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AHTJIMVICKUH 3ABTPAK
Kon6acku 13 joMairHen
IITHUIbl CO CBEXUMM TOMATaMu
MY KOJI6aCKM U3 py6IIeHOMI
TOBSIAMHE], 6€KOH, IOMUZOP,
rpu6Hl O6XXapeHHble HA TPUTIE,
SIMIT0 TIALIOT, 60651, XalI6payH.

ENGLISH BREAKFAST

Poultry sausages with sundried tomatoes
or minced beef sausages, bacon, tomato,
grilled mushrooms, poached egg, peas,
hash brown.

3ABTPAK HBIO-IIOPT
OmaneHHast ceMra, pu3oTTO U3
KMHO0Q, TYaKaMoJIe, SIAIT0 ITaLIoT.
ITofaéTcs Ha MIUIEHUYHOM
xJ1e6e, 06)KapeHHOM B SIIIe CO
cTpyXxKkoi [TapMesaHa

NEWPORT BREAKFAST

Seared salmon, quinoa risotto, guacamole,
poached egg. Served on egg-fried wheat
bread with grated Parmesan cheese.

Pexnamubii Marepuast. [Togada 671101 MOKET OT/IMYATHCS.
Photos of the dishes on the menu may differ.



TPAOULIMOHHBIN
I/IPJ'IAHI[CKI/II;I 3ABTPAK
KypuHast kon6acka I'puilb,
XPYCTSALINN 6€KOH, XXapeHble I'PUOEH,
TOMATh], AUYHMUIIA, XalI6payH,
¢dbaconb B TOMaTHOM coyce.
[TozaeTcsi ¢ XJIe6HBIMM TOCTaMMU.
TRADITIONAL IRISH BREAKFAST

Grilled chicken sausage, crispy bacon, fried

mushrooms, tomatoes, scrambled eggs, hash
brown, beans.

STUYHUIIA I'TTA3YHbBS

FRIED EGGS

’.

3ABTPAK HbIO-POCC
[NueHNYHBIN 6areT 06>KapeHHBIN
Ha rpuie, celp Yepnep, XXapeHoe
sauno. ITogaeTcs ¢ calaTHBIM
MMKCOM, KapTodeneM yeppu,
IIOMUZ0POM, CBEXMM OT'yPLIOM.

NEW ROSS BREAKFAST

Grilled wheat baguette, cheddar cheese,
fried egg. Served with salad mix, cherry
potato, tomato, fresh cucumber.

295¢g




HUPJIAHOCKHUE
BJIUHBI C KOPI/ILIEI;I
IMogaroTcs

C KapaMeJIbHBIM COYCOM.

IRISH PANCAKES

WITH CINNAMON
Served with caramel sauce.

180/30 g

BAHUWJIBHBIE CbIPHUKHU
V3 nepeBeHCKOI0 TBOPOTa,
IIPUCBIIIaHHBlE CaXapHOM
IyApoIL.

VANILLA COTTAGE CHEESE

PANCAKES
We recommend adding sauce or jam.

OBCSIHASA KAIIIA C
BAHAHOM, BPYCHUYHBIM
IXEMOM U XXAPEHBIN
OPEX KEIIBIO

OATMEAL PORRIDGE
WITH FRUITS AND NUTS

250 g

PexmaMuslit MaTepuait. [Togada GIiof MOXKET OT/IIMIATHCL.
Photos of the dishes on the menu may differ.



IMAKIITYKA

C SIHALIOM ITALIOT

[MMaxuryka ¢ TyLIeHbIMU
OBOLIaMM ¥ TOMaTaMy B
COO6CTBEHHOM COKY C IIPSTHBIMU
cneuusIMU ¥ IUIOM-TIALIOT.
ITofaeTcst HA YYT'YHHOM
CKOBOpPOZKeE.

SHAKSHUKA WITH POACHED EGG
Shakshuka with stewed vegetables and
tomatoes in own juice with spicy spices
and poached egg. It is served in a cast-iron
frying pan.

OMIJIET C CbIPOM

U OBOLIAMH
O6>XapeHHBlE OBOLIY,
ZloMalTHee KYPUHOE SIHIIO,
B36UTOE C MOJIOKOM U
TepThIM cblpoM. [TofaeTcs
B UYT'YHHOM CKOBOPOZIKE.

OMELETTE WITH CHEESE

AND VEGETABLES

Fried vegetables, farmer chicken egg
whipped with milk and grated cheese.
Served in a cast iron skillet.

5



KYPUHBIE KPbIJTbSA
MapuHOBaHHBIE KYPUHBIE KPELITbsI, 06)XapeHHble
BO dpuTiope. Coyc Ha BEI60OD IOCTSI.

CHICKEN WINGS (SPICY, BBQ)

Deep fried marinaded chicken wings.
Choose one of the sauces we offer.

190/30 g

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.



®UIII SH]] YUIIC

BernocHeXHast Tpecka B XPYCTSLIEN
na"upoBKe. [TogaeTcs ¢ kapTodeneMm bpu
u coycoM Taprap.

FISH AND CHIPS

White cod in crispy breading. Served with French fries
and tartar sauce.

110/50/30 g

®PUTIOPHBIN MUKC
Tpecka B XpyCTsiLIel ITaHUPOBKE,
KOJIbIIa KaJibMapa, CblpHEle
TIaJIOYKY, KYPUHBle KPbUIbS U
kapTtodens ppu. IlogaeTcsi ¢
coycamu: TapTap u KeTUYII.

DEEP FRIED MIX

Crispy breaded cod, cheese sticks, squid
rings, chicken wings, french fries.
Served with sauces: tar-tar and ketchup.

sior50/50



ITMKAHTHBIE

CBIPHBIE ITAJIOYKH

Chlp B XpyCTsILIeN IaHVPOBKE,
XKapeHHBIN BO PpuTIOpE.

Coyc Ha BBI60D I'OCTSI.

SPICY CHEESE STICKS

Cheese sticks deep-fried in crispy breadcrumbs.
Choose one of the sauces we offer.

105/30 g

I'PEHKHW YECHOYHBIE
C COYCOM TAPTAP

TOASTED GARLIC BREAD WITH TARTAR
SAUCE

140/30 g

Pexamubiit marepuat. I[Togada 610 MOXKeT OT/INYATCS.
Photos of the dishes on the menu may differ.



KPEBETKH KATAUD
KoponeBckasi KpeBeTKa, MapyMHOBaHHast

B YCTPMYHOM COyCe 3aKpyUeHHasi B TECTO
KaTau®, o6>xapeHHasi Bo ppuTiope. [logaeTrcs
C KMCJIO-CJIaIKMM COYCOM.

KATAIFI SHRIMP

Deep-fried royal shrimp, pickled in oyster sauce and rolled in
Kataifi dough. Served with sweet and sour sauce.

100/50/30 g




MUWHU YEBYPEKHU
C roBSIIUHOH
O6>xapeHHble B KUIISLIEM
Macriie. HO):[a}OTCH C coycomMm
Carnbca.

MINI BEEF PIE

Fried in boiling oil. Served with Salsa
sauce.

2007504

KOTJIETKH U3 ATHEHKA C
INEYEHBIMHX TOMATAMU U
COYCOM CAJIBCA

KoTneTku 13 ATHeHKa C IIeYeHbIMU
TOMaTaM} Ha TOCTOBOM XJie6e.
ITomaeTcs ¢ coycom Canbca.

LAMB CUTLETS WITH BAKED TOMATOES
AND SALSA SAUCE

Lamb cutlets with baked tomatoes on toast bread.
Served with salsa sauce.

@ @ 135/30 g
@ 2 Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.

Photos of the dishes on the menu may differ.
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CEJIBOb

B 'OPYUYHOM COYCE

Cna6ocoeHast CelbAb B MEJIOBO-TOPUNIHOM
coyce ¢ MapMHOBaHHbBIM OTYPUMKOM,
TepeneMHbIM SIMI[OM, 60POAMHCKUM XJIe60M U
3eNIeHBIM NTYKOM. [TojaeTcs ¢ mope u3 kapTrodens
C YKPOIIOM ¥ CMETaHOM.

ATLANTIC HERRING IN MUSTARD SAUCE

Slightly salted herring in honey and mustard sauce served with a
pickle, quail eggs, rye bread and spring onions. Mashed potatoes

with dill and sour cream on the side.

100/100/30 g
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CAJIAT PYKKOJIA C KPEBETKAMU
TUTPOBBIE KPEBETKY, PO30BElE TIOMUZOPEI,
PYKKoOJIa 1 Yeppu. 3alIpaBiieH MMOUPHBIM COYCOM.

ARUGULA SALAD
WITH SHRIMPS
Tiger shrimps, pink tomatoes,

arugula and yellow cherry tomatoes. Dressed with ginger sauce.

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.



TEI/IBIN CAJIAT

C BAKJIAJKAHAMU
Baka)xaHnl, 06xapeHHble BO
(bpUTIOPE C KUCIIO-CITafKUM COYCOM,
KYHXXYTHBIM MacJIOM, IIOMU0paMu
¥ ceMeHaMM KYHXYTa.

TOMATO MIX

WITH FRESH CHEESE

Deep-fried eggplants with sweet-and-sour sauce,
sesame oil, tomatoes and sesame seeds.

699

150 g

CAJIAT TrPEYECKHUH

CBeXUM Orypell, IOMUZOD,
KPaCHBIY JIYK, MaCJIMHB], ChIP
deTa, canat ancbepr. 3anpaBka
Ha OJIMBKOBOM MacJIe C IMMOHOM,
C YeCHOKOM M UTaJIbSIHCKUMMU
TpaBaMMu.

GREEK SALAD

Cucumbers, tomatoes, red onions, black
olives, Feta cheese, iceberg lettuce. Olive oil
dressing with lemon, garlic, and Italian herbs.



CAJIAT C OCTPOM KYPULIEH

Carnar ayc6epr, KypuHoe 6eZpo Ipuilb,
IOMMJOD, ANILI0 nauoT, [TapMesaH. 3anpaBieH
IMKaHTHBIM COYCOM.

SALAD WITH SPICY CHICKEN

Iceberg lettuce leaves, grilled chicken quarter, tomatoes,
poached egg, Parmesan cheese. Dressed with spicy sauce.

220 g

CAJIAT LIE3APB C KYPULIEH
CanaT PoMaHO, KypMHble CTPUIICH], YeCHOYHEBIE
rpeuky, [TapMesaH. 3anpasiieH coycoM “Llesaps’.

CAESAR SALAD WITH CHICKEN
Crispy Romano salad leaves, chicken strips, garlic croutons, Parmesan
cheese. Dressed with Caesar sauce.

CAJIAT LIE3APb C KPEBETKAMU
Canat PoMaHO, TIOMUOpPEL Ueppy,
YeCHOYHBle I'peHKHY, [TapMe3aH, KpeBETKM.
3amnpasineH coycoM “Liesapy”.

CAESAR SALAD WITH SHRIMPS

Romano lettuce, cherry tomatoes, garlic croutons,
Parmesan, shrimps. Dressed with Caesar sauce.

210 g




Pexnmamubiii Marepuast. [Togada 671107 MOXKeT OT/IMYATHCS.
Photos of the dishes on the menu may differ.

CAJIAT OYBJIMH
Temnbli canaT c TOBSIAMHON, PYKKOJIOHN,
IIOMMZIOpaMy YeppU U aBOKazo. 3alIpaBiieH
CMeChI0 OJIMBKOBOI'0 MacJIa, YKCyca, COJIM U
mepIia.

DUBLIN

Warm salad with beef, arugula, cherry tomatoes and avocado.
Dressed with a mixture of olive oil, vinegar, salt and pepper.



COJITIHKA
CBOPHAS MSICHAM4A

MsICHOM 6YJIbOH, XXapeHblN NIYK,
MapMHOBaHHBIY OT'ypell, Kallepchl,
MacCJIMHB], OJIMBKY, TOMAaT, MSICHOM Ha6op.

MIXED MEAT SOLYANKA

Meat broth, fried onion, pickled cucumber, capers,
black olives, green olives, tomato, and mixed meat.

Pexamubiit matepuat. [Togada 610 MOXKeT OT/INYATCS.
Photos of the dishes on the menu may differ.



JIATTIIIA KYPUHA4A

KypuHBLI 6YJIBOH C ITaCCEPOBAHHBIMM
OBOIlaM¥, JOMaLIHEe JIaMIION,
ANIIOM ¥ 3€JIEHbBIO.

CHICKEN NOODLES
Chicken broth with sautéed vegetables, homemade
noodles, egg and herbs.



SEPMEPCKHWH BOPII]

CBapeHHDbI Ha FOBSIXbEN I'PYOUHKE C
MOJIOZ0Y CBEKJION, CBEXXEM KAIIyCTOM U
cnapgkuM nepuem. [TogaeTcs ¢ 3eJI€HbIO U
CMEeTaHO.

BEEF BORSCH
Traditional Russian soup with beef and beets, cabbage and
bell peppers. Served with herbs and sour cream.

s00/30¢

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.



TOM SIM C KPEBETKOM

ToM-9M Cc KpeBeTKaMMH,
anl"OTOBJ‘IeHHblf/'I Ha KYPMHOM 6YJ'Ib0He
C no6aBneHMeM KOKOCOBOI'O MOJIOKaQ,
CBeXxmux OBOI.LIGﬁ, LIaMIIMHBOHOB.
HOH&ETCH C pucowm.

TOM YAM WITH SHRIMP

Tom-yam with shrimp and cooked in chicken broth
with the addition of coconut milk, fresh vegetables,
mushrooms.

Served with rice.

3509

TOM SIM C KYPULIEH

ToM-sIM C Kypullen, IPUTrOTOBIIEHHBIN
Ha KYPUHOM 6YIIbOHE C [O6aBIIeHUEM
KOKOCOBOI'O MOJIOKa, CBEXMX OBOIIIEN,
LIaMIIMHBbOHOB.

TTopiaeTCs C PUCOM.

TOM YAM WITH CHICKEN
Tom-yam with chicken and cooked in chicken broth
with the addition of coconut milk, fresh vegetables,
mushrooms.
Served with rice.

3509




®HUJIE CEMTI'U XKAPEHOE

WJIU ITAPOBOE

TTomaeTcs ¢ KapToQeNnbHBIM ITI0Ope, CIIapXXel, TYKOBBIM
mxeMoM u coycoM IlecTo.

ROASTED SALMON FILLET OR STEAM
Served with mashed potatoes, asparagus, onion jam and pesto sauce.

260/90/20 g

(«/«/M'W"” i /J‘f/fws%x\\ b

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.
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TACTYIIHH [TUPOT

C HauUMHKOM U3 6apaHUHbL

¥ OBOILIEeM, 3alleYeHHbIN B
YYT'YHHOM CKOBOPOJKE C
MOPKOBHBIM ¥ KapToheTbHbIM
mope. [TogaeTcs ¢ ANIOM
TaIIoT.

SHEPHERD'S PIE

With lamb filling

and vegetables baked in cast iron skillet
with carrot and potato mashed potatoes.
Served with egg poached.

HUPJIIAHJICKOE PAT'Y
TyuieHass MIKOTb TOBSIUHBL
C 0OBOLaMM ¥ apOMaTHbIMHA
TpaBaMM B TeMHOM IIMBE.

IRISH STEW

Beef stew with vegetables and aromatic
herbs in dark beer.



KOJIBACKU U3 AI'HEHKA C
KAPTO®EJIEM YEPPU
IOoManrame Konb6acky U3 STHEHKA U
TOBSIAUHBL C PyOJIEHHOM ITAlIPUKON
u xapToderneM uyeppu. [TofaeTrcs ¢
COyCOM casnbca.

LAMB SAUSAGES WITH CHERRY POTATOES
Homemade lamb and beef sausages with chopped
paprika and cherry potatoes. Served with salsa
sauce.

999

170/30 g

KOJIBACKH I'PUJIb

C XJKAPEHBIM MHUHH-
KAPTO®EJIEM
Kon6acku 13 goMauigen
IITUIIBl I U3 PYOIIeHOM
TOBSIOVHBL, IIOOAIOTCS C
>XXKapeHBIM KapToderieM
Yyeppu ¥ COyCOM casnbca.
HOMEMADE GRILLED SAUSAGES
Poultry or minced beef sausages,

served with fried cherry potatoes and
salsa sauce.

250/30 g -

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.
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CTEUWK MACHUKA U3

MPAMOPHOM I'OBAJUHBI
[TogaeTcs ¢ canaTHBIM MUKCOM U
MSICHBIM COYCOM.
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MARBLE BEEF

HANGING TENDERS

Served with your choice of sauces: meat sauce or
homemade salsa.

200/80/40 g

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.

@ Photos of the dishes on the menu may differ.
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INEJIbBMEHHU JJOMAIITHUE
[TennbMeHU PYYHOM JIETIKY C
MSICOM FOBSIAVHB] ¥ CBUHUHEL, C
JIyYKOM, YECHOUYKOM, 3eJIEHBIO.
ITomaloTCsI CO CMETaHOM.

HOMEMADE DUMPLINGS

Dumplings handmade with beef and pork
meat with onions, garlic, greens. Served with
sour cream.

200750

TIEJIBMEHH C BAPAHUHOM
IlenbMeHN PYYHOM JIEIIKY C
MSICOM SITHEHKA C JIYYKOM,
YeCHOYKOM ¥ 3eJIEHBIO.
ITomaloTcsI CO CMETaHOM.

DUMPLINGS

WITH LAMB MEAT

Dumplings handmade with lamb meat with
onions, garlic and greens. Served with sour
cream and greens.

200/30 g

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.



BUOIITEKC

PYBJIEHHBIY C IULIOM
IMopaeTcss Ha YYT'YHHOM CKOBOPOZE C
ob6xxapeHHBIM KapTodeneM Yeppu u
coycoM Bap6ekto.

MINCED STEAK WITH AN EGG
Served on a cast iron skillet with fried Cherry

potatoes and Barbeque sauce.

240/80/30 g




OBOIIH I'PHUJIb
C COYCOM “TIECTO”

GRILLED VEGETABLES WITH PESTO
SAUCE

170/30 g

KAPTO®EJIb ®PU N =m00 ¢
FRENCH FRIES 150 g 389 P
KAPTO®EJIbHOE ITIOPE N amoo ¢
MASHED POTATOES 150 g
KAPTO®EJIb YEPPH N amoo ¢
cherry POTATOES 1509
COYChBI / SAUCES
CAJIbCA, TAPTAP, PAHY, BAPBEKIO, BJTIO-UH3 504 o5

Salsa sauce, blue cheese, tartar, ranch, barbeque
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ORIGINAL COHBUY

[NueHNYHBIN XJ1€6, 06)XapeHHbIY B
auiie. Kypunaoe 6epo rpuiib, TOMaTHhI,
JIMCT caJiaTa, Chlp, aBOKaZl0 U SIMUII0
nauioT. [TomaeTcs ¢ kapToderneMm dpu n
KEeTUYYIIOM.

aBoOKazo

ORIGINAL SANDWICH

Wheat toasts, fried in egg. Grilled chicken quarter,
tomatoes, lettuce leaves, cheese, avocado and poached
egg. Served with French fries and ketchup.

.

KypUHOe
6enpo rpuilb

\\

dbepmMepckue .
TOMaThbl -, .

BLT COHOBHUY .

XpycTsaumm 6eKoH, IUCT CanaTa, .
TOMAaThl, OMJIET, MAapMHOBaHHBIN .
Orypell ¥ Chlp Ha IILIeHMYHOM XJiebe.
IopaeTcs ¢ kapToderneM bpu n
KEeTYYIIOM.

MapI/IHOBaHHblﬂ
BLT SANDWICH
. orype
Crispy bacon, lettuce leaves, tomatoes, scrambled ypel
eggs, pickles and cream cheese on wheat toasts.

300/50/30 g

OMIJIET

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/INYATBCA.
Photos of the dishes on the menu may differ.




6yIrouka
C YepHMIJIaMU

KapaKaTuIIbl
BUIIHEBHINA
coyc .

coyc c [Tapme3zaHoM u
OVXOHCKOM TOPUMIIEN

BYPI'EP GUINNESS

KoTeTa 13 roBsiiMHEL C BULIHEBBIM COYCOM, ChIp Yenzep,
6eKOH, JIMCT caJjiaTa, CBeXMI Orypel], coyCc AMOJY C CblpOM
ITapMesaH ¥ OMXOHCKOM ropuuiien. IlogaeTcs ¢ kaprodeeM
bpu ¥ KeTUyIIOM.

GUINNESS BURGER

Beef cutlet with a cherry sauce, Cheddar cheese, bacon, lettuce leaves, fresh
cucumbers, Ayoli sauce, Parmesan cheese and Dijon mustard. Served with French
fries and ketchup.

300/50/30 g

CBEXWU OrypeI]

S

Pexamubiit matepuat. [Togada 610 MOXKeT OT/INYATCS.
Photos of the dishes on the menu may differ.



KJIACCUYECKHWH BYPTEP

KoTneTa u3 roBsaauHel, cblp Yepmep, 6€KOH, IMCT cajyiaTa,
TIOMMZOP, KPAaCHBLM JIYK, MapMHOBAHHBLY OT'ypell.
ITopaeTcs ¢ kapTodeneM Gpu ¥ KETUYIIOM.

CLASSIC BURGER

Beef cutlet, Cheddar cheese, bacon, lettuce leaves, tomatoes, red onions,
pickles. Served with French fries and ketchup.

°

soorsorsos AR

BYPTEP I'PAH][] BU®

KoTrneTa 13 roBAAMHEL, cajiaT ayc6epr, celp Yenmep,
TIOMMIOP, MapMHOBaHHBIE OT'YPIIbL, XXapeHOoe AMII0 U
6exoH. [TofjaeTcs Ha 6YII0UKe C KYHXXYTOM C KapTodeseM
bpu 1 KeTUYIIOM.

GRAND BEEF BURGER

Beef patty with iceberg lettuce leaf, Cheddar, tomatoes, pickled cucumbers,
fried egg and bacon. Served on a sesame seed bun with French fries and
ketchup.

so0/50/50

BYPT'EP I'PUJIb YUKEH

MaprHOBaHHOe KypuHoe Gurie, canaT ac6epr, IOMUAOD,
celp Yeppmep, coyc rpunb. [logaeTcs: Ha 6yII0UKe C KYHXXYTOM C
KapTtoderneM bpu ¥ KETUYIIOM.

BARBECUE CHICKEN BURGER
Marinated chicken fillet, Barbecue sauce, iceberg lettuce, tomato, Cheddar.
Served on a sesame seed bun with French fries and ketchup.

260/50/30 g




BYPTEP TPIO®EJIbHBIH

KoTtneTa 13 100% roBsifiuHb]L C )XapeHbIMU
LIaMIMHBOHAMM, CbIPOM SMMEHTAJIb, TPIOQeTbHEIM
COYCOM ¥ PYKKOJIOM Ha 6yJI0UKe 6PMOLIb.

TRUFFLE BURGER
100% beef patty with fried mushrooms, emmental cheese, truffle
sauce and arugula on a brioche bun.

BYPTEP ChIPHBIH

KoTneTta ns 100% roBaiMHbL CO ,CBEXUMMU OBOLIaMMU
C MeJOBO-TOPYMYHBIM COYCOM Ha 6yJI0UKe 6PMOLIb,
II0J TEIJIBIM COYCOM Uefnmep .

CHEESEBURGER
100% beef patty with fresh vegetables with honey and mustard sauce
on a brioche bun, with warm cheddar sauce.

4759



BYPTEP BABAPCKU
ToMmIieHasi CBMHMHA B CIIEIIUSX C CAJIAaTOM KOYII-
CJIOY, COJIEHBIMMY OTypIlaMy Ha 6YJI04YKe 6PMOLIb.

BAVARIAN BURGER

Ingredients: stewed pork in spices with cole slaw salad, pickles on a
brioche bun.

)
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CTEHWK CTPHUIUIONH C YUMUYYPPU

CTeMK CTPUIIJIONH U3 apreHTUHCKOM MPaMOpPHOM
TOBSIAMHBL C COYCOM UMMMYYPPU U KapTodenem
¢bpu.

STRIPLOIN STEAK WITH CHIMICHURRI

Argentine marbled beef striploin steak with chimichurri sauce and
French fries.

305¢g



GUINNESS CAKE

[IMBHOM KEKC C TOPbKVM LIOKOJIaZIOM,
C VKOV 6PYCHMUKOM ¥ CIIMBOYHBIM
MYCCOM.

GUINNESS CAKE

Beer cupcake with bitter chocolate, wild
lingoberries and cream mousse.

BEJIbITMHMCKUH IITPYEJIb
Kraccuueckumt s16710UHbBIN
LITPYZAEND [I0LAETCSI C MOPOXEHBIM.

BELGIAN STRUDEL
Classic apple strudel served with ice cream.

norsos

Pexmamusiit MaTepuai. [Togaua 671107 MOXKET OT/IMYATBCA.
Photos of the dishes on the menu may differ.




THUPAMHUCY
TIRAMISU

130 g

ITAHHA KOTTA

PANNA COTTA




HATIOJIEOH
NAPOLEON

MOPOXXEHOE C XXAPEHBIM
OPEXOM U KAPAMEJIBIO
AccopTu 13 KITy6HUYHOTO,
LIOKOJIaZHOTO ¥ BAaHUIIBHOTO
MOPOXEHOTO.

ICE-CREAM WITH FRIED NUTS

AND CARAMEL
Mix of strawberry, chocolate and vanilla ice-cream.

MOPOXXEHOE B —_—
ACCOPTHMEHTE 60 g

SELECTION OF ICE CREAM

Pexmamublit Matepua. [Togada 61110 MOXKeT OT/IMYATBCA.
Photos of the dishes on the menu may differ.
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TMHHECC

Guihiness:

e
BAJUIAHTAMH CTAYT
. Ballantine Stout =~ =ivfi

W .

; T'-i'-l-" L Rl
XYTAPOEH  ©
‘Hoegaarden "' " :
” IIIIATEH - 300 ml 665 P
- ' Spateén Ly 400 ml 825 P
L g - :
YEPPHU 3J1b 300 ml 665 P
Cherry Ale 400 ml 825 P
ABBE BJIOH[I . 300ml 665P =
Abbe Blonde 400 ml 865 P
IIIJTHLL IIPEMUYM XEJJIEC ~ 300ml 665# =
Schlitz Premium Helles 400 ml 735 P
TMMHUBO BYTBIJIOYHOE
BOTTLE BEER
»~ THWHHECC X/B AP 1005 B

Guinness canned

IIABCT BJIIO PUBBOH B/A 440 ml 665'P
Pabst Blue Ribbon (non-alcoholic)

CHUIP BYTBIJIOYHBIHA
CIDRE BOTTLE
CUOP MAGNERS
(£:1:3)(0)C0)) 400 ml 965 P

Apple Cider Magners



-

Alcoholic
non-alcoholic

KOKTEWJTU BE3AJIKOT'OJIbHBIE
NON-ALCOHOLIC COCKTAILS

MOXHTO 350ml 665°
KJIYBHUYHBIA

CopoBasi, MSITa, JIaiM,
KJIIy6HMYHBINA CHPOII
Strawberry Mojito

Soda water, mint, lime, strawberry syrup

MOXHTO 350ml  665°
JIaiiM, MATa, CHPOII, Ta3¥pPOBaHHASA

BOZa

Mojito

Lime, mint, syrup, soda water

MOJIOYHBIE KOKTEWITH
MILK COCKTAILS

OPEO 350ml 565%F
Mopo>xeHoe BaHMIIbHOE, MOJIOKO,
cupoI, nedeHbe «Opeo»

Oreo
Vanilla ice-cream, milk, syrup, Oreo

BAHUJIBHBIN 350ml  465°
MopoXxeHoe BaHUIIBHOE, MOJIOKO,
CHDPOII, B36MTble CIIMBKHU

Vanilla
Vanilla ice-cream, milk, syrup, whipped cream

KJIYBHUYHBIHA 350ml 465P
Mopo)xeHoe KIy6HUuIHOe, MOJIOKO,
CHpOII, B36MTble CIINBKHU

Strawberry
Vanilla ice-cream, milk, syrup, whipped cream

IIIOKOJIA OHBIN 350ml 465°
MopoykeHoe LIOKOJIaZfHOe, MOJIOKO,
CHpOII, B36MThle CIIMBKU

Chokolade

Vanilla ice-cream, milk, syrup, whipped cream



BE3AJIKOT'OJIbHBIE HAITUTKH

SOFT DRINKS
3BEPBECC TOHHK
B ACCOPTUMEHTE 250ml  375°
Evervess Tonic in assortment
3BEPBECC KOJIA 250 ml 375 P
Evervess Cola
3BEPBECC JIUMOHAIbI
B ACCOPTUMEHTE 250ml 375¥P
Evervess limonades in assortment
R
AIPEHAJTHH PAIII o50ml 495 P
Adrenalin Rush
MUHEPAJIBHAS BOJA
MINERAL WATER

BAHKAIJI 250 ml 465 P

lasuposanHasa / HerasupoBaHHas 500 ml 595 P
Baikal Sparkling / Still

JIETEH/IA BAWKAJIA a30ml 4652
lasupoBanHas / HerasupoBaHHas 500 ml 595 p
Baikal Legend / Still

AKBA MHUHEPAJIE

TasupoBaHHas / HerasupoBaHHas 260ml  355°F
Aqua Minerale Sparkling / Still

COKH
JUICES

COKH 1 B ACCOPTHUMEHTE:
ATIEJIbCHH, IBJIOKO,
BUIIIHA, ITEPCHUK, TOMAT 200ml  399°F

Assortment Of Ya Juices:
Orange, Apple, Cherry, Peach,
Tomato

CBEXXEBBDXATHBIE COKU
FRESH JUICE

ATIEJIbCUH 250ml 6652

Orange

TPEUN®PYT 250ml 6652

Grapefruit



SJIUTHBIN KJITACCUYECKUM YA

by YEPHBII JIMCTOBOM ACCAM
cl_assm 500ml 589 P
ellte
spicy
YEPHBIH C YABPELIOM sooml 589 P
Iy3P

500 ml 589 P

OPIITPEU 500 ml 589 P
3EJIEHBIY JINCTOBOU
CEHYA 500ml 589 °F

3EJIEHBIH C X)KACMHHOM 500ml 579 P

MOJIOYHBIM YJIVH 500ml 589 P
YAH JIMCTOBOU MAHTO
AHAHAC YHUJIH 500ml  565°

YAM YEPHUKA SITOLA-ACAH 500ml 565 P




KO®E U HAITUTKH HA OCHOBE KO®E

9CIIPECCO 30ml = 229°P

60ml 369 P

AMEPHKAHO 120ml = 299°P

240 ml 379 P

3 L ; . KAITYYUHO 120ml  379P

tfaditional L y 300ml 499 P
tasty *

' KAITYYUHO 120m1 310P

HA AJIbTEPHATMBHOM MOJIOKE ~ 300ml  445%

JIATTE 250ml 409°P
JIATTE BAHAH - KAPAMEJIb 250ml 469 %P
PA® KOPE 250ml  469°
T'TISICCE 300ml 455°
TEITJIBIE HAITUTKHU
KAKAO C MAPIIIMEJIJIOY 300ml  S05¥®
TEITJIOE MOJIOKO C MEAOM 300ml 305%

HOOITOJIHUTEJIBHBIE HHI'PETUEHTBI

CHPOII B ACCOPTUMEHTE 20ml  89°
MOJIOKO 20ml /5P
CJIMBKHX 20 ml 69 P
JIMMOH-JIAUM 29 69 P
MSTA 29 69 P

ME[ 50 79 P







bV Pl EP
GUINNESS

AsponiopT «BHYKOBO», TEPMMHAII A, 2 9TaX
Vnukovo Airport, Terminal A, 2nd floor
AsponopT «[IoMozenoBo», 06L1ast 30Ha, 1 aTaXK
Domodedovo Airport, common area, 1st floor



