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Dear guest!

Dunay restaurant team together with the Domina Pulkovo hotel &

apartments staff are delighted to welcome you.

In order to secure your safety & comfort, we have selected main meal
allergens, which are included in some of our dishes and might be seen
under below numbers.

Please inform our waiter regarding your restrictions if there’s any.

1 — lactose containing products
2 — chicken egg & its processed products
3 — fish & fish protein products
4 — gluten

9 — crustaceans

6 —tree nuts

7 — peanut

8 — soy

9 — sesame seeds

10 — shellfish

11 — mustard

12 — celery

13 — lupin

14 — sulfites

Enjoy your meal!

You may find out more about the meals consistence & the energy
value at the consumers’ folder
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MENU

STARTERS & SALADS

VODKA SET - HOMEMADE LARD/ASSORTED PICKLES/ PICKLED 440
HERRING/SAUERKRAUT

3

VEGETABLE SALAD WITH POACHED EGG AND SOUR CREAM DRESSING 590
1,2

TRADITIONAL GREEK SALAD 590

1
SALAD LEAVES WITH SMOKED DUCK BREAST, CITRUS SEGMENTS, RYE CHIPS 760

AND RASPBERRY CREAM

4
«CEASAR» SALAD SERVED AT YOUR CHOICE:

SPICY CHICKEN BREAST 850
1,2,3,4,1

TIGER PRAWNS 1100
1,2,3,4,51

CHEESE PLATE 1100
1

MEAT PLATE 950

1

HOMEMADE HEATLANDS OF YOUR CHOICE:

WITH SALTED SALMON AND CREAM CHEESE 700
1,3

WITH BACON SERVED WITH SOURCREAM 490
1
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The offer is valid from 14:00 till 22:00

GRAIN-FED RIBYYE STEAK, SERVED WITH STONE POTATO
AND DEMIGLASS SAUSE, FOR 350 G WET WEIGHT

(we recommend medium & medium well)

LULA KEBAB
LAMB, BEEF, CHERRY TOMATO, PESTO SAUCE, ADJIKA

BURGER WITH TRUFFLE SAUCE AND CHEDDAR CHEESE,
SERVED WITH FRENCH FRIES

BRIOCHE BUN, LETTUCE, TOMATO, RED ONION, CUCUMBER RELISH,

WHITE TRUFFLE OIL MAYONNAISE, ANGUS BEEF CUTLET
(we recommend medium & medium well)
PORK RIBS BBQ, SERVED WITH STONE POTATO

GRILLED VEGETABLES

2900

950

950

750

300
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SOUP

TRADITIONAL BORSCHT WITH BEEF, SERVED WITH LARD, SOUR 650
CREAM AND FRESH HERBS

1,4

TOM YUM SOUP WITH SEAFOOD 850
3,5

PEA SOUP WITH SMOKED MEATS, SERVED WITH CROUTONS AND 550
SQUASH CAVIAR

4

CHICKEN NOODLE SOUP 440
4

cheese soup with oyster mushrooms 550
1

BREAD BASKET, SERVED WITH COTTAGE CHEESE CREAM 150
1,4

MAIN COURSE

FILLET OF VENISER, SERVED WITH CELERY CREAM 2100
AND LINGONBERRY SAUCE
DUCK LEG CONFIT, SERVED WITH VEGETABLE ONION, 1400

SEA RASPBERRY EMULSION AND CARROT POWDER
1

BEEF STROGANOV WITH FLUFFY MASHED POTATOES AND OYSTER 1200
MUSHROOMS

1

VEAL CHEEKS WITH BULGUR RISOTTO AND EDAMAME BEANS 1100
4,8

HOMEMADE DUMPLINGS IN CHICKEN BROTH 650
1,2,4

SALMON FILLET, SERVED WITH GRILLED VEGETABLES UNDER THE 1650
VEGETABLE ESPUMA

1,3
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ROASTED POTATOES WITH OYSTER MUSHROOMS AND 650

PARMESAN ESPUMA

1
SMASHED NEW POTATOES FRIED WITH GARDEN

PEAS, PARMESAN AND TRUFFLE OIL
1

PASTA

PAPARDELLE WITH SALMON IN WHITE WINE SAUCE
1,2,4

OREQUIETTI WITH MUSSELS

1,2,4,10

SPAGHETTI CARBONARA

1,2, 4

GARNISH

MASHED POTATO

1
GRILLED VEGETABLES

FRENCH FRIES

1
RICE

1

550

950

750

650

300

300
300

300
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DESSERT
CAKE “POTATOES” IN THE AUTHOR'S DESIGN 520
1,2
CAKE «FALLEN POT» 600
1,2,4
APPLE PIE WITH VANILLA ICE-CREAM 520
1,2
SPICY PEAR STEWED IN WINE, WITH FLOWER POLLEN 520
1,2,4,6
STRAWBERRY CHEESECAKE 550
1’4
HONEY CAKE 600
1,2,4
TART WITH FRESH BERRIES 700

ENJOY YOUR MEAL!
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