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BeroBeKCKaA mymia

pecTopaH
05.12.2024r.

OupmenHble batoga

Specialities
Canam ., oalad
with doe meat and
C MSUCO JUAHU W cheese
mBopoNHCHLM MYCCOM cotlage Frousse
305/2 Doe meat, fried potatoes, mixed salad,

Msico naHu, KapTodesb 06KapeHHbIH,
MUKC-CaJIaT, Ce30HHbBIE OBOLIU, JIYK
MapHHOBaHHbIM, 3aIlpaB/IeHHbIN KHCJIO-
CJIaAKUM COYCOM, MHUKpO3eJIeHb, ITOJAETC C
TBOPOXKHBIM MYCCOM .

Msco guuu (onenn)
b, TyITIeHHast B KpacHOM COyce ¢ OBOLIIAMU.
Ionaercs B ropiouke .

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

06KapeHHOM MOPKOBBIO U JIYKOM.
[Tomaetcs ¢ KIIIOKBEHHBIM COYCOM.

becpempoeanob c
KapmogeibHbLW nicpe

Msico mocs RapeHoe ¢ IaMIIMHbOHAMH U
6OUYKOBBIM OTYPLIOM B COYCe, TIOJAeTCs C
KapTodesbHBIM ITIOpe, YRpallaeTcs
ToMaTaM{ MapUHOBaHHBIMU U 3€JI€HBIO.

Tomnénwui yop 6 Kuc.o-
CAAGKOoM CoYce

ToMJ1éHoe MsIco 3ybpa MomaeTcs ¢
KHMCJIO-CJIaIKUM COYCOM, YKpallaeTcs

3€JI€HbIO.

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

29,00p.

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

33,00 P- in a pot.

150/150/2

Game medallions
deer)

Game stewed in red sauce with vegetables.

33,00 p. Served in a pot with cranberry sauce.

150/60/50/2

Beef Stroganoff with
mashed potatoes

Moose meat fried with champignons
and cask cucumber in sauce, served
with mashed potatoes, garnished with
pickled tomatoes and herbs.

250/200/50/2

42,00 p.

Stewed bison in sweet
and sour sauce

Stewed bison meat is served with
sweet and sour sauce, decorated with
herbs.

250/200/50/2

49,00 p.
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Beyopycckast KyXHS HMMeeT MHOTOBEKOBYIO OYeHBb OOTraTyi0 U WMHTepecHYIo HUCTOpUIO. Y Hee
MHOTO 001Iero ¢ KyXHell CBOUX cocelleil, BIUSHUEe KOTOPBIX OHA WCITbITaNa Ha cebe. TeM He MeHee,
Geytopycckas KyXHS MeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJTHOUM 13 KOTOPBIX SBIISETCS
MINPOKOe UCIonb3oBaHue Kaprodens. CerogHs Haubosaee pacipocTpaHeHHbIMU —OJTI0IaMu
6esIopyCcKOM KyXHU SIBISIOTCS MadyaHKa, JIPaHUKY, JOMAIIHKe KOoiI6ackl, KOIIYHbI, KapTodenpHas

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.

Dpanuru c hune chopeur Draniti withlighily
CAAO0CONEHOIL

[pasks mogaroTes ¢ bue dopers 250/75/50/2 Pancakes are served with lightly salted

3 trout fillets; decorated
€1ab0COJIEHOH; YRpalllatoTCs

3eJICHbIO. 29,00 p- with greens.

Dpanuru c nogorcaproil Draniki. with ports roast

JIpaHUKY [1OIak0TCA C TIOIRAPKOM U3 950/135/50/2/2 Draniki are served with fried
[IaMIIMHBOHOB Y CBUHUHBI, mushrooms and pork; decorates
yRpallaeTcs greenery.

3eJIeHbIO. 21’00 P'

Mancarusa c gparuranu Machanka with draniki

Msico cBUHUHBI TyIlleHOe U Koybaca Stewed pork and homemade sausage, <

COYyCOM. ,HpaHI/IKI/I IogarTca OTAeJIBHO, (pancakes of grated potato) are

YRpalleHHbIe 3eJIEHBIO. 23,00 p. served separately, decorated with greens.

JOMalllHAs, TI0JAaeTcsI B FOPIIOUKe C : : "y
p 950/250/2 served in a pot with sauce. Draniki %/ ?P
a0
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Ukpa Kpacnas Caviar
(JlOCOCb) 75/20/20/2
[TomaeTcsa ¢ TMMOHOM, 3eJIeHbIO U

29,00 p.

Served with lemon, herbs and

Pune gopet Trout Tillet

(cradoconenoit)

30/10/10/5/2 (stightly salted)
[lomaetca ¢ IMMOHOM, OJIMBKaMHU, MacJIMHaMU, With green olives, black olives
3d71eHbIO. 29,00 p. sede
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X010 THBIC 3AKYCKH |
Appetizers (cold culs)

Mscnas Jarxycka ug guun

Konbaca 3aredeHHas U3 JUUM, Kojibaca
rleyeHo4yHad, Kosibaca “JpiMHUIIa”
rojaércs ¢ XpeHOM U ropuuLien

flccopmu wy cana
TPYAUHKaA 3alle4eHHas, IpyIUHKa
CoJleHas, TOPUUILIA, OTYPLIbI GOUKOBBIE.

HomaiHag Pynsana vs nTuLbl, MIco

CBHMHMUWHBI LLIHI/IFOBaHHOQ,KOJ'[éaCa I10-
IoMallHeMy C YKpalleHHeM U3 OBOIlIIeN.

Uertnlpe BUa Cblpa, MéJ, KJIIOKBA, MUKPO-
3eJIeHb.

Cbesxrcas obownas
o2opogruya

Towmartsl, mepel;, oryperl cB., Mac/IUHbI,
OJIMBKH, 3eJIeHb, MHUKpO3eJIeHb

Conenvs wg nozpedka

) Kehyera rmo-6e10pyccky, MOPKROBb MpsAHad,
Oryplibl MapHHOBaHHbIe, II0YaTKH KYKYPY3bI,

Homemade meat snack X

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

75/75/100/50/50

32,00 p.

and mustard

Poultry roll, stuffed pork meat,
homemade sausage with vegetable.

75/75/40/40

21,00 p.
75/50/100/90/2

32,00 p.

200/50/5/5/25

27,00 p.

75/75/50/30/5

18,00 p.

100/30/2

12,00 p.

360/2

21,00 p.
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Homemade meat snack

Poultry roll, stuffed pork meat,
homemade sausage with vegetable.

Four types of chees, honey, cranberry,
greens.

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

Pickled chanterelle
mushrooms

S
Pickles i)\/

Sauerkraut, spicy carrots, pickled
cucumbers, corn on the cob, capers
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Hot appetizers
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Tamaru w3 mynua

(®uste TyHIIA, TPSHOE MAaCTIO, COEBBIN COVC,
KYHXXYT, MacJIo pacTUTeJIbHOe, MOPKOBB,
canat PoMaH, pykKoJia, YK MapuHOBAaHHBIM,
TTepell CBeXXU U, KYHXXYTHBIN COYC, TMMOH
(cok), MUKpO3eJIeHb.

Tpudr ucuuru con. oméb. 6
CMEMAHHOM coyce

105/80/2

39,00 p.

170/2

16,00 p.
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Tuna Tataki

(Tuna fillet, spicy oil, soy sauce, sesame
vegetable oil, carrots, Romaine lettuce,
arugula, pickled onion, fresh pepper,
sesame sauce, lemon (juice), micro
greens.

Chanterelle mushroom/
aol. rel. in sour cream
aauce
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Canam “Ilezaps” ¢
Kpebemrxamu

Xie6 unabaTTa, KpEeBEeTKH, ChIP, TOMATBHI,

Allla, cajaT JIMCTOBOM, COYC COeBbIM, MacCJjIo
OJIUBKOBOE, MUKpO3eJIeHb.

(: llﬂ ! b n
Msico MTULIBI 3aIley., cajiaT JINCTOBOM ,

TOMaThI, 3allpaBjleH OPUTHHAJIbHBIM COYCOM
«lle3app», KPYTOHBI, SIMLIO, CBIP .

G llq-pe o 17
CaraT JIMCTOBOM,TOMaThl, OTYpPLIbI,
Iepell, OJIUBKU, MacJIMHBI, CbIp «DeTax,
JIYK, 3aIlpaBjleH MacjioM OJIMBKOBBIM,
3eJ1eHb.

(: II(IG n
CasaT JIMCTOBOM, TOMAThI, OTYPLIBI,
MapHUHOBaHHBIM JIYK, Iepell, 3allpaBjleH

TOPYMYHOM 3aIllpaBKOM U YKpallleH
MUKpPO3€eJIeHbIO.

Canam “Oaubve’

(@ure nTuLpl, KapTodenb, MOPKOBB, OrypeLl
MapUHOBaHHBIN U CBEXUH, IMLia, TOPOILIEeK
KOHCEPBUPOBaHHBIH,
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Salads

260/2

29,00 p.

270/1

18,00 p.

255/2

18,00 p.

235/2

16,00 p.

160/2

13,00 p.
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Caesar salad with
shrimp
Ciabatta bread, shrimp, cheese,

tomatoes, eggs, lettuce, soy sauce, olive
oil, micro-greens.

Caesar salad

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

Greek salad

Napa cabbage , tomatoes , cucumbers,
bell peppers, green olives, black olives,
Fetacheese, onion, olive oil, greens.

Fresh salad

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

8 l l “(()liuo 144
Poultry fillet, potatoes, carrots, pickled and
fresh cucumber, eggs, canned peas,
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- Soups
;0 o ¢ 12:00 10 18:00
’ from 12:00 p.m. (o 18:00 p.m
boepau-ayasun c macom Bograch-shulyash with
OJIEHSL 250/30/2 deer meat
18,00 p.
fipem-cyn c dporkoan Cream soup with broccoli
18,00 p.
Bopus “Vepauscxuii”  Borscht “Unrainian”
8,00 p.
Cyn Tpudhura c mcunkame Mushroom soup with chanter
8,00 p.
Xi1ed
H XJICOO0Y IOUHBIC 13/ 1¢ I
Bread
Xaed” 3anagruuii 100 fiye bread
0,28 p.
(XM ”(quab'a"una” 110 Ciabatta
5,00 p.
3
by.aocura ppanuyzckasn 35 TFrench Bread Roll > 2.,
l’ 50 P 00@ (=)
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bune denroil puidi 6
IR breadcrumbs

Deep-fried hake fillet in Panko

breadcrumbs, served with sweet and

sour lemon sauce, garnished with
145/40 herbs.

26,00 p.
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®ute xeKa o6kapeHHOe Bo GppUTIOpe,B
cyxapsx "[laHKo', TTofaeTcs ¢ KUCIIO0-
CJTaiIKUM COYCOM JIMMOHOM, YKpalleHO
MUKpO3eJIeHbIO
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Cmeiir ug cbununm

[Tomaetcs ¢ coycoM «HeMI/IFHaC», MHUKpPO3eJIeHb

200/50/2/4

31,00 p.
Cournwte Mmegaborit
w3 cbururut

3areueHHbIe B [IPSHBIX TPaBaXx; 150/30/2/2

ImomaeTcda ¢ COycoMm <<Xp€H>>‘

31,00 p.
Ymunwui oropouock (Gec)

160/150/70/2
(YTRa OROPOYOR, KJTFOKBA, BUHO, YECHOK,

COeBBIM COYC, IIPUIIpaBa, CoJb, Iepell,
IIaMITMHbOHBI, LIYKUHU)

bue nmunt nog
coycom Dop-houo

®uJte NTULIBI 06RapeHHOE Ha TpUJIe

T10J] CJIMBOUHBIM coycoM "op-biro’,
IOJIaeTCA CO CBEKUM CaJIaTOM.

140/40

26,00 p.
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32,00 p.

Pork Steak

With demi-glace sauce.

Pork Medallions

Baked with spices; served with
horseradish sauce.

Duck leg with berry
sauce with baked
vegetables

(Duck leg, cranberries, wine, garlic,

soy sauce, seasoning, salt, pepper,
mushrooms, zucchini)

Chicken fillet with

Dor-Blu sauce
Grilled poultry fillet with Dor-Blu
creamy sauce, served with fresh
salad.
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FapHupni
Garnish
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Boiled polatoes

s A

150/50/90/2 With fried lard, onion; garnished o
MOATapHHUPOBKA U3 CBEXUX OBOLIE. with fresh vegetables.
10,00 p.
fiapmogpean ppu french [ries
C MoArapHUPOBROM U3 OTYPLIOB 150/100/50,2 Garnished wish pickled cucumbers
MapUHOBAHHBIX U KaIyCThI, KETUYII. and pickled cabbage, ketchup.
13,00 p.
Tapmodgpe.wrute Potalo wedges
qulme Garnished wish pickled cucumbers
C HOATapHUPOBKOI 3 OTYPIIOB R and pickled cabbage, ketchup.
MapUHOBaHHBIX U KaIlyCThI
MapUHOBaHHOMU, KeTUYII. 13’00 p.
Obowu na zpuse Grilled egelables
Tlepell, ITaMIIMHBOHBI, LIYKUHU. 150/2/2 Peppers, mushrooms, eggplant.
18,00 p.
Coycenl
Sause
A€ 2
Coyc Tow 8 Sauce Golf
(cobcTBEHHOE TTPOH3BOJICTBO) 3,00 p' (own production)
Coyc Tapmap . Sauce Tartar
(cobcTBEHHOE TTPOH3BOJICTBO) (own production)
3,00 p. g
</ ° QY
R Aper cmonobutil " Horseradish sauce
AN P
i 3,00 p. )
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[Tomaércs ¢ KIIOKBeHHBIM COYCOM
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Topm "Yug-Keiir:”

[TomaeTcs ¢ KJIFOKBEHHBIM COYCOM

Ulimpyge.wb soaounbul c

MOPOHCEHLLM

X010/ IHBIC HAIIHTKI

V3bap ug wepruru

11 “‘B L ’;OO
4,00 p.

(ksuotiba)

4,00 p.
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Desserts A !
!
20 D

100/30/3 Cake "Carr ol” A
20’00 p- Served with cranberry sauce

100/50/3 Cake ”‘)heele’,'ilf ”
20’00 p. Served with cranberry sauce

p 7ipple strudel with ice cream
26,00 p.

Drinks

453 Blueberry knot

The drink “Belovezhsky”
(cranberries)
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! Mopo:kenoe: ‘
I¢ce eream:
e cbunom s * with wine
14,00 p.
* Cc.Mmégom 300/30 e with honey
14,00 p.
® C YEPHUMHUMHLLM * with blueberry jam
8apeflbm 200/50
14,00 p.
* cmaaunobum 200/50 * with raspberry jam
Gapervem 14,00 p.

SaBe/ Iy IONHIT PECTOPATIOM:




