48 CHAIRS

YBaxkaemble Ipy3bstt MBI ocTaBisieM 3a co0oi mpaBo 100aBUTH B Bamr uek 10% 3a
obcyKiBaHHe KOMIaHui Gosbiie 4 yenoBek. Criacu6o.
Dear guests! We reserve the right to add service 10% to your bill for groups from 4 persons. Thank you.

Cajiatbl | Salads

Muke U3 CaJaATHBIX JUCTHEB € CJIMBOYHBIM CHIPOM, CBE:KUMH OBOLIIAMM, 0JIMBKAMH, OpexaMu
U 0a1b3aMUYeCKOl 3anIpaBKoO

Salad greens mix with creamy cheese, fresh vegetables, olives, nuts and balsamic dressing

460p

Mukc 13 caJIaTHBIX JIMCThEB B MIPSIHOl 3alipaBKe ¢ BelIeHKAMU I'PWJIb, IyKUHU U
OpycKeTTaAMHM ¢ KO3bMM ChIPOM

Salad greens mix with spicy dressing, grilled oyster mushrooms, zucchini and bruschetta with goat cheese

460p

Mukc U3 cajIaTHBIX JIMCThEB € OCTPBIM TYHLIOM, kKapTodesieM CTOYH, CTPY4KOBOii hacoJiblo,
nepeneJMHbIMU AHIAMH M TOPYMYHOM 3aIpaBKOM

Salad greens mix with spicy tuna, Stone potatoes, green beans, quail eggs and mustard dressing

490p

Mukc U3 caJaTHBIX JUCTHEB € Kpe€BETKaAMU, CBC’KUMHA OBOLIAMHU
N COYCOM Marie Rose

Salad greens mix with prawns, vegetables and Marie Rose sauce

440p

Pymco.na C TOMaTaMHM YEePpPH U MAPME3aHOM /C KPEBETKAMU,
¢ OCTPBIM TYHIIOM, C I‘peﬁelIIKOM/

3anpaBku Ha BbIOOP /yKcye bajib3amuko, TMMOHHAas,
TepUsAKH, TPrO(deabHOE MacJI0/

Arugula with cherry tomatoes and Parmesan cheese /with prawns,

with spicy tuna, with scaHop/

Dressing of your choice /balsamic Vinegar, lemon, teriyaki, truffle oil/

280 /400p /380p / 400p

Cauaar Lle3app KiIaccnueckuii
/C KypHIIeH, ¢ KpEeBETKAMH, C OCTPHIM TYHIIOM/
Classic Caesar salad

/your choice of chicken, prawns, or spicy tuna/

380D / 420p / 420D

Mukc U3 caJIaTHBIX JMCTheB C TOBSKbeH BbIPE3KOii, CBe;KMMHU oBOIIaMu, kapTodenem CToyH
U COEeBOI 3anpaBKoOii

Salad green mix with beef tenderloin, fresh vegetables, Stone potatoes and soy sauce

490p
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X0JIOOHBIE 3aKYCKH | Cold starters

CpennzeMHOMOPCKHIT MUKC /APTHIIIOKH, BSlJIEHbIE TOMATDI, OJTUBKH,
nernepoHaTa, MApMHOBAHHbIE BeIIEHKH M Kalepchl/

Mediterranean mix /artichokes, sun dried tomatoes, olives, peperonata,

marinated oyster mushrooms, capers/

540p

Cemra cj1a00ii coim

Salted salmon

460D

Dopesib XO0J0THOTO KOMMYCHUS
Cold-smoked trout

460D

Yropsb sinoHcKHi

Japanese eel

580p

Kapnatmo H3 CEMI'M 1 10paao ¢ 0a3MJIMKOM U BSIJIEHBIMH TOMAaTaMHU

Salmon and dorado carpaccio with basil and sun dried tomatoes

460p

Kapnay4o u3 roBsiauHbl ¢ pyKKOJI0# U NApMe3aHOM

Beef carpaccio with arugula and Parmesan cheese

460p

BurteJss10 TOHHATO
3aneyeHHAasi TEJATHHA MO COYCOM U3 TYHIIA, OBOLLIEH U KanepcoB

Vitello tonnato

Backed veal with tuna sauce, vegetables and capers

460p

ITapmckas BeT4nHa ¢ KIyOHUKOM

Prosciutto with strawberry

440D

PyJsier U3 nbIJIeHKA ¢ Kyparoi U rpeiikuM opexom

Roulade of chicken with dried apricots and walnuts

440D

CansiMi Maremmano € KJIYOHMKOH U PYKKOJI0#

Salami Maremmano Wltl’l strawberry and arugula

440p
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BpyCKeTTHI | Bruschetta

C TomMaTraMu U 0a3MJINKOM

Tomatoes and basil

160p

C neyeHbIMH 0aKJIaKaHAMHU
Baked eggplant

160p

C neneponaroi

Peperonata

160p

C 0JINBKOBOIi MacTOM
Olive paste

160p

C APTHIIOKAMH U BAJICHBIMHA TOMaTaMu

Artichokes and sun dried tomatoes

220p

C nmapmckoii BeTYMHON U KJIYOHUKOM

Prosciutto and strawberry

180p

C caagamu

Salami

180p

C ropronso.ioii u MeoM

Gorgonzola cheese and honey

180p

C Kko3bUM CBIPOM U K€APOBBLIMH OpCIIKAMM

Goat cheese and pine nuts

280p

C cJIMBOYHBIM CBIPOM U OCTPBIM MEPUEM Piri-Piri
Cream cheese and hot pepper Piri-Piri

180p
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T'opsiune 3aKyCKM | Hot starters

OBowHO¥ pararyii B CJIMBKaX ¢ IapMe3aHOM

Vegetable ratatouille with cream and Parmesan

360D

3aneyeHHbIe 0AKJIAKAHBI ¢ TOMATaAMU, CBIPOM CYJIYI'YHU U 0a3MINKOM

Baked eggplant with tomato, suluguni cheese and basil

360D

MMU/IMH Green shell 3aTIe4eHHBIE IO/ CBIPHBIM COYCOM

Green shell mussels with cheese sauce

420p

Mopckoii rpedeiok ¢ BeleHKaMU B CJIMBOYHO-KapTOde1bHOM coyce
U TPIO(EJIbHBIM MACJIOM

Sea scallops with oyster mushrooms in creamy potato sauce and truffle oil

520P

Mopckoii rpedeiiok B pakyuike moj Joocrep coycoMm ¢
3are4YeHHoi YnadaToii

Sea scallops in the shell with lobster sauce and baked ciabatta bread

590p

dya-rpa ¢ Mapakyiieil 1 (PHCTAIIKOBBIM COYCOM

Foie gras with passion fruit and pistachio sauce

940D

Kypunsie cepaeuxn, 3ane4eHHble B rpedeckoM Ttecte Ouiio

C JIYKOBO-CJIUBOYHBIM COyCOM
Chicken hearts, backed in Greek filo dough

Wltl’l onion-cream sauce

360D

KunyOubiii canaBuy ¢ kaprodesiem ¢gpu
Club sandwich with fries

380D
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Cvnbl | Soups

Iy U3 KBaNIeHO# KAamyCcThI € JIECHBIMH I'PHOaAMH M CBMHOM PYJIBKOI

Sauerkraut soup with wild mushrooms and pork shank

280p

TomaTtHbIii Cyll ¢ KPE€BETKAMMU I'PUJIb, TOMaTaAaMHU M CBEKUM 0a3MIMKOM

Tomato soup with grilled prawns, tomatoes and basil

360D

KaprodeabHblii KpeM cyll ¢ KOITYeHbIM JIOCOCEM

Potato cream soup with smoked salmon

320p

Cyn u3 0eJibIX rpu0oB ¢ MEPJIOBKOI U CMETAHOM

Porcini mushrooms soup with pearl barley and sour cream

280p

ByiboH ¢ kypuLel, Januoi u aiuom

Chicken noodle soup with eggs

240p

JAZZ BAR




g

48 CHAIRS

IlacTta 1 PU30TTO | Pasta & Risotto

TaabsiTesIe ¢ TOMaTaMu YEeppHU A CBEKUM 0a3MIMKOM

Tagliatelle with cherry tomatoes and fresh basil

360D

JIMHIBHHHU C MOPENPOAYKTAMHA U TOMAaTaMU B CJIMBOYHOM COYyCe

Linguini with seafood and tomatoes in a creamy sauce

520p

TaabsaTe/1e ¢ CEMIOM U YeppH

Tagliatelle with salmon and cherry tomatoes

460p

Cnarertu Kap6onapa
Spaghetti Carbonara

460D

JIMHIBMHM ¢ TOBS/IMHOM U 0eJIbIMH TPUOAMHU B CJIMBOYHOM coyce

Linguini with beef and porcini mushrooms in a creamy sauce

520p

Pu3zorTo ¢ 0ebiMu rpnﬁaMn U nmapMe3anom

Risotto with porcini mushrooms and Parmesan cheese

460D

PusorTo ¢ MopenpoayKkTaMu, TOMAaTaMH M 11ag)paHOM

Risotto with seafood, tomatoes and saffron

520p
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Topsaune 0J110MA | Main course

/Kapenoe ¢puiie ceMru ¢ MoJI0AbLIMHM OBOIIAMH U COYCOM M3 BEpMYTa

Grilled salmon fillet with baby vegetables and vermouth sauce

860p

Kapenas pedynas ¢opeJib ¢ HKOPHO-CTHBOYHBIM COYCOM

Grilled trout with caviar-onion sauce

780p

‘Iepﬂaﬂ TpeCKa B COEBOM MapuHaJa€ € 3¢JIECHBIM I'OPOLIKOM U MOPKOBbLIO

Soy sauce marinated black cod with green peas and carrots

1080p

TyHen rpuJib ¢ ocTpoii pyH4030i1 U KMH30H

Grilled Tuna with spicy cellophane noodles and coriander

680p

MOpCKOﬁ OKYHb B TOMAaTHOM COYyC€ C 0BOLIIAMH, OJIUBKAMHU U KallepcaMu

Sebastes in a tomato sauce with vegetables, olives and capers

680p

Jlopano Irpujib ¢ TOMaTaM1 Y€PpPHU U CBEKUM IIIIUHATOM

Grilled Dorado with cherry tomatoes and fresh spinach

780p

KypuHble KOTJIETBI ¢ 005KapEHHBIMH TOMATAMH YePPH, KPEBETKAMH M PYKKOJIOH

Chicken cutlets with roasted cherry tomatoes, shrimp and arugula

580p

HBIHJICHOK CO CBCKMMHU OBOILAMUA U TOMATHBIM COYyCOM

Chicken with fresh vegetables and tomato sauce

620p
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Topsguue 0J1101A | Main course

CBHHHHA HA KOCTH € ’KapeHbIM KapTogdesieM, BellIeHKAMM,
JIYKOM U TOMATHBIM COYCOM

Bone-in pork with roasted potatoes, oyster mushrooms, onions and tomato sauce

740p

HIaunenb Mo-BeHCKH ¢ THIKBEHHBIMU CeMEUKAMM U KapTo(eIbHbIM MIOPe, 3eJIeHbIM
MacJaoM
U JIMMOHOM

Schnitzel Vienna with pumkin seeds and mashed potatoes, herb butter and lemon

690p

Crelik U3 rOBSIIMHBI MO/ CHIPOM CYJIYT'YHHU € MOJIOABIMHA OBOLLIAMU
u coycoM Pen Baiin

Beef steak with suluguni cheese, baby vegetables and Red wine sauce

980p

Occo0yko ¢ MOPKOBHBIM IIOpPE U JIYKOBBIM COYCOM

Ossobuco with carrot puree and onion sauce

890p

CauHas pyJibKa ¢ TYIICHOH KaIlyCTOM, kKapTodeaemM CTOYH,
coycoM Pen BaiiH M CBe:KHM XPEHOM

Pork knuckle with braised cabbage, stone potatoes, red wine sauce

and fresh horseradish

980p

Pubaii creiik ¢ 1ykom ¢pu u coycom Pen Baiin

Rib-eye steak with fried onions and red wine sauce

1280p

XJ1e0Hasl KOP3MHA ¢ CJIMBOYHBIM MACJIOM
/ppaHLy3CKHH, MYJIbTH31aKOBBII H COJIOOBbIH/

Bread basket with butter /French, multigrain and malt/

100p

TonnuHru K xJjedy /cJAMBOYHOE MACJI0, 0JJMBKOBas NacTa, chbip Puinanenabus ¢ 4eCHOKOM U
CBEKHUM 0a3MJIUKOM/

Bread toppings / butter, olive paste, Philadelphia cheese with garlic and fresh basil /

100p
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Ilpenjoxxenue K NMBY U BOJAKE
Snacks for beer and vodka

Ce.m;m; C RapTO(l)e.]'[eM CT()yH H MApUHOBAHHBIM JTYKOM

Herring with Stone baked potatoes and pickled onion platter

380p

MunHoru MapUHOBAaHHBIE C 3alI€CYCHHBIM KapTO(l)eJIEM CTOYH 1 I‘Op‘ll/l‘lHOﬁ 3al'lpaBKOﬁ

Marinated lamprey with stone baked potatoes and mustard dressing

480p

AccopTH U3 CoJleHMII 1 MAPDUHA10B

Marinated vegetables platter

420D

Oﬁ)lcapemn,le P/KAHBIC TPEHKH ¢ Y€CHOKOM U CHLIPOM

Rye toasts with garlic and cheese

220P

)Immm[a KPE€BETOK I'PUJib € IMMOHOM

A dozen grilled prawns with lemon

580p

Koabackn 0XOTHHYBH € KapTO(l)eJ'leM (l)pl/[, TOMATHBIM COYCOM U CBECKUMHU O0BOLIIAMU

Grilled sausages with fries, tomato sauce and fresh vegetables

420p
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I'apHupLI | Side dishes

Kaproden :xapeHblii ¢ BellIeHKaAM1 M JIYKOM

Fried potatoes with oyster mushrooms and onions

300p

Kaprogeas CTroyHn/ kapTodenbHoe mwope / kaprodeab ppu
Stone baked potatoes / mashed potatoes / French fries

150p

Puc bacmaru ¢ skapeHbIM YeCHOKOM, LeJAPOil JIUMOHA M NEeTPYLIKOH

Basmati rice with roasted garlic, lemon zest and parsley

150p

CTpyuKoBbIii TOpOIIEK

Capsicum peas

150p

OBowu rpuib
Grilled vegetables

220p

MHuKC caJIaTHBIX JIUCTbhEB

Mixed salad leaves

150p

TomaTbl ¢ KPACHBIM JIYKOM

Tomatoes with red onion

150p

MoJjoablie 0BOIIM
Vegetables

150p
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JlecepThl | Desserts

Cuoip IIpoBosione Appymukara ¢ NmeHNYHbIMUA IPEHKAMH
Hranus

Provolone smoked cheese with wheat toast / Italy

240p

Cobip MaH4ero BblIep:KaHHbIH KO3Mii ¢ MIIEHUYHbIMU IpeHkaMu Mcnanus

Manchego goat cheese with wheat toast / Spain

240p

Coip I'opron3soJuia /los1p4e ¢ NIeHMYHBIMHA TPEHKAMM
Hranus

Gorgonzola Dolce cheese with wheat toast / Italy

240p

Crip Ilapme3an ¢ NIeHUYHBIMU I'PEHKAMU
HUranus

Parmegiano Reggiano cheese with wheat toast / Italy

240p

CpIp AHTYJI0 MATKHH KO3 € NIIEHUYHBIMH I'PEHKAMH

Ucnanus
Angulo soft goat cheese with wheat toast / Spain

260p

CBe)KI/le ATroAbl /MAJIMHA, €KEBUKA, KpaCHaﬂ CMOPOI[HHa, ‘lepHI/IKa
Fresh berries /raspberry, blackberry, red currant, blueberry

280p

T'opsiumii 10,109HBIA MHPOT ¢ MOPOKEHBIM H BAHWJIBHBIM COyCOM

Hot apple pie with ice-cream and vanilla sauce

360p

SAronml, 3anevYeHHbIe M0 BAHWIbHBIM coycom Cadaiion

Berries, baked with Sabayon vanilla sauce

240P

Tupamucy ¢ KJIyOHUKOMH

Tiramisu with strawberries

260p

IIanHa-KOTTA C XKeJie U3 JUMOHYEJLI0

Panna-cotta with limoncello jelly

240p

MopKOBHBIH TOPT CO CMETAHO-ATOAHBLIM COYyCOM

Carrot cake with cream and berry sauce

360D
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JlecepThbl | Desserts

Yn3kKelK New York C ITOAHBIM COYCOM
Cheese cake New York with berry sauce

320p

IloxoaaHbIH MYyaJI10 ¢ BAHWJIBHBIM MOPOKEHBIM

Chocolate Moelleux with vanilla ice-cream

320p

KiayOHMYHBIH €yl ¢ TEKHJI0H U BAHMJIbHO-IIOKOJIaJHBIM MOPOKEHbIM

Tequila strawberry soup with vanilla and chocolate ice creams

280p

AccoprH cBexuX (PpyKTOB
Fresh fruit platter

660p

MoposkeHoe u copoeTbl

Ice-cream and sorbets

140p

Yail | Tea

Yaii yepHBbIii / 3eJIeHbIH / (PPYKTOBBIN
Tea black / green / fruit

190p

Kode | Coffee

AMepHKaHO / Icrpecco

Americano/ Espresso

120p

Kanyunnno
Cappuccino

160p

I'nsicce
Ice-cream coffee

220p

JlarTe
Latte

180p

Aiipuin
Irish

250p
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CBekeBbIKATbIE COKH M HAIIMTKH

Fresh juices and beverages

AnenbcuH/TpeiindgpyT/MOPKOBB/CeJIbAepeii/a0/10K0/BHHOTPA/l/aHAHAC

Carrot/Orange/Grapefruit/Celery/ Apple/ Grape/Pineapple
180/ 180/180P/200p/180P/260D/320P

COKH B aCCOPTHMEHTE

Juices

0251/ 120p

KiarokBeHHblil MOpC
Cranberry drink

0,25 1-140p / 11 - 560p

Pepsi
0,25 1/ 120p

Pepsi Light
0,25 1/ 120p

7 UP
0,25 1/ 120p

Evervess

0,25 1/ 120p

Schweppes
(TOHHK/tonic)
0,25 1/ 120p

Energy Drink
0,251/ 150p

Acqua Panna
(HerasupoOBaHHAas MUHCpaJIbHAs] BOAA / still mineral water)
0,251/ 170p

San Pellegrino
(rasupoBaHHas MUHEpanbHAsA BOJA / sparkling mineral water)
0,251/ 170p

Iceberg

(ra3upoOBaHHas U HEra3upOBaHHAA BOJIA / still or sparkling water)
0,75 1/ 280p
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Jloporue rocTm!

Bbl Bcerma Moxkere npnoﬁpecnl CYBEHHUPbI OT HAIIET0 3aBCACHUSA C CUMBOJIMKOM «48 Chairs»

-CepTH(UKAT HA MOCELIEHHE Jazz bar «48 Chairs» TI0OOT0 HOMHUHAJIA B MOAAPOK BAIIUM OJIU3KHM U
APY3bSIM

-PUpMEeHHBII JIATYHHBIH OpesIoK, 1AMl IPUBUJIETHH MOCTOSTHHOIO TOCTS H 10% CKHJIKY B
HAIIMX pecTopaHax

-Knaccnyeckan MYKCKasl NJISANA B CTUJIE Jazz bar «48 Chairs»

-OUPMEHHBIH 30HT C JIOTOTHUIIOM Jazz bar «48 Chairs»

CTonMocTh CyBeHMPOB YTOUHSANTE Yy /IMUHUCTPATOPA pecTOpaHa.

Dear guests!

You can buy different souvenirs of our restaurant with «48 Chairs» symbolic:
-Certificate for visiting Jazz bar «48 Chairs» of any value as a present for your family or friends
-Branded brass keychain, which gives the privilege of our special guest and a 10% discount at our restaurants
-Classic men’s hat in the style of Jazz bar «48 Chairs»

-Branded umbrella with Jazz «48 Chairs» logo

Ask the manager of the restaurant about the souvenirs price

JAZZ BAR




48 CHAIRS ®

Macrtep Kjaacc ot med-nmosapa B
Jazz Bar "48 Chairs"

Ha Bapmasckoii 23/1

Kaxnblid, KTO HHTEPECYETCHA Ky.JmHapneii, CMOKET PACHIUPUTDL CBOU 3HAHUA U HAYYUTHCHA
YEMY-TO HOBOMY.

MaCTep KJIACChI IIPOBOASATCH B J1000e ynoﬁnoe AJisl BaC BpemMsl, JIst KOMIIAHHIA OT 2 10 6
YEJI0BEK.

CTouMoCTh MacTep KJIacca COCTaBJIsSIET 500 PY0Jieii ¢ YejI0BeKa, III0C CTOMMOCTH BLIOPAHHOTO
oJ1r014.

3anucarbCcs MOKHO MO TeJle(OHY +7 921 908 08 48

IIpuxoaure, TBOpHUTE, MPOOYiiTE!

Master class from the chef at
Jazz Bar "48 Chairs"

Varshavskaya st. 23/1

Everyone who is interested in cooking, be able to expand their knowledge and learn something new.
Workshops are held at any time convenient for you, for companies from 2 to 6 people.
Cost of the master class is 500 rubles per person, plus the cost of the selected dishes.
You may enroll by phone +7 921 908 08 48

Come, create, try it!
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