PEGTODAN
“DEAOBEMGRAD TVLA~

01.04.20241T.



1o

-—

D

BeloBeKCKaa myIma
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OupmeHHble broga

Canam
¢ os1eHuHoil u mbopodcHL

Msco osteHs, KapTogenb 06KapeHHbIH,

MUKC-CaJIaT, Ce30HHbIe OBOIIH, JIYK
MapUHOBaHHbIM, 3aIlpaBjIeHHbIN KHCJIO-
C1aJIKUM COYCOM, MHUKpO3€eJIeHb, TT01aeTcs C
TBOPOKHBIM MYCOM .

Tapmap u3 onens

Taprap U3 py6sIeHHOTO Msca OJIeHS C IUYHBIM
JKeJITROM U ChIPOM, MapHHOBaHHBIMU OBOIIAMHU U
CIIeLIIMU, MUKpO3eJIeHb, 3aIlpaBJleH COyCOM
BOpYecTep.

Msaco guuu (3ydp)

JTy4b, TyILIeHHasI B KPacHOM COyce ¢ OBOLLIAMHL
TToraeTcst B TOpLIIOUKe.

Megaworu ug guuu
(0nenb)
Msco nuuu TylieHoe, IToJaeTcsd ¢
06kapeHHOM MOPKOBBIO U JIYROM.

Specialities

305/2

23,00 p.

215/2

27,50 p.

150/150/2

26,00 p.

150/60/2

31,00 p.

Salad
with venison and curd
mousse

Deer meat, fried potatoes, mixed salad,
seasonal vegetables, pickled onions,
seasoned with sweet and sour sauce,
served with curd mousse.

Deer tartare

Minced deer meat tartare with egg yolk
and cheese, pickled vegetables and spices,
seasoned with worcester sauce.

Game meal (bison)
Game stewed in red sauce with vegetables. Served
in a pot.

Stewed game meat, served with
fried carrots and onions.
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6abKa, XOJIOAHUK, TPUOHBIE CYIIbl I MHOTOe JIPyToe.

Benopycckasi KyXHS MMeeT MHOTOBEKOBYIO OYeHBb OOraTyio U WHTepecHYIo HUCTOpUIo. Y Hee
MHOTO 001IIero ¢ KyXHell CBOUX cocelleil, BIUSHIEe KOTOPBIX OHA UCIIbITaNa Ha cebe. Tem He MeHee,
Geytopycckas KyXHS NMeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJJHOUM 13 KOTOPBIX SBIISETCS
MUPOKOe UCIoNb3oBaHue Kaprodens. CerogHs Haubosaee pacipocTpaHeHHbIMU OJTI0IaMu
6esIopycKOM KyXHU SIBJITIOTCS MavyaHKa, JAPaHUKY, JOMAlIHUe KOiI6ackl, KOIIYHbI, KapTodenpHas

Belarusian cuisine has a long, rich and interesting history. It has a lot in common with the
cuisine of its neighbors, who have influenced it. Nevertheless, Belarusian cuisine has its own
bright nationalfeatures, one of which is the widespread use of potatoes. Today the most common
dishes of Belarusian cuisine are machanka, draniki, home-made sausages, kolduny, dumplings,
potato Babka, kholodnik, mushroom soups and much more.

Manarria cgpanuranue

Msico cBUHUHBI TyIlIeHOe U Kojibaca

IOMalllHAd, [T0faeTcs B TOPIIOYKe C

coycoM. [TpaHUKU [OAAIOTCS OTHEJIbHO,

YKpallleHHbIe 3eJIeHbIO. 250/250/2

23,00 p.

Onagobu Kapmodpe.irite
m-

Ornaznpy ¢ rputaMu KapeHbIMY,
CBUHMHOM U CMETaHOM; [10/1al0TCsI B
TOpLLIOYKe. 385/2

14,00 p.

Machanka with draniki

Stewed pork and homemade sausage,
served in a pot with sauce. Draniki
(pancakes of grated potato) are

served separately, decorated with greens.

Pushcha-style polalo

Potato pancakes with mushrooms,
pork and sour cream;
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bune ¢popean

(cradoconenoii)
75/20/20/2
HO,E[aeTCH C IUMOHOM, OJIMBKaMU, MacCJIMHaMH,
3€@JIeHbBIO.
29,00 p.
bure cémeu
(a/lab'oco./wlwd) 75/20/20/2
HOZ[aeTCH C INUMOHOM, OJIMBKaMH, MaCJIMHaMH,
3eJIeHbIO. 36’00 P'
bune cenegouru
V{4 n
Mamuac 100/30/4

[Tonaetcs ¢ JIYKOM U 3eJIeHBIO.

9,50 p.

Trout fFillet

(stightly salted)
With green olives, black olives,
greens.

Salmon fillet

With green olives, black olives,
greens.

Maljes Herring filleis

With onion and greens.

Ukpa Kpacnas
(nococebas)

[Tomaercsa ¢ TUMOHOM, 3eJIeHbIO U
30/10/10/5/2

18,00 p.

MacJIOM.
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Caviar

Served with lemon, herbs and
butter.
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Appetizers (cold culs)

A
Conenvs wg nozpedka

N
Pickles
Karmycra mo-6eopyccku, MOPKOBB IpsiHas,

Sauerkraut, spicy carrots, pickled
OT'ypLIbl MapHUHOBAHHbIe, IIOYATKU KYKYPY3bI,

cucumbers, corn on the cob, capers on a
360/2

branch, marinated tomatoes, greens.
27,50 p.

Kariepchbl, TOMaTbl MapyHOBaHHbIE, 3€JI€Hb.

Coypras mapesa Cheese plaiter
Uertnlpe BUIa Cblpa, MEJ, KJIIOKBA, MUKPO-

Four types of chees, honey, cranberry,
3€J1eHb.

200/30/5 greens.

23,50 p.

Cbescas obownas ‘Vegelable platter
o20pogruua

Tomato, bell pepper, cucumber, green and

black olives, greens, radish.
ToMartbl, mepel], oryper cB., MacCJIUHBI,

100/100/50/30/5
OJINBKH, 3€JIeHb, MUKpPO3eJIeHb

18,50 p.

/lucwmu Mapufwﬂauume C 100/30/2 Mushrooms marinated
JYKOM 7,50 p. with oniona

.
Msacnas mapeara Meat platter
Konbaca canamu c¢/k, koybaca ¢/, Salami, dry-cured sausage, ham;
BETUMHA C YKpallleHHeM U3 3eJIeHU U decorated with greens and fresh
CBEXUX OBOILIEH. o0 vegetables.
20,00 p.
3akycka macras

W MALULHSSL Poultry roll, stuffed pork meat, %
HomamHas Pynsana vs nTuibl, Maco 75/50/100/90/2 homemade sausage with vegetable. X_/ e
;};}i‘};ﬁ{;é;unHmBaHHoe,Kon6aca mo- 32,00 P' 7 ; P
fomail Y C YKpallleHHeM 13 OBOLIEH. ; /.
° ° %Q
Tpygunra c yrom 100/50/2 Bacon with onions

6,50 p.
NI $A 3 NN
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Dpanuru c pune cemen Draniki with salmon
0(:0’ 07 250/75/50/2
CAALOCONEHOR 30,00 p.
Dpanuru ¢ ukpoil Kpackod Draniki with red
250/35/50/2/2 s
caviar
24,00 p.
(ucuuru 6 cmemannom Wushrooms in souwr
coyce 75/75/2 cream aauce
10,50 p.
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%/i Catam menwtii
b

obkapeHHas rOBIOWHA, MAC/IMHBbI, YK,
MacJsio OJIMBKOBOE, YKpalllaeTcs
3€JIeHBI0 U 6aJIb3aMHUUYECKUM COYCOM.

[: Ilﬂ bll
Msco nTUIlIbI OTBap.,KaIlycTa ITeKMHCKasd,

TOMaThl, 3allpaBjieH OpUTHHaJIbHbIM COYCOM
«Ilesapb», TPeHKH, SULIO, CBIP .

(: ”(18 n
KaHYCTa [IeKNHCKada, TOMaThl, OTYPILIbI,

JIYK, Ilepell, 3allpaBjieH TOPUHUYHOM
3alIpaBKOM U YKpallleH MHUKpO3eJIeHbIO.

Cl Ilq'pe Y/
KaHYCTa [MTeKNHCKada,ToOMaThbl, OI'ypILIbI,
Iiepeli, OJIMBKY, MacCJIMHBI, CbID «CDeTa»,
JIYK, 3aIIpaBJI€H MacCJIOM OJIMBKOBbBIM,
3€JIeHb.
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KaHYCTa I[MeKWHCKad, TUCUUYKH, TOMaThl YeppU

Ja1arnl
Salads

235/2

27,50 p.

270/1
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Warm beef salad

Napa cabbage, mushrooms, fried beef,
black olives, onions, olive oil; decorated
with greens and balsamic

sauce.

Caesar salad

Boiled poultry, napa cabbage,tomatoes,
Caesar sauce, toasts, egg, cheese.

15,50 p.

235/2

13,50 p.

255/2

18,00 p.

fresh asalad

Napa cabbage, tomatoes, cucumbers,
onions, pepper, mustard dressing;
decorated with greens.

Greek salad

Napa cabbage , tomatoes , cucumbers,
bell peppers, green olives, black olives,
Fetacheese, onion, olive oil, greens.
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Yo ¢ 12:00 10 18:00 )
i A from 12:00 p.m. (0 6:00 p.m T
bopus yrpauncrui Ukrainian borscht
(nogaemcs c 2pensioil u canom SIS
‘Cmaney’) 9,50 p.
Ullypna uy kocy ats Roe deer shurpa
6,50 p.
X1ed
H XJICSOOY IOUHBIC 13/ 1¢ I
Bread
Xed” 3anagnuul . fiye bread
0,27 p.
Xaed "“Huadamma”  , 600 p. Ciabatta
bk
I
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Dune denoil pridtt 6 White fish fillet in
cyxapsx breadcrumba

Durle xeKa 0bXapeHHOe BO ppuTIOpe,B Deep-fried hake fillet in Panko
cyxapsx ‘[IaHKoO', TofaeTcs ¢ KUCIo- breadcrumbs, served with sweet and
CJIalKUM COYCOM JINMOHOM, YKpalI€HO sour lemon sauce, garnished with
MHKpPO3€eJIeHbIO 145/40 BT

22,00 p.
Puda (cudac) Ha zpiLie Grilled Seabass
(ua 830) 100/100/15/2 Fish (by weiqht)
33,00 p.

Puoa gopago Ha zpu.e 100/50/30 gl‘ illed dOI‘ad0f ish
(Ha Bec) (by weight)
23,50 p.
Cmeiixk w3 (I)OPBJUL 100/10/10/20/2/4 Trout steak
(1 Gec) cight
19,00 p. (0 1weight)
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Counte megaborit
wy cbunuru

3arieyeHHbIe B IIPSAHBIX TpaBax;
rmogaeTcs ¢ CoycomMm <<Xp€H>>.

JcKaon no-
gomautne vy,

buse nmuwit nog
coycom Dop-bsuo

®uJie NITULIBI OOKapeHHOe Ha TPuUJIe
10l CJINBOYHBIM coycoM "Hop-Biito’,
I10J]aeTCI CO CBEXKUM CajlaTOM U
ToMaTaMH 4eppu

9 “O \ BT
(‘a,_\ ) AP

Cmeiik uy 206sgunin

IMonaercs ¢ coycoM «demurmacr, MHKpPO3€eJIEHb

Cmeiix wp cbununmn

[Topaercs ¢ coycoM «JleMuriac», MUKRpo3esieHb

x ‘ﬁt_ 2\

Beef Steak

With demi-glace sauce.

200/50/2/4

45,50 p.

Pork Steak

With demi-glace sauce.
200/50/2/4

28,00 p.

Pork Medallions

Baked with spices; served with

horseradish sauce.
150/30/2/2

25,00 p.

Pork “Delicase”

With chicken and mushrooms.
165/2/2

20,00 p.

Chicken fillet with

Dor-Blu sauce
Grilled poultry fillet with Dor-Blu
creamy sauce, served with fresh

140/40 salad.

20,50 p.
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Boiled potatoes

150/50/90/2 With fried lard, onion; garnished d()
MOATapHHUPOBKA U3 CBEXKUX OBOLIEH. with fresh vegetables.
10,00 p.
fiapmogpean hpu French fries
C MoArapHUPOBROU U3 OTYPLIOB 200/100/50/2 Garnished wish pickled cucumbers
MapUHOBAHHBIX U KaIMyCThI, KETUYII. and pickled cabbage, ketchup.
17,50 p.
Tapmodgpe.wrute Potalo wedges
gOJleu Garnished wish pickled cucumbers
C HOArapHUPOBKOI U3 OTYPIIOB S0 roorsom and pickled cabbage, ketchup.
MapUHOBaHHBIX U KaIlyCThI
MapUHOBaHHOM, KeTUyII. 19’00 P'
Obowu na zpune Grilled egelables
Ilepell, IaMIIMHBOHBI, LIYKUHU. 150/2/2 Peppers, mushrooms, eggplant.
18,50 p.
Cnazemmu ¢ coipomu Spaghelii
Kemuynowm 200 ity with cheese and
6,00 p. Kelchup
Coyonl
Sause
A %
Coyc Tow o Sauce Golf
(cobcTBEHHOE TTPOH3BOJICTBO) 2’00 p' (own production)
Coyc Tapmap . Sauce Tartar
(cob6cTBEHHOE TTPOH3BOJICTBO) (own production)
2,50 p. Q
</ ° QY
Aper cmonobuuil ’ Horseradish sauce
AN P
i 3,00 p. 1P
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) 1 'Topm "Moprobruul” 100/50/3 Cake "Carrot” i
0 Served with cranberry sauce
18,50 p. PGS

Topm “Yuy-keiik” 100/50/3 Cake “Cheesecakie”

[Tomaercs ¢ KIIOKBEHHBIM COYCOM l 5 oo p Served with cranberry sauce
’ L ]

X010/ IHBIC HAITHTKI
Drinks

Hanumox “huorobra”  *° Drink "Klyukovka"
3,50 p.

Y26ap ug wepruku Blueberry knot
4,00 p.
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Ice eream:
o cbunom B * with wine
14,00 p.
% CJI/léq&M 200/30 o with hon.ey
13,00 p.
® CYEePHUMHUMHLIM * with blueberry jam
8apelibm 200/50
13,50 p.
* cmaunobum o with raspberry jam
Eape’wm 200/50
14,50 p.
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