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SMZRREBR@D

(maTck. «xned v Macnos) — TRaaMUMoHHGE JaTokoe BRCL0
COCTOAWEE M3 NOMTIKA Y8pHOro xneba, HaswsasmMoro
pyropén HaMa3aHHOID CNVMBONMHOR OCHOBOR W HAMMHKOR
CCANATOM, MACOM, peiBoi 1 BCEM, 4TO TONLRD NpWAST

8 ronosy, CMoppetpon obbIMHE BART HOMOM W BUMKORA,

(in Danish - “bread and butter”)

i5 & traditional Danish dish made of a shice of black bread, called
srugbrads, spreadwith creamy-based sauce; on top - salad, meat, fish
andwhatever comes tomind. Smomebrod is usually eaten

withra xnifeand fork,

C CENlbABKO, MYCCOM
N3 CBEK/IbI 470

W NepeneniHsM ARLoM

WITH HERRING, BEETROOT
MOUSSE AND QUAIL EGG

CO CKYMEBPMEN 470

M CNHMBOYHBIM MYCCOM C XDEHOM

WITH MACKEREL AND
HORSERADISH-CHEESE MOWSSE

C POCTEMDOM 470

WM OBOLWHEIM DaTaTyeM

WITH ROAST BEEF
AMNDVEGETABLE RATATOUILLE

C TPECKOW, 470

MEOOBO-TOPYUYHBIM COYCOM
W ARLOM NaWoT

WITH COD, HONEY MUSTARD
SAUCE AND POACHED EGG

C NOAKOMYEHHbIM
NOCOCEM, 470

KDemM=CbhiDOM M aBOwal o

WITH REE SALMON, CREAM
CHEESE AND AVOCADD

CIrPYLEW 470

W Chipom Bpu

WITH PEAR AND BRIE CHEESE

C YTKOW 470

W OCTPbIM 8HaHACOBbLIM
HOHPUTIODOM

WITH DUCK AND PINEAPPLE
CONFITURE

CMEUMABHbBIN 550

YTOUHAWTE y OpuLnaHTa

SPECIAL
CHECK WITH THE WAITER
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3AKYCKMW starters

rPUCCUHN 190

c aoGapnexdre M DHaHOro Conona
COCMETAHHEIM COYCOM

RYE GRISSINI WITH SOUR
CREAM SAUCE

MOPKOBb ¥ CENbAEPEW 190

ManoJwraMy, NOGanTCs
COCMETaHHBIM COYCOM

CARROTAND CELERY STICKSSERVED
WITH SOUR CREAM SAUCE

KOPHY3JTbCKHNE NMPOXKK 320

C FOBAKLAMA NOTROLKaMM

MINI CORNISH PASTIES WITH BEEF GIBLETS

NALUTET JOMALLHMWA 420

W3 Ky DUMHGH NeJaHM
HOMEMADE CHICKEN LIVER PATE

CENEAKA 420

g HaHKke, AoMALLHErD NOCoNa

HERRING IN A JAR

CBUHBIE YLLUA 420

8 Gamrre, No GUpMEHHOMY peuenTy

PORK'S EARS IN A JAR, MARIMATED
INASPICY SAUSE

QEPMEPCKHME CbIPbl 870

Bennep=-KHonne, gophing, NapmMesand 1 wannep

FARMHOUSE CHEESES BELPER KNOLLE,
DOR BLUE, PARMESAN AND CHEDDAR

LWBEACKWE PPHUKALESIBKW 670

€ CHIPHBIM K BDYCHUUHBIM COYEOM

SWEDISH MEATBALLS WITH-CHEESE
AND LINGONBERRY SAUCE

TOCT CKATEH 580
MO KNACCUYECKOMY LWBBACKOMY Peuenty,
C KREBETHAMM M HEeMHEIM CNABOYHBIM MYCCOM

SWEDISH SKAGEN TOAST WITH SHRIMPS
AND DELICATE CREAMY MOUSSE

CEHOBWY C MACTPAMW 720

B CKaHQAHaRCKDM CTHME
W3 MDEMOPHON TOBAANHbI C MYSCOM DERAKLW

SCANDIMAVIANSTYLE
PASTRAMI SANDWICH; MARBLED BEEF
WITH RELISH MOUSSE

MWUONKN 770

MUNUACKME B COYCe M3 BENOro BmrHa,
NOSATCA B KACTOIOALKE C unabaTon

CHILEAM MUSSELS IN WHITE WINE SAUCE

MOPCKOM CET 1690

WA DS HBIE KDSEETKEH, MALMM
WM NOMTAKA KansMapa

SEAFQOD SET
FRIED SHRIMP, MUSSELS AND SCUID SLICES

MUBHOW CET 1590

CripHbie TRyGOoYKM, puxagencky, KypHHbe
KpbinsA, konbackk, kapTrodens dpn v BpeTtuens
Brsogo Ha KoHMEHRG!

BEERSET

CHEESE STICKS: MEATBALLS. CHICKEN WINGS,
SALISAGES, FRENCH FRIES AND PRETZEL

DisH FOR A CROWD|

ANYb 690

IEAKYCKM M3 KOMHEHOIO MACA AKkoro kabana
SNACKS MADE FROM SMORED WILD BOAR MEAT

XAJTYMHK 750

CHIp, MapeHHbiR QONLKaMK Ha CKOBOpOaEe
HALLOUMI CHEESE FRIED IN APAN

HA BAPE

Bar Snacks

OUCTALLUKK 250
PISTACHIOS

MWUHOATb 250
ALMOMNDS
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CYnNbl Soups

YXA HOPBEXCKAHA

W Aayx BA0E Pribel, COCAXBKaMK

MORWEGIAN FISH SCOUP MADE
OF TWO TYPES OF FISHWITH CREAM

rynawl
MO-BEHTEPCKM
HUNGARIAN GOULASH

CE30HHbIM CYN
SEASOMNAL SOUP

CAJIATDbI salads

N3 CBEXKUX OBOLLEW

CCONSHBIM TRODONOM
HapOMaTHBIM MAC M

FRESHVEGETABLESALAD
WITHSALTED COTTAGE CHEESE
AND FRAGRANT BUTTER

C KYPUHOW NEYEHBIO,

CEERNOH, TPYLLER M MAFKUM ChiDOM

CHICHEN LIVER SALADWITH
BEETROOT, PEAR AND SOFT CHEESE

C POCTBHN®OM,

KEYCTALMMA GarnamaHamMi,
¥ COYCOM M3 KONYEHLIX TOMATOB

ROWAST BEEF SALAD WITH CRISPY EGGPLANT

AND SMOKED TOMATO SAUCE

LUBEACKWU KAPTO®EbHbIN

CANAT C CEJIEAKOW

SWEDISH POTATO SALAD
WITHHERRING

470

420

420

450

550

640

450

i

FTOPAYEE Mains

CKYMBPWHA 550

¢ By nArypom W WnHaTom
€ MOPYMHHBIM COYCOM

MACKEREL WITH BULGUR
AND SPINACH WITH MUSTARD SAUCE

KAMBATIA 750

Ha MRWNE C KapTopenem CToyH

GRILLED FLOUNDER WITH STONE POTATOES

NACTYLWWWK NUAPOT 650

3 ArHeNKa
C KapTodeneM M oBoLLAMK

SHEPHERD'S LAMBPIE
WITH POTATOES AND VEGETABLES

UHOEMKA 680

CO CrapeHd M MaHroBhiM COWOOM

TURKEY WITH ASPARAGUS
AND MANGO SALICE

TENAYBU LLEKH 890

€ HalyCTHBIM CTERKOM
HOREROBBIM COYCOM

VEAL CHEEKS WITH CABBAGE
STEAK AND NUT SALICE

BUDLUTEKC U3 KABAHA 790

C AHMLOM NMaWoT W NepnoBKon
€ NapMe3aHaM ¥ COYCOM 13 oBnenuxm

WILD BOAR STEAK WITH POACHED EGG
AND PEARL BARLEY WITH PARMESAN
AND SEA BUCKTHORN SAUCE

BEYPIEP KJTACCUYECKUU 590
CLASSIC BURGER

BYPTEPITPU3NA 590

¢ DapaHsen koTneToR
W NeuaHsIMK BaknaxaHami

GRIZZLY BURGER WITH MUTTOM

MEAT AND BAKED EGGPLANTS

BYPIEP C ¥TKOW 650
DUCKE BURGER

CUPJTIOWH CTEMK 999

SIRLOIN STEAK

ONAHK CTEUK 960

FLANK STEAK
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MIMBHASA
KJITACCUKA

Beer classics

KYPUHBIE KPbIJTBA
CHICKEN WINGS

CbIPHBIE TPYBOYKHA

CHEESE STICKS

BPELESTb C COJbKO

PRETZEL WITH SALT

KOJTIBACKH
ASSORTED SAUSAGES

BEHCKWW LLUHULEND
WIENER SCHNITZEL

ﬂ, ECEPTDbI Desserts

BPAYHW

WoKGNaaHLIA ¢ dryHay KoM

CHOCOLATE BROWMNIE WITH HAZELNUTS

TBOPOXXHbIV AECEPT

C XAJIBOW B BAHKE
CHEESE DESSERT WITH HALVA IN A JAR

LWAPHUK MOPOXEHOIO
MOVENPICK

SCOOPOF MOVENPICK ICE CREAM

AroaHbIv NUPOT

BEXOOHOMD OHA, NBYSTCR B MATHMLLY, K YRHHY

WEEKEND BERRY PIE
IS BAKED ON FRIDAY FOR DINNER

570

470

210

890

680

420

350

240

380

OBO |.|J, n Vegetables

BATAT ©PUA
SWEET POTATO FRIES

KAPTOLUKA ®PU
I OJNTbKK
FRENCH FRIES OR WEDGES

MEYEHbBIE CBOLWWA
HA CKOBOPOLKE

Baknaman, kabauok, Bonrapeimm
Nepewy, WaMnNMHL0oH

BAKEDWVEGETABLES IN A PAN
EGGPLANT, ZUCCHINI, BELL PEPPER,
CHAMPIGNCGN

KAMNYCTHbIV CTEUK
Ha CHOBOpOAKE
C OpexomM COYCOoM

CABBAGE STEAK IN A PAN
WITH NUT SAUCE

440

290

290

400

HAMUTKHA

beverages

YAU

uYepHbIW 3 NeHbIA
TEA

KO®E
COFFEE

JIMMOHA/LbI
B ACCOPTMMEHTE

yTOuMRATE y Bapmesa

LIMOMNADES IN THE ASSORTMENT
CHECK WITH THE BARTENDER

180

180




