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OupmenHble 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, Ce3SOHHbI€ OBOIIHU, JIYK
MapI/IHOBaHHbII;I, 3aHpaBH€HHbII;I KHCJIO-
CJIaJKUM COYCOM, MUKpPO3€JIe€Hb, ITOAAeTCA C
TBOPOXHBIM MYCOM .

Msco guuu (onenn)
v, TyIeHHast B KpacHOM COyce ¢ OBOLIAMHL.
Ionaercs B ropioyke .

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

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

becpecmpoeanob c
KapmogebHbLW nicpe

Msico osieHs RapeHoe ¢ IaMIIMHbOHAMU U
6OUKOBBIM 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.

20,50p.

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

27,00 p- inapot.

Game stewed in red sauce with vegetables.

29,50 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

32,00 p.
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6abKa, XOJIOAHUK, TPUOHBIE CYIIbl I MHOTOe JIPyToe.

potato Babka, kholodnik, mushroom soups and much more.

Beropycckasi KyXHS MMeeT MHOTOBEKOBYIO OYeHBb OOraTyio U WMHTepecHYIo HUCTOpUIo. Y Hee
MHOTO 001Iero ¢ KyXHell CBOUX cocelleil, BIUSHUEe KOTOPBIX OHA UCIIbITaNa Ha cebe. TeMm He MeHee,
Geytopycckas KyXHS NMeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJJHOUM 13 KOTOPBIX SBIISETCS
MUPOKOe UCIoNb3oBaHue Kaprodens. CerogHs Haubosaee pacipocTpaHeHHbIMU —OJTI0IaMu
6esIopycKOM KyXHU SIBISIOTCS MadyaHKa, JAPaHUKY, JOMalIHNe KOlI6ackl, 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,

A

Manarria c gpanuranue

Msico cBUHUHBI TyIlIeHOe U Kojibaca

IoMalllHsd, [10JJaeTCcsl B TOPIIOUKe C

coycoM. [TpaHHKU [OAAIOTCS OTHEJIbHO,

YKpallleHHbIe 3eJIeHbIO. 250/250/2

24,00 p.

Dpanuru c nogorcapriodl
JpaHVKU IOAAIOTCS C MTOIKapKOM K3
IIaMIIMHBOHOB U CBUHUHBI;

YKpalllaeTcs
3eJIeHbIO. 250/135/50/2/2.

23,00 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.

Draniki are served with fried

mushrooms and pork; decorates
greenery.
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bure ¢popean

(cradoconenoii)
ITopgaeTcd ¢ TMMOHOM, OJIUBKaMHU, MacJIMHaMU, 75/20/20/2
3€@JIeHbIO.
29,50 p.
bune cémeu
(aaab'ocww:wii) 75/20/20/2
HOHaeTCH C JINUMOHOM, OJIMBKaMH, MaCJIMHaMH,
3eJIeHbIO. 36’00 P'
bune cenegouru
V{4 n
Mamuac 100/30/4

[Tonaetcs ¢ JIYKOM U 3eJIeHBIO.

10,50 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.

L by
Nepa Kpachas Caviar
(nococw) Served with lemon, herbs and
[Tomaercsa ¢ TUMOHOM, 3eJIeHbIO U butter.
30/10/10/5/2.
MacJIOM.

24,00 p.
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Conenvs wg nozpedka

Kamycra ro-6esiopyccky, MOpKROBb IIpsiHa,
Oryplibl MapHHOBaHHbIE, [I0YaTKU KYKYPY3bI,
KaIlepchl, TOMaTbl MapHHOBaHHbIe, 3eJIeHb.

UethIpe BUa Cblpa, ME[, KJIFOKBA, MHUKPO-
3eJIeHb.

Cbescas obownas
o2opogruua

ToMmartsl, Iepell, orypel| CB., MacJIUHBI,
OJIMBKHY, 3eJIeHb, MUKpO3€eJIeHb

Mscnas Jarycka ug guun

Kosnbaca 3ameueHHas M3 [UUM, Kojibaca
[eyeHouHas, Kojibaca “IpiMHULIA”
I10/1aéTCsI C XPEHOM U ropuuliei

flccopmu w3 cana
IpyAVHKa 3alledyeHHad, 'pyAnHKa
CoJieHad, ropuulia, oryprbl 60UYKOBBIE.

3anycna JMSICHAS
q(mtautm
HomaHag Pynsana us NTULBI, MICO

CBHMHHWHBI UIHI/IFOBaHHOe,KOJ'[6aC3 I10-
JoMallHeMy C YKpallleHHeM U3 OBOIIleH.

Ozypuir maocowrite
Cc megom
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360/2

22,00 p.

200/50/5/5/25

30,00 p.

100/100/50/30/5

17,00 p.

75/75/100/50/50

30,50 p.

75/75/40/40

15,50 p.

75/50/100/90/2

30,50 p.

150/40/2

5,00 p.

Appetizers (cold culs)

Sauerkraut, spicy carrots, pickled

cucumbers, corn on the cob, capers on a
branch, marinated tomatoes, greens.

Cheese plalter

Four types of chees, honey, cranberry,
greens.

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.

Homemade meat snack

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

Bacon with oniona
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Dpanuru c puse popesur Draniki with slightly
CAA00CONEHOEL salted trout fillet
250/75/50/2
38,00 p.
Dpanuru c urpoil Kpacroil Draniki with red
250/35/50/2 cavial.
35,50 p.
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Caam ménwuil c 206agunoil
Canar 1ucToBOM , HIAaMIITMHbOHBI, TOMAaTbI
O6)Ka‘p€HHaSI TOBSIAHA, MaCJINHbI, JIYK,MacCJIO

OJINBKOBOE, YKpalllaeTCs 3eJICHbIO 1
6aIb3aMUYCCKUM COyCOM.

(: llﬂ b n
Msco ITULIBI 3aliey., cajaT JIMCTOBOU ,

TOMaTbl, 3allpaBJleH OpUTHMHAaJIbHbIM COYCOM
«lle3app», RPYTOHBI, SHLIO, CHIP .

(: Ilq'pe [y /4
CaraT JIMCTOBOM,TOMaThl, OTYPLIbI,
Iepell, OJIUBKU, MacJIMHBI, cbIp «DeTax,

JIYK, 3allpaBJIeH MacCJIOM OJIMBKOBbIM,
3€JI€Hb.

(: ”(18 n
CasaT JIMCTOBOM, TOMATBI, OTYPLIbI,
MapHUHOBaHHbIM JIYK, [epell, 3allpaBleH

TOpPYMYHOM 3aIlpaBKOM U yKpallleH
MUKpPO3€eJIeHbIO.

Canam “Ilezapy” ¢
Kpebemrkasu

Xre6 ynabaTTa, KPEBETKH, ChIP, TOMATBHI,

AMla, cajaT JIMCTOBOM, COYC COEBBIN, Macylo
OJINBKOBOe, MUKpO3eJIeHb.
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Salads

235/2

26,00 p.

270/1

14,50 p.

245/2

19,00 p.

235/2

11,50 p.

260/2

32,50 p.
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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.

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.

Caesar salad with
shrimp
Ciabatta bread, shrimp, cheese,

tomatoes, eggs, lettuce, soy sauce, olive
oil, micro-greens.
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‘YonogHuk c gowkamu Roe deer shurpa
250/30/125
12,50 p.
Boepan-2yasuu c macom Bograch-shulyash with
OJleHsL 250/30/2 deer meal
16,00 p.
fipem-cyn c dporiroun Cream soup with broccoli
15,00 p.
Xi1ed
H XICOO0Y/ I0OUHBIC 13/ I¢/ I
Bread
Kned 3anagruuil 100 fiye bread
0,27 p
Xaed "“Yuadamma” 110 Ciabatta
4,50 p
3
'% byaoura ppanuyzcras 3 Tfrench Bread Roll > 3% ¢
P 1,00 p df%ﬂ
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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.
23,50 p.
Puoa (cudac) nHa zpuse Grilled Seabasa
(ua GeC) 100/100/15/2 fish (by/ weight)
31,00 p.
Puioa gopago na 2pune Grilled dorado fish
(na Bec) 05 e (by weight)
32,00 p.
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Bropbie macHnie §/110/1a
Hot dishes

Cmeiik uy 206sgunin

[Tonaetcs ¢ coycom JeMurnac», MUKpo3eeHb

200/50/2/4

41,00 p.

Cmeiik up cbununm
[Tonaetcs ¢ coycoMm «JdeMurmnac», MUKpo3esieHb

200/50/2/4

29,00 p.

Counute Mmegaborit
w3 cbununit

3areyeHHbIe B IIPSAHBIX TpaBax;

I10JJaeTcs C COYCOM «XpeH».
150/30/2/2

27,50 p.

Cbununa

CBHHHMHA C IIAMIKOM U3 KYPULIBI U
TpU6OB.

165/2/2

18,50 p.

bue nmut nog
coycom Dop-bsuo

duJte NTULIBI 06RapeHHOE Ha TpUJIe

140/40

20,00 p.

10l CJINBOYHBIM coycoM "op-Biiro’,
TIOZAeTCI CO CBEKMM CajlaToOM.
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Beef Steak

With demi-glace sauce.

Pork Steak

With demi-glace sauce.

Pork Medallions

Baked with spices; served with
horseradish sauce.

Pork “Delicase”

With chicken and mushrooms.

Chicken fillet with

Dor-Blu sauce
Grilled poultry fillet with Dor-Blu

creamy sauce, served with fresh
salad.
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1QT  tiapmogpe ombapuoii
C IrpyoUHKOM XapeHOH U JIYKOM, 150/50/90/2
) ~ TOATapHUPOBKA M3 CBEKUX OBOLIEH.

Tfiapmodpeb hpu
C moArapHUpPOBKOM M3 OTYPLIOB
MapHWHOBaHHbIX U KaIlyCTbI, KeTUYII.

Tfiapmodpe.wruste
goabKU

C noarapHUPOBKOM U3 OTYPLIOB
MapHUHOBaHHBIX U KaIlyCThbI
MapHHOBaHHOM, KeTUYII.

Obowu na 2pune

[Teper1, maMMIUHBOHBI, LIYKUHU.

Cnazemmu ¢ coipom u
Kemuynom

9,50 p.

200/100/50/2

15,50 p.

200/100/50/2

19,50 p.

150/2/2

13,50 p.

200/20/10/50/2

8,00 p.
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Boiled polaloes A

With fried lard, onion; garnished
with fresh vegetables.

Q
b’

french fries

Garnished wish pickled cucumbers
and pickled cabbage, ketchup.

Potalo wedges

Garnished wish pickled cucumbers
and pickled cabbage, ketchup.

Grilled egelables

Peppers, mushrooms, eggplant.
Spaghelii
with cheese and

X4

S
Coyc Tow o Sauce Golf
(cobcTBEHHOE TTPOH3BOJICTBO) 2’00 p' (own production)
Coyc Tapmap . Sauce Tartar
(cobcTBEHHOE TTPOH3BOJICTBO) 2 50 p (own production)
, L
</ ° CSO
R Aper cmonobuui ’ Horseradish sauce
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[Tomaércs ¢ KIIOKBeHHBIM COYCOM

e
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Topm "Yug-Keiir:”

[Tomaercs ¢ KITFOKBEeHHBIM coycoMm

Umpyge.w soaourwui

MOPOHCEHLLM

X010/ IHBIC HAIIHTKI

Hanumox “fh.uorobra”

V3b6ap u3 uepruru

Jle¢cepThI
Desserts

100/50/3

19,50 p.

100/50/3
15,50 p.

150/70/2

24,00 p.

Drinks

300

4,00 p.

300

4,00 p.

7ipple strudel with ice cream

Drink "Klyukovka”

Blueberry knot
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Cake “Carrot” P

Served with cranberry sauce

[: F Il[ :’ F n

Served with cranberry sauce
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I¢ce ¢ream:

° C&lH.(fM s ° wdh wuw
14,50 p.
% CJI/léq&M 200/30 e with lwﬂey
11,50 p.
® C YePHUMHUMHbLIN e with blueberry jam
8apelibm 200/50
14,00 p.
e cmaauncbom e with raspberry jam
Eape’wm 200/50
14,00 p.
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