= MPUINALLUEHUE HA Y)KUH &

KAPE/ILCKUA

Canar u3 KBallIeHO KaIycThI 150 I'p.

7Kapkoe no-KapenbCcKHu 420 rp.
ToBsaaMHA, CBUHMHA, KypuHOe $uile, KYpMHA IeUeHb,
IMaMIIMHbOHBDI, TMCUUYKH, TIYK, COYC TEMMUITIAC, CTIMBKN.
ITogaércs co CMETaHOM , KATIMTKO# ¢ KapTodenem
Y MAPVMHOBAHHBIM OTYPILIOM.

Homanuumii xne6 60 rp.
PyKaHOI ¥ NIIEHNYHBIA.

HEMELIKUM

Accoptu n3 konbacok 230/200/8o rp.
Konbacku Ka3eKpaiiHep, TFOPMHICKIe, HEOPHOepreKiue,
3ayapKpayT ¢ 6eKOHOM, KapTodenbHoe mrope. [logaéres

€ COYCOM JIEMMITIAC ¥ OCTPOJi TOPUMIIet.

TpapguLMOHHbI HeMeLIKNUiA KpeHJenb
6pewenp 100 rp.

BEFTETAPUAHCKUN

CanaT U3 HyKMHHU C TOMaTaMU Yeppu U
KyKYpYy30ii 150 rp.

ApabpsTa 270 rp.
ITacta meHHe ¢ TOMaTHBIM COyCOM, pENYaThIM JIYKOM,
YECHOKOM, 6a3MIMKOM M MAaCTIMHAMMA.

Kannrka c kaproderem 8o rp.

EBPOMENCKWW N21

Onugbe ¢ 6y;KeHUHOI 220 TP.

MroHXeHCKUIA ITHULIETH 220/270/60 rp.
CBuHaA OTGI/IBHZUI, MapMHOBaHHAs B ropunie
c xpeHoM. [Togaércs ¢ kapTodenem ¢pu, CBEKUMU
0BOIIJaM¥ U GPYCHUUHBIM COYCOM.

Homanuumii xneb6 60 rp.
PyKaHO¥ M NIIIEHNYHBINA.

EBPOMNMENCKWUN N22

Cajat CTONMMYHBINA ¢ KyPUHBIM uie 200 IP.

Ddune CyAaKa ¢ TOMaTaMM U OIMBKaMM

110/120/80 Ip.
3aneuéHHoe puIe cygaKa ¢ CoycoM 13 TOMATOB ¥ MACTIVH.
TTogaérca ¢ KapTodeIbHBIM ITFOpE.

Homaruumii xne6 60 rp.
PyKaHOI ¥ NIIEHNYHBIA.

EBPOMEMCKUM N23

Canar rpeveckuii 210 rp.

IIuTTHNaHy ¢ MHAEKOI 270 Ip.
O6>kapeHHbII Ha CKOBOPOZEe KapTOPerib € TyKOM 1
CIIMBKaAMM, IOMTUKaAMU MHZLE]‘/J[KM, TOMaTamu ueppu,
I‘HaByHbeﬁ VI KODHUIIIOHAMM.

Homarumii xne6 60 rp.
PyKaHOJ M IIIIeHNYHBIA.

B KAXKAbIN Y)KUH BK/TIOYEH HAMUTOK HA BLIGOP
Mopc 0,211 / Cok 0,211 / Yaii nakeTupoBaHHbIi / Kode uépHbIi, MOTTOKO
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I[Ipockba 3apaHee NpegyNnpeXaaTh Baero oduIManTa o6 MMEIOLIeiCA y Bac auIepIiiM Ha OTIPeeNEHHbIE IPOJKThI HUTAHMA.
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> DINNER MENU <

KARELIAN

Sour cabbage salad 150 gr.

Karelian roast 420 gr.

Beef, pork, chicken fillet, chicken liver,
champignons, chantarelles, onion,
demiglass sauce, cream. Served with sour cream,
rye pie with potato and canned cucumbers.

Homemmade bread 6o gr.
Rye and wheat.

GERMAN

Sausage platter 230/200/80 gr.

A selection of sausages: Kédsekrainer, Thiiringer,
Nuremberger. Served with sauerkraut, mashed
potatoes, demi-glace sauce and spicy mustard.

Traditional german pretzel 100 gr.

VEGETARIAN

Zucchini salad with cherry tomatoes
and corn 150 gr.

Pasta Arabiata 270 gr.

Pasta penne with tomato sauce, onion, garlic, basil

and olives.

Rye pie with potato 8o gr.

EUROPEAN N21

Olivie salad with baked pork 220 gr.

Munchner schnitzel 220/270/60 gr.

Pork escalope marinated in sweet mustard with
horseradish, breaded and pan fried in butter. Served
with french fries, fresh vegetables

and lingonberry sauce.

Homemade bread 6o gr.
Rye and wheat.

EUROPEAN N22

Stolichny salad with chicken fillet 200 gr.
Cod fillet with tomatoes

and olives 110/120/80 gr.
Baked cod fillet with tomato sauce and olives.
Served with mashed potato.

Homemade bread 6o gr.
Rye and wheat.

EUROPEAN Ne3

Greek salad 210 gr.

Pyttipannu with turkey 500 gr.

Pan fried potatoes with onion and cream, turkey slices,
cherry tomatoes, gherkins and fried egg.

Homemade bread 6o gr.
Rye and wheat.

EACH DINNER INCLUDES A DRINK OF YOUR CHOICE
Berry juice 0,21/ juice 0,21 / teabag / black coffee, milk

Please notify your waiter of any existing allergies beforehand
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