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KOMAPOB CTAHUCJIAB

H&H CMCT&H CJBIBET GOJIBIIII/IM BECEJIBYAKOM, JIIO6HI]'J,'I/IM BBIIIUTH
naPy KPyDKeK CBEJ)KEro mmBa I/Iu 3aKychg ‘IeM-HHGyA‘Bu?Ka,PeHLIMu
U COJICHBIM, Ha,HPKMeP, CBHUHOHU Py.JIBKOI/I cCX y(.‘,TJ{H.IBI/I KOPO‘IKOI/I
HNJIU COMHBIMHU KOJI6GLCKGLMI{ (& OCTPOﬁ I‘OP‘{HI.[GI/I. Haenmucs BAOBOJIb,
OH MOXET IIPOCI/IACTB A0 HOYHU 33 CTOJIOM, T}Z&BH GaﬁKI/I co CT&PBIMI/I
II I/I.ﬂTeJIHMI/IUI/I CM&Kyﬂ AOMAIITHNE HACTOUKH. OT CBOEH KU3HU
A0 PO,Z[yIJIHI:II/I uex no.nyqae'r IIPCBCJII/IKOC y,l[OBOJIBCTBI/Ie H BCEM
rocram COBCT}’CT CJEeA0BaTh €ro nPnMePy.

A Ham 6Pen,q-me<1) Crauucaas Komapos 3a 20 aer, mpomeAmnX ¢
oTkpriTHs pectopana Pan Smetan, Tak BXKUJICA B 5TOT oGPas, YTO MBI
u camu nopoii 308ém ero ITan Cranucaas. B J100BH K nusy, pyssKe

¥ KoubacKaMm €My HeT PaBHBIX, A3 M yCBHI K JIHILy.



» CMMBO/IbI B MEHIO «
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» The chef's favorite dishes «

Taprap u3 ¢pepmepcKoit TENATHHDI
¢ ImePemesnHEIM AHIIOM
Farm veal tartare with quai.l egg

[100/504] 890.-

"KypuHbie nasnbuMku”
B @aneHHOM coyce
Chicken fries in sighature sauce

[215¢] 550.-

Canarc xpyCTﬂll.l"M" GaKknaXxaHamm
u HOMMAOFaMn qeppu

Crispy eggp

[255¢] 530.-

ant aml cherry tomato sala(l

lynaweeka

Hacrrmenusri CYI U3 TOBAAMHEL

(& a,POMa.THLIM TMHHOM H I[a;IIPHKOﬁ
Hearty beef goulash soup with fragrant
caraway seeds and PaPriEa

[300/2504] 470.-

Kynatbl U3 uHaeHKu
C APaHUKaMHU U3 KaGaHKa,
Tur ey IcuPaty sausages with zucchini fritters

[160/140/30g] 790.-

MancmeTanckui G6yprep
¢ KOTJIETOH 13 MP&MOPHOﬁ TOBAAMHBI
Pan Smetan's burger with marbled beef patty

[325g] 790.-

Mopckoit oKyHb
C OBOLIAMHU U COYCOM Ta})—TaP
Sea bass with vegetaues and tartar sauce

[110/150/20/35g] 790.-

dune-MUHLOH
c K&PTO(}?CJILHBIM nmope u I‘PI/I6HBIM coycom
Filet mignhon with mashe Ppotatoes and mushroom sauce

[130/130/50¢] 1450.-

Jliona-ke6a6
U3 TEAATUHEI U K‘{ HIBL

Veal and chicken lulah kebab
[150/170/35g] 690.-

HacTosuwmui YewcKkuit TpAEeIbHUK

[ KPCMOM us3 BS6HTLIX CJIMBOK U 63.7101"0
IIOKOJIaAa C CE30HHBIMHU @P KTaMHU UJU ATO0AaMHU
Authentic Czech trdelnik tu}Je-s{aPeJ past

with a creamy filling, white chocolate ganacYe,

season fruits or berries

[280¢] 450.-

WiTpyaenb A6,104HbIH

C M310MOM, TPELIKMMU OPexaMu

U IIaPUKOM BAaHHJIBHOIO MOPOXKEHOro
APPle strudel with raisins and walnuts
served with a scoop of vanilla ice cream

[190g] 450.-



NMuBo C KpaHa

» Beer on tap «

¢upmeHHoe Man CmeTan
Signature beer "Pan Smetan»

Man CmeTan CeeTnoe
Pan Smetan light beer

[300ml] 270.- [500m]] 410.- [11] 750.-

Man CmeTan TemHoe
Pan Smetan dark beer

[300ml] 270.- [500m]] 410.- [11] 750.-

Man CmeTan CTayT
Pan Smetan Stout

[300ml] 290.- [500m1] 490.-

Man CmeTan MuennuHoe
Pan Smetan unfiltered wheat beer

[300ml] 270.- [500m]] 410.- [11] 750.-

Man CmeTan PecTuBanbHOE
Pan Smetan festival

[300ml] 270.- [500m]] 410.- [11] 750.-

Yexusa / czech

Mpaxeuka
Prazacka

[300ml] 510.- [500m1] 810.- [11]1610.-

JiuToBen I'IpeMMyM
Litovel Premium

[300ml] 490.- [500ml] 730.- [11] 1430.-

JiuToBen Maacho
Litovel Maestro

[300ml] 490.- [500ml] 730.- [12] 1430.-

3y6p Knaccuk Japk
Zubr Classic Dark

[300m]] 430.- [500ml] 710.- [12] 1390.-
3y6p lonp

Zubr Gold

[300ml] 430.- [500ml] 710.- [11] 1390.-

Yepuosap YHepHbin
Cernovar Cerne

[300ml] 490.- [500ml] 750.- [11] 1450.-

bakanap XonoaHoro OxmenexHus
Bakalar

[300ml] 510.- [500m1] 830.- [1] 1650.-

lfepmanua v Germany

Xo¢6poi Opuaxunan
Hofbrau Original
[300ml] 610.- [500m1] 990.- [12] 1950.-

Kypn¢anvy Yp-sainen

Kurpfalz Ur-weizen

300ml] 510.- [500m]] 770.- [11] 1490.-

Maynanep Mionxen Xenn
Paulaner, Original Munchner Hell

[300ml] 610.- [500m1] 890.- [1]1750.-

ABCTpHA / Austria

LWTurennp
Stiegl Goldbrau

[300ml] 490.- [500m]] 790.- [11] 1450.-



NMuBo C KpaHa

» Beer on tap «

benbrus / Belgium

byn Kpuk

Boon Kriek

[250ml] 490.- [200m1] 770.-

Poccusa / Russia

Kpywosuue Cernoe
Krusovice Svetle

[300ml] 330.- [500m]] 510.- [12]950.-

lUnaTen
Spaten

[300m]] 330.- [500m1] 450.- [11] 850.-

Ppanumckanep
Franziscaner Weissbier

[300ml] 330.- [500m1] 430.- [12] 850.-

MeaoByxa / Mead

Crenb u Betep, Poccua
Steppe & Wind, Russia

[300ml] 390.- [500m1] 630.- [11]1150.-



NMuBO B OVTbHINIKE

» Beer in bottle «

benbrus / Belgium

Metpioc PAA / petrus Red

q’naHaPnﬁcKnﬁ KPa,cH},II'fI 3JIb / Flanders red ale

[330ml] 950.-

Yexusna / czech

Xapeect Kapamenbhoii Moptep
Harvest Caramel Porter

[568ml] 830.-

Byagaisep byasap Opuakunan

budweiser budvar

[500m1] 850.-

Byagaisep byasap Japk

budweiser budvar dark

[500m]] 850.-

Benmko6puTanusa / UK

Hbloxkacn Bpayu 3anb
Newcastle Brown Ale

[330ml] 730.-

Poccusa / Russia

Konukc Yeppu Pyowu
Konix Cherry Ruby

[450m]] 73 0.-

fepmanua /i Germany

bepnunep Kunan
6ennyc Muncuep

Berliner Kindl Jubilaums Pilsener

[500m]] 850.-

LlinaTten Mionxen Xenn
Spaten Munchen Hell

[500ml] 750.-

Cuap / cider

Bunaw Cuap, A6n0uHbIi N\c
Abrau-Durso Cider Dry

[750m]] 950.-



be3ankorosnbHoe

» Non-alecoholic «

Mai3senc, Fepmanus Knaycrannep

Maisel’s, Germany Opai Xonnea, lepmanus
Mmemnmanoe / Wheat Clausthaler Dry Hopped, Germany
[500m1] 850.- [330ml] 570.-

Crenna Aprya 6/a, Poccus Kpywoguue

Stella Artois alcohol free, Russia
Jlarep / Lager

[440ml] 350.-

CsetTnoe, Poccusa
Krusovice lager

[330ml] 310.-
CeTbl HACTOEK
» Tincture sets «
AroaHbIN

Berry tinctures

KniokBa
Cranberry

AuKaa 6pycHuMKa
Wild lingonberry

YepHaa cmopoauna
Blackcurrant

CaaoBas XXMMONOCTDb
Garden honeysuckle

YepHonnoanasa pabuna
Chokeberry

Manuna ¢ po3mapuHoM
Raspberry with rosemary

[6x50ml] 1590.-



CeTbl HacTOEGK

» Tincture sets «

3aKycouHbIH
Aperitifs

J'IereH.qapHan XpeHosyxa
Signature horseradish

MepoBas ¢ nepuem
Honey with pepper

BuwiHA ¢ nepuem
Cherry with pepper

JiumonHan
Lemon liquor

[4x50m]] 1070.-

An>XecTUBHDbIN
Digestifs

Bucku Ha BULIHE C Mmeaom
Cherry whiskey with honey

JXHH Ha 6pycHuKe
Gin with lingonberry

KanbBapoc
Svoysky kadvados

O6nenuxa ¢ BaHUNbIO
Sea-buckthorn liquo

[4x50m]] 1190.-




45°

40°

40°

Auctunnatbl (Bmecto Boaku)
» Instead of Vodka «

BbiaepiKaHHble / Aged

CnusoBuua 3onortasn o Apuax Kusaunosbiit, Apmenus
51 2

Enunek, Yexus Artsakh Cornel, Armenia

R. Jelinek Slivovice Zlata [50ml] 490.-

[50m]] 630.-

Apuax TyTtoBbiit 30n10TOH, ApMeEHUusa
Artsakh Mulberry Golden, Armenia

[50ml] 530.-
Monogapie / Young
pywosuuna Enunex, Yexusn Camoron Kocoropos
R. Jelinek Hruskovice l‘_oo TYTOBblﬁ, Benapycb
[50ml] 590.- Kosogorov Moonshine Mulberry
[50ml] 290.-
Camoron Kocoropos
P>kaHo#, benapyco HacTo#ka ropbkasa Camorpen
Kosogorov Moonshine Rye 430 rpyma nopu’ Poccus
[50ml] 270.- Liqueur "Samogray” Lori Pear
[50ml] 430.-

Camoron Kocoropos

A6pukocosbiit, Benapycb
Kosogorov Moonshine Apricot

[50ml] 290.-



AdomoaenbHbleé HACTOMKM

» Homemade tinctures «

Nerkue (go 25°)
Light

Buwnsa ¢ nepuem
Cherry liquor
[50ml] 290.-  [500m1]1 2900.-

O6nenuxa ¢ BAHUADbIO
Sea-buckthorn liquor

[50ml] 290.-  [500m1] 2900.-

bap6apuc
Barberry liquor
[50ml] 290.-  [500m1]1 2900.-

Manuna ¢ po3mapuHom
Raspberries with rosemary quuor

[50ml] 290.- [500m]] 2900.-

Yepnaa cmopoauna
Black-currant liquor

[50ml] 290.-  [500m1] 2900.-

KniokoBka
Cranberry liquor

[50ml] 290.-  [500m1] 2900.-

BpycHMKOBKa
Lingonberry liquor

[50ml] 290.-  [500m1]1 2900.-

YepHonnoanasa pabuna
Chokeberry liquor

[50m]] 290.-  [500m1]1 2900.-

Conenan Kapamenb
Salted Caramel

[50ml] 290.-  [500m1] 2900.-

Kumonoctb
Honeysuckle

[50ml] 290.-  [500m1] 2900.-

Kpenkwue (ot 30°)
Strong

Jlerenpapnaa XpeHoByxa
Legendary Horseradish liquor

[50ml] 330.- [500m1] 3300.-

Bucku Ha BMLIHE C Mea0OM
Cherry with honey whiskey

[50ml] 370.- [500m1] 3700.-

HA>KMH Ha 6pycHMKe
Gin on lingonberry

[50ml] 370.- [500m1] 3700.-

MepaoBas ¢ nepyem
Honey with pepper liquor
[50ml] 290.-  [500m1]1 2900.-

Csouckuu KanbBagoc
Homemade Calvados

[50ml] 310.- [500m1] 3100.-

JIumoHHasa / Lemon liquor
[50ml] 290.-  [500m1] 2900.-



bonbmana macHasn

JLOCKa KOMYEHOCTEM
EymeHnHa, TOBAXKUH A3BIK,
AOMAIIITHEE CAJIO, yTHH&H I‘Py,Z[Ka. r

A Lig board of smoked meats: cold Porlc
roast, beef tongue, homemade fat]aaelc
Laeon, J.uc]ﬁ breast

[255/160/30¢] 1250.-
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Taptap u3 ¢pepmepckoi
TENATUHDI ¢ NepemeguHEIM AHIOM

\ 4

Farm veal tartare with ciuail egg
[100/50¢] 890.- - -

\2)

OdomamiHum
xonoaey BESf

M3 CBUHBIX PyJIeK

Homestyle jellie& Porlc hocks -
[200/85/20g] 490.-

Poc1'6m|)

C Ma,PI«IHOBa,HHHM JIyKOM
Roast beef with Pi.clcle& onions

[120/90¢] 990.- \




Ec.nny BaC €CTh a..n.nePrna

HPOCI{M 3aPa.Hee 6006m

“

PbriOHan aocka ¢ AbIMKOM
Cesepnasa xpacuas Pm6a,
MYKC}’H, KOII‘ICHBII?I na.nTyc

Fish platter with a smolzy touch:
Northern salmon, muksun, smoked halibut

[190/110g] 1750.-
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CnuHKa
MasioCOJZIbHOM CeNnbAM

¢ MOJIOABIM KaPTO(})eJIeM
¥ MAPHHOBAHHEIM JIyKOM

Miuly salted herring fillet with

new potatoes and Pielcle«l onions

[100/80/40¢] 570.-

Taprap M3 nococAa
cNnabou conm

(& I‘PGHK&MI/I us3 GOPOAHHCKOI‘O
n Pmauoro X.neﬁa

Mild cured salmon tartare

with dark and ligllt rye toasts
[100/100¢] 890.-

A
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PyneTuKu

U3 6aK1aXKaHOB C CbIPOM

EggPlant rolls stuffed with cheese
[140¢] 590.-

HHBIC IIIPOAyKTBI,

IMAHTY.

fpy3am 4 * -
c ,u;ePeBeHcKoﬁ J
cMeTaHOH U Sy KOM

Milk cap mushrooms with organic

sour cream anc1 omons
[110/30¢] 690.- ‘




HocKka cBeXXuX OBOLLEM

U Pa3HOH 3eJeHU
Fresh Vegetakle and herb Platter
' [435¢] 670.-

AomaliHue pa3HoCObl
COJICHBIC OryPIIBI, IIOMI/I,Z[OPBI

C YECHOKOM, KBallI€CHAA K&Hyc’f’a;

C JIyKOM n MaPI/IHOBa;HHBII!/JI HePe].[
Homestyle Pic]&les: brined cucumbers,

tomatoes with garli,c, sauerkraut with onions,

Piclcle& Peppers

W [u70g 570.-




ApaHuKu
U3 Kabauka

C JIOCOCEM
cNabom conm

U CMETAaHHO-YECHOYHBIM
COyCOM

Zucchini fritters with liglxtl_y salted

salmon and sour cream & garlic sauce

[240/30¢] 790.-

JIEPrUs Ha onP'e

V 3aPaHee COOGILI




rid

Konbua kanbmapos U
B KOHBAYHOM KJLAPe, BEST
IOJAI0TCA C COyCOM MapUHApPa

Cognac-})atter tossed calamari,
served with marinara sauce

[180/304] 490.-

Batat ¢pm
C TPIO@CJIBHBIM coyCOM
Sweet Potato fries wit}x truffle sauce

[150/30g] 350.-

«
CMaXXeHbIM cbip
() OTBaPHLIM KaPTo@eJICM
U CMETaHHBIM co_chM

Fried cheese, served with boiled

Potatoes an& sour cream sauce

[185/175/30¢] 690.-




eHHBIC IPOAYKTEL,
Th 00 5TOM otimnnamy. i

MpAnbie KypuHbie KpblaibA,
06H€aPeHHBIe B coyce 6&4)4)3,.710,
IIOZaXTCA C cochM 6.7110 yus3

Spiey chicken wings tossed and fried
in buffalo sauce, served with blue cheese c],i.P‘

P4
[250/30¢] 670.- . *
: ==

Ll R -

«KypuHbie nanbumkm» - 5

B (}_)KPMCHHOM coyce
Chicken fries in signature sauce

[215¢] 550.-

\2)

tal
BEST




TUrpoBbie KPEBETKH
Ha maMnyPe C Y€CHOKOM,
IIOZaTCA C K&PTO@GJIGM
nu HPJII-II:IM cochM

Garlic-flavored tiger prawn skewers
served with Ppotatoes and sPicy sauce

[100/100/20¢] 1100.-

-

Munu uebypeku
¢ 6apaHuHOM

n COyCOM TKEMAJIHU

Mini lamb chebureki

with thkemali sauce

[140/30¢] 670.-

e -‘:
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Xpycmmue pyneTuKu
C C'.BIPOM " XaJaII€HbO

Cheese and jalaPeno crisP_y rolls
[200/30g] 690.-

Garlw Jarlc rye toasts

w1.t11 cheese sauce

[100/30¢] 290.-

= WA

YecHOYHbIE rPEeHKH
U3 GOPOAI/IHCKOFO x.ne6a
(¢} CBIPHBIM cochM

-

: = e ’F)
P>xaHbie nanouku 1

(& CBIPHBIM coyCOM

Crl.sP_y rye ]Jreaclshclcs

w1t11 cheese sauce

[100/30¢] 290.-




Canar

C KONYEHbIM
pocTtougom
Salad with smoked

roast Leef
[300¢] 730.-

Bunerper
“_  C KMAbKOM
g
Vinaigrette salad
with sprat
[280g] 490.-

Ecou y Bac ects aa
IpocuM 3ap:

-




«CTaponpa)KcKuﬁ»

¢ AeJIMKATECHOU

TeJNATUHOH, AZFIKOM
¥ XPyCTAIGHM KaPTO(_}L)eJIeM

Old Prague salad with deli veal,
tongue and crispy potatoes

[230¢] 670.-

\2]

[al
BEST

Canar ¢c TomaTamm,
MouaPeJI.noﬁ I COyCOM IIECTO

Tomato, mozzarella and Ppesto salad

[300g] 730.-

Canart ¢ THrpoOBbIMM KpEBETKAMM,
aABOKa 40 U M}TCCOM nu3 CIBIPa éeTa’

Prawn ancl avoca&o sala& wi,t11 feta cI\eese mousse

[185¢] 770.-




«Lle3apb» ¢ ¢ gmepcxum
LbIMJIEHKOM W 0€KOHOM

Chicken and bacon Caesar salad ‘ﬁ/
[220¢] 730.- - -

’

«Cenbap Noj, Wy60iM»
10 KJI&CCI*I‘IGCKOM}’ Peuenfry

«lpeueckuin»

U3 CBEXKMX OBOLLEH C CEIpoM (}LxeTa

Classic Russian shuba/dressed herring salad
\

[250¢] 490.- : ’ - 4

Greek vegeta]ale salad with feta cheese

[350¢] 670.- ’ ‘ﬁ/
' -
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Ténnbiit canar

B YELLICKOM CTUNE
C OG?IC&PGHHBIM
TEJIAYBPUM A3BIKOM

¥ TOJYEHBIM K&PTO&)CJICM

Czecll-style warm salacl witll seare&
veal tongue and smashed potatoes

[360g] 790.- ﬁ
bl

Canar
C XPYyCTAWUMM
0aKnaxxaHamu

n HOMI/I,Z[OP&MI/I ‘-IGPPH

Crispy engjant and el‘l.el‘l‘y
a

tomato sa

[255¢] 530.-

EchHy BacC €CTh a.n.nePruﬂ Ha OI[PCACJICHHBIC o
IIPOCHM 3&P&Hee COOGIJ.(I/ITL 06 9TOM O@




»
Kpem-cyn s
U3 6enbix rpubos  ° .
M WaMNUHbOHOB " :'
Creamy Porcini and white -
Lutton musllroom soup

[350/250¢] 550.-

lN'ynaweska
Hacmm;eHHLIﬁ CyT U3 FOBAAMHEI
C aPOMa,THBIM TMHMHOM U IIa.IIPI/IKOI?I

Hearty beef goulash soup with
fragrant caraway seeds and Paprilia

[300/250¢] 470.-




Ffopoxosbii cyn,
IIPI/IFOTOBJICHHBII?I Ha 6}7.71501{6
M3 KOITYEHBIX Pe6eP,

(¢ XPyCT-HmHMH ch&PI/IKa;MI/I
SPli.t Ppea soup with smoked ribs

and crunchy croutons

[300/15g] 490.-

ConsaHka ot meq)a

Ha JOMalIHUX KOJOacKax.
ITozaem ¢ I/IPﬁnTcKoﬂ cMeTaHOH.

Chef's sPecial solyanlca with homemade

sausages. Served with Irbit sour cream.

[350/50/30g] 570.- N

Ec.nn_y BaC €CTh a.nneP’Fns Ha OTIpeZeeHHbIe TPOAY KTEL,
ImpocuM 3apaHee €000 uTE 06 3TOM o@munaHTy.




l'ycToi 60opiy
¢ TEJAATHHOH U namnymxoﬁ Cc caJIOM.

Ilozaem c I/IPGHTcKoﬁ cMeTaHOH.
Rich borscht with veal. Served with

a garlie bun, lard and Irbit sour cream.

[260/40/30¢] 450.-

“':,1fﬂrwd;

e }

Yxa u3 6es10pbi6miLbl
#‘ White fish soup
[350/30g] 570.-

L Wt Y9700 & 4 -

Oxpoumka ¢ UHAEHKOH
Ha KBaceé CO CMETaHOH
Olcroslllca with turlcey, ]&vass and sour cream

[370/30g] 490.-



Me Konoachos

o
‘sausages ®

«bnioao

MAcCHUKa Baunasa»
AccoPTn &LmPMeHHHx KoJIbac
C Py MAHBIM KaPTO(}L)eJIeM

u T}rmeﬂoﬁ KPacHOﬁ KanycToﬁ
New dish from butcher Vaclav.

Variety of signature sausages
served with gol&en brown potatoes

and braised red cal)Lage
[850/390/100g] 2950.-
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- 0
«Kapnoeapckue»

HPaHHe KO0JIOACKY M3 CBUHUHBI U TeJATHHEI
C CBIPOM, TOAANTCA € KaPToiPeJILHHM CaJIaATOM

«Bobllerpagckue»

HI*IKa;HTHBIe KOJI6a,CKH M3 TOBAAMNHBI
¢ TOMAaTaMH U ]Ia.IIPIfIKOI'jI, IIoZalTCA
c KaPToq?eJILHHM niope

Harlovarslcy SPi.Cy POI‘IC antl veal sausages

Vyshegra&slcy spiey beef sausages with tomatoes with cLeese, served with potato salad

and Paprilza, served with mashed potatoes - [145/165/40¢] 730.-
[200/180/40g] 790.-

Kynatbl U3 uHAeHKH
¢ ApaHUKAMHU U3 Kabauka

Turlcey ku}_)aty sausages

with zuechini fritters

[160/140/30g] 790.-
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«MancmeTanckue» 8 apomaTHbIX 6aBapcKMX Konbac
ocTpsIe KOJIOACKHM M3 TOBAAMHEI M CBMHIHEI, M3 CEMHUHEL C KaPTO‘:iL’eJIBHBIM niwope A
HOZAITCA C OTBAPHEIM MOJOABIM Ka,PTo@)e.neM ‘ H T'y CTBIM T'OBAKBHM COyCOM

8 rich-flavored Bavarian Porlc sausages
served with mashed Ppotatoes and thick beef sauce

[155/210/50g] 790.-

Pansmetan sficfr beef and Porlc sausages,
oile

served with boiled Ppotatoes

[140/165/40¢] 730.-

«CTapomMecTcKan y/IMTKa»
CBUHaA Ko.n6aca C MyCKaTHBIM
OPeXOM u KOPK&.H,ZIPOM, IIOJA€TCA
C K&PTO@GJIBHBIM CaJIaTOM

Staromestslcaya snail. Pork sausage with

nutmeg and coriander, served with Ppotato salad

[195/185/404] 850.-




«Mpa3apoun»

EOJII:IJIELH ZOCKa Ha ‘-ICTBIPCX

M.}ICOCAOB: IICYCHO BCHPCBO
KOJICHO, aCCOPTH KOJI6a:COK,
HOXEKa HHAeﬁKH, 3allI€EYeHHad

¢ xKaprodesem, u CBUHEIE
Pe6PBII.LIKM B MEZOBOM rIa3y pu
¢ KpacHOH KanycToﬁ

Praeroj. A ]ai,g board for four meat lovers:
R.oaste(lforlc Icnuclcle, assorted sausages,

a roaste turlcey leg and potatoes, and
hone_y-glaze& Porlc ribs with red caL}nage

[2300/820/80¢] 5250.-
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Meueno

Be"PeBO KOJICHO

- CBUHAs PyJIbKa, 3alleYeHHA
J0 XRycTam;eﬁ KOPOYKH
Roasted Porlc knuckle

(Pecene veProve lcoleno)

-a crtsRy roaste& Porlc lxoclc

[350/120/60g] 990.-
[700/120/60g] 1750.-

3
s

aBHBIM-AaBHO

€NO0 roropuJ
c BI JUKOIO' K

Ilan CMeT




y BaC €CTh annePrna Ha OI

3aPa.Hee COOGH.IMTI: 06 9TOM

Bpa6ey

- HEKHAA CBHUHAA 6y91€eHIfIHa:, 3aIIEYCHHaA

B MC,ZIOBOI?I r.naayPn, II0Za€TCA C OTBaPHBIM s

K&PTO@CJICM, IIPOI‘PCTBIM B CJIUBKaX

Brabec - tender baked Loney-glazecl Porlc Lam
served with boiled Ppotatoes warmed up
in cream

[220/250/85/604] 950.-




CaxapHbié CBMHbIE PEOPDILLKH,

3aII€YEHHBIE B MEAOBOH a3y pu e

Sweet & savory oven-baked Loney-glazetl Porl( ribs

[270/200/105/60¢] 970.-
[560/300/105/60g] 1570.- 2
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be¢cTporanos
U3 TeJAIbEH BEIPEe3KH
C BO3Zy ITHBIM
KaPTo@e.nr,HmM niope

Veal Stroganoff with ﬂuf£y
mashed Potatoes

[200/150/10¢] 890.-

i B, .
Ec.nny BaC €CTh AJLIEPrusd 3 e,
_ —TpocuM 3apaHee €000 IuTE 00 3TOM®
e

S

dune Kypunoro 6eapa, MeaanboHbl U3 UHAECHKHU
o6oicaPeHHoe Ha IPUIIE, C CAIATOM ¢ caJIaTOM TPHJIB H COYCOM ICTParoH
M3 TEIMJIMYHBIX IIOMHUOPOB U CAAAKOrO JyKa Tu,rl{ey medallions with grilled salad

Grilled boneless chicken thighs served with salad and tarragon sauce

from greenhouse tomatoes and sweet onions | [100/150/30¢] 790.-

[200/115/120/30¢] 790.-




Kopeika
AarecrtaHcKoro
6apauka

¢ COTe M3 OBOIIEH

M COyCOM TKEMaJH

Dagestani lamb loin
with sauteed vegeta]oles
and tkemali sauce

[200/200/30g] 1590.-

-—

lpana xoTnera
M3 roBAAUHDI

(V) 6KTLIMI/I OFyPHaMH

n 6Py0HH‘IHBIM CO}’COM
Grand beef cutlet with smashed

cucumbers and lingonlaerry sauce

[190/90/60/30¢] 890.-

> —
CJLU y BAC €CTE aJmePrna Ha o.nPeAe.neHHme POy KTEL,
nPoch 3aPaHee €000 uTE 00 aTOM o:}mmamy

e o

HDomamHue
MSACHbIE KOTNEeThl
C KAPEHBIM K&PTo@eneM

Homestyle meat patties
w1t11 frl.e& Potatoes

[155/180/130/30g] 670.-




MancmeTaHckui 6yprep
¢ KOTJIETOH M3 MPaMOPHOﬁ
TOBAZMHEL ¥ COYCOM 6aP6eK10

Pan Smetan's burger with marbled
Leef Patty an&. ]Jar]:uecue sauce

[325¢] 790.-

MneckaBuya
M3 6apaHqul

¢ 30JI0TMCTHIM Ka,PToxi)e.neM
¥ TOMaTHOH CaJIbCOH

Lamb Pleslcavtea with golden

Potatoes and tomato salsa

[200/180/40¢] 1250.-




)Kapenasl KOpIowKa
Fried smelt fish

[150/95g] 790.-

KoTnernbl U3 myku

nanTyc
c Ka;PToq_)eJIBHBIM niope u 0eKOHOM

C 3€JICHbPIMH OBOLLAMM

N CJIUNBOYHBIM 6I/ICKOM

Halibut with green vegeta]oles
and creamy isriue sauce

[100/200g] 1270.-

Pike cutlets with mashed Ppotatoes and bacon
[120/170/30g] 790.-




®dune cyaaka
(& HIOPG " caJaaTOM
u3 rPys,n;eﬁ

Pike Percll fillet with mashed
Ppotatoes and riclde& mi.llccaP

mus}uroom sala

[130/230/30g] 890.-

e

Jlococb,

3anequHmﬁ C MOJIOABIM
KaPTo@eneM B CIUBOYHOM
coyce Ha CKOBOPOAG

Pan-]:alce& salmon aml hew Potatoes

ih cream sauce

[120/200g] 1270.-




CkoBopojaa
MOpEnpoayKTOB
B TOMaTHOM coyce

One-Pan seafoo& in tomato sauce

[250/40¢] 990.-

MopcKoii OKYHb
C OBOII[AaMH
nu COYCOM T&P-T&P

Sea bass with VegetaHes
am] tartar sauce

[110/150/20/35g] 790.-

ECJII/I BaC €CTHh AJJECPIrUA Ha OIIPeAeJIEHHBIC IIPOAY KTHL
- P P POAyKTEI.

HPOCHM 3aPaHee COOGU.IKTB 06 dTOM oclmnnan'ry.

T
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A4 A d
Crteuk CTPUNJIOHH
¢ TOMAaTHBIM MaCJIOM
U CBCKMMMHM OBOIIIaMHU

Stri,Ploi,n steak with tomato
butter and fresh vegetaLles

[140/130/35g] 1750.-

CTeMK Mmauere

C KAPEHEIM MUHY
KaPTO(:iI_)e.neM ¥ TOMaTaMu

Steak machete with fried Lal)y

Potatoes aml tomatoes

[145/150/30g] 1850.-




o
dnaHkK cTeMK
C OBOIIIAMHM HAa MaHTAaJE

Flank steak with charcoal
grille(] Vegetalales

[130/130/35g] 1350.-

!CJII/I}’ BaC €CTh a.JIJIePI‘I/Iﬂ Ha OHPeAeJIEHHLIe HPOA)’KTBI,

mpocuM 3apaHee €000muTE 06 3TOM oixuunan’ry.

g

dune MUHbLOH
c KaPTO(_ILJeJILHHM miope

n I‘PH6HBIM COYCOM

Filet mignon with mashed Ppotatoes

ancl mu,sl\room sauce

[130/130/50¢] 1450.-

-
—




Bige

Taran waumnbiKoB
Kebabskewer triPoJ
[1150/105/120¢] 3250.-

Yro TyT aT"BL‘ —_—

“""‘""'*"""'"3?""‘"‘“"- I'F >
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lWamnpik
U3 CBUHUHDbI
Pork kebab
[180/170/35g] 790.-

LWawnbik

M3 MONIOA0ro
6apamka |,
Lamb kebab Z
[160/170/35g] 990.- ¢

LlawnbiK U3
¢pepmepckoro
LbINMIEHKA
Cage-free chicken kebab
[235/170/35g] 690.-

= =

Jliona-ke6a6

U3 TeNATUHDI

7] Kypuu,bl

Veal and chicken lulah kebab
[150/170/35g] 690.-

Jliona-Kkeo6ao

U3 6apaHuHbI

Lamb lulah kebab s
[180/170/35¢] 870.- ﬁ-
’

Ec.nny BacC €CTh a,.n.nePrua Ha OHPeAEJICHHBIe HPOAyKTBI,
IIPOCHM 3a,PaHee COO61L[KTB 06 9TOM OQ)HIIKQ;HT}’. :




rapnu b

_. /J.-

Osowu rpunp
Grilled vegetables
[200¢] 290.-

-'-\-_»

CoTte U3 OBOLLEH

Sauteed Vegeta]ales

[180¢] 270.-

Ec.nn_y BaC €CTh a..n.nePrna Ha OHPeAeJIEHHLIe HPOAyKTBI,
HPOCHM aaPanee cOOGU.IKTB 06 9TOM oclmuna,n'ry.



ApaHuKH
Potato ﬂanacIcs

[150/50¢] 350.-

Kaproq)enbublﬁ canart

Potato salad
[185¢] 190.-




Kaprogenn,
)Kapennblii
C IYKOM

Fried Ppotatoes and onions

[180g] 190.- .

-

3onorTucrtoie
KapTogenvHbie J0/IbKH

Gol&en potato we&ges
[150¢] 270.- ¢

= e —
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Ecau Y Bac ecTs a.n.nePrga_ﬁa onPgaenenunfé II-P-OA?KT.SI,_
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Xneo6naa Kop3uHka

KPaCHaﬂ Bread Basket [255¢] 290.-
Tyl.l.le"aﬂ KaIIyCTa

Braised red cabbage coyc cajsbca
[150¢] 170.- ’ Salsa Sauce [30¢] 110.-

Coyc anbmeTtTe
Almette Sauce [30g]130.-

Coyc CMéETaHa C YECHOKOM
Garlic Sour Cream Sauce [30g] 110.-
Coyc mapunapa
Marinara Sauce [30g] 110.-

Coyc 6110 uu3
Blue Cheese Sauce [30g] 170.-

Coyc BBQ
BBQ Sauce [30¢] 130.-

AuKoHcKas ropumia
Dijon Mustard [30g] 150.-

XpeH C/IUBOYHDbIA
Horseradish Cream [30g] 110.-

L

KaprogenbHoe niope
Mashed potatoes

[150¢] 170.-




= S i
— Ecau y: sac ects anneprusa-na-ompeJede HEIe ITPOAY KTHI,
~ mpocum _;a.PaHee"coonn'm 06 sToM opunHanTy.

HacToamum
YEWICKUIA TPAENIbHUK
(¢ KPCMOM N C CE3OHHBIMU

@PyKTa.MI/I NJAU ATOAaMU

Authentic Czech trdelnik tul)e-sllaPet].
pastry with a creamy filling,
white chocolate ganaclle, season fruits

or berries

[280g] 450.-

YUuskemk
Can Ce6acTbaH

¢ ATOLZHBIM KHCEJEM

San Sebastian cheesecake

[150/70g] 530.-




«Hanoneon»
C BUIIIHEBBFIM cochM

NaPoleon thll cllerry sauce
[135/100g] 590.-

CMeTaHHMK
= c AroAamMu N

Sour Cream Cake \
' with Berries

[110/60g] 530.-

......



WiTpyaenn A6,104HbINA
C H3IOMOM, I‘PCI.(KI/IMI/I OPexaMH
nu IJ.I&PI/IKOM BaHHUJBHOTO MOPO.)ICCHOI‘O

APPle strudel with raisins and walnuts
served with a secoop of vanilla ice cream

[190g] 450.-

Wokonaauvik ¢onaau
C BULITHEBBIM CO}’COM

" CJIUBOYHBIM MOPO?ICCHBIM

Cl\ocolate fomlant with clxeny sauce
\

and ice cream P
[160g] 470.- - ﬁ_



MezaoBbii TOpPT -
C COJIeHOH KaPame.nmo
Honey cal{e W'i,t}L salte&. caramel

[130/15¢] 450.-

TapT
C Ce30HHbIMM
ArogamMmm

Seasonal Leny tart
[150¢] 470.-

N, o~
i
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Ha aAu>KecTHUB /Digestif

lTopeub
Bitter

BexePOBKa, Yexns
Becherovka, Czech RePuLlic

[50ml] 490.-

ErePMaﬁcTeP, Tepmanus

Jagermeister, Germany

(50ml] 470.-

Konbsk u 6penan
Cognac and ]aramly

TOPPCC 10 JeT, Ucnanus
Torres 10, SPain

[50ml] 490.-

Pemu MaPTaH VSOP, Ppannus
Remy Martin VSOP, France

(50ml] 1100.-

Pom / Rum

OaxxaPT OPnAmnHan, Poccua
Oakheart Original, Russia

[50ml] 410.-

DOKMH / Gin

BOC&)OP}I, Poceus
Bosford, Russia

[50ml] 410.-

BUCKM / Whiskey

Yupac Purax 12 mer
Chivas Regal 12 y-o.

50ml] 790.-

Bunsam Jonconc, Poccua

William Lawson's, Russia

[50ml] 370.-

,Z[IO&PC Yatir JIQfIGJI, ITornanaus
Dewar’s White Label, Scotland

[50ml] 450.-

,Z[?ICCMCCOH, I/IPJIaHAMa

Jameson, Ireland

[50ml] 570.-



Koq)e
CoHee

BCHPCCOO / EsPresso

[50ml] 190.-

AMePnKaHo / Americano

[18oml] 190.-

(3] (1]
Heosinoit scmpecco
Double Espresso

[100ml)] 230.-

H&Hy‘IHHO / CaPPuccino

[200ml] 250.-

JIaTTe / Latte

[200ml] 250.-

Aq_)@orafro / Affogato
[150ml] 350.-

AroaHbIN YaK
Berry tea

O6aenuxossrii gai
Sea-buclct}lorn

[800ml] 450.-

BPyCHH‘-IHBIﬁ (& I/IM6I/IPCM
Ginger and cowl)erry

[800ml] 450.-

HPHH:MI BUIIHA
SPiCy clleny
[800ml] 450.-

Tpanmloii yau
Herbal tea

Taexusrii 060P / Taiga collection

[800ml] 430.-

JIBTHI/Iﬁ c60P / Summer collection

(800ml] 430.-
Yak uépHbin
Black tea

Acecam / Assam

[800ml] 430.-

BPJI ].—‘Peﬁ / Earl Grey
[800ml] 430.-

Yau 3en1EHbIN

Green tea

Cenua / Sencha

[800ml] 430.-

Monounsrii Y.nyH / Milk Oolong

800ml] 430.-

IIserox Macmuna / Jasmine Flower

[800ml] 430.-

rasuponanuble HaNMUTKH

Soda

Koxka-koaa

Coca cola

[250ml] 390.-



MunepanbHana Boja
Mineral Water

Boza «Asic MayHTMH», ¢ razom

SParlcling water «Ice Mountain»

(500ml] 290.-

Boaa «Atic MayHTMH», 6es rasa

Still water «Ice Mountain»

1500ml] 290.-

,Z[aycyz, ¢ razom / 6es raza
SParlcli,ng water / Still water Dausuz

275ml] 310.-  [850ml] 490.-

EcceHTyKn
Essentuki

[450m]] 350.-

JiumoHaabi
AOMAaLIHEro
NPUroToBJ/IEHUSA

Home-made lemonades

t-IePHzm cMOpOAMHA-

KPa.cHBIfI BHHOTPaJ
Blackcurrant & Red GraPes

350ml] 390.- 1] 830.-

RKupu-Amnanac
Kiwi & PineaPPle

350ml] 390.- 1) 830.-

rPyma—MaPaKyﬁa
Passion fruit and Pear

350ml] 390.- 1) 830.-

CBeXXeBbIXKaTble COKM

Fresh juice

AnenscuHOBHIH
Orange

[250ml] 430.-

A6a0unsri
APPle

[250ml] 350.-

MOPKOBHHﬁ

Carrot

1250ml] 230.-

rPeI'?’IIIq_)PyTOBBIf’I
GraPefrui,t

[250ml] 450.-

Coku B accopTMMeHTe

Assortment of juices

Amnenscun, A6m0k0, Bunrua,

Amnanac, Tomar
Orange, APPle, Cherry, PineaPPle,

Tomato

250ml] 210.-

HanuTKu cOOGCTBEHHOIO
NPUroTOBNIEHHA <
Home-made drinks BES-—F

MoFc KJIIOKBEHHBIH
Cran erry fruit drink

[250ml] 210.-

Mope 0b6aenuxopsrit
Sea-]:)uclctlwrn fruit drink

250ml] 210.-



Mrpuchle BMHA
SParlcling Wines

Uuxkepman, KOKyP Benrrti 3ePo

Hozax 3KcTPa Bprot, Poceus
Inkerman, Kokur Belyj Zero Dosage Extra Brut, Russia

[125ml] 370.- [750m]] 2220.-

Maprunu ITpocexko, Uranus
Martini Prosecco, Italy

[187ml] 950.- [750ml] 3100.-

MaPTHHH BPIOT, Hranus
Martini Brut, Italy

[750ml] 3100.-

MaPTHHM Acrtu, Uranus / Martini Asti, Ttaly

[187ml] 950.- [750ml] 3100.-

benbie BUHA / White Wines

Huuanganu Bparsa Ackanenu, Ipysus
Askaneli Brothers, Tsinandali, Georgia

[125ml] 550.- (750l 3300.-

Ansma Pomana ITuno rano

moaycyxoe, Uranusa
LA YEOC

Alma Romana Pinot Grigio semi-&ry, Italy

[125ml] 530.- [750ml] 3180.-

PMOJIHHI‘ H@aﬂnr’u BOHHCHTaJIB,

moxycyxoe, Tepmanus
Riesling Palatinate Sonnental, semi-sweet, Germany

[125ml] 650.- [750ml] 3900.-

Canra K apoamHa Ce.n.naP

Cenexmn Copunson Baan, Yurn

Alceno Barinas Sauvignon Blane, Spain

[750ml] 2900.-

Teppe Anaerpe TPeGGLaHo,

HOJIyCJIEL,Z[KOe, I/ITaJIHﬂ

Terre Allegre Trebbiano, Italy

[125ml] 590.- [750ml] 3540.-

Ce.n.na,? CeJIeKI.LIH maP,ZIOHe IIoJLy Cy X0e, Yumu
Cellar Selection Cllanlonnay semi-&ry, Chile

[750ml] 2550.-

KpacHble BUHA / Red Wines

RKunazma a,ir.nn Yearu nonycnasxoe, [pysus
iC

Kindzmarau elti semi-sweet, Georgia

[125ml] 570.- [750ml] 3420.-

ITpumurueo Ilpumacose, noaye xoe, Uranus
’ Ve

Primasole Primitivo, Italy

[125ml] 630.- [750ml] 3780.-

®Doxc Best ITunorasx, FOAP
False Bay Pinotage, South Africa

[750ml] 3550.-

Bagaonnno Hexopau, Uranus
Bardolino Decordi, Italy

[125ml] 530.- [750ml] 3180.-

Kaﬁ)onnna Peszepea ITuno Hyap, Quan

Carolina Reserva Pinot Noir, Chile

[750ml] 3350.-

@Ponreratia Kpautu, Uranus
Fontegaia Chianti, Italy

[125ml] 630.- [750ml] 3780.-

KYBI.IIHH AOMalllHero BMHa
KpacHoe/6enoe
Home wine red/white

500ml] 1290.-



Aneputus/BepmyT
APeritif/ Vermouth

Moaprunu (DI/ICPO, Uranua
Martini Fiero, Italy

[100ml] 410.-

Mapruunu Brauko, Uranus
Martini Bianco, Italy

[100ml] 410.-

Maprunu Pocco, Uranus
Martini Rosso, Italy

[100ml] 410.-

Boaka / Vodka

Benas Cora Kaaccuueckasn

or Beayra I'pynn
White Owl Classic L_y Beluga Group

150ml] 290.-

I'peii I'ys Opuasmunad, Spasnuus
Grey Goose Original, France

[50ml] 410.-

Beayra H06JI, Poccua
Beluga Noble, Russia

150ml] 390.-

Aoporue rocTu, na1aHupyeTe 0CO6EHHDbIA NOAAPOK?

H&IIOMI/IH&CM O BOBMOXHOCTH IIPI/IO6PCCTI/I HO,Z[&PO‘-IH]’:Iﬁ cePTI/I@I/IKa:T Pan Smetan.

JTo yHnBePcaJIBHHffI c110c00 IOPaAOBATH OAM3KUX U MOAAPUTE UM TEMJIBIA BeuEP

) [3) 6 7]
(¢ IU;GAPOI/I KyXHeI/I, JIIOOMMBIMMU HAIIUTKaMHU U aTMOC@ePOI/I YEILUICKOTOo PCCTOPa:Haa.

CePTmanaTm AOCTYIIHHI K TOKYyTIKe Ha CafiTe I B pecTOpaHe.

' €?o6o,uHoq cymma
£ ' :




MARTINI

BKYC UTAJIbAHCKOW
HUSHN

Ma.PTI/IHI/I CPnePo—TOHnK
Martini Fiero & Tonic

[300ml] 550.-

Amnepons U.InPnu
APero SPritz

[350ml] 590.-

Be.nyra, Hob6x BcnPecco
Beluga Noble Espresso

[100ml] 470.-

Moxuro
Mojito

[350ml] 530.-

Boct_lL)oP,a; - Tonux
Bosford Tonic

[250ml] 490.-

Mai Taii
Mai Tai

[350ml] 590.-

Taunreeiin
Mulled Wine

[200ml] 470.-

3 KokmeunAa
Martini Fiero & Tonic*

KokTeunm / Cocktails

MARTINI FIERO & TONIC SET*

1 Kokmedss

Martini Fiero & Tonic*

Jlour Afinens Asic Tu
Long-Island Ice Tea

[400ml] 730.-

ITunsa Koxaza
Pina Colada

1350ml] 570.-

@PyKTOBaa Ca:Hl"PI/LH
KpacHas / 6emas
Fruit sangria (re& or wllite)

1350ml] 470.-

B-52
B-52

[50ml] 470.-

‘-IePemHeBHI'/‘I JIOHT
Clxerr_y long

[400m]] 690.-

HeI‘POHH

Negroni

[150ml] 550.-

OaxxaPT—Ko.na
Oalclxeart Cola

[250ml] 450.-

O6’BCM yxasan (S y‘IeTOM JABAQ



