MEAT PLATTER
WITH SWEET MUSTARD

Pork neck / mortadella /
- roast beef/ pork belly /
- sweet mustard

KYPHUHBIE KPbLJIbA
OcTpbit Ynnuv /BBQ

CHICKEN WINGS
Hot chili /BBQ

MSICHOE ACCOPTH
CO CJAJIKOM T'OPYUIIEN

CBUVHas Wwes / mopTagenna /
poctound / cBUHas rpyanHKa /
ropuvua cnagkas

MUJIUU B COYCE U3 BEJIOT'O BUHA
MUSSELS IN WHITE WINE SAUCE

12nopum 55, 1 100P

1/2 portion

L e ssor 2 200P

1 portion

v Pekomenzyem K 3TOMY 6711071y BUHO:
The wine we recommend you:
Salwey, Grauburgunder Oberrotweiler RS.,
Germany



[PAHJ-CET IITMBHBIX 3AKYCOK

KpeBetkw / cypak / pé6pa / kpbiibs
KapTodenb No AepeBeHcKy / coyc aifoni

GRAND SET: BEER SNACKS
Shrimps / pike perch / ribs / wings
rustic potato / aioli sauce

18000 3 SO00P

(7)) Vneanchoc

Ideal with

LEFFE AMBREE
AHTapHbIA 3nb, Benbrns

CBHHBIE PEBPA
Heprbith nepeu / BBQ

PORK RIBS
Black pepper / BBQ

30or  99(P

BPEOEJBHBIE 'PEHKH C HECHOKOM
Coyc «Aitonn»

PRETZEL CROUTONS WITH GARLIC

Aioli sauce

150r /30r 320}?




ACCOPTH CBIT'OB C TPYIHEBBIM YATHH

[ony6oii celp / KO3WIA CbIp / ChIP 3MeHTaNb
cbip kamambep / obauga

CHEESE PLATE WITH PEAR CHUTNEY

Blue cheese / goat cheese / emmental cheese
camembert / obatzda

s7or 1 Q0P PeKoMeHgyeH ;

We recommend you:

fweigelt Rose Fresh & Easy.
Austria

XPYCTSIIJLI[E KPEBETKH
C COYCOM «AHQJIA»

CRISPY SHRIMPS
WITH AIOLI SAUCE

2s030i40r 1 200P

OBXAPEHHBIN KAMAMBEP C BPYCHAUYHBIM COYCOM
FRIED CAMEMBERT WITH LINGONBERRY SAUCE

2000 K20P

CYJAK B IIHBHOM TECTE
C COYCOM «AHOJIW»

PIKE PERCH IN BEER DOUGH
WITH AIOLI SAUCE

3o0r  RO0P




BPELIEJIb

Ecmu HanMMOHAJIBHBIM HAITUTKOM 6aBapueB ABJIACTCA IMMBO, TO Cpeau 6oraroro
aCCOpPTUMEHTa XJeOOOYJOYHBIX U3IeNUi 0e30r0BOpOYHOE IIEPBEHCTBO YK€ JIaBHO
yaepKuBaeT opeuens ( pretzel).

Caoto ponocioBHyro Operens BeaeT ¢ XIII Beka, ¢ Toit camoit smoxwm, korga Bcé B EBporre
OBLIIO CKOHIICHTPUPOBAHO BOKPYT IIEPKBH U CKOBAHO paMKaMU PEIUTHO3HBIX BO33PEHUH, TIOATOMY
Operiesb U MOHBIHE — OHO M3 INIABHBIX ChEJOOHBIX YKpalleHHd B [epMaHMU Ha XPUCTHAHCKUE
npa3aHukd. CYUTAETCs, YTO TPH OTBEPCTHS 3TOTO KPEHIEINs CUMBOJM3UPYIOT TpowWily, © 4TO OH
MIPUHOCHT yJIa4y, MPOI[BETAHUE U JYXOBHYIO LIEJIOCTHOCTD.

Bpeuens ObLT MpuayMaH OJHUM MPOBHHUBIIUMCS IIEKapeM, MOTYyYUBIINM IPHKA3 OT KOPOJI
ucreys OyJKy, 4epe3 KOTOpYIo 3 pa3a MOXKHO YBHIETh coiHue. [ mekaps, NMpOTHEBHBLIETO
KOOI, n300peTeHue 4yno-0yyku ObUIO TIOCHISIHUM [IIaHCOM M30ekaTh Ka3HU. Bo3bMmuTe B pykH
Opelienb, B3DISTHUTE Yepe3 HEero Ha HebO M CTAaHET MOHATHO, YTO HAXOMYUBBIN MeKaph He ObLI
Ka3HEH.

PRETZEL

If the national drink of the Bavarians is beer, then among the rich
assortment of bakery products, unconditional superiority has long been held
by pretzel.

The pretzel dates back to the 13th century, from the very era when
everything in Europe was concentrated around the church and bound
by the framework of religious beliefs, so the pretzel is still one of the
main edible decorations in Germany for Christian holidays. It is
believed that the three holes of this pretzel symbolize the Trinity and
that it brings good luck, prosperity and spiritual integrity.

The pretzel was invented by one guilty baker who received an
order from the king to bake a bun through which you can see the sun 3
times. For the baker who angered the king, the invention of the miracle
roll was the last chance to avoid execution. Pick up a pretzel, look through
it at the sky and it will become clear that the resourceful baker was not
executed.

BABAPCKHWM BPEIIEJIb
BAVARIAN PRETZEL

ssr  169P




CBEKJIA C YEPHOCJIHBOM
1 JOMAINITHHAM MOPOXEHHBIM

BEETS WITH PRUNES
AND HOMEMADE |CE CREAM

v+ A

2500 720P
AJIAT U3 CBEKUX
OBO]].[E]?T C KO3bIM
ChLIPOM
FRESH VEGETABLE
SALAD WITH GOAT
CHEESE
2000 490P
JIOCOCH C COYCOM
N3 MACTEPHAKA
SALMON WITH PARSNIPS
SAUCE
R TpaAMUMOHHOE COYETaHNE . 155r SSOP
Traditional combination e
ST Ty
SPATEN HELL
Cernuiii flarep, Mepmanng Monposyiire
Taste it with:
Salvalal Pinot Grigio delle Venezie DOC Cesari.
OBAILIA C BPELIEJIEM ey

OBAZDA WITH PREZEL

150r

X
590P




POCTBEHU® C COYCOM PEMYJIAJ]
ROAST BEEF WITH REMOULADE SAUCE

00r  GOOP

DHUJIE CEJIB/IM «XAYC®DPAYIH APT»
HERRING FILLET «HAUSFRAUEN ART»

2200 S590P

WgeansHoc:
Ideal with:

Schnapps / Whanc

®PAHKOHCKHUH I'PUIb-CAJIAT
FRANCONIAN GRILLED SALAD

25or  620P




TAPTAP

J10 XonoaHas 3aKycka (ppaHiysckoi kyxau. [lo knaccuueckoMy
pe![errry 28 NOTORAT M3 Hape:;mmoﬁ Kyﬁﬂ'ﬁal\-‘!“ TORAJTMHBI, ET{II"JOTO
AHYHOI'O WIK HCPEHCIMHOID JKEITKA, JIYKA-11a/10TA, KAIICPCOR,
MACIHH, NETPYIIKH, 3CTPAroHa, OIHBKOBOTO MAaciia M COYCOR: 3T0
MOTYT OBITE KETUVIL, TAGACKO, BYCTEPCKHH 1 COCRRIN coychr. Takoe
60NBII0E KOMHYECTRO HHTPEIHCHTOB 00yCIaBIMBACTCA TEM, YTO
CEIPOE MACO HeoOxomMo 06paboTaTs (MpoAe3HIIHITNPOBATE) H
npujars emy Bkyc. ITostomy Kiaccuuecku Taprap, Ha CaMOM
Aere, OTeHs mpsHoe Omofo.

Ionpobyiime naw mapmap c kpemom
uz nacmepnaxa!

TARTAR

Is a cold appetizer in French cuisine. According to the classic
rceipe, it is made from diced becf, raw cgg or quail yolk, shallets,
capers, olives, parsley, tarragon, olive oil and sauces: it can be
ketchup, tabasco, Worcester and soy sauces. So many ingredients
are needed to decontaminate raw meat and give it flavor. Therefore,
classic tartar is, in fact, a very spicy dish.

Tuste our Parsnip Cream Tartare!

TAPTAP U3 IOBAJHHbL
C KPEMOM H3 TACTEPHAKA

BEEF TARTAR
WITH PARSNIP CREAM

1sor  750P

3aKamure ero

Order it with: '
Malbec Reserva Maule DO . Bouchon. o TN

Chile



KAPTO®EJIbHbI KPEM-CYII
POTATO CREAM SOUP

so0r - S50P

k.,
. CYII U3 CYIAKA
ZANDER SOUP
A sor T20P

THIKBEHHBIH KPEM-CVII
PUMPKIN CREAM SOUP

EV T I

YEYEBUYHBIA AHHTOII® C BEKOHOM
LENTIL EINTOPF WITH BACON

4000 590P



TPAAULL
KONBACK

bt st

- /’

T'PAH/I CET BABAPCKHX KOJIBACOK C KAPTO®EJEM U TOPYUIIENA
GRAND SET: BAVARIAN SAUSAGES WITH POTATO AND MUSTARD

1600r 3 600P




HEMEIIKHE KOJBACKHU GERMAN SAUSAGES
CT'APHHUPOM HA BbBIBOP:  WITH GARNISH OF YOUR CHOICE:

630P

BABAPCKHE OCTPBIE
BAVARIAN SPICY
150r

THOPUHI'CKHE
THURINGIAN
170r

KPAHHCKNE C CBIPOM
KRANIAN WITH CHEESE
170r

HKOPHBEPI'CKHE
NUREMBERG
120r




T'APHUP HA BBIBOP:
GARNISH OF YOUR CHOICE:

Bce / all 150r

KAPTO®EJBHBIN CAJIAT
POTATO SALAD

KAPTO®EJILHOE ITIOPE
MASHED POTATO

BYMBHU KAPTO®EIh
BABY POTATO

KAITYCTA SAUERKRAUT
SAUERKRAUT CABBAGE




ACCOPTH MIOHXEHCKHX KOJBACOK
C KATIYCTOW SAUERKRAUT
HropHbBeprckme / TIpUHICKME / KpaunHokme
ASSORTED MUNICH SAUSAGES

WITH SAUERKRAUT CABBAGE
Nuremberg / Thuringian / Krajinsky

3s0r  890P

TPAJUIIUOHHLIE KOJIBACKH WEISSWURST
CO CJAJKOM rOPYHULIER

TRADITIONAL WEISSWURST SAUSAGES
WITH SWEET MUSTARD

120/80/30r  S90P

R 0ba3aTenbHo 3aKamuTe ¢

*Epewens nodaemes x aody You have to taste it with:
*Pretzel served ta the dish FRANZISKANER HEFFE WEIZEN
HeduabTPOBAHHOE MWEHNSHOE COETI
[epMaHus

CURRYWURST C KAPTO®EJIEM ©PH
CURRYWURST WITH FRENCH FRIES

17or  690P




CYIAK B IIMBHOM TECTE
C KAPTO®EJEM ®PH

PIKE PERCH IN BEER DOUGH
WITH FRENCH FRIES

zo0or 1 100P

% S
-3\

-

BENUKONEMHO COULTALTCA C:
Is great in pair with:

Zinfandel North Coast AVA Lapis Luna.
USA

CYIAK CO
,;3 CJIMBOYHBIM NEFTOTTO

PIKE PERCH
WITH CREAMY PERLOTTO

990P

270r

JIOCOCH B CEMEUKAX C PATATYEM
M3 CE30OHHBIX OBOIIENA

SALMON IN SEEDS WITH

SEASONAL VEGETABLES RATATOUILLE



KPEBETKH B YECHOYHOM COYCE
SHRIMPS IN GARLIC SAUCE

so0r 1 4008

K Bntoly pekomenpyem:
We recommend:

LEFFE BRUNE
TeMHuIi 316, Benbrna



MEJAJIBOHbI U3 BAPAHHUHbI
C CE30HHbIMMU OBOIIIAMU
HA I'PUJIE

LAMB MEDALLIONS WITH
GRILLED SEASONAL VEGETABLES

aoor 1 450P

SANMEYEHHLBIA HA
T'PAJIE OBITIJTEHOK

C KAPTO®E.1bHbIMH
JOJBKAMHA

GRILLED CHICKEN WITH
POTATO WEDGES

sgor  Q9OP

-
BEHCKWMW ITHUIIE]b %
¢ 06XapeHHkIM kKapTodenem f _,s/
kapTadensHelM canatom

WIENER SCHNITZEL
fried potato / potato salad

330r  QOQ0P

WpeanbHo NOJ0MAET HACkILIEHHARA TRKCTYpa:
Ideal taste of rich texture:

SPATEN MUNICH DARK
Temuein flarep, [epmanua




TOMJIEHBIM TOHKHIA KPAI
T'OBAJHHEI C JIYKOBBIM COYCOM
STEWED BEEF STRIPLOIN

WITH ONION SAUCE

ssor | 390P

GUPMEHHBIA BYPTEP
«PULLED PORK» C KAPTO®EJIEM ®PHU
PULLED PORK BURGER - FRENCH FRIES

s00r  850P

YTHHAA TPYAKA
C BPYCHHYHBIM COYCOM

DUCK BREAST
WITH LINGONBERRY SAUCE

2000 9Q(0P

a JonoanuTe BRYC C;

Complete the taste with:
LEFFE RUBY
PybHHOBbIA 31b, benbrns




ryjasm U3 TEJATHHDBI C OBOIIAMHA
A JOMAIITHUMH IIITEILIE

VEAL GOULASH WITH VEGETABLES

AND HOMEMADE SPATZLE

2000 790P

TYIHEHAA TOBAJIWHA SAUERBRATEN i
C NPAHHYHBIM COYCOM

STEWED BEEF SAUERBRATEN
WITH GINGERBREAD SAUCE

300r  790P

i
4

%

JATIEYEHHASA CBUHASA HIES
SCHWEINEBRATEN

B TEMHOM IIMBE SPATEN
BAKED PORK NECK
SCHWEINEBRATEN

IN DARK SPATEN BEER

s0r 710P

n MpaBocxofiHOE PeLlieHHe:

The perfect solution:
FRANZISKANER DUNKEL
HE¢HﬂbTDOBaHHGE NgHWYHOE TEMHOE,

[epManua




CBUHAA PYJIBKA

HanmonanbHoe wHemenkoe Omomo. B kaxiaom
peruoHe cTpaHbl (3eMJI€) €ro TOTOBST II0-CBOEMY.
OnmHako ecTh OOmIME TpaBWia: BO-TIEPBBIX, pYJIbKa
JIOJDKHA OBITh TIIATENFHO MPOMApUHOBAHA, BO-BTOPBIX,
MSICO HY)KHO OpaTh € TIepeHEH YaCTH TYLIH.

TpanunuoHHO pyNbKYy BBIMAYMBAIA B MapuHAJE,
MIPUTOTOBIICHHOM Ha Boxe. CoBpeMEHHBIE BapUaluu
MO3BOJSIFOT BBIMA4YMBaTh M TYLNIUTh PYJAbKY B IIMBE,
KpPacHOM BUHE U J]aXKe COEBOM COYyCe.

B Bapapuu Bl MOkeTe monpodosars Schweinshaxe
— CBHHas pylbka Ha TpUlle, IPEABAPUTEIHHO
IPOMApHHOBAHHASI B Y4ECHOYHOM PAcCojie C TMHHOM.

llonpobytime nawty ceunyio
DPVIbKY C Xpycmsuelt KOpouKou
CHAPYHCU U HEHCHBIM MSACOM
sHympu!

poctynHo OCNE

K3AkA3Y  18:00 :

3akaxure 1n:
Order 1L of:

SPATEN HELL
Ceembli Nlarep, lepmanms

CBHUHAS PYJIBKA C KAITYCTOM SAUERKRAUT

PORK KNUCKLE WITH CABBAGE SAUERKRAUT
1000r 1 590P

PORK KNUCKLE

National German dish. In each region of the country
(land) it is prepared in its own way. However, there are
general rules: firstly, the shank must be carefully
marinated, and secondly, the meat must be taken from the
front of the carcass.

Traditionally, shank was soaked in a marinade
cooked in water. Modern variations allow you to soak
and stew the knuckle in beer, red wine and even soy
sauce.

In Bavaria, you can try Schweinshaxe, a grilled
pork knuckle marinated in caraway garlic brine.

Taste pork knuckle with crispy
outside and tender meat inside!




TAPHWPDI

PATATYH U3
CE30HHBIX OBOLIEM
RATATOUILLE
SEASONAL VEGETABLES

15or  350P

MOJIOAOU BIUBH
KAPTO®ENL
BABY POTATO

1sor  320P

KAPTO®EJIbHBIE JOJIBKHA
POTATO WEDGES

1sor - 320P

KAPTO®EJBHOE MIOPE
MASHED POTATO

1sor - 320P

KAPTO®EJIb ®PU
FRENCH FRIES

150r  320P

KAITYCTA SAUERKRAUT
SAUERKRAUT CABBAGE

1sor  360P




ni
TOPT ITYEJMHBIA YKYCy (%
BEE STING CAKE

18or 560 | i l
7% 154

| -

KAW3EPIIIMAPPH:
C KapamenunsnpoeaHHbIM A6noKOM
WK chBOIA

KAISERSCHMARRN:

with caramelized apple or plum

2800 S550P

JAECEPT «ITUBHASl BABAPHUS»

AHaHacoBblli / BULWIHEBLIV / NMMOHHLINA UMBMPL

«BEER BAVARIA»
Pineapple / Cherry / Lemon Ginger

w0 370P
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BAHWILHBIN UN3KEWK
C OBJIEIIUXOU

VANILLA CHEESECAKE
WITH SEA BUCKTHORN

14or - 470

TOPT «MEPHBINA JIEC»
BLACK FOREST CAKE

18or  S530P

JononHuTe Gatogo:
Add the taste;

BELLE-VUE EXTRA KRIEK
BuwHeebli Kpu, bensrug

BABAPCKHUH KPEM
C JIECHBIMM SIT OJIAMHA

BAVARIAN CREAM
WITH WILD BERRIES

200r  450P




].I_[ T PyI[EJI L HU3BCCTCH Ha TMIPOTSHKECHUN

HECKOJIbKO BEKOB, U B TECUCHHUE [BYX IIOCICIHUX CTOJICTHH OH
MPHOOPEN TOMYIAPHOCTD JAJIEKO 3a Ipeenamu Benrpun, ABCcTpun
u basapuu.

HeMipl TOBOpSIT, 4YTO TOJNBKO BIIOOJICHHBIA KOHIHUTEP
CMOCOOEH MPUTOTOBHUTH IO-HACTOSIIEMY BOJIICOHBIA JIECEPT.
CunTaercs, 4TO TECTO Ha IITPYAEHb JOJDKHO OBITh TAKMM TOHKHM,
94TOOBI Yepe3 HEro MOKHO OBLTO YHTATH JIFOOOBHBIE MUCHMA.

B namm nmHM HamOosiee MOMYJSPHBIA SOJOYHBIA MITPYIESITH
(Apfelstrudel). On Hauas CBOIO )KMU3HB M3 ABCTpHU U baBapuu, u co
BpEeMEHEM pa3olIesics 0 BceMy MUpY. JlenaloT ero, 3aBopayuBas B
TECTO KYCOYKH SOJOK, HW3IOM, JOOaBisisl KOpUIy W XJIeOHbBIE
KpOILUKH. BeTpeuarorest Takoke petentsl, [e MOKHO HAlTH OpeXu U
poM. [0TOBEII ITPyAEh YaCTO IOAAOT C B3OUTHIMH CITUBKAMHU HITH
BaHWIBHBIM MOPOKEHBIM.

Kpome siOmodHOro IITpyAenst HeEMenkas —KyJIWHapHas
TpajuIMs NpeUlaracT: BUIIHM W TPYLIH, NEPCUKH U aOpUKOCHI,
OpEXH M MaK, TBOPOT B KPEM-CBID.

Llonpobyiime nawt wmpyoeins ¢

A0N0OKAMU U OOMAULHUM
Mopooicervim |

SABJOYHBIN ITPYIEJIb
C BAHUWIBHBIM COYCOM
APPLE STRUDEL

WITH VANILLA SAUCE

520P

250r

STRUDEL has been known for several centuries,

and over the past two centuries it has gained popularity far beyond
the borders of Hungary, Austria and Bavaria.

The Germans say that only a confectioner in love is able to
prepare a truly magical dessert. It is believed that the dough for
strudel should be so thin that love letters can be read through it.

Today the most popular apple strudel (Apfelstrudel). He began
his life in Austria and Bavaria, and eventually spread around the
world. They make it by wrapping pieces of apples, raisins in the
dough, adding cinnamon and bread crumbs. There are also recipes
where you can find nuts and rum. Ready strudel is often served with
whipped cream or vanilla ice cream.

In addition to apple strudel, the German culinary tradition
offers: cherries and pears, peaches and apricots, nuts and poppy
seeds, cottage cheese and cream cheese.

Try our apple strudel with homemade
ice cream!




AETCKOE
MEHIO

KYPHHBIE HATTETCBI C KAPTO®EJIEM ®PrH
CHICKEN NUGGETS WITH FRENCH FRIES

150r / 150r 7 50r IROP

LIIIEIVIE C CBIPOM
SPAETZLE WITH CHEESE

27or - 390)P

HIOPHBEPTCKHE KOJIGACKH
C KAPTO®EJbHBIM MKOPE
NUREMBERG SAUSAGES

WITH MASHED POTATOES

270r - 420P

KYPHUHBIA BYJILOH C JAIIIOR
CHICKEN NOODLE BROTH

2sor - 310P
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