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B4AEH@4 OAEHHH@ C @bPHEOCAMH

Baaenoe huae oAens ¢ casarom u3 AbBPHKOCOE 1 DAZUANKA.

SUN-DRIED VENISON WITH @PRICOTS

Dried fillet of deer with a salad of apricots and basil.

CEABDD C K@PTOMEAEM

MyAe ATAAHTIYECKON CEABAM € TEIABIM KapTodesem 1
HEABIM AFKOM.

 HERRING WITH POT@TOES

Atlantic herring filler with warm potatoes and white
ONIONS.

CEMIrd MA@AOCOARHAS G MOLAPEAAOH

AOMTHEH MAAGCOABHON CEMIT C uuuapmmﬁ {{B} c:p@ﬂmn I
orvpuami. Iloaactcs ¢ coyeom npamsie Tp

LIGHT-SALTED SALMON WI‘I’H MOZZ@RELLA

Salted salmon slices with mozzarella «Buffalowand cucumbers. Served with
spicy herbs sauce.

3akUCka 0D BODOYKY

AccoprH H3 KOIMEHOTO H COASHOIO CAAZ
C YCPHBIM IPYIAAME H COACHBIM OI'VPLIOM.

SNdACEk FOR VODka@

Assorted smoked and salted bacon with
black milk-mushrooms and salted cucumber.,

"~ CHPOR4AEHOE M4GHOE ACCOPTH

Baaensie oaeHaa, fi:rII.-‘ﬂ;" VTKH, [bn.-u: FOBAAMHEI 11
CBIHOIT DAABIK.

PLATE OF MEAT

Dried venison and duck fillet, jerked beef and
dry-cured ham.

210 p.

320 p.

320 D.

320 p.




K@aPNaY40 rAACCHED
RAdACCHYECKDE KAPIIA®HO M3 TOBAAITHE C P}'I{Hﬂﬂuﬂﬁ 1 ChHIPOM H.lTﬂPMEEHJ-IH. 420 D
@

GARPACCIO CLASSICO

Classic beef carpaccio with arugula and «Parmesany cheese.

PPIFHOE @CCOPTH

FAaATyE XOAOAHOIO KOMTHEHHHA, AOCOCH CAADOIL COALL,

3YDATKA XOAOAHOIO KOITHEHHUS, BOAOBAHLI C
KPACHOMH HKPOIT. 4 BO D.
FISHERM@N'S PL@TTLER

Smoke-dried halibut, soft-salted salmon, smoke-cured
catfish, red caviar vel-au-vents,

COAEHPA
MarOCOABHLIE OLYPHHKI H HOMIAODYHKN, MADHHOBAHHAN YEPEMILA I YCCHOK,

MOPKOBb I KAITYCTA [O-KOPEHCKH, 3EACHDIC 1 SCPHBIC OAHBKH. 4 m
PICKLES b-

Soft-salted cucumber and tomato, marinated ramsons and garlic,
Korean-style carrot and cabbage, preen and black olives.

PYAETDHI C AOCOCEM H KP@BOM

PyAeThI 13 MAAOCOABHOIO AOCOEA B Kpaba B AaBaIne ¢

HERHBIM chipoM. [Toaatoresn € DEABIM OCTPRIM COYCOM. 350 D
SALMON @ND CR@B WR@PS :
Wraps from soft-salted salmon and crab in lavash-bread

stutfed with soft cheese. Served with white spicy sauce.

POCTBHA

Kaacenueckuit poctond us dorae ropaanmss. [Toaaéres ¢ ropumiieit 1 XpeHom. 420 D
2

ROAST BEEF

Classic roast beef made of beet tenderloin. Served with mustard and horseradish.,

CpIPHOE @CCOPTH

Crrprr : «l Tapmnaxano Peaxanoy, «Aop Baroy, «Heasepy,

f_{I\ﬂ_-\-I daM leP}}, HOAAHOTCH C [{{}Il-ll‘.l H*l'l']'[”]plf.‘]:‘id H3 L[:-,'KI]lIl-'l. 450 p
CHELSE PLATE i

Cheese «Parmigiano Regetanoy, dDorbluy, «Cheddar,
«Camembert, served with zucchinl contiture.



CAAAT M3 PUKKOABI U B4AEHOU UTEH

(CaraT U3 PYKKOABI € BAACHBIM VTHHBIM (DHAC, BAACHBIMII
TOMATAMI 1 ADPHKOCAMIT, 3A1TPABACH BT

ME,.&_{JHH—H]F SHYHBIM COVCOM.
SALAD WITH ARUGULA @ND SuN-DRIED S0 D.
DUCK

Salad with sun-dried duck breast, sun-dried tomatoes and
apricots, seasoned with honey-mustard sauce.

LE3@PD

Aucrss caara afichepr sanpasAennste coycom «l leaapiy, € kyprusn e n 3 BO
D.

Oexonom. Hoaaerea ¢ curpom «f Tapyesans i rperkoi «/\souuaiion.

CACSAR

The leaves of leeberg, dressedwith sauce «Caesa, wuh chickén and bacon,
Served with cheese «Parmesany and toast «lucianoy.

CAAAT € POR4DMHON M B4AEHBIMU
TOMATAMH

- CaAar U3 PyKKOARL, Bl ’h{.‘.‘lﬂl_h]'.}i]_t[t}\fl&lijﬂ OBAAPCHHON
 SAL@D WITH BEEF @ND SUN-DRIED 310 p.
TOMATOES

Salad of arugula, sun-dried tomatoes; roasted beef and
cheese «Parmesany.

PUKKROAG C KPEBETEAMH H @ROEADO

Cnexan PYREOAQD H ABOKAANO, 3111153;111;1::1{ HBIC AHEABCHHOBLIM COVCOM, C THI'DOBDLIMI 410 D
Iv‘Zl'.!lL‘.Hl:'I'l-'nl“.'c'l..-"'r[I'I,_I Hﬁ}l{-‘rlpﬁ‘llllhlﬁ'l][ HA I'pIIﬁJE. .

ARUGULA WITH SHRIMPS @ND @VOC@DO

Fresh arugula and avocado, dressed with orange sauce with grilled tiger shrimps.



CAAART C 3ANEYEHPIM AOCOCEM

JaneveHHLII B cODCTBCHHOM CORY AOCOCH. [ ToAaérea ¢ MUKCOM
CAANATOB, CHIPOM «Deray 1 ToOMATAMI HEPPH.

ARAKED SALMON SALAD 380 p.

Salmon baked in its own juice. Served with a mix of lettuce, «Feta»
cheese and Cherry tomatoes,

CAAAT C KONYEHOHU UTKOH

PDrrae vk ropavero KomYeHs ¢ AaHAHACAMH, (PHAE

AITCALCHHA, I{Eﬁpﬂﬁbﬂclﬂ {‘IPEHJHHMI'I I I\P}"I‘Hi-l’rl."hi!'l. 380 D
! [ ]

SMOKED DUCEK S@L@D

Smoked-cured duck fillet with pineapple, orange, pine
nuts and croutans.

TAPLALG CBLNHX DBGI.H,E'ﬁ

Peaurc, ToMarst, MANPHKA, CIEOCAB EEABAEPES, CAAAT €AOAAO Poccon, 3eacHD,
OAUBKOBOE MACAQ, coye «TIparpie TpaBsy 1 cMeTana. 850 D
L]

GREEN PLATTER

A mix of radish, tomato, red pepper, celery, «lLollo Rosso» lettuce dressed with
olive oil, uHcrl}ab: Sauce ancl_ sour cream.

;v.:rg &
CaAAT «bPUTAHUD»

TP%HH]I[‘IIII[EII-I aHr ‘sll]‘IEPEHI] CaAdT H3 poc I"I_'H-_l{l}l MEOAOADTO
CTPYYKOBOIO mpnmm i seAcnoit dhacoan. Foaaéres ¢
H‘E SIKROM YHAH C Zl:]pﬂ_[_llpﬂﬂ'i_lT]Ih[H HCATILIM ChIPOM. 410 D'

Traditional English salad of roast beef, capsicum peas and
green beans, Served with a chili pepper stu ffed with soft clieese.

TOpAAUE OV

i p— F = e _r_i,.
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FOKCTH & GEMIOM ¥ KPACHON HEPOH

| Ip AAHACKHE K: 11':imiu, ABHBIE OAAALIM C MAAOCOABHOIT CEMION 11 Hpalf:liuﬁ HKPOI.
[ ToAaarores COYCOM «l ap-rap».

- BOXTY WITH XPILMUN @ND RED C@VIaR -

Traditional Irish potato p: ancakes with soft-salted salmon ‘Lﬂti u:d caviar. Served
with «Tartar» sauce.

DP@HNEH

KAaccisieckue 0AaAbIl 13 KAPTOGIEAS C XPYCTALILCH
KOpoYKOH. [IpuroToBAeHs ¢ GekOHOM i (HAM) rpHOAMI
ma Bam Bmﬁnp. [TosaroTes co cxMeTaHoIN.

HA@SH BROWNS

Classic crispy hash browns. Flavoured with bacon or
mushrooms on your choice. Served with sour cream.

IUALLABIYBY U3 BUPHHOK PPUDEH

[HanmAbMKH 13 KYPHHOIO (hIAC 1 OBOILCH.
[ ToaaroTed ¢ MEAOBO-HMOHPHBIM COVCOM.

KEB@ABRS OF CHICKEN FILLET

Kebabs of chicken filler and vegetables.
Served with honey-ginger sauce.

LIOTARHDCKHUA NACTULLIMA RUROD

KaprogdeAbHsiil IHPOT € TOBAANHOH, MOPKOBBLIO,
roMurAopaMn 1 ceiponm. [Toaaéres co cmeranoil.

SCOTTISH SHEPHERD'S PIE

Potato pie with beef, carrots, tomatoes and cheese.
Served with sour cream.

" OBTPHIA POP4YMI CSHDBUY

Octphlii COHABIY € KOMMEHBIMIT KOADACKAMIT, OBOLIAMIL, ITCPLIEM YHAH,
3AMCYCHHBI HOA MAHOHEZOM € CHIPOM ccl'[ﬂpntesam:

HOT PEPPER SANDWICH

Hot sandwich with smoked sausages, vegetables, chili,
baked with mayonnaise and cheese «Parmesany.

KEADTEKHH NUPOT

[lirpor ¢ osontaMu, CHIPOM I NIITHHATOM HA OBCAHON

TCCTC.

CELTIC PIE .

Pie with vegetables, cheese and spinach on oat dough.

420 D.

380 p.

300 p.

330 p.

300 p.

330 p.



CUPAL C BEADPIMA PPHP@AMA M BAACHDIMHA TOMATAMH

Bi';r:m}'min_lc {:}?fi},xe H3 DCARIX .Ipl-:ﬁ{m H BAAEHBIX TOMATOB
C ChIpOM «Y CAACP» 1 {{]_Iilp;um:mun.

SOUFFLE WITH POREINI MUSHROOMS
@ND SUN-DRIED TOMATOES 280 p.

Gentle souftle with white mushrooms and sun-dtied tomatoes
with cheese «Cheddar» and «Parmesany.

UPAAHDEKHH 3ARTPAL -

Aapennic Ha CKOBOPOAE koADacky, gitna, DEKoH 1 1pHbEL

[ToAarOTCA € XACOHBIM TOCTOM M ZKAPCHBIMH TIOMIAOPAME. 460 D
‘ e

IRISH BREAKRFAST

£y . W &, T~ Fried sausages, mushrooms, h.-icun and eggs. Served with
) mr toast and Fned tomatoes,
iy o S H'jl

\ WHABEH & KUPULEA U TPUBAMH
| ZKioAben 13 KypHisl 1 DeAbix rpubos ¢ cupom «[lapmesarn, 350 p
CHICKEN @ND MUSHROOMS JULIENNE i

 Julienne of chicken and mushrooms with cheese «Parmesany.

FPYCKETTA C KONYEHHIM AOCOCEM

bpyckerra ¢ Aococem i citapikeil Ha Mycee B3 HakaakaHa.

L ] ;IGMETCH C ACTKHM CAAATOM. 280 p
<" BRUSCHETT@ WITH SMOKED SALMON .
 Bruschetta with salmon and asparagus
with mousse of cggplant. Served with a light salad.

THPPOBBIE KPERETEH B OETPOM ANEABCHHOBOM COUCE

hpeaeum upmwmemlmﬁ B AlIEABCHHOBOM COKE € CAMBOMHBIM MACAOM H MEAOM. 4 BO
!"In;mm‘rcﬂ C HEP':EHH{}'H AN OBAHHREIM HEARHLIM cmpr}m. D

TIGER SHRIMPS IN SP GY DJE‘HHGE SAUCE

Tiger shrimps cooked in orange juice with butter and
honey. Served with a chilli pepper stuffed with soft cheese.

AETBHH OMAET

CO GBE:MMH OBOLIAMH H ChIPOM
Omaer ¢ oponramn i ceipom «l Tapmesarny.

[Toaacren co E;‘LIIH(H.H{}-LE{:] I.fl'rIIIiI::I;‘"-I COYCOM. 280 D_
LIGHT OMELETTE

WITH FRESH VEGET@BLES @ND CHEESE

Omelette with vegetables and cheese «Parmesany.
Served with creamy garlic sauce.



HPARHDEKHK NUPOr M3 FAPAHKHDL

TPaAHLIIOHHEIT HPAAHACKHI TUPOT € KapTOheAem 1 DapaHHHO.

IRISH L@MB PIE -

Traditional Irish pie with potatoes and lamb.

GUN TOMATHBIA € NAHYETOH

K_Pt.’ta"ut*t}-‘l'l M3 TOMATOR C Cl-:IPﬂKf!’[[‘HEl—I{'-}ﬁ IPYARHKON H UTAALAHCKIM KAECOOM
«Mrabaray.

TOM@TO SOUP WITH P@NCLTTa

Cream of tomato with smoked bacon and [talian bread «Chiabatay.

C4R-r4A4Ll RO-HPARHDCEH C
KAPTOMEAPHDPIMA XAEBLIAMHU

TpassnHoOHHBIT HPAAHACKHIT CVII € TEAATIIHOM,
[opaaeres ¢ kapradeabanMmn xaeOIan,

IRISH GOULA@SH-SOUP WITH POTATO
LOAVES .

dXa NO-HPARHDCEH

Vxa n3 CYAARA, TTAATVCA 1T TPCCKEH, C ADOABACHIIEM CAAAQ BT TOMATAMH.

IRISH EdR ..

Ear of the perch, halibut and cod, with the addition of bacon and tomatoes.

Traditional Irish soup with veal. Served with potato bread.

320 ).

380 p.

410 p.

330 p.



TPADHLIMONH@] PUYCCraAd MACHAA COAAHEA

1}_’! IAHIFOHHOC IIE'PHUL DAL, A HA O VPCHHEOM l'} ACCOAE C IHIiH.-liIJHHl Ky l"li-]lIb!\I
}Iil A€ H KOADACKAMI, n{}'ﬁ,lt'l{'}l ki hclll{_l}{_ AMH, OAMBRAMHI H CMCE FAHOIL.

TRADITIONAL RUSSIAN MEAT SOLYANKA 200 p.

The traditional first dish with cucumber brine with beef, chicken and sausages.
Served with capers, olives and sour cream.

-

CUN-PYA4LL M3 TEAATHHDI

| (‘vn -IVAHLT M3 TEAATHIIE CO CAZAKHM IIEPIICM B TOMATAMIL. 410 D

- GOULASH-S0UP OF vEAL

Goulash soup of veal with sweet peppers and tomatoes.

b4AbOH BYPHHDIN
[Tpo3pauHblil KypHHELE OYALOH ¢ «TAABATEAAHY, KYCOMKAMI KYPHIIBL I 3CACHDIO, 33 0 D

CHICKEN SOUP .

Clear chicken broth with «Tagliatelle» slices of chicken and greens,

C4n U3 paPanKHpl C ChIPOM

Hatosa AL HET MPAAHACKUI CYIT U3 DAPAHLEH 1l ¢

om 1 osoruamin. [losaérea ¢ maroil.
L&MB CHEESE SOUP 380 p.

Traditional Irish soup of lamb chuck cheese and
vegetables. Topped with mint.

[Monyasprsii pycexnii ey, [puroToBAeH 13 FOBAKBEN BHPEIKI 1 A3LIKA, CBEKABL,

Mopkosn, kaprodean u abaoka. IToxaéres co cmeraso, 410
BORTSCH i
Popular Russian soup. Made of beet sirloin, beef tongue, beetroot, carrots,

potatoes and an apple. Served with sour cream.

MHHECTPOHE

TpaanunoHHBIT I'YCTON OBOLIHOM CY11. 350 p.

[Toaaéren ¢ cuapom «l Tapmesan.

MINESTRONE

Traditnonal vegetable soup. Served with cheese «Parmesany.




CTENE «PUBAA»

KRAaaccHYeckll CTEHEK 13 n-lpm-mpimﬁ rosianas; RIB EYE,
Fﬂpﬂnp}'::'rcﬂ {_:nﬂ-:»ia:apm-mm MM LIVKHHY, CTPyY KOBOH (‘I}Htﬁhhi{} i CTPVIKOBBIM

MOAOABIM F'OPOLITKOM, I 5 O 0

RIB EYE STE@H \2
Classic marbled RIB EYE beef steak. Served with grilled zucchini,

green beans and pea pods.

®HAE I'OBADHHEI

Creiik 13 rOBUKLEH BRIPEIKII,

OOKAPCHHLLT € AODABACHHEM BICKH,

[Moaaéred Crykmmm 11 CrapiKei-rpiab ?m D.
H BHHHBIM C( I'}"CUM.

BEEF FILLET

Grilled beef sirloin steak touched with whisky.

Served with grilled zucchini and

asparagus dressed with homemade wine sauce.

NEPEYHDIM CTEHE

[Mpurorosaen uz Rib Ends Mpamopuoit rossAniL,
[Toaa¢res CO CAMBOMMBIM COVCOM € AODABACHHEM
BHCKH 11 3EACHOI'O [EPNA. D.

PEPPER STE@

Made of Rib Ends beef. Served with cream sauce
touched with whisky and green pepper

WIUUUK BPAIHABCEHN CTENK

(Drae roBAAMHE! ITOA OCTPHIM COYCOM H3 KPACHOIO BHHA,
3CPHOBOH IOPYHLIBL B YA,

IIHPI'H'![.'J}’E'!'CH CAAARIIM HCPLICM [ CAAATHEIM AVROM, ?m
IIPIIH:-."LUEHI-II'}I_MI'I B I'CPHCIH}NI BIHC. D.
HOT BRAZILIAN STE@AR

Fillet of beet with spicy sauce of red wine, grain mustard
and chili. Served with sweet pepper and onion,
fried in red wine.

CRAHKHA H@& PPUAE
Api crelika M3 CBHHHHEL, ODKapeHHLIE HA IPUAE, € «BHCKI-COYCOMY. 480 p
®

GRILLED PORK

Two pork steak, grilled, with "Whiskey Sauce."




CBHHNHG "RallTaH”

Crian BLIPE3KA, :|_m.\.-.-1.~.|:'u;|1{mmnm}t KOHBAKOM,
QOKAPEHHAA € KAIITAHAME 1 DEKOHOM B CAMBEAX.

I ’lI'HIHP"nLiCﬂ {:'IT}"I. HMh {.'!HL'I“ { }'I{_H‘hhl'[:l'
PORE "CHESTNUT" 280 .
Pork tenderloin, flamed with cognac,

roasted with chestnuts and bacon in creéam.
Served with green beans.

'

NEYEHD MOAODOrO TEACHKA

Teasups nedens, ODKAPEHHAA € AYKOBBIN COYCOM,
ﬂﬂmérrm C MIOPE M3 HYKHHIL, q 8 0 D
VEAL LEVER ‘

Gﬂﬂcd .Tff'-:ﬂ.i 1Evc1f with homemade onion sauce. Served
with zuechini pulp.

' POB4DHUH@ «THHHEC .

[oBaanna, Tyménan ¢ AykoM, B nuee «'napecy,; [loareres € TpaAHIIIOHHEIM

 EERF Raifess 280 p.

Beef stewed with onions, ina in «Guinness», Served with a traditional Irish
mashed potatoes — «Colcannony.

TEAATHH@ TYLIEH@] RO-HPAGHDCEKH .
Teas ITHA, TVILICHAH C H‘.Ei IU ﬂhﬂM H OBOLITAMIH.
IRISH-STILE BRRISED VE@L m 380 p.

/ Veal, stew with potatoes and vegerables.

TEAATHH@ "0PAOPR™

HexsmHan TeanT FLERA, Wi 1|_3I'I‘DC]3E AD, l‘PI!{}l:l H ATt JAMCYCHHBIE B TOpIIOYKC

[OA CAHBOYHO-CMETAHHEIM COYCOM H CHIPOM ﬂﬂqpmcamﬂ 480
" "
VEAL "ORLOFF D.

Veal, lput atoes, mushrooms and pate, baked in a potawith cream sauce
and cheese «Parmesann

PEACTPOIEHORB

l'oBaKbA BRIPE3KA, OOKAPCHHAA C AYKOM M DEABIMY

['IHIGHMI-I B CAHBOYMHOM COVCC, Sm p
L

BEEF-STROGANOFF

Beef tenderloin, fried with onions and mushrooms in a
creamy sauce.
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DOM@LIHHNE PYPIEPDI

| lpr-n't'n'{'nﬂ.-u:m.l C AOMAITHHM FOBSKBHM ﬂ:-n:}.u_r_[‘rcm:mM HAH uﬁrm:ipcnunﬁ
wypuxon rpyaxon. Ha seioop: coye «bapbexsion nan «Llesapoy, mapunosaniinie
-:u*.ptnmu HAH HEPUHKH «XaAAIICHBOY. | Toaarores ¢ Hup'l'-:]|.J_|Hm":—f1:rl:u1 L]

HONERADE SaNDwIEHES 600 p.

""»1*11 - of beet steak or fried chicken fillet with «Barbequen or «Caesam sauce on
your choiee, pickles or Jalapeno peppers, Served with french fries and
american salad.

paPanby KOTACTEN Ha PEBPDILILGX

HarypaAsHEie KOTACTEE MOAOAOTO Oapatuka, [oharores

C AOMAITHIME YHITCAMIL 113 Eap'm(he.-m H OBOILHEIM Ym p
L ]

FCACHBIM CAAATOM.

LAMB CHOPS

Served with homemade potato crisps and green salad.

AMPHIL ETHH |

IPAHOCTAMI,

IRISH STEW .

A ¢lassic Irish dish. Braised lamb with potato and spices.

Kaaccnueckoe MPAAHACKOE DAIOAO, 'I\_,rmtﬂaﬂ OapaHIHA ¢ Kaprodeaem 1 q 80
D.

PUAET «BEAPACT» .

Pyaer uz kypusoro duae ¢ HEKOHOM 1 CHPOM

«l'] apmca*‘uﬁ} C COYCOM M3 IPYIEH u,fknp Baron. 4 8 0
ROULETTE "BELFAST” p.
Roll of of chicken with bacon and clmL-aL

«Parmesan» with a sauce of pears and «Dor Bluen.

YyThad «MaArrd»

"'t]."ll'}!]III}HHHFH}L B IeI"LlﬁlI[)H'.']-MC AOBOM COYVCC 1 Dﬁ;ﬁﬂpﬂﬂl—!fﬂf M TPHAC {bl-L"kE

yire eMarpay. [lopaéres ¢ coycom 13 aleABCHHOB. Bm D
DUEHK MAGRET '

Grilled duck magret fillet marinated in homemade ginger and honey sauce.
Served with orange pulp sauce.

qHEEHDI

Rycoukn kyprHoro chuae,

OOKAPECHHBIC B KAAPE AO XPYCTAILICH KOPOYKI,

[ToAarorcs ¢ kKaptogesem hpH 1 OBOIIHON CAABCOI. 4m p.
BRISPY CHICGEEN

Crisp fried sliced chicken.
Served with French fries and veeetable salsa.



AOCOCDH (OBMAPEHHBIN HAH KORYEHBIN)

Mae AococH :jm'.mmpcuum: HA IPHAC HAH

AOMALIHETD KOoIveHns Ha Beoop). [ apuupyerca nykiam
W CLIAPHKEH-TPHAD. 520 p.
GRILLED OR SMOKED S@LMON

Salmon fillet (grilled or home-smoked upon
your choice). Served with zucchini and grilled asparapus.

PPIBHOE TPHO

OGmapennoe (hrrae AGCOCH, HAATYCR 1L CyAaKA,
L loaacres ma OBOUIHON HOAYILKE W3 MOPKOBH,

ITYRITHIT © &{}PHH ce '\LAEP'EH o 11‘3,1(}3(1’1[&1(][[]31Il1["|.-| COYCOM. Bm
FISH TRIO 4
Fried salmon fillet, pike perch Alletand halibut fillet,

Served on carrots, zucchini and celery root with ginger

and honey sauce.

Sl SHD KNG

Ok 1[".1".'2HH{}L B IVBHOM KAsipe chuae cyaaka. [ToAa€rca ¢ AOMANITHIME YIITICAMIL
13 Kaprodean i coycom «Tap-rapm. 420 D
L

FISH @ND CHIPS

Fried pike perch fillet in beer-based soft dough. Served with homemade potato
chips and «Tartar» sauce.

TPECKE@ NOD

K@PTOMEAPHON KOPOYKOH
Pirde tpecin, 0HXAPEHAOE B KAPTO(PEABHOM KAADE. 450 D

I"apﬂmpy'mtﬂ r:':pqu':-_um‘& {1151{:{-1- ARFO
I BAACHBIME TOMaTaMIL.

COD WITH CRISPY POT@ATOES

Cod fillets, fried in potato batter.

Served with green beans and sun-dried tomatoes.




KOARAHHOH

Tip‘fl,llIl-[,II“l]I-II‘H',“. llp.‘\.ill-!.-’&.t:lﬂ WO IHHOPC H3 1(:1]_1'!'[1!#1{,"_-1}[ C .‘!v.t']lﬁllll-‘hl‘.,'[ﬂ ¢ 'l"!,'Illi.,‘I]f‘Jﬁ

COLEANNON 130 p.

The traditional Irish mashed potatoes with the additton of cabbage.

L B e

KAPTOAEAD AHDAXO
KaprodeAbapie AOALKH C HECHOKOM U 3EACHBIO.
IDAHO POTATOES 150 p.

Potato wedges with garlic and herbs.

- YaMp

TPasHIHOHHBIT BPAGHACKI IAPHAP U3 TOAUEHOTO KAPTOhEAs, 3EAEHOIO AVKA
CO CAMBOMHBIM MACAOM. 150 D %

CHAMP

Traditional Irish side dish of crushed potatoes, green onions with butter.

PATATUH
()E‘IH{EIPE]-IHHE H}’HI‘H‘[ H, ﬁﬂ!is‘\.ﬂ}ﬁﬂ;ﬁﬂ_{, I'.'IH.IJ;I-PI-H{H " 15 0
D.

[LHAMITHHBOHLE,

RATATOUILLE

Grilled zuechini, aubergine, red pepper and champignons.

POPAYHUE OBOLLIH
OBor, 0DKAPEHHBIC € COCBRIM COYCOM.
HOT VEGETABLES 150 p.

Vegetables tried with soy sauce.

KANYCTA KRALUEHAA TULLIEHA4

'I"pﬂ,-unun'ummf'} FAPHHP K KaAPCHBIM KOADACKAM.

El‘i'ﬂﬁhﬁgbl \gfafﬁlﬁtéla*\ﬁlﬁtﬁalﬁu AN C TMITHOM. 150 p-

Traditional side order to fried sausages. On your choice:
stewed with tomatoes or caraway seeds.



PAPHUPUKITEA OROLIHBIM CAAATOM ¥ MAPHHORAHHLIM AUYKOM.

SERVED WITH VEGET@BLE SALAD @ND PIGKLED ONIONS.

.. : [IALIABIE H3 CBHHHHDI

: z PORKE KER@R 280 b-

V=, v Ml LIALIABIE H3 TEAATHHEL
TN VEAL KERAR

300 p.



LIALUABIE U3 baAPALLLA

% P LaMB KEBAB

ONRGE) AKA4-KEBAD M3 BAPAHHHBI
W "o LULA-KEBAS OF LAMB

FAPAHKHA C SETOH

Sy "GN LAMB WITH FETE

LWALIABIE U3 AOCOCA
SALMON EEB@R

200 p.

4250 p.

350 D.

200 p.



_'l'-..l_,

BEHCEHE
l'opasna, CBHHNHA, MEPHEIN IIEPELl, KOPHAHAD.

VIENN@ S@uS@GES 380 D
Traditional Viennese sausages deep-smoked with a' thin minced beef and pork, s
with the addition of black pepper and coriande.

HabOP 2 BHDA

Benckue, [pamekie, AABITIHICKHE I €BUHBIC KOADACKI

€ ANKIKOM, 5 40
SET OF  SAUSAGES p.
Vienna, Prague, Alpine and pork sausages with home

made hot sause. |

_. u%‘ip

A
. ‘

TOAMECTIPHAAEP
['oBAAMHAA, OCTPAIIL IICPELL, CIICIUTH. .
TOYFESTGRILLER SAUSAGES 280 p.

Frankfurt spicy thin beef sausages without pork.

o7 ING2ET 15
METBYPCT
CuHuHa, IITHK, Y4EpHEHE IIEPELL, IPAHOCTH.
METVURST SAUSAGES 1500 p
Thick white festive spicy pork sausages cooked in one z
meter long and weighing one kilogram, with meat and
bacon, herbs and black pepper.




BOADBLLIOK HABOP

KoADACKI: IPHADB-AFOKC, ACOCPIIHHED, KYPHHBIC H HPAKCKHE C AAKHKOI.

GRAND SET SAUSAGES 1000 p.

Sausage: BBQ) Luxury, debertsiner, chicken and Prague are with home made hot

: . KOABACKH € 3EAEHDK)
-

= J r{}BH,M-II-IH._. CBHHHHA, KIHH34, ICTPVIIIRA.
SAUSAGES WITH HERBS 480 .

Beet, pork, cilantro, parsley.

XAEBH@4 KOP3HH® | BREAD BASKET

60 p.
120 p.

2 Hyaouxn / 2 rolls,

HPAAHDEKHH CODORBIA XAEB -
Tpmrtm-rthrlﬂqﬁ 15;pnﬁr—t;1c&rrﬁ XAED Ha kedprpe. 80 D
IRISH S0D@ BREAD . 3

Traditional Irish bread.



CRArETTH BEAPHOHAPH

TparnIOHHEIC CHATETTH €O CAHBKAMH, DEKOHOM,
AMYHBIM KEATKOM # CBIPOM aﬂﬂpmesam

SPAGHETTI CARBONARA

™ [raditional spaghetti with cream, bacon,
ego yolk and cheese «Parmesany.

CRArcTTH bOAOHLSIE

KAaccugeckine Cliare T ¢ MacHBN coycom «boromesen,

SPAGHETTI BOLOGNESE

Classic spaghett with meat sauce «Bolognesey.

" TEPAMATEAH C KONYEHOA BUPHLEA
¥ B4AEHPIMM TOMATAMH

[Tacta € HMOAKOIMYCHBIM KYPHHLIM (DIFAC, BAACHBIMIL TOMATAMII
1 CAHBOMHBIM COYCOM.

TEELIH‘I’ELI WITH SMOKED GHICKEN
@ND SUN-DRIED TOM@TOES

. Pasta with smoked chicken, sun-dried tomatoes and cream sauce.

CRArETTH MAPHHAPA
SPAGHETTI MARINARA

Spaghetti with seatood and «Nappoli» sauce.

Criarers ¢ "'lrﬂi'IPE]'le},l"p KTAMIT H COVCOM «Harmoamny,

380 D.

380 D.

330 p.
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'OP44EE @CCOPTH

280 p.

HD-‘I’ @ASSORTY

MACHA4 TAPEAKA

ToBsanna CLIpOBAACHAN, CHIP KOIMYCHEIH, POBAKDLI YNIICH

KOHYEHLIE, [OBLKLI KOADACKIL. q BO
A 37°-. PLATE OF MEAT p-
b o AN = | Jerked beef, smoked cheese, smoked Beef jerky, beef

A Sausages.

PUADKA

KAaccuka IMHBHLIN 3AKVCOK. Janecuernas cBHHAA 10 0 '100

PYALKA, MPEABAPHTEABHO OTBAPEHHAN B ITUBE. FD' p'
- lloaaéres ¢ TpeMms covcamm.

. SH@NE _

Classic beer snacks. Baked pork knuckle, previously

boiled in beer. Served with three sauces.




CHIPOR4AEHHPIN CBHHOH BAADIE
DRY-GURED H@M

PEDP@ 'PHAD

CBHHEBIC peDPa RAPEHBIE HA I'PHAC.

GRILLED RIBS

- Pork ribs roasted on a grill.

 PPEHEH

', Cerpom, ¢ HECHOKOM, MUKC.

TOASTS

 With cheese, with garlic and mix.

OPHEHHBIE KEPHIADA

Oerpsie XpycTaime KYPUHLIE KPBIABIIKH C COYCOM
«bapoekpion 1 «CAAAKII SHATD.

LAMY WINGS
Spicy crispy chicken wings with «Barbequey sauce and
«dweet Chilly» sauce.

280 p.

420 p.

220 D.

290 D.



HPARHDEEHN ABA0YHBIY NUBOD -

TpasnMOHHBIE HPARHACKHI HHPOT ¢ ADAOKAME B KOPHLIEH.

IRISH @PPLE PIE .

Traditional Irish pic with apples and cinnamon.

THPAMACY

Act:_ep‘r a3 _H{.-}lll::ﬁ HOI'O OUCKBIITA ¢ KPEMOM H3 CHIPA
{dﬂﬂt:li::lpnn}m».

TIRAMISU

Dessert of the coffee cake with cream cheese
«Mascarponey.

MadPPHUH

[ opsamil HoKOAAAHBIT KEKC.
[Toaagres ¢ HHCTAIKOBLIM MOPOAKEHBIM 1 MATOIL.

CHOCOLATE MUFFIN

Hot chocolate cupcake. Served with pistachio ice eream and mint.

ChIPHHUEN

TROPOMKHBIE CHIPHIKI,
[MToAaroTcs COCIYIIEHHBIM MOAOKOM.

COTTAGE CHEESE PANCAKLS

Served with sweetened condensed milk.

&80 .

280 .

280 p.

280 .



MOPOs:EHOE

.-"kcc:}p'm MOPOKEHOIO € TOMITHHIOM Ha iamﬁc}p, [ Toaactcs c 1irp}f1{'s';1'n-|11
M MATOI.

|EE-EREAM 280 p.

[ce-cream medley topped on vour choice. Served with fruits and mint.

[LIOKOAADHBIM MUGE

[TTokoAraxaOE c_\'d':,xc HA TOHKOM KOPKE

GHOEOLATE MOUSSE a00 p.

Chocolate souffle on a thin cakes
with chocolate icing,

NTHYbE MOAQED

JHAMEHITTBLI ACCEPT C HEAKHBIN cychae 2 m

13 3aBAPHOIO KPEMa 11 COMHOIO DICKBHTA. p-
BIRD’S MILE

The famous dessert with a eustard souffle and juicy biscuit,

HPARHDCEHE CAMBOYHBIE TPIOMLEAH

Kaacenueckue TprogheAts 43 4EPHOrO, DEAOIO 1

IFOPhKOTO HIOKOAZAL € umcpum «beirAncy. 280
IRISH CRE@M TRUFFLES . D'
Classic truffles of black, white and dark chocolate

with liquor «Baileys».



