L

l._iq.llli-lilihl




be3a/IKorojibHoOe Urpucroe /
: d . - !
/ Non-alcoholic sparkling wine \IL J

750 mi. 1500P | 4 | J
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XOJIOAHBIE 3AKYCKHA
COLD APPETIZERS

Mopckas ¢opesb c1aboro
nocoJjia ¢ Kanepcamu I'peko /
/ Slightly salted seatrout with capers

100 rp. 730P

ITaniTeT U3 YTUHOIO Marps C COycoOM

M3 CMOPOJAHHBI H €/IOBBIMH HIHIIKAMH /

/ Duck magret pate with blackcurrant NP
sauce and young pine cones |

90/15rp. 720P

PocToud nmo pupmMeHHOMY pelenTy

C XPYCTSIIIMMHA MapHHOBAaHHBIMHU
KOPHHUIIIOHAMH /

/ Signature Roast beef with pickled gherkins

100/60 rp. 710P




CAJIATHI
SALADS

O/inBbE C KAICMHHUCKUMH aHUYOYCaMH
M UKPOM MmaJityca/c pocroudgom /
/ Olivier salad with Caspian anchovies
and halibut caviar/with roast beef

220 rp. 650P / 690P

Causiat c TyH1IOM «Yellow Fin»

noja coycom Ce3aM MU HOpU KUM-4YH /

/ Yellow-Fin tuna salad with Caesar sauce
and Nori Kim Chi

170 rp. 820P




| - CAJIATHI

SALADS

TeribId cajIaT C KYPUHOM IeYEeHbIO

M MUHOa/ieM ¢p1amMbe moa coycom JlapaHiK /
/ Warm salad with chicken liver and flambéed
almonds under the Darange sauce

200 rp. 730P

Cajiat ue3apb C KypuHbIM ¢uie
/c1abocos1eHbIM JIocoOceM/KpeBeTKaMH /
/ Caesar salad with chicken fillet
/salmon/shrimp

200rp. 700P /1 750P / 800P




I'OPAYHUE 3AKYCKH
HOT APPETIZERS

KynibeH
C JIECHBIMH I'pHOaMHU/KypHUHBIM (uie /
/ Julienne with porcini mushrooms/chicken

120p. 520P / 520P

TUrpoBblie KpeBeTKH >KapeHHbIe C YeCHOKOM,
MOJAITCS C XPYCTAIler YHadbaTTou /
/ Tiger shrimp fried with garlic

90/30 rp. 790P




/»/ TOPSIUUE 3AKYCKHU
(’ HOT APPETIZERS

Mwuaun ¢d1amMoe B opexoBoM coyce /
/ Fambeed mussels in nut sauce | ﬁ

300/80 rp. 990P




CYIIbI
SOUES

KpeM-cyn M3 ThIKBBI C KpeBeTKaMH U KPyTOHaMH /
/ Cream of pumpkin soup with prawns and croutons

300 rp. 640P

Co/isHKa pbIOHAs C JHMOHOM U CMETAaHOH /
/ Mixed fish soup with lemon and sour cream

300 rp. 660P

KypHHBIHN cyll-jIalliia Mo-AoMallHeMY /
/ Chicken noodle soup

300 rp. 490P




CYIIbI
SOUPS

Bopii ABOPSSHCKHM CO CMaJIblleM
Ha TOCTax U3 O0OPOAMHCKOTIO0 XJjieba /
/ Signature dish borscht with smalts,*

on Borodinsky* rye bread toast
and thickened cream

300 rp. 650P

* Smalts - a piquant spread made from minced lard, seasoned with
spices and garlic, is quite enjoyable with black Borodino bread.

* Borodinsky rye bread - a dark brown sourdough rye bread of Russian
origin, traditionally sweetened with molasses and flavored with
coriander and caraway seeds.




I'OPAYHUE BJIOOA
HOT DISHES

dune aT/1IaHTHYECKOIO JIOCOCS

C CJIMBOYHO-IIMTPYCOBBIM COYCOM

U TapTapoM M3 orypiua /

/ Fillet Atlantic salmon with creamy sauce
and cucumber tartar

160/70/20 rp. 1600P

dujie TpeckM B IIUTPYCOBOM COycCe
C cajiaToM «/IHBOpPHO» /
/ Cod fillet in citrus sauce with Livorno salad

160/80 rp. 1350P
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I'OPAYUE BJ/IIOJA
HOT DISHES

YTHHag HO>KKa KOH(H ¢ KHHOA,
s10/I0KOM B OPYCHHYHBIM COyCOM /
/ Duck leg confit* with quinoa, apple
and lingonberry sauce

170/100rp. 1150P

* Confit de Canard is a French classic - duck legs
slow-cooked in duck fat until the meat is meltingly tender,
then the skin crisped to golden perfection.




I I'OPAYUE B/IIOJA

HOT DISHES

CBHHag KopeHKa Ha rpuje /
/ Grilled pork loin

300 rp. 91 0P




I'OPAYUE B/IIOJA

HOT DISHES

dujie MUHBOH C IIeplLeM Xa/IalleHbO,

MHKC CaJIaTOM H COyCOM Iemnimne-Bepae /

L / Fillet mignon with jalapeno pepper,
mixed salad, and peppe verde sauce

180/15/40 rp. 1600P




I'OPAYHUE B/IIOOA
HOT DISHES

TenssubHu IEUKH C TPHOPEIbHBIM ITIOpE
M TPUOHBIM COYCOM /
/ Veal cheeks, mashed potato, truffle sauce

150/100 rp. 1450P

«Beabc» KOJI0aCKM ¢ KapTodeTbHBIMHA
aoJabKamMu /
/ "Wels" sausages with potato slices

180/80/40 rp. 98 0P




I'OPAYHE BJIOJA
HOT DISHES

Bbedcrporanod u3 roBsiAIuHbI C KapTodeabHbIM
NIpe ¥ MapuHOBAaHHBIM OTypIiom /
/ Beef stroganoff with mashed potatoes and gherkins

150/150 rp. 1350P



I'APHHUPBI
GARNISH

CajiaT M3 meueHbIX oBoulleH / Baked vegetable salad
150 rp. D>30P

KapTtodens ppu/no-gepeBeHCKH /
/ French fries/potato wedges
120p. 41 0P

KapTtogenbHoe nrope / Mashed potatoes
150 rp. 300P

Xs1ebHast Kop3uHa / Bread basket
50 rp. 160P

COYCBHI
SAUCES 4 rp. 100P

e [Tn1aTTH (Ha ocHoBe TomaToB) / «Pilatti» tomato based sauce

e b/1aH a/Is1 KPHUM (Ha OCHOBE CJIUBOK) /

/ Blanc cream & White wine sauce

e bs1€ 1 OBepHB (Ha 0CHOBE ChIpa C rojry60M MIECEHBI0) /

/ Bleu d"auvergne» blue cheese sauce

e llaTOGpHAH (Ha 0OCHOBe KPaCHOTO BHHA U Oy/IbOHA «AEMHIIAc») /
/ Chateaubriand (sauce based on red wine)

e ChIpHBIHM (COyC Ha OCHOBE ChIpa uepaep) /

/ Cheese (sauce based on cheddar cheese)

e CIIaMCH (coyc Ha OCHOBE MacTHl TabaaykKaH, YH/IY, Mea U MaloHes3a) /
/ Spicy (sauce based on tabasco paste, chili, honey and mayonnaise)
e Ketuyn / Ketchup




JECEPTDbI

DESSERT

YUu3KeuK SIroaHbIN /
/ Berry cheesecake

TopT rpyuia ¢ puKOTTOM /
/ Pear with ricotta cake

TopT IOKO0/JIaJHO-Ma/IHHOBBIH /
/ Chocolate-raspberry cake

TopT Tpu HmioKoJ1aaa /
/ Three chocolate cake

120 rp. 420P
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. ®UPMEHHBII YA
SIGNATURE TEA

d6/710K0-Kapamessb /| Apple-caramel
I'pyuia-Mo>KoKeBeJIbHHK / Pear-juniper berry hk

ManuHa-IIMOOBHMUK / Raspberry-rosehip 1\\

O06/1enuX0BbIN C alle/IbCUHOM U MeZoM /
/ Sea buckthorn with orange and honey |

CorpeBarwiunum c uMmoupemM / Ginger tea

A 500/1000 mn. 700/850P
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KJIACCUYECKUU UAH
CLASSIC TEA

AccamM / Assam black tea

opia I'pen / Earl grey

Mostounbiu yiayH / Milky oolong tea

Cenua / Sencha green tea

2KacMmuH / Jasmine tea

500/1000 m1. 530/680P




—
Po>knecrBeHCKHHM HAaMUTOK / Mulled wine
200/400 m. 500/700P

IIyH srogHbiv / Hot cranberry punch
200/400 m1. 400/600P

Mopc arogHbiu / Berry mors
200/1000 1. 180/800P

*Mors - a homemade Russian, non-carbonated fruit drink
prepared from boiled berries and sweetened water
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KO®DE
COFFEE

Scnpecco / Espresso
40 mn. 230P

AMepuKkaHo / Americano
150 m1. 280P

KanyuyunHo / Cappuccino
200/300 m1. 350/400P

KanyyuHO Ha a/IbTEPHATUBHOM MOJIOKe /
/ Cappuccino with alternative milk

200/300 mi1. 400/450P

JIaTTe / Latte
200/400 m1. 350/450P ....‘:_'

JIaTTe Ha aJIbTeEpHAaTHBHOM MOJIOKe / h ~
/ Latte with alternative milk : —
200/400 mi. 400/450P -3

Pad / Raf* ‘
200/400 m. 440/560P :

® 15T Yaurt / Flat white
200 mn1. 380P

*Raf or raf coffee/ The main differences from latte are the use of vanilla

sugar and cream instead of milk and the fact that the whole mix is foamed
n together instead of just milk. O
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Kakao / Cocoa
200/300 mr. 300/350P

JOBABKHA
SUPPLEMENTS

MoJsoko / Milk
30 1. 45P

CauBKkHu / Cream
30 1. 60P

Cupon / Surup
30 mi1. DOP

Mapumimesnoy / Marshmallow
80P
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CoK: aneJIbCHH, 10/I0KO, BUIIIHS, TOMAT /
/ orange, apple, cherry, tomato

200/1000 vor. 180/800P

JIumoHaa «CaHpau3» / Lenonade «Sunrise»
400 1. D30P

JInMoHang AbIHHBIN / Melon lenonade
400 m. 490P

Boma MHMHepaJibHas ra3./oe3 ras. /
/ Mineral water - sparkling/still

330 ma1. 180P

Coca Cola
330 m1. 300P




IMPABWIA ITOCEIIEHU A
PECTOPAHA «1715»

B mensix KoMm¢pOpTHOro IpoBeJeHHUS Bpe-
MEHHU B pecTopaHe «1715» IMPOCHUM O3Ha-
KOMHUTBCS C OCHOBHBIMHM IIpaBUJIaMH
pecropaHa. Ilocemas pecropaH «1715»
(manee «PecropaH»), Bbl corjaiiaeTech C
HallUMHY YCJIOBUSIMU U IIPUHHUMAaETE I1pa-
BUWJIa, YKadaHHbIe HUKe. Kommanusa ot 6
(mectu) U 60siee Ye/I0BEeK IMIPUPABHHUBAET-
cs K 0aHKeTy U 3a 00CIy>KMBaHHE TaKOH
KOMIIaHUUA B CYET-3aKa3 BK/IIOYAETCS
maara 3a o6ciay>kuBaHHe B pasdmepe 10%
OT 06men cymMmsbl cyetra. COXpaHHOCThb
JIMYHBIX Bellled TOCTH 00ecrneyruBarT
camocrogrenbHo. IloceTtutennm  HecyT

OTBETCTBEHHOCTh 3a COOJIIOAeHHe oome- -
CTBEHHOTO IOpsiAKa U COXPAaHHOCTh MaTe-

pHaIbHOM COOCTBEHHOCTH pPeCTopaHa.

3AIIPEIIAETCA: ‘
 IPHHOCHUTB JII06bIe IPOXYKTHI MUTAHUS

(HesaBHCHMO OT BHJA YMNAKOBKH) IJIs
NaJTbHEHIIEro uX yrmoTpeoaeHus;

e BEIHOCHUTH MMYILECTBO pecTopaHa (601
KaJIbl, TADEJIKH U T.II.) U3 3aBeJeHus;

o

RULES FOR VISITING THE
RESTAURANT «1715»

o ensure a comfortable experience at our
Restaurant, we Kkindly ask that you
familiarize yourself with the following
regulations. By visiting "1715" Restaurant
you hereby agree to its terms and
conditions. Any group of six or more
people will be considered a banquet, and a

'10% service charge will be added to the

total bill. Guests are _responsible for their
personal belonglngs ‘We are not liable for
any lost or s;olen items Visitors are asked ;

¢ KypHTh JII0GBIE Bn,ubﬁ SJIeKTPOHHbI

to maintain an orderly enylronmen.j-_ c![or
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A BRIEF HISTORY

HEMHOI'O HICTOPHH

HasBaHue «1715» oTcbLIaeT K
MCTOKaM co3JaHHud Ycaabobl. B 1715
roay bopuc IlerpoBuu lllepemeres,

denpaMapiaji, CIoABHKHHK IleTpa

I, BeIKymaer KycKOBO Yy CBO€ro
6paTa. 9TOT roJi CTaHOBUTCS OTIIPaB-
HOM TOYKOH B JaJIbHEH e HCTOPHH

yCaabOBbl. Y}Ke yepes 30 JIeT CEIH -

The name «1715» refers to the
origins of the creation of the
Kuskovo heritage estate. In 1715,

H-f:ount Boris Petrovich Sheremetev;

Field Marshal and associate of Peter
he Great, purchases the estate from
Th‘is own brother. Thus, the year 1715

i ﬂbepomes.ﬁhe starhng p01nt in the
r}'l f Jnsto of th ?]5.“3 OVQ es?te .
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