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BUKHLIOR

The Buryat natlohal soup tr‘adltlonally based
on mutton meat, or rather, a broth and the —
bone itself with meat In our mterpretat|on:|.

these are elk ribs’i mfa r|ch meat broth with, "r

potatoes = _ 'J.,+‘

L1
“CARPACCIO ) )~

A dish/of thinly shced or pounded thin p|ecels
of raw beef: tenderlom seasohed. wrthfsaluce
based'on mayonnarg,e ]'ra!dltlonallyxserved

as a cold meal or appet’zerr,At the Hun\ters 1 - X LN
restaurant, carpacplo rssﬁc‘S‘t‘uFrom frozen foe= Mammal (deenfamlly) varlety (subspeC|es) of )
dee'r ﬁ"et | ".._ =, b Z'Il "-‘;‘m !
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A dish of northern nationalitiés from Just

caught fresh fish with salt and pepper Our .I.I:'

SUGUDAY

cooks prepare it from |oca| fresh trout V!_JJL‘"

" the addition of red omon tomato cbncasse

(tomatoes W|thout skln and seeds) an‘d»tresh

KUNDU'_ v

An o]d Russmn d| h pt'theflgth century,
whichi is.a kind of' dumphngs with-mushroom
ﬁllmg Kundum dough is mixed with
vegeétalcﬂ? PJ\'S and Ho«'hwater and is; .

there]coreIII 'cpmblnatlon of custard and

h’(Wlklpedla) Hunters-style kundyumy f

;ﬁj;ehd’ihmplmgs stuffed with game:meat, |
A3 :

?ed 1 meat brothand stewed with
|mush ' ms“and bUCkwheat porrldge =

sIB

red deer Inhabits-the-mountains of Eastern
Slber_ia and the Far East, the north of China.

'nly shced”Froze'r'T"raw ﬁsh

Teo sugud (Enétsky |anguage)—to eat raw ﬁsh, !

herbs;, 7 ¢ "“""h(alfefnatlve namme: salamur). A dlsh of fresh

HEAD CHEESE g

Boiled'& pressed sausage encased ina skin.
It is usually prepared from pork meat and-a,

“fat, sometimes tongue, liver.and other parts| T
may bé included. The German ‘Siilze’, from' |
| pepper but W|thout vmegar

TARTARE

which the Russian word «zenbiy (zelts) is
derived, is a German kind of jellied meat. In
our restaurant, the head cheese'is made of
elk meat, pork shank and pork ears boiled in
meat broth with spices and garlic.

fish,.common in thé north of Russia. Usually
made with wh|teﬁsh sometimes omul (Baikal
endemic ﬁsh) or grayling are preferred. The
process of makmg a suguday resembles
making acewche finely chopped fish is*,
marinated tor 15 minutes in onion, oil and' |

This is not'so much the name of the dish as
the technique of its preparation, which is that
a raw, finely chopped product is mixed with
spices and sauce. |

|
1

DEAR AND BELOVED GUESTS, | AM GIAD TO WELCOME YOU
TO OUR HUNTING HOUSE! MY NAME IS SEMYON TEPLYKH.
| AM THE CHEF OF THE OKHOTNIKOV RESTAURANT.

You _c_a_n have many awards, but
few.guests. | believe that when
y’ourhalls are full of guests and
| ' tablesare booked' iniadvance,
“““then this is the main mdlcator
that‘yo‘ulcook tasty and well.

A

“4._The trend of our time i$ Russian
;',;;*"c;u-isine in combination with__
Japanese Italian and other
/cuisines, but not all guests

% understand such experiments.

d "Our restaurant is a restaurant of
authent"cr&berlan culsme whlch

‘s, the ha"mark)mc Irkutsk
\"k“‘w,'h. - P e

Wi
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! l systematf’caﬂ?/ study and
p,nove my skills.. My-motivation'
isto make pecple happy. My’ - :
Idream isto open a small hotel on
the shore of Lake Baikal, where
ulcan live, work and
~you can ive, work and enjoy the

S
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Each dish haSHtWQ main compon,eﬁts a quahty product and the soul of the cook
part of which he will de r"n}ely put mtp the dlsh when preparlng it. Welcome to t'he
Okhotnlkov restaurantI \ . _ LA . =
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