


HNobpo noxanoeatb Ha beper Bonru B «byxTy KonpuHo»!

MeHsa 30ByT AneKkcanap, U Ana MeHsa bonbLuas
YeCTb CTaTb BaLLMM NMPOBOAHUKOM B MMPE HAcTOoSA-
en pycckom KyxHu. [1na MeHAa oHa — 3T0 He
NPOCTO peLenTbl U3 MNPOLLIOro, a8 XK1Basa NCTopUS,
KOTOPVYIO Mbl MULWEM CerogHA. 3TO MNpaBu/bHOE
coYeTaHve LeapbiXx 0apoB Hawen ApocnascKon
3emM/1, COBpPEMEeHHOro B3r/94a Ha 3[00poBoe
NUTaHWEe KU TOro CaMmoro MCKOHHOro rocTenpunMm-
CTBQ, YTO COrpeBaeT AyLuy.

BOOXHOBIAACH KPACOTOM BOIKCKUX MPOCTOPOB,
A co3gan ans Bac cbanaHCMpOB3HHOE MEHIO.
30ecb Bbl BCTPETUTE U 3HAKOMble C OETCTBa
BK\/Cbl, MEPEOCMBIC/IEHHBbIE NIETKO U 3/1EFAHTHO, U
MCKOHHble ApocnaBckue 6noga, B KOTOPbIX Al
NoCcTapasnca pacKpbiTb BCIO myOUHY 1 xapakTep
MECTHbIX NpoayKToB. OT BCen Hallen KoMmaHabl
¥enaio Bam He3abblBaeMbIX raCTPOHOMUYECKMX
Bne4yatneHumn!

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. [1bixaHue npupogabi.

Halue MeHio — 370 rMMH 4MCTOTE U NOAIMHHOMY BKyCyY. OHO poXKAeHO 34ecCh,
Ha bepery ByxTbl KonpuHo, Tam, rae cBexxuii BeTep BCTPeYaeTcs C niogopos-
HoM 3emnen. Kaxxgoe bniogo — 3TO MCTOPUA, COTKaHHAsA M3 Leapbix A3poB
BepxHeBonxcKown npupogsbl.

[No3BonbTe cebe Norpy3nTbCH B raCTPOHOMMYECKOE MyTeLecTBme, rae ras-
Hble Frepon — YeCTHbI BKYC, MPUPOAHAas CUia U MacTepCTBO NoBapa, KOTOpPbI C
\VBaXKEHNEM OTHOCUTCS K KaOOMY MHTPEANEHTV,.

B nobpbin 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!

LieHbl yrkasaHbl B pybnsax P® n skaoydatot HAC (20%).
All prices are given in Russian rubles and include VAT.

Ecnny Bac ectb anneprus Ha Kakue-nMbo NpoayKThl, MOXanyncTa, coobumte 06 aTom
ocduumaHTy Npu 3akase bnioa.

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

nonynspHoe 6ioa0 BeretapuaHckoe bniogo %+ Yrneye none
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ConoHMHa 13 roBaanHbl
C COYCOM 13 KpacHOro
nepua

120r 920.-
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Kpem 13 K ergﬂ cblpa c paTaryem
13 MOIOCO/IbHbIX OrYpLIOB




Kapnayyo 13
TENeHKa

Veal side @

95r 790

* MawmeT iyl men:
M3 Hnn'-lgfﬂux TOAET
HOYCTEIEA

POE C MBPMENZnom
1E 1 MILEHE MY H sl R

shroom pate with smoked P
tomato marmalade and wheat crackers

gy 105/25r 850.- ﬂ ;

-

®wune cenban Ha 06KapeHHOM NATOYKE
KapTodenst C NpsiHbIM COYCOM

Herring fillet on potato cushion with spicy

1851 450.- ﬁ'

TapTap n3 boKa TeneHka c Tomatamm
M JIYKOM C KOCTpa

Veal belly tartar with fire-roasted ‘ VHPOCI'IE]BCI-(VIe rpya s
tomatoes and onions AU HapT

208 890. =~ 5 Local milk :-‘r MS

sour-cream WItr d

180+ 560.43




MuHn byTepbpoabl - Kunbka Ha bopoanHcK
xnebe ¢ AOMAaLLIHMM ONIMBKOBBLIM MaoHe

Mini sprat sandwiches on Borodino bregd w
homemade olive mayonnaise [

60/55r 420.-

h% VCDVIﬂ e

XO0/nogHoro

Hot smoked 2-HOTHEHNA
100+ 990.- Cold smoked . -
L catfish fillet Jlocock cnaboii y

conm
100+ 800.-- ®une cynaka

Lightly salted FOPAYEro Kom4eHs
salmon

o Hot smoked
“dpge 507 750- walleye fillet /

:#&Ef 100r 850.-

HexkHOe cano Ha paHbix TocTax

= Tender lard on rye toasts

& 150r 550- %%

~ PocTtbud 13 yronbHon TeAATUHS <,
C KOM4YE€HbBIM ChIPOM g

- Beef roast steak with smoked e ik
cheese \ : '

108y @50.- %

O6>kapeHHbIl Cbip Xanymu c
BMHOrpafoM 1 COYCOM U3 AroA

Grilled Halloumi cheese with
grapes and berry sauce

1501 750.- ﬁ'
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Canart ¢ Tennon rosaamMHomn P i ﬁ;i.xm\“.. LU S )| /J
1 OBOLLIaMU ,.f""_ S T |

Salad with warm beef -
and vegetables

150r 720.- ﬁ'

- Y 2 .
‘CaNate Kon4eHow yTKom
W M@PVIHOBAHHOWN C/INBOM

_ Salade with smoked duck
and marinated plum

180+ 820.-



BonbLion 3eneHbIn canat
C OpexoBOW 3arpaBKou

Large green salad with
nut dressing

230r 690.- /@

[punb-canar C LblnieHKoM
u-Beapivy rpnbamm

Salade grilled with chicken
and porcini musl_;ﬁ)oms y

Canat 13 0BOLLEN C KONYEHOM
PEYHOW LYKo 1 BPYCHUYHBIM
| coycom

Vegetable salad with smoked
1 /' river pike and lingonberry sauce

1551 850.-




Canat 13 ne4yeHoro Kapt

~+"Manoco/ibHbIX OrypLOB, EHHOM
KanycTbl C BpyCHMKOM
N3 cemeyex

|

Salad of baked otatgé's,. lightly salted
cucumbers, and sauerkraut with
lingonberries and a seed dressing

180r 510- /@

~ Llesapb c KpeBeTKamm
Llesapb ¢ KypuLen

Caesar salad with shrimp
Caesar salad with chicken

CanaTt c nevyeHblo UbInfeHKa,
apTULLOKaMW 1 NevYeHbIM KapTodenem

Salad with chicken liver, artichokes,
and baked potatoes

195r 790.-

Canat OnuBbe Ha Mycce 13 3e/1IeHoro
FOPOLLKE C KOM4YeHbIM COMOM /
C roBAANHOM / C A3bIKOM

Olivier salad with green pea mousse
and smoked catfish / and Beef / and
Beef Tongue

230r 520.-



PbibHCKas yxa C paccTeraem

250/50 1 750.-

LLIn 13 nosgHeit KanycTbl co
CMETaHoM 1 TOCTaMmn C Necto

N3 3eJ/1eHN

" 285/40/20r 750-
Z : B

—.d-
’ -
- o —i = —
= e =k i’
= T
- - L —l. ‘. —
r r - a4 .
-
4 e
" i = |
] - £ iy L
— !
L =
- - - -

G

b3

Ahein | TN

'
Il'l
=y Y




-:q,'..-
T e

- ‘with beEF'-homemade
tongue,aﬂéﬁbur Cream

240/20/25/30

- '.
Tt pHaFI COJ1IAHKAa
C KOrn4eHocTaAMun

/40 r SOJ

% smok

Traditional local porcini soup

W @

KypuHbIi BynboH ¢
UbINIeHKa

illet
240/50/25r 490.-



Cnarettu KapboHapa

Spaghetti Carbonara
250r 850.-

TanbaTenne ¢ KypuHLIM gnvlne
1 necHeiMy benbiMu rpubamm

Tagliatelle with chicken fillet
and wild mushroorlriﬁ .

o
200r 790.- 1o

e
“HleHHe B coyce u3 Tpex
BIOoB TOMATOB C HpbIH30M

ér:_ e in a three-type
tomato sauce with Uglitch
fetacheese




CO C/IMBOYHO-TOMATHBIM COYCO
M TPIoeNbHLIM MBCAOM

Open lasagna with-ye_eélin a cn:'e-;rﬁg/ -
tomato sauce and truffle oil

30 890- Y

=,
'T'iaCTa C MOPEenpoayKTaMmm

Seafood pasta penne

2501 890.- ﬁ'
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Kape 6apaHuHbl Yrneye none

Lamb rack Uglich field
200r 2900.- @

T __“_'fCDneHK CTeiK |
_ s
i F:r- 47 Flank steak
W Vasor 1300
2 T

T

&\

" CTelK CTpUNAONH

. Ribeye steak
2000 2900- @ . .

- Proe b T
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Y -* Striploin Steak .
200r 2500 @

)

~ CKepT-CTelK

Skirt steak
160r 1900.-
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CBvHble pebpa rpub B
MeAoBOW rnasypu ¢ OpycHUKONM

Pork grilled ribs with honey
glaze and cowberry

o 200+ 1350.--

<0 MIMHBOH 13 TOBSAYKEN BLIPESKY

i ﬁ;_Bé_(;f Tenderloin Minion
27 oar 1150-
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ApocnascKoe yLHoe 13 roBAANHbI
C NeYvyeHbIM KapToenem

Yaroslavl beef chowder with baked
potatoes

240/251 990.- @ %

Kebab n3 6apaHuHsbl

Lamb kebab
110/40/50r 950.- @ 4

FOPAYME BIOOA. g
MAIN COURSES



PybneHHas KoTneTta n3 ArHeHKka.c
KapTobe nbHbIM MIope 1 *KapeHbIM
NIYKOM, C COYCOM 13 YEepPHOC/VBA

inced lamb chops and plum
uce with mashed potatoes

and fried onions &
80/60/30r 890.- B - :":\__

BedcTtporaHos c benbimu rpubamm
1 MyCCOM 13 KapTodens

Beef stroganoff with porcini and
potatoes mousse

300t 990.- %

NensMeHn camonenHble
CO CMeTaHom

Homemade dumplings
with sour cream

140/40r 650.-




OBoLuHoe pary ¢ bapaHuHow

Vegetable stew with lamb
1507100 1450.- @

Hawwu dunpmeHHble ronybubl
CO CMEeTaHoW

' Our brand-new cabbage rolls
':.-"- with sour cream

2307401 750.- ﬁ'

y Byprep c roaauHom

1| v KkapTodenem ppu

Beef burger with
French fries

275/50/30r 950.- ﬁ'



[TTULA
Poultry

HK3 BCJ/IMBOYHOM

Chicken Roast in C
Mushroom Sauce

330r 890.-

Kum HOK Ha
yCOM 13 TOM3TOB

YYTKa ToM/IeHas B KpacHOM
BUHE C OBOLLEMMU

Duck sEéwed in red wine
with vegetables

170/100 t 1650.-

=4




®une BOMKCKOro cyaaKka c HapTocbeanbnvl
KPEMOM 1 OBOLLHOW Ca/1IbCOW

120/100/40r 1150.-

Ob6rkapeHHble KOTNeTbl U3 LLYKK C
KapTodenbHbIM KPEMOM 1 M3CJ/IOM
n3 VYrnmnya

150/100/30r 1290.-

g

Cewmra c niope 13 LBETHOM
KanycTbl C BUHHLIM COYCOM

100/60/30r 1950.-

PbIBA



[APHUPDI

Kanycra TyueHas

[peya c nykom n benbimu rpnbamu
Puc Ha napy

OBoLwy Ha rpune

Kaptodens dpu

KapTtodenb *KapeHbii C IYKoM
KaptodenbHoe niope

KapTtodenb neyeHnbii

OBoLwy Ha napy

B50

lll

150r

150rF

150/30r

150r

150T

TR

150r

340.-

340.-

340.-

340.-

340.-

340.-

340.-

340.-

340.-






LLlokonagHein PoHAaH c coycom
aHrnes 1 CAIMBOYHBIM MOPOXEHBIM

Chocolate fondant with anglaise
sauce and cream ice cream

100/50/40 r 600.- ﬁ'

KapamenusnposaHHble
6/MHBI C AroAHLIM COYCOM

Caramelized pancakes
with berry sause

1705090 ﬁ'

Y2 nopunu / V2 serving
851 300:- '

BaHunbHoe Hebo

Vanilla sky
gor 420.-



MepfoBuK c ArogHbIM COYCOM

Honey cake with berry sauce

gs/20r 400.-

ArogHbIv nupor

Berry pie S
1901 450-- :

DpyKTHI
Fruits

500r 850.-

MoporkeHoe B
acCopTUMEHTe

Ice cream

50r 250.-




SepHsHLR QRCEpT &
YrAHCHKM TEOROrCH

Blueberry Dassert with
Uglich Cottage Cheese

ERVLIIEHHAE

lemptation

180 BO0-






