


BEAOPVCCKAA KVXHA
BELARUSIAN CUISINE
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[TamreT 13 yTKM C TpeHKaMI
Duck pate with croutons 140 25

Bovixod  Llena
Weight  Price BYN
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JpaHNKM ¢ KpacHOI pbIOOI
Draniki with salmon 260 32

ApaHuKu ¢ MKpou
Draniki with caviar 230 32

ApaHMKM CO MKBapKaMI
Draniki with cracklings 300 28

ApaHUKN ¢ AVCUIKaMU
Draniki with chanterelles 300 28

Cyn c boposukamn

Mushroom soup 280 15




BEAOPVCCKAA KVXHA
BELARUSIAN CUISINE

Bowxod  Llena
Weight — Price BYN
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buroukn 13 Gea011 pbIObI
C COYCOM 13 KaIlepcoB
White fish chops with caper sauce 290 45

MauaHka ¢ gpaHuKamMmu
Machanka with draniki 300 35

CTPOI'aHOB 713 TOBJI>KbBEIO sI3bIKa Ha II€e9eHOM KapTO(l)eAe

Beef tongue stroganoff on baked potatoes 300 38

KapTocl)eAbeIe 3pasbl C TOMAEHOU CBUHUHOI U HIKBapKaMI

Potato zrazy with stewed pork and cracklings 315 35
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JloMalHue ChBIpHMKM CO CMeTaHOM U SITOAHOM KyAarom

Cottage pancakes with berry sauce and sour cream 235 15
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Bovixod  Llena
Weight  Price BYN

/locock cOOCTBEHHOTO 110C0Aa C I‘g)yKKOAOﬁI U ITapMe3aHOM
Homemade marinated salmon with arugula and parmesan 140 35

Kaapmap c riepiieM umamn 1 3e1€HBIM Mac10M
Calamari with chili pepper and green butter 135 25

Burea10 TOHHATO C cCapAVHHBIM COYCOM I KallepcaMu
Vitello tonnato with sardine sauce and capers 170 36

TaTaky 13 TOBSAVHBI C KYH>KYTHBIM MacAOM
Beef tataki with sesame oil 195 38

Kaprraquo 13 roBsiAMHEI C COycoM 13 Oa3uAnKa
Beef carpaccio with basilic sauce 175 36

Kapriauyuo 13 s13b1Ka
Beef tongue carpaccio 150 25

Kapmauuo u3 caaa
Bacon carpaccio 100 20
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MuKc caaaToB ¢ KOPOAEBCKUMIY KpeBeTKaMu
B CBIPHO-aIIeAbCITHOBOM COYCe '
Mix salad with royal shrimps and cheesy-orange dressing 270 35

[Tana3maTckuii casat ¢ 10COCEM U aBOKaA0
Pan-asian salad with salmon and avocado 250 32

3eaeHbIN caaaT C IIPSHBIM KaabMapOM U KYHXKYTOM
Green salad with spicy calamari and sesame 185 28

Tenawlit caaar ¢ FO'B}I,ZI,I/IHOIZ " OPEXOBO-TOPUYMYIHBIM COYCOM
Warm beef salad with nut-mustard sauce 270 35

Cazart ¢ sI3BIKOM, XPYCTSIIIUM DaKAa’KaHOM

Y1 TBOPO>KHBIM MYCCOM CO CAAAKIM UUAU

Salad with beef tonigue, crispy eggplant

and cottage chieese mousse with sweet chili pepper 300 32

Cazat c MHAEVIKOI U ITIe4eHbIM IIepliemM
Turkey salad with baked peppers 300 30

BypaTTa C II€CTO 113 BsAA€HBbIX TOMATOB ! IIETPYIIIKIU
Burrata with pesto from dried tomatoes and parsléy 304 32

Cazar ¢ kapaMeAN3MPOBaHHOM IPyIIIeN,
,ZI,OZp 0410 U TPeLIKIIM OpexoM
Salad with caramelized pear, dorblue cheese, and walnuts 190 28

Caaar CsrogaMi1, CbIpOM Ha Irpuae 11 KeApOBbIM OpeXOoM
Salad with berries, grilled cheese and pine nuts 210 28




Boixod  Llena
Weight  Price BYN

S
Vxa 113 popean

Trout soup 350 20

CxaHAMHABCKUI CAMBOYHBIN CYIT U3 A0COCS
Scandinavian salmon cream soup 300 20

Bopi ¢ MegoBpiMu pebpaMu
Borscht with honey ribs 280/100 15

Oxkpormka ¢ poctO11¢oM, TEMHBIM KBaCOM VI TOPUIUIIEN
Okroshka with roast beef, dark kvass and mustard 400 15

ABTOpPCKIIT XOA0AHUK
Author’s kholodnik 300 15
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Kopoaesckue KpeBeTKM B IIPSTHOM COyCe C OBOIIIaMI
Royal shrimps in a spicy sauce with vegetables 220 45

Mopckue rpebGerku co criap>Keil ¥ rpyIIeBsIM YaTHI
Scallops with asparagus and pear chutney 215 47

SIxuTopu U3 A0cocs ¢ OPOKKOAN
Salmon yakitori with broccoli 305 50

dya-Tpa ¢ MaAMHOBBIM COYCOM, 5I010KOM U TPYIIIE B BIHE
Foie gras with raspberry sauce, apple and pear stewed in wine 213 68
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CprHOE PU3OTTO C KOPOAEBCKMMM KpEBETKaMU

Cheese risotto with royal shrimps 250 36
ITacta nero c MopernpoAyKTamMu

Pasta nero with seafood 240 38
ITacra Kapbonapa

Pasta carbonara 300 34




SN MR AR

Bovixod  Llena
Weight  Price BYN

/10COCh C TPSITHBIM IT€PCUKOBBIM COYCOM
U TIe4eHBIMI OBOIIIaMM
Salmon with spicy peach sauce and baked vegetables 250 45

Mopckoit OKyHb ¢ miope
113 LIBETHOVI KAITyCThl U LIy KMHN-T1aCTOMI
Sea bass with cauliflower purée and zucchini pasta 230 38

Crelik 13 TyHIIa CO CIap>Keil U NMKaHTHBIM
MaHI'OBBIM COYCOM
Tuna steak with asparagus and spicy mango sauce 285 42

ITaaTyc ¢ 3eAeHBIMY OBOITIAMM V1 MKOPHO-CAVIBOYHBIM COyCOM
Halibut with green vegetables and caviar-cream sauce 240 42

S

POCT6I/ICI) C ApaHIKaMl, IIEPEeIHbIM COYCOM 1 TOMaTaMI
Roast beef with draniki, pepper sauce and tomatoes 320 50

Crelik MIHBOH C OBOILIaMU I'PUAD I COYCOM 13 DeabIX rpuboB
Filet mignon, grilled vegetables and porcini mushroom sauce 400 55

Teasrapn ek ¢ AyKOBbIM MapMeaaloM 1 COyCOM AeMuUraac
Calf cheeks with onion marmalade and demi-glace sauce 330 42

Pebpa c medensIM KapTodeseMm
Y1 MAapVMHOBaHHBIM KPAaCHBIM AYKOM
Ribs with baked potatoes and pickled red onions 390 36

dr1ae YTKA € ATOAHBIM COYCOM ¥ MOPKOBHBIM KPeMOM
Duck fillet with berry sauce and carrot mousse 275 40

YTuHas HOXKa KOH(}U CO IMIMMHATHBIM KPEMOM
11 MOPKOBHBIM IIOpe
Duck leg confit with spinach cream and carrot purée 270 36

uaeiixa ¢ 3eaeHBIM OyATYPOM M CHIPHBIM COYCOM
Turkey with green bulgur and cheese sauce 380 38
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Boixod  ILlena
Weight  Price BYN
/Jopajo 3amedyeHHas ¢ arleAbCHaMU
Dorado baked with oranges 330 55

CTeliK 113 HOPBEXKCKOTO A0COCS
Norwegian salmon steak 180 48

Kopoaepckue KpeBeTKn
Royal shrimps 100 34

Pubaii creiik 13 MpaMOPHOI T'OBSAVHbI
Ribeye marbled beef steak 310 110

MeaaAbOHBI 3 TOBSIXKbET BBIPE3KI
Beef medallions 230 50

SI3BIK TOBSIKII
Beef tongue 190 38

MeaAbOHBI 3 CBUIHOT BBIPE3KI
Pork medallions 210 32

MeaaaboHEI 13 KypuHOTO e
Chicken medallions 210 30

Tfvsontonn / Bide diihe.
Osomn Ha rpuae

Grilled vegetables 150 15

Moaogoi1 xkapTodean
Potato wedges 150 8

KaprodearHsre 40abK1
Potato wedges 150 8

Kaprodean u
Fre%ch 1es bp 100 8

Puc 6acmatn
Basmati rice 150 8
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Coyc (rap-tap, 6a£6e1<10, JeCHOYHBII, [IepeqHO-ATOAHbIN, CBIPHBIIT)
Sauce (tartar, barbegue, garlic, pepper-berry, cheese) 50 3
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Cemndpesao c MaanHOI 1 PUCTAIIKON
Semifreddo with raspberries and pistachios

MMAbcl)eﬂ C Ce30HHBIMIU SITOAaMU U MSITOM
Mille-feuille with seasonal berries and mint

Apropckas I1aBaoBa ¢ 21alIMOBBIM COYyCOM
Signature Pavlova with lime sauce

ITpodurpoan ¢ BAHNABHBIM KPEMOM U IITOKOAa40M
Profiteroles with vanilla cream and chocolate

CraMOyAbCKIII KXKEHBIN YM3KeK
Istanbul-style Basque cheesecake

[MoxoaaankIil POHAAH C KapaMeAbIO I MOPOXKEHBIM
Chocolate fondant with caramel and ice-cream

Mopo>keHoe B acCOpTUMeHTe (1 wapux)
Ice cream in assortment (1 scoop)

CrrpHoe 1aaTo
Cheese plate

XaebHast KOp3UHa
Bread basket

Boixod
Weight

130
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100

120

160

150

40

330

100

Lleta
Price BYN

15

15

15

15

15

15

45



