ZASEKA

Since 1978

MAIN MENU




IN THE SILENCE OF THE FOREST,
WHERE ONE CAN HEAR BIRDS SIGNING,
THERE STANDS A BEAUTIFUL CARVED
TOWER.

Legendary dishes since 1978
Contains honey 2

If you have an allergw{o any product, please inform th

wa




DISHES OF THE PEOPLES
OF THE PCENZA REGION

In 2026, the President of Russia, Viadimir Viadimirovich
Putin, declared the Year of Unity of the Peoples of Russia.

We have prepared a menu featuring traditional dishes
from the peoples living in Penza and the Penza region.

Kozhy Pog from the Oven 490p
Traditional Udmurt Cuisine

Baked pea croquettes with

vegetables and ham /205g

Dolma 970p
Armenian Cuisine
Minced lamb, pork, and chicken wrapped

in grape leaves, served with yogurt sauce
/300g/10g/30g

Echpochmak with Lamb and Herbs 300p

Tatar Cuisine
Traditional pastry served

with chicken broth/210g

Shurpe 650p
Chuvash Cuisine

Rich meat broth with baked

vegetables, wheat, and heart,

served with an offal-filled pastry/400g/55g



Menu items may change.
We would be happy to receive your feedback.



Bread

Organic sourdough bread from our wooden oven which
you can buy and take away.

White oven-baked yeast-free live 350 P
sourdough bread / Ipce / 650g

Beubra bezgposxaeBoH xaeb H3 IeYd HA KHBOH 3aKBACKe

«Borodinsky» oven-baked yeast-free live 300 P
sourdough bread / 400g

bPoponuHCcRHE O€34p0KKCBOH XJI€0 H3 NEYH HA *KHBOH 3aKBACKe




Cold Appetizers

Mini eclairs with lightly salted trout 590 P
and Prosecco jelly / Portion 2pc/ 77g

MuHH 5K/ITEPBI ¢ MaJI0COJIBHOH hopessbio u xese u3 lIpocerko

Specially salted Atlantic herring 620 P
with new potatoes and beetroot / 250g

Armarranyeckasd ceabpgb 0coO0Oro mocosaa ¢ MOJIOgBIM
KaprogeseM o CBERJIOH

Marbled veal tartare with cheese mousse 890 P
and brown bread croutons /7120g

Taprap u3 MpaMOpHOH TEJATHHBI C CEBIDHBIM MYCCOM H I'DeHKaMH
"3 OOPOJHHCKOIO XJI€0a

Meat platter 1450 P
roast beef, smoked turkey, pastrami, pork brisket,
raw smoked duck breast /150/60g

Msacroe accopru

Fish platter 2450 P
lightly salted trout, hot smoked muksun, hot smoked
sturgeon from the Lena River (Siberia) / 180g / 86g

Prroroe accopru

Homemade pickles 650 P
Cucumbers, tomatoes, mushrooms, eggplant,
Gurian pickled cabbage, Pickled bell pepper / 400g

Homamrame mapaHa bl

Farmer's cheese board withjam and walnuts 1600, P
Parmesan, Skanovskyjgorgonzola, camembert,
coffee cheese / 260¢

(DepMepCR'He ChbIPDbBI C BAPECHBEM H I'DEIJKHM Opexom



Salads
Green Salad /180 g 580 P

BesréHBIE carar

Roast Beef Salad /115 g 680 P

Cairar ¢ pocrougom

Garden Vegetable Salad /240g 620 P

Cairar ¢ rpagru

X Seafood Salad with Citrus Dressing /260g 1100 P

CaJsrar ¢ MopenpogyKTaMH O] ITHTPYCOBOH 3aIIPaBKOH

Romano salad with oven-baked eggs and crispy croutons
Cauar ¢ sucreamu Pomarmo, kaaéHIM AHIIOM H XPYCTAI[HMHA I'DEHKAMH

Smoked turkey /220g 750 P
KoOoIlueHasd MHIeuKa

Shrimps /180g 890 P
KpeBeTKH

Trout /2056g 940 P
dopensb

Olivier Salad with Crayfish Tails /210g 980 P

OnuBbe ¢ PAKOBBIMHU IIeHKaAMU

Salad with crispy eggplants, sweet tomatoes, 680 P
Stracciatella cheese, pickled oyster mushrooms / 285¢

(contains peanuts)
Caurar ¢ XPYCTAIILHMH 63R'./739R‘3H3MH, CHAIRHAMH TOMAaTamMmu, CbIpoM
crpavaresasia, MapHuHHOBAHHBIMH BEIIICHKAMH

Beliand/Pear'Satad /170g 820P

Cayar ¢ yrpém o rpymres



Pies
With cabbage and eggs / 60g

C ramycrodi m AHI[OM

With meat / 50g

C macom

With porcini mushrooms / 50g

C besrbrmu rpumbamu

Hot appetizers

Russian pancakes with red caviar

and sour cream / 220g
Pyccru¥ 0tHH ¢ KpaACHOH HEPOH H CMETaHOH

Mushrooms baked 1n sour cream sauce
following our1978-year recipe /165g

I'pubbr 3amedyéHEBIe B cMeTaHHOM coyce 1o perenry 1978 roga

Trout Coquille /120g

Korxwuap s gpopesrn

Pelmeni (Russian dumplings)

Pelmeni with meat
pork /lamb / veal / 290g

IlesrpMeHmW H3 TPEX BHIOB MACA

“Kuyndyums” with duck in Sour cream sauce, /266g
HyH,ZZ'IOMH C yTR'OIZ' BCMEeTaHHOM Ccoyce

150 P

150 P

200 P

980 P

650 P

750 P

780 P

8507P



Soups

Borsch “Malorossiysky” 750 P
with veal, cottage sour cream, crispy crouton
with homemade lard /346g / 30g

Bopmar Mamopoceurickui

Oven-baked “Shchi” (cabbage soup) 720 P
with tender smoked veal, kalitki (small pies),
and homemade sour cream /350g / 90g

Im n3 meuynm m3 pazBapHOH HOJKOOTYEHOH TeJATHHEl C KAJHTKOH
H JepeBeHCKOH CMeTaHbI

Homemade noodles soup with farm-grown 500 P
chicken and baked quail egg /340g

Cymr ¢ qomamnrHed qalmos, HEJeHKOH H KaJIEHBIM II€PerIeJTHHBIM AHII0OM

Amber fish soup made from three types of fish 920 P
(trout, codfish, muksun and a baked pie) /400g / 60g

Vxa aarapras u3 tpéx BHIOB PBIO

Okroshka with brisket and Borodinsky 680 P
bread sorbet / 430g/ 30g

Okpornrka ¢ OpHCKEeTOM H ¢ copbeToM H3 OOPOJHHCKOrO xaeba



Meat and poultry

Ribeye steak (Miratorg) from marbled beef
weight dish, price is for 100g

minimum weight starts from 350g
Crefix Pubait (Muparopr) us MpamMopHOEH roBagHHEI

Striploin Steak (Miratorg)
welght dish, price is for 100g

Cresirx Crpumroiir (Muparopr)

Beef Kalbi Short Rib
welght dish, price is for 100g

l'oBaxbe pebpo Kanpbm

T-bone steak (Miratorg) from marbled beef
weight dish, price is for 100g

Cresix Tubor (Muparopr) u3 MpaMopHOL I'OBSJHHEI

Flank steak (Miratorg) with homemade pickles

weight dish, price is for 100g

Qranr cresirx (Muparopr) ¢ JoManIHIME MAapHHATAMI

Marbled brisket (Miratorg) with baby potatoes

weight dish, price is for 100g

* we prepare it on Thu, Fri, Sat from 6 p.m. on

1400 P

850 P

820 P

1050 P

750 P

870 P

Bpucrer uz mpamopeoit rpygurrn (Muparopr) ¢ kaprogerem b6erb

Oven-baked veal in a rye dough
knapsack with potatorwedges /380g

1260 P

Lenaruga’s KOTOMEE H3 PKAHOLO TeCcTa H3 IIeUH C R’&pTOd?@JILHLIMH

TOJIBK a MH

Kiev-Style Chicken Cutlet /21562/956g

Korsrera mo-rmeBCRwm

1200 P



Baked beef tongue with leek confit 1580 P
/160g/100g/45g

l'oBaHuFH A3BIK H3 IeYH ¢ KOHQH H3 JIYVKAa IIOped

#Duck baked with apples, with salted 5500 P
lingonberries and pancakes

This dish 1s for a group of 4-5 people,

preparation time is 40 minutes / 1pce /600g/300g

Vrra sameyémrasg ¢ gab60kamu, ¢ cCOJTEHOH OPYCHHKOH H OJIHHYHKAMH

 0ven-baked duck with vegetables, 1300 P
served with root vegetable puree /2560g

Yrra ¢ oBomamu TomMaréHass B me9H ¢ mope H3 KOPHEIIJIOJOB

Chopped veal steak with potatoes 1370 P
and morel mushrooms /220g /70g/35g

Pyobsrerasri ougprurexc u3 TeTATHHE ¢ KapTopeaeM H CMOPYKAaMH

Chopped cutlet according to Pozharsky's 890 P
recipe with mashed potatoes, creamy mushroom

sauce and pickled oyster mushrooms /280g
Kormera mo pergenry Iloxapcroro ¢ kaprogebHEIM ITROpe,
C./IHBO‘IHO'I’pHﬁHLIM COYyCOM H MApPHHOBAHHbBIMH BEIIICHRAMHA

ZgEOven-baked pork ribs with potatoes 1600 P
and pickles /Ipce/260g/35¢

CBuHBIE pébpa H3 mMeYH ¢ KapTogheaeM U COJTeHbAMH

Rack of Lamb with Roasted Potatoes 1950°P
and Eggplant 1600 RCawviar /3802/40g

Kape bapainra ¢ me4éHIM-Kaprogesse H HEPOH H3 0aK/TIaKaHOB



Fish and seafood

Carp from the Russian oven with baked 1300 P
potatoes / 190g / 130g

Kapm uz pyccrod meuyn ¢ 3amme4éHHBIM KapTogearem

Trout on oak-wood cut with baked potatoes, 1920 P
butter and herbs /365¢

Dopesrp Ha JyO0BOM CIIHJIE C 3aII€YEHHEBIM KapTogeaemM
CO CJOHBOYHEIM MACJOM H TPABAMH

Oven-baked cod fish with creamy 1380 P

mushroom sauce /195g
Tpecka m3 medyu B CHBOYHO TPHOHOM COycCe

Salmon and cod fish cutlets with mashed potatoes, 920 P

sweet tomatoes and brown bread sauce /200g
Kormersr u3 hopesrm o TpeckH ¢ mope H3 KaAPTODEJId, CJIaJKHMH
TOMAaTaMH H COyCOM H3 OOpOJHHCKOIO xJqeba

Fish “Kulebyaka” with wild mushrooms 1400 P

and sour cream /300g
Prroras gymebsaka ¢ IeCHBIMH IpHOAMH H CMETaAHOH

Pike Sausages with Millet Croquette 1300 P
and Tomatoes /160g/80g/40g

Célp,ZZEJIbR'H hn3 IIyKd C OITEHRIM OHTOYKOM H TOMAaTAaMH

Grilled Seafood Platter,./220g/1156¢ 1950,P

MopenponykTsr Ha rpHJIE

Black Sea Turbot (for 648 guésts) 3000

Preparation time: 1 \hour
YepHOMOPCEHE RaJIKaH



Kids’ Menu

Homemade noodles soup with farm-grown 500 P
chicken and baked quail egg /340¢g

Cym ¢ qomMamrges qammnod, HEJeHKOH 0 KaJE6HbIM IIepeIeTHHEIM SHI[OM

Fettuccine with cheese /2456¢ 490 P

DerydyuHH ¢ CBIPOM

Farm-grown chicken cutlets 580 P
with mashed potatoes /220g

Kormersr u3 ghepmepckoro qeImiaéHKEa ¢ KAPTO@eJIbHEIM ITIODe

Pelmeni with farm-grown chicken 540 P

and monastery sour cream /230g
Ilerbmenn ¢ pepmepCruaM IJBIIJIEHKOM H MOHACTBIPCKOH CMETaHOH

French fries /120g 350 P

Tomato sauce [ 30g
Kaprogesns ppu
Tomarwubri coyc

Milkshake /370g 450 P

MosrouHBIH KORTEH.IB

Hot cocoa drink /250g 390 P

Karao



Desserts

Legendary “Syrniki” (fried Eastern-Slavic 590 P
quark cheese pancakes) from the Russian oven
130g / 70g

JlereHmgapHbBIe CRIDHHKH H3 DYCCKOH IIEYH

Oven-baked Creme brualée 490 P
with a seasonal fruit, salty caramel and vanilla

ice cream / 170g
Kpem-oproe uz meuwn

“Bird’s Milk” Soufflé Dessert / 170g 550 P

Lecepr [Ituuype mor0K0

% Buckwheat honey cake “Medovik” 550 P
with cottage sour cream served with honey-orange
jelly and honeycomb /15656¢g

Megopur Ha rpedduIrHOM MEge

Sagarti dessert 640 P
crispy meringue with vanilla cream, fresh berries

and raspberry sauce /170g
UHecepr Carapru

“Zaseka’s” legendary wafer rolls /370g 720 P

Jlereggaperre rpybourn «3acerar

“Zaseka? sweets /70g 490 P

Komgherrr «Bacerar



Sorbets /560g 150 P

Copbersr

Parfait 120 P
Ilapge

Spiced Citrus Ice Cream/ 50 g 120 P

MoposrxeHOE IPAHBIH ITHTPYC

Gift-set of “Zaseka” sweets / 160g 1850 P

IlogapouHsrsi Habop KoHGeETE «3acerka»

Oven baked Ryazhenka with meadow grass 590 P

ice cream, wheat popcorn and honey chips / 220g
Psaxmenrka u3 medyud ¢ MOPOMKEHBIM H3 JIYTOBBIX TPAB, C HOIDKOPHOM
hu3 InNIIeHHIIbI 0 MeJJOBbhIM YHIICOM




Information for the consumer on

the nutritional energy value of the dish




