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OPIOWKA NBUNA
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KOPtOWKA WAET!
AOJAEM KPYTTLIA rog

QABTOPCKUM B3rASIA Ha MMUTEpPCKYIO KOPIOLLKY

St. Petersburg smelt
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UKPA KOPIOLWKWN C TOCTAMU

smelt caviar with toast
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NENbMEHU C MKPON KOPIOLLKU
noa CJ'II/IBO‘-IHPIM CO!{'COM
C KPACHOU UKPOU

dumplings with smelt caviar and cream sauce
with red caviar
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XPYCTALLAA KOPIOLLKA C COYCOM
U3 YECHOKA U NEYEHDbIX NEPLEB

crispy smelt with garlic and roasted pepper sauce
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KNACCUYECKASA >KAPEHAA KOPIOLLKA
C COYyCOM U3 CMETAHbI U XPEHA

classic fried smelt with sour cream
and horseradish sauce

Koptowka — HeGoAbLIas pbiGa, CTABLLAS OAHUM U3 TAGBHBIX Smelt is a small fish that has become one of the main symbols of St. Petersburg.
cumeoAoB CaHkT-MeTepGypra. OCBe’(%DUW”: OrypeyHbin The refreshing, cucumber smell of smelt harmonizes with the St. Petersburg sun
PANSICGKORIOLLIKH, EADMONMPY TG, NeTER Y PICKIBMEOATILEM and confirms the final arrival of warmth in the city. In the first Russian gastropub,

U MOATBEPXAGET OKOHYATEAbHbIA MPUXOA TEMAQ B FOPOA.
B nepBom pycckom racTponaGe Bbl MOXETE HACAQXKAATbCS
GAIOAGMU U3 KOPIOLLKM B OBTOPCKOW MOAQHEe KPYFAbIA oAl

you can enjoy smelt dishes in the author's presentation all year round!



