KEDR CITY
RESTAURANT
BOUTIQUE HOTEL %k 4 5k *
BANQUET HALL
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Our picturesque CEDAR CITY delights guests and residents of the city since October 2016
and has no analogues in design in Primorsky Krai.

The focus is on a special ecological philosophy that fully reflects
the original beauty of Primorye.

At the same time, the complex is ready to offer its guests
a European level of comfort and impeccable service.

The goal of the designers was to create the most self-sufficient establishments using
natural materials, namely, Canadian cedar, which has a beneficial effect on the health: :
of our guests, and also the advantage is that the complex is located
in close proximity to Vladivostok International Airport.

CEDAR HOUSE restaurant hospitably welcomes its guests and offers
to plunge into real gastronomic bliss.

The restaurant’s cuisine will delight you with selected steaks of the best beef,
: and you can also enjoy classic European dishes.

The varied menu is complemented by finely selected wine and cocktail lists.
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TOMAHAWK STEAK

Premium quality
beef from Russia.

100g | 820.-

The average wei'gh't: 700-1300 b







RIBEYE STEAK
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. FILET MIGNON

The central part of

byl 8 the tenderloin is the most soft

and tender part, the leanest meat

100 g

950.-

The average weight: 32_0-40_(_)_: g
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R s & O L

T-BONE SIEAK

ﬂed steak

Ji009] 520.-

. -
o ".rhe~average weight: 700-1000 g
.?-- #31 bl - .f ’,



APPEQZERS_

BRUSCHETTES o
WITH HﬂT smumén mmn._

RAW CURED MEAT PLATTEB

5 kinds of raw meat - :
and salami with slices -
of baguette and butter.

27040509 | 820.- O




STROGANINA

Red deer meat slices 5 . / A\
served cold. l' '

100/50 g 520_. - _

CHEESE PLATTER

5 different types
of cheese with apple jam.

150/70/50g | 850.=




2 ;"""" : .qp *’l\ Sauerkraut pickled{cucumbers, champignons

e ; , and tomatoes, rendered and cured pork fat.
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Vi ‘LIGHTLY SALTED

- ?‘Qﬁ o, I, TROT

R %ﬁg Servediwithfcroutons,
S ,a-“-'."". freshiherbsfand{butter.
e g@ﬁ"

e 700.-

marbled beef liver
with applejjam
and pistachios

260 gr

e



TROUT EXPLOSIVE CARAMEL, RBAST BEEE 4
SESAME-SOY SAUCE. | Fomteabectaies

w1th salsa sauce on the 51de.' o

—

RED DEER TARTARE

Served with a raw quail egg.

'BEEF TONGUE

) Sérved with horser'ac_:l__ish
. and mustard on the side.

- | 12030309 | 560
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- GRILLED SEAF00D

' Grilled scallops and tiger shrimps, ' '

7 Jrs0r40 4] 1200.- AP
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Fried clams with onion, carrot
and celery dressed with teriyaki sauce.

2109 | 6950.-




TEMPURA SQUID

Served with lemon and tartar sauce
on the side.

200/40 g

i - White mushrooms, .
champignons, cream, cheese.

120 g 230.-

BEEF TONGUE

SCALLUP UN TH E SH EI'I' ﬂll'\.!-el.cll vl:\’ri[t]l'.lrﬁ'.tle-?rfysmustard

Baked scallop with funchusa, sauce and horseradish.
garlic and ginger.

40¢g 250.'

CHEESE STICKS

) Mozzarella cheese in breadcrumbs,
served with tartar sauce.

220/40g | 370.-




- SALADS -
&

CAESAR SALAD
IN JAPANESE STYLE

Wakame salad with lettuce mix,
cherry roma tomatoes,
cucumber and eel.

2709 | 780.-

CAESARSALAD
WITH HOT SMOKED TROUT

| 2304 900.-
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MIX OF SALAD
e WITH AVOCADO AND TROUT

1709 | 700.-

GREEK SALAD

Cucumber, bell pepper, black olive, lettuce, BAKED BEET SAI‘AD

- cherry roma tomatoes, red onion, With xeres sauce
and feta cheese dressed with greek sauce. and cream cheese.

250g | 420.- 2009 | 360.-
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TSEVILSALAD WITH LIGHTLY'S

\TEDTROUT -
Lettuce, beet slices, cherry roma tomatoes, celery, cucumber, quail egg,
and lightly salted trout dressed with citrus sauce.

{2609 | 620.-

OLIVIER SAUAD

Boiled beef, potato anufCanioty
pickled and fresh cucumbers
and eggs dressed with mayonnaiSe'SauSe

200 g 30'0._'-' .




BEEF TONGUE SALAD

Served with mini panini with Dorblu cheeze.

140/80 g

OF FRESH VEGETABLES

480.-

MIX

200g

280.-
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Served v5tth, lat“c%lé bre"adi‘aqd' sour cream
@rﬂtgymﬂt\aisé ‘satce (accordlpg to your choice).
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- GOCONUT SEAFO0D SOUP ~ MIXED MEAT
» Coconut milk, cream, scallops, SQI_YANKA

- ‘whelks, shrimps, mussels, cherry %%m

0oked smoked sausage,
roma tomatoes and parmesan croutons. o¢f tongue, onions, carrots,

‘*" ,cpl;c led cucumbers, potatoes,
“tomatoes, olives.

CREAMY BROCCOLI SOUP

Broccoli, cream,
potatoes, leek, croutons.

UKHA

Trout and halibut.

350 g| 420.-




VIETNAMESE —
SOUREQ-B0 4?33_,__&
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00 ). -~ Served with sauerkraut stew o

~  andmashed potatoes on the side. -
cee _Ipriceperli-'ligh-' Cee s

- '~ 1400.-

g - . 1000/300/200 g
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PORK RIBS
IN TONKATSU SAUCE

Pork ribs, bell pepper, onion,
potato wedges, garlic,
and tonkatsu sauce.

560.-

360¢g

GRILLED PORK WITH PINEAPF | |
Served with Chef’s special PORK SIRLUIN STEAK

sauce on the side. GRILLED BONE-IN FILET

230/70/50/65 g 750 o™ Served with potato wedges :
' ..and green peas on the side: & &
260/150/40'g | 650.~ A 7AG

BBQ PORK RIBS

- Served with greens,
’b_ell pepper and Tomato juice.

f-ff,:-' e?b'O/bO/bO/]Og 73Q i
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GRILLED BEEF INHILADA

Served with grilled 4 Beef, green beans, onion, walnuts, cherry
!' vegetables on the side: matoes, and japanese sauce.

201509 | T100.

BEEFSTEAK

Served with eggs, fried potatoes,
pickled cucumbers, and green
peas on the side.

20/120g | 800.-




ROAST BEEF

Beef stewed with potatoes,

mushrooms, onions i

sauce (onions, cele
= ol L .

BEEF STROGANOFF L

_ Beef, onion, sour cream, and cream.
Served with masl_ned potatoes and bread roll on the side.

300/80¢ | 510.=




DUCK WITH MANGO
IN CRANBERRY-WINE SAUCE

200g | 8950.-




CHICKEN RISSOLES

L]

—
Served with mixed
vegetable rice on the side.

170/120/40 g | 320.=

_ GRILLED CHICKEN THIGH FILLET

rei s i ey . B,
e ;IOQ g 120' o % i Grilled meat with special sauce = ..
. and fresh vegetables.

140709 | 400.-

ﬁ_Tﬁ'é‘average weight: 300-400 2

CHICKEN WINGS
IN HONEY SAUCE -

90.-




RED DEER DUMPLINGS | Y & — g

Served with herbs and bouillon
or butter according to your choice.

2509 | 450

RED'DEER CHOPPED FILLET

Served with cheese flat cake .
(rice, parmesan cheese) and mushroom sauce.

| 190n30/404 | 1080.=




~KEBAB -
=

i
. S‘Eﬂ/ed on pita bread with fresh vegetables and BBQ sauce on the side. . . . . . . . .. ... ...

PORK - CHICKEN RED

KEBAB - ©  KEBAB  : DEERKEBAB
650.- "' © 580.- '  800.-

190/130/60 g - 190/130/60 g



. SAUSAGEPLATTER

} — T
THe. /A delicious variety of pork, beef
" " i o iy . .
fe e 3 ' and chicken grilled sausages.
i =% : Served with sauerkraut stew
B - ] and mashed potatoes on the side. -

-~ : T1o00/500¢ | 1600.-"
ALt 120fdish | 800.=




PASTA—
@

PASTA WITH SEAFOOD
IN TOMATO SAUCE

3909 | 680.-




PASTA
WITH CHICKEN
AND MUSHROOMS
IN CREAM SAUCE

500.-

RES{T0 PASTA
WITHIARTICHOKES
PESTO PASTA
WITH ARTICHOKES
AND WALNUTS

560.-



HUT : e f ol <88 |
FISHDISHES |

HOT SMOKEL
TROUT STEAK

1050.-

220 ¢
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DORADA
WITH BAKED POTATOES
IN CREME-SPINACH SAUCE

990.-

SEAF00D GRATIN

Halibut, trout, shrimps,
Cream and cheese.

:;% [309] 1000~
R
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TROUT STEAK

Served on spinach bed
with lemon cream sauce.

180/110/60 g

HALIBUT STEAK

Served with boiled potatoes,
pickled red cabbage, Tartar sauce
and Sour cream sauce on the side.

980.-
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' LIVESCALLOP

» . WITHLEMON
© . ANDCUCUMBER

SIS 300
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"BIG CEDAR” BURGER

Big black or white bun according to your choice.
Served with beefsteak or chicken steak,

‘potato wedges and ketchup.

| 780/150/40 g

BLASSIG BURGER

1200.-

Standart black or whlte bun according to your choice.
S‘er\red vnth'beef‘stefak or chicken steak,

potato v_vedges »:-xrrcit ketchup

85€3+-f
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SIDE DISHES
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STEAMEDRICE .\ SRR L % | P [w0] 80.:
“ MASHED POTATOES . & 7 w0g] 170.-
“FRIED POTATOES ANDONIONS ... ............... ' [iw04].140.-
FRENCHFRIESSLICES . ... ... ... ... ... ... .. .[104]. 170.-
GRILLEDVEGETABLES ... .. ........................... 509 | 200.-

Bell peppers, zucchini, eggplant and potatoes.

FRENGHERIES® . "o o i ety i 2 150/50/50 g | 200.=

Served with ketchup and mustard sauce.

BROCCOLI & CAULIFLOWERMIX .. ... ....... . ... ... ... 150g | 200.-

Served with asparagus and green beans on the side.
Grilled or steamed according to your choice.
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LUXE ROOM

A luxurious and spacious room
is a great place to relax.

Price per night:

14 900.-



e xou can hold busmeSs h.m,ches
ges, and negotlatlons = _"'L"ﬂ- ~=-




CEDAR HALL IS A LUXURIOUS HALL EQUIPPED
WITH MODERN ACOUSTIC AND LIGHTING EQUIPMENT.
ITHAS A CAPACITY OF UP T0 300 GUESTS IN THE "BANQUET" FORMAT
AND UP T0 600 GUESTS IN THE "BUFFET" FORMAT,
DEPENDING ON THE TYPE OF SERVICE CHOSEN.




@) wwﬁedrhall.ru

- +7 (914) 705 - 45 - 35 &) office@kedrhall.ru




