CYIbI * SOUPS

1 nopPuud / '/2 MOPUUU ® 1 PORTION / '/2 PORTION

BoPLL «PUBAN»
‘“RIBEYE” BORSCH

—490/270 P —

Cyn C ®PUKALEJIbKAMU
SOUP WITH MEAT BALLS

— 450/250 P —

XOJIOOHBIE 3AKYCKHU U CAJIATbI
COLD STARTERS AND SALADS

MACO CYXOHN BblOEPXXKHU
DRY-AGED BEEF

NMPEMUAJIbHAA MPAMOPHA{A NOBAOAWHA BbI4YKOB MOPOIbI BLACK ANGUS
PREMIUM BLACK ANGUS MARBLED BEEF

ONUBBLE C TOBAOUHOM XOoJIoOEL
RUSSIAN SALAD WITH BEEF JELLIED MEAT
— 420 P — — 590 P —

F'OPAYUE 3AKYCKU « HOT STARTERS

[MEJIbMEHU OOMALLUHUE ronysubl
HOMEMADE PELMENI CABBAGE ROLLS
— 490 P — — 590 P -

COYChbI * SAUCES

50re5s0¢

OXOTHUYMM  .vveieetteeeeeeennnenannnns 120 P
HUNTER’S

MOUPMEHHbLIA «PUBAU» ................. 180 P
CHEF’S ‘““RIBEYE”’

LLIAJIOT C BAIbBAMUKOM ................ 220 P
SHALLOT WITH BALSAMIC

LLIOKONMAOHBIA ......covvvvevvneeenneen... 250 P
CHOCOLATE

KABEPHE .....cciiiiiiiiiiiiiiiiiiinnnnnnn, 280 P
CABERNET

MPEMMUAJIbHBIE CTEUKU
PREMIUM STEAKS

350/500r » 350/500 G

CTPUMJIOUH : PUBAW
STRIPLOIN RIBEYE

— 3790/4590 P — — 4390/4790 P —

ANBTEPHATUBHBLIE CTEMKHU
ALTERNATIVE STEAKS

300r e« 3006

Ton CUPNOUH
TOP SIRLOIN

— 1890 P —

MNEN CTEUK
FLAP STEAK

— 1590 P —

CMEUMUAJIBHOE MPEOJIOXKEHUE
SPECIAL OFFER

MPAMOPHAA NrOBAOUHA
BLACK ANGUS HA TOPA4YEM KAMHE

FoToBUTCHA roCTAMMU NMNUYHO HA BYJIKAHUYECKOM KAMHE,
PA3OIPETOM 10 300—400 °C

BLACK ANGUS MARBLED BEEF ON HOT STONE

PREPARED BY GUESTS THEMSELVES ON VOLCANIC STONE,
HEATED UP TO 300—400 °C

— 1890 P —

MPOCBBA MPEAYNPEXIATb O®ULUMAHTOB OB UMEIOLLEACS Y BAC AJITEPTUU HA OMPENENEHHBIE MPOOYKThI MUTAHUSA.
PLEASE TELL YOUR WAITER IF YOU HAVE ANY FOOD ALLERGY TO CERTAIN PRODUCTS.

roPAYUE BJIIOOA « MAIN COURSE

TE®TENU C APOMATHbIMU TPABAMMU ............. 650 P

MEAT BALLS WITH FRAGRANT HERBS

INOMALUHUE 3PA3bl C TPUBHbBIM COYCOM ........ 690FP

HOMEMADE ZRAZY WITH MUSHROOM SAUCE

MAPLLUMPOBAHHBIE MEPLUbI ......ccovvvueiinennnn. 690 P

STUFFED PEPPERS

KOTNETbI C OBXKAPEHHbIM KAPTO®EJIEM ........ 690FP

CUTLETS WITH ROASTED POTATOES

TOMNEHAA rOBAOMHA C OBOLLAMMU .............. 890 P

STEWED BEEF WITH VEGETABLES

KAMEPA CYXOH
BbIOAEPXXKU MACA

DRY-AGING
CHAMBER

YHUKANBHAS 0N CAHKT-TIETEPBYP-
rA KAMEPA, YCTAHOBJIEHHASl MPSIMO
HA BXOLE B CTEWMK-XAYC «PUBAW»,
MO3BONSET B YCNOBUSAX PECTOPA-
HA CO3LABATb WMOEAJIbHLIE OTPYEBhI
CYXOM BBILEPXKHW, SABASIOLWUECS
MPU3HAHHOW BEPLUMHOW MMUPOBOIO
MSICHOIO ONMMMA. KAXIObIA OTPYB
BbILEP)XUBAETCS B KAMEPE B TEYE-
HUE 21 OHSA. B NMPOLECCE ®EPMEH-
TALMUM MSCO TEPSIET BCIO JIMLLHIOIO
BJIATY, A MPAMOPHLIE BKPAMJIEHUS
MPUOBPETAIOT MIEAJIBHYIO ®OPMY
U PABHOMEPHO PACMPELENSAIOTCS
no BCEMY OTPYBY. MICO CYXOW Bbl-
NEPXKW UMEET BbIPAXXEHHBIA CJIU-
BOYHbIN BKYC U HACTOJIbKO HEXKHYIO
TEKCTYPY, YTO B MPSMOM CMBICJIE
TAET BO PTY. 3TO UCKJITIOYUTENbHAS
HAXOLKA IOl UCTUHHOIO FYPMAHA
1 NIOBUTENS MSACA.

AN EXCLUSIVE DRY-AGING CHAM-
BER, INSTALLED RIGHT AT THE
ENTRANCE TO THE RIBEYE STEAK
HOUSE, ALLOWS TO CREATE PER-
FECT CUTS OF DRY-AGED BEEF,
WHICH ARE THE CROWN JEWEL
OF TRADITIONAL STEAKHOUSE
MENUS. EACH CUT IS DRY-AGED
IN THE CHAMBER FOR 21 DAYS.
IN PROCESS OF FERMENTATION,
MEAT LOSES EXCESS MOISTURE,
WHILE MARBLED IMPREGNATIONS
ACQUIRE AN IDEAL SHAPE AND
BECOME EVENLY DISTRIBUTED
THROUGHOUT THE CUT. DRY-AGED
BEEF HAS AN INTENSE CREAMY
TASTE AND SUCH A DELICATE TEX-
TURE, THAT IT LITERALLY MELTS
IN THE MOUTH. IT IS AN EXCEP-
TIONAL DISCOVERY FOR A TRUE
GOURMET AND A MEAT LOVER.

MPEMCKYPAHT C UHOOPMALIMEN ANS NOTPEBUTENSA, COOTBETCTBYIOLUMI TPEBOBAHUAM 3AKOHA PM o1 07.02.1992

L AHHOE U3LAHME IBNSETCA PEKIAMHBIM MATEPUANIOM. [TPENCKYPAHT C SHEPTETUYECKOW LIEEHHOCTbIO HAXOOAMUTCS HA NOCKE

WH®OPMALMUM ONS NOTPEBUTENEMN. [PEOOCTABNSIETCS FOCTAM MO MEPBOMY TPEEOBAHMIO.
THIS BROCHURE IS AN ADVERTISING MATERIAL. PRICE LIST WITH ENERGY VALUE IS ON THE CONSUMER INFORMATION BOARD.
AVAILABLE UPON THE FIRST REQUEST.

N 2300-1 «O 3AWMUTE NPAB NOTPEBUTENEN» U MocTAHOBNEHMS MPABUTENBCTBA PMD o1 15.08.1997 N 1036,
HAXOOMUTCSA B YIOJNIKE NOTPEBUTENSA. nPOﬂYKLlMﬁ OBLUECTBEHHOIO MUTAHUA U OKA3bIBAEMAS YCJTYTA COOTBETCTBYET
TPEEOBAHMAM FOCT 30390-2013. OnnATA NPOM3BONUTCS B PYBNAX UM OCHOBHBIMU KPEIUTHBIMU KAPTAMMU.
THIS BROCHURE IS AN ADVERTISING MATERIAL. THE PRICE LIST WITH OUTPUT WEIGHT, NUTRITION AND ENERGY VALUE AND OTHER
INFORMATION, CORRESPONDING TO THE LAW oF THE RussiaN FEDERATION oF 07.02.1992 N 2300-1 On CoNsUMERS’
RiGHTS PrRoTECTION AND THE RF GovERNMENT REGULATION oF 15.08.1997 N 1036, IS ON THE CONSUMER BOARD.
THE FOOD INDUSTRY PRODUCTS AND SERVICES COMPLY WITH REQUIREMENTS OF THE ALL-UNION STATE STANDARD
30390-2013. PAYMENT SHALL BE MADE IN RUBLES OR BY MAIN CREDIT CARDS.



