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CnenuaanHoe npeaaoxernue | Special offer

Xamon UOepuko /mpousBeaeHHbIA U3 YUCTOKPOBHBIX HOCPUIICKUX CBUHEN,
BbIJIePKAHHBIN B morpedax He menee 3 Jjet/
Jamon lIberico /produced from Iberian pigs and aged in cellars for at least 3 years/
990 p. 40115 g.

But mosceme npuoopecmu nooapounvie cepmupukamuol 1100020 HOMUHANA 01 CBOUX OIUIKUX
u opyseii. Illoopoobnas ungopmayusn y admunucmpamopa pecmopana
You can buy gift card of any value like a present for your friends. Ask our staff for more
information.

JIna komnanuii om namu uenoeex 6 uek oovasnsemcea 10% 3a oocnyrxcusanue.
We add service 10% to your bill.

Ckuoka na menro 20%
6 Oyonue onu ¢ 12:00 oo 17:00
20% discount on the menu
on weekdays from 12:00 to 17:00
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Tamnac | Tapas

Krnaccuueckue ncnanckue 3akycku | Classic Spanish starters

OumBku rurant | Giant olives
310 p. 120/30/15 g.

Koabna kanbmapa ¢ coycom Taprap | Squid rings with tartar sauce
330 p. 150/30 g.

TI'osryOble Muauu NpunymeHHbie B 0€JI0M BUHE ¢ OCTPbIM CJIMBOYHBIM COYCOM
Blue mussels stewed in white wine with spicy cream sauce
380 p. 160/50/30 g.

KpeBeTkn ¢ yecHokoM u 3ejieHbI0 | Shrimps with garlic and greens
540 p. 100/50/50 g.

Kypunbie KpbLIbs ¢ coycom 6apoekto | Chicken wings with barbecue sauce
290 p. 200/40/40 g.

Xamon Noepuko ¢ kaprodeneM «AIaxo» 1 TOMATAMHA YeppH
Jamon Iberico with «ldaho» potatoes and cherry tomatoes
390 p. 120110/25g.

AccopTH Tanac JJisi 6oab1Ioi kommanum | Tapas mix for a company
2100 p. 850/100/60 g.

Iunyvoc | Pinchos

Krnaccuueckue 3akycku Ha MieHuYHOM xJjiebe ctpanbl backos
Classic basque starters on the wheaten bread

3aneyeHHbIe 0aKJIaKaHbI C YeCHOKOM M KYHKYTHBIM MacJIOM
Baked eggplants with garlic and sesame oil
290 p. 100/10 g.

T'opsiumii cbIp CYJIYI'YHH € Xa/1alleHbO U COYCOM I1eCTO
Hot sulguni cheese with jalapeno and pesto sauce
220 p. 70/10/10g.

Tenubiii KO3MH CHIP ¢ HHKMPOM U I'PELIKUMH OpexamMH
Warm goat cheese with figs and walnuts
280 p. 70/109.

CHe:xHblif Kpab ¢ kpeBeTrkamu u kanepcamu | Crabmeat with shrimps and capers
280 p. 90/10 g.

IIuH4ocC ¢ 10coceM, TBOPOKHBIM CHIPOM M TOMATaMM Yeppu
Pinchos with salmon, curd cheese and cherry tomatoes
510 p. 190g.

Xamon M6epuko ¢ Tomaramu yeppu | Jamon with cherry tomatoes
290 p. 120 4.
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Caaarnl | Salads

Canar «Ky3co ge kadpa» ¢ KO3bMM CbIPOM, CBEKMMHU OBOLIIAMH
U 3alPaBKOM M3 NPSAHBIX TPAaB
Salad «Queso de cabra» with goat cheese, fresh vegetables and spicy herbs dressing
460 p. 200/40 g.

Caanar «I'peuecknii»
Greek salad
490 p. 355 9.

Cauart «KacTuiabckuii» ¢ JgococeM c1adoi CO0JI, CJIMBOYHBIM CBIPOM, CBCKUMH OBOINAMM U
JIMMOHHOM 3alIpaBKoO#
Castilian salad with salted salmon, cream cheese, fresh vegetables and lemon dressing
580 p. 290 9.

Tenblii cajart «I[em, Map» ¢ KaAJIbMapoM, TUI'POBbIMUA KPE€BETKaAMHU, TOMaTaMM 4Y€ppu,
ABOKaaA0 U OCTPbIM YW/IM MMEPLHEM
Warm salad «Del Mar» with squid, tiger shrimps, cherry tomatoes, avocado and hot chili pepper
610 p. 290g.

Caaar «l'[appn.ﬂ.ﬂe A€ TYH» ¢ TYHIHOM I'PWJIBb H CBE€KUMHU OBOIIIaMHU
«Parrille de Tuny salad with grilled tuna and fresh vegetables
690 p. 135/100/5/10 g.

Tenubiid canar «Xuraao ae noJJio» ¢ KYPMHOM Me4eHb0 B MeI0BOM COycCe
Warm salad «Higado de Pollo» with chicken liver in honey sauce
380 p. 2209.

Caugar «A Jla Pyce» ¢ UbIIVICHKOM ropsiyero Konm4eHus,
OTBApHBIMH OBOIIAaMHU U MIICHUYIHBIMUA I'PECHKAMHU
Salad «A La Russe» with hot smoked chicken, vegetables and wheat toasts
380 p. 370g¢.

Cauar «lle3apb» ¢ UBIIUVIEHKOM / KpeBeTKaMM
«Cesar» with chicken / shrimps
480 p. / 580 p. 150/50 g.

Tenublit canar «ab Topo» ¢ roBIAMHOM IPHJIb, KallepCaMu,
JIYKOM IOpeld ¥ TOPYMYHOM 3anIpaBKoOii
Warm salad «EI Toro» with grilled beef, capers, leek and mustard dressing
680 p. 210/50 g.
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Xoaoauble 3akycku | Cold appetizers

Cesbab MAJIOCOJIbHAS ¢ KapTO(eaeM, MAPHHOBAHHBIM JIYKOM U FOPYUYHOM 3aNPAaBKOH

Salted herring with potatoes, marinated onion and mustard dressing
380 p. 1001150 g.

Kapnauo u3 roBsiiMHbI ¢ PYKKO0JIOM, IApMe3aHOM U 0a/1b3aMUYeCKOM 3aNPaBKOM
Beef carpaccio with arugula, parmesan and balsamic dressing
520 p. 60/115g.

JloMamHsas 6acTypMa ¢ MUKCOM CAJIATHBIX JIMCThEeB M TOMATAMM Yeppu
Homemade basturma with mixed salad and cherry tomatoes
550 p. 100/15 g.

Taprap u3 rossaunbl | Beef tartar
710 p. 200/30/20 g.

XaMoOH ceppaHo ¢ AbIHeH HJIM rpylnei | Jamon serrano with melon or pear
760 p. 50/150 g.

T'opsiuue 3akycku | Hot appetizers

bakia:xaHbl, 3a1ie4eHHbIE ¢ TOMATAMM, CHIPOM U cajiasmMu Yopuszo
Eggplant baked with cherry tomatoes, cheese and Chorizo
480 p. 220

(I)I/I.]Ie KanbMapa FpI/I.]II: C MUKCOM CAJIATHBIX JINCTHEB " 3¢JICHBIM MacCJIOM
Grilled calamari fillet with salad mix and herb butter
470 p. 160/40g.

KpeBetrkn «I'ambac Aiib Axusi», 00:kapeHHbIe B OJIMBKOBOM MacJje
C rpnﬁaMn, nmepuemM 4nujan, Y€¢CHOKOM H 3€JICHBIO IECTPYHIKH
Shrimps «Gambas Al Ajillo» fried in olive oil with mushrooms,

chili pepper, garlic and parsley
790 p. 250 .
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Cynnsl | Soups

ThIKBeHHBIN Cyll ¢ 0EKOHOM M APOMATHBIM KPaCHbIM MacJIOM
Pumpkin soup with bacon and red fragrant oil
320 p. 350/20 g.

TpaauiMOHHBIA UCTIAHCKUI XO0JIOAHBIA TOMATHBIN cyn « ['acma4oy
Traditional Spanish tomato soup «Gazpacho»
350 p. 220g.

I'puOHOIT KpeM-Cyn U3 MIAMINHBOHOB C TPEHKAMH M 3€JIEHBI0 MEeTPYIIKH
Creamy mushroom soup with parsley served with croutons
360 p. 300/40 g.

KaprodeabHo-CIMBOYHBIM KPeM-CYII C JIOCOCEM IOpPAYero KoOm4eHust
Potato creamy soup with hot smoked salmon
410 p. 3009.

Cyn pbIOHBIN ¢ KpeBeTKaMM, IINMMHATOM U madgpaHom
Fish soup with shrimps, spinach and saffron
590 p. 3004g.

Kpenkmnii MsicHOM 0yJIbOH U3 ObIYbUX XBOCTOB, 3alIPABJICHHBINA CIMBKAMU
Creamy oxtail soup
390 p. 3004g.

IMasabs | Paella

Tpa,ZII/IHI/IOHHaSI HCIIaHCKasA I1a3JIbs B IIA3JIbEPC C TUMMOHOM.
Bpemst npurorosnienus ot 30 MUHYT.
Traditional Spanish paella in a paellera pan with lemon. Preparation time of 30 minutes.

IHasnbs ¢ rppdamMu, JYKOM, NANPUKOI U TOMATHBIM COYCOM
Paella with mushrooms, onions, paprika and tomato sauce
690 p. 610¢

Hazabsa «Mapucko» ¢ KpeBeTKaMHu, MUAUAMH, KaJlbMapaMH
Paella «Mariscox» with shrimps, mussels, calamari
1050 p. 580 ¢.

IMarabpsa «Mukcera» ¢ Kpe€BE€TKAMH, MUJIUAMHU, KAJIbMapaMi, KyCOUKaMHi CBUHUHDbI,
ObIIIVICHKA U CAJIIMHU I'IOpI/BO
Paella «Mixta» with shrimps, mussels, calamari, chunks of chicken, pork and Chorizo
950 p. 610¢

ITarabpsa «Bajencuana» C KYCOYKaMHU INoBfA/IMHbI, IbIINIJICHKA, CBUHUHbI
u caasavu Yopuso
Paella «Valenciana» with chunks of beef, chicken, pork and salami Chorizo
890 p. 6109.




JLas TORRES

T'opsiuue 0J1101a U3 PHIOLI H MOPENPOAYKTOB |
Fish and seafood main course

Peunas ¢opeis, papumpoBanHas 0BOIIAMHU, M0J KAPTOPEJIbHOU KOPOUKOU
Trout stuffed with vegetables and potato crust
580 p. 3504.

Capcyana /pbi0a 1 MOpPenpPOAYKThI TPHJIb B TOMATHOM COYCE € 3€JICHbI0
NeTPYMIKU ¥ OJIJUBKOBBIM MACJIOM/
Sarsuela /grilled fish and seafood in a tomato sauce
with parsley and olive oil/
720 p. 350g.

KpeBeTrkn «Maiiopka» B 0eKOHe HA MIIIEHUYHOM XJjelde ¢ aIKNKoi
«Mallorcay shrimps with bacon on wheat bread with tomato paste
760 p. 100/50/70/30 g.

Creilik u3 (l)I/I.]Ie TYHIA ¢ MUKCOM CAJIAaTHBIX JINCTHEB, CBC)KUMH O0BOIIIAMH H
coycom «Hépa»
Grilled tuna fillet with salad mix, fresh vegetables and sauce «Nera»
860 p. 140/30/90/40 g.

Jlopaao ¢ oBomiamu rpuib
Grilled dorado with vegetables
960 p. 300/120/30 g.

Creiik u3 ¢uie Jococsi ¢ NPUNYINIEHHBIMHA OBOIIAMH U JIUMOHOM I'PHJIb
Salmon fillet steak with stewed vegetables and lemon grill
990 p. 120/150/50/15 g.
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T'opsiuue 011012 M3 OTHIBI K MsACA |
Meat and fowl main course

Kypnnoe (l?I/IJIe B _‘ICCI—_IO‘IHOM Map_nHaue C OBOIIIaMH U 3aIICYCHHLIM KapTO(l)eJIeM
Chicken fillet in garlic marinade with vegetables and baked potatoes
490 p. 170/120200 g.

bpouyera u3 ¢uire upINIeHKa ¢ KapTodeaeM «AHAax0» H TOMATHBIM COYCOM
Chicken brocheta with potatoes «Idaho» and tomato sauce
490 p. 150/100/120/50 g.

ITosoBuHA IlbIIlJI_eHKa I‘_pI/IJIL C(_) CJIaKuM 1_1(_=,p11eM YUWJIN H COYCOM KOKOC-MAHTO0
Half grilled chicken with sweet chili and coconut-mango sauce
580 p. 320/60/30 g.

KOH(I)I/I n3 yTI/IHOﬁ HOKKH ¢ KapaMEJIUu3npoBaHHbIM all€JIbCUHOM
U ATOAHBIM COYCOM C KapTO(l)eJ]LHl)IM nmope
Duck confit with caramelized orange and berry sauce with mashed potatoes
690 p. 150/150/80 g.

Crelik U3 CBHHOI LIeH B MEA0BO-TOPYUIHOM MapHuHajJae C KapTO(l)eJIbHLIM mope
H HIYKPYTOM
Pork neck steak in honey-mustard marinade with mashed potato and sauerkraut
690 p. 300/100/200 g.

CBHUHMHA HA KOCTOYKe TPWJIb ¢ KapTodesieM CTOYH, TpudaMu, 0eKOHOM
U TOMAaTHBIM COYCOM
Grilled pork chops with potatoes, mushrooms, bacon and tomato sauce
840 p. 210/250/50 g.

TomuéHast HOKKA ATHEHKA ¢ KAPTO(eJIbHBIM IOPE, TOMATAMHU YeppH
U coycom « Pex Baiin»
Slow cooked lamb leg with mashed potatoes, cherry tomatoes
and sauce «Red Wine»
1290 p. 350/200/100 g.

Kape 6apamka ¢ 0BOIIaAMH I'PHJIb, KHH30/ U MSICHBIM COYCOM
Lamb rack with grilled vegetables, cilantro and meat sauce
1410 p. 200/130/30 g.

Kapenas Teqsiubs e4eHb ¢ KApTOQeJbHBIM MIOpe
U caJ1aTOM U3 MAPUHOBAHHBIX OI'ypPIIOB
Fried veal liver with mashed potatoes and pickles salad
560 p. 120/260/30 g.

T'oBsiiHA MO-CTPOraHOBCKH € KapTo(eabHbIM Mope
Beef Stroganoff with mashed potatoes
790 p. 205/200/2 g.

MapuHoBaHHoe o0:xxapeHHoe ¢usie ropaaunbl «Koppuaa» ¢ kaprodeaeMm «Aigaxo»,
moJaaA€TCHA C JJYKOM Ha CKOBOpPOaE
Marinated fried beef tenderloin «Corrida» garnished
with marinated onion and potatoes ««ldaho» in a frying pan
860 p. 150/30/50g.
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Creiixu u3 ¢puiie ropaaunsl | Beef fillet steak

Creliku IMOAAar0TCA C MUKCOM CaJIaTHBIX JINCTBCB, TOMaTaMH 4YCPPHU U MACHBIM COYCOM
["apuup Ha BBIOOD: KapTodenb Gppu uinu kaprodenb «Angaxo»
Pexomenyemas mposkapka: medium
Steaks are served with french fries, salad mix, cherry tomatoes and meat sauce
Choose a side dish: french fries or «ldahoy» potatoes. Recommended roasting: medium

Creiik Pubaii
Ribeye steak
2300 py06. 220/60/30 g.

Kaaccnueckuii | Classic steak
1060 py0. 180/60/30 g.

Orourerii | Tenderized steak
1060 py0. 180/60/30 g.

B 6exone | Steak wrapped in bacon
1180 py6. 190/60/30 g.

IoBsmua «IlaTodopuan» | «Chateaubrianty beef
1840 py6. 350/60/30 g.

Creiik «PocTOud», BbIIEPKAHHBII B MAPUHA/IEe HA OCHOBE TOMATOB, CIIELUii, 0OJIMBKOBOIO
MacjJa 1 BUHOI'PAAHOI'0O YKCyCa, IoaaeTcd ¢ TOMaTaMu 4Y€ppu
Tl'apaup Ha BbIOOP: KapTOdeab ppu uian kaprodeab «AWIaAX0»
Roast beef steak marinated on the basis of tomatoes, spices, olive oil and grape vinegar, served
with cherry tomatoes. Choose a side dish: french fries or «ldaho» potatoes.
990 p. 225/150110/20/30 6.

Creiik «HYak» ¢ TOMaTaMu Yeppu
I'apuup Ha BbI0Op: KapTOdeb Gppu niau Kapropeab «Aixaxo»
Steak «Chuck» with cherry tomatoes. Choose a side dish: french fries or «ldaho» potatoes.
1100 p. 180/15015/20130 g.

Creiik «MaueTte» ¢ JKapeHbIMH CJ1alicaMU JIMMOHA, YeCHOKA, NepLua Y11
I'apuup Ha BbI0Op: KapTOdeab Gppu niau Kapropeab «Aixaxo»
Steak «Machete» with fried slices of lemon, garlic, chili pepper
Choose a side dish: french fries or «ldahoy» potatoes.

1150 p. 180150115/20/30g.
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baona nis komnanmii | Plates for a few persons

ChbipHas TapeJjika /oBeunid, KO3Huii, IPOBOJIOHE, TOPIrOH30J1a, Kamamoep,
BHHOIpPaj, Mell, Opexu, CyXxoppyKTbi/
Cheese plate /sheep cheese, goat cheese, provolone, gorgonzola cheese,
camembert, grapes, honey, nuts, dried fruits/
1280 p. 465 g.

BunHnas Tapesika / ucmaHcKue KoJ10achbl, eBPONeiicKue ChIPbl, TATAHTCKHE OJIMBKH,
NEePYUKH NMeNNnepoHH, XJIeOHbIe TPEHKH C aKUKOH/
Wine plate /Spanish sausages, European cheese, giant olives, pepperoni, toasts with tomato
paste/
1340 p. 100/60/30/100/50/80 g.

AcCCOPTH MCIAHCKHMX K0J10AC U BETYMH /XaMOH CepPPaHo, CAJIbLYMY0H,
4opu30, JIOMO Kypaao/
Spanish sausages and hams mix /jamon serrano, salchichon, chorizo, lomo kurado/
960 p. 120/100/50/80 g.

AccopTH MOPENpPOAYKTOB IPWJIb /MUAHN B PAKYIIKaX, roJy0ble MUIMU, KOPOJIEeBCKHE
KPeBeTKH, MOPCKOH rpedelioK, KaJbMaphbl, TYHell, IOJAeTCsl ¢ TOMATHOM aXKUKON U
JIUMOHOM I'PHWJIb/

Grilled seafood mix /mussels in shells, blue mussels, king prawns, scallops, calamari and
tuna in a sauce, served with tomato adjika and grilled lemon/

3200 p. 480/50/50 g.

IITuunii 1Bop /6pouera u3 Gpujie UbIMJIEHKA, KypuHoe ¢Gujie B YeCHOUHOM MapuHaje,
MeaaJbOHBI U3 MapI/IHOBaHHOﬁ I/IHIlCﬁKI/I, Tanac KypuHbi€¢ KPbLJIbi, 3alICYCHHbIC
TOMATHI U KapTodesn ¢pu/

Birdyard / brochet of chicken fillet, chicken fillet in garlic marinade, marinated turkey
medallions, tapas chicken wings, baked tomatoes and french fries /

2000 2300 g.

MsicHOM MHKC, KapeHHbII Ha yrisax /Pubaii, ¢puiie cBUHUHBI, (uiIe TOBSIAUHBI,
KypuHoOe (pujie, KypuHble KPbLIbs ¢ 0BOLLIAMH I'PHJIb, KapTodeaeM ¢ppu, MACHBIM H
TOMATHBIM COycaMu/

Grilled meat mix /Ribeye, duck, pork, beef, chicken fillet, chicken wings, beefsteak with
grilled vegetables, french fries, meat and tomato sauces/

3100 p. 850/300/50 g.

MsicHoii Ha0op /MapuHOBaHHOe 00:kapeHHOe (puJie ropaanubl «Koppuga»,
MeIaJIbOHbI U3 CBUHUHBI, KYPpHHOe (pujie B YeCHOYHOM MapuHaje, Opoyera u3 gpuie
IObIIIJICHKA, MCAAJIbOHbI U3 Mapl/IHOBaHHOﬁ PIHIleﬁKl/l, CTEeHK U3 CBUHOM IHIcH,
MOJIOBHHA BIJIEHKA IPHJIb, KapTOo(deb ppu u 0BOIIM rPHIb/

Meat set / marinated roasted fillet of beef «Corriday», pork medallions, chicken fillet in
garlic marinade, chicken fillet broche, marinated turkey medallions, pork neck steak, half
grilled chicken, french fries and grilled vegetables /
4000 3000 g.
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Xue6 | Bread

TenJblid 1epeBeHCKUH MIIEHUYHbIN XJ1e0 ¢ TOMATHOM aKUKON U OJJUBKAMH
Warm wheat bread with tomato paste and olives
150 p. 100/50 g.

MyJIbTI/BJIaKOBaH, MIIECHNYHadA U pkaHasi 6yJIO‘IKI/I C 3¢JICHBIM MacCJiOM
Wheat, multi-grain and rye buns, served with herbal butter
170 p. 120/30 g.

Tapuaupsi | Side dishes

Cae:xue oBOIIH ¢ 3es1eHbI0 | Fresh vegetables with greens
180 p. 225¢.

Ipunymennsie oBomm | Stewed vegetables
180p. 1504.

OsBomHoii pararyii | Vegetable ratatouille
220 p. 150 g.

Osouru rpuas | Grilled vegetables
250 p. 150 .

Puc 6acmaru ¢ agKMKOH, YeCHOKOM U NMETPYILIKOM
Basmati rice with adjika, garlic and parsley
180 p. 180¢.

Kaprodeasn ¢ppu | French fries
180 p. 150¢.

Kaprodeannoe mrope | Mashed potatoes
180 p. 200g.

ITevyeHnblit M0J10101 KapTO(eEJab ¢ 3eJJeHbI0 U YeCHOKOM
Baked potatoes with greens and garlic
180 p. 1804.

Kaprodean «bpaBac» | Potatoes «Bravas»
180 p. 150¢.
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Heceptsl | Desserts

Cop0eTnl 1 MOpPOKEHOE /YepHasi CMOPOAUHA, JIMMOH, (ucTAIKA
BAHWIb, IOKOJIA/l, KIyOHUKA/
Sorbets and ice cream /black currant, lemon, pistachio, vanilla,
chocolate, strawberry/
120 p. s0g.

Kpem Karanana | Crema Catalana
260 p. 150g.

Mycc U3 MaHIo M BAHWJIBLHOTO MoposkeHoro | Mango mousse with vanilla ice cream
310 p. 1504

BpycauuHblii TopT «Hamoseon» C 3aBapHbIM KpeMOM
Cowberry cake «Napoleon» with custard
310 p. 190¢.

S16,104uHBIH IITPYAETb ¢ BAHWJIBHBIM MopoxkeHbIM | Apple strudel with vanilla ice cream
310 p. 120/50 g.

Canames /7KapeHble si0JIOKH ¢ IIAPHKOM CJIHUBOYHOT0 MOPOKEHOTO/
Salamella / fried apples with ice cream/
320 p. 160/50 g.

I'pymeBnsliii TopT | Pear cake
320 p. 180g.

Iloxonagublii keke ¢ mopoxkenbiM | Chocolate cake with ice cream
350 p. 130/50 g.

Ce3onnoe ppykroBoe accoptu | Season fruit plate
640 p. 1000g.

JlecepTHbIe cbIpbI | Dessert cheese
C cyxodpykramu, opexamu u meaom | With dried fruits, nuts and honey

Cuip ropron3ouia | Gorgonzola cheese
320 p. 50/60 g.

Coip kamambep | Camember cheese
320 p. 50/60 g.

Cuip npoBosione | Provolone cheese
320 p. 50/60 g.

Ko3nii | Goat cheese
360 p. 50/60 g.

Oseunii coIp | Sheep cheese
360 p. 50/60 g.




