, -

with a beautiful golden hue.

It has

a specific note of freshness related to

whitefish

It is served in a pot with red

onion and with a glass of icy hrenovuha.

Yxa us MYKCYHa U N€YE€HU HaAUMa

* Note, that whitefish is not only
very tasty but also health-giving food.

It is especially salubrious for people
with poor health and those who
need to replenish quickly the energy
supply. That is why the meals

with whitefish are regarded with
reverence by fishermen, hunters
and all those people who spend a
lot of time in extreme conditions

. Easily digestible fats of this fish
give sustained energy for everyone.
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FISHERMAN'S SOUP

with pie
400 g

Nourishing strong whitefish broth
with potatoes and bulb onions.

Cyn pbibaka c paccreraem

520.

CREAM SOUP

with spinach

Kpem-cyn cAMBOYHBIV M3 WNMHaTa
400 g

.~ SIBERIAN
"GOULASH SO P

;H 4 KINDS OF M

R 400 g et ‘“r"
S‘ew}ﬂ remdeer, eIk deer and hare

served with cedar pancake and sour
“cream. Treats for real hunters!

. CHOMpCKMA cyn-ryAsw 3 4')?3*0?; maca
g = "

SOUP
OF ELK MEAT

with vegetables

and juniper
400 g

e o 0 00

o e o

The soup of elk meat with mashed

roots and juniper is served with a

Yakut pancake and stewed reindeer
heart and soaked cranberries.

: CYI'I-I'IIOPE M3 MfCa AOCS C KOpPEHbSIMH
U MOXXEBEAbHUKOM 580

OKROSHKA

with meat and sour cream
400 g

It is a traditional Russian soup with
beef and boiled tongue on kvass with
mustard and horseradish. By request
of the guest it can be dressed with
mineral water or whey.

Okpouka MsiCHasi C AepeBeHCKOM
CMeTaHoW

420.

CREAM- SOUP

with mushrooms and ceps

Kpem-cyn | u3 wamnuMHbLOHOB
n 0eAbIX rpubos

(CHEF'S|
EC!AL

SHULYUM

of small wildfowl
400 g

Traditional hunting soup
cooked on broth
of Siberian roots.
It is served in marching
pot with chips from rye
bread.

UJ‘\'.\IO‘\‘\ U3 MEAKOW AUYMU

520.

STEWED SHCHI

with sour cream
400 g

lln TOMAEHbIE

C A€pEeBEHCKOW CMeTaHoW




. ROASTED
- VENISON RIBS :

- on heat-stone

'VEAL MEAT

7 ' on heat-stone
) EF S TeAasiTUHa
CIAL
sa100g 520.

........................................

The guests of the restaurant have
a unique opportunity to bring the
product of their choice up to the
desired degree of roasting.

Feeling a real opportunity to
control the preparation process,

observing the principles of healthy
eating, providing free- fat cooking, °
o llll
N

combined with a wide selection
of vegetable will remain for a
long time in the memory of our
guests!

HOZYAIN TAIGI

L1
o

. We offer

- surprisingly
. tasty dishes
: cooked

ON HEAT-
STONE!

. The idea of heat-stone

. appeared in ancient times
. when primitive man

. accidentally dropped the
. meat of a mammoth on a
. hot stone. Astonished, he
. discovered the world of

. new taste and the world
. of new sensations.

. Since then, people
. succeeded in creating of
- equipment for a kitchen
. of their way from the fire
. to high-tech devices but
. the call of the ancestors
. was stronger than these
. contrivances and the
man has returned to his
. experience of primitive
. cooking

-----------------------------------------------------------------

7
i

FILET MIGNON STEAK

on heat-stone

Creik . «dDUAe MUHbOH»

32100 g 720.

i~ *Price.for the raw product weight
| B

» Creiik «Puban» Ha >XapkamHe :

RACK OF LAMB

on heat-stone

Kape srHenka

3a 100 g 660.

¥ |
s 1!

on a flre-stone

. Beef*k from the rib
3 sectio heat-rock is

particularly“delicate and

fragrant. . N

Ve : ‘\‘

. RIBEVE STEAK: L&

EACENSIVE AL.CQ,H.QL..C.QN.SUMPT|ON 15 HARMFUL 1O YOUR HEALTH

'MARBLED
BEEF STEAKS

For cooking steaks we use grain-fed marbled beef
of the highest quality. Bulls (special beef breed),
living in the exceptionally ecological and clean
conditions. For 5 months they are fed only with
the choicest wheat.

As a result of this diet the meat becomes a so-
called Marbled .Thin streaks of fat are formed
between the fibers of meat giving resemblance
to a piece of marble. When cooked on the grill
fat melts and because of this meat becomes juicy
and tender.

We recommend this to all meat lovers!

----------------------------------------------------------------

DEGREES OF ROASTING MEAT

MEDIUM RARE - with blood Sl e
MEDIUM — medium rare AT R
MEDIUM WELL - almost-done 3! Fiﬂ"'-; W ﬂ:;
A 15 el vt = PRGNS
WELL DONE - complete roasting & | Al ! Ty e
g‘a ‘::‘iﬂ*}- = "J:

-----------------------------------------------------------------------------------------------

KpeBerku Tnrposbie
Ha XXapKamHe

e —

660.

FILET MIGNON
STEAK

Of the beef tenderloin, the most
lean meat.

tender and the
Recommended
MEDIUM
preparation

Creiik «®DUAe€-MUHbOH»

32100 g 820.

N

RIBEYE

Steak beef steak
ribs especially delicate
and fragrant.
Recommended

MEDIUM
preparation

Creiik «Puoan»

32100 g 820.



96 © 0 0 0 0 0 0 00000 0000000000000 00000000000 ® e 0 000 00 e o0 o © 0000000000000 0 0000000000000 0000000 e

Great pride of the restaurant is a grill Josper with live
fire. This versatile grill oven in which to cook the meat,
fish, vegetables, seafood. It differs from others in that

in the preparation of meat significantly reduces the heat
treatment due to the high temperature which rises to 500
degrees, and do not use oil

PORK RIBS

- with Pomodoro sauce

320/80 g

e Qe o —

Meat or fish enveloped crust continues to prepare the

L Juicy ribs with thyme
inside.

and rosemary and tomato

With this technology, all dishes are extremely tasty and pomodoro sauce.

fragrant juicy PeOpbiliky CBUHbIE

Unique taste, appetizing appearance, ruddy crust and juicy, ¢ coycom: «[Momoaop»

full preservation of vitamins and mineral composition,
the characteristic smell of smoke will not leave anyone
indifferent!

760.

VENISON

with cranberry sauce
and ferns Orlyak

130/150/50 g N

e e e e e 000

e e e e o e

OAeHuHA C OPYCHMUYHbIN T
COyCcOM U ManopoTHE
«OpAsk»

0 e,

!

VEAL STEAK

with potato pancakes
and mushroom sauce

CTeiKk M3 TEASATHUHbDI
C KapToeAbHbIMU OAMHAMKU
M rpubHBLIM COyCcOM

— e o —

32100 g 620.

GRILLED
VEAL. RIBS

with roasted vegetables
Duet tasty and healthy!

CUTLET 7°

OF WILD BOAR AND VENISON

ee e e e e e e e0 0000 e |

EXCESSIVE ALCOHOL CONSUMPTION 1S HARMFUL TO YOUR HEALTH

...... with buckwheat
Kape MOAOYHOrO TeAeHKa rpuAb :
C MeyYeHbIMU OBOWAMM. . 160/100/80 g
b 00 680. L KoTAeTa 3 kabaHa M OAE€HMHBI C rpeykoi 780.
. PORK NECK -
\ 4 ' with Pomodoro sauce ] Venison oL
e Dy Gelubd el Sa. oo i1k 8 «  Venison has a delicate taste. As for the content of protein, veal exceeds beef. Apart
1 5 HOZYAIN TAIGI ) P . | from that vension is almost fat-free and therefore it is considered a dietary product. HOZYAIN TAIGI 1 6
sa100g 420. .| Produced in ecologically clean regions of the north, meat obtained is not only tasty \ys\ P

but also extremely salubrious.

b P 4
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: LAMB'S TONGUE

- with mini potatoes, cranberry
. sauce and Yakut pancakes
* 150/100/30 g

. S3bIK SiITHEHKA C MMHU-

3 kapTocgerem, OGPYCHUYHbIM
. COYCOM U SIKYTCKUMU

* AenémkKamm

3

 RACK OF
. REINDEER

. with roasted
- potato wedges

» Kape cesepHOro oaens
.

. C KapTocderem

. MO-A€peBeHCKM

32100 g 680.
g WY

Ry YH OF LAMB

& with grilled vegetables

B S—

New Zealand lamb that

\' is used for the preparation

r of this dish is considered
to have the best quality

in the world.

This meat is exceptionally
tender and tasty.

Kape fiIrHEHKa C OBOWMAaMMU-TPUADb

e Qe - —

32100 g 890.

o e o o 0 0 .

@00 000000000000 0 o o o o o o o 0 o o
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| SALMON FILLET g
- grilled with vegetables

f .

# « @duae HeAbMbl Ha rpuae
.

« C OBOWamwu

B P —

‘ 32100 g 1200

EF'S
ECIAL

STURGEON FILLET

grilled with vegetables

Dune OCETPUHbI Ha TrpuAe
C OBOlWamu

32100 g 1200.

OMUL FILLET

grilled with vegetables

®Dure oMyAss Ha rpuae C OBOIAMMU

32100 g 620.

SALMON FILLET

grilled with vegetables

dure cemru
Ha rpuAe C OBOWAMMU

32100 g 720.

LAKE HERRING

grilled with vegetables
Cur Ha rpyae’ €, opomamu

32100 g 560.

TROUT FILLET:

grilled with vegetables :

®ure cdopean Ha rpuae ;
C oBowamwu *

— - - o —

32100 g 620.; -

WHITEFISH (CHIR)

grilled with vegetables

Yup Ha rpuae c osomamu

32100 g 560.

HOZYAIN TAIGI 18
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FILLET

OF WILD DUCK

with apple pie and
cranberry sauce

120/100/55 g

e e e e e e cesecsecosetecoccoe

This dish will always attract

the attention of our guests with its
singularity and its effective presentation.
You should try it as it's not every day
that we pamper ourselves. The meat

of wild ducks is very tasty: it is soft,
tender, juicy and very nutritious.

®uae AMKOH YTKM C S6A0YHBIM NUPOroM
1 6pyCHUYHBIM COYCOM

o —.e@er = e

890.

QUAIL STUFFED

with pine nuts and
mushrooms
160/150/40 g

® e 00000000

© 0000000000000 00000000000000 000

BOAR TENDERLOIN§

baked in puff pastry
with mashed salsify
200/100/80 g

It is served on a bed
of mashed potatoes
with red wine sauce
and soaked cranberries.
Strips of vegetables and
baked cherry tomatoes decorate
this tasty meat.

"-}t.
./

j

When baking sweet juicy tenderloin of
wild boar is very unusual to supply it with
red wine sauce and mashed salsify. Fresh
berry notes will give you new flavors and
taste sensations. Our chef recommends

to offer yourself the pleasure of trying it.
Don't ever resist your temptations!

lNMepenéaka ¢apumposaHHas
KEAPOBbIMU Opexamu u rpunbamum

780.

Buipe3ka kabGaHa 3ane4éHHasi B CAOEHOM
TecTe C niope U3 Ko3A060poAHHMKa

o e e

e®® © 0 0 0 0 0 0000000000000 0000 000

'CHOPS
OF DUCK

|, with pears T
«. . in puff pastry
il 170/200/70 ¢ ]
v o m—e@er mm o _-" ‘f-
meat results in a correct gustatory -

balance. This dish has a very
elegant and beautiful presentation
that, as a rule, adds aesthetic
pleasure to the meat-lovers.

KoTAeTbl M3 yTKM C rpywen
B CAOEHOM TecTe

-

@ e e 0000000000

EXCESSIVE ALCOHOL CONSUMPTION 1S HARMFUL TO YOUR HEALTH

o

. Baked pear combined with duck

. REINDEER-STEAK

' with potato cream,

fern and deer liver pate.
130/150/15 g

CTelK U3 OA€HUHbI

C KapTo(eAbHbIM KPEMOM,
MarnoOpPOTHUKOM M1 MalITeToM
U3 NeYeHU OAeHs.

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

RABBIT

i i vlvitg mushrooms, OIbahcon
[ © mashed potatoes, and the scent
CHICKEN : | gf white truffle
in Provence herbs : STROGANOFF : 200/150 g

with baked potatoes witlimadb A Dot s . This dish of Russian cuisine will
350/100/50 g P | be tastier by getting the new
i 210/150/20 g | bright and unique aroma
LIbINA€HOK B MPOBAHCKMX TpaBax .

of white truffles.
C meyeHbiM KapTogerem

o - - e

e e e 0000000000000 000

The classic dish of fine-cut
young calf. It is recommended as | KpoAuk c rpmbamu, 6ekoHOM
620 + a dietary meal and for kids menu. . M KapTodeAbHbIM MIOpe M

bedcTporaHoB M3 rOBsSAWHBI apopayom OGepoto| Tplocpens

Cc kapTodeAbHbIM Miope

B e 5 680. i 760.
19 HozvAaIN TAIGI :
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Il * Baikal omul is a real treasure.
Vitamins are more than enough in this
fish. Baikal omul contains valuable
fish oil, so that the fillet of omul
brings many benefits.

e e ece 00000000

T8
e
\

© e 0 e e e 0 0000000000000 00000000000 00

WHITEFISH FILLET

in an aromatic-spicy marinade
on the pillow of mashed potatoes
130/150/50 g

Our chef prepares muksun following a special
recipe at low temperature under vacuum that
makes the fish juicy and aromatic.

®duAe MyKCyHa B apOMaTHO-NPSIHOM MapuHaae
Ha NoAylKe U3 KapTo(eAbHOro niope

e e 00000000000 00000

820.

BAIKAL
L FILLET

with vegetables
120/140 g

_OMU

Tender meat of omul melts in your mouth!
¢ Vegetables fried in crab butter are in perfect
harmony with the noble taste of omul.

Duse 6aikaAbCKOro OMyAsl C OBOIaMU

@000 0000000000000 000000000 00

WHITE SALMON

baked with potatoes and spinach /
120/250 g

Stewed pieces of white salmon
with potatoes and cream sauce
baked in the oven will not
leave anyone indifferent!

HeAbma 3ane4yéHHas
C KapTodeAeM U WNUHATOM

P ra—

1200.

® e 0 0000000000000 0c00000000000 0 00

Pre” o - ST
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HOZYAIN TAIG
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WHITE SALMON™: |

baked in parchment
with thyme with cranberry _
walnut broths

130/215 g

0

EXCESSIVE ALCOHOL CONSUMPTION 1S HARMFUL TO YOUR HEALT

.
.
.
.
.
.
.
.
.
.
.
.
.
.

o e = e

Siberian cuisine dishes are prepared
from the northern fish wrapped in
parchment with thyme and pepper,
olive oil and fragrant garlic. Served
on a bed of roots and stewed fruit

gives a special forest flavor and
unique taste to the fish.

HeAbMa 3ane4yéHHas B neprameHTe
c 4yabpeuoM, ¢ BPYCHMYHO-OPEXOBLIM
B3BapoMm

oo

1200. p— l{
ECIAL

e e e e 00000 0000000000000 00

@0 0 0 00 0 00 0000000000000 000

@0 00 0000000000000 0000000000000 00
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:-?';'5.'_150/1 s0/30g
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|,§'I|I' and preserving human health. Be sure to try

¢ o this dish! |
A 3' ®ure MyKCyHa B NUKaHTHORM naHuWpoBke
. C KaleWn U3 KeApOBOro opexa

—820 . R .;ﬂ': ' ) ———
" . " | o .
i ) EF'S
. :, L | IAL

,.i'_u:"’.'
**This dish was presented

by the chief cook of the restaurant -..
«Hozyain Taigi» on the 1 channel

in the "Lunchtime" to Natalia Koroleva
and Alexander Oleshko. This truly culinary
masterpiece arouse the great interest and

the admiration of all the members of the jury and

the audience in the studio. According to voting results,
our restaurant won the first place!

. product that promotes the normalization of

.
.
:
.

/

-
1
.
J

ee0 000 00

........ ® e e0 0000000000000

IN SPICY BREADING WITH. PINE:NUT GROATS \ﬁ
. l‘i"Fillet whitefish breaded in a mi.xture of dried olives,

{ : sundried tomatoes and thyme. The highlight of this dish
| . is a pine nut groats. Cedar nut is a natural eco-friendly

~metabolism in the body, maintaining the health

-

_ \ .

-

By

6 0 0 06 0000000000000 000000000000c00000 00
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CUTLET
OF WHITEFISH AND PIKE

with mashed potatoes
120/100 g

The classic dish of the piscatorial villages
in the lower reaches of the'river Yenisei.
Enjoy the richness and taste of the river
fish.. We recommend to choose the wine

that is in harmony with the pike.

KoTAeTa U3 MyKCyHa M WYKH

C KapTo(eAbHHM Nniope ﬁ

o e = e
8 0000000000000 0cc000000000000c000 00 000

560.

~

A
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BRANDED

POPPY Homemadg MILLEFEUILLE

seed t‘;‘akceljs - with forest berries
DESSERT colal&lllmg 250 g

i i It is prepared _— ==
with fruDpeetes . T following Traditional French dessert of puff
120 g : =55 #1 the original recipe pastry. The filling of mascarpone
®UPMEHHBIRA - D e 08  and has a unique cheese and natural cream with the
MaKkoBHI# AecepT AN A taste! addition of raspberry and strawberry
c ¢ppyKTOBOH | Ll T L makes it salubrious.

NacTUAOK

Muabe ¢ AeCHBIMM SroAaMK

- CREAMY
CHEESEM

MOUSSE

with forest berries

.
.
.
.
.
.
.
.
.
.
.

+ CAMBOYHO-TBOPOXHHIA i it
. MYCC C A€CHBIMW SrOAaMK 360. s

® o000 0000000000000 0000000 S BLUEBERRYE

SIBERIAN Fragrant pears in the hot . CHEESECAKE :

DESSERT ' ' caramel cake served

- 3 i 150/25 g -
with cranberries L th cream - - with the air of a light :: “ ‘ :
Y F 4 uff pastry cream and -- - -1 ; YepHHUHHIA *
130 g . ice creamm N \ a scoop of ice :. ot TR YM3KENK .
cream. i g . 360. .

Taiga cranberries with ) e : J i A '
fragrant honey and pine nuts. pppt i R e L

Cubupckuii aecept ' ; : [ - 16 B _ L ——— I T
c 6pycHuko#n L g | 1 o j - HOMEMADE

e — - _ - ! Rl - e W “ BIRD CHERRY

Prepared foIIowmg the
traditional Siberian recipe
using the bird-cherry flour and
impregnated with sour cream.

CHOCOLATE-MANGO :
ANSPIRATION !

_21Og

e PRt B CRASHED VIOLET

230 g

o0 0 0 0 0 o

) AL
Homemade shortbread cookies with cream mousse

of halva in a pot of dark chocolate. The idea of the
original desert came to our chef while being at training
in Moscow.

Pazoutas cuarka r

oo 00 000 0 0

- : \ =5~ ! GINGER CAKE
STRAWBERRY SOUP ol anc v ' 180

with cream ice cream 300 g 320. MOpPOXeHbIM NUMGUpHbIT TOPT

— e e o E—

This_chocolate™eake prepared following a French recipe Unique collection of natural Siberian sweets. Marmalade i ) : & 4 320,
with™a filling of ‘peach. The mango ice cream, blackberries fresh cranberries and sea buckthorn, halva and roasted n gc ‘ ik
and_blueberries give a very special taste to it. It is served from pine nuts and zhimki, air biscuits and honeycomb a

. with creamy vanilla sauce. elements of original cuisine.

rom
ts

Is prepared from natural products
with different flavors.

inger cake
reminds you

a taste of
childhood. The
combination of
pices, crumbly
kes, raisins
ad sour cream

MoporxeHoe AomawHee

150g 270.

HANDMADE
CHOCOLATES

Are made from Belgian chocalate
¥ of highest standard.
W

)(%‘1 piece/20g 70,
23  HOZYAIN TAIGI
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. TEA WITH SEA-BUCKTHORN
- BERRIES AND MINT

. Royal-buckthorn berries tea with the addition of fresh
* mint and strawberry will surprise you with its unique
. taste and aroma.

. = - k-
. Yaii c obaennxoii n maTon

350.

+ 500 ml

oooooooooooooooooooooo

VELES: TIEA

This is a willow-tea with the young shoots of
black currant. It has unparalleled medicinal
properties, delightful aroma and a special unique
taste. Famous Russian writer Leo Tolstoy liked
the daily tea with leaves and shoots of black
currant, believing that this drink makes clear
thoughts, gives courage and inspiration.

BeArecoB uaii

500ml 350.

oooooooooooooooooooooooooooooooooo

HERBAL TEA

«MORNING STAR»
«DAISY / «-MINT»

TpaBgHoM uyan «YTpeHHss 3Be3Aa»
«Pomamka / «Msata»

300600 ml 250./390.

FRUIT TEA

oooooooooooooooooooo

GINGER TEA §
WITH LEMON |

The original warming tea with |§

.
ginger root, lemon slices, mint, B

ooooooooooooooooooooooo

TEA WITH :
FOREST. BERRIES -

It is a unique mix of wild
berries.

.

"

Yaii ¢ AecHbImM
SIroAamMm

sooml 350.

oooooooooooooooooooo

«GRANDMOTHER’S BASKET»
®OpyKTOBbIA 4Yak «babywkuHa KOp3uHa»

300/600 ml -~ 250./390.

GREEN TEA
«GREENLEAF» / MORGENTHAU
JASMINE TEAR DRAGON

3ereHbl Yai «TpuHAnd» / Moprenrtay
XacmuHoBas cAe3a ApakoHa

250./390.

BLACK TEA

ENGLISH BREAKFAST
EXCELLENT EARL-GRAY
IRISH WHISKEY CREAM / PUER

YEpHbIA uaii AHFAMACKMA 3aBTpak
MpeBocxoaHbii IpA Ipeir / UpAraHAcku#
Bucku-kpem / Tlyap

honey and spices. §

.
Yaii ¢ umoupem n aAnmoHom B

o e o m—

s00ml - 350. &

ooooooooooooo

300/600 ml

300/600 ml - 250./390.
TEA WITH COFFEE
THYME AND 8 R S
g MINT ESPRESSO
efreshing, soothing
collection of oregano, . § dcnpecco
thyme and mint. - ] soml 120,
Yaii ¢ yabpeuom -
B AMERICANO
R . AmepukaHo
3 500ml 350. : 170mi 120.
CAPPUCCINO
KanyuuHo
180ml 150.
............................ LATTE
AatTte
18oml  180.

.

_‘:2 5

HOZYAIN TAIGI

ooooooooooooooooooooo

WITH ROSEHIP AND
CRANBERRIES

This Siberian tea which is a
perfect combination of
I mountain honey, taiga cranberries
and fresh mint.

Yai ¢ WMNOBHUKOM M OpPyCHUKOW

500 ml

LATTE WITH SYRUP

AatTe c cuponom

180ml  200.
IRISH COFFEE

[Mo-upAaHacknm

180ml  240.

wild rose,

350.

ooooooooooooooooo

EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH

HOMEMADE
LEMONADES

- PEAR, GINGER, BERRY, GRAPEFRUIT

AMMOHaAbI AOMAaWHWNA, TPpyweBblii, UMOUPHBIN,
SITOAHBIN, rpeinpyToBbI

220.

300 ml

DRAFT BEER :
ASAHI :

bright :

Pa3zanBHoe nnBo_«Acaxm»

330/500 ml :
220/320. :

----------------------------------------------------

FRESHLY SQUEEZED JUICE

ORANGE /APPLE / PEAR
GRAPEFRUIT / CARROT

Cok cBexeBbhKaTbll
AneAbCHHOBbBIA / A6AOUHBIV / rpyleBbli
rpengpyToBbIii / MOPKOBHbI

100 ml 100.

PINEAPPLE

AHaHaCcoOBbIN

ooml  160.

ASSORTED JUICE

Cok B accopTumeHTe

100ml  35.

ooooooooooooooooooooooooooooooooooooooooooooooooooooo

MINERAL WATER

MwuHepaabHag BOAa

PERRIER VITTEL «BAIKAL»
«lMepbe» «ButeAp» «DarMKaA»
500/250 ml

330ml 210. 250 ml 180. 210./150.

----------------------------------------------------

FRUIT DRINK

BUCKTHORN WATER \CRANBERRY WATER

Mopc OpycHMUYHbIH / 0OAENNXOBbI

85/240.

-----------------------------------------------

350/1000 ml

-----------------------------------------------

BOTTLED BEER

KLAUSTALLER

alcohol-free (Germany)

KAaaycTtaarep
6e3aAkoroabHoe (FepmaHus)

330ml 250.

ERDINGER

beer is unfiltered (Germany)
dpauHrep HedUAbLTPOBaAHHOE
(FTepmanus)

330ml - 290.
KRUSOVICE
light dark (Czech Republic)

Kpywosuue
cBeTAOe / TéMHOe
(Yexusn)

330m - 290.
A



We recommend to try our meat
specialties from our own smokehouse ceeccecsocccscccscscccsccocfibollecececcocsosecsescessecsocsensees

_MEAT RECIPE

on the unique recipe from the chef!

COLD APPETIZERS

ROLLS OF TONGUE JELLIED VENISON SALAD
with cream- garlic stuffing = with pine nuts and planed ~ : \W|TH SALTED SALMON

240/20 1 i
120 g horseradish i 11

It is served with the original sauce, . 1000 g
spicy cheese and pine nuts. Salted salmon fillets, tender flesh tomatoes
PyAeTbl U3 SI3bIKA .CO CAMBOMHO- : with pickled onions, salad mix and olives
YeCHOYHOW HaYMHKO XoAoAelU U3 OAGHMHBI C KEApOBbIM opexom M [ combined with the author's dressing will
CTPYFaHHBIM - XpEHOM : surprise you and your guests.

Recommended!

620. ) 920 : CaAar u3 | cemru 'craboi coau

ROLLS OF SALMON | 720.
stuffed with mascarpone cheese : "‘\\‘%%‘M X §
1/184.g ] b\\@%}}&

The combination of delicate curd . SALAD OF CRAYF'SH

cheese, Siberian pine nuts and

. WITH SHRIMPS ~ : SALAD

PyAETbI U3 CeMru C' HAYMHKON U3 Cbipa .

«Mackapnone» - fresh vegetables, buckwheat chips and WITH AVOCADO
790. - original dressing with the addition AND SHRIMPS

of anchovies.
1/220 g

ZUCCHINI ROI—I—S s f : Giant tiger prawns grilled in jthe

i d illi . | Buckwheat chips are the invention of . branded marinade are perfect with the
Wlth nut Cheese fllllng : our .Chef_ Tl:le reclpe .f()r thell‘ Freparatlon . buttery taste Of avocado. Sweet Cherry
1/225 g 1 is kept in the strictest confidence. * and green lapple manifest themselves
Fried zucchini with tpnder tongues, 1 CanaT M3 paKoBbiX leeK C TUrPOBbLIMM = ° very harmoniously in this salad.
cheese-nut| paste and delicate garlic flavor. . KPEBETKAMM, CBEXMMHU OBOWAMM,
PyAeTbl M3 LYKMHM C OpeXOBO-CbIPHO# « TPEeYMUWHBIMM YMNCAMMU U OPUTMHAABHOWM
HaYUHKOM 1 3anpaBKoii. ¢ A0DaBA€HMEM AHYOYCOB.

560. 660. ) 590.

CaAat M3 aBOKAaAO M
TUFPOBBIX KpPeBETOK

Y GHRYINE
ON THE BOARD

Venison, veal tongue, duck breast, veal, rack of lamb
served with roasted peppers, garlic, cranberry and
tomato sauces. This dish is decorated with strips of
vegetables. The aroma of this dish will not leave
anyone indifferent!

PONKI* A Ponki are hot little cakes with various

of puff pastry baked in the oven.

At your choice: fish, meat,
mushrooms, lamb fillet

[MoHkn Ha BbLIOOP: pbIOHBbIE, MSCHbIE
Cc rpubamu, u3 ¢puae Oapawka

(3 pieces) 1/190 g 480.

PANCAKE PIE
WITH FILLING

is'an old Russian recipe
with meat stuffing

BAMHHMK NO CcTapopycckomy

MsicHble KOMYeHOCTU Ha AOCKe

720/250/160 g 3800.

@6 e 00000000000

.| GRILLED VENISON |  ROASTED i ROASTED VEAL
:  with roasted mini potatoes PORK RIBS . with zucchini, bell peppers,

peuenTty ¢ MACHOW Ha4YMHKOWM 1N I 1 ! ! . X
ool T 1480 - lin butter flavored with cranberry ! with spicy sauce, fried tomatoesa potatoes and
- 817 :  vegetables and potatoes : pomodoro sauce
3a 1000 g . i . 3a 1000 g
i TR : CBuHble pebpa, 3ane4yéHHbie .
CU RNIK The_hggh:lght of éhls dtllihtl:s tOddU.Sf the ! C OCTPbIM COYCOM, OOXapeHHbIMK ° Preparation of grilled veal
] ). original marinade wi e addition 4 oBowamu u kaproderem X requires a special approach, a lot
with mushrooms 3L of juniper berries. Juniper - is a : PISEP 1 owledge-& fmans il y
and pine nuts 3§ spice that always gives a special taste ] 3a1000g  2750. 1 subtleties. It is the only way to
and aroma of meat dishes. Fresh . + obtain the tenderness, juiciness and
32 1000 g 1 crqnberrles in combination with a dry | s unique taste of the dish.
It is a pancake pie, baked in e atnhde ssglucses \r;r:earkestlged;llavor i el TeAdaTuHa, 3ane4€HHAs C UYKUHMU,
puff pastry with meat of poultry, 1 L ] 1 at= 1 0oArapckum nepuem, TomaTamu,
mushrooms jand pine nuts, ) OneHnHa, 3ane4éHHasi C MMHU- . oy - kaptoderem u coycom «fomoarop»
soaked in sour cream. kaprogerem, oGXapeHHOM Ha : §. § B !
KypHUK C rpubamu M KeApOBbIMM AT HONARCAEY' C Opyegpyitbim ] i e . 4600.
opexamu ] N & § " :{1"“"{' L
i, 1480 : 3800. D e o \/
W 1 1 g L R ey =2
P e : - ";'.';31 H s 1477 ] g
27 ; ’\gﬁ’ﬁ | AT HOZYAIN TAIGI 28
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GRILLED MEAT MIX :

with sauces

1000/800/150 g

o e

(pork, venison, chicken wings, beef,
lamb ribs, pickled onions, peppers,
zucchini, potatoes, grilled mushroom
sauce and the sauce Pomodoro)

Mukc MsicHOH Ha rpHAe € coycamu

DUCK i GOOSE i PORK = : HAM HOCK

y gr;(lle;\ul with d [ ~ baked X grilled with . with sauerkraut stewed
pekwteat aRAs £ with.cabbage /3 mini potatoes : in the Russian stove
mushrooms - and apples under 32 1000 1
. . & 321000 g
3a 1000 g t the browned crust ¢ Tender pork neck Erepared for ¢ LT )
; . the new swing techniques and . ERLEPST DESE HELED S
fra%/‘rlanncte(:)obrlé?l:(iwreevaetafasmajnd: 1 AL b el Phsrimp s decoratlor;a(t))liethe Lk
emphasizes the taste of @ It is an excellent . CBMHMHA, 3aneyéHHas i i
a duck. The piquancy of the: traditional Russian dish. | C MuHU-KapTOderem 1 PyAbka cBMHasi, TOMAEHas
dish lends a ‘honey ‘crust. : Fycb, 3aneuyéHHblii i 1 C TYWEHO#H KBaWeHOI
YTKa, 3aneuénnas € rpeukoii. € Kanycroi u sbAokamu 3600. Lol o e
W GeAbMH rpUGaMK NOA pyMsSHOW KOPOUYKOW . 1 2750
: : AN | '
2600. [ 3700. | N~ !

ey

[ee 0 e 000000000 ocvocvoccccccsocsocsocccccoccsocsocsocococcoccoco,

SMOKED FISH ON THE BOARD : .

If you taste once the dishes from our own smokehouse, : |
it will be difficult to deny yourself trying them again.
Whitefish from the north of Yenisei, whitefish and

grayling from Khatanga, rainbow trout and salmon :
garnished with deep fried mini potatoes and mushroom

sauce and a sauce of white wine and aromatic herbs. '

PbiGHble KonuEHOCTM Ha Aocke :
— o h!

- MEAT PARTY .
550/450 g 4200. . P

~«DISTANT CORDON>»

1000/400/100'g
(chicken, pork neck and ribs, chicken wings, mashed potatoes,
fried cabbage, pickled onions and sauce Pomodoro)

P e SN
29  HOZYAIN TAIGI e
e 0% _co

Msico Ha koMnaHUio «AaAbHNI KOpAOH»

EXCESSIVE ALLOHOL CONSUMPTION 15 HARMFUL TO YOUR HEALTH
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BANQUET MEALS
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GRILLED FISH MIX

with sauces
1150/600/200 g

Having ordered this dish you will enjoy;
the taste of the northern and marine -
fish: broad whitefish, grayling, rainbow.
trout, salmon and tiger shrimps. All
this splendor is served with grilled -
vegetables in tandem of sauces: creamy.
mushroom and white wine sauce.

Mukc pbiBHbIHA Ha rpyAe ¢ coycaMu
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BRANDED
LIQUORS

Hrenovuha

It has a bitter taste, being made from
root of horseradish, often with different
spices and honey

XpeHoByxa

Liquor «Bear»
made from raspberry and viburnum
Meageab

Cedar nastoika
on the pine nuts
Keaposas

Liquor «Capercaillie»

made from chokeberry
and apples

IAyxapb

Cowberry Liquor

on cowberry, cranberry,
mountain honey

bpycHuunas

Sandthorn Liquor
on sandthorn, mountain honey
Oo6AennxoBas

LUXURY PRESENTS WITH SIBERIAN ORIGINALITY

FROM THE RESTAURANT «HOZYAIN TAIGI»

: Caviar of the river fish:
- Baikal omul, pike, grayling, salmon.
. Mkpa peuHbix pbib
.~ Pickles from the cellar:
. 1 i 1 salted tomatoes, cucumbers, agarics, saffrons and ceps, sauerkraut. ||| ‘
. . X 1 ConeHbst 3 norpebka l
SMOKED TROUT  : GRILLED WHITE : ASSORTED : ! Taiga tea: \HH
with hollandaise sauce SALMO N VE G ETA B I_ ES :  Sagan-Daila, Sayan tea, lvan-tea.
with grilled vegetables : . : Taéxubie yau
with vegetables ON THE GRILL : :
3a 1000 3 . k . s 4
£ 1 ki d gtt T LY S 320008 . : . Siberian cold-pressed pine nut oil.
to;(;lheraaifﬁcleloﬁgnd:ii:,sruc'ec . restacur:l‘l:td i‘sm:;i;ﬁsisg:zTe(:in tion boeurthe y (peppers fragrant tomatoes, young 3 ) Macao cubupckoro, KeApoBOro opexa XOAOAHOTO OTXKMMA
makes’ this dish the true festive table = " AN COTVRET T ¢ ' o zucchini, bulb onions from the Crimea) ]
decoration! therefore our chefs are cookini it 3a 1000 g . 1 ]am and hOﬂEY'
®opeAb, NOAKONUEHHAs MOA . very carefully. It is grilled wit Al Vebet MY i wldimted 20d romtted b . Of pine cones, young pine needles, of Siberian berries,
rgANaHACKWE OyCOM ¢ ioBOoWlaMM-TpMnb [ small ami(’tl;";a(t’flrsaﬁ"?fasv;? R b IR open fire. They are served with . ©  Taiga's cranberries with sugar, Talga s mountain honey
4 5 1 fresh lettuce leaves and fragrant herbs. i 9 BapeHbe M MeA: U3 COCHOBbIX WIMWEK, MOAOAbIX €AOBbIX UFOAOYEK,
800. X HeAbma 3aneuennas X A = 2 y M3 cMOMPCKMX STOA, TaeXHas OpPYyCHMKA C CaxapOM, MeA TaeXHbii' BbICOKOTOPHBIN.
C OBOWAMM TPUAD CCOpPTM M3 OBOWEIiHA rpuAe : ]
GRILLED STURGEON 6600. 1800. } : Candied pine shoots.
; 1 . CocHoBble LyKaTbl U3 NOGEroB COCHbI
with grilled vegetables and 1 NEAA ] M 101 .
white wine sauce 3 S ] : . Pine nuts of the Siberian taiga.
321000 g . GR' LLED . E ' Opex KeApoBbifi U3 CHOMPCKOW Tairu.
This fish is one of the delicious X 1 A ] Hdddinad d
dishes 'that' will adorn any table and SALMON . . ] andmaade candy.
will surprise all participants of the i . Konderbl pyuHoi paGoThi
ceremony. 3a 1000 g i ]
Ocetpuna 3aneuchnas ¢ osowamu We grill salmon with whole 1 . Handmade birch bark basket and
FPUAb N COYyCOM U3 OEAOro BMHa peel of citrus fruits, grille . ] . . °
. vegetables in white wine sauce. : . CX"“d”Cfﬂ co.ntfuner.
7200 This fish has a unique taste! . . 4 with a t|ght-f|tt|ng lid
W . . § y
= Cémra 3aneyenHas % i TyOycbl u ‘Tyeca n3 Oepecrbl py4HOW padoOThHI.
31 HOZYAIN TAIGI 4800. ! L { I ; AaTa Beeaenus 1.07. 2016r-
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:INDIGIRKA SALAD

. is prepared following a Yakut recipe.
¢ It is cooked with northern white fish fillets such as whitefish,
- broad whitefish, nelma marinated in red onion and seasonmgs. .
. Indigirka salad is served with boiled potato noisette with ;
: balsamic cream, crisps of rye bread and grayling caviar.

PIE

WITH PIKE AND"MUSHROOMS

. In Siberia, no meal is complete .
: without a fish pie. Every home has a .
- cake in the center of the table and :
.  all the guests are sure to try it.

. Carat «HMuHAMrHpKa>»

Paccreraii_co mykoii M rpmbamm

o e o

ASSORTED : | e, AR )T eid 5
FALE { = YAKUT.PIES

of reindeer liver .

and goose liver. It is served
with Yakut and Scandinavian -
pancakes, sponge of greens and
cranberry sauce.
We recommend this great
snack for companies!

with _goose liver, elk meat,
pork cheek meat and potatoes
are served with a creamy
mustard sauce and soaked
cranberries in a bowl
of natural cedar.

AccopT namTeros

240 g 660.

s AKyTCKMEe NMUPOXKKH . l

o e e

180/80g 380.

T
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GRAYLING

BAKED

with tartar

pork cheek meat and
potatoes is prepared
following a Khatanga
recipe with a ceps
sauce.

Xapuyc 3aneveHHbl#
Cc TapTapom ¥

M3 HMIEKOBHHBI M .
KapTodears 2
* Broad whitefish (or «chir») is a whitefish species different from others by a high fat content, which gives it a special : 230/50 g %
tenderness and juiciness. L 4

This is conditioned by the fact that the fish is found in the Arctic Circle in a very cold climate. Lacking sufficient fat it
is impossible to survive there but the fish chir has successfully adapted to the harsh conditions of its existence. Chir is
delivered from Khatanga and Evenkia to our restaurant.
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BRAND TEA

«HOZYAIN TAIGI» ;

is a true Siberian tonic tea on the basis of willow-herb, roasted pine,

nuts and fir cones with the addition of the Siberian taiga herbs. Thiss

tasty balmy and useful drink has gained wide popularity in Russia |
since the 12th century

You will enjoy a pleasant taste and aroma of "Hozyain Taigi "tea as

it not only quenches thirst but also has a wide range of wellness

effects. No matter whether you choose .

it hot or cold, brand tea "Hozyain Taigi" relieves.

fatigue, gives strength and - cheerfulness.
(&
- kL ,.
- . 35

IR A SR

IARIAN

HONEY SBITEN

is a hot winter Slavic traditional
drink. Sbiten' is based on honey
mixed with water,
spices, and mint.
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This ';'.F
shiten
has bright
honey taste
and rich herbal
0. flavor.

It has anti-
inflammatory and
warming effect,
very similar to
Medovukha.

e F
DUpMmeHHbI 4ah
«X03aUH Talru»

500 ml
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VINAIGRETTE:

Bunerper

200g 250.
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TRENY SALAD

¥ OF BAKED PEPPERS

with peanut sauce

CONUTeHb MeAOoBbI#

200.

CaAaTr U3 3ane4yeHHOro nepua

270.

250 ml *The term “vinaigrette”

comes from the French
word for vinegar. In Europe
they called in this way

a special mustard sauce
based on vinegar.and olive
oil. There is‘a legend that
the French chef of Emperor
Alexander I, watching

the work of-his Russian
colleagues
exclaimed-“Vinaigre?”
pointing to the vinegar...
Cooks thought that

he had called the salad,
which they were ready

to serve. And this name
stuck for the salad.

The dish, once prepared
for the Emperor went
beyond the palace walls
and+has become a favorrite
snack of the common
people.

200 g
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HONEY CAKE

with bee honeycombs
270 g
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SALAD OF BEETROOT,

with sauce of dried tomatoes

160 g

Beetroot nowadays is one of the most
fashionable products.

It is universally self-sufficient and tasty
with the other vegetables.

Baked beets with greens biscuit, soft cheese and LA
creamy tomato flavor is a combination we believe great!

The taste of this cake will remind you
the taste of your childhood.
Our_honey cake is prepared following
the  original recipe with good heart
and light mood.

MeAoBHK

360.
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PINE HONEY

CaAaT M3 KpacHoH CBeKAbl

380.

JAM SIBERIAN

2 . 2 0 0 0 0 0 o .
. .

OF PINE CONES

Jam has a pleasant resinous taste

HOMEMADE
BERRY

It is believed to be a real concentrated
charge of vivacity and energy for
organism!
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SALAD

SALAD

MILK

. SAUERKRAUT :
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and subtle pleasant aroma of pine needles. . Dsetul ol adidks and cNilcheng . . WITH
D“””%”‘e cold winter evenings hot tea with = AM it has a wonderful taste and aroma of pine. ;L Oh B'?‘K.EDdBEETS.’ 1 OF FRE.SPI]—l CABBAGE X MUSHROOMS ] CRANBERRIES 1
‘a couple of Spoonfujs of jam wi | support your ) J Add a SpOOﬂfU| of pine honey 0 passion fruit and tangerine 3 wit carrot_s E Uhaitkidoilcd potatoes ed 1 Z U CC H I N I
immune system and improve your mood. Cones into your tea and you will feel the whole : Basi and cranberries . oot ol . Eeaditni] .
are also edlbtl(e) gndr\e/gé’g?{)ﬁﬂﬂ , try the jam gapeube . palette of taste of this wonderful delicacy. s fheternon coexath. omie i LI RN 8 karlycra 1 PA N CAKES
\*\i'(, pFI;apeHbe b U3 CMOMPCKHUX SITOA 1 Mellieo criorii 4 M3 mapakyiu M | Kanycnél C MOPKOBbIO rP);(zAp”TOC‘b‘e)/T\zzp*:"M c 6pycHUKOW i Sy © e
1 aHAa a C (o7 1
s =y, M3 COCHOBbIX WHWIEK ) >08 1 . T U . piL RS € © PACTUTEAbHBIM MacCAOM * . i v
. 120 : 508 ) 15 ] 200 3 y 200°g [ 180
HOZYAIN 50 8 : ' : 200 : : : ¢ : 275 ¢ : : ;
170. ' : - : 250, . 230. j 390, : 230. : 320.
T ATG s A L L TR R ARSI 1T TR L T s TR RN . ) T S . T . L
Ny .

HOZYAIN TAIGI
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. WITH GREEN ONIONS
: Baked unpeeled potato retains all the
{- beneficial properties.

KapTodeAb 3amevyeHHBI/i C 3eAeHBIM AYKOM .

160.

COCKTAIL OF
FRESH VEGETABLES

“ROOT
OF LIFE”

« Refreshing and tonic ":I'I

¢ drink made from beets,

- carrots, apples, oranges

. with the addition of
celery and ginger.

. Kokreiiab M3 cBexXHX
. opomeii <KopeHb XH3HM®

400 g
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GREEN APPLE BAKED
WITH CRANBERRIES
AND PINE NUTS

:This Siberian desert is full of vitamins.
. Slightly bitter berry cranberries
*emphasize the taste of nuts and honey
y and give brightness to the dish.

3eaeHoe a0AOKO
3ane4yeHHoe ¢ OpycHMKOIi
M KEApPOBHIM Opexom

230g 320.

FRIED
POTATOES

WITH MUSHROOMS

It is a favourite dish in many
families. And this is not
surprising because his cooking
does not take much time and
the ingredients are available
at any time of the year.

Xapenbiii kapTtocdeab ¢ rpubammu
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5 : : BUCKWHEAT
AMehe FWQHP(J . sTEAMED : e S B GROATS
. Chanterelles an ] R . . Y
VEGETARIAN ‘¢ mini pofatoes - WHITE +  STEAMED " VEGETABLES VX/I\U;SQSE)KIAESD

Incredibly flavourful,
. nourishing, useful porridge <

rpuoos,
Okpouka $AUCHYEK U MUHU® HeAbma 1 MykcyH ¢ [leueHbie oBown peuHeBas kawa
nocCTHas . KapTodens . Ha napy . Ha napy . C TpaBamwu ¢+ C coTe u3 rpubos

400 g 2 400 g ] 125/50 g . 130/10 g i 275¢g . 260 g

OKROSHKA : cyn ws senux : SALMON @ WHITEFISH ;i frvs
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