CAFE ZADVINIE - TRADITIONAL BELARUSIAN CUISINE

SAA3BIHHE

BEAAPYCKAA KYXHA

zadvinie.by
r. BiuebCk, ByN. Yamkoyckara, 5
+375 212 67-81-37, cafe_zadzwinne@tut.by



OIPMOBbBIA CANNATKI - CHEF SALADS

3 Moparnpanykray - seafood salads

Kapaneycki 160/515p.18k.
canat-KoKTelinb ¢ 0TBAPHLIMI KalbMapamu, KpeseTkamu,
KpaboBbIM MACOM 1 NKPOW, C 406aBNEHNEM KanyCTbl,

NMOHa, MaioHe3HOro coyca 11 3eneHu

cocktail salad: boiled squid, shrimp, crab meat, eggs,
cabbage, lemon sauce, mayonnaise, greens

Crpanst AMypa 150/15 13p.01k.

KapeHoe e CEMrn co CBEXUMI NOMUA0PpaMU 1
orypuamu, anenbCUHOM, Moj, canaTHol 3anpaBKol Ha
0/IMBKOBOM Mache C TMMOHOM, OfINBKI, MACNHbI, KyHHYT

fried salmon fillet with fresh tomatoes and cucumbers,
oranges, a salad dressing with olive oil with lemon,
olives, sesame

ApsicTakpaTka 150 6p.46k.
canar 13 LBETHOI KanyCTbl CO CBEXUMU NMOMUA0PAMU U

orypuamu, 206aBnaoTca KanbMapbl, KDEBETKN, TopoLLek,
cMeTaHa, MalioHes, 3efleHb

salad: cauliflower, fresh tomatoes and cucumbers,
squid, shrimp, peas, sour cream, mayonnaise, greens

IIpeiraxkyns 150/3 7p.86k.
canar 13 0TBapHbIX KanbMapoB 11 KPEBETOK C

[,00aBNeHNEM BETHYMHBI, BAPEHbIX AUL, CBEXNX OrypLOB,

Moz ManoHe30M C 3eNeHblo

salad: boiled squid, shrimp, ham, boiled eggs, cucum-
bers, mayonnaise, greens

VYerpeiMalilia HeMarysiMa 160 7p.78k.
canar 13 KanbMapoB 1 MAca LbinneHKa, obasnsaerca

orypet, MapuHOBaHHbIA, A6M10KO, NLLEHNYHbIE CyXapUKK,

3eM1eHb

salad: squid, chicken, canned cucumber, apple, wheat
crackers, greens

3 rapOOHIHE - vegetable salads

Fany6auxa 150/10 9p.60xk.
canar: CBexume orypubl, NOMNA0PbLI, NepeL, noj
O/INBKOBO-Me/0BOV 3anpaBKoW, KeApOoBblE€ OPELUKN, 3eeHb

salad; cucumbers, tomatoes, pepper and olive-honey
dressing, pine nuts, greens

I'psuki 3 akusHTaM 150 6p.43Kk.
canar: CBexve NoMuA0pbl 1 OrypLbl, YK MapUHOBaHHBI,

ONVBKY, MACNVHBbI, CbIP, N0/, 0NNBKOBO- MEA0BOA

3anpasKoi

salad: fresh tomatoes and cucumbers, pickled onions,
olives, cheese, olive-honey dressing

CanaTtka 3 KyKypy3Hl i yapHacnisa 150 6p.60Kk.

canar: KyKypy3a KoHCepBupoBaHHasa, 4epHOCINB, Cblp,
YK nacCnpoBaHHbIN C ManoHe30M, YECHOK, 3e/ieHb

salad: canned corn, prunes, cheese, onion and mayon-
naise sauté , garlic, greens

m‘-IOJJ.pr nap 160 6p67K
canar: nepet, NOMUAO0P, MapPUHOBAHHbIA OrypUnK,

nevyeHbln DaKknamaH, rpeurne opexn, noa

OJINBKOBO-TOPYMNYHON 3anpaBKOu

salad: pepper, tomato, pickles, baked eggplant,
walnuts, olive-mustard dressing

3 IITyukam - poultry salads

YapoyHst 160 7p.47k.

canar-KoKTeiilb U3 0TBAPHOI NTWLbI, 0OTBAPHON MOPKOBI
c nobasneHvem rpnbos, cbipa, rPeLKIX 0pexos,
MaiioHe3a 1 3eneHun

cocktail salad: boiled poultry, boiled carrots, mush-
rooms, cheese, walnuts, mayonnaise, greens

* price in belarusian rubles
« price may differ from the current onsite price -
please inquire by telephone

Bnos 150/6 7p.97x.
canart ¢ NTuuein 0TBAPHON, KOHCEPBIPOBAHHbIM
cenbAepeemM, MOPKOBbIO, MapUHOBaHHbBIMU OTypLAMU, C

[00aBeHeM LWaMNUHEOHOB, MailoHe3a, 3eNeHn

boiled poultry, canned selery, carrot, canned cucum-
ber, mushrooms, mayonnaise, greens

* UaHa y 6enapyckix py6nax,

— * LI3Hbl MOryLb apO3HiBaLLa af
3AA3BIHHE

aKTya/lbHbIX - 3anbiTBanue Na T3ﬂ€(bOHe



IT33ap 3 akisHTaM

canar: qune UblNNEHKa XapeHoe, canar, CBexune
NoMuA0PbI, AL, XNebHblIe TPeHKN, NoA, 0PUTUHANbHBIM
COYCOM, 3eNeHb

caesar salad: grilled chicken fillet, lettuce, tomatoes,
eggs, bread croutons, under the original sauce, greens

T'uaspo rnyunia 170/30 7p.75k.
canart 13 0TBaPHOI NTWLbI, BETYNUHBI C MAPUHOBAHHBLIMU 1
CBEXUMI Orypuamu, Kaptotens Bo hpuTiope, oTBapHoe

ANLO, MAPUHOBAHHBIN YK, MANOHE3 11 3eNeHb

boiled poultry, ham, cucumber, fried potatoes, boiled
egg, pickled onion, mayonnaise, greens

Cabpoyka 150 /10 8p.26Kk.
canart 3 06KapeHHoro (une NTuLpl, aHaHaca, rpn6os,

CBEMUX MOMUAOPOB, KAMyCThl, NOAAETCA C CyXapukami,
ManoHe30M, 3e/1eHblo

salad with roasted poultry, pineapple, mushrooms,
fresh tomatoes, cabbage. served with crackers,
mayonnaise, greens

OyursyHst 160

0TBAapPHOE MACO NTULbI, CBEXMNE MOMNAOPLI, |v|a|7|0He3,
YEpHOCINB, rpeUKne opexn

salad with boiled poultry meat, fresh tomatoes,
mayonnaise, prunes, walnuts

250 8p.98k.

7p.47x.

Canarka i3 Tywmki 3 rper6ami 150 6p.53k.
canat: nTMua oTBapHas, rpubbl apeHble, IyK
NaccupoBaHHbIN, CbIP, OrYPLbl MAPUHOBAHHbIE, AL,

MaiioHes, 3eneHb

salad: boiled chicken, fried mushrooms, onions sauté,
cheese, pickled cucumbers, eggs, mayonnaise, greens

Spsixka 150 7p.11k.
canar: BeTYMHa, NTULA 0TBAPHASA, CbIP, OrYpLbl CBEXNE,
aHaHac KOHCEPBMPOBAHHbI, MailoHe3, 3eNeHb

salad: ham, boiled poultry, cheese, fresh cucumbers,
canned pineapple, mayonnaise, greens

Parxepa 150 6p.09k.
canart C XapeHHbIM d)vme LublnneHKa, CBEXNMN

nomuaopamu, orypuamm n Kanycrtou, ,£I,06aBJ'IH}OTCFI

KYKYpYy3a KOHCepBMPOBaHHAA, MaCaNHbI, NyK,

obXapeHHble ceneHa NoAcoaHyxXa, Noj

rop4yn4HoO-coeBon 3anpaBKon C OINBKOBbIM MacC/iom 1

3€J/1EHbIO

salad with fried chicken fillet, tomatoes and cucum-
bers, cabbage, canned corn, olives, onions, roasted
sunflower seeds in a mustard soy dressing with olive
oil and greens

3 Mdca - salads with meat

Ons canmpaynHeIX My>XJYbIH 160 7p.91k.

canat-KoKTelinb: oTBapHas, roBAANHA, A0 0TBAPHOE,
JKapeHble rpubbl, 0TBAPHOMN KAPTO(Esb, CBEKIE OrypLibl,
ManoHes, YeCHOK, 3eNeHb

cocktail salad: boiled beef, boiled egg, fried mush-
rooms, boiled potatoes, fresh cucumbers, mayonnaise,
garlic, greens

CanaTka 3 sAnaBiubIHH i BiHarpapa 150 14p.80k.

canat C [OBAANHON 1 BUHOTPaA0M, [IEKNHCKO
KanycToid, KyHKYTOM Noj 3anpaBKoi Ha 0IMBKOBOM
Machne ¢ Monpém

beef salad with grapes, chinese cabbage, sesame
dressing under the olive oil with ginger

Aniy'e, xani cBara - He cBaral 165/1 9p.24x.
canar ofNBbE N3 OTBAPHON rOBALMHbI, OTBAPHOIO,

UbINNEHKa, 0TBAPHOTO A3bIKA, OrypeL, CONeHbIN, Ao

0TBapHQE, 0TBAPHOII KAPTO(ENb,0TBAPHAA MOPKOBb,

3€efeHblil TOPOLLEK, KPEBETKI, MAiOHe3, 3eneHb

salad olivier from boiled beef, boiled chicken, boiled
tongue, salted cucumber, bmfe_ol egg, boiled potatoes,
boiled carrots, green peas, shrimps, mayonnaise,
greens

Kypauka Pa6a 170 9p.28k.
canar 13 0TBapPHOro A3blKa, KOMYEHO KYPUHOI rpYAKY,

rprnboB, MapUHOBAHHbIX OTYPLOB, MEKMHCKON KanycTbl,

noj MalioHe30M

salad: boiled tongue, smoked chicken breast, mush-
rooms, pickled cucumbers, Peking cabbage, under
mayonnaise

Manapseuxi 140/9 7p.32k.
canart: oTBapHas roBaguHa, 0TBapHaA Kypuua, canamu,

orypeL, MaplHOBaHHbIN, YK MapuHOBaHHbIN, MaioHe3

C KETUYMNOM, 3eNeHb

salad: boiled beef, boiled chicken, salami,doickled
cucumber, pickled onions, mayonnaise and ketchup,
greens

ITanapaup-kBeTKA 150 6p.72k.
canar : 0TBapHasa roBagnHa, BETYNHA, Oryplibl, 1yK
MapWUHOBAHHBI, MOMUAOPLI CBEXINE, MANOHE3, 3eMeHb

salad: boiled beef, ham, cucumbers, pickled onions,
fresh tomatoes, mayonnaise, greens

IMa-cnyuky 150 5p.50xk.
canart: CBUHWHA oTBapHas, kapTotens 0TBAPHON,

OrypLbl MapyHOBaHHbIE, FOPOLLEK 3e/eHbIN, MOPKOBb

oTBapHas, AlLa, MaiioHe3, CMeTaHa, 3efeHb

salad: boiled pork, boiled gotatoes, pickled cucum-
bers, green peas, carrots, boiled eggs, mayonnaise,
sour cream, greens

Hapsesn 140/5 7p.74x.

canar: BETY/HA, MOPKOBb U IyK NaccupoBaHHbIe, rprbbl,
KNIOKBA, N0/, MaioHe30M, KeTHYrnom

salad: ham, carrots and onions saute, mushrooms,
cranberries, mayonnaise, ketchup

3AA3BIHHE



XANNOAHbIA 3ARYCKI - COLD APPETIZERS

PBIOHBIS 3aKyCKi - fish appetizers

ITpadirponi 3 ikpon 5/30/20 4p.29x.
npoMuUTPOAN, NKPA KpacHasa, CANBOYHOE MAcno, 3eNeHb

profitroles with red caviar, butter and greens

ITpadirponi 3 papannio

npoduTponu, hopens NOAKOMNYEHHAA, MACO CIVBOYHOE,
ANMOH, MaC/NHbI, 3eNeHb

profitroles with smoked trout, butter, lemon and
greens

Acapui pei6Hae *“Mapcki 6pbi3”

accopTu puibHOe: NKpa KpacHaa, Gopenb NoAKoNYeHas,
PONbI CENELOYHBIE C MACIOM, OIMBKIA, MACANHbI, CBEMHWI
oryped, MMOH 3e/eHb

asorted fish: red caviar, smoked trout, herring rolls
with butter, olives, black olives, fresh cucumber,
lemon, greens

3aKyCKi 3 rapogHiHan - vegetable appetizers

3axycka “Tlaynnépaa” 150 5p.40k.
NOMTUNKIN 00KapeHHbIX BaknamaHoB, CBEXME MOMULOPLI,
MarioHe3, Cbip, YECHOK, 3eNeHb

slices of roasted eggplant, fresh tomatoes, mayonnaise,
cheese, garlic, greens

Kpyushiki 3 6aknaxkaH 3 ceipaM i 150/30/5/5 8p.78k.
apsxami

pPyneTuKy 13 06xapeHHbIX baknamaHos,

CbIPHO-0PEX0Baf HA4YMHKA, MailoHe3, YECHOK, CBEXUE

NOMUAOPbI, 3eNeHb

rolls of fried eggplant, cheese and nut filling, mayon-
naise, garlic, fresh tomatoes, greens

Aniyxi i sensnina 30 3p.20x.
ONMBKY, 3eneHb / olives, greens
Macninst i 3engnina 30 3p.12x.

MacnuHsbl, 3eneHs / black olives, greens

\

20/30/5/5/20/2 5p.97k.

5/100/30/5/5/5 16p.73K.

Pyneuiki censnlioBsist 3 raponHiHan 70/50 4p.99xk.
thvne cenbin NPOCNOEHHOE ChIPHLIM MACN0M, CBEXME
MOMUZAOPbI, OTYPLbl, INMOHbI, 3eN1eHb

herring fillets sandwiched with butter cheese, fresh
tomatoes, cucumbers, lemons, fresh greens

Censansel cTapacBeuxi 150 4p.53K.
hune cenbay ¢ A610KAMM MO FOPUNYHO-TYKOBbIM

COYCOM, CMETaHOW, MailOHE30M, C 0BKAPEHHbBIMI

FPELKNMIN opexamu

herring fillets with apples and onion with mustard
sauce, sour cream, mayonnaise, roasted walnuts

TTOCHBIA 3aKYCKi - vegan appetizers

TapmMmoHia 160/10/10/10/5/5 7p.47x.
accopTy 13 CBEXNX OBOLLEA: MOMUAOPbI, OTYPLbI,

Cnafikuii nepeL, NeKMHCKas Kanycra, OnnBKIN, MaciauHbl,

JIMMOH, ONMBKOBOE Macno, 3eneHb

assorted fresh vegetables: tomatoes, cucumbers, sweet
pepper, beijing cabbage, olives, black olives, lemon,
olive oil, greens

Cnapapsitsa 140/10/10/5 7p.33k.

acCcopTM U3 MaPUHOBAHHbBIX OBOLLEN: KanycTa npsHas,
MOPKOBb 0CTPAS, KOPHYLLIOHbI, MepeL, MapUHOBAHHbINA,
YECHOK MapUHOBAHHbIN, ONINBKI, MACANHbI, TUMOH,
3eNeHb

assorted tinned vegetables: spicy cabbage, spicy
carrots, pickled cucumbers, pickled peppers, pickled
garlic, olives, black olives, femon, olive oil, greens

Ba6yninst [IppicMaxi 100/10/10 7p.34xk.

accopTN U3 MapUHOBAHHBIX NECHbIX Tpn6oB, NyK
penyatblil, Macno 0fIMBKOBOE, 3eN€eHb

assorted marinated wild mushrooms, onion, olive oil,
fresh greens

3aKycki 3 IITyuIKi - poullry appetizers

Pynspa 3 nryuki 50/30 3p.55k.

PYNeT n3 Kypuubl, BETYNHbI, OMJIETA, MOMNAOPLI CBEXKINE,
3€N€eHb

chicken, ham and omelete roll with fresh tomatoes
and greens

SAA3BIHHE



MSCHBISA 3aKYyCKi - meat appetizers

Kapnaua 3 sanaBiusHb

Kapna4y4o n3 roBaanHbl, noa COycCoM CO CBEXUMN
oBoWwamu, TMMOHOM

carpaccio of beef, under sauce with fresh vegetables,
lemon

CBinbI pyner 3 yapHacnisam 50/30

PyneT n3 CBUHNHLI C YEPHOCINBOM, CBEXNE MOMWAOPLI,
3eN€eHb

pork with prunes roll, fresh tomatoes, greens

Msacust Kipmaw

accopTu MACHOE: pynaga 13 NTuLbl, PYNeT N3 CBUHUHBI
C YyepHOCNBOM, byeHUHa, Konbaca, NoMUAopbI 1
OrypLbl CBEXKINE, MOUYEHAA OPYCHIIKA, COYC-XPEH,

3€e/1eHb
assorted meat: poultry roll, pork roll with prunes,
pork, sausage, tomatoes and cucumbers, retted

cranberries, horseradish sauce, greens

100/50/90 12p.12x.

4p.43k.

120/40/20/20 10p.40x.

By>kanina 3 MoyaHbIMi 6pycHiuami i
XpoHaM

100/30/30 10p.44x.

HaTypanbHbIil KyCOYEK KapeHOI CBIUHOI LWen ¢ MOYEHOIA
OPYCHUKON 1 COYCOM-XPEH

P]iece of roast pork neck with canned cranberries and
orseradish sauce

ITap l'apaniuy 100/50/20 8p.13k.
cano coneHoe 1o cTaprHHoOMy peLenTy, neped,

MapUHOBAHHbI, OTYPUUKN KOPHULLIOHBI, COYC — XPEH,

3e/1eHb

salted pork fat cooked after ancient receipt, pickled
pepper, canned cucumbers, hourseradish sauce and
greens

Pyneuiki 3 BaHanixet, papuiaBaHsis

100/5/20 6p.04xk.
ChIpaM

PyneTnKn n3 BETHNHGI, d]apLLII/IDOBaHHbIe CbIPOM, N3IOMOM
ManoHe30M. NoAaloTCA C 3€1E€HBbIO N CBEXNM MOMNA0POM

ham rolls stuffed with cheese, raisins and mayonnaise.
served with greens and fresh tomato

Ta MansgpsaHsSi 3aMoBe - Upon reservation

Acapuii pet6Hae Ha 3axas 120/30/5/5/5/30 18p.43x.
accoptu pbibHOe: Gopenb NOAKONYEHHAS, pyneT "oMAeT,
(hapuIMpOBaHHbIA (HOpeNbIo”, KoNbLa KalbMapa B KApe,
coyc "MKAHTHBINA", TMMOH, ONIMBKI, MAC/INHbI, CBEXUI
orypeu, 3eNeHb

assorted fish: smoked trout, “omelet stuffed with
trout” roll, squid rings in batter, “spicy’” sauce,
lemon, olives, black olives, fresh cucumber, greens

Pri6a papuraBaras 100/30/10 5p.63x.

pbiba LenuKom noJaeTcs co CBEXMMU 0BOLLAMY,
NIMMOHOM, MACAVIHbI, 3eN1EHbIO

stuffed fish with fresh vegetables, lemon, olives,
greens

HanixaTHaa ckyM6psIs

CKymMBpus, hapLInpoBaHHAS YEPHOCNBOM 1
NaccmpoBaHHbIMU OBOLLAM

100/10 6p.50x.

mackerel stuffed with prunes and browned vegetables

Censapseu nan dyrpam 202 6p.68k.

canat-pynet: "cenbib NoA Wy6oii", Knaccuyeckuin peuent
B OPUrMHANBHOM WUCMONHEHNN

salad roll of boiled vegetables: carrots, potatoes,
onions, beets; with herring, under mayonnaise

\

7

Pri6a 3aniynas nan 6aHKkeTHan

3 50/150/5/5/1 16p.77x.
napniyxraun

(hopenb 3aNnBHAA C IMMOHOM, MACIMHAMU, 3ENEHBIO
trout under the banquet sauce, lemon, olives, greens

SI3bIK 3aNiyHBI 75/120/60 11p.53k.

A3bIK OTBLapHOIZ nos 6aHKETHbIM COoyCoM, B MACHOM }ene,
OBOLLHOW rapHNP 13 CBEXNX NOMNAOPOB 1 OTypLOB
noaaeTca C 3e/1IeHblo N COYCOM N3 XPeHa

banquet boiled tongue under a sauce for the meat jelly,
vegetable garnish from fresh tomatoes and cucumbers,
greens, served with horseradish sauce

60/120/60  8p.85k.

0TBapHble roBAAMHA U KypuHoe dune noj 6aHKeTHbIM
COYCOM, B MACHOM KeNe, 0BOLLHOW rapHUp U3 CBEXNX
MOMWZA0POB 1 OFYPLIOB C 3€/EHbIO 11 COYCOM 13 XpeHa

Acapuii MacHoe 3aniyHoe

boiled beef and chicken under a sauce for the meat

jelly, vegetable garnish from fresh tomatoes and

cucumbers, greens, served with horseradish sauce
®ine xypriHae 3anijHoe 75/120/60 8p.79k.

0TBapHOE KypuHoe dune nos 6aHKETHbIM COYCOM, B
MSACHOM }eJie, 0BOLLHON rapHup U3 CBEXKUX NOMUA0POB
11 OTYPLOB C 3e/1EHbIO U COYCOM 13 XpeHa

boiled chicken fillet under a sauce for the meat jelly,

vegetable garnish from fresh tomatoes and cucum-

bers, greens, served with horseradish sauce

SAA3BIHHE



FAPAYbIA 3AKYCKI - HOT APPETIZERS

fleuHsa nMa-xaTHAMY 160 3p.22k.

ANYHULA C KapeHon Konbacoli no-AoMallHeMY, 3eneHb

home-made fried eggs with sausage served with
greens

Pri6a ¥ 1eciie 150/30/5 11p.77x.

thune xeka B TeCTe, COYC - MANOHE3 C KOPHULLIOHAMMU,
NINMOH, 3eNeHb

fish fillet hake in the test, sauce mayonnaise with
gherkins, lemon, greens

Konpiibt xaneMapa y Knsapst 120/50/20 12p.49xk.

HOMbLA 13 KanbMapa, }apeHHble B NMMBHOM KIApe NMoj,
COYCOM “‘MUKAHTHLIM'' 1 TNMOHOM, 3€/eHb

rings from squid, fried in beer batter with sauce
"oiquant" and lemon, greens

“Kap-Tiymxa” 75/5 7p.40x.

nTnua n A3blIK 0TBAPHbIE, ['IaCCVIpOBaHHbII7I NyK, CbIp,
ManoHe3, CMeTaHa, 3e€/1eHb

boiled poultry and beef tongue, fried onions, cheese,
mayonnaise, sour-cream, greens

3Bk y 11eclIe 165/30 13p.46k.
A3bIK B TECTE, COYC-MaNOHE3 C KOPHULLOHAMY, 3eeHb

beef tongue in dough with sauce - mayonnaise,
gherkins and greens

®nauxi ¥ cMeTaHKROBaM Maaniyis 100/50/100 3p.759k.

3 rapopHiHan
TOBAMbY HKENyAKN, TYLLEHbIE C TYKOM 1 MOPKOBbIO B
CMETaHHOM coyce

beef stomachs stewed with onions and carrots in sour
cream sauce

Bninust “Tacuiney” 125/10/5 12p.42xk.

ONUYHYMKN C HAYMHKOI 13 rpnboB, NOAAIOTCA C KPaCHOM
VKOV NOJ, CIMBOYHBIM MAC/IOM 1 3e/1EHbIO

pancakes stuffed with mushrooms served with red
caviar, butter and greens

Msaurovak “Certet [Tan” 125/50

Y3€N0K 13 BNNHYMKA C HAYUHKOI U3 BETYMHBI, CbIPa,
TpM60B, HapeHOro NyKa, 3ane4eHHeIN ¢ ANLOM.
0/l2eTCA C ChIPHBIM COYCOM

a bag of pancakes stuffed with ham, cheese, mush-
rooms, fried onion, baked with egg. Served with
cheese sauce

BaknakaHbl ¥ CBIDHBIM KNP 120/50

Gaknaxabl, 063kapeHHbIe B TECTE C CbIPOM,
COyC-MaloHe3, TepTbI Chip 1 3eNeHb

fried eggplants in dough and cheese served with
sauce-mayonnaise, cheese and greens

Beep 3 6axnaxaHay 250

BaknamaHsl, (haplmpoBaHHbie BETYNHON, CbIPOM,
CBEXUMY, MTOMUZ0PAMY 1 NEPLEM, 3aNEYEHHbIE 10/
MaNoHE30M C YECHOUYKOM V1 3eMEHbIO

eggplant stuffed with ham, cheese, fresh tomatoes and
peppers, baked with mayonnaise with garlic and
greens

CYNbl—-HOT SOUP

Bopury "XaTHi" 250/20/50/20 3p.67xk.

6oplu ¢ NTULEN, KapTothenbHble NAMNYLIKK, TPKbbI,
cveTaHa

borsch with poultry meat, potato yeast fritters,
mushrooms and sour cream

Cansitika MsicHast 200/35/20 5p.04xk.

ropaguHa otsapHasa 15, canamm 10, cocuckm 10, NMMOH,
cmeTaHa 20, 3eneHb

combined meat sault soup from cooked beef, ham,
sausage, lemon, sour cream, greens

3AA3BI

Bynén 3 kanpyHami 200/50

MACHOW BYNbOH, KONAYHbI 113 MPECHOrO TECTA, CBUHOTO U
FOBAMbLEr0 (hapila C TYKOM penyaTbim

meat broth with unleavened dough balls, pork and beef
forcemeat with onions

HHE

7p.64xk.

4p.54x.

9p.89k.

2p.72x.



FAPAYbIA CTPABbI — MAIN COURSES

PBHIOHBIA - fish

JIaBoHixa

pbiGHbIE PyneTuKn 13 6enoi 1 KpacHom pbibbl C CbIpOM,
MacnuHbl, ONUBKYM, MINMOH, 3eNeHb

fish rolls of white and red fish with cheese, olives,
lemon and greens

Jlapnssa

cémra, 3anedveHasn B honbre, LBeTHaA Kanycra, rpubsi,
3e/eHbIl FOPOLUEK, 3eNeHb

salmon baked in foil, cauliflower, mushrooms and
green peas, greens

Kanycra kansposas 3 KpaBeTKaMi

LUBETHAA Kanycta, 3ane4eHHasa ¢ CbipOM 1 KPEBETKaMN,
CMETaHHbIN COYC, 3€/1EHb

cauliflower baked under cheese with shrimps and
cream sauce, greens

3 IITYLIKI -

Bidwrake xypeHet “CmakaTa” 250/50/114p.94x.

OI6I/IBHaF| N3 MACa KypnUHOTro OKOPO4Ka, NaHnpoBaHHasA B
Anue n KyHxyTe, noJ KNIOKBEHHO-KOHbAYHbBIM COYyCOM C
MEAOoM

chop meat chicken legs, fried in egg and sesame seeds,
cranberry-cognac dressing with honeyry-cognac
dressing with honey

ITactyxoBast Top6a 180 9p.49xk.

thune KypuHoe ¢ rpubHbIM apuiem B 611He,
00apeHHoe Bo (hpuTiope, 3eNeHb

chicken fillet with mushroom forcemeat deep fried,
served in a pancake with greens

Kypxa-Uyb6aTypka* 100/10/10  4p.41xk.

Kypuua, hapmposarHas 6nuHamu, ¢ go6askamu nepua
11 3eNIEHI. NOJAETCA CO CBEXUM OBOLLAMM, 3ENEHbI0

chicken stuffed by pancakes with pepper and greens.
served with fresh vegetables, greens

Tanpasm I'ycry
thune KypuHoe, hapwmnpoBaHHoe OMAETOM CO LWMUHATOM,
KpeBeTKaMun Moj CblPHbIM COYCOM, 3e/1eHb

chicken fillet stuffed with an omelet with spinach,
shrimps with cheese sauce, greens

SAA3BIHHE

110/5/5/10 21p.49x.

160/20 22p.10xk.

300 12p.69k.

210/100 20p.03xk.

3nara Pwmibinka 135/10

thune cemru, 3anevyeHoe ¢ NOMUA0PAMU MOZ, ChIpOM
salmon fillet baked with tomato under cheese

KpyusHik 3 pei6st “PaMaHTHIUHEL 140/2,5
PYNETUKN 13 (hiifie CEMIU C CbIPOM 11 MaioHe30M,
3aneyeHHble B KAPe, 3eNeHb

rolls of salmon fillet with cheese and mayonnaise,
baked in batter, greens

®apsnp, 3amevaHas 3 ULIGYnA i 165/5

rpei6aMi

dhune hopenn, 3aneyeHHoe ¢ NYKOM 1 rpubamu, KNoKBOW

trout fillet, baked with onions and mushroomes,
cranberries

poultry

IItywsiHae cuarorua “LlynoyHae” 200/20
KypuHasA HOXKa, (haplupoBaHHaA 6ajibiIKoM, aHaHacoM,
rpmbamu, cbipoM 1 3aneyeHHas ¢ MaoHe30M 1 3eNeHbI0

chicken leg stuffed with ham, pineapple, mushrooms,
cheese, baked with mayonnaise and greens

PaMoHak 160/25

(hune KypruHOE, 3ane4eHHOe C aHaHaCoM MoJ ChiPoM.
NOAAETCA CO CNALKIM NEPLLEM N 3€MIEHbBIO

chicken fillet baked with pineapple under cheese.
served with sweet pepper and greens

Bidwrake “CnaBsHcki” 200
coyueTaHne OKOpoUKa C OTBAPHLIM A3bIKOM, 3aneyéHHoe
oz NUKAHTHLIM COYCOM, MPUATHO BaC YAUBAT CBOUM
BKyCOM

steak combined of chicken and boiled beef tongue
baked with spicy sauce will make a pleasant taste

Ciopripeis 350
thune KypuHoe ¢ Kaptodenem, NyKom, canamu,
YeCHOKOM, CBEXVIM NOMUI0PON,CbIPOM, 3arneyeHoe B
thonbre nNoj ANYHO-MANOHE3HOI 3a/INBKON

chicken fillet with potatoes, onjons, salami, %arlic,
fresh tomatoes, cheese, baked in foil under the
egg-mayonnaise filling

29p.06x.

26p.63xk.

28p.88xk.

13p.21k.

10p.50xk.

15p.01x.

13p.69x.

* Na Nanap34Hsn 3amMoBe
* Upon reservation



3 AnaBiUbHEL - beef

fInasiupiHa “CBsaTOUHaA”

rOBsibs BblpE3Ka, PapLINpoBaHHas rpuGamu ¢ NyKoMm
obapeHHas 1 TomneHas B CMeTaHe

beef tenderloin, stuffed with mushrooms and onions,
roasted and stewed in sour cream

Msca “TlikanTHae”

rOBS}bA BbIpE3Ka, 3aneyeHHas noz GpaHLy3cKoii
FOPYMLEN C NYKOM, CbIPOM U1 CMETAHHbIM COYCOM

beef tenderloin, baked with onions and cheese served
with sour cream sauce

120/121p.91x.

130 27p.88k.

Kpyushiki 3ap3siHckis 170 25p.15k.
113 roBAXEN BbIpe3KN, MAQUHOBAHHON B CMeTaHe,
thapnpoBaHHble LBETHO KanyCTol, 3aneyeHHble Mo
CMETaHHbIM COYCOM C KETHYMOM, C 3€M1EHbIO

rolls of beef tenderloin pickled in sour cream, stuffed
with cauliflower, baked under sour cream sauce with
ketchup and greens

ca CBiHiHBI - pork

ITanyeMm Tpapsuisri 150/50/180/50 24p.48K.
00KapeHHbIN OUALUTEKC 13 CBIHON 1 FOBAXKbEN BbIPE3KM,
NaHVPOBAaHHbIN B MyKe 1 fiiLe, NoAaeTcs Ha

KapTotenbHbIX KNELKAaX C CbIPOM MoJ CANBOYHbIM

COYCOM C XPeHOM

fried beefsteak of pork and beef tenderloin, breaded in
flour and egg, served on potato dumplings with cheese
under creamy sauce with horseradis

Kay6acki “Tla-meHcky”

apoMaTHbIe PYNETUKN 13 CBUHOIA BbIPE3KN C YHECHOYKOM,
LUNWKOM W 3€/1eHblO

fragrant rolls of pork tenderloin with garlic, bacon
and greens

Kana6xki machsia “Tla-rancky” 190

KONOBOKN MACHBIE «[10-ABOPAHCKI» U3 CBUHOTO 1 KYPUHOTO
(haplia € HAYMHKOIM 13 YepHOCNMBA, 0OKapPEHHOTO
apaxuca u Macna cnBoYHoro, naHnpoBaHHbIe B ANALE 1
niieHn4Hom xnebe, o6KapeHHble BO (hpuTiope, 3efeHb

noblesse meat balls of pork and chicken forcemeat, with
prunes', fried nuts and butter filling, crumbed with egg
and white bread, deep fried, greens

Mauanka 3 6niHami

CBUHWHA, TylleHas ¢ Konbacoii “‘no-gomaliHemy’”’ B
CMeTaHHOM coyce, 6i1HbI, 3eNeHb.

pork, stewed with "home-made" sausage in sour cream
sauce. served with pancakes and greens

Msca “Tla-xyTapcki”

13 CBUHOI BbIPE3KM, NAHNPOBAHHOI B CbIpe C ALOM,
3aneyeHHoe ¢ rpnbamu 1 KapeHbIM NyKOM B CMETAHHOM
COYCE, C 3e/eHbI0

“illage-made” pork fillet, crumbed in cheese with egg,
baked with mushrooms in sour cream sauce, served
with greens

Msaca “Tla-xaTHamy”

N3 CBUHWHbI OG)KapeHHOI7I 11 3ane4yeHHol no AoMallHeMy
peuenty ¢ nacCnpoBaHHbIM NYKOM 1 CMETaHOW. nNoJaeTcAa
c HapTO(hEJ'IbeII\/II/I onagbAMn 1 3eneHbIo

“home-made” fried pork, baked with fried onions and
sour cream. served with potato pancakes and greens

Msca “Tla-dppanirysky”

MapuHOBaHHas B MailoHe3e co cneLnsamMy CBUHIHA,
3aneyeHHas B honbre ¢ KapTodenemM nos CbipoM 1 JyKOM.
NPSAHbIE OBOLLY U 3€EHb

pork marinated in spiced mayonnajse baked with
potatoes in foil with cheese and onions. served with
spicy vegetables and greens

100 10p.94x.

8p34x.

100/50/150 10p.32k.

205/514p.20K.

120/150 13p.92k.

335/60 17p.58k.

V4

3AA3BIHHE

IMnauénka MAcHas 3 rap6y30BbIMi 160 10p.57x.

ceMKaMi Iaj, BApUIKOBaW Mapniykan

TaHAEM CBUHOA BbIPE3KN 1N KypUHOro C|3VIJ'I€ C TbIKBEHHbIMI
ceme4ykamun noa CNMBOYHbIM COyCOM

tandem for pork tenderloin and chicken fillet with
pumpkin seeds under cream sauce

Bocenbcki Mapadon 150 12p.56k.
CBUHaA BbIpe3Ka, (aplunposaHHas osowamu, “'s
pybaluke n3 baknaxaHa’’, 3ane4yéHHasn B thonbre, 3eieHb

pork tenderloin stuffed with vegetables, "in an
eggplant jacket" baked in foil, greens

ITavacTyHak 145/50 13p.96xk.
YroleHmne 13 CBMHOI BbIPE3KK, 3ane4eHHoN ¢ hapliem n3
0TBAPHOW KypuLibl, rpub0B, NacCMPOBAHHOIO yKa, Noj
CMeTaHHbIM COYCOM. NOAAETCA ¢ baknakaHamm B KNape 1

3€/1eHbI0

ork fillet stuffed with chicken forcemeat, mushrooms
ried onions under sour cream sauce, served with
eggplant tempura and greens

IInirsane Benceki 150/90/30/10 13p.29xk.
CBIHAA BbIPE3KA B ANYHOM JIbE30HE 1 MaHNPOBaHHAsA B

cyxapsx. noAaercs ¢ KapTohenbHbIMU KPOKETAMY 1

eXeBUKoN

breaded pork tenderloin in egg lezone. served with
potato croquettes and blackberries

CMaxaHiHa 3 apaHikami 300 13p.34xk.
CBVHUHA, 06XapeHHasn ¢ Nykom 1 rpubamu, nofaeTcs B
KepamunyecKkMX roplioykax ¢ KapTodenbHbIMy bnmHamm

CO CMETAHOI U1 3eNeHbI0

pork fried with onions and mushrooms served in
ceramic pot with potato pancakes, dressed with sour
cream and greens

ITysaTet F'apurayonax 125/150/70/1 14p.50Kk.
CBMHNHA, 06}+{apeHHaH C IYyKOM B CMETaHHOM coyce.

noaaeTca B KepamMmnyeCKOM ropLloYvKke ¢ BapeHnkammy ¢
KapTodenem n rpnbamm

pork fried with onions in cream sauce. served in a
ceramic pot with potato stuffes dumplings and
mushrooms



FAPHIPbI — SIDE PLATES

TapHip 3 raponHiHs 50/90/10 3p.11k.

npAHas Kanycra, 0cTpas MOPKOBb, CBEKE OTypLbl,
NOMWAO0PLI, NePEL, 3eNeHb

spicy cabbage, chilly carrot, fresh vegetables, greens

Pric ca cBexan raponHiHan 150/20/20/10 2p.47x.

pUC OTBAPHOIA, CBEXKIE OrypLbl, MOMUAOPLI, Nepel,
3eneHb

boiled rice with fresh cucumbers, tomatoes, pepper
and greens

KanupQBan KaIycCTa, 3arievyaHas nan
ChIpaM 1 BAPUIKOBBEIM COyCaM

290 5p.43x.

Kanycta uBeTHas, 3ane4yeHHaa ¢ CbIpomM noJ CMeTaHHbIM
COYyCOM C 3€/1€HbIO

cauliflower baked under cheese and cream sauce,
greens

Cars 3 rapopHiHb 250 10p90k.
pary 13 CBEXUX NOMUA0POB, 6aKknamKaHoB, NyKa,

cnafikoro nepua, rpnboB B TOMATHOM COYCe C 3efleHblo 1

YeCHOKOM

sate from fresh tomatoes, eggplant, onion, sweet
pepper, mushrooms in tomato sauce with herbs and
garlicgreens

COYCbl - SAUCE

Coyc-MaaH33 3 KapHinloHaMi 50 1p.51x.

COYyC-MaloHe3 ¢ KOpHULLOHAMM
mayonnaise sauce with gherkins

lapusuia llIngaxerHas 50 1p.69xk.

ropynua bospcras
mustard a-la-bourgeoisies

Tapusnia ®paniryskaa 50 1p.74x.

ropuynua paHuy3sckas
grained mustard

ITapniyxa 3 xpsHa 50 2p.28k.
COYyC-XpeH

horseradish sauce

Bsapuikopae Macna 3 sensHiHan 20 1p.14x.

Macso CNMBOYHOE, MOACONEHHOE, B3BUTOE C
MENKOPYBNEHON 3eMeHbI0

salted butter with chopped greens

Bynb6a, 3amevaHas map, chipaM i 150/30 4p.36x.
Macnam 3 3endHiHan

KapTothenb, 3aneyYeHHbl Moj CbIPOM, MacioM CMBOYHOE

C 3e/1eHbl0. NOAAETCH C KOPHULLOHAMU

potato baked under cheese, butter with greens. served
with gherkins

Bynn6a cMaxaHast ca cBexain 150/20/20 3p.63x.

rapopHiHan

KapTodens “hpn’’, cBEXME NOMUA0PLI, OrypLbl, 3eNEHb

fried potatoes with fresh tomatoes, cucumbers and
greens

Oyxmara Bynb6auka 100/30/50 5p.20k.
[0AbKN KapToena, 3aneyeHHble ¢ TMUHOM, NanpUKoi,

nepuemM. NoJaeTcs C KOPHULLOHAMN U MOANNBKON 13

CMeTaHbl, YeCHOKa, KeTuyna, 3efeHn

potato wedges, baked with caraway, paprika and
pep,qer. served with gherkins and sour cream sauce,
garlic, ketchup, greens

XJNEB - BREAD

Xne6 muaHiuyHb 40 Op.16k.
xneb nweHnyHbIA, wheaten bread

Xne6 XXbITHI 40 Op.10x.
xneb piaHoii , rye bread

ITaMmyniki 50 O0p.34x.

nbiKy , yeast fritters

Sl;

SAA3BIHHE



NMPbICMARI-DESSERTS

HOacapt “Oa llamMnarckara” 200 6p.92x. Bapanixi 3 Biuman 200/30/10/10 6p.03k.

(hPYKTOBbIN canat u3 AbnoK, MaHAapUHOB, Kyparu, BAPEHUKN C BULLIHEI, CO CMeTaHoM
13toMa 1 rpeLKoro opexa co B36UTbIMK CIMBKaMu

fruit salad of apples, tangerines, dried apricots,
raisins and walnuts and whipped cream

Bnixub-BepusbIki
Bnirust “Ona Kaxanan” 165/60/20/30/5 5p.63x.

BMUHYNKA, HAYHEHHbIE TPYLLEN B NETKOM CUpONE, C
(hpyKTaMUi 11 MOPOKEHBIM

?ancakes_stuffed with pears in light syrup, served with
ruit and ice-cream

sauce berry topping

MAPO3IBA - ICE-CREAM

MaposiBa 3 raacMakaHbIM apaxicam 100/20 5p.28x.  MaposiBa 3 KaHCcepBaBaHBIMi aHaHacaMi
|-|f|o|\/|6|/|p C KapeHbIM apaxncom MOPOXeHOE C aHAHACOM KOHCEPBNPOBAHHbBIM
ice-cream with roasted peanuts ice-cream with tinned pineapple

Maposisa 3 wlakanapam 100/15 5p.49x. MaposiBa 3 XMANbHBIM YapHaCcniBaM
nnomo6up ¢ LOKoNazaom MOPOKEHOEe C YEPHOCIMBOM B BUHHOM CUpone
ice-cream with chocolate ice-cream with prunes from wine souse
MaposiBa 3 axxsiHan 100/30 5p.65x. MaposiBa 3 TpyckayHan ragniykan
MOPOKEHOE C EXEBUKO MOPOKEHOE C KNyOHUYHBIM COYCOM

ice-cream with blackberries ice-cream with strawberry sauce

MaposiBa 3 Ménam 100/20 5p.58x.

MOPOKEHOE C MELOM
ice-cream with honey

CAOABIHA —FRUIT

LIerTpeiH 100 2p.32k. Tpyura
nMoH, lemon rpywa, pear
Binarpan 100 1p.20%k. Kisi
BUHOrpaz, grapes Knsu, Kiwi
ITamapanel 100 2p.35k. a6npk
anenbCcuH, orange f6n0Ko, apple

SAA3BIHHE

dumplings with cherries and sour cream topping

170/30/5 4p.84xk.
6AMHYMKN C TBOPOTOM, CO CMETaHOW 1 caxapHoi nyApoi
pancakes with cottage cheese, with sour cream and

100/30 5p.87x.

100/30 7p.07x.

100/30 5p.29xk.

100 1p.20xk.

100 1p.22k.

100 1p.255
K.



FAPAYBIA HAMOI — HOT DRINKS

Scmpaca 100/14 2p.82xk.

Kothe HaTypasbHbI,
Espresso Italiano Espressoexperience Corposo Deciso

Kagsa 3 kaHbAKOM 50/7/20 3p.17k.

Kothe C KOHbAKOM,
Espresso Italiano with cognac

Tap6ara uopHas 200 Op.47x.

yaii NaKeTUPOBaHHbIV YepHbI BaliX0BbINA LENOHCKIIN,
Lovare Golden Ceylon Tee teabag

Tap6aTa 3anéxasa 200 Op.47x.

yail NaKeTNPOBAHHbIN 3eNEHbIN C TpABaMI, LIBETAMU 1
nnoAamm

Green Tee Collection Tee teabag

nanaTtkoBa - additional

Llykap 5 Op.04xk.

caxap, sugar in package

PIPMOBbIA XANTOAHbBIA HATOI — HOUSE COOLERS

Mopc 3 xxypasiH * 200 1p.71k.

HaTypanbHbIA KNOKBEHHBIVI MOPC
kraft cranberry drink

\

LIstTppiv 10 0p.17x.
AMMOH, lemon

TpyckayHas nmapniyka 40 Op.82xk.
KnyBGHWYHBIN coyc, strawberry sauce

Hamon xMéHaBs! 3 UBITPBIHAM® 200 1p.19x.

HaMUTOK HaTypPaNbHbIi TMUHHBIA C TUMOHOM
kraft cumin lemonade

- * Ma I'Ial'lﬂpa,EI,Hﬂl?l 3aMoBe
SAA3BIHHE

* upon reservation



