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CneumnajanHoe npeaaoxenne | Special offer

Xamon UOepuko /mpousBeaeHHbIA U3 YUCTOKPOBHBIX HOCPUIICKUX CBUHEH,
BbIJIePKAHHBIN B morpedax He menee 3 Jjet/
Jamon lIberico /produced from Iberian pigs and aged in cellars for at least 3 years/
850 p. 40/15¢.

But mostceme npuoopecmu nooapounvie cepmupukamaol 1100020 HOMUHANA O CEOUX OIUZKUX
u opyseii. Iloopoonas ungpopmayusn y admunucmpamopa pecmopana
You can buy gift card of any value like a present for your friends. Ask our staff for more
information.

Jlna komnanuii om namu uenoeex 6 uek oovasnsiemcea 10% 3a oocnyrycusanue.
We add service 10% to your bill.

Ckuoka na menio 20%
6 oyonue onu c 12:00 oo 17:00
20% discount on the menu
on weekdays from 12:00 to 17:00
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Tamac | Tapas

Krnaccuueckue ncnanckue 3akycku | Classic Spanish starters

OusmBku rurant | Giant olives
240 p. 120/30/15g.

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

Tpecxa )KapeHHaH CO CMETAHHO-TOMATHLBIM coyc0M
Cod fried with sourcream-tomato sauce
280 p. 120/50/30 g.

FOJIyﬁbIe MHU/JIMH NPUIIYIICHHbIC B 0eJI0OM BHHE C OCTPbIM CJINBOYHBIM COYyCOM
Blue mussels stewed in white wine with spicy cream sauce
290 p. 160/50/30 g.

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

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

Xamon Uoepuko ¢ kaprodenem «bpaBac» u TomaramMu yeppu
Jamon Iberico with «Bravas» potatoes and cherry tomatoes
310 p. 120110/25g.

AccopTH Tanac 1Jisi 001b10i kommanuu | Tapas mix for a company
1790 p. 960/100/60 g.

Iunyoc | Pinchos

Krnaccuueckue 3akycku Ha MIIEHUYHOM xje0e cTpanbl backos
Classic basque starters on the wheaten bread

T'opsiumii cbIp CYJIYI'YHH € XaJ1alleHbO U COyCOM IECTO
Hot sulguni cheese with jalapeno and pesto sauce
220 p. 70/10/10g.

TenJibli KO3Ui CBIP ¢ HHKUPOM M I'PELKUMH OpexaMu
Warm goat cheese with figs and walnuts
280 p. 70/10g.

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

3anedyeHHbIE 0AKJIAKAHBI C YeCHOKOM M KYHKYTHBIM MacCJ/JIOM
Baked eggplants with garlic and sesame oil
290 p. 100/10 g.

XamoHn M6epuko ¢ Tomaramu yeppu | Jamon with cherry tomatoes
(* 290 p. 70/10g.

APTHIIOKH € K0JI0ACOH YOPHU30 U BSJICHHBIMH TOMATAMM
. Artichokes with chorizo sausage and sun dried tomatoes o
’ 290 p. 95/10g. \
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Caaarel | Salads

Cauar «Ky3co e kadpa» ¢ KO3bHM ChIPOM, CBEKMMH OBOIIIAMH
U 3alIPaBKO# U3 NPSHbIX TPaB

Salad «Queso de cabra» with goat cheese, fresh vegetables and spicy herbs dressing

460 p. 200/40 g.

Cauar «I'peuecknii»
Greek salad
410 p. 390g.

Temuablii canar «leab Map» ¢ KaJabMapoM, TUTPOBBIMU KpPeBeTKAMMU, TOMATAMM YeppH,
ABOKaA0 H OCTPbLIM YMJIH NEPUHEM
Warm salad «Del Mar» with squid, tiger shrimps, cherry tomatoes, avocado and hot chili pepper
580 p. 205/40/1 g.

Cauar «KacTuiabCKHiD» € J10c0ceM ca1a0o0il coJid, ChipaMu Kamamoep,
TOProH30/1a, OpPbIH3a, CBEKUMU OBOLIIAMU M JIMMOHHOM 3alIpaBKOM
Castilian salad with salted salmon, camembert, gorgonzola, feta, fresh vegetables and
lemon dressing
580 p. 2504.

Cauaar «Ilappuiie e TyH» ¢ TYHIIOM I'PWIb M CBEKUMU OBOLIIAMU
«Parrille de Tuny salad with grilled tuna and fresh vegetables
650 p. 135/100/5/10 g.

Canar «lle3apb» ¢ UBIIVIEHKOM / MAPHHOBAHHOM HH/IEKOM / KpeBeTKAMM
«Cesar» with chicken / marinated turkey / shrimps
480 p./ 580 p. / 580 p. 150/50 g.

Tenubii canar «Xurajao ae noji0» ¢ KYPMHON NMeYeHbI0 B MeI0BOM coyce
Warm salad «Higado de Pollo» with chicken liver in honey sauce
350 p. 2204

Cagar «A Jla Pyce» ¢ UbIIVIEHKOM ropsiiero Kom4eHus,
OTBaprIMP! OBOIIIaMU U HlH?HI/I‘IHI;IMI/I I'PECHKaMHU
Salad «A La Russe» with hot smoked chicken, vegetables and wheat toasts
380 p. 3704.

Tenublii canat «ab Topo» ¢ rOBIAMHON I'PHJIb, KallepCaMu,
JIYKOM IOpeH ¥ rOPYUYHOM 3aNPABKOM
Warm salad «EI Toro» with grilled beef, capers, leek and mustard dressing
560 p. 210/50 g.
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Xoaoauble 3akycku | Cold appetizers

. Ceabab MaJIOCOJIbHAS ¢ KapTO(eaeM, MADUHOBAHHBIM JIYKOM U FOPYUYHOM 3aNPAaBKOH

Salted herring with potatoes, marinated onion and mustard dressing
380 p. 100/150 g.

Taprap u3 rossaaunb! | Beef tartar
510 p. 200/30/20 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.

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

T'opsiuue 3akycku | Hot appetizers

DapiMpoBaHHBbIC HIAMIIMHBOHBI C caJIAMu Yopu30 1 XaMOHOM ceppaHo
Stuffed mushrooms baked with Chorizo and jamon serrano
360 p. 180¢.

Baxnamanbl, 3alnedYeHHbIC ¢ TOMAaTaMH, CbIPOM U CaJIAMHU quH30
Eggplant baked with cherry tomatoes, cheese and Chorizo
480 p. 220

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

Muauu I'pun e, 3anedyeHHbIe O CJIMBOYHO-CHIPHBIM COYCOM
Green Shell mussels baked with cream and cheese sauce
610 p. 250/30 g.

KpeBetkn «I'ambac Aiib Axus», 00:kapeHHbIe B 0JIMBKOBOM MacJje
C rpnﬁaMn, nmepuemM 4njamu, 4€¢CHOKOM H 3€JICHBIO NCTPYHIKH
Shrimps «Gambas Al Ajillo» fried in olive oil with mushrooms,

chili pepper, garlic and parsley
790 p. 250 .

Mopckoii rpedenok, 00:;kapeHHbI B 0OJIMBKOBOM MacJie ¢ rpudamu,
YECHOKOM, MEPUEM YNJIN U 3€JICHBIO IICTPYLHIKH
Scallops fried in olive oil with mushrooms, garlic, chili pepper and parsley
850 p. 250
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Cynnl | Soups

ThIKBEHHBIH CyNl ¢ 0€KOHOM U APOMATHBIM KPACHBIM MACJIOM
Pumpkin soup with bacon and red fragrant oil
320 p. 350/20 g.

I'pubHON KpeM-cyn U3 LIAMIIMHBOHOB C TPEHKAMH M 3€JIeHbI0 MeTPYLIKH
Creamy mushroom soup with parsley served with croutons
360 p. 300/40 g.

KaprodeabHo-CIMBOUYHBIN KPeM-CYII € JIOCOCEM IOPsSYero KoOm4eHust
Potato creamy soup with hot smoked salmon
380 p. 300g.

Cyn pbIOHBIN ¢ KpeBeTKaMM, IINMMHATOM U madgpaHoM
Fish soup with shrimps, spinach and saffron
460 p. 300g.

Kpenkmnii MsicHOM 0yJIbOH U3 ObIYbUX XBOCTOB, 3alIPABJICHHBIN CAMBKAMU
Creamy oxtail soup
320 p. 300g.

T'opsiumit ocTpbii cyn «l'acmayo» ¢ XaMOHOM U ITPEHKAMHM
Hot spicy soup «Gazpacho» with jamon and croutons
350 p. 203/6/20 g.

IMasabs | Paella

Tpa,ZII/IHI/IOHHa}I HCIIAHCKasA 11a3JIbs B IIA3JIbEPEC C TUMOHOM.
Bpewms npurorosiienus ot 30 MUHYT.
Traditional Spanish paella in a paellera pan with lemon. Preparation time of 30 minutes.

Haszabsa «Mapucko» ¢ KpeBeTKaMHu, MUAUAMH, KaJlbMapaMH
Paella «Marisco» with shrimps, mussels, calamari
890 p. 5809.

IMarabsa «Bagencuana» C KYCOYKAaMHU INNOBA/IUHbI, HbIIIJICHKA, CBUHUHbI H CAJAMH
Yopuso
Paella «Valenciana» with chunks of beef, chicken, pork and salami Chorizo
890 p. 6104.

IMarabsa «Mukcera» ¢ KpeBETKAMHU, MUJIUAMHU, KAJIbMapaMi, KYyCOUYKaM1 CBHHUHDI,
ObIIIVICHKA U CAJIAMHU I'IOI)I/IL’oO
Paella «Mixta» with shrimps, mussels, calamari, chunks of chicken, pork and Chorizo
890 p. 6109

IHasabs ¢ JJecHbIMHM rpUOaMH, JTJYKOM, NANPHUKON U CJIMBOYHO-TOMATHBIM COYCOM
Paella with wild mushrooms, onions, paprika and creamy tomato sauce
790 p. 610¢

Cneyuanvnoe npeonoxcenue onn komnanui | Special offer for a few person

2 mopimu | 2 portions 1600 p.
4 nopruw | 4 portions 3000 p.
| 6 nopiuii | 6 portions 4200 p. /
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T'opsiuue 0J1101a U3 PHIOLI H MOPENPOAYKTOB |
Fish and seafood main course

KpeBerkn «Malopka» B 0eKOHe HA MILIEHUYHOM XJiede ¢ aIKMKOH
«Mallorca» shrimps with bacon on wheat bread with tomato paste
690 p. 100/50/70/30 g.

Peunas ¢opeisn, papumpoBanHas 0BOIIAMU, MOJ KAPTOPEJIbHOU KOPOUKOM
Trout stuffed with vegetables and potato crust
580 p. 3504.

Tpecka ¢ aHZAJY3CKMM COYCOM HA 00:KAPEHHOM IINUHATE € JIYKOM
Cod with Andalusian sauce on fried spinach with onions
650 p. 200/200/50 g.

Capcyaia /pbida 1 MOPENPOAYKTHI TPHJIb B TOMATHOM COYCe C 3€JIEHbI0
NEeTPYIIKU ¥ OJIUBKOBBIM MaCJIOM/
Sarsuela /grilled fish and seafood in a tomato sauce
with parsley and olive oil/
720 p. 350g.

duJie NAJITyCa B IePrameHTe co MIMUHATOM U TOMATAMHU Yeppu
Halibut fillet in parchment with spinach and cherry tomatoes
840 p. 100/120/40 g.

Jopano ¢ oBomamMu rpwib
Grilled dorado with vegetables
960 p. 300/120/30 g.

Creiik u3 ¢uiie jococsi ¢ NPUNYHIEHHBIMA OBOIIIAMH U COYCOM IECTO
Salmon fillet steak with stewed vegetables and pesto sauce
800 p. 130/130/30 g.

Creilik u3 (l)I/I.]Ie TYHIA ¢ MUKCOM CAJIATHBIX JINCTHEB, CBEC’KUMH O0BOIIIAMH H
coycom «Hépa»
Grilled tuna fillet with salad mix, fresh vegetables and sauce «Nera»
860 p. 140/30/90/40 g.
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T'opsiume OJ1r012 U3 ITUIBI u Msica |
Meat and fowl main course

bpoyera u3 ¢puiie ubinieHka ¢ kapropeiaem «bpaBac» H TOMATHBIM COYCOM
Chicken brocheta with potatoes «Bravas» and tomato sauce
480 p. 150/100/120/50 g.

ITosoBHUHA HbIINJICHKA TPWIb € IEepUeM YU/ 1 COYyCOM KOKOC-MAaHTO
Half grilled chicken with chili and coconut-mango sauce
580 p. 320/60/30 g.

KOH(I)I/I n3 yTI/IHOﬁ HOKKH ¢ KapaMEJIUu3npoOBaHHbIM all€JIbCUHOM
H ATOAHBIM COYCOM C KapTO(l)eJIl)HblM mope
Duck confit with caramelized orange and berry sauce with mashed potatoes
560 p. 150/150/80 g.

Pduie YTKH ¢ KapaMEJIUu3npoBaHHbBIM SIﬁJIOKOM, PO3MapuHOM
H COYCOM U3 JICCHBIX AT0JX
Duck fillet with caramelized apple, rosemary and wild berry sauce
960 p. 120/120/70 g.

Creiik U3 CBMHOM IeH B MeA0BO-TOPYMYHOM MapUHAaje ¢ KApTo(eaIbHbIM MIpe
H IIYKPYTOM
Pork neck steak in honey-mustard marinade with mashed potato and sauerkraut
650 p. 300/100/200 g.

CBHHUHA HA KOCTOYKeE IPWJIb ¢ KapTodeseM CTOYH, rpudaMu, 0eKOHOM
H TOMAaTHBIM COYCOM
Grilled pork chops with potatoes, mushrooms, bacon and tomato sauce
680 p. 210/250/50 g.

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

Kape 0apamka ¢ oBomiamMu rpujib, KHH30M U MSICHBIM COYCOM
Lamb rack with grilled vegetables, cilantro and meat sauce
1410 p. 200/130/30 g.

/Kapenas Teqsiubs Ne4eHb ¢ KAPTOQeJbHBIM IIOpe
H CAJIaTOM M3 MAPHMHOBaHHBIX OI'YPIIOB
Fried veal liver with mashed potatoes and pickles salad
560 p. 120260/30g.
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T'opsiumne 0,101 U3 NTUIBI U MSICA
Meat and fowl main course

Yuau KOH KapHe U3 roBAAMHBI ¢ (Pacoblo, IepueM YuiIu, aJKUKOU
U pucoM dacMaTu
Chili con carne with beef, beans, chilli, basmati rice and adjika
600 p. 200/150/40 g.

I'oBsiaMHA NO-CTPOraHOBCKH ¢ KapTO(eabHbIM MI0pe
Beef Stroganoff with mashed potatoes
710 p. 205/200/2 g.

MenaJibOHBI U3 TOBAIUHBI ¢ TPHOHBIM COYCOM M HYKKMHH
Beef medallions with mushroom sauce and zucchini
750 p. 120/83/50/1 g.

MapuHoBaHHoOe o0:kapeHHOe (puiie ropaannbl «Koppuna» ¢ kaprogenem «bpaBacy,
nmogaercHd € JIYKOM Ha CKOBOpPOAE
Marinated fried beef tenderloin «Corrida» garnished
with marinated onion and potatoes «Bravasy in a frying pan
860 p. 150/30/50g.

Creiixn u3 ¢puiie ropaannsl | Beef fillet steak
Cretiku mogatorcs ¢ kaprodenem Gpu, MUKCOM CaJaTHBIX JINCThEB, TOMAaTaMH YeppHU
H MSICHBIM COyCOM
Steaks are served with french fries, salad mix, cherry tomatoes and meat sauce

Creiik Pubaii
Ribeye steak
1890 py06. 220/60/30 g.

Knaccnuecknii | Classic steak
940 py©. 180/60/30 g.

OTrouTslii | Tenderized steak
940 py0. 180/60/30 g.

B oexone | Steak wrapped in bacon
980 py0. 190/60/30 g.

loBsanna «laTtodopuan» | «Chateaubrianty beef
1680 py0. 350/60/30 g.
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Baoga nas komnanmii | Plates for a few persons

AccopTH MCIAHCKHMX K0J10ac U BeTunH /xaMmoH CeppaHo,
Caabunuon, Yopuso, Jlomo Kypano/
Spanish sausages and hams mix /jamon Serrano,
Salchichon, Chorizo, Lomo Kurado/
790 p. 120/100/50/80 g.

ChbipHas TapeJ/ika /oBe4nid, KO3Uii, IPOBOJIOHE, TOPIrOH30J1a, Kamamoep,
BHHOI'Paj, MeJl, Opexu, CyXoQpyKThbi/
Cheese plate /sheep cheese, goat cheese, provolone, gorgonzola cheese,
camembert, grapes, honey, nuts, dried fruits/
1280 p. 465¢.

Bunnasi Tapesika / ucmanckue KoJ10achbl, eBPONeiicKue ChIpbl, TATAHTCKHAE
OJIUBKHM, NEPYUKH NENNEPOHH, XJIeOHbIe TPEHKH C aIKNUKOH/
Wine plate /Spanish sausages, European cheese, giant olives, pepperoni, toasts with
tomato paste/
1340 p. 100/60/30/100/50/80 g.

AccOpTH MOPENpPOIAYKTOB I'PWJIb /MIUJAHUN B PAKYIIKAX, T0Jy0Oble MUINH,
KOPOJIEBCKHE KPEeBETKH, MOPCKOIi rpedeniok, KaJibMapbl, TYHell, 0AA€eTCH C
TOMATHOM aCKUKOM U JIUMOHOM I'PHJIb/

Grilled seafood mix /mussels in shells, blue mussels, king prawns, scallops,
calamari and tuna in a sauce, served with tomato adjika and grilled lemon/
2600 p. 480/50/50 g.

MsicHoli MUKC, KapeHHbIIl Ha yriisax /Pubaii, puiie yrku, CBUHUHBI, TOBSI/IMHBI,
KypHIIbl, KYPHHbIe KPbLIbi, OpodeTa «'paHaga» U3 roBsiAMHbI 1 0apaHUHBI C
OBOLIAMH I'PHJIb, KapTOdeseM (ppu, MACHBIM U TOMATHBIM coycamu/
Grilled meat mix /Ribeye, duck, pork, beef, chicken fillet, chicken wings, beef and
mutton brocheta «Granada» with grilled vegetables, french fries, meat and tomato
sauces/

2900 p. 850/300/50 g.
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Xueo | Bread

TenJibli 1epeBeHCKNH MIIEHUYHbIN XJ1e0 ¢ TOMATHOM a’KUKON U OJIUBKAMH
Warm wheat bread with tomato paste and olives
140 p. 100/50 g.

MyJIl)TI/BJIaKOBaH, MNIIECHNYIHadA U prkaHasi 6yJIO‘IKI/I C 3¢JICHBIM MacCJiOM
Wheat, multi-grain and rye buns, served with herbal butter
120 p. 120130 g.

Tapuupsi | Side dishes

Cae:xue oBOIIIH ¢ 3eseHbI0 | Fresh vegetables with greens
180 p. 150/10g.

CajnarHblii MUKC € OJIMBKOBBIM MAaCJIOM H JINMOHOM
Salad mix with olive oil and lemon juice
180 p. 5020 .

Tomartbl yeppu ¢ KpacHbIM JykoM | Cherry tomatos with red onion
220 p. 180g.

Osouru rpuis | Grilled vegetables
200 p. 150

OsBomnoii pararyii | Vegetable ratatouille
200 p. 150g.

Ipunymennsnie oBomm | Stewed vegetables
200 p. 180g.

IBeTnast kanmycra B manupoke | Cauliflower in breadcrumbs
180 p. 180¢.

Puc 6acmaru ¢ aJxkKMKOH, YECHOKOM U METPYIIKOM
Basmati rice with adjika, garlic and parsley
180 p. 1804¢.

Kaprodean ¢ppu | French fries
180 p. 120g¢.

Kaprodeannoe mwope | Mashed potatoes
180 p. 200g.

ITevyeHnbiit M0J10101 KapTO(PeEJIb ¢ 3eJJeHbI0O U YeCHOKOM
Baked potatoes with greens and garlic
180 p. 180¢.

Kaprodean «bpaBac» | Potatoes «Bravas»
180 p. 1204¢.
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Heceptnl | Desserts

CopOeTbl 1 MOpOXKEHOE /YepHasi CMOPOAUHA, KOKOC, MAHIO-MAaPaKyisi, JTUMOH,
BAHWIbHOE, IOKOJAHO0e, KIYOHUYHOe/
Sorbets and ice cream /black currant, coconut, mango-passion fruit, lemon, vanilla,
chocolate, strawberry/
120 p. 504

Kpem Karanana | Crema Catalana
260 p. 150 .

Mycc U3 MaHIo U BAHWIBLHOTO MoposkeHoro | Mango mousse with vanilla ice cream
280 p. 150 .

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

S16,109HBIN IITPYAE/Ib ¢ BAHMJIbHBIM MOPOKEHBIM
Apple strudel with vanilla ice cream
310 p. 120/50 g.

Canames /7Kapenble 10JIOKHM ¢ IIAPUKOM CJIHBOYHOT0 MOPOKeHOro/
Salamella / fried apples with ice cream/
320 p. 250/50 g.

Ilokomaaublii Keke ¢ Mopo:keHbIM | Chocolate cake with ice cream
350 p. 130/50 g.

dpykroBoe accopru | Fruit plate
640 p. 1000g.

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

Ogeunii coIp | Sheep cheese
320 p. 50/60 g.

Chrip ropronsouia | Gorgonzola cheese
320 p. 50/60 g.

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

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

Kosmii | Goat cheese
360 p. 50/60 g. /
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RARE
Very red,
cool centre

MEDIUM
RaARE

Red, warm centre

MEDIUM
Pink centre

MEDIUM
WELL

Slightly pink
centre

WELL
DONE
Fire-Grilled
throughout

Yearcaemwie opysva! Ilpu 3axkaze maca, noxcanyiicma, evloepume iiceaaemyro
cmenensv npoxcapku!
Dear friends! When you order meat select the way you like it done .
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WELL
DONWNE
Fire-Grilled
throughout

Yearcaemwie opy3zva! Ilpu 3akaze maca, noxcanyiicma, evloepume xHceiaemyro
cmenenb npoxcapku!
Dear friends! When you order meat, please,
select the way you like it done.

B nawem pecmopane Bvi mosceme npuodpecmu nooapounsie cepmupuxanot
1100020 HOMUHAA 011 CBOUX OJIUZKUX U OpY3eil.
Ioopoonas ungpopmayua y admunucmpamopa pecmopana
You can purchase our restaurants certificate of any value
as a present for your friends. Ask our staff for more info.




