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bJIIO/TIA U3 PbIbbI

FISH MAIN COURSE

Cmeiix u3 10cocs ¢ coycom Cudp 900
nodaemcs ¢ neueHoti céexnoi 150/80/50

Salmon steak with cider sauce

served with baked beetroot

Tpecna 6 Keace 700
Cc coycom ‘Iumuuyppu 120/100/30
nodaemcs ¢ kapmogeapHbim niope

Cod in kvass with chimichurri sauce

served with mashed potatoes

Hanmyc, 3aneueHnblil 750
C nueHom 120/120/30
noaaemcsl CO CWMUBOYHDIM WUNUHATNOM

Halibut baked with millet

served with creamy spinach

Cmeitix uz mynua 850
20moeumcs Ha 2puae ¢ osowamu, 100/150
momaeHblMu 6 coyce Tepusmu

Tuna steak

grilled with vegetables simmered in teriyaki sauce

bJ/JIIOJA U3 MACA

MEAT MAIN COURSE

Dune MUHbLOH C UYKKUHU Ha 2puae 1100
nodaemcs ¢ coycom Kpactoe suno 120/120/30

Veal bricket on the bone

served with cucumber and radish salad and mushrooms' sauce

Kopeiika menenia na epune 1300
nodaemcs ¢ cCaramom us 02ypuos, 180/100/30
peduca u I'pubtvim coycom

Grilled calf brisket

served with a salad of cucumbers, small radish

and mushroom sauce

Begpcmpozanos 750
nodaemcs ¢ kapmogenvibim niope, 150/120/30

2puUbAMU U CONEHDIM 02YPUOM

Beef Stroganoft

served with mashed potatoes, mushrooms and brined cucumber

Ceunas 8blpe3Ka Ha zpuae 650
nodaemcs ¢ nevueHbLMU MOMAMAMU 150/100/30
U COYCOM U3 WUNOGHUKA

Grilled pork tenderloin
served with baked tomatoes and rosebip sauce

9 bypzep u3 onens 850
@® nodaemcs co CAUBOUHDIM CbIPOM, 250/100/40
6eKoHOM U OPYCHUKOTL
Venison burger
served with cream cheese, bacon and red whortleberries
Poicanvie neavbmenu ¢ onreHuHoOm 750
nodaromcs ¢ n0OKONUEHHOU CMemaHoil 160/100
Rye pelmeni with venison
served with soft smoked sour cream
Poicanvie neavmenu ¢ measmuHot 750
nodaromes co cmemanoil 160/100
Rye pelmeni with veal
served with soft sour cream
POULTRY COURSE
Kypunas epydxa c kunoa 450
® u OGOUWIHbIM pamamyem 120/100/30
V)

Chicken breast with quinoa
and vegetable ratatouille

ITACTA

nacma Ha 6viO0p: henyuny, cnazemmu, nexxe, nanapoenne

PASTA
pasta of your choice: fettuccine, spaghetti, penne, pappardelle

Causounas kapbonapa c 6exoHom 500

Creamy carbonara with bacon S

® Ilacma c McHbIM CQYCOM bONOHDE3E 500

Pasta with bolognese meat sauce 300
Iacma c rococem 650
u momMmamubimM COYCOM 300
Pasta with salmon and tomato sauce

IMacma c kypuueii, epubamu 500
u CUuB04YHbLIM COYCOM 300

Pasta with chicken, mushrooms and cream sauce

C ucnoavsosanuem mecmmblx npodyxmos Bes zniomena @ Bes aaxmosvl
Gluten-free Lactose-free

Local produce

Ocmpoe

%? Bezemapuancroe Jannas 6powiopa S619emcs pexiamibi;M MamepuaioM.

Vegetarian Opuzunan menio naxodumes 6 pecmopate «REKA »

Pecropan Reka -

COBpPEeMEeHHBII B3TIJIs/] HA PYCCKUI ceBep.

reka.restaurant

+7 (8182) 22-98-33
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XOJIOAHBIE SAKYCKHA

MAIN COURSES

Accopmu noxrymeepovix 650
MeCMHDLILX CblPOB 120/30/30
nodaemcs ¢ aneabcuHoBo-6pyCHUYUHDLIL 0ICemMoM,

Mmedom u opexamu

Assorted local semihard cheeses

served with orange and red whortleberry jam, boney and nuts

Accopmu us opyckemm 400
€ COYCOM MOMAMHAS CANBCA, € pOcmoupom,  50/50/50/50
€ neueHbLMU 060UAMU, C NOOKONYUEHHDIM 1OCOCEM

Assorted bruschettas
with tomato salsa sauce, with roast beef,
with baked vegetables, with soft smoked salmon

Hocka cesepuvix deauxamecos 1200
oNeHUHA ¢/K, KOA6aca u3 oneHunbl, 50/50/50/40
CEUHUNA C/6, KNIOKBA C ANEAbCUHOM

Northern specialities served on a board
raw smoked venison, venison sausage,

raw cured pork, cranberries with orange

IHawmem us neuenu Kpoauxa 350
IModaemcs ¢ pacanvbimu mocmamu 100/50/20
u ueppu Kongu

Rabbit liver paté

served with rye toasts and confit cherry tomatoes

Xoamozopckue 2py3du 600
€ COYCOM U3 CONEHDbIX MOMAIMOB, 120/100
MAPUHOBAHHDIM KPACHDIM JIYKOM

u cmMemauoti

Kholmogory milk mushrooms

with brined tomato sauce, pickled red onion and sour cream

Jlococwh CK:GH&UHGBC"COZO nocoaa 800
n00aemcs co CAUBOUHDBLM CHIPOM, OPYCHUKOT 100/30/20
U YKPONHBLM MACIOM

Scandinavian-style salted salmon

served with cream cheese, red whortleberries and dill oil

Ceandb Ha 6opodunckom xnrebde 350
C neueHbto mpecKu, apomMamHubiM MACIAOM 150/5
U 3en1eHbiM NAYKOM

Herring served on Borodino bread

with cod liver; fragrant oil and green onions
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Tapmap u3 nococs 750
¢ coycom u3 sodopocaeli u kpesemounnbim Ationu  100/50

Salmon tartare

with seaweed sauce and shrimp aioli

Tapmap us mynua 850
nodaemcs ¢ K1YOHUKOL U MIMHDIM COYCOM 120/20/20

Tuna tartare

served with strawberries and mint sauce

CAJIATDI

SALADS

S3enenntil caram c mopenpodykmamu 850
0CbMUHO02, 2pebeok, muzposas Kpesemxa, 240
Muduu, mywka Karomapa, caueounwiii coyc, [lapmesan
Green salad with seafood

Octopus, scallop, tiger shrimp, mussels, squid,

cream sauce, Parmigiano Reggiano

Bygvamma Cc momMamamu 800
u oasuauxomM 220
Hmanvanckuil ceedicuii colp, momamol,

6asunux, coyc ITecmo

Burrata with tomatoes and basil

fresh Italian cheese, tomatoes, basil, pesto sauce

Konna prKKOJlOﬁ, anenbCuHoM 500
U GaaeHbiMUu momMamamu 180
MUKC U3 PYKKOJIbl, ANeAbCUHA, GINeHbIX MOMAMO8

¢ 3anpaskoii us kopuandpa. [lodaemcs c umanrbsHcKuM
coiposanrenvim macom Konna u kanepcamu

Coppa with rucola, orange and air-dried tomatoes
Mmix of rucola, orange, air-dried tomatoes with coriander

dressing. Served with Italian dry-cured coppa meat and capers

Canam u3 xonuenoti ymxu 700
C seueHkamMu 230
€ 060WAMU U HENDIM COYCOM

Smoked duck salad with oyster mushrooms

with vegetables and white sauce

Canam ¢ pocmbéugom 450
U MANOCONBHDBIM 02YPUOM 200
TModaemcsa c neuenoii céexnoii u 3anpaskoil us Kopuanopa
Salad with roast beef and quick pickled cucumber

served with baked beetroot and coriander dressing

C ucnoavsosanuem mecmmblx npodyxmos Bes zniomena @ Bes aaxmosvl
Lactose-free

Local produce Gluten-free

D Bezemapuatcroe

Vegetarian

Canram d)UﬂO C Kpesemxamu 700
u npaHou sanpasxKou 220
OpuUZUHANLHDLIL canam ¢ xpycmaueti U3toMUHKO

Phyllo salad with shrimps and spicy dressing

original salad with a crispy zest

OsowHotl caram co cmemanotil, 350
3enenoll pedvkoil u 2iuom nawom 24
¢ dobasnenuem cneyuii

Vegetable salad with sour cream, green radish

and a poached egg

with addition of spices

Canam e peuecKkom cmune 400
Mmuikc osoueti ¢ dobasreHuemM 0AUBOK 240
U HedUCHOTL MON0J0T OPBHIH3OTL

Greek-style salad

mix of vegetables with added green olives

and tender young bryndza

Ile3zapv c ypinaenxom 500
nodaemcs ¢ NUWEHUYHDIMU 2PEHKAMU 180

u Kaaccuyeckum coycom ¢ atyoycamu

Caesar salad with chicken
served with wheat croutons and classic sauce with anchovies

Ile3zapv c kpesemxamu 600
nodaemcs ¢ nNULeHUMHBIMU penxamu 180
u Kaaccuyeckum coycom ¢ asyoycamu

Caesar salad with shrimps
served with wheat croutons and classic sauce with anchovies

Canam c kapmocpenem 700
U KonueHoil pvLooii 130
Knwicau x/x, kapmodenn, ozypeu, cmemana,

20puuua, peduc, MUKc senenu

Salad with potatoes and smoked fish

cold-smoked tootbfish, potatoes, cucumber; sour cream,
mustard, small radish, mix of edible greens
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I'OPAYUNE 3AKYCKH

HOT APPERTIZERS
Cmeitix-candsuy 750
C 20690iCbell 6bIPesKoil 350/100

u ocmpvimM COyCcom

Steak sandwich with beef tenderloin

with spicy sauce

®®

Tuzposvie Kpesemiu 6 mecme OpuK 700

C HAUUHKOTL U3 KYPUUDL U KUCLO-CLAOKUM COYCOM  180/40/40

Tiger shrimps in brik pastry

Stuffed with chicken and served with sweet and sour sauce

Tuzposvie kpesemxu Ha zpune 1200
¢ coycamu Pyii u Yumuuyppu S
Grilled Tiger shrimps served with Chimichurri

and Rouille sauce

[Teuenviii kapmogpenn c mpeckoit 400
n00daemcs ¢ CONeHbIMU 02YPUAMU 280/10
U MapuHo6aHHbIM JIYKOM

Baked potatoes with cod

served with brined cucumbers and pickled onions

CYIIbI

SOUPS
Yxa uz mpex 6udoe pvio 500
(moarcHo dobasumb causku) 250

U3 10COCY, harmyca u mpecku ¢ kapmodgenem

U YKOM nopeii

Ukha (Russian fish soup) made from three kinds of fish
(you can add cream if you wish)

salmon, balibut and cod with potatoes and leek

Bopw na 20851cvem 6yavote 350
CO CMeMmaHoii U 3e1eHb1o 250

Borshch based on beef broth, served with sour cream

and edible greens

Kypunwiii cyn ¢ domawneti ranwoti 350
C IYKOM U MOPKOBbIO 250
Chicken soup with home-style noodles

with onions and carrots

Tomamuwiii cyn ¢ mpeckoti 450
u Kpesemxamu 250
¢ coycom Hanoau, pvionvim 6y150HOM U 6A3UNIUKOM

Tomato soup with cod and shrimps
with Napoli sauce, fish broth and basil
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