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XOJOTHBIC

3aKYCRH Cold Slarters

TapTrap u3 MpaMOpPHOU rOBAAVHbDI
Marbled beef tartar 200 rp~‘ 970 P

Mpamopmnas rosaguna. [logaérca ¢ kxpemom yopuso,

CaJIATOM PYKKOJIA, TAPME3aHOM, MAPHMHOBAHHBIMU OTYpIAMH,
KaHeECB.MI/I, KPACHBIM JIYKOM U CBEKHMM XKEJITKOM

Marbled beef. Served with chorizo cream, arugula leaves, parmesan,
pickled cuciimbers, capers, red onion and. fresh egg yolk

MscHasda 3aKycka
Meat board

Ha Bam Bo16op: CbIPOKOH‘IéHIﬂC roBsIIMIHA,
CBUHUHA WIN UHJEUKA.

Your choice: smoked beef, pork or turkey.

50rp.| 290 P

Xymyc ¢ poctondom
Hummus with roast beef

ITogaércsa ¢ TAMCKUM COyCOM.
Served with Thai sauce.

250 rp.‘ 690 P

Cémra ciadocoJsiénasa
Lightly salted salmon 9200 rp. ‘ 1070 P

ITomaércs ¢ pKaHOI GYIIOUKOIM M CBIPHBIM COYCOM.
Served with a rye bun and cheese sauce.

Cenbab ¢ kapTodenem
N TOPYMNYHBbIM COYCOM
Herring and potatoes with mustard sauce 24°rp- ‘ 520 P

(DI/IJI(? CeJIbau C OTBHI;})HLI!\_/[ MI/IHI/I‘K}lpTOq)eJIeM, MapI/IHOBaHHI)IM
JIYKOM ¥ KJIIOKBOIL. [T0Ja€TCst ¢ TOpIMUYHbIM COyCOM

Herring fillet served with boiled baby-potatoes, pickled onions,
cranberry and mustard sauce

Maraganckne KpeBETKH Ha JIbJY

Magadan shrimps on ice 350/50 rp.| 1870 P
IlomaoTcst ¢ KOKTEMIBHBIM COYCOM.

Served with cocktail sauce.

CeIpHOE accopTu

Cheese platter 200rp.. 990 P

Accoprtu u3 copros chipa: kKamambep, napmMesat, 10p-6J1o,
royuranackuit. ITogaérest ¢ MELOM, OpexaMu U EePCUKaMIL.
Assorted cheeses: Camembert, Parmesan, Door blue, Dutch.
Served with honey, nuts and peaches.

AccopTu coleHu
Assorted pickled vegetables s50rp. 750 P

Ksamenas xamycra, DaTuCCOHbDI, MAPUHOBAHHDBIN OCTPBIN
reper;, NOMHIOPLI YEPPH, COIEHDIE OTYPIIhI, YepPeMIa
U MAPUHOBAHHDBIH YECHOK.

Sauerkraut, squash, hot pepper, cherry tomatoes, cucumbers,
wild cherry and pickled garlic.

OsuBKU (C KOCTOYKON )
Whole green olives 100 rp.

430 P




Cagarbl Sotords

I'peueckuii
Greek 320 rp.‘ 590 P

CaiaT U3 CBEKUX OBOILEH ¢ CI)IZOM (eta 1 rpevecKuM Coycom
Fresh vegetable salad with feta cheese and Greek sauce

Canar c 6akyakaHaMu M XyMyCOM
Eggplant salad with hummus worp. 670 P

CaylaT 13 06KapEHHBIX GAKIAKAHOB, XyMyCa, IOMUOPOB
YeppU U PyKKOJIBI C TAHICKIM COYCOM.

Salad of j%’,z'ed ehggplant, hummaus, cherry tomatoes and
arugula with Thai sauce.

Ilesaps ¢ kypunein
Chicken Caesar salad 295 rp~‘ 640 P
JlucTbsa canara aﬁc6epr I/IPOMaHO, 3alpaB/JICHHbIC

coycom llesapp, ¢ KypuIiei1 1 CBIPOM ITapMe3aH.

Iceberg and romano lettuce leaves, seasoned with Caesar sauce,
with chicken and Parmesan cheese.

Ile3apsb c kpeBeTKaMu
Shrimp Caesar salad 9295 rp~‘ 790 P
JlucTps canaTa aiicbepr 1 poMaHo, 3aIpaBJICHHbIC
coycom Llesapb, ¢ KpEBETKAMM U CHIPOM ITapMEe3aH.

Iceberg and romano lettuce leaves, seasoned with Caesar sauce,
with shrimp and Parmesan cheese.

Canar c pocroudom
Salad with roast beef 300 rp-‘ 750 P

Mukc canaTtoB ¢ 00xKapeHHOM Ha IPUIe MPAMOPHOI rOBSJMHOM,
MUHH KapTogeaeM, ToMaTaMU, COJTEHBIMU OTypIiaMU,

KPACHBIM JIyKOM, COYCOM YFUIM U KYHIKYTOM.

Mixed lettuce with grilled marbled beef, mini potatoes, tomatoes,
pickles, red onion, chili sauce and sesaime seeds.

Yrunoe Marpe
Magret 225 rp. ‘ 850 P

Muxc canaToB ¢ MEJOBBIM COYCOM, KOITYE€HOU YTUHOU I'PYJKOIA,
HEePCUKAMU, TOJbKAMU AeIbCHHA, BSUIEHBIMU TOMATAMH

U CBIPOM TTAPME3AH.

Mizxed lettuce with honey sauce, smoked duck breast, peaches,
orange slices, dried tomatoes and parmesan cheese.

Cayat 13 MOPENPOSYKTOB
Seafood salad s00mp.| 11902

MopenpoyKThl, )kapeHble HAa TPUIIE, cna6oc011§:Ha,q cémra,
JINCTDBSI CAJIATOB PYKKOJIA U JIOJIO POCCO, CAaIKUI IIeperTl,
TOMUIOPBI q(;pg)_n u san};aBKa 13 6a3nInKa.

Grilled seafood, lightly salted salmon, arugula and lollo rosso
leaves, sweet peppers, cherry tomatoes and basil dressmg.

CasiaT co c1a00COJMEHON CEMIOMN
Salad with lightly salted salmon 245mp.| 1090 P

Craboconénas céMra ¢ pyKKOJIOH, aBOKaJI0, CBEKUMU
Orypramu, IOMHUJ0PaMi Yeppu, KapaMeIu3uPOBAHHBIMU
ceMeuKaMu 1 COZyCOM U3 TapXyHa.

Lightly salted salmon with arugula, avocado, fresh cucumbers,
cherry tomatoes, caramelized sunflower seeds and tarragon sauce.

O6epc Ilyaccon
Soup de Poisson 250 rp~‘ 550 P

CIMBOYHBIH CYIl M3 CEMIU C TUTPOBBIMU KPEBETKAMH.
Cream soup of salmon with tiger prawns.

lopsaune

3aRYCKHU Aot Slarters

Cynbi S

Cyn u3 masens

Sorrel soup

C 6espIMU rpUGAMM U IT€PENIETUHBIM SHIOM.
With porcini mushrooms and quail egg.

250 rp.| 390 P

Iynsam
Goulash 250 rp.‘ 450 P

OCTPpBIi CYII C TOBSAMHON, 6EKOHOM U AIIPUKOM.

Spicy beef” soup with bacon and paprika.

BCJIBIC FpeHKI/I C CI)IpOM
Garlic bread 130 l‘p.‘ 360 P

3anedéHnple JOMTUKHU Oarera ¢ 3€JIEHbIM MaCJIOM
U CBIPOM Ueziep.

p
Sliced baguette with herb butter and cheddar cheese.

Yépuble 4eCHOYHbIE IPEHKU
Garlic bread 150 rp.‘ 290 P

XpycTsiye JOMTUKE YEPHOTO XJIe6a C YECHOKOM.
Garlic black bread with coriander.

Kpbuibimku
Baq)(paﬂo 12 wr. | 450,/120/50 rp.| 900 P
Buffalo wings 24 mr. | 750,240/50 rp. 1700 P

OcTpble KypuHbBIE KPBUILIIKY ¢ coycoM biio-Uus,
MOPKOBBIO U CEJIbJCPEEM
Hot chicken wings served with blue cheese sauce, carrot and celery

KpI)IJII)IHIKI/I BBQ 12 mrr. 1450,/120/50 rp.| 900 P
BBQ chicken wllng_g 24 1. | 750,/240 /50 rp. 1700 P
MapuHOBaHHbBIE KypUHbIE KPBUIBIIIKY € coycoM Bio-Yus,
MOPKOBDBIO 1 CeJIb/:[epeeM

Marinated chicken wings served with blue cheese sauce,
carrot and celery

KpeseTku Bacabu
Wasabi prawns 9235 I‘p‘ 890 P

XpyCTHIJ_[I/Ie TUTPOBbBIE KPEBETKU C MUKAHTHBIM COYCOM Bacabu
Crzspy prawns with prquant wasabt sauce

Kpesetkn k nusy
Shrimps for beer

OTBapHBIE WX OCTPBIE KAPEHBIE

Botled or fried spicy

200,/50 rp. ‘ 1270 P

CHek cutu
Snack city 305 rp.| 820 P

OpI/IrI/IHaJIbHaﬂ 3aKyCKa B IMBHOM Kﬂﬂpe: CprH])Ie IMAJIOYKN
MOT[ApeJIIa, CHIPHBIE MEAILOHDI, JIYKOBBIE KOJbIIA

U coyc Taiickuii Maifones.

Original ct;pfeftz'zer in beer batter: mozzarella cheese sticks,
cheese medallions, onion rings and Thai mayonnatise sauce.

[TusHoOI1 ceT
Beer set 620/50/50/50p.| 1630 P

Kypussbie kpbuibst BBQ, siykoBble KOJIbI@, ChIPHBIE MeIAIbOHBI,
CHIPHbIE MAIOYKM MOIAPEUIa, KarbMap (pu, Kypunbie
Harretcol, [Tojaéres ¢ coycamu 6J10-4u3, KOKTEHIbHDIE

U TalicKUil MalloHe3.

BBQ chicken wings, onion rings, cheese medallions, mozzarella
cheese sticks, s uz'§  fries, chicken nuggets. Served with blue cheese,
cocktarl and Thai mayonnaise sauces.

Ki1a6 cennsuu
Club sandwich 500,100 p. | 650 P

TEruIblil cCeHABUY C KYPUHBIM (uie, SHI0M 1 6EKOHOM.
ITomaércs ¢ kaprodenem ppu.

Warm sandwzbz) with chicken fillet, eggs and bacon.
Served with french fries.

Yuken punrepc
Chicken fingers 200,/50 rp. ‘ 550 P

Kypunoe ¢uie, MapuHOBaHHOE B TAlICKOM cOyce

11 06KapEeHHOE B CyXapsiX IAHKO.

Ilogaércs ¢ coycom Xanuu Macrapj 1 anejaibCUuHOM.
Chicken fillet marinated in Thai sauce and fried in panko
breadcritmbs. Served with Honey Mustard sauce and orange.




Kanbmaps! ppu
Calamari rings 140,/50,/20 rp. ‘ 740 P

IInkaHTHBIE O6XKApEHHbBIE KOJIbIA U3 (IIIe KaJIbMapa.
ITomaroTcs ¢ KOKTEMIBHBIM COYCOM.
Served with cocktail sauce.

Kopronika jaibHEBOCTOUHASA
Smelt far east 290 rp.‘ 780 P

TpagnLIMOHHO KapeHast KOPIOIIKA ¢ COYCOM TapTap.
Traditionally fried smelt with Tartar sauce.

lopsaune b6ar01a A courses

CTG RN Seaks

[ITaTobpuan cTeiik

Chateaubriand steak 300 r;;k‘ 3400 P

Pu6ai1 creiik

Ribeye steak 55057 3300 P

ToscTolil Kpalt MOSICHUYHON YacTu

dure-MUHLOH CTENK

Filet mignon steak 200 rp’.“‘ 2300 P

loBsuxbs BbIPE3Ka - CaMO€ TOCTHOE N HEKHOE MSICO

Coyc Ha BBIGOD: 50 rp.
Ipubnoii, [Tepeunslii, ApreH THHCKUII.
Sauce of your choice: Mushroom, Peppery, Argentinian.

*Bec mpoiykTa yka3aH B CbIpoM Bujie. Bec 6moza na Bameii Tapenke
3aBHCHUT OT 3aKa3aHHOU BaMu cTenenu npoxapku.

byprepur Burgers

byprep 13 MpaMOpHOU rOBSA/IHDI
Marble beef burger 325,/100,/40 rp~‘ 890 P

Knaccuaeckuii 6yprep Ha HEKHOM KapTOQeTbHOI GyIouKke
C COJIEHBIM OTYPIIOM, TOMATOM, KPACHBIM JYKOM, CAJIATOM
Aifc6epr 1 coycoM TaliCKMii MalioHe3.

IMToxaércs ¢ kaprodeeM GppHU U KETUYIIOM.

Classic burger on a tender potato bun with pickled cucumber,
tomato, red onion, Iceberg lettuce and Thai mayonnazise sauce.
Served with French fries and ketchup.

byprep u3 rosaaunbl
c coipoMm Jlop 610
Beef burger with dor blue cheese 300/100/40 rp. ‘ 990 P

C KOT/I€TOM U3 MPAaMOPHOI roBsiAUHbI, cbipoM Jlop 6110,
PYKKOJIOM, coycoM ABpOpa 11 Y€ pPHUYHBIM BAPEHLEM.
Hopmaércs ¢ kaprodeieM HpU U KETIYIOM.

Burger with marbled beef" patty, Dor blue cheese, arugula,
Aurora sauce and blueberry jam.

Served with French fries and ketchup.

YukeHoyprep
Chickenburger 355,/100/40 rp.| 820 P
Kiraccuueckuit Gyprep ¢ KypuHOU IPyAKON, GEKOHOM, CHIPOM,
CBEXKMMHM OBOIAMH, CAIATOM POMaHO 1 coycoMm Lesaps.
ITomaérca ¢ kapTodenem (%pn 1 KE€TUYIIOM.

Classic burger with chicken breast, bacon, cheese, fresh vegetables,
Romano lettuce and Caesar sauce.

Served with French fries and ketchup.

IoBskbU IMEKN
Beef cheeks 410rp.‘ 1280 P

[oBsxpy mMEUKN € MOpe U3 cenbjepes u coycom Ipeiisn.
Beef cheeks with celery puree and Gravy sauce.

IoBskui1 XBOCT
Beef oxtail 600/150rp.‘ 1790 P

Tomuiénnii I‘OBH)I.QI/II‘/)I XBOCT C OBOIIHBIM J106_1/10.
Stewed beef oxtail served with vegetable lobio.

MenanboHbl M3 CBUHOI BBIPE3KU
Pork Tenderloin medallions 375 rp-‘ 890 P

C OoBOIIaAMU FpI/I.TIb U KOHbSAYHbBIM COYCOM.
With grilled vegetables and cognac sauce.

Crenik Tomarask
Tomahawk steak 230,200/50 rp.| 980 P

O6sxapennas csuHas kopeiika. [Togaércs ¢ kaprodenem,
KBAIICHOM KAIyCTOW X TOPUYMUIHBIM COYCOM.

Fried pork loin. Served with potatoes,

sauerkraut and mustard sauce.

CBuHas Py/IbKa XUHKJIN
Hinkley's Pork Knuckle 925 1p.| 1370 P

3aneyéHHas CBUHAS PyJIbKA C YE€CHOUHBIM COYCOM.
ITogaércs ¢ KBaIEHOM KaIyCTOM.
Baked pork knuckle with garlic sauce. Served with sauerkraut.

Péoppimku BBQ
Ribs BBQ 350/140/50 p.| 1280 P

CouHble cBUHbBIE PEOPBIIIKH C COYCOM 6apOeKIo,
KapTodeseM U KBAIEHOH KaIyCTO.
Juicy pork ribs with barbecue sauce, potatoes and sauerkraut.

ITacta Kapbonapa

Pasta Carbonara

CIMBOYHBII COYC € GEKOHOM, SIAIIOM U CHIPOM.
Served with Cream sauce with bacon, egg and cheese.

315rp.‘ 690 P

Koabacku-rpuib
Grilled sausages

Accopru K016aCOK, OGKAPEHHBIX Ha IPUIIE.

IMogaroTcs ¢ kapTodeneM, KarycToi u coycoMm bapbexkio.
Assorted grilled sausages. Served with potatoes,

cabbage and Barbecue sauce.

1740 P

315,195 /40 rp.

Konbacka Broprepckas

Burgers sausages
IMuxanTHAs KOAGACKA,06KapeHHAS Ha TPHUIE.

[Topaércs ¢ Tyménoi KaryCcTol U rOpYUIIei.

Grilled spicy sausage. Served with stewed cabbage and mustard.

3401p.| 960 P

Konbacka Yopuszo
Chorizo sausage 300 I‘p.‘ 930 P

Kon6acka 13 CBUHMHBI, O6KapeHHas Ha Tpue.
HO,{I&CTCH C TymEHOM KaHyCToﬁ U TOPYMIIEN.
Grilled pork sausage. Served with stewed cabbage and mustard.

JlonaTka srH€HKa
Lamb shoulder 550,/100,/50 rp. ‘ 2390 P

Tomnenas sonatka sruénka. ITogaéresa ¢ 06xapeHHbIM
MHUHHM KapTOo(eseM U aPreHTHHCKUM COyCOM.
Served with fried mini potatoes and Argentinean sauce.

sKapxkoe u3 kposnka
Roast rabbit

Pute kposnKa, 3a1e9EHHOE B TOPLIIOYKE

CO CJIMBOYHBIM COYCOM, KaGa4KOM, TOMATaMH Y€pPpPH,

MHUHU Ka?TOCl:)eJICM, HmaMIMHbOHAMU U ceIpoM Yeagep.
Rabbit fillet baked in a pot with creamy sauce, zucching,

cherry tomatoes, mini potatoes, champignons and Cheddar cheese.

s101p.| 890 P




Dy 3H1 YUTIC

Fish and chips 330 rp.‘ 930 P

®dute Tpecku B kaApe temnypa. [logaércs c kaprodenem ppu,
CTPYYKOBOI (paCOJIBIO ¥ IUMOHHBIM COYCOM.

Cod fillet in tempura batter. Served with French fries,
string beans and lemon sauce.

Cubac na rpuie
Grilled sea bass 200,/105/50p.| 1170 P

ITomaércst ¢ kabaukamu ppu U COyCOM TapTap.
Served with zucchini fries and tartar sauce.

Creiik u3 CEMIu rpuib
Grilled salmon steak 175,120 rp-‘ 1690 P

I"apuupsi e orcters

ITomaércs ¢ pucoM 1 CTMBOYHBIM COYCOM.
Served with rice and cream sauce.

Cxamnu Ilecto
Scampi Pesto 190,/95,/60,/20 rp. ‘ 950 P

TPII‘pOBI)IC KpeBETKH, 3aIre4€éHHbIE B coyce 1ecro.
HOZ[B.IOTCH C pucom, 6pOKKOJII/I 1 CJIMBOYHBIM COYyCOM.

Tiger prawns baked with pesto sauce.
Served with rice, broccolt and cream sauce.

ITacra c apTHUIIOKAaMH 1 erBCTKalT/II/I

Pasta with artichokes and shrimps 415mp.| 930 P
HaCTa C apTI/H.HOKaMI/I, TI/IrpOBbIMI/I erBCTKaMI/I, TOMAaTaAMU,
COYCOM I1€CTO, Ke[[pOBI)IMI/I Ope]l[KaMI/I n HapMe3aHOM.

Pasta with artichokes, tiger prawns, tomatoes, pesto sauce,
pine nuts and parmesan.

Osomu rpuib
Grilled vegetables 200 rpi‘ 390 P

Kaprodenbnoe mope
Mashed potato 150 l‘p‘ 280 P

Kaprodens ppu
French fries 140 l‘p‘ 280 P

OtBapHoi1 puc
Boiled rice 120 rpi‘ 280 P

MopxkoBb u cenbaepen
Carrot and celery 150rp.| 280 P

XJiebHass KOp3uHa
Bread basket 150 rp.‘ 290 P

Bysouxu My ibTH3IaK0Bas, PKaHad U (pPAHITy3CKas MIIEHUYHAS.
0/1aéTCs1 ¢ CHIPHOM HAMA3KOIA.

The bun is multi-grain, rye and French wheat.

Served with cheese spread.

AecepTor Dessert

Jcrepxasu
Esterhazy 115rp.‘ 450 P

benkoBo-opexoBblii TOPT CO BKyCOM KapaMeJId.
Protein-nut cake with caramel flavor.

A6s0unbIll IITPYAEID
Apple strudel 195,60 rp. ‘ 450 P

HO[[aéTCﬂ C BAHUJIbHBIM MOpO)KeHI)IM n KapaMe]IbHI)IM COYCOM.
Served with vanilla ice cream and caramel sauce.

Bumuéspiii mrpynennb

Cherry strudel 200,60 rp. ‘ 450 P

ITogaércsa ¢ BAHMJILHBIM MOPOKEHDIM.
Served with vantlla ice cream.

Tupamucy
Tiramisu 115 rp.‘ 430 P

Heskuplil CHIPHBII IECEPT ¢ KODEHHBIM GUCKBUTOM.
Delicate cheese dessert with coffee biscual.

Mopoxenoe (1 mapuk)
1 scoop of ice cream s0p.| 180 P

BanmipHOe / TpH MOKOIaa,/ KIYOHUIHOE
Vanilla/three chocolates/strawberry

Coycnbl
Sauce 50 rp. ‘ 180 P

Ipu6noii, [lepeunsnii, AprenTunckuii, [peiisy,
Tngap, bmo Yna, Yecnounsrii.

Mushroom, Pepper, Argentinean, Gravy,

Tartare, Blue Cheese, Garlic.

In 1717 in Hinckley, England

@ Jon wad bosrn e lhe m&é o

%/Km @aﬂ and. L/Mé
He was also named William.

After marrying Mary Gibson, William Bass Jr. moved to
Burton-upon-Trent in Staffordshire in 1756. There he was
engaged in the transportation of beer. Being already aged, he
sold the shiﬁping business and in 1777 created his own beer
company - the famous Bass Brewing. Ale from the Boss has been
exported to various countries since the end of the XVIII
century, including Russia. Over time, the William Bass company
became one of the largest in England, and its 1egendarﬁ
trademark - the red trianile - became the first trademar
officially registered in the UK.

William and Mary built a spacious house in Burton for their
family. This house was always full of guests and laughin
children, an atmosphere of friendliness and happiness reigne
in it. Mary was treated to her signature dishes: roast beef" and
Yorkshire pudding. William made sure that each guest's mug
was filled to the brim with beer.

William and Mary's hospitality has become a tradition
that has survived to this day. We are sure
that by visiting our William Bass brasserte,
ou will get the same pleasure
that William and Mary's guests recerved.




