CAJIATHI (

CANAT OBOLLHOI

{canaT 13 NoMMAOPOSE, OrypuUoE W Bonrapokoro
NEPUA, C NWCTOM Canata v nykoM, MNo-LoMawHeMy.
3anpaska Ha Bwbop: CHETAH3, MaHOHES HNK Macno,)

"VEGETABLE"” SALAD
(Tomatoes, cucumbers, bell peppers, anion. Dressing at your choioe;
SOUr Cream, mayonnaisa, oll)

200 rp 340

CANAT «PUMCKWiH»

{Canar M3 NoMUa0E0B mpuna ¢ GOnrapeHM
MIEPUEM, MYKOM, TPEUECKDR DPLIHI0H 1

SANEUSHHLIMH H3 YTIAX KyOOuKaMK Baknama

MoRAETC HA NNCTE CANaTa C MTANBAHCKDN 3aﬂ;;laﬁucou)

"ROME"™ SALAD Y
{Tomatoes, cucumbers, bell peppers, onion, grilled egoplants, Greek
shesp cheese, Ttallan dressi nr}]

250 rp 390 P

CAJIAT «BEPAHOA»>

{HERHEA canaT 13 OTE3PHOMD TENAYLEND
SIBIKA C KOMHEHOR FPYAKDN M 0B0LWAMM.
Mogaeten ¢ kapTodened "NMaiE” 1 dMpMeHHOR 3aNPABKOH.)

"WERANDA™ SALAD
{Bolled veal tongue, smoked chicken breast, vegetables. Served with
mixt salad and signature dressing)

200 rp 420 P

CANAT «CTONHUYHbBIR»

200 rp
TeseHri xapToden peu,
! b q:m?:ﬂ mﬁﬂ ropolex, AHUO.

360 P

KOMHEHOE KyPHHOe
hmaumuﬁ. MAROHEIOM

“STOLICHNY" SALAD
(Baked potatoes, salt cucumbers, smoken chicken fillet, green peas, egg.
Mayonnaise dressing)

CANAT «L|E3APb» C KYPHMLIEW

{TpanMuMOHHEHE HTANBAHCKMIA CANET
C YECHOYHBIMA TDEHKIME, KYDHHBIM Mne,
3anpasxod "Liezaps" v TepTeM chipom "Mapsesad")

"CAESAR" CHICKEN SALAD
{Chicken fillet, garlic croutons, Caesar dressing, Pammesan cheese)

250  420P

CAJIATBI (sALADS)

CANAT «LE3APL* C NOCOCEM

{TpaguumorHeEd MTansAHoxMA canar C
YECHOMHBIMA [DEHKEMH, WaPEHbiM NOCOCEM,
3anpasxod "Lezape” W TEPTHM CHIpOM "Mapsesan™)

“CAESAR" SALMON SALAD
{Fried salmon; garlic croutons, Caesar dressing, Parmesan cheesa)

300 rp 460 P

CANAT M3 PYKKONNbI

C TUrPOBLIMW KPEBETKAMK
(HapeHbie THIPOBLEE KPEBETKW Ha MOGYIIKE
M3 canara "pyKkona” | 3anpasneHHLIe
GANL3aMAIECKON JANPABKOH C KEAPOBLIMH OPSWKAMMI)

RUCCOLA PRAWNS SALAD

(Fried tiger prawns, ruccola, balsamic dressing with pine cones)

200 p 720 B

CANAT «CEMIA NMO-KAMYATCKW=

(MACO KPaBa C COMHuIMM TOMATIMH W NYKOH,
FBNPABNEHHLIE MAROHEI0M 1 0BEPHYTHIE TOHIOH
NONGCKOH CRAGOCONEHOR COMIM.

MOJABTCR € MKPOR W KPEBETKAMH)

"KAMCHATKA" SALMON SALAD
(Crabmeat, light salted salmen, tomatoes, onion, and mayonnaise dress-

200 rp 820 P

ing. Served with red caviar and prawns)

CANAT =LIE3APb» C KPEBETKAMMW 280 rp 0P
iy (TpanHuMOHHbLIR MTAMNBAHCKAA CANAT C
oyl HECHOMHBIMA [DEHKAMH, HADEHBIMI KDEBETKAM

sanpasxoi "Lie3aps” W TEDTHM ChipOM I'Iapne:an")
% «CAESAR» SHRIMP SALAD

(Fried shrimps, garlic crowtons, Caesar dressing, Parmesan cheesa)

BMHEMPET C AHYOYCAMM

(KNBCCH-ECKIR BHHEDET C MADHHOBAHHBIMH
HUOYCAMM HA MBPEHOM KPYTOHE )

VENEGRET WITH ANCHOVIES
{Bread croutons with marinated fresh anchondes)

150/50 rp 380 P

b
)
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XOJIOOHBIE 3AKYCKH (coLc XTERS) XOJIIOOHBIE 3AKYCKH (COLD START

ACCOPTH CbIPHOE
{Chipsan 3aKyCKa C BUHOrPagoM,
MELOM H TPELIKHMK OPEXakH)

CHEESE PLATE
{Cecll spaghetti cheese, Cheddar, Sheep cheese, Brie. Served with honey
and nuts)

30/30/30/30/40p  S540P CKYMBEPWSA C AibIMKOM

{Aponamue KYCOMMH P C OTEIDHLIM
M H 3ENEHBHD,

160/100 rp

MACKEREL "PUFF OF SMOKE"
(Mackeral pieces served with boiled potatoes and greens)

¥TOPb C KPEBETKAMM

{Kycourm mapeﬂom YIPA, MapHHOBAHHLIE
B RNCHCHOM COyCE
Nogasetca © Kpneae'mamu "] Mal;nmu;mj

EEL AND PRAWNS
(Fried eel marinated in Japanese sauce served With prawns and olives)

CTPOrAHMHA M3 MYKCYHA 100 rp 900 P
{Ha nensHof nooywe © MpMEHHEIM COYCoM) ¥

SLICED FROZEN WHITE FISH

[Served on ice with signature dressing)

75/30 p

CTPOFAHWMHA W3 HENBMBI 100 rp 900 P
(Ha negsHon nonywre © QMpMEHHDIM COYCoM)

SLICED FROZEN SIBERIAM WHITE SALMON
{Senved on ice with signature dressing)

A3bIK FOBAMMA «MO-KYNEYECKW»  75/50 rp 420 P
(KyComin OTBAPHOND F3LIKE, NOAGTCA
€ IWICTOM CANATA W COVE0M XpeH)

VEAL TONGUE “"KUPECHESKI)™
(Bolled veal tongue served with horseradish sauce)

CENEAOYKA "NO-PYCCKK" 100/100/30 rp 380 P BYMXEHWHA «[EPEBEHCKAA» 100/50 rp 3908p
(HeHoe e Cenbil  MADKHOBAHHOZ (MproTOBNEHHARA TRAAWLMOHHBIM
B NHBHOM COYCE, 3ANPABNEHHOE ADOMATHLM MACDM, cnocoBom ByeHuHa.

MNopaeTca C KAPTHDENEM W IPEHKaMHH)

HERRING “A LA RUS"
{Herring fillet in beer sauce served with potatoes, dill and rye bread
croutons)

MOAAETCA C MMCTOM CANATA 1 COYCOM XPEM)

COLD BAKED PORK "DEREVENSKAYA"
{Cold baked pork served with horseradish sauce)

CONEHWA 200 rp 400 R

(KBawesan Kamycra, orypLs CONEHBE,
YECHOK MBPHHOBAHHLIA W YepeMiLa)

PICKLES PLATTER —
(Pickled cabbage, pickled garlic and péckled ramsaon)

CEMIA CNABOCOJIEHAA 100 rp 500 P
C MACNOM W NIUMOHOM

(HexHewes gune HOPBEHCHOR CEMMM,
MOB3ETCH CO CIMBOUHBIM MACNOM, MMMOHOM M 3ENEHLI0)

LIGHT SALTED SALMON
(Norwegian salmon fillet served with butter, lemon and greens)

| N
i Ll

=




[IMBHBIE 3AKYCKH (BEER SNAC

KPEBETKWM OTBAPHGIE C YKPOMOM

t KpEBETKH OTE3PHBIE B YKDOME.
DOAKOTCA € NAMOHOM.)

BOILED PRAWNS

[Boded prawns served with dill and lemon)

KONBACKW «MEPTE3#
M3 BAPAHWHGI 150/150/100/100/50 rp 620 P

: {PonaioTcs ¢ kaprodenem dpw,

MeoHckof” ropunUed, CONEHBAMK

H TYWEHOA HEMELKON KanycTo)

LAMB MERGUEZ SAUSAGES
(Grilled lamb sausages served with plekles and French fries)

KONBACKM 150/150/100/100/50 rp 620 P
«KAYETOPH» :

(Konbacku M3 KYPHHOMD MACA, WaMNHHLOHOB
W CYIUBHBD TOMATOR, C APGMATHEIMKA TPAB3AMM

KPEBETKHW XAPEHBIE OCTPLIE 200 rp 510 P

(KpeseTin ofsapeHHbIE B CNMBOMHOM MACNE,
€ HSCHOKOM W CCTRLIM KPACHBIM NEpLUEM,
MNogaeTon © NMMOHOM.)

GENGIM BHHOM.

| SPICY FRIED PRAWNS ManaioTcs Camgitbenem dow, "[oxoHckod®

P Butter fried prawns with garlic and hot red pepper. Served with lemon) FOPYHLIER, CONEHLRAMKA M TYLLIEHMA HEMELKOH KaNyCTOR) L
CACCIATOIRI SAUSAGES ¥
(Grilled chicken sausages served with pickles and French fries) p

KPEBETKW TUIPOBLIE XAPEHGBIE 150/30 rp 640 P KONBACKKA 150/150/100/100/50 rp 620 P
| (OFHAPEHHEI B CIMBOUHOM MACNE C YECHOKOM. «UTANBAHCKWE=
IOTER € AMCTOM CANATA W IMMOHON) (CBMHbIE KONBACKK, € BO6ABNEHWEN

H:m:unm BUHA ,MANDHKM W (herxens,
COAKITCA C CONEHLAMA ¥ kapTodensM dipu)

ITALIAN SALUSAGES

FRIED TIGER PRAWNS
{Butter fried tiger prawms with garlic. Served with lettuce and lemon)

{Grilled pork sausages served with pickles and French fries) ri
KONBACKW «EABAPCKME= g
\ L TYILEHBIE B NWBE 200/150/100/100/50 rp 640 P Lol L 150ep . 190 ‘
N T T

BAVARIA SALSAGES 74
@ {Bavaria sausages stewed in beer Served with "Dizghon™ mustard, cor- RYE BREAD GARLIC CRACKERS "

nichons and stewed German cabbage)

\ KOIGACKY «MEPTE3»

W3 TENATUHBI 150/150/100/100/50 rp 620 P
ogal N

; 0TCR cnkaproq:enen thpw,

L vl , CONEHLAMK

W TYIWEHOH i KRITYCTON)

VEAL MERGUEZ SAUSAGES
[Grilled veal sausages servied with pickles and French fries)



FOPAYUNE 3AKYCKMU (HOT STARTERS)

YNWUTKMW BYPIYHACKWME 6 wWwT 480 B

{DPaHLYSCKME BUHOTPAGHBIE YITMTKM,
3aNEYEHHbIE B CIHBOUHOM M2CNE C YECHOHOM
H NPOBSHCKMMHE TPABaMK,)

BURGUNDY SNAILS

{French Burgundy snails baked in butter with garlic and 1herbs of
Provence)

MWK 3ANEYEHHBLIE C MKPOA 150 rp 520 P
{Mnm MWW, 3AMEYSHHDE C MKPOA NeTyuel
Pofibl M CHIPOM NApME3aH.)

MUSSELS BAKED WITH CAVIAR

{Mussels meat baked with fiying fish caviar and Parmesan)

KOKOT W3 BENBIX NTPHEOB 100 rp 290 P

{MowmTiiod Generx rpuBos, oixapeHHLe
© MTYHOM, JANBYSCHHBE B CIHBKAX
N0 CHPHOH Wanxon.)

WHITE MUSHROOMS KOKOT
(White mushrooms fried with onion and baked with creamesauce and
theese)

KOKOT KYPHUHBIA 100 rp 250 P

QN UNNeHKE, 05 wapeHHOS Ha
CAMBOYHOM MBCHE, C MYKOM H 33neseHHoe
B CMBOYROM COYOE NOJ CHPHOM IWAMKOH.)

CHICKEN KOKOT
(Chicken fillet fried with onion and baked with cream sauce and cheess)

K¥PHHBLIE KPbIMb/LLIKKA 10 wr/350/50 rp 490 p
JAPEHBIE HA YT NAX

(Mof20TCR C YecHoKoM)
CRUSTED CHICKEN WINGS

{Deep-fried chicken wings served with garlic saude)

FOPAYHUE 3AKYCKHM (HOT STARTERS)

YEBYPEKH C CLIPOM 2 wr 280 P
(TpaguuMOHHLIA KaEKa3CkWi uebyper C CupoM)

CHEESE CHEBURECK

{ Traditional Caucasian chebureck with cheess)

YEBYPEKW C MACOM 2wt 280 R
{TpanuuMoHHEIR KIBKICKHH Yabypex ¢ MACOM)

MEAT CHEBURECK

{Traditional Caucasian chebureck with meat)

NENLMEHK "CUBMPCKME" 150/50 rp 300 P
(OTEAPHEE NENEMEHK OO CHMETAHONA H 3SNEHSL)

“SIBERIAN" DUMPLINGS
{Bolled'dumplings with sowr cream and greens)

NENEMEHKW "CUEWMPCKME" XAPEHBLIE 150 rp 340 2
H{wrrnu.l.ue NEMBMEHK, HapeHbie BO ipuTope.
OOAICTCR € FOPMMHHD-NIEPEYHLIM COYOOM. )

FRIED "SIBERIAN" DUMPLINGS
{Deep-fried dumplings served with mustand-pepper Sauce)




HA KOMITAHWIO (PLATTERS “FOR A COMPANY)

PLIBHOE ACCOPTH 100/50/50/50/20 rp 12408
roph, MyKCyw, CkysBpus, kpeseTyn i cnafoconenan cemra.
OOAETCA C NHHOHOM, NAAMOM, MICTMHEMH W BETOUKOH J2NEHW)

FISH PLATTER
{Eel, whitefish, mackerel, prawns and light salted salmon, Sarved with
lermon, lima, ofives and greens)

MACHOE ACCOPTH 50/50/50/50/30 rp 920 P
Poctbud, xonckan konBaca ofk, Gy weHuHa W AThK.

BOBETCA C 3ENEHBI0, COVCOM XPEH W OCTPLIM NEPUEM)
MEAT PLATTER

Roast beaf, horsemeat sapsacgs, cold baked pork and weal tonguse,
erved with gneens, horseradish sauce and hot peppar)

ACCOPTW M3 CBEXXMX OBOLLEA 400 rg 680 P

(Mommaops: ,orypusl, Banrapckuii nepew,
30MEHL, CENLOEIER W NHMOH)

VEGETABLES PLATTER
{Tomatoes, cucumbers, bell peppers, greens, celery and lemon))

ACCOPTH M3 KONBACOK
HA ¥TNAx

(ACCOPTH M3 CBMHBDX, TENAWMX, DaparbMx

H KyP#HbI KONGACOK, MAPEHDE Ha YT,
MoRaeTon C© CONEHEAMK, TOPNMUEH, RapTohene
IPH W TYWEHOR HEMEUKOH KAmyCToR)

GRILLED SALSAGES PLATTER
(Grilled pork, veal, lamb and chicken sausages. Served with pickles, mus-
tard, French fries and German stewed cabbage)

600/100/100/50rp 1 400 P

ACCOPTH M3 OBOLLEWA HA YINax 300 rp 640 P

S!Eammw, UYKHHK, CNAaakwi mepel, NoMMaop.
DAGITCA © YECHOMHEM COVOOM,)

GRILLED VEGETABLES PLATTER
(Grilled eggplants, 2ucchini, sweet peppers, tormatoes. Served with garlic
SALCE)

CVIIbI (soups)

NOXNEBKA PLIBHARA 300 rp 460 P

(ApoMaTHan Noxnetka C KYCOUKaMH NOCOCR,
DBOLIEMH W 3ENEHRE )

FISH POTTAGE
(Fish pottage with salmon, potatoes, vegetables and greens)

C¥MN W3 BENLIX rPMEOE 300 rp 460 P

hseme rpwbisl, Kapm OBOLM.
OO2ETCA CO CMETAHOM W 3BNEHLI0)

WHITE MUSHROOMS SOUR
tvhite mushrooms, potatoes, vegetables: Senved with sour cream and
Qreens)

BOPLL 300 rp 3s0 PR
(TpaguumsorHEIR AoMaWMWH BOpW 00 CHMETAHOR)

BORSCH

(Traditional homemade borsch with sour cream)

CYN NANLA AOMALIHAR 300rp  300P l T

(Kypeibnii Cyn-naniua «no-A0MaliHesy=)

NOODLE SOUP
(Homemade chicken noodie soup)

C¥N W3 BAPAHWHBI C OBOLLAMW 300 rp 500 &
(HesHoe MACO ArHeHK, CEAPEHHOS C OBOLAMH,
BEMEHBI W SECHOKM )

LAMB AND VEGETABLE SOUP
{Lamb meat, vegetables, greens and.garlic)

CONAHKA CEOPHAA MACHAS 300 rp 380 P
(MOA2eTca © NMMOHOM, CMETAHOH W 32neHL0)
SOLYANEA

{Meat soup with salted cucumbers and olives. Served with sour cream
and greens)




BIHOOA HA YIJIEX (GRILL) BJHOOA HA YIJIAX (GRILL)

CHBAC C OBOLLAMW 250/100 rp 780 R o N CTENK «PUBAM»
{MogaeTca C oBowWaMI) | = _‘ . STEAK RIBAY
SEA BASS WITH VEGETABLES e, < 1

{Grilled sea bass served with vegetablas)

AOPANO «KPUT» 300/10 rp 780 R Fes r ' 7 CTEHK «DUNE MAHBOH»

( el )] - {CTenK U3 CouNON rOBMKEEH BRIDE3IKW,
DORADO = L G NEpUBEM H pOIMApHHOM.)

{Grilled Dorada fish served with lemon) £ - 5 2 E STEAK “FILET MIGNON"
(Grilled veal steak with pepper and rosemary]

®OPENb 250{10 rp 680 P ' r % i/ CBUHAS KOPEMKA

(MIOAAETCR C YECHOUHBIM MACNOM M NIEMOHOM) 3 “PORK LOIN
TROUT y *={Marinated grilled pork |gin)

(Grilled trout sarved with garlic butter and lemaon)

CEMIA «MO-BOCTOYHOMY:> 150430 rp 720 g . . o Bl LUALLITIBIK CBMHOIA 200 rp
{CTeliK M3 HOPBEXCKON CEMMH, ol LS (MoAAETCA © MAPHHOBAHHEM NYKOM
wapeswil Ha rpune. MogaeTca © - H BEMIEHLH)

NHCTOM CANATA, NHMOHOM M CoyCoM "Hapuapab™) \ PORK SASHLYK

*M10 MENAHHID MOTORMTLEA Ha Napy. o | | - e 2 . {Marinated grilled pork served with pickied enion and greens)
“EASTERN" SALMON '

(Grilled Norwegian salmon sensed with lemon and “Narsharah™ sauce)

tat your IL'L'JJL‘H, W Can make it steamed

LIbINJIEHOK BBQ 20rp 5808 v VA WALLIBIK M3 MAKOTH ATHEHKA 200 p

{MOLBETCA C MAPHHOBIHHEM NYKOM, [ : o iR (MOAAETCA € MAPHHOBAHHEIM NYKOM
SENEHLED H TOMATHLIM COYTOM) A : L% H IEMEHBI)

BBQ CHICKEN - _ iy LAMB SASHLYK
{Mannated grilled chicken served with pickled onlon, greens and tomato - h {Marinated grilled lamb sensed with pickled onion and greens)
salce) o 4




BIHOOA HA YIJIEX (GRILL)

LUALINLIK U3 @UIE KYPUHOMO 200 rp 560 R
(MOA3ETCA C MAPHHOBAHHEIM NYKOM
H 3ENEHLID)

LAMB SASHLEYK

{Marinated grilled lamb served with pickled onion and greens)

PEGPA CBMHBLIE HA YTNAX 400/50/50rp 580 P
(MOB3ETCA C MAPHHOBIHHDIM NYKOM
H IENEHLI)

PORE ON THE BONE

{Grilled pork on the bone served With pickled onion and vegetables)

KOPEMKA ArHEHKA 1504100 rp 1100R
C PASMAPHHOM

(MIOEAETCA ¢ BETOMKOH POZMAPHHA

W DEOLLAMM)

LAMB LOIN
(Grilled lamb loin served with rosemary.and vegetables)

TENATHHA HA KOCTOYKAX 150 rp 980 P
(MO4BETCA © MAPHHOBAHHEM MyKOM
H DEN2HE0D

VEAL ON THE BONE
(Grilled veal on the bone served with pickled onlonyand vegetables)

[OPAYUE BIHOOA (HOT DISHES)

CYOAK WAPEHLINA 100/100/50f20rp  3BO R

(W apeHoe dwine CyfaKa Ha Nogywse
K3 Kap bHOMD MIOPE, C GPOKKONH
H ACNGEDH MMOHE )

FRIED PIKE PERCH
(Fried Zander fillet on a bed of mashed potatoes, with brocooli and &
slice of lermon)

NOCOCE «[APEl POCCHW=» 180 rp 880 P
(FaneseHHEn N0COCH , PAPLWMPOBAHHEI

MACOM Kpaba W Bentay rpwbaMy, B CNMBOMHOM COyCE)

SALMON "BOUNTIES OF RUSSIA™

{Grilled salmon with tomatoes and cheese stuffediwith crabmeat and
white mushrooms in cream sauce)

KYPULIA C OBOLLIAMM

(ObapeHHbE © OBOWAME Ky oKW
KYPHHOMD $Mne, 3aneusHHbIE B

APOMATHOM COYOE € ChipOM)

CHICKEN AND VEGETABLES
(Fried chicken with sauce and cheess)

CEMHNHA «NPAXCKAS» 250/100rp 7308

(CerHan KOPEAKA 3ANSYSHHAR C rPHEAMK
B MELOBO-TODUMYHOM COYOE)

PORK LOIN "PRAGUE"
}P@rk Iin baked with mushrooms in honey sauce, Sarved with French
TiEs)

TENATHUHA M3 PYCCKOM NEYM 150/100rp 1120 P

(KopenKa Monoaoro TENEHKa Ha

ohaperHan ¢ BenwMK rprBaMm n TywoM W
TOMNEHAA B CIMBKAY B PYCCKOR NEwd)

VEAL COOKED IN RUSSIAN STOVE
{Fried veal loin with whibe.mushrooms and onion baked with cream
cauce in Russian stove)




IMOPHAYUE BIHOOA (HOT DISHES) [APHUPDBI (SIDE DISHES)

KOPEMKA ATHEHKA 150/100/40rp 1 3008 PUC 150 rp 150 P
TYWEHAA B EMHE (OTeapwoi puc "BackaTi" B COYETIHWM

(HewrHan Kopedxa ArHeHKa, TyweHasn C OHKHH DHLOM)

B KPACHOM BHHE C NPAHBIMK TDABAMM. RICE

MogaeTor © AONLKSMK CBEXEND TOMaTa)

LAMB LOIN
{Fried lamb loin stewed in red wine, herbs and spices served with toma-
toes)

(Boiled rice "Basmati” in combination with wild rice)

KAPTO®ENb MAPEHLIA 400rp 640 P LIYKWUHKA HA YTAX 100 rp 250 @
C MACOM, I’PUBAMKA M NYKOM TIENECTHH LYKHHK, CEXAPEHHBIE Ha TPHNE.
{MoMTim MONoAoro KapTodens ¢ Tensubed DARIOTCH C YECHOUHBIM MACTOM)
PREbPCIKOH H WaMMHHLOHIMH) ZUCCHINI .'m\-

(Grifled zucchini served with garfic Sauce)

FRIED POTATOES AND MEAT

{Fried potatoes, veal meat, onion and mushrooms)

" - MACHBIE LUAPYKM 75/100 rp 380 P

BAKIIAMAHB HA ¥TNAX 100 rp
- C XKAPEHBIM SENOKOM ¥ MEQOM Nenecrin Baknawana, o0MapeHHLIE KA rpUne.
{FaneweHHE WADMKH M3 TERATHH, OOAKITCR € SECHOMHEIM COYO0M)
€ OEADEHMLIMK B MEOE AOMNbKAMM AGN0KA L
W BOYCHHLHBIM COYTOM EGGPLANTS

(Grilled éggplants served with garlic sauce)
MEAT BALLS WITH ROASTED APPLE AND HONEY
{Veal meat with roasted apple in honey 5ouce)

MEPEL BONTAPCKMA HA Yrnax 100 rp
H:.nam NEPeL;, 33NeYSHHEIA Ha YTIRK.
OOAETCA C YECHOMHBIM COYCOM)

BELL PEFPERS
(Grilled bell peppers served with garlic sauce)

KAPTO®ENb "MO-BYPIYHOCKW" 200 rp 450 P
B rOPLUOYKE

(DfmapeHHbiA MONORoH KapTodaent © BeKoHoM,

TYKOM, CHIDOM W CIIMBKEMMH.

BURGUNDY POTATOES IN A CLAY POT
{Fried potatoes with hacon, onion, cheesa and cream)

KOTAETKM FOBSPKbM AOMALLHME 150/100/30 rp 430 P MIOMUAOPH HA YITIAX 100 rp
i = M niope (Cnenpie TOMaThI, J3NEYEHHBIE HA YITAK.)
W CONEHBIMI OTYPaHsEti) TOMATOES

{Grilled tr;“.":—]Tr:P-s}

HOMEMADE BEEF CUTLETS
{Grilled beef cutlets served with potato pures and salted cucumbers)




I'APHUPDBI (SIDE DISHES) BYPIEPBHI U COHOBUYM (BURGERS & SANDWICHES)
-

BEPOKKONW OTBAPHASA T OE " FAMBYPTEP KYPUHBIA 250/100/50 rp 440 R
BROCCOLI BOILED C ChIPOM «4EfAEP»

{Counoe kypuHOE gWne Ha nucTe canarta .
CO CREMMMI NOMUADPROM, HYKDM | CoipoM "Heanep®.
NogaeTcn c Kap'memﬁ. pu)

CHICKEN CHEDDAR CHEESE BURGER
{Chicken patty, salad, tomato, onion, Cheddar cheese, burger bun,
served with French fries)

KAPTO®ENL ©PK '\ TAMBYPTEP 250/100/50rp 490 R
s_‘l{ap'romenb (onm-umﬁ, WAPEHbIA BO DPHTIODE. i : ot C FOBAXbEA BLIPE3KOIA
DO2ETCA C KETUYTOM) 1 1 {Counan rossaxLA BHIPEIKA HA NWCTE Canata

FRENCH FRIES AND KETCHUP 3 B e A N Fieuieo € Ko anam dow) &

BEEF BURGER
(Beef patty, salad, tomato, ondon, burger bun, served with French fries )

L — C3HOBWY CO 250/100 rp

pigacrcs C8 - " | L/ Ha nucre canara, C NOMUAOpaMK.
BOILED POTATOES ' '8 ORAETCR C KapTodeneM dipi)
(Bosded potatoes served with Butter and dilf) | .' I . \ ! y LIGHT SALTED SALMON SANDWICH

{Salmon, salad, tomato, bread, served with Freneh fries)

KAPTO®ENb MAPEHBIA 200 rp f . | KNAB-C3HABWY C KYPULIER 200/100 rp
C FrPMBAMH W NYKOM i o —y (onuenas sypuHan rpyaka Ha
[MonaeTca ¢ yKponoM) i ' g = OERAPEHHLI TOCTAX € ChIPOM, MCTOM
L CAMATAE M NHKAHTHOM YECHOUHOH 33npaskoi,
FRIED POTATOES s v TR MopaeTca © kapTodunes dpu)

{Butter fried potatoes with mushrooms, onion and dill) o =
3 r CHICKEN CLUB SANDWICH
{Chicken fillat, fried bacon, toasts, cheese, salad and spicy garfic sauce,
served with French fries)

?:nesunﬁ KOP3UHA  [OHEP KEBAB C KYPULIEW 200/50 rp
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BREAD BASKET b ; G HECHOMHBIM COYOOM)

{French bun, mini bun, Prague bun) & . ) CHICKEN DONER KEBAB
—— e "l (Grilled chicken fillet, vegetables, French sauce, pita bread)




HECEPTHI (DESSERTS)

DPYKTOBOE ACCOPTH
{AccopT K3 cBExMX PYKTOR)

FRUIT PLATE

CANAT ©PYKTOBBIA

{Canat M3 caewnx HOyKTOR.
MNopaeToa © KmyGHMUMBIM TOHMKOM)

FRUIT SALAD

(Fruit safad with strawbemy tonic)

YWNIKEMK
CHEESECAKE

TOPTUK OHA
CAKE QF THE DAY

ABNOYHBIA MAK
APPLE PIE

MOPOXEHOE S50/10 rp
C AroAHbLIM TOHWKOM

ICE CREAM WITH BERRY TONIC

KPEIIKHE AJIKOTI'OJIbHBIE HAIMUTKH (SPIRITS)

TSARSKALA
HALIMOHANBHAR
MATIONAL

BEMYTA
BELLIGA

APAPAT 5%
ARARAT 5*
XEHHECH BC
HENNESSEY VS
XEHHECH BCON
HENMESSEY VSOF
K¥PBYA3LE BC
COURVOISIER WS

KYPBYASBE BCOM
COURVOISIER VSOP

KOHHW YOKEP PEQ
JONMY WALKER RED

YUBAC PWUrAN 18 NET
CHIVAS REGAL 18

YWBAC PUrAN 12 NET
CHIVAS REGAL 12

BANIAHTANHC
BALLANTINES

CAY3A CHNbBEP
SALIZA SILVER

CAY3A rong
SAUZA GOLD

BOJKA (VODKA)

500 mn - 1700 P
500 mn - 1200 P

500 mn - 2400 P

KOHBAK (COGNAC)

500 mn - 2500 P
500 mn - 3900 P
500 mn - 5200 B
500 mn - 4400 B

500 mn - 4800 P

BHUCKKW (WHISKY)
500 mn - 3200 P
700 mn - 9000 R
1000 mn - 9600 2

1000 Mn - 6400 P

TEKWAA (TEQUILA)

1000 mn - 4200 P

1000 rmn - 4600 B

50 mn - 170 P

50 Mn - 120 P

50 mn - 240 P

50 mn - 250 P

50 mn - 390 P

50 mn - 520 P

50 mn - 440 P

50 mn - 480 R

a0 mn - 320 P

50 mn - 650 R

S50 mn-480 P

50 mn - 320 P

50 mn - 210

S0mn-230F




BHUHO (wINE)
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BENbIE (WHITE WINES)

BErA AENb KAMMO EEFOEXD 750 mn - 1500 P 150 mn - 300 P
cyx. Mcnanua
VEGA DEL CAMPO VERDEIQ (Dry wine / Spain)
MWHO rPUIDK AENE BEHETO 730 mn - 1900 P
nfcyx Mtanua
PINOT GRIGIO VENETO' (Semi-dry wine / Italy)
BWHBEA COBMHBOH BNIAH PE3EPBA 750 mn - 1600 P
Oy Hunu
VINA SAUVIGNON BLANC RESERVA (Dry wine / Chile)
BONOHTEP BOPAO ENAH MY3JIE 750 mn - 1800 P
nfcnan GpaHLR
VOLONTAIRE BORDEAUX BLANC MOELLEUX (Semi-sweet wine | France)
HEAEPBYPT CMELLWAN NEWT XAPBECT 750 mn - 1500 R
nfcnap KDAP
NEDERBURG SPECIAL LATE HARVEST (Semi-sweel wine [ SAR)
CENEKCLOH AE WATO AE EOPA0 750 mn - 2050 P 150 mn - 410 R
Cy%/ @paHuMa
SELECTION DES CHATEAUX DE BORDEAUX (Dry wine [ France)
PO30BLIE (ROSE WINES)
MOHTEW PO3E MOHDEPATTO 750 mn - 2400 @
BWUMNA CNAPHHA
CYX.MTanWa
MONTE) ROSE MONFERRATO VILLA SPARINA (Dry wine /Ttaly)
KPACHBIE {RED WINES)
BETA [ENb KAMNO TEMNPAHTUNBO 750 mn - 1500 £ 150 mn - 300 P

cyx. Mcnadua
VEGA DEL CAMPO TEPRANILLO {Dry wine / Spain)

GOHTETARA KbAHTH
cyx. Mranua
FONTEGALA CHIANTI (Dry wine [ Italy)

750 mn - 1900 B

BHUHO (winE)

e "
MPOKCUMO MAPKEC AE PUCKASb 750 mn - 2100 P
CYX.MCNaHKWA
PROXIMO MARQUES DE RISCAL (Dry wine [ Spain)
MEPNO KAHTH 750 mn - 1600 P

nfcnan. Wranua

MERLOT CHIANTI (Semi-sweet / Italy)
CENEKCBOH AE LWATO AE BOPOO 750 mn - 2050 P 150 mn - 410 P
Cyx, DpaHLMa

SELECTION DE CHATEAUX DE DORDEAUX (Dry wine / France)

BWHbA MAHMO BUTPAMNb KABEPHE

Cyx. Yunu
VINA MAIPO, "VITRAL" CABERNET (Dwry wine [ Chile)

750 mn - 2400

WrPUCTHIE BUHA (SPARKLING WINES)

JNIAMBPYCKO OENb 3MWUINS BEAHKO 750 mn - 1400 P
nfcnan. Mranus

LAMBRUSCO DELL EMILIA BIANCO (Semi-sweet | Italy)

ACTH MAPTUHW 750 mn - 2300 P
nfcnan. Mranua
ASTI MARTINI (Semi-sweet [ Italy)

LUAMMNAHCKOE (CHAMPAGNE)
LUAHYAH I'PAH PESEPB BPIOT 375 Mn - 2700 R
CHANOINE GRAMDE RESERVE BRUT
MOET WWAHOOH 750 mn - 5800 P

MOET CHANDON

Y




[MUBO, BE3AJTKOI'OJIHLIE HAIIUTKH (BEER. SOFT — DRINKS) KODPE, YAHU (COFFEE, TEA)

KPOMBAXEH CBET/IOE 500 mn - 300 B 330 mn- 180 P KO®E (COFFEE)
KROMBACHER (LIGHT BEER)
3CNPECCO i20p
LODDEPXODDEP 500 mMn - 360 P 330 mn - 220 R ESPRESSD
HE®WIETPOBAHHOE CBETNOE |
SHOFFERHOFER (UNFILTERED BEER) . AMEPHKAHO 170 R
™) AMERICAND
HWryIM BAPHOE CBET/IOE 500 Mn - 240 B i
ZHIGULT BEER BAR LIGHT JBOHHON 3CNPECCO 220F
ESPRESSO DOUBLE
KNAYCTANNEP BE3ANKOTONBHOE 330 Mn - 250 P o
CLAUSTHALER (NON-ALCOHOLIC BEER) KAMYYUHO | =
’ CAPPUCCING
LUMATEH (BYTBLINOYHOE) TEMHOE 500 mn - 350 P -
SPATEN (BOTTLED DARK) =
YA (TEA)
-

BESANKOrONbHBIE HAMWTKK (SOFT — DRINKS)

YAA B ACCOPTMMEHTE
MOPC 970 mn - 600 P 200 mn - 120 P AT YOUR CHOICE

CRANBERRY FRUIT DRINK

COK J7 B ACCOPTMMEHTE 970 mn - 500 F 200'Mn - 100 B
J-7 JUICES
HAP3AH 500 mn - 150 R 330mn-110 P

"NARZAN" (SPARKLING MINERAL WATER)

BOOA C/T , BT 330 mMn =100 P
WATER (SPARKLING WATER, STILL WATER)

KOKA-KONA, KOKA-KONA NAWT, CNPART 250 mn - 120 P
COCA-COLA, COCA-COLA LIGHT, SPRITE



