ASTORIAS

CASINO

> MENU -

- SALADS -
Fresh vegetables salad
dressed of your choice: oil (olive or vegetable) / mayonnaise / sour cream
........................................................................................................................................... 150 g
Green salad with Parmesan, olives and grape
................................................................................................ 220 g
Greek salad with «Feta»
........................................................................................................................................... 260 g
Mimosa with cod liver
with shrimps, comn and homemade mayonnaise
................................................................................................ 210 g
Smoked eel under a fur coat
with boiled vegetables, unagi sauce, mayonnaise, sibulet onion
........................................................................................................................................... 200 g
«Patisson»
with smoked chicken, squash and mushrooms
................................................................................................ 220 g
Roast beef with lettuce
in tuna sauce and croutons
........................................................................................................................................... 190 g
«Ceasar»
of your choice: with chicken / with shrimps
................................................................................................ 220 g
«Olivie»
of your choice: with salmon / with boiled beef
........................................................................................................................................... 250 g
- SNACKS -
Fresh vegetables with herbs and cheese
........................................................................................................................................... 200 g
Homemade pickles
................................................................................................ 300 g
Assorted fish
........................................................................................................................................... 210 g
Assorted meat
........................................................................................................................................... 300 g
Herring with boiled potato
.................................................................................................................................... 150/100 g
Herring forshmak
with toasts and butter
............................................................................................................................. 160/80/15/5 g
Chicken Satsivi
........................................................................................................................................... 200 g
Beef mini-chebureky
with tomato sauce and «tzatziki» sauce
...................................................................................................................................... 160/50 g
Khachapuri on a skewer with Suluguni cheese in puff pastry
with tomato sauce
........................................................................................................................................... 160 g
Samsa with chicken fillet
with tomato sauce
...................................................................................................................................... 160/40 g
Double samsa: with beef and chopped onion,
with potatoes and spinach
with tomato sauce
........................................................................................................................... 2pcs/200/40g
Julien
of your choice: with mushrooms / with chicken
...................................................................................................................................... 115/50 g

Chicken wings in spicy BBQ sauce
with carrot and celery

- SOUPS -
Soup of the day
check with the waiter
300 g
Ear with red caviar
served with fish pie
........................................................................................................................................... 250 g
Noodle soup with chicken
300/50 g
Shorpa with mutton
300 g
Borshch with beef
with sour cream and garlic donuts
300/70 g
Mushroom soup
300/80 g
- FISH AND SEAFOOD HOT DISHES -
Sea bass baked in sea salt
cooking time from 45 minutes
300 g
Dorado / sea bass fillet
with zucchini, asparagus and edamame beans
choice of cooking method: grilled / steamed
300/80 g
Red mullet fillet
with spinach and red caviar
............................................................................................................................... 250/100/50 g
Coho salmon fillet
with cauliflower in creamy wine sauce
200/100/50 g
Flounder fillet
in tomato sauce
150/100 g
Halibut steak
with asparagus and mushrooms
......... 160/70 g
Salmon confit
with rice sauce
150/50 g
Black mussels stewed in white wine
with french fries
.................................................................................................................................... 500/100 g
Seafood stew in tomato sauce
with sea scallops, shrimps, octopus
300 g
Salmon fillet barbecue
with chimichurri sauce
................. 150/50 g
Grilled king prawns
with tartar sauce
160/40 g




ASTORIAS

CASINO

> MENU «

- HOT DISHES -
Cutlets:
beef / chicken
with mashed potato, sauerkraut and creamy mushroom sauce
................................................................................ 150/190/40 g
Dumplings with beef and sour cream
................................................................................ 230/50 g
Manty:
with beef / with mutton / with beef and pumpkin
...................................................................................................................................... 300/50 g
Veal ragout
with white mushrooms
................................................................................ 550 g
Veal chop in breadcrumbs
with potato and tomatoes
........................................................................................................................................... 320¢
Grilled horse meat fillet nignon
with asparagus in creamy mushroom sauce
................................................................................ 200 g
Horse meat costoletta
with baked potato
.................................................................................................................................... 600/150 g
Roasted lamb shoulder
with potato and meat sauce
................................................................................ 650/40 g

200/100/30/30 g

................................................................................ 270/100/50 g

Cheeseburger

................................................................................ 300/100/50 g

Rib Eye Steak

......................................................................................................... Black Angus, Russia/ 400 g

Striploin Steak

......................................................................................................... Black Angus, Russia/ 400 g

T-Bone Steak

......................................................................................................... Black Angus, Russia/ 400 g

Beef shashlik

................................................................................ 100/65/30 g

Mutton shashlik

................................................................................ 100/65/30 g

Mutton ribs shashlik

................................................................................ 100/65/30 g

Lamb lula-kebab

................................................................................ 100/65/30 g

Chicken shashlik

................................................................................ 100/65/30 g

Chicken wings shashlik

................................................................................ 100/65/30 g

Duck fillet shashlik

................................................................................ 100/65/30 g
- PASTA -

of your choice: . )

Linguini / Spaghetti / Penne / Fettuccine

«Del mare»

in creamy caviar sauce with seafood

........................................................................................................................................... 360 g

«Salmone»

in creamy sauce with smoked salmon, sun-dried tomatoes and arugula

................................................................................ 360 g

«Gambery»

with olive oil, shrimps, hot pepper and spinach

........................................................................................................................................... 360 g

«Pomodoro»

in tomato sauce with stewed lamb

................................................................................ 360 g

Creamy risotto with beef tartare

................................................................................ 350 g

- DISHES FOR COMPANY -

Assorted grilled fish and seafood
salmon fillet, rainbow trout, octopus, shrimps, squid

1000/100 g
Assorted grilled meat
assorted shish kebabs, beef steak, kazy
1500/120/80 g
Beshbarmak with lamb, beef, kazy
big / small astau
................................................................................................................. 4800/800-2400/400 g
- GARNISHES -
Potato
of your choice: wedges / fried with onions / fries / mashed potatoes / baked with cheese
........................................................................................................................................... 150 g
French fries with Parmesan cheese and truffle oil
served with homemade mayonnaise
200 g
Vegetables
zucchini, tomatoes, bell pepper, onion
of your choice: grilled / steamed
150 g
Rice
of your choice: with vegetables / mushrooms / teriyaki sauce / egg
........................................................................................................................................... 150 g
Buckwheat
of your choice: with butter / mushrooms / vegetables / onion
150 g
- SAUCES -
Mustard / BBQ / Pepper / Creamy Mushroom /
Barbecue / Tarragon / Homemade mayonnaise / Chimichurri
50g
- DESSERT -
Honey cake with linden honey and creamy vanilla sauce
70/50 g
Red velvet
125 g
Pistachio roll with raspberries
........................................................................................................................................... 150 g
Nut tart
150 g
Spanish cheesecake
180 g
Canele
soft dough cake in a thin crust of crispy caramel
.............................................................................................................................................. 60g

Belgian waffles with vanilla ice cream
topping of your choice: cream halva / condensed milk / chocolate with nuts / jam

100/100/40 g
Ice cream:
vanilla / pistachio / strawberry / chocolate
50g
Assorted fruits
........................................................................................................................................... 250 g




