CYIIbI

I'yasam Benckui
Viennese goulash

390 p.
250 rp.

Cy11 1maBejieBbIx
C O€JIBIMH I'PUOAMH
Sorrel soup with porcini mushrooms

350 p.
250 rp.

3JAKYCKH

MsacHasa 3aKyCKa 290 p.

Meat board 50 rp.

Ha Baw BbI6op 50 rp.: cblpoKonyeHble
roBsAUHA, CBMHUHA U HAENKA

Your choice 50 gr.:
smoked beef, pork or turkey

ChIpHOE 2aCCOPTH
Cheese plate

MopaéTca C coycom xaHHU MacTapn
Served with honey mustard sauce

1200 p.
200/130/15 rp.

Tammac ¢ KIWIBKOH 340 p.

Sprat Tapas 260 rp.

MpAaHaa knnbka. Nogaérca Ha TocTe 13
xneba c coycom TapTap

Spicy sprat. Served on bread toast with
tartare sauce

Ceapap mo-To/IaHIACKHA 480 p.

Dutch herring 200/74rp.

Cenbab 60YKOBOrO MOCONA, FOPUUYHBIN COYC,
ManoCoSIbHbIN OrypeL, NiyK, MMHU-KapTodenb

Barrel-salted herring, mustard sauce, lightly
salted cucumber, onion, mini potatoes

OsmBKHU/MaCIUHBI 390 p.
Green olives/ Black olives 100 rp.
C apomMaTHOW YeCHOYHOW 3anpaBKon

With aromatic garlic dressing

I'peHkHn 290 p.
Garlic bread 140/130 rp.

YEpHble rpPEHKIM C YECHOKOM 1 KOPUAHZPOM.
XpycTawme 6enble rpeHKN € 3efIeHbIM MacioM,
CbIpOM Yepiep U MapVHOBAHHbIM NepLem
XananeHbo.

Black garlic bread with coriander.

Crispy garlic bread with herb butter,

cheddar cheese and and pickled jalapeno peppers.
Kaasmapsl ppu 690 p.

Fried squid 190/60 rp.

XpycTawme Kanbmapbl C KOKTENbHbBIM COYCOM
Crispy squid served with cocktail sauce

730 p.

270/55 rp.

Kecaguiaba

Quesadilla
C Kypuuen. lNogaértca c coycom ryakamone
With chicken. Served with guacamole

Kpsutssa Badg¢ano 860/1600 p.
win TadGacko 12/24 mr.
Chicken wings 12/24 pcs.

Buffalo or Tabasco

OcTpble KypriHbIe KPbIbILWIKM
MapWHOBAHHbIE MO COYCOM pej AeBu
unu Tabacko. MogatoTca ¢ coycom,
MOPKOBbIO 1 Cefbepeem

Fried chicken wings, marinaded in
Red devil sauce or Tabasco sauce

Hauoc Cajyica i Ymwamu

Nachos - salsa or chilli

3aneyeHHble C CbIPOM Yeaaep KyKypy3Hble
YMMCbl C COYCOM Ha BbIOOP: Casica Uy Yniiu.
MopatoTcs CO CMETaHO, COYCOM ryakamorne

1 NepLem xananeHbo.

Baked corn chips with cheddar cheese and your
choice of salsa or chilli. Served with sour cream,
guacamole sauce and jalapeno pepper.

990 p.

430/100 rp.

Topsa4gasa ceipHaia 3akycka 1010 p.
Hot fried cheeses 360/60 rp.

CblpHble anneTaisepbl C COyCOM
TaNCKUIA APECCUHT 1 KYKYPY3HBIMU Ynncamu

Cheese appetizers with sauce
Thai dressing and corn chips

YukeH (puHTEpPC
Chicken fingers

)KaDEHbIe B MacC/e KyprHble «najib4nKm»
C COyCOM XaHHM MacTapa

Breadcrumbed sliced chicken fillet with
a honey-mustard sauce to dip

490 p.

160/70 rp.

KpesBerku /I>kek JIpHuesnc

Jack Daniel’s prawns
MapeHble TUrpoBble KpeBeTKN
B 6eKoHe ¢ coycom [xkek [IaHnenc

Fried tiger prawns wrapped in bacon
and served with Jack Daniel’s sauce

930 p.

140/95 rp.

KpeBeTrkH K IIUBY

Shrimps for beer

OTBapHble UNM OCTPble KapeHble
Boiled or fried spicy

1290 p.
200/25 rp.

1490 p.

590/70 rp.

OcTpasa 3aKyCKa K IINBY
Beer snacks

lopAyYan 3aKycKa Nof ABOVIHYIO NHTY N1Ba

Assorted hot nibbles - ideal with a double
pint or two

CAJIATDBI

Ile3aph C KPpeBETKAMH 690 p.

Prawn Caesar salad 262 rp.
Jlnctba canata, 3anpaBjieHHblE COYyCOM

n3 quoycos, C TI/IFpOBMVI erBETKaMI/I,

rpeHKamun n CbiIpoM napmesaH

Lettuce leaves coated in Caeser sauce
of anchovies, tiger prawns,
croutons and parmesan cheese

IIe3aphb C KypHIIeH 550 p.
Chicken Caesar salad 272 rp.
Jlnctba canaTa, 3anpaBneHHble COycoOmMm

n3 quoycos, C HEXKHbIM KypVIHbIM d)l/lﬂe,

rpeHKamun n CbipomM NapmesaH

Lettuce leaves, seasoned

with anchovy sauce, with tender chicken fillet,
croutons and parmesan cheese



OCTIpBIi canar ¢ Kypuuen 650 p.
Spicy chicken salad 260 rp.

fopsyre Kycoukmn KypuHoro dune
C oBOLAMM, pUCTALLKAMM 1
OCTPOV 3anpaBKoO

Hot chicken fillet pieces with vegetables,
pistachio nuts and spicy dressing

Kampese 620 p.

Caprese 270 p.

Cblp MoLapensna, NOMUAOoPLI, PyKKona
1 COyC necTo

Mozzarella cheese, tomatoes, arugula
and Pesto sauce

I'peyecKuii cajaar 550 p.

Greek salad 390 rp.

Canart 13 CBEXMX OrypLIOB, MOMUOPOB,
C/IaAKOTO NepLa, KPacHoro fyKa, cbipa dpeTa
1 MACJIMH, 3aMnpaB/ieHHbI FPeYeCcKUM COYCoM

Fresh cucumbers, tomatoes, peppers and red
onion with feta cheese and black olives
smothered in Greek dressing

Caiar c 1ococeM KOH(PHu 870 p.

Salmon confit salad 285 rp.
J'IerKvu7| canart c p)/KKOJ'IOﬁ N KMHOQ, TOMJTIEHbIM
J10COCeEM U CblIpOM d)ETa noa coycom yntpoHeTt

Light salad with arugula and quinoa, stewed
salmon and feta cheese with Citronet sauce

IF'OPAYMNE

AHITMMICKHH 3aBTPaAK 810 p.

All-day breakfast 525 rp.
3naKoBbIl xneb, 6eKoH, konbacka KpanHckas,

rpubbl, paconb B TOMaTHOM coyce, KapTodenb ¢pu,
ANYHMLA

Cereal bread, bacon, Krajina sausage, mushrooms,
beans in tomato sauce, Molly’s chips, fried egg

Budurrexc pyoaeHbIH 990 p.
C AMILIOM IIAIIOT 505 rp.
Chopped beef steak

with poached egg

HatypanbHo py6neHbiin budLlutekc 13

roBAZVIHbI, MPUrOTOBJIEHHBIV Ha Fpuse.

MopaéTca ¢ »kapeHbIMY LWaMMVHbOHAMM,
KapTodenbHbIMM AONbKaMU, SALIOM NaLloT U

COYCOM C/IUBOYHbIV FPenBu

Grilled and served with fried mushrooms,

potato wedges, poached egg and

creamy gravy sauce

duie-MUHbOH C 1290 p.
OBOIIIAMH I'DHJIb 150/150/40 rp.

Filet Mignon with

grilled vegetables

Duine MUHBOH U3 rOBAXbel BbIPE3KU.
MNopaeTtcA Ha nogyLlKe 13 OBOLLEN rpuib Nnog
repeyHbIM COYyCOM AeMU-Tac 1 PYKKOSON

Filet Mignon of beef tenderloin on a bed of
grilled vegetables under a peppery Demi-glace
sauce and arugula

CTpHILIOMH CTEHK
¢ Koyia Cinoy

Striploin steak with Cole Slow

Knaccnuecknin ctenk 13 MpaMmopHOW roBAgMHbI
3epHoBOro oTkopma. Nogaérca c canatom Koyn Cnoy
1 NepPeYHbIM COYCOM.

Classic marble beef steak. Served with Cole Slaw salad
and pepper sauce.

bapanuHa
IO-UIOTIAHICKH

Scottish lamb

He’xHble KycOouKm TyLeHOon 6apaHuHbI.
MopatoTcs Ha NogyLKe U3 KapTodesibHOro nope
C OBOLLHbIM COTE.

Tender pieces of stewed lamb. Served on mashed
potatoes with vegetable sauté.

1610 p.
250/100/50 rp.

1290 p.
180/200/150 rp.

Canar ¢ pocrougom 850 p.

Roast beef salad 225 rp.
3aneueHHas roBsi>Kbsi Bblpe3Ka CO CBEXIM

LUNVMHATOM, TOMaTaMu Yeppu, BANEHbIMU
NMOMMAOPAMY C FOPUUYHBIM COYCOM,

nykom opu

Baked beef tenderloin with fresh spinach,

cherry tomatoes, sun-dried tomatoes with

mustard sauce and onion fries

Cajar C KpeBeTKaMH U 760 p.
KaJIbMapaMHU B COyce OHCK 240 rp.

Warm salad with shrimp and

squid in bisque sauce

Ténnbivi NErkun canat C PYKKOOM, POMaHo,
CBEXMMY WAMMMHbOHAMM 1 TOMaTamui
Yeppw Nog MefoBO-TOPUYNYHON 3anPaBKOW,
»KapeHbIMU TUTPOBbLIMY KpEBETKaMU 1
KaslbMapammu B CIMBOYHOM Coyce BUCK
Light salad with arugula, romano, fresh
champignons and cherry tomatoes with
honey mustard dressing, fried tiger prawns
and squid in creamy bisque sauce

TEWIBINA caaT ¢ KypHuIleH 510 p.
M OAKIAKAHOM 288 rp.
Warm salad with chicken and eggplant

’KapeHble 6akna)aHbl 1 KyprHoe duse,
NMoMUZOPbI YeppK, KabauKu 1 pykKona ¢
3anpaBKoW 113 CJIAZIKOro nepLa umnu

Fried eggplant and chicken fillet, cherry
tomatoes, zucchini and arugula with sweet
chili dressing

BJIFO A
Cnarerru KapGonapa 690 p.

Spaghetti carbonara 315rp.
Knaccnueckas ntanbaHckas nacrta c 6eKOHOM,
ANLOM 1 cbipom NapmesaH

Classic Italian pasta with bacon, egg
and Parmesan cheese

Kixad ceHaBu4
Club sandwich

Knaccuyecknin TpexcnionHbli ceHABUY

C XKapeHo KypuLei, 6eKOHOM, ANLIOM

1 CBEXMMU OBOLLAMU

Classic three-layered sandwich of chicken, )
bacon, eggs and fresh salad served with Molly’s chips

YuiIHv KOH KapHe 990 p.

Chilli con carne 400/50 rp.
OcTpoe 6511000 13 OBOLLEN,

MACHOro daplLua 1 KpacHom paconu.

MNopaérca ¢ penyaTbim JIyKOM, CMETaHOM

1 CblpoM Yepfep

Large bowi of spicy chilli todpdped with

onion, sour cream and cheddar cheese

CBHHBIE PEOPBINIKH
Pork ribs

TomnéHble B N1Be pebpa.

MNMofatoTca ¢ XKapeHbIM MUHU-KapTodenem,
canatom Koyn Crnoy 1 ocTpbiM COyCcOM
Ribs stewed in beer. Served with fried mini
potatoes, Cole Slow salad and hot sauce

CBUHAs OTONBHAA 990 p.

Pork chop 230/200/190 rp.
»KapeHas Ha rpune CBMHMHA C rapHUPOM

13 KapTodenbHbIX AONEK B OCTPONA

MaHMPOBKe 1 oCTpoii Gpaconu

B TOMaTHOM coyce

Grilled and served with thick-cut spicy

potatoes and piquant beans in tomato sauce

620 p.
310/160 rp.

990 p.

350/160/50 rp.

Kon6acka Yopuso 790 p.

Chorizo sausage 90/200/80/50 rp.

MopaéTcs ¢ KapTodesbHbIM Niope, HeMeL Ko
KanycToM, TyKOM Gppui i FOPUMYHBIM COYCOM

Served with mashed potatoes, German cabbage,
fried onions and mustard sauce



CBHHAaA KOpEHKa 900 p.
Pork loin 260/200/50 rp.

YKapeHas Ha rpusie c apomaTHbIMY TPaBaMMm.
MopaéTtca ¢ MUHK KapTodesiem, ToMaTaMmn Yeppu
1 NnepLemM YUn CO CJIBOYHO-TOPUYUYHBIM COYCOM
Grilled with aromatic herbs.

Served with mini potatoes, cherry tomatoes

and chili peppers with creamy mustard sauce

3350 p.

1300/150 rp.

I'prib-accopru
(0/IF0OT0 HA KOMITAHHIO)
Grill platter (dish for company)

Konbacku obxapeHHble Ha rpuse,

CBVHble pEGpa bapb6eKHo, KPbISbILKN
Bbaddano, uepHble rpeHKU, NyKoBble Konblia,
OoCTpble KapTodenbHble AObKM, KBalleHas
KanycTa, CONéHble orypLibl, MAPUHOBaHHbIE
TOMaTbl Yeppu.

MNopaéTtca ¢ coycamn: ropunua, XpeH
C/IMBOYHBIN 1 KeTYynN

Grilled sausages, Barbecue pork ribs, Buffalo
chicken wings, black croutons, onion rings,
thick-cut spicy potatoes, sauerkraut, pickled
cucumber and cherry tomatoes.

Served with sauces: mustard, cream
horseradish and ketchup

Mosuin’3 byprep
Molly’s burger

MprroToBneHHbIN N0 OPUTMHANTbHOMY
peuenTy Ha rpune. NMogaetca ¢ Monnn's ¢pun

Made to an original grilled recipe.
Served with Molly’s chips

890 p.
365/220 rp.

JIOTIOTHUTEIHHBIHA TOIIITHHT 140 p.
HA BaII BBIOOP: 40 rp.

Additional topping of your choice:
Mpubsbl / Coip yepnep / Coyc umnu / bekoH n cbip

Mushrooms / Cheddar cheese / Chilli / Cheese and bacon

DUIIL H]T YHUIIC
Fish and chips

Kosx6acku rpwib

Grilled sausages

AccopTu konbacok. Mopaérca c
kapTodenbHbiMK fonbkamu, canatom Koyn Cnoy
n coycom [kek 1aHnenc

Assorted sausages. Served with potato slices,
Cole Slow salad and Jack Daniels sauce

1700 p.
315/170/40 rp

950 p.

345/270 rp.

Tumamas CKoBopoga

C KypHuILeH

Sizzling chicken fillet

KypriHoe ¢une ¢ KapeHbiMU oBOLLaMU
1 oCTpbiMU cneuunamu. lNMogaértea

C nlenewKamy TapTUIbAC U COyCamm:
canca, ryakamore v cMeTaHoul

Sliced chicken, fried with spiced fresh
vegetables and served with warm
tortillas and sauces

1350 p.

350/275 rp.

TunAamas CKoBopoga

C KpeBECTKAMH

Sizzling tiger prawns

TurpoBble KPEBETKY C »KapeHbIMU OBOLLAMM
1 oCcTpbimMu cneuuamu. lNMogaértca

C nenewKamy TapTUIbAC 1 COyCaMii:

casnca, ryakamorsie 1 CMeTaHoMm

Tiger prawns, fried with spiced fresh
vegetables and served with warm

tortillas and sauces

Cre¥iK U3 JIOCOCHA
C OBOIIIAMH

Salmon steak with vegetables

COUHbIN CTEK NOCOCA »KapeHbll Ha rpuine.
MopaéTca ¢ pyKKosion, Tomatamu veppu, 6obamu
34amame, aBOKafo, 3arneyeHHbIM nepLem

1 GUPMEHHOW 3anpaBKoA.

Grilled salmon steak. Served with arugula,
cherry tomatoes, edamame beans, avocado,
roasted peppers and signature dressing.

1450 p.

180/175/20 rp.

850 p.
200/230/50 rp.

Qune Tpeckn B Knape ¢ Monnu's ¢pun

1 3eNéHbIM rOpPOLIKOM

Our favorite — battered fillet of cod with

Molly’s chips and garden peas

JOITIOJIHUTEJIBHBIE TAPHHUPDI

Mosuti’3 ppu 240 p.
Molly’s chips 220 rp.
KapeHsri kaprodeas 240 p.
C IrpuOaAMH 220 rp.
Fried potatoes with mushrooms

CrpyaykoBasa (pacoan 240 p.
Green bean 160 rp.

CoycChI B aCCOPTHMEHTE
Sauces in assortment

JAECEPTDI

SAOIOYHBIN HITPYIETD 420 p.
C BAHWIBHBIM MOPOKE€HBIM 215/
Apple strudel with vanilla ice cream 50 rp.

Mopo:xeHoe

Ice cream in assortment

Canar Koy Ciioy 240 p.
Cole Slow salad 150 rp.
KaprodeabHbIe JOJIbKH 240 p.
Potato wedges 220 rp.
KaprodenbHoe mope 240 p.
Mashed potatoes 220 rp.

110 p.
YU3KEeHK YCPHUIHBIHI 450 p.
Blueberry cheesecake 150/15 rp.

150 p.

50 rp.

BaHunbHoe, GucTallka ¢ Kewbto, BuliHeBoe,
lpeuKmnii opex C KNeHOBbIM CUPOMOM.

Vanilla, Pistachio with cashew, Cherry, Walnut with

maple syrup.



