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Kna6-caHaBuu ¢ Kypuueit

Bec: 300 r

Knab-caHpBuu ¢ poctondpom
Bec: 300 r

ﬂOMaI.I.IHMe CbIPHUKM
Bec: 210/50 r

AMepuKaHCKUKI 3aBTpaK ¢ KapTodenem amnaaxo
Bec: 250 r

OmMneT Ha cAuMBKax
Bec: 250 r

BapeHuku ¢ BULLIHEN
Bec: 250 r

Kawa aHsa
Bec: 250 r
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CbipHaa Tapenka K BUHY - 700
Cheese platter

Bec: 180/150/30 r

Cenbpb ¢ KapTodenem 300

Herring with potatoes
Bec: 150/100/50 r

Fpn60ouKM MapuHOBAHHbIE 300

Marinated mushrooms
Bec: 180/30/10 r

OBowHasa Hape3Ka 250

Vegetable mix
Bec: 250 r

AccopTi U3 AOMaLLHUX CONEHUN

Home made pickles
Bec: 250 r

OnuBKKU, MAC/IUHDI

Olives
Bec: 100 r
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«Llesapb» ¢ KpeBeTKaMM

«Caesar» with shrimps
Bec:220r

«Llesapb» ¢ Kypuuei
«Caesar» with chicken
Bec:220r

Tennbiii canat ¢ poctonucgpom

Warm salad with roast beef
Bec: 1601
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CAJIATBI

Tennbi¥ canaT ¢ KONYeHbIM I0COCEM

Warm salad with smoked salmon
Bec:160r

Tennbii canat ¢ KYpUHOM NeYeHblo U anenbCUHaAMU
Warm salad with chicken liver and oranges

Bec: 180 r

Canar ¢ KanbMapom
Squid salad

Bec: 200 r

Canat ¢ Kon4yeHbIM CUroM
Smoked sig salad

Bec: 180 r

«peuecknin»

Greek salad
Bec:.250 r

- «OnuBbe»

«Olivier»
Bec:180r

pye.
450

350

400

400

300

350

250

300

250
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Pacdasnno us KpeeeTok B anenbcuHosoMm coyce 400

Shrimp raffaello in orange sauce
Bec: 150 r

BAMHYMKMU C KONYEHbIM CUIrOM 300

Smoked sig pancakes
Bec:220/30 r

Ka6auku ¢ rpubHbIM COycoM 300

Squash with mushroom sauce
Bec: 170/50 r

3AKYCKU K ITUBY

Cbip B 6eKOHe ¢ KapTodenbHbIMK Ynncamm 350

Cheese in bacon with potato chips
Bec: 190 r

Konbua nykosble ¢ coycom Taptap 250

Onion rings with Tartar sauce
Bec:175/50r

peHKM YeCHOYHbIE C COYCOM TapTap 200

Garlic toasts with Tartar sauce
Bec: 180/50 r
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Kpem-cyn u3 cypaka 500

Pike perch cream soup
Bec:250r

Yxa no-¢uHcku 450

Finnish fish soup
Bec:350r

Yxa no-uapcku 450

Royal ear
Bec: 350 r

CongHka pblbHas NO-NaA0XCKU 400
Ladoga fish solyanka

Bec: 350/30 r

Lllypna no-y36eKkcku 400
Uzbek shurpa

Bec: 350 r

MckoBCcKKUiA 6opLy, C TENATUHON U YECHOYHbIMU 350
namnyLiKamu

Pskov borsch with garlic donuts
Bec:350r

LLln noxMenbHble 350

Soup hungover
Bec: 350/55/50

Cyn u3 6enbix rpn6os 350

White mushroom soup
Bec:,350'r

TomatHbli cyn P 250
Tomato soup
Bec: 350 r

KypuHbIii 6yNnbOH € S1L0M 200
Chicken soup =

. Bec:350r
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MacTa c nococem

Salmon pasta
Bec: 260 r

Macra c roBsauMHON U rpubamu 400

Beefand mushroom pasta
Bec: 260 r

«Kap6oHapa» 350
«Carbonara»

Bec:290 r

Macta rpeyHeBas ¢ Kypuuein u oBoL,aMH 350

Buckwheat pasta with chicken and vegetables
Bec:290 r

I"'OPAYME BJTIOIA 3 PBIBBI

Creiik U3 nococs 700
Salmon steak

Bec: 150/50/50/40 r

Jlococb ¢ oBOWAMM Ha napy 700
Steamed salmon with vegetables :

Bec: 150/130 r

Cynak, 3aneyeHHbli € 0BOLAMM NOA CbIPOM 500
Pike perch baked with vegetables and cheese

Bec: 175/160 r

Cynak xkapeHbii ¢ KapTodenbHbIM nope - 400
Fried pike perch with mashed potatoes

Bec: 175/150/60/30 r

budwTrekc U3 cypaka ¢ KaptodenbHbiM niope 400
Pike perch patties with mashed potatoes

Bec: 200/150/50 T g

MNenbmeHnu u3 cypaka 400
Dumplings of pike-perch -
Bec: 250/50 r

Pbi6a ropsiuero KkonueHms (no secy)
Hot smoked fish

Bec: 100/25/10/2 ¢
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BJIIOJA
HA MAHI'AJIE

I'OPAYME BJIIOOA U3 MSICA

MeaanboHbl U3 roBSIAMHDbI € 3ane4YeHHbIM nepuem
Beef medallions with baked pepper

Bec: 150/150 r

bedcTporaHoB 13 roesianHbI € KapTOdesbHbIM niope

Beef stroganoff with mashed potatoes

Bec: 150/200/30 r

MNenbMeHn cMbUpPCKME CO CMETAHOM U 3€N1EeHbI0
Siberian dumplings with sour cream and herbs

Bec: 250/50 r

KoTnera no-KueBCcKu

Kiev cutlet
Bec: 300/100/30 r

BudwTrekc U3 Kypuubl 1 rpyluei B 6eKoHe

Chicken pattieswith pear in bacon
Bec: 120/100/20 r

BJITOIA HA MAHI'AJIE

Llawnbik u3 6apaHuHbI

Lamb' skewers
Bec: 180/100/50 r

LUawnbik U3 CBUHUHDI

Pork skewers
Bec: 180/100/50 r

Lawnbik U3 Kypuubl
Skewers of chicken

Bec: 180/100/50 r

CTenkK u3 CBUHUHDI
Pork steak

Bec: 250/100/50 r

Pebpbiwku cBUHbIE
Pork ribs

Bec: 300/100/50 r

KypuHbie KPbUIbILWKKM Ha rpune
. Grilled chicken wings

pye.
700

500

400

400

400

700

400

350

500

400

400
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Osowwu rpunb/Grilled vegetables - 200
Bec: 160/20 r

OBowwu Ha napy/Steamed vegetables 200
Bec:160 r

KaprodenbHoe niope/Mashed potatoes 120
Bec: 150 r

Kaptodenb ¢ppu/French fries 120
Bec: 150 r

Kaptodennb aripaxo/ldaho potato 120
Bec: 150 r

COYChI

Coyc CbIpHbIi 502 50
Coyc bapb6ekio 502 50
Coyc Taprap 502 50
KeTuyn 502 50
CmeTtaHa 50 50
MaiioHes 50¢ . 50
XpeH 502 50
Nopunua 502 50
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XJIEB

Xne6Hasa Kop3uHa 150

(6ynouka npaxckas, bynoyka @paHLy3ckas, Macao CIMBOYHOE)
Bec: 200 r

JlaBaw gomaluHuM
Xneb

Macno camBoyHoe
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Topt «Pen BenbBer» = 300 pyé.

(TPEXCNOWMHBIV TOPT C LWOKONAAHBIMU NPOCIOMKAMM
W HEXHEMLWMM C/IMBOYHBIM KPEMOM C BE/bIM LLOKONA0M)

Bec 1 mopuwmmn: 170 r

MupoxxHoe «bpayHu» — 200 pyo6.
(oBa cnosi COYHOrO LWOKOMAAHOro 6payHu, MPONUTaHHbIE
rycTOM KapaMesnbio, CBEPXY YKPALLUEHHbIE 3aCaXapeHHbIMU
Kyco4kaMu 6payHu 1 opexamu rnekaH)

Bec 1 nopumn: 125 r

bavHunku ¢ pxxemom

(Tpm 611Ha, Macno CIMBOYHOE, IXKEM)
Bec: 150/30 r

BbavHuuku c Megom

(Tpm 61MHa, Macno CIMBOYHOE, Mef)
Bec: 150/30 r

BAvHUYMKMK CO CryweHKoM

Bec: 150/30 r i
BbnAnHuMKKM co cMeTaHOMU

(Tpm 61MHa, Macno CIMBOYHOE, CMETaHaA)
Bec: 150/30 r

MopoxeHoe B accopTUMEHTE

CJIAIOKOE,
HECEPTBI

Topt «MopkoBHbIN» — 250 pyeé.
(TOpT, CAeNaHHbIN MO CTapUHHOMY CEMEMHOMY peLienTy,

¢ pobaBneHnemM MOpPKOBM, aHaHaca, rpeLIkoro opexa, U3toma,
nponuTaH CZIMBOYHbIM KPEMOM U YKpalleH KpeMOM
13 C/IMBOYHOTO Cbipa)

Bec 1 nopumn: 150 r

Pucrawkosbiit TOpT = 300 pyo.

(b1CTaLIKOBBIM TOPT C HEXHbBIM CIMBOYHBIM KPEMOM,
C nobaBneHneM ManuHbl)

Bec 1 nopuuun: 180 r

200

200

200

(Tpn 6/1MHa, Macno CIMBOYHOE, CryLLeHHOE MOJIOKO)

200

100

1 wm.




[IPABIWJIA TIOBEOEHUA I'OCTEN
B KA®DE BA3bI OTIOBIXA «MINP MAAKOB»

B uensx komdopTHOro n besonacHoro npoBefeHns BpemMeHn B Kade NPOCUM 03HAKOMUTBLCA C
HALWMMMN BHYTPEHHUMM NPaBMIAMMN NOBESELHUS.

B cootBeTcTBMM C N. 5 [paBun okazaHus yanyr 06wwecTBeHHOro NMTaHNS (YTBEpPXKAeHbI NOCTaHOBNe-
Huem [lpasutenbcra Poccuiickoit Oepepaumn N2 1036 ot 15.08.1997 r.) ncnonHutenb ycnyr obuiect-
BEHHOr0 NMMTaHWS BNpaBe CaMOCTOATENbHO YCTAaHABNNBATL B MeCTax 0Ka3aHWUs yCiyr npasuia nose-
LeHus ans notpebutenei.

B Kade BeayTcs BUAeOHabngeHNe N ayamno3anuce.

B KA®E HE JOITIYCKAETCH:

- NPUHOCKUTB € C0DO0I 1 ynoTpebNATL NPOAYKTbI MUTAHUSA, ASIKOTOf1bHbIE U 6€3aNTIKOr0NbHbIe HAMUTKY;

- Hax0X/,eHue L, B COCTOSHUM TOKCMYECKOr0 UM HAPKOTUYECKOr 0 OMbAHEeHMS;

- ynoTpebnieHne HapKOTUYECKNX U TOKCUYECKMX BELLECTB;

- arpeccmMBHOE NOBEAEHME N0 OTHOLUEHUHIO K A pYrUM FOCTAM UK NepcoHany Kade;

- npebbiBaHMe C OPYIKMEM, KONMIOLWMMU N PEXYLLUMMN NPeAMETaMU, @ TaKXKe CO CPeACTBaMMN NNYHOW
be3sonacHocTy;

- HAXOXXAEHNE B NASKHOM, @ TAKXKE B HEONPATHOM, PBAHON MK TPA3HON ogexae n 0bysu, nayka-
loLLen NpeMeTbl MHTepbepa unu nocetTutenen kade.

B KA®E 3AIIPENIAETCH:

- IPO/1aKa aNKOr 01 HECOBEPLUIEHHONETHUM;

- npebbIBaHNe CKUBOTHbIMMK;

- MPON3BOANTb HECAHKLMOHNPOBAHHbIE (OTO- U BUAEO- ChEMKN Ha TeppUTOpUN Kade, CHUMATb
nocetutenei 6e3 ux paspeLeHns NN B ClyYae UX BO3PaXKeHNs NPoTMB NPOBeeHUs ChEMKMY;

- HapyLLaTb 06LLECTBEHHbIA NOPAAOK M CMOKOACTBME APYTUX NOCETUTENEN;

- HAHOCUTb Bpe[, UMYLLECTBY Kade,

- NIO/1CAXKNBATbCS 33 CTONMKM K APYrUM roctam 6e3 npurnatieHus;

- 3aX0[1UTb B CIYKeOHble NoMeLLeHus;

- UrpaTh B a3apTHbIE UTPbl, @ TAKXKE KOMAHAHbIE CIOXETHbIE Urpbl.

Nio6as HecaHKLMOHUPOBAHHAS TOProBAs Ha TEPPUTOPUM Kade 3anpeLieHa.

B cnyuae HapyweHns npasun noceweHns kade aaMUHNUCTPaLMS 0CTaBnsieT 3a coboil npaso:

- IPOM3BOANTbL BUAEOPUKCALMIO HAPYLLEHWS;

- BbI3BaTb Hapsif MOMULMMK, COTPYAHUKOB BHEBELOMCTBEHHON OXPaHbl U HANWCATb 3asiBNEHUE O
NpOBeJeH!M NPOBEPKM B OTHOLLIEHUM FOCTS! U NPUBJIEYEHUS €70 K 0TBETCTBEHHOCTH.

- YAANUTb HapyWNTeNns C Tepputopun Kade, nepeaatb ero COTPYAHMKAM NPAaBOOXPAHUTENbHbIX
OpraHos;

- YCTAHOBMUTb B OTHOLLIEHMM HAPYLUKUTENS 3aNpeT Ha flaNibHelilee nocelleHne Kade;

- NPV NPUYNHEHMM NOCETUTENIEM Bpefia MMYLLECTBY Kade B3biCKaTb C BUHOBHWKA MOJHYIO €ro
CTOMMOCTb. [perCKYPaHT LeH Ha MMYLLLECTBO Kade HAaXOANTCA Y aAMUHUCTPATOpa.

Ecnmn y Bac ectb anneprusa Ha Kakne-nubo npoayktbl, 06513aTenbHO cooblwnTe, noxanyncra, 06
3TOM 0duumanTy. PoibHbIe 6nt0aa MOryT COAepKaTh KOCTH, CObNI0fanTe 0CTOPOXKHOCTD.

[lna kKomnanum 8 yenosek n bonee Mol BKIOYaem HafbaBKy B pa3mepe 10% K obuei cymme
cyerta.

AOMUHUCTPALMNS Kade He HeceT 0TBETCTBEHHOCTH 3a COXPAHHOCTb TPAHCMIOPTHbIX CPeACTB U BEpX-
Heid omexnabl nocetutenen. COXPaHHOCTb NMUYHBIX Belleid rocT 0becneynBalT CamMOCTOATENbHO.
Moxanyiicta, byabTe BHUMaTENbHbI U He 0CTaBNANTe CBOYN Bely 6e3 npucMoTpa.

YbeautenbHo npocum Bac bbiTh B3aMMHO BeXIMBbIMY, CObNI0AATL NPaBUa NoBeAeHs B Kade, He
HapyLwaTb 06LLeCTBEHHbIA NOPSAOK, @ TAKKE U1eA0BATb PEKOMEHAALMAM HaLiUX COTPYAHNKOB.

2KEJIAEM ITPMAATHOI'O OTOBIXA!
C yBaxeHuem, aoMuHucmpayus 6a3bi omobixa «Mup masikos»




