RAW

TAPTAP YUMUYYPPU
TAPTAP U3 FOBSXKbEr0 GEAPA
TAPTAP U3 NUKAHbU DRY AGED
r'YHKAH C MPAMOPHOW rOBAAWHON 4 WT

KAPMNAY40 U3 MPAMOPI:IOﬁ
rosaauHbl C PYKKONOWU

TATAKWU U3 rosaaunHbl

CANATbHI & CYNbl

CANAT "LUE3APB" C TENNOWN BY)XEHUHOWN

CANAT U3 ®UNE BAKNAXAHA
M NEYEHOIro NEPLIA C POCTBUPOM

3ENEHBIA CANAT C ABOKAZL0, 3AAMAME
W UUTPYCOBOW 3ANPABKOM

CANAT FPEYECKWUNA C TENNOW PETON
N3 OBEYLEFO MONOKA

CANAT U3 CBEKNbI C KO3bUM CbIPOM
C UKPOU U3 NAPME3AHA

CANAT U3 CNAQKUX TOMATOB
C KPACHbIM NIYKOM

KOYNCNOoYy U3 BENOW U KPACHOMU
KANYCTbl C PEHXENEM

BOPL C "HANONEOHOM" U3 CANA

KOHCOME C roBsauHON

3AKYCKU

BPYCKETTA C TPIOPENIbHbIM NPOWYTTO

XYMYC C FOBSIAVHOM YnNH
W NIMBAHCKOW NENEWKOM

KOCTHbIA MO3I HA PXXAHOM X/EBE
CbIPHAA TAPENIKA .
(MAPME3AH, CblIP C ronysou NNECEHbIO,
MAACAAM)

MACHbIE AENUKATECbHI

MWHU-NEPLLbl, PAPWNPOBAHHbIE CblPOM

0NINBKKU

590
550
750

490

670

950

520

490

640

450

490

450

250
550

590

450

450
450

960

1200
530

260

MEAT DEALERS

STEAKS

UEHA 3A 100rP

rosaAnHA PRIME BEEF

rosaanuHA "MACHUKKU"

NIOBbIE CTEMKU U MACHDIE
NENUKATECbI MOXHO KYNUTb C
COB0M B HALWWEW MACHOW NABKE

roBaauHA "MACHUKK"
TATAPCTAH

PUBAW =400 I'P 1100 PUBAWN =400 P 800
HbIO-WOPK =300 P 800 HbIO-MOPK =300 P 650
®UNE MAHBOH =~250 P 1600 ®UNE MUHBOH =~250 P 1200
WATOBPUAH =300 P 1500 WATOBPUAH =300 P 1100
NEHBEP =250 P 650 NEHBEP =250 P 450
®N3T AUPOH =250 P 750 ®NET AUPOH ~200 P 550
NUKAHBbA =~250 I'P 550 VEIN STRIP =350 P 500
BABETT =250 P 550
BEVNCEON ~200 P 450 DRY AGED
®NAHK =250 rP 450 KOBBOW =750 I'P 810
MAYETE ~250 P 650 NOPTEPXAYC =~800 P 780
CTEMK MACHUKA =250 P 650 TU-BOYH =600 NP 780
VEIN STRIP =350 P 650 HbO-NOPK H/K ~400 P 690
KOBGOW =~800 P 1250 ®OPE/Nb CNABOCONEHAS

HA KAPNAYYO
NOPTEPXAYC =~1000 P 1250 U3 KUTAUCKOro

KPbIXXOBHUKA 610
TU-BOYH =~700 P 1150

} PUNE CYAAKA C SEHXENEM
HblO-NOPK H/K ~600 rP 950 U WYYbEW UKPOU 950
roBAuUHA PRIME BEEF
M|D BOPOHEXCKAS OBNACTb

KYKYPY3HbIA OTKOPM 200 AHEW

3EPHOBOW OTKOPM 150 AHEN

MAINS

CTEWK PAKNET CO CNAPXEW

FOBSAXUMN A3bIK HA FPUNE C NIOPE

W3 3ENEHOrO FOPOLLKA, XXENTON
YEYEBULEW U MOPOXEHbBIM U3 XPEHA

BEPCTPOrAHOB C COJIEHbIMU OT'YPLAMU
U KAPTO®ENbHbIM NIOPE

roBAXbW WEKW C 3ENEHON rPEYKOWN
WU TOMNEHHbLIM CENEPUAKOM

roBsXbW PEBPbIWKK 3A 100 TP
BYPIEP C KOTNIETON DRY AGED
FAPHWP HA BblbOP

(KAPTO®PENDb ®PU / CANAT KOYNICNOY)
B6YPTEP BEEF-BACON BBQ

FAPHWP HA Bbl6OP
(KAPTO®PENDb ®PU / CANAT KOYNCNOY)

SIDES

FPATEH U3 LYKWUHH
W ULBETHOU KANYCTbI

KANYCTA XXAPEHAA
KAPTO®E/IbHOE NIOPE C TPIOPENEM

XAPEHbIA MONOAON KAPTODEND
C BEWEHKAMU

CNAPXA HA FPUNE C CbiIPOM "NAPME3AH"

NPAHBIE OBOLLW C KYKYPY30M

COyCbl

KOHbAYHO-NEPEYHbIW / NOPTBEWH /
CANbCA BEPQE / BBQ /
MACNO "KA®E AE NAPK"

AECEPTbI

KPEM-6PIONE
WOKONAAHBIA POHAAH

MOPOXXEHOE B ACCOPTUMEHTE 1 WAPUK

1650

910

1250

1250
250

950

950

490
310

350

350
590

350

120

250
380

190




KAPTA
CTENKOB

1. CHUCK
NNONATKA

JENBbMOHUKO
JEHBEP
BEIAC
®N3T ANPOH
PETIT FILLE

2. RIB
CNUHA

2 MNA3A
PUBAN
KOBBOW
TOMArABK

M|D

MEAT DEALERS
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3. SHORTLOIN 4. SIRLOIN 5. ROUND 6. PLATE 7. FLANK
NOACHULA KOCTPEU HOIrA BEPHWUHA NAWLKHA
®UNE MUHBOH HA KOCTWU WATOBPUAH NOHAOH MAYETE ®NAHK
WAGYU A4 STRIP NUKAHbSA MUHYTKA CKEPT
NOPTEPXAYC BABETT
TU-BOYH PAMN
WENN BENCEON
CTEWK MSACHUKA TPAN-TUN
VEIN STRIP
Hbl0-NOPK

$UNE MUHBLOH



