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mima BuTesckad, Ha KOTOPOH CETOJHA pacmonaraeTcs
«PaxoBckuit bpoap», - omHa 3 cTapeiimx ymun Pakos-
CKOTO IpEMMECThA. Domblad ee yacTh, KaK ¥ Camoro
TIPEMMECThA, BbINa VHIuToXeHa B 60-8 rombr. Jnanue,

KOTOpOE CEromHA BCEM W3BECTHO KaK DeCTOpAH-TUBOBADHA
«PaxoBckuit bpoBap», Ha CaMoM JIeNe MMEET BOTaTyi0 MCTOPHI.
Oxo BbIn0 MocTpoeHo B 1882 rofy ¥ npenHa3Havanoch A CUHAr0-
I'/L. JaHye HaXOIuIoch B IEHTPe BOraToro eBpeiickoro KBapTana ¢
BONbIIIM KOMMYEcTBOM 3aBofoB ¥ (aspuk. B nauame XX Bexa
3MIeCh pa3MeIancs TAHIEBAMbHbI 3aM, a 3aTeM - KMHOTeaTp. B
1905-1906 ropax B 3manym TPOXOMII PEBOMIONIOHHbIE COBPAHIA.
B xone BOViHbI BONbIIAA YACTb PAViOHA BbITA MOMHOCTBIO VHIYTO-
JKEHA, TONbKO Ha ymuie PaxoBCKOj COXPaHMMICH MCTOPIYECKE
3Mannd, B TOM yucne 3nanue «Paxopekoro bpoBapa» Ha ymume
Burescxoit. B 1997 romy oxo Bbino mepenano komnanu «Tpaitmn»
HA JCMOBMAX MOMHOM PEKOHCTPYKUMM IOJ PeCTOpaH-TMBOBAPHIO.
Vixe 19 aprycra 1997 ropa meepn «Paxosckoro bpopapa», nepsoro
DECTOpAHA-TIMBOBAPHM ropona MuHcKa, BbITy OTKDBITHI [iTld TI0Ce-
TUTETEI.

itehskaya street, where «Rakovsky Brovar» is located, is
the oldest street of Rakovsky faubourg. Large part of the
street and faubourg were destroyed in the sixties and the
building of the first private restaurant and brewery has
very long history. It was constructed for synagogue in 1882 since it
was founded in the center of a rich Jewish section with nu-merous
factories. At the beginning of 20th century it became a dancing
hall, later - a cinema. Revolutionary meetings were held there in
1905-1906. During the Second World War the biggest part of the
Rakovsky faubourg was destroyed, except some buildings on
Rakovskaya and Vitebkaya streets, so the building of the «Rakovsky
brovar» wasnt destroyed totally.
In 1997 the building was transmitted to the «Triple» company for
reconstruction.
On the 19th of August 1997, «Rakovsky Brovar» - the Ist brewery
bar and restaurant in Minsk - opened its doors for visitors.

Wwww.brovar.by



CETHI HA KOMITAHNI
SETS FOR A COMPANY

OBOIITHON CET 360 14,00
ASSORTED VECETABLES

CBeXuin orypeL,, COYHbIN TOMAT, XPYCTALLMIA
nepeL, apoMaTHbIN peguc, aykK,

MOrypTOBbLIA COYC.

Fresh cucumber, ripe tomato, crispy pepper,
fragrant radish, onion, yoghurt sauce.

OJIPMEHHBIE CONEHBA 448 16,30
SPECTAL PICKLED VEGETABLES

AccopT U3 OMaLLHUX MapUHaZoB, BKOYatoLLee

B cebs1 CONEHble OrypUnKu, MapHOBaHHbIE NNCUYKM,
MapuyHOBaHHbI Nepel, YeCHOK, NPsiHY0 MOPKOBb

I M@PUHOBAHHYIO KanycTy.

Assorted homemade pickled vegetables: salted cucumbers,
marinated chanterelle, pickled pepper and garlic,
spicy carrots, sauerkraut.

YETBIPE CBIPA 403 33,00
SPECIAL CHEESE PLATEAD

Mbl nogaem Bpu, ronybon ceip, MNaygy n Mouapenny
C MMKaHTHbIMW CNOEHbIMY Manovykamm, MeaoMm, BUHOrPaaoMm,
KITYOHVKOW 1 FPELKMM OPEXOM.

Brie, blue cheese, Gouda, Mozzarella with savory
puff sticks, honey, grapes and walnuts.

PbIbA, PBIBA J{ EIIE PAS PRIBA 525 40,00
LARGE FISH PLATEAD

AccopTi N3 cnaboconeHom cemru, Tap-Tapa
13 TyHLA 1 CKymbpunm gomatuHero 3acona. lNogaem
C ynabarTton, canaTtom Hykka 1 CANBOYHbIM MaAC/IOM.

Assorted salted salmon, tuna tartar and homemade
salted mackerel. Served with light ciabatta, Chukka salad
and remoulade sauce.

MFACHOJ MEG-CET 2530 140,00
MEAT SET FROM THE CHEF

Kon6acku rpusb, pEGPLILLKN B MUKAHTHOM COyCe

1 XXapeHas cBUHasa Kopelika. [logaem ¢ xpycTawmumm
JpaHvKamy 1 TyLLeHO KanycTon. [onosiHeHbl COyCOM
Llesapb, coycom Bapbekto, AomMallHen agKnKom

n ropuunuen Bosipckom

Grilled sausages, ribs in a spicy sauce and fried pork loin.
Served with crispy pancakes and stewed cabbage.
Supplemented by Caesar sauce, BBQ sauce, homemade
adjika and Boyarskaya mustard.

MAGHOJ CET OT BPOBAPA 71 35,00
"RAKOVSKY" MEET SET

[omallHe MACHbIE 3aKYCKW: PYNETUKU U3
BETYMHbI C CbIPOM N YECHOKOM, PYNET N3 A3bIKa,
KOMYeHasa rpyouHKa 1 pynsga us nruubl, NOgaem
C AOMaLLHEN agyKUKOW.

Homemade meet snacks containing ham rolls with
cheese and garlic, tongue roll, smoked brisket,
chicken rolls served with adjika and mustard.

JAKYCKA [0-JIEPEBEHCKH 576 29,00
COUNTRY SNACK

[omalliHne MsAcHbIe AenMKkaTechl: cosieHas
rpyaouHKa, MoneHaBuLa, ChipoBsaeHas Konbaca
C OBOLLI@MU U apKNKOWA.

Homemade meet specialties: salted brisket, meat,
raw sausage with vegetables and adjika.

XPYCTIIM TIOT IIEHHOE 525 36,00
BEER CRISPS

BbicTpasa 3akycka K NuBy, COCTOSLLAA N3 HYECHOYHbIX FPEHOK,
XPYCTALLUNX YANMCOB TOPTUIIbAC, MACHbIX YNTMNCOB,

6acTypMbl, CbI4Y>KHOIO Cbipa.

Mogaem ¢ coycom ThicsHa OCTPOBOB.

Quick beer snack that includes crispy garlic bread,
tortillas’ chips, meat crisps, pastrami, rennet cheese;
served with Thousand Island dressing.

YMIPAL G TOTIOMA 2130 90,00
STARVING FROM HUNGER

BonbLION MACHOW CET C NMMKAHTHbIMI PebpbiLLKamu,
MUHU-Byprepamu, LalluiblyKaMmm U3 KypuHoro gune
1 KoNbacok, Kpbubikamy Bapbekio, kapTodenem
hpU, KOMYEHbIM CbIPOM, MALITETOM U3 NEYEHN,
BopoanHCKMMK rpeHKamm, canaTtoM Koys Cioy,
JOMONHEHHbIMKU coycamu Bapbekto, Tap-Tap

N KETHYMNOM.

Large meat set with savory meat, mini-burgers, skewered
chicken fillet with sausages, BBQ wings, French fries,
smoked cheese, liver pate, Borodino croutons, cole slaw
salad served with BBQ and Tartare sauces, ketchup.

TIABHOM CET HA TTBOMX 625 45,00
BEER SNACK FOR TWO

OTnu4yHas 3akycka, paccyntTaHHas Ha gBoux rocten. CoctouT
N3 NYKOBbIX KOJEL,, XXapeHbIX KPbUIbILLEK, KOMEL, KallbMapa,
XXKapeHoro cblpa, NMMKaHTHbIX nano4Yek, CBEKOJIbHbIX HYAMCOB N
YeCHOYHbIX rPeHOK. MNMogaem ¢ OFHEHHbIM COYCOM

n coycom Tap-Tap.

Excellent snack for two guests that includes onion rings,
fried chicken wings, calamari rings, fried cheese,

spicy sticks, beetroot crisps and garlic croutons served
with Flaming Chilly sauce and Tartare sauce.

XXL SMOKE CET 1690 124,00
XX1, SMOKE SET

CbITHbIi MSICHOW CET C TEXaCCKNM BPUCKETOM,
CeHpBMYaMu ¢ nacTpamm, KOmYeHbIMU pebpbiLLKamu,
Kosibackamu U3 UHOENKN, KapTodenem dhpu u coycamm
Bap6ekto 1 OrHeHHbIN.

Hearty meat set with Texas brisket, pastrami sandwiches,
smoked ribs, turkey sausages, French fries, served
with Flaming Chili and BBQ sauces.

CITATIKIY CTON 1410 49,00
SWEET TABLE

Hawwn dmpmeHHble gecepTbl: CMeTaHHUK ¢ 6aHaHOM,

TPYOOYKUN C KPEMOM M3 BAPEHOWM CIyLLEHKIN C FPELKNM OPEXOM,
LLOKOMaAHbIN 6payHn, 4OMALLHUA XBOPOCT, MOHYUKIK C KNEHOBbIM
CUPOMNOM, NedeHLbl.

Our special desserts: sour cream cake, rolls with caramelized milk
cream and walnut, chocolate braunie, homemade twigs,
donuts with mapple syrup, lollipops.

@ BNKOOO BE3 MACA @ XUT NMPOOAX @ LLIE®-NMOBAP PEKOMEHOYET @ HOBUHKA
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GOPIIMAK G WICAMY 13 BOPOIIHCKOLD 850 TIYCTA ¢ BYAEHMHON, BPYCHIUHAIM COVCOM 12,00
YTIEEA J1 TIVKOM OPY 160 JL COVCOM M3 XPEHA 218

Forshmak with Borodino bread chips and fried onions IéﬁgtaH (\;\/ri;z_t_:;)(i]:ies?1 ZnggeLingonberry sauce 4
SURE L R W0 e C o, RAPTOOETBEBIMCATATOM. 1000 )
CMOPOTEE KPACHEIM TIVEOM 186 L CIDBUTHBIM XPEHOM 298

Harring ith Baked potatoss alH rad onion mariAatad Lusta with herring, potato salad and Horse-radish sauce

in black currant sauce

: EYEHEIA KAPTOGRTS G MAPHHOBAHHBIMIL 9,00

[TAMITMHBOHB MAPYHOBAHHBIE B KVHXYTHOM 7,50 [PUBOYKAMIL ¥t KOMYEHOM CMETAHOM 316 Py
JAIIPABKE C EYEHBIM MEPHEM 116 TOMAETCA C yrimaMiu /Q
Mushrooms marinated in sesame dressing, Baked potatoes with marinated mushrooms and smoked
served with baked pepper sour cream. Served on the coals
BYITBIE OTYPIBI G KIMH30 Ji TEPIEM WM~ 147 h,h0 XYMYC ¢ KYHKVTHOI TACTOM M MACTOM U3 TATIPUKY 8,50
Smashed cucumbers with cilantro and chili Sesame paste hummus with paprika oil 198
['PEHKI 13 SOPOTIHCKOTO XITEBA 9,50 CBYHBIE VIO K MBY 215 9,00
G CBIFOM [IOF BITHO Jf YECHOKOM 260 | R Lot baRy 3

Borodino” croutons with D’or Blu sauce and garlic KAPTOBEIE YL C TAPMESAHOM xi," 9,[][]
CIPHBIE TATIOUKY C TMIHOM ¥ COVCOM TAPTAP 230 9,60 J TPIOOEMBHBIM MACTIOM 163

Crispy cheese sticks with cumin and Tartare sauce French fries with Parmesan and truffle oil

COTIEHRIN XBOPOCT C TAPMESAHOM 8,50
G COYCOM BAPBEKHD ~ 220

Salted twigs with Parmesan and BBQ sauce

GAJTATHI M 3AKVCKI / SALADS AND SNACKS

KTTACCHYECKIY LE3APE C KVPIHOM IPYLIKOM 301 16,50 : o
%ﬁéﬁfﬁiﬁgﬂlma&]ﬂ%@mﬁ canar U3 NNCTbEB Canaros @ CATIAT PAKUBEKMH 270 12'5[]
Aincbepr, PomeH, ®puse, 06XKapeHHOro KypuHoro dune, “RAKOVSKY" SALAD

TomaToB Yeppu, cbipa 1 (hrpMEHHOro coyca

LM R CbITHbIN canaT n3 MapvHagos C KypuHbIM cune

N BETYMHON, Nogaem ¢ canartoM dPpurse 1 rpeHkamum.
Classic Italian salad made from Iceberg, Romain, Frize
salads, roasted chicken filet, Cherry tomatoes, cheese
and traditional Caesar dressing with croutons.

Hearty salad made from pickled vegetables, chicken
filet and ham served with Frize salad and croutons.

() TAPTAP Ji3 TOBATIIHEI C TPRODEMEHEIM KPEMOM, 24,00 OIVIBBE G ASHIKOM 215 13,00
KAIEPCAMY Y TIOMXAPEHHOM UMABATTON 301 RUSSIAN SALAD WITH THE TONGUE
BEEF TARTARE WITH TRUFFLE CREAM, CAPERS AND FRIED CIABATTA Beehit niobumuin canar. FlogaiiepoTaanHRRErpREANM

S13bIKOM, KOHCEPBUPOBaHHLIM FOPOLLKOM, MapUHOBaHHbLIM
OrypLoM, OTBapHbIM KapTodenem, SNLOM KYPUHBIM 1 MEPENEUHbIM,
PEONCOoM, canaTtoM anchbepr 1 KpacHOM NKPO TOOMKO.

Kyco4kn Menko HapesaHHOW roBsAvHbI B COMPOBOXAEHNN
nepenenuHoro sinua, ¢ MapuHOBaHHLIM OrypLIOM,
Kanepcamu u nykom. Nogaem ¢ xnebom Ynabatra

N TpoheNbHLIM KPEMOM. Everybody love this salad. Served with boiled beef tongue, canned peas,
Chopped and minced raw beef garnished with quail egg, _pickled cucumber, boiled potatoes, chicken and quail eggs, radishes,
capers, pickled cucumbers and marinated onion, server iceberg lettuce and red tobiko caviar.

with ciabatta.

! @J[PMEHHAIV OBOMIAON CATAT 270 11,50
(ten) TEIBIA CATIAT C POCTBHO0M, KAPTOGETIEM, 26,00 SPECIAL VEGETABLE SALAD
BHHEHHMM T[]MATAMM M MEHUBU-FUPquHUM Jlerkuin canat U3 cBexXero orypua n tomara,
3 AHPABKUM 206 canaroB Alicbepr, Ppuse, nyka u ceipa Peta,
C pobaBneHnemM canaTHOW 3anpaBKy 1 CBEXXEN 3ENEHN.
WARM SALAD WITH ROAST BEEF, POTATOES, DRIED TOMATOES iGht Salat of ftaskheucimiber and HHtdo e 4 &
AND HONEY-MUSTARD DRESSING Frize salad, onion and Feta cheese, seaso;]ed with,
CbITHbI canaT ¢ pocTongom, MUKC-CanaToMm n olive oil and fresh herbs.

KapTodenem, NogaemM ¢ nNeYéHbiM KapTodenem

1 MegoBO-FOPHUHON 3anpaBKoNA. " -
Hearty salad with roast beef, mixed salad and potatoes, served @ CAHAT U UEMPUM' BHNEHBIMA TUMATAMM 25![][]
with baked potatoes and honey-mustard dressing. n KEHP[]BMMM OPEIIKAMUY 235
5 SALAD WITH SALMON, SUN-DRIED TOMATQES AND PINE NUTR
@ TAPTAP 13 TVHHA B KVHXVTHOU JAIPABKE 221 ZZ.UU Céwmra cnabocofiéHas ¢ MUKC-CanaTtoM, BANEHbIMU
TUNA TARTARE TOMaTamm Yeppu, CBEXXMM OrypLIOM C O06aBeHneM chipa
HeXXHbI TYHEL, C OrypLIOM, KyH>KyTHOI 3anpaBKoW napMmesaH, KegpPoBbIX OPELLIKOB U JIMMOHHOW 3arnpasKu.
W “ymncamu 13 pucoBoii ymarn Light salted salmon with mixed salad, sun-dried cherry tomatoes, fresh
Tuna, cucumber, sesame dressing and rise chips. cucumber, Parmesan cheese, pine nuts and lemon dressing.

@ BNOAO BE3 MACA @ XUT MPOOAX @ LLIE®-NOBAP PEKOMEHOYET @ HOBUHKA
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LR TOTTIM T KAPM
SMOKED AND FRIED DISHES

CAITAT C TACTPAMI Jt IEYEHBIM IEPIEM 2450
SALAD WITH PASTRAMI AND BAKED PEPPER 321

Canat C KON4eHOoN roBXXbEN FrPYaNHKON,
neYvyeHbIM NepPLIEM, MUKCOM CaiaToB
N MeOoBO-FOPHNYHON 3anpPaBKoN.

Salad with smoked beef brisket, baked pepper,
salad mix and honey-mustard dressing.

(=) XOT [10r C PBAHOJ CBUHIHON, ChIPOM

YEMEP ) COYCOM bEIIAMEND  g78
HOT DOG WITH CHOPPED PORK, CHEDDAR
AND BECHAMEL SAUCE

(67) KITACCIUECKILT TEXACCKILY BPUCKET a7 29,50
TEXAS BRISKET

KonyeHas rosiXxbs rpyanHKa, Nogaem

C MNWEHNYHbIMY ByJ104KaMu, MapHOBaHHbIM
JIYKOM, OrypLOM, FrOpYMLIEN.

KonTtum B cMokepe 12 yacos.

18,30

Smoked beef brisket served with wheat buns,
pickled onion and cucumbers, mustard.
Cooked in a smoker for 12 hours.

COHBIY C IACTPAMIL 300
PASTRAMI SANDWICH

ChbITHbIE COHABUYY C FOBSXXLUM BPUCKETOM,
MapPUHOBaHHOW KanycToW, rop4uLen.
lNMogaem ¢ kapTohenem dpw.

18,50

Hearty pastrami sandwiches with beef brisket,
sauerkraut and mustard. Served with French fries.

KOMYEHBIE TEXAGCKUE PERPBIIIKH

B TIVIBHOU [TIASYPY  ais
SMOKED TEXAS RIS

Co4Hble KOM4YeHble CBUHbIE PEOPLILLKY B MMBHOW rNasypu
C coycom Hnnu. Kontum B cMokepe 6 Yacos.

19,30

Ripe smoked pork ribs in beer icing with chili sauce.
Cooked in a smoker for 6 hours.

(4) PEBPBITIKH B MAKAHTHOM COVCE

0 KAPTOOETBHBIM IHPE 648
RIBS I SPICY SAUCE

Cou4Hble CBUHbIE PEOPLILLKU B MMKAHTHOM COYCE, MO4AEM
C KapToesbHbIM Mope U MapuHOBAHHOW KaryCTOM.

24,00

Ripe pork ribs in a spicy sauce served with mashed
potatoes and sauerkraut. Cooked in a smoker
for 6 hours.

OmHo 13 cambIx 3HaMernThIx law and slaw kitchen smon Texacckoit KyxHu —
BPUCKET.

Mb! TOTOBIM 670 B CIINMATBHO 118U CMOKSD B TeYeHMe 12 yacos,
TIDEMIBAPUTENLHO HATYPAS 0COBBIMI CHBNMAMM, YTOBbI HOTYUMTh TOT CAMBIIf
HACHIEHHbIi BKYC HACTOANIET0 TEXACCKOT0 BPHCKETA.

KI][]MB TOr0, MBI I'OTOBIMM [N BAC KOMYEHbIE PEBPBILKI, PbIBY M aXE ECEDTHI.

@ BNKOOO BE3 MACA @ XUT MPOOAX

KOMYEHAS CKYMBPHA 312
SMOKED MACKEREL

Ckymbpus ropsdero kondeHus. Kontmum
B CMOKepe 3 4aca.

16,30

Hot-smoked mackerel. Cooked
in a smoker for 3 hours.

KOMYERLIE KOTBACK) C MAPYHOBAHHEIM 47,00

JIVKOM J{ XATTAEHED 706
SMOKED SAUSAGES WITH MARINATED
ONIONS AND JALAPENOS

AGOHYECKII

@ LLIE®-NMOBAP PEKOMEHOYET @ HOBUHKA




[IEPEBEHCKME PEIEITHI
COUNTRY RECIPES

BITIOIA B TIYYIINX BENOPYCCKYX TPATMINMAX. MX PENENTHI HEVSMEHHBI MHOTUE TOLBI

(47) SATIEYEHHAS CBIHAA PYTIBKA 6,10

(IEHA YKA3AHA 3A 100 IP)
BAKED PORK FORESHANK (BY WEIGHT), 100 G

TpapMuMoHHOE craBsaHCcKoe 6040,
3aneyvyéHHast HeXXxHasi CBMHUHA, PEKOMEHYEM
C BO3AyLUHbIM KapTodebHbIM Mope

1 TYLUEHOW KanyCTol.

Traditional Slavic dish made of tender baked
pork, best served with fluffy mashed potatoes
and stewed cabbage.

(b0) «B TOCTAX V TEIM> 487 24,50

"VISITING MOTHER-IN-LAW

Haw cupmeHHbIn peuent. O6>xapeHHas
KOperKa 1 rpyauHka B 4OMNOSHEHUN
C QpaHuKamyn 1 MapuHOBaHHbLIM OrypPLIOM.

Our original recipe. Roasted pork loin and
bacon accompanied by potato pancakes
and pickled cucumbers.

KOMIVHEI C COBATIHON 622 19,50
POTATO PANGAKES WITH BEEF

CTapuvHHbI 6€N10PYCCKMIA PeLenT KapTodenbHbIX
onaguin, hapLUNpOBaHHbIX COYHOW rOBSANHOMN
¢ nykowm. lNogaem co cMeTaHow.

Ancient Belarusian recipe of potato pancakes
stuffed with dripping beef and onion.
The dish is dressed with sour cream.

[10mbA C OTPOMKAMIM 336 16,30
SPELT WITH GIBLETS

Mon6a, TyLleHHasi B rOPLUOYKE C FOBSHXKbMM CepaLeM,
KYPUHOI NeYEHbHO, JIYKOM U1 LWaMnUHbOHAMMU.

Spelt stewed in a pot with beef heart, chicken liver,
onion and mushrooms.

MAYAHKA G IPAHVKAMIL 561 24,00
MACHANKA WITH POTATO PANCAKES

AyTeHTn4HOE 6enopycckoe 6000 13 KapToEeNbHbIX
oflagunin, o6>xapeHHoN goMallHeln konbackl, pebpbiLek
B CMETaHHOM coyce.

Authentic Belarusian dish made of potato pancakes,
roasted homemade sausages, pork ribs and sour
cream sauce.

TPARIKIL O CMETAHOR 17 050
POTATO PANCAKES WITH SOUR CREAM

CTapuvHHbI 6eN0OpPYyCCKMIN PELENT AOMAaLLHNX
KapToenbHbIX 0f1aguin CO CMETaHON.

Ancient Belarusian recipe of homemade
potato pancakes with sour cream.

@ BNKOOO BE3 MACA @ XUT MPOOAX

KPOBAHAR KOTIBACA 532 19,50
BLOOD SAUSAGE

TpagnuUMOoHHbIN PELIENT — [OMALLHASA Konbaca
C HEXHbIM KapTodebHbIM NoPe, >KapeHbIM SIYKOM.

Traditional recipe of homemade sausage
with fluffy mashed potatoes, fried onion.

CTAPOBENOPYCCKAS KATIA G MOSTAMY 19,30
OLD BELARUSIAN PORRIDGE WITH BRAINS 432

FpequBaﬂ Kalla, npuroToBJieHHaaA rno CtTapmHHOMY
PELENTY C roBA>XXbMW MO3ramMn 1 J1lyKOM.

Buckwheat barley with beef brains and onions
cooked by an old recipe.

JAIEYEHHRIE CBIHBIE YIIIN 17,50

G KAPTOETEM MO-JEPEBEHCKN 853
BAKED PORK EARS WITH RUSTIC POTATOES

lopsaYee 61040 U3 XPYCTALLMX 3aneqeHHbIX
CBVHbIX YLLEN, MOAaeM ¢ kapTodenem
Mo-AEPEBEHCKN.

Baked crunchy pork ears with rustic potatoes.

@ LLIE®-NMOBAP PEKOMEHOYET @ HOBUHKA



- [OPAYYE BITIOMA / HoT misies

® S
= (47 KOTIIETA TI0-KMEBCKY G KAPTORELHBIM IIOPE COVCOM M3 EPYCHUKY 485 19,00

Kiev cutlet with lingonberry sauce

[OBAXCHI [EYKY C BATEHBIMI TOMATAMIL M BOSIYIIHBIM KAPTO®ENBHBIM NHOPE 452 28,00

Beef cheeks with jerked tomatoes and fluffy mashed potatoes

.’ MWTBOIE! B TOMATHOM COYCE C KAPTO@ENGHBIM IHOPE 1 CIUBOYHO-TPUBHEIM MYCCOM  5gs 26,00
Meatballs in tomato sauce garnished with mashed potatoes and creamy mushroom mousse
COBAXCYLI A3BIK C NEYEHBIM KAPTOGENEM I MATIOCOTIHBIMI OTVPIAMIL 485 27,00
Beef tongue with baked potatoes and salted cucumbers
(47) CTEJIK J13 COBATIIHAI C OBOIIAMY HA TPITIE 566 34,00

Beef steak with grilled vegetables

() YAK POIITI C TIPAHBIM KYHKVTHBIM COVCOM, NEPIEM YT 1 SETEHBIM MVKOM-TPUTL 251 38,00

Chuck roll with spicy sesame oil and chili pepper

9, (&) TOBAKLE PEEPO C KAPTOGETTEHBIM ITOPE )t MOYEHOM BPYCHIKOM 4 42,00
o 'ﬁ' g Beef rib with mashed potatoes and soaked lingoberry
" KOMUEHKIE TEXACCKIE PEBPIIIKY B IIVBHOM TTASVRH 45 19,00
Smoked Texas ribs
» PEBPBIIIKH B MMKAHTHOM COVCE C KAPTOQETIRHBIM MHOPE 649 24,00
Smoked Texas ribs
KYPIHBIE KPBITBIIIKY bAPBEKH) 440 17,50

Chicken wings in a BBQ glaze

[APHVPEI / SIDE DISHES STEAK 3 OB

CABOITTAMILHATPIITE

KAPTOQETTBHOE MIOPE C JEMEHBI0 202 0,90
MASHED POTATOES WITH HERBS

KAPTO®END [I0-MEPEBEHCKH 150 6,00
ROASTED POTATO WEDGES

KapToenbHble ONbKU C 3e/1eHBI0 U YHECHOKOM.
Roasted potato wedges with herbs and garlic.

KAPTOQEND QPML 150 0,30
FRENCH FRIES

PHC C CETBIEPEEM 200 b,a0
GREEN RICE

Puc ¢ 3eneHbIM FOpOLLKOM, CENbAEPEEM U LUMUHATOM.
Rice with green peas, celery and spinach.

OBOIIN HA TPYIIE 260 9,00
GRILLED VEGETABLES

LlyknHn, TomaTbl, LLAMMMHLOHBI, NEPEL, CBEXMNIA
N YK KPacHbIiA

Zucchini, tomatoes, mushrooms, pepper, and red onion.

TAPHYP IO PYTIBKY 442 il
PORK FORESHANK TRIMMINGS

KanycTa, TyweHHas ¢ rpuéamu, KaptTodesbHoe Miope,
ropyuua, XpeH.

Cabbage stewed with mushrooms,
mashed potatoes, mustard, horseradish.
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S KOATIETEI 13 TPECKH @GW
* A MKOPHBIM COYCOM MIK@TUIIJEHBHBIM [THPE
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bIITUNIA U3 PhIbI
FISH DISHES

OCETPMHA B BETNOM BYHE W APOMATHBIX TPABAX (uea vkasana 34 100 rp)
STURGEON IN WHITE WINE AND FRAGRANT HERBS (BY WEIGHT),100 €

Llenas pbiba c apoMaTtHbIMK TpaBamMu — OTJINYHBIV BbIBOP ANs KOMraHuu!
The whole fish seasoned with fragrant herbs is the best choice for a group of friends!

(47) KOTTIETRI 3 TPECKH Y GOPEMY G MKOPHBIM COVCOM Ji KAPTOQENLHBIM MMHOPE 455
CUTLETS FROM COD, PIKE PERCH AND TROUT WITH CAVIAR SAUCE

110C0CH TEPYAKY B CTIATKOM COVCE C PYCOM ot
TERIYAKI SALMON

() QUTIE TYHIA C KAPTOQELHAIM THIPE M KVHXVTHBIM COVCOM 1
TONA FILET WITH MASHED POTATORS AND SESAME SAUCE

(e0) KOTTETA W3 VK C TOMYERBIM KAPTOENEM U CEMIOH a7

PIKE CUTLET WITH POTATOES AND SALMON

BCAKAA TTYE
GAME DISHES

(4T) ‘TAPTAP J(3 OTIEHVHEI C MYCCOM J3 TAPMESARA ¥ OBOMAMY  2ce
DBER TARTARE

(47) KOTTETHI i3 OMERUHEL G KAPTODEMBHBIM MYCCOM Ji COVCOM M3 BPVCHVKH au

DEER CUTLETS WITH POTATO MOUSSE AND LINGONBERRY SAUCE

@ BJIIOAO BE3 MACA @ XT MPOOAX @ LLIE®-NMOBAP PEKOMEHOYET

13,00

26,00
34,00
31,00

27,00

27,00

29,00



GYITEI / soups

(&) COTARKA C TOBAXBEN TPYIMAKOA 5o 13,00

SOLYANKA WITH BEEF BRISKET

(A7) BOPIN C PEEPHITIKOM, BOPOTIHCKIMIL 14,00
CPEHKAMI Y CATIOM. g1
BELARUSIAN BORSCH

() VXA "PAKOBCKAA’ € CEMIOJ] 14,00
J1 OCETPOM. TIOTAEM C BTMHAMI s
"RAKOVSKAYA' UKHA WITH SALMON AND STURGEON. SERVED WITH PANCAKES
TPYBHAA TOXTIEBKA a2 ' 19.00
MUSHROOM SOUP

bOPII[ G PEBPAIIIKOM,
bOPOIMHCKIMIL TPEHKAMIL I CATIOM

GOVORI / sauces

o \TDKVKA ADJIKA SAUCE 50 - 2,50 COYC OTHEHHBLJL FLAMING CHILLY SAUGE 50 2,00
BOAPCKAA TOPYIIIA «BOYARSKY» MUSTARD 30 2,00 CTIVIBOYHO-T'PIBHO COVT GREAMY MUSHROOM SAUCE 50 3,50
BOAPCKI XPEH <BOVARSKY» HORSERADISH SAUCE 30 2,00 BATB3AMUYECKIN VECYC BALSAMIC VINEGAR 30 2,50
COEBBII COVC Sova SAUCE 30 2,00 CITATTKYLI YTV SWEET CHILIE 50 | 2,50
COVC [E3APD <GARSAR» SAUCE 50 2,00 (OYC SAPBEKHD BBO SAUCE 50 3,00

CBEJKINN XIIED / HOT CAKES AND BREAD

XNEBHAA KOPSJHKA HA JIBOMX 340 11,00
BREAD BASKET (FOR TWD)

YecHo4Has 6yfiodka 2 WT, TeEMHas Ynabartra,
6opoamHCKNin Xneo.

Garlic bun (2 pieces), dark ciabatta, rye bread.

YMABATTA CBETTIA / TEMHAZ 100 3,00
CIABATTA LIGHT/DARK

OPAHIV3CKAA BYTIOYKA C YECHOYHOM HAYMHKOA 1mr 3,00
FRENCH GARLIC BUN

HAPOYAHCKILI XTIEG 50 0,50
"NAROCHANSKY" BREAD

@ BNKOOO BE3 MACA @ XUT NMPOOAX @ LLIE®-NOBAP PEKOMEHOYET @ HOBVHKA
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DESSERTR

(57) OMAIIHITE XBOPOCT ¢ KTVBHIUHEIM COVCOM 200 8,50
HOMEMADE TWIGLETS WITH A STRAWBERRY SAUCE -
TV(BHBIE TORYMKYL C KTIEHOBBIM CHPOIOM s 13,00
BEER DONUTS WITH MAPLE SYRUP
MOPOXKEHOE C ATONAMI Y KITVBHIGHBIM KV o24 8.00
ICE-CREAM WITH FRUITS
CMETAHHIIK C KPEMOM J13 BAPEHOI CIVIIERKJ Jf BAHAHOM  o10 19,00
SOUR CREAM CAKE WITH CARAMELIZED MILK AND BANANA

() BAGETTBHBIE TPYEOUKIL C KPEMOM Ji3 BAPEHOM CTVIIEHK I TPEIKIM OPEXOM 220 9,00
WAFFLE ROLLS WITH CARAMELIZED MILK CREAM AND WALNUT

(=) CTATIOOE CTOM 1 a1 19.00
SWEET TABLE

Hawwm drpmeHHble fecepTbl: CMETAHHMK C 6aHaHOM, TPYOOUKM C KPEMOM 13 BAPEHOW CryLLEHKN C MPELIKM OPEXOM,
WOKOJIafHbIi 6payHu, AOMALLHWA XBOPOCT, MOHYMKIN C KJIEHOBbIM CUPOMOM, NTEAEHLbI.

Our special desserts: sour cream cake, rolls with caramelized milk cream and walnut, chocolate braunie, homemade twigs,
donuts with mapple syrup, lollipops.

NENCTBYET C SABETVIOIIJEI PECTOPAHOM

@ BNKOOO BE3 MACA @ XUT NMPOOAX @ LLIE®-NOBAP PEKOMEHOYET @ HOBVHKA
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NIEHb POXEHNA

B JIETEHOAPHOM PECTOPAHE

(PAKOBCKW bBPOBAPY
310 — BE3YMHO BECENO,
TPALIULIAOHHO BKYCHO,
ABTOPCKIA TEHHO!

NWMEHWHHUKAM
CKUOKA 15%

N COYHOE CBUHOE PEBPBILLKO
G NEYHBIM ABJIOKOM,
COYCOM W3 bPYCHVKK

B [0AAPOK

*neitcTByeT B [lenb Poxkernd u 7 mHeit mocne mpu 3akase ot b0 pysmeit
TIONPOBHOCTH AKIWY VTOUHSIATE V AMIHICTDATOpa
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MOIAPOUHbIN CEPTUDNKAT
HA JIOBYH) CYMMY
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