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Specialities
o/ L o
¢ os1eHuHoil u mbopodxcrum with venison and curd
Msco onens, kaprofenb 06KapeHHBIH, 305/2 Deer meat, fried potatoes, mixed salad,
MHKC-CasiaT, Ce30HHbIe OBOLIH, JIYK seasonal vegetables, pickled onions,
MapHWHOBaHHBIM, 3aTlpaB/IeHHBIN KHCJIO0- 26 oo seasoned with sweet and sour sauce,
CIIAIKUM COYCOM, MUKPO3€eJIeHb, TTOJAeTCs C ’ p- AR L R R AR

TBOPOXHBIM MYCOM .

Deer tartare

Thp”lap uQ/O’JwHJL Minced deer meat tartare with egg yolk
Taptap U3 py6JIeHHOTO MSCa OJIeHs ¢ TUYHBIM T 1 et ickled A 4%
JKeJITROM U ChIPOM, MapUHOBAHHBIMU OBOIIAMU U AN p(;c .ehvege ROMESRNC SPICES,
CTIeLIUSIMU, MUKpO3esIeHb, 3allpaBiieH COYCOM seasoned with worcester sauce.
Bl i panencoyeon 28,00P.

BOpuecTep.

Msco guuu (onenp) Game meat (deer)
Game stewed in red sauce with vegetables. Served

Jyp, TyleHHas B KPacHOM COyce C OBOLIAMIL 150/150/2 :
ina pot.

Ionaercs B ropILIOUKe . 27, 5 o p -

Megaworur ug guun Gamemedallions
( OJ/1eHb ) 150/60/50/2 deer )

Msico nyuu xapeHoe, IoiaeTcs ¢ Game stewed in red sauce with vegetables.
06KapeHHON MOPKOBBIO U JTYKOM. 34,00 p. Served in a pot with cranberry sauce.
[TonaeTcs ¢ KJIIFOKBEHHBIM COYCOM.

KapmogheibHbLW nuope hed p

Msico onneHs J)KapeHoe C IaMIITMHbOHaMH U

6OUYKOBBIM OTYPLIOM B COYCe, TIOHAETCS C Game meat fried with chanterelles and

KapTodesbHBIM ITIOpe, YRpallaeTcs sauce, mashed potatoes, pickled

TOMaTaMH MapUHOBaHHBIMU U 3eJIEHBIO. cucumber, tomatoes, greens
250/200/50/2

35,00 p.
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6abKa, XOJIOAHUK, TPUOHBIE CYIIbl I MHOTOE JIPyToe.

potato Babka, kholodnik, mushroom soups and much more.

Benopycckast KyXHS MMeeT MHOTOBEKOBYIO OYeHBb OOraTyio U WMHTepecHYI0 HUCTOpUIo. Y Hee
MHOTO 001Iero ¢ KyXHell CBOUX cocelleil, BIUSHIE KOTOPBIX OHA UCIIbITaa Ha cebe. Tem He MeHee,
Geytopycckas KyXHSI IMeeT CBOU SIpKHe HallMOHaTbHbIe 0COOeHHOCTH, OJJHOUM 13 KOTOPBIX SBIISETCS
MUPOKOe UCIoNb3oBaHue Kaprodens. CerogHs Haubosaee pacipocTpaHeHHbIMU —OJTI0IaMu
6esIopyCcKOM KyXHU SIBJITIOTCS MavyaHKa, JAPaHUKY, JOMAlIHUe 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

IOMalllHAd, [T0faeTcs B TOpIIOoYKe C

coycoM. [TpaHHKU [OAAIOTCS OTAEJIbHO,

YKpallleHHbIe 3eJIeHbIO. 250/250/2

21,50 p.

Dpanuru c nogorcapriodl
JpaHVKU IOAAIOTCS C MTOIKapKOM U3
IIaMIIMHBOHOB U CBUHUHBI;

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

21,00 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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bune ¢popean

(cradoconenoi)
IMonaercd ¢ IMMOHOM, OJIMBKaMU, MacJIMHAMU, 75/20/20/2
3eJIEHbIO.
30,00 p.
dune cémeu
(aaab'ocww:wii) 75/20/20/2
TMomaeTrca ¢ TMMOHOM, OJIMBKAMHU, MacJIMHaMU,
3eJIeHbIO. 36’50 p'
@W ceaeqmueu
Ilm n

100/30/4

10,50 p.

[Tonaetcs ¢ JIYKOM U 3eJIeHBIO.

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.

Lo by
Nrkpa Kpachas Caviar
(nococw) Served with lemon, herbs and
INomaeTca ¢ TMMOHOM, 3€JI€HBIO U butter.
30/10/10/5/2
MacJIOM.

24,00 p.

/
)e

R

A %
an

G‘,'%\,’V \’/ 2§ K )
@Q/ o

T



Conenvs ug nozpedka

Kamycra mo-6esiopyccky, MOpKROBb IIpsiHa,
Oryplibl MapHHOBaHHbIe, IIOYaTKU KYKYPY3bI,
KaIlepchl, TOMaTbl MapUHOBaHHbIe, 3eJIeHb.

Uethlpe BUa Cblpa, Mé[, KJIFOKBA, MHUKPO-
3eJIeHb.

Cescas obownas
o2opogruua

ToMmartsl, mepell, orypel| ¢B., MacJIUHBI,
OJIMBKH, 3eJIeHb, MUKpO3€eJIeHb

Mscnas Jarycka ug guun

Komnbaca 3ameueHHas M3 JUUM, Kojibaca
[eyeHouHad, Kojibaca “IpiMHULIA”
[0 aéTcs ¢ XpeHOM U ropumlien

flccopmu w3 cana
IpyAVHKa 3alledyeHHad, IpyAruHKa
CoJieHad, ropuulia, oryprbl 6OUYKOBBIE.

3anycna JUSICHAS
q(mtauuma
HomaHag Pynana U3 NTULbI, MICO

CBHHHWHBI LHHHFOBaHHOe,KOHéaC& I10-
JIoMallHeMYy C YKpalleHHeM U3 OBOIIleH.

Ozypuir maocoswHite
c megom

12 - Mucuurku mapunobanmse ¢
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X010 THBIC 3AKYCKH
Appetizers (cold culs)

360/2

22,50 p.

200/30/5

26,50 p.

100/100/50/30/5

18,50 p.

75/75/100/50/50

31,00 p.

75/75/40/40

14,50 p.

75/50/100/90/2

33,00 p.

150/40/2

8,50 p.

100/30/2

9,50 p.
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Sauerkraut, spicy carrots, pickled

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

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

Y
<!

Mushrooms marinated
with oniona
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Dpanurus ¢ pue hope.ns Draniki. with slighily
CAAO0COMCHOIL salted trout fillet
250/75/50/2
32,00 p.
Dpanuru c ukpoil kKpacuoil Draniki with red
250/35/50/2 Canal'
31,00 p.
(lucuuru 6 cmemannom Mushrooms.in
170/2
13,50 p. cream sauce
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Canat IUCTOBOM , MIAMITMHBOHBI, TOMATHI
O6)Ka‘p€HHaSI TOBSIAVHA, MaCJINHbI, JIYK,MacCJIO
OJIMBKOBOE, YKpalllaeTCs 3eJICHbIO 1
6aIb3aMUYCCKUM COyCOM.

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

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

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

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

(: ”(18 1/4
CasaT JIMCTOBOM, TOMATBI, OTYPLIbI,
MapHUHOBaHHbIM JIYK, Ilepell, 3aIlpaBJleH

TOpPYMYHOM 3allpaBKOM U YKpallleH
MUKpPO3eJIeHbIO.

Canam “Ilezapy” ¢
Kpebemrkau

Xre6 ynabaTTa, KPEBETKH, ChIP, TOMATBHI,

AMla, cajaT JIMCTOBOM, COYC COEBBIN, Macyio
OJIMNBKOBOe, MUKpO3eJIeHb.
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Salads

C R 2

235/2

28,50 p.

270/1

21,50 p.

245/2

20,00 p.

235/2

17,00 p.

260/2

37,50 p.

Y 20
L ICIY S AN
A = G 7NN
=7 (i /‘\ 1{ ’l
AN G N U

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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Yo ¢ 12:00 10 18:00 Y
B from 12:00 p.m. (o 18:00 p.m T
‘Yonogruk c gobkamu Roe deer shurpa
250/30/2
12,00 p.
boepau-ayasun c macom Bograch-shulyash with
OJIeHS 250/30/2 deer meal
18,00 p.
Cyn-ruope c mcuukavu Fishing ear
20,50 p.
X1ed
H XJICOO0Y I0OUHBIC 13/ I¢/ I
Bread
Xaed” 3anagroii 100 fiye bread
0,27 p
Kaeo "Huaoamma” 1o Ciabalta
4,00 p
(X
'% bynouka ppanuyzckas s French Bread foll %,
. 1,00 p 0@%
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< 0% Hot fish dishes r (
A 5 2\l
Q) A
1> Butedeaois potdin 6 ‘White fish filletin  *.{
v IR breadcrumba
dusie xeka obkapeHHoe 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 zpune Grilled Seabassa
(ua GeC) 100/100/15/2 Fish (by/ weight)
33,50 p.
Puioa gopago na 2pue Grilled dorado fish
(ha Bec) s (by weight)
24,50 p.
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Counte Mmegaborit
w3 cbununit

3arieveHHble B IIPSHbBIX TPaBax;
T0JIaeTcsl C COYCOM «XpeH».

Cbununa

CBHHHMHA C IIAMIKOM U3 KYPULIBI U
TpU6OB.

bue nmut nog
coycom Dop-b.uo

®uJte NTULIBI 06RapeHHOE Ha TpUJIe

10l CJINBOYHBIM coycoM "op-Biro’,
TOZAeTCI CO CBEKMM CajlaToOM.

9 “O \ BT
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Bropbie macHnie 8/ 110/1a
Hot dishes

Cmeiik uy 206sgunin

[Tonaetcs ¢ coycom eMurinac», MUKpo3eeHb

Cmeiix up cbununm

[Tonaercs ¢ coycoMm «JleMuUriac», MUKRpo3esieHb
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Beef Steak

With demi-glace sauce.

200/50/2/4

46,00 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

25,50 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
salad.

140/40

21,50 p.
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\ FapHupni il |
| < . 4 D,
< ) . Garnish A (
Y
09 [y ° ﬁ i
A fapmodgpe.wo ombaproii Boiled potatoes A}
C rpyAMHKOM XapeHOH U JIYKOM, 150/50/90/2 With fried lard, onion; garnished N
6“ [IOATapPHUPOBKA U3 CBEXUX OBOILIEM. with fresh vegetables.
10,00 p.
fiapmodpe.wo ppu french fries
C MoArapHUPOBROM U3 OTYPLIOB 200/100/50/2 Garni_shed wish pickled cucumbers
MapUHOBAHHBIX U KaIMyCThI, KETUYII. and pickled cabbage, ketchup.
19,00 p.
Tapmodgpe.wrute Potalo wedges
q&/u)lfu« Garnished wish pickled cucumbers
C HOArapHHPOBKO 3 OTYPLIOB B noorson and pickled cabbage, ketchup.
MapHHOBaHHBIX U KaITyCThI
MapUHOBaHHOMU, KeTUyII. 17’50 P'
Obowu na zpune Grilled egelables
Tlepell, IIaMIIMHBOHBI, LIYKUHU. 150/2/2 Peppers, mushrooms, eggplant.
20,00 p.
Cnazemmu [
c cuipomu Spaghelii
200/20/10/50/2 1
Kemuynom w
6,00 p. Kelchup
Coyenl
Sause
A€ 2
Coyc Tow 2y Sauce Golf
(cobcTBEHHOE TIPOH3BOJICTBO) 2 50 p (own production)
, L
. Coyc ‘Tapl:wp . ( fattw)e Tartar
COGCTBEHHOE TTPOU3BOACTBO own production
2,50 p. g
. Aper cmonobuuit ’ Horseradish sauce
AN P
3,00 p. Sl v
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[Tomaércs ¢ KIIOKBeHHBIM COYCOM

e
=

Topm "Yug-Keiir:”

[Tomaercs ¢ KITFOKBeHHBIM coycoMm

Umpyge.w sonouwrui

MOPOHCEHLM

X010/ IHBIC HAITHTKI

Hanumox “h.uorobra”

V3bap ug wepruru

Jle¢cepThI
Desserts

100/50/3

19,50 p.

100/50/3
16,00 p.

150/70/2

24,50 p.

Drinks

300

3,50 p.

300

4,00 p.

7ipple strudel with ice cream

Drink "Klyukovka”

Blueberry knot

= R VP WX
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Cake “Carrot” P

Served with cranberry sauce

[: F Il[ :’ F n

Served with cranberry sauce
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Ice eream:

% CMM 200/20 hy ww" wi'w
14,00 p.
i CJI/léq&M 200/30 o with lwﬂey
12,50 p.
® CHePHUMHUMHLIM e with blueberry jam
8apelibm 200/50
14,50 p.
e cmaauncbom e with raspberry jam
Bape’wm 200/50
15,00 p.
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S3aBe/ Iy IOIITHII PeCTOPAHOM:




