Price changes depend on the season.

Please contact your personal sales manager
at the Riviera Hotel for the latest prices




Fresh Vegetables 250¢g 315P

Platter of fresh cucumbers, tomatoes and sweet peppers

Vegetable basket 308/50¢g 339P

Assorted fresh cucumbers and tomatoes, sweet pepper,
celery, olives and Lolo Rosso salad leaves under sour cream

«VIP» Vegetables 400/20¢g 748 P

Tomatoes and cucumbers with fresh green onions,
coriander, celery stalk and radish

Platter of Pickled
vegetables 440/24 g 578P

Pickled cucumbers, garlic, cherry tomatoes,
sauerkraut and patissons

Gribnaya Dusha 200/10g 578¥P

Marinated mushrooms carousel served with pickled onions



Meat SET 350g 1420¥P

Basturma, kazylyk, chicken roll, boiled tongue,

home-style roast beef and a bouquet garni

Meat platter 250¢g 575P

Chicken roll, 2 types of ham, boiled tongue, salami

Assorted Meat Platter 365/5¢g 525P

Chicken roll with prunes, turkey ham, salami

Horsemeat Roll 150¢g 628P

Young horsemeat roll stuffed with vegetables and ajika

Tongue rolls 190/9g 529 P

Boiled beef tongue rolls with cheese and garlic stuffing

and mustard

Carbonade rolls 175/30¢g 339 P

Carbonade rolls stuffed with cheese, herbs,
mayonnaise sause and garlic

Dry-cured specialties 300¢ 1400 P

Horsemeat (balyk, kazylyk of two kinds), dried turkey meat



Fish feast 60/60/30¢ 949 P

Mild-cured salmon, smoked eel fillet, smoke-dried
butter/oily fish, seafood cocktail salad in a basket

Assorted Fish Platter 165¢g 619 P

Home-salted salmon, smoke-dried butter/oily fish,
flavoured herring

Fish SET VIP 266 ¢g 1485 P

Qily fish, tuna in a savoury marinade,
cold-smoked eel, and house-salted salmon

Fish SET 130¢g 578 P

Blintz/Crepes with salmon and Philadelphia cheese

combined with herring and buttery fish

Far Eastern herring 100/10g 295 P

Spicy herring fillet with pickled onions and potatoes



Mixed cheese VIP 525/50/30¢g 1760P

Camembert, Parmesan, Cheddar, balls of soft cheese
in coconut shavings, Buffalo mozzarella

Mixed cheese 180/35¢ 549 P

Savoury cheese selection: Pesto Green, Pesto Red,
Dor Blue, Cheddar, Gouda, Mozzarella

Cheese trio 150/70¢g 379P

Top cheese mix: Swiss Gouda, Italian Mozzarella,
German Maasdam, grapes and walnuts

Fruit platte Ne1 1900g 3520°P

Tangerines, kiwi, grapes, pears, apples, strawberries,
pineapple, pisalis, redcurrants, blackberries, carambole

Fruit platte Ne2 1350¢g 11199

Tangerines, kiwi, green grapes, pears, apples,
oranges, pineapple

Fruit platte Ne3 900g 539P

Red and green apples, tangerines, pears, grapes




COLD APPETISERS

Tomato moccarella 280g 579P

Tender mozzarella on a bed of tomatoes with balsamic reduction

Vegetable Antipasto 210g 319P
A classic Italian snack of roasted vegetables
Aubergine rolls 175¢g 299 P

Aubergine rolls filled with fresh herbs, olives, grated nuts,
feta cheese and tomatoes

Battered garfish 50g 69 P
Battered pike perch 50g 139P
Battered salmon 50g 179 P
Bruschetta 48¢g 79¥P

with cherry and basil

Bruschetta40g 95P
with mild-cured salmon

Chicken brochet in beacon 40g 69P

Profitrole 45¢g 79P
with cheese condiment
Brioche with rillettes 50g 138P

chicken liver with pear marmalade

Valovan with red caviar 40g 159P
and philadelphia cheese



SALADS




Mango and goat cheese 230g 629 P

Mixed salads with goat cheese, almond petals and mango sauce

Chicken breast with pineapple 200g 299 P

Chicken fillet salad with juicy pineapple slices and fragrant
mushrooms under sauce dressing

Roastbeef with cherry-tomatoes 165¢g 549 P

Mix of fresh salad leaves, young potatoes, tender roast beef
and dressing on the basis of sauce «Pesto»

Greek salad 300/14 g 489 P

Salad of tomatoes, cucumbers, sweet pepper,
cheese with Italian sauce

Moist mix with turkey 175g 489 P

Salad mix dressed with white truffle oil and Worcester sauce
combined with juicy peaches and roasted turkey fillet

KAZAN 225g 389 P

Beef salad with pickled cucumbers, cheese and sweet pepper
under mayonnaise




«Caesar» with shrimps 175¢g 539P
Romano salad, tiger shrimps, Parmesan cheese, crispy toast,
cherry tomatoes and Caesar sauce

«Caesar» with chicken200g 449 P

Romano salad with chicken, toasts and Parmesan cheese
with Caesar sauce

«VALENCIA» 220 ¢g 489 P

Tender chicken breast fried with sweet pepper, vegetables
and mushrooms, served warm

«COBB SALAD» 170g 379 P

Romano salad, fresh cucumbers, chicken, mushrooms, quail egg,
red caviar, bacon

«COBB SALAD» bacon-free 190g 359 P

Romano salad, fresh cucumbers, chicken, mushroomes,
quail egg, red caviar

«AUSTRIAN» 170g 379 P
Salad of potatoes, marinated patissons, Romano salad leaves

and Gouda cheese with smoked chicken and boiled beef,

dressed with mayonnaise




SALADS

FRESH SALAD with salmon slices
200g 589P

Salad leaves with fresh cucumbers, ripe tomatoes, slices of house-
salted salmon and Parmegiano cheese dressed with sesame oil.

«NORWEGIAN MILFEUILLE» 160g 389 P
The salad reminds the Russian version of «herring in a
«shuba-coat», but it is prepared on the basis of Norwegian
salmon and decorated with red caviar

Salad With smoked salmon 160g 449 P

Tender smoked salmon with salad leaves in spicy sesame dressing

«ROYAL» 150¢g 349 P

A perfect combination of crispy gherkins with boiled beef,
fresh herbs and green peas

Warm salad with tongue 160g 369 P
With potatoes, green peas, beans and creamy horseradish sauce
Salad with baked potatoes 160g 385 P
and forrel

Mediterranean 165g 569 P

Mediterranean salad with shrimp and squid with citrus sauce



HOT APPETISERS




HOT APPETISERS

Julienne with chicken and mushrooms
160 g 319 P

Julienne of cream, chicken and mushrooms with buns
of custard dough

Mushroom julienne 100g 279 P

Julienne of cream and mushrooms with buns of custard dough

Julienne of tongue 359 P

and mushrooms 160 g
Julienne of cream, tongue and mushrooms with buns
of custard dough

Bouché with white mushrooms
215/26 g 549 p

Roasted white mushrooms with chicken breast in cream sauce,
served with puff pastry croutons

Shrimps with garlic
and parsley 150 g 699 P

Tiger shrimps marinated with garlic and parsley, fried on a hot pan

Salmon Medallions 154 g 879¥P

Baked salmon in cream sauce with pine nuts

Spanish style Salmon fillet
150/33 g 629 P

Salmon fillet on a bed of capers, olives, olives and juicy tomatoes,
baked under Béchamel sauce

Croissant with turkey

150 g 319 P

Croissant of puff pastry stuffed with tender turkey fillet
and vegetables, stewed in cream sauce




HOT APPETISERS

TUTYRMA 150 g 589 P

Chopped horse meat with onions and spices, cooked in the form
of homemade sausage

Beef tongue 150¢g 619 P
Boiled beef tongue on stewed vegetables bed with creamy
mustard sauce

Horse meat stewed
with vegetables 120/40 g 589 P

Horse meat stewed with vegetables and dried fruit sauce

Chicken fricasse 170 g

Tender chicken fillet baked in puff pastry with vegetables
under cream sauce

Chicken brochettes 100 g

Turkey brochettes 100 g

319°P

199 P

279 P



Ai..

SOuUP

Shurpa 300 g

Lamb rack in rich broth with potatoes and vegetables

649 P

Homemade style chicken noodle soup
235/35 g

Rich chicken broth with chicken slices
and homemade noodles

329 P

Broth with echpochmak
and elesh 150/50/60 g

Homemade broth with traditional Tatar pastries

339P

Solyanka 300 g 409 P

Cooked on meat broth with meat products, olives, pickles,
capers and pickled cucumbers

TOM-YUM 300 g

Asian soup with seafood

549 P

Finnish style ukha300 g 529 P
Fish soup made of rich salmon broth and cream

Goulash Soup 250/2 g 529 P
Thick beef soup with celery, potatoes, carrots,

tomatoes and a bouquet garni

Mushroom Cream Soup 250 g 359 P
Mushroom Cream Soup with cream

Minestrone 250 g 319P

Vegetable soup (carrots, zucchini, cauliflower and broccoli)
with pesto sauce and grissini breadsticks



MAIN COURSE
'il.




Ribeye with «New York» sauce

150/150/40 g 1549 P
Chilled marbled beef steak with New York sauce

and grilled vegetables

Beef steak with Wafu sauce 145/30 g 929 P

Asian beef steak with Wafu soy and sesame sauce

Beef medallions with mushrooms
and potatoes 125/135¢g 819P

Grilled beef medallions under Demiglace mushroom sauce
with potato gratin

Lamb rack with potato
and cranberry sauce 180/150/3 g 1549 P

Young lamb rack with baked potatoes and cranberry sauce

Baked pork neck steak 140/120 g 589 P

Baked pork neck steak with baked young potatoes

Filet-Mignon with baked potatoes
123/95/25¢ 849 p

Beef steak with baked potato wedges and pepper Demiglas sauce

Beef with mozzarella cheese
160/105 g 749 P

Beef tenderloin, vegetables, meat fried and baked with aubergines
and zucchinis, under Mozzarella cheese and butter, garnish -
fried potatoes.

Beefsteak with potatoes 230g __ 594 °P
Beefsteak with fried potatoes and eggs and New York sauce

Pork fillet

with cranberry sauce 230 g 629 P

Pork fillet with cranberry sauce on an apple chutney sauce
bed and spinach

Lamb Kebabs 160 g 799 P

Lamb kebabs with choices of spices on homemade pita flatbread




POULTRY

Grilled turkey 150/150/50 g 549 p
with Kystybiy

Grilled turkey with aromatic spices, served with national
pastries and cabbage salad

Piccata Milanese 140/100/30g___ 529%P

with young potatoes
Chicken breast fillet, under cheese crust with roasted
young potatoes and tomato sauce

Chicken breast 170/100/70g 589 P

with vegetables and potatoes
Roasted chicken breast with spices, and baked potatoes
with mushrooms under blue cheese sauce

Duck leg Confit380 g 799 P

Roasted duck leg Confit with «Porto» sauce
and mashed potatoes

Duck breast 280 g 799 P

with wild rice
Duck breast with wild rice and cherry sauce Demiglas




Cod en papillote 230 g 629 P
with vegetables

Pike-perch

on vegetable bed 120/90/30 g 639 P
Salmon with orange slices 140/150 g 779 P
Dorado Baked 250¢g 749 P

with aromatic Herbs

Sea bass with aromatic Herbs 220g 889 P
Salmon with Grilled Vegetables 420g___ 9799
Forrel with rise 235¢g 1119¥#

under «buerre blanc» wine souce

Cod Fillet 400 g 689 P
on zucchini bisquitte with cream sauce




Goose stuffed with apples
1000 g

3100 P

Baked turkey
1000 g

3100 P

Royal Sturgeon
1000 g

6000 P

Piglet <kBONNE FEMME»
5 kg

Duck stuffed with apples
1000 g

Stuffed pikeperch
1000 g

Pike
1000 g

12000 P

3200 P

3200 P

3000 P



SIDE DISHES

Grilled vegetables 150 g 250 P

Grilled eggplants, zucchini, sweet peppers, mushrooms, tomato

Simmered Rice 100 g 200 P

Wild and long-grain rice mixed and simmered in cream

Couscous with vegetables 150 g 150 P

Tender wheat cereal with simmered vegetables

Boiled bulghur 150g 100 P

Boiled fluffy wheat cereal with spices

Gratin 100 g 150 P

Classic side dish of thinly sliced potatoes baked in cream

Starch 100g 100 P

Guest's choice: classic French fries
or roasted potato wedges

Kystybiy 130 g 200 P
Traditional national pastry made of wheat flatbread
and potatoes

Boiled potatoes with dill 100 g 100 P



Cranberry fruit drink 200 ml
Sea-buckthorn fruit drink 200 ml
Cranberry fruit drink 1000 ml
Sea-buckthorn fruit drink 1000 ml|

Water «Kazanskaya Riviera» 500 ml
Water «BON AQUA» 330 ml

GREEN TEA
SENCHA 400 ml

JASMINE TEA 400 ml

MILK OOLONG 400 ml

GINSENG OOLONG 400 ml

BLACK TEA

MOKALBARI ASSAM 400 ml
PUER AN BAO 400 ml

RIVIERA TEA 400 ml

EARL GREY 400 m|

FRUIT&BERRIES TEA
FRUIT TEA 400 ml

SEA BUCKTHORN 400 ml

100 P
100 P
500 P

500 P
65 P

150P

350 P
350 P
350 P
350 P

350 P
350 P
350 P
350 P

400 P
400 P

SEA BUCKTHORN AND CHAMOMILE 500 m|_400 P
BLACK CURRANT AND BASIL TEA 400ml| ___400 P

THYME TEA 500 ml

MINT TEA 500 ml

GINGER AND HONEY TEA 400 ml

400 P
350 P
400 P
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