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Ocrpoe 6A10A0 Bererapuanckoe 6A10A0 ABTOpCKasi HHTEPIPETALHA
Spicy dish Vegetarian dish TPAAMIIHOHHOTO GATOAL
Chef’s presentation
of the traditional dish

& i
baroao Bosmoxkaa 3ameHa [lena yxasama 3a 100 1.
PYCCKOI KyXHM uHrpeAneHTa Ha Gesrarorenossiit  The price is for 100 g
Russian It is possible to replace
cuisine dish the ingredient
with gluten-free

B marmem MeHIO ecTb GAIOAA, KOTOPHIE MOIYT COACPKATD AAACPICHEL.
Ecam y Bac ecTs aaAeprus Ha Kaknme-AHMOO IIPOAYKTHL, ITOKAAYHCTA,
coobrure 00 9TOM O(HUIIHAHTY IO IPUOBITHH.

Some dishes in our menu may contain allergens.
If you have any food allergies, please inform your waiter upon arrival.

Memnro cosaano med-mmoBapom Eprernmem CeIpOIATOBEIM.
The Menu is created by Evgeniy Syropyatov.

e restaurant_karin_orenburg

www.katin-orenburg.ru




XOAO/JHbIE 3AKYCKH
COLD STARTERS

O

Crpauareasa C Tap-TapoM U3 TOMATOB U MyCCOM M3 0a3mauka
Stracciatella with tomato tartare and basil mousse

210 ¢

Byppara c Tomaramu, COycoM I1eCTO ¥ KOH(PUTIOPOM

M3 IIEYEHOI0 IIepIia

Burrata with tomatoes, pesto sauce and baked pepper confiture
375¢

CeBuye U3 AOPAAO C TOMATHBIM I'aCIIa40
Dorado ceviche with tomato gazpacho

160 g

Kaprnaydo u3 A0COCs C CAAATOM U3 ABOKAAO M PYKKOABI
Salmon carpaccio with avocado and arugula salad

160 g

Kapnauuo u3 rpeGerika rpaBaakc
Scallop gravlax carpaccio
120 g

Tap-tap u3 TyHIA
Tuna tartar

140 g

Aenénika potu ¢ yrpéM U CAUBOYHBIM CBIPOM
Indian flatbread roti with eel and cream cheese

170 g

Aenémika poru ¢ pocT6ud oM, apTUIIIOKAME U IIAPME3AHOM
Indian flatbread roti with roast beef, artichokes and parmesan

160 g

Anrunacru
Antipasti
490 g

IMTamrrer U3 mevyeHU KPOAUKA C ATOAAMH H JKeAe U3 IIOPTBEIiHA
Rabbit liver pate with berties and port wine jelly

180 g
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Tap-Tap U3 roBIAUHBI
Beef tartar

190 g

Pocrbud ¢ oBOIIHOMN CaABCOIH
Roast beef with vegetable salsa
135¢

ITacTpamu U3 TeASYbEH I'PYAUHKH C COYCOM TOHHATO
Veal brisket pastrami with tonnato sauce

210 ¢

CANATHI
SALADS

©  Caaar c onaaeHHOI MOLAPEAAOH], APTHIIIOKOM M MAPHHOBAHHBIMU
LBETAMH AYKOHAYKOAU
Salad with seared mozzarella, artichoke and marinated jongioli flowers
200 g

Caaar rpedeckuii ¢ KOITYEHBIM ChIpoM deta
Greek salad with smoked feta cheese
240 g

Caaar c 3am1€4eHHOM IpyIIeii, TOMACHON CBEKAOMH

u (pepMEPCKUM KO3BHM CHIPOM

Salad with baked pear, stewed beets and farm goat cheese
170 g

C KpeBETKAMH
with shrimps
220 g

c rpeGerixom
with scallop
220 g

Caaar ¢ KHHOQ, KOITYCHBIM YIPEM U 5KAPEHBIM aBOKAAQ
Salad with quinoa, smoked eel and fried avocado

175 ¢




Caaar c xpabom, ToMaTaMu KOH(H U KOITIEHBIM
epeneAnHBIM ANIIOM

Salad with crab, tomato confit and smoked quail egg
170 g

OAuBBE C KOITUEHBIM AOCOCEM M YEPHBIM KPEKEPOM
Olivier salad with smoked salmon and black cracker
200 g

OauBbe C A3BIKOM I'PHAB
Olivier with grilled tongue
250 g

TEnABI caraT C MOPEIIPOAYKTAMH M CAUBOYHBIM CHIPOM
Warm salad with seafood and cream cheese
290 g

Caaar ¢ omaA€HHBIM TYHIIOM, 600aMHi 5AaMaMe B COyCOM yHAru
Salad with seared tuna, edamame beans and unagi sauce

190 g

Caaar ¢ BAACHOI OACHHHOI, COAEHBIM YKEATKOM U FOAYOUKOI
Salad with dried venison, salted yolk and blueberries
120 g

Le3aps ¢ TENABIM KypHHBIM prse
Caesar salad with warm chicken fillet

180 4

Ile3app c kpeBeTKAMU
Caesar salad with shrimps

190 g

Ie3aps c rpeberxom
Caesar salad with scallop

190 4

TEnABI CaAaT C ONTAAEHHOM TEASTHHOM 1 OBOILAMH BOK
Warm salad with seared veal and wok vegetables

190 ¢




FOPIYNE 3AKYCKHU
HOT STARTERS

Muanu, 3arredeHHbIE C CBIPOM AOPOAFO
Baked mussels with dorblu cheese
220¢

KpepeTku 11aHKO € KPEMOM TOM AM
Panko shrimp with tom yum cream

200 g

Tapr ¢ kpaGom u KEAPOBBIM OPEXOM
Tart with crab and pine nuts
135¢

CeT MOpEnpPOAYKTOB
Seafood set
480 g

3ameueHHana pasraHra Kpabda
Baked crab phalanx
100 g

IMuposxxu ITocUKyHUYHKH C MACOM, COACHBAMHU U COYCOM

M3 TOMATOB M XpeHa

Posikunchiki (traditional Ural small fried patties with meat) served
with pickles, sour cream and sauce of tomatoes and horseradish

1604 /150 g




CYTbl
SOUPS

© Cyn us Geapbrx rpu6os ¢ 6pycKeTTOM M rPUGHON NKpO

g  White mushroom soup with bruschetta and mushroom caviar
M 2504/ 804
_J Tom aM ¢ KpeBeTKaMU U ATIOHCKUM PHCOM

Tom Yam with shrimps and japanese rice

2909/ 75¢

CAMBOYHBIN CyIl C KPEBETKAMH U rpederikoM
Creamy soup with shrimps and scallop
290 g

Vxa u3 crepasan
Sterlet fish soup

400 4

Bopii ¢ roBHKbUMU IIEYKAMA U AOMAIITHIM CAAOM
Borsch with beef cheeks and homemade salted lard

2505/ 90 ¢




NACTA
PASTA

© Uépubie paBuoau c cerpom PuxorTa u mxpoii n3 yépHoro
Tprogeas u 6eAbIx rpuboB
Black ravioli with Ricotta and paste of black truffle and ceps
180 ¢

DerrydunHe CO CTPAYATEAAOH, TOMATAMH U KEAPOBBIMU OpeXaMu 620 P
Fettuccine with stracciatella, tomatoes and pine nuts

380 4

CrarerTy ¢ MOPEIPOAYKTAMH Y CAUBOYHBIM IIECTO
Spaghetti with seafood and cream pesto sauce

420 ¢

PuraroHu ¢ TOMACHBIMU TOBKBUMH IIEUKAMI
Rigatoni with stewed beef cheeks
300 g




FOPAYNE PbIBHbIE BAIO A
FISH MAIN COURSES

_/ ChomMHKA TPeCKH C IyKUHH, IPEHIIPyTOM U CAAAKHAM UHAU 920 P
Back of cod with zucchini, grapefruit and sweet chili

300 g

Aopaao Ha rpuse / Ha apy 980 P
Grilled/steamed dorado

340 g

o

Koraersl U3 cyAaka U IIyKH C KAPTO(PEABHBIM MyCCOM 650 P
U CAABCOI U3 MAAOCOABHOT'O OIypLia

Pike perch and pike cutlets with potato mousse

and salted cucumber salsa

280 ¢

e

Cyaak c 3amredeHHBIM KapTodeAeM, IPHOaMu U KO3bUM CBIPOM 750 P
Pike perch with baked potatoes, mushrooms and goat cheese

290 g

o

ITeabMeHU M3 IIYKY C yTOABHBIMH CAUBKAMU U KPACHOM UKPOH 480 P
Pike dumplings with coal cream and red caviar

270 g

MapoKKaHCKHUH OCBMUHOL C COyCOM YHAI'H U 3aII€YEHHBIM 1520 P
Kaprodesem
Moroccan octopus with unagi sauce and baked potatoes

250 ¢

ITaaryc ¢ pusorTo 3 Kabayka U MyCCOM MapHe 950 P
Halibut with courgette risotto and mousse marne

250 ¢

Creiik U3 AOCOCH C 3aII€Y€HHBIMH OBOIL[AMYU U COyCOM OHCK 1480 P
Salmon steak with baked vegetables and bisque sauce

245¢

®uae cubaca C OBOIIAMH BOK M IIa()PAHOBBIM COyCOM 1350 P
Sea bass fillet with saffron sauce and wok vegetables

2304

Q&)

CrepAsAb TOPAYETro KOITYEHUA C BAPEHUKAMH U3 ChIPA PUKOTTA 1980 P
U BEIICHOK

Hot smoked stetlet with with ricotta and oyster mushroom dumplings

290 g



FOPIYNE MIACHbIE BAIOAA
MEAT MAIN COURSES

A

o]

Q)

e

Byprep ¢ 6puckerom u coycom 6apbexto
Burger with brisket and barbecue sauce

420 g

Topmxpu méuku ¢ KaprodeAbHBIM MyCCOM U IPUOHOI UKPOM
Beef cheeks with potato mousse and mushroom paste

340 g

Hooxka ArHéHKA C COyCOM AEMHI'AAC ¥ TOMATHOM CaAbCOM
Leg of lamb with demi-glace sauce and tomato salsa

340 g

Pubaii rpuab
Grilled ribeye
2904/90 g

Pubaii Ha kocTu
Bone-in ribeye

100 ¢

Bedcrporanos ¢ kaproeABPHBIM MyCCOM U YKAPEHBIMH BEIIIEHKAMUI
Beef Stroganoff with potato mousse and fried oyster mushrooms

3204

ITeabMeHU U3 TEAATHHBI C COYCOM U3 TOMATOB U XpeHA
Veal dumplings with tomato and horseradish sauce

2204/ 60 g

Mpamopnas TeasTuHa HA pEGpax ¢ kKapTodeAbHO-TPIO(PEABHBIM
MyCCOM M COYCOM M3 XpeHa
Marble veal ribs with potato truffle mousse and horseradish sauce

450 g

980 P

850 P

1800 P

3600 P

1300 2

920 P

550 P

2100 2



®uae yTKH C KPEMOM U3 3€AEHBIX AOAOK U IIPAHOM MOPKOBH
Duck fillet with cream of green apples and spicy carrots
100 g

Beipe3ka 0A€HHHBI ¢ KAPTO(EABHBIM ADAHUKOM Y MOUCHON KAFOKBOM
Venison tendetloin with potato pancake and soaked cranberries
190 g

®duyre MUHBOH C TOBAKbEN KOCTOUKOMI
Filet mignon with beef bone

1804/ 120 ¢

Creiik U3 CBHHMHBI C IIEPEUHBIM COYCOM M HKPOI 13 GaKAaKAHOB
Pork steak with pepper sauce and eggplant caviar
300 g

Bpucker ¢ coycom u3 KOIYeHOI1 BUIIHH U (papIIHPOBAHHBIMU
CMOpYKaMU

Brisket with smoked cherry sauce and stuffed morels

320¢

Barto creiik
Wagyu steak

100 g




AECEPTbI
DESSERTS

A Yuskelik 450
Cheese cake
140 g

A Hamoaeon 380
Napoleon
140 g
IToxoaaaHbIi pOHAAH C HIAPAHOBBIM MOPOKEHBIM 480
Fondant au chocolate with saffron ice cream
150 ¢
ITamakoTra co CBE>KAMU ATOAAMMI 380
Panna cotta with fresh berries
180 g

A Manrosblii mupor ¢ AaBaHAOBBIM KPEMOM U CEMEHAMM YH2 850
Mango pie with lavender cream and chia seeds
240 g
O0ACHIHXOBBII MyCC C >KAPEHBIM IIEKAHOM U COYCOM U3 AUYHU 350
Sea buckthorn mousse with roasted pecans and lychee sauce
100 g
IIToxoaaaHBIE KYyOBI C KPeMOM U3 (PYHAYKA M ATOAAMH 520
Chocolate cubes with hazelnut cream and berries
140 g
HoryproBblii MycC C KOKOCOBOM MKPOIi 1 TTepCHKOM 350
Yoghurt mousse with coconut caviar and peach
90 g
MoposxeHoe AOMaIllHee B ACCOPTUMEHTE (BAHUABHOE, MAAHOBOE, 200

madpaHoBOe, IIIOKOAAAHOE, MAPAKYisi/ MAHIO)
Assorted homemade ice cream (vanilla, raspberry, saffron, chocolate,
passion fruit / mango)

50g
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