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BeroBeKCKaA mymia

pecTopaH

03.10.2024r.

OupmenHbie batoga

Specialities
gaawn Salad
€ os1eHuHoil u mbopodxcrusm with venison and curd
Msico oseHd, KapT%eHb (;g%apeHHbIPI, 305/2 Deer meat, fried potatoes, mixed salad,

MHKC-caJiaT, Ce3OHHbI€ OBOIIHU, JIYK
MapI/IHOBaHHbII;I, 3aHpaBH€HHbII;I KHCJIO-
CJIaJKUM COYCOM, MHUKpPO3€JIe€Hb, ITOAAeTCA C
TBOPOXHBIM MYCOM .

Msco guuu (onenn)
v, TyItieHHast B KpacHOM COyce ¢ OBOLIAMU.
Ionaercs B ropiLoyke .

Mega.worur ug guuu
(0nenw)
Msco nuuu JKapeHoe, roaerca ¢

06KapeHHOM MOPKOBBIO U JIYKOM.
[Tomaercs ¢ KIIOKBEHHBIM COYCOM.

becpecmpoeanob c
KapmogeibHbLW nicpe

Msico osieHs )RapeHoe ¢ IaMIIMHbOHAMU U
6OUYKOBBIM OTYPLIOM B COYCe, TIOJAeTCS C
KapTodesbHBIM ITIOpe, YRpallaeTcs
ToMaTaM{ MapUHOBaHHBIMU U 3€JIE€HBIO.

seasonal vegetables, pickled onions,
seasoned with sweet and sour sauce,
served with curd mousse.

20,00p.

. Game meatl (deer)
Game stewed in red sauce with vegetables. Served

25,00 p- inapot.

Game stewed in red sauce with vegetables.

29,00 p. Served in a pot with cranberry sauce.

150/60/50/2

Beef Stroganoff with
mashed potatoes

Game meat fried with chanterelles and

sauce, mashed potatoes, pickled
cucumber, tomatoes, greens

250/200/50/2

36,00 p.



bh/o/1a HAIHOHA IHLHOK
SCIOPYCCKON Ky XHI
Dishes of national
Belarusian cuisin
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Benopycckast KyXHS HMMeeT MHOTOBEKOBYIO OYeHBb OOraTyl0 U HMHTEpecHYIo HCTOpUIo. Y Hee
MHOTO 001Iero ¢ KyXHell CBOUX cocellell, BIUSHIe KOTOPhIX OHa HCIbITana Ha cebe. TeM He MeHee,
Geytopycckas KyXHS NMeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJJHOUM 13 KOTOPBIX SBIISETCS
CeromHs Haubosee pacIpPOCTPAaHEHHBIMU OTHOaMU
6esIopyCcKOM KyXHU SIBISIOTCS MavyaHKa, JIPaHUKY, JOMalIHUe KOolI6ackl, KOIIYHbI, KapTodenpHas

IM1pOKOe HCIIOJIb3OBaHUE Ka‘pTOCbe)'Iﬂ‘

6abKa, XOJIOAHUK, TPUOHBIE CYIIbl I MHOTOE JIPyToe.

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.
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Dpanuku c pune ghopean
CAA00COLeHOIL

Dpanuru c nogorcaprioil
JpaHVKU IOAAIOTCS C ITOIRapKOM U3
IIaMIIMHBOHOB U CBUHUHBI;
YRpallaeTcs
3eJIeHBIO.

250/75/50/2

34,00 p.

250/135/50/2/2

20,50 p.

Draniki with alighily
salted trout fillet

Draniki are served with fried

mushrooms and pork; decorates
greenery.
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dure cémeu Salmon fillet

7 % With green olives, black olives,
( ) reens
[Tomaercsa ¢ IMMOHOM, OJIMBKAaMU, MacJIMHAMU, & ;

3€JIeHbIO. 75/20/20/2.

36,00 p.

bune cenegouru Maljes Herring Tilleis
nm ” With onion and greens.
anuac 100/30/4
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Costenbs ug nozpedka
KamycTa mo-6emopyccku, MOpROBb IIpsHasd,
OTYpLIbI COJIEHDIe, TOYAaTKU KYKYPY3BI,
TOMaThbl MapHHOBaHHbIe, 3€JIeHb, JINCHUYKU
MapHWHOBaHHbIE C JIYKOM.

UerbIpe BUIa CbIpa, MEJ, KJIIOKBa, MHUKPO-
3eJ1eHb.

Cbescas obownas
c20pogHULA

Towmartel, Iepell, orypell ¢B., MacJIMHbI,
OJIVIBKHU, 3eJIeHb, MUKpO3eJIeHb

Mscnas Jarxycka uy guun

Kosnbaca 3ameuyeHHas U3 JUUH, Kojibaca
[leueHouHad, Kojibaca “JIpiMHULIA”
M0 aéTCs ¢ XpeHOM U ropumliei

flccopmu wy cana
IrpyAVHKa 3alledyeHHad, TpyAruHKa
CoJleHad, ropuuiia, orypLbl 6OUYKOBBIE.
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X010 THBIC 3AKYCKH
Appetizers (cold culs)

Belarusian cabbage, spicy carrots, pickled
cucumbers, corn cobs, pickled tomatoes,
greens, chanterelles pickled with onions.

360/100/30/2

22,50 p.

200/50/5/25

28,00 p.

100/100/50/30/5

11,50 p.

75/75/100/50/50

28,00 p.

75/75/40/40

16,00 p.
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Pickles

Tomato, bell pepper, cucumber, green and
black olives, greens, radish.

Homemade meat snack

Game baked sausage, liver sausage,
Smoky sausage served with horseradish
and mustard

flssorled lard

Poultry roll, stuffed pork meat,
homemade sausage with vegetable.
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[: Ilﬂ b 1/4
Msco ITULIBI 3aIley., cajlaT JIMCTOBOM ,

TOMaTbhl, 3allpaBJleH OPUTHMHAJIbHbIM COYCOM
«IJesapb», KPYTOHBI, AHLIO, CBIp .

[: Il?'pe (/4
CaraT JIMCTOBOM,TOMAThI, OTYPLIbI,

Tepell, OJIMBKU, Mac/IMHBI, cbIp «DeTa»,

JIYK, 3allpaBJI€eH MacCJIOM OJIMBKOBbIM,
3€JIeHb.
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Salads
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salad

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

270/1

13,50 p.

Greek salad

Napa cabbage , tomatoes , cucumbers,
bell peppers, green olives, black olives,

245/2 Fetacheese, onion, olive oil, greens.

16,00 p.
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Cyn Tpudhura ¢ ucunkamu Mushroom soup with chanlerelles
250/30
7,50 p.
boepan-ayasun c macom Bograch-shulyash with
el 250/30/2 deer meat
13,50 p.
fipem-cyn c dporiroun Cream soup with broccoli
16,00 p.
Xi1ed
H XICSOOY/ IOUHBIC H3/1¢ I
Bread
Xnaed 3anagruuil 100 fiye bread
0,28 p
Xned "Yuasamma” 10 Ciabatta
4,00 p
3
'% byaoura ppanuyzcras 3 french Bread Roll e
‘f 4g 1,50 P- 0?%
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o Bropsie phISHbIC J/ 110/ 1Q o e'
< 0% Hot fish dishes r (
vy N
40} A
1> Butedeaois potdin 6 ‘White fish filletin  *.{
v IR breadcrumba
dusie xeka obxkapeHHoe Bo GpUTIOpe,B Deep-fried hake fillet ifl Panko
cyxapsx "TIaHKO', [TOJAETCA ¢ KHCIIO- breadcrumbs, served w1‘th swee't and
CJIaJKAM COYCOM JIMMOHOM, YKpallleHO sour lemon sauce, garnished with
MMKpO3€eJIeHbIO 145/40 herbs.
94,00 p.
Puoa (cudac) na zpuse Grilled Seabasa
(ua GeC) 100/100/15/2. Fish (by/ weight)
30,00 p.
Puioa gopago na 2pune Grilled dorado fish
(na Bec) 0 PR (by weight)
30,50 p.
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Cmeiix ug cbununmn

Counte megabort
w3 cburunm

3arieyeHHble B IIPSHBIX TpaBax;
I10/1aeTCs C COYCOM «XpeH».

dune nmuyt nog
coycom Dop-houo

®uie NTULIBI o6>1<apeHHoe Ha rpujie

I10Jl CJIMBOYHBIM coycoM "Hop-Biiro’,
[10JIaeTCI CO CBEKUM CaIaTOM.
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IMopaercs ¢ coycoM «HeMHI’HaC», MHUKpPO3€eJIEHb

200/50/2/4

29,00 p.

150/30/2/2

28,00 p.

140/40

20,50 p.

Pork Steak

With demi-glace sauce.

Pork Medallions

Baked with spices; served with
horseradish sauce.
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Chicken fillet with

Dor-Blu sauce

Grilled poultry fillet with Dor-Blu

creamy sauce, served with fresh

salad.
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Boiled polatoes

s A

C rpyIHHKOM JXKapeHOU U JIYKOM, 150/50/90/2 With fried lard, onion; garnished o
MOATapHHUPOBKA U3 CBEXKUX OBOLIEH. with fresh vegetables.
7,00 p.
fiapmogpean hpu French fries
C MoArapHUPOBROM U3 OTYPLIOB 200/100/50/2 Garnished wish pickled cucumbers
MapUHOBAHHBIX U KaIMyCThI, KETUYII. and pickled cabbage, ketchup.
14,00 p.
Tapmodgpewruste Potalo wedges
gOJleu Garnished wish pickled cucumbers
C HOArapHUPOBKOI U3 OTYPIIOB S0 o050 and pickled cabbage, ketchup.
MapUHOBaHHBIX U KaIlyCThI
MapUHOBaHHOM, KeTUyII. 22,50 p.
Obowu na zpune Grilled egelables
Ilepell, IIaMIIMHBOHBI, LIYKUHU. 150/2/2 Peppers, mushrooms, eggplant.
11,50 p.
Coyoenl
Sause
A %
Coyc Tow a8 Sauce Golf
(cobcTBEHHOE TIPOH3BOJICTBO) 2 oo p (own production)
’ L
. Coyc ‘Tapl:wp - ( fattw)e Tartar
COGCTBEHHOE ITPOH3BOACTBO own production
2,50 p. g
</ ° QY
R Kper cmosobuuit ’ Horseradish sauce
AN P
i 3,00 p. )
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Topm “Moprobrwui”

[Tomaércs ¢ KIIOKBeHHBIM COYCOM

QA
Sy

Topm "Yug-Keiirc”

[Tomaercs ¢ KITFOKBeHHBIM coycoMm

Ulimpyge.b soaounbul c

MOPOHCEHLLM
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Jle¢cepThI
Desserts

100/50/3

20,50 p.

100/50/3
15,00 p.

150/70/2

23,50 p.

Drinks

300

4,00 p.

7ipple strudel with ice cream
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Cake “Carrot” P

Served with cranberry sauce
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Served with cranberry sauce

Blueberry knot
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Jleceprh
Desserts

o cbunom

* CcMEgoMm

¢ C YepHUMHUMHIIM

MopoikeHoe:
Ice ¢ream:

200/20

15,50 p.
200/30

14,50 p.

200/50

16,00 p.

o with wine

e with honey

with blueberry jam

SaBe/ Iy IONHIT PECTOPATIOM:




