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Le Bourg 1905 is a restaurant of author’s cuisine with Ural accents, located in the heart of Yekaterinburg.
Here the historical context of the place blends harmoniously with modern gastronomic traditions,
and our team of chefs, led by Chef Yuri Samodelkin, enriches the classics with unique dishes that reflect
the richness of local ingredients and Ural culinary traditions.

Immerse yourself in an atmosphere of comfort and inspiration, enjoying exquisite flavors and attentive service.
At Le Bourg 1905 every visit becomes a true gastronomic journey, opening new horizons of taste
and pleasure — an endless field for experimentation, where any surprises and metamorphoses are possible.

Even familiar burgers and salads reveal themselves
in a completely new way here, surprising with their flavors.

Yours faithfully, Le Bourg 1905
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DELIVERY GUEST CARD
OF YOUR FAVORITE
DISHES

LE BOURG®

restaurant
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DRIED DUCK

VENISON TARTARE
WITH SMASHED CUCUMBERS

CHICKEN HEARTS
WITH ROASTED EGGPLANT

URAL MUSHROOM SOUP
WITH MALTED BREAD

DUCK LEG CONFIT
WITH SUNCHOKE CREAM

BRAISED LAMB
WITH CRUSHED BABY POTATOES
AND KVASS GLAZE

FRIED MUSHROOMS
WITH ROASTED POTATOES,
ONION, AND FRESH HERBS

50gr | 650.-

200gr | 980.-

170gr | 660.-

350gr | 690.-

325gr | 1220.-

330gr | 1540.-

190gr | 490.-

BROWNIE WITH RYAZHENKA CREAM, 90gr | 440.-

PINE CONES, AND STRAWBERRIES

A

CHEF'S SPECIALS
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FAR EASTERN OYSTER
1pc | 460.-
12pc | 4900.-
EUROPEAN QOYSTER
1pc | 670.-
12pc | 7600.-
JAPANESE OYSTER

1pc | 720.-
12pc | 8400.-
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WITH LIGHTLY SALTED TROUT

WITH ROASTED TOMATOES,
BRYNZA CREAM, AND ANCHOVY

WITH BEEF, ROASTED TOMATOES,
AND TONNATO SAUCE

105gr | 690.-

120gr | 490.-

145gr | 530.-

ToP
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COLD

ARTISANAL CHEESES

Grana Padano, Camembert, Valencay,
Stilton, Pecorino, Chevre, Gorgonzola,
with fig jam and baguette

OLIVE ASSORTMENT
CHARCUTERIE BOARD
PROSCIUTTO

TROUT TARTARE

TUNA TARTARE
WITH ROASTED TOMATOES

BEEF TARTARE

TROUT RILLETTE

WITH A SPICY LIME, SORREL,

AND OXALIS SAUCE

PICKLED PEPPERS

WITH TOMATOES, STRAWBERRIES,
AND STRACCIATELLA

DRIED BEETS
WITH GORGONZOLA CREAM

PEPPER CREAM WITH ALMONDS
AND ARTISAN BREAD

CHICKEN LIVER PATE WITH FIG JAM

HUMMUS WITH POMEGRANATE
AND FLATBREAD

ASSORTMENT OF SPREADS
WITH ARTISANAL BREAD

HOT

BAKED CAMEMBERT
WITH CHERRY CONFIT
AND BREAD

CRISPY STUFFED PASTRIES (PASTIES)
WITH KAMCHATKA CRAB

GRILLED SHRIMPS
WITH CREAMY PESTO SAUCE

CRISPY EGGPLANTS j
IN ASIAN GLAZE

If you have any allergies or specific taste preferences, please let us know

240gr | 1900.-

200gr | 790.-
250gr | 2300.-
50gr | 680.-
170gr | 980.-

170gr | 690.-

160gr | 780.-

120gr | 760.-

213gr | 830.-

150gr | 530.-

155gr | 490.-

140gr | 660.-

210gr | 490.-

50/50/50/150gr | 770.-

195gr | 1310.-

100/30gr | 630.-

180gr | 930.-

165gr | 630.-
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1P SALAD WITH TIGER PRAWNS
AND SQUID

TUNA POKE
(W LARGE GREEN SALAD

RUSSIAN SALAD OLIVIER
WITH BEEF TONGUE AND RED CAVIAR

GREEK SALAD WITH KOULOURI

BARBEQUE SALAD WITH BEEF
AND VEGETABLES

SALAD WITH LIGHTLY SALTED TROUT,
ROASTED ORANGE, AND YUZU

SALAD WITH DUCK CONFIT
AND ROASTED EGGPLANTS

210gr | 890.-

270gr | 870.-
220gr | 790.-

220gr | 890.-

290gr | 710.-

270gr | 980.-

160gr | 880.-

170gr | 780.-

7 TOM YAM WITH MIXED SEAFOOD j
AND TREE MUSHROOMS (FUNGI)

PUMPKIN CREAM SOUP
WITH COCONUT MILK
AND KAMCHATKA CRAB MEAT

PUMPKIN CREAM SOUP
WITH COCONUT MILK
AND STRACCIATELLA

0P SIGNATURE FISH SOUP

300/80gr | 840.-

330gr | 840.-

330gr | 660.-

380gr | 790.-

WITH TWO TYPES OF FISH AND CHARCOAL

48-HOUR ONION SOUP
WITH ARTISANAL BAGUETTE
AND PARMESAN

OKROSHKA (COLD KVASS SOUP)
WITH HORSERADISH SORBET

295gr | 820.-

340gr | 620.-

semdiomerer  PILLA @

MARGHERITA

WITH MORTADELLA,
STRACCIATELLA,

AND PISTACHIOS

WITH ARUGULA AND SHRIMP
WITH PEAR AND GORGONZOLA

WITH TROUT, AVOCADO,
AND BLACK LEMON

WITH CHORIZO

WITH DRIED DUCK
AND WILD MUSHROOMS
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350gr | 730.-

455gr | 990.-

460gr | 1100.-
470gr | 980.-

450gr | 1390.-

430gr | 890.-

460gr | 980.-
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VEAL CHEEKS IN WINE SAUCE 300gr | 1150.-
WITH PUREE AND CREAMY MOUSSE

PORK TENDERLOIN 340gr | 990.-
WITH MUSHROOM SAUCE

WIENER SCHNITZEL 200gr | 590.-
WITH TARTAR SAUCE
AND ONION MARMALADE

CHICKEN BREAST WITH GREEN 350gr | 820.-
BUCKWHEAT AND MOREL SAUCE

BEEF STROGANOFF 230gr | 990.-
WITH TRUFFLE PUREE
AND WILD MUSHROOMS

URAL DUMPLINGS 300gr | 640.-
WITH SMOKED SOUR CREAM
AND RICH MEAT BROTH

OCTOPUS WITH SPINACH for100gr | 2700.-
AND PESTO CREAM

SHEPHERD’S PIE 400gr | 890.-
WITH BRAISED MARBLED BEEF

CRAB CLAWS for 100gr | 2800.-
KOMANDORSKY SQUID 300gr | 780.-
WITH WOOD EAR MUSHROOMS

AND CREAMY SAUCE

RIBEYE PRIME for100gr * | 1510.- g
DRY-AGED RIBEYE for100gr * | 2200.- §
STRIPLOIN PRIME for100gr * | 1300.- é
BLACK ANGUS PRIME for100gr+ | 1800.- | %
TENDERLOIN S
STEAK WITH FRIED KALE 320gr | 1520.-

AND BBQ SAUCE

GRILLED SEA BASS 310gr | 1730.-
WITH PEPPER CREAM, LIME,
AND PONZU SAUCE

GRILLED TROUT 120/30/25/15gr | 1750.-
WITH CAULIFLOWER CREAM
AND CHAMPAGNE SAUCE

CHILEAN SEA BASS STEAK for100gr * | 2600.-
WITH LEMONGRASS SAUCE

TUNA STEAK WITH AVOCADO  for100gr* | 870.-
AND 'PONZU' SAUCE
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SIDE DISHES

Truffle puree

Mashed potatoes

Cauliflower steak

Green buckwheat with herb cream
Grilled vegetables

We cook pasta and risotto al dente,

135rp | 450.-
150rp | 350.-
240rp | 660.-
140rp | 530.-
220rp | 460.-

Lt aud ity ———

but if you prefer fully cooked, please let us know

RISOTTO WITH WILD MUSHROOMS

CEDAR BARLEY PORRIDGE
WITH BRAISED VEAL

LASAGNA WITH BOLOGNESE SAUCE

FETTUCCINE WITH SEAFOOD
IN PUTTANESCA SAUCE

FETTUCCINE WITH BRAISED LAMB

GNOCCHI WITH SHRIMPS

GRILLED TONGUE SKEWERS WITH PTITIM,

COOKED OVER OPEN FIRE

300gr | 930.-

290gr | 960.-

255gr | 930.-

260gr | 990.-

310gr | 980.-
230gr | 790.-

340gr | 980.-

Lo

~» BURGER WITH MARBLED BEEF PATTY,
BBQ SAUCE, LINGONBERRY SAUCE
AND VEGETABLES

BURGER WITH BRAISED MARBLED BEEF,
ROASTED RED ONION
AND BLANCHED TOMATOES

BURGER WITH SHRIMP
AND CRAB MEAT PATTY, BACON,

400gr | 910.-

350gr | 910.-

380gr | 910.-

AVOCADO, TOMATOES AND SWEET PEPPER

FRENCH FRIES
WITH TOMATO SAUCE

SAUCES

100/30gr | 230.-

Pepper sauce
Meat sauce
Creamy mushroom sauce
Creamy pepper sauce
Champagne sauce
Herb cream

50gr | 190.-

If you have any allergies or specific taste preferences,
please let us know

Focaccia with French herbs 150rp | 280.-
Focaccia e with mozzarella 150rp | 450.-
(choose e with Parmesan
one): * with pesto sauce
Koulouri with miso butter 70/20rp | 150.-
Bread basket 250rp | 380.-
with artisan butter
ﬁmf/ﬂ
BUCKWHEAT HONEY CAKE 160gr | 520.-
PIE WITH BAKED APPLES 160gr | 480.-
AND ICE CREAM
BLUEBERRY PARFAIT 180gr | 480.-

HANDMADE CANDIES

1pc/4pc | 65/ 240.-

POPPY SAN SEBASTIAN CHEESECAKE 150gr | 530.-
WITH STRAWBERRIES

DESSERT «HEART» 140gr | 560.-
STRAWBERRIES 10gr | 80.-
BLUEBERRIES 10gr | 80.-
SEASONAL BERRY ASSORTMENT 500gr | 2900.-

T
ARTISANAL

CITRUS WITH YUZU AND MINT 800ml | 590.-
LINGONBERRY WITH VANILLA 800ml | 590.-
AND ROSEMARY

ALMOND MASALA WITH HONEY 800ml | 590.-

CIASSIC

BLACK, GREEN, HERBAL TEA 500ml | 380.-
RISTRETTO 20mi | 270.-
ESPRESSO 40ml | 270.-
AMERICANO 90oml | 270.-
CAPPUCCINO 250ml | 330.-
LATTE 280ml | 340.-
RAF 280ml | 370.-
ESPRESSO TONIC 150ml | 300.-
MATCHA LATTE 280ml | 420.-
PISTACHIO MATCHA RAF 280ml | 450.-
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TUCHKA 150mi | 690.- PINK DREAMS 180ml | 690.- KIS-KIS BARBERRY 220ml | 690.-

charcoal-infused ¢ fruity » explosive rosé-style ¢ light « marshmallow notes light * berry ¢ vibrant

CHERRY DOLCE 150ml | 690.- BEET VELVET 180ml | 690.- TAIGRONI 180ml | 690.-

chocolate e cherry ® sparkling creamy ¢ almond ¢ sweet strong ® piney ¢ bitter

PLANTAIN 180ml | 690.- HAZELNUT SCRET 150ml | 690.- SIGNATURE 50/50/50ml | 1100.-
SHOT SET
floral  herbal ¢ citrus coffee ® berry ® nutty cherry-cedar, lingonberry-orange,

masala shot



CHAMPAGNE

Carbon Rosé Brut

Carbon Brut

Devaux Grande Réserve Brut
Pol Roger Rosé Bouzy Grand Cru
Demont Brut

Demont Brut Rosé

Devaux Cuvée Rosé Brut
Jacquesson Cuvée Brut
Piper-Heidsieck Brut

J. Lassalle Préférence Premier Cru

SPARRKIING WINE
Prosecco Valdobbiadene Collinobili / Italy, Veneto

Magnatum Blanc de Blancs / Russia, Kuban

Blanc de Blancs Brut Bouchard Pére & Fils /
France, Burgundy

Crémant d’Alsace Brut Bestheim / France, Alsace

Crémant de Loire Brut Marcel Martin /
France, Loire Valley

Riesling Sekt Dry Dr. Loosen / Germany, Mosel

WHITE WINE
Soave Sant’Orsola / Italy, Veneto

Gruner Veltliner Berg Kénig Heninger /
Austria, Lower Austria

Sauvignon Blanc Petrikor Shumrinka / Russia, Kuban

Chardonnay Réserve Grand Conseil Bouchard Pére & Fils /

France, Burgundy

Muscadet Sévre et Maine La Mariniére /
France, Loire Valley

La Posta Blanco Puerto Ancona /
Argentina, Uco Valley

Sauvignon Blanc Shay Albatross /
New Zealand, Marlborough

Gavi del Comune di Gavi La Chiara / Italy, Piedmont
Riesling Selbach Incline / Germany, Mosel

Chardonnay Prototype Raymond Vineyard /
USA, California

Pinot Grigio Mongris Marco Felluga / Italy, Friuli

Chablis Premier Cru Vaucopin Bégue Mathieu /
France, Burgundy

Pouilly-Fuissé Les Vieilles Vignes Vincent Girardin /
France, Burgundy

ROSE, WINE

Tristoria Rosé / Russia, Kuban

750ml
47900.-
44900.-
21900.-
19900.-
18900.-
18900.-
17900.-
16900.-
16900.-
14900.-

750ml
4900.-
5500.-
6500.-

6900.-
7200.-

7700.-

750ml
4200.-
4700.-

5200.-
55007

5700.-

6200.-

6700.-

7200.-
7900.-
8200.-

9900.-
14200.-

19900.-

750ml
3900.-

Coeur du Rouet Rosé Cotes de Provence / France, Provence 5900.-

Gold Rosé Cétes de Provence / France, Provence

7900.-

Eiswein Rosé Norbert Schmelzer / 375ml | 9900.-

Austria, Burgenland

BY THE GIASS

MINI BOTTIES

Martini Asti D.O.C.G. / 187ml | 1400.-
Italy, Piedmont
Martini Prosecco D.O.C. / 187ml | 1400.-

Italy, Veneto

SPARKING WINE 125ml
Prosecco Bruni Brut / Italy, Veneto 750.-
Cava Delapierre / Spain, Catalonia 750.-

WHITE. WINE 125ml

Pinot Grigio Anima / Russia, Kuban 590.-
Vinho Verde Ocean Buffet / Portugal 690.-
Riesling Ernst Ludwig / Germany, Rheinhessen 750
Sauvignon Blanc Levitation / 770.-
New Zealand, Marlborough

Chardonnay Pays d’Oc La Foule / 810.-

France, Languedoc-Roussillon

ROSE. WINE 125ml
Nerello Mascalese Crudo / Italy, Sicily 690.-
RED WINE 125ml
Malbec Los Pasos / Argentina, Mendoza 690.-
Pinot Noir Ernst Ludwig / 730.-

Germany, Rheinhessen
Shiraz Old Bin Track / Australia, McLaren Vale 810.-

NON-ALCOHOILC 125ml
Non-alcoholic sparkling Riesling Hans Baer / 500.-
Germany
Non-alcoholic white Riesling Hans Baer / 500.-
Germany
Non-alcoholic red Cabernet Tempranillo 500.-

Vina Albali / Spain

RED WINE 750ml
Chdteau André Mado Rouge / Russia, Kuban 4200.-
Tannat Josefa / Uruguay 4700.-
Pinot Noir Réserve Grand Conseil Bouchard 5300.-
Pére & Fils / France, Burgundy

Primitivo Pavo Nero / Italy, Apulia 5700.-
Rioja Reserva Castillo Clavijo / Spain, Rioja 6200.-
Cantaloro Avignonesi / Italy, Tuscany 6900.-
Claredelle by Haut-Brion Médoc / France, Bordeaux 8200.-
Zinfandel Lapis Luna Voorum Ventures / 8900.-
USA, California

Catai de Finca Los Arandinos / Spain, Rioja 9900.-
Barbaresco La Fenice / Italy, Piedmont 13900.-
Tempranillo Psi / Spain, Ribera del Duero 16900.-
Barolo Priore Cantine Povero / Italy, Piedmont 18900.-

If you have any allergies or specific taste preferences, please let us know.
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LIQUEURS. VERMOUTHS. BITTERS 50ml VODRA 50ml
Jagermeister 600.- Beluga Transatlantic 390.-
Becherovka 550.- Gastronom Blend No. 4 (for fish dishes) 350.-
Sambuca Antica 500.- Gastronom Blend No. 7 (for meat dishes) So0i=
Martini (selection) 300.- Montblanc 520.-
Dolin (selection) 300.-
Birr Gran Quinquina 300.- WH |~5|ﬂY 50ml
Dewar’s White Label / Scotland 450.-
RUM 50m Jameson / Ireland 550.-
Oakheart Original 400.- Jack Daniel’s Tennessee Whiskey / USA 600.-
Matusalem Platino 450.- Aberfeldy 12 Years / Scotland 900.-
Havana Club Afejo 3 Years 490.- Auchentoshan 12 Years / Scotland 1300.-
Chivas Regal 12 Years / Scotland 1600.-
TE(QJ [TA 50ml The Macallan 12 Years / Scotland 32000.-
José Cuervo Especial Silver 690.- The Macallan 18 Years / Scotland 9000.-
Don Ramon Reposado 950.-
Grand Mezcal La Escondida 1500.- COGNAC/CALVADOS 50ml
Francois de Martignac VSOP 1200.-
IN 50ml Francois de Martignac XO 4600.-
Bosford 450.- Martell VSOP 1300.-
Hoppers 400.- Hennessy XO 3900.-
Normindia 650.- Courvoisier VS 900.-
Bee Gin Salty 400.- Courvoisier VSOP 1300.-
Cross Keys Gin 650.- Courvoisier XO 4900.-
Calvados Coquerel VS 590.-
L
@ Le Bourg 1905 Premium Lager (light, filtered) s00ml | 490.-
Maisels Weisse Non-Alcoholic (light, unfiltered) sooml | 700.-
Moto Drag Non-Alcoholic (light, filtered pilsner) s50ml | 600.-
Maisels Weisse Dunkel (dark, unfiltered) sooml | 890.-
Maisels Weisse Original (light, unfiltered) sooml | 890.-
Draft beer (light, filtered) s00ml | 490.-
300ml | 290.-
— Clmwie Cokttity ———
SPRITZ SEIECTION MARTINI FIERO TONIC 200ml | 800.-
NEGRONI 90ml | 850.-
3 SARTI SPRITZ 180ml | 690.- B-52 soml | 500.-
"\i.(// APEROL SPRITZ 180ml | 690.-
‘l CAMPARI SPRITZ 180ml | 690.- LONG ISLAND ICED TEA 150ml | 850.-
A TRIOSET S0 | 1600 [ PEACH SPRITZ 200m! | 690.- ]
) [ LIGARE SPRITZ 200ml | 690.- ]
GIN TONIC 150ml | 800.-
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Yuzu, hibiscus and fir
Grape, basil, and mint

Apple, mandarin, and hibiscus

FRESH JUICES
Carrot with cream
Orange

Apple

Grapefruit

Pear

Pineapple

2000} 1 330, Tassay (still / sparkling)
300ml | 350.- Coca-Cola
300ml | 350.- Sprite
Fanta
Rich Cola (sugar-free)
300ml Red Bull (classic / sugar-free /
400.- watermelon / peoch?
400.-
400.-
500.-
600.-
800.-

— forregular guests
looking for something new

n  — useful for new guests who want to get
acquainted with the menu

4 — you can choose the spiciness level

® _ of the dish as recommended by the Chef

2 OO/ DISCOUNT ON THE MAIN MENU
- O FROM MONDAY TO FRIDAY, 12:00-15:00

GIVE THE GIFT OF DELICIOUS EXPERIENCES!
A CERTIFICATE FOR A VISIT TO LE BOURG 1905
IS AWORTHY GIFT FOR COLLEAGUES AND FAMILY.

©® lebourg.1905
lebourg1905.ru

If you have any allergies or specific taste preferences, please let us know.
This menu is a promotional material

San Benedetto (still / sparkling)

WATER AND CARBONATED DRINKRS

250ml |
750ml |

500ml |
330ml |
300ml |

330ml |

330ml |

250ml |

380.-
690.-

590
390.-
350.-
350.-
270.-

390.-
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