«ITUBHBIE 3AKVCKHU»

S BEER SNACKS )

P (Oena/Price)

Turposbie KpeBeTku xapensie / Fried Tiger Prawns 980
06)xapeHHbIe TUIPOBLIE KPEBETKU B CAWBOYHOM Macie ¢ L0OaBleHneM YecHoKa.
Fried tiger prawns in butter with garlic.

[Insxasa muna / Beer Mile
Bonburoe accopTit CHEKOB.
Alarge portion of selected snacks.

Ceunbie pé6puiuku rpwib / Grilled Pork Ribs
06)apeHHbIe HA YINAX CBUHBIE PEOPHIIKU B GUPMEHHOM MapuHaze.
CepBupyetca TywméHoit kamycroit u coycom BBQ.

Marinated and grilled pork ribs. Served cabbage stew and BBQ sauce.

Byprep 0'Xapa / 0'Hara Burger

C cOYHBIM OUGMIITEKCOM W3 TOBALUHDL, PUTOTOBIEHHBIM Ha YINAX,
MapUHOBAHHLIM JIYKOM U 0BowaMu. Cepupyercs ¢ kaprodenem Gbpu n coycom.
With a juicy beef steak cooked on the coals, pickled onions, and vegetables.
Served with french fries and sauce.

He Bom / De Bosch

Kyputbie cTpUIICH, CHIPHbIE MEALANIbOHEI C XaJlalleHbo W KONbla KalbMapa B XpYCTAlLlei TaHUPOBKe.
CepBUPYETCs CHIPHLIM COYCOM, aKUKOM, CIAaAKUM YU,

Chicken strips, jalapeno cheese medallions and crispy breaded squid rings.

Served cheese sauce, adjika, sweet chili.

Xapp Bunrc / Hard Wings
Kypubie KpbUnbILIKY, 06)KapeHHbIe Ha YITIAX, B IMKAHTHOM COycCe.
Chicken wings in a racy sauce, fried on coals.

Kynéx ¢pu / Fried Cornet
Xpycramuit KapTodenb v 1yKoBbie Konbla. CepBUpyeTcs ¢ coycamu.
Crispy potatoes and onion rings. Served with sauces.

I'penku 0'Xapa / 0'Hara Toast
CepBUPYIOTCS CHIPOM MOLApena U YeCHOUHBIM COYCOM.
Served with mozzarella cheese and garlic sauce.

«CVIIBI»

— @

CnusouHo-mopckon cym / Creamy Sea Soup
MopcKoit KOKTeb Ha CIMBKaX C fo6aBieHneM 6enoro BUHA, 1yKa-Iopes U TancKoro coyca Ymin.
Seafood cocktail in a creamy base with white wine, leeks, and Thai chili sauce.

XonopHwrii 60pw / Cold Soup

XO0nOAHBI! CBEKOJIBHEL 0TBAP C 0BOLIAMM, 3€/1I€HbIO U KYCOYKaMU CBUHOTO KapboHazaa.
Ilopaérca c oTBapHBIM KapTodenem u CMeTaHOM.

Cold beetroot broth with vegetables, herds, and pieces of pork cured meat.

Bopm Pycckuit / Russian Borsch
CepBUpYeTCA YECHOYHLIMU TOCTaMU U CMETAHOW.
Served with garlic toasts and sour cream.

Bynsor / Chicken Stock

HaBapucTsiit KypuHelit 6ynboH. Cepeupyercs hune UBIMNEHK],
AWL0M, TOCTaMWU U CMETAHON.
Rich Chicken Stock. Served with chicken fillets, egg, toasts, and sour cream.




«3AKYCKH XOJIOOHEBIE»

— @RI

P (Oena/Price)

®openb MapuHOBaHHaA MO-A0MaIIHEMY C 11efpPOii arenbcuta / 1450
Home-Marinated Trout with Orange Xest

Kapenbckas dhopenb, MapuHoBaHHas O-FLOMALIHEMY C L00ABNEHUEM Lie[ipHl alleibCUHA U YKPOTa.
CepBupyeTrcs cnabocoNEHEIMU OTYPYUKAMU U KPYTOHAMM.

Karelian trout home-marinated with the addition of orange zest and dill.

Served with lightly salted cucumbers and croutons.

Mschoii ceT / Meat Set
TIpowrytTo, meika [lapmckas (Koma), 6pesaona Punta d’'anca, pykkona, xnebHsie nanouku
Prosciutto, Parma ham (Coppa), bresaola Punta d’anca, arugula and breadsticks.

CorpHurii ceT / Cheese Set
AccopTu cHIPOB € MELLOM U CBEXUMU OPYKTaMU.
Selected cheeses with honey and fresh fruit.

Taprap n3 rossgunst / Beef Tartar

Py61eHHan roBAANHA C KOHbAYHBIM COYCOM U MYCCOM U3 ITapMe3aHa.
Topaéres ¢ NOMTUKAMU CONIOA0BOTO XN1e6a, 06)KapeHHOr0 Ha YINAX.
Chopped beef with cognac sauce and parmesan mousse.

Served with slices charcoal-fried malt bread.

Kapmayyo u3 rosaauust / Beef Carpaccio

TOHKWE NOMTUKW BLIPE3KWN MPaMOPHOW FOBAAVHLL C 6a/1b3aMUYECKUM KPEMOM,

PYKKOJION U CLIPOM IapMe3aH.

Thin slices of tenderloin marbled beef with balsamic cream, arugula, and parmesan cheese.

IIpouryrTo / Prosciutto
TOHKWE TOMTUKW OKOPOKA IIPOLIYTTO C OINBKOBLIM MAC/OM W X/1€0HBIMU [TaJl0YKaM.
Thin slices of dry-cured prosciutto ham served with olive oil and breadsticks.

Cenbpsb ¢ kaprodenem / Herring with Potatoes
dune cenbau ¢ 06KapeHHLIM KapTodeneM, MAPUHOBAHHLIM JIYKOM WU PXXAHBLIMU KPYTOHAMU.
Herring fillets with fried potatoes, pickled onion, and rye croutons.

«3AKYCKU TOPAYUE»

— @RI

Mwpaun 3ameyénnsie / Baked Mussels

3amneyéHHbIe HA YIVIAX MUAUMN C CEIPHBIM COYCOM U 6a/1b3aMUYECKUM KPEMOM.
Coal-baked mussels with cheese sauce and balsamic cream.

OBomu rpuns / Grilled Vegetables

LIyKWHW, TOMATEL, ClafKuii mepel, 6aknaXaHsl, KPacHEIi 1K, IPUTOTOBIEHHbIE HA TPUILE,

C COYCOM IIeCTO U OPeraHo.

Grilled zucchini, tomatoes, sweet pepper, aubergines, and red onions, with pesto sauce and oregano.

Xonver (Fpubsr/Iuimnénok) / Julienne (Mushroom/Chicken)

JIérkas 3aKycKa n3 06)XapeHHbIX CBEXUX WIAMIMHBOHOB WIN LHIUIEHKA U JIyKa-TIOPes B CIIMBKAX.
Alight snack of fried fresh mushrooms or chicken and leeks in cream.




«KOJIBACKHN»

(. SAUSAGES )

P (Oena/Price)

AccopTu konbacok / Assorted Sausages 2980
CepBupyeTcs ¢ TYWEHOMN KAIyCTO, CBEXWUMU 0BOLAMW, MADUHOBAHHLIM JIYKOM W COYCaMU.
Served with stewed cabbage, fresh vegetables, pickled onion, and sauces.

Basapckue xon6acku-ynurku / Bavarian Snail Sausages
CBUHBIE KONGACKW, TPUTOTOBIEHHbIE HA YITIAX, CEPBUPYIOTCA C TYLIEHOI KAaNyCTOM,
MapUHOBAHHBIM JIYKOM W COYCaMMU.

Pork coal-cooked sausages. Served with stewed cabbage, pickled onion, and sauces.

EBpomevickue konbacku / European Sausages

Kon6acku 13 roBAVHEL TPUTOTOBEHHLIE Ha YINAX, CEPBUPYIOTCA C TYLIEHO KalyCTON,
MapUHOBAHHBIM JIYKOM W COYCaMMU.

Beef coal-cooked sausages. Served with stewed cabbage, pickled onion, and sauces.

«CAJIATHI»

— @

Canart co creiikom / Steak Salad

CBeXUe NMUCTbA CanaTa U 0BOWM, 6alb3aMUYECKUN KPEM, MUHU-CTENK

W3 TOBAXKbEN BHIPE3KU.

Fresh salad and vegetables, balsamic, cream, and a mini beef tenderloin steak.

Canat Kampese / Caprese Salad

HexxHbli CbIp MOLapena ¢ TOMaTaMy, LOMALIHVUM COYCOM ITeCTO, 6ajb3aMUIeCKUM KPeMOM
W PYKKONOMN.

Mozzarella cheese with tomatoes, homemade pesto sauce, balsamic cream, and arugula.

Canar c xpeBeTkamu n coycom Toxkany /
Shrimp Salad with Tonkatsu Sauce

Canat PomaHo, 06kapeHHbIe KPEBETKU, OCbBMUHOT U KalbMap.
[TopatoTcs ¢ TOMaTaMu Yeppy U NIEPENEIUHBIM ANLOM.
Romano salad, fried shrimp, octopus and squid. Served with cherry tomatoes and quail egg.

Canar Ilesaps ¢ kpeBeTkamu / Caesar Salad with Prawns

Canat Pomaro, coyc Lle3aps (c aHYOYCOM), YeCHOYHbIE KPYTOHEI, 06)KapeHHbIE TUTPOBLIE KPEBETKMY,
IepernenuHoe A0, TOMATHl U CHIP TapMe3aH.

Romano salad, Caesar sauce, garlic croutons, fried tiger prawns, quail eggs,

tomatoes, and Parmesan cheese.

Canat Onuebe / Olivier Salad
C 06)KapeHHbIMVl JIOMTUKaMU BbIPE3KU I'OBALUHDLL.
Comes with bits of fried beef.

Canar Ilesaps ¢ kypuueit / Caesar Salad with Chicken

Canat PomaHo, coyc Ile3aps (c aHYOYCOM), YeCHOYHbIE KPYTOHEI, 06XapeHHoe due ubmnéHKa
C COYCOM IIeCTO, TIePEeNeNINHOE AiiLl0, TOMATHI W CHIP TapMe3aH.

Romano salad, Caesar sauce, garlic croutons, fried chicken fillets with pesto sauce, quail eggs,
tomatoes, and Parmesan cheese.

IIponomkeHve paszena «canaT» Ha CeAyolen CTpaHuLe.
Continued under «salad» on the next page.




P (Lena/Price)

I'punb-canat u3 osomeii / Grilled Vegetables Salad 570
Cnapkwit mepel, 6aknaxatbl, LYKUHW, U TOMATHL, IPUTOTOBJIEHHbIE HA YINIAX, C COYCOM ITECTO,

PYKKOJION W Opeurkamu.

Coal-cooked sweet peppers, aubergines, zucchini, and tomatoes. Served with pesto sauce,

arugula, and nuts.

HJepeBenckuit canar / Countryside Salad

KormuéHbie Kon6acku, 06xapeHHbIe CO CIaAKUM JIYKOM, COUHbI OBOILJHOM Canat C COYCOM U3
CMEeTaHbI X FTOPYMLEL, C XPYCTALUMU KapTOGheNbHEIMU A0JbKaMU.

Smoked sausages, fried with sweet onion, along with juicy vegetables salad with sour cream, and
mustard seasoning. Served with crispy potatoes.

Canar ¢ xpycTammum 6aKaxaHoM U CAMBOYHLIM CLIPOM /
Salad with Crispy Eggplant and Cream Cheese

Canat PoMaHo ¢ XpyCTAIMMU IOMTUKaMU 6aKaxaHa, CIMBOYHLIM CHIPOM, TOMATaMW YePPY U 3e1€HbI0 KUH3bL.
3ampaBieH Cl1afKUM YUIN-COYCOM.

Romano salad with crispy eggplant slices, cream cheese, cherry tomatoes, and cilantro.

Seasoned with sweet chili sauce.

Canar I'peuyeckuit / Greek Salad

OBOWHOM cajlaT C O1MBKOBLIM Mac/oM U cbipoM Dera.
Vegetable salad with olive oil and Feta cheese.

«IIACTA»

— @

[Tlenne Mapuuapa / Penne Marinara
ITacTa ¢ MOpENPOAYKTaMM.
Seafood pasta.

Cmarertn AMepukaHra / Spaghetti Americana
TlacTa c 06)KapeHHOM! FOBAKbLEN BLIPE3KON U CBEXUMU FPUOAMU.
Pasta with fried beef tenderloin and fresh mushrooms.

CrareTTy ¢ rpubamMu u ULIMNEHKOM /
Spaghetti with Mushrooms and Chicken

IlacTa ¢ 06)KapeHHbIM MACOM LLITJIEHKA U CBEXUMU TPUOAMU.
Pasta with fried chicken and fresh mushrooms.

* 3ampasnsercsa ¢pupmMenHsM coycoM Ha BH6op / With our special sauce of your choice:
- CnuBousbiin / Creamy
- Ilecro / Pesto




«CTEVMKU»

P (Oena/Price)

depmepckuii creiik / Farmer's Steak (250/40/5/50/50 g.)
ToHKWUI Kpaii BLIPE3KU TOBAAUHEL MECTHHIX (epMepoB. TpaBaHo 0TKOPM. IIpuroToBneH Ha <CPROp
XAPKUX yIsx B reun n Josper. CepBupyeTcs XpyCTAWUMU KapTodenbHbIMU LIAPUKAMK, el
3aMeyEéHHBIMWU TOMATaMu, PYKKOJ0#, 1 cOyCoM Ha Baur BriGop.

Beef tenderloin steak from local farms. Herbal feed.

Cooked right on the coals in the Josper. Served with crispy potato balls,

baked tomatoes, arugula, and a sauce of your choice.

Puo6aii creitk / Ribeye Steak (320/40/5/50/50 g.)

COYHBIN 1 aPOMATHLI TOBSKUN CTEMK U3 PEGEPHON YACTN MPAMOPHOI FOBAAUHLL, IPUTOTOBJIEHHLI! B JOSper.
3epHoBOM O0TKOPM 6onee 200 aHeit. [loBbIIEHHAA KaTeropua MpamopHoCcTU «Prime» (700+).

CepBUpYeTCs XPYCTALMMMU KapTODENbHHIMU LIAPUKAMY, 3AMIEUEHHEIMW TOMATaMy, PYKKOJI01

W coycoM Ha Baur BbiGOp.

Pexomenpyemas creneHb mpoxapku - Medium.

A juicy beef steak from the rib section of marbled beef, cooked in Josper.

Grain-fed for over 200 days. Grade «Prime» (700+). Served with crispy potato balls,

baked tomatoes, arugula, and a sauce of your choice.

Recommended Degree of doneness - Medium.

* Coyc Ha BH6Op: CIMBOYHHIA, AeMuraac. / Sauce options: creamy, demi-glace.
Vkasax Bec cbiporo Maca. / Steak Set weight of raw meat.
Bec roToBoro creika MoXeT MEHATbHCA B 3aBUCUMOCTY OT CTEIIEHU IIPOXKAPKU. /
Weight steaks can vary depending on the chosen degree of roasting.

«MACO»

— @

dwne MUHBOK C IeYEHHIM KapTodenem u coycom u3 6enix rpubos /€141 1390
Filet Mignon with Roasted Potato and White Mushroom Sauce

Creiik 13 TOBAXbEN BLIPE3KY, 06)KapEHHbIN Ha YIIAX C COYCOM U3 HenbX TpuboB 1 CIUBOK,
C 3aMeYEHHBIM MUHU-KapTodeneM.

Beef tenderloin steak grilled over charcoal with porcini mushroom and cream sauce,
served with roasted baby potatoes.

Bugmrekc / Chopped Steak 980

Py6neHas KoTneta u3 rOBAAUHLL, IPUrOTOBAEHHAA HA YrAX. [lofaéTea Moz rnasyHbeit u3 mepemneantoro Aiua,
C KapTodenbHbLIMU JONIbKAMM, LOMALIHEN af)KUKOW, MAPUHOBAHHBIM OT'YPLOM U TOMATOM.

Ground beef patty, cooked over coals. Served with a quail egqg glaze,

potato wedges, homemade adjika, pickled cucumber, and tomato.

ToBAXbU WEYKN ¢ TEYEHON THIKBON U 6pokkonu /
Beef Cheeks with Baked Pumpkin and Broccoli

ToMnénsie roBAXbU WEYKY C 3aMeYEHHOI THIKBOI, 6POKKONY, TEUEHEIM IYKOM U LIAMITUHLOHOM.
Stewed beef cheeks with smoked pumpkin, broccoli, baked onion, and champignon.

Mepanborst u3 roeagunst / Medallions of Beef

Hexuble MefanboHbl 13 hepMepCcKoii TOBAXbEN BLIPE3KY, IPUTOTOBIEeHHbIE B Josper. TpaBAHOM OTKOPM.
CepBUPYIOTCA KapTO(ENbHEIMMU LIapUKaML, GNaHIIMPOBAHHOM GPOKKONN U CIUBOYHO-TPUGHBIM COYCOM.
Medallions of beef tenderloin, cooked in Josper. Herbal feed. Served with potato balls,

blanched broccoli, and creamy mushroom sauce.

Bedcrporanos 0'Xapa / Beef Stroganoff 0'Hara

Bripeska roBsznutbL, 06KapeHHas co CBEXUMMU IPUGAMK, CAiKUM IYKOM U
YECHOKOM B COyCe U3 cMeTaHbl. CepBUPYeTCA KapTohenbHbIM Mope.

Beef fried with fresh mushrooms, sweet onions, and garlic in a sour cream sauce.
Served with mashed potatoes.

IIpoponkeHe paszena «MACO» Ha Clefyiolet cTpaHule.
Continued under «meat» on the next page.




P (Lena/Price)

dckanon / Escalope 690
KapboHaT 13 CBUHUHBI, IPUrOTOBNEHHEI! Ha yrsax. [logaércs ¢ kaprodenem bpu,

3amey8HHBLIMU TOMATaMI W COYCOM ieMUTTIAC.

Pork chop, BBQ. Served with French fries, baked tomatoes and demi-glace sauce.

Berckuit muvuens u3 npimnénka / Wiener Schnitzel Chicken
0T6UBHAsA U3 Bune UHIMIEHKA B XPYCTALLE KOPOYKe C CalaTOM U3 TOMATOB U CBEXKEro Orypla.
CepBupyercs kapTodenbHLIMU 0NbKAMMN B ;OMALIHEM COYCe TIECTO.

Chicken schnitzel in a crispy coating, with a salad of tomatoes and fresh cucumber.

Served potato slices in a homemade pesto sauce.

®wne ubimnéxka (rpwib/Ha mapy) / Chicken Fillet (Grilled/Steamed) 690

®une ubIMNEHKa, MPUrOTOBEHHOE B JOSpPer uan Ha napy. Cepsupyercs KapTodenbHbiM mope,
3aMeyEéHHBIMWU TOMATaMu U COYCOM W3 CIUBOK U TOPUMILLL.

Chicken fillet cooked in Josper or steamed. Served with mashed potatoes, roasted tomatoes and
cream sauce with mustard.

«PBIBA»

— @

®openb O CNMBOYHO-IIMVNHATHLIM coycoMm v oBomamn rpuns /4] 1390
Trout with Creamy Spinach Sauce and Grilled Vegetables

Creitk u3 hopenv 06KapeHHLIN HA YIIAX, C HEXHBIM CIMBOMHO-IINMHATHEIM COYCOM W OBOLIAMU TPUIIb.
Charcoal-grilled trout steak with delicate creamy spinach sauce and grilled vegetables.

Cynak c oBomamu cote / Zander with Vegetables Saute

dune cypaxa, 3arie4éHHOE B ME[JOBO-TOPYNYHOM MapuHaze. [lopaérea ¢ oBomamm core
W QIeIbCUHOBLIM COYCOM.
Baked zander fillet in a honey-mustard marinade. Served with saute vegetables, orange sauce.

Cynax ¢ nykom / Zander with Onion
®uine 06)KapeHHOro CyAaKa MoAAETCA C KAPTO(EbHLIM IMope, 06)KAPEHHBIM IYKOM W CaNlaTOM.
Fried zander fillets, served mashed potatoes, fried onions, and salad.

«I'APHUPHI»

— @I

Cmapia (rpunb/Ha mapy) / Asparagus (Grilled/Steamed)
3enéHasn crapia, MPUroTOBEHHAA Ha FPUIIE MWW Ha TAPY C 0JIMBKOBLIM MACJlOM.
Green asparagus, grilled or steamed with olive oil.

Kaprodenbnsie mapuku / Crispy Potato Balls

Kaprodens ¢hpw, mope, ponbku /
French Fries, Mashed Potatoes, Potato Wedges

Bpokxonu Ha mapy / Steamed Broccoli
Kamnycra tymwénan / Cabbage Stew

OBomHo canar / Vegetable Salad

Coutbit canat PoMaHo ¢ J0MTUKaMu PEUCa, CBEXErO0 OTYPLia U TOMATaMu YeppH,

3aIPaB/IeHHLIA 0IMBKOBLIM MaC/10M.

Juicy Romano salad with sliced radishes, fresh cucumbers, and cherry tomatoes, dressed with olive oil.




«XJIEB»

_—,,)

P (Oena/Price)

Xne6Han kop3uxa / Bread Basket 420

Xneb «Unabarray, 3epHOBOI X71€6, CAMBOYHOE MACILO.
Ciabatta, whole grain bread, butter.

«1ECEPTBI»

— ST

Bananoswiii crint / Banana Split
CBexwnit 6aHaH, [OMOUP, LIOKONAAHBII TOINUHT, B3OUTLIE CIMBKY, OPELIKU.
Fresh banana, vanilla ice cream, chocolate topping, whipped cream, and nuts.

JKnep c 3aBapHLIM KPEMOM U KapaMenbio /
Eclair with Custard and Caramel

ToT cambtit MepoBux /
Local Honey Layer Cake

«MOPOXXEHOE»

— T

IInom6up / Vanilla Ice Cream

Jlo6aBku B MopoxeHoe / Extras

* * * * *

cBexme GpyKTH TEPTHI IOKONAZ, TOIITUHT KeZpoBLIe OpemIku OpELIKW KelIbio
fresh fruit grated chocolate topping pine nuts cashew

«MOJIOYHBIE KOKTERJIU»

g MILKSHAKES )

BaHaHOBLIN, MOJLOMHBIN, IIOKOJ1aHO-0aHAHOBLIN / 250ml. /15 g.
Banana, Vanilla, Chocolate-Banana




«CBEXXEBBIXATBIY COK»

g FRESITJUICES )

P (Uena/Price)

Anenbcuroswiit / Orange 200 ml. 300

MopxosHmit / Carrot 200/10 ml. 300

MOpKOBHBIN COK C 10GABNEHNEM CIUBOK.
Carrot juice with a touch of cream.

A6nounsin / Apple

«HATIUTKU »

—

Mopc U3 KnioKBLI AOMAUIHU / 200 ml.
Homemade Cranberry Drink

«Lapochka» 0,33 ml.
«S.Bernardo Naturale» 0,33 ml.
«S.Bernardo Naturale» 0,75 ml.
«Indian Tonic» 0,33 ml.
«Cola», «Sprite» crexno / «Cola», «Sprite» glass 0,25 ml.

«Colay, «Sprite» 6anka / «Cola», «Sprite» can 0,33 ml.

«'OPAYNE HAIIUTKA»

— (O

Yaii B vaiinuke / Tea in Teapot 550 ml.

* menenr ¥ cemya * momoummit ynyn TpaBAHOI ATORHHIA MUKC uBaH-vai

meleng sencha milk oolong herbal berry mix blooming sally

* * *

Jlo6asku B yait / Tea Additives

* * *

yabpel, MATa * JMCT CMOPORMHEL HaCMUH * pomamka  * 6epramor
thyme peppermint currant leaf jasmine chamomile bergamot

®naT Vanr / Flat White
JlaTTe / Latte

Kamyuuno / Cappuccino
AmepukaHno / Americano

dcmpecco / Espresso




«PA3JIMBHOE ITUBO»

— DY

Maitizenc Opupkunan Baiicoup / Maisel's Weisse

Knaycrep [Iunc / Klausner Pils

Kapnosey Témumiin JIexax / Karlovec Tmavy Lezak

Bnax llIum crayt / Black Sheep Stout

Xamosuuku Hurpo / Hamovniki Nitro

«TocreBont kpan» / «Guest Beer Tap»

P (Oena/Price)
0,331 051
300 490

300 490
250 490

250 370
04 L
360

OduunaHT MoACKaXeT, YTO HOBEHLKOTO!
We update frequently! The waiter will advise!

* Opewku k muBy / Beer Nuts

He Bout / De Bosch

JIyqiman 3akycka K IMBY, [0 MHEHUIO rocTen!
The best beer snack according to the guests!

«BYTBIJIOYHOE IIXBO»

— DY

JIa Tpann KBagpynens / La Trappe Quadrupel

®ynnepc Jlonpox Ilpaip / Fuller's London Pride
@ynnepc Jlonpox [loprep / Fuller's Porter

Jla Tpann Tpunens / La Trappe Tripel

Jla Tpann Bnonp / La Trappe Blond

Jla Tpann [w66enb / La Trappe Dubbel
Herproc Jipxp Pep / Petrus Aged Red

Monxc Kade / Monk’s Cafe Flemish Sour Ale
IIturens 'onpbpay / Stiegl Goldbrau
IlInavipep ABentyc Tam 6 / Schneider Tap 6
ITxanpep Batic Tan 5 / Schneider Weisse Tap 5
Cno6ep UIIA / Sloeber IPA

IToddepxodep Xederaiinen /
Schofferhofer Hefeweizen

[Ipopomxenue pasnena «GyTHIIOUHOE IMBOY» HA CIlEAYIOLIEeH CTPaHULE.

Continued under «bottle beer» on the next page.

0,75 1./10%
0,51./5,2%
0,5 1./5,4%
0,33 1./8%

033 1./6,5%
0,33 1./7%

0,33 1./8,5%

0,33 1./5,5%

0,51./5%
0,51./8,2%
0,51./8,2%

0,33 1./7,5%

0,51./5%




P (Lena/Price)

Ilodpdhepxodep Kpucrannsaiuen / 0,51./5% 490
Schofferhofer Kristallweizen

Bnanur pe Bpiox / Blanche de Bruges 0,33 1./5% 400
uupao Crayt / Tsingtao Stout 0,331./7,5% 360
Byn Kpuk / Boon Kriek 0,251./4,3% 360

dcrpenna ®pullamm Besankoronvioe / 0331./0,2% 360
Estrella FreeDamm Alcohol-Free

«CHUP»

— @

Kepucak Tpaguumnonuniii Bpior / 0,751./5,5%
Kerisac Brut Traditionnel

Marnepc A6novssrit / Magners Apple 0,33 1./4,5%
Marnepc I'pymessiii / Magners Pear 0,331./4,5%

«LIOT/IAHJICKWW
OZJHOCOJIOTIOBBIV BUCKM»

S C SINGLE MALT SCOTCH WHISKY DR st e

50 ml.
Jlarasynux 16 net / Lagavulin 16 y.o. 1900
Kaon Aitna 12 ner / CaolIla 12 y.o. 1550
Jladpoir 10 ner / Laphroaig 10 y.o. 1350
Xannenp ITapk 12 ner / Highland Park 12 y.o. 950
Tanuckep 10 ner / Talisker 10 y.o. 950
Appber 31 0a / Ardbeg An Oa 950
BynnaxasaH Creiopagap / Bunnahabhain Stiuireadair 890
Ixypa Opumxun 10 ner / Jura Origin 10 y.o. 890
Ixypa ®penyu Oak / Jura French Oak 850
Apn6er Bu Bectu 5 ner / Ardbeg Wee Beastie 5 y.o. 790
Ixypa Pep Baitu Kack / Jura Red Wine Cask 790

Bomo 12 net / Bowmore 12 y.o. 790

Inenkunun 12 ner / Glenkinchie 12 y.o.

Axenromen 12 net /Auchentoshan 12 y.o.

MaxJlensup'c Jloynenp / McClelland's Lowland




P (Lena/Price)
50 ml.

— (I —

Tnenmopanpxu Hexrap I'op 12 net /
Glenmorangie Nectar D'or 12 y.o.

Oy63H 14 ner / Oban 14 y.o.
HJansunu 15 ner / Dalwhinnie 15 y.o.
Knaiitrenuum 14 nert / Clynelish 14 y.o.

I'nenmoparxu Kunra Pyban 14 ner/
Glenmorangie The Quinta Ruban 14 y.o.

Tnenmopanxu Jlacanra 12 ner / Glenmorangie Lasanta 12 y.o.
Tnenkapam 12 net / Glencadam 12 y.o.

AGepdenaun 12 net / Aberfeldy 12 y.o.

Tnenmopanxu Opupxunan / Glenmorangie The Original

Tnenmopanpxu X / X by Glenmorangie

Tnendupnvx I'pan Pesepsa 21 ropa / 4650
Glenfiddich Gran Reserva 21 y.o.

Banesnu 14 net / The Balvenie 14 y.o. 1550
Makannan 12 net / The Macallan 12 y.o. 1500
Tnenduppuk 15 ner / Glenfiddich 15 y.o. 1150
Kapay 12 ner / Cardhu 12 y.o. 900
Tnen Inrun 12 ner / Glen Elgin 12 y.o. 850
Ontmop 12 net / Aultmore 12 y.o. 850
Tnenporc / The Glenrothes 850
Tnendapxnac 10 ner / Glenfarclas 10 y.o. 790
Iparanmo 12 ner / Cragganmore 12 y.o. 790
Tnennuset 12 net / The Glenlivet 12 y.o. 790
Currntox 12 ner / The Singleton 12 y.o. 750
I'npean Ieurent Ctun / The Girvan Patent Still 700
Tnenduppux 12 ner / Glenfiddich 12 y.o. 700

Tamuasynus / Tamnavulin 700

sl ( CAMBELTOWN )y

I'nen Ckotua a6bn Kack / Glen Scotia Double Cask 850

Inen Ckotusa 10 net / Glen Scotia 10 y.o. 790




«IIOTJIAHJICKUIA
KVIIAXXUPOBAHHREIY BUCKM»

mumml( BLENDED SCOTCH WHINKY >

Ho6n Pe6en Cmok Cumdonn / Noble Rebel Smoke Symphony
Hob6n Pe6en Oxxapt Oyr6epcr / Noble Rebel Orchard Outburst
Yueac Puran 12 net / Chivas Regal 12 y.o.

Marku Lonpep / Monkey Shoulder

Bannanraiinc / Ballantine's

I'panrc ®ammnu Peseps / Grant’s The Family Reserve

«VPTIAHIICKUY BUCKH»

P (Oena/Price)
50 ml.

700
700
700
700
380

370

g [RISH WHISKEY )

Pen6pect 12 net 60uxoBoit kpenoctu (57,6%) /
Redbreast 12 y.o. Cask Strength (57,6%)

Bymrmun3s 10 ner / Bushmills 10 y.o.

Bect Kopx KanbBapoc Kack / West Cork Calvados Cask
HIspn P366ut / The Dead Rabbit

Tununr Avipuu Bucku / Teeling Irish Whiskey
JIn6epruc Oak Jlesun / The Dublin Liberties Oak Devil
Ixemecon / Jameson

Kuné6erran / Kilbeggan

Tanmop [.M.Y. / Tullamore Dew

«STIOHCKUY BUCKW»

— IRAIR)

Kynsupa Piokio Mxapu / Kujira Ryukyu Inari

Axaum Illeppu Kack / Akashi Sherry Cask




«AMEPUKAHCKUY BUCKH!»

sl ( AMERICAN WHISKEY

+ BYPBOHBI / BOURBON * TEHHECCH / TENNESSEE *

Byndopn Peseps / Woodford Reserve

Maiikepc Mapk / Maker's Mark

Bynnet 95 Pain / Bulleit 95 Rye

Bynnet Byp6ox / Bulleit Bourbon

Baddano Tpeitc / Buffalo Trace

Ixex Osruenc Tennecen / Jack Daniel’s Tennessee

Iwum Bum Bypbon / Jim Beam

P (LJena/Price)
50 ml.

750
750
600
600
600
570
450

«KOHbAK/BPEHIIA/KAJIbBALIOC/TPAIIIIA»

— COGNAC/ BRENDY/CALVADOS/GRAPPA )k

Kypsyasbe VSOP / Courvoisier VSOP
KanbBagpoc Ilep Marnyap VSOP / Pere Magloire VSOP
I'panma Cu6oxa Pusepsa Ilopt / Grappa Sibona Riserva Port

Apapar 5*/ Ararat 5*

«TEKMJIA/MECKAJIb»

900
700
680

370

— (IR

Meckanb Jla ckonpmpa Pemocapo / Meskal La Escondida Reposado

Texwna Jleit 925 Pemocapo / Tequila Ley 925 Reposado
Texwna Jleit 925 Bnarko / Tequila Ley 925 Blanco

«POM»

— T

JIsii3un Jopo Cunrn creitr / Lazy Dodo Single Estate

Ceitnop [Ixeppu / Sailor Jerry
T'aBana Kna6 Axbexo Icnecuans / Havana Club Anejo Especial

T'aBana Kna6 Opumxuzan Anvexo 3 roga /
Havana Club Original Anejo 3 Anos




P (Lena/Price)
50 ml.

Kammapu / Campari 370
Amepons / Aperol 370
MapTtuuu Bvaxko / Martini Bianco 250
MapTuuu Pocco / Martini Rosso 250

MapTtunun ®uepo / Martini Fiero 250

«ABTOPCKUE HACTOMKU»

— ()

Hacroitku 0'Xapa / Tincture O'Hara

* knybuuka-6asunuk / starwberry-basil

* a6nouynwbiv mrpynens / apple strudel

* MATHaA cMopoAuHa / mint currant

* numonvenno 0'Xapa / limoncello 0'Hara

* BumHEBaA KnwkBa / cherry-cranberry

«JECEPTHBIE BUHA»

— @I

Xepec Tuo Toro Ilegpo Xumenes / Tio Toto Pedro Ximenez

MopTeeix Oc6oph Toun / Osborne Tawny Porto

«ATPUCTBIE BUHA»

— )

ITammanckoe Dxunep panpg Accambnsx /
Champagne Jeeper Grand Assamblage

®paxuus, IllamMnanb

Kpeman I0to Bynarxane /

Cremant de Loire Blanc Brut Hoteau Boulanger AOP
®paxuus, Jonuxa Jlyapst

Kaga Bptor Banwdopmoca / Cava Brut Vallformosa 3550

Wcmanws, Katanoxus

Bpysu Actu / Bruni Asti 2700

HUranus, [IbeMoHT

Xanc Baviep Pucavnr 3ext / Hans Baer Riesling Sekt 2700

Tepmanus, [Idanbyy

ITpoccexo DOC / Prosecco DOC 125 ml. 420 ?
Wranus, Benero




«KPACHEIE BUHA»

— @I

P (Ilena/Price)
750 ml.

Temnpanunbo Butba Byxanpa Pesepsa DOC / 4100
Vina Bujanda Reserva Rioja DOC

Wcnanus, Puoxa

Mans6ex 3ykkapau Cepusa Kvto / Malbec Zuccardi Serie Q

AprenTuna, Mexpoca

Curpan Boppo Ciomepyop / Citran Bordeaux Superieur
®panumsa, Bopao

lTaTo IIuxo apst Kongyra Kupnvum Iipunerenn /
Chateau Pinot Shary Kolduna Kirpichi Prileteli

Poccus, KpacHopapckuit kpan

MonTedrope Hepo n'ABona / Montefiore Nero d'Avola

Wranusa, Cuuunusa

®onc Beit Baursaiin IInnorax / False Bay Bush Vine Pinotage
I0AP, Kocran

3undanpens Kpab sup Mo / Zinfandel Crab & More

CLIA, Kanudoprus

KbanTtu Kacrennanu / Castellani, Chianti DOCG

Wranus, TockaHa

®niomen lIupas / Fuzion Shiraz
AprenTuna, Menpoca

Temnpauunbo Kanguparo 3 mecAua B 1y60BLIX 604Kax /
Candidato Tempranillo IGP

Wcnmanus, Kactunua

CamepaBu Kunp3mapaynu Tenasu /

Telavi Kindzmarauli Red Semi-Sweet
I'py3us, Kaxerua

Teppe Annerpe Canpxoese Anynua /
Terre Allegre Sangiovese Puglia IGT

Uranus, Anynus

Kpactoe Buto o 6okanam / Red Wine by the Glass 125 ml.

«PO30BLEIE BUHA»

Samm(  ROSEWINE )

Kymepc Kpuk Pose / Coopers Creek Kumeu Rose
Hosas 3enanpuns, Kymey

Mape s1p I'punb Bepae Pose / Mare & Grill Rose Vinho Verde

opryranus, Muxbso




«BEJIBIE BUHA»

St WHITEWINE )

P (Ilena/Price)
750 ml.

Yapea 'aBu au 'aBu / Ciarea Gavi di Gavi DOCG 4850

Uranus, IIbeMoHT

Kynepc Kpuk CoBunbon Bnan / 3450
Coopers Creek Sauvignon Blanc

Hosas 3enanpus, Mans6opo

I'po IInax Ciop Jin I0To Bynatnxe /
Gros Plant Sur Lie Huteau Boulanger AOP

®pannua, lonuna JIyapst

ITato [Inxo Wapst Konpyna Tpotanyox /
Chateau Pinot Shary Kolduna Troynichok

Poccus, KpacHopapckuit kpan

Xanc Baep I'eBiopurpamunep / Hans Baer Gewurztraminer

TF'epmanus, Peitnreccen

Xan ITuno I'pu / Hahn Pinot Gris
CIIA, Kanudopuusa

[Iuro I'pupxuno Buonopxuko 3nobadda /
Pinot Grigio Biologico Ziobaffa

Uranusa, Cununusa

Hoxan Mionnbvrep Kuce Mu I'pionep /
Johann Mullner Kiss Me Gruner

AscTpus, Kpemurrans

®onc Beit Kpucrannun llappoxe /

False Bay Crystalline Chardonnay
I0AP, Kocran

Mape sup I'puns Bepae Vaitr / Mare & Grill Vinho Verde

Hoptyranusa, Munso

Mosens llnmint... 3To Pucaunr / Shhh... It's Riesling
Tepmanus, Mo3senb-Caap-Pysep

Benoe Buno no 6okanam / White Wine by the Glass 125 ml.

«OPAHYXEBLIE BUHA»

St ORANGE WINE )

ITasen Opanx / Chavin Orange

®pannus, [Iposanc

Anvma Banneit llappoxe / Alma Valley Chardonnay

Poccus, Kpuim




IRIsh puB

Mbl UMeeM ITPaBO OTKA3aTb B 00CILYKUBAHUN
JM1aM B COCTOSHUU IKOT'0JIbHOT'O WX HAPKOTUYECKOT'O OTbAHEHUA.
We reserve the right to refuse service to persons in a state of alcohol or drugs.
[}
Mt He paspeliraeM MPUHOCUTL U YIIOTPEONATD
CBOW HAIIUTKU U ITPOLYKTHL MUTAHUA.
We do not allow to bring alcohol, soft drinks and food.
[ ]
Ecnun y Bac anneprua
Ha Kakue-nub0o MPOLYKTLHL, MOXANYICTA, COOOWMUTE HaM 3apaHee.
If you have allergies to any ingredients, please let us know in advance.
[ ]
V Hac peiicTByeT mpo6KoBLI cH0p B pasmMepe 2000 pyo.
There is a corkage fee of 2000 rubles.

r. Benukue Jlyku, yn. Opyx6si, 4. 23, kopr. 1
23/1, Druzhby Street, Velikiye Luki

(3paHue roCTMHUYHO-PECTOPAHHOTO KOMIULEKCA «AMapucy)
(Building of the hotel-restaurant complex «Amaris»)

Ten.: +7 (81153) 9-14-14  reserv@pub-ohara.ru
Mo6.: +7 (911) 896-50-50 www.pub-ohara.ru

Yacst paborst / Opening Hours:
¢ 12:00 no 00:00

Pabota kyxuu / Kitchen Hours:
¢ 12:00 no 23:00

970 peknamHbIil GyKieT, MeHio Bam mpenocTaBsT o epBoMy TpeboBaHWIO.
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