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The menu of the True Cost Restﬁur nt (RCHQC) is b%" on traditional
dishes and hits of world cuisines in‘@modern 1nterpr§Mhe
main focus on the grill and everything related to itl It is

for us to please not only meat lovers, but also not to leave ﬁih Elgle!

seafood lovers hungry! And now it is your turn to try a e the
honest rate how well we coped with this task. - -

SERGEY TRIBUNSKIY
BRAND CHEF

*The RCHC has a menu and a bar menu where all prices are equal to the cost price
(white price). In order to take advantage of this offer, you need to purchase a bracelet.
You can also order dishes and drinks at the usual restaurant prices, without purchasing
a bracelet (crossed out price).

Dishes in our restaurant may contain the following products: shrimps, soy, nuts, sesame, milk
protein, squids, mussels, egg white, crab meat, cereals containing gluten. If you are allergic to
any of the listed products, please inform your waiter immediately

spicy dish W3 CMOKEPA dish from our smoker & cheese from ou
cheese factory q '



CHEESES FROM OUR CHEESE

CACIOTTAIN WINE

CACIOTTAWITH
FENUGREEK

BRIE WITH TRUFFLE

250,00 P* 1100 g CAMEMBERT 260,00 P*
! BURRATA 390,00 P*
250,00 P* 1100 g
1 p*
350,00 p* 1200 g TOSELLA 60,00

.
.

|100g
[1pcs
100 g



HOUSE SPECIAL DELI MEATS

COPPA

FROM PORK NECK 307,45 p* |50 g CURED
DUCK BREAST 334,87 p*

BRESAOLA 320,21 P* |50 g




SAKURA ROLL

WITH TUNA, SALMON, CRAB, SHRIMPS
AND LEMON SAUCE

TUNA TATAKI ROLL

WITH TERIYAKI AND TRUFFLE CREAM CHEESE SAUCES

335,41 P* 1230/15 g

PHILADELPHIA

WITH SALMON, CREAM CHEESE
AND CUCUMBER

492,28 p* | 250/15 g 49715 p* |210/15 g



NIGHT MUNICH

WITH EEL IN PANCO BREAD CRUMBS AND CHEESE SAUCE

328,71 P* [ 220/15 g

SHRIMP POPCORN ROLL

WITH KIMCHI MAYO AND TRUFFLE TERIYAKI SAUCE

33745 p* 1 260/15 g



SHRIMP AND MANGO

SALSA ROLL
WITH CUCUMBER AND SNOW CRAB
393,64 P* |240/15 g

BAKED ROLL

WITH SALMON, SHRIMP, TOBIKO CAVIAR AND CHEESE SAUCE

473,12 p* 1230/15 g



NORWEGIAN HERRING

WITH POTATOES AND FLAVORED OIL

235,45 p*

180 g

TUNA AND SALMON
CARPACCIO

WITH SALAD MIX AND MANGO SALSA

355,33 p* 1100 g

BEEF TARTARE

WITH TRUFFLE MOUSSE AND TOASTED CIABATTA

358,97 p*

170 g



EGGPLANT ROLLS

WITH CREAM CHEESE, WALNUTS AND CILANTRO

198,78 P* |160 g

BEEF CARPACCIO CHICKEN LIVER PATE

WITH SUN-DRIED TOMATOES AND BASIL-HOLLANDAISE SAUCE % WITH PEAR CHUTNEY AND TOASTED
WHEAT BAGUETTE

345,87 P* 120 g : 28714 P* |160/30 g
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CHEESE BALLS

WITH MOZZARELLA AND TARTAR SAUCE

264,14 p* 1140/30 g

GARLICTOAST
132,12 P* [180/30 g

CRISPY EGGPLANTS

WITH CILANTRO AND ROASTED PEANUTS

FRIED
SQUID RINGS

279,96 p* [140/30 g 198,96 P* 140 g



SHRIMP POPCORN

WITH MANGO - TOM YUM SAUCE

354,32 P* |140 g

BAKED MUSSELS

UNDER GINGER SAUCE

394,86 p* 1150 g



CRISPY PRAWNS PRAWNS LA PARMESANO
WITH WASABI SAUCE § WITH CREAM SAUCE
399,11 p* 1150 g 593,98 p* 1150/50 g

CHICKEN CHIPS

WITH CHEESE SAUCE

294,56 P* | 200/50 g




BEER SET

GARLIC TOAST, SQUID RINGS, CHICKEN STRIPS,

CHECHIL FRIES, ROASTED CORN

428,73 P*

| 250/50 g

THREE PHILADELPHIAS

PHILADELPHIA, PHILADELPHIA BAKED UNDER CHEESE SAUCE,
PHILADELPHIA TEMPURA

1200,36 P* | 645/50/15 g

SEAFOOD FRIES SET

POPCORN MUSSELS, SQUID RINGS, SQUID TENTACLES, ARANCINI
WITH CRAB, CRISPY SHRIMPS WITH ONION SAUCE

771,21 P* 1300/50 g



GRILLED
SEAFOOD PLATTER

KAMCHATKA CRAB, LANGOUSTINES, PRAWNS, MUSSELS, TUNA, SQUID RINGS,
ONION RINGS, WITH FRENCH FRIES AND CHILI-MAYO

1632,03 p* 1600 g




GRILLED MEAT PLATTER

SMOKER BEEF, CHICKEN WINGS, GRILLED SAUSAGES, PORK
AND CHICKEN KEBABS AND GRILLED VEGETABLES

1514,25 p* | 900/90 g



TRUE NICOISE

WITH TUNA, CHERRY POTATOES, EDAMAME
BEANS AND NICOISE SAUCE

334,45 p* |220 g

SEAFOOD
SALAD

WITH ORANGE DRESSING

381,69 P* 1170 g



LANGOUSTINES AND
STRACCIATELLA SALAD

WITH TOMATOES, AVOCADO
AND BALSAMIC DRESSING

425,98 p* 1190 g

SALMON SALAD

WITH VEGETABLES AND CITRUS SAUCE

EEL SALAD

WITH FETA CHEESE MOUSSE
AND CRISPY AVOCADO

40736 P* |220 g



CAESAR WITH CHICKEN

WITH ROMAINE LETTUCE, CHERRY TOMATOES, PARMESAN
AND WHEAT BAGUETTE CHIPS

269,87 p*

ROAST BEEF SALAD

190 g

113 CMOKEPA

WITH CHERRY POTATOES, OYSTER MUSHROOMS, BELL PEPPER,

GREEN OIL AND HONEY-MUSTARD SAUCE

329,95 p*

|200 g

CAESAR WITH PRAWNS

WITH ROMAINE LETTUCE, CHERRY TOMATOES,
PARMESAN AND WHEAT BAGUETTE CHIPS

371,41 p* 1190 g

DUCK SALAD

WITH FETA CHEESE MOUSSE

394,12 p* 1240 g



POKE WITH TUNA

AVOCADO AND CABBAGE KIMCHI

299,56 P* 1240 g

POKE WITH PRAWNS

WITH WASABI MOUSSE

362,95 P* 1260 g

BURRATA WITH TOMATOES

LETTUCE MIX WITH VINAIGRETTE SAUCE

448,52 p* 1250 g



TRUE BORSCHT

WITH BOILED BEEF, LARD AND RYE BREAD

254,11 P*

350 g



UKHA FINNISH STYLE

WITH CREAMS, OIL FISH,
SALMON AND LEEK

331,12 P* |300g

THAI SOUP

WITH SEAFOOD AND COCONUT MILK

392,02 p* | 250/70 g

SOLYANKA BBQ

WITH SMOKED MEATS FROM OUR SMOKER

251,87 P* |300¢g




MEGA BURGER

WITH CHEDDAR CHEESE, FRIED BACON, ONION JAM
AND SIGNATURE SAUCE

384,64 P* /207 |300g




CHEESE BURGER

WITH PORK-BEEF CUTLET, CHEDDAR CHEESE
AND FRENCH FRIES

432,33 p* 1380 g

CHEF BURGER

WITH BEEF AND PORK CUTLET

386,68 P* 1300 ¢



PAD THAI NOODLES

ASIAN NOODLES WITH SHRIMPS
AND PAD THAI SAUCE

412,17 p* 1280 g

SPAGHETTI WITH SALMON

WITH SPINACH, ZUCCHINI, CREAM SAUCE
AND PARMESAN CHEESE

436,74 P* |300g



|280 g

WITH CREAM SAUCE AND SUN-DRIED TOMATOES

PASTAWITH SEAFOOD
472,58 p*

e

(24

e

4

(o) o

m @]

x z 9§

g 8 —

v 2

— <

TD.

2
Al

5
=

w =



COD FILLET

WITH CELERY ROOT PUREE

AND OYSTER SAUCE

49732 P*

|220 g

SEAFOOD
IN TOM YUM SAUCE

WITH CHAHAN RICE AND VEGETABLES

489,09 p* 1280 g
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TUNA STEAK

WITH SALAD MIX, SWEET POTATO FRIES AND CREAMY TIGER SAUCE

472,65 P* 1230 g



GRILLED DORADO
193,85 P* | per100 g of raw weight

eccccccee

GRILLED
SALMON STEAK

376,31 P* | per 100 g of raw weight
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CORDON
BLUE CHICKEN BREAST

WITH HAM, CHEESE AND DIJON MUSTARD

37312 P*

|270 g

CHICKEN WITH CASHEWS

WITH VEGETABLES AND RICE IN ASIAN STYLE

387,56 P*

350 g

GRILLED
CHICKEN BREAST

WITH POTATOES, MUSHROOMS AND CREAM SAUCE

394,56 p* 1260 g



PORKTENDERLOIN

MEDALLIONS

GRILLED PORK LOIN

WITH BAVARIAN MUSTARD SAUCE

471,96 pP*

WITH CABBAGE SALAD, POTATOES, MUSHROOMS
AND BEER DEMI-GLACE SAUCE

415,77 P*

| 280 g

| 290 g

GRILLED
PORK NECK

WITH POTATO WEDGES AND TARTAR SAUCE

431,96 P* 1300/30 g



113 CMOKEPA

SMOKED PORK
RIBS BBQ

WITH GREEN AND CRISPY ONIONS

49758 p* 1350 g

STEWED BEEF

IN PEPPER DEMI-GLACE WITH POTATO
AND SPINACH PUREE

508,51 P* 1300 g



FRIED POTATOES
WITH MUSHROOMS

WITH TRUFFLE SOUR-CREAM

310,01 P* 1350 g

SICHUAN BEEF

WITH VEGETABLES AND NOODLES IN ASIAN STYLE

45112 p* 1300 g
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RIB EYE STEAK

BLACK ANGUS MARBLED BEEF STEAK. 200 DAYS OF GRAIN FEEDING.
RECOMMENDED DEGREE OF ROASTING: MEDIUM RARE 45 ° C, MEDIUM 50-55 ° C

499,67 P* | per 100 g of raw weight

STRIPLOIN STEAK

BLACK ANGUS MARBLED BEEF STEAK. 200 DAYS OF GRAIN FEEDING.
RECOMMENDED DEGREE OF ROASTING: MEDIUM 50-55°C

429,96 pP* | per 100 g of raw weight



ATbTEPHATHBHbII

HANGER STEAK

IN PEPPER SAUCE WITH CAESAR POTATOES

557,64 P* 1280 g

113 CMOKEPA

-
ANbTEPHATUBHbI

SMOKER BEEF

WITH MUSHED POTATOES, PICKLED CUCUMBERS, PAI POTATO
IN DEMI-GLACE SAUCE WITH ADJIKA

549,45 p* |300¢g
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4 CHEESES

WITH MOZZARELLA, PARMESAN, CHEDDAR AND GORGONZOLA
WITH CREAM-GARLIC SAUCE

501,70 P* 1300 g

MARGARITA

WITH MOZZARELLA, PROVENCE HERBS, BASIL
AND SPECIAL TOMATO SAUCE

462,86 P* 1430 g
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PEPPERONI

WITH PEPPERONI, CHEDDAR, MOZZARELLA
AND PARMESAN, PROVANCE HERBS AND SPECIAL
TOMATO SAUCE

505,70 P* 1350 g



ALABAMA

FRIED BACON, CHICKEN FILLET, TOMATOES, ALABAMA SAUCE,
CHEDDAR AND MOZZARELLA CHEESES

571,42 P*

| 550 g
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MEAT

BACON, HAM, CHICKEN FILLET, SALAMI, PEPPERON)|, JALAPENO,
TOMATO SAUCE AND MOZZARELLA CHEESE

565,92 P* |530¢g
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WITH JALAPENO, CILANTRO, SULGUNI CHEESE AND MOZZARELLA

«BOLOGNESE» KHACHAPURI

407,40 P* 2907 |300g
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CHEESE,
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ADJARIAN KHACHAPURI
CHICKEN YOLK AND BUTTER
45575 P* 500 |350¢

WITH SULGUN



Xn E E CIABATTAWITH SMOKED BUTTER

CRISPY GRILLED BAGGUETTE

SIDE DISHES

SWEET
POTATO FRIES 195,32 P* 100 g
FRENCH FRIES 192,66 P* | 150/30 g
CAESAR

POTATOES 15748 P* 150 g
POTATO

WEDGES 191,24 p* 150 g

MASHED
POTATOES

SALAD MIX

GRILLED
VEGETABLES

A

g
#
T D |
139,86 P* |140/30 g
96,15 P* 150 g

89,15p*

169,12p*

286,96 P*

|150 g

|150 g

|150 g



SAUCES

MAYONNAISE

SWEET CHILI

JALAPENO

SOUR CREAM

BBQ

16,32 P*

24,35 p*

38,95 p*

32,32 P*

29,32 P*

|30 g
|30¢g
|30 g

|30g

|30 g

TARTAR

MUSTARD

BALSAMIC

CHEESE

42,25 p*
31,12 p*

60,32 P*

CIRSISE -

|30¢g
[|30¢g
|30¢g

[30g



MEDOVIK

HONEY CAKE WITH VANILLA ICE-CREAM AND LIME HONEY

298,12 p* 1190 g
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DUBAI CHOCOLATE CHEESECAKE

CHOCOLATE-PISTACHIO FILLING

395,83 P* 1120 g

BLACK TIRAMISU

WITHOUT WORDS! YOU MUST TRY AND TAKE A PICTURE FOR
YOUR SOCIAL NETWORKS

404,23 p* 1160 g



NAPOLEON

WITH BLACK CURRANT JAM

319,99 p* 1220 g

RED VELVET

BRIGHT-RED CHOCOLATE BISCUIT
UNDER WHITE CREAM

277,44 P* 190 g



THE BEGINNING

COCONUT MOUSSE WITH MANGO-PASSION FRUIT MOUSSE

309,32 p* 1135 g
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CHOCOLATE FONDANT

WITH VANILLA ICE-CREAM AND SALTED CARAMEL
344,93 p* 150 g

MILKA

CHOCOLATE BISCUITS WITH CHEESE CREAM AND MILK
CHOCOLATE GANACHE

288,72 P* 1115 g






SLIUPIH

YECTHbIX LLIEH

WWW.RCHC.RU

THE MENU IS FOR INFORMATIONAL PURPOSES ONLY AND IS NOT A PUBLIC OFFER. THE FULL INFORMATION ABOUT THE COMPOSITION,
YIELD AND NUTRITIONAL AND ENERGY VALUE OF THE DISHES YOU CAN FIND IT IN THE CONSUMER CORNER.



