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Our picturesque KEDR CITY welcomes its guests from 2016 and
has no analogue in design in Primorsky region.
The focus is on a special ecological philosophy that fully reflects
the original beauty of our region.
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 such as Canadian cedar,
which has a beneficial effect on the health of our guests.
The KEDR 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-ght: 700-1300 g
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SAUCE OFYOUR CHOICE
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RIBEYE STEAK

. FILET MIGNON

The central part of
the tenderloin is the most soft
and tender part, the leanest meat

100g | 990.-

The average weight: 3'9_0-400. g
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~ Premium quality beef
from Rl.lSSla | <
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|220n00/40¢ | 2900.- °

The average weight: 300-400 g
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* BRUSCHETTES WITH VENISON|
150 g 650- i

BRUSCHETTES =
WITH HOT SMUKED mour

150 g 550 - '. _{ _‘_';.- '._. ‘- ¥ J -'-'-'i r-lr'- J-

 DRY-CURED MEAT PLATTER -
' 5 kinds of dry-cured meat - -

and salami served
with baguette ans butter.

‘27074030 g | 820.-



STROGANINA

Red deer meat slices : /
served cold. "

100/50¢g| 520.-

pes

CHEESE PLATTER

5 different types
of cheese with apple jam.

150/70/50¢ | 850.=




WHPIBKLES PLATTER

J__.\ “Sauerkraut, pickled{cucumbers, champignons

»-and tomatoes, rendered and cured pork fat.

8 [505] 520:3205] 260.-

W e htiYcroutons, Wwithlcroutons,
freshih andibutter.

PATE

marbled beef liver
with applejjam
and pistachios

260 gl




TROUT WITH EXPLOSIVE CARAMEL - ROAST BEEF |
AND SESAME SUY SAUCE - Roasted beef slices

w1th salsa sauce on the' 51de

100/80 9 550,-} £7

RED DEER TARTARE

Served with a raw quail egg.

490.-

% ) e ' BEEF TONGUE

: 'Served with horsefadish
and mustard on the side.

120/30/30 g
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GRILLED SEAFO0D

o Grilled scallops and tiger shrimps. 4 \
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CLAMS

Fried clams with onion, carrot
and celery dressed with teriyaki sauce.

210g | 690.-




TEMPURA SQUID

Served with lemon and tartar sauce
on the side.

200/40 g

CREAN AND CHEESE
. -~ White mushrooms,
champignons, cream, cheeg_e.

120 g 230.-

BEEF TONGUE
WITH POTATOES

Served with creamy mustard
Baked scallop with funchusa, sauce and horseradish.
garlic and ginger.

40¢g 250.'

SCALLOP ON THE SHELL

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.=

CAESAR SALAD
WITH HOT SMOKED TROUT

230g| 900.-

............................

: 2o_o-g. 580 -

-25o'g '840 -

......................

2509| 700.-

..........................




R ] MIX OF SALAD
: il -' WITH AVOCADO AND TROUT

1709 | 700.-

GREEK SALAD

Cucumber, bell pepper, black olive, lettuce, BAKED BEET SALAD

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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TSEVIL'SALAD WITH LIGHTLY SALTED TROUT
Lettuce, beet slices, cherry roma tomatoes, celery, cucumber, quail egg,
and lightly salted trout dressed with citrus sauce.

260g | 620.-

OLIVIER SAUAD

Boiled'beef, potato ane
pickled and fresh cucumbers

and eggs dressed with mayonnaise
200g| 300.-




BEEF TONGUE SALAD

Served with mini panini with Dorblu cheeze.

140/80 g

OF FRESH VEGETABLES

480.-

MIX

200g

280.-
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COCONUT SEAFQOD SOUP ~ MIXED
~ MEAT SOLYANKA

330g | 900.- B

Served with cheese crouton.

‘Russian traditional soup made
. = ‘of different kinds of meat.
L "‘;":“*’?;Sei"ved with sour cream
J=. 7" and hread roll on the side.
Ty

CREAMY BROCCOLI SOUP

Broccoli, cream,
potatoes, leek, croutons.

UKHA

Traditional fish soup with trout and halibut.

350 | 420.-

REAMY MUSHROOM SOUP

{;ﬂ ushrooms, champignons,
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GRILLED PORK WITH PINEAPF

PORK RIBS
IN TONKATSU SAUCE

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

360¢g

Served with Chef’s special

PORK SIRLOIN STEAK

sauce on the side. Grilled pork entrecote served =~ =

with potato wedges

230/70/50/65 g 750.- and green pears on the 51de

- BBQ PORK RIBS

5 ~ Served with greens,

- L -

260/150/40/g 650 A8 Ve

b.ell pepper and Tomato juice.

260/60/60/109 730 -
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GRILLED BEEF

Served with grilled 4
® vegetables on the side:

220/150 g

100.,~

INHILADA

BEEFSTEAK

Beef, green beans, onion, walnuts, cherry
matoes, and japanese sauce.

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

220/120 g

800.-



ROAST BEEF

Beef stewed with potatoes
and mushrooms in cre

BEEF STROGANOFF

Served with mashed potatoes
and bread roll on the side.

300/80g " 510 -




DUCK WITH MANGO
IN CRANBERRY-WINE SAUCE

200g | 8950.-




 GRILLED CHICKEN

-

-'IOQ o]

120.-

'_,a,-‘_Th'é"average weight: 300-400 2

CHICKEN WINGS
IN HONEY SAUCE

280 g

90.-

CHICKEN RISSOLES -

—
Served with mixed

vegetable rice on the side.

170/120/40 g | 320.=

S

GRILLED CHICKEN
THIGH FILLET

Grilled meat with special sauce . o
and fresh vegetables.

140/70 g

400.-




RED DEER DUMPLINGS ' ~—

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

250g | 450

R

RED'DEER CHOPPED FILLET

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

190/130/40¢g | 1080.-




_ KEBAB-
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z'ﬂaeId on pita bread with fresh vegetables and BBQ sauce on theside. . . . . . . . ... ... ..

¢ PORK .~ CHICKEN ©  RED

CUKEBAB 0 KEBNE . KEBAB | DEERKEBAB

580.- . 800.-

190/130/60g  :  190/130/60 g



M o% SAUSAGEPLATIER '*g,

ARy _ 4 fek .
AL ."A delicious variety of pork, beef i 2 .;3 ""
. 5 3 ~and chicken grilled sausages. Q ‘ ‘
. Served with sauerkraut stew

and mashed potatoes on the side.

> : T1000/500¢ | 1600.-" R A
ST 1120fdish | 800.= &N




PASTA—
@

PASTA WITH SEAFOOD
IN TOMATO SAUCE

3904 | 680.-




PASTA
WITH CHICKEN
AND MUSHROOMS
IN CREAM SAUCE

500.-

PESTO PASTA
WIDR ARTICHOKES
AND WALNUTS

560.-
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FISH DISHES
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HOT SMOKEL
TROUT STEAK

2204 | 1050.-




DORADA TROUT STEAK
WITH BAKED POTATOES Served on spinach bed
IN GREME'SPINAGH SAUGE with lemon cream sauce.

990.-

HALIBUT STEAK

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

980.-

‘ SEAF00D GRATIN

' Seafood in cream and cheese served
with bread roll on the side.

1000.-




- SEAFO0D -
@

' LWESCALLOP  ©  LIVEOYSTER
" WITHLEMON  ©  WITHLEMO
" . ANDCUCUMBER ©  ANDCUCUMBE

390~ ¢ 170.-

Tiity" 242 . ~1in
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"BIGCEDAR" BURGER . -

-"‘

Big black or white bun according to 'yaui‘ choice.
Served with beefsteak or chicken steak,
potato wedges and ketchup.

780/150/40 g 1200.-

fa

GLASSIC BURGER

o _Standar:t black or white bun according to your choice.
~ Served withbeefsteak or chicken steak,
potato wedges and ketchup.

| s70n50/40 9| 850.=
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STEAMEDRICE (i
MASHED POTATOES = SO W AR
~FRIEDPOTATOES WITHONION ... ........ ... ... .. ... 0/

FRENCH FRIESSLICES .................................. ;

GRILLEDVEGETABLES ... ..............................

Bell peppers, zucchini, eggplant and potatoes.

SIDE DISHES |

150 g

150 g

150g

150 g

80.-
170.-
140.-
- 170.-

150 g

FRENGREERIES s 70 ity o7 150/50/50 g

Served with ketchup and mustard sauce.

BROCCOLI & CAULIFLOWERMIX ... ... ........ ... . ... ... ..

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

150 g

'200.-
200.-
200.-



WE INVITE YOU T0 CONTINUE YOUR STAY
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IN OUR BOUTIQUE HOTEL



LUXE ROOM

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

Price per night:

14 900.-
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BANQUET HALL “KEDR HALL" IS A LUXURIOUS VENUE EQUIPPED
WITH MODERN AUTISTICS AND LIGHTING.
YOU CAN HAVE UP T0 300 GUEST FOR A SIT DOWN DINNER
OR 600 GUEST FOR A BUFFET STYLE EVENT.




= 45 - 35 @) ww\ﬁiedrhall.ru
(O +7(914) 705 - 45 - 35 &) office@kedrhall.ru




