MEHIO



Nobpo noxanoeatb Ha beper Bonru B «<byxty KonpuHo»!

MeHa 30ByT AneKkcaHgp, 1 Ana MeHs bonbLias
YeCTb CTaTb BalLMM NPOBOAHMKOM B MMpe HacTos-
Len pycckom KyxHu. [lna MeHAa oHa — 3T0 He
MNPOCTO peLuenTbl N3 NPOLLIOro, 8 XK1Basa UCTopUS,
KOTOPYIO Mbl MULLEM CerogHAa. ITO MNpaBu/ibHOe
coveTaHve Leapbix AapoB Halen HpocnaBcKom
3EeM/IM, COBPEMEHHOro B3riAAa Ha 300poBoe
NUTaHWEe N TOro CamMoro WCKOHHOro rocTenpunm-
CTBa, YTO COrpeBaeT ayuly.

BOooxHoBNAACH KPAacoTom BOMHKCKUX MPOCTOPOB,
A cosgan ans Bac cbanaHCMpOBaHHOE MEHIO.
30ecb Bbl BCTPETUTE W 3HAKOMble C [ETCTBa
BK\Cbl, NEPE0CMbICNIEHHbIE JIEFKO N 31IEr8HTHO, U
MCKOHHble Apocnaeckue 6n10A3, B KOTOPbIX
nocTapancs pacKpbiTb BCIO MyOUHY 1 xapakTep
MECTHbIX NpoAyKToB. OT BCen Hallen KoMaHabl
¥Kenai Bam He3abbiBaeMbIX raCTPOHOMUYECKNX
BrieyatneHun!

Welcome to the banks of the Volga in the "Bukhta Koprino™!

My name is Alexander, and it is a great honor for me to become your guide in
the world of real Russian cuisine. For me, it is not just recipes from the past,
but a living story that we are writing today. It is the right combination of the
generous gifts of our Yaroslavl land, a modern view of healthy nutrition and
that very native hospitality that warms the soul.

Inspired by the beauty of the Volga expanses, | have created a balanced menu
for you. Here you will find flavors familiar from childhood, reinterpreted with
ease and elegance, and native Yaroslavl dishes, in which | have tried to reveal
the depth and character of local products.

From our entire team, | wish you unforgettable gastronomic experiences!



Bkyc mecTa. [lbixaHue npupogbl.

Halue MeHio — 3T0 rMMH YMCTOTE U NOAIMHHOMY BKYCY. OHO pOoXKAEeHO 34ecCh,
Ha bepery ByxTbl KonpuHo, Tam, rae cBexxuin BeTep BCTpeYaeTcs C ni1o4opos-
Hon 3emnei. Kaxpgoe 6mogo — 37O UCTOPUA, COTKAHHaA U3 Liedpbix A3pOB
BepxHeBosi*KCKoM Np1podbi.

MNo3BonkTe cebe norpy3nTbCs B raCTPOHOMUYECKOE MYTELIECTBUE, rae r1aB-
Hble repou — YeCTHbIM BKYC, MPUPOAHaN Cuia U MacTepCTBO NOBapa, KOTOPbLIV C
\VBaXKEHNEM OTHOCUTCS K KaXKAOMY UHTPEONEHTV,.

B nobpbii nyTh!

The Taste of Place. The Breath of Nature.
Our menu is a tribute to purity and authentic flavor. Born here on the shores of
Kopryno Bay—where the fresh sea breeze meets fertile soil—every dish tells a
story woven from the generous gifts of the Upper Volga wilderness.
Allow yourself to embark on a culinary journey where the true protagonists
are honest taste, the power of nature, and the chef's craft, guided by deep
respect for every ingredient.

Bon voyage!

LeHbl ykasarbl B pybasax P® n sxknodator HAC (22%).
All prices are given in Russian rubles and include VAT.

Ecnn y Bac ecTb anneprua Ha kakvne-nnbo NpoayKTbl, NoxanyncTa, coobuyte 06 aTom
ocprumaHTy Npu 3aKkase briog;

If you are allergic to any food or ingredients, please inform the waiter before ordering
the meal.

nonynsapHoe 61040 BeretapmaHckoe bnogo - %= Yrnedye none
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145r 550.-

[oBsKUIN OKOpOH.ﬂ,OMGLUHGFO
. KOM4YeHnA C COyYCOM U3 K/IIOKBbI
C.XpPEHOM Faws




TOE ,qm\-lblccoycom ’

-

-
i
4
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~ Assorted frésh_. vegetables




>mtshroom pate with smoked
tomato marmalade and wheat crackers

i 105/25r 850- “'” e .x/ﬂ;'j_*‘:’“ﬁ -

por 7 4
e -

®une cenbay Ha 06KapeHHOM NATOYKE
KapTodensi C NpsHbLIM COYCOM

Herring fillet on potato cushion with spicy

TapTtap 13 boka TeneHKa c TomaTamu -
1 NIYKOM C KOCTpa

Veal belly tartar with fire-roasted
tomatoes and onions

1501 890.- .

Local milk
sour-crea

145+ 55(




Ob6rkapeHHbIN Cbip Xanymu c
BMHOrpagoM 1 COYCOM U3 AroA

Grilled Halloumi cheese with
grapes and berry sauce

165r ﬁ
g’.\ 950.-

CTepnagb
ropayero
KOM4YeHust

Hot smoked
SEEN Cold smoked '\ - ¥ :
100r 1550.-- catfish fillet Jlocock cnaboit i

conu |
100r 900- Dune cyafka
Lightly salted ropaYero Kon4eHus.
salmon

_S0r 750.-

Hot smoked :
walleye fillet .

100r 920.-

%HGJKHOG CaJi0 Ha PXKaHbIX TOCTax

Tender lard on rye toasts

.150r 620~ ¥¢

Poctbud na yronbHom TenaTnHel

}; C KOM4Y€eHbIM CbIpOM %y AT
20 M v T
7 B “ k

(. Beef roast steak with smoked
EyTep66 9] ﬂb| cheese grapes and berry sauce .
e 85/35/35 1 890.-- £ 100r 750- @ | ' : pace
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C KON4eHbIM CyAaKoM
 a0XKMKOM N3 ThIKBbI

C rpmbHon nkpon
Y KpEMOM 13
3€/1EHOTO JIYKa

C wy4ben I/II-(pO 11 COyCOM
13 CMeTaHbl Ha benom xnebe

’ 2 Sandwich with smoked Sl s L )
Sandwich'with pike caviar zander and pumpkin = mushroom caviar

and sour cream sauce on . and green onion
, adjika
white bread cream



Canat c COMOM X0N104HOro
Kon4eHna ¢ MegoBO-ropYNYHON
3anpaBKon

Cold-smoked catfish salad with
honey-mustard dressing

130+ 850.-
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Canat c UHXMPOM 1 NaPMCHKOWM S N N SN /
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Salad with figs and Parma ham with
honey dressing and Uglitch
feta cheese

140r 1300.- @

Canat 13 byppaTbl C TON4eHbIMU
Kanepcamy, IOLLKOoM U3 ToMaToB
C anesibCUHOBbLIM COYCOM

Burrata salad with crushed capers,
tomato juice and orange sauce

155+ 950.-

Canat c Tensiov roBaanMHoOm
1 oBOLLAMU

Salad with warm beef and
vegetables

150r /720.- ﬁ'



[punb-canat C UbIMNIEHKOM
1 Benbimn rpubamm

Salade grilled with chicken
and porcini mushrooms

220r 990.- ﬁ'

P
Canart JleTHun ¢ ManocosibHbIM
OrypLIOM, CNapKen 1 ANLoM
C 3arpaBKou N3 cMeTaHbl

Summer Salad with pickled
cucumbers, asparagus, and eggs
Wwith sour cream dressing

. 2207 690 -

Canar 13 LYKNHA C CbIpOM
cTpa4aTensa 1 NecTo U3 3ef1eHu
C OpEexoBbIM COYCOM

Zucchini salad with stracatella
cheese and pesto made from
herbs and nut sauce

240r 890.-



/(' Canart c KpeBeTKamu, a
rPaHaToOBOW 3anpaBKon

( Shrimp Salad with Avacado and
Pomegranate Dressing

190+ 990.-

Llesapb c kKpeBeTkamu
Llesapb ¢ KypuLen

Caesar salad with shrimp
Caesar salad with chicken

Canat ¢ neYeHbIo LbINIEHK3,
apTYLLOKaMM 1 NeYeHbIM KapTodenem

Salad with chicken liver, artichokes,
and baked potatoes

195+ 790~ Y

Canat c Tomartamu, MMHWU-MOoL@pession
1 Cnagxkum nepuem pamupo c
3arnpaBKoW Macna 13 3es1eHN

Salad with tomatoes, mini mozzarella,
and sweet pepper ramiro, dressed with
herb oil

190+ 950.-
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\ ~ Rybinsk fish soup with three
\ types of fishandapie
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Sorrel soup with SM
chicken 3




with beef, homemade
3, tongue and sour cream

240/20/25/30

- PbibHana conaHKka

W

95/30 r

‘Tradlttanal locel porcml soup

KypuHbIn GynbOH 2
LibIMIEHKA

_ illet
240/50/25 1 520.-
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Crelik pubarn

Ribeye steak
200+ 2900--

Crenk cTpunionH

Striploin Steak
200r 2500.-

CKepT-CTENK

Skirt steak
160r 2300.-

DneHK cTenk

Flank steak
160r 1300.-




MWHBOH U3 FOBAXKEWN BbIPE3KU

Beef Tenderloin Minion
100r 1150.--




Portenne c ArHeHKom
n benbiMy rpubamm

Rotelle with lamb,and
porcini mushroomis

Cnarettu KapboHapa

Spaghetti Carbonara
250r 850.-

TleHHe B coyce 13 Tpex
B OB TOMaTOB C BpbIH30M

ato sauce with Uglitch
feta cheese




Cannelloni stuffed with spinach, sorrel,
and ricotta, served with baked tomato
- sauce and pepper

R s """“'-'-— - ' : Macta c MOpEenpoayKTaMm
. Seafood pasta penne

250+ 890.- Y%




Pynet n3 6apaHvHbl TOMNEHBIV C
OBOLLAMM C COYCOM M3 KOMYEHOro
4yepHocnvBa ¢ nacTton Op3o

Lamb roll stewed with vegetables
and smoked prune sauce with Orzo
pasta

Kebab n3 6apaHuHbl

Lamb kebab
110/40/50 r 1200- @ g5t

FOPAYYE BMIOOA, g
MAIN COURSES



BedcTporaHos ¢ 6ensimu rpnbamm
1 MyccoM 13 Kaptodpens

Beef stroganoff with porcini and
potatoes mousse

300r 990- @ ﬁ

BudLiteKke 13 oneHvHbl
c BpyCcHNYHBIM COycoM

Venison steak with
lingonberry sauce

250+ 1950.- : "‘-:"“H

[NenbmMeHn camonenHsie
CO CMEeTaHou

Homemade dumplings
with sour cream

210/40r 650.-



LLlekn ToMmneHble
c Kazapeuye

Beef Cheeks Stewed
with Casareccia

250r 920.-

Hawm prpmeHHble ronybubl
CO CMeTaHom

Our brand-new cabbage rolls
‘with sour cream

¥ ozo0r 750- Y

\ Byprep c rosaauHoM
n kapTodenem ppu

.| Beef burger with
f, French fries

275/50/30 1 1100.-“'



[TTLIA
Poultry

«[Noxkapckasa bomba» c neyeHblm KEIpTO?GﬂeM,
C/IMBOYHBLIM COYEOM, M3pVHOBaHHbIMW OFIATaMU
1 BpyCHUKOW

Pozharsky cutlet with baked potatoes, creamy
sauce, pickled mushrooms, and lingonberries

120/60/30/30r 850.-

’ YTKa ToMneHasn B KpaCHOM
‘BUHE C NepCrkamMu rpusb

uck stewed in red wine with
grilled peaches

125/60 r 890.--

e

depMepCKUM LbINJIEHOK Ha
yrnAx, C COYCOM U3 TOMaToB
W niope C rpysaamm

Charcoal-grilled farm chicken
with tomato sauce and
mushroom puree

370/100/50 r 2200 Y¢

V2 nopuun / 2 serving
180/100/50 r 1250.-



Cewmra rpunb ¢ OBOLLHbLIM COTE
B coyce buck

100/80/30r 2800.-

Makpenb rpunb C OBOLLHbLIM
paTaTyem 1 COyCOM U3 KYPKYMbl

140/50/30r 1350.-

Crosopopaa ¢ benon peibona
OBOLLAMW B C/IMBOYHOM COYE

and

amy sauc

245r 1050.-

-
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®wne BO/IKCKOro cyaaKka
C KapTodenbHbIM KpEMOM
M OBOLLIHOW CasibCcon

120/100/40 r 1200.-

[APHUPDI

KanycTa TyweHas /

[peya c nykom u benbivu rpubamu

Pvc Ha napy /
OsoLuu Ha rpune /
Osoww Ha napy /
KapTodens dpu /

KapTodesb ¥apeHbliii C IYKOM

HapTocbeano-elmope N

KapTodens nedeHbii /

Ob6rKapeHHble KOTNEeThbl U3
LKW C KapTOdebHbIM
KpemMoM 1 macsiom us Yrnn4a

1507100/30 r 1250.- 2

1501 350-
1501 350.--

150 350.-
150r 450.--
150 350.-

150/30 r 350

150r 350-

~ 150r 350-
150t 350-



NECEPTDI
DESSERTS



LLlokonagHbin PoHAaH c coycom
aHr/1e3 N CIMBOYHBIM MOPOXKEHBIM

Chocolate fondant with anglaise
sauce and cream ice cream

100/50/40 r 650.- ﬁ

KapamenuanpoBaHHble
61HbI C ArogHLIM COYCOM

Caramelized pancakes
with berry sause

170+ 590.-

Y2 mopuumn / V2 serving
85r 330.-

JleHunBble BULLIHEBbLIE BAPEHWKN
C MBpMHOBEHHOW BULLIHEWN U
CMETaHHO-CbIPHbIM KPEMOM

Lazy cherry dumplings with
pickled cherries and sour
cream and cheese cream

80/20/30r 350.-



MepnoBuk c ArogHbiM CoyCcoM

Honey cake with berry sauce

. 85/20r 400- ¢
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MopoeHHoe 13 benbix rpnbos.
C M8pUHOB3HHOM KJIIOKBOW -

White mushroom ice cream with
' pickled cranberries

¥ 50/20r 280:.-

—

DpyKTH
Fruits - : %'
500+ 850.-

MoporxeHoe B
accopTUMeHTe

lce cream

50r 250.-



Kpem-bpione

Créme bralée
150/20/30 r 550.-






