
Wine set for 2 persons
Camembert, Roquefort, olives, capers on the branch, grapes, walnuts, prosciutto, 
honey

1100 ¤
290 gr.

Set for strong drinks for 2 persons
Bruschetta with chopped New York steak, baked roast beef with Thai sauce, 
Roquefort cheese, cheddar, roasted almonds, walnuts

1200 ¤
340 gr.

Marinated honey mushrooms
Honey mushrooms, red onion, dill, sour cream

560 ¤
120/40 gr.

burRata with tomatoes
Cream buratto cheese with light tomato sauce and Baku tomatoes, spicy olive oil, 
pistachio crumb, microgreens

720 ¤
125/100 gr.

BEEF CARPACCIo
Thin slices of raw beef tenderloin, lightly seasoned with sauce (soy sauce, Worcester 
sauce, cilantro, sesame) arugula, pico de halo sauce, parmesan, cheese, capers

790 ¤
140/40 gr.

Cheese plate
Parmesan cheese, Imeritian cheese, Roquefort blue cheese, Camembert white cheese, 
mozarella, grapes, APRICOT jam, pistachio crumble, black and green olives

1570 ¤
210/40/50/10/30 gr.

olives, black olives, sun-dried tomatoes
Giant green olives in marinade, giant black olives in marinade, sun-dried tomatoes in oil

580 ¤
135 gr.

Beef tar-tar
Raw beef tenderloin, red onion, capers, branded marinade, Worcester sauce, raw quail 
egg yolk. The dish is served with grilled ciabatta and Thai sauce

800 ¤
120/40/40 gr.

Vegetable plate
Cherry tomatoes, fresh cucumber, radish, bell pepper, herbs, sweet tomatoes

640 ¤
380 gr.

Vitello tonato  
Baked roast beef, canned tuna sauce, capers, arugula, toasted ciabatta

670 ¤
80/30/18 gr.

Beef tataki
Slightly roasted beef tenderloin, sliced and served under ponzu sauce 
with microgreens and fresh radishes

1280 ¤
170/60/7 gr.

Bruschetta with roast beef
Baguette multi-grain grill, baked roast beef in josper, arugula, Thai sauce

750 ¤
160 gr. (4 pcs)

Assorted bruschett
•	grilled ciabatta, fried eggplant, sweet tomatoes, cilantro, green onions, pan-asian 
sauce, sesame seeds

•	grilled ciabatta, pieces of marbled meat baked in josper, sauce BBQ, Nachos sauce, 
lettuce mix, onion fries, sesame seeds, green onions

•	grilled ciabatta, cream cheese, lightly salted salmon, arugula, fresh cucumber, 
Thai sauce, sesame seeds

890 ¤
195 gr. (3 pcs)

Chicken wings bbq (spice of your choise)
Fried chicken wings in sauce BBQ, sesame seeds. The dish is served with celery and 
sauce BBQ or Blue Cheese

870 ¤
8 pcs = 300/30/30 gr.

1530 ¤
16 pcs = 600/30/40 gr.

We accept cash and credit cards. Product weight is indicated in a ready made form.

APPETIZERS

SOUPS
Pea Soup
Pea purEe, beef broth, braised cheeks, braised brisket, chickpeas, tortilla chips, 
fried onions, herbs

550 ¤
350 gr.



Orzo Pasta with veal cheeks
Pasta in cream sauce with parmesan and fries

1200 ¤
280 gr.

beef stroganoff
beef tenderloin, oyster mushrooms, red onion, cream sauce, served with mashed 
potatoes and marinated cucumbers

1450 ¤
320/30 gr.

Homemade patty with mashed potatoes and coleslaw 1250 ¤
195/100/60 gr.

Baked beef tongue
Tender hosper baked beef tongue served with signature mushroom sauce 
and Cole slow salad

1450 ¤
160/40/80 gr.

Corn chicken with vegetables
Half of a Grilled corn chicken with roasted vegetables in ginger sauce

850 ¤
320 gr.

Stewed horse rib
Stewed horse rib, served with shredded polba cooked in a cream sauce with mushrooms 
and onions

940 ¤
320 gr.

pork chops BBQ
pork chops, marinated and roasted over coal, served with BBQ sauce, Cole slow salad 
seasoned with big tasty sauce and jalapeno pepper

1200 ¤
400/90/40/2 gr.

Steak pasta
Spaghetti, Cherry tomatoes, garlic, herbs, oyster mushrooms, creamy sesame sauce, 
Parmesan, New York steak (DEFAULT degree of roasting is medium well)

1350 ¤
340 gr.

BBQ chicken breast
Fried in a josper with sauce BBQ. The dish is served with mix lettuce mix. 
We recommend trying with sauce BBQ or Blue Cheese

690 ¤
170/90 gr.

Veal cheeks
Tender veal cheeks simmered in creamy sesame sauce. 
The dish is served with mashed potatoes with creamy sesame and gherkin

1200 ¤
150/150/80/50 gr.

HOT DISHES

Warm salad with beef
Roasted young veal tenderloin, blanched zucchini, white green onion feathers, garlic, 
red onions, roasted veal mushrooms, ginger teryaki sauce, baku tomatoes, salad mix

890 ¤
220 gr.

Roast beef salad with ciabatta
Beef roasted in hosper, mixed lettuce leaves, cherry tomatoes, grilled ciabatta, 
sesame seeds, Thai sauce

690 ¤
230 gr.

Mix salad with warm chicken liver
mix salad, cherry tomatoes, fresh cucumbers, ripe avocado, toasted sunflower 
and pumpkin seeds, fried chicken liver in Romaine marinade, sesame seeds

590 ¤
225 gr.

Warm salad with chicken skewers
Bell pepper, zucchini, eggplant, oyster mushrooms, green beans, garlic oil, branded 
dressing, fried chicken skewers in josper, cherry tomatoes, sesame seeds

690 ¤
280 gr.

Panazia salad 
eggplant, pink tomatoes, cilantro, green onions, sesame seeds, seasoned with Pan-Asian 
sauce

570 ¤
246 gr.

Green salad with avocado
Lettuce mix, cherry tomatoes, cucumber, avocado, radish, toasted almond petals, 
edamame beans, pesto sauce

590 ¤
240 gr.

Fresh Salad (great addition for any dish)
cucumbers, cherry tomatoes, cilantro, onion, pico de gallo sauce

310 ¤
150 gr.

SALADS



We accept cash and credit cards. Product weight is indicated in a raw form.
Children’s menu is intended for children under 14.

butcher's steak* 
Juicy alternative cut of marbled young bull, cut from the diaphragm 
Garnish and sauce of the guest's choice. Defaut degree of roasting — medium well.  
* price indicated for 230 gr. of the raw steak. In case of a larger steak, the check 
will be recalculated according on its weight

1650 ¤
230/100/40 gr.

Filet mignon of horse meat (local product)
Hot-roasted pickled Horse Tenderloin. 
served with a side dish and branded sauce of your choice. 
medium degree of roasting Recommended. 

1690 ¤
200/100/40 gr.

Filet mignon (local product)
Tender beef tenderloin steak, slightly lean, fried in josper. 
medium or medium rare degree of roasting Recommended. 

1750 ¤
200/100/40 gr.

Rib eye steak (grain feeding) 
Succulent beef steak from marble bull, fried in josper. 
medium degree of roasting Recommended. 

3600 ¤
300/100/30 gr.

Rib eye steak (grass feeding)
Succulent beef steak from marble bull, fried in josper. 
medium degree of roasting Recommended. 

2200 ¤
300/100/40 gr.

Steak “New York” (grain feeding) 
Lightly lean steak with marble bull side fat, fried in josper. 
Recommended degree of roasting – medium

2550 ¤
300/100/40 gr.

Rack of lamb (local product)
Lamb ribs fried in josper

1990 ¤
230/100/40 gr. (4 ребра)

MEGA GRILL (by prior order)
Steak New York, filet mignon, chicken kebab, chicken breast, rack of lamb, butcher's 
steak, beef lula-kebab, jalapeno pepper, sauce BBQ, sauce Blue Cheese, Nachos sauce, 
Grilled vegetables

9350 ¤
1300/120/200 gr.

Horse cowboy steak (local product)
horse rib steak on the bone, especially juicy and flavorful.  
AVERAGE STEAK WEIGHT 0,5 -0,7 KG

470 ¤
100 gr.

GRILL-STEAKS

THE DISH IS SERVED WITH A SIDE DISH AND BRANDED SAUCE OF YOUR CHOICE:

Side dishes (100 gr.):
Mashed potatoes 

French fries 
Potato wedges 

Ear of corn (150 gr.) 
Fresh salad (150 gr.) 
coleslaw (100 gr.)

Sauces (30 gr.):
ketchup 

Blue Cheese 
Nachos 

Mexican salsa 
BBQ 

sweet chili 

 Additional side dishes for steaks
jacket potatoe	 1 pc./ 40 gr.

· STUFFED WITH BACON AND HERBS	 180 ¤
· WITH MUSHROOM SAUCE, HERBS, AND BUTTER	 200 ¤
· WITH PARMESAN CHEESE, HERBS, AND BUTTER	 200 ¤
· WITH SOUR CREAM AND GARLIC SAUCE	 180 ¤



Chocolate cake 490 ¤ 
170/15 gr.

Yoghurt cake 490 ¤ 
150/15 gr.

Milfey 490 ¤
200 gr.

ice cream 
SWISS chocolate, vanilla

250 ¤
1шт/50 gr.

Sorbet 250 ¤
1шт/50 gr.

Berry plate
Ask the waiter about the Price and assortment

DESSERT

Please warn the waiter about allergies or intolerance of any products.

BRANDED SAUCES
30 gr. / 150  ¤

Thai sauce

Nachos sauce

BBQ sauce

Blue Cheese sauce

Sesame cream sauce

Pepper sauce

Almond sesame sauce

Mexican salsa

Ginger sauce

sweet chili sauce

BURGERS
Tenderloin burger
brioche bun, Sesame roll, beef tenderloin in BBQ sauce, cheddar cheese, ripe 
tomatoes, mixed salad, ginger sauce. Served with French fries and ginger sauce

1250 ¤
280/100/40 gr.

Cheese burger
brioche bun, marbled beef cutlet, sweet tomatoes, red onion, lettuce mix, Cheddar 
cheese and almond sesame sauce. The dish is served with french fries

1200 ¤
350/100/40 gr.

SIDE DISHES
COLESLAW
100 gr. / 270 ¤

Potato wedges
100 gr. / 220 ¤

French fries
100 gr. / 220 ¤

Mashed potatoes
100 gr. / 220 ¤

Batata fries
100 gr. / 270 ¤

Ear of cor
1 шт. / 350 ¤

Salad mix
100 gr. / 310 ¤

Grilled vegetables
100 gr. / 360 ¤

Hash browns
100 gr. / 310 ¤

Polba with mushrooms
100 gr. / 320 ¤


