
RESTAURANT «BOGEMA»

MENU

MENU



COLD APPETIZERS
collations froides

~
g Rub.

IN PROVENCE HERBSGIANT OLIVES ~ 100 ~ ~ 450. ~

WITH HONEY AND NUTSCHEESE PLATE ~ 200 ~ ~ 1 240.

CHICKEN PATE
WITH ORANGE OIL AND BRUSCHETA ~ 230 ~ ~ 650. ~

GRAVLAX OF SALMON WITH CIABATTA
(salmon, ciabatta, green butter, capers) ~ 100/30/20 ~ ~ 1 200.

~

~

~ 1 ~



SALADS
la salades

~
g Rub.

GREEK SALAD ~ 280 ~ ~ 680. ~
WITH SIGNATURE DRESSING AND HONEY NUTS

WITH TONGUEHOMEMADE OLIVIER ~ 240 ~ ~ 560. ~

WITH CHICKEN FILLETCLASSIC CAESAR ~ 250 ~ ~ 650. ~

WITH TIGER PRAWNSCLASSIC CAESAR ~ 250 ~ ~ 950. ~

SALAD WITH CHICKEN LIVER ~ 230 ~ ~ 700. ~
AND WITH STONE POTATOES
ORIENTAL STYLE SHRIMP SALAD ~ 240 ~ ~ 1 100.
(shrimp, zucchini, green beans, cherry tomatoes, 
cucumber, balsamic dressing, teriyaki sauce, sesame 
seeds)
CRISPY EGGPLANT SALAD ~ 240 ~ ~ 840. ~

~

~ 2 ~



HOT APPETIZERS
collations chaudes

~
g Rub.

BAKED MUSSELS ~ 240 ~ ~ 950. ~

WINGS WITH ASIAN SAUCE ~ 400 ~ ~ 650. ~

FRIED CHEESE WITH RASPBERRY SAUCE ~ 140/50 ~ ~ 690. ~

BAKED SHRIMP
(shrimp, butter, cherry tomatoes, garlic, rosemary, 
capsicum)

~ 210 ~ ~ 1 300. ~

SOUPS
Soups
~

WITH QUAIL EGGCHICKEN BROTH ~ 300 ~ ~ 350. ~

WITH BEEFBORSCH ~ 350 ~ ~ 500. ~

WITH CREAM CHEESECREAM PUMPKIN SOUP ~ 280 ~ ~ 560. ~

EAR IN FINNISH ~ 350 ~ ~ 750. ~

~ 3 ~



HOT FISH DISHES
PlatS DE POISSON CHAUD

~
g Rub.

SALMON FILLET ~ 150/150/50 ~ ~ 1 580.
WITH BAKED VEGETABLES AND WHITE WINE SAUCE
PIKE AND PIKE-PERCH CUTLETS ~ 140/150/50 ~ ~ 750. ~
WITH CAULIFLOWER PUREE WITH GORGONZOLA
ZANDER FILLET ~ 140/140/50 ~ ~ 980. ~
WITH BULGUR AND VEGETABLES AND SAGE SAUCE

~

~ 4 ~



HOT MEAT DISHES 
PlatS de viande chaude

~
g Rub.

BEEF TENDERLOIN FILLET MINION ~ 160/80/50 ~ ~ 2 100. ~
WITH GRILLED VEGETABLES AND JOU SAUCE
BEEF STEAK WITH POACHED EGG ~ 220/100/50 ~ ~ 1 500. ~
WITH FRIED POTATOES AND JU SAUCE
BEEF STROGANOFF ~ 150/150 ~ ~ 1 000. ~
WITH MASHED POTATOES AND PICKLED 
CUCUMBER
HOMEMADE DUMPLINGS ~ 210/40 ~ ~ 550. ~
WITH SOUR CREAM AND HERBS
BEEF ROLL WITH POTATOES ~ 190/140/50 ~ ~ 850. ~
(beef, bacon, bell pepper, tomatoes, cheddar 
cheese, smoked paprika, onion, potato, pepper 
sauce)
CHICKEN FILLET SOUS VIDE ~ 140/140 ~ ~ 750. ~
WITH APPLES
FIRE CUTLETS ~ 130/150/50 ~ ~ 750. ~
WITH MASHED POTATOES
PORK KNUCKLE (GROUSE) 
WITH SAUERKRAUT

~ 480/140/50 ~ ~ 1 490. ~

(with lingonberry sauce)

~ 5 ~



PASTA
PÂTES 

SPAGHETTI CARBONARA ~ 300 ~ ~ 700. ~

SPAGHETTI BOLOGNESE ~ 300 ~ ~ 700. ~

SEAFOOD PASTA IN TOM YAM SAUCE ~ 360 ~ ~ 1200. ~

~ g Rub.

~ 6 ~



SAUCES
SAUCES

MUSHROOM ~ 50 ~ ~ 100. ~

CRIMSON ~ 50 ~ ~ 100. ~

KETCHUP ~ 50 ~ ~ 100. ~

CHEESE SAUCE ~ 50 ~ ~ 100. ~

MAYONNAISE ~ 50 ~ ~ 100. ~

SOUR CREAM ~ 50 ~ ~ 100. ~

SIDE DISHES
plats d'accompagnement

~
FRENCH FRIES ~ 150 ~ ~ 200. ~

MASHED POTATOES ~ 150 ~ ~ 250. ~

GRILLED VEGETABLES ~ 150 ~ ~ 500. ~

BREAD
le pain

~
ASSORTMENT OF BREAD ~ 150 ~ ~ 240. ~

GARLIC OIL ~ 70 ~ ~ 200. ~

~ g Rub.

~ 7 ~



DESSERTS 
dESSERTS

ICE CREAM AND SORBET (SCALL) ~ 50 ~ ~ 150. ~

COUNT'S RUINS ~ 130 ~ ~ 590. ~

TIRAMISU MASCARPONE ~ 110 ~ ~ 590. ~

MANGO-PASSION FRUIT ~ 140 ~ ~ 590. ~

CHOCOLATE BOMB ~ 150 ~ ~ 590. ~

~ g Rub.

~ 8 ~


