


Lo6po noxanoseams Ha 6epez Bonzu e «byxmy KonpuHo»! [ins meHs Hacmosawas
pyccKas KyxHs — 3mo npasusibHoe covemaHue MecmHbiX npodyKmoe, CO8peMEHHO20
nooxo0a K 300po8oMy UMAHUo U UCKPEeHHe20 2ocmenpuumcmea.

CneyuansHo 015 8dc s €030a/1 C6AAHCUPOBAHHOE MEHI0 C MPAadUUUOHHbIMU
apocaasckumu 61r00amu.

lMpuamxozo annemuma!

C yeaxxeHuem,
llle¢p-noeap «byxma KonpuHo»
AnekcaHop banauwioe

Welcome to the banks of the river Volga and to the “Koprino Bay’.
I consider the real Russian cuisine being the right combination of local products,
a modern approach to a healthy diet and sincere hospitality.

The well-balanced menu with traditional dishes from Yaroslavl have been created just
for you.
Enjoy your meal!

Best Regards,
Chef “Koprino Bay”
Alexander Balashov



MEHIO

Yrnuuckasa 3emns Bceraa claBuiacb NPeKpacHO pa3BUTbIM KUBOTHOBOACTBOM.
MMeHHO B Hawux MecTax 6b1M BbiBeAEHbl YHUKA/IbHbIE NOPOAbI KOPOB —
fipocnaBsckas u osel, - PoMmaHoBCKas.

CneunanbHO Ana Bac Mbl 3aKynaeM NyuLLyl0 OpraHMYecKyr npoayKuuio 6peHaa
«Yrneue lNone». [NonpobyiiTe HacToALWEE POCCUIACKOE OpraHUYecKoe MACO.

Uglich area has always been famous for its well-developed animal husbandry.
It was in our places that the unique breeds of Yaroslavl cows
and Romanov sheep were bred.
The best organic production of the brand “Ugleche Pole” is selected specially
for you. Don’t miss the chance to try real organic Russian meat.

iﬁ — camoe nonynapHoe 611040 Y HalMX rocTei Y. ~— OPraHuueckoe maco «Yrneye lMone»
— popular dish among our guests 7% — organic meet “Ugleche Pole”
“ 1 — BeretapuaHckoe 6s040 a — 611043, HepOCTyNHbIe AnA 3akasa nocne 23:00
— vegetarian dish

— dishes are not available to order after 11 pm

LleHbl ykaszaHbl B py6nsix PP u sxaovator HAC (20%).
All prices are given in Russian rubles and include VAT.

Ecnum y Bac ecTb anneprus Ha Kakue-nM6o NpoAayKTbl, NOXKanymcra,
coobuute 06 3TOM ODMLMAHTY NpM 3aKase 6toa.
If you are allergic to any food or ingredients,
please inform the waiter before ordering the meal.
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. CMANBbLEM
*';;—M'gMETAHOﬁ ]
_ Borsch with beef,

%

smalets, tongue.
. 2am
200730 r/ 490 P







APOC/NIABCKOE YLLHOE
N3 roBaaunHbl

Traditional dish «Ushnoye»
(stewed local beef)

100/100/50r/ 700 P %

LR L

PUBAA CPATY

- U3 BEJIOW ®ACO/U
 Ribeye steak with white

beans stew -

290r/ 2950 P e

KAPE BAPAHWUHDbI
Rack of lamb

w

150501/ 2300 P 2

®NEHK CTEMK C NEYEHBIM
MEPLEM U MACHbIM
B3BAPOM C KAMEPCAMMU

Flank steak with baked pepper,
meat vzvar and capers

260r/ 1250 P




CKEPT-CTEMK,COYC U3 | "\
YEPHOM CMOPOAMHDI, \\~ '

KAPTO®EJb .
B C/IMBKAX M

Skirt steak with black currant
sauce and creamed potatoes

240171450 P

®UNIE ®DEPMEPCKOM
roBsiAMHbI C COYCOM U3
NOPTBEMHA U NEYEHbIA
KAPTO®E/b

Farm beef fillet with port wine
and baked potatoes

240r/970 P

CBUHDbIE PEBPbILWKA
rPUNb B MEAOBOM
FNMA3YPU

C BPYCHUKOW

Pork grilled ribs with honey
{ glaze and cowberry

260r/ 890 P

; CTPUNNOWH
e " WUTPUBHOE PATY

Striploin and mushroom
cassoulet

300r/ 3450 P : N ¥
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TOMJIEHAY BAPAHUHA
W NTUTUM CO
LWMUHATOM

Stewed mutton and ptitim
with spinach e

210r/ 950 P
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o ?\ 27 [ S, C/INBOYHbIW COYC
e ﬂ-{i fg = \ij CTrOPYMULEN, BYNTYP
: 2 Veal tongue, cream sauce
with mustard, bulgur

S M. | 190r/ 950 P
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KOPEWKA MOPOCEHKA -
rPUNb C KPEMOBbIM ’
IINUHATOM U ADXKUKOM |
U3 ABPUKOCOB |
|
|

Grilled pork loin with cream
spinach and apricot adjica

260r/ 850 P

BE®CTPOrTAHOB

i ‘ == b C BE/IbIMU TPUBAMMU,
4 et MYCC U3 KAPTODENS
- - Beef stroganoff with porchini =
| . : and potatoe mousse

ﬁ b - R 3001/ 950 P Y
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KNELLKW B COYCE
BOJIOHbE3E
Dumplings with Bolognese

sauce o FTAMBYPTEP
«. CPYBJIEHHOM
200r/ 600 P "
e ‘ roeaoguHoOun y7
Hamburger with minced beef _ £ /"_
== 200/100/30r/ 700 P o

U3 BAPAHUHDbI
Lamb kebab

150730/ 800 P

NMEAbMEHU PYYHOW
PABOTDbI

Homemade meat dumplings
(GEMEL)]

200/30r/ 550 P

oz

KNACCUYECKUE
ronysLibl
CO CMETAHOM

Traditional cabbage rolls
with meat and sour cream

300/30r/ 550 P

\









AECEPTDbI
DESSERTS

WAPNOTKA-
WTPEM3END _ ~
M KPEM AHTIE3 SEe e ' .

Apple pie and Angle sauce 3 o
OOMALWHUN YU3KEUK

270r/ 500 B (KNACCUYECKMNA,
' MAJIMHOBbIN,
®UCTALLKOBbIN)

Home-made cheesecake
(classical, raspberry,
pistachios)

120r/ 420 P

DPYKTbI
Fruits

10001/ 980 P

KAPAMEJIN3NPO-
BAHHDIE BJINHDI
CArogHboIM COycom

Caramelized pancakes with
berry sauce

1007100/ 450 P




YEPHUYHbIW OECEPT
C ®EPMEPCKUM
TBOPOrom

Blueberry dessert witf farm
cottage cheese

140r/ 400 P

MAHAKOTTA U3
YEPHOWA CMOPOAUHbI
n CcononoBbiM
KPAMBJIOM

Black currant panakotta and
malt crumble

160r/ 450 P

MOPOXXEHOE
Ice cream

= 501/ 180 P

IWWOKONAOHbIA
®OHAOAH

Fondant au chocolat

100/50r/ 450 P







