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POCTOB—HA—,D,OHV — «MOPT MATY MOPEW», BaXKHbIM Y3e/ aBTOMOOUIIbHBLIX

M >KEeNe3HOO0POXKHbIX MarucTpanen tora Poccum. OH obecnedymBaeT BbIxoq K HepHo-
My, A30BCKOMY, Kacrnmnckomy, benomy n BanTunckomy MOp$iM, HEMOCPEOCTBEHHbIE
KOHTaKTbl CO BCen eBponenckom yYacteto CHIM, 3axkaBkasbeMm, BrvkHuM BocTokom
1n CpegmsemMHoMopbeM. B ropoge pencTtsByeT MexXayHapOAHbI asponopT, nogaep-
XKUBAOLLMY PerynapHoe BO3AyLLIHOE COOOLeHMe CO MHOrvMK ropogamuy Poccun mn
CTpaHamy Mmupa.

TEOrPA®UYECKOE NOJIOXXEHUE

KIUMAT

BPEMA

TEPPUTOPUSA
HACENEHUE
PACCTOSIHUE 10 MOCKBbI

PocToB-Ha-[JoHy pacrnonoXxeH Ha toro-BocToke Boc-
TOYHO-EBpoOnenckow paBHHbI, Ha beperax peku [oH, B
46 KM OT ee BnageHusa B A30BCKOE Mope.

yMepeHHO KOHTVIHeHTaJ'IbeIVI, 3nmMa MdAarkaqd, cpegHaa
TemnepaTtypa aHeaps —4,6 °C. J'leTo »xapkoe, MpoaoriKm-
TenbHoe, C npeobnafgaHuemM CornHeYHoW moronsl, cpen-
HAA TemnepaTtypa mona +23 °C. OcagkoB — okono 500
MM B rof.

PocToB-Ha-[JoHy HaxogmTca B MOCKOBCKOM H4aCOBOM
rnosice.

348,5 KB. KM.

1130305 yenoeek.

no OdoHy n Bonre — 3192 KMm; No »kenesHow gopore —
1226 kM; No wocce — 1076 KM; Mo Bo3ayxy — 960 KM.



ROSTO\/—ON—DON is a “five-seas-port”, an important junction of motor and
railway arteries in the South of Russia. It ensures an access to the Black Sea, the Azov
Sea, the Caspian Sea, the White Sea and the Baltic Sea, immediate connection with the
whole European part of the Commonwealth of Independent States, Transcaucasia, the
Middle East and the Mediterranean region. The city has an international airport ensuring
regular air communication with Russian cities and many countries of the world.

GEOGRAPHICAL LOCATION

CLIMATE

TIME

TERRITORY
POPULATION
DISTANCE TO Moscow

Rostov-on-Don is situated in the South-Eastern section of
the East European Plain, on the banks of the River Don,
46 km far from its inflow to the Azov Sea.

moderately continental, winter is mild, average January
temperature is -4.6 °C.

Summer is hot, long lasting, sunny weather prevails, av-
erage July temperature is +23 °C. Precipitation is approx-
imately 500 mm per year.

Rostov-on-Don uses Moscow Time.

348.5 sg. km.

1130305 people.

3 192 km along the Don river and the Volga river;
1226 km by railway; 1076 km by road; 960 km by air.
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B paHH1 neprog cBoew UCTOpUK AOHLbI MMTarIUCh pa3HO0bpa3HoOW pPbI6on, MACOM an-
KVX MUBOTHbIX, MACOM W AL@aMy OUKUX ATYL, NAogaMn 1 arogamy AUKOpacTyLmX ae-
PEBLEB U KYCTAPHMKOB (AOM0KW, FPYLLV, OpEXV 1 TEPH), rprbamMu, CbedobHbIMY KOPEHb-
aMu 1 TpaBamMun. CO BpeEMEHEM Ka3aubs KyxHs cTarna pasHoobpasHow, 6oraTon 1 gaxke
MN3bICKaHHOM, 0COBEHHO Ha HmxxkHeM [oHy, BnnTana B ceba BKyCbl Poccun, YKpauHbl,
Typumn, Kpbima, KaBkasza, Npeuumn. B koHue XVIII B. oHa npriobpena HeMoBTOPUMbI
KOMOPUT, OTNINYaBLUMIA €€ 1 OT CTapOpyCCKOM «MPOCTOW W MeYanbHOM» KynmHapum, 1
OT KyXHW 6onee ganexkmx Hapoaos, ¥ CBOVIMY OPUrMHaibHbIMU CTOPOHaMKy ctana obpa-
LaTb Ha cebsi BHUMaHMe.

VICKyCCTBO NPUroTOBNEeHUA PbiObl M PaKoB HUMOe He AoBEeAeHO ObIfo OO Takoro coBep-
LeHCTBa, kak Ha [JoHy. B cepegurHe XIX B. Ans HM30BbIX CEMEW OCETPOBLIN HanbIK, Kpa,
Yaw 1 Kodoe CoOCTaBMANv «HEOOXOANMYIO EXKEAHEBHYIO MOTPEOHOCTL»... B 6OMbLLIOM KO-
nn4ecTBe yrnoTpebNAn pakoB — UX HE TOMbKO BapWIn, HO U CONUMW, CYLUUIW, FOTOBU
N3 HUX «XOrogHOE, Cyr, COYC U XapKoe»...

Cemnvac Ha [OoHy Mo-npexxHeMy NoOAT pa3Hoobpa3HO 1 BKYCHO MOECTb. FaCTpOHOMU-
YeCKM pbIHOK PocToBa pasasrBaeTca. CoXpaHALLMNCA OOLLMY TpeHO — 300P0BbLIN 06pas
XKUBHW. B 6rvpkaniume rogbl MporHO3VPYIOT NOABNEHNE MHTEPECHBLIX MPOEKTOB, CBA3aH-
HbIX C NTOKaSIbHOW KyXHEeW, Ka4eCTBEHHbIM CTPUT- U 0acTdyaoM, 6apHOW MHayCTpUen. |

At an early stage of their history, people who inhabited the Don River area ate various
fish, game, wild fowl and their eggs, fruits and berries from wild trees and bushes (ap-
ples, peaches, nuts and blackthorn), mushrooms, edible roots and herbs. As time went
by, the Cossack cuisine became versatile, rich and even sophisticated, especially in the
Lower Don River area, as it absorbed Russian, Ukrainian, Turkish, Crimean, Caucasian,
Greek flavors. In the late 18th century, it acquired a unique zest, which made it different
both from “simple and sorrowful” Old Russian cookery and from the culinary art of more
remote peoples, and its specifics brought it into the limelight.

Fish and crawfish cooking art was perfected in the Don land, and it was unmatched. In
the mid-19th century, osseter balyk (salted and dried soft parts of osseter), caviar, tea
and coffee were an “essential daily need” for people who lived along the Lower Don...
They ate plenty of crawfish - they boiled, salted, dried them, used them for cooking “a
cold dish, a soup, a sauce and a hotplate...”

At present, local people like to have versatile and tasteful meals as well. Gastronomic
market of Rostov develops. Healthy lifestyle is a long-standing general trend. In the
nearest future, they forecast that interesting projects related to local cuisine, high-qual-
ity street and fast food, bar industry will appear. m
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HOHCKWE OHOMWHECKWE N3bICKW

n Culinary Delights

PocToB-Ha-[JoHy — ropog camMobbITHbIN, C KOXKHbIM KOSO-
PUTOM, N34aBHa CraBUBLLUNCHA CBOVIM FOCTEMPUMMCTBOM
N pa3HoobpasneM racTpoHOMUYEeCKUX Tpaguumn. Bes
COMHEHVIA, FOCTEN ropofa nopaaytoT pas3nyHble YTOH-
YeHHble genvkaTtecshl... OgHako 4TO CTOUT nonpoboBaTh
B MepByto o4vepeb — Tak 9TO 3HAMEHUTYIO MECTHYHO KyX-
HIO: 2pOMaTHYO YXY, COMAHKY 1 OKPOLLIKY, doapLumpoBaH-
HytO pPbIOy 1 OOHCKYIO CernefKy, PakoB U BAMEHYO OOHC-
KYtO pbIBy, MaxHyLN AbIMKOM LUuallfbIK. B

Rostov-on-Don is a city with a distinctive Southern flair,
which has long been famous for its hospitality and versa-
tile gastronomic traditions. Visitors of the city are sure to
enjoy various sophisticated culinary delights... However, in
the first place, you should taste the famous local cuisine:
flavorful ukha, solyanka and okroshka soups, stuffed fish
and Don herring, crawfish and naturally dried local fish,
smoky shashlyk. m







Anexcen 3MMH

Kynunap, Teneseaywuii, rnasHbiin
penakTop XypHana «Atmwa-Epa»

B Poctose efa - coopma pe-
nmrmn. Takoe crniyydaeTtca Ha
PYCCKOM tore MpocTo Mo npu-
YyHam reorpadoun. Y nomu-
OOpOB, fyka, CnvB U BCero
OCTasflbHOro TyT eCTb BKYyC, a
3TO COBCEM [pyroe Ka4ecT-
BO »KU3HW. OTO ropof pec-
TOpaHoB, Kade, PIOMOYHbIX,
PbIHKOB V1 MBHbIX. OTO FOPOA,
rnepe xyBatoLLmM CBOE tOXKHOE
cYacTbe He UHTVMHO, a KOf-
NEeKTVUBHO, MO3BOMAA KOMY
YrogHO paspennTb C HUM Tpa-
neay. V1 6naroyxas BapeHbIMun
pakamMm 1 yxom Kak gyxamu.

Alexey Zimin
Cooking expert, TV presenter,
Editor in chief of “Afisha-Eda”

In Rostov, food is a form of reli-
gion. This is typical for Russian
South due to the geographical
position. Tomatoes, onions,
plums and all the rest here
have a flavor which means a
different quality of life. This is
a city of restaurants, cafes,
bars, markets and pubs. The
city lives its happy southern
life collectively, letting every-
one join the feast. The city has
its own perfume - the smell of
boiled crayfish and ukha (fish
soup).
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Bepa JlorBuHoOBaA, Bpay-Kapavonor:

- Ona nobutenein BaneHom pbibbl POCTOB — NpocTo paw! Takmx
PbLIOLIOB, NeLlen 1 CydakoB Bbl HE MonpobyeTe 6onbLue Hurge!
A ecnn 6ypgeTte B PocToBe BecHoWn, obagaTernbHo nobanymre
cebs MafnioCcofeHoM OOHCKOW CcenefoYKkon C OTBapHOM KapTo-
LLUEYKON UM XKAPEHHOW C PYMSHBIM XPYCTALLMM fykom! Yao-
BOIbCTBUE FrapaHTMpoBaHo!

Vera Logvinova, a cardiologist:

“Rostov is a true paradise for those who love naturally dried
fish! Nowhere else but in Rostov you can taste such vimbas,

breams and pike perches! And if you visit Rostov in spring,
you should treat yourself to slightly salted Don herring served
with boiled potatoes or fried potatoes with crispy golden onions!
Pleasure guaranteed!”







OMmuTpuvin JieBULKUn
Pecroparop

PocToBckre npepnpuHumaTe-
M N X 3aBEAEHUST U3BECTHbI
Janeko 3a npepenamm camoro
ropoga v tora Poccun. HTe-
PEeCHbIE MOAXOAb! C TOYKM 3pe-
HA KyXHW, An3ariHa 3aBeaeH1IA,
cepBuca Cry»xaT OpUEHTVPOM
O MHOMVIX PecTopaTopoB 13
pa3HbIX FOpPofoB. 34eCh Opra-
HUYHO MepenneTarTcsa MecT-
Hbl€ UCTOPUYECKME KyrUHap-
Hble TPaaULMM 1 COBPEMEHHbIE
racTPOHOMUYECKME TpeHabl.
MocelleHne pecTtopaHoB, 6a-
POB, Kadpe 3mech — HacTosLLEee
MPUKIIOYEHWE, MOMHOE MOo3u-
TVIBHbIX SMOLIMM, SPKKX BKYCOB
M HOBbIX OLLYLLIEHWIA.

Dmitry Levitsky
Restaurateur

Rostov entrepreneurs and their
establishments are famous far
beyond Rostov and the South
of Russia. Their interesting ap-
proach to the cuisine, interior
design and service works as
guiding lines for restaurateurs
in many different cities. Local
historical culinary traditions
and modern gastronomic
trends get organically inter-
twined there. A visit to a local
restaurant, bar or cafe can
turn into a true adventure full of
positive emotions, rich flavors
and new experiences.
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HOpuyu BonbLlaKoB, 6usnecvex (r. Mocksa):

- B PoctoBe ecTb 4em BOCTOpratbCs U eCTb YeM yauBuUTb
cebs NIOUTENAM BKYCHO MOECTb M XOPOLLO MPOBECTV BPEMSA.
MHOro npekpacHbIX pecTopaHoB, NpefiaratoLLyx BenKonen-

| HylO, Pa3HOOBPAasHYIO KyXHIO, MPeKpacHyto MogbopKy BUH U

HanUTKOB.

Ho HenameHHO, Npues>kas ctofa, A He oTKasabisato cebe B yao-
BOMbCTBUM MOECTb pakos! VIX 1 BapsaT, 1 >KapaT, U3 HUX FOTOo-
BAT HEBEPOATHbIE Cyrbl. OCOOEHHO XOPOLLIM MaHbIHCKME paku!
"ypMaHbl MeHs MoMMYT, a TeM, KTO He npoboBar, — O4eHb pe-
KomeHayto!

Yury Bolshakov, a businessman, Moscow:

“Those who love to have a tasty meal and good time can find
things in Rostov to admire and wonder about. Many fine res-
taurants offering splendid, versatile cuisine, a nice selection of
wines and drinks. And each time coming here, | unfailingly give
myself a treat and eat crawfish! They boil them and fry them
and use them to cook incredible soups! Crawfish from Manych
are especially good! Foodies will understand me, and highly
recommended to those who haven't tried them!”
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NMasen CrOTKMH
WcTopuk pycckoii Kyxuu

PocToBcKkas KyxHs — yHUKarb-
HOE ABMNeHVe Ha KyruHapHOM
KapTe Halwlen ctpaHbl. Kak 1
BCHA OOHCKasa KynHapus, oHa
MPOHMKHYTa apoMaTamMu tora.
[peBHre ka3adbu Tpaguumn
nepennenMcb B HewW C ract-
POHOMUYECKUM  Hacnegvem
MHO>XecTBa HapOdoB, OCTa-
BVBLUMX Crlef Ha 3ToW 3emMrie.
Ho He Hapo gymaTtsb, YTO MecT-
HbI CTOM — 3TO YTO-TO 3aCTbIB-
LLiee B Bekax. TanaHTvBble no-
Bapa 1 CerofHsi Co3hatoT 3AECh
yOVBUTENMbHBIA CrfiaB CTaporo
1 HOBOIO, MPOLLIOro v OyayLiie-
ro. VIMEeHHO B BTOWM OTKPbLITOCTU
1 3aKItoMaeTcs peLenT ycrexa
POCTOBCKOW KYXHW.

Pavel Syutkin
Historian of Russian Cuisine

Rostov cuisine is a unique phe-
nomena on the cooking map of
our country. As Don cuisine in ge-
neral, it is full of southern flavors.
Old Cossack traditions are deep-
ly intertwined with the gastro-
nomic heritage of many nations
who left their mark on this land.
But it would be wrong to think
that the local food is something
completely outdated. Today,
talanted local chefs create an
amazing mixture of the old and
the new, the past and the future.
And to this openness Rostov
owes the success of its cuisine.

14

Ecnu ecTb »kenaHue npueesTyi AOHCKME AenKaTechl
B KadecTBe YrolleHusi, CMeno oTnpasnanTecs Ha LleH-
TpasbHbIN PbIHOK. PEKOMeHOyemM KyrnnTb BAeHbIX pbl6-
LIOB 1 CyHdaka, OOHCKYH cenefky, cano, CMarieHHoe Ha
coriome, OyLMcToe HepadUHNPOBaHHOE MOACONHEYHOE
Macrio, CBeXKMe OBOLLW 1 APPYKTbI, COMNEHbsA N AaXke cBe-
KX PaKOB.

OueHb NonynsapHbl CNagocT, KOTOPbIE YacTo CTaHo-
BATCA raCTPOHOMKVYECKMMWN CyBEHVpamn Ofs PYCCKUX U
3apyOerXkHbIX TYPUCTOB — XariBa U KO3UHaKU 13 pasimy-
HbIX OPEXOB 1 CeEMEeYeK.

If you are willing to bring home local delicacies as
treats, don't hesitate to go to the Central Market. We sug-
gest you buy naturally dried vimba fish and pike perch,
Don herring, salo (cured slabs of fatback) smoked with
straw, flavorful extra virgin sunflower oil, fresh vegetables
and fruits, pickles and even fresh crawfish.

These are very popular treats that often become
gastronomic souvenirs for Russian and foreign tourists.
You can buy halva and gozinaki made from a mixture of
nuts and seeds.
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B PoctoBe pgewncrteyeT
CeMb NULEH3UPOBaHHbIX
npoussoguTenem TUxXmnx u
UFPUCTbLIX BUH, NPOAYKLIO
KOTOPbIX MO>XHO HauTn B
mMarasmHax un rvnepmap-
KeTax. Ha cneunanuan-
pPOBaHHbIX dhecTrBanax v
ApMapKkax MO>XXHO Tak>ke
npuobpecTu BrHa MarbIix
BMHOOEMbYECKMX XO3ANCTB,
TakK Ha3blBaeMbIxX «rapa-
XKnctoB». B pervoHe Bos-
OenbiBaloT Kak eBponen-
CKMe, Tak U OTeYeCTBEeH-
Hble copTa BMHOrpaga, a
ocoboe BHVMaHme B Moc-
negHee BpemMs yOoensatoT
abopUreHHbIM, aBTOXTOH-
HbIM copTam. TakuMm, Ha-
npumep, Kak «KpacHocTon

30/T0TOBCKUIM», «[1nevnc-
TUK», «CUOUPBLKOBbIN» U
apyrve. m

There are seven licensed
quiet and sparkling wine
companies in Rostov and
their products can be
found at local shops and
hypermarkets. At the spe-
cial wine festivals and fairs
you can buy wine from
micro — wineries, so called
“garagistes”. The region cul-
tivates both domestic and
European grape varieties,
paying special attention
to the recently popular
indigenous varieties such
as Krasnostop Zolotovsky,
Plechistik, Sibirkovy etc. m
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HOHCKWE ATECbBI N3 MACA
1 Pblbbl

n Meat and Fish
Delicacies

MHorue pectopaHbl 1 kadbe PocTtoBa OT/IUHHO OEMOH-
CTPUPYIOT BCe pa3Hoobpasme U HEemoBTOPUMOCTb OOH-
CKOW KyXHW, KOTOpas OCHOBbLIBAETCS Ha roKasibHbIX MPOo-
OyKTax 1 MecCTHbIX peuenTtax. [Ouana3oH ee O0BOMbHO
LLVPOK, 1 NPaKTNYECKM B KaXKAOM 3aBefdeHnU eCTb O51to-
0a, ee npegcrasnalole. |

Many restaurants and cafes of Rostov fully demonstrate
the entire versatility and distinctiveness of the regional
cuisine based on local products and recipes. It has
quite a wide range, and nearly every place has dishes
to present it. m
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«KA3AYUI KYPEHb» — BU-
3UTHasA KapToyKa JOHCKOro
Kpas. 34ecb MCNONb3YOT
0BOLLY, BbIpaLLeHHbIe B CO6-
CTBEHHbIX Tennuuax. Xneo
BbINEKABTCA HA KYXHE, TaM Xe
rOTOBATCS BCE COMEHbS U [10-
MallHue Konbachkl. Ecrin Bbl
XOTUTE C NEPBOII NI0XKKK BIHO-
O6UTLCA B MECTHYHD KYXHIO,
3aKOKNTE YXY WITN 3aMeyeH-
HYIO pblOYy.

r. Akcani, yn. JleBobepexHas, 5
8 (863) 256 40 32

[MH-BC 12.00-02.00
www.atamankuren.ru/kuren

20
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KAZACHY KUREN

Kazachy Kuren is a landmark
of the Don region. They use
greens grown in their own
greenhouses, they bake
breads in their own kitchen,
where all pickles and home-
made sausages are made as
well. If you want to grow to
like the local cuisine after the
first bite, order an ukha soup
or roasted fish.
Levoberezhnaya Ul., 5, Aksay
8 (863) 256 40 32

Daily 12pm-2am
www.atamankuren.ru/kuren

o flts
& ok A
gt

«METPOBCKWA NPUYA»
npejnaraeT rapMoHU4YHOE
COYeTaHNe AOHCKMX, BPONeN-
CKMX 11 CPEeAN3EMHOMOPCKMX
6ntog.

31ecb NOAAOT CBEXENPO6Oii-
HYI0 LLYYbHO VKDY, UKPY OCET-
poBYH, OKpOLUKY «Kopones-
CKYt0», yXy C 6eCTepoMm u
casaHben ukpoii. MopagyoTt
rypMaHoB 6511042 U3 JOHCKON
PbI6bl, YTKN 1 MsiCa.

yn. JleobepexHas, 45
8(863) 303 07 53

8(863) 30303 35
EXeaHeBHo, KpyrnocyTo4HO
www.petrovsky-prichal.ru

PETROVSKY PRICHAL

The menu of Petrovsky Prichal
restaurant is a harmonious
combination of Don, European
and Mediterranean dishes.
They serve screened pike cav-
iar, Ossetra caviar, royal-style
okroshka soup, an ukha soup
with bester and carp roe. Food-
ies will enjoy dishes cooked of
local fish, duck and meat.

Levoberezhnaya UL, 45
8(863) 303 07 53
8(863) 30303 35

24/7
www.petrovsky-prichal.ru
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B pectopaHe «[TOHTOH» —
pasHoo6pa3Hble 6noaa u3
JIOHCKOW pbl6bl U MsCa, BCE-
BO3MOXHbIE Pa3HOCONbI W
necepTbl. HemameHHble haBo-
PUTbI — HEXXHeNLLee Kape Ar-
HEHKa, LLyYbl KOTNETbI 1 Cy-
[JaK, 3ane4eHHbli C 3eMeHbHO.

yn. beperosas, 12
(mpudasn Ne 21)

8(863) 27069 89
[TH-4T 11.00-00.00,
Cb, BC 11.00-02.00

PONTON

The menu features various
dishes cooked of local fish and
meat, versatile pickles and des-
serts. Perennial favorites are a
most tender lamb rib roast, pike
cutlets and pike perch roasted
with herbs.

Beregovaya UL, 12 (Pier 21)
8(863) 27069 89
Mon-Thu 11am-12am,
Sat, Sun  11am-2am
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CYAAK Cynak 1 wr. (1 kr)

PbIOGHBLIN BYNBOH 300 r

NnoA AYKOBbIM MapMHAAOM C TOMaTaMdE S EEEg(leleD) 100 ©
' &, penyartbin NyK 250 r

| MyKa gnsi NaHnpoBKU 70

pacTuTenbHoe Macro 200 r

8 yreyce 30 r, 3eneHb, caxap 20 r,

* ‘ conb 20 r, gyLMCTbIN nepew 3 ©

PbIBy 41cTVM, cpe3aemM mnnas-
HKW, MOEM, NMOTPOLLINM 1 Hape-
3aeM HebOosbLLUVMU KyCOYKamMm
(no 2-3 cm).
MapwvHag: >xapum nonyKornbLa-
MU JIyK Ha pacTUTEeSibHOM Mac-
ne, pobaBngeM Tomar, caxap,
COJlb, YKCYC MO BKYCY U OyLUUC-
TbI NepeL-ropoLuek. Jobasns-
€M HEMHOIO BOAb! Ui PbIGHOIrO
B6ynboHa (M3 0OPe3KOoB Cynaka).
TomuM Ha cpegHeM OorHe mMu-
HyT 20-25. lNaHrpyem KyCoYKmn
Cydaka B Myke 1 obyxapuBaem
Ha OTHEeNbHOM CKOBOpOAE B
packaneHHOM  pacTUTENbHOM
macre. Fopsyyto pbiby Bblkna-
ObiBaeM Ha 6ntogo, KoTopoe
6yoeM mopjaeatb, U 3anvBaem
KUNALWWMM MapuHaaom. Hactam-
' BaeM He MeHee 4aca. Nogaem ¢
3eeHbto.

1 (1kQ) pike perch
300 g fish stock
100 g tomato (pureed)
250 g onion
70 g flour (for coating)
200 g oil &
30 g vinegar, 20 g sugar, 20 g

salt, fresh herbs, 3 g allspice

Scale the fish, cut away its fins,
rinse it, remove its guts and cut
into small pieces (2-3 cm in
size).

Prepare a marinade sauce. Fry
onion half rings using oil, add
tomatoes, sugar, salt, vinegar
to your liking and allspice. Add
some water or fish stock (you
can use the fish offcuts to cook
it). Stew it for 20 to 25 minutes
over medium heat.

While you let the marinade
sauce stew, coat the pike perch
pieces with flour and fry them
in sizzling hot oil using another
pan. Put the hot fish onto the
serving dish and pour it with the

“ PIKE PERCH sizzling marinade. Let it stand

for an hour or more before

in Tomato and Onion Marinade Sauce eating. Serve with fresh herbs.
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Pycckas KyxHs ¢ HOTKamu
(hpaHLLy3CKOM CO31aeT HEMOB-
TOpUMbIIi KONOpUT. B meHio
«QHETVHOAYA» — wwyybn
KOTNeTbl N 6nt0ja u3 pbibbl,
TENAYbY LWEYKK 1 rony6bubl n3
auyn, 6noaa M3 Kponuka u
YTKN.

np. Yexosa, 45 b

8 (863) 201 80 00
BC-4T 9.00-00.00,
MT-Cb 9.00-01.00
www.goodrestaurants.ru

P
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ONEGINDACHA

The Russian cuisine with
French hints produces a dis-
tinctive flair. Its menu offers
pike cakes and fish dishes,
veal cheeks and cabbage rolls
stuffed with game, rabbit and
duck dishes.

Chekhova Ul., 45 B

8 (863) 201 80 00
Sun—-Thu  9am-12am,
Fri—-Sat  9am-1am
www.goodrestaurants.ru

v THEHﬂﬂ.ﬁEH 3
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B pectopan «TUXWIA [JOH»
MHOrMe NpuXoasT nosi60o-
BaTbCS NPEKPACHbIM BULOM W
HacnaauTbCs 6nrAaMn eBpo-
MeNCcKON, KAaBKA3CKOW N 10H-
CKOW KyXHW. BKycHeiiLuee nu-
BO Ha [JOHY MOXHO 3aka3aTb
MMEHHO B 9TOM MecTe, BapsT
€ro 3[1eCb XXe, Ha CBOeIl NnBO-
BapHe, a K NBY NoAaayT pa-
KOB 11 PbIGHOE acCopTU.
yn. beperosas, 10 (2-1 31aX)
8(863) 203 57 72
[TH-4T, BC 12.00-00.00,
MT-Chb 12.00-02.00
www.tihiydon.gidm.ru

TIKHY DON

Many guests come here to en-
joy a wonderful view and savor
the European, Caucasian and
Don cuisines. You can order
the tastiest beer in the region,
they brew it right there, in the
inhouse brewery, and they will
serve crawfish and assorted
fish as beer snacks.

Beregovaya Ul., 10 (Floor 2)
8(863) 203 57 72
Mon-Thu,

Sun  12pm-12am,

Fri, Sat  12pm-2am
www.tihiydon.gidm.ru
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Ka3aumi
yTop

«KA3AYIIA XYTOP» cnasutes
CBOMM OTMEHHbIM LUaLLfIbI-
KOM, HO MOMMMO 3TOr0 34€Cb
MOXHO 0TBeaTh Xapkoe «[lo-
Kasaybu», rpubsbl «fo-kasa-
YbW», YXY «[JOHCKY0», LLaLLl-
NbIK N3 OCETPUHBI 11, KOHEYHO
)K€, BapeHbIX PaKoB.

yn. JleBobepexHas, 95
8(863) 229 45 47
MH-BC 10.00-01.00
WWW.Ka3a4uii-xyTop.pep

28

KAZACHY KHUTOR is famous
for its outstanding shashlyk (a
dish of skewered and grilled
cubes of meat), however, you
can also taste Cossack style
hotplate, Cossack style mush-
rooms, Don style ukha, stur-
geon shashlyk and, of course,
boiled crawfish.

Levoberezhnaya Ul., 95
8 (863) 229 45 47
10am-01am daily
WWW.Ka3a4yuii-xyTop.pep

B meHto pectopana «LLOO0»
— N3bICKaHHble 6Mt0fa n3 Te-
NATUHBI N 6apaHUHbI, MOPOCe-
HOK, (hapLUMPOBAHHbIN MLUEH-
HOW Kpynomn 1 notpoxamu,
3aneYyeHHbIN ghazaH nog opu-
TMHanbHbIM COYCOM, yTKa Me-
[0Bas ¢ 16/10Kkamu, pblOHbIE
NUPOrK C CEMIOiA, CYyAAKOM 1
OCETPWHON. 3[eCb TECHO Nepe-
nneTarTca Tpaguumm Poccumn
n Tpy3un, EBponsl u [JoHa,
(bpaHuy3cKoro cTuns 1 npoc-
TOVi [lOMALLHEN KyXHW. Takyo
KYXHIO HEKOTOpbIe Ha3blBAIOT
«J1eBOGEPEXHOI>.

yn. JleBo6epexHas, 83 A
8(863) 279 90 80
[TH-BC 11.00-00.00
www.shodo-restoran.ru

SHODO restaurant features
sophisticated veal and lamb
dishes, a suckling pig stuffed
with millet and haslet, roasted
pheasant served with original
sauce, honey duck with apples,
fish pies with salmon, pike
perch and sturgeon. Traditions
of Russia and Georgia, Europe
and the Don area, French style
and simple home cooking get
closely interlaced there. Some
people call this cooking style a
left-bank cuisine.
Levoberezhnaya Ul., 83 A
8(863) 279 90 80
11am—-12am daily
www.shodo-restoran.ru



CBUHOW OKOPOK 2,56-3,5 kr

MOPKOBb 300
YeCcHOK 30r
COJb 10r
nepew, 5r

3eneHb (yKkporn/neTpyluka) 60 r
doornbra onis 3anekaHma

CBUHOW OKOPOK MOEeM, HaTupa-

€M COJblo 1 NepuemM. YecHOK 1

MOPKOBb Hape3aeM HebOosb-
L LMK KyCOYKamMn. Hoxkom ak-
KypaTHO fenaem B MoAaroToB-
JIEHHOM OKOPOKe OTBEPCTUS,
BKNagblBAEM B HUX YECHOK U
MOPKOBb, /1 OCTaBIAEM OKOPOK
B TakoOM BWOE MapyHOBaTbCH.
Yepe3d 2 4daca oTnpasnsgemM h
ero B OQyxXOBKYy, pa30rpeTyto o |
140-150°, Ha 30 MUHYyT. 3aTtem
HaKpbiBAEM MACO  dOOSbrown,
yb6asnsem Temnepartypy o 100°
1 ToMUM eLle 2,5 yaca.
[Nepen nogaden Ha CTon roTo-
BYIO Oy>KEHVHY Hape3aem nop-
LIMOHHO, MOChbIiNaeM CBexxen

3e1eHbIo.
2.5-3.5 kg hind leg of pork,
rump portion
300 g carrot
R 30 g garlic
i 10 g salt
59 pepper
60 g fresh herbs (dill/parsley)
tin foil for baking
Rinse the leg of pork, rub it with
salt and pepper. Peel the garlic,
carrots, cut them into small
pieces. Make accurate holes
in the pork, stuff it with garlic
and carrots and let it stand for
some time to get salted. Two
hours later, put the pork into the
oven preheated to 140-150 °C
for 30 minutes. Then cover the
meat with foil, turn the heat

down to 100 °C and let it cook
for another 2.5 hours.

Before serving, slice the baked
ham and sprinkle it with fresh
herbs.
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TpakTup

Tpaktup «MEYKNHO» — ato
pecTopaH pyCcCcKOM KyXHu, Ha-
XOAALLNIACA B CAMOM LiEHTpE
PocToBa. BHyTpu 3ana Haxo-
ANTCS pycckas neyb, B KOTO-
poi rOTOBAT BKYCHeMLwNe
MUPOrK C PasNnyHbIMU Ha-
YMHKaMU. PacnonioxXeHHbIN
3[1eCb )€ raCTPOHOM «[Teyku-
HO» mpeanaraet 60MbLIONA
BbI6OP 61110 HABbIHOC.

yn. KpacHoapmerickas, 105
+7 919877 0128

MMH-BC 10.00-22.00

30

PECHKINO

Pechkino tavern is a Russian
cuisine restaurant, located in
the heart of Rostov-on-Don.
Inside its hall, there is a Rus-
sian stove used to cook most
delicious pies with various
stuffings. Pechkino delicates-
sen store located there offers
a wide choice of take-away
dishes.

Krasnoarmeyskaya Ul., 105
+7 919877 01 28
10am-10pm daily

@

_Rywiona_
B n3BecTHOM pecTopaHe
«[MAPOI N KYHKOBA» MOXHO
oTBedaTh 6/tof1a HAacTOALLEN
PYCCKOI KYXHI — IOHCKYIO YXy
C 4anpoi, CbIPHUKK, NOXap-
CKIE KOTMETbI, LLIEYKI TeMEHKa,
6onbLue 10 BUIOB NenbMeHen
11 BapeHnKoB... 0co60e MecTo
3aHUMAKOT MUPOrK, KyneosKu,
paccrerau, KypHUKU.

np. bynenHosckuii, 44/55
8 (863) 269 90 00

yn. b. Cagosas, 160/67

8 (863) 263 56 05
[TH-4T 8.00-23.00,

[T, Cb 8.00- 00.00,

BC 9.00- 23.00
pirogi61.ru

PIROGI KUCHKOVA

You can have here authentic
Russian dishes: Don ukha soup
with chapra, pancakes, Syrniki,
Pozharsky cutlets, veal cheeks,
over ten varieties of dump-
lings... Cakes, kulebiaka and
passtegay pies, chicken pies
made in line with traditional
Russian recipes have a special
place on the menu.

Budennovsky Pr., 44/55
8(863) 269 90 00

B. Sadovaya Ul., 160/67
8 (863) 263 56 05
Mon-Thu 8am-11pm,
Fri, Sat  8am—12am,
Sun  9am-11pm
pirogi61.ru
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MABbI, TIMBHb | 1 PECTOPAHDbBI
ubs, Beer Bars
and Gastro Pubs

O ToM, 4TO MMBO Ha [oHy nunn yxe B XVII Beke, cauae-
TENbCTBOBAST OCMaHCKUIN MyTELLEeCTBEHHK OBua Yene-
6un. CerogHa aTO MO-NPeXxHeMy OaVH U3 JIIOOMMbIX Ha-
NMATKOB. LleHnTenn aToro NeHHOro yaoBOSIbCTBUA MOMyT
YAOBMNETBOPUTL NtoOble CBOW 3anpockl — B PocToBe npep-
CTaBfeH OrpOMHbIN aCCOPTUMEHT W K1aCCUYeCcKoro, U
KpadoTOBOro (ManoTUparkHOro) nmsea. |

Evliya Celebi, an Ottoman traveler, took note that people
drank beer in the Don River region way back in the 17"
century. Now it is still one of the most favorite drinks. Con-
noisseurs of this foamy drink can satisfy any wants of
theirs — a huge choice of both classical and craft (small-
production) beer styles is offered in Rostov. m
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[TMBHOIA 6aBapCKuin pecTopaH
«ABI'YCTUH» npepnaraet
MPOBECTN BPEMS 32 KPYXXKOW
NOBUMOr0 XMEefbHOro HanuT-
Ka, 1 Npexxae BCero 0Teeaatb
3KCKI03UBHbIE COpTa 6aBap-
CKOro neHHoro. B gononxeHue
K HeMy — BKYCHeliLLee MACo,
CbITHbIE TPAAMLNOHHbIE BITH0-
[1a 6aBapCKoil IepeBHM 11 aBTO-
PCKUe N300peTeHns wed-no-
Bapa. 3aBefieHne paboTaeT u
KaK crnopT-6ap, a Takxe npu-
rNaLaeT NHTEPECHbIX FOCTEN,
aKTEpPOB, My3bIKaHTOB.

yn. LLlaymsHa, 83

8(863) 226 11 66,

+7 928 766 98 88

BC-H4T 11.00-23.00
[T-Cb 11.00-00.00
www.instagram.com/
augustin_restaurant
vk.com/augustin_restaurant

36

AUGUSTIN Bavarian beer res-
taurant invites you to linger
over a glass of your favorite
drink and, in the first place, to
have high-end brands of Ba-
varian beer. The most delicious
meat, traditional substantial
dishes of the Bavarian country-
side and signature inventions
of the chef complement them.
This place is a sports bar, and it
also invites interesting guests,
actors, musicians.

Shaumyana Ul., 83

8 (863) 226 11 66,

+7 928 766 98 88
Sun-Thu 11am-11pm
Fri, Sat  11am-12am
www.instagram.com/
augustin_restaurant
vk.com/augustin_restaurant

byroson

FacTePoOnaAs
«BYKOBCKW» — o4eHb nomny-
NAPHbIA B POCTOBE NMUBHOMN
pectopaH. B MeHt0 f0o6poT-
Has MyXXcKas efja C COCMCKa-
MK, rambyprepamm, XapeHon
KapTOLLUKOW COCeacTBYeT ¢
MOCTHbIMK 6n0gamMn 1 61110-
Jamu NoKanbHoi KyxHu. Mog
Nn1BO, KOTOPOE Pa3sIMBatOT U3
15 KpaHoB, — paku, KPeBeTKH,
YECHOYHbIE FPEHKN 1 pbl6a.

nep. [asetHbiii, 99

+7 991 364 40 29
[TH-BC 12.00-01.00
[T, Cb 12.00-02.00
office@kalinich.ru

BUKOWSKI

Bukowski is a beer bar and res-
taurant which is very popular
in Rostov. Decent men’s food
on its menu with sausages,
hamburgers, French fries sits
next to Lent-diet dishes and
dishes of the local cuisine.
Crawfish, prawns, garlic toast
and fish are snacks for beer
served from 15 taps.

Gazetny Per., 99

+7 991 364 40 29
Mon-Sun  12pm-1am
Fri, Sat  12pm-2am
office@kalinich.ru
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lMusHoii 6ap «OJTOPAHEL}»
npeanaraeT KPenkoe, KUcnoe,
ropbKoe NnBO: UMMNepuan cra-
yTbl, NamoOuKun, a066enn un
kBagpynenu, IPA n oy 6pto-
Hbl. 3aKyCK1 34eCb He nofa-
10T, HO Ha nosikax — okoso 200
pasfnyHbIX NO3ULMIA CO BCErO
cBeTa. B 6ape — 14 KpaHoB, Ha
KOTOPbIX MOCTOSAHHO MEHAOT-
cs Kern. B marasnHe «bytbl-
noyka» B nep. lazetHom, 50,
MOXXHO KYMUTb BCE, 4TO MOXe-
naet ywa, — npeAcraBneHo
0k0110 400 HaMMeHOBaHWiA.

yn. WaymsHa, 67
+7 989 538 66 33
[TH-4T, BC 15.00-01.00,
[T, C6 po rny6okoi Houn

38

GOLODRANETS
Abeerbaroffering strong, sour,
bitter beer. Imperial Stout,
lambic, dubbel and quadrupel,
IPA and Oud Bruin beers. They
do not serve snacks, but there
are over 200 various items
from all other the world on the
shelves. The bar has 14 taps,
kegs are regularly replaced.
At Butylochka store (Gazetny
Per., 50), you can buy anything
you want — over 400 positions
are offered.

Shaumyana Ul., 67

+7 989 538 66 33
Mon-Thu, Sun  3pm-1am
Fri, Sat far into the night

B JUNGLE DIKOBAR - npust-
Has atmMocdepa, pasHoobpa-
31€ pasnuBHbIX HAMUTKOB W
KpadhTOBOro M1Ba CamblX He-
06bI4HbIX BKYCOB. Ha He60/1b-
LIOM nJioLaam, KoTopyto 3a-
HUMaeT 3TOT 6ap, MHOrO
WHTEPECHBIX (DOTO30H.

12-meTpoBas 6apHas CTolika
06beaNHSET, 11 JaXKe He3HAKO-
Mble JI0AN HAXOAAT 3LeCh 00-
e Tembl LS pasrosopa.
9707 6ap — 6ap Ans 06LLEHMS.

np. Yexosa, 78

+7 909 408 20 20
[TH-4T 16.00-00.00
[T-BC 16.00-02.00

JUNGLE DIKOBAR

A nice atmosphere, versatile
draft drinks and craft beers of
most unusual tastes. Although
having a small area, the bar
features many interesting
photo areas.

The 12-meter bar counter
unites, and even strangers find
common topics for conversa-
tion there. This bar is a bar for
communication.

Chekhova Pr., 78
+7°909 408 20 20
Mon-Thu  4pm-12am
Fri-Sun  4pm-2am
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«KOPOBA» — msicHO# pecTo-
paH 1 0JJHOBPEMEHHO 6ap ¢
KOHTaKTHOW 12-MeTpoBOIii
CTOMKOW, OTKPbITbIM XOCMEPOM
11 NeKapHeil, rae MOXHO 3aka-
3aTb MHOXXECTBO BM0B MAca U
cy6npoAayKTOoB, Byprepsbl, Bbl-
6partb 4TO-HNOYAL NOHPABMB-
LLIeecs U3 75 MapoK BUCKU 1
6yp6oHoB, 11 copToB pa3nus-
HOrO N1Ba, aBTOPCKMX KOKTEN-
Nen 1 HacToeK. 3Aecb BbICTY-
NatT KOMNEKTUBbI B CTUNAX
jazz, acid jazz, blues. EcTb
601bLUast NETHAS NNoLLajKa.

nep. asetHbii, 84
8(863) 22 11 295
BC-4T 12.00-01.00
[1T-Chk 12.00-02.00
cowbar.ru

40

KOROVA is a steakhouse and a
bar with a 12-meter bar coun-
ter, an open Josper oven and
a bakery. There you can order
numerous dishes of meat and
meat by-products, burgers,
choose something to your lik-
ing out of 75 brands of whiskey
and bourbon, 11 styles of tap
beer, signature cocktails and
liqueurs. Jazz, acid jazz, blues
bands perform there. There is
a large summer patio.

Gazetny Per., 84
8(863) 22 11 295
Sun-Thu 12pm-1am
Fri, Sat  12pm-2am
cowbar.ru

LON DN
PUR

LONDON PUB - camblii mac-
WTabHbIA Nab B ropofe, pac-
NONOXWBLUMIACA HA ABYX 3Ta-
XKax u neTHel Teppace Ha
KpblLLe. 27 KPaHOB PasiMBHO-
ro nuea (3nu, narepbl, CTayTbl,
nopTep, NWEHNYHblE COPTa,
BULLHEBOE, cuap), 6onee 45
COPTOB KPaghTOBOr0 6YTHIN0Y-
HOro nuBea.

EBponeiickas KyxHs, rpuib.

np. Knposckuii, 98
8(863) 285 09 33

+7 961 324 00 98

[TH-4T, BC 12.00-01.00,
MT-Cb 12.00-03.00
www.goodrestaurants.ru

LONDON PUB is the largest
pub in the city, occupying 2
floors and a summer terrace
on the roof.

27 taps of draft beer (ales,
lagers, stouts, porter, wheat
styles, cherry beer, cider),
over 45 brands of bottled craft
beer.

European cuisine/

grilled dishes.

Kirovsky Pr., 98

8 (863) 28509 33

+7 961 324 00 98

Mon-Thu, Sun  12pm-1am
Fri, Sat  12pm-3am
www.goodrestaurants.ru
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CeTb nuBHbIX 6apoB «[MAHTA»
npeanaraert BroJiHe Kiaccu-
YecKuin Habop ans nbduTenen
NEHHOrO HAMWUTKA 1 KOJINEKTMB-
HbIX 3MOUUIA: ypbaHUCTUYeC-
KWid MHTEpbep 663 U3NNLLIECTB,
9 COpTOB pasnMBHOO NBa, B
TOM 4uchne 3 copta PUPMEHHO-
r0, HECKOMbKO BIAOB 6YTbINOY-
HOTO NBA, 0OLLMPHOE MEHI0 —
0T Knaccuyeckux Ha [JoHy
BSANEHbIX J1ELLA, TapaHu 1 pbl6-
Lia 10 ropsHmX MACHbIX 1 pbl6-
HbIX 611t0[. CNOPTUBHBbIE TPAHC-
NALNAN HOH-CTON.

np. byneHHosckui, 1T
8(863) 320 01 06

[TH-4T 11.00-03.00,
[T-BC 11.00-06.00

np. Bopowwmnnosckuii, 62
8(863) 256 36 30
[TH-4T 11.00-03.00,
[T-BC 11.00-06.00
pinta-sport.ru

PINTA

Pinta beer pub chain offers
quite a classical selection for
admirers of the foamy drink
and shared emotions: urban,
no-frills interior design, 9
styles of draft beer, including 3
branded ones, several brands
of bottled beer plus an exten-
sive menu (from Don classical
dried bream, roach and zanthe
to hot meat and fish dishes),
plus non-stop sports broad-
casts.

Budennovsky Pr., 1G

8 (863) 320 01 06
Mon-Thu 11am-3am
Fri-Sun 11am-6am

Voroshilovsky Pr., 62

8 (863) 256 36 30
Mon-Thu 11am-3am
Fri-Sun  11am-6am
pinta-sport.ru

Ipu

B «TPW TOHHbI» o6s3atesib-
HO CTOWT 3aKasaTb 6511042 He-
MELKKOW KYXHU: N3YMUTESIbHbIE
CTEliKH, pyNbKy 1 pblBY, KOTO-
pble rOTOBAT 3[1€Cb B XOCMEpe.
MHorue nocetutenn aToro
3aBefleHNst PEKOMEHAYIOT 3a-
MeyaTenbHOe N1BO, KOTOPOe
BapsAT B COOCTBEHHON MUBO-
BapHe.

B «Tpu ToHHbI» XOpoLuas at-
mocdepa 1 BOCXUTUTENbHBIN
NHTEPbEP.

yn. Coymanuctnyeckas, 145
8(863) 3010270

[TH-BC 12.00-00.00
instagram.com/three_tonns

TRITONNY

At Tri Tonny, you should have
dishes of the German cuisine:
mouthwatering steaks, ham
hock and fish cooked in the
josper.

Many visitors of this place rec-
ommend to order outstanding
home-brewed beer.

Tri Tonny features a good at-
mosphere and exciting inte-
riors.

Sotsialisticheskaya Ul., 145
8(863) 3010270

Mon-Sun  12pm-12am
instagram.com/three_tonns
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HUMPTY DUMPTY BREWERY
— POCTOBCKAsA MMUHW-MBOBAP-
HA, BbINyCKaloLLas KpadyToBOE
nnBo. OcHoBHbIe copTa: Granky
Grasshopper — 0CBeXaloLLni
31b ¢ nemMoHrpaccom; Cherry
Merry Princess — kucnblii anb
CMOHTAHHOI0 6POXKEHNS € J0-
6aBneHmem JOHCKOro copta
BMLLUHM YepHoKopka; Cucurbita
Pepo — TpaanUmOHHBbIN Ce30H-
HbIA 37b C [JOOABNEHNEM ThbIK-
Bbl. B PocToBe 310 NBO MOXHO
nonpo6osatb B 6apax «lono-
npaHeu», Jungle, Ting, «bo-
Kanb4unk», BeerHouse, kogpeit-
He Setter's, BuHoTeKe «CusiHME»,
KynuTb B MarasuHax «byTbInoy-
Ka» Ha [a3eTHOM 1 «[lpyr» Ha
Canogoii.

+7 903 488 88 91

+7 961 286 94 59

CURABLE
TRIPEL

HUMPTY DUMPTY BREWERY
A Rostov mini brewery mak-
ing craft beer. Main brands:
Cranky Grasshopper, a re-
freshing ale with lemon grass;
Cherry Merry Princess, a nat-
urally fermented sour ale with
addition of a local cherry va-
riety Chernokorka; Cucurbita
Pepo, a traditional seasonal
ale with addition of pumpkin.
You can taste these beers at
Rostov bars, such as Golodra-
nets, Jungle, Ting, Bokalchik,
BeerHouse, at Setter’s coffee
shop, Siyaniye wine room,
buy at Butylochka store at
Gazetny Per. and Drug store
at Sadovaya Ul.

+7 903 488 88 91
+7 961 266 94 59

o

éfaka

lMueosapHs «4ELLKA» Haxo-
ANTCS B CaMOM LieHTpe PocTo-
BA W Npefyiaraert BKycHeliLlee
CBEXXECBapeHHOe N1Bo, anne-
TUTHblE 6104a U 3aKYCKU,
NPUATHYIO aTMoCdepy.
3neck BapaT American Pale
Ale. Bac nopagyet ero xvene-
BOV1 apomar, npasusbHas ro-
peyb 1 BESIMKONENHOE MOoC-
neskycue! 310 NuBO — ANns
HACTOALLMX FYPMAHOB W LigHN-
Tenen.

yn. M. lopbkoro, 151
8 (863) 256 10 57
BC-4T 14.00-00.00,
[T, C6 14.00-02.00
www.cheshkapub.ru

CHESHKA

A private brewery in the very
heart of Rostov. It offers you
the most delicious freshly
brewed beer, lip-smacking
dishes and snacks, pleasant
atmosphere.

They brew American Pale Ale
(APA). You will enjoy its hop-
py smell, right bitterness and
splendid aftertaste! This beer
is beer for true connoisseurs
and experts.

M. Gorkogo Ul., 151
8(863) 256 10 57
Sun-Thu 2pm-12am
Fri, Sat  2pm-2am
www.cheshkapub.ru
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SCHNEIDER WEISSE
BRAUHAUS npeanaraet Lwuu-
POKWI BbIGOP 3NUTHbLIX COP-
TOB BKYCHEMLLEro 6aBapckoro
nuBa. YMeHue rapMoHnU3npo-
BaTb BKYCbl ON1I0[ C HEMOBTO-
PUMbIMI COPTaMMN HEMELKOTO
nuBa Schneider — BU3nTHas
KapToyka 9TOro pectopaHa.
JMobutenn Kpenkux anko-
rOJSIbHbIX HANMUTKOB OTKPOIOT
ans ce6s camble pa3Ho06pas-
Hble NPEAN0XeHNs — 0T Mo-
NYNAPHbIX [0 PEAKUX 1 U3bIC-
KaHHbIX.

yn. beperosas, 27 B
8(863) 270 92 42
BC-4T 12.00- 00.00,
[T, C6 14.00-02.00
schneider-weisse.ru

SCHNEIDER WEISSE
BRAUHAUS

A wide selection of upscale
brands of most delicious Ba-
varian beer is offered to visitors
of Schneider Weisse Brauhaus.
The restaurant’s hallmark is a
knack of harmonizing tastes
of dishes with inimitable Sch-
neider styles of German beer.
Those who prefer stiff drinks
will discover most versatile of-
fers: from popular to rare and
sophisticated ones.

Beregovaya UL, 27V
8(863) 27092 42
Sun-Thu 12pm-12am
Fri, Sat  2pm-2am
schneider-weisse.ru
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t 'HiKoga Manhnikm
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an
urban Railway

Te, KTO He XO4eT 3aBUCETb OT BpeMeHn paboTkl 6bapa 1nm
mMarasuHa, MOoryT 3aka3aTb OOCTaBKy MbMMOoro coprta
rnMBa, pakoB U BANEHOW OJOHCKOW pbibbl. B accopTMeHTe
ceTn marasmHoB «[nBHOd do» — 6onee 50 copToB NMMBa U
HaMUTKOB, CBEXXME OTOOPHbIE MaHbIHYCKME paku, BANeHble
neL n pblbel, cyaak v TapaHb.

OdopMUTL AOCTaBKY MOXXHO, MO3BOHMB MO TeNedoOHy:

8 (863) 30166 55w

Those who do not want to depend on opening hours of a
bar or store can order their favorite beer styles home, as
well as crawfish or naturally dried local fish. Pivnoff store
chain has over 50 styles of beer and drinks, choicest fresh
crawfish caught in Manych Lake, naturally dried bream and
vimba, pike perch and roach.

You can order delivery by phone:

8 (863) 30166 55w

JIHGLE

Napk «Jleso6epexbiii»
Left-bank Park

T o=
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BVHHBIE BY TK@&Y/ [JOHCKOE BNHOLOEJIME

Ine Boutiques.
Don Wine-Making

BuHHOW KynbType Ha [oHy y>xe MHoro ctonetun. Co-
rnacHo n3eBecTtHoMy Uctoprky XIX Beka B. 0. CyxopyKo-
BY, Ka3aKy «BCAKOE YroLLEeHVE NoYnTaniv 3a HUYTO, eCrm
npu OHOM He MoTYeBasiv X BUHOM». COBpPEMEHHOE UC-
KyCCTBO yrnoTpebrieHus BUHa — 3TO Lenasa Hayka. Paso-
6paTbCs B HEW BaM MOMOIyT BbICOKOK/1ACCHbIE POCTOB-
CKMe coMmerbe, KOTopble MnpenyioXkaT BUHO-KOMMaHbOH
He TONMbKO K efie, HO 1 K HACTPOEeHMIO. |

Local wine culture is many centuries old. According to
the famous historian of the 19" century V. D. Sukhorukov,
Cossacks “thought little of any meal, unless they were
regaled with wine.” Modern wine tasting art is a science
in itself. Top-class wine experts from Rostov will help you
make sense of it, and they will offer wine to accompany
both your meal and mood. m
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«[ABPOLLU» — aTo ywOTHOE
6UCTPO C eBPONENCKON KyX-
Hen, rae MOXHO CMNOKOWHO
no3aBTpakaTtb ¢ 8 yTpa, 4to
pefKocTb 15 3aBefeHnii Poc-
TOBa-Ha-[loHy, B3Tb C CO6ON
CBEXYH BbINEYKY, BKYCHbIN
Kodpe 1 nporynartbes no Myww-
KWHCKOW, a Be4epOM NOCUAETb
B KOMMaHuUM 6nn3Kux 3a 60ka-
NIOM XOPOLLEro BuHa.

yn. MywkuHckas, 36

8(863) 229 11 69

[IH-BC 8.00- 00.00
www.goodrestaurants.ru

GAVROSH is a cozy bistro
with European cuisine, where
you can easily have breakfast
at 8am, which is quite rare
for food outlets in Rostov-on-
Don, buy freshly baked take-
away pastries, coffee and have
a walk along Pushkinskaya
Street and linger over a glass
of good wine with your nearest
and dearest in the evening.
Pushkinskaya Ul., 36

8(863) 229 11 69

Mon—-Sun  8am-12am
www.goodrestaurants.ru
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«QBEHTUH» — Heobuctpo
(3ToT hopmar — ofH 13 noc-
NnefHUX TPeHA0B MMPOBON
KYNMHAPHOI Mofbl). YIOBOJb-
CTBME 3[eCb JOCTaBAT npe-
KpacHbIil BUJ, Ha co6op, NHTe-
PeCHble BKYCOBbIE COYETaHUS,
ABTOPCKIE HANWUTKK, YCTPULLbI
M0 YyeTBepram v pa3Hoobpas-
HOE MeH0. Bce spKo, COYHO 1
BKycHo! Comenbe genatcs
CBOVWMM 3HAHWSAMU O BUHE,
NpOBOJA YBIeKaTesbHbIe BIH-
Hble KypCbl, Aerycraunm un
MacTep-Kacchl.

nep. Co6opHbii, 22

+7 918589 72 31
BC-4T 12.00- 00.00,
[T, C6 12.00-01.00
instagram.com/quentin_
neobistro

52

QVENTIN

The neo bistro is one of the
latest trends of the world’s cu-
linary fashion...

You will enjoy a fine view of the
cathedral, interesting combi-
nations of tastes, original
drinks, oysters on Thursdays
and adiverse menu. Everything
is bright, juicy and tasty!
Sommeliers share their knowl-
edge of wine, giving exciting
wine lessons, tasting sessions
and master classes.

Soborny Per., 22

+7 918589 72 31

Sun-Thu 12pm-12am

Fri, Sat  12pm-1am
instagram.com/quentin_neo-
bistro

O

LEO WINE&KITCHEN — BUH-
Hblit 6YTUK 1 PeCTOpaH aB-
TOPCKOW KyXHU — npepnaraet
BOCXUTUTESTbHbIA BbIGOP BUH
1 M3bICKaHHbIE 6n0ga Noj
CTaTb BUHHOMY acCOPTUMEH-
Ty, 0 KOTOPOM NOAPO6HO U
WHTEPECHO PacCKaXyT COMe-
nbe. OHKM XXe NomoryT nofo6-
paTb BUHO MO BKYCY M HACTPO-
EHUI0.

yn. M. Topbkoro, 195

8(863) 294 10 30

[TH-BC 11.00-23.00
www.leowinekitchen.ru

LEO WINE&KITCHEN

A wine boutique and an origi-
nal cuisine restaurant. It has
an entrancing choice of wines,
sommeliers will tell about
them in detail. They will also
help to choose wine to your
taste and mood. Dainty dishes
match the wine collection.

M. Gorkogo UI., 195
8(863) 294 10 30
Mon-Sun 11am-11pm

www.leowinekitchen.ru
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NMasen CMpoTIOK
MpotheccronanbHblii comensbe,
ynpasnsowmii Tanac-6apa
Mozart Wine House

Tanac-6ap B MOHVMaHUM 1C-
MaHUEB — 3TO KBUHT3CCEHLMSA
Tpex 3arnoBefen: BKYCHO Mo-
€CTb, XOPOLUO BbIMUTbL W Oy-
LeBHO noobLaTtbea. W Takmm
MecTom B Poctose-Ha-[doHy
ABnAeTca Hawl Tanac-6ap!

HeBepoaTHO BKyCHble codeTa-
HUs1, 6rtofa eBPOMNENCKOM Kyx-
H 13 CBEXXalLLen MPOAyKLN,
LLMpOYanLLnNmM  aCCoOPTUMEHT
anneTUTHbIX 61104 U 3aKyCOK,
opy>keckasa artmocdoepa v
BHMMAaTEbHOE OO6Cy>K1Ba-
HMe — BOT YTO »KOET Bac B Ta-
nac-6ape Mozart Wine House!

Pavel Sirotyuk

A professional sommelier, Manager
of Mozart Wine House tapas bar

A tapas bar, as the Spanish
see it, is quintessence of three
fundamental rules: have a tasty
meal, have a hearty drink and
have a heartwarming talk. And
our tapas bar is exactly the case
in  Rostov-on-Don! Incredibly
tasty combinations, dishes of
European cuisine made from
the freshest products, the wid-
est choice of mouthwatering
dishes and appetizers, a friendly
atmosphere and focused ser-
vice are what you can expect at
Mozart Wine House tapas bar!
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PROFESSIONAL TECHNOLOGIES OF WINE KEEPING & CONSULTING

MOZART WINE HOUSE, BuH-
Hble 6apbI-6yTUKIA, NOCTPOEHbI
C NOSHbIM COBJTIOAIEHNEM BCEX
Tpe6OoBaHUi1 XpaHEHNS BUH.
CneumanbHas cuctema Knnmar-
KOHTPOA, HA NPOTSHXKEHUM BCe-
ro roga noafepXxnBaoLLas
NOCTOSIHHYIO TeMnepaTypy Bo3-
Jyxa +16° 1 BNaXHOCTb 75—
80%, noniHoe OTCYTCTBUE COJSI-
HEYHOro CBEeTa, MOCTOPOHHUX
3anaxos u Buopaunii. Accoptu-
MEHT BYTWKOB BK/HO4aET nyy-
LUMe BUHA BEAYLLUMX BUHOLENb-
YECKMX CTPaH MIPa, TLLATESbHO
0TOBPaHHbIE 3KCMepTaMit.

Bac Tak>xe XXeT LUMPOKMI Bbl-
60p anneTUTHbIX XOSIOAHBIX 1
rops4ux 3akycoK B cTune tapas
11 671104 EBPONENCKOI KYXHU.

yn. b. Cagosas, 130
8(863) 26313 90
BC-H4T 10.00-23.00,
[T, C6 10.00-01.00
www.mozartwine.ru

MOZART WINE HOUSE bou-
tique wine bars are built ac-
cording to all the wine storage
rules:

a special climate control sys-
tem, maintaining the constant
air temperature of +16 °C
and humidity of 75-80% all
year round, total absence of
sunshine, foreign smells and
vibrations. The boutiques fea-
ture a choice of the best wines
produced by leading wine-
making countries of the world,
carefully selected by experts.
Also, you will be offered with a
wide choice of palatable cold
and hot appetizers a la tapas
and dishes of the European
cuisine.

B. Sadovaya UL, 130

8(863) 263 13 90

Sun-Thu 10am-11pm

Fri, Sat  10am—1am

www.mozartwine.ru







AnexcaHgp BopoHuoB
MpodheccuonanbHbiil comense,
yNpaBnsowWuii BAHHbIM 6apom
Mozart Wine House

Knaccuyeckasa OpaHums, MHO-
ronvkasa Vtanms, skecnpeccrie-
Has VcnaHus, spKme 1 CoYHble
BMHa Hosoro Cseta, 6naro-
POOHbIE KOHBAKU, PapUTETHbIE
BUCKN W Opyrvie VHTepeCHble
HanMUTKK O>XKMOAKOT Bac B BUH-
HoMm 6ape Mozart Wine House.
1 ons Toro, 4tobbl Monpo6o-
BaTb UX U BbiOpaTb HamNTOK
no CBOeMy BKycCy, He obsi3a-
TenbHO MoKymaTb eyt Oy-
ThINKY: Y Hac 605bLLOV BbIGOP
B/H Mo Ookanam, a Kpernkue
HarnUTKN MO>XHO MPOAEryCTy-
poBaTh MOPLMOHHO, HadnHasA
c 10 mn.

Alexander Vorontsov

A professional sommelier, Manager
of Mozart Wine House wine bar

Classical France, many-faced
Italy, expressive Spain, bright
and juicy wines of the New
World, noble cognacs, rare
whiskeys and other interesting
drinks are waiting for you at
Mozart Wine House wine bar.
And to taste them and choose
a drink to your liking, you don’t
have to buy a bottle: we have
alarge choice of wines served
in glasses, and you can taste
hard liquors as samples, start-
ing from 10 ml.
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B MOZART WINE HOUSE Ha
ynuue MywknHekon, 112, B
[NONOJIHEHNE K OFPOMHOMY
ACCOPTUMEHTY 61aropofHbIX
HaNMTKOB W [ennkatecos
MOXHO 0TBeJaTb U3YMUTESb-
Hble 6111012 ANOHCKON KYXHU
113 CBEXAILLNX HIPeNEHTOB,
B TOM YICINE OIHN U3 IyHLLNX
pONNOB B rOPOAE.

Bce camoe cBexee, BKYCHOe,
apoMaTHoe, BENNKOMENHO CO-
yeTaroLeecs ¢ 671aropoaHbIMM
HanuTkamu. ExxeHepenbHble
MOCTaBKWN, PerynspHoe 06HOB-
NeHmMe aCCOPTMMEHTa, 3HOracT-
pOHOMUYECKME BeYepa Ans
MOCTOSHHbIX K/IMEHTOB.

yn. lNywkuxckas, 112
8 (863) 2999 209
BC-4T 10.00-23.00,
[1T,C6 10.00-01.00
www.mozartwine.ru

At the boutique wine bar at
Pushkinskaya Ul., 112, apart
from the huge assortment
of noble drinks and gourmet
foods, you can taste marvel-
ous Japanese dishes made of
the freshest ingredients, in-
cluding ones of the best rolls
in the city.

All the freshest, tastiest, most
flavorful going well with noble
drinks. Daily supplies, regular
updates of the assortment,
enogastronomic evenings for
loyal customers.
Pushkinskaya UI, 112

8(863) 2 999 209

Sun-Thu  10am-11pm

Fri, Sat  10am-1am

www.mozartwine.ru
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BuHHbIN pecTobap «CUAHNE.
BHO W OPY3b4» — 310 mMec-
TO, FAe MOXHO HacnagmTbecs
BKYCOM BIHa 13 6oraTeiiLlen
BWHHOW KapTbl 1 BKYCHO MO-
eCTb. 3/16Cb rapaHTMPOBaAHO
MPUOGLLEHNE K BUHHOM Kynb-
Type: 3HOraCTPOHOMUYECKNe
VKUHbI-[lerycraunm, BCTpeyu
C NPeLCcTaBMTeNIAMMN N3BECT-
HbIX BUHOJENEH, 06LLeHNe C
COMENbe U NPe3eHTauumn BUH.

nep. [asetHbiii, 52
8(863) 270 61 39

+7 928 621 62 43
BC-4T 16.00-01.00,
[1T,Cb 16.00-02.00
Siyaniewinebar.ru

SIYANIYE. VINO | DRUZIYA
wine bar and restaurant is a
place where you can enjoy a
flavor of wine from the richest
wine list and have a delicious
meal. You are sure to tap into
wine culture: enogastronomic
dinner tasting sessions, meet-
ings with representatives of
famous wineries, communi-
cation with wine experts and
wine presentations.

Gazetny Per., 52
8(863) 270 61 39

+7 928 621 62 43
Sun-Thu 4pm-1am
Fri, Sat  4pm-2am
siyaniewinebar.ru

CbIPOBAPHH @ BAACEHKO

«CbIPOBAPHSA BJTACEHKO»
— 370 He TOJIbKO NPON3BOA-
CTBO CbIpa ¥ flaBKa HaTypasb-
HbIX NPOAYKTOB, 3TO eLle K
YIOTHbI 3aN C He60NbLINMN
CTONMKAMMN 1 NPOCTOPHON
BCECE30HHOM BepaHgoi. lo-
TOBST CbIpbl, UCNONb3YS UTaMb-
SIHCKNe, ppaHLy3CcKue n, Ko-
HEYHO, aBTOPCKME PELIENTYPb.
[poBoAasATCA MacTep-Knaccobl.
BuHHas kapTa pectopaHa 3a-
MeyaTenbHO nogobpaHa K 3a-
Kyckam 1 6ntoaam.

np. Cematiko, 51

8(863) 269 90 45
BC-4T 10.00-23.00,
1T, C6 10.00-01.00
syrovarnya-vlasenko.com

VLASENKO’S CHEESE DAIRY
is not just a cheese-making
facility and a shop of natural
products, it is also a cozy hall
with small tables and a spa-
cious all-season patio. The
cheese dairy produces chees-
es using ltalian, French and,
of course, proprietary recipes.
They hold master classes.
The restaurant’s wine list of-
fers splendid accompaniment
to appetizers and dishes.

Semashko Pr., 51

8 (863) 269 90 45
Sun-Thu 10am-11pm
Fri, Sat  10am—1am
syrovarnya-vlasenko.com



. BVHO U CbIp COCTaBnAT npe-
d KpacHbII OyaT, HO eCTb He-
CKOIMbKO peKkoMeHAaumm mo 1x
COYeTaHMio: K BblOep>kaHHOMY
B/HY MOAXOAUT 3pefbi CbIp;
6enoe B1HO MOXXHO coYeTaTb C
OCTPbIMU, MMKAHTHLIMU Cblpa-
MU U Cbipamy C Bblpa>keHHbIM
BKYCOM, KpacHOe — C MArkuMm
Mo BKyCY, AeNVKaTHbIMU Cbipa-
MW; YeM OCTPeE U BblpaXkeHHee
BKYC Cblpa — Tem 6oree Cusb-
HbIM OOMXKHO ObITb BUHO.
CunTaeTcs, YTO BMHO U CbIp 13
OfHOro pervoHa ypaadHo [o-
MOMHSIOT ApYyr gpyra, nosatomy
Hecny4YamHo CTpaHbl, U3BEeCT-
Hble CBOEWN BbICOKOWN KyfbTy-
poV BUHOOENWMA, Yalle BCero
CNaBATCA U XOPOLUVMI ChlpamMm
(Hanprmep, PpaHuUUs).

Wine and cheese make a per-
fect duet, but there are sev-
eral recommendations to pair
them:

Aged cheese goes well with
ripe wine; you can serve white
wine with strong, tangy cheeses
and cheeses with pronounced
taste, red wine with mild and
delicate cheeses; the stronger
and more pronounced is the
taste of cheese, the stronger is
wine;

It is believed that wine and
cheese from the same region
| complement each other well.
That's why countries famous
for their high wine-making cul-
ture are often praised for good
cheeses as well (for example,
France).
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TATbAHA TPOBEST TYP

[MNorpyanTbca B atMocdpepy OOHCKOrO Ka3adecTBa MOXKHO, OTMPaBMBLLIVCH B BUHHbIE Typbl MO
nonvHe pexkn OoH. Typonepatop «TaTbaHa Tpasen Typ» npegnaraeT pasnunyHble nporpamMmbl
MPOOOIKNTENBHOCTLIO OOVH, OBa UM TPW OHS.

Mocelermne «LLlaTo Onbbyan» NnpegnonaraeT 9KCKYpPCUO MO BUHOAEbHE U AerycTaumtio. 30eCh XKe
MO>KHO MPUOBPECTV aBTOPCKME 1 MapOoYHble BUHa. B aTHOrpadoryeckom koMmnekce «[yxIaKoB-
CKasa Kaga4ba ycaabba» OCMOTPUTE BUHHBIV MOrped nNpy My3ee BUHOMPaaapcTBa U BUHOAE NS,
MontoboBaTbeH yrogssaMim 1 OTBEAaTb 3HAMEHUTOrO LIMMIIAHCKOrO BYHA MO>XXHO B STHOrpadou-
YeckoM kommnekce «Ctannua LinmnaHckas».

OLeHUTb U3bICKaHHbIN BKYC BCEX COPTOB BVH BMHOLENBYECKOro xo3samcTea «Lato Capken» Bbl
CMOXKeTe BO Bpemda fgerycrtaumy npaMo Ha BUHOAE TbHE.

MNonpo6oBaTth BUHO 13 BUHUdDMKATOPA, U3rOTOBMEHHOE U3 YEepHOro U 6enoro ByHorpaga, coo-
pPaHHOrO BPYYHYLO, Bam MpenioxaTt Ha HeOObLUOW HYaCTHOW BUHOAENbHE «BrHabaHms.

yn. M. N'opbkoro, 181
8 (863) 2000 900, 8 (863) 264 66 00
www.tt-tour.ru, tt-tour@yandex.ru

TATYANA TRAVEL TOUR

You can plunge into the Don Cossack atmosphere, setting out
on wine tours along the Don River valley. The tour operator
offers various tours one, two or three days long.

A visit to Chateau Elbuzd includes a tour about the winery and a
tasting session. You can also buy here signature and premium
wines. In the ethnographic complex of Pukhlyakovskaya
Cossack Farmstead, visit a wine vault of the Museum of Wine-
growing and Wine-making.

You can also enjoy a view of graperies and try the well-known
Tsimlyanskoye wine in the ethnographic complex of Stanitsa
Tsimlyanskaya.

Right during the tasting session at the winery, you will have a
chance to appreciate refined flavor of all the wines made at
Chateau Sarkel wine estate.Vina Bani, a small private winery,
will offer you to taste wine made of hand-picked black and
white grapes right from the vinificator.

M. Gorkogo Ul., 181

8 (863) 2000 900, 8 (863) 264 66 00

www.tt-tour.ru, tt-tour@yandex.ru
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PEVIHA-TYP HTB

TypucTudeckas KomMnaHua «PerHa-Typ» npepnaraeT KCKYPCUOHHYIO mporpamMmMy «PocToB-Ha-
[oHYy raCTpOHOMUHYECKMNN», KOTOPAasA BKITIOHAET SKCKYPCUMIO «3HaKOMbTECh, POCTOB», MoceLLeHe
PocToBckoro kombrHaTta LWwamMnaHCKMx BUH C Aerycraumen doupMeHHOM NpoayKUMn 1 Mpe3eHTa-
LMIo-Aerycraumio Ha pemMecrieHHom ceipoBapHe VprHbl Bnacerko. Bce Chipbl 3aeck narotasnvea-
tOTCS MO COOCTBEHHBIM aBTOPCKMM peLenTam Ha 6a3e dopaHLy3CKVX 1 UTANBAHCKIMX TEXHOMOr M.
OKCKypCcroHHaa nmporpammMa «CTtaHuua PoMaHoBCKas — nokasibHas OOHCKasA KyxHsa» BrOYaeT
rnoceLLeHne KpaeBeg4eckoro My3es CTaHuLbl PomaHoBCKOM 1 obef B pecTtopaHe ¢ gerycrauven
J1IOKarIbHOW JOHCKOM KyXHW.

OKckypcus «BrHo Ha [oHy» MO3HaKOMUT C COBPEMEHHOW BUHOAENbHEN «Bunna 3se3nax». Mocne
BKCKYPCUM — AeryCTaums BOCbMU COPTOB BUH C MACTPOHOMWHECKUM COMPOBOXKAEHVEM.
OKCKypcroHHas nporpamma «BuHa doHa» ¢ geryctauyen — 8T0 3HaKOMCTBO C AOHCKUM BUHO-
OENbYECKUM  XO3ANCTBOM «OnbOy30».

yn. 6. CagoBas, 126
8 (863) 291 89 23, 8 (863) 295 09 14
www.reina-tour.ru, reina@reina-tour.ru

REINA-TOUR NTV

REINA-TOUR tourist company offers an excursion tour,
Gastronomic Rostov-on-Don, which includes an introductory
tour around Rostov, a visit to the Rostov Factory of Sparkling
Wines with a tasting session and a tasting presentation at the
Rostov artisan cheese dairy of Irina Vlasenko. All the cheeses
are made there from fresh whole cow or goat milk according to
signature recipes based on French and Italian technologies.
The excursion tour, Romanovskaya Stanitsa - Local Don
Cuisine, includes a visit to the Museum of Local Lore of
Romanovskaya stanitsa and a lunch at the restaurant with a
tasting session of local Don dishes.

The excursion, Wine on the Don, will introduce to the modern
winery Villa Zvezda. The excursion is followed with a session of
tasting eight wines accompanied with gastronomic specialties.
Don Wines excursion program with a tasting session offers
introduction to the local winery Elbuzd.

Bolshaya Sadovaya Ul., 126
8 (863) 291 89 23, 8 (863) 295 09 14
www.reina-tour.ru, reina@reina-tour.ru
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BVHOOEJSTIbYECKUME XO3ACTBA OJOHA
Wineries of the Don Region

PocToBckuii CTAHWLA LUNMNAHCKAA
KOMOUHaT STANITSA TSIMLYANSKAYA
LaMnaHCKNX BUH
Rostov Factory
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HonvHa JoHa - pogrHa pycckoro abopuvreHHOro BUHOAENNS.
BuHO Ha [JoHy He TonbKo NoTpebnsanoch U Npodasarioch rpe-
KaMy-KOMTOHNCTamMu, HO W1 MPOM3BOAMIIOCE 6oree OByX TbICA-
YyeneTu Hazag. MecTHble copTa Mo MPOUCXOXAEHWIO CBA3a-
Hbl ¢ ApeBHeln Mepcuren, OarectaHoM 1 3akaBka3beMm, XOTA
MMEe MeCTO U aKTVBHbIN OOMEH copTamu ¢ EBponon.
[oHcKkMe BMHOAEMNbI MPOU3BOAAT BMHA, KOTOpPblE BCe O6osbLue
COOTBETCTBYIOT €BPOMENCKOMY CTaHOapTy WM MpU 3TOM coxpa-
HAKOT CBOW MHAMBMOYarbHbIV xapakTep. HeKoTopble 13 COPTOB,
Kak, HarnprMep, «KpacHOCTOM 30/TOTOBCKUM», Y>Ke Mporpemenm
Ha MeXXOyHapOOHbIX KOHKYpPCax 1 CTanv CMBOSIOM BblhatoLLe-
rOCs PYCCKOIoO BMHa, Apyrve noka »<ayT CBoero 4aca. |

The Don valley is the birthplace of Russian indigenous wine-
making. Not only greek colonists consumed and sold wine in
the Don region, but wine was also produced here much earlier
than two thousand years ago. By origin, local grape varieties
are related to ancient Persia, Dagestan and Transcaucasia, al-
though there was an active exchange of varieties with Europe.
Don winemakers produce wines that are increasingly in line
with European standards and at the same time retain their
individual character. The region has always been famous for
its unigue wines. Some varieties, such as “Krasnostop Zolo-
tovsky”, already enjoyed their moment of glory at international
competitions and became a symbol of outstanding Russian
wine, others still wait for their triumph. |
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VIHOLOENMA 1 JOHCKOIMO CAMOIOHOBAPEHUMA
useum of Wine Making and Don Moonshine Making

Ha nesom 6Gepery [oHa,
B OTHOrpadu4eckoM KOM-
nnexkce «CTaHunuya YHepkac-
ckaa», pacnonaraetca My-
3eM BMHOAENUSA 1 JOHCKOro
camMoroHoBapeHus, KOTOPbIN
pacckasbiBaeT 06 UCTOpUU
BUMHOOeNs Ha [oHy.

BvHO y AOHCKMX Ka3akos
C daBHMX MOp BOLWJIO B ObIT
B KadecTBe OOpsfAoBOro Ha-
nMTKa, 9TO U He YAUBUTENb-
HO, Befb OnaronpuaTHble
KnMMaTu4eckme  ycroBusa
MprazoBbs Kak Henb3a Myd-
we nogxoaunn pns Bblpa-
wmBaHua BuHOrpapga. Pac-
cKasblBaloT, YTO nocrne yc-
newHbIX A30BCKMX MOXOLOB
Metp | Npwbbin B cTONULy
[OHCKOro Kasa4ecTsa — Hep-
KacCK, MEeCTHbIN atamaH yc-
TPOU eMy MbIWHBIN NPUeMm,
roe umnepaTtop oTBefan kKa-
3a4bl0 KYXHIO M BUHO, Mpui-
rOTOBMEHHOE CTapbiM Kasa-
YbM criocobom. IMeTp | 6bin
HacTOMbKO BneYaTtrneH 13bic-
KaHHbIM BKyCOM O>KHOIro
HannTKa, 4YTo moBesnen pas-
6UTb Ha [oHy BMHOrpagHUKM
— OHU THAHYUCb CMSIOLUHOW
MOMOCON UMK  OTAENbHbIMU
y4acTkamu oT Akcas Jo cta-
HUUbl LnMnanckom Ha ckno-
Hax, Teppacax M B pPeYHbIX
OonuHax, BblpallyBanvcb
30eCb HenpeB30oMOEHHbIE MO
KadecTBy copTa BuvHOrpaga,
nogxogdaLume gns U3roTosne-
HNA BUH.

Bot o6o Bcem aTOM Mo-
ceTuTenn CMOoryT y3HaTb B
MHTEPaKTVBHOM My3ee. B
MOMELEHUAX, CTUIM30BaH-

64

HbIX MO4 Kaz3adbio CTapuHy,
rocTen Mo3HakoOMAT C KOS-
NEKUMAMU MYHLLUX BUH BOCH-
MU 3aBopoB [doHa 1 KybaHu,
4acTb KOTOPbIX MPUrOTOB-
fieHa Mo CTapuHHbIM pe-
uentypam. OTaoernbHas aKc-
no3uuMsa NocesLeHa eLle oa-
HOMY W3BECTHOMY B Hallem
CTpaHe HarmuUTKy — CamOroHy.
30ecb MOXHO yBMAETb Hau-
6onee pacnpocTpaHeHHbIe
CaMOroHHble annapaTtbl, Or-
POMHbIE CTEKMAHHbIE OyTbl-
N1, 4acTo Mefbkakwume B
Kagpax poubMOB NPo Kasa-
KOB, M1 MNpo4YMe VHTEPECHbIe
aTprbyTbl, CBA3aHHbIE C Cca-
MOroHoBapeHvemM. Hy n ewe
oanH I'IpVIHTHbII7I MOMEHT — BCe
HamUTKK, NPeAcTaBNeHHbIE B
My3ee, MOXXHO ByaeT monpo-
60BaTb Ha BKYC B 13bICKaHHO
OPOPMIIEHHOM ferycraum-
OHHOM 3are, a Tak>xe nprob-
pecTr NoHpasvBLLVecA. B

The Museum of Wine Mak-
ing and Don Moonshine Mak-
ing is located on the left bank
of the River Don, at the Stanitsa
Cherkasskaya Ethnographical
Complex, and it is focused on
the history of wine-making in
the Don River area.

Wine has long become a
ceremonial drink for the Don
Cossacks, and it is no sur-
prise, as favorable climate
conditions of the Azov Sea
area were excellent for grow-
ing grapes. They say that after
successful Azov campaigns,

Peter | arrived in Cherkassk, a
Don Cossack capital, and the
local Ataman arranged a lav-
ish reception for him, where
the Emperor tasted Cossack
dishes and wine made us-
ing an old Cossack method.
The sophisticated taste of the
southern drink impressed Pe-
ter | so much, that he ordered
to plant vineries in the Don Riv-
er area - they stretched from
Aksay up to Tsimlyanskaya
stanitsa in the valleys lining the
rivers, occupying plots of land
on the slopes and terraces,
they grew grape varieties un-
matched in their quality, which
were good for wine-making.

Visitors can learn all these
facts in the interactive mu-
seum. On its premises styled
to resemble an old Cossack
lifestyle, visitors get to know
collections of the best wines
produced by eight factories of
the Don and Kuban regions,
part of them are made ac-
cording to old recipes. A sep-
arate exposition is focused on
another drink famous in the
country - samogon (Russian
moonshine), there you can
see the most common moon-
shine distilling apparatus,
huge glass bottles, which you
can often see in films about
Cossacks, and other interest-
ing paraphernalia related to
moonshine-making. And an-
other wow moment - you can
taste all the drinks exposed in
the museum in the exquisite
interiors of its tasting hall and
buy those you like. ®
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NeBbln Geper [JoHa B PocTtoBe-Ha-[oHYy — UCTOMHMK
racTPOHOMUYECKIMX YOOBOMBCTBUM U Pa3HO06pa3HOro
oTAabIXxa. 3AecCb NpefcTasneHbl 3aBefeHVs Ha tooon
BKYC — LUMKapHble pecTopaHbl C €BPOMnencKown, Haumo-
HanbHOWM 1 QOHCKOW KyXHEW, YIOTHbIE Kadoe C wallnbika-
MV 1 JOMaLLHVMKY pa3HOCOoIaMu.

MO>XHO MPUATHO NPOBECTU BpemMs y BaccenHa, B OTKPbI-
TOW 6ecenke, BblbpaTb CTONMUK Ha Bepery unn Ha nmpce,
HenoCpenCTBEHHO Y BOMObl, & €Cfn eCTb >KenaHne — TO
M cCamiM MoXKapuTb LLaLLUIbIYOK WY MPUroTOBUTL PbIOY
Ha OTKPLITOM OrHe. 'oCTAM ropofa OyayT TakKe OYeHb
MHTEPECHbI MecTa C KadadbliM KONoOpYTOM. B

The left bank of the Don River in Rostov-on-Don is a source
of gastronomic enjoyment and various recreations. Food
outlets to suit any tastes are situated there - upscale res-
taurants with European, national and local cuisines, cozy
cafés offering shashlyk and homemade delicacies.

You can have good time near the pool, in an open gaze-
bo, choose a table on the bank or on the piers, right near
the water, or grill shashlyk or fish over open fire yourself, if
you wish to. Places revealing the local flair will be appeal-
ing to the city’s visitors as well. m
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B pectopate «ATAMAHCKWI»
rOCTEN NOTYYHT 61H0aaMi Ka-
3a4beil U eBPONENCKON KyXHW.
3LeCb HEeMpemMeHHO CTOUT OT-
BefaTb (PUpMeHHyto «LLaluky
aramaHa» — CBUHWUHY Wi Tens-
TUHY Ha yrnsx, 6ecTepa, 3ane-
YEHHOTr0 C 0BOLLAMU, U YTKY,
3aneyeHHyto ¢ A6110Kkamu.
ConpoBoauTh Tpanesy MoXXHO
HanuTKamu Ha nto6oi BKYyC.

B Tennoe Bpems rofa nocetu-
TEIM MOTYT Pa3MeCTUTLCS Ha
NeTHen BepaHae.

yn. JleobepexHas, 8 B
8(863) 2703019

[TH-BC ¢ 12.00 go nocnesa-
Hero noceTuTesns

(kyxHs go 00.00)
www.atamankuren.ru
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Visitors of the splendid restau-
rant “ATAMANSKI” are treated
to the Cossack and European
cuisine dishes. Here you
should certainly taste a spe-
cialty named “Shashka Atama-
na (Ataman’s Saber)” — pork
or veal cooked on a charcoal
grill, dressed with three differ-
ent sauces, then, bester baked
with vegetables, duck baked
with apples. You can accompa-
ny your meals with beverages
and drinks to any taste.

In warm seasons, visitors can
sit on the summer veranda.

Levoberezhnaya Ul., 8 V
8(863) 2703019

Mon-Sun 12pm till last client
(kitchen works till 12am)
www.atamankuren.ru

o
EHWH

£3 B pecTopaHe 3aropoaHoro
kny6a «bJIKHASA OA4A»
BbI6OP 6111011 pa3HO06PA3EH, 1
NPUroTOBNIEHbI OHU MacTep-
cku. CeexxaiiLune ycTpuLbl 1
0TOOPHbIE PaKW, MOPENpPoayK-
Thl, HEXHeliLLee dune-MuHb-
OH 13 MPaMOPHOI rOBAAMHbI,
61102 U3 pblBbl U NTULBI...

B MeHt0 — MHOXeCTBO fecep-
TOB, eCTb 1aXe CTeNK 3 apoy-
32 ¢ 6a/1b3aM14ECKUM KPEMOM
11 CIIMBOYHBIM CbIPOM 1 JIereH-
AapHbIn «Munbdeii». boratas
BWHHASA KapTa.

yn. Yemopgauka, 4A
+7 918 57777 72
EXepaHeBHO, KpyrnocyTo4HO

BLIZHNYAYA DACHA

The restaurant of this country
club offers a versatile choice of
dishes, which are masterfully
cooked. The freshest oysters
and handpicked crawfish, sea-
food, the most tender marbled
beef filet mignon, fish and
poultry dishes...

The restaurant’s menu features
numerous desserts, and even
a watermelon steak with a bal-
samic cream and cream cheese
and iconic mille-feuille.

Arrich wine list.
Chemordachka UL, 4A

+7 9185777772
24/7
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KocmononutnyHas KyxHs pec-
TopaHa «FPAGCKUIA NMAPK»
0XBaTbIBAET BECb MUP B €ro
BKYCOBOM pasHoob6pasuu.
BocTouHbIN Xymyc wed-no-
Bap NofJaer Co CBUHUHOM TOH-
Kaly B SIMOHCKOM CTUME UK
CO Cpean3eMHOMOPCKUMU
MOpenpoyKTamu, u3 [OHCKO-
ro cyaaka rotoBuT MmepyaH-
CKOE CeBUYe, a B yXy J06aBIIA-
€T a3narckue cneuuu.
[opaocTb pecTopaHa — Wwkad
[N CYXOro BbI3peBaHna msca
1 COBCTBEHHASA KOMTWJIbHSA,
06LLUNPHAs KONNEKLMNS BUH.
yn. JleBobepexHas, 60, 62
+7 938 123 88 88

24/7

www.grafskiypark.com

GRAFSKY PARK

The restaurant’s cosmopolite
cuisine embraces the whole
world with its diverse tastes.
The chef serves the eastern
hummus with Japanese style
tonkatsu pork or with Mediter-
ranean seafood. He uses Don
pike perch to cook Peruvian
ceviche and adds Asian spices
to the ukha soup.

The restaurant’s highlight is a
dry aging fridge and its own
smoke house, a vast collec-
tion of wines.

Levoberezhnaya Ul., 60, 62
+7 938 123 88 88

24/7
www.grafskiypark.com

nark JKAPAUH oteas

(‘XW

Pectopan «XKAPIWH» ¢ na-
HOPaMHbIM OCTEKJIEHIEM fiB-
NI9eTcqd N3IOMUHKON OAHO-
MMEHHOT0 napk-oTens. 3aecb
BaM npeasioxar 0TBeAaTb
611012 eBPONECKON KyXHU 1
KyxHu B cTusnie fusion. B Ten-
noe BpeMs rofa BOKpyr pec-
TOpaHa pacnosnaraeTcs feTHss
nnoLiagka.

yn. Jleo6epexHas, 50
8 (863) 303 07 07

8 (863) 206 16 60
[TH-BC 9.00-00.00
www.jardinhotel.ru

JARDIN

This stylish restaurant with
panoramic windows is a high-
light of the namesake park-ho-
tel. You will be offered various
dishes of European and fusion
style cuisines. During warm
seasons, there is a summer
patio around the restaurant.

Levoberezhnaya Ul., 50
8(863) 303 07 07,
8(863) 206 16 60
Mon-Sun  9am-12am
www.jardinhotel.ru
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& B «<KA3AYLEM XYTOPE»
BaM NpPeanoar pasnuyHble
Kazadbu 6n0Ja N3 calaHa,
OCETPUHBbI, 6apaHnHbI, YXy 1
BapEHbIX PaKoB. 3[4eCb MOXXHO
MPOY4yBCTBOBATH KXKHbIIA KOMO-
puT 1 B TeNNIOe Bpems roaa
nocUAETb Ha OTKPLITOM BO3MYy-
Xe B 6ecejike, BKyllas 3anax
)KAPEHOr 0 LLIALLINbIKA.

yn. JleBobepexHas, 95
8(863) 229 45 47
[IH-BC 10.00-00.00
WWW.Ka3a4uii-xyTop.pep

72

KAZACHY KHUTOR

Various Cossack dishes made
of European carp, ossetra, mut-
ton, aDon ukha soup and boiled
crawfish will be offered to you.
You can feel the Southern flair
there, and when it is warm,
relax in the gazebo in the open
air, enjoying the smell of grilled
shashlyk.

Levoberezhnaya Ul., 95
8(863) 229 45 47

Mon-Sun  10am-12am

WWW.Ka3ayuii-xyTop.pep

£ B «<KA3AYbEM KYPEHE»
peKkoMeHAayeTcs oTBefaThb
«[0CTUHEL 0T aMypCKnX Ka-
3aKOB» — 3are4eHHY0 CEMTY C
pUCOM, OBOLLAMU W NPAHBIMK
creuusmm, [OMALLHIOK KypoY-
Ky «Conoxa», (hapLunpoBaH-
Hyt0 6nIMHaMK C KYPUHOR ne-
YEHbH0, NN MOFIOYHOO NOPO-
CeHKa «[puULLKy» C rPeYKom un
6eKOHOM. /1 KOHEYHO, HK OaNH
06en Ha [JoHy He 06x0aunTCs
663 Kaza4ben yxu unu cyna nu3
KYPWHbIX NOTPOLLKOB. B BMH-
HOIA KapTe Npeo6nafatoT BMHa
Poccuu, Tpyaun n Abxasuu.

yn. JleobepexHas, 5
8 (863) 256 40 32
[TH-BC 12.00-02.00
www.atamankuren.ru

KAZACHY KUREN

They recommend to try roast-
ed salmon served with rice,
vegetables and spicy herbs,
farm-grown chicken stuffed
with pancakes with chicken
liver, or a suckling pig served
with buckwheat and bacon.
And of course, no local dinner
is complete without a Cossack
fish soup or a chicken giblet
soup. Wines made in Russia,
Georgia and Abkhazia, prevail
in the wine list.
Levoberezhnaya Ul., 5

8 (863) 256 40 32

Mon-Sun  12pm -2am
www.atamankuren.ru
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\ £ «METPOBCKMI MPUYAM»

AHnapen Mouek

Lech-noBap pecropana
«[lerpoBcKuil npuyan»

KyxHio «[leTpoBCKOro npuda-
na» MO>XKHO Ha3BaTb CMeLlaH-
HOW — OHa BKIOYaeT 1 eBpo-
MNerickme racTpoHOMUYECKE
Tpag U, N pycckue, 1, Ko-
HEYHO, OoHCKKE. Mbl rOTOBUM
MHOMO CrNeumanmMTeToB U3 No-
KanbHbIX MPOAYKTOB — 6rtofda
M3 cydaka, cazaHa n becTte-
pa, 3arMBHOE 13 pblbbl, MACa.
HenameHHor nonynspHOCTLIO
Monb3yeTcs U BsreHas pbiba
— newl, pbibel. PekomeHpyto
Tak>Ke HernpeMeHHO Nonpobo-
BaTb YCTpWL, XamMoH 1 6rtopa
Ha orHe. Bce o4eHb BKyCHO!

Andrey Motsek

Chef of Petrovsky Prichal
restaurant:

The cuisine of Petrovsky
Prichal can be called fusion
cuisine - it blends in Europe-
an, Russian and, of course,
Don gastronomic traditions.
We cook many specialties of
local products - pike perch,
European carp and bester
dishes, fish and meat aspic.
Naturally dried fish — bream,
vimba - are also unfailingly
popular. I'd also recommend
to have oysters, jamoén and
dishes cooked over an open
fire. Everything is very tasty!

74

E

—CaMbIil N3BECTHbI 1 PECTIEK-
TabesbHbIN POCTOBCKMIA pec-
TOpaH.

Ero mMeHto — rapmMoHW4HOE CO-
YyeTaHWe JOHCKUX, eBponei-
CKWX 1 CPean3eMHOMOPCKIX
6ntof. JTeTom 34eCb MOXHO
OTLOXHYTb HA MOCTUKE, rae
BOJHbI NAELLYTCS NPSAMO Y HOT,
YKNBOMUCHOW HAabePEeXHON K
OTKPbITON NyioLLiaaKe.

[eTenn passnekyt urposas
nnoLagxka n MHN-300MapK.

yn. JleBobepexHas, 45
8(863) 30 30 335

[TH-BC 11.00 - go nocnes-
Hero nocetuTens
www.petrovsky-prichal.ru

el
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PETROVSKY PRICHAL

The most famous and respect-
able rostov restaurant.

The restaurant’s menu is a
balanced combination of the
Don, European, and Mediter-
ranean dishes. During sum-
mer, guests can get settled at
the bridge with waves playing
by their feet, at the picturesque
embankment or an open air
area. Your kids will have fun
on the playground and at the
mini zoo.

Levoberezhnaya Ul., 45
8(863) 30 30 335

Daily

11am until last client
www.petrovsky-prichal.ru
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£ «CTAPAA MENbHNLIA» —
3TO UEeNblA TYPUCTUYHECKUN
KOMI/eKc. 370 OTNINYHOE MecC-
TO [/ FOCTElA, KOTOPbIE XOTAT
OTOOXHYTb OT FOPOJCKON Cye-
Thl, paccnabuTbcs n Hacna-
ANTbCS KpacoTamu Npupogbl.
B Tennble neTHue AHW 3LeCb
MOXXHO OTAOXHYTb 1 Npekpac-
HO NPOBECTMN BPEMS Ha NETHEN
nyoLwajKke ¢ BULOM Ha peky
[loH, ropog 1 3esieHblin 0CTPOB.
Bac nopagytoT TpaanLmMOoHHbIe
pycckue 6ntoaa, 6noaa espo-
MeyicKON 1 KaBKa3CKON KyXHW.

yn. JleBobepexHas, 45
8(863) 3030 335

[MH-BC 11.00 - go nocnea-
Hero nocetutens
oldmillrest.ru

STARAYA MELNITSA is a fully
functional tourist complex. It
is a perfect place for visitors
willing to have a rest from the
hustle and bustle of the city,
relax and enjoy beautiful na-
ture. On warm summer days,
you can relax there and have
good time in the summer patio
overlooking the Don River, the
city and Zeleny Island.

You will enjoy traditional Rus-
sian dishes, dishes of Europe-
an and Caucasian cuisines.
Levoberezhnaya Ul., 45
8(863) 30 30 335

Daily

11am until last client
oldmillrest.ru



KAPI 3EPKAAbHbI

MIRROR CARP
with cabbage and pike caviar

Kapn sepkaneHbin 1 wT. (1 Kr)
KanycTa 400 r
MOPKOBb 50 r
YecHOK 10 r
LLYyYbs MKpa 50 r
ManoHe3 100 r
cmeTaHa 50 r
pacTuTerisHoe Macro 10 r
JIIMOH 2 .
{ KarieHcKu nepewy S
TUMbSAH 10r

Kapna 4ictum, younpaem »xab-
Pbl, MOEM, BbIH/MaEM BHYTPEH-
HOCTU 1 aKKypaTHO nogpes3aem
KOCTU. BHyTpW HaTnpaem pbioy
: TUMbSIHOM, YECHOKOM, KareH-
CKUM MepueM 1 numMoHoM. Op-

HOBPEMEHHO Ha pacTUTeSIbHOM i

Macre TYLLUMM CBEXXYHO KanycTy
C MOPKOBbLIO. CH/MaeM C OrHsA
n pobasnaem MaroHe3, Co-
| €Bbll COYC, CMETaHy, TUMbSH U

YeCHOK.

MonyyeHHon maccon doapLum- §

pyem Kapna, CBepxy Cmasdbl-
BaeM ero CcBexxenpobomHom
LLyYben UKPOW, 3arnekaem npu
Temnepatype 180° 20-30 MuH.

B 1 (1 ko)

400 g

Mirror carp
cabbage

carrot

garlic

pike caviar
mayonnaise
sour cream

oil

lemons
cayenne pepper

thyme

Scale the carp, remove its gills,
rinse it, gut it and carefully cut
its bones. Rub it with thyme,
i Cayenne pepper and lemon
inside. At the same time, stew
fresh cabbage and carrots
using oil. Remove the stew from
fire and add the mayonnaise,
soybean sauce, sour cream,
thyme and garlic to it.

Fill the carp with the stew, cover
it with screened pike caviar and
put it into the oven to be cooked
at 180° for 20 to 30 minutes.

7
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«PETVICTAH» — HacToAwwmi
y36eKCKNii peCTOpaH, a npuro-
TOBJIEHHbIE 3[eCh 6/1H0a — Be-
NNKOMENHbI N Pa3HO06Pa3HbI.
0653aTenbHO 0TBEANTE MJIOB,
LLUALLSIBIK U3 BapaHnHBbI, HaLK-
OHanbHblE Ccynbl, 6n0Aa Ha
MaHrane, camcy n y36ekckue
X0N1I0fHble 3aKkycku. MoxeT
ObITb, CEKPET X HEOObIKHO-
BEHHOr0 BKYCa KPOETCH He
TO/bKO B MacTepCcTBe NoBapa,
peuenTax u nNpofyKTax, Ho 1 B
TOM, 4TO AaXe >KaPOBHU 1
TaHAbIPbI 4715 PECTOPaHa 13-
roToBMNN Mactepa nu3 Ysbe-
KncraHa.

yn. JleBobepexHas, 65 A
8(863) 241 70 93
[IH-BC 11.00-11.00

REGISTAN

It is an authentic Uzbek restau-
rant, and the dishes they cook
are splendid and diverse.

You should certainly have pi-
laf, mutton shashlyk, national
soups, grilled dishes, samsa
meat pastry and Uzbek cold
dishes. Perhaps, the secret of
their incredible taste is not just
the chef’s skills, recipes and
products, but the restaurant’s
ovens and tandoors made by
masters from Uzbekistan.

Levoberezhnaya Ul., 65 A
8(863) 241 70 93
Mon—-Sun 11am-11pm
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£ «JIEB TONNLbIH» npep-
naraet nyywue 6naa pyc-
CKOW, eBPOMNENCKOIi 11 KaBKa3-
CKOW KYXHU.

Lled-noBap co3gaet Kynu-
HapHbIe LUeAeBpPbl B NyYLLNX
TPaaNUMAX ABOPSHCKMX yca-
1166, yaMBNAET HeNpeB3onaeH-
HbiMK 6MH0JAMU KaBKa3CKOM
KYXHW, NPUTOTOBNEHHbIMY Ha
OTHE C apOMaTHbIMM CreLus-
MW 1 MHOXXECTBOM 3€J1eHU, a
TaKXXe rOTOBUT N3bICKaHHbIE
AICTBA, NPEAHA3HAYEHHbIE 1A
NpasgHUYHOro CTONA.

yn. JleBobepexHas, 3 A
8(863) 210 54 20
[TH-BC 12.00-00.00
usadba-restoran.ru

LEV GOLITSYN

The restaurant offers the best
dishes of Russian, European
and Caucasian cuisines!

The chef creates culinary mas-
terpieces in the best traditions
of gentry manors, surprises
with unrivaled dishes of the
Caucasian cuisine cooked over
open fire with flavorful spices
and plenty of fresh herbs and
cooks sophisticated viands for
a festive table.

Levoberezhnaya Ul., 3A
8(863) 210 54 20
Mon-Sun  12pm—-12am
usadba-restoran.ru

-~
IO HbI U

B pectopaHe «H0XKHbIl1» Ha
OTKPbITOM OTHE NMPeKPacHo ro-
TOBSIT LLALLbIK U Nt0NS-Kebao,
CBUHbIE PEOPbILLKM, LLIaypMy 1
MOPEnpoayKTbl. 34eCb MOXXHO
0TBeZaTb YXy CO LLUy4beil VK-
pOi 1 OKPOLLKY, 6Nt0aa u3
casaHa v cyaaka. K nuBy nopa-
QYT BapeHbIX UN XKapeHbIX
pakos. B 6ape — 60/bLLION ac-
COPTUMEHT KPenKux Hanumr-
KOB, BIHa, INKEPOB 1 HACTOEK,
Pa3NUBHOIO M BYTbINIOYHOIO
nusa.

yn. JleBobepexHas, 5[]
+7 918 558 00 77
BC-4T 12.00-00.00,
[1T,C6 12.00-04.00
(C anpens no okTA6pb)

YUZHNY

At the restaurant, they cook
excellent shashlyk and Lyulya
kebab, pork spare ribs, sha-
warma and seafood over open
fire. You can taste an ukha soup
with pike caviar and a cold ok-
roshka soup, dishes of Don
fish — European carp and pike
perch. They will serve boiled or
fried crawfish as beer snacks.
The bar has a wide selection of
hard liquors, wines, liqueurs,
draft and bottled beer.

Levoberezhnaya Ul., 5D

+7 918558 00 77

Sun-Thu 12pm-12am

Fri, Sat 12pm—4am (Apr—0ct)
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BAPbI N IE KI'YbBbI

ars and Night Clubs

Cenvac 60MbLWUMHCTBO 3aBefeHVN cTapaeTca npusne-
Katb NyOnvKy 3a CHeT PacLUMPEHHOrO MPeaoXKeHna —
BKYCHOW efpbl, MHTEPECHbIX COOCTBEHHbLIX HaMMUTKOB U,
KOHEeYHO, pasBreYeHnn.

V kaxkgoro 6apa - CBOs uges, cBos atmocdbepa. Onsa
rOCTEN yCTpauBatloT APKUE BEYEPVIHKM, CIOPMpU3abl, po-
3bIrFPbILUM, NpUrAaaoT 3HaMEHUTBIX FOCTeN, TanaHT -
BbIX My3blKaHTOB. B

At present, most venues try to attract the public through
extended offering — delicious food, interesting proprietary
beverages and drinks and, of course, entertainments.
Every bar has its own concept, its own atmosphere. They
arrange vibrant parties, surprises, draw games for their
visitors, invite celebrities, talented musicians. m
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B MOJO BAR&CAFE uaput
aTmMocdepa packpenoLleH-
HOCTW, CBO6O/bI 1 XOPOLLIEro
HacTpoeHus. 34eCb MOXHO
nepekycuTb, HO rMaBHOE —
KOKTENNKN, KOTOPbIE Pa3HO06-
pasHbl N HENOBTOPUMbI. bap-
MeHbl MOABGEPYT HANUTOK K
BaLLeMy HacTpOeHU. 34echb
COBMPAKTCA MY3bIKAHTbI, Ur-
patowue 6103, NPOBOAATCA
BeYyepa, Koraa 3a 6apHoi
CTONKOW KOKTENIM roToBuUT
MPUINALIEHHbIA FOCTb.

yn. CyBopoBa, 19

8(863) 250 11 69

BC-HT 17.00- 02.00,

[T, C6 18.00- 03.00
www.mojobar.ru

MOJO BAR&CAFE

The bar features a light atmo-
sphere of easiness, freedom
and high spirits. You can have
a bite there, but the main point
is cocktails, which are diverse
and unmatched. Bartenders
will pick a drink according to
your taste and mood. Blues
musicians get together there,
they have events, when an
invited guest makes cocktails
behind the bar counter.
Suvorova UL, 19

8(863) 250 11 69

Sun-Thu  5pm-2am

Fri, Sat  6pm-3am
www.mojobar.ru
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bap 0.W. GRANT nocBsileH
rmaBHOMY repoto usibma
«Tpacca 60».

OH HaNoMHeH 3BYKamMm [1Ka3a,
611032 1 POK-H-PONNa, C 4YeT-
BEpra no BOCKPECEHbE — XMU-
BOE UCMOJIHEeHNe. Bno6nex-
Hble B CBOE 16110 6apTeHaepb!
C YA0BONbCTBUEM UCMONHAT
BaLLW XXenaHus B CBOEI aB-
TOPCKON 06paboTKe UK Npu-
rOTOBAT NMO6ON KNACCUYECKMiA
KOKTEMSb.

nep. [aseTHbIN, 54/2

+7 918547 02 78

[IH-BC 18.00-05.00
fb.com/o.w.grantbart
instagram.com/ o0.w.grantbar

0. W. GRANT

The cocktail bar focuses on the
main character from Interstate
60: Episodes of The Road. It is
full of jazz, blues and rock-n-
roll sounds, it has live music
from Thursday to Sunday.
Passionate bartenders will be
happy to fulfil your wishes with
their original twist or to make
any classical cocktail.

Gazetny Per., 54/2

+7 918 547 02 78

Mon-Sun  6pm-5am
fb.com/ o.w.grantbart
instagram.com/ o.w.grantbar

'
Fr‘,,,.-.r .

VioTHbIit «CBOV BAP» 1o BbI-
XO[HbIM 3a6MT [0 0TKa3a. Ero
ycrnex 00YC/IOBNEH MEHEM
cosfarens — Aptypa ApyTio-
HbsHA, KOTOPbIA Npuayman
3HAMEHUTbI KOKTEANb «KyKa-
paya» — ero nbioT Aaxe B Kya-
na-Niymnype B 6aLLHAX-6113-
Heuax. 3umMoii 0693aTeNibHO
nonpoo6yinTe 3ecb NepLOBKY,
a NleToM — 3aKaxuTe Nto60n
0CBEXaKoLLnil BKYC, 1 6apmeH
BOMOTUT €ro B peanibHOCTb.

yn. Laymsna, 73
8(863) 279 79 02
[TH-BC 19.00- 05.00
vk.com/svoy_bar_rostov
instagram.com/svoy_bar

SVOY BAR

This cozy bar is always crowd-
ed on weekends. Its success
is mainly attributable to its
founder — Artur Arutyunyan,
who invented his famous Cu-
caracha cocktail — people have
it even at the Petronas Towers
in Kuala Lumpur. In winter you
should certainly have pepper
vodka there, and in summer
you can order any refreshing
taste, and the bartender will
turn it into reality.

Shaumyana Ul., 73
8(863) 27979 02
Mon-Sun  7pm- 5am
vk.com/svoy_bar_rostov
instagram.com/svoy_bar



Bogka 15 mn

§ Texkuna 15 mn

nvkep «Karnya» 15 mn |

Bce vHrpegneHTbl BbinewTe B
L PIOMKY, nogoxrute. Hakpbis
PYKOW, BCTPAXHUTE COOEP>KU-
MOE 1 CTYKHUTE MO CTOsy mapy
paas.

KokTenne nnTb 3asmnoM, rnoka |
OH BCMEHEHHbIN.

15 ml vodka
15 ml tequila
15 ml Kahlua

Mix all the ingredients in a shot
glass, light it on fire. Cover the
top with your hand, shake and
slam the table twice.

You need to drink the cocktail at
a gulp while it is still fizzy.
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«bYPOA MOLEH» — cBexee
TaHLEBaNbHOE NPOCTPAHCTBO B
LieHTpe ropofa: 17-meTpoBas
6apHas CTOMKa, HECKOMbKO
TaHLEBaNbHbIX 30H 1 60bLUAS
NeTHAS nnoLaaka. Bcemu nto-
6uMble KOKTennun «Aneposib
Cnputu», «HerpoHu», nerex-
napHbin «Ona6oii». 3 3aky-
COK — CMOppe6po/b! Ha NH060IA
BKyC. [onynspHas TaHUeBab-
Hast My3blKa.

[pecc-koa, heiiCKOHTPOb.

yn. M. lopskoro, 151

8 (863) 256 56 05

T, C6 21.00-05.00
vk.com/burdamodenbar

BURDA MODEN

A new dancing venue in the
center of the city. A 17-meter
bar counter, several dancing
areas and a large summer
area. Universally loved cock-
tails: Aperol Spritz, Negroni,
legendary Oldboy.
Appetizers include smarre-
brads to any taste.

Popular dancing music.

Dress code, face control.

M. Gorkogo UL, 151

8 (863) 256 56 05

Fri, Sat  9pm—-5am
vk.com/burdamodenbar

—

P

PARK s

«[1APK KYJIbTYPbI» — 3T0
HOYHOIA KNy6, NpeMuym-Kapa-
0Ke «[PKenbCOMUHO» 1 PECTo-
paH aBTopCKOM KyxHu. Cpeam
YHUKaNIbHbIX 671104 pecTopaHa
CTONT Nonpo6oBath Kapnay4o
113 MpaMOpPHOIA rOBALNHBI, rac-
Nna4o C KPeBETKOW 1 KapakaTii-
Lieil, BbIPE3KY W3 ONIEHUHbI C
COYCOM W3 XXUMOJIOCTU 1 Cbe-
LOOHbLIX Wwuwwek. MpuaTtHom
0C06EHHOCTLIO «Mapka Kyrb-
Typbl» IBNIAETCA BEpaHnaa,
(hyHKUMOHMPYIOLLAs KPYTTbIN
rog.

np. Cematiko, 51

8 (863) 221 88 81
[TH-BC 12.00-06.00
www.ginza.ru/rd

PARK KULTURY is a night club,
Jelsomino karaoke venue and
an original cuisine restaurant.
Among the unique dishes of
the restaurant, you should try
carpaccio of marbled beef,
gazpacho with shrimps and
cuttlefish, venison filet served
with a sauce of honeysuckle
and edible cones. The terrace
is a nice distinction of Park
Kultury, it operates all year
round.

Semashko Pr., 51
8 (863) 221 88 81
Daily 12 pm-6am



KokTenne «Aneporns Cnputu»
Ha BCEMUPHOW BbICTaBKE ariko-
rofbHbIX HarMMTKoB B 2012 roay
OblN1 NPU3HaH yyLWM anepu-
TMBOM B Muype. OCHOBHOW BKYC
eMy [aeT BEHeLWaHCKUM ropb-
KM NIMKep «Aneporsib», B cocTa-
BE KOTOPOro — okos1o 30 nHrpe-
OVNEHTOB.

TexHororvsa ero npuroToBsrie-
HUA NpocTa W AOoCTyrnHa B OO-
MaLLHVX YCIMOBUSAX.

CTakaH HamosiHsaeM Kybrkamm
nbaa, HanmBaem 3 YacTu UTaslb-
AHCKOrO CyxXOro WrpucToro
BUHa «[MpOCeKkKko», Aobasnsem
1 yacTb ras3vpoBaHHOM BOAbI U
TOHKOW CTPYyWVKOW BrivMBaem 2
4acTu «Aneposia».

CrakaH ykpatuaem anefibCcrHo-
BOW [JOSbKOW.

B uTanbsHCcKMx 6apax KoK-
Tewnb He cmewwmsatoT, B CLUA
BCE COCTaBMsloLe cMeLlmBa-
IOT B LLEVKepe.

B BeHeuun MecCTHble >KUTenm
N TYPWUCTbl BbIMVBAKOT OKOSO
300000 rnopLum 8TOro KOKTemn-
N4 B OeHb!

At the World Spirits Competi-
tion 2012, Aperol Spritz was
recognized as the best aperitif
cocktail in the world. It owes its
main flavor to the Venetian bit-
ter ligueur Aperol, containing
about 30 ingredients.

Its technique is simple, and you
can make it at home.

Fill the glass with ice cubes,
pour three parts of Prosecco,
an ltalian dry sparkling wine,
add one part of soda water and
trickle two parts of Aperol. Gar-
nish with a slice of orange.

In Italian bars, they do not mix
the cocktail; in the USA, all the
ingredients get mixed in the
shaker. In Venice, locals and
tourists have over 300,000
glasses of this cocktail a day!
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TaHueBanbHbln 6ap HEAVEN
npennaraet roctam okono 100
KJ1aCCMYeCKNUX N aBTOPCKMX
KOKTEWnen n 0rpoMHbIN Bbl-
60p Kpenkux HannTKoB.
3a cTolikon paboTatoT npo-
(heccnoHanbHble 6apTeHae-
pbl, 3BY4MT My3blKa B CTUME
house.

OTKpbITas 060rpesaemas Bce-
Ce30HHas Teppaca — ¢ 0TaeNb-
HbIM 6apoM, KanbsHamu. U3
3aKycoK 3fecb npeanarawt
canarbl, 6yprepbl, COHLBUYMY,
rpuiib.

yn. M. lopskoro, 151

8(863) 256 45 45

[T, Cb6 21.00-05.00
heavenbar.ru

88

HEAVEN

It is a dance bar with a bar
menu including about 100
classical and original cock-
tails, a wide choice of hard
liquors.

Professional bartenders be-
hind the bar counter, house
music. A heated all-season
outdoor terrace with its own
bar, hookah. Appetizers in-
clude salads, burgers, sand-
wiches, grilled dishes.

M. Gorkogo UL, 151

8 (863) 256 45 45

Fri, Sat  9pm-5am
heavenbar.ru

MaBHbI POCTOBCKMIA TAHLIMON
«ME[» npeanaraeT cBOVM roc-
TAM NOBUTb ApaiiB nof r'n'b,
trap, club house, deep, disco B
UCMOSTHEHUW NYYLLNX ON-IDKe-
eB ropoga. [lga pasa B MecsiL
3[1eCb UrPaOT 3BE3[bl EBPO-
NeicKoro n MMpOBOro MaclLTa-
6a. 4100bI NepeBecTn Oyx un
noo6wiarscs, ectb 2 VIP-30Hbl,
MArkas 30Ha, 2 6apa, KanbsH-
6ap, NPeBOCX0AHAs KyXHsi, pas-
HOO0OPA3HbIE HAMUTKMN.

yn. KpacHoapmerickas, 157
+7 928 270 91 17 (WhatsApp)
ExenHesHo 21.00-06.00
vk.com/nightmed
www.instagram.com/night_
med

MED

The main dancing floor of Ros-
tov at MED offers its guests
to get r'n'b, trap, club house,
deep, disco vibes as mixed by
the best DJs of the city. Euro-
pean and international A-listers
perform there every two weeks.
To get your breath and social-
ize, there are 2 VIP zones, a
soft area, 2 bars, a hookah bar,
a fine cuisine, versatile drinks.

Krasnoarmeyskaya Ul., 157
+7 928270 91 17 (WhatsApp)
Daily  9pm-6am
vk.com/nightmed
www.instagram.com/
night_med



Rostov-on-Don wwanyg

A CITY O
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«J151 MAXKOP» — VIP kapaoke-
Kny6 C HAaCTOALLLEN UCKPEHHEN
aTMOoCepon, YIOTHbIM 3aroM,
Ka4eCTBEHHbIM 3BYKOM, Mpo-
(heccroHanbHbIM 63K-BOKa-
NIOM U YHUKANIbHBIM MOOLLM
1 TaHLYOLLMM NEPCOHAnom.
lMpekpacHas KyxHs, 60MbLLION
BbIOOP HAMUTKOB, KaNbsiH.
PerynsipHo npoBoasTcs Tema-
TUYECKINE BEYEPUHKI.

np. byneHHosckui, 49/97
8 (863) 291 09 91
BC-4T 20.00-04.00,
[1T,C6 20.00-06.00
www.lamajor-rostov.ru

LA MAJOR

The VIP karaoke club enjoys a
truly outspoken atmosphere, a
cozy hall, high-quality sound,
professional back vocals and
unique singing and dancing
staff. A fine cuisine, a wide
selection of beverages and
drinks, hookah. Themed par-
ties are regularly organized.

Budennovsky Pr., 49/97
8(863) 291 09 91
Sun-Thu 8pm-4am
Fri, Sat  8pm—-6am
www.lamajor-rostov.ru
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Ecnu y Bac ecTb »kKenaHve npoBecTV MeponpuaTe unn Be-
YEepPWHKY B Knybe, BaMm C YAOBOSbCTBMEM MOMOIYT 1 B Bbl6Ope
TEMAaTUKN, U B PELLEHNUN OPraHN3aLMOHHbIX BOMPOCOB.
Mporpammy npu >kenaHum nogbepyT nog nobyto KOMMNaHWKo,
Lenu 1 HacTpoeHvre, a npodpeccmoHansl ¢ yaoBOMbLCTBNEM
MOMOIYT Ka>KgoMy MoceTUTento paccnabuTbCs 1 MpoBecTU B
KPYry CBOWVX ONM3KMX UK Apy3en He3abbiBaeMbI BeYep. i

If you are willing to arrange an event or a party in the club, they
will be happy to help both with the theme and with organiza-
tional issues.

If you wish to, they will select a program for any company, goal
and mood, and professionals will be happy to help every visi-
tor relax and have an unforgettable evening with their nearest
and dearest. &
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OTKPbITBIE T

ALK
tdoor Venues

TpaauroHHO B TEMOE BpeMs rofa PoCToBYaHe 1 roCTU
C yOOBOSbCTBMEM OTABIXAKOT Y BOAbl — HA HABGEPEXKHOM U
nesomM b6epery [JoHa. B mocnegHee »xe Bpems B ropope
BCe OOnMblUEN MOMyNAPHOCTLIO MOMb3YOTCA OTKPbIThIE
nroLanKky — YioTHble Teppachl, 3eneHble OBOPUKK, Tep-
puTopUK ¢ BaccerHamm, NaTmo Ha Kpbllax, roe MOXXHO
MPOBECTU BpeEMS 3a Tpamne3ow UM CMOKOWHO MOCUAETb
C Yalweykom kodoe unm 6okanom BmHa. |

When it is warm, people who live in Rostov or visit it
traditionally enjoy recreation near the water — on the
embankment or the left bank of the Don River. Lately
outdoor venues, such as cozy terraces, small green
courts, pool venues, patios on the roofs, where you can
linger over a meal or a cup of coffee or a glass of wine,
have become increasingly popular in the city. m
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“ORILL GARDEM ™

PecTopaH NnBaHCKOI KyXHU
GRILL GARDEN pacnonoxeH
Ha BepXHei Nany6e KNHOLIeHT-
pa «bonbLuoi». O4eHb KOno-
PUTHOE MECTO 1 B MNaHe at-
mocchepbl, U B NNaHe efpl.
[TpeacTasneHbl 6110a NBaH-
CKOIi KyXHW, MOPEnpoayKThl,
rpUnb, XOPOLLAs BUHHAS Kap-
Ta. Bac Xyt Ha BUHHbIE YXKN-
Hbl, MAaCTep-KIacchl ¢ 6peHa-
wedoM M My3blKalbHble
nporpamMm..

yn. KpacHoapmerickas, 105
8(863) 201 28 28

[TH-BC 10.30-02.00
vk.com/grill.garden

GRILL GARDEN

Grill Garden restaurant offering
a Lebanese cuisine is located
on the upper level of Bolshoy
Cinema Genter. It is a very vi-
brant place in its atmosphere
and food. Lebanese dishes,
grilled dishes, seafood, a good
wine list. You can expect wine
dinners, master classes with
the brand chef and musical
programs.

Krasnoarmeyskaya Ul., 105

8 (863) 201 28 28

Mon-Sun  10.30am- 2am
vk.com/grill.garden

«JTYKA NLLA» npegnaraet
roctam 61t04a cpeLu3emMHo-
MOPCKOM KYXHU, <MEHIO 0XOT-
HUKa», NOCTHOE U [eTCKOe
MEH!0, 60/TbLLOI BbI6OP CNPT-
Horo. /3toMmnHKa uHTepbepa —
OTKPbITAs KyXHS, U NOKA Bbl
XKAETe 3aKas, MOXeTe NoHab-
noAath, Kak BUPTYO3HO ro-
TOBAT nosapa. B pectopaHe
NPOBOAATCS TemaTuyieckue
racTPOHOMUYECKIE YXKUHbI,
[eTCKMe MacTep-Knacchbl.

np. KommyHuctuyeckmii, 30
8(863) 30301 72

BC-4T 10.00-00.00,
MT,C6 10.00-02.00
www.lukapizza.ru

LUKA PIZZA

The Italian restaurant with cer-
tain distinct features offers its
guests Mediterranean dishes,
a hunter’s menu, Lenten and
children’s menus. However,
the main thing is an open
kitchen: while you are wait-
ing for your order, you can
watch cooks’ masterful cook-
ing. Thematic gastronomical
dinners, master classes for
children are organized in the
restaurant.

Kommunistichesky Pr., 30
8(863) 30301 72
Sun-Thu 10am-12am
Fri—Sat 10am-2am
www.lukapizza.ru
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ST. TROPEZ - pecTopaH ¢ 0T-
KPbITON NNOLWAAKOI y 6ac-
cenHa. 3ecb NpeAcTaBneHa
CPeAM3EMHOMOPCKAs KyXHS
— npocTas, nerkas 1 nones-
Hasi, OrpOMHOE pa3Hoobpasme
6104 Ha rpune 1 MaHrane.
[TogorpeBaemble 6acceiHbl —
B3POCIIbIA U JETCKWIA C rop-
KOW 1 (hOHTAHOM — paboTaoT
C Mas 1o CeHTABPb BKIHOYM-
TeSbHO.

np. Craykm, 213
8(863) 305 16 05
MH-4T 11.00-01.00,
T, C6 10.00-03.00,
BC 10.00-01.00,
Kapaoke

T, C6 21.00-05.00
www.poolcafe.ru
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ST. TROPEZ

St. Tropez is a restaurant with
an outdoor area near the pool.
It offers a Mediterranean
cuisine — simple, light and
healthy, a wide choice of
grilled dishes.

There is a heated pool for
adults and a heated pool for
kids with a play set and a
fountain, they operate from
May through September.

Stachki Pr., 213
8(863) 305 16 05
Mon—Thu 11pm-1am,
Fri, Sat 10pm-3am,
Sun 10pm-1am,
Karaoke

Fri, Sat  9pm—5am
www.poolcafe.ru

LataEy
. ®a

I'liafl_IPI)

PecTtopaH npegnaraet Bapu-
aHT 3aropofHOro OTAbIXa Ha
POCTOBCKOII HabepexxHOoM. Ha
OTKPbITOII KyXHe roTOBAT y3-
6eKckne 1 esponenckue 6mto-
pa. 06LwmMpHas BUHHAs KapTa.
Kuneas my3blka.
[na peTeil — cneunanbHoe
MEH!0, MPOCTOPHas Urposas
30Ha C aHumaropamu (c naT-
HWLbI MO BOCKPECEHbE).

yn. beperosas, 16 A

8 (863) 285 05 07

+7 928 620 09 94

C KoHYa anpesnsi no 0KTA6Pb
BC-H4T 12.00-00.00

[1T-Ch 12.00-03.00
goodrestaurants.ru

PIERS Restaurant offers a kind
of countryside recreation on
the Rostov embankment. Uz-
bek and European dishes are
cooked in its open kitchen. It
boasts an extensive wine list.
In the evening, visitors can
expect cover bands, jazz musi-
cians, DJs. There is a special
menu for kids and a spacious
play area with entertainers
(from Friday through Sunday).

Beregovaya Ul., 16 A

8 (863) 285 05 07

+7 928 620 09 94

From late April through October
Sun-Thu 12pm-12am
Fri-Sat 12pm-3am
goodrestaurants.ru
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Kacbe «XJTEBHASA JTABKA» unc-
noseayeT dunocoduto I"art
de vivre («MCKYCCTBO XNTb»).
Mo>XHO ¢ y10BONbLCTBIEM NPO-
BECTM BPEMS 3a YTEHWEM YT-
PEHHEN raseTbl C Yaleykon
apOMATHOTO KamyuuHo 1 Xpyc-
TALLMM 6areTom 1 BKYCHO Mo-
06e[aTb. A0 BeYepam nekapHst
NPeBPaLLAETCA B UHTENNEKTY-
aNbHbIA CanoH, rae o6cyxaa-
10T IUTEPATYPY U UCKYCCTBO.

np. Cematuko, 51
8(863) 2614379
[TH-BC 8.30-22.00
yn. MywkuHekas, 144
8(863) 296 40 52
[TH-BC 9.00-22.00
www.hlebnaya-lavka.ru

KHLEBNAYA LAVKA

The venue’s philosophy is I'art
de vivre literally meaning “the
art of living”. You can enjoy
reading a morning newspaper,
while having a cup of fragrant
cappuccino and crispy baguette
and have a delicious lunch. And
in the evening, the bakery turns
intoanintellectual lounge, where
books and arts from all over the
world are discussed.

Semashko Pr., 51

8(863) 2614379
Mon-Sun  8.30am - 10pm
Pushkinskaya Ul., 144

8 (863) 296 40 52
Mon-Sun  9am - 10pm
www.hlebnaya-lavka.ru
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B pectopane «AJITA» — yno6-
Has NeTHAs Teppaca W cneum-
bHOE MEHH0 115 N6uTenen
NepeKkyCcuTb Ha CBEXEM BO3-
ayxe. CTOUT OCTAHOBUTb BHU-
MaHue Ha 3aKyCckax 1 Haumo-
HaNbHbIX CheLuanuTeTax:
y36€KCKOM TOHKOM MUpOore ¢
Ha4MHKOI 13 6apaHuHBbI «[Tny-
4a HOH», TPAJMULIMOHHOM y3-
6EKCKOM Cyne narmaHe, ceTe
3 MUHK-Xa4anypu «Acca», a
TaKXe CTeiike 13 coma ¢ pu-
30TTO M3 KOPHENNOLOB 1 Pbib-
HbIM COYCOM «[lemmurnac».

nn. TeatpanbHas, 3
8(863) 270 67 87
BC-4T 11.00-24.00,
[T,C6 11.00-02.00
www.pravberdon.ru/yalla

YALLA

A cozy summer terrace, a spe-
cial summer menu for those
who prefer to have a snack
in the open air. You should
pay your attention to appetiz-
ers and national specialities:
Picha-non, an Uzbek thin pie
stuffed with mutton, Assa, a
set of mini khachapuris, a tra-
ditional Uzbek soup laghman
and a sheat fish steak served
with root plant risotto and a
fish demi-glace sauce.

Teatralnaya PI., 3

8(863) 270 67 87
Sun-Thu 11am-12am
Fri, Sat  11am-2am
www.pravberdon.ru/yalla
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I ecreation with Kids

B PocTtoBe y>ke gocTaTouHO MECT (M B ropofe, U B 30HE
oTabIXa Ha neBom 6epery), rae MoXKHO KOMJPOPTHO OT-
OOXHYTb BCen cembel. [Mocne COBMEeCTHOro 3acToslbs,
BO BPEMSA KOTOPOIro MasbilamM npenioxar creumansHoe
[ETCKOE MEHIO, B3POCSIbIE CMOIYT HacrnagmnTbCa OOLEHM-
eM, a geTn — pasenedeHramMin. [na aToro B kadoe 1 pec-
TOopaHax paboTaloT aHMaTOPbI, YCTPOEHbLI UMPOBbLIE KOM-
HaTbl, MArKYE 30HbI A48 NPOCMOTPa MyNbTAOMIBMOB. B

Rostov has numerous places (both in the city and in the
recreation area on the left bank) where you can have a
comfortable rest as a family. After a shared meal, when
kids are offered a special kids’ menu, adults can enjoy
talking, and kids can indulge in entertainments. For that,
cafes and restaurants engage entertainers, arrange
games rooms, soft areas to watch cartoons. m
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B cetn ractpokadpe MAMA
DONNA - wupokuit BbIGOP
BKYCHEALWMX 6M10[ Ha Ntoboi
BKyC. Inuupbl, cnarettu, 6pyc-
KeTTbl, 6711042 13 Msica, Pblbbl 1
MOPEnpOAYKTOB, MUPOXKUA 1
JIeCepTbI C YA0BONbCTBIEM efAT
11 IeT!, 1 B3pocnble. [posoasT-
€A MacTep-Knacchl B YHOTHOM
CeMeIHO 06CTaHOBKE.

MOo>XHO 3aKa3aTb JOCTaBKy.

yn. KpacHoapmevickas, 64
8(863) 269 50 26

+7 928 197 18 47
[1H-BC 9.00-00.00

np. CokonoBa, 45

8(863) 296 07 90

8 (863) 266 55 99
[TH-BC 9.00-23.00
www.mamadonna.ru

MAMA DONNA

Mama Donna gastro café chain
has the widest choice of most
delicious dishes to suit any
taste. Both kids and adults en-
joy all-loved pizzas, spaghetti,
bruschettas, meat, fish and sea-
food dishes, pies and desserts.
They arrange master classes in
a cozy family atmosphere.

You can order home delivery.

Krasnoarmeyskaya Ul., 64
8 (863) 269 50 26

+7 928197 18 47
Mon-Sun  9am-12am
Sokolova Pr., 45

8(863) 296 07 90

8 (863) 266 55 99
Mon-Sun  9am-11pm
www.mamadonna.ru

"{-’f'.‘i'f'f*.f’?"fk.”minrl\\k\ aw!
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B cet cememHbIX nuuLepui
«CALAITNA>» — pasHoo6pasHoe
MeHI0. [Ins Manbilei B Kax-
[IOM 3aBEAEeHUN eCTb LETCKNA
Yronok. PerynsipHo npoBoasT-
ca 6ecnnatHble KynnHapHble
MacTep-Knaccsl, rae feTn yyar-
Cs1 FOTOBUTb NULILY U CIHLBUYM,
LUTPYZAenb, UMOUPHOE NeYeHbe
1 MUHW-6Yprepbl. GYHKLUNOHU-
pyeT 6ecnnarHas 4oCcTaBKa.

np. byneHHoBckui, 29
+7 92875999 12
BC-4T 10.00-00.00,
MT,C6 10.00-02.00

yn. b. Capgosas, 188 A

+7 938 111 39 00 (meHemxep)
BC-4T 10.00-00.00
MT,C6 10.00-02.00
pizza-sicilia.ru

SICILIA family pizza parlor
chain offers a diverse menu.
There is akids’ corner in every
joint. They regularly hold free
culinary master classes, where
kids learn to make pizza and
sandwiches, strudels, ginger-
breads and mini burgers. They
offer free delivery as well.

Budennovsky Pr., 29

+7 92875999 12

Sun-Thu 10am-12am
Fri, Sat  10am-2am

B. Sadovaya Ul., 188A

+7 938 111 39 00 (manager)
Sun-Thu 10am-12am
Fri, Sat  10am-2am
pizza-sicilia.ru
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Kacbe SAPORE ITALIANO
npeanaraeT CBOMM rocTsM He-
M3MEHHO BKYCHble 6ntoga u
KOHAUTEPCKIe N3enus 3 oc-
HOBHOIO WNK CreumanbHoro
JIETCKOro MeHto. Kaxxaoe Boc-
KPeceHbe NpOXoauT NpasaHnK
«GeMmeiiHblii BbIXOAHO», rae
MarneHbKne noBapsTa y4arcs
rOTOBUTb NULILLY, A€CePTbI, CO3-
[Al0T CBOUMU PYKaMKn MUnble
MOAENKN ANs 1OMa W y4acTBy-
10T B CNEKTaKNAX.

yn. MeynukoBa, 75 A
8(863) 232 14 93
[TH-IT, BC 8.00-00.00,
Cbh 10.00-00.00

yn. beperosas, 29
8(863) 3221170
[TH-4T 8.00-00.00,
T, Cb, BC 10.00-02.00
sigroup.family

SAPORE ITALIANO

Sapore ltaliano café offers its
visitors unfailingly tasty dishes
and confectioneries from the
main or special kids’ menus.
Every Sunday they have Family
Day Off, when young kitchen
hands learn to make pizzas,
desserts, create cute handi-
crafts for home and take part
in performances.

Mechnikova Ul., 75A

8(863) 232 14 93

Mon—Fri, Sun  8am-12am
Sat  10am-12am

Beregovaya Ul., 29
8(863) 3221170
Mon-Thu  8am-12am
Fri, Sat, Sun  10am-2am
sigroup.family

>

St Tropez

B meHto pectopaHa ST. TROPEZ
— NobuMble BCEMU [ETbMM
MULLbI 1 NACTbI, KOKTEAN 1
Jeceptbl. [N ManeHbKux roc-
Tell NPOBOLATCA KyJIMHAPHbIE
MacTep-Knacchl, npeLcrasne-
HIS KYKOJIbHOT O Tearpa, Loy 1
NpasgHUKKN ¢ yrolueHnem. B
JIETCKOI KOMHaTe MOXHO Moc-
MOTPETb MyNbTPUIbMbI, MO-
pucoBatb 3a MONbLOEPTOM,
cTaTb Y4aCTHUKOM aTTpak-
LMOHa «BupTyanbHas peans-
HOCTb>. [10 BbIXOAHBLIM AHAM
pa6oTaeT aHumatop. Kapaoke.

np. Ctayku, 213
8(863) 305 16 05
[IH-BC 12.00-01.00
www.poolcafe.ru

ST. TROPEZ

St. Tropez restaurant has kids’
favorites on its menu — pizzas
and pastas, milkshakes and
desserts. They organize culi-
nary master classes, puppet
performances, shows and fes-
tivals with eats and beverages
for little visitors. In the kids’
room they can watch cartoons,
use an easel for drawing, enjoy
virtual reality entertainment.
There is an entertainer at
weekends. Karaoke.

Stachki Pr., 213

8(863) 305 16 05

Mon—-Sun  12pm-1am
www.poolcafe.ru
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Pectopan «AJTNA» no-go-
MaLLIHEMY MPUBETANB U YIOTEH.
B meHto0 npeacTaBneHbl y36ek-
ckasl, eBponelickas, AnoHcKas,
pycckas KyxHu. [Ins maneHb-
KWX NoceTuTesiei npesycmor-
PEHO [IETCKOE MEH!0.
[lecepToB 3aeck — 6onee 40
BWOOB: TOPTbl, MUPOXHbIE,
MOPOXXEHOe 1 cop6eTbl Cob-
CTBEHHOr0 MNPUrOTOBMIEHNS,
KOH(peTbl py4yHoil paboTbl OT
wed-koHauTepa. B Tennoe
BPEMS rofla MOXXHO OTAOXHYTb
Ha OTKPbITOI Teppace.

nn. TeatpansHas, 3
8(863) 270 67 87
BC-4T 11.00-00.00
MT,C6 11.00-02.00
www.pravberdon.ru/yalla

YALLA restaurant is welcom-
ing and cozy in a homey way.
Its menu offers Uzbek, Euro-
pean, Japanese, Russian cui-
sines.

Plus over 40 varieties of des-
serts: cakes, pastries, ice
cream and home-made sor-
bets, hand-made sweets from
the pastry chef. There is a kids’
menu for little visitors. When it
is warm, you can relax in the
outdoor terrace.

Teatralnaya PI., 3

8(863) 270 67 87
Sun-Thu 11am-12am
Fri, Sat  11am-2am
www.pravberdon.ru/yalla
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AOHCKNME CIALOCTN. KOHOANTEPCKWE,
EVNHW, KAOE-MOPOXEHOE

on Sweets. Cake Shops,
Coffee Shops, Ice Cream Parlors

Ha [doHy oboxkatoT CcnafgocTy, KOTOopble 3Aech Bcerga B naobunnn. «Cnagoctv — ansa
pagocTul» — noXxanym, HUKTO He CMOXKEeT 9TO oTpuuaTtb. Hy oguH npas3gHuK, HU OgHO
TOPXKECTBO HE 0OXOOMTCA 63 MUPOXKHbLIX, TOPTOB, AOMAaLUHEN BbINEYKU, KOHAET U
MOPOXKEHOIO.

B PocToBe — 605bLLOW BbIOOP 1 BOCTOMUHBIX, VI EBPOMENCKMX CragocTen, NpuroToBEH-
HbIX N3 HaTyparibHbIX MHIPeaMeHTOB, doabpurHHbIX 1 PyYHOM paboThbl, C KNacCuYeCcKm-
MU 1 YHUKanbHbIMK peuenTtypamMin. BeraHbl 1 douTHeC-neagy ToKe He OCTaHyTCA B CTO-
POHE OT «MpasgHrKa XN3HW» — Of1A HUX eCTb crneumarbHbI aCCOPTUMEHT IaKOMCTB. B

Local people have a passion for sweets, which are always abundant there. “Sweets
are for joy!”, nobody will object to it. Hardly any special event or festive occasion goes
without pastries, cakes, home-made baked foods, sweets or ice cream.

Rostov has a wide choice of both eastern and European sweets made of natural ingredi-
ents, both factory-made and home-made, of classical and unique recipes. Vegans and
fithess girls will not feel left behind - there is a special choice of good things for them, too. m
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Yaenntne Ha [OoHy Bcerga
6bIno  putyanom. Ha crtone
CTOAN «reHepasn» — camoBap.
Yam obbl4HO pasnvBana Xxo-
3ArKa goma UM ctapLuas goub
— CYUTaroCh, YTO OHU Nepepa-
0T XOpoLuee HacTpoeHue. [NMo-
Aasarin HarnmMTokK B MpaHeHbIX
CTakaHax v Hawkax, a rnun
— ropsYMM, Harnveasa B 6mtoa-
Le 1 BakKHO pas3gyBasi LUeKw,
4TOObI MOAYTb Ha Yaw. CuuTa-
NOCb, 4TO eCin Yan HanvBsatoT
[OBepxy, TO >KN3Hb ByaeT nos-
How. Mo rycToTe 3aBapKu roc-
TV Cyaunn O WedpoCTU XO3am-
K. Ha «xmnakum» 4yam, CKBO3b
KOTOpPbIN  «MOCKBY BUAATb>,
obwxanuce. K yato nogasanm
BbIMeYKy: KpeHaem, NpsHUKA,
XBOPOCT N KYCKOBOW caxap —
MU «BMPUKYCKY» Oa «Brpu-
rnagKy». VIHTepec K BbICOKOM
KyrbType YaennTua CTas BO3-
porxkaaTecs Ha doHy B Havane
2000-x rogos, 1 CBA3AHO 3TO
6bI/10 C MacCOBbIM yBreYeH-
em BocTokom, npexxkge sBcero
Kutaem v NHgren. |

Having tea has always been a
ritual in the Don region. There
was a samovar on the table.
A matron of the house or her
eldest daughter usually poured
tea into cups - it was believed
that they brought good mood.
The beverage was served hot
in table glasses or cups, and
they poured it into saucers,
puffing out cheeks to blow on
the tea. It was thought that if the
tea was poured up to the brim,
then the life would be full. For
guests, thickness of the brew
was a sign of the matron’s
generosity. Weak tea was a
reason to take offence. They
served tea with baked goods:
pretzels, gingerbreads, angel
wings and lump sugar - to hold
in the mouth while having un-
sweetened tea. Interest to the
high culture of having tea has
been reviving in the Don region
from the early 2000s, and it has
been associated with mass-
scale fascination with the East,
primarily, China and India. &



XBOPOCT
PASTRY STRA

Anua 2 W,

MyKa 300 r
nMBoO 100 r
pacTuTerisHoe Macro 2n
caxap 20
Corb r

3amMewmrBaemM TEeCTO: B MyKy
no6aensemM AnUo, Comb, caxap
1 HEMHOIO BOAb! U NvBa. oTo-
BOMY TeCTy AaemM HaCTOATbCA
MUHYT 20, 3aTeM TOHKO pac-
KaTblBaeM 1 PUrypHO Hapesa-
eM. BaHTukK, axkypHble Kpas,
PO30YKM — AanTe BOMO CBOEW
daHTasnn. lNonyyeHHble Myd-
Hble LledeBpbl Oryckaem B

| packaneHHoe macno 1 obxxa-

priBaeM Ao 30/10TUCTOrr O LiBeTa.
[[OTOBBIN XBOPOCT BbIKNadbl-
BaeM CHadana Ha candeTky,
YTOObI yaanuTb U3MULLKKU Mac-
na, a 3atem y>ke Ha 6ntogo.
MNepen nopgaden Ha cTon Mo-
Cblraem caxapHon nyapow Ui
nofMBaeM MefdoMm.

2 eggs
300 g flour
100 g beer
21 oil
20 g sugar
19 salt

Make the dough: add eggs,
salt, sugar and a dash of wa-
ter and beer to the flour. Let the
dough rest for 20 minutes, then
roll it out thin and cut into fancy
pieces. Bows, ornately shaped
edges, rosettes - let your imagi-
nation run free. Put the starchy
masterpieces into sizzling hot
oil and fry them until golden. Put
the pastry straws onto paper
towels to drain, and then onto
the serving dish.

Before serving, dust with con-
fectioners’ sugar or pour with i
honey.
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B kacbe «[1bIPA B CTEHE» —
YIOTHas atMocdiepa, Xopoluas
My3bIKa, KHATW, KOTOPbIE MOX-
HO MOYMTaTh 3a YaLLKOIi apo-
MaTHOr0 Kamyu4uHo, 1 601b-
LI0e pa3Ho0Opa3ne 04eHb
BKYCHbIX CbITHBIX UMW CAAKMX
6enbruinckux Bagoens.

yn. GyBoposa, 89

+7 905 425 04 82
MH-4T 9.00-21.00

[T, C6 9.00-22.00
instagram.com/wallrostov

DYRA V STENE café boasts a
cozy atmosphere, good mu-
sic, books you can read, while
having fragrant cappuccino,
and a wide variety of very tasty
substantial or sweet Belgian
waffles.

Suvorova Ul., 89

+7 905 425 04 82
Mon-Thu  9am-9pm
Fri, Sat  9am-10pm
instagram.com/wallrostov

@upMeHHble KOHAUTEPCKUE
«30J10TO KOMOC», noxa-
Nyi, camble N3BECTHblE 3aBe-
[ieHns B CBOEM CermeHTe. Bee-
r0 B rOPOJE UX HACYUTLIBAETCH
0KOMO COpOKa. 34eCb MOXHO
He TONIbKO KYNnuTb JII06UMbIE
BCEMU C [IeTCTBA (DUPMEHHbIE
TOPTbI, MUPOXKHbIE, CA0BY UK
MOPOXXEHOe, HO U 0TBeAaTb
6t0[1a PYCCKOMN, KaBKA3CKOW
VNV €BPOMNEICKON KYXHU.

yn. b. Cagosas, 43

8(863) 240 82 28

[ony60ii v BULLIHEBbIN 3a/Tbl —
[IH-BC 10.00-23.00,
3eneHbin 3an — 10.00-00.00,
opexoBbif 3an - 8.00-22.00
www.zolotoykolos.ru

ZOLOTOY KOLOS

The branded confectioneries
“Zolotoy Kolos” are perhaps
the most famous places in this
category. There are about forty
of them in the city.

You can also buy signature
cakes, pastry orice cream, but
also eat Russian, Caucasian or
European dishes.

Bolshaya Sadovaya Ul., 43
8(863) 240 82 28

Open: Blue and Cherry halls:
10am-11pm,

Green hall: 10am-12am,
hazel-colored hall:
8am-10pm
www.zolotoykolos.ru
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WUTAJIbAHCKUN KBAPTA®

B «UTAJTbAHCKOM KBAPTA-
JIE» BUTAOT apomartbl BaHWUN
1 Kogbe, NopawT O6YNoYKM,
NPUrOTOBNEHHbIE BPYYHYHO MO
6a0yLLKMHBIM peLenTam Xo-
391K 3aBeAEHUS, N pasnny-
Hble TOPTbI, KOTOPbIE MOXHO
0TBeAATb B Kaghe Mo KyCoyKy
U NPUOBPECTY LIENNKOM Ha-
BbIHOC.

np. Yexosa, 72

8 (863) 266 45 01
[TH-BC 10.00-22.00
yn. lylwknHckas, 174
8 (863) 266 51 52
[IH-BC 10.00-21.00
www.jtal-kvartal.ru

ITALYANSKY KVARTAL

The place has smells of vanilla
and freshly brewed coffee in
the air, they serve hand-made
buns baked according to reci-
pes of the owner’s grandma
and various cakes, you can
have a piece of them in the café
or buy the whole cake as a
takeaway.

Chekhova Pr., 72

8 (863) 266 45 01
Mon-Sun 10am-10pm
Pushkinskaya Ul., 174

8 (863) 266 51 52
Mon-Sun  10am-9pm

www.ital-kvartal.ru

§ Tt lli

| FRATELLI — ocTpoBok WTa-
nun, Tae Bac BCerga XayT
MPUroTOBJIEHHbIE C JI060BbIO
CBOVMMM pyKamu TPagMLNOH-
Hble CbIpbl, CBEXas Bblneyka
B KOMMaHUW C apoMaTtHOR
YaLIKoi Kope N 3HAMEHUTOE
UTanbAHCKOE IKenaro.

Ha macTep-knaccax ¢ MaacT-
po-cbipogenom Mukene fenb
MacTpo Bbl CMOXETE Hay4NTb-
€A fgenatb mouapenny, a B
MarasuH4uke — npuobpectu
HacTosALLMe UTANbSHCKME [e-
NINKATECHI.

nep. YHusepcutetckuii, 61
+7 91853727 72

[TH-BC 9.00-22.00
instagram.com/ifratellirnd

| FRATELLI

Apocket of Italy, where you can
always enjoy cheeses hand-
made with love according to
traditional recipes, freshly
baked pastries accompanied
with a cup of rich coffee and
famous Italian gelato.

At master classes with cheese-
making maestro Michele Del
Mastro, you will learn how to
make mozzarella, and you can
buy authentic Italian delicacies
in the shop.

Universitetsky Per., 61

+7 91853727 72

Mon—-Sun  9am-10pm
instagram.com/ifratellirnd



KAMKEMK

CUPCAKES
'F‘

Monoko 180 Mmn
CNMBOYHOE Macro 110 r
Ao 1 wr.
cmeTaHa 20% 125 mn
MyKa 175
caxap 225
nviLLeBas copa 3/4 4. n.
paspbixnmnTens 1/2 4. .
LiernoTka comnm

PacTtonneHHoe CnBOYHOE
Macio COEAUHNTL C MOJSIOKOM,
nogorpeTb. AMUo B3GUTL CO
CMeTaHoW, BBECTW B 9Ty Maccy
MOJIOKO C Macriom, po6aBunTb
MyKy, caxap, Cogy, COsb 1 pasa-
pbixnvTenb. Bece nepemeluats.
Mony4BLLENCS »XKMOKOW, crner-
Ka BO30yLLHOW Maccon 3arofi-
HUTb OOPMOYKM Ha 3/4 obbema
1 BbINEKaTb Npu Temnepartype
180° B TeveHne 20-25 MUHYT.
VKpacuTtb B30OUTbIMUA CrMBKa-
MU, dOpyKTamMu.

180 ml milk
110 g butter
1 €99
125 ml sour cream 20%
175 g flour
225 g sugar
3/4 tsp baking soda
1/2 tsp baking powder
pinch of salt

Add melted butter to milk, heat
the mixture. Beat the egg with
the sour cream, whisk the milk
and butter to this mixture, fold in
the flour, sugar, soda, salt and

baking powder. Mix it. Spoon I=

the thin, slightly spongy mix-
ture into the cupcake cases,
until they are 3/4 full, and bake
in the oven at 180 °C for 20-25
minutes.

Garnish with whipped cream,
fruit.
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B meHto COFFEELAB nomumo
TPAAULNOHHBIX 3CMPECCO, Ka-
MY4nHO 1 HN3T yalT — 3ara-
[I04HbIII KOhe NO-BbETHAM-
CKW, a3ponpecc, Kemekc u
nypoBsep.

JTto601 HaNUTOK 3[eCh TaKXe
MOTYT NPUrOTOBUTb Ha [1eKO-
(henHN3NpoBaHHOM Kode 1
coeBoM MoJioke. K kode
npennaralTcs AecepThbl.

yn. Cosetckas, 61

+7 961 303 57 30
[TH-IT 8.00-22.00,
Cbh,BC 10.00-22.00
vk.com/coffeelaboratory
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COFFEELAB

Beside ftraditional espresso,
cappuccino and flat white,
the menu contains mysteri-
ous Vietnamese style coffee,
AeroPress, Chemex and pour
over coffee.

Every type can be made using
decaffeinated coffee and soy
milk. Desserts are offered to
accompany coffee.

Sovetskaya Ul., 61
+7 961 303 57 30
Mon—-Fri 8am-10pm
Sat, Sun  10am-10pm
vk.com/coffeelaboratory

i

B COFFEEMAN He TONbKO ro-
TOBAT GOAPALLNIA HANUTOK 13
OTOOPHbIX 3MUTHBLIX COPTOB,
HO W 00>XapuBaKT 3epHO B
MPUCYTCTBUN FOCTS. B MeHi0
— Kogpe Ha nto6oit BKYC 1 60-
nee 60 HaNUTKOB Ha ro OCHO-
Be. [loMMMOo 3TOro Bac XAyt
BOCXMTUTENbHAA  KYXHA 1
60NbLLON BbIGOP CafoCTel.

yn. MywkuHckas, 33
8(863) 267 88 88
[TH-BC 8.00-22.00

yn. MylwknHckas, 74
8(863) 269 85 64
[TH-4T 8.30-22.00,
[1T,C6 8.30-23.00
coffeeman.ru

COFFEEMAN

Not only do they make the spir-
it-lifting beverage using select
upscale varieties, but also they
brown beans in your presence.
The menu has coffee to any
taste, over 60 coffee-based
beverages. Apart from that,
you can expect exciting dishes
and a wide choice of sweets.

Pushkinskaya Ul., 33
8 (863) 267 88 88
Mon-Sun  8am-10pm

Pushkinskaya Ul., 74

8 (863) 269 85 64
Mon-Thu  8.30am-10pm
Fri, Sat  8.30am-11pm
coffeeman.ru



A Bbl 3HaeTe, Kak B OOrbLUMH-
CTBE CryHaeB npegnoYmTaloT
NTb KObe B pa3HbIx cTpaHax?
VTanbsaHusl, Hanpumep, MooaT
0o6aBnATb B YallKy 3Crpecco
MHOIO caxapa. A MeKCuKaHLbl
— NMUTb KOdbe ¢ Kopuuen. benb-
VLBl XKYIOT B npouecce Lo-
Konagky. MapokkaHUbl 4acTto
[06aBNAlT B HaNUTOK nepeL,
a aodomonbl — LWEnOTKY COMnu.
N BoobLle, BrvrkHun BocTok
CraBuUTCs CBOVM Kodpe Co crie-
LMAMU.

Cpeon aBcTpanmueB OuYeHb B

nonynapeH kodgoe co B3OUTbI-
MW crivBkamu. A BOT eruntaHe *
OYeHb JOBAT YUCTbIN 1 Kper-
. K Kodbe - OoHU pedko [Oo-
6aBnAtOT caxap, MOJSIOKO Wi
CINVBKW.

And do you know how people
prefer to have their coffee in dif-
. ferent countries?
For example, ltalians like to
put much sugar into a cup of
espresso. And Mexicans love
having coffee with cinnamon.
Belgians eat chocolate with
coffee. Moroccans often add
pepper to it. And Ethiopians
add a pinch of salt. In fact, the
Middle East is famous for its
coffee with spices.
Coffee with whipped cream is
very popular among Austra-
lians. And Egyptians are fond
of pure and strong coffee, they §
rarely put sugar, milk or cream
into it.
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LA BAGATELLE — koHaunTep-
CcKas, rae BaM Npeanoxar nyy-
LLne JecepTbl CO BCEro Mupa:
JINMOHHbI TOPT C MEPEHron
13 Vitanumn, 6pyCHNYHO-Kpe-
MOBbIN — 13 benbrum, HacTos-
LLMe opaHLy3CKMe NUPOXHbIE
MonBon.

A accoOpTUMEHT YN3KEIKOoB —
HACTOALLWIA paii ansa niobute-
nen cbipHoro aecepra!

np. Kuposckuii, 46

8(863) 256 90 15

[IH-BC 10.00-20.00

bgtl.ru

LA BAGATELLE

The best desserts from all over
the world will be offered to you:
a lemon meringue cake from
Italy, a red bilberry and cream
one from Belgium, authentic
French pastries MonBon.

And a choice of cheesecakes
is a true indulgent experience
for those who are fond of the
cheese dessert!

Kirovsky Pr., 46
8(863) 256 90 15
Mon-Sun
bgtl.ru

10am-8pm

JveMake

HenoBTopuUMbINA BKYC W apo-
MaT 41abatTbl, 3HAMEHUTbIN
6aret «TpagmCcbOH», HACbILLEH-
Has BKYCOM M3t0Ma 1 apoma-
TOM BaHWUN yNnTKA U3 Croe-
HOro Tecta «[laH-0-pasaH»,
KOP3UHKK «[Tawwtens ¢ 6pyc-
HUKOW>» 1 N06KUMbIE NPOInT-
ponu ¢ KpakenuHom... /1 apo-
MaTHbIN Kodoe.

«M'CbE MAKC» — HacTosLLWiA
yronok ®paHuum B LEHTpe
Pocrosa.

yn. b. Cagosas, 53
8(863) 221 41 51
[TH-BC 8.00-20.00
vk.com/monsieurmax

MONSIEUR MAX

An inimitable taste and a smell
of ciabatta, a famous tradi-
tional baguette Tradition, Pain
aux Raisins, a swirl puff pastry
rich with a taste of raisins and
a smell of vanilla, Pastel cups
with red bilberry and all-liked
craqueline profiteroles. Plus
fragrant coffee.

An authentic pocket of France
in the center of Rostov.

B. Sadovaya Ul., 53

8(863) 221 41 51

Mon—Sun  8am-8pm
vk.com/monsieurmax



w «[laH-0-paszaH» — ynuTka us
§ CrIOEHOro Tecta C U3IOMOM. ¥
OTOT BUL BbINEYKY MOXXHO Hal- *

TV OaneKko He B Kaxxaow Oynoy-
Hom OpaHumn.
[Ons NpUroToBMEHWS HacTos-
Lwero «MaH-o-pas3aHa» HE0O6X0-
AnMbI onbIT 1 ycepave. CekpeT |
3aKsto4aeTcsi B TOHKOM paBHO-
i BECUV MEXX[Y XPYCTALLMM Crioe-
HbIM TECTOM, HacCbILLEeHHbIM BKY-
COM U3IOMa N HEXXHOCTLIO Ba-
y Hunn. Ceexue «MaH-o-pa- |
3aHbl» eXxegHeBHO ¢ 8 yTpa B
«M'cbe Makc».

Pain aux Raisins is a spiral puff
i ] B
pastry with raisins. Not every |

bakery of France offers this § y

pastry.
To make a true Pain aux Rai-

4 Sins, you need experience and

diligence. The secret is in a
delicate balance between the
crisp puff pastry, rich taste of
raisins and softness of vanilla.
Fresh Pains aux Raisin are of-
fered at Monsieur Max daily
starting from 8am.
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NMeTp Bonabipes
Pecroparop, wed-nosap

Bce pecepTtbl cospgatoTca
BnagenbLleM KOHOUTEPCKOW
MNeTpom BongsipeBbiM. Kaxk-
[O€ MUPOXKHOE — 3TO ero Cro-
cob pacckasaTb MUPY YTO-TO
HOBOE, MOAENUTLCA CBOEWN
KyfbTypon. Ho Hen3mMeHHbIM
ONA Ka>KOoro KOHOAUTEePCKO-
ro M3genvs ocTaeTca OogHO
— YeCTHOCTb Mnepepd rocTeM.
OHa HadvnHaeTcs B KOoHAau-
TEPCKOM Liexy C Bblbopa UH-
rpeaneHToB — HaTypanbHbIX,
«HaCTOALLMX>.

Petr Boldyrev
Restaurateur, Chef

Petr Boldyrev, the owner of the
cake shop, creates all its des-
serts. Every pastry is his way
of telling the world something
new, sharing his culture. But
one thing remains unaltered
for each confection - honesty
to the visitor. It starts in the
pastry shop with the choice of
ingredients — natural, “authen-
tic” ones.
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PICCOLO CAFFE — aBTopckas
KoHanTepckas. Kage He no-
HaCcnblLKe 3HaKOMO HacTos-
LUMM LieHUTENsIM [ecepToB 1

(bOpMbl, HEMOXOXMA HU Ha
| YTO BKYC. A C HeflaBHUX NOp N0
yTpam B Piccolo caffe moxHo
3axoMTb 1 3a xne6om coob-
CTBEHHOPYYHOr0 NPOM3BOA-
ctea [letpa bongbipesa.
Monas B Piccolo caffe, Bbl 0Ky-
HaeTecb B aTMOCKepy Henoj-
[eNbHOro JJOMaLLHero yioTa 1
Tenna.
yn. ywkuHckas, 107/72
8 (863) 255 96 31
[MH-BC 9.00-22.00
petrboldyrev.ru

PICCOLO CAFFE

Piccolo caffe is an original
cake shop. True connoisseurs
of desserts and Viennese pas-
tries have first-hand knowl-
edge of the cafe, as it offers
delicate forms and unmatched
taste. And since recently, you
can drop into Piccolo caffe in
the morning to buy trademark
hand-made bread by Petr
Boldyrev.

When you get into Piccolo
caffe, you plunge into an at-
mosphere of authentic homey
comfort and warmth.

Pushkinskaya Ul., 107/72
8 (863) 255 96 31
Mon-Sun  9am-10pm
petrboldyrev.ru
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KynbToBbI HaNWUTOK 3aBefe-
Hua «[MUTBKO®E» — #Kodbe-
Kobe. B Hem ecTb BCe — U
MapLLUMENoy, 1 LLOKONaLHOe
NeYeHbe, 1 B3OUTbLIE CIIMBKK, U
TOMMWHT, A [NaBHOE — Harty-
panbHbIii Kodde! 3aeck 601b-
LLIOVA BbIGOP NMUPOXHBIX 1 [e-
CepTOB COOCTBEHHOr0 NMPOU3-
BOZCTBA, HANpPUMep HEeXHbIi
MYCC Ha OCHOBE MaHAapWHO-
BOr0 MtOPe C KyHXYTHbIM 6uC-
KBUTOM 11 TEMHbIM LLIOKOSIaZ0M
«CuHbop MangapuH».

np. bynexHoBsckumii, 27
8(863) 26980 10
nep. Co6opHbIN, 17
+7 928 296 42 26

np. Bopotwnnosckuii, 18/18
+7928 760 10 20

BT-Cb KpyrnocyTo4Ho,
BC, MH 8.00-01.00
www.pitcofe.ru

PITKOFE

#kofekofe is an iconic bever-
age of a Pitkofe joint. It has
everything: marshmallows,
a chocolate cookie, whipped
cream and a topping, and
the main thing, natural cof-
fee! A wide choice of cakes
and desserts of their own
making, for example, a soft
mousse based on tangerine
puree with a sesame sponge
cake and dark chocolate Se-
nior Mandarin.

Budennovsky Pr., 27
8(863) 26980 10

Soborny Per., 17
+7 928 296 42 26

Voroshilovsky Pr., 18/18
+7 928 760 10 20
Tue—Sat 24 hours,
Sun, Mon  8am-1am
www.pitcofe.ru

cream |

=

YioTHas KOHAMTEPCKAs JlaBka
«[MATBKO®E CREAM» ¢ oT-
KPbITOW KyxXHeil npepnaraert
6onee 60 BWOOB AeCepToB
py4HOM paboThl, NPUroTOB-
NEHHBIX U3 Ka4eCTBEHHbIX Ha-
TYPanbHbIX  WMHIPEANEHTOB.
Bbineyka — cBexanias, exe-
JHeBHas. 06s3aTenbHO non-
pobyiTe 34ecb aBTOPCKUE
npou3BeseHNs OT Lied)-KOH-
antepa.

yn. ywkuHckas, 151
8(863) 264 38 96
[1H-BC 9.00-21.00
vk.com/cream_pitcofe

Cozy PITKOFE CREAM cake
bakery with an open kitchen of-
fers over 60 types of desserts
hand-made of high-quality
natural ingredients. Its baked
goods are produced daily and
are the freshest from the oven.
You should certainly have sig-
nature pieces from the chef.

Pushkinskaya Ul., 151
8 (863) 264 38 96
Mon-Sun  9am-9pm
vk.com/cream_pitcofe
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[Mocetutenn, Bnepsble 3arns-
HyBwue B Kadpe SETTER'S,
npuUXoasT BO BTOPOIA pas, no-
TOMY 4TO 3[€Cb nmpeanaratot
MHTEPeCHble copTa kode u
1CNONb3YIOT aNbTepPHATUBHbIE
€noco6bl 3aBapuBaHNa — My-
poBep, a3ponpecc, KEMeKC.

yn. lywkuHckas, 181
+7 904 442 90 24
MH-MT 8.30-22.30,
Cb,BC 10.00-23.00
setterscafe.tumblr.com
vk.com/setterscafe
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SETTER’S

Those who drop into Setter’s
café for the first time, come
there for a second one, as they
offer interesting coffee variet-
ies and use alternative ways
of making coffee — pour over,
AeroPress, Chemex.

Pushkinskaya Ul., 181

+7 904 442 90 24

Mon—-Fri 8.30am-10.30pm
Sat, Sun  10am-11pm
setterscafe.tumblr.com
vk.com/setterscafe

B kogentnsax STARBUCKS
MOXHO nonpoboBatb Kode
CaMbIX U3bICKaHHbIX OTTEHKOB
BKYCa 1 apomarta, koe 13 3e-
PeH, BbIpaLLEHHbIX HA CaMbIX
NyYLWNX NnaHTaumsx Adpuku,
A3uu 1 J1aTUHCKOI AMeprKu.

Bbl MOXeTe MPOKOHCYNLTMPO-
BaTbCs y 6apucTa 1 BbI6paTh
Ball NO6UMBIA COPT Kodhe
ng [oma ¢ TUNoM 06XXapku
Blonde, Medium unu Dark.

yn. b. Cagosas, 81
8(499) 270 40 40

8 (495) 648 95 80
[H-TTT 7.00-23.00,
Cb, BC 8.30-23.00
starbucks.ru

STARBUCKS

At Starbucks coffee shops,
you can have coffee of most
sophisticated tastes and aro-
mas, coffee made from beans
grown in the best plantations
of Africa, Asia and Latin Amer-
ica.

You can ask for a barista’s ad-
vice and choose your favorite
coffee variety to make it at
home with Blonde, Medium or
Dark roast.

Bolshaya Sadovaya Ul., 81
8(499) 270 40 40

8 (495) 648 95 80
Mon-Fri  7am-11pm
Sat, Sun  8.30am-11pm
starbucks.ru
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OcHoBy meHto SURF COFFEE
COCTaBMAKT HANUTKMN, NPUro-
TOB/NEHHbIE HA OCHOBE COa-
NAHCMPOBAHHOIO 3CMPEecco.
[lo6aenss pasnuyHble cupo-
Mbl U NOCbINKN, YKpaLlas Ha-
MUTKN B3OUTbIMM CITIMBKAMU,
3[eCb CO3AK0T YHNKAMbHbIE
ompmeHHble HanuTkn SURF
SPECIAL. B meHto npeacTas-
neHbl 61102 eBPONENCKON 1
aBCTPASIMNCKON KYXHU.

yn. b. Cagosas, 81
+7 938 148 86 80
MH-NT 7.30-23.30,
Cb, BC 9.00-00.00

nep. Co6opHbIN, 28/45
+7 989 525 49 51
[TH-MT 8.00-23.00,
Cb, BC 10.00-23.00
surfcoffee.ru

Guide

SURF COFFEE

The menu mainly contains bev-
erages made using balanced
espresso. Adding various syr-
ups, toppings, garnishing them
with whipped cream, they cre-
ate signature SURF SPECIAL
beverages. The menu offers
dishes of European and Austra-
lian cuisines.

Bolshaya Sadovaya Ul., 81

+7 938 148 86 80

Mon—-Fri 7.30am-11.30pm
Sat, Sun  9am-12am

Soborny Per., 28/45

+7 989 52549 51
Mon—-Fri 8am-11pm
Sat, Sun  10am-11pm
surfcoffee.ru

XiebHas [\l

ApomarHble HanuTKn 13 Kadoe-
nekapeH «XJIEBHAA JTABKA»
B360APAT YTPOM, NPOANAT 6e-
Cefibl 1 COrperoT NPoXnagHbImM
BEYEpOM. A AyaTOM ANs HUX
CTaHyT BO3AYLUHAS BbIMNEYKa,
HEeXHble [ecepTbl U NUPOX-
Hble. [leTam npugercs no BKycy
Kakao ¢ MapLLMensoy 1 Hese-
POSITHO BKYCHBlIiA YaiA.

np. Cemalwiko, 51
8(863) 2614379
[TH-BC 8.30-22.00

yn. MywwkuHckas, 144
8(863) 296 40 52
[TH-BC 9.00-22.00
www.hlebnaya-lavka.ru

KHLEBNAYA LAVKA

Aromatic beverages from Khle-
bnaya Lavka bakery shops will
cheer you up in the morning,
make your conversations lon-
ger and keep you warm on a
cool evening. And fluffy pas-
tries, soft desserts and most
delicious cakes will be a com-
plement to them. Kids will like
cocoa with marshmallows and
incredibly delicious tea.

Semashko Pr., 51

8(863) 2614379
Mon-Sun  8.30am — 10pm
Pushkinskaya Ul., 144
8(863) 296 40 52
Mon-Sun  9am - 10pm
www.hlebnaya-lavka.ru
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ABTOPCKAA KY

iginal Cuisine

Bo Bce BpemeHa 1 Bo Bcex CTpaHax aBTopckue paboTbl LEHATCHA ropasfo Bbille 13ae-
MM MaCcCOBOIrO MPOU3BOACTBA. TO »Ke caMOe OTHOCUTCA U K KYITMHaPHbIM LUegeBpam.
Punocodus aBTOPCKOW KyXHV CBOAUTCA K CredytolemMy: HeobblHHOe 13 OObIMHOMO,
TO eCTb MpVBbIYHbIE HaM MPOoAyKTbl 6narofaps HeoOblHYHbIM coYeTaHusaM B Grtogax
aBTOPCKOW KyxHU MprobpeTatoT COBEPLLEHHO HOBbIE OTTEHKM BKyCa 1 apomara, OT-
KpblBaloT B cebe HoBble rpaHn. B PocToBe paboTaeT MHOMO CcaMobbITHbIX, TanaHTIn-
BbIX MOBAPOB, KOTOPbIE YCMNELLHO 9KCMEePUMEHTUPYIOT Kak C KIaCCUYeCKOW eBpornenc-
KOW KyXHEWN, Tak 11 C MECTHbIMU KyJTIMHAPHbIMU TpaguusMu. B

At all times and in all countries, artisanal works have been appreciated more than
mass-production items. The same is true about culinary masterpieces. The philosophy
of original cuisine comes down to the following: the unusual out of the common, that is
traditional products acquire completely new touches of taste and smell, reveal their new
aspects thanks to unusual combinations in the dishes of original cuisine. Many distinc-
tive, talented chefs, who are a success in experimenting both with classical European
cuisine and with local culinary traditions, work in Rostov. m
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B LEO WINE &KITCHEN npeg-
CTaB/eHa aBTOPCKas KyXHs Ha
6a3e NoKanbHbIX NPOJYKTOB B
COMPOBOXAEHUM NYHLLINX BUH
mupa. Kaxgoe 61040 — Lie-
[leBp 1 N0 peLenType, U no
nopaye. I3bickaHHOCTb 1 ane-
FaHTHOCTb BO BCEM.

yn. M. lopekoro, 195

8(863) 294 10 30

[IH-BC 11.00-23.00
www.leowinekitchen.ru

132

LEO WINE &KITCHEN offers
original cuisine based on local
products complemented with
the world’s best wines. Each
dish is a masterpiece both in
its recipe and serving. Every-
thing is indicative of sophisti-
cation and elegance.

M. Gorkogo Ul., 195

8(863) 294 10 30

Mon—-Sun  11am-11pm
www.leowinekitchen.ru

Q\_/‘ v \)

Mento «OHETMHOA4YK>» oT-
paxaeT J1tl060Bb KO BCEMY
pycckomy: 60pLy C roBsgm-
HON, KapToesibHbIe 0Naabk
CO LLYYbe MKPOWN, TeNnsybm
LLieYKI. PycckocTb pa3bassieHa
(bpaHLy3CKON KNaCCUKON —
neTyx B BUHE, MSCO NO-Oyp-
TYHACKU.

BuHHas kapTa— knaccuyeckas.
30eCb NPOXOAAT raCTPOHOMU-
YeCKMe YXKMHbI, BbICTYNJIEHNS
[)Ka3MeHOB, Be4epa pomMaHca,
(hopTennaHHo My3bIKU.

np. Yexosa, 45 b
8(863) 201 80 00
BC-4T 9.00-00.00,
1T,C6 9.00-01.00
www.goodrestaurants.ru

ONEGINDACHA

The menu of OneginDacha
restaurant reflects passion for
everything Russian: borscht
with beef, potato flapjacks with
pike caviar, veal cheeks. The
Russian style is sprinkled with
French classics — coq au vin,
beef bourguignon. The wine list
is classical. They hold gastro-
nomic dinners, performances
of jazz musicians, evenings
of Russian romantic songs,
piano music.

Chekhova UL, 45 B
8(863) 201 80 00
Sun-Thu 9am-12am,
Fri, Sat  9am-1am
www.goodrestaurants.ru
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Muwens KpmcrmaHH
bpenp-wed-nosap pecropana
Pinot Noir

A Bcerpga npuaep’kMBaloCh
npuHumna Mopuca SgmMoHa
CoannaHa: «KyxHs — 9To Korga
KarkObl MPOAYKT COXpaHseT
CBOW NepBoOHaYaribHbIV BKYC».
$ BCcerpga ¢ ocobbiM TPEMNETOM
M TLATENbHOCTBIO OTHOLLYCh
K BblOOpPY MPOOYKTOB, YTOObI
co3paTb MOUCTUHE YHVKarlb-
HOEe coYeTaHue 1 HeMmoBTOPY-
MbIl1 BKYC.

Pinot Noir — 810 He npocTo
racTPOHOMUYECKUIN PECTO-
paH, 8TO MECTO, rAe Bbl CMO-
>KeTe HacnaguTbCs HacTos-
e dopaHLLy3CKOM KyxXHen 1
6e3ynpeYHbIM EBPONEenNcK1M
obcny»xmBaHmem!

Michel Christmann

Brand Chef of Pinot Noir restaurant:

| always follow a principle of
Maurice Edmond Sailland: “A
cuisine is when each product
keeps its original taste.” | am
always anxious and scrupu-
lous about selecting products
in order to create a truly unique
combination and inimitable
taste.

Pinot Noir is not just a gastro-
nomic restaurant, it is a place
where you can get to know
and enjoy authentic French
cuisine and impeccable Euro-
pean service!

134

MeHto pectopada PINOT NOIR
— 3710 611102, NPUrOTOBNEH-
Hble MO ayTeHTUYHbIM peLien-
TaMm (PpaHUy3CKON KyXHU W
aBTOPCKMM peLienTam Led-
nosapa pectopaHa Muwwens
KpuctmaHHa. [1Baxzp! B Hefle-
N0 B PECTOpaH [J0CTaBNsOT
(hpaHuy3ckue genvkarecol. B
BWHHOW KapTe MpeLCcTaB/ieHo
6onee 300 HaumeHoBaHWI
NPeNMyLLECTBEHHO (hpaHLly3-
CKOro npomssojacTea. B pec-
TOpaHe yCTpanBatoT TBOPYEC-
Kne Bevyepa u MOHOCMEKTaKMM
3aCNY>KEHHbIX W HapOAHbIX
apTucToB Poccuu.

yn. lNylwkuHckas, 25
8(863) 240 81 38
[IH-BC 9.30-00.00
www.pinot-noir.ru

All the dishes on the menu of
PINOT NOIR restaurant are
cooked according to authentic
recipes of French cuisine and
original recipes of the res-
taurant’s chef Michel Christ-
mann. French delicacies are
delivered to the restaurant
twice a week. The wine list has
over 300 items predominantly
of French origin. They arrange
evenings and one-man perfor-
mances with Russian distin-
guished and people’s artists.
Pushkinskaya Ul., 25

8(863) 240 81 38

Mon-Sun  9.30am-12am
www.pinot-noir.ru







I ABTOpPCKME 6ntofa, Kak Npov3BefeHUs XygoXKHUKa, yHU-
KarnbHbl, X MOXHO MonpoboBaTb TOMbKO Y KOHKPETHO-
ro wedpa. Ecnu wedpb-noBap HacTofbKO NAOAOBUT, YTO
npugyman Lenoe MeHIO pecTopaHa, KyxHiO 3TOro pecTo-
paHa Ha3bIBaloT aBTOPCKOV. B

Original dishes, like works of an artist, are unique, you
can taste them, only if a certain chef cooks them. If a chef
is so prolific that he or she has invented the entire menu
of a restaurant, they say that the restaurant has original
cuisine. m

Erop Kyapsiwos

Lech-noBap pecropana
Pinot Noir

Halwe MeHio ocHoBaHO Ha
npUHUMNax BbICOKOW dopaH-
LIy3CKOW KyXHW, HO B 0CO6O0M
aBTOPCKOM UHTEpnpeTaumn.
Mbl ocoboe BHUMaHWe yae-
N9eM UCMob3yeMbIM MpPOo-
OyKTaM, a Takxxe CTpOoromy
COOMOAEHUNIO TEXHOMOrnin
NnPUroTOBNEHUS N CTUNNC-
TUKUN PPaHLY3CKON KyXHU.
VIMEHHO 3TO MO3BONAET HaM
COXpaHaATb fyyllee 1 Co3-
naeaTtb ele 6onee MHTepec-
Hble BapuaLum.

Egor Kudryashov
Chef of Pinot Noir restaurant:

Our menu is based on princi-
ples of haute French cuisine,
but with a specific original
twist. We pay special atten-
tion to the products we use
and strict adherence to cook-
ing technologies and the style
of French cuisine. That's what
helps us to keep the best and
create even more interesting
variations.
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B pectopane «CUHWE r'Ybbl»
BbIpalL/BaLOT MOMEBbIE pac-
TEHUS 1 MUKPO3eNeHb, KOTO-
pble NCMONb3YT B NPUro-
TOBJIEHWN. ATO NPOCTPAHCTBO
XOPOLLO NPOCMaTpKBaETCA U3
3ana. [1ns HeKoTopbIX BUIOB
01101 NOAAIOT HE MPUBbIYHbIE
CTasibHble NpMOOPSI, a Aepe-
BSIHHbIE.

MeHto — ce3oHHOe. Comenbe
noabupaer K 6504am BUHO
1N OepPMEHTUPOBAHHBIN Ha-
MUTOK 13 CBEXUX (DPYKTOB. B
NfiaHax — MHOTO 3aKPbITbIX
Y)KMHOB 11 AerycTaumii.

nep. laseTHbin, 41
+7 952418 10 28
www.facebook.com/sinieguby

SINIYE GUBY

They grow field plants and
micro herbs used for cooking
right in the restaurant. This
area is well within view from
the hall. For several types of
dishes, they serve wooden
cutlery instead of traditional
steel ones.

The menu is seasonal. The
sommelier selects wine or a fer-
mented drink made of fresh fruit
to accompany the dishes. They
plan to arrange many private
dinners and tasting sessions.

Gazetny Per., 41
+7 95241810 28
www.facebook.com/sinieguby



NMpuropoptblit
IeNesHooPONHbIiH
BoK3an

PecTtopaHbl C aBTOPCKOW
KyXHelW Mosb3ytoTca 60Sb-
LLIOM MOMYNAPHOCTLIO U Y
POCTOBYaH, Uy rocTenm Ha-
Lwero ropopa. Ecnv Bel 3a-
nraHvpoBany MnoceLleHve
OOHOroO U3 HUX, 3apaHee
3ab6pOHVPYNTE CTOSMVK. B

Original cuisine restaurants
are very popular both among
Rostovites and visitors of the
city. If you plan to visit one
of them, reserve a table in
advance. m
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ast Food Restaurants

3aBefjeHns dhacTdoyoa B
ropofe npeacTaBneHbl 0o-
cTaTtouHO LWMpoko. B oc-
HOBHOM OHUW MpegnaratoT
E€BPOMNENCKYD, PYCCKYKO ©
asraTcKyto KyxHIO 1 opu-
EHTVPOBaHbI Ha ObICTPOE U
KavecTBeHHoe NTaHve. |

The city has quite a wide
array of fast food outlets.
They mainly offer Euro-
pean, Russian and Asian
cuisines and are focused
on offering fast and good-
quality meals. m
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Pectopanbl «MAKOOHANOC»
He HyX[atlTcs B 0C060M
npeacTaBneHnn. ACCOPTUMEHT
NPOAYKLUMM BKNHOYAET Pa3HO-
06pa3Hble ramoyprepsbl, CaHA-
BM4K, KapTodoenb dopu, ca-
natel n T.0. Bes npogykuus
npeanaraeTcs HaeblHOC. [Ans
[leTeil npoBoaaTca Gecnnar-
Hble AETCKIE YTPEHHUKN.

yn. b. Cagosas, 46 (UYM)
[1H-BC 6.00-05.00

yn. lNywknHcekas, 104/32
[MH-BC 6.30-02.00

yn. beperosas, 12
[1H-BC 6.00-00.00
mcdonalds.ru
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MCDONALD’S fast food res-
taurants need no special in-
troductions. Their assortment
includes various hamburgers,
sandwiches, French fries, sal-
ads and so on. All the prod-
ucts can be taken away. They
arrange free morning events
for kids.

B. Sadovaya Ul., 46

(Central Department Store)
Mon-Sun  6am-5am

Pushkinskaya Ul., 104/32
Mon-Sun  6.30am-2am

Beregovaya Ul., 12
Mon-Sun  6am-12am
mcdonalds.ru

B

Bo «BKYCHOJTHOBOBE» mox-
HO 0TBeJATb 6/IMHbI C MACHOM
HAYMHKOW, KypuLei n rpuba-
MU UM OUPMEHHBIA BIIMH C
CEMroii 1 6poKKoIU.

B cTaumoHapHbIx kadye-651nH-
HbIX C OTKPbITON KyXHen CTouT
nonpoboBaTtb  Cpean3emMHO-
MOPCKWIA canat ¢ pakoBbIMM
LUeNKaMmn 1 NacToi, a Takxe
green-ponsi ¢ KOn4eHom cem-
roil UNK KpeBeTKOiA.

np. byneHHosckmii, 19A
[TH-BC 8.00-22.00

np. Bopowmnosckuii, 12
8(863) 242 57 11
[TH-BC 8.00-22.00
www.vkusnolubov.ru

VKUSNOLYUBOV

In the “Vkusnolyubov” Pan-
cake Shops you can have
pancakes stuffed with meat,
chicken or mushrooms, or a
branded pancake stuffed with
salmon and broccoli.

At the pancake cafés with an
open kitchen, you should have
a Mediterranean salad with
crawfish and pasta, as well
as a green roll stuffed with
smoked salmon or shrimps.

Budennovsky Pr., 19A
Mon—-Sun  8am-10pm

Voroshilovsky Pr., 12
8(863) 242 57 11
Mon—-Sun  8am-10pm
www.vkusnolubov.ru
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«BYPI'EP K/HT » — pecTopaHbl,
npenaratoLLine Ka4eCTBEHHYO
ey, NPUroTOB/EHNE KOTOPOIA
TLIATESIbHO  KOHTPONMPYETCA.
BceBo3moXHble Gyprepbl 13
rOBSANHbI, Kypulbl U Pbl6bI,
pOnfbl, 3aKyCKW U canarbl,
HaNUTKN 1 JecepTbl, FOTOBbIE
3aBTpakmn 1 «[hxyHuop obea».
PerynsapHo npoBogsaTcs pas-
NNYHBIE aKUMU W CKUZKMW.
[encTByeT 60HYCHas KapTta un
6ecnnarHas nocTaBka.

yn. b. Cagosas, 61
[IH-BC 8.00-23.00

np. byneHHosckmi, 17/41
[IH-BC 10.00-22.00

8 (495) 544 50 00, fo6. 4544
www.burgerking.ru

BURGER KING

Burger King is a chain of res-
taurants offering high-quality
food cooked under strict con-
trol. Versatile burgers with
beef, chicken and fish, wraps,
snacks and salads, beverages
and desserts, ready-to-eat
breakfasts and King Jr Meals.
They regularly have various
promos and deals. They offer a
bonus card and free delivery.

B. Sadovaya Ul., 61
Mon-Sun  8am - 11pm
Budennovsky Pr., 17/41

Mon-Sun  10am - 10pm
8 (495) 544 50 00, ext. 4544
www.burgerking.ru
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MexayHapofHas CeTb pecro-
paHoB KENTUCKY FRIED
CHICKEN («>KapeHblit Lpinne-
HOK 13 KEHTYKKI>) crieumanm-
3MpyeTcst Ha 60gax U3 Ky-
puLbl.

OpuruHanbHbIii NPOAyKT —
06>XapeHHbIe KYCOYKU KYPULbl
B NMaHMPOBKE.

B MeHI0 npencTaBieHbl Tak-
e 6yprepbl, TBUCTEPbI, CHE-
KW, canatbl, pas3findiHble Ha-
MUTKN 1 JecepTbl.

EcTb focTaBka.

yn. b. CapoBas, 69/47
[MTH-BC 8.00-22.00

np. bynexHoBckuit, 23 A
[MH-BC 8.00-22.00
www.kfc.ru

KFC

The international chain of
fast food restaurants Ken-
tucky Fried Chicken focuses
on chicken dishes. lts origi-
nal product is fried battered
chicken pieces. They also of-
fer burgers, twisters, snacks,
salads, various beverages and
desserts.

Delivery service is available.
B. Sadovaya Ul., 69/47
Mon—-Sun  8am-10pm

Budennovsky Pr., 23A
Mon-Sun  8am-10pm
www.kfc.ru

MARTY
WONG

MARYWONG - ceTb pecTopa-
HOB ObICTPOro nuTaHus. B
MEH0 NPeACTaBeHbl nanLia ¢
KypuLen, ¢ MOpenpoLyKTamu,
CO CBWHWHOW, C TOBSONHONM,
BEreTapuaHcKas ¢ 0BoLLaMu.
[MepekycuTb MOXHO NPAMO Ha
MECTe, @ MOXHO B3AiTb efly C
coboi. Jlanwa MaryWong
NPOM3BOAMUTCA B CreLmnanbHO
NOCTPOEHHOM Liexe no 0co60Mm
TEXHOMOrUN.

yn. UaymsHa, 96

8(863) 301 03 30
[TH-4T 10.00-22.00
[1T, Cb, BC 11.00-00.00

marywong.ru
MARYWONG

MaryWong is a chain of quick
service restaurants. They

have noodles with chicken,
seafood, pork, beef, vegetar-
ian noodles with vegetables
on the menu.

You can have a bite at their
place or take noodles away.
Noodles from MaryWong are
produced in a special shop
built according to a specific
technology.

Shaumyana Ul., 96

8(863) 301 03 30

Mon-Thu 10am-10pm
Fri, Sat, Sun  11am-12am
marywong.ru



% 3HaeTe /1 Bbl, KAKOE OTHOLLIEe-
HUWe ropop Mambypr MMeeT K
. Obyprepam?

B A3UM KOYEBHUKM XpaHWUn
MSCO MOf cenyiamyl CBOUX J10-
wagew. Mpw ABM>KEeHUM noLuagmn
MSACO OTOMBArioCb, CTaHOBACH
6onee cbedobHbIM. Hemeukunin
Kyney, BEepHyBLUMCb U3 MyTe-
wecTBus B pogHon fambypr,
NpPeanoXxmy CBoeMy roBapy
NPUroTOBUTL MACO, Npensapu-
TENbHO OTOUB €ro.

Brnogo BceM O4YeHb MnoHpa-
BUIIOCb, W KyreL Hassasn ero
«rambyprckoe» MAco. 3aTtem
OMH U3 HEMELIKMX SMNTPaHTOB
npuees peuent B CLUA. =
Cam TepMuH «rambyprep» Mno-
Asunca B 1834 rogy B ogHOM U3
pecTopaHoB Helo-Vopka.

Do you know how Hamburg is i
related to burgers? =
In Asia, nomads kept meat 5 —
1 under saddles of their horses.
When horses moved, meat &
was beaten, becoming more
| eatable. Coming in his native S
city of Hamburg back from a
journey, a German merchant
suggested his cook beat meat «
before cooking.
Everybody liked the dish, and ‘
the merchant called it “Ham- .
burger” meat. Then, one of E‘
German emigrants brought the z
recipe to the USA.
The name “hamburger” origi-
nated in 1834 in one of restau-
rants in New York.
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SUBWAY npefanaraet CoHBN-
41 C PASAIMYHBIMU HAYUHKAMU,
canarbl W PoOnJibl, HAMUTKN 1
flecepTbl, (OUPMEHHbIA Xeo,
KOTOPbIA  BbINEKAaeTcs  He-
CKOMbKO pa3 B AeHb Mpw no-
MOLLY CreLmanbHON TeXHOIO-
rum  Subway. 3pgecb HeT
KYXOHb, 11 BECb MPOLIECC NpY-
rOTOBNEHUS NULLY MPOXOAUT
Ha rnasax y nocetureneit. Mpu
XKENnaHum KNueHTbl camn mo-
ryT NOy4acTBOBaTb B MPUro-
TOBJIEHWN NULLA.

np. Bopowmnosckuii, 1056
[TH-BC kpyrnocyTo4Ho

yn. KpacHoapmevickas, 105
[1H-BC 10.00-22.00
www.subway.ru

SUBWAY

Subway offers sandwiches
with various fillings, salads and
wraps, beverages and desserts,
signature bread, which is baked
several times a day using Sub-
way proprietary technology.
They do not have kitchens, and
visitors can watch their meals
being cooked. If they wish to,
they can also take part in cook-
ing the dishes.

Voroshilovsky Pr., 105B
Mon-Sun 24 hours
Krasnoarmeyskaya Ul., 105
Mon-Sun  10am-10pm
www.subway.ru
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«LIAYPMA&CHILI» npeana-
raeT nonpo6oBaTh HE TONbKO
BKYCHENLLYIO Laypmy ¢ 6ora-
TbiM BbI60OPOM [06aBOK Ha
no60I BKYC, HO W Apyrue
671101 BOCTOYHOM 1 eBpOnen-
CKOIi KyxHu. OcyLiecTBnsieT-
Cs [OCTaBKa Mo ropogy.

nn. MpusoksansHas, 1/2
[TH-BC KpyrnocyTo4HO

yn. M. lopekoro, 94
[TH-Cb 9.00-23.00

yn. lywkunHckas, 80
[TH-BC 9.00-23.00

Loctaska: 8 (863) 221 61 71
[TH-MT 10.00-20.00
shaurmachili.ru

SHAURMA&CHILI
Shaurmad&Chili offers to taste
the most delicious shawarma
with a wide choice of additions
to fit any taste and other dish-
es of Eastern and European
cuisines.

They provide home delivery
within the city.

Privokzalnaya PI., 1/2
Mon-Sun 24 hours

M. Gorkogo Ul., 94

Mon-Sun  9am-11pm
Pushkinskaya Ul., 80
Mon—-Sun  9am-11pm
Delivery 8 (863) 221 61 71
Mon—-Fri 10am-8pm
shaurmachili.ru

=

:g\r
=

Wayplia28. py
«LIAYPMA 24.RU» — 310 pec-
TOpaH AOCTaBKW. 3aBeAeHus
CETM NpeanarawT NyyLyHo
BOCTOYHYIO edy: Luaypmy ¢
pa3HO06pa3HbIMI  Ha4WHKa-
MK, 6yprepbl, C3HABMYM, Ha-
CTOSILLME OCETUHCKME NNUPOrK
1 Xayanypu, LALLAbIK, oNs-
Ke6ab, nuuLy 1 MHOroe fpy-
roe. [locTaBka efibl OCYLLECT-
BNISIETCA B TEYEHME OAHOr0
yaca B J10601 panoH Pocto-
Ba-Ha-[loHy.

yn. MyLwknHckas, 93

MH-BC kpyrnocyTo4yHo

yn. beperosas, 12
8(863) 303 30 90
[TH-BG KpyrnocyTo4Ho
shaurma24.ru

SHAURMA 24.RU

is a takeaway restaurant. In
the joints of the chain, you will
taste the best Oriental dishes:
shawarma with various fillings,
sandwiches, burgers,authentic
Ossetian pies and khachapuri,
shashlyk, Lyulya kebab, pizza
and many other things. They
offer one-hour delivery to any
district of Rostov-on-Don.

Pushkinskaya Ul., 93
Mon-Sun 24 hours
Beregovaya Ul., 12
8(863) 303 30 90

Mon-Sun 24 hours
shaurma24.ru
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LurA YMAPKET

BMErRERcEAmA

«LIAYPMA MAPKET» — camblii
CTUMNbHbIA thacTdyn ropoaa.
[MpoCTOpHbIE MOMELLEHNS B
cTune nodT, BHYLWMUTENbHOE
MEHI0 11 AeMOKpaTUYHble Lie-
Hbl. B accopTumeHTe — Lwayp-
ma, 6yprepbl, raméyprepsi,
C3HABNYM, (haXMTOC, pasnuy-
Hble CanaTbl U HAMUTKM.

np. Bopotumnosckui, 105A
(pavioH LI'6)

[TH-BC KpyrnocyTo4HO
yn. Coumannctuyeckas, 167
[TH-BGC 8.00-22.00

np. Cenbmatu, 17

[HocraBka 10.00 - 23.00
www.shaurmamarket.ru

SHAURMA MARKET is the
most stylish fast food outlet
of the city. Spacious premises
with loft interiors, an extensive
menu and affordable prices.
They have shawarma, burg-
ers, hamburgers, sandwiches,
fajita, various salads and bev-
erages.

Voroshilovsky Pr., 105A
(near Central City Hospital)
Mon-Sun 24 hours
Sotsialisticheskaya Ul., 167
Mon-Sun  8am-10pm
Selmash Pr., 17

Delivery 10am-11pm
www.shaurmamarket.ru
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ational Cuisines
of Don Peoples

Bbino 6bl cTpaHHO, ecnu 6bl BO MHOMOHaLMOHabHOM
ropone He ObINY NpeacTaBneHbl 3aBeAeHNs 3THUHECKON
KyXHU. TpaguuoHHO B POCTOBE MOMb3ykoTCA MOomnynsp-
HOCTbIO KaBKa3CKue, rpy3nHCKUE, yKparHCcKue, y3b6ek-
ckyve 6ntoga. PasBmBaroTCa HOBblE TpPeHOb! — HanpuUMep,
3aBefieHsA C XanarbHOM 1 KOLLepHOM eqov. |

It is natural to expect that a multinational city has culinary
options offering ethnic cuisines. Caucasian, Georgian,
Ukrainian, Uzbek dishes are traditionally popular in Ros-
tov. New trends evolve, for example, places offering halal
and kosher food. m
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B meHto pectopaqa «KA3AYIN
KYPEHb> npepcTasneHb! 651t0-
[la 6enopyccKoii, pycckom un
YKPAUHCKOM KYXHU, a TaKkxe
MPUroTOB/EHHbIE MO CTapPUH-
HbIM  Kas3aybMM peLienTam.
Ectb cneumanbHoe [eTtckoe
MEHH.

B Tennoe Bpemsa roga pa6ora-
T IeTHAS BepaHaa.

np. Cokonosa, 43
8(863) 301 44 00
[TH-BC 10.00-00.00
atamankuren.ru

Guide

KAZACHY KUREN

Its menu has Belorussian,
Russian and Ukrainian dishes
and dishes cooked according
to old Cossack recipes.

There is a special menu for
kids.

A summer patio functions,
when it is warm.

Sokolova Pr., 43

8(863) 301 44 00

Mon-Sun  10am-12am
atamankuren.ru

Xaig i cano

B pectopane «XJIEB 1 CAJO»
— BENINKOe pasHoobpasune
6ntoa; 60pLUKM ¢ naMnyLLIKamu,
BapEHUKM 1 6MNHBI CO BCEBO3-
MOXHbIMI  Ha4MHKamu, [o-
MalLLIHMe Konibacku ¢ NpsiHoC-
TAMW, KOTNIETbI MO-KUEBCKM 1
COJIEHbS.

®upmeHHoe 611010 — «YeaKo-
ro no TPOXe»: MSICHas Hape3Ka
3 pyneta n3 CBUHbIX YLUEN,
JIOMALLIHei KOM4eHol Konba-
Cbl, KOMYEHOW CBUHOW LUEN 1
KYPWUHOrO pyneTa CO6CTBEH-
HOro NPOM3BO/CTBRA.

yn. KpacHoapmeiickas, 157
8(863) 226 55 89

BC-HT 11.00-00.00

T, C6 11.00-02.00

KHLEB | SALO

The restaurant features a great
variety of dishes: rich borscht
soups served with pampushki,
dumplings and pancakes with
versatile stuffings, home-
made sausages with spices,
chicken Kiev and pickles.

The restaurant’s speciality is a
dish, Just a Little Bit of Every-
thing: cold cuts of a pork ear
roll, home-made smoked sau-
sage, smoked pork neck and a
home-made chicken roll.
Krasnoarmeyskaya Ul., 157

8 (863) 226 55 89

Sun-Thu 11am-12am

Fri, Sat  11am-2am
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Kade-nenbmeHHas n ractpo-
Hom «CMETAHA» —3aBeieHune
CEeMeHOoro Tuna ¢ oMatlHen
KyxHel. B kape nopatot 60-
nee 20 BWUOB MNeNbMEHeN,
BAPEHNUKOB C (HPYKTOBOW U
CbIPHOW HA4YMHKOM, a TaKxe
Xayanypu, XUHKanm, MmaHTbl 1
4ebypeku. KOHble rocTn moryt
BECENO0 NPOBECTM BPEMS B IET-
CKOI1 30He, MOMnpuUCyTCTBOBATHL
Ha YTPEHHUKE WM MacTep-
KNacce no fnerke nenbMeHen.

yn. b. Cagosas, 80

8(863) 244 16 11

[H-4T 10.00-00.00, T 10.00-
01.00, C6 11.00-01.00,

BC 11.00-00.00
smetana-cafe.ru

SMETANA

The “Smetana” Dumpling Cafe
and Food Store is family-friend-
ly with home cooking. The cafe
serves more than 20 kinds of
dumplings with meat, fruit or
cheese fillings and khachapuri,
khinkali, manty and chebureki.
The youngest visitors can enjoy
themselves in the kids’ area,
visit a morning performance or
take part in a master class.

Bolshaya Sadovaya Ul., 80
8(863) 244 16 11

Sun-Thu  10am-12am,

Fri 10am—-1am, Sat 11am- 1am,
Sun 11am-12am
smetana-cafe.ru
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MPOTH

KYMROBA,

B «MWPOTAX KY4KOBA» yan-
BUTENIbHbIM 06pa3om CMme-
LannCchb TPAZULMN NCKOHHOIA
PYCCKOW M [IOHCKOW KyXHW C
COBPEMEHHbIMI Bapuauusimm
nonynspHbix 6n0a. Ocoboe
MECTO 3aHMMAKT CA06HbIE 1
CNOeHble MUpOrK, Kyneobsiku,
paccrerau, MpOoXKM, TOPTbI 1
JecepTbl. ECTb MeHIO JOCTaB-
Ku. MpoBoasATcs MacTep-Knac-
Cbl AN AETEN.

yn. b. Cagosas, 160/67

np. byneHHoBckuii, 44/55

8 (863) 269 90 00

[TH-4T 8.00-23.00,

[T, C6 8.00-00.00,

BC 9.00-23.00
www.pirogi61.ru

PIROGI KUCHKOVA

Itis a place where, in a remark-
able way, traditions of authen-
tic Russian and Don cuisines
get blended with modern takes
on popular dishes. Short and
puff cakes hold a special place
there, they include coulibiac
pies, passtegai (open pies),
pastries, cakes and desserts.
Delivery service is available.
They arrange master classes
for kids.

Bolshaya Sadovaya Ul., 160/67
Budennovsky Pr., 44/55
Mon-Thu  8am-11pm

Fri, Sat  8am-12am

Sun  9am-11pm

NESRHAD

CamMOO6bITHbI UHTEPbEP, AY-
LLIeBHAs aTMocdrepa 1 My3bika
MOKOPSIOT NOCETUTENEN TPaK-
pa «MEYKNHO». AkueHT
CLeNaH Ha Knaccu4eckoi pyc-
CKOIA KyxHe. 3[ecb MOXHO
nonpo6oBaTh NMPOrK 1 rypb-
€BCKYI0 Kallly, KOTOpbIe Npuro-
TOB/EHbI B HACTOSALLEN PYCCKON
neyke. PerynsapHo yctpausa-
I0TCA 6ONbLUME HaenuTus y
camoBapa, a Mo yereepram
TPaKTUP NPUINaLaeT BCeX Xe-
NaAKOLLKMX NoMrpatb B J10TO.

yn. KpacHoapmevickas, 105
+7 9198770128

Jlerom [NTH-BC 10.00-22.00,
3umoii [TH-BC 10.00-00.00

PECHKINO

Distinctive interiors, a heart-
warming atmosphere and
music win over the tavern’s
visitors. They focus on clas-
sical Russian cuisine. You can
have pies and Guriev porridge
cooked in the authentic Rus-
sian stove there.

They regularly arrange large
tea parties around the samo-
var, and on Thursdays the tav-
ern invites everybody to play
Russian lotto (a game similar
to Bingo).

Krasnoarmeyskaya Ul., 105
+7 9198770128

Daily 10am-10pm (summer)
Daily 10am-12am (winter)
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B meHto pectopaHa «KIH3A»
— BCE XUTbl FPY3NHCKOM KYXHM
oT OpeHa-weda Benxsuu
Linksapse: 6onee 10 BuaoB
Xayanypu 13 KamMmeHHOIA neyu,
XUHKaNU BCEX BUAOB, Ky4Ymayn
1 omKaxypu. BuHHas kapta
60nee 4em Ha 60% cocTOMT 13
FPY3UHCKNX W POCCUIACKNX
BUH. PecTopaH crnasurcs -
POKMM aCCOPTUMEHTOM BWH-
HbIX 3aKYCOK U3 COOCTBEHHOM
KONTUIbHW, PY3NHCKUMM Cbi-
pamMu 1 BCEBO3MOXXHbIMM CO-
NEHbAMM.

yn. M. lopekoro, 151
8 (863) 260 70 66
BC-4T 11.00-00.00,
MT,C6 11.00-02.00
www.kinzarostov.ru
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KINZA

The restaurant menu features
all the hits of Georgian cuisine
from brand chef Vepkhviya
Tsikvadze: over 10 kinds of
khachapuri from the stone
oven, khinkali of all kinds,
kuchmachi and odzhakhuri.
The wine list features mostly
Georgian and Russian wines.
The restaurant is famous for
its wide range of wine snacks
from its own smokehouse,
Georgian cheeses and all sorts
of pickles.

M. Gorkogo Ul., 151

8 (863) 260 70 66
Sun-Thu 11am-12am,
Fri, Sat  11am-2am
www.kinzarostov.ru

Kade «M3WA» npegnaraet
nonynspHole 6ga rpy3uH-
CKOM, KaBKa3CKOW 1 PyCCKOM
KYXHW, COOCTBEHHYIO BbIMey-
Ky W KOHAWTEpPCKue usge-
nuns. 06a3aTenbHO Nonpobyi-
Te XXWUHTANOB XaL, — NeneLLKy
113 TOHKOr0 TeCTa C HAYNHKOM
13 10 Tpas, BKYCHeMLINE xa-
yanypu, MOHaCTbIPCKUI 6e3-
LpOXOKeBOW Xneb, Bbine-
Kaemblil B OPOBAHOW neuyu,
[IOMalLHee rPy3nHCKOe BUHO
U nuMOHambl «Hataxtapu».
EcTb neTHAsa nnowlaaka.

yn. Jleconapkosasi, 4
+7 903 406 83 99
[TH-BC 08.00-23.00
vk.com/mzia_rostov

MZIYA

Mziya café offers popular dish-
es of Georgian, Caucasian and
Russian cuisines, home-made
baked goods and confectioner-
ies. You should certainly have
zhangolov hats, a type of flat-
bread stuffed with 10 herbs,
most delicious khachapuri,
monastic yeast-free bread
baked in the wood-fired oven,
home-made Georgian wine
and Natakhtari lemonades.
There is a summer patio.
Lesoparkovaya Ul., 4

+7 903 406 83 99

Mon-Sun  8am-11pm
vk.com/mzia_rostov
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(=) HE TOPHO#
}{ rpyamickoe knq’:‘e

B kathe rpy3nHCKOA KyxHU
«HE TOPOI!» MOXHO OKy-
HYTbCA B aTMocddepy nobu-
MbIX BKYCOB 1 CbITHO MepekKy-
CUTb Kak OJHOMY, TaK M B
KOMMaHU Apy3eit unn cembiu.
B wenpom meHw — 6oratbiii
BbI6OP MKBA, BCEBO3MOXHbIX
3aKyCOK 1 67104 rPY3NHCKON
KYXHU: Xayanypu, Myaau, Ky4-
Mayu C opexamu, Cyn xapyo,
Xaw 1 Wwypna, 4axoxounu u
YaLyLynn.

yn. TypreHesckas, 50
8(863) 301 02 42

+7 909 419 59 92

[TH-BC 11.00-00.00
vk.com/cafenegorui
instagram.com/cafenegorui
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NE GORYU!!

At Ne Goryui!, a Georgian café,
you can plunge into an atmo-
sphere of favorite tastes and
have a substantial meal on your
own or with your friends or
family. Its abundant menu has
a wide choice of beer, versa-
tile appetizers and Georgian
dishes: khachapuri, mchadi,
kuchmachi with nuts, khar-
cho, khash and shurpa soups,
chakhokhbili, chashushuli.

Turgenevskaya Ul., 50
8(863) 301 02 42

+7909 419 59 92
Mon-Sun  11am-12am
vk.com/cafenegorui
instagram.com/cafenegorui

CypHENH 3%

[No3HaKOMUTLCS € HEOOBATHbI-
MW FPY3UHCKUMIA NPOCTOPamm
11 O3HATb LUMPOTY FPY3MHCKOM
QYN MOXHO B PecTopaHe
«GYPHE/M». 3pecb  Hy»XHO
nonpo60oBaTh AKapCKuii Xxava-
Mypy — N0 BKYCOBbIM Ka4eCcTBam
€ro He OT/IMYUTb OT 3HAMEHN-
TbIX 6aTYMCKNX a4apynu. B BuH-
HOI KapTe npeo6nagatoT rpy-
31HCKME BUHA — MX MOJANT B
PaCNUCHBIX ITIMHAHBIX KYBLUN-
Hax. Hacnaontbecs 3aBopaxu-
BaIOLLIEA XKMBOW My3bIKOA MOX-
HO M0 NATHULAM 1 Cy660TaMm.

nep. Jonomarosckuii, 59/66
8(863) 269 53 55

[H-MT 11.00-22.00,
Cb,BC 13.00-23.00

SURNELI

You can get to know immense
expanses of Georgia and
discover the great Georgian
heart in the «Surneli» restau-
rant. At «Surneli», you should
taste Ajarian khachapuri — it
is as good as the famous Ba-
tumi acharuli. Georgian wines
dominate in the restaurant’s
wine list — they are served in
painted clay jugs.

You can enjoy entrancing live
music on Friday and Saturday.
Dolomanovsky Per., 59/66

8 (863) 269 53 55

Mon—-Fri 11am-10pm,
Sat-Sun  1pm-11pm
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Myka 500 r
MOJIOKO (Ternsoe) 400 mn
OPOXOKN (Cyxue) 5r

(1/2 navkwn)
Macno civB. 1 CT.J1.+Kycouek
macno pactutensHoe 1cT. n.

caxap 14 1.
COJlb 0,5 4. n.
CYNyryHV TepTbIN 500 &=
AnLa KypuHbIe 5 W,

B Myky [ob6aBuTb OPOXOKM,
Cofb, caxap, Macrio, BUTb
Ternnoe Mosioko. BeimelvBaTth |
TeCTO 5-7 MUHYT. ONoOXnTb B
MWCKY, HaKpbITb MIIEHKOM 1 OC-
TaBWUTb Ha nonyaca.
CbIp cmMeLlaTb C Macriom U of-
HUM arLoM. PasgennTb TecTo g
Ha 4 4acTn 1 Kaxkgylo packa- P
Tate B oBasl. CBepHyTb 6Op-
TUKM TaK, YTOObl MOfyYunach
L «IodoYKa», U HamomHUTL ee §
| HadvHKoW. [onoXuTe Ha Ha-
rPeTbi B OyXOBKE MPOTVBEHb.
BbinekaTb OKoMno 5-7 MUHYT |
npw Temnepartype 250°. L
BbiTalwte 13 AyXOBKW, nepe-
- MewlaTb HaunHKy. BrnTs aruo
1 OTNpaBnTb OOPAaTHO B AyXOB- |
. KY Ha 3 MUHYTbI.

500 g flour .
400 ml milk (warm)

5 g yeast powder (1/2 sachet)

1 tbsp butter + a dab of butter

1 tbsp oil
1 tsp sugar
0.5 tsp salt

1 500 g grated Sulguni cheese
5) chicken eggs

. Add yeast, salt, sugar, butterto = =
the flour, pour warm milk into
the mixture. Knead the dough
thoroughly for 5 to 7 min. Put
it into a bowl, cover with the
plastic food wrap and let rest
§ for 30 min.

Mix cheese with butter and one
egg. Divide the dough into 4
parts and roll out each into an
oval. Fold the edges to form an
open boat and fill it with stuffing.
Place onto a preheated baking
pan. Bake at 250° for about 5
to 7 min.

Take them out of the oven, stir
the stuffing. Drop an egg into
the center, put the khachapuri
back into the oven and bake for
another 3 min.

AAKAPYAM (xaus
ACHARULI (Adzhar Style Khachapt
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«3PTU» — 370 MECTO, rae co-
YeTalTCH [JPEBHUE TPY3UH-
CKMe TpaauLum n BESHUS COB-
PEMEHHOCTU, KaBKa3CKoe pa-
JyLUNe 1 eBPONENCKMIA CTUSb.
LLledh-noBap pecTopaHa nn4Ho
o6uiaetcs ¢ roctamu. OTnmy-
HblIl BbIGOP BUH Pa3HON LiEHO-
BOIA Kateropuu. MpekpacHblii
BUA Ha neBblil Geper [oHa.
Kusas my3sbika. Mo BbIX0a-
HbIM MPOBOASATCS Pa3NuyHble
MacTep-Knaccl.

yn. HmwxHebynbBapHas, 6
(6M3Hec-LeHTp «5 Mopeii»)
+7 938 158 58 58

BC-4T 11.00-00.00,

T, C6 11.00-02.00
ertirestaurant.ru
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ERTI

Erti is a place blending ancient
Georgian traditions with mod-
ern trends, Caucasian hospita-
bility with European style. The
restaurant’s chef personally
interacts with visitors. They
have a fine choice of wines
within different price brackets.
A fine view over the left bank
of the River Don. Live music.
On weekends, they arrange
various master classes.

Nizhnebulvarnaya Ul., 6
(Five Seas Business Center)
+7 938 158 58 58
Sun-Thu 11am-12am
Fri, Sat  11am-2am
ertirestaurant.ru

BOSFOR npennaraet Bce MHO-
roobpasue Tpaguunii Typeu-
KO/l KyXHW — OT YJIN4HON [0
NpeMuanbHON — B COBPEMEH-
HOM YNbTPaMOLHOM MpOYTe-
HUK, a TaKxKe 6oraTblii BbIGOP
HaNWTKOB — aNIKOTOJIbHbIX K
6e3a/IKoronbHbIX. 3aBefeHne
30HMPOBAHO MO KOHLENUUAM:
3UMHWIA cag, 6UcTpo, pecTo-
paH, pydTon n speak-easy
6ap.

yn. M. Topekoro, 213

+7 928 289 50 00

BC-4T 12.00-00.00
[T-C6 12.00-04.00
www.instagram.com/bosfor.
rest

www.fb.com/bosfor.rest

BOSFOR

BOSFOR offers a vast variety
of the traditional Turkish cui-
sine — from its street to high-
end aspects — with a modern
slap-up twist and a rich se-
lection of drinks and bever-
ages. The place is conceptu-
ally zoned: a winter garden, a
bistro, a restaurant, a rooftop
and a speakeasy.

M. Gorkogo Ul, 6

+7 928 289 50 00

Sun-Thu 12pm-12am
NT-Cb 12pm-4am
www.instagram.com/bosfor.
rest

www.fb.com/bosfor.rest



Rostov-on-Don
A CITY O =g
WITH TASTE



[acTporig

(,astro

162

Guide

B «OLU MOLL» Bce pacnonara-
€T K HEecnewHoMmy OTabIXy:
ynoGHble ANBaHbI, MATKie Mo-
AYLLKKX, apomMart cnewuuii, npu-
BE3EHHbIX 13 Y36eKncTaHa, u
BOCTOYHOE TrOCTENpPUUMCTBO.
OcHoBa MEH!0 — y36eKcKas Kyx-
Hs. Lypna, camca, narmax, 20
BWJI0B LLALLMbIKA, HO [MABHOE,
KOHeYHo, nno.. lpeAcTaBneHb!
Takxe 671102 IMBAHCKON, a3u-
aTCKOi 11 eBPOMNECKON KyXHMW.
YKuBasi My3blka, KanbsiH.

yn. KpacHoapmevickas, 168/99
8(863) 270 89 98

[TH-4T 11.00-00.00,

M7 11.00-02.00,

Cb 12.00-02.00,

BC 12.00-00.00
www.pravberdon.ru/osh_posh

OSH POSH

Everything there prepossesses
to unhurried rest: comfortable
sofas, soft pillows, a smell of
spices brought from Uzbekistan
and Oriental hospitality. The
menu is based on Uzbek cui-
sine. Shurpa soup, samsa pas-
tries, laghman soup, 20 kinds
of shashlyk and, of course, the
main thing — pilaf. They also of-
fer Lebanese, Asian and Europe-
an dishes. Live music, hookah.

Krasnoarmeyskaya Ul., 168/99
Mon-Thu  11am-12am
Fri 11am-2am,

Sat  12pm-2am,

Sun  12pm-12am
www.pravberdon.ru/osh_posh



Mpuropoftbii

JKENe3HOIOPOIKHbII

BOK3anN .

‘ burban Railway
ation

Mapk «JlesoGepexHbiit»

Left-bank Park
-
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EBPOIMEVICKAA =
uropean Cuisine

EBponenickas KyxHsa — caMmasa pacnpocTpaHeHHas B Poc-
TOBe. Ee 6ntopga npepctaeneHbl B O0MbLUEN YacTu 3a-
BegeHun. KpomMme Toro, eCTb pecTtopaHbl, B TOM 4ucne
npemMuymM-Kracca, kagoe 1 6apbl, KOTopble creuanman-
PYIOTCH NCKMIOYUTENBHO Ha OnpeaeneHHOM permoHans-
HOM TUME KYyXHU — dOPaHLYy3CKOW, HEMELIKOW, YELLCKON,
NTanbaHCKON... |

European cuisine is prevailing in Rostov. Most food
outlets have these dishes on their menu. Besides, there
are restaurants, including upscale ones, cafés and bars,
that make a specialty out of a certain regional cuisine only
- French, German, Czech, ltalian... m
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AtiPiCo

ATIPICO — pecTopaH ¢ knaccu-
YeCKON UTANbAHCKOW KyXHel
ot lMeTtpa bongbipesa.

3[ecCb Bbl HalieTe BCe, 3a 4YTO
nobute Wtanuio: nuuua c
TOHKMM TeCTOM, nacta, ca-
natbl, KOTOpble cobuparoTcs
ochuumMaHToM NpsAMO Npw Bac,
C3HJBMYM HA COOCTBEHHON
4yabarTe, YTOHYEHHOE BUHO U
ayTeHTM4YHasa atmocdepa ¢
M0-46CTHOMY OTKPbITON KyX-
Hel. 3aecb Bbl Bcerga ao6-
pbliA Apyr, AaXke ecnu 3aLunm
BMepBbIe.

yn. ywkuHckas, 107/72
+7 960 301 60 50
[TH-4T 12.00-22.00,
[T 12.00-23.00,

Cb, BC 10.00-23.00
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ATIPICO is a restaurant fea-
turing classical Italian cuisine
from Petr Boldyrev.

You will find there everything
you love about Italy: pizza
on a thin flattened base of
dough, pasta, salads a waiter
makes right in front of you,
sandwiches with home-made
ciabatta, sophisticated wine
and authentic atmosphere with
an honestly open kitchen. You
are always received as a good
friend there, even if you are a
first-time visitor.

Pushkinskaya Ul., 107/72
+7 960 301 60 50
Mon-Thu  12pm-10pm
Fri 12pm-11pm

Sat, Sun  10am-11pm

BEAAYUUMH

M06UMBIL UMANbAHCKUL PeCmMOPaH

B 06LLIMPHOM MEHIO pecTopaHa
«BENJTYHYIN» npenctaBneHbl
TPAANLMOHHBIE WUTANbSHCKME
6noga; nuuua, cnarettu, na-
3aHbs, MOPENPOAYKTbI.
Kaxayro naTHWLY B pecTopaHe
roToBAT nacty «Anbgpesno» B
60NbLUOIA CbIPHOW rOSI0BE U
pn30TTO «4 cbipa». [IPoBOAAT-
CSl FaCTPOHOMUYECKME YXKIHbI
1 MacTep-Kracchl Ans LeTei.
B BMHHYIO KapTy BKItOYeHbI
BMHA npou3BoguTenen ot
MbemoHTa 0o CapanHum.

yn. b. Cagosas, 122 A
8(863) 30092 18
BC-4T 12.00-00.00,
T,C6 12.00-01.00
www.goodrestaurants.ru

BELLUCCI

Bellucci restaurant has tra-
ditional Italian dishes on its
menu: pizza, spaghetti, lasa-
gna, seafood. Every Friday
they cook Alfredo pasta in
a large block of cheese and
four-cheese risotto. They ar-
range gastronomic dinners
and master classes for kids.
The wine list includes wines
produced in different regions
from Piedmont to Sardinia.

B. Sadovaya Ul., 122A
8(863) 30092 18
Sun-Thu 12pm-12am
Fri, Sat  12pm—-1am
www.goodrestaurants.ru
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PO P
B pectopane CAMPANIA ua-
pAaT gyx Utanum n utanbss-
cKas KyxHs. HacToswias Hea-
MONMTaHcKas nuuua u3 apo-
BAAHOW Neyu, nacra, pasBuosnu,
YCTPULbI, canatbl, LecepTbl,
BUHO... Ecnin Bam nosesert —
MOXEeTe CTaTb CBMAETENem
npowecca MnpuUroToBeHUs
MULLbI NOA NpekpacHoe ne-
Hue wedg-nosapa!
[fpoBOATCA KyNMHApHbIe
MacTep-Knaccol Ans aeTein.

yn. KpacHoapmevickas, 105
8 (863) 266 53 99

+7 988 570 37 37

BC-H4T 10.00-00.00,

1T, C6 10.00-02.00
vk.com/campaniarnd
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CAMPANIA

This place features an lItalian
atmosphere and ltalian cui-
sine. An authentic Neapolitan
pizza cooked in a wood-fired
oven, pasta, ravioli, oysters,
salads, desserts, wine... If
you are lucky, you can see a
process of making pizza ac-
companied with the chef’s fine
singing!

Culinary master classes for
kids.

Krasnoarmeyskaya Ul., 105
8 (863) 266 53 99

+7 988 570 37 37
Sun-Thu  10am-12am
Fri, Sat  10am-2am
vk.com/campaniarnd

S

Sapore Frasiano

SAPORE ITALIANO - knaccu-
4eckoe ropoAckoe Kadge, me-
HIO KOTOPOr0 HEBEPOSITHO Pas-
HO06PA3HO: NACTbl U PU3OTTO,
MSICHbIE 11 PbIGHbIE ACTBA, MO-
penpoaykTbl. MpenctasnieHo
6onee ABYX COTEH MO3ULMNA
He NPOCTO BKYCHbIX, a U3bIC-
KaHHbIX 670 OT UTNTbSHCKO-
ro wed-nosapa. o 4eteep-
ram npoxoasT Bevepa XUBOii
UTaNbSHCKON MY3bIKU.

yn. beperosas, 12
8(863) 3221170
[TH-BC 8.00-00.00
yn. MeaHnkosa, 75 A
8(863) 232 14 93
BC-1T 8.00-00.00,
Cb 10.00-00.00
sigroup.family

SAPORE ITALIANO is a classi-
cal urban café with an incred-
ibly diverse menu: pastas and
risottos, meat and fish dishes,
seafood. They offer over 200
dishes from an Italian chef,
and they are not just tasty,
but sophisticated as well. On
Thursdays they arrange eve-
nings of live Italian music.

Beregovaya Ul., 12
8(863) 3221170
Mon-Sun 8am-12am
Mechnikova Ul., 75 A
8(863) 232 14 93
Sun—Fri 8am-12am,
Sat  10am-12am
sigroup.family
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MATADOR

Led pectopaHa MATADOR
Bbl6pan pa3Hoo6pasHble 611t0-
la Cpean3eMHOMOPCKONR,
CKaHOMHABCKOM W POCCHUIA-
CKOW KyXHW U CO34aN aBTO-
pckoe MeHH. 3aecb nogatoT
3ameyaresibHble CTENKU 1
6nofa Ha rpune. Kyxua — oT-
KpbITasi, 1 NpY XeNaHun MOX-
HO Habngatb 3a BCeM npo-
LLeCCOM NPUrOTOBEHUS.

BuHHas kapTa pecTopaHa oxsa-
TbIBAET PErmoHbl 0T Fepmannn
1 Asctpun 1o Hoson 3enaH-
oun, a B 6apHON KapTe KOK-
TesbHas KIaccuka CoceacTBy-
€T C BUHTKHBIMI KOKTEANAMM.

yn. KpacHoapmevickas, 90
+7 961277 14 40
BC-H4T 12.00-00.00,
T, C6 12.00-01.00
matador-grill.ru
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MATADOR

The restaurant’s chef chose
versatile dishes of Mediter-
ranean, Scandinavian and
Russian cuisines to create
an original menu of Matador.
They serve outstanding steaks
and grilled dishes. The kitchen
is open, and you can watch the
entire cooking process.

The restaurant’s wine list em-
braces regions from Germany
and Austria to New Zealand,
and in the bar menu, cocktail
classics sit next to vintage
cocktails.

Krasnoarmeyskaya Ul., 90
+7 961277 14 40
Sun-Thu  12pm-12am,
Fri, Sat  12pm—1am
matador-grill.ru

NEW YORH

BnauTHas kapTouka pectopaHa
NEW YORK — creiku n 6ypre-
pbl U3 aMepUKAHCKON Mpamop-
HOIA FOBSAMHbI, KOTOPbIE FOTO-
BSAT B CMeLWNIbHON MPUTb-NeYm
—Xxocnepe. Ecnu Bbl He MOXeTe
ce6e NpeAcTaBUTb MOSHOLEH-
Hyt0 Tpanesy 6e3 COYHOro u
apOMaTHOro CTenka, TO Bam
HENPEMEHHO HY)XXHO 3arNsHYTh
B New York. Kaxayto nsTHuLYy
BbICTYNAOT JlyHLUKNEe POCTOB-
CKne mKa3-63Habl Unmn npo-
BoasTcA DJ-BEeYEPUHKN.

yn. b. Capgosas, 113

8 (863) 266 56 66
BC-4T 12.00-01.00,
[T, C6 12.00-03.00
www.goodrestaurants.ru

NEW YORK

The specialties of the restau-
rant “New York” are steaks
and burgers with the Ameri-
can marbled beef, cooked in
a special grill oven, josper.
If you cannot think of a meal
without a juicy and savory
steak, then you definitely
need to drop into the “New
York”. Every Friday the best
Rostov jazz bands perform,
or DJ-parties are held.

Bolshaya Sadovaya Ul., 113
8 (863) 266 56 66
Sun-Thu 12pm-1am,
Fri, Sat  12pm-3am
www.goodrestaurants.ru



N Mpynu-MmaHranbel TMna «xoc-
nep» — eQMHCTBEHHOE Ha KyXHe
COBPEMEHHOr0 pecTopaHa pe-
LieHre, no3eonaoLlee ogHo-
BPEMEHHO K1CMob30BaTh npe-
nmmyLlecTBa MaHrana v redm Ha
OpeBecHOM TornmBee.

B kadecTtBe TOMNMBa B XOC-
nepe WCNonb3yeTCAa YUCTbIN
OPEBECHbIV Yrofb WU YUACTbIN
Yrofb PacTUTENbHOroO MPouc-
XOXKOEHUA.

Brnarogaps yHVKarnbHOM KOH-
CTPYKUMK XOcrepa MSCOo, pbl-
6a, OBOLUM MOonyYaroTCa He-
OObIKHOBEHHO BKYCHbIMW U
apomMaTHbIMW, K TOMY »Ke Bpe-
MSA MPUrOTOBNEHNA 6rtog B Ta-
KOW Meyun O4eHb Marno.

B xocrnepe cTerk ectecTBeH-
| HbIM MyTeM o6BOfakmBaeTCcA
] KOPOYKOW, MpoJo/Kas omn-
NaBnATLCA U3HYTPU, NPV 3TOM
COKV OCTatoTCH B Msice.

Josper is the only solution for
a kitchen of a modern restau-
rant that makes it possible to
use advantages of a grill and
a wood-fired oven simultane-
ously.

Josper ovens use pure char-
coal or pure coal of vegetable
origin as fuel.

Thanks to Josper’s unigue con-
struction, meat, fish, vegetables
are incredibly tasty and flavor-
ful. Plus, it takes very little time
to cook dishes in the Josper.

In the Josper, the steak natu-
rally gets a crust, while getting
cooked inside. And meat re-
mains juicy.
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O6wupHas kodoeiiHas kapta
«[MATbKO®E>» ypayHo gonon-
HEHa Pa3HO06Pa3HbIM MEHIO,
BK/IOYAIOLLMM  BKYCHeilLIne
611012 eBPONEcKON KyxXHu, a
TaKkxxe ponsbl, 6yprepbl 1 C3H-
JBuYmM, nuuuy v nacty. Ectb
(PUTHEC- W PETPO-MEHIo, Ce-
30HHbIE NPEANOKEHNS.

np. Bopowwnnosckuii, 91/1
+7 92861010 70

yn. Teky4esa, 236
8(863) 227 30 90

np. TeatpanbHeii, 47
8(863) 295 07 90

BT-Cb kpyrnocyTo4Ho,
BC, [H 8.00-01.00
www.pitcofe.ru

PITKOFE

The extensive coffee list is en-
hanced with a diverse menu,
including most delicious Eu-
ropean dishes, as well as rolls,
burgers and sandwiches, pizza
and pasta. There is a fitness
menu and a retro menu, sea-
sonal offers.

Voroshilovsky Pr., 91/1

+7 9286101070

Tekucheva Ul., 236

8(863) 227 30 31

Teatralny Pr., 47

8(863) 295 07 90

Tue—Sat 24 hours,

Sun, Mon  8am-1am
www.pitcofe.ru
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Mento pectopana «[TYBJTNKA»
— 3T0 COYHble CTENKMW, MHOIO
61104 13 MOPEnpoLyKTOB 1
xopoiuas nog6opka BuH. [ns
MOKJIOHHWKOB 30POBOr0 NK-
TaHWS MpefcTaBieH Crneuu-
anbHbIi pasgen — Botanique
menu. EcTb neTHas Teppaca.
o BbIXOAHbIM pab0TatOT MOA-
Hble ANIDKeN.

[na nobutenei — KanbsHbl C
pa3nu4HbIMN Tabakamu.

yn. M. lopekoro, 151
+7 918 558 97 27
BC-4T 11.00-00.00,
[T,C6 11.00-02.00
publika.studionova.de
vk.com/publikarostov

PUBLIKA

The menu features juicy steaks,
many seafood dishes and a
good wine selection. For those
who prefer healthy eating, there
is a special section, Botanique
menu.

There is a summer terrace.
Fashionable DJs mix music on
weekends.

Hookah with various tobacco
varieties is offered as well.

M. Gorkogo UL, 151

+7 918 558 97 27
Sun-Thu 11am-12am
Fri, Sat  11am-2am
publika.studionova.de
vk.com/publikarostov

B «PA®UHALE» roTosT 61t0-
[la pycCKOn W cpean3emHo-
MOPCKOWN KyxHW. Oco6oii no-
NyNgPHOCTbID NOMb3YHTCA
0f1aZibv B aBTOPCKOM Mofaqe n
MaHHas Kawla C MaHroBbIM
MYCCOM. 3[1eCb PEKOMEHYHOT
0TBEAATb YalLleyKy Yas ¢ Kpac-
HbIMM ir0famu, NaBaHAOBbIIA
Kobe WM 3amMOPOXKEHHbIN
(bpanny4uHo, nea KoToporo
MOXXHO pacTonuTb NPu NOMo-
LW MOJIOKa.

yn. MywkuHckas, 151
8(863) 250 13 25
[MH-BC 9.00-23.00
rafinadcafe.ru

RAFINAD

The “Rafinad” serves Russian
and Mediterranean cuisine,
but visitors prefer originally
served pancakes and semolina
served with mango mousse.
You should have a cup of tea
with red berries, lavender cof-
fee oriced frappuccino, which
can be melted with the help of
milk.

Pushkinskaya Ul., 151

8(863) 250 13 25

Mon-Sun  9am-11pm
rafinadcafe.ru






Aptem HaropHbiv
Ledh-6apmen

ONemMeHTapHo, U3AWHO ”
BKyCHO! Knaccudeckun aHr-
NNNCKUIN Nab — 8TO XxapakTep-
HbIh doopMaT: NMBO, efa u Xo-
poLuas 6apHasa kapTa.
EcTtectBeHHO, AHMMKA — 9TO,
B MepByto oYepefp, Nmeo. Ho
HaM XOTENnoCb pPacKpblTb U
OpYyryto CTOpPOHY STOn cTpa-
Hbl — KyNbTypy CMeLUaHHbIX
HannTKoB. VX onpegeneHHas
4acTb BbIMNOSIHEHA Ha OCHOBE
[PKMHa — KyfbTOBOIO aHrnm-
CKOIrO ankorons, HO B Lie/1oM
Mbl CTapanncb co3paTb cba-
NTaHCMPOBaHHYO KapTy.

Artem Nagorny
Bar Chef

Elementary, elegant and tasty!
The classical English pub has
a distinctive format: ale, food
and a good bar menu.
Naturally, England means ale
first of all. But we wanted to
reveal another aspect of this
country as well — a culture
of mixed drinks. Some part
of them is based on gin, as
it is an iconic English liquor,
but, on the whole, we tried to
make a balanced menu.
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B na6e «LLEPITOK» — knaccu-
YeCKUiA BbIGOP XONOAHbIX U
rops4nX 3aKycoK Mnof nueo
Kpenkuit ankorosb. OCHoBHOE
MEHI0 pa3Ho06passaT 6aa
M0 aYTEHTUYHbIM AHMNACKUM
peLenTam, KpachToBOE NMUBO 1
aBTOPCKME KOKTeinu. EcTb 0T-
KpbITas NNoLaaKa, rae nena-
0T 6ap6ekto. CnopTUBHbIE
TpaHCAALMY, XKI1BAs My3blKa.

yn. MywknHekas, 121
8(863) 210 88 58,

+7 900 139 83 61
BC-4T 12.00-00.00,
MT,C6 12.00-02.00

RIER/IK,

SHERLOCK

The pub offers a classical as-
sortment of cold and hot appe-
tizers for beer and hard liquors.
Dishes of authentic English
recipes, craft beer and signa-
ture cocktails vary the main
menu. There is an outdoor pa-
tio with a barbecue zone. Live
music, sports broadcasts.

Pushkinskaya Ul., 121
8(863) 210 88 58

+7 900 139 83 61

Fri, Sat  12pm-2am
Sun-Thu  12pm-12am
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B mento SCHNEIDER WEISSE
BRAUHAUS npeacTaBneHsbl
6aBapckas 1 AOHCKAs KyxHS.
BocxutuTenbHble NenbMeHn n3
LLYKW B LLYYbEN UKpe, 0TOOP-
Hble paKu, rynsi, (MpMeHHbIe
KONI6aCKM, NALUTET U3 YTUHbIX 1
rYCUHbIX NMOTPOXOB, pPyneT M3
CBMWHOIA Ny3aHWHbI C XPYCTA-
e LIKYPKOiA, 3aneyeHHbIN
POCTOU 1, KOHEHHO Xe, PYSib-
ka! Hapsgy c «B3poCibiMu»
6niogaMu npeanaraetcs cne-
LManbHOE JIETCKOE MEHIO.

yn. beperosas, 27 B
8(863) 27092 42
BC-4T 12.00- 00.00,
T, C6 12.00-02.00
schneider-weisse.ru

SCHNEIDER WEISSE BRAUHAUS
The menu of Schneider Weisse
Brauhaus restaurant represents
Bavarian and local Don cuisines.
Exciting pike dumplings in pike
caviar, hand-picked crawfish,
a goulash soup, signature
sausages, a paste of duck and
goose giblets, rolled pork belly
with a crispy skin, roast beef,
and, of course, ham hock! In
addition to adult dishes, there
is a special kids’ menu.

Beregovaya Ul., 27V
8(863) 27092 42
Sun-Thu 12pm-12am
Fri, Sat  12pm-2am
schneider-weisse.ru
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NMAHASVATCKA

an-Asian Cuisine

3arapgovHas pycckas aylla TAroTeeT K He MeHee 3arafoyHown aK30TuKe. VI MHoronm-
Kas asmaTckasa KyxHa — KuTanckasa, Kopewnckas, BbeTHaMcKasn, AnoHcKas, Tamckasa —
ApKOoe TOMy NOoATBEP>XAEeHME. B HeWM Nerko y>kmparoTca NpUHLMMILl 30OPOBOro NUTaHNs
N XKMBOW HaCbILLEHHbIN BKYC MALLN.

A3naTtbl FOTOBAT HEVMMOBEPHOE KOSIMYECTBO OBOLLEW, MpUayMblBasa M3 HUX BCEBO3-
MOXKHbIE FapHVpbl, canaTtbl U 3aKyCKK, YMENO codeTas UX C pblbov 1 MACOM, Mope-
npogykTamMmu. Co3gaBaTb YMONoOMpadnTeSbHbIE BKYChl NMOMOratoT pasnnyHbie creumm,
TpaBbl U KOPEHbA, a Tak>ke Lenas nanutpa CoycoB. Yero TOMbKO CTOAT HEBEPOATHO
NonNynNApHbIE CEroaHA TaCKMe Cyrbl, FAe MapMOHUYHO COCEACTBYIOT ClnagKkoe KOKOCO-
BOE MOJIOKO, OOXKUratoLLMM YK, corneHas pblba, COYHbIE LMTPYChl UM aHaHachk!. |

The mysterious Russian soul is drawn towards equally mysterious exotica. A many-faced
Asian cuisine — Chinese, Korean, Vietnamese, Japanese, Thai - is an excellent confirma-
tion to it. It easily blends in principles of healthy eating and live, rich taste of food.

Asians cook a staggering number of vegetables, inventing versatile side dishes, salads
and appetizers, skillfully combining them with fish and meat, seafood. Various spices,
herbs and roots and a wide array of sauces help to create stunning tastes. Take Thai
soups alone! They are incredibly popular today and harmoniously fuse in sweet coconut
milk, hot chili pepper, salt fish, juicy citruses or pineapples. m
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B pectopaHe JOY Bam npeg-
CTaBUTCA BO3MOXHOCTb MO-
HSITb CYLLHOCTb NaHA3MaTCKOA
KyxHu. 06s3aTenlbHO Nonpo-
6yiiTe BOHTOHbI Ha Napy ¢ Kpe-
BETKAMW U LyKUHW, CYn TOM-
M — HauuoHanbHOe OSI0f0
Jlaoca v TaunaHpa u HeoObIK-
HOBEHHO HEXHble ponnbl. Ha-
CNaanTeCh U3bICKAHHbIMU [ia-
pamu Mops 1 He ocTaBbTe 63
BHMMAHMSA [eCepT — KOKOC C
AHAHACOM 1 MaHro.

yn. beperosas, 29 A
8(863) 229 38 48
[TH-4T 11.00-00.00,
[1T,C6 11.00-02.00,
BC 11.00-00.00
www.pravberdon.ru/joy
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Joy

At Joy restaurant, you will
have a chance to get to the
heart of Pan-Asian cuisine!
You should certainly have
steamed prawn and zucchini
wontons, tom yum soup, a
national dish of Laos and
Thailand, and extremely soft
rolls. Enjoy dainty seafood
and do not overlook the des-
sert — coconut with pineapple
and mango.

Beregovaya Ul., 29A

8 (863) 229 38 48
Mon-Thu 11am-12am
Fri, Sat  11am-2am
Sun 11am-12am
www.pravberdon.ru/joy

«MAMA ®YKY» — ceTb nan-
LUNYHBIX C BKYCHbIM 1 Pa3HO-
06pa3HbIM MeHH. KyxHs —
a3nartckas, ecTb crneuuanbHoe
MEHI0 «3K30TUK» 1 6104a Ans
BeretapuaHLes.

Ectb pocraBka efpbl. [1poBo-
JATCA KYNIMHApHble MacTep-
Knacchol ns gerve.

yn. MywkuHckas, 141
+7 928 629 49 94
[IH-BC 11.00-23.00

nep. YHuusepcutetckuii, 44
8(863) 31128 82
[TH-BC 10.00-22.00

[ocraska 8 (863) 260 58 88
mama-fuku.ru

MAMA FUKU

A noodle shop chain with a
tasty and diverse menu. Cui-
sine is Asian, they have dishes
for vegetarians and a special
exotic menu.

Takeaway coffee, delivery ser-
vice. Culinary master classes
for kids.

Pushkinskaya Ul., 141
+7 928 629 49 94
Mon-Sun  11am-11pm

Universitetsky Per., 44
8(863) 3112882
Mon-Sun  10am-10pm
Delivery 8 (863) 260 58 88
mama-fuku.ru
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Pectopanbl cetn «OCAKA K»
He cTanu 6partbsaMu-61m3He-
LamMn — Kaxzplii HeoOblYeH,
MNMEET 3anoMUHaOLLNIACS WH-
Tepbep. KyxHsi npenmyLLect-
BEHHO AMNOHCKAA W UTaNIbsH-
cKas, 61110aa — Ha no60oi BKYyC.
B KayectBe KOmMMaHboHa K
ponnam UK CyLUn, MCy Uin
JecepTamM MOXHO nogobpatb
COOTBETCTBYHOLLNIA HAMUTOK —
OT CaKe U KOHbSIKa [10 COKa 1
KOfbl.

np. byneHHoBsckmii, 33
8(863) 270 36 46
[1H-BC 8.00-05.00

np. Bopoiwmnosckuii, 44
8(863) 226 71 61
BC-HT 11.00-00.00,
T, C6 11.00-05.00

Jocraeka +7 (863) 300 57 57
www.osaka161.ru
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O0SAKA K

Restaurants of this chain
have not become as like as
two peas — each is unusual
and has remarkable interiors.
The cuisine is predominantly
Japanese and ltalian, and the
dishes can fit any taste.

To accompany rolls or sushi,
meat or desserts, you can
choose a matching drink or
beverage —from sake and cog-
nac to juice and cola.
Budennovsky Pr., 33

8(863) 270 36 46

Mon- Sun  8am- 5am
Voroshilovsky Pr., 44

8 (863) 226 71 61

Sun-Thu 11am-12am

Fri, Sat  11am-5am
Delivery +7 (863) 300 57 57
www.osaka161.ru

«OLWW MOLW» - pectopaH ¢
SPKO BbIPOKEHHbIM BOCTOY-
HbIM KONIOPWUTOM — NpeAanaraeT
6n10a y36eKCKOIA, ANOHCKON 1
€BPONEIiCKOI KyxHU. [opaocTb
MeHI0 — 3 Bnaa y36eKCKoro
nnosa, 6onee 18 BUJOB LUALL-
NblKa, MaHTbI, NeneLLKu, 6omee
20 BIA0B aBTOPCKUX CANaToB...
[ins neteii — OTAENbHOE MEHH.
B pecTopaHe ecTb 3 KanbsiHHble
KOMHaTbl. 2Kneas My3blka.

yn. KpacHoapmevickas, 168/99
8(863) 270 89 98

[TH-4T 11.00-00.00,

[T 11.00-02.00,

Cb 12.00-02.00,

BC 12.00-00.00
www.pravberdon.ru/osh_posh

OSH POSH

Arestaurant with a pronounced
Eastern flair offers dishes of
Uzbek, Japanese and Europe-
an cuisines. The menu’s high-
lights are three types of Uz-
bek pilaf, over 18 varieties of
shashlyk, manti (Oriental meat
dumplings), flatbreads, over
20 types of original salads...
There is a special menu for
kids. The restaurant has three
hookah rooms. Live music.

Krasnoarmeyskaya Ul., 168/99
8(863) 270 89 98

Mon-Thu 11am-12am

Fri 11am-2am, Sat 12pm-2am
Sun 12pm-12am
www.pravberdon.ru/osh_posh






[acTporig

(,astro

184

Guide

PectopaHbl «CAKYPA» ¢ knac-
CUYECKUM SAMOHCKUM 06Cny-
XKNBaHMEM NpeanaratoT 60/b-
LLIOVA aCCOPTUMEHT PasfmnyHbIX
AMOHCKNX BJTH0[, eBPONECcKo-
IO 1 ANOHCKOr0 ankorons.

B meHto pecTopaHa — xonop-
HbI€ 11 Fops4Ne PONIbI, MALILbI,
BCEBO3MOXXHbIE 3aKYCKM 1 Ca-
natbl, MeNbMEHW W Cynbl.
bonbluoin Bbi6Op 6nt0A 13
MsiCa, KypuLbl, pblbbl 1 MOpe-
npoaykToB. Mprem 3aka30B Ha
JI0CTaBKY CyLLN 1 Apyrux 6/to4
B PocToBe-Ha-[loHy 10 22.50.

byneHHoBCKumiA np., 67
+7 988 946 94 33

MH-BC 10.00-23.00
www.rostov-sakura.ru

SAKURA

Sakura restaurants with clas-
sical Japanese service offer a
wide choice of versatile Japa-
nese dishes, European and
Japanese liquors. The restau-
rant’s menu features cold and
hot rolls, pizzas, various start-
ers and salads, meat dump-
lings and soups. There is awide
choice of meat, chicken, fish
and seafood dishes. Sushi and
other dishes can be ordered
for home delivery in Rostov-
on-Don before 10.50pm.
Budennovsky Pr., 67

+7 988 946 94 33

Mon-Sun  10am-11pm
www.rostov-sakura.ru
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BEIMETAPNAHCKAA KYXHA

egetarian Cuisine

BeretapuaHubl, BeraHbl 1 nwogn, npuoepxvsatomecs
nocTa uny onpegeneHHon aMeTbl, He ByayT YyBCTBOBaTb
cebsi QNCKOMAOPTHO. B MeHIO MHOIMMX OOblYHbIX 3aBe-
OEHUN NPUCYTCTBYIOT 6ntofda U3 pacTUTeNbHbIX NPOOYK-
TOB, CneuManna3rpoBaHHbIe >Ke BereTapuaHckme kKade
npegnoXaT WCKYUTENBHO GoraTtbll  aCCopTUMEHT
pasHoobpasHbIX ACTB MO KaCcCUYeCKM 1 adanTupo-
BaHHbIM peLenTtaM. |

Vegetarians, vegans and people observing the fast or on
a certain diet will not feel uncomfortable. Many ordinary
food outlets have plant-based dishes on their menu, and
specialist vegetarian cafés will offer an extremely wide
choice of versatile dishes cooked according to classical
and adapted recipes. m
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B GREEN CAFE npeacrasnieHo
[1Ba HANPABMEHUS KYXHU: KNac-
CU4ecKme eBponeiickue bnoga
B HOBOM MCMOMHEHUN U WUH-
LJUACKas KYXHS — dXKEMYYXKU-
Ha Kadbe. loCTynHbI No3aHMe
3aBTpaKK 1 611102 HaBbIHOC.
B kadhe ¢ HauMOHaNbHON WH-
LOMIACKOA KyXHen npegnoyte-
HUe 0TAAETCA 340POBO NiLLE,
a (PUPMEHHBIMI ABASIOTCA OC-
BEXKALOLLE CMY3M 11 nonynsp-
Hble B IHaUM aansl, NpuroToB-
NeHHble 13 6000BLIX C
[106aBneHneM 60NbLLIOIO KO-
NUYECTBA  MPSAHBIX  CRELWii.
31echb He YCTPaNBAtOT LLYMHbIX
BEYEPUHOK, 3aTO NPOBOAAT YT-
pEeHHME 3aHATUS A0ron, mac-
Tep-Knacchl no Kannurpagumn
11 pOCMUCY XHOI MO Teny.

yn. Cysoposa, 91, 4-ii aT.
8(863) 226 02 83
[TH-BC 10.00-20.00
vk.com/greencaferostov

GREEN CAFE

Green café offers two culinary
directions: classical European
dishes with a new twist and In-
dian cuisine, the gem of Green
café. They also offer late break-
fasts and takeaway dishes.
The café of national Indian cui-
sine gives priority to healthy
eating, and its hallmarks are
refreshing smoothies and dahl
soups, which are popular in
India and cooked of legumes
with plenty of spices. They do
not hold swinging parties, but
arrange morning yoga classes,
master classes in calligraphy
and mehendi.

Suvorova Ul., 91, Floor 4
8(863) 226 02 83

Mon-Sun  10am-8pm
vk.com/greencaferostov

«KOJTHOHKA» — HebonbLIoe
eBponeinckoe Kadge ¢ KopoT-
KM, HO NPOLYyMaHHbIM Bere-
TapuaHCKUM MEH!O.

EcTb cynbl, hanadpens, 6ypre-
pbl — BCe 6e3 Mmsca. 13 HanuT-
KOB — Kotbe, Komby4a, Kpado-
TOBOE MUBO 1 IMMOHAAbI.
EcTb neTHAs Bepania, A0CTaB-
Ka efibl, KOd)e MOXHO B3STb C
coboit.

yn. Cysoposa, 21

+7 91853128 92

BC-4T 11.00-22.00,

M7, C6 11.00-23.00
fb.com/
koluchkalifekoluchkarules
instagram.com/
koluchka_s_edoy

KOLYUCHKA

Kolyuchka is a small European
café with a short, but well-
thought vegetarian menu.
They offer soups, falafel, burg-
ers — all of them meat-free.
Plus coffee, craft beer, kom-
bucha and lemonades.

There is a summer patio, deliv-
ery service, takeaway coffee.

Suvorova UL, 21

+7 91853128 92
Sun-Thu 11am-10pm
Fri, Sat  11am-11pm
fb.com/
koluchkalifekoluchkarules
instagram.com/
koluchka_s_edoy
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«JIMMOH & MATA» — ractpo-
Kache ans noaen, HepaBHO-
LYLLUHBIX K FapMOHMN 11 310p0-
BOMY MNWUTaHUIO, B KOTOPOM
NOAAKTCA NUTaTENbHbIE 1 NO-
ne3Hble HanuTku u 6ntoaa,
MPUrOTOBJIEHHbIE MO Cheuu-
anbHbIM pPeLenTypam ¢ coxpa-
HEHWEM BUTAMUHOB 1 MUKPO-
3NIEMEHTOB.

lpuaTHOe [oNonHeHNe K Tpa-
nese — MUHM-6MONMOTEKA C
KHUramu 0 BKYCHOM 1 3[0pO-
BOIi NULLIE, HACTONbHbIE N OET-
CKME Urpbl.

nep. YHuusepcuterckuii, 65
8 (863) 30 150 30
[TH-BC 10.00-22.00
www.limon-myata.ru

LIMON&MYATA
Limon&Myata is a gastro caf
¢ for people passionate about
harmony and healthy eating,
they serve nourishing and
healthy beverages and dishes
cooked according to special
recipes to keep vitamins and
micro nutrient elements.

The mini library with books
on tasty and healthy eating,
boardgames and games for
kids are nice complements to
ameal.

Universitetsky Per., 65

8 (863) 30 150 30

Mon-Sun  10am-10pm
www.limon-myata.ru
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[ns npuBep>XeHUEB NPaBnnbHOro NMUTaHNs, BEreTapmuaHLes n
BeraHoB B PocToBe paboTatoT MarasuHbl, OCYLLECTBASOWmME
[OCTaBKy Mose3HbIX MPOOyKTOB MO rOPOAY B AeHb 3aKkasza.

«OKocTopUsA», Ten.: +7 989 717 37 73. taplink.cc/ecostoriya
Vegan Shop, Ten.: 8 (863) 250 1117, 8 (863) 301 10 61.
sovegan.ru

Takke MOXXHO 3akaszaTb OOCTaBKy CyTOYHbIX PaLMOHOB Mnpa-
BUNMbHOrO nMuUTaHws B Eatright mo Ten.: +7 909 438 35 98, unm
B Only Rostov, no3BoHMB No HomMmepy: +7 918 555 70 30

For followers of healthy eating, vegetarians and vegans, there are
stores offering same-day delivery of healthy foods in the city.
Ecostoriya, tel.: +7 989 717 37 73. taplink.cc/ecostoriya
Vegan Shop, tel.: 8 (863) 250 11 17, 8 (863) 301 10 61.
sovegan.ru

Also, you can order home daily pre-prepared healthy food

packages at Eatright by phone: +7 909 438 35 98,
or at Only Rostov by phone: +7 918 555 70 30
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B u3nanun ncnonbaosaHbl dhotorpacum u3 apxusos 000 «Omera Ma6nuwep», 000 «3010T0e CeyeHne»,
P. BuKynoBa, a Take U3 apxX1BOB 3aBE/EHMI, yKa3aHHbIX B HACTOSLLEM U3[AHNN.
Hdopmaums 06 0c06eHHOCTAX pab0Tbl 3aBeAeHNIA NPEACTaBIeHa HA MOMEHT U3JaHus.

Bnaropfapum Axatonus Faspunosn4a Kubnuukoro 3a npefocTaserHbIi hoToMNNoCTPATUBHbIA MaTepuan
13 n3panns «KHura o JOHCKOM KyxHe, unu Kak kasaku lMetpa Bctpeyanu» (TK «[TeTpoBCKuid npuyan»,
2013, choTo A. borocnasckoro), a Takxe BCe OpraHu3auni, okasasLuie COAeRCTBIE B MPeLOCTaBEHNN
MHGopMaumn 1 hotorpadpuii AN ny6anKaLmm B HaCTOSALLEM U3LAHNN.

The edition uses photographs from the archives of «Omega Publisher» LLC, «Zolotoye Secheniye» LLC,
R. Bikulov and from the archives of places mentioned in this edition.
Information on operation of the places is current at the time of publication.

We express our gratitude to Anatoly Kiblitsky for the provided photo and illustrative materials from
“Book about Don Cuisine, or How Cossacks Greeted Peter I” (Petrovsky Prichal Tourist Complex, 2013,
photographs by A. Bogoslavsky), and all the organizations that assisted with information
and photographs for this edition.

[lenapTameHT 3KOHOMMKN ropoaa PocToBa-Ha-LloHy
Ten.: 8 (863) 242 57 70
OTaen Typu3ma v 3alLuThl Npas noTpedutenei
agortur@rostov-gorod.ru
www.tourism.rostov-gorod.ru

Department of Economy of Rostov-on-Don
Ph.: 8 (863) 242 57 70
Division of Tourism and Consumer Rights Protection
agortur@rostov-gorod.ru
www.tourism.rostov-gorod.ru

000 «Omera Ma6nuwep»
344116, PocTtoB-Ha-[loHy, yn. JlutBuHOBa, 4
Ten.: 8 (863) 236 87 00, 8 (863) 266 85 16

Made by “Omega Publisher” LLC
344116, Rostov-on-Don, Ulitsa Litvinova, 4
Ph.: 8 (863) 236 87 00, 8 (863) 266 85 16

Bce npasa atumLLerbl. 3anpeLLeHo KonvpoBaKue, BOCTPOU3BeAeHIe B 1060/ hopMme, TUPaXUPOBaHKE, Nepeada TPETbUM JULAM MaTepua-
TI0B HAaCTOALLIET0 M3JaHNs Kak B NOSHOM, TaK 1 B YaCTU4HOM 06beme. HapyLueve uHTepecos npasoobnagaTeneil npecneayeTcs no 3akoHam
P® «06 aBTOPCKOM NpaBe 1 CMeXHbIX npaBax», «0 My3eiiHoM oHpe Poccuiickoin ®eaepaunn u Mysesx B Poccuiickonn depepauumn» n
JIPYTUM HOPMATUBHBIM AOKYMEHTaM 3aKOHOAATeNbCTBa P® 06 MHTENNEKTYaNbHON COBCTBEHHOCTM. VcnoNb30BaHMe MaTepUanos HacTosLLEro

131aH1st BO3MOXHO TOJIbKO C COrnacus npaBoobnagarens.
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