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NLOPOTUE TOCTH!

Ecnu y Bac umeetcs anneprus Ha kakme-nmbo
NPOAYKTbI, NOXKanyncra, coobymre 06 aTom
odumumnaHTy. Ha dotorpadpumsax ncnonb3o0BaHbI
anemMeHTbl gexkopa. Mogaya 6104 MOXKET OTIMYATLCSA
OT NMpencTaB/IeHHON B MEHI0.

CTeneHb NPOXXapKu YTOUYHSAKTE Y opuLmaHTa.

Dear guests!

If you have food allergy, please let the waiter know.
On the photos the elements of decor are used.

The serving of the dishes may differ from that one
which is presented in the menu.

Ask the waiter about the degree of roast.

Bce LeHbl ykasaHbl B pyonsax.

OnnaTta nponM3BoguTCH B Py6siX UM OCHOBHbIMU
KpeguTHbIMU KapTaMu.

[aHHOEe nsgaHune aBNSIETCH PEKMAMHbIM
MaTepuanom.

All prices are in rubles. The payment shall be made in
rubles or by main credit cards.

This brochure is an advertising material.

v‘ 9TUM 3HAYKOM OTMe4YeHbl Mo3nLnn

BereTapunaHckux 6nwom.
items for vegetarians.
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XOJIOJHbIE 3AKYCHMU

STARTERS

AccopTu U3 MOpPENpoOAYKTOB
Assorted seafood

Kpa6oBbiii nawuter
Crab paste, crispy bread

Wkpa nococs
Salmon caviar

MpebeLuoK B ropunyHOM 3anpaBKe
Scallop in mustard sauce

Pbi6HOe nnarto
Fish plate

Hapeska pgukoro nococs
Wild salmon cuts

2 250

950

600

1050

2 250

600



TOPAYUE 3AHYCHH

HOT APPETIZER

ManTtyc, rpebeLlok B coyce TepUsiK1, OBOLLM 850
Halibut, scallop terieyaki sauce,
vegetables

XpycTsawme pyneTmkKu ¢ MOpenpoayKramu 900
Crispy seafood rolls

CVYIbl

SOUP
Kpem cyn u3 TbiKBbl C KPEBETKOM 550
Pumpkin cream soup with shrimp

Yxa CaxanuMHCKasa TpoMHas 550
Sakhalin triple fish soup

Tom Aim 1200
Tom yum



XOJNOHbIE 3AHYCHMU

STARTERS
OTBapHoi Tpy6ay, Tpu coyca 1100
Boiled clam, three sauces

500
Canar U3 neyeHu TPeCKMU
Salad with cod liver

500
CaxanuHckuit OnuBbe
Sakhalin Olivier salad

500
KapTtodenbHbie Badnu, A1L0 nawlor,
MaJ10COJIbHbIN 10COCb, CIMBOMHDIN Cbip
Potato waffles, poached egg, salmon,
cream cheese

450

OnioTopcKas cenbfgb, 0OTBapHOW KapTodenb
Herring, boiled potato



OCHOBHbIE BJIOJA

THE MAIN

pebewiku ¢ canaTom U3 KMHoa
M 96710K C TbIKBEHHbIM niope
Scallops with salad of quinoa,
apple, pumpkin puree

KpeBeTka BotaH
B UM6MPHO - Mef0BOM coyce
Shrimp «Botan»

ManTtyc Ha rpune, LWNUHAT,
aHUCOBO-LUTPYCOBbIA COYC
Grilled halibut, spinach, anise-citrus sauce

Mopcko# okyHb Ha rpune, 100 rp
Grilled sea bass, 100 gr

KoTneta «AHKUTO» M3 nasiTyca U nococs,
C/IMBOYHO-MOPCKOM CoyC

"Yankito” cutlet with halibut and salmon,
creamy seafood sauce

Jlococb TepusikKu, KWHOA C OBOLLAMMU
Salmon teriyaki, quinoa with vegetables

MenbmeHun ¢ Kpabom
Dumplings with crab

1800

1350

1350

200

1150

1050

650



EBPONE NCKASA
KYXHS

EUROPEAN CUISINE
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XOJIOJHbIE 3AKYCHMU

STARTERS

3aKycka U3 YTUHOU rpyaKu 850
C NMPSIHOM rpyLuei, KeapoBbiA opex

Duck breast appetizer with spiced pear,

pine nuts

MsicHoe nnaTo, MapuHOBaHHbI BUHOrpapj, 2 200
Meat plate, pickled grapes

MawTeT KypuHbIX, A61M04HOE KOHDHU, 450
XpycTaiwme Kyouku
Chicken liver paste, apple confi, crispy cubes

Cano, rpeHKu, ropumya 600
Salo, toasts, mustard

OTBapHOI roBsXKUI A3bIK, cOyCc XpeH 500
Boiled beef tongue, horseradish sauce

ConeHbs ot LWeda \7 350
Chef~ s pickled vegetables



CVYIbl

SOUP

BopLy, ¢ YeCHOYHOI NeneLuKon
Borsch with garlic flatbread

lopoxoBbii cyn B x/1e6HOM ropLuoyke
Pea soup in a bread pot

Cyn «Xapuo»
«Kharcho» soup

500

400

500



CAIJIATDI

SALADS

Canar ¢ yrpem, S4L0 NawioT 1050
Salad with smoked eel, poached egg

Canar u3 KpeBeTK! U Kanbmapa, 650
naHa3uaTCKuin coyc
Salad with shrimps & squid, panasian sauce

Canar «OpUrmHanbHbIA» 500
(a3bIK roBsHXu, oBoLLU, coyc XpeH)

“Original” salad
(beef tongue, vegetable, horseradish sauce)

Canar co CIMBOYHOW NeYeHblo, 500
OBOLL,AMM, OPEXOM KeLUblo

Salad with creamy liver, vegetables, cashew nuts

Canar «Llesapb» ¢ KYpUHOWU rpyaKou 600
Salad “Caesar” with chicken breast

XpycTsawme 6a|(na)|(a|-|b|,\7 500
YCTPUYHbBIA COYyC
Crispy eggplants, oyster sauce

Canart ¢ ne4yeHoi CBEKIION, V‘ 520
TbIKBOM, NPSIHbIA CbIp

Salad with baked beet, pumpkin, spicy cheese

Canar lpeueckui \7 500
Greek salad



OCHOBHbIE BJINOA

THE MAIN

MpsiHas 6apaHMHa Ha OBOLLHOM cOTe, 1260
OCTPbIi1 TOMAaTHbIA COyC

Spicy lamb with vegetable sote,

spicy tomato sauce

A3bIYKM AATHEHKA, Miope U3 LiBeTHOM KanycTbl, 1100
rOpYMyYHO - CIIMBOYHbINA COyC

Lamb tongues, mashed cauliflower,

mustard - cream sauce

KoTneta no-KnMeBCKM, YXapeHblit 850
Kaptodenb, CONneHbst
Kiev cutlet, fried potatoes, pickled veggies

Creiik Pubaun, neueHbln Kaptodenb, 2 950
coyc Yypacy
Rib eye steak, baked potatoes, churasu sauce

MeaanboH U3 roBs)XXben BbIpe3KH, 1950
6puoLLb C UTANIbSIHCKMM CanaTom
Beef tenderloin, Brioche with Italian salad

Kotneta no peuenty Moxapckoro 950
Cutlet by Pozharsky's recipe



CBuHas KOopeWuKa, NIyKOBbI COyC
Pork loin,onion sauce

TomneHaa TenaTuHa
¢ Kaptodenem un TomaTtom

Stewed beef with potatoes and tomatoes

CBuHble pebpa, KBalleHaa Kanycra,
coyc 6apb6ekio
Pork ribs, sauerkraut, barbecue sauce

BedcTporaHoB Mai
Beefstroganoff pie

MNenbmeHu ¢ Msicom

6ynboH & cmeTaHa / unu macno & cbip
Meat dumplings broth & sour cream or
butter & cheese

BapeHuku KapTodenb & LUKBApPKH
unu Kanycrta & rpubbl

Vareniki mash & pork rinds

or cabbage & mushrooms

Pycckue 6nuHbl \7

(mep, / BapeHbe / cmeTaHa)
Russian pancakes

(honey / jam / sour cream)

950

1350

950

1550

450

300

250



NACTA U NTNMLUUA

PASTA & PIZZA

MacTta ¢ mopenpoayKTamu
B CIMBOYHOM coyce
Seafood pasta in cream sauce

MacTta Kap6oHapa
Carbonara pasta

BeretapnaHcKasi nacta ¢ 6pokkonu \;
Broccoli vegetarian pasta

Muuua ¢ MACHbIMU genvKaTecamMmu
Pizza with meat delicacies

Muuyua ¢ MopenpoayKTamMu
Seafood pizza

Byprep ¢ py6neHoi roBaguHou,
CbIPOM, KPbIMCKUM JTYKOM
Burger w.minced beef, cheese, onion

850

550

400

850

1250

600



ASUNATCHAA
HYXHA

ASIAN CUISINE

rubyrest.ru




OCHOBHbIE BJINOA

THE MAIN

XemynbTaH
(cyn u3s nantyca ¢ MopenpoayKtamu)
Hemultan (halibut & seafood soup)

Kanb6utaH (cyn U3 roBs)kbux pebépbliluek,
KpaxmasbHas nanwa)
Calbitan (beef ribs soup, glass noodles)

MueKKyK
(cyn u3 MopcKoit KanycTbl U roBSIAUHbBI)
Meekkuk (beef & seaweeds soup)

Mynbrorn OkapeHas roBsguHa, rpubbi)
Pulgogi (roasted beef, mushrooms)

KnmMumn nokkym
(KMMuu, >xapeHasi CBUHUHA, Ty6Y)
Kimchi, roasted pork, tofu

OauHONoKbiM (KapeHblit Kanbmap, 0BOLLM)
Odinopokym (roasted squid, veggies)

Bu6éumban (puc c asamaTcKUMmn 3aKyckamm)
Bibimpap (rice w. Asian tiny salads)

Puc
Rice

3aKyCKHU B aCCOpTUMEHTe
Assorted apettizers

1200

600

600

950

550

500

580

150

100



NECEPT

DESSERT
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BuIHeBbIA WITPyAenb 550
Cherry strudel

Tupamucy 350
Tiramisu

Yua Keiik 350
Cheese cake

CbipHas Tapernka 1300
Cheese plate

[lomMaLlHee MOPOXXeHOoe 250
Homemade ice cream

TopT gHA 300
Cake

Mycc 13 psi)KeHKuU 250
¢ o6bnenuxoBbiM MapMmenagom

Ryazhenka mousse with sea

buckthorn marmalade

DUno KOP3UHKU C TBOPOXXHbIM KPemMom 300

Filo baskets with curd cream



BE3SAJIHOTOJIbHbIE
HAT TUTHA

SOFT DRINKS




HAT TUTHA

SOFT

Mepbe / Perrie

MuHepanbHaga Boga «AKBa MUHepane»
Aqua Minerale (sparkling / still)

MuHepanbHaga Boga «CaxanuHcKas»
Sparkling water «Sakhalinskaya»

MuHepanbHasa Boga «AKBa JlaiiH»
Mineral water «Aqua line» (sparkling / still)

Koka Kona / Coca Cola
Mopc / Fruit water
Cok / Juice
CBe)XeBbhKaTblil COK

anenbCUHOBbIN, MOPKOBHbIN, 16/10UHbIN
Fresh orange, carrot, apple juice

300

250

250

100

250

100

130

300



UAVHASG KAPTA

TEA MENU
Knaccuueckuit / Classical 200
C nerkum napom 250

(acam, menuca, mara, wanden,

nemMoHrpacc, Kanedgyna, 4aépedw, nina)

Tea «With light steam» asam, melissa, mint,
salvia, lemongrass, calendula, thyme, linden)

Tatapckui 250
(acam, cMOpPOAMHOBBIV NIUCT, NIUCT 6PYCHUKMN,

AUCT ManuHbI, Yabpey, gyLuMua, nuna, pomallka)
Tartarian (asam, currant leaf, lingonberry leaf,
raspberry leaf, thyme, oregano, linden, camomile)

Xryuunh anenbcuH

300
(acam, Kopka NMMoHa, NemMoHrpacc,
nepew, Yunu, posoBLIN nNepeL, Kopuua)
Burning orange (asam, citron, lemongrass,
chili pepper, pink pepper, cinnamon)
UBaH-4yaun «Pycckue sirogbi» 250

(VBaH-4al, Arogbl MOX)>KeBebHMKa, KOXYypa
LUMNOBHUKA, Arofbl CMOPOAMHbI, KpacHas psabuHa)
Ivan tea «Russian berries» (Ivan tea, blend, juniper
berries, rosehip peel, currant, red rowanberry)



3EMEHbIN

gnoHcKasa nuna

(ceHua, YrxeHb Jlo, couBeTne nunbl,

[O0MbKW anenbcuHa, poMaluKka)

Japanese linden (sencha, Zheng Luo, linden
inflorescence, orange slices, chamomile)
¥eHbLieHb ynyH / Ginseng Oolong
MonouHbiii ynyH / Milk Oolong

3eneHbl KUTAUCKUI NOPOX
Chinese powder tea

YXacMmuHoBbIN Yan / Jasmine tea

PucoBbliit (reHmaitya) / Rice tea (genmaycha)

AroaHbIN

O6nenuxoBbiin / Sea buckthorn tea
CmopopauHoBbI / Currant tea
UmbupHbi / Ginger tea
®dpykToBbI ponboc / Fruit rooibos

TaéxHbi yan / Taiga tea

300

350

300

300

300

300

450

450

450

300

450



Hapeemcs, Bbl ocTanucb A0BOJIbHbI
Hallen KyxHen n ob6CcnyxmBaHuem.

OcTtaBbTe no)kanymucra oT3bIB.
Balwue MHeHMe o4YeHb Ba)XKHO AJ1A Hac
n 6yaeT nonesHo roctam!

Hope you are happy with the food and service.
Your opinion is very important for us
and it will be useful for our guests!

v

OCTaBUTb OT3bIB

Leave a review

MbI Bcerga Ha cBA3u
We are always in touch!
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https://www.tripadvisor.ru/Restaurant_Review-g298497-d6196429-Reviews-Ruby-Yuzhno_Sakhalinsk_Sakhalin_Sakhalin_Oblast_Far_Eastern_District.html?m=19905
https://www.tripadvisor.ru/Restaurant_Review-g298497-d6196429-Reviews-Ruby-Yuzhno_Sakhalinsk_Sakhalin_Sakhalin_Oblast_Far_Eastern_District.html?m=19905
https://www.instagram.com/rubyrest.ru
https://api.whatsapp.com/message/U7CLBBGO76XOL1
https://teleg.run/89841301430
https://www.tripadvisor.ru/Restaurant_Review-g298497-d6196429-Reviews-Ruby-Yuzhno_Sakhalinsk_Sakhalin_Sakhalin_Oblast_Far_Eastern_District.html?m=19905
https://www.tripadvisor.ru/Restaurant_Review-g298497-d6196429-Reviews-Ruby-Yuzhno_Sakhalinsk_Sakhalin_Sakhalin_Oblast_Far_Eastern_District.html?m=19905

