restaurant
Depuis 1998

Le musée de I’Ermitage a Saint-Pétersbourg est connu au monde entier
et de vrais gourmands se souviennent avec affection du restaurant Ermitage a Moscou.
C'est la qu’a la fin du XIX siécle le chef frangais Lucien Olivier inventa sa célebre
salade russe. Le restaurant Ermitage de Montréal garde deux traditions:
I'atmosphére de beauté du musée saint-pétersbourgeois
et le raffinement de la cuisine du restaurant francais de Moscou.

The Hermitage Museum in Saint-Petersburg is world famous.

Real gourmets also remember the Hermitage (Ermitage) restaurant in Moscow.
It is there, at the end of the XIX century, that French chef Lucien Olivier
invented his renowned Russian salad.

Ermitage restaurant in Montreal keeps both traditions:
the artistic atmosphere of the Saint-Petersburg Museum
and the refined cuisine of Moscow famous French restaurant.

Bcemy mupy uzsecmen my3ed «3pmumak» 8 CaHkm-llemepbypeze,
0 UCMUHHbIe 2ypMaHbl NOMHAM O pecmopaHe «3pmumax» 8 Mockee,
20e 8 KoHUe XIX eexka u3secmHbIli hpaHUy3CcKuli nosap
JIrocbeH Onusbe co30an c8oli 3HaMeHUMbIU canam.
B MOHpeaibcKkom pecmopaHe «3pMumax» npucymcmeyrom obe mpaduyuu:
ammocgepa npekpacHo20 nemepbypacKko20 my3es
U U3bICKOHHOCMb Jlyquwiux 61100 ¢hpaHyy3ckoeo pecmopaHa 8 Mockee.



Tabte d hrcte do scir

Salade des Balkans
Balkan Salad
bankaHckud canam
ou/or
Salade Olivier a la mode de Moscou
Olivier salad Moscow style
Canam «Onusbe» N0O-MOCKOBCKU
ou/or
Saumon mariné a I'aneth et aux baies roses
Marinated salmon with dill and peppercorns
Jlococb MapUHOBAHHDIL C YKPONOM U pO308bIM NEPUEM
ou/or
Créme de champignons

Cream of mushroom soup
Cyn-kpem 2pubHol

*khkkhkhkx

Filet de porc grillé, sauce canneberge
Grilled pork fillet, cranberry sauce
BbIpe3Ka CBUHAS HA 2pUJE C KITKOKBEHHbIM COYCOM
ou/or
Pelmeni de beeuf
Beef pelmeni
lesibmeHu 2085KbU
ou/or
Filet de perchaude frit

Fried sea perch fillet
durnie MOPCKO20 epuia apeHoe

kkhkkkkkhkx

Dessert du jour
Dessert

*khkkkkkhkx

Café, thé
coffee, tea / Kogpe, uadii

35.00
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Assiette de poissons (saumon, esturgeon, anguille)
Fish platter (salmon, sturgeon, eel)
Pbi6HOe accopmu (/10cock, ocemp, y20pb)

kkhkkkkkhkx

Caviar de saumon avec blini
Salmon caviar with blini / KpacHas ukpa ¢ 6auHamu

*khkkhkhkx

Assiette Voyage en Russie
Trip to Russia platter / Accopmu «[lymewecmaue e Poccuro»

Pelmeni de beeuf, vareniki aux champignons, pirojok a la viande, pirojok au choux
Beef pelmeni, mushroom vareniki, pirozhok with meat, pirozhok with cabbage
enbMeHU 2085KbU, BAPEHUKU C 2pU6aMU, NUPOXKOK C MSICOM, NUPOKOK C Kanycmoli
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Sorbet au citron arrosé de vodka
Lemon sorbet served with a splash of vodka
Lllep6em numoHHbIl ¢ 800KOU
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Choisissez un plat principal de / Choose one main course from the following

OcHogHoe 6711000 (Ha 8b160p):

Médaillons de wapiti, sauce Porto
Wapiti steak with Porto sauce
MedaniboHb! U3 KOAHAOCKO20 0J/1eHs C COYCOM NOPMo

ou/or

Cotelettes d’agneau grillées, sauce cépes au madeére
Grilled lamb rib chops with porcini Madeira sauce
0OmbusHble pebpbIlUKU S2HEHKA HA 2puJie C COYCOM U3 beslbix 2pubos u Madepbi

ou/or

Beeuf Stroganoff
Beef Stroganoff/ beghcmpoeatos

ou/or
Nouilles maison aux fruits de mer
Homemade egg noodles with seafood/ Japsi mops ¢ domawHed nanwod

kkhkkkkkhkx

Dessert
Blintchiki au fromage
Blinchiki stuffed with cheese/ baunuuku c meopozom

*khkkhkhkx

Café, thé
Coffee, tea / Kogpe, uaii

Pour deux personnes /for two 85.00
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SALADES ET HORS D'GEUVRES FROIDS SALADS AND COLD HORS D'OEUVRE

. .. . . . prix de marché/
Caviar d’esturgeon avec blini / Sturgeon Caviar with blini / YepHas ukpa c 6auHamu ......................... market price

Caviar de saumon avec blini / Salmon caviar with blini / KpacHas ukpa c 6nuHamu ............................. 12.00

Assiette de poisson (esturgeon, saumon, anguille) / Fish Platter (sturgeon, salmon, eel)
Accopmu pbIBHOE (T0COCH, OCEMP, Y2OPD) ..........oooioooo oo 17.50

Avocat farci aux crevettes / Avocado stuffed with shrimp
ABOKAOO (haPLUUPOBAHHOC KPEBEIMKAMU ...t 9.75

Saumon mariné a I'aneth et aux baies roses / Marinated salmon with dill and pink peppercorns
Filet de hareng aux pommes de terre chaudes / Herring fillet with hot potatoes
@une cenbOuU € 20PAYUM KAPMOGEIIOM ...................c.oo oo 7.50

Salade aux champignons des bois marinés / Marinated wild mushrooms salad
Canam u3 NeCHbIX MAPUHOBAHHBIX 2DUOOB ... ...\ 8.50

Salade des Balkans / Balkan Salad

BA/IKAHCKUD COMAIM | e, 8.50
Salade Olivier a la mode de Moscou / Olivier salad Moscow style

Canam «OMUBLE» NO-MOCKOBCKU ... ...\ oo 7.75
Foie gras de canard / Duck foie gras

DYA2PA YMUHOC | 18.00
Steak Tartare de filet mignon / Tenderloin Tatar steak

BUGUIMEKC NO-MAMGPCKU. . 16.50
Assiette Nouvelle France (fromages et charcuterie du terroir, choix du chef)

New France Platter (local cheese and charcuterie, chef’s choice)

Accopmu «Hosas @paHyusi» (MecmHble Cbipbl U MSICHbIE Oe/lUKamechl No 8pi6opy weg-nosapa) ... 21.50
Assiette de roulades de viande Ermitage / Ermitage meat roulades platter

ACCOpMU U3 MACHBIX PYNEMOB «IPMUMGIKD ... . oo 13.50
HORS D’GEUVRES CHAUDS ET SOUPES HOT HORS D'(EUVRES AND SOUPS

Pirozhki (viande, chou ou pomme de terre) / Piroshki (meat, cabbage or potato)

TTUpOXKU € MACOM, KANYCMOU UIU KAPIMOWKOU ...\ oo 5.00
Julienne de cépes / Boletus mushroom julienne / wonbeH epubHOL. ... 8.00
Coquille aux fruits de mer / Seafood shell / Pakywka «/Japbi MOPSED..................c.cooooooeeeeoeeeeee 15.00
Soupe Ermitage / Ermitage Soup / Cyn «3pMUMQIKY .............cococovivoiiioeieeceeeeeeeeeeeeeeeeee e 9.50
Solianka (soupe épaisse aux légumes et viandes) / Solianka (chunky vegetable and meat soup)

CONMAHKA COOPHOS MACHTS e 8.50
Borchtch / BOrsShCht / BOPU ... 5.00

Créme de champignons / Cream of mushroom soup / Cyn-kpem epu6bHOU ....................................... 6.50
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Filet mignon Rossini au foie gras et chanterelles
Rossini tenderloin steak with foie gras and chanterelles
®une MUHbOH «POCCUHU» C (hyaepa U IUCUYKAMU ..................o.o.coovoveeeeoeeeeeeeeeeeeee 37.50

Beeuf Stroganoff / Beef Stroganoff
BEGICITIPORAHOB ... 27.50

Cotelettes d’agneau grillées, sauce cépes au madére
Grilled lamb rib chops with porcini Madeira sauce
Omo6uBHbIe pebpbILKU S2HEHKA HA 2puJie C COYCOM U3 beslbix 2pubos u Madepbl ... 30.75

Filet de porc grillé, sauce canneberge
Grilled pork fillet, cranberry sauce
BbIpe3Kka cBUHASI HA 2PUNE C KITIOKBEHHBIM COYCOM ...................o.ocoooooooe 17.50

Magret de canard, sauce orange
Duck magret, orange sauce
TPYOUHKA YMUHAS C QNEABCUHOBBIM COYCOM ..................oooooeeeeeeeeeeeeeeeeeeeeee 20.50

Foie de canard poélé aux pommes et au porto
Seared duck liver with apples and porto
MeyeHb ymuHas XXapeHas C A6/I0KAMU UNOPIMO ... .. 18.75

Supréme de poulet a la Kiev
Chicken Kiev
KOMA@MA NO-KUBBCKUL...............c.oooooeee e e 19.00

Soupe a la mode montréalaise aux poissons et fruits de mer, style bouillabaisse
Montreal fish and seafood soup, bouillabaisse style
Yxa c dapamu Mopsi No-MOHPEasIbCKU 8 cmusie bylisbec

Chachlik aux crevettes tigrées / Tiger shrimp shashlik
LauizbIK U3 MUBPOBBIX KPEBEIMOK ................ooo oo 19.75

Saumon farci aux crevettes, sauce créme au citron
Salmon stuffed with shrimp, lemon cream sauce
Jlococh ¢hapwiupoBaHHbIU KPEBEMKAMU C IUMOHHO-CIUBOYHBIM COYCOM................. . 20.50

Filet de perchaude frit
Fried sea perch fillet
Dusie MOPCKO20 EPUIA MAPCHOC ...\ ...\ oo .18.50

Nouilles maison aux fruits de mer
Homemade egg noodles with seafood
Japbi MOPS € OOMAUIHEU JIGNMUIOU ...............ooooooo oo 19.75

Vareniki aux champignons et Iégumes cuits en pot

Vareniki with mushrooms and vegetables baked in a pot
BapeHuku ¢ 2pubamu U 080UHbIM Pa2y 3ANEYEHHBIE 8 2OPLUOYKE ... ...\ oo 17.50

GIBIER GAME AW4b

Médaillons de wapiti, sauce porto / Wapiti steak with porto sauce
MeoasiboHbI U3 KAHOOCKO20 0/1eHS C coycom nopmo

Cotelette de sanglier, sauce cassis / Wild boar chop with black currant sauce
OmbusHas u3 8enpsi Ha epusne € YePHOCMOPOUHHBIM COYCOM ........................c.c.cvoveveeeeeee. 39.50

Cailles flambées, sauce aux griottes / Quails flambé, sour cherry sauce
epenenku hambe HQ 2pUsie € BUUIHEBBIM COYCOM....................ccowieueiaiiiieieieieeccseeee 18.75
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Belvedere e Grey Goose

ml 30 ‘ 60 100 ‘ 200 300 ‘ 400 500 ‘ 600 750
6.00 | 11.00 14.00 | 27.00 | 42.00 | 56.00 | 70.00 | 84.00 | 115.00
Stolichnaya e Absolut e Moskovskaya e Smirnoff e Finlandia
Absolut Citron e Zubrowka Bison
ml 30 ‘ 60 ‘ 100 200 ‘ 300 400 500 ‘ 600 750 1140
4.00 7.00 8.50 17.00 | 25.00 | 34.00 | 42.00 | 52.00 | 65.00 89.00
Cinzano 5.50 RUSSIA
Martini & Rossi 5.75 Baltika 9.50
Campari 6.9 ALLEMAGNE
Bloody Mary 8.50
Bloody Cesar 8.50 CZECH
Dry Martini 8.00 Samson 9.00
ESPAGNE ESPAGNE
Castillo de Liria Bobal & Tempranillo 26.00 Vinasol 29.00
Mas la Plana 120.00
CHILI
CHILI Chardonnay Carmen Reserva 35.00
Gato Negro 31.00
FRANCE
FRANCE Fumées Blanches 37.00
Chateau La Grande Chapelle Bordeaux 39.00 La Sablette Muscadet De Seévre 38.00
Georges Duboeuf Beaujolais-Villages 41.00 Chéteau Suau 39.00
Guigal Cotes-du-Rhone 55.00 Guigal Cotes-du-Rhone 55.00
Louis Jadot Brouilly 59.00 Meursault 99.00
Chateau Charmant 97.00
Vin Moelleux
CALIFORNIE Jolys cuvee Jean Jurancon 60 ml 6.00
Woodbridge Merlot 40.00 750 ml 83.00
ITALIA
Badiola 49.00 ALLEMAGNE
Casanova di Neri 140.00 Deinhard Riesling Dry 36.00
Dr. Loosen 35.00
ITALIE
Santa Margherita 39.00

Rouge ou Blanc
Rosé

Oing de table

Verre

7.00
7.50

Ya litre

9.50
10.50

Yo litre 1 litre
‘ 15.00 ‘ 30.00
16.00 33.00
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Dry Gin, Beefeater 5.25
Rhum brun, Saint-James 7.25
Whisky, Crown Royal 5.75
Tequila, Sauza 7.50
Chivas Regal 8.50
Johnnie Walker red 6.00
Johnnie Walker black 8.50

Johnnie Walker gold 18 ans 15.50

Digesfs

Porto 7.50
Frangelico 6.00
Bailey's 6.50
Grand Marnier 8.50
Armagnac 7.00
Creme de Cassis 6.00
Calvados Boulard 9.50
Brandy Saint-Rémy 5.75
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V.S. De La Grange 8.25

V.S.0.P. Courvoisier 16.50

V.S. Courvoisier 12.00

V.S. Hennesy 12.00
Codorniu Mousseux Brut, Espagne 39.00
Hungaria 39.00
Asti Spumante Martini&Rossi 41.00
Moet& Chandon Champagne Brut Impérial 150.00

Veuve Clicquot Vintage Réserve, Champagne 160.00



@W

Eau minérale

Mineral water 5.00

Eau de source

Spring water 4.00

Boissons gazeuses

Soft drinks 2.75

Jus

Juices 2.75

Thé froid 3.00 carafe 11.00
Cold tea 3.00 pitcher 11.00

DPBoissons chaudes

1,
ﬁ)%} drinks

Café
Coffee 2.00

Espresso
Espresso 3.00

Thé
Tea 2.00

Tisanes
Herb tea 3.00
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Soupe du jour
Soup of the day
Cyn om wegh-nosapa
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Choix de plats principaux
Please, choose from one of the main courses

Viande / Meat / Msco
ou/or
Poisson / Fish / Peiba
ou/or
Poulet / Chiken /Kypuua
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Salade du chef
Chef Salad
Canam om weg-nosapa
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Café / thé
Coffe / tea
Kogpe/ Yali

$15.00

En supplément on vous propose un dessert du jour
Additional dessert / Jlecepm

$4.00

Pour plus de détails consultez le personnel S.V.P. Merci!
Moxkanylicma, ymoyHume y nepcoHasa, Kakue UMeHHo 6/1100a weg-nosap 8b16pan 0715 Bac ce2o0Hs.



