MEAT PLATTER
WITH SWEET MUSTARD

Pork neck / mortadella /
' roast beef/ pork belly /
sweet mustard

Odpmﬁ Yyunu /BB'Q
CHICKEN WINGS
Hot chili /BBQ

MACHOE ACCOPTH
CO CJIAJIKOW TOPYMLIENA
CeuHasn wes / mopTagenna /

poctbud / cBMHas rpyauHKa /
ropyuua chajgkas

asor 1 700P

MMHU/IUH B COYCE HU3 BEJIOI'O BUHA
MUSSELS IN WHITE WINE SAUCE

1/2 nopuuu
"V L 1 100P
PexomeHgyem k 3ToMy 6110AY BUHO: & 2 1 nﬂft]i"m 660r 2 200P
The wine we recommend you: % o 28 a0
Salwey, Grauburgunder Oberrotweiler RS., . s
Germany




I'PAHI-CET IIUBHBIX 3AKYCOK

peBeTku / cyaak / pébpa / Kpbiaba
“pTodEenk Mo AepeBeHcKkW / coyc alnonu

“AND SET: BEER SNACKS
mps / pike perch / ribs / wings
¢ potato / aioli sauce

3 800P

R WpeanbHo ¢

Ideal with

LEFFE AMBREE
fiHTapHbIiA Inb, benbrus

CBUHBLIE PEBPA

YepHeili nepey / BBQ I |
PORK RIBS ."._-’II Q_f |
Black pepper / BBQ ;f (" 1
"'./ 5
300r  90(0P /] g

BPELEJIBHBIE 'PEHKH C YECHOKOM

Coyc «Ainonun»

PRETZEL CROUTONS WITH GARLIC

Aioli sauce

150r / 30r 330P




ACCOPTH CbIPOB C I'PYIHIEBBIM YATHHU

Fony6oii culp / KO3WiA Chip / Cbip 3MeHTanb
cbip kamambep / obauga
CHEESE PLATE WITH PEAR CHUTNEY

Blue cheese / goat cheese / emmental cheese
camembert / obatzda

37or 1 8O0P PeKoMeHyeM :

We recommend you:
Zweigelt Rose Fresh & Easy.

Austria

XPYCTSAIIUE KPEBETKH
C COYCOM «ANOJIN»

CRISPY SHRIMPS
WITH AIOLI SAUCE

25030407 | 300P

OBKAPEHHBI KAMAMBEP C BPYCHUYHBIM COYCOM
FRIED CAMEMBERT WITH LINGONBERRY SAUCE

2000 850P

CYJAK B IIMBHOM TECTE
C COYCOM «ANOJIN»

PIKE PERCH IN BEER DOUGH
WITH AIOLI SAUCE

300r  8O0OP




BPELIEJIb

Ecnu HalMOHaNbHBIM HANWTKOM OaBaplieB sABISETCS NHBO, TO cpeau Ooraroro
accopTuMeHTa XJeO0OynOuHbIX H3/leNHii  O€30roBOpOYHOE MEPBEHCTBO YKE JIABHO
yiepxkuBaet Opeuelns ( pretzel).

Croto ponocnoBhyto Openens Benér ¢ X1 Beka, ¢ Toit camoii snoxu, korga Bcé B EBpome
OBUIO CKOHLIEHTPUPOBAHO BOKPYI' LIEPKBH M CKOBAHO PAMKAMHU PEJIMTHO3HBIX BO33PEHUI, [10ITOMY
Openens M MOHBIHE — OJIHO M3 IMABHBIX ChENOOHBIX YKpamleHHH B I'epMaHuM Ha XpHCTHaHCKHE
npa3uaHukd. CYHTaeTcs, 9TO TPH OTBEPCTHS TOr0 KpPEeHAeNns CHMBOIM3HPYIOT Tpouuy, ¥ 9410 OH
TIPHHOCHT Yavy, TPOIBETaHHE H JTYXOBHYIO IEITOCTHOCTD.

Bpenens OpU1 NpUIyMaH OHUM IIPOBHHUBIIUMCS ITEKApEM, HOIYYHBIIHM [IPUKA3 OT KOPOIL
Hcreds OynKy, 4epe3 KOTopyw 3 pasa MOXKHO YBHAETH comune. JIns mekaps, MpOrHEBHBIIETO
Kopous, n3obpereHue Tyno-6yaxu GBLIO MOCIeAHNM MIAHCOM H30eXkKaTh Ka3HH. BO3bMHUTE B pyKH
Operiens, B3MITHUTE Yepe3 Hero Ha HeOO M CTAHET MOHATHO, YTO HAXOAYMBBIA NeKaps He ObLT
Ka3HEH.

PRETZEL

If the national drink of the Bavarians is beer, then among the rich
assortment of bakery products, unconditional superiority has long been held

by pretzel.

The pretzel dates back to the 13th century, from the very era when
everything in Europe was concentrated around the church and bound
by the framework of religious beliefs, so the pretzel is still one of the
main edible decorations in Germany for Christian holidays. It is
believed that the three holes of this pretzel symbolize the Trinity and
that it brings good luck, prosperity and spiritual integrity.

The pretzel was invented by one guilty baker who received an
order from the king to bake a bun through which you can sce the sun 3
times. For the baker who angered the king, the invention of the miracle
roll was the last chance to avoid execution. Pick up a pretzel, look through
it at the sky and it will become clear that the resourceful baker was not
executed.

BABAPCKWH BPEILIEJIb
BAVARIAN PRETZEL

st 169P




CBEKJIA C YEPHOCJIUBOM
U JOMAUIHUM MOPOKEHHbBIM
BEETS WITH PRUNES

AND HOMEMADE ICE CREAM

2s0r - 720P

AJIAT U3 CBEKHUX
OBOIIEH C KO3bUM
CBhIPOM

FRESH VEGETABLE
SALAD WITH GOAT
CHEESE

2000 500P

JIOCOCH C COYCOM
N3 ITACTEPHAKA

SALMON WITH PARSNIPS
SAUCE

1550 850P

Monpobyiite c:
Taste it with:
Salvalai Pinot Grigio delle Venezie DOC Cesari.

Italy

R TpaguumoRHoe coueratme
Traditional combination
SPATENHELL
Ceetnbid larep, Ffepmanng

OBAIJIA C BPELEJIEM
OBAZDA WITH PREZEL

1500  590P




POCTBH® C COYCOM PEMVYIJIA
ROAST BEEF WITH REMOULADE SAUCE

300 690P

®UJIE CEJIBIN «XAYC®DPAYIH APT»
HERRING FILLET «HAUSFRAUEN ART»

2200 590P

WaeanbHo ¢:
Ideal with:

Schnapps / LUkanc

®PAHKOHCKHUM I'PUJIb-CAJIAT
FRANCONIAN GRILLED SALAD

2sor - 640P




TAPTAP

D10 XonoxHas 3akycka (ppaniysckoit kyxuu. [lo knaccuueckomy
peLenTy ee roTOBAT H3 Hape3aHHOH KyOuKaMH roBsi/IHHbL, CHIPOTO
AWYHOTO HIIH TIEPEMeTMHOTO JKENTKa, JTYKa-NIanoTa, Karepcos,
MAC/IHH, NETPYIIKH, 3CTPAaroHa, OIMBKOBOI0 Maciia i COyCOB: 3TO
MOT'YT OBITH KeT9yI, TaOacKo, BYCTEPCKHI M COEBEIH COYCHI. Takoe
60IBII0E KOJIMYECTBO HHTPEIHEHTOB 06YCIIaBINBACTCS TEM, YTO
chIpoe MsACO HeobxomumMo obpaboTarh (Mpoae3nHpHIIMPORATE) H
npuIaTh eMy BKyc. [lo3ToMy Kaccudeckuii Taprap, Ha caMoM
Jieiie, OYeHb npsaHoe OIIo10.

Ilonpobyume naw mapmap ¢ Kkpemom
u3 nacmepuaxa!

TARTAR

Is a cold appetizer in French cuisine. According to the classic
recipe, it is made from diced beef, raw egg or quail yolk, shallots,
capers, olives, parsley, tarragon, olive oil and sauces: it can be
ketchup, tabasco, Worcester and soy sauces. So many ingredients
are needed to decontaminate raw meat and give it flavor. Therefore,
classic tartar is, in fact, a very spicy dish.

Taste our Parsnip Cream Tartare!

TAPTAP U3 IN'OBsI/IUHbI
C KPEMOM M3 IACTEPHAKA

BEEF TARTAR
WITH PARSNIP CREAM

1sor  870P

3aKKNTE BT0 C:
Order it with:

Malbec Reserva Maule DO |. Bouchon.
Chile



KAPTO®EJBHBIV KPEM-CYII
POTATO CREAM SOUP

3sor  550P

CYII 13 CYJIAKA
ZANDER SOUP

f/ soor  740P

THIKBEHHBIV KPEM-CVITI
PUMPKIN CREAM SOUP

340r

YEYEBUYHbINA AMHTOII® C BEKOHOM
LENTIL EINTOPF WITH BACON

as0r  S590P




I'PAHJI CET BABAPCKHX KOJIBACOK C KAPTO®EJIEM U TrOPYHIEHU
GRAND SET: BAVARIAN SAUSAGES WITH POTATO AND MUSTARD

KOJIBAC




HEMEULUKHE KOJIBACKH GERMAN SAUSAGES
CIT'APHHUPOM HA BBIBOP:  WITH GARNISH OF YOUR CHOICE:

BABAPCKHUE OCTPBIE m
BAVARIAN SPICY
150r

PAUHCKUE C CHIPOM
WITH CHEESE




T'APHUP HA BBIBOP:
GARNISH OF YOUR CHOICE:
Bce / all 150r

KAPTO®E/IbHBIIA CAJIAT
POTATO SALAD |

KAPTO®E/ILHOE ITIOPE |
MASHED POTATO

KANYCTA SAUERKRAUT
SAU ERKRAUT CABBAGE




ACCOPTH MIOHXEHCKHX KOJBACOK
C KAITYCTOM SAUERKRAUT
HiopHb6eprckue / THOpUHICKUe / KpanHckne
ASSORTED MUNICH SAUSAGES

WITH SAUERKRAUT CABBAGE
Nuremberg / Thuringian / Krajinsky

s60r  950P

TPAJAUIMOHHBIE KOJIBACKH WEISSWURST
CO CJAJIKON TrOPYUIIENA

TRADITIONAL WEISSWURST SAUSAGES
WITH SWEET MUSTARD

120 /80 /30r 63OP

0653aTeNbHO 3aKNKUTE C;

sEoelensraboericns Gl You have to taste it with:

A otselcarver 16 the dish FRANZISKANER HEFFE WEIZEN
HE“I)I."IHI:TPUBBHHUE MIMEHWUYHOE CBETAL
repmanuﬂ

CURRYWURST C KAPTO®EJIEM ®PU
CURRYWURST WITH FRENCH FRIES

1700 690P




CYJIAK B IMBHOM TECTE
C KAPTO®EJIEM ®PH

PIKE PERCH IN BEER DOUGH
WITH FRENCH FRIES

3o00r 1 100P

BenukonenHo coveraerea ¢
Is great in pair with:

Zinfandel North Coast AVA Lapis Luna.
USA

CYIAK CO
CJIMBOYHBIM NEPTOTTO

PIKE PERCH
WITH CREAMY PERLOTTO

2700 9OQ(0P

JJOCOCH B CEMEYKAX C PATATYEM
W3 CE30HHBIX OBOIIEHN

SALMON IN SEEDS WITH
SEASONAL VEGETABLES RATATOUILLE

220r 1 450P

> S

S



KPEBETKH B YECHOYHOM COYCE
SHRIMPS IN GARLIC SAUCE

so0r 1 400

B K 6n10ay pexomenzyem:
We recommend:

LEFFE BRUNE
TeMHblif 3N, Benbrus




MEJIAJIBOHBI U3 BAPAHUHDbI
C CE30HHBIMH OBOIIAMM
HA I'PUJIE

LAMB MEDALLIONS WITH
GRILLED SEASONAL VEGETABLES

aoor ] 450P

3ANEYEHHBII HA
'PUJIE UBITLJIEHOK

C KAPTO®EJLHBIMHU
JOJbKAMUA

GRILLED CHICKEN WITH
POTATO WEDGES

3sor  990P

c obxapeHHbIM kapTodenem /
kapTodenkHbLIM canatom

WIENER SCHNITZEL

fried potato / potato salad

sor 1 100P

WeansHo NogoiAeT HacblLeHHas TeKCTypa:
Ideal taste of rich texture:

SPATEN MUNICH DARK
Temubiid flarep, Tepmanms




TOMJEHBIM TOHKHUH KPAU
TOBSI/IAHBI C TYKOBBIM COYCOM
STEWED BEEF STRIPLOIN

WITH ONION SAUCE

ssor 1 390P

®UPMEHHbI BYPTEP
«PULLED PORK» C KAPTO®EJIEM ®PHU
PULLED PORK BURGER - FRENCH FRIES

s00r  850P

YTHHAS I'PYIKA
C BPYCHUYHBIM COYCOM

DUCK BREAST
WITH LINGONBERRY SAUCE

2000 1 100P

Jononuure BKyC C:
Complete the taste with:

LEFFE RUBY
Py6KHOBLII 3nb, Benbrus




rYJisiil U3 TEJSITUHBI C OBOLLIAMHU
M JOMAILIHUMM LIELJIE

VEAL GOULASH WITH VEGETABLES

AND HOMEMADE SPATZLE

2000 790P

ﬂ‘@- ¢ .

/| 2
{) L‘ I'\ L
\ * ,ﬁ % /

TYIIEHASI TOBSITHHA SAUERBRATEN
C MIPSTHUYHBIM COYCOM :
STEWED BEEF SAUERBRATEN
WITH GINGERBREAD SAUCE

30or  K30P

SAIIEYEHHASI CBUHAS IIES
SCHWEINEBRATEN

B TEMHOM ITMBE SPATEN
BAKED PORK NECK
SCHWEINEBRATEN

IN DARK SPATEN BEER

330r  770P

MpesocxogHoe pelieHue:
The perfect solution:
FRANZISKANER DUNKEL

HEd}HHprGBaHHOE NIWEHWYHOE TEMHDE,
Tepmanusg




CBHUHAS PYJIBKA

Hanuonansnoe Hemenxoe O6mogo. B kawiom
peruoHe CTpaHbl (3eM/e) €ero TrOTOBAT MO-CBOEMY.
Opnako ecTh o0lMe nNpaBuila: BO-NEPBBIX, PYy/IbKa
JOIKHA OBITH TIHIATENBHO MPOMapHHOBAHA, BO-BTOPBIX,
MSCO HY:KHO OpaTh ¢ repejHed 9acTH TYIIH,

Tpa.HI/IU,HOHHO PYJIBKY BbIMa4HMBaJIM B MapHHane,
[IPHIOTOBIICHHOM Ha BOJIE. COBpCMQHH]:Ie BapHalun
NO3BOJIAKOT BbIMa4YHBATE H TYIIHTE PYIBKY B ITHBE,
KpacHOM BHHE H J1aXK€ COCBOM COycCe.

B bapapuu BB MOXkeTe mompoooBats Schweinshaxe
— CBHMHAi pylIbKa Ha TIpHIE, [PEABAPHTECILHO
TIPOMapHHOBAHHAS B YECHOTHOM Paccoie ¢ TMHHOM.

Ilonpobyume nawty ceuryro
PVIbKY C Xpycmsiujeu KOpOUKoU
CHAPYIICU U HEHCHBIM MILCOM
eHympu!

poctynHo HOCNE :
K3AKA3Y  18:00 m

3akaxure 1n:
Order 1L of:

SPATEN HELL
Caerneiid Nlarep, Tepmaug

CBUHASI PYJIBKA C KAITYCTOM SAUERKRAUT
PORK KNUCKLE WITH CABBAGE SAUERKRAUT

1000r 1 590P

PORK KNUCKLE

National German dish. In each region of the country
(land) it is prepared in its own way. However, there are
general rules: firstly, the shank must be carefully
marinated, and secondly, the meat must be taken from the
front of the carcass.

Traditionally, shank was soaked in a marinade
cooked in water. Modern variations allow you to soak
and stew the knuckle in beer, red wine and even soy
sauce.

In Bavaria, you can try Schweinshaxe, a grilled
pork knuckle marinated in caraway garlic brine.

Taste pork knuckle with crispy
outside and tender meat inside!




TAPHWPDI

PATATYH U3 _
CE30HHBIX OBOLIEH
RATATOUILLE
SEASONAL VEGETABLES

1sor  390P

MOJIOJA0# BOUBH
| | KAPTO®DENb
BABY POTATO

1sor  370P

KAPTO®EJIBHBIE JOJIBKH
POTATO WEDGES

1sor  370P

. KAPTO®EJILHOE MMIOPE
MASHED POTATO:

1sr 370P

KAPTO®EJb ®PH
FRENCH FRIES

1so0r  370P

KAITYCTA SAUERKRAUT
SAUERKRAUT CABBAGE

i5or  360P




TOPT «IMYEJUHBIA YKYC»
BEE STING CAKE

18or  560P

KAM3EPIIIMAPPH:
€ Kapamenun3npoBaHHbIM A610KOM
UAW CAUBOIA

KAISERSCHMARRN:

with caramelized apple or plum

2800 570P




BAHWIBHBIN YA3KENK
C OBJIEITUXOM

VANILLA CHEESECAKE
WITH SEA BUCKTHORN

140r  500P

TOPT «4EPHBIN JIEC»
BLACK FOREST CAKE

18or  530P

R Jononture 6nto0:

Add the taste:
BELLE-VUE EXTRA KRIEK
Buwkesblit Kpuk, bensrug

BABAPCKHUI1 KPEM
C JIECHBIMM SITOIAMH

BAVARIAN CREAM
WITH WILD BERRIES

2000 550P




]_I_I TPy)—-[ EJIB H3BECTCH Ha NPOTANKEHHH

HECKOTBKO BEKOB, M B TEUEHHE JBYX MOCHEIHUX CTONETHH OH
nprobpen NONyIApHOCTD Jalleko 3a npefenamu Benrpun, Ascrpun
n bagapuu.

HeMilbl TOBOpAT, YTO TONBKO BIOOICHHEIH KOHIHUTEP
CrocobeH MNPHIOTOBHTH TO-HACTOALIEMY BOMMIEOHBIH [IECEPT.
Cuuraercs, 9T0 TeCTO Ha MTPYIENb HOJDKHO OBITH TAKHMM TOHKHM,
4TOOBI Y€pe3 HEro MOJKHO OBLIO YHTATH THOOOBHBIE MHCEMA.

B Hamm jHM HauOonee MOMyNspHBIN sONOYHBIH IITPYASIH
(Apfelstrudel). On Hauan cBoro xn3HE W3 ABCTpHH B baBapuu, u co
BPEMEHEM pa3o0lLelics o Beemy Mupy. Jenaior ero, 3aBopayusas B
TECTO KYCOYKH SOMOK, HM3[OM, A00aBisis KOpHIly H XieOHbie
KpoLUKU. BeTpedalorest Takike PeLelTh, [Ie MOXHO HAlTH Opexu U
pom. ['OTOBBIH ITPYAETH HACTO MOJAIOT ¢ B3OUTHIMH CITMBKAMH MU
BaHHJIEHBEIM MOPOXKEHEIM.

Kpome sbmounoro miTpyzmens HeMelkas KylHHapHas
TpajuLHs NPEIAraeT: BUIIHW M IPYIIH, NMEPCUKA H aOpHKOCHI,
'opexn H MakK, T'BOpUI‘ H erM'-Cl:Ip.
llonpobyiime naw wmpyoens ¢
AbaoKkamu u OOMAULHUM

Mopoxcervim !

SBJIOYHBIN IITPY/IEb
C BAHWJIBHBIM COYCOM
APPLE STRUDEL

WITH VANILLA SAUCE

540P

250r

STRUDEL has been known for several centuries,

and over the past two centuries it has gained popularity far beyond
the borders of Hungary, Austria and Bavaria.

The Germans say that only a confectioner in love is able to
prepare a truly magical dessert. It is believed that the dough for
strudel should be so thin that love letters can be read through it.

Today the most popular apple strudel (Apfelstrudel). He began
his life in Austria and Bavaria, and eventually spread around the
world. They make it by wrapping pieces of apples, raisins in the
dough, adding cinnamon and bread crumbs. There are also recipes
where you can find nuts and rum. Ready strudel is often served with
whipped cream or vanilla ice cream.

In addition to apple strudel, the German culinary tradition
offers: cherries and pears, peaches and apricots, nuts and poppy
seeds, cottage cheese and cream cheese.

Try our apple strudel with homemade
ice cream!




NETCKOE
MEHIO

KYPHHBIE HATTETCbBI C KAPTO®EJIEM ®PU
CHICKEN NUGGETS WITH FRENCH FRIES

150r / 150r / 50r 470P

INMNEIJIE C CbIPOM
SPAETZLE WITH CHEESE

270r  300P

HIOPHBEPI'CKHE KOJIBACKHA
C KAPTO®EJIbHBIM TIIOPE

NUREMBERG SAUSAGES
WITH MASHED POTATOES

2700 550P

KYPUHBIHN BYJIbOH CJIAIIIIONA
CHICKEN NOODLE BROTH

2sor  500P




New Flagship
Restaurant

St :5 29
SPATEN-HAUS

Grand
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