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Camble cepb€3sHbie rnonumu4yeckue peweHusi 0bbIYHO
MpuHUMaromcs 8 yIomHbIX, mMuUXux pecmopaHax...
beHdxxamMuH PpaHKIUH

Pa3 yx 4yerioeek Hage4HO OCy>XOeH MOCMOSIHHO eCMmb, 3Ha4um,
numambcs Hado xopowo!
. bpunes-CaeapeHa

Ecnu e cmpaHe Hem, o meHbwel Mepe, nAmudecsimu copmos chipa U
Xopouweeo eUHa, 3Ha4yum, cmpaHa oouwuia 0o pyyKu.
- Canbeadop Hanu



3ABTPAKHA
BREAKFAST

Kaxabiv aeHb ¢ 12:00 1 4o No3gHEeN Houn

everyday from noon till midnight
i

BnuHbI C BETYUHOM U CLIPOM |
Pancakes with cheese and ham

BnuvHEI ¢ NTOCOCEM U KPeM-4U3OM
Russian pancakes with salmon and cream cheese

BnuHbI ¢ BapeHbeM i
Russian pancakes with jam I

Owmner ¢ nococem
Omelette with salmon

, Omner ¢ rpu6amu 1 nykom
| Omelette with muschrooms and onions

, Omnet ¢ BETYMHOI U CbIpOM |
. Omelette with ham and cheese

! Kawa pucoeasi c Macnom
. Rice porridge

' Kalwa oBcsiHast Ha MOMoke
Oat porridge cooked with milk

MaHkeitkn ¢ cuponom
. Pancakes with syrup

ChbIpHUKM CO cMeTaHo# / cryLLleHKOH
Cottage cheese pancakes with sour cream / evaporated milk

i [lomawHuin Teopor
Home cottage cheese

Avunnua-TnasyHba
Fried eggs

KpyaccaHbl
Croissants

140

150

100

140

110

140

100

100

200

120

120 |
80

180



._,.EIEHOBbIE OBENbI

]
no 6yaxam c 12:00 no 16:00

lunch from noon till 4 pm
]

Canar + cyn + HanuToK
Salad + soup + drink

Canar + ropsyee + HanUToK;
Salad + main course + drink’

Canar + cyn + ropsyee + HanNUToOK
Salad +'soup + main course -l;;drink

CAJATbI / SALADS

OnuBbe ¢ Kypuuen
Olivier salad with chicken

Mpeyeckuit
Greek salad || |

BUTAMUHHBIA _. !
Vitamin salad

Cyn AHA / SOUP OF THE DAY

FOPAYEE / MAIN COURSE

KoTtneta ¢ o6xapeHHbIM OTBapHbIM KapToq)eneM
Rissole with potatoes

BedcTporaHos ¢ mope W coneHbIM Oryp4ukom
Beef Stroganoff with mashed potatoes

Macra «BonoHbe3se»
Bologna pasta

PbiGHbIE KOTNETHI C OBOLLAMU U PUCOM
Fish cakes with rice and vegetables

HAMUTOK / DRINK

Yaii / Kocpe/ Mopc .
Teal Coffee/ fruit drink !

LUNCH

270
270

330



XOJNOOHBLIE 3AKYCKU
COLD STARTERS

MsicHas Tapenka
Meat plate

Kapnay4o 13 roesauHb!
Beef carpaccio

TapTap U3 nococsi ¢ kanepcamu
Salmon tartare with capers

Taptap 13 TyHuUa ¢ 6pyckeTToi
Tuna tartare with bruschetta

MawTeTt U3 KypuHOW NeYeHn ¢ ToctaMu
Chicken liver pate with toast

Cenbapb ¢ OTBapHLIM KapTodenem '
Herring with boiled potatoes r

Kapnaudo us nococs
Salmon carpaccio

AccopTi COneHnin
Assorted salted food

CANATDI
SALADS

Canar ¢ kon4eHov roBsiAUHOM, PYKKOMNoW,4eppy
Salad with smoked beef, arugula, cherry tomatoes

Taiickuii canat ¢ TYHUOM U KapTodenem
Thai tuna salad with potatoes

JlucToBoii canar ¢ yrpem
Leaf salad with Eel

JlucroBoi canar ¢ 3eneHbIM A0roKoM
Leaf sala_d with green apple

OropofHbiii canar ¢ ceMeykaMu NoAcosHyXa
Garden salad with sunflower seeds

Canar c siiuom beHeaukT
Eggs Benedict salad

Llesapb ¢ meae‘rxan)m
Caesar salad with slhrimp

Llesapb ¢ kypuueit j
Caesar salad with chicken

OnuBbe ¢ konbacow / kypov

Russian salad “Olivier” with sausage / chicken
Canar ¢ KypvHoW neYeHblo 1 KeApOoBbIMUA OpeLIKaMu
Chicken liver salad with cedar nuts

Mouapenna ¢ nomuaopamu
Caprese salad — Tomato and mozzarella salad

Mpeyeckuit canar ¢ cbipom deta -
Greek salad with Feta cheese

390

360

290

360

230

210

320

220

340

'.440

230
240
170
180
430
360
230
360
390

280
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FTIOPAYUE 3AKYCKHU
| HOT STARTERS

; [paHHWKKU co cMeTaHoM -
Thick potato pancakes with sour cream
Jr.]paHHMKM C rpuBHBIM COyCcOoM f
Thick potato pancakes with muschroom'souce

Benas cnapxa c siilioM «MawoT»
White asparagus whis egg’

TanbsiTa U3 TyHUa i
Fried tuna with mixed salad | }
pnGHOM XXynbeH

Mushroom julienne !

MensmeHu Cnbupckue
Siberian dumplings

®ya-rpa B SrOAHOM COyCe

Foie-Gras with berry sauce .
§ cynbl
SQUPS
Tom AM ¢ kpeBeTKaMm "
Shrimp Tom Yam
Tom 5IM ¢ kypuLen
Chicken Tom Yum i

¥ b
KypuvHbiit Bynbohr ' , _ {
Chicken broth
f L)
Bopuy :
Beet russian soup Borsch

Cyn wasenesbiii . |
Sorrel soup

MpuGHoM kpem-cyn [
Muschroom cream-soup

Yxa no-cpuHckn
Finnish fish soup

150
180

290

390

290

| 280

. 730

320,
|
270
220
270
290
240

310 |



FOPAYEE

HOT DISHES
PblBA
Tpecka no-nosbCcku | 260
Polish style cod
Creiik U3 Nococsi ropsAYero Kon4eHus ¢ coycom “T: apTap 450
Smoked salmon steak with Tartar sauce
KoTneTkl U3 Tpecku ¢ Kyc-Kycom 260
Cod cutlets with couscous
Cubac ¢ canbcoit ' 520
Sea bass with salsa
MACO
: MEAT
PuGait - i 980
Ribeye
CTeiik 13 roBsiAvHbI | : 540
Beef steak '
.CBMHMHa «Mo-Llapcku» i ; 420
Royal style pork ! ' '
MepnanboHbl U3 roBAAUHBI C OBOLLIAMU TPUIb 610
Beef medallions with grilled vegetables
‘Kape sirHeHKa C JoMalLHeii amKk1Koi ' 960, .
iLamb on ribs with special Adjika sauce
'BedcTporaHoB ¢ rpeyKoli u rpubamu 460
| Beef Stroganoff with buckwheat and mushrooms
i KypuHble KoTneTku ¢ niope ; 280
Chicken cutlets with mashed potatoes '
NMACTA
Manappenny ¢ kpeBeTkamm1 PYKKOMOi 1 NOMMAOPaMI Yeppy 550
Papardeli with shrimps, arugula and cherry tomatoes
| Cnarettyn kapGoHapa | 350
Spaghetti Carbonara | '
Pu30TTO C TbiKBOM ] 290
Pumpkin risotto
, Cnarettu 4 cbipa i 370
| Spaghetti with 4 sort of cheese | !
' MNexHe Apabbsta | ' 270

Penne all’Arrabbiata |



3eneHast cnapxa rpunb
Green asparagus grill

)Kab‘euuuaa 3efeHb C noMuaopamm

Fried greens with tomatoes

Puc 6acmatu ¢ muHaanem
Basmati rice with almonds

OsoLLHoe pary
Vegetable ragout

FAPHWUPDI
SIDE DISHES

Oﬁxcapeuuuﬁ OTBapHON kapTodenb C YKPOrnoMm

Fried boiled potatoes with dill

lpeuka c rpu,ﬁému
Buckwheat with mushrooms

3aneueHHbIV KapTodenb
Baked potatoes |

KapTodensHoe niope
Mashed potatoes

CnareTTu U3 LIyKKUHU
Zucchini Spaghetti

PuccoBowam
Rice with vegetables

Kyc-kyc
Couscous

OeoLwm-rpunb
Grilled vegetables

210
190
120

160

160

80

160

80

.. 190



OECEPTHI

{ DESSERT

Okrep ¢ LWoKonaaHbIM UN BaHUIbHBIM KPEMOM - 190
Eclair with with chocolate or vanilla cream t

MaHHa KoTTa ¢ NlecHLIMU AroAaMu J 180
Pannacotta with wild berries

Cemudpeno ! : 260
Semifreddo '

LWokonaaHbii MacdduH ¢ MOPOXEHbIM ' 280
Fruit plate

®dpykTroBas Tapenka il

Fruit plate | 530
MopoxeHoe kry6HU4Hoe / WokonagHoe | .
Strawberry or chocolate ice cream : 160
MarnuHoBbiit Mycc -

‘Raspberry mousse . 190
Benbii Tptodhensb ¢ Kyparoi / YepHbiit Tpiocdens | ;

White truffle with dried apricots / Black truffle ' 40
Muakeiik New York :

Cheesecake New York - \ 190
®UHUKOBbIE KEKCbl C KapaMerblo

_Date cupcakes with caramel 170
CbipHas Tapernka

,Cheese plate - 450;

i XnebHan kopsuHa

Bread basket 150

CankT-Tetep6ypr, yn.Benutckoro,8
TenedoH (812)5798550 info@belinskogo8.ru

o






[aHHasn nevyaTHas NpoayKuna ABNAETCA peKnaMHON.
3a pononHuTensHon nHdopmaumen obpalLarbCcs K agMUHUCTPaLMMK.



