CYIIbI

I'yam Benckum
Viennese goulash

410 p.
250 rp.

3AKYCKH

MsicHas 3aKycKa 420 p.

Meat board 50 rp.

Ha Baw Bbl6op 50 rp.: CbipoKonyeHble
orieHnHa, bpesaona, GysT Unu nHaenKa

Your choice 50 gfr.:
venison, bresaola, fouette or turkey
MsacHOe accopTH 1100 p.

Meat plate 150 rp.
AccopTin 3 4-X BUOOB CbIPOKOMYEHbIX AEeNNKATECOB:
oneHvHa, bpesaona, GyaT, HAEMKa

Assorted 4 types of smoked delicacies:

venison, bresaola, fouette, turkey

CeIpHOE accopTH

Cheese plate

lNopaértca ¢ CoycoM XaHHU MacTapg
Served with honey mustard sauce
Tamac ¢ KWIBKOM 360 p.

Sprat Tapas 260 rp.

MpAHana Kunbka. MofaéTtca Ha TocTe 13
xneba c coycom TapTap

Spicy sprat. Served on bread toast with
tartare sauce
Cexbab mo-To/UTaHACKH 520 p.

Dutch herring 200/74rp.

Cenbab 604YKOBOro NOCONA, FOPUNUHBIN COYC,
MaJioCOJIbHbIN OrypeL, yK, MUHU-KapTodenb

Barrel-salted herring, mustard sauce, lightly
salted cucumber, onion, mini potatoes

1200 p.
200/130/15 rp.

OnuBkHu/MacCINHBI 420 p.
Green olives/ Black olives 100 rp.
C apomaTHOW YeCHOYHOW 3anpaBKoW

With aromatic garlic dressing

I'peHkn 310 p.
Garlic bread 140/130 rp.

YépHble rpeHKM C YECHOKOM 1 KOPUAHZPOM.
XpycTawwe 6enble rpeHKY C 3eNeHbiIM MacsioM,
CbIPOM Yefiep U MapUHOBaHHbBIM MepLEeMm
XananeHbo.

Black garlic bread with coriander.
Crispy garlic bread with herb butter,
cheddar cheese and and pickled jalapeno peppers.

KaaxsMmapsl ppu 760 p.

Fried squid 190/60rp.

XpycTawwme KanbMapbl C KOKTEMIbHbBIM COYCOM
Crispy squid served with cocktail sauce
790 p.

Kecaguibsa
Quesadilla 270/55 rp.

C kypuuen. lNogaértca c coycom ryakamorne
With chicken. Served with guacamole

Cy11 1maBejIe BbIN 390 p.
Cc OeJIBIMHU I'PHOAMH 250 rp.
Sorrel soup with porcini mushrooms
Kpsuiba baddarxo 950,/1800 p.
wiu Tadacko 12/24 rr.
Chicken wings 12/24 pcs.
Buffalo or Tabasco

OcTpble KypurHble KpbUIbILLKN

MapnHOBaHHbI€ NOA4 COYCOM pea AeBun

unu Tabacko. MNopgatoTcs ¢ coycom,

MOPKOBbIO 1 Ccenbaepeem

Fried chicken wings, marinaded in

Red devil sauce or Tabasco sauce

Hagoc Canca win Ywiu 1150 p.
Nachos - salsa or chilli 430/100 rp.

3aneyeHHble C CbIPOM Yeanep KyKypy3Hble
YKMMCbl C COYCOM Ha BbIOOP: casica Uin Yniu.
MopatoTca Co CMEeTaHOW, COYCOM ryakamorne

1 NnepLem xananeHbo.

Baked corn chips with cheddar cheese and your
choice of salsa or chilli. Served with sour cream,
guacamole sauce and jalapeno pepper.

Topsuasa ceipHas 3aKkycka 1050 p.
Hot fried cheeses 360/60 rp.

CblpHble anneTamn3epbl C COyCOM
TaNCKNIA PECCUHT U KYKYPY3HbIMU Yincamm

Cheese appetizers with sauce
Thai dressing and corn chips

540 p.

160/70 rp.

YukeH (puHTEPC
Chicken fingers

KapeHble B Macrne KypuHble «nanbuynku»
C COYCOM XaHHU MacTapa

Breadcrumbed sliced chicken fillet with
a honey-mustard sauce to dip

1100 p.
140/95 rp.

Kpeserku /[Ixxek [IaHMEIC

Jack Daniel’s prawns

»KapeHble TUrpoBble KpeBeTKM
B 6eKOHe ¢ coycom [xkek [IaHunenc

Fried tiger prawns wrapped in bacon
and served with Jack Daniel’s sauce
KpeBeTKH K IINBY

Shrimps for beer

OTBapHble NN OCTpbIe KapeHble
Boiled or fried spicy

1450 p.

200/25 rp.

1670 p.
590/70 rp.

OcTpasa 3aKyCKa K IHBY
Beer snacks

fopAvan 3aKkycka nof ABOWHYIO MUHTY NUBa

Assorted hot nibbles - ideal with a double
pint or two

CAJIATDI

IIe3apsb C KpeBETKAMHU 780 p.

Prawn Caesar salad 262 rp.

JIncTba canara, 3anpaBiieHHble COyCOM
M3 aH4YO0YCOB, C TUTPOBbIMU KPpEBETKaMN,
rpeHKamMmm n CbipoM napmesaH

Lettuce leaves coated in Caeser sauce
of anchovies, tiger prawns,
croutons and parmesan cheese

Ie3aph C KypHUIieH 590 p.
Chicken Caesar salad 272p.
JlncTbs canata, 3anpasfieHHble COYCOM

3 aHUOYCOB, C HEXHbIM KyPUHbIM uine,

rPeHKaMu 1 CbipOM MapmMesaH

Lettuce leaves, seasoned

with anchovy sauce, with tender chicken fillet,
croutons and parmesan cheese



OcTphIi canar ¢ Kypunerr 690 p.
Spicy chicken salad 260 rp.

lopAumne Kycouku KypuHoro ¢une
C oBOLWamMu, pUCTaLLKamu 1
OCTPOW 3anpaBKoM

Hot chicken fillet pieces with vegetables,
pistachio nuts and spicy dressing

Kampese 790 p.
Caprese 270 rp.

Cblp Mouapenna, NoMUZOoPbI, PyKKona
1 COYyC NecTo

Mozzarella cheese, tomatoes, arugula
and Pesto sauce

I'pedeCcKHii caiar 650 p.

Greek salad 390 rp.

CanaT 13 CBeXux orypLos, mTOM1MAOPOB,
CNafikoro nepua, KpacHoro nyka, colpa gpeta
1 MacCJIViH, 3anpaB/eHHbIN rPeYecKM COyCOM

Fresh cucumbers, tomatoes, peppers and red
onion with feta cheese and black olives
smothered in Greek dressing

Canar ¢ 10coceM KOH(pHu 950 p.

Salmon confit salad 285 rp.
Jlerknimn canat c pyKKosion 1 KMHOA, TOMJ1EHbIM
nococem 1 cbipom deTa nog coycom LUTPOHET

Light salad with arugula and quinoa, stewed
salmon and feta cheese with Citronet sauce

I'OPAYMNE

AHITIMHMCKHH 3aBTpPaK 1100 p.
All-day breakfast 525 rp.

3nakoBbIl x/1e6, 6eKoH, konbacka KpanHckas,
rpubbl, paconb B TOMaTHOM coyce, KapTodenb ¢pu,
ANYHNLA

Cereal bread, bacon, Krajina sausage, mushroomes,
beans in tomato sauce, Molly’s chips, fried egg

budmrrexc pyoaeHbIE 1150 p.
C AMIIOM IIAIIOT 505 rp.
Chopped beef steak

with poached egg

HaTypanbHo pybneHbin buditekc n3

roBAVIHbI, MPUrOTOBJIEHHBIN Ha Fpue.

MopaéTca ¢ KapeHbIMM LWaMMVHbOHAMMU,
KapTodenbHbIMM AONbKaMK, ANLIOM NaLIoT 1

COYCOM C/INBOYHbIV FPenBU

Grilled and served with fried mushrooms,

potato wedges, poached egg and
creamy gravy sauce

dujre-MHHBOH C
OBOLIIAMH I'PHIb

Filet Mignon with

grilled vegetables

Qurne MUHbOH 13 TOBAXKbEN BbIPE3KU.
MopaeTtca Ha NoAyLIKe 13 OBOLLEN rpuib Nog
nepeyYHbIM COYCOM AeMU-Tac U PYKKOJION

Filet Mignon of beef tenderloin on a bed of
grilled vegetables under a peppery Demi-glace
sauce and arugula

CTPHILUIONH CTE€HUK
¢ Koyia Cioy

Striploin steak with Cole Slow

Knaccnyecknin CTenk 13 MpamopHOW roBASNHbI
3epHoBoro otkopma. lMopaértca c canatom Koyn Cnoy
1 NMepeYHbIM COYCOM.

Classic marble beef steak. Served with Cole Slaw salad
and pepper sauce.

bapanuHa
IIO-IIOTIAHICKH
Scottish lamb

He’kHble KycOuKu TyLweHOn 6apaHuHbI.
MopatoTca Ha noayLKe 13 KapTodpesibHOro nope
C OBOLLHbIM COTe.

Tender pieces of stewed lamb. Served on mashed
potatoes with vegetable sauté.

1800 p.
150/150/40 rp.

2300 p.
250/100/50 rp.

1290 p.
180/200/150 rp.

Caiar ¢ pocTtougom 950 p.

Roast beef salad 225 rp.
3aneyeHHas roBsXbsA BblpPe3Ka CO CBEXNM

LWINMHATOM, TOMaTamMu Yeppw, BAEHbIMU
NoMULOPaMu C FOPUMNYHBIM COYCOM

1 nykom ¢pu

Baked beef tenderloin with fresh spinach,

cherry tomatoes, sun-dried tomatoes with

mustard sauce and onion fries

CajiaT C KpeBEeTKaAMH U 920 p.
KaJITbMapaMH B COyCe€ OHMCK 240 rp.

Warm salad with shrimp and

squid in bisque sauce

Ténnbin NErknin canat C PyKKONON, pOMaHo,
CBEXUMY LLIAMMVHbOHAMU 1 TOMaTaMm
yeppy Nof MEAOBO-FOPYMYHO 3aNpaBKoii,
»KapeHbIMU TUTPOBbIMY KPEBETKaMU 1
KaJibMapamu B CIMBOYHOM coyce BUCK
Light salad with arugula, romano, fresh
champignons and cherry tomatoes with
honey mustard dressing, fried tiger prawns
and squid in creamy bisque sauce

Témwnbii canar ¢ kypanein 650 p.
H 0aKJIaKaHOM 288 rp.

Warm salad with chicken and eggplant

KapeHble 6aknaaHbl 1 KypuHoe dune,
NMOMKAOPbI Yeppu, Kabaukm n pykkona c
3anpaBKOW 13 CNaKoro nepua 4nnm

Fried eggplant and chicken fillet, cherry
tomatoes, zucchini and arugula with sweet
chili dressing

BJIIOJTA

Cnarerru Kap6onapa 720 p.

Spaghetti carbonara 315 rp.

Knaccrnyeckasa utanbaHcKas nacta ¢ 6eKoHOM,
ANLOM 1 cbipom [MapmesaH

Classic Italian pasta with bacon, egg

and Parmesan cheese

Ki1ab ceHaBu4
Club sandwich

Knaccmyeckun TpexcnonHbli ceHLBUY

C >KapeHou KypuLen, 6eKOHOM, AKLIOM

1 CBEXVMM OBOLL@AMM

Classic three-layered sandwich of chicken,

bacon, eggs and fresh salad served with Molly’s chips

Ywir KOH KapHe 1100 p.

Chilli con carne 400/50 rp.
OcTtpoe 651040 13 OBOLLEN,

mMAcHoro daplLua 1 KpacHon paconu.

MNopaéTtca ¢ penyaTbiM NYKOM, CMETaHOWN

N CbipoM yepnep

Large bowi of spicy chilli todpcsned with

onion, sour cream and cheddar cheese

CBHHBIC PEOPBIIIKH
Pork ribs

TomnéHble B NviBe pebpa.

MopatoTcs ¢ >KapeHbIM MUHU-KapTodenem,
canatom Koyn Crioy 11 oCTpbIM COYCOM
Ribs stewed in beer. Served with fried mini
potatoes, Cole Slow salad and hot sauce

CBHUHAs OTOMBHAA 1050 p.

Pork chop 230/200/190 rp.
»KapeHas Ha rpwune CBMHVHa C rapHUPOM

13 KapTodesnbHbIX AONIEK B OCTPON

NMaHNPOBKe 1 OCTpoW paconu

B TOMaTHOM Coyce

Grilled and served with thick-cut spicy

potatoes and piquant beans in tomato sauce

690 p.

310/160 rp.

1150 p.
350/160/50 rp.

Koix6acka Yopuso 790 p.

Chorizo sausage 90/200/80/50 rp.
Mopaétca ¢ KapTodenbHbIM NOPe, HEMELLKOW
KanycTown, NyKoM Gpu 11 FOPUUUYHBIM COYCOM

Served with mashed potatoes, German cabbage,
fried onions and mustard sauce



CBHHAaA KOpEeHKa 1050 p.
Pork loin 260/200/50 rp.

’KapeHas Ha rpuse ¢ apoMaTHbIMU TpaBaMu.
Mopaétca ¢ MMHU KapTodenem, ToMaTamu Yeppu
1 NepLemM YU CO CJIVIBOYHO-TOPUYUYHBIM COYCOM
Grilled with aromatic herbs.

Served with mini potatoes, cherry tomatoes

and chili peppers with creamy mustard sauce

3800 p.
1300/150 rp.

I'pris-accopTH
(6/1FOT0 HA KOMIIAHHIO)
Grill platter (dish for company)

Konbacku obXapeHHble Ha rpune,

CBUHble pébpa bapbeKto, KPbIbILLKKM
Bbaddano, UEpHble rpeHKU, yKOBble KOMbLia,
oCTpble KapTodenbHble 0/bKM, KBalleHas
KanycTa, CONéHble orypLibl, MAPUHOBAHHbIE
TOMaTbl Yeppu.

lMofaércs ¢ coycamu: ropumLa, XpeH
C/IMBOYHBIN 1 KeTYyn

Grilled sausages, Barbecue pork ribs, Buffalo
chicken wings, black croutons, onion rings,
thick-cut spicy potatoes, sauerkraut, pickled
cucumber and cherry tomatoes.

Served with sauces: mustard, cream
horseradish and ketchup

Moanwn’s byprep
Molly’s burger

MpWroToBneHHbIN NO OPUTMHANTbHOMY
peuenTy Ha rpune. lNogaetca ¢ Monnwn's ¢pn

Made to an original grilled recipe.
Served with Molly’s chips

1100 p.
365/220 rp.

JIOTIOTHUTEIHHBII TOTITHHT 140 p.
Ha Ball BEIOODP: 40 rp.

Additional topping of your choice:
Mpu6sbl / Coip yepaep / Coyc umnu / bekoH n cbip

Mushrooms / Cheddar cheese / Chilli / Cheese and bacon

DUII SH]T IHUIIC
Fish and chips

1760 p.

315/170/40 rp

Kos6acku rpwib

Grilled sausages

AccopTu Konbacok. MNogaércsa ¢
KapTodenbHbIMU gonbkamu, canatom Koyn Cnoy
n coycom [Ixek [sHuenc

Assorted sausages. Served with potato slices,
Cole Slow salad and Jack Daniels sauce

Tunamas CKoBopoga

C KypHIeH

Sizzling chicken fillet

KypuriHoe ¢une ¢ »KapeHbiMi OBOLLaMU
1 ocTpbiMu cneuuamu. lNMogaértca

C nenewKam TapTUIbAC U COyCaMii:
casnca, ryakamorse v CMeTaHou

Sliced chicken, fried with spiced fresh

vegetables and served with warm
tortillas and sauces

1200 p.
345/270 rp.

1350 p.

350/275 rp.

IIMunsamas CKOBOpoaa

C KpE€BETKaMH

Sizzling tiger prawns

TurpoBble KpeBEeTKM C XapeHbIMU OBOLLAMM
1 oCTpbiMu cneuunamu. lNMogaértca

C fienewKamy TapTUIbAC U COycamm:

casca, ryakamorse v CMeTaHoM

Tiger prawns, fried with spiced fresh
vegetables and served with warm

tortillas and sauces

CreK U3 JI0COCA

C OBOIIIAMH

Salmon steak with vegetables
COUYHbIN CTEK NOCOCA »KapeHbI Ha rpuie.
MopaéTca ¢ pyKKosion, ToMaTamu yeppu, 6o6amm
3/aMaMe, aBOKaJo, 3arneyeHHbIM nepLem

1 GMPMEHHOW 3anpaBKoA.

Grilled salmon steak. Served with arugula,

cherry tomatoes, edamame beans, avocado,
roasted peppers and signature dressing.

1680 p.

180/175/20 rp.

970 p.

200/230/50 rp.

QOune Tpeckn B Knape ¢ Monnu's ¢pu

1 3eN1EHbIM rOPOLLKOM

Our favorite — battered fillet of cod with

Molly’s chips and garden peas

JOITIOJIHUTEJIbBHBIE TAPHHUPDI

Moann’3 ppu 240 p.
Molly’s chips 220 rp.
Kapensri kaprodeas 240 p.
C IrpuOaMH 220 rp.
Fried potatoes with mushrooms

CrpyakoBasa (pacoab 240 p.
Green bean 160 rp.

CoychI B aCCOPTHMEHTE
Sauces in assortment

JAECEPTDI

SAOIOYHBIH HITPYAETH 450 p.
C BAHWIBHBIM MOPOKE€HBIM 215/
Apple strudel with vanilla ice cream 50 rp.

Mopo:xeHoe

Ice cream in assortment

Canar Koyxa Ciioy 240 p.
Cole Slow salad 150 rp.
KaprodeabHbIe JOJIbKH 240 p.
Potato wedges 220 rp.
KaprodenasHnoe mrope 240 p.
Mashed potatoes 220 rp.

110 p.
Yu3KEeNK Y4€PHUIHBIH 450 p.
Blueberry cheesecake 150/15 rp.

150 p.

50 rp.

BaHunbHoe, QucTallKa ¢ Kewbto, BuiHeBoe,
lPeLKnii Opex C KNEHOBLIM CUPOMOM.

Vanilla, Pistachio with cashew, Cherry, Walnut with

maple syrup.



