3AKYCKU K IIHBY
SNACK FOR BEER

PbIBA BAAEHAA 605 “ROACH, VOBLA”
ChIP UEUEA 940 CHECHEL CHEESE
KOHUHA BIAEHHASA 1595 AIR DRIED HORSE MEAT
BACTYPMA 1460 BASTURMA
MOMBA B KASIPE 800 DEEP-FRIED CAPELIN
CETKIIUBY BEER SET
(B}IAEHHA}I KOHIMHA, 2920 (DRIED HORSEMEAT,
BACTYPMA, CbIPHBIE BASTURMA, CHEESE STICKS,
ITAAOUKI, KOITTYEHHAA SMOKED MACKEREL, DRIED
CKYMbPU4, STRAWS, DRIED FISH)
KAMUYATCKUMN TIOCOA,
BAAEHHAA PbIBA)

PEBPBLIIIKY BAPAHBU 3180  LAMB RIBS
(CEMEUKHU K ITHBY) (SEEDS FOR BEER)



BAFOAA HA KAMHE

DISHES OFF THE STONE
ITTULIA HA KAMHE 2350 POULTRY OFF THE STONE
MsICO HA KAMHE 4280 MEAT OFF THE STONE
KOHUHA HA KAMHE HORSE MEAT OFF THE
COBOAMUA 4510 STONE WITH VEGETABLES
MPAMOPHOE M#CO HA MARBLE BEEF GRILLED
KAMHE 100TP 3520 ON ROCK

PBIBA 1 MOPEITPO AYKTHI 4360 FISH AND SEAFOOD

OOHALIO

FONDUE
DOHAIO 13 3280 BEEF MEAT FONDUE
TOBAAUNHBI
DOHAIO 113 KOHUHBI 3470 HORSE MEAT FONDUE

HOIAIITABIK
SHASHLYK

IITAIIIABIK V13 ITTULIBI 2590 CHICKEN SHASHLYK
IITAIITABIK 2790 CHICKEN WINGS
U3 KPBIABIIIEK SHASHLYK
ITAIIIABIK U3 IIEUEHU 2450 MUTTON LIVER
BAPAHBEI SHASHLYK

ITAIITABIK 13 CBUHUHBI 3260 PORK SHASHLYK

KEBAB HA YTASIX 3170 MUTTON KEBAB ON COALS

IITAIITABIK 13 KOHUHBI 3960 HORSE MEAT SHASHLYK

HOTAIITABIK M3
BAPAHUHBI 3650 LAMB SHASHLYK



HOTAIIIABIK AHTPEKOT

3 BAPAHUHBI 3950 GRILLED LAMB SHASHLYK
I'PUBOUKU-TPUAB HA GRILLED MUSHROOMS
IITTAKKAX 1080 SKEWERS
TOPAUUE 3AKYCKIM
HORS-D’ OEUVRES
7KYABEH I'PUBHO 1 1080 MUSHROOM JULIENNE
KAPTO®EABHBIE
APAHU KU 1020 POTATO SLAPJACKS
KAITATPEUHEBAS C BUCK WHEAT GROATS
T'PUBAMH 720 WITH MUSHROOMS
XOAOAHDBIE 3AKYCKIM1
COLD HORS-D’ OEUVRES

KABKA3CKAA TAPEAKA 2920 CAUCASIAN PLATE
MACAVHBI, OAUBKU 690 BLACK AND GREEN OLIVES
CEABADB C KAPTO ®EAEM 1600 HERRING WITH POTATO
CBIPHOE ACCOPTU ASSORTED CHEESE ON
HA AOCKE 6260 THE PLATE
POK®OP, PEBEPEHA, AAbCBEPT, ROQUEFORT, REVEREND, ALSBERG,
POTAAAEP, MAITAPEAAA, ®ETA ,I'OFO C, ROTALLER, MOZZARELLA, FETA,GOJUS,
BPH C OAVIBKAMU, BOHU®PA3 BONIFAZ, BRIE
HKPA KPACHAA 1390 RED CAVIAR
PYCCKAA 3AKYCKA 2150 RUSSIAN SNACK
COAEHBIE OB oI, CAAO PICKLED VEG ETABLES, LARD

KAPITAUUO PBIBHOE, 1800 CARPACCIO (SALMON OR

MSsICHOE VEAL)
MSACHOE ACCOPTU 3900 MEAT ASSORTMENT

KA3bl, A3BIK, IITULIA, KOHUHA
BAAEHHAS LIYXXVK, KA A

PBHIBHOE ACCOPTU
CEBPIOTA, UKPA KPACHA fI, CEMIA,
TMAATYC, ®OP EAb KPEBETKU, AUMOH,
MACAO, MACAUHbBI

6450

KAZY, BEEF, TONGUE, CHICKEN AND
SMOKED HORSE-MEAT

FISH ASSORTMENT

STARED STURG EON, SALMON, S HRIMPS,
LEMON, BUTTER, BLACK OLIVES



XOAOAELT

BAKAAKAH HA TPUAE
C CAAATOM U3 TIOMUAOP

IIITMHAT C CbIPOM
“MOILIAPEAAA”
U ITIOMUAO PAMU UEPPU

CAAAT OBOILIV AAABAMA

®UAE IITULIBI, TEPEL] BOATAPCKUM,
@®ACOAb, KYKYPY 3A, KAPTO® EAb 1A,
MAVIOHE3, KETUYII

CAAAT “T’PEUECKUIT”

IIEPELl BOATAPCKUI, IIOMUA OPBI,
OI'YPLbI, ® ETA, OAMMBKHA

CAAAT 113 ®UAE CEMIU C
OBOIIAMU

KyCOU KU CEMI'H, CBEJXKETO U
COAEHOTO OI'YPLIA, MOPKOBH,
XPYCTALIUM KAPTO® EAb U AVLIO C
HEXXHOM CAMBOY HO ¥ 3ATIPABKO 1

CAAAT “TTEKMHCKUIT”

IIEPELl BOATAPCKU, BAKAAKA HbI,
TIOMUA OPBL, Y ECHOK, OIVPIIbl,
BPOKKOA U, COEBBIV COYC

CAAAT 113 MOAO AOTO
PEAMCA C IIOMHMAOPAMU
YEPPU

CBEXUI «BbPU13»

CAAAT «OAUBBE»(C
MsCOM)

CEABAB ITO A IITYBO

CAAAT U3 CBIPA
“MOIIAPEAAA”

AOMTHKHU U3 CHIPA “M OLIAPEAAA” U
CAAAKUX TIOMHAOP

CAAAT 13 PYKKOABI
C CbhIPOM “ITAPME3AH”

1400

CAAATDBI
SALADS

1520

2900

1700

2150

2310

1360

1270

1980

1870

1500

2860

2350

ASPIC

GRILLED AUBERGINE
WITH TOMATOES

SPINACH WITH
“MOZZARELLA” CHEESE
AND CHERRY TOMATOES

ALABAMA VEGETABLE

CHICKEN FILLET, SWEET P EPPER,
HARICOT BEANS, CORN, FRENCH FRIES,
MAYONNAISE AND KET CHUP

“GREECE”SALAD

BELL PEPPERS, TOMATO, CUCUMBER
,FETA, OLIVE

SALAD WITH SALMON
FILLET AND VEGETABLES

SALMON SLICES, FRES HCU CUMBER, AND
PICKLES, CARROT, CRISP POTATOES AND
EGG CREAMY SAUCE

“PEKING”’SALAD

SWEET PEPP ER, AUBERG INE, TOMATO,
BROCCOLI, GARLIC INSOY BEAN
DRESS ING, CUCUMBER

SALAD OF FRESH GARDEN
RADISH WITH CHERRY
TOMATOES

SALAD FRESH «BREAZE»

OLIVER SALAD

HERRING UNDER A FUR
COAT

“MOZZARELLA” CHEESE
WITH SWEA

“MOZZARELLA” CHEES E SLICES AND THE
SWEET TOMATOES

ARUGULA SALAD WITH
“PARMESAN” CHEESE



CAAAT “LIE3APH”

KyPUILIA, CBIP “IIAPME3AH”, CAAAT,
KEIL b}O, TPEHKH, COYC
CAHUYOYCAMU

CAAAT 13 PYKKOABI
C KPEBETKAMU

AVCTBAPYKKOABI C KPEBETKAMUY U
TIOMUA OPAMU Y EPPU,

ITP UTIPABAEHHBIE YKCYCOM
BAAB3AMUK U OAUBKOBBIM MACAOM C
CbIP HbIMHU Y MTICAM M

KAPITAUUO U3 TIOMUAOP
C KPACHBIM AYKOM

CAAAT 113 KOHUHBI
C PYKKOAOHM U
IITITUHATOM

CAAAT AEPEBEHCKU

13 CBEXUX OBOIIEN
(CO CMETAHOU AU
MACAOM)

PYKKOAA C TUTPOBBIMU
KPEBETKAMU, ABOKAAO
U CbIP «ITIAPME3AH»

CAAAT U3 CEABAEPESA C
ABAOKOM, PYKKOAOW U
KO3BEM CBHIPOM

YXA 113 MOPCKOH PBHIBBI

ITPO3PAUHBIN CYIT
C OBOIIIAMU
U TEAATUHOM

CvI1 “TIOXMEAB”

®YHU E3A, OBOII] F, AATIITIA AOMATIT HA A,
TOBSIAWHA, UVAH, 3EAEHD

COASHKA MACHAA
C KOITUEHO CTIMU
U KOPHUILIOHAMU

3270

3630

910

2510

1020

2960

2290

CVYIIbl

SOUPS
2180

1650

1620

2580

SALAD “CAESAR”

CHICKEN, “PARMESAN” CHEESE,
LETTUCE, CASHEWS, CROUTONS,
ANCHOVY DRESSING

SALAD WITH ARUGULA
AND SHRIMPS

RUCOLA LEAVES WITHS HRIMPS AND
CHERRY TOMATOES WITH BALSAMIC
VINEGARAND OLIVE OIL DRESSING WITH
CHEESE CHIPS

TOMATO CARPACCIO WITH
RED ONIONS

HORSE MEAT SALAD WITH
ARUGULA AND SPINACH

FRESH VEGETABLES
VILLAGE SALAD
(WITH SOUR CREAM AND OIL)

ARUGULA WITH TIGER
SHRIMP AVOCADO AND
“PARMESAN” CHEESE

SALAD WITH CELERY
APPLE ARUGULA AND
GOAT CHEESE

SEA FISH SOUP

SOUP WITH VEGETABLES
AND VEAL

“POKHMEL” SOUP

BEEF, FUNCHOUSE, VEGETABLES,
NOODLE, CHILLL,PARSLEY AND DILL

SOLYANKA WITH SMOKED
MEAT AND GHERKIN



Cvna 4160 SEAFOOD SOUP
C MO PEI—IPOAYKTAMI/I SEAFOOD, SALMON, CRAB, PIKE PERCH,
MOPEITP OAYKTEI, CEMTA, MSCO KPABA, CREAM, CHEESE
CYAAK, CAI/IBKI/I, CBbIP
CVYII U3 AECHBIX TPUBOB 1970 WILD MUSHROOM SOUP
CYTI ThIKBEHHBI 950 PUMPKIN SOUP
CYTI AEPEBEHCKUIT 1400 RUSTIC SOUP WITH
C YECHOUYHBIM XAEBEOM GARLIC BREAD
GARLIC BREAD

BAFOAA M3 PbIbbI

FISH
DOPEAD 3ATIEUEHHAS TROUT WITH VEGETABLES
B ®OABI'E C O BOIIIAMU 3460 BAKED IN TOIL
DOPEAD HA TPUAE
CEMTIA I'PUIAD 4580 GRILLED SALMON
PpiBA CUBAC HA I'PUAE C SIBAS FISH GRILLED WITH
AVMOHHBIM MACAOM U 5250 LEMON OIL AND ARUGULA
PYKKOAOI
MOPEITPOAYKTDHI
SEAFOOD
KPEBETKU >KAPEHBIE FRIED OR BOILED
VAU OTBAPHBIE 2310 SHRIMPS
B ITAHLIUPE
KAABMAP HA YITAAX SQUID ON COALS
C IIOMUAOPAMU 3260 WITH TOMATOES BY
ITO-ITPO BAHCAABCKU “PROVANSAL” RECIPE
KPEBETKU TUI'POBBIE 4350 FRIED TIGER
JKAPEHBIE SHRIMPS

BAFOAA 3 MACA
MEAT

ITEABMEHU



ITO-AOMAIITHEMY

(HA BBIBOP: C BYABOHOM, CO CMETAHO,
CKETUYIIOM)

OCTPEHBKUE BAPAHBU 4250 SPICY LAMB RIBS
PEBPBIIIKU
MsICO IO -TAVICKU 3140 THAI BEEF RECIPE
IIOMHAOPBI, OI'YPLIbI, TOMATO, GARLIC, WITH CHILLI
U ITEPELI U1 A PEPPER
KAPTO ®EAD ’JKAPEHHBIIT 2180 HOME-MADE
I10-IOMAIIHEMY FRIED POTATO WITH
C TPUBAMHY U M SICOM MUSHROOMS AND BIFF
BE®CTPOTAH C TPUBAMU 3260 BEFSTROGAN WITH
B CAMBOUHOM COYCE MUSHROOMS
IN A CREAMY SAUSE
KAPTO ®EAB ITO
AOMAIITHEMY C TPUBAMHU HOMEMADE POTATOES
1 KOHUHO 2310 WITH MUSHROOMS AND
HORSE MEAT

KOTAETKHU I1TO 2400 HOMEMADE HORSEMEAT
AOMAIITHEMY U3 CUTLETS
KOHUHBI
KOABACKU AOMAIITHUE SAUSAGES HOME WITH
C TAPHUPOM GARNISH

1. U3 IITULIBI 2310 1. POULTRY

2. N3 TOBAAUHDBI 3800 2. BEEF

3. 113 KOHUHBbI 3800 3. HORSEMEAT

4. N3 BAPAHUHBI 3800 4. LAMB AND BEEF

CTENKU
STEAK

CTEVK “ABABOA”
HA YI'ASIX C OBOIIIAMUM
I'PUAD
CTEVIK I'PUAD
CTEVK ITEPUEHBIN 4600 PEPPER STEAK
CTEVK T-BOH CO T-BONE STEAK
CAUBOYHO-O CTPHIM 4750 WITH CREAMY-SPICY
COYCOM SAUCE
CTEHK “AHIVC” C 5120 STEAK ‘“ANGUS”

Mo3roBor KoCroukom

ON A MARROWBONE



CTEVK R-BAI1 PoAA 3250 RIB EYE STEAK ROLL
«CHOICE» CIITIA CHOICE PER 100 USA
3A 100 rp.
CTEVK 13 KOHUHBI HA 6270 HORSE MEAT STEAK ON
AOCKE C OBOIIIAMH THE BOARD WITH
VEGETABLES
AOCKE (HA 3 ITEPCOHBI) BOARD
(THREE PERSONYS)
BAFOAA N3 ITTUILIBI
POULTRY
KPBIABSA “BA®DAAO”
KYPUHAA I'PYAKA
C OBOIIIAMU
LIBITTAEHOK HA OTHE
ITACTA
PASTA
DETYUHU C TPUBAMU
AOMAIITHHUE CIIATETTHU
“KAPBOHAPA”
CIIATETTU B CAMBOY HOM COYCE
CBETUY I/IHOFI, ITAMIIMHb OHAMU 1
CBIPOM “ITAP ME3AH”
AOMAIITHUE CIIATETTU 3890 HOME MADE SPAGHETTI
C MOPEITPO AYKTAMU WITH SEAFOOD
ITEHE AYKOBOE C 1390 ONION’S SPAGHETTI

ITEPLIEM UHAU

WITH PEPPER CHILI



I'APHHPbI

ACCOMPANIMENTS
PHUC OTBAPHOU
KAPTO ®EAB BAKED POTATOES
3ATIEUEHHDBIN HA YTAAX 540 OFF THE COALS WITH
C YECHOUHBIM MACAOM GARLICOIL
KAPTO ®EABHOE ITFOPE 520 MASHED POTATO
KAPTO ®EAb ®PU 520 FRENCH FRIES
KAPTO ®EAB POTATOES BAKED
3AITEUEHHbIN IN THE SEA SALT
B MOPCKOI COAU 580 WITH CREAM
C COYCOM 13 CAUBOK AND BRYNZA SAUCE
U BPHIH3bI
KAPTO ®EADB JKAPEHBIN 620 HOME-FRIED POTATO
ITO-AO MAIIITHEMY
OBOIIIU ITPUAD 1210 GRILLED VEGETABLES
BAKATKAHIBE, AYK, KABAOK, LIBETHAS AUPERGINE, ONION, Z0CCHINY
KAITYCTA, YECHOK CAULIFLOWER, GARLIC
ATOAA ITO CESOHAM
SEASONAL BERRIES
ABPUKOCBHI 850 APRICOTS
CANBA 850 PLUM
ITEPCUKM 850 PEACHES
APBY3 11 ABIHA 1060 WATERMELON
B AEAAHOMU BA3E AND MELON

IN ICE BOWL



BAFOAA OT LITE®A
CHEF’S SPECIALTY

CAAAT U3 IIIITTHATA,
BEKOHA, C BAIAEHHBIMU
MMOMHUAOPAMU U
KPYTOHAMU

CAAAT 113 AOAO-POCO
CAAAT U3 LITIUHATA
BAAEHBIX [IOMUAOP
C KO3bUM ChIPOM

COAAHKA PBIBHASA

LIBITTAEHOK 3AITEUEHHBIN
C KAPTO®EAEM

AOPAAO — TPHAB C COYCOM
M3 IIIIHATA

CTEMK HA KOCTOUKE
LINE BREW (600 T.)

ITAIIIABIK 113 UHAEM KU
C OBOIIIAMU

2560

1020

3290

2310

4620

5230

6710

1960

SPINACH SALAD, BACON,
WITH SUN DRIED
TOMATOES, CROUTONS

PYKKOABI M TEAATHHDBI

SALAD SPINACH
SUN-DRIED TOMATOES
WITH GOAT CHEESE

FISH SOLYANKA

CHICKEN BAKED WITH
POTATOES

GRILLED DORADO WITH
SAUCE SPINACH

STEAKON A BONE
LINE BREW (600 G)

TURKEY SHASHLYK WITH
VEGETABLES



3ATIEUEHHASA MO3T0OBAA BAKED BRAIN BONE
KOCTOUKA CO IIITIMHATOM 1050 WITH SPINACH AND
1 YECHOUYHBbIM XAEBOM GARLIC BREAD



