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CANATbI / SALADS |

E’O\

E’O\
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Canart c BaneHow Ceérnom / €3 @
Dried Beets Salad 320 P/190

canar ¢ BaneHou cBeroli nod 6asb3aMuyecKkUM COYCoM, PYKKO/IOU,
CbIPOM PUKOTTQ, KeOpoBeiMu Opelramu, U 3anpaBrol Ha mede,
JTUMOHHOM gbpewue U osmuBroBom macne

salad with dried beets under balzamic sauce, rucola, ricotta cheese, pine nuts,
and dressing made with honey, limon frash and olive oil

Crymbpums nop LLy6oi / €3
Dressed Mackerel

rknaccuxka B eonnaHIckoU UHTepnpeTayuu. -
HEsKHAs CRYMOpuUs doMaulHe20 NOCo1a YrpaulaeT wyby u3 cBexnebl,
KapToghesid U MOpKOBU C SITTUHCKUM TYROM

traditional Russian dish in Dutch interpretation.

ternder home-salted mackerel decorates layers of beets, potatoes and carrot
with Yalta onion

560+ /250

Canart ¢ baknaskaHoM 1 KpeseTkamm /
Salad with Eggplant and Shrimps 590 P/250r

canar ¢ XxpycrawumMu 6ax1askaHamu, MapuHoBaHHbIMU noMudopamu
B naumobou 3anpaBke, kpeBeTrkamu U MUHU WNUHATOM
CO Cc/1adKUM COYCOM YU/IU

salad with CT‘/Spg eggplant, pickled tomatoes dressed with lime, shrimps
and mini spinach with sweet chili sauce

XNOAHDbIE 3BAKYCKWU / COLD APPETIZERS |

BpycketTta c TomaTHoM Canbcoin / &

Bruchetta with Tomato Salsa 420 P/ 230
6pyckerTa c TBOPOsKHbIM CblPOM, TOMATHOU Ca/16COU U 3QNEYEHbIM
nepyem, yrpaweHHas cBeskum 6a3unuxkom

bruschetta with curd cheese, tomato salsa, baked bell pepper and fresh bazil

Cenbab B Moryptosom Coyce / €3

Herring in Yogurt Sauce 4509/ 270

cenbdb, MapuHoBaHHas B toaypToBo -2op4uyHbIM coyce, NoJdaeTcs
C 3ane4YeHbIM MUHU-KapTOgbesieM, 3e/1€HbIM TYKOM U PsKAHbIM 6aQ2eToM

herring pickled in yogurt-mustard sauce served with baked potatoes, green onion
and rye baguette

BpyckeTtta ¢ MacnmHammu n Kanepcamu/ @

Bruschetta with Olives and Capers 480P/ 230
6pyckeTTa ¢ TBoposkHbIM CbipoM, MaciuHamu Kalamata, pykrosiot,
Kanepcamu u neTpywrou

bruschetta with curd cheese, Kalamata olives, rucola, capers and parsley

Bpycketta c KpeBeTkaMm 1 MapmHoBaHbiMM ToMaTamm /
Bruschetta with Shrimps and Pickled Tomatoes 650 L/ 190+

6pyckerTa ¢ kpeBeTkamu, TBOpOsKHbIM CbIPOM, MaPUHOBAHHbIMU
nomudopamu Yeppu U 1auMOM

bruschetta with shrimps, curd cheese, pickled cherry tomatoes and lime

BITTERBALLEN (Gum z0,)’

Butrepbannen c baknaskaHoM u Cbipom / &
Bitterballen with Eggplant and Cheese

420 P

XpycTawjue wapurku B naHupoBke ¢ 3aneyeHsiMu oBouamu
crispy balls of baked vegetables in breading

Buttepbannen c Kypuuen Tukka Macana /
Bitterballen with Tikka Masala Chicken

4309

XPYCTAUWUE LUAPUKU C KYPUHbIM 6€9poM B UHOUUCKUX Cneyusix
crispy balls of chicken leg in indian species

Butrep6annen co LUnuHaTtoM u Cbipom Deta / § I
Bitterballen with Spinach and Feta Cheese

450 P

XPYCTAdUWUe Wapuru CO WNUHATOM, UJCIHCXDQQM U CblpOM ®€TCI
crispy balls of spinach, salvia and feta cheese

Buttepbannen c Kaptodenem n PeaHor CBuHMHOM /
Bitterballen with Potato and Pulled Pork

4609

XPYCTAWUE WUAPUKU C kapTogosiem, pBaHoUl cBuHUHOU, celpoM 4eddep
U 3e/1eHbIO

crispy balls of potato, pulled pork, cheddar cheese and greenery

Burrepbannen c NoBaauHom Mo-MerkcukaHcku /
Bitterballen with Mexican Beef

490P

XPYCTAWUE WUAPUKU C TOM/IEHOU 20890uHOU
crispy balls of stewed beef

Buttepb6anneH c Muagusammu n Tprodpenem / &3
Bitterballen with Mussels and Truffle

570¥P

XpYCTAWUE LUAPUKU C epubamu, TproghesibHol nacTol, MIcom mudull,
CbIDOM MOYQpes/Ia U 3e/1eHbHO

crispy balls of muchrooms, truffle pasta, mussel meet, mozzarella cheese
and greenery

Butrepbannen c Kpesetkammu /
Bitterballen with Shrimps

580 P

XPYCTAWUE LUAPUKU C KpeBeTkamMu U CblpoM Moyapenna
crispy balls of shrimps and mozzarella cheese

Butrepb6anneH ¢ OctpbiM Kpabom / 9
Bitterballen with Spicy Crab

870¥P

XPYCTAUUE LUAPUKU C MICOM KaM4aTCKO20 Kpaba, Yusau nepyem
U CblpoM Moyapesina

crispy balls of king crab meet, chili pepper and mozzarella cheese

Coycbl / Sauces

80°P

cnadkull Yusiu  YeCHOYHbIU  CblpHbIU — MATHbIU — blue cheese  BBQ
garlic

sweet chili cheese mint

FrOPAYME SAKYCKH / HOT APPETIZERS |

999

XpycTtawme BaknaskaHbl B [MaHuposke / 7

Crispy Eggplant in Breading 380+ /180+80

Xpycrauwue 6arnasKaHsl-ghpu ¢ COYcoM Ha OCHOBe KONYEHO20
0/12aPCKO20 Nepua, NeYEHO20 YeCHOKA U CO C/Ia0KUM COYCOM YU/TU

crispy eggplant french fries with sauce bazed on smoked bell paper, baked garlic
and with sweet chili sauce

s¢s onnanackmi Kaptodens / &

CYnbl /SOUPS

999

Cenbpepeesbit Kpem-Cyn ¢ Cbipom Peta / &
Celery Cream-Soup with Feta Cheese 420P/310r

N

999

Kpem-cyn u3 cesnboepes U /iyxka nopet, N0JaeTcsi C CblpOM PeTa
celery and leek cream-soup with feta cheese

FopoxoBbirt Cyn ¢ KonuéHocTtamu / &3
Pea Soup with Smoked Meet 470P /350

N

HaBapucTelt eopoxoBeit cyn ¢ KONYEHOCTIMU, NOJAETCS C PsKAHBIM
XNe6OM U 3€/1EHBIM JTYKOM
rich pea soup with smoked meet. served with rye bread and green onion

I roPAMUE BNIOOA / HOT MEALS

$9$
B

KypuHblie Baritcbl ¢ NMeyéHbiM KapTodenem /

Chicken Bites with Baked Potatoes 520/ 240
OBsKapeHsie XPYCTIUUE KYCOYRU KYpUYbl, NOO apaxucoBeiM cOYcoM,
nodaroTcsi ¢ MUHU KapToghesnemM, 3aneYeHHbIM C pa3MapUHOM U YECHOKOM

fried crispy chicken pieces under peanut sauce and mini potato baked
with rosemary and garlic

Crym6pumsa Ha Mpune c OBowHbiM CoTe / &3

Crilled Mackerel with Sauteed Vegetables 720P/250r
HeskHasl CKYMOpUs], 06xkapeHas Ha epusie, NOOaeTcsi C coTe

U3 Mos100biX KA6a4YKoB, YeCHOKOM U TUMbSHOM

grilled tender mackerel with sauteed young zucchini, garlic and thyme

CsuHble Pébpa B [nasypu c Apaxmcom / 750P /2001
Pork Ribs in Glaze with Peanut 950/ 400r

TOM/1EHbIE CBUHbIe pebpa, nodarores B enasypu “LLlokonadHerd Crayt”
unu “[swek u Kona” (Ha Beibop), ¢ TyweéHoU kanycTou U 3e/1€HbIO

stewed pork ribs served with "Chocolate Stout” or "Jack and Coke" (for choice),
stewed cabbage and greenery

loBsixkbn Pé6pa B Coyce Bapbekto / &3 BLACKANGUS 670 L /150
Beef Ribs with BBQ Sauce 1299P/ 400+

TOMAEHble 20Bskbu pébpa B anasypu us coyca 6apbekio, NodaeTcs
C TYWEHOU KanycTtou U 3e/IeHblO
stewed beef ribs in BBO sauce glaze with stewed cabbage and greenery

650 /200
1750P /600

ceBepHele Muduu B cnuBoyHoM coyce ¢ Cbipom ¢ 201y60U NIeCeHo
u netpyuwrou
north mussels in cream sauce with blue cheese and parsley

Muamn B CnmusouHoMm Coyce c lopronsonon /
Mussels in Cream Sauce with Gorgonzola

I NECEPTDbI / DESEERTS

lonnanackue Badpnu c AnenbcruHoeor Kapamenbio /
900) Dutch Waffles with Orange Caramel

370 P /120
80P

Mapuwmannoy MuHoane apaxuc opeo M&Ms
marshmallow almond peanut  oreo

GASTROBAR

Dutch Potatoes 420P/150+40
XpyCTFlU,{U@ JIOMTUKU 6OTGTO C Cbl}OHbIM COgCOM U 3€/1eHbtO

crispy sweet potato slices with cheese sauce and greenery

QA ® S

— OCTPOE BNMIOOO 7/ HOT
— BNoao OT LLUE®PA / CHEF'S SPECIAL
— BEFETAPMAHCKOE BJ1HO40 / VEGAN



i = MOT©IOM
3ABTPAK C IMLLOM / EGG BREAKFAST

3asTpak Pottepaam / Rotterdam Breakfast & 220P/200r

AUYHbIT OM/1eT, NodaeTcs co cBeskum canaTtom u oBowamu, 3anpabrieHHeiMu 01uBroBbiM MAC/IOM
scrambled eggs with fresh salad and vegetables dressed with olive oil

Fonnanackuit 3aeTpak / Dutch Breakfast &3 420P,/180 Beryura

nam

A0Yo nauuoT nod 20/1/1aHOCKUM COYCOM, nodaeTcs Ha nodcyuueHou 6puoulu 470P,/180 /10C
C canaToMm u goepmepcrol BeTyuHoU uu 1iococem crabou cosu (Ha Beibop) sa
poached egg under hollandaise sauce served with dried brioche with salad

and farm-raised ham or sligtly salted salmon (for choice)
SAIGT=PETEREBUR
AuUYHUYQa 2/1a3yHesi, nodaeTcs ¢ 6aBapckumu ko16ackamu, NoMUdopamu,

TYyweHoU kanycTol U TOCTOM U3 6puoudu
sunny side up served with bavarian sausages, tomatoes, stewed cabbage, and brioche-toast

OCb

10N

KALWW C CESOHHbIMHU ®PYKTAMU U ATOOAMMU /
PORRIDGE WITH SEASONAL FRUITS AND BERRIES

&_ Pucosas Kawa / Rice Porridge @ 220 P,/950 ¢ #OOOBU@ MOJIOKO

% cow (

pucoBas kawa Ha Mosioke Ha Bel6op, 280P /750, HKOKOCOBOE MOJIOKO
nodaeTcsi ¢ Ce30HHbIMU 5200amMu U GopyKTamu coconut milk
rice porridge on milk for choice, served with seasonal berries and fruits

¥ OscaHas Kawa / Oatmeal & 2920 P /250, KOpOBbe Monoko
¢ T cow's milk
oBcgaHas kawa Ha mosiore Ha Beibop, 280P/250 HO)—(OCOBQQ MOJIOKO
nodaeTcsl C CE30HHbIMU :200amMu U gopyKTamu coconut mitk

rice porridge on milk for choice, served with seasonal berries and fruits

TBOPOXXHbIU BOYJ1 / COTTAGE CHEESE BOWL |

.

b@?‘ BaH lor Boyn / Van Gogh Bowl & €3 360P/290r

TBoposkHbIU Mycc C TolkBoU, 56/10kaMU, anebCUHOM, KeOpOBebIMU OpelUKaMU U MOIOYHbIM LLOKO/IAO0M
granulated cottage cheese with Greek yogurt, cereals, seasonal fruits and berries

.

b@?‘ NenpeH Boyn / Leiden Bowl Z 380 P /290

3epHucTbIt TBopoe ¢ epeyeckum Uo2ypTOM, MIOC/ISIMU, CE30HHLIMU COPYKTAaMU U 5200amu
cottage cheese mousse with pumpkin, apples, orange, pine nuts and milk chocolate

.

b@?‘ AmcTtepaam Boyn / Amsterdam Bowl & 420 P /290

TBopOsKHBIU MycC C YepHOU CMOPOJUHOU, I6/10KkamMU, 20/1YOUKOU, MIOC/ISIMU U 6e/16IM UIOKO/1Q00M
cottage cheese mousse with black currant, apples, blueberries, cereals and white chocolate

CbIPHUKW / CHEESECAKES |

CbipHUKRM / Syrniki & 220 P/150
P y
o>

TBOpOsKHbIE CbipHUKU C BapeHbem unu cmeTaHoul (Ha Bei6op)
cottage cheese syrniki with jam or sour cream (for choice)

R —




