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THE «LESNAYA ZAIMKA» RESTAURANT WAS BUILT IN 1974
AT THE ENTRANCE TO THE VLADIVOSTOK CITY.

In the same year, after the signing the Treaty on the Limitation of Nuclear
armaments by the President of the United States G. R. Ford and the head of the
USSR L. I. Brezhnev, the gala event was held in «Lesnaya Zaimka» in honor of this
historic event.

We are honored to say that the Supreme Leader of the Democratic People’s
Republic of North Korea comrade Kim Jong Il visited the restaurant in 2002,
Prime Minister of Singapore Lee Hsien Loong with his spouse Ho Ching visited
us after the APEC 2012, Chairman of the State Council of the Democratic
People’s Republic of Korea comrade Kim Jong-un dined here in 2019. Moreover,
a numerous Russian politicians and pop stars visited the restaurant too.

In 2015, «Lesnaya Zaimka» was completely reconstructed inside and outside,
in fact it was rebuilt from Siberian larch.

The new building of the restaurant in the spirit of wooden architecture of
the 17th century was built the way it was built in the old days - so that it will stand
for more than one century, and generations of new guests of Lesnaya Zaimka
will join to the generations of its old loyal friends. «Lesnaya Zaimka» has been a
visiting card of Vladivostok since 1974.

So many important events have taken place here that this place can rightfully
be considered as one of the main attractions of the city.

Vladivostok, 290 Makovskogo str.,
tel. +7 (423) 293-11-33
www.lesnaya-zaimka-vl.ru

lesnaya_zaimka_vl



APPLI/ZTRS

SEAFOOD PLATTER

Ingredients: salmon caviar, crab, scallop,
waved whelk, squid, light-salted Atlantic
salmon, sockeye salmon fillet, mayonnaise.

4000.' 340/110 g

RED CAVIAR WITH BUTTER

Ingredients: salmon caviar, butter.

800.- 40/30¢
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WITH RED ONION
Ingredients: fresh-frozen venislon

tenderloin, red onion, soy sauce,
olive oil.

1500.- ﬁzso/.1.oo g













WATADS

MARAL SALAD

Ingredients: maral meat, concasse tomato,
pickled mushroom, Parmesan, greens,
mushroom dressing.

650.- 200,
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«BOATSWAIN> SALAD

Ingredients: pickled sockeye salmon, rice,
red caviar, champignon, egg, spring onion,
mayonnaise dressing.
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<CAESAR» SALAD
~ v BN T .
WITH SHRIMPS
Ingredients: Tiger shrimps, :r erg
' LA
cherry tomato, capers, Parmesan, g
bread croutons, anchovy dl_n_eésfi[':

i o
750.- 200¢ el Al "

«CAESAR» SALAD WITH CHICKEN

Ingredients: chicken fillet, Iceberg lettuce,
cherry tomato, Parmesan, garlic bread croutons,
capers, anchovy dressing.

690.- 150




SALAD WITH BEE
AND PRUNES

I 1 ' \
Ingrediégts: boiled beet, prun )’ "a, P .
walnuts, homemade sour ream. .'.'.'-.‘..-

580-20:

«NICE> SALAD

'Ingredients: succulent roast beef, mixed lettuce,

boletes, champignon, bell pepper, Parmesan, green and
! black olives, ginger dressing.

800.- 220,




«GREEK> SALAD

Ingredients: lettuce Fetaxa cheese
cheery tomato, bell pepper, cucumbér
celery, onion, balsamic sauce. -

590.- 250 _ '-Ii '

«I(UPECHESKY»'-*ALA[]

ve'altongue chlc'ke:nlr
cucumber, Dutch cheese
mayonnaise dressing.

670.- 2505

- i
Ingredients: roast pork [



WILD GAME MEAT SPECIALITY

VENISON CUTLETS
WITH POTATOES

Ingredients: venison, potatoes, cowberry sauce.

900.- 30050 ¢
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GAME PLATTER

Ingredients: 5 kinds of wild game meat:
Hussar style Venison, Far Eastern style Bear,
Maral with mushroom, Rasputin style Boar,

braised roe deer meat with mushroom.

5500.- 1500/600 ¢

dMPIZOTY,
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e sourcream, soy sauce.







«BOYAR» BORSCH

Ingredients: beet, maral, cabbage, carrot,
beans, champignon, onion, pepper, homemade
sour cream.

720.- 500/50/50 ¢
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_Ingredlents chlcken champlgﬂqn potatoz‘\ |.
carrot onion, Homemade sourcream AL *:.j

580 ;560/50' )

'1 __Ingredtgrfts éﬁlckem heartl Fly’
i liver, glzzard potatoes
v carrot, onion.

] 5'80.- 400 g



\ Ingredients: shrimp, scall
:’.‘slquid, shampignon, cocon
\v\g ce.

@80.- 400/100 ¢
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Pérm‘esan,- potat
onion. |

i 7_40._- 400/30 g

MIXED MEAT SOLYANKA | |

Ingredients: smoked pork; boiled tongme
‘pickled cucumber, onion, carrot, tdma,to paste black
_ollves greens, lemon, homemade sour.cream.

690.- 400 /50




AR EASTERN CUISINE

Ingredients: scallop, squid, halibut,
Atlantic salmon, mini octopuses, shrimps.

5500.- 500/250¢
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n, white
wifie} oyster
sau

I L
WAVED WHELK

- - Ingredients: waved whelk,
green onion,
cherry Smﬁato,
spring onion,

X
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1*75b.- 200/5 :‘jk :

SEAFOOD
JULIENNE

Ingredients: crab, scallop, waved whelk,

= squid, cherry tomato, cheese, lemon,

I greens, mayonnaise.

= 920.- 10

SEAFOOD
ON CAST IRON

Ingredients: shrimps, scallop, Ixrd clam,
onion, cheery tomato, oyster sauce, green.

1350.' 370rp

Ingredients: shrimps, onion, gar
lime, hot pepper, cheery tomato, gree
white wine.

1300.' 310rp




AR EASTERN CUISINE

BOYAR CHAMPIGNON
INA POT

Ingredients: champignon, Dutch cheese, dough,
homemade sour cream.

650.- 230,
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O S BAKED SCALLOP
N WITH VEGETABLES

Ingredients: scallop, onion, carrot, bell pepper,
Dutch cheese, lemon, greens.

980.- 150

«OCEAN SOUL»

Ingrédients: scallop, squid, octopus,
Tiger shrimp, mixed lettuce.

2200.'/340rp

- grééii_'e_ﬁ';s: waved whelk,
ickled cucumber,

':_ tmna_td,.s'bri_hg:éﬁ_i'on, garlic,
I"Cayenne pepper, -
Tartar sauce.




PASTA AND DUMPTINGS

RUSSIAN VENISON DUMPLINGS

INA POT

Ingredients: venison, homemade salo, green.

650.- 4004

. RUSSIAN VENISON DUMPLINGS § RUSSIAN VENISON DUMPLINGS
\_ WITH HOMEMADE SOUR CREAM WITH CHEESE

Ingredients: venison, Ingredients: venison, homemade salo,
homemade salo, green. Dutch cheese, green.

730.- 250/50 ¢ 730.- 3604
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PASTA
«BOLOGNESE>

Ingredients: fettuccine, pork, carrot,
onion, pepper, Parmesan,
«Bolognese» sauce.

690.- 2304

BACON
IGNON

ts: fettuccine, chicken,
san, bacon, champignon,
, herbes de Provence.

0.' 280rp



CAUCASLS CUISIM

CHICKEN WINGS BBO

Ingredients: chicken wings, potato, onion,
tomato, greens, hot pepper, barbecue sauce.

680.- 350/50/50 ¢

LAMB BBO

Ingredients: lamb, potato, onion, tomato,
greens, hot pepper, barbecue sauce.

980.- 200/50/50 ¢
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| FRESH GRIEENS i 'BBQ VEGETABLES

Ingredients: tomato, eggplant, beJ.l

Ingredients: dl[l‘ arsle
7 R y pepper, hot green pepper, greens.

spring onions. \
! |

200,- 405

BBO PLATTER

Ingredients: bone-in pork loin BBQ, lamb BBQ,
pork ribs BBQ, pork BBQ, chicken wings BBQ,
Lulya-Kebab, potato, pomegranate, garlic,
BBQ sauce.

10 500.- 2900/300/100 ¢

.H_". tomatp,greens hp{: pep
barbecue sauc ;

BONE IN PORK
LOIN BBO

ngredients: bone-in
ork loin, potato, onion,
pato, greens, hot

er, barbecue sauce.

’\ 250/50/50 g

tomato,
lavash,




670.- 330,

TZHVZHIK

Ingredients: beef li\/er/
heart/kidney,
onion, tomato paste.

i

* ARMENIAN CHEESE ~
- WITH GREENS -
AND HOT PEPPER -

MATZOON
300.-300s

-l

AT .

400- 125 g _ 2
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CURED BEEF-JERKY
WITH GREENS

700.' 100rp



MAIN MEAT DISHIES

MARBLE STEAK™ WITH POTATO

Ingredients: Rib-eye steak,
potato, pomegranate sauce

3550.- 300/60/50 ¢

ﬁAeGHAﬂ 3AI’IMKA§
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“*Qutput weight of the raw meat



HAMBURG
VEAL

Ingredients: veal
sour-tomato saj
beans.

950.' 250,
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" P'.I { h

7 ‘crea_rn._ * R
{‘;“ s |

Ingredients: chicken fllet, be
pepper, tomato, runner beans,
Brussels sprouts

780.' 350rp



chini, greens, cowberry sauce.

. 900.- 25050 ¢
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MAIN TISHEDISHIS

BAKED HALIBUT
WITH ASPARAGUS

Ingredients: halibut fllet, asparagus,
lemon, parsley, spinach sauce.

1100.- 200¢
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SIDE DISHES and PANCAKIS

CREPE WITH
HOMEMADE SOUR

WITH JAM

CREAM

350.' 150/100 g
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320.- 15050 ¢
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850.- 15050 ¢
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SIDE DISHES ‘ ok
» L 4 b L - +r »
FRENCH FRIES . 150/30 g 400.- - 5 12
FRIED POTATO WITH MUSHROOM 160g 430- g
. GRILLED VEGETABLES 150g  390- E AR Y
ETEAMEDVEGETABLES , 150 g 1300-- SR
' 30ILED POTATO : 150g. “  250- X
'STEAMED VEGETABLES cey 15Ot Bl 2205 % Nl
W' S‘TEAMED RICE WITH VEGETABLES 150 g ' 280 n—
W \ : :"'1'}\ i o BB 0N ' LY
| BAKED MR R S0 RS e
SKIN- ON SRS o T T G A | R
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DISSERTS

«TAIGA» DESSERT

Dessert that consists of three

ingredients: pine nuts, condensed milk, cowberry.

430.-60¢
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CHERRY CHEESECAKE

A light dessert based on curd
cheese, cream and cherrieés.
Served with colored biscuit.

450.' 200rp

«TRIPLE CHOCOLATE> MOUSSE CAKE

e e

3 ’-_-_'_?i_ e

' Each layerisdoneonthe -~ = s E _}g..f
basisof one of thesetypes -~ =
of chocolate: dark, milky and white, B2l = 5 P o

5_20;.'_1§0/25rp;*"_ <
TR

HONEY CAKE

Aromatic honey cake layers
saturated with sour cream.
Served with strawberry sauce.

550.- 200

e e
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CARAMEL
_ CHEESECAKE

A light dessert based on curd cheese,
cream and sour cream. Served with

seasonal fruits.

'CARROTCAKEQ;;f;'

An awesome mixture of carrot-
crisp, nuts and butter cream.

-500.- 1804

- —






DESSERT PLATTER

Ingredients: 6 types of desserts
(Cherry cheesecake, “Triple chocolate”
moussecake, “Napoleon”, Carrot cake,
Honey cake, Caramel cheesecake).
Served with seasonal fruits.

3070.-1100¢




