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Tap—Tap W3 JIONATKU Tap-Tap 13 NONaTKN € (OUPMEHHBIM COYCOM, KDACHbIM 400 P
JIYKOM, NETPYLIKOW, ANYHbBIM XETTKOM U ynabaTtTon
Harpune
Ky6aHCKI/II7[ cajatr ApoMaTHbie NOMUA0PbI, OFYpLibl, PEAIC, KPACHBIN NYK, 150 P
C KYKypYS3HBIM MacToM 3e/1eHb, KyKypy3HO€ Mac/o, CEMeYKU NOACOHYXa
Canart aiicbepr, coyc Lie3apb, CONHbIV pocTbud,
Cajar ¢ poctéudom romnopsl enet " poctbud 400 P
Kabauok, 6aknaxaH, 60nrapckuii nepeL, WaMnuHbOHbI,
OBOH—IVI‘FPMHB TOMaT, apoMaTHOe Mac/o P peu 300P
KapTodenn 3anevensiit 150
Kaprodenbhoe mope 150 £
. __________________________________________________________________________________________________|
o Bonbluasi Tapenka HacToswero 6oplya ¢ ToMmatamu.
KY6aHCI<VH/I 60PH1 MopaéTesi ¢ 60POANHCKNM XNeGOoM, AOMALLHEN 380%P
CMETaHOM U 3eNEHBIM NIYKOM
HaBapMCTbIM cyn HacblILWeHHbIV 1 apoMaTHbIN Cyn ¢ oBOLWaMmn 400#

13 OBIYBIX XBOCTOB
|

Tpwu pebpa monoporo 6apallka Ha rpuie
Pebpo 6apana Ha rpuie LAl 690 £
Ky6aHCKMM CTENK BblAepXaHHbIii TU-6OH CTelik Ha rpune. 350 £/100r
DRY AGED Bec oaHOro kycka — 0,8-1 Kr

7 TONCTbIN Kpall Ha rpune.
PM6aM Bec opgHoro kycka — 0,3-0,4 kr 400 P/lOOr

" Bblgep)xaHHbI TONCTbIV Kpali Ha KOCTK.
Pu6ait Ha KocTU B e OB e 370 R/100r
DRY AGED

i dune BepxHelt yacTu begpa.
Crelix muKaHbs Bec ogHoro kycka — 0,25-0,35 kr 190 P/100r
CTpI/IHIIOI/IH ToHKuiA Kpal. Bec ogHoro kycka — 0,27-0,35 kr 330 P/lOOr
MpaMOopHbIii CTENK K3 WeHO-10NaToYHOM YacTu.

HeHBep Bec opHoro Kycka — 0,3-0,45 Kr 290 £/100r
Crelik 13 MaIIMHbI CTelK M3 Nal1HbI Ha FPUMIE C MOMOABIM NEYEHBIM 750 P
C IreYeHbIM KapTodenem KapTodenem
q)MpMeHHbIﬁ[ CTelK COYHBbIV CTEIMK TPan-TUM € KapTodesbHbIM MoPe, apOMaTHbIM 750 P

CNIMBOYHbIM MAC/IOM M CONEHbIMKU OrypuaMmu

Byprep C KOTJIETOMN CoyHas koTneTa 3 HYTpWK, NapoBas YeCHOYHas 6ynouka, 400 P
coyc Le3apb, canat anicbepr, 604KOBbIE OrypLbl
nus3 HyTpI/II/I
Bynouka 6puouwb, koTneTa u3 6apaHuHbl, canat
Byprep u3 6apaHa aiicbepr B coyce Le3apb, MOMUAOP, KPACHBIA NyK, 400P
TOMAaTHbI COYC U CEKPETHbIN UHFPEANEHT
Bynouka 6puoLLb, KONYEHas CBUHWHA B COyce
Ky66yprep © 13 4YepHOC/MBA, TOMATHbIN COYC, alicbepr B coyce Lie3apb 400#
a MopkonyéHHoe Ha 0NbXOBOW Liene pebpo Gbika,
Tomnénoe pe6p0 TOM/IEHOE B COYCE U3 YepHOC/NBA B TedeHwe 20 4acoB 690 #
6bIKa npwu HWU3KoM TeMnepatype. Mogaércs ¢ 60pOJUHCKUM
xne6om. Mopuyus — 0,45-0,5 kr
Komuénoe pe6po CBuHbIe pE6pa, KOMYEHbIE Ha O/IbXOBOM Liene, 600 P
3aneyéHHble B CNagkon rasypu. MogatoTtcs
CBMHDBbI ¢ 6opoanHckum xne6om. Mopuus — 0,27-0,3 KX
[1Ba KyCKa CBEXEro Lie/IbHO3ePHOBOrO XN1e6a, HEXHbIN
CZ—)HI{BI/I‘I poc‘rgvui), pO30Bble TOMATbI U aNOAM HA KyKYPY3HOM 400#
C pOCT6I/I(1)OM macne
. CTeliK MMKaHbs Ha KyCKe Lie/IbHO3ePHOBOrO Xneba ¢
CTeI/IK—CSHHBI/I‘-I TptodesibHbIM COycoM, canaTom ancbepr, noMmugopamu 700 P
1 ALOM nawoT
Mopuus 13 aByx konbacok u13 bapaHbeil MAKOTH CO
Bapanbu Konbacku Ha rpuie N 500 £

Coyc ToMaTHBbII 50 2/50r
Coyc 13 4epHOCINBA 50 £/50r
CnyBOYHO-TIEPEYHBIIT COYC 100 £/50r
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Starters

Salads and
side dishes

Soups

Grill

Other hot
dishes

Sauces
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Beef shoulder tar-tar

Kuban vegetale salad
Roast beef salad
Grill vegetables
Baked potato

Mashed potatoes

Beef shoulder tar-tar with special sauce, red onion, 400 P
parsley, egg yolk and grilled ciabatta

Tomatoes, cucumbers, radish, red onions, greens, corn, 150 P

oil, fried sunflower seeds

!gcreelgenrsg salad, caesar sauce, juicy roast beef, tomatoes, 400 2

g;g?raatr?t (s)ﬂuash eggplant, red papper, mushroom, 300 £
1502
150 ¢

Kuban borsch

Hearty oxtail soup

A large plate of traditional Kuban borsch with beets 380 P
and tomatoes. Served with rye bread, homemade sour
cream, green onions and baked beef

400 P

Reach and flavorful soup with veggies

Grilled lamb ribs

Kuban steak
DRY AGED

Ribeye

Ribeye on bone
DRY AGED

Steak picanha
Striploin
Denver steak
Flank steak

Our special steak

Three ribs of young lamb grilled and served with spicy

adjika souce 690 #
T-bon steak. One pcs. weight — 0,8-1 kg 350 £/100r
Thick chine on the grill. One pcs. weight — 0,3-0,4 kg 400 P/lOOr
Weight —0,8-1,2 kg 370 P/lOOr
Upper thigh fillet. One pcs. weight — 0,25-0,35 kg 190 P/lOOr
Athin chine. One pcs. weight — 0,27-0,35 kg 330 P/lOOr
Neck-shoulder marble steak. weight — 0,3-0,45 kg 290 P/lOOr
Portion weight — 300 g 7502
Juicy tri-tip stek with mashed patatoes, butter 750 P

and pickled cucumber

Burger with nutria
Lamb burger
Kubburger ©
Stewed beef ribs
Smoked pork ribs

Sandwich with
roasted beef

Sandwich steak

Lamb sausages

Juicy nutria cutlet, steamed garlic bun, caesar sauce,
iceberg salad, pickles 4002

Brioche bun, lamb cutlet, iceberg salad with caesar 400 P
sauce, tomato, red onion, tomato sauce and secret

ingredient

Brioche Bun, smoked pork in prune sauce, tomato 400 P

sauce, iceberg in caesar sauce

Beef ribs smoked on alder tree chips, stewed in prune
saucefor 20 hours at a low temperature. served with 6902

pumpemickel bread. Portion — 0,45-0,5 kg

Pork ribs smoked om alder tree chips, bakin sweet

glaze. Served with pumpemickel bread. Portion — 600 P
0,27-0,3 kg
Two pieces of fresh whole wheat bread, roasted mild 4002

beef, pink tomatoes and aioli on corn oil

Sliced steak on whole grain bread with truffle sauce,
iceberg lettuce, tomatoes and poached egg 7002

Portion of two boneless mutn meat sausages with spices 500 P

Tomato sauce
Based on prunes
Creamy-peppery

50 P/50r
50 £/50r
100 £/50r



