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Recommendations of our chef's team

BABAPCKUW CNOEHbIN 340 P
XBOPOCT C CbIPOM
U BEKOHOM

Bavarian puff pastry with cheese and bacon

Tuna tartare with spicy dressing
and ciabatta chips

TENNbIA CANAT 470 P
C KYPUHOWM NEYEHBIO
U MATKUM CbIPOM

Warm salad with chicken liver and soft cheese

CONSIHKA U3 roBsiimHbl 940 P
C KONBACKAMM
W LUKBAPKAMM

Beef hodgepodge with sausages and pork rinds

4

TAPTAP U3 TYHUA 590 P
c NPAHOM 3ANPABKOM
U YUNCAMU U3 YNABATTDI
CBUHUHA B 710 P
5 KAPAMEJIbHOM COYCE
C NMEYEHbIM B6JTOKOM

U KYKYPY3OH

Pork in caramel sauce with baked apple and corn

IUTPYAENDb BUWWHEBbIA 390 P
C MOPOXEHDbIM

Cherry strudel with ice cream

¥JAGER

RESTO PUB

MEPBbIE B POCCUU U EAUHCTBEHHDIE B
CAHKT-NETEPBYPI'E COBPEMEHHbIE
HEMELIKUE PECTOMNABbI C U3bICKAHHOW
KYXHEA U UOEAJIbHO NOAOBPAHHON
KONNEKLUMEN NMUBA U3 100 COPTOB.

B CTEHAX CTUJTbHOIO U IAKOHUYHOTO
MHTEPbEPA HALLU NUBHbIE COMEJIbE
NOABEPYT 19 BAC UAEAJNbHbIA COPT
HEMELIKOT'O NEHHOIO, A TAK)XE B/IIOAA
ABTOPCKOWM KYXHU, KOTOPbIE
CO30A0YT MEXY COBOU UAEAJbHbIN
®YANEUPUHI U PACLUUPAT BALLIU
FACTPOHOMUYECKUE FOPU3OHTDI.

Mbl - KOMAHOA EAUHOMBILLIEHHUKOB,
KOTOPAS B 2001 rofly NEPBAS B POCCUMU
OTKPbIJ1A MUBHYIO KYNbTYPY TEPMAHUU
ONa XXUTENEU NETEPBYPIA U TOCTEHN
CEBEPHOW CTOJULIbI.

The first in Russia and the only in St. Petersburg
modern German restopubs with exquisite cuisine
and a perfectly matched collection of beer from
100 varieties.

Within the walls of a stylish and laconic interior,;
our beer sommeliers wil select for you the perfect
variety of German foam, as well as dishes of the
author's cuisine, which will create an ideal food
service among themselves and expand your
gastronomic horizons.

We are a team of like—minded people, which
in 2001 was the first in Russia opened the beer
culture of Germany for residents of St. Petersburg
and guests The Northern capital.

OBPATUTE BHNIMAHVE HA HOBVYIO
~— KNTACCYIPUNKALIIKO BITHOL;: ===

HeMeLlkKoe 6nofo
German dish

aBTOpPCKOe 6100
author's dish

ocTpoe é6niogo
spicy dish

none3Hasa

peKkoMeHpauus
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CTAPTDI =
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CTAPTDI

HEMELI,KMM BPELEJIb 210 P
c CbIPHbIM COYCOM

German brezel with cheese sauce

. ONOMALLHAS 210 P
' KBALLEHAS KAMYCTA

Homemade sauerkraut

BUTbIE OTYPLLbI 200 P

Smashed cucumbers

- ,»‘
)XAPEHbIE MEJIbMELLKM K 290 P < .
nuBy C NEPUEM U HECHOKOM ; A 890 P
Fried dumplings for beer with pepper and garlic == : BUHHASA TAPEJIKA
*3 T \\_ Wine plate

\:\.

BABAPCKWUIN CJIOEHbIN 340 P
' XBOPOCT C CbIPOM U BEKOHOM

Bavarian puff pastry with cheese and bacon

KAPTO®E/Ib ®PU  _ 340 P
C TPIO®ENIbHbIM MAMOHE3OM

French fries with truffle mayonnaise

TYLWEHAS KAMYCTA 360 P
HA KOMYEHbIX PEBPbILLKAX

Stewed cabbage on smoked ribs

P)XAHbIE FrPEHKMU 290/360 P
C CbIPHbIM COYCOM/C NAPME3AHOM

Rye croutons with cheese sauce / with parmesan

1 BUHOTPALHBIE YNuTKM 370/690 P
Grape snails (6/12 pcs) 6/12 T
*B COYCE TOM 4M in tom yam sauce
*B OPEXOBOM COYCE in nut sauce
*B YECHOYHOM COYCE C 3EJIEHbIO
in garlic sauce with herbs

ACCOPTU 690 P

BMHOTPAOHbIX YJIUTOK 12 W :

(B COYCE TOM M, B OPEXOBOM COYCE, eh

B YECHOYHOM COYCE C 3EJIEHbBIO) e yi A 360 P

Mix of grape snails (in Tom yam sauce, in nut sauce, > ;. . TYWEHASA KANYCTA

in garlic sauce with herbs) = 57 HA KOMYEHbIX PEBPbILIKAX
Stewed cabbage on smoked ribs

NOAKOMNYEHHASA ONEHUHA 450 P

Smoked venison

BANIEHAS BACTYPMA 450 P

Dried basturma

KYPWUHbIX MALUTET C 450 P
TOMJIEHOM IPYLLEN 1
M NOANEYEHHOM YAABATTOM

Chicken pate with stewed pear and baked ciabatta

1 3EJIEHBIE OJIUBKMU 460 P
B NPAHOM MACIJIE

Green olives in spicy oil

CbIPHO-KAPTO®EJIbHbIE 4900 P
KPOKETbl C COYCOM TAP-TAP

Cheese and potato croquettes with tar-tar sauce

YXAPEHbDIE KYPUHDIE KPblsib 520 P
B KAPAMEJIbHOM COYCE

Fried chicken wings in caramel sauce

2 \2 i KYPWUHbIA MNALUTET C TOMJ'IEHOM rPYLUEN
eV“Hl'llAﬂ TAPEJIKA 890 P E =2 3EJIEHbIE OJIUBKU . B NOANEYEHHOW YAABATTOM
ine plate P e B NPAHOM MACIJIE e e / Chicken pate with stewed pear and baked ciabatta
) — S Green olives in spicy oil v




XOJNOAOHbIE N TOPAYVIE

SRRVCKIA e

COLD&HOT
APPETIZERS

XOTIONHBIE VITOPSIUVE Sl At oK oo

L=< ' CENbAbIO
Cheese and potato pancakes with
SAKYCKW : s

CbIPHO-KAPTO®EJIbHbIE 390 P
* APAHUKU C KOMYEHOM
CENbAblO

Cheese and potato pancakes with
smoked herring

@ STEPEPOL C KYPUHbIM 440 P
BEAPOM U AULLOM NALLUOT
Jagerbrot with chicken thigh and poached egg

BPYCKETTA C POCTEM®OM, 490 P
r'YAKAMOIJIE U JTYKOM LUAJIOT

Bruschetta with roast beef, guacamole
and shallots

TAPTAP U3TYHUA 590 P
C NPSIHOW 3ANPABKOM
M YUNCAMU U3 YNABATTDI

Tuna tartare with spicy dressing : o, | = 4 SAITEPBPOJ, C KYPUHbIM
and ciabatta chips - 3 _ =  BEAPOM U 9MLOM NALLOT
3 - : Jagerbrot with chicken thigh
&= and poached egg

KAPMAYYO U3 roBAauHbI 690 P
C KPEMOM U3 TOPFOH30J1bl
U TOMJIEHOM IPYLLEWN

Beef carpaccio with gorgonzola cream
and stewed pear

BPYCKETTA C KPABOM 740 P
U KPACHOW UKPOWH

Bruschetta with crab and red caviar

L e — 690 P
TAPTAP U3 TYHLA C NNPAHOM =5 : KAPMNAY4YO U3 roedauHbl C KPEMOM U3 TOPTOH30J1bl
3AMNPABKOU U HUICAMU et U TOMJIEHOMW FPYLLEN

’ . - U3 YAABATT !’l 4 ; Beef carpaccio with gorgonzola cream

- . Tuna tartare with spicy dressing

and stewed pear

‘ - Sy e, < % and ciabatta chips



CAJIAT U3 TOMATOB B ’
COYCE NECTO C BYPPATOU

. . Tomato salad in pesto sauce with
strachatella or burrata

TENNbIA CANAT 470 P
C KYPUHOW NEYEHbIO
U MArKUM CbIPOM

Warm salad with chicken liver and soft cheese

LIE3APb ; ~%10#
C NOAKOMYEHHOW YTKOM

Caesar salad with smoked duck

CAJNIAT U3 TOMATOB 540/620 P
B COYCENECTO »
CO CTPAYATE/IIION/BYPPATOM

Tomato salad in pesto sauce with strachatella
or burrata

¢ gy
‘ w_
590
CAJIAT C SI3bIKOM M

- e = g BELUEHKAMU B COYCE YHATHU
‘ CAJIAT C POCTBM(DOM. 580 P . o Salad with tongue and oyster

q ﬁ Ll,OM NALLOT U mushrooms in unagi sauce
BELLEHKAMU-TPUJIb

Salad with roast beef, poached egg
and grilled oyster mushrooms

CAIJIAT C 93bIKOM 500 P
WU BELULEHKAMMW B COYCE YHATHU

Salad with tongue and oyster mushrooms
in unagi sauce

CAJIAT C JIOCOCEM,
BUTbIMU OT'YPLAMU
N XXAPEHbIM KAPTO®EJIEM

Salad with salmon, smashed cucumbers
and fried potatoes

580 P : e e Ry 760 P
- i i g e Ay CAJIAT C IOCOCEM, BUTbIMU OT'YPLAMU
CAJIAT C POCTEUDOM, ANLIOM e £y ‘ 1 )XAPEHBIM KAPTODENEM u
gALIJOT W BELLIEHKAMW-TPUJIb Salad with salmon, smashed cucumbers and fried potatoes
alad with roast beef, poached egg
and grilled oyster mushrooms




‘ CbIPHO-KAPTO®EJIbHbIN 380 P
KPEM-CYN C BEKOHOM
U NECTO

Cheese and potato cream soup
with bacon and pesto

. R — cyn ®0-60
roPOXOBbIX CYN 390 P Pho-bd soup

HA KONMYEHbIX PEBPbILLKAX
C BPUCKETOM

Pea soup on smoked ribs with a briquette

KPEM-CYnN 440 P
U3 NOAOCUHOBUKOB
C BELUEHKAMMU Y MAPME3AHOM

Cream soup of aspen mushrooms
with oyster mushrooms and parmesan

cyn »0-60O 490 P
Pho-bo soup

‘ COJNSHKA U3 rOBAAMUHDI 540 P
C KONBACKAMM U LLKBAPKAMM

Beef hodgepodge with sausages and pork rinds

TOMATHbIX CYN 590 P
C MOPEMPOAYKTAMM,
MMBUPEM U JIUCTbAMU JIAUMA

Tomato soup with seafood, ginger and lime leaves

'1'! -'-,‘.' .

T daitls e "
A4 M,L\ T
,.":.l.l!i‘-'\‘.‘d\.'- \),’H\‘. i . e

540 P
TOMATHbIV CYN C COJIAHKA U3 roBaAuHbI
-/ MOPENPOOYKTAMU, UMBUPEM C KOJIBACKAMMU U LLKBAPKAMU
) N IUCTbSAMU NNAUMA Beef hodgepodge with sausages and pork rinds

Tomato soup with seafood, ginger
and lime leaves
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]  SAUSAGES

HKOJIBACKV

(@ NVIKAHTHBIE C CbIPOM 520/590 P
" C KBALUEHOM\TYLUEHOM KANYCTOM

Spicy sausages with cheese
with sauerkraut \ stewed cabbage

KPAUHCKAS 590/640 P
%l C KBALUEHOM\TYLUEHOM KAMYCTOM

Krainian sausage with sauerkraut \ stewed cabbage

BABAPCKMUE 590/640 P
. C KBALLEHOM\TYLLUEHOM KANYCTON
Bavarian sausages with sauerkraut \ stewed cabbage
EFEPbCKME 620/670 P
" C KBALLEHOM\TYLLEHON KANYCTOM

Jager's sausages with sauerkraut \ stewed cabbage

BAPAHbU 620/670 P
" C KBALULEHOM\TYLWEHOM KAMYCTOM

Lamb sausages with sauerkraut \ stewed cabbage

NENMNEPOHMU 640/690 P
C KBALUEHOM\TYLWEHOM KAMNYCTOM

Pepperoni sausages with sauerkraut \ stewed cabbage

ACCOPTU KONBAC 1290 P

Mix of sausages
PEKOMEHOYEM FAPHUP K 3TOMY BJIIOAY:
*NOMALLHAA *TYLWEHAS KANYCTA

KBALLUEHAS KANYCTA HA KOMYEHbIX PEEPbILLUKAX
Homemna de sauerl kraut Cabbage stewed on smoked ribs

210 P 360 P

.—-‘“‘“ BEYPI EPDI
A

Bce 6yprepb| rnoparoTcA
| C MapIHOBaHHbIM Or'ypLIOM 1 KapTocbeneM Cbpl/l |
All burgers are served with pickled cucumber and French fries

BYPFEP  _ 1 660 P
CO CBUHOM KOTNETOM

Burger with pork cutlet

BYPTEP 690 P
C KOMYEHbIM JIOCOCEM

Burger with smoked salmon

BYPTEP C KOTNETOM  720/890 P
M3 MPAMOPHOMW roBaauHbI /

C ABOUHOMU KOTJNIETOM

Burger with marbled beef patty / with double patty

BYPFEP C BPUCKETOM 720 P

Burger with brisket

STEAKS

ESCTEVKA

CTEUK MACHUKA 1190 P
C BUTbIMU OT'YPLLAMM

Butcher's steak with smashed cucumbers

CTENK CTPUNJIOWH 1990 P
C KAPTO®EJIbHbIM MIOPE
U MAPUHOBAHHbIM OTYPLOM

Striploin steak with mashed potatoes and pickled cucumber

HOJIBACKW, = SAUSAGES,
BYPIEPbI, CTEVIKW KRG Sl

590 P

KOJIBACKU MUKAHTHbBIE C d
CbIPOM C TYLLEHOU KAMYCTOM
Spicy sausages with cheese with
stewed cabbage

BIG v
FAMIL,

resto gro

BYPFEP C KOT/IETOM

U3 MPAMOPHOW rOBSIANHbI
Burger with marbled beef patty

1200 P

EFEPbCKME KONIBACKM C S ACCOPTH KOJIBAC

KBALUEHOW KAMYCTOM R Mix of sausages
Jager's sausages with sauerkraut



OCHOBHbIEE AN
DISHES

MAIN DISHES

OCHOBHDbIE
BJIFOOA

CBMHbIE PEEPAB COYCE _ 660 P
MAHIO-4YM1JI1 CO CJIALLKOM ‘
KBALLEHOW KAMYCTOM e U MAHIO-uMIM CO CRARKOM

Pork ribs in mango-chili sauce with sweet sauerkraut EBALUEH.Oﬁ KANYCTOM
ork ribs in mango-chili sauce with

sweet sauerkraut

KYPUHOE BEAIPO 680 P
B COYCE OEMMUITIAC

C NEYEHbIM KAPTO®ENEM

U TbIKBEHHbIM COYCOM

Chicken thigh in demiglas sauce
with baked potatoes and pumpkin sauce

MACHOE ACCOPTHU _
. C KAPTO®EJIEM NAU

Meat mix with potatoes pai

o «DAJIbLUMBBINA 3AAL» 690 P
(TPAAMLMOHHAA HEMELLKASA KOTJIETA
U3 MPAMOPHOM rOBSAAUHDI,
SAPLUMPOBAHHAA TPUBAMM)

C )XXAPEHbIM KAPTO®EJIEM,
JIYKOM U YECHOKOM
"The fake hare" (traditional German cutlet marbled

beef) with fried potatoes, onions and garlic B ey 680 P

KYPUHOE BEAPO B COYCE

OEMUTIIAC C NMEYEHBIM

KAPTO®EJIEM U TbIKBEHHbIM
. CBUHMUHA B KAPAMENbHOM 710 P COYCOM

Chicken thigh in demiglas sauce with

g COYCECN EL!E HbIM 4BJIOKOM > baked potatoes and pumpkin sauce
N KYKYPY3OU B

Pork in caramel sauce with baked apple and corn

PbIBA MO-BABAPCKM 720 P
" B C/IOEHOM TECTE

Bavarian fish in puff pastry

TEJIATUHA B COYCE U3 780 P
BEJ1bIX TPUBOB U BELLEHOK
C KAPTO®EJIbHbIM MIOPE

\/eal in porcini mushroom sauce and
oyster mushrooms with mashed potatoes

TPECKA 790 P
B C/IMBOYHOM
COYCE YHAIH

Cod in unagi cream sauce

780 P
TENATUHA B COYCE U3 720 P
BEJIbIX TPUBOB U BELLEHOK i ) riPliteyd" PbiBA MO-BABAPCKM

C KAPTO®EJIbHbIM MIOPE . i g9t

\/eal in porcini mushroom sauce and ks : o i ) B CHQEHOM TECTE
oyft?r‘ mushrooms with mashed L ot et ‘ A Bavarian fish in puff pastry
potatoes =, 3 . Y by ATRRECS




OCHOBHbIE =~ @&
EMOOA : =)5) DISHES

MAIN DISHES

OCHOBHDbIE
BIFOOA

. ®EPMEPCKMUM UbIMJIEHOK 790 P
= C XXAPEHbIM KAPTO®EJIEM,
JIYKOM U YHECHOKOM

Farm chicken with fried potatoes, onions and garlic NOCOCH C KAPTOMENBHBIM

MIOPE, C/IMBOYHO-OPEXOBBIM §

- COYCOM W KPACHOW UKPOW
BE®CTPOrAHOB 830 P = Saimon with mashed potatoes,
U3 roBes OUHDI creamy nut sauce and red caviar

C KAPTO®EJIbHbIM MIOPE

Beef stroganoff with mashed potatoes

BUGDLLUTEKC U3 MPAMOPHON 860 P
"% FOBAINHbI C KAPTO®EJIbHbBIM
MOPE U XXAPEHbBIM IMLLIOM

Marbled beef steak with mashed potatoes
and fried egg

nococbcC 9900 P
KAPTO®EJIbHbIM MIOPE,
C/IMBOYHO-OPEXOBbIM

COYCOM 1 KPACHOM UKPOH

Salmon with mashed potatoes, creamy nut sauce
and red caviar

. CBUHAS PYJIbKA, 1550 P
= TOMJIEHAS B MWEHNYHOM

NMUBE CO CMNEUNAMU : . e
Pork knuckle stewed in wheat beer with spices - ¢ - 860 P ¥
- ~ e BUDLUTEKC U3 MPAMOPHOM
roBaanHbl C KAPTO®EJIbHbIM
MIOPE U )XAPEHBIM SSALLOM

Marbled beef steak with mashed
potatoes and fried egg

J = >——GARNISHES
[ APHVIPbI

XJIEBHASI KOP3UHA S/L 150/220 P BUTbIE OT'YPLbI 200 P
Bread basket S/L Smashed cucumbers
KAPTO®EJIbHOE MIOPE 190 P KAPTO®EJIb ®PU C 340 P _
Mashed potatoes TPIODEJIbHbIM MAMOHE3OM . ' . g R
" French fries with truffle mayonnaise . odi By ’ ! 2 *, il ™ q,‘? E
@ HEMELKWA BPELIENb 210 P R N o g N\ T O e AL o
.. C CbIPHbIM COYCOM .TYLIJEHAﬂ KAMYCTA ' e, ’ ,_ e . \ _—
German brezel with cheese sauce ~ HA KOMNYEHDbIX PEBPbILUKAX 360 P b 3”_,-- _ .\-" 2y
Cabbage stewed on smoked ribs = e & " - v
@ POMALUHAS KBALIEHAS KANYCTA 210 P
. Homemade sauerkraut OBOLUM I'PUJIb 390 P
. Grilled vegetables
XAPEHbIX KAPTO®EJNIb C NIYKOM 260 P N
MW YECHOKOM L " 1550 P
Fried potatoes with onion and garlic RN i R CBUHA4 PYJIbKA, TOMJIEHA4 B NWEHUYHOM MUBE

CO CnEUUaIMU
Pork knuckle stewed in wheat beer with spices

A
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DESSERTS

OECEPTDI

MOPOXEHOE 170 P
YEPHUYHOE/KNYBEHUYHOE/
LWOKOJIAQHOE/BAHUJIbHOE

Ice cream

Blueberry / strawberry / chocolate / vanilla

' HAMOMNEOH 350 P
C MAJIMUHOM U MATOM

Napoleon with raspberries and mint

. WTPYAEJIb )
. ABJIOYHO-TPYLLEBDBIN

C MOPOXEHbIM

Apple-pear strudel with ice cream

‘ WTPYAENb BALLHEBDbIH 390 P
C MOPOXEHbIM

Cherry strudel with ice cream

KOKOCOBAS NAHHA KOTTA 430 P
C LWWOKOJIAAHbIM BPAYHU
U NEPCUKOM

Coconut panna cotta with
chocolate brownie and peach

@ WOKONALHbIN FTAHALL 450 P
C NbSIHOW BMLUHEW U
®YHAYYHbIM NPAJIUHE

Chocolate ganache with drunk cherries
and hazelnut praline

C/IMBOYHBINKPEMC 470 P
LUOKOJSIALOM U MAPAKYUEN

Cream with chocolate and passion fruit

390 P .
WTPYAENb BULLIHEBbIN
C MOPOXEHbIM

Cherry strudel with ice cream

470 P——
CJIMBOYHbIU KPEM C

LLOKONMALOM U MAPAKYMEN
Cream with chocolate and
passion fruit

450 P =
LUOKOJIAIHbIA TAHALL C
MbSHOM BULLHEN U
®YHAYYHbIM NPAJIUHE

Chocolate ganache with drunk
cherries and hazelnut praline

DESSERTS

-

430 P
KOKOCOBAS NAHHA KOTTA C LIOKOSIAQIHbIM EPAYHU
U NEPCUKOM

Coconut panna cotta with chocolate brownie and peach




