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OnbiT Benukoro Hoeropopaa
No CO34aHUI0 U NPOABUKEHUIO
racTpoHOMU4YeCKuXx 6peHaoB TeppUTOpUn

AHppeit Bacunbes,
«LleHTp pa3sutna Typmama «KpacHasa M3ba»
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MpoasukeHue ractpoHoMuueckux 6peHpos Benukoro Hoeropoaa
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*  HoBropoackuim NpsiHUK-CyBEHUP
*  BkycHble MenoBble cyBeHUpbI
*  HoBsropoackui kBac «Hukona» n HANUTOK «J1ecok»
*  MBaH-yaun

»  (Crapopycckas conb
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MexayHapoaHbin N'ypma-chectuBanb
«Benuknn HoBropoa»

lMpoxodum c 2012 200a 8 Hosi6pe (4 OHs).

B dpectmBane npuHanu ydactme KomaHgbl NoBapos 13
ABcTpun, PpaHummn, cToHuum, JIutebl, FepmaHum,
TyHuca, Utanuu, Ucnannn, dnunaugum um Poccun.
B pectopaHax ropoga npoxoaunu «AH1 HaunoHasribHOM
KYXHWU CTpaH-y4aCTHUL», MacTep-Kracchbl no
NPUroTOBEHMIO BI04 TPaAULMOHHOWN KyXHU OS5
BOCMNUTaAHHMKOB 0Opa3oBaTeNbHbIX YYpPEXAEHNN
Benukoro Hosropoga n npodeccmnoHanoB cdepsl
roctenpMmMmcTBa ropoaa.




KynnHapHbin KOHKypc «BKycHble Tpaguunn» 2014 roa

Bornee 100 opurnHanbHbIX pewenToB MNpucranyM HOBropogLbl Ha Cy, XopW. ?——S
[MpoLwno 8 macTep-KnaccoB No NPUroToBreHnto 6roa HOBrOPOACKOM KYXHM. LN

B xoae koHKypca Xopu cchopmmnpoBano yHukaneHoe « HoBropoackoe MeHro», y
Kyda Bown 7 nyywmx 6nrof oT KOHKYPCaHTOB: o5 A
CyBopoBcKkas Kalla, sSIMLLHS NO-KpecTeLKn, 3pasbl KapTodenbHble ¢ IPUBHON Q@.,) w
NOAJSIMBKOW, CYIBHUHbI, LM U3 KBALLEHOM KanycTbl € rycem u rpubamu, pbida, SN (L\;:,J)
hapLumpoBaHHaga KBalLleHOW KanycToun, 1 3asL, B Arogax C fiIMcnudkamu. \\/@
O3HakomuTbCA ¢ « HOBropoaCKMM MEHIO», B3SITb HA 3aMeTKY peLenTbl U Y3HaTb, W
B KAKOM pecTopaHe MOXHO nonpobosaTb TO UNKn nHoe 6nogo, MOXXHO Ha canTe: @f

WWW.Visithovgorod.ru



http://www.visitnovgorod.ru/

NP R / TOMOCYM 3A MYYIIEE €
/| . |, HOBTOPOAICKOE BIIOAI0 2016 FORA!
5!/ 07 f )W https://vk.com/gourmet_vn £Q 5\

\ BEAMKUI HOBIOPOA,
JIyudiiiee HOBropojckoe 0J11010 2016 - beprckuii Kyneueckum ooes
JIydiiiee HOBropojckoe 011010 2017 - - CeBepHbII oceTp




OHn HoBropoackou KyxHu B ABCTpUM

C 7 no 10 ceHTa6ps 2016 roga Accoumauna Typmama Benukoro Hosropoga n MBY «LPT KpacHas U3ba» npencrasunm
HOBrOpOACKYI0 KyXHIO B aBCTPUMCKOM ropoge BuHep-HonwTaar.

Top)XeCTBEHHYIO LIEPEMOHUIO OTKPbITUSA «[Hen HoBropoackon KyxHu» 7 ceHTabpsa nocetun lNpesngeHT PenepanbHOro
coeta AscTpun Mapwuo JlnHagHep, Buue-npesnaeHt ®eaepansHoro coseta Asctpumn NHrpmng BuHknep u Nocon Poccun B
AscTpun Omutpuii EBreHbeBndy JTloBUHCKUIA, TyponepaTopbl, CpeacTBa MaccoBOn MHGopMaLum ABCTpUN.




Aynwuue 6a100a
H0GB20p00CKOLL KYyXHU

Best Novgorod Dishes

Bxycrout mapupym
no Beauxoamy HoGzopody

Culinary Guide
to Veliky Novgorod

NYYIWEE
HOBIOPOACKOE
BN0A0 -2016

BEPICKUI KYNEYECKWIA OBE,

B nome, Korfa-To npuHaanexasiem
Kynuy 2-# runbaum 3Munuio ieaHosuyy
bepry, Bbl cMoxeTe coBepwuTh
KynuHapHoe nyTewectsue B Poccuio
XIX Beka. Bbicokue notonku, 0601
N030/10TOW, 3epKaNa B pe3HbiX paMax,
TAXENbIE WTOPLI B ABEPHBIX NPOEMAX,
Ha cTeHax — doTorpaduu, Ha CTonuKe
— rpaMmMooH. C nepBow e MUHYTbI
Bbl cnoBHO oTnpaeaseTtech Ha noaTopa
cToneTua B npownoe. [la u notyyior
rocTei B CTPOTOM COOTBETCTBUM CO
CTapUHHLIMM KyNeYecKUMU peLenTtamu:
MACO Me/iBE/A HYXHO BbIMOPO3UTH B
TeyeHue TpEx AHeN, 3aMapuHoBaTh B
KPacHOM BUHE C NPAHOCTAMMU U TOMUTL
npu Temneparype 80-85 rpaaycos B
TeyeHue 14 yacos. Ha rapHup K HeXxHom
Me/iBeXaTuHe NoAalTCA KapTodens 1
6pyCHUYHBIN COYC.

» Ce3oHHoOe 6n11070.

BERG’S MERCHANT MEAL

¥ Best Novgorod Dish - 2016
Ina house that once belonged to Emil
Berg, the merchant of the 2nd guild,
you can make a culinary trip to Russia
of the 19th century. High ceilings,
wallpaper with gilding, mirrorsin
carved frames, heavy curtains in the
doorways, photographs on the walls,
agramophone on the table. From
the very first minute, you seem to be
heading back a century and a half to
the past. And the guests are treated
here in strict accordance with the old
merchant recipes: the bear meat should
be freezed for three days, marinated in
red wine with spices and simmered at
80-85 degrees C for 14 hours. Potatoes
and cowberry sauce are served as a side
dish to the tender bear meat.

» Seasonal dish.
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NPU3 XIOPH
TYPM3-QECTUBANA
2017

PAXMAHWHOBCKAA CUPEHb

145 net Hazap — 1 anpens 1873 ropa
— Ha HoBropopackoii 3emne poaunca
BbIAAIOUMIACA PYCCKMI KOMNO3UTOP,
nuanuct u aupwmxep Cepreit P
Ero yapytouwasn My3bika ctana
NpoAo/MKEHUeM AeTCTBa, NPOBEAEHHOTO
MM nof, 3B0H HOBFOPOAICKUX KONOKO/I0B
W KobiGenbHble necHn 6abyuwku
Codpbn AnekcanaposHbl. Hacnagutecs
YAUBUTENbHOM My3bikoii Cepres
PaxmaHuHoBa Bl MO)eTe B ckBepe
KpemnéBckoro napka, y naMaTHUKa,
OKPYXEHHOTO Gn1aroyxalolueil CUpeHbio,
KOTOPYI0 TaK 06U reHnit. A 3aseplimnts
NpOryaKy nyyiie BCero B Kyneyeckom
pecTopaHe pyccKoy KyxHu «[lom
Bepray, rae Bol cMoxeTe nobanosarb
ceBs HeXXHEWNUM aBTOPCKUM AeCepToM
«PaxMaHUHOBCKaA CUPEHbY, CO3AaHHbIM
lanuHow KpbiMKo B YecTb Halero
BENIMKOro 3eMnaKa k ero 145-netuio.

RACHMANINOFF’S LILACS

¥ Special Award from the
professional judges of Gourmet
Festival Veliky Novgorod
145 years ago — April 1, 1873 - the famous
Russian composer, pianist and conductor
Sergei Rachmaninoff was born in Novgorod
land. His enchanting music became the
continuation of his childhood, which he
had spent listening to sounds of Novgorod
bells and cradlesongs of his grandmother
Sofia. You can enjoy Sergei Rachmaninoff’s
wonderful musicin the garden square
of the Kremlin park, at the monument
surrounded by fragrant lilacs so liked by
the genius. And it's a good idea to end
yourstroll at Berg’s House, the merchant
restaurant of Russian cuisine, where
you can treat yourself with the original
Rachmaninoff’s Lilacs dessert. It was
created by Galina Krymko in honor of our
great townsman's 145th anniversary.
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Ynuya Bonbuwan Mockosckas, 24 / 24 Bolshaya Moskovskaya St.

+7 (8162) 94 88 38, domberga.ru

«KAJIbA NO-HOBrOPOACKHN
C OCETPUHOM U CYJAKOM»

BajHbiM akueHToM zavodckoi
racTpoOHOMUM ABNAETCA TOMAEHNE
pa3Hoo6pa3stbix Cynos, BTopbix 61ioa
1 laXe 1ecepToB B HAaCTOAILEH PycCKOi
neyu, B pesynsrarte Yero oHu npuobpetaiot
HEeBepOATHbIN BKyC 1 apomar! bnioga u3
PYCCKOM NeYMn MEHAIOTCA KX ALl AeHb
Ha PafloCcTb UEHUTENAM, @ HEeKOTOopble
ABNAIOTCA aBCONOTHBIM IKCKNIO3UBOM, U UX
NPUTOTOBAEHUE BO3MOXKHO UCKIOYUTENBHO
Nnoj 3aKas, KaK, HanpuMep, 3HaMeHuTasn
«Kanba no-HOBroposckny. ITa HeBEPOATHO
BKYCHaA noxnébka c gobasnexnnem
OrypeyHoro paccona, c 0CeTPUHOM U
CyAAKOM Nosy4una cneunanbHelii Npus
Typma-dectusans «Beaukuit Hosropog» u
3aBoeBana WHPOKUIA Kpyr noyuTarenei!
» Kanbio M0OXKHO 3aKa3aTk CTPOro
3a 2 iHA U TONBKO Ha APYIKHYIO
Komnauuio ot 10 yenosek!

NOVGOROD STYLE
BRINE FISH SOUP

The important feature of Zavod
gastronomy is that various soups, main
courses and even desserts are cooked in
the genuine Russian stove, which gives

them the amazing taste and aroma! Dishes
prepared in the Russian stove are changed
every day to connoisseurs’ delight, and
some of them are absolutely exclusive
and made only to order, like, for example,
the famous Novgorod style brine fish
soup. This incredibly delicious soup with
cucumber brine, sturgeon and pike perch
has won the special award from Adept
Group - the General Partner of Gourmet
Festival — and the broad audience!
» You can order the Novgorod style
brine fish soup only 2 days in advance
and for a group of at least 10 persons.
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Ynuua lepmana, 2 / 2 Germana St.

+7 (8162) 603 309,
instagram.com/zavodbar
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B/TIATOAAPHO 3A BHUMAHMUE!



