BAIOAA OT HIEDA
CHEPF’ S SPECIALTIES

CTEVIK T-BOH KZ (100rP) 1450 T-BONE STEAK
CTENK PUBA KZ (100rPp) 1300 RIB EYE STEAK
CTEVK U3 BAPAHUHBI C 4660 STEAK OF LAMB WITH
TOPUMUHBIM COYCOM MUSTARD SAUCE
BBIUMI1 XBOCT PABO AE 5150 OXTAIL RABO DE TORO
TOPrPO
KOTAETKU 110- HOMEMADE CHICKEN
AOMAIITHEMY U3 ITTULIBI C 2740 CUTLETS WITH
IT'PUBOUKAMU MUSHROOMS
3AITEUEHHAA BAPAHbSA 14500 ROASTED MUTTON LEG
HOTA HA IIITIATE ON THE SWORD
(3-4 IIEPCOHBI) ( FOR 3-4 PERSONS)
TTACTA 110 BOCTOUHOMY 3290 ORIENTAL STYLE PASTA
(BBIPE3KA I'OBSKbS, ITEPEL] ( BEEF TENDERLOIN, HOT
TIOAY I‘OPI)KI/II?I, CITELIHM PEPPER, ORIENTAL SPICIES)
BOCTOUHBIE)
CAAAT AETHUM 2850 SUMMER SALAD

3AKYCKU K TINBY

BEER SNACKS

CYXAPUKU 370 GARLIC CROUTONS
YECHOUHBIE
XAEB UECHOUHBIIN 650 GARLIC BREAD
PbIBA BAAEHAA 700 DRIED FISH
CBIP UEUEA 940 CHECHEL CHEESE
KOHUHA BAAEHHASA 1595 AIR DRIED HORSE MEAT
MOYIBA B KAIPE 800 BATTERED CAPELIN
CBIPHBIE I[TAAOUKU 1590 BATTERED CHEESE STICKS

B KAAPE K ITMBY



MMWHU YEBYPEUKHU 1440 MINI PASTIES
C MACOM WITH MEAT
PEBPBIIIIKY BAPAHBU 3180 LAMB RIBS
(CEMEUKMU K ITUBY) (SEEDS FOR BEER)
BACTYPMA 1460 BASTURMA
CETHBI KIITMBY
CET K IIMBY HOMEP 1 2990 BEER SET #1
(ITEABMEHU JKAPEHBIE, (FRIED DUMPLINGS,
CBIPHBIE ITAAOUKHM, CYXAPHMKH CHEESE STICKS, BEER
KIIMBY, UHUIICHI 113 AABAIITIA
AYKOBI)’IE KOABIIA. COYCHI ’ CROUTONS’ LAVASHE
BOCTOUHBIN U AVIOAN) CHIPS, ONION RINGS,
ORIENTAL &AIOLI
SAUCES)
CET K ITMBY HOMEP 2 5700 BEER SET #2
(KPEBETKU IMTUBHBIE, (BEER SHRIMPS, FISH
HATTETCBI PBIBHBIE, KPEBETKHU NUGGETS, TIGER PRAWNS
THUTPOB. B KAAPE, MOMBA, TEMPURA, C APELIN,
KOABIIA KAABMAPA. COYC
AVIOA) SQUID RINGS, AIOLI
SAUCE)
CET K [IMBY HOMEP 3 4700 BEER SET#3
(YEBYPEUKU, BA®®AAO, (CHEBUREKS — MEAT
CEMEUKHU BAPAHbU, HATTETCBI P ASTIES, BUFF ALO,
KYPUHDBIE, YHUTICBI 113 AA13AIHA. MUTTON RIBS, CHICKEN
COYChI BOCTOUHBIE U AI/IOAI/I)
NUGGETS, LAVASHE
CHIPS, ORIENTAL AND
AIOLI SAUCES)
CET K ITUBY HOMEP 4 2920 BEER SET #4

(BAAEHASA KOHHHA,
BACTYPMA, CbIPHBIE
ITAAOUYKH, KOITYEHAA
CKYMBPHs, COAOMKA 13
ITTULIBI, BAAEHAS PHIBA)

(DRIED HORSE MEAT,
BASTURMA, CHEESE
STICKS, SMOKED
MACKEREL, DRIED
POULTRY STICKS, DRIED
FISH)



ITOMUAOPEI
CYECHOKOM UM CbIPOM

BAKAAKAH HA TPUAE
C CAAATOM 13 ITIOMHUAOP

IIITIMHAT C CBIPOM
“MOILIAPEAAA”
U IIOMUAOPAMU UEPPU

CAAAT OBOIIIU AAABAMA

®UAE IITULIBI, ITEPEL] BOATAPCKUIA,
®ACOADb, KYKYPY3A, KAPTO®EAD I1AW,
MAMIOHE3, KETUYII

CAAAT “T'PEUECKUI nieren

BOATAPCKUIL, [TIOMUAOPBI, OT'YPLIBI, ®ETA,
OAUBKU

CAAAT U3 ®UAE CEMI'U C
OBOIITAMM

KyCOUYKH CEMI'Y, CBEJXETI'O 1 COAEHOT'O
OI'YPLIA, MOPKOBH, XPYCTAIIIUI
KAPTO®EAD U ANILIO C HEXKHOM
CAVBOUYHO 3ATIPABKOMT

CAAAT “TTEKMHCKHUI” neren

BOATAPCKUI, BAKAA’KAHBI, IIOMUAOPHI,
YECHOK, OI'YPLIbI, BPOKKOA, COEBBII1
CcovycC

CBEXU «BbPU3»

CAAAT U3 CBIPA
“MOILIAPEAAA”

AOMTUKHU U3 CHIPA “MOLIAPEAAA” U
CAAAKUX TIOMUHAOP

CAAAT U3 PYKKOABI
C CbIPOM “ITAPME3AH”

CAAAT “I1E3APH”

KYPULIA, CBIP “ITAPME3AH”, CAAAT,
KEIbIO, TPEHKU, COYC
C AHUOYCAMU

KAPITAUUO M3 IIOMUAOP
C KPACHBIM AYKOM

CAAAT 13 KOHUHBI
C PYKKOAOM U LHITIMUHATOM

CAAATDBI
SALADS

800

1520

2900

1700

2150

2310

1360

1980

2860

2350

3270

910

2510

TOMATO WITH GARLIC
AND CHEESE

GRILLED EGGPLANT WITH
TOMATOES SALAD

SPINACH WITH
“MOZZARELLA” CHEESE
AND CHERRY TOMATOES

A1LLABAMA VEGETABLE

POULTRY FILLET, SWEET PEPPER,
HARICOT BEANS, CORN, FRENCH FRIES,
MAYONNAISE AND KETCHUP

“GREEK”SALAD

SWEET PEPPERS, TOMATOES,
CUCUMBERS, FETA, OLIVES

SALAD WITH SALMON
FILLET AND VEGETABLES

SALMON SLICES, CUCUMBERS FRESH AND
PICKLES, CARROT, CRISPY POTATOES AND
EGG CREAMY SAUCE

“BEIJIN”SALAD

SWEET PEPPER, EGGPLANTS, TOMATOES,
BROCCOLI, GARLIC, CUCUMBERS,
BROCCOLI IN SOY BEAN DRESSING

SALAD FRESH «BREEZE»

“MOZZARELLA” CHEESE
WITH SWEA

“MOZZARELLA” CHEESE SLICES AND THE
SWEET TOMATOES

ARUGULA SALAD WITH
“PARMESAN” CHEESE

SALAD “CAESAR”

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

TOMATO CARPACCIO
WITH RED ONIONS

HORSE MEAT SALAD WITH
ARUGULA AND SPINACH



CAAAT C BIAEHOM
CBEKAOY U KO3bUM
CbhIPOM

CAAAT AEPEBEHCKUI

13 CBEJKUX OBOIIEN
(CO CMETAHOM AU MACAOM

PYKKOAA C TUTPOBBIMU
KPEBETKAMI1, ABOKAAO 1
CbIP «<ITAPME3AH»

CAAAT U3 CEABAEPES C
ABAOKOM, PYKKOAOH 1
KO3bUM ChIPOM

2160

1020

2960

2290

SALAD WITH DRIED
BEETROOT AND GOAT
CHEESE

FRESH VEGETABLES

RUSTIC SALAD
(WITH SOUR CREAM AND OIL)

ARUGULA WITH TIGER
SHRIMP AVOCADO AND
“PARMESAN”’ CHEESE

CELERY SALAD WITH
APPLE, ARUGULA AND
GOAT CHEESE

XOAOAHBIE 3AKYCKM

COLD APPETIZERS
KABKA3CKAS TAPEAKA 2920 CAUCASIAN PLATE
PYCCKAS 3AKYCKA 2150 RUSSIAN SNACKS
MACAUWHBI, OAUBKU 690 BLACK AND GREEN
OLIVES

CEABADB C KAPTO®EAEM

CBIPHOE ACCOPTU
HA AOCKE

POK®OP, PEBEPEHA, AAbCEEPT, POTAAAEP,
MAITAPEAAA, ®ETA ,TOFOC, BPU C
OAUBKAMU, BOHU®A3

HIKPA KPACHASA

KAPITAUUO PBLIBHOE,
MSACHOE

OTYPUHMKU MAAOCOABHBIE

1600

6260

1390

1800

550

HERRING WITH POTATO

ASSORTED CHEESE ON
THE PLATE

ROQUEFORT, REVEREND, ALSBERG,
ROTALLER, MOZZARELLA, FETA, GOJUS,
BONIFAZ, BRIE WITH OLIVERS

RED CAVIAR

FISH OR MEAT
CARPACCIO

HALF-SOUR PICKLES



PHIBHOE ACCOPTU 6450 FISH ASSORTED
(CEBPIOT'A, UKPA KPACHAS, CEMTA, ITAATYC, (STURGEON, RED CAVIAR, SALMON,
BAABIK, KPEBETKH, AUMOH, MACAO, HALIBUT, BALIK, SHRIMP, LEMON,
MACAUHEI) BUTTER, BLACK OLIVES)
TTAIIITET U3 KYPUHOU 1050 CHICKEN LIVER PATE
IIEUEHU
T'PUBOUYKU MAAOCOABHBIE 1140 PICKLED MUSHROOMS
I'PUBBI C AYKOM 970 MUSHROOMS WITH
ONIONS
KAITYCTA KBAIIIEHAA 320 SAUERKRAUT
TOPAUUNE 3AKYCKU
HORS-D’ OEUVRES
7KYABEH I'PUBHOM C 1680 MUSHROOM JULIENNE
SA3BIKOM B BYAOUKE WITH THE TONGUE IN A
BUN
KAPTO®EABHBIE 1020 POTATO SLAPJACKS
APAHU KU
KAIIIA TPEUHEBASA C 720 BUCK WHEAT GROATS
TPUBAMU WITH MUSHROOMS
CVYIIbI
SOUPS
KYPUHHBIN CYIT AATIIIIA 950 CHICKEN NOODLE SOUP
YXA 113 MOPCKOMH PbIBbI 2180 SEA FISH SOUP
TTPO3PAUHBIN CYII TRANSPARENT SOUP
C OBOIIIAMU 1650 WITH VEGETABLES AND
U TEAATHUHOM VEAL
Cv1I “TIOXMEAB” “POKHMEL” SOUP
DYHUYE3A, OBOIII, AATIIITA AOMAIITHAA, 1620 BEEF, FUNCHOUSE, VEGETABLES,
TOBAAHWHA, UMAV, 3EAEHDb NOODLE, CHILLI,PARSLEY AND DILL
COASIHKA MSICHASA SOLYANKA WITH SMOKED
C KOITUEHOCTAMU 2580 MEAT AND GHERKIN

M KOPHHMIITIOHAMU



CVII KPEM 13 BAKAAKAH 1350 EGG-PLANT CREAM SOUP

CVYI1 KPEM U3 BAKAAYKAH 1350 EGG-PLANT CREAM SOUP
Cvy11 AE-T'ACITAUUO 1560 DE- GAZPACHO SOUP
Cv1l SEAFOOD SOUP
C MOPEHPOAYKTAMI/I 4160 SEAFOOD, SALMON, PIKE PERCH, CREAM,
MOPEITPOAVYKTBI, CEMI'A, CYAAK, CAUBKU, CHEESE
CbIP
CVII AEPEBEHCKUI RUSTIC SOUP WITH
C YECHOUHBIM XAEFOM 1400 GARLIC BREAD
CVII C AECHBIMU I'PUBAMU 1970 SOUP WITH WILD
MUSHROOMS
CTEUKU
STEAK
CTENK “ABABOA” “DEVIL” STEAK ON THE
HA YI'ASIX C OBOIIIAMU 4980 COAL WITH GRILLED
I'PUAD VEGETABLES
CTEVK I'PUAD 4390 GRILLED STEAK
CTEVK IIEPUEHBIN 4600 PEPPER STEAK
CTEVK T-BOH CO T-BONE STEAK
CAVUBOUHO-OCTPBHIM 3980 WITH CREAMY-SPICY
COYCOM SAUCE
CTEMVK “AHIYC” C STEAK “ANGUS”
Mo3rosoi KOCTOUKOM 4980 WITH A MARROWBONE
CTEVIK 13 KOHUHbI HORSE MEAT STEAK
C OBOILIAMU 5900  WITH VEGETABLES
CTEVK HA KOCTOUKE STEAK ON A BONE
«GRANT» 3A 600 1P, 6710 «GRANT» PER 600 GR.
BOABIIIO¥ CET I'PUABb HA BIG GRILLED SET ON
AOCKE (HA 3 TIEPCOHBI) 11990  BOARD
(FOR THREE PERSONS)
Pub A1 POAA TTPAVIM RiB EYE ROLL PRIME
(CIIIA) 3A100 TP. 3400  (USA) PER 100 GR.



CTEUK Pus A1 PoAA

RiB EYE RoLL CHOICE

«CHOICE» (ABCTPAAN) 3250 (AUSTRALIA) PER 100 GR.
3A 100 rp.
CTEVK HbIO-M1OPK 3350 NEW YORK STEAK
(ABCTPAAMIA) 3A100TP. (AUSTRALIA) PER 100 GR.
BAFOAA HA KAMHE
DISHES ON THE STONE

TTTULIA HA KAMHE 2350 POULTRY ON THE STONE
MACO HA KAMHE 4280 MEAT ON THE STONE
KOHMHA HA KAMHE 4510 HORSE MEAT ON THE
C OBOIIAMH STONE WITH VEGETABLES
MPAMOPHOE MACO HA 3520 MARBLE BEEF ON THE
KAMHE 100 rp. STONE
PbIBA 1 MOPEITPOAYKTHI 4360 FISH AND SEAFOOD
CT1OYH CTEMNK 100 TP 3790 STONE STEAK

OPOHARO

FONDUE
DOHAIO 13 TOBAAUHDBI 3280 BEEF MEAT FONDUE
DOOHAIO U3 KOHUHBI 3470 HORSE MEAT FONDUE
DOHAIO CHIPHOE 7600 CHEESE FONDUE
«IIIBEHLIAPCKOE» «SWISS»

OTAIITABIKUM

SHASHLYK
IITAIIIABIK 113 ITTULIBI 2590 CHICKEN SHASHLYK
ITTAIIIABIK 2790 CHICKEN WINGS
U3 KPBIABIIIIEK SHASHLYK
IITAIIIABIK 13 ITEUEHU 2450 MUTTON LIVER
BAPAHBEM SHASHLYK



KEBAB HA YIAIX 3170 MUTTON KEBAB ON THE
COALS
OTAITABIK 13 KOHUHBI 3960 HORSE MEAT SHASHLYK
HOTAIITABIK U3
BAPAHUHBI 3650 MUTTON SHASHLYK
OTAIITABIK AHTPEKOT ENTRECOTE LAMB
13 BAPAHUHBI 3950 SHASHLYK
HTAIIIABIK 13 UHAENKU TURKEY SHASHLYK WITH
C OBOIIIAMU 1960 VEGETABLES
BAFOAA N3 MACA
MEAT
TIEABMEHU HOME-MADE
IIO-AOMAIIIHEMY 1860 PELMENI
(HA BBIBOP: C BYABOHOM, CO CMETAHOﬁ, (FOR YOUR CHOICE: WITH
CKETUYTIOM) BOUILLON, SOUR CREAM OR
KETCHUP)
OCTPEHBKUE BAPAHBU 4250 SPICY LAMB RIBS
PEBPBIIIIKU
MHACO T10-TAVICKHU 3140 THAI STYLE BEEF RECIPE
IIOMMAOPBI, OI'YPIIbI, TOMATO, CUCUMBERS, WITH CHILLI
N ITEPELl UMAU PEPPER
KAPTO®EAD JKAPEHHbIN 2180 HOME-MADE
I1O-JOMAIIHEMY FRIED POTATO WITH
C TPUBAMMU U MSICOM MUSHROOMS AND MEAT
BE®CTPOI'AHOB C 3260 BEEF STROGANOFF WITH
IT'PUBAMU MUSHROOMS IN A CREAMY
B CAMBOUHOM COYCE SAUCE
KAPTO®EAB I1O0 - HOMEMADE POTATOES
AOMAIITHEMY C TPUBAMU 2310 WITH MUSHROOMS AND
1 KOHUHOI HORSE MEAT
KOTAETKU 110 - 2400 HOMEMADE HORSEMEAT

AOMAIITHEMY 13 KOHHUHDbI

CUTLETS



KOABACKU AOMAIITHUE C HOMEMADE SAUSAGES

TAPHUPOM WITH GARNISH
e 113 ITTULIBI 2310 e POULTRY
e 113 KOHUHDI 3800 e BEEF

BAFOAA N3 PbIBbI
FISH

DOPEAD 3ATTEUEHHAA TROUT WITH
B ®OABT'E C OBOIITAMM 3460 VEGETABLES
BAKED IN A TOIL

DOPEAD HA IT'PUAE 3350 GRILLED TROUT

CEMTI'A TPUAD 4580 GRILLED SALMON

PbIBA CUBAC HA I'PUAE C SIBAS FISH GRILLED WITH
AVUMOHHBIM MACAOM U 5250 LEMON OIL AND ARUGULA
PYKKOAOM

AOPAAO —TPUAB C COYCOM 5230 GRILLED DORADO WITH

U3 IIITTUHATA SPINACH SAUCE

TTEUYEHBIN CUBAC BAKED SEA BASS

MAPUHOBAHHBINI B 5250 MARINATED IN

YEPMVYAE CHERMOULA
MOPEIIPOAYKTBI

SEAFOOD

KPEBETKU KAPEHBIE AU FRIED OR BOILED

OTBAPHBLIE 2310 SHRIMPS

B ITAHLIVIPE

Muanum MUSSELS WITH

IIOA YECHOUHBbIM 2380 GARLIC SAUCE

COYCOM

KAABMAP HA YTAAX PROVANSAL STYLE SQUID

C IIOMUAOPAMU 3260 ON THE COALS WITH

I1IO-ITIPOBAHCAABCKU TOMATOES

KPEBETKU TUT'POBBIE 4350 FRIED TIGER

KAPEHBIE SHRIMPS



BAFOAA N3 ITTUIIbBI

POULTRY DISHES
KPBIABA “BA®DPAAO” 2310 BUFFALO WINGS
KyPUHAS TPYAKA CHICKEN BREAST
C OBOIIIAMU 2950 WITH GRILLED
VEGETABLES
LIBIITAEHOK HA OTHE 3480 CHICKEN ON A FLAME
ITACTA
PASTA
PETYUUUHU C ITPUBAMU 2180 FETTUCCINE

WITH MUSHROOMS

AOMAIITHUE CIIATETTHU HOMEMADE
“KAPBOHAPA” 3280 “CARBONARA”
CIIATETTU B CAMBOUHOM COYCE SPAGHETTI
C BETlII/IHOPI, IIMAMITMHBOHAMMWU U
CBIPOM “TIAPME3AH” SPAGHETTI IN CREAMY SAUCE WITH
HAM, CHAMPIGNONS AND «PARMESAN»
CHEESE
AOMAIITHUE CIIATETTHU 3890 HOMEMADE SPAGHETTI
C MOPEITPOAYKTAMU WITH SEAFOOD
TAPHUNPHI
ACCOMPANIMENTS

Pric OTBAPHOI 520 BOILED RICE
KAPTO®EAD BAKED POTATOES
3AITEUEHHBIN HA YTASIX C 540 ON THE COALS WITH
YECHOUYHBIM MACAOM GARLIC OIL
KAPTO®EABHOE I1FOPE 520 MASHED POTATO
KAPTO®EAD ®PU 520 FRENCH FRIES
KAPTO®EAD POTATOES BAKED
3AITEUEHHBIN IN THE SEA SALT
B MOPCKOM COAU 580 WITH CREAM
C COYCOM M3 CAUBOK AND SHEEP CHEESE

M1 BPbIH3bI SAUCE



KAPTO®EAD ) KAPEHBIN 620 HOME-STYLE POTATO
I1O-AOMAIITHEMY

OBOIIIU I'PUAD 1210 GRILLED VEGETABLES
TITEPELL BOAFAPCKI/II?I, IITAMITMHbOHDBI, SWEET PEPPER, CHAMPIGNONS,
BAKAAYKAHBI, AYK, KABAUOK, LIBETHASA AUBERGINE, ONION, ZUCCHINI,
KAITYCTA, YECHOK CAULIFLOWER, GARLIC
KVYKYPY3A B IIOUATKAX HA 1020 GRILLED CORN COBS
MAHTAAE B MEAOBOM WITH HONEY SEASONING
3AITPABKE
I'PUBOUKU-TPUAD HA 1080 GRILLED MUSHROOMS ON
IITTAYKKAX THE SKEWERS
MUKC 13 OBOIILEN 1230 MIX OF VEGETABLES
(LIBETHASA KAITYCTA, BPOKKOAM, MAUC, (CAULIFLOWER, BROCCOLI, MAIZE,
IIAAOT) SHALLOTS)

COYCBHhI

SAUCES
ABABOA 250 DEVIL
BOCTOUHBIN 270 ORIENTAL
I'PMUBHOI 450 MUSHROOM
CAABCA 570 SALSA

TTEPUEHHBIN 650 PEPPER



