


Latvia

Krievijas pavarmaksla ir neatnpemama krievu kultiiras un véstures dala. Pirmas zinas par krievu
virtuvi ir no 11. — 17. gadsimta rakstu avotiem.

Neraugoties uz daudzam lidzigam iezim&m, krievu virtuvé ir daudz skaidri iz8kiramu regionalu
atsSkirtbu.

Tade] novgorodiesu, maskaviesu, sibirieSu, uraliesu, Donas kazaku un Baltas juras piekrastes tautu
virtuves biitiski atSkiras cita no citas. Daudzi &dieni, kas ir zinami un pierasti viena vieta, ir praktiski
nezinami cita regiona.

Krievijas virtuvi 18. gadsimta saka ietekmét ar1 Rietumeiropas pavarmaksla — vacu, holandiesSu un
velak art francu virtuve.

Tacu 20. gadsimta vétrainas izmainas liela meéra izlidzinaja regionalas atskiribas un vienlaicigi arl
bagatinaja visparéjo krievu nacionalo virtuvi.

A1 m@s kuga krievu restorana &dienkartes izveidé esam centusies nodot talak krievu virtuves
veésturisko individualitati, apvienojot to ar miisdienigo.

RAUGA PANKUKU EDIENKARTE

EUR LVL SEK
Repsa ikri, 16.00 11.38 152.00
stpols, kréjums, cara pankiika
Foreles ikri, 14.00 9.96 133.00
stpols, kréjums, cara pankiika
Sigas ikri, 14.00 9.96 133.00
stpols, kr€jums, cara pankiika
Triju dazadu zivju ikri, 20.00 14.22 190.00
stpols, kréjums, cara pankiika
Meza s€nu salati, 10.00 7.11 95.00
stpols, kr&jums, cara pankiika
Cara pankika 5.00 3.56 47.50

PELMENU EDIENKARTE

Pelmeni sibirieSu gaume, 11.00 7.82 104.50

krgjums, sipols, etikis

Pelmeni ar sénu mérci 11.00 7.82 104.50



UZKODAS

Zivju asorti (pietiek diviem)

vodka- upenes- viegli salits lasis, ar forelu ikru

putam pildits tomats, viegli salita siga, cara silke, sipols konjaka
Uzkodu §kivis (pietiek diviem)

rostbifs, basturma, karsti kiipinata pile, salits spekis,

marinétas meza sénes un kiploks, salits gurkis

Boeuf a la tartare

Siera uzkoda
Divi dazadi sieri, olivas, majonéze ar kiploku, barankas

ZUPA

Borscs

Makskernieka zivju zupa

PAMATEDIENI

Lasis ar adziku
sipolu — salttu gurku mérce, krasni cepti kartupeli

Buljona ar dilléem varits zandarts,
sviesta mérce, variti kartupeli, grauzdeti kirSu tomati

Kijevas kotlete (ar citrona — dillu sviestu pildita vistas fileja),
tvaicéts ziedkaposts un brokolis, dzérvenes, kartupelu skélites

Panéta ciikas karbonade Uralu gaumg,
sénu merce ar garSvielam, kartupelu biezenis

Bifsteks a la russe,

skabie kaposti sautéti ar skabo kréjumu, kartupelis ar pétersilu sviestu, portvina mérce

Jéra filejas Sasliks,
svaigi darzeni, tomatu mérce, krasni cepts kartupelis

Kapostu titenis ar sénu — darzenu pildijumu,
skaba kréjuma mérce

DESERTI

Tuposki — biezas krievu pankiikas,
dz&rvenu — abolu ievarijums

Romanovu zemenes
Ledainas dz&rvenes, karsta karame]u mérce, vanilas saldgjums

Sald€juma asorti

EUR

18.00

16.00

14.00
9.00

9.00

9.00

20.00

21.00

20.50

21.00

23.00

23.00

14.00

8.00

8.00
8.00
8.00

LVL

12.80

11.38

9.96
6.40

6.40

6.40

14.22

14.93

14.58

14.93

16.36

16.36

9.96

5.69

5.69
5.69
5.69

SEK

171.00

152.00

133.00
85.50

85.50

85.50

190.00

199.50

194.80

199.50

218.50

218.50

133.00

76.00

76.00
76.00
76.00



Svenska

Den ryska kokkonsten ér en integrerad del av den ryska kulturen och historien. De forsta uppgifterna
om det ryska koket harror fran skriftliga kéllor fran 1100- till 1700-talen.

Trots manga gemensamma drag finns det distinkta regionala skillnader i det ryska koket.
Matkulturen bland moskvaborna, folken i Sibirien och Ural, donkosackerna samt folken vid Vita
havets strander skiljer sig betydligt fran varandra.

Manga ritter som var kidnda och vardagliga i ett omrdde var praktiskt taget okdnda i andra omréden.
Pa 1700-talet borjade det ryska koket fa influenser fran den vist-europeiska kokkonsten — intryck
kom fran det tyska, hollandska och senare franska koket.

De stormiga fordndringarna pd 1900-talet utjimnade de regionala skillnaderna och berikade
samtidigt det traditionella ryska koket.

Vid sammanstéllandet av menyn till den ryska restaurangen ombord har dven vi forsokt att
kombinera dagens ryska kok med dess historiska sérdrag.

BLINIMENY EUR LVL SEK
Lojrom, 16.00 11.38 152.00
16k, graddfil, tsarens blini
Forellrom, 14.00 9.96 133.00
16k, graddfil, tsarens blini
Sikrom, 14.00 9.96 133.00
16k, graddfil, tsarens blini
Tre sorters rom, 20.00 14.22 190.00
16k, graddfil, tsarens blini
Skogssvampsallad, 10.00 7.11 95.00
16k, graddfil, tsarens blini
Tsarens blini 5.00 3.56 47.50
PELMENER
Pelmener a la Sibirien, 11.00 7.82 104.50

graddfil, 16k, attika

Pelmener med svampsas 11.00 7.82 104.50



FORRATTER

Fiskfat (for tva)
vodka- och svartvinbirsgravad lax,
tomat med forellromsmousse, gravad sik, tsarens sill, konjakslok

Forrattsfat (for tva)
rostbiff, basturma — torkat kott, varmrokt anka,
saltat spéck, inlagd skogssvamp och vitlok, saltgurka

Steak tartare
Ostfat

Tvé sorters ost, oliver, vitldksmajonnis, ryska vattenkringlor

SOPPA
Bors;jt;

Uchha — fiskarens egen soppa

HUVUDRATTER

Lax med adzika (kryddig sés)
loksés med saltgurka, ugnspotatis

Dillkokt gos,

smorsas, kokt potatis, rostade korsbarstomater

Kievkotlett (citron- och dillsmérfylld kycklingfilé),
angad blomkal och broccoli, tranbér, potatisklyftor

Panerad flaskkotlett a la Ural,
kryddig svampsés, potatispuré

Biffstek a la russe,
graddfilsstuvad surkal, potatis med persiljesmor, portvinssas

Grillspett med lammfilg,
farska gronsaker, tomatsds, ugnspotatis

Svamp- och gronsaksfylld kaldolme,
graddfilssas

EFTERRATTER

Tupochki — tjocka ryska pannkakor,

tranbérs- och éppel
Jordgubbar a la Romanov
Isiga tranbér, varm karamellss, vaniljglass

Glassmix

EUR

18.00

16.00

14.00
9.00

9.00

9.00

20.00

21.00

20.50

21.00

23.00

23.00

14.00

8.00

8.00
8.00
8.00

LVL

12.80

11.38

9.96
6.40

6.40

6.40

14.22

14.93

14.58

14.93

16.36

16.36

9.96

5.69

5.69
5.69
5.69

SEK

171.00

152.00

133.00
85.50

85.50

85.50

190.00

199.50

194.80

199.50

218.50

218.50

133.00

76.00

76.00
76.00
76.00



English

Russian cuisine is an integral part of Russian culture and Russian history. The first references to
Russian cuisine date back to written sources from the 11th to 17th centuries.

Despite many common features, there are clear regional differences in traditional Russian cuisine.
Therefore, the food of the Moscovites, Siberians, and Don Cossacks as well as the food prepared by
people from the Urals and White Sea area can vary significantly.

Dishes that are common in one area may prove to be virtually unknown in another.

As of the 18th century, Western European gastronomy — German, Dutch and later French cuisine —
started to influence Russian culinary art.

However, the turbulent changes of the 20th century harmonized the regional differences, while also

enhancing the traditional cuisine.

We have created our Russian menu combining the historical with the contemporary.

BLINI MENU EUR LVL SEK
Vendace caviar, 16.00 11.38 152.00
onion, sour cream, Czar’s blini
Trout caviar, 14.00 9.96 133.00
onion, sour cream, Czar’s blini
Lavaret caviar, 14.00 9.96 133.00
onion, sour cream, Czar’s blini
Three caviar selection, 20.00 14.22 190.00
onion, sour cream, Czar’s blini
Wild mushroom salad, 10.00 7.11 95.00
onion, sour cream, Czar’s blini
Czar’s blini 5.00 3.56 47.50

PELMENI MENU

Siberian pelmeni, 11.00 7.82 104.50
sour cream, onion, vinegar
Pelmeni with mushrooom sauce 11.00 7.82 104.50



APPETIZERS

EUR
Fish assortment (for 2) 18.00
vodka-black currant gravlax,
tomato stuffed with troute caviar mousse, slightly salted lavaret,
Czar’s herring, cognac onion
Russian appetizer plate (for 2) 16.00
roast beef, basturma, smoked duck, salt pork,
marinated wild mushrooms and garlic, salted pickle
Steak tartare 14.00
Cheese appetizer 9.00
two Russian style cheeses, olives, garlic mayonnaise,
Russian cookies baranki

SOUP
Borscht 9.00
Fisherman’s uhha 9.00
MAIN COURSES

Adjika seasoned salmon, 20.00
onion and salted pickles sauce, oven potato
Pike perch poached in dill broth, 21.00
beurre blanc, boiled potatoes, roasted cherry tomatoes
Chicken Kiev (Iemon-dill butter stuffed chicken fillet), 20.50
steamed cauliflower and broccoli, cranberries, potato wedges
Ural style breaded pork chop, 21.00
spicy mushroom sauce, potato puree
Beefsteak a la russe, 23.00

sauerkraut stewed with sour cream,
potato with parsley butter, port wine sauce

Lamb fillet shashlik, 23.00

fresh vegetables, tomato sauce, oven potato

Cabbage roll stuffed with mushrooms and vegetables, 14.00
smetana sauce

DESSERTS
Tuposhki — thick russian pancakes, granberry-apple jam 8.00
Romanoff strawberries 8.00
Frosted cranberries with hot caramel sauce, 8.00

vanilla ice cream

Ice cream with roasted almonds and punch marmalade 8.00

LVL

12.80

11.38

9.96
6.40

6.40

6.40

14.22

14.93

14.58

14.93

16.36

16.36

9.96

5.69
5.69
5.69

5.69

SEK

171.00

152.00

133.00
85.50

85.50

85.50

190.00

199.50

194.80

199.50

218.50

218.50

133.00

76.00
76.00
76.00

76.00



Pycckuu

Pycckast KyxHsl — 3TO HEOT/eJIMMasi 4YacThb PYCCKOW KyJIbTyphbl U UcTopuu. [lepBble ymoMuHaHuUs
PYCCKOM KyXHH OTHOCATCSI K MMCbMEHHBIM UCTOYHHKaM 11—17 BekoB.

HecMotps Ha MHOTHE 0011IMEe YepThl, pyccKasi KyXHsl CHIIBHO pa3inyaercs 1o peruonam. Kyxuu
HOBTOpOJILIEB, MOCKBUYEH, xkuTeneit Cubupu u Ypasna, TOHCKHX U TEPEKCKUX Ka3aKOB, a TAKKE
HaApOJIOB, )KUBYIIUX Ha Oepery benmoro Mops, cuiibHO paznuyarorcs. MHorue 6110/1a, U3BECTHBIE U
TPaJULIMOHHBIC B OJJHOM PETHOHE, IPAKTUYECKHU HE3HAKOMBI )KUTEIISIM IPYTUX PETHOHOB.

B 18 Beke Ha pyCcCKYI0 KyXHIO HAa4auo OKa3bIBaTh BIMSHHUE TAKXKE 3al1aIHOEBPOIEHCKOE KYJIMHAPHOE
HCKYCCTBO — HEMeELIKas, TOJIJIaH/ICKasl U Mo3/1Hee (paHIly3cKasi KyXHs.

Onnako cTpemuTenbHble n3MeHeHus B 20 Beke MOBJIEKIIN 32 CO0O0M 3HAYUTENbHOE CIUSHUE
pPErHOHANBHBIX Pa3INunid, a TaKke 000raTHIId OOLIEHAPOIHYIO PYCCKYIO KYXHIO.

CocTapisss MEHIO PYCCKOIo pe€CTtopaHa Ha IapomMe, Mbl TaKXKE CTapaIuCh IIEPEAATh UCTOPUICCKOC
CBOGO6paSI/Ie pYCCKOﬁ KYXHH, a TAK)KE COBPEMCHHBIC TCHACHIIUH.

BbJIMHHOE MEHIO

EUR LVL SEK
Wkpa psamymku, 16.00 11.38 152.00
JyK, CMeTaHa, apCKUi OJI1H
Uxpa dopenu, 14.00 9.96 133.00
JyK, CMeTaHa, apCKUi OJI1H
Wkpa cura, 14.00 9.96 133.00
JyK, CMeTaHa, apCKUi OJI1H
AccopTu U3 UKpBI TPEX BUJIOB, 20.00 14.22 190.00
JyK, CMeTaHa, apCKUi OJI1H
Canar u3 JecHbIX TPUOOB, 10.00 7.11 95.00
JyK, CMeTaHa, apCKUi OJI1H
Hapckwuii 6muH 5.00 3.56 47.50

[TEJIDMEHU

Cubupckue neibMeHH, 11.00 7.82 104.50

CMETaHa, JIyK, YKCyC

[TenbMenu noa rpuOHBIM COYCOM 11.00 7.82 104.50



3AKYCKH

Pri6HOE accopTu (as mBoux)

BOJIKa-4€pPHAsk CMOPOIMHA-TIOCOCH HEKHOTO T0COJIa,
(bapMpOBaHHBINA KPEMOM U3 HKPBI (OPENH TIOMUJIOP,
HEKHO-CONEHOE (DUJIE CHra, LAPCKast CENENKa, IYK B KOHbSIKE

3akycka (1u1si ABOUX)
poctoud, bactypma, KonueHast yTKa,
MapHHOBAHHBIC JIECHbIC IPHObI ¥ YECHOK, COJICHbIE OTYPUHKH

Taprap n3 roBsauHbI

ChipHas 3aKycka
JABa BUJa CbIpa, OJIMBKH, YECHOYHBIHN MaﬁOHe?;, 6apaHKI/I

CVII
bopm

Pribankas yxa

OCHOBHBIE BJIIOJA

Jlococh ¢ ajpKuKoO
COycC M3 JIyKa M COJICHOTO OTyplLia, 3alleYeHHbIH KapTogesb

Cynak, BapeHbIi B OyJIbOHE C YKPOTIOM,
MacIIsHbII coyc, BapeHblii kKapTo(delib, xKapeHble IOMUIOPHI YePPH

Kotnera nmo-kueBcku

(xypuHoe ¢uie, ¢ HAUMHKON U3 TUMOHHOTO-YKPOITHOTO Maciia),
HpI/Il" OTOBJICHHAs Ha napy IIBECTHAA KaHyCTa n 6pOKKOJ'H/I, KJIFOKBaA,
KapTO(eNbHBIC TOMTHKH

[TaHupoBaHHBII KapOOHAT MO-YpaJIbCKH,
COYC C IPSHOCTSIMH, KapTo(eTbHOe Mope

budmrekc a la russe,
TyHICHAas KBallICHAA KallyCcTa Co CMCTaHOﬁ,
KapTo(enb ¢ MaclIoM NETPYIIKH, COYC C TIOPTBEHHOM

amueik u3 Gune 6apaHuHEI,
CBCXKUEC OBOIIH, TOMAaTHBIHI coyc, 3alC4YCHHBIN KapTO(l)CHL

['omyO11eI ¢ HAYMHKOM U3 TPUOOB U OBOLIEH
CMETaHHBIN COoyC

CJIIAJIKUE BJIIOJA

Tynomukuy — ronctsie pycckue GIuHbIL,
KIIIOKBEHHO-I0JIOUHOE BapPECHbE

KnyOHuKka no-pomMaHOBCKU

Jlensinast KJIFOKBA, ropsuuii KapaMebHbIN COyC,
BaHWILHOE MOPOXKEHOE

ACCOpTI/I MOPOXKCHOTO

EUR

18.00

16.00

14.00
9.00

9.00

9.00

20.00

21.00

20.50

21.00

23.00

23.00

14.00

8.00

8.00
8.00

8.00

LVL

12.80

11.38

9.96
6.40

6.40

6.40

14.22

14.93

14.58

14.93

16.36

16.36

9.96

5.69

5.69
5.69

5.69

SEK

171.00

152.00

133.00
85.50

85.50

85.50

190.00

199.50

194.80

199.50

218.50

218.50

133.00

76.00

76.00
76.00

76.00



