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Vamaemsie Apy3bsal Mbr ocTaBAsiem 3a COOOH 1paBo A00aBuTe B Bamr uek 10% 3a
obcAyxuBaHMe KoMITaHU 60AbIie 4 yeroBek. Crracubo.
Dear guests! We reserve the right to add service 10% to your bill for groups from 4 persons. Thank you.

Canaarpl | Salads

Mukc U3 CaAaTHBIX AUCTBEB C IPEYECKHUM ChIPOM, CBEXKUMH OBOIIAMH U
0aAB3aMHUYECKOM 3aIIPABKOM

Salad greens mix with Greek cheese, fresh vegetables and balsamic dressing

480p (455 1p)

Muxc U3 CAaAaTHBIX ANICTBEB B IIPAHOMN 3aIIPABKE C BEIIEHKAMH I'PUAb, yKUHU U
OpycKeTTaMu C KO3bUM ChIPOM

Salad greens mix with spicy dressing, grilled oyster mushrooms, zucchini and bruschetta with goat
cheese

580p (270 rp)

MuKkc u3 CaAaTHBIX AUCTBEB C OCTPBIM TYHIIOM, KapTodeaem CTOyH, CTPyIKOBOM
dacoAbro, IEPEIIEANHBIMA AUIIAMH U TOPUNYHOM 3aIIPABKOM
Salad greens mix with spicy tuna, Stone potatoes, green beans, quail eggs and mustard dressing

580p (310 1p)

Muxkc U3 CaAaTHBIX AMCTBEB C erBeTKaMI/I, CBE2KIMU OBOIIIaMM
u coycom Marie Rose
Salad greens mix with prawns, vegetables and Marie Rose sauce

560p (360 rp)

Pykkoaa ¢ TomaTamMu YeppHu U IIapMe3aHOM
/€ KpeBeTKamu, C OCTPBIM TYHIIOM, C rpeberkom/
3anpasku Ha BeIGOp /ykcyc Baabzamuko, AumonHas,
TEPUAKU, TPIOPEABHOE MACAO

Arugula with cherry tomatoes and Parmesan cheese /with prawns,
with spicy tuna, with scallop/

Dressing of your choice /balsamic vinegar, lemon, teriyaki, truffle oil/

380p /560p /560p / 620p ( 150/190/190,/190 rp)

Caaar Le3aps xaaccuueckuin
/ € Kypuieii, ¢ KpeBeTKaMH, C OCTPBIM TyHIIOM/
Classic Caesar salad /your choice of chicken, prawns, or spicy tuna/

440p / 560p / 560p (220/200/200 rp)

MuKc U3 CaAaTHBIX AUCTBEB C I'OBSDKBEH BBIPE3KOM, CBEXKIMHU OBOILAMU,
kapTodesem CTOyH U COeBOM 3aIIPaBKOMI
Salad green mix with beef tenderloin, fresh vegetables, Stone potatoes and soy sauce

580p (330 p)

IMoxanayiicra, coobmure 3apanee OHUIIMAHTY, ECAN ¥ BAC €CTh AAACPIHA HA KAKHE-AHOO ITPOAYKTEL.

Please tell your waiter if you have any food allergy.
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Xoaoasbie 3akycku | Cold starters

CpeAn3deMHOMOPCKHIT MUKC / BAACHBIEC TOMATHI, OAUBKH,
IeIepPOHAaTa, MAPUHOBAHHBIE BEIIICHKU U Karepcol/

Mediterranean mix / sun dried tomatoes, olives, }aeperonata,
marinated oyster mushrooms, capers

540p (280 rp)

Cemra caa00i1 coan / Salted salmon
540p (100/70 rp)

Yrops AnoHckuii / Japanese eel
580p (100/60 rp)

Kaprlaqqo U3 CEMI'1 1 AOPAAO C 0a3MAMKOM M BAAE€HBIMH TOMATAMHU

Salmon and dorado carpaccio with basil and sun dried tomatoes
580p (80/80 p)

PyaeT 13 npIIiaeHKa C Kyparou 1 rperkuM Opexom
Roulade of chicken with dried apricots and walnuts

440p (100/90 1p)

dDuae yTKU ropAYEro KOMYeHUs
Duck fillet smoked
480p (80,100 rp)

Burearo ToHHATO

3anedyeHHAaA TEAATHHA IIOA COYCOM U3 TYHIIA, OBOIIEH U KaIIepCOB

Vitello tonnato (Backed veal with tuna sauce, vegetables and capers)
560p (240rp)

Kapnauy4uo 3 roBFAMHBI C PyKKOAOH M IAPME3aHOM
Beef carpaccio with arugula and Parmesan cheese

580p (80/90 p)

ITapmckas BeTumHa ¢ AbIHER / Prosciutto with melon
520p (80/90 rp)

CaasmMu ¢ PyKKOAO# / Salami with arugula
480p (80/90 rp)
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bpyckerthl | Bruschetta

C Tomatamu 1 6a3uamkom / Tomatoes and basil
220p (120 rp)

C neuenbivu 6axaaskanamu / Baked eggplant
220p (110 rp)

C neneponaToii / Peperonata
220p (85 rp)

C oauBkoBoii mactoi / Olive paste
220p (30 tp)

C rococeM caaboii coau / Salted salmon
320p (80 rp)

C 11apMCKOI BETYMHOM U ABIHEH / Prosciutto and melon
280p (75 1p)

C caaammu / Salami
240p (95 rp)

C roprousoaoii u meAoM / Gorgonzola cheese and honey
280p (80 rp)

C x03bHMM CBIPOM U KeAPOBBIMU opemkamu / Goat cheese and pine nuts
320p (90 rp)

C rpedeckum ceipom u octpbiM rrepueM Piri-Piri / Greek cheese and hot pepper Piri-Piri
260p (90 rp)
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I'opauwne sakycku | Hot starters

OBo1HOI paTaTyil B CAMBKAX C IIaAPME3aHOM

Vegetable ratatouille with cream and Parmesan

460p (220 p)

3arreueHHbIE€ 0aKAA’KAHBI C TOMATAMH, CBIPOM CYAYI'YHH B 0a3MAMKOM

Baked eggplant with tomato, suluguni cheese and basil
480p (260 rp)

Muanu Green shell 3arieueHHBIE ITIOA CBIPHBIM COYCOM

Green shell mussels with cheese sauce

580p (180 1p)

MopcKkoii rpe0eIoK C BEIIEHKAMHU B CAUBOYHO-KaPTO(EABHOM COyCe
H TPrOPEABHBIM MACAOM

Sea scallops with oyster mushrooms in creamy potato sauce and truffle oil

690p (220 rp)

Kypunsle cepaedkn, 3aie4eHHBIE B IpedecKoM Tecte Puao

C AYKOBO-CABOYHBIM COyCOM
Chicken hearts, baked in Greek filo dough
with onion-cream sauce

460p (240 p)

KAy0OHEBIIT caHABUY ¢ KapTOodeseM ppu
Club sandwich with fries
640p (300/120/50 rp)

= JAZZ BAR



T 48 CHAIRS

Cynsl | Soups

IITn n3 KBamIeHOM KaIyCThI C ACCHBIMH I'PHOAMU ¥ CBUHOM PYABKOM

Sauerkraut soup with wild mushrooms and pork shank

380p (280/50 rp)

TomaTHBIH Cyll C KPeBETKAMU I'PUAB, TOMATAMH U CBEKHM 0a3MAMKOM

Tomato soup with grilled prawns, tomatoes and basil

390p (280 rp)

KaprodeabHbIii KpeM Cyll ¢ KOITYEHBIM AOCOCEM

Potato cream soup with smoked salmon

420p (280 1p)

Cyn 13 6eAbIX TpHOOB C IEPAOBKOI M CMETAHOM

Porcini mushrooms soup with pearl barley and sour cream

420p (280/50 1p)

Byarson c xypurieit, Aanmion 1 AMIOM

Chicken noodle soup with eggs
320p (110/250 rp)
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Ilacra u Pusorto | Pasta & Risotto

TaAbsTEAAE C TOMATAMHM U CBESKUM 0A3HMAMKOM

Tagliatelle with tomatoes and fresh basil
480p (350 rp)

AvareBunm c MOPEIIPOAYKTAMHU 1 TOMATAMH B CAMBOYHOM COyCe

Linguini with seafood and tomatoes in creamy sauce

620p (380 p)

TaabsaTease ¢ céMroii B CAMBOYHOM COyCe

Tagliatelle with salmon in creamy sauce

620p (340 p)

Crarerrn Kapb6onapa

Spaghetti Carbonara
480p (260 p)

AVHTBUHU C TOBAAWHOU M G€ABIMH IPHOAMH B CAUBOYHOM COyCe

Linguini with beef and porcini mushrooms in a creamy sauce

580p (280 rp)

Pusorro ¢ 6eabiMu rppbaMu 1 mapMe3aHOM

Risotto with porcini mushrooms and Parmesan cheese

580p (320 p)

Pusorro ¢ MopenpoAykTamMu, TOMaTaMH U IrappaHoM

Risotto with seafood, tomatoes and saffron

620p (380 p)

' (?)‘E ) o, ”
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I'opaune 6Aaropa | Main course

Kapenoe ¢puae ceMru ¢ MOAOABIMU OBOIAMH U COYCOM U3 BEPMyTa

Grilled salmon fillet with baby vegetables and vermouth sauce
980p (140/160/40 rp)

3ybaTka c kaprodeseM, TOMATAMI YEPPHU U OCTPHIM MACAOM

Wolffish with potatoes, cherry tomatoes and spicy butter
860p (180/60 p)

AaA0KCKHI Y)KAPEHBIU CUT C IIBETHOU KAIyCTOM B CAUBKAX M 3€pHUCTOM
ropuuIie
Ladoga whitefish fried with cauliflower in cream and grain mustard

780p (90/200/20 rp)

Tynern rpuab ¢ ocTpoii pyHUI0301 U KHH3OU

Grilled Tuna with spicy cellophane noodles and coriander

980p (120/200 p)

®ure Aopaso € TOMATAMHU YEPPH U CBEIKUM HIITTHATOM

Dorado fillet with cherry tomatoes and fresh spinach
960p (280/100 rp)

Kypunpie KOTAETBI C 007KapEHHBIMU TOMATAMHU YePPHU, KPEBETKAMH U PYKKOAOI

Chicken cutlets with roasted cherry tomatoes, shrimp and arugula

680p (200/100 p)

HBIHACHOK CO CBC’KMMHU OBOINAMH 11 TOMATHBIM COyCOM

Chicken with fresh vegetables and tomato sauce

720p (280/160/50 p)

YTuHaAa HOXKKA KOH(PU ¢ KapTO(PEAbHO-UMOUPHBIM IIOPE U

IICYCHBIMH OBOIIIaMM

Duck confit with potato and ginger puree and baked vegetables
980p (140/100/100/30 rp)

CBuHHMHA HAa KOCTH C )KapeHBIM KapTodeaeM, BEINIEHKAMMH,
AYKOM ¥ TOMATHBIM COyCOM
Pork on the bone with roasted potatoes, oyster mushrooms, onions and tomato sauce

860p (220/240/50 p)
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I'opaume 6aroaa | Main course

IITanIreAp MO-BEHCKU C THIKBEHHBIMH CEMEUYKAMHI U KapTOQEABHBIM ITFOPE,
3€A€HBIM MACAOM
Y AUMOHOM

Schnitzel Vienna with pumpkin seeds and mashed potatoes, herb butter and lemon
690p (220/160 rp)

Bedcrporanos 3aneueHHsIil B rpedeckoM Tecte Prao ¢ kaprodeAbHBIM IIIOpe U
CaAaTOM U3 MAPUHOBAHHBIX OI'ypPIIOB
Beef Stroganoff baked in Greek filo dough with mashed potatoes and salad of pickles
820p (200/160/80 rp)

Araadsu A3BIYKU-TPUAB C IIOPE U3 CEAbAEpeA U KapTodead,

>KapeHbIMH BellleHKaMu U coycoMm Pea-Baiin
Grilled lamb tongues with mush potatoes and celery,
roasted oyster mushrooms and Red wine sauce

760p (90/200/40 rp)

Crelik U3 rOBAAUHBI IPUAB C MOAOABIMU OBOII[AMH, AYKOBBIM KOH(U
u coycom Pea Baitn

Grilled beef steak with baby vegetables, onion confit and Red Wine sauce
980p (140/130/35/50 rp)

CBuHasA pyABKa C TYIIEHOM KaIlyCTOM, KapTodeAeM CTOYH,

coycoMm Pea BaiiH 1 cBe>xuM XpeHOM (OAFOAO HA ABOHX)
Pork knuckle with braised cabbage, stone potatoes, Red Wine sauce
and fresh horseradish (plate for two pers.)
1280p (800/350/50 p)

Pubaii creiik ¢ aAykom ¢ppu u coycom Pea Baitn
Rib-eye steak with fried onions and Red Wine sauce
1820p (180/40/50 rp)

% Xk x

XAeb6HaA KOP3UHA CO CAUBOYHBIM MACAOM

/TIIEeHUYHBIH, MyABTHU3AAKOBBIN, P)KAHOH, TOMATHBIHN /

Bread basket with butter /wheat, multigrain , rye, tomato/
140p (120/30 tp)

Tonnuaru x xaeby /0AUBKOBasA NACTa, IPEUECKUM CBIP C YECHOKOM U CBEXKHAM
0asuaukom/

Bread toppings / olive paste, Greek cheese with garlic and fresh basil /
150p (30/30/40 rp)
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IIpearorkeHUE K IIUBY U BOAKE

Snacks for beer and vodka

CeapAb ¢ kapTopesem CTOYH M MAPUHOBAHHBIM AYKOM

Herring with Stone baked potatoes and pickled onion platter
480p (100/250 rp)

AccopTu U3 COA€HUIT 1 MAPUHAAOB

Marinated vegetables platter
480p (410 rp)

AI—O)KI/IHa KpPE€BETOK I'PUAB C AUMOHOM

A dozen grilled prawns with lemon
780p (220 rp)

KoaGacku oxoTHHYBH C KapTOodeseM «AWAAX0», TOMATHBIM COyCOM

U CBC2XKHMM OBOIIIaMM

Grilled sausages with potato wedges, tomato sauce and fresh vegetables
620p (140/300/50 rp)

'1’)@
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I'apaupsr | Side dishes

Kaprodean xxapeHbIN C BEIIEHKAMH U AYKOM
Fried potatoes with oyster mushrooms and onions

320p (340 1p)

Kaprogear Croyn/ xaprogeasnoe nrope / kaprodgeas ¢ppu
Stone baked potatoes / mashed potatoes / French fries
180p (200/160,/180/50 rp)

Puc bacmartu ¢ )xapeHBIM Y€CHOKOM, IIEAPOM AUMOHA H IETPYIIKOMI
Basmati rice with roasted gatlic, lemon zest and parsley

180p (160 rp)

OsBomu rpuab
Grilled vegetables
380p (286 rp)

Mukc caraTHBIX AUCTHEB
Mixed salad leaves

180p (40 rp)

ToMmaTbI C KPACHBIM AYKOM
Tomatoes with red onion

180p (180 1p)

Moaoapre oBOILIA

Vegetables
180p (100 rp)

e
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Ceiprr | Cheese

Ceip IIpoBosone Adpdpymukara C IIIEHUIHBIMI I'PEHKAMU
Provolone smoked cheese with wheat toast

360p (50/30 rp)

Crip MaHuero BEIACPIKAHHBIN OBEYHH C INIIIEHUYHBIMU I'PEHKAMU
Manchego sheep’s milk cheese with wheat toast

360p (50/30 rp)

Crip I'opronsoasa Aoabye C NIIEHUYHBIMA I'PEHKAMU
Gorgonzola Dolce cheese with wheat toast

360p (50/30 rp)

Crip IlapmesaH ¢ NIIEHUYHBIMA IPEHKAMH
Parmegiano Reggiano cheese with wheat toast

360p (50/30 p)

CeIp MATKHil KO3UH C NIIEHUYHBIMH I'PEHKAMH
soft goat cheese with wheat toast

380p (50/30 1p)

Taxske MBI MOKEM IIPEAAOKUTE Bam accopru msru BUAOB cerpos - 1760 p

Aeceprtbr | Desserts

Tupamucy

Tiramisu

320p (160/20 rp)

HaHHa-KOTTa C JK€AC€C N3 AUMOHUYCAAO
Panna-cotta with limoncello jelly
320p (130 rp)

CAMBOYHBII TOPT C 6€ABIM IOKOAAAOM M KAFOKBOI
Cream cake with white chocolate and cranberries

390p (120/30 rp)

Aroasl, 3arreyeHHBIE TOA BAHUABHBIM coycoM Cabation
Berries, baked with Sabayon vanilla sauce

380p (260 p)

TI'opsAagnit A6A09HBII IUPOT C BAHMABHBIM MOPO’KEHBIM
Hot apple pie with vanilla ice cream

390p (160/80 1p)
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Aeceprtnel | Desserts

IIToxoAaAHBIN MyaAr0 C BAHHABHBIM MOPO’KEHBIM
Chocolate Moelleux with vanilla ice-cream

320p (120/50 rp)

KAyOHUYHBII CyII C TEKMAOU M1 BAHUABHO-IIIOKOAAAHBIM MOPO’KE€HBIM
Tequila strawberry soup with vanilla and chocolate ice creams

420p (150/40 rp)

MoporkeHoe u copOeThI
Ice-cream and sorbets

140p (50 rp)

* ok %

Yan Tea

Yaii yepuslii / 3eaeHbril / PPyKTOBBIN
Tea black / green / fruit
240p

Kode | Coffee

Mer Bapum kodpe u3 cmecu apabuxu u podycrst (60/40)

Amepukano / Dcupecco / Pucrperro

Americano/ Espresso / Ristretto
180p

Kanyumnuo / Aarre
Cappuccino / Latte
240p

T'asacce
Ice-cream coffee

280p

Avipuim
Irish
380p
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CBe)xkeBbDKATBIE COKHM U HAIINTKNA
Fresh juices and beverages

Aneascun/rpeiingpyr/mMopkoBs/ ceabaepeii/a6A0K0
Orange /Grapefruit Carrot//Celery/Apple
320p/320p/280p/320p/280p

Coku B acCOpTHMEHTE
Juices
0251/ 180p

KaroxkBeHHBIIT MOpPC

Russian traditional cranberry drink
0,251-180p / 11-720p

Pepsi /Pepsi Light /7 UP / Evervess
0,251/ 160p

Energy Drink
0,251/ 200p

San Benedetto
(rasmpoBaHHas U HerasupoBaHHas MuHepasbHast BoAa / still or sparkling mineral water)

0,251/ 220p

San Benedetto
(rasupoBsanHas u HerasuposanHas Boaa / still or sparkling mineral water)

0,751/ 340p
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Aoporwue rocru!

Br1 Bceraa mokeTe mproOpecTH CyBEHUPHI OT HAIIIETO 3aBEA€HUA ¢ CUMBOANKON «48 Chairs»

-Ceprudukar Ha nocemeHnue Jazz bar «48 Chairs» Ar000ro HoMruHaAa B IOAAPOK BAIINM
OAM3KHM U APY3bAM

-DupMeHHBII AATYHHBIN OPEAOK, AAFOIIUI IIPUBUAETHH ITOCTOAHHOIO rocta u 10% ckuaky B
HAIIIIX PECTOPaHAaX

-Kaaccuueckasa my>kckas manama B cruae Jazz bar «48 Chairs»

-@upmMeHHBII 30HT C AoroTHIIOM Jazz bar «48 Chairs»

CroumMoCTh CyBEHUPOB yTOUHANUTE Y AAMUHHUCTPATOPA PECTOPAHA.

Dear guests!

You can buy different souvenirs of our restaurant with «48 Chairs» symbolic:
-Certificate for visiting Jazz bar «48 Chairs» of any value as a present for your family or friends

-Branded brass keychain, which gives the privilege of our special guest and a 10% discount at
our restaurants

-Classic men’s hat in the style of Jazz bar «48 Chairs»
-Branded umbrella with Jazz «48 Chairs» logo

Ask the manager of the restaurant about the souvenirs price

= JAZZ BAR



