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1.	 «Russian salad» with chicken 
breast and homemade mayonnaise 
sauce............................................. .1740 

2.	 Beetroot salad with pickles 
and Baltic sprats.............................980

3.	 Green salad with pear 
and duck......................................... 1680

4.	 Sea-food salad  
with pumpkin oil ...........................1840

5.	 Green salad with vegetables, 
asparagus and soya seeds................1150

6.	 salad with assorted tomatoes 
and croutons from rye bread..........920

7.	 Arugula 
under ginger-garlic dressing 
with roast-beef............................. 1930 
with shrimps...................................1925

8.	 Caesar salad 
with mini Pozharskiy cutlet.......... 1250

9.	 Goat cheese baked with honey, 
mini salad with raspberry dressing 
and hazelnut..................................2135

10.	Crab meat salad with marinated 
tomatoes, fresh cucumber 
and papaya with ginger dressing....2190

1.	 Dessert «Gzhel»...............................910
2.	 Lemon pie.........................................480
3.	 Dessert «Cafe Pushkin»...................1265
4.	 Cranberries in sugar........................590
5.	 Honey cake.......................................790
6.	 Chocolate tartlet with plombir.....830
7.	 «Pavlova»..........................................990
8.	 Napoleon Millefeuille....................760 
9.	 Chouquette...................................... 200  

with custard 
with raspberry 
with passion fruit 
with salted caramel    

10.	«Pastila» (Russian fruit fudge with 
apples and honey)............................760 

11.	Strawberry with ice-cream 
under caramel dome...................... 1450 

12.	Dessert 
«Almond,Cherry,Chocolate».............990

13.		Fruit Terrine 
with orange-mint sauce....................740

14.	Cheesecake.......................................690
15.	Cream stuffed pancakes 

with hot berries........................... 1250 
16.	Ice-cream «Cafe Pushkin»..................260 

(strawberry, chocolate, vanilla, 
raspberry, plombir, caramel)

17.	Sorbets «Cafe Pushkin».....................260 
(raspberry, mango, strawberry, 
coconut, black currants, lemon)

18.	A dozen of Sorbets and Ice-cream 
«Cafe Pushkin»................................ 1320

19.	Assorted cheese.............................2050

1.	 Minced pike 
under tomato puree....................... 1120

2.	 Japanese amberjack tartare........... 1800

3.	 Herring with baked potato.............990

4.	 Tuna tartare with avocado............ 1250
5.	 Freshly salted salmon 

with rye pancakes...........................1590 
6.	 Sea Scallop and 

trout carpaccio with 
honey-mustard sauce...................... 1210

7.	 Boiled sturgeon with 
tartar sauce and tapenade............ 2190

8.	 Beef tenderloin   
under rye bread sauce................... 1540

9.	 Jellied filet of pike, zander 
and salmon with horseradish........ 1410

10.	Cold roast beef with marinated 
vegetables and herbs.....................1730

11.	Beef tartare...................................1710

12.	Eclairs   
with mushrooms...............................810

С в е т с к о е  и з д а н i е ,  к р а с о ч н о  и л л ю с т р и р о в а н н о е ; 
р е д а к т и р о в а н о  и  п е ч а т а н о  в  П о л и г р а ф и ч е с к о м ъ  з а в е д е н i и  с т о л и ц ы .

413
Выходитъ с 1800 года. Подписка принимается для здѣшнихъ жителей въ Городской Типографiи, а для иногородныхъ 

во всѣхъ почтовыхъ Конторахъ. За годовое изданіе платится въ Москве 25 руб., а съ пересылкою 30 руб. 
а полугодовое въ Москве—15 руб., съ пересылкою—17 руб. Въ Кафе "ПУШКИНЪ" отпускается безплатно.

Wednesday
June, 14th

ОПЛАТА ПРИНИМАЕТСЯ РОССИЙСКИМИ РУБЛЯМИ ВЪ МОНЕТАХЪ И АССИГНАЦIЯХЪ.

ШЕФЪ ПОВАРЪ: МАХОВЪ АНДРЕЙ ВЛАДИМИРОВИЧЪ. ДАННОЕ МИНЬЮ ЯВЛЯЕТСЯ РЕКЛАМНЫМЪ МАТЕРИАЛОМЪ

COLD APPETIZERS

MENU

1.	 Sturgeon caviar (50 g.)...................12100 
with millet 
or buckwheat pancakes

2.	 Salmon caviar (50 g.)....................... 1640 
with millet 
or buckwheat pancakes

3.	 Beluga сaviar (30 g.)  
with wheat pancakes....................14100

CAVIAR

MENU

DESSERTS

П е ч а т а т ь  п о з в о л я е т с я .  М о с к в а ,  с е г о  г о д а ,  И ю л я ,  1 8  д н я . 
Ценсоръ и Кавалеръ М.Ю. Карасикъ.

ДАННОЕ МИНЬЮ ЯВЛЯЕТСЯ РЕКЛАМНЫМЪ МАТЕРИАЛОМЪ

1.	 Strawberry..................................... 1720
2.	 Pineapple....................................... 1290
3.	 Blueberry....................................... 1720
4.	 Raspberry....................................... 1720
5.	 Wild blackberry............................ 1720

MENU

FRESH JUICES

MENU

FRESH BERRIES & FRUIT

1.	 Vanilla.............................................825

2.	 Banana..............................................825

3.	 Strawberry..................................... 1080

4.	 Chocolate........................................960

Книга отзывов
и предложений

- Farmer product

- Farmer product

1.	 Kvass (rye bread brew) 0,3...............390

2.	 Home-made black currant drink 0,3...420

3.	 Home-made cranberry drink 0,3.......390

4.	 Lemonade 0,3....................................390

5.	 Vorgol 0.5.........................................450

6.	 Baikal Reserve 0,53..........................560 

7.	 Baikal Pearl 0,53..............................560

8.	 Evian 0.33..........................................560

9.	 San Benedetto 0.25/0.75..............580/990

10.	San Pellegrino 0.25/0.75.............580/990

11.	Panna 0.25/0.75............................580/990

1.	 Orange..............................................470

2.	 Grapefruit........................................470

3.	 Lemon.............................................  470

4.	 Carrot..............................................450

5.	 Apple................................................450

6.	 Apple & Carrot.................................450

7.	 Tomato.............................................450

8.	 Strawberry.......................................980

9.	 Pear..................................................590

10.	Pineapple.........................................890

11.	Cucumber..........................................450

MENU

MILKSHAKES
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1.	 Cask-salted ceps with 
red onion and garlic..................... 1360

2.	 Salted milk mushrooms...................1150 

3.	 Lightly-salted cucumbers................680

4.	 Pickled cucumbers............................540

5.	 Sauerkraut with fruits....................390

6.	 Sauerkraut with beetroot 
and garlic........................................390

7.	 Salted tomatoes...............................540 

8.	 Selection of home-made 
pickles.............................................980

MENU

1.	 Sea scallops 
with parsnips................................. 1490

2.	 Pie with beef cheeks 
and truffle sauce.......................... 1100

3.	 Roasted marrow bones....................1150

4.	 Mushrooms a la poulette 
Ceps, champignons, chanterelles 
and oyster mushrooms stewed 
in sour-cream sauce..........................720

5.	 Crunchy crepe rolls 
with veal.........................................940 
with buckwheat and duck................710

6.	 «Chebureki»......................................870 
(Crimean meat Pie - minced meat 
and onions)

HOT APPETIZERS

1.	 Russian dumplings with salmon      
and trout....................................... 1100

2.	 Russian dumplings with mixed 
meat (pork, beef, mutton).............. 1100

3.	 Russian dumplings with mushrooms 
(ceps and champignons) served 
with mushroom sauce.......................950

MENU

DUMPLINGS

MENU

1.	 Black Sea clam with morels  
and ramson sauce........................... 1420

2.	 Seafood  a la Stroganoff...............1590

3.	 Grilled sea-bass with roasted 
potatoes, grilled mushrooms and 
vegetables on a mini-skewer.......... 2380

4.	 Halibut with tomato sauce............ 2380

5.	 Steamed pike rissole 
with apple confit.......................... 1840

6.	 Baked trout 
under crayfish sauce..................... 1890

7.	 Smoked sterlet with mashed 
potatoes and white wine sauce..... 2350

8.	 Baked sterlet in caviar sauce....... 3280

9.	 Salmon with katanka - orzo style 
cooked millet................................ 1870

FISH DISHES

1.	 With veal......................................... 255

2.	 With stewed cabbage....................... 195

3.	 With mushrooms...............................240

4.	 With lamb........................................330

5.	 With potatoes and ceps...................210

6.	 With salmon.....................................325

7.	 With lightly-salted cucumbers.......210

MENU

HOME-MADE MINI PIES

MENU

1.	 Braised beef ribs 
with onion puree............................1950

2.	 Veal rissole «Pozarsky» 
with roasted potatoes 
and mushroom sauce........................1910 
another choice of garnish: 
souteed-vegetables or green salad

3.	 Beef-Stroganoff in sour cream 
sauce with mushrooms, potatoes 
a la «Pushkin»................................ 2025 
another choice of garnish: 
souteed-vegetables or green salad

4.	 Marbled beef 
with oven backed pie.....................2600

5.	 «Grand poulet». Chicken breast 
stuffed with truffles, served 
with baked vegetables.................. 1960

6.	 Beef «Rossini»- 
filet mignon, foie-gras, 
puff dough toast........................... 2990

7.	 Fried duck breast with 
cherry sauce, cherry risotto, 
foie gras dumplings with 
orange sauce..................................2100

8.	 Roasted rack of lamb, 
garnished with aubergine 
roulade and zucchini 
with mozzarella............................2900

9.	 Roasted venison tenderloin 
with parmesan and rosemary, 
potato croquettes with celery, 
mushroom caviar............................. 2530

MEAT DISHES

1.	 Baked whole sterlet stuffed 
with mousse is made of crab meat 
and shrimps. Baked vegetables, 
mashed potatoes, cream sauce 
with horseradish........................... 7810

2.	 Chateaubriand steak - beef filet, 
baked with herbs, served with 
country style potatoes and 
vegetable salad............................10610

DISHES 
SERVED FOR TWO PERSONS

MENU

HOME-MADE PICKLES

MENU

SOUPS

MENU

ОПЛАТА ПРИНИМАЕТСЯ РОССИЙСКИМИ РУБЛЯМИ ВЪ МОНЕТАХЪ И АССИГНАЦIЯХЪ.

ШЕФЪ ПОВАРЪ: МАХОВЪ АНДРЕЙ ВЛАДИМИРОВИЧЪ. ДАННОЕ МИНЬЮ ЯВЛЯЕТСЯ РЕКЛАМНЫМЪ МАТЕРИАЛОМЪ

ОПЛАТА ПРИНИМАЕТСЯ РОССИЙСКИМИ РУБЛЯМИ ВЪ МОНЕТАХЪ И АССИГНАЦIЯХЪ.

ШЕФЪ ПОВАРЪ: МАХОВЪ АНДРЕЙ ВЛАДИМИРОВИЧЪ. ДАННОЕ МИНЬЮ ЯВЛЯЕТСЯ РЕКЛАМНЫМЪ МАТЕРИАЛОМЪ

1.	 Sorrel and spinach   
«Green schi».....................................740

2.	 Emperor fish soup  
with sterlet,  
zander and salmon. Served 
with ginger vodka and open pie.... 1320

3.	 «Borsch» 
beetroot soup 
with smoked and roasted 
duck breasts.....................................960

4.	 Chicken noodle soup........................820

5.	 Mushroom soup.................................690

6.	 «Okroshka» 
cold summer russian soup................780

- Farmer product
- Farmer product

1.	 Stuffed with apple..........................210
2.	 Stuffed with cowberries.................210

MENU

SWEET PIES 


