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BeroBeKCKaA mymia

pecTopaH
01.03.2024r.

OupmenHble batoga

Caiam

Specialities

¢ os1eHuHoil u mbopodxcrsm

Msco oneHs, KapTogenb 06KapeHHbIH,

MHKC-caJiaT, Ce3OHHbI€ OBOIIHU, JIYK
MapUWHOBaHHbIH, 3alIpaBJIEHHbIN KHCJIO-

CJIaJKUM COYCOM, MHUKpPO3€JI€Hb, ITOAAeTCA C

TBOPOXHBIM MYCOM .

Tapmap u3 onens

Taptap U3 py6JIeHHOTO MSCa OJIeHs ¢ TUYHBIM
JKEJITKOM U ChIPOM, MapUHOBaHHBIMU OBOLIAMU U
CTelUsIMU, MUKpO3esieHb, 3allpaBJleH COYCOM

BOpuecTep.

Msco guuu (cnenn)
b, TyIlleHHas1 B KpaCHOM COyce C OBOLLIaMM.
[Tomaercs B TOpIIIOYKRe.

Megaworur ug guuu
(onenn)
MFICO ANYU >1<apeHoe, ImogaeTrcd C
06KapeHHON MOPKOBBIO U JIYKOM.

fonoaca “Tpuanasas”
g mscaguur’

bepcmpozanob c
Kapmoge iHbLW nuope

Msico oJieHs JKapeHoe ¢ NaMIITMHbOHaMHU U

60YKOBBIM OTYPLIOM B COyCe, ITOJIaeTCs C
KapTodeJIbHbIM IIope, YKpalllaeTcs
TOMaTaM{ MapHHOBaHHBIMU U 3eJIeHBIO.

305/2

23,00p.

215/2

26,50p.

150/150/2

26,50 p.

150/60/2

31,50 p.

200/60/2

28,50 p.

250/200/50/2

37,00 p.

with venison and curd
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 meatl (deer)
Game stewed in red sauce with vegetables. Served
in a pot.

Stewed game meat, served with
fried carrots and onions.

YVenison Sausage

Beef Stroganoff with
mashed potaloes

Game meat fried with chanterelles and

sauce, mashed potatoes, pickled
cucumber, tomatoes, greens



bh/Io/1a HAIHOHA IHLHOK
SCIOPYCCKON Ky XHI
Dishes of national
Belarusian cuisin
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Benopycckast KyXHS MMeeT MHOTOBEKOBYIO OYeHBb OOraTyio U WMHTepecHYIo HUCTOpUIo. Y Hee
MHOTO 001Iero ¢ KyXHel CBOUX cocellell, BIUSHIe KOTOPhIX OHa HCIIbITana Ha cebe. TeM He MeHee,
Geytopycckas KyXHS NMeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJJHOUM 13 KOTOPBIX SBIISETCS
CeromHs Haubosee pacIpOCTPaHEHHBIMU OIOaMU

IM1pOKOe HCIIOJIb30OBaHUE KapToCbem{.

6€ﬂOPYCKOﬁ KYyXHU ABJIAIOTCA MadaHKa, IpaHWKHU, JOMallHIEe KOH6aCbI, KOJIAYHBI, KapToc])eanaﬂ

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.

Manarria c gpanuranue

Msco cBUHUHBI TyILIeHOe 1 Kojibaca

JOMalllHAd, IToJaeTCd B rOpIIOYKe C

COyCOM. HpaHI/IKI/I IMoJaroTCAa OTOEJIBHO,

250/250/2

21,00 p.

YKpallieHHbIe 3€JI€HbIO.

Onagvbu Kapmodpe.irte
m-

Onafpu ¢ aMITMHBOHAMMU KapeHbIMH,
CBUHMHOM U CMETaHOM; [10/1al0TCsI B

TOPILIOYKE. 385/2

14,00 p.

Dpanuru c nogorcaprioil
JpaHVKU IOJAIOTCS ¢ ITOJKapKOU U3
IIaMIIMHBOHOB U CBUHUHBI;

250/135/50/2/2

20,50 p.

yKpalllaeTcs
3eJIeHbIO.

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;

Draniki are served with fried

mushrooms and pork; decorates Y
greenery.
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bune ¢popean

(cradoconenoii)
ITopgaeTcd ¢ TMMOHOM, OJIUBKaMHU, MacJIMHaMU, 75/20/20/2
3€@JIeHbIO.
28,50 p.
buse cémeu
(aaab'ocww:wii) 75/20/20/2
HOZ[aeTCH C INMOHOM, OJIMBKaMH, MaCJIMHaMH,
3eJIeHbIO. 34’00 p'
bune cenegouru
V{4 n
Mamuac 100/30/4

[Tonaetcs ¢ JIYKOM U 3eJIeHBIO.

9,00 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
[Tomaetrcsa ¢ TUMOHOM, 3eJIeHbIO U butter.
30/10/10/5/2.
MacJIOM.

18,00 p.
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Kamycra mo-6esiopyccky, MOpKROBb IIpsiHa,
Oryplibl MapHHOBaHHbIe, II0OYaTKU KYKYPY3bI,
KaIlepchl, TOMaTbl MapHHOBaHHbIEe, 3eJIeHb.

360/2

25,50 p.

UethIpe BUIa Cblpa, ME[l, KJIFOKBA, MHUKPO-
3eJIeHb.

200/30/5

23,50 p.

Cberxcas obownas
o2opogruya

Tomarsl, Iiepel, oryper ¢B., MacCJIMHBI,
OJINBKH, 3€JI€eHb, MUKPO3€JI€Hb

100/100/50/30/5

16,00 p.

Msacnas mapeara
Konbaca canamu c¢/k, konbaca ¢/B,

BeTUHHa C YKpallleHHueM U3 3ejIeHU U
CBEKHX OBOIIEH.

50/100/90/2

18,00 p.

3akycka macHas
q(mtauuma
HomaurHaa Pynana us nTULbI, MACO

CBHHMHBI MIIIUTOBaHHOE,KoJI6aca I1o-
JoMalllHeMy C YKpallleHHeM K3 OBOILeH.

75/50/100/90/2

29,00 p.
Tpygunra c yrom

100/50/2

7,00 p.

V. (ucuru mapunobanrte ¢
4
b

/

100/30/2

8,00 p.
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XOIOTHBIC 3AKYCKH
Appetizers (cold culs)
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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.

Meat platier
Salami, dry-cured sausage, ham;

decorated with greens and fresh
vegetables.

Homemade meat snack

Poultry roll, stuffed pork meat,
homemade sausage with vegetable.
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Dpanuru c puse popesur Draniki with slightly
CAA00CONEHOEL salted trout fillet
250/75/50/2
29,50 p.
Dpanuru c pune cemeu Draniki with salmon
CAAO0CONEHOEL
250/75/50/2
34,50 p.
Dpanuru c ukpoil Kpacroii Draniki with red
250/35/50/2 caviar
24,50 p.
(lucuuru 6 cmemannom Mushroomas in sour
wyce 75/75/2 cr
11,00 p.
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Casat nucToBoil PoMaH, ITaMITMHBOHBI,
TOMAThI Ueppu

obkapeHHas TOBIIWHA, MACJIUHBI, YK,
MAacJIo OTMBKOBOE, YKPAIIAETCS
3eJIeHBIO U 0aTb3aMUIEeCKIM COYCOM.

Caam “Iegapo’

Msco ITULIBI 3aIley., cajiaT JIMCTOBOM PoMaH

Aricbepr, ToMaTbl, 3aIIpaBieH OPUTHHaIBHBIM

coycoM «Lle3apb», RPYTOHBI, THLIO, CBID .

IIT [y /4
Canam “Tpeueckuit
Castat Atic6epr,ToMaThl, OTYpLIbL, TIeper],

OJINBKH, MaCJIMHBbI, CbIp «DeTa», JIYK,
3alipaBJIeH MacCJIOM OJIMBKOBBIM, 3€JI€Hb.

CajtaT 1UcTOBOM POM3H, ToMaTh],
OTyplibl, MApHHOBAaHHBIM JIVK, ITepel],
3arpaBjleH TOPYUYHOM 3alIpaBKON U
YKpallleH MHUKpPO3eJIeHbIO.

Canam enenvl ¢ KpacHoil
putdoil
Casat "Aricbepr’, canat TUCTOBOM PoMaH,

pblI6a cJ1/c.,orypell, TBOPOKHBIN MYCC,
3aIlpaBJleH KYH)XYTHBIM MacJIOM,

MHUKpPO3€JIEHb
%sa
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Salads

235/2

31,00 p.

u 7o/

255/2

18,00 p.

235/2

13,50 p.

235/2

30,50 p.

18,50 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.

Green salad with red
fish

Iceberg salad, Peking cabbage, fish w/s,

radish, cucumber, curd mousse,
seasoned with sesame oil.
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N Soups y
R oups t
Yo ¢ 12:00 110 18:00 -J
Nw from 12:00 p.m. (0 13:00 p.m 1
Ullypna u3 Kocyau Roe deer shurpa
6,00 p.
bopws c 2penrioil Boracht with croutona
250/25/30
9,50 p.
Yxa prioaukas Fishing ear
2,00 p.
Xi1ed
H XICSO0Y/ I0OUHBIC 13/ 1¢ I
Bread
Xaed” 3anagruuii 100 fiye bread
0,27 p.
Xned "“Yuaoamma” 1o Ciabatta
3,50 p.
(X
'% Byrowka ppanuyzckas 35 French Bread Roll b
. 1,00 p. “f%ﬁ
JZ e %2 5
) =}
G, Ve yp >{
((‘" N~ /\'Qa ) © &* A Y é,'
NS QR <> ?«\&;\'_‘J//



%
¢

O

yd

5
|

]

)

N 4
%

e

(C>

= %\
()

D

bune denroil puidi 6
X

®ute xeKa o6kapeHHOe Bo GppUTIOpe,B
cyxapsx "IlaHKo', TTofaeTcs ¢ KUCII0-
CJTa;IKUM COYCOM JIMMOHOM, YKpalleHO
MUKpO3eJIeHbIO

bure denoil puidit nog
coycom
®due xeka 3aledyeHHOe,ITogaéTca o

CJINBOYHBIM COYCOM C KallepcaMH, YKpallleHo
3€JIbHBIO.

bwudout ug mocmonodoa

Puoa (cudac) Ha zpune
(ha Gec)

Puioa gopago na zpuse
(na ec)

Cmeiir u3 ¢hopesut
(na Gec)

dune moacmonooa 6
o cyxapax
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Bropsie phISHbIC d/ 110/ 1Q
Hot fish dishes

145/40

21,00 p.

145/50

35,50 p.

175/20/5/2

9,50 p.

100/100/15/2

32,00 p.

100/50/30

23,50 p.

100/10/10/20/2/4

49,00 p.

180/50/30/50/2

22,00 p.
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Deep-fried hake fillet in Panko
breadcrumbs, served with sweet and
sour lemon sauce, garnished with
herbs.

White fish fillet with
aauce

Hake fillet baked, served with cream
sauce with capers, decorated with
herbs.

Pike Fishballs

Grilled Seabass
Fish (by weight)

Grilled dorado fish
(by weight)
Trout steak
(by weight)

Carp fillet in *; |
breadcrumba s ')
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Bropbie macHnie 8/ 1ojia
Hot dishes

Cmeiik uy 206sgunin

[Tonaetcs ¢ coycom JeMurnac», MUKpo3eeHb

200/50/2/4

45,50 p.

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

200/50/2/4

26,00 p.

Counite Mmegaborit
w3 cbununit

3areyeHHbIe B IIPSAHBIX TpaBax;

I10J]aeTcs C COYCOM «XpeH».
150/30/2/2

23,50 p.

Cbununa

CBHHHMHA C IIAMIKOM U3 KYPULIBI U
TpU6OB.

165/2/2

18,00 p.

bue nmuwt nog
coycom Dop-b.uo

®uJte NTULIBI 06RapeHHOE Ha TpUJIe

140/40

20,00 p.

10l CJINBOYHBIM coycoM "op-Biro’,
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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PN apmodgpe. b ombaproil oiled potatoes  A|
/k C rpyIHHKOM JXKapeHOU U JIYKOM, 150/50/90/2 With fried lard, onion; garnished )
6“ [IOATapHUPOBKA U3 CBEXUX OBOILL[EM. with fresh vegetables.
9,00 p.
fiapmodpe.wo ppu french fries
C MoArapHUPOBROU U3 OTYPLIOB 200/100/50/2 Garni_shed wish pickled cucumbers
MapUHOBAHHBIX U KaIMyCThI, KETUYII. and pickled cabbage, ketchup.
16,50 p.
Tapmodgpe.wrute Potalo wedges
gOJleu Garnished wish pickled cucumbers
C MOArapHHPOBKOI! U3 OTYPLIOB S00 noorsor and pickled cabbage, ketchup.
MapUHOBaHHBIX U KaIlyCThI
MapUHOBaHHOM, KeTUyII. 18,00 P'
Obowu na zpune Grilled egelables
Ilepell, IaMIIMHBOHBI, LIYKUHU. 150/2/2 Peppers, mushrooms, eggplant.
18,00 p.
Cnazemmu [
Cc cuipomu Spaghelii
Kemuynowm 200 ity with cheese and
6,50 p. ketchup
Coyonl
Sause
A€ 2
Toow Sauce
50
(cobcTBEHHOE TTPOH3BOJICTBO) 2 50 p (own production)
, L
Coyc Tapmap . Sauce Tartar
(cob6cTBEHHOE TTPOH3BOJICTBO) (own production)
2,50 p. g
. Aper cmonobuuil ’ Horseradish sauce
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Cake “Carrot” P

Served with cranberry sauce

[: F Il[:’ F n

Served with cranberry sauce
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= 'Topm ”Moplwﬁmii” 100/50/3
» o
ogaeTcd ¢ KIIKBeHHbIM COVCOM 18’50 P.
Topm ""Iu@-leeiile" 100/50/3
IT
oJgaeTcd ¢ KIIKBeHHBIM COyCOM 15’00 p.
X010/ IHBIC HAITHTKI
Drinks
11 Ilﬁ B n 300
3,50 p.
Y36ap ug wepruru
4,00 p.
B
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Drink "Klyukovka”

Blueberry knot
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g} Mopoikenoe: p
Ice eream:

* C&MM 200/20 : witll« wi'w
13,00 p.
i CJI/léq&M 200/30 o with lwﬂey
11,50 p.
® C YePHUMHUMHLIM e with blueberry jam
8apelibm 200/50
14,00 p.
e cmaauncbom e with raspberry jam
Gape’wm 200/50
13,00 p.
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