APPETIZERS

WINE SET FOR 2 PERSONS

CAMEMBERT, ROQUEFORT, OLIVES, CAPERS ON THE BRANCH, GRAPES, WALNUTS, PROSCIUTTO,
HONEY

SET FOR STRONG DRINKS FOR 2 PERSONS

BRUSCHETTA WITH CHOPPED NEW YORK STEAK, BAKED ROAST BEEF WITH THAT SAUCE,
ROQUEFORT CHEESE, CHEDDAR, ROASTED ALMONDS, WALNUTS

MARINATED HONEY MUSHROOMS
HONEY MUSHROOMS, RED ONION, DILL, SOUR CREAM

ABURRATA WITH TOMATOES

CREAM BURATTO CHEESE WITH LIGHT TOMATO SAUCE AND BAKU TOMATOES, SPICY OLIVE OIL,
PISTACHIO CRUMB, MICROGREENS

BEEF CARPACCIO

THIN SLICES OF RAW BEEF TENDERLOIN, LIGHTLY SEASONED WITH SAUCE (S0Y SAUCE, WORCESTER
SAUCE, CILANTRO, SESAME) ARUGULA, PICO DE HALO SAUCE, PARMESAN, CHEESE, CAPERS

@CHEESE PLATE

PARMESAN CHEESE, IMERITIAN CHEESE, ROQUEFORT BLUE CHEESE, CAMEMBERT WHITE CHEESE,
MOZARELLA, GRAPES, APRICOT JAM, PISTACHIO CRUMBLE, BLACK AND GREEN OLIVES

@OLIVES, BLACK OLIVES, SUN-DRIED TOMATOES
GIANT GREEN OLIVES IN MARINADE, GIANT BLACK OLIVES IN MARINADE, SUN-DRIED TOMATOES IN OIL

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

AVEGETABLE PLATE

CHERRY TOMATOES, FRESH CUCUMBER, RADISH, BELL PEPPER, HERBS, SWEET TOMATOES

VITELLO TONATO
BAKED ROAST BEEF, CANNED TUNA SAUCE, CAPERS, ARUGULA, TOASTED CIABATTA

BEEF TATAKI

SLIGHTLY ROASTED BEEF TENDERLOIN, SLICED AND SERVED UNDER PONZU SAUCE
WITH MICROGREENS AND FRESH RADISHES

BRUSCHETTA WITH ROAST BEEF

BAGUETTE MULTI-GRAIN GRILL, BAKED ROAST BEEF IN JOSPER, ARUGULA, THAT SAUCE

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 MI®, ONION FRIES, SESAME SEEDS, GREEN ONIONS
* GRILLED CIABATTA, CREAM CHEESE, LIGHTLY SALTED SALMON, ARUGULA, FRESH CUCUMBER,
THAT SAUCE, SESAME SEEDS

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

SOUPS

PEA SOUP

PEA PUREE, BEEF BROTH, BRAISED CHEEKS, BRAISED BRISKET, CHICKPEAS, TORTILLA CHIPS,
FRIED ONIONS, HERBS

1100 P

280 cr.

1200¢£

340 cr.

560¢
120/40 cr.

1208P
1257100 .

+30P

140740 cr.

15702

210/740/50/10/30 ck.

5802
135 ck.

3002
120740740 .

640R
380 ck.

670P
80/30/18 ck.

128082
170/60/% k.

#50 P

160 cr. (4 rcs)

830%P
195 cr. (3 pcs)

310 R

8 pcs = 300730730 cr.

15308

16 rcs = 600730740 cr.

550P

350 k.

WE ACCEPT CASH AND CREDIT CARDS. PRODUCT WEIGHT IS INDICATED IN A READY MADE FORM.



SALADS
WARM SALAD WITH BEEF

ROASTED YOUNG VEAL TENDERLOIN, BLANCHED ZUCCHINI, WHITE GREEN ONION FEATHERS, GARLIC,
RED ONIONS, ROASTED VEAL MUSHROOMS, GINGER TERYAKT SAUCE, BAKU TOMATOES, SALAD MIX

ROAST BEEF SALAD WITH CIABATTA

BEEF ROASTED IN HOSPER, MIXED LETTUCE LEAVES, CHERRY TOMATOES, GRILLED CIABATTA,
SESAME SEEDS, THAT SAUCE

MIA SALAD WITH WARM CHICKEN LIVER

MIA SALAD, CHERRY TOMATOES, FRESH CUCUMBERS, RIPE AVOCADO, TOASTED SUNFLOWER
AND PUMPKIN SEEDS, FRIED CHICKEN LIVER IN ROMAINE MARINADE, SESAME SEEDS

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

@PANAZIA SALAD

EGGPLANT, PINK TOMATOES, CILANTRO, GREEN ONIONS, SESAME SEEDS, SEASONED WITH PAN-ASIAN
SAUCE

@GREEN SALAD WITH AVOCADO

LETTUCE MR, CHERRY TOMATOES, CUCUMBER, AVOCADO, RADISH, TOASTED ALMOND PETALS,
EDAMAME BEANS, PESTO SAUCE

@FRESH SALAD (GREAT ADDITION FOR ANY DISH)
CUCUMBERS, CHERRY TOMATOES, CILANTRO, ONION, PICO DE GALLO SAUCE

HOT DISHES

ORZO PASTA WITH VEAL CHEEKS
PASTA IN CREAM SAUCE WITH PARMESAN AND FRIES

BEEF STROGANOFF

BEEF TENDERLOIN, OYSTER MUSHROOMS, RED ONION, CREAM SAUCE, SERVED WITH MASHED
POTATOES AND MARINATED CUCUMBERS

HOMEMADE PATTY WITH MASHED POTATOES AND COLESLAW

BAKED BEEF TONGUE

TENDER HOSPER BAKED BEEF TONGUE SERVED WITH SIGNATURE MUSHROOM SAUCE
AND COLE SLOW SALAD

CORN CHICKEN WITH VEGETABLES

HALF OF A GRILLED CORN CHICKEN WITH ROASTED VEGETABLES IN GINGER SAUCE

STEWED HORSE RIB

STEWED HORSE RIB, SERVED WITH SHREDDED POLBA COOKED IN A CREAM SAUCE WITH MUSHROOMS
AND ONIONS

PORK CHOPS BRQ.
PORK CHOPS, MARINATED AND ROASTED OVER COAL, SERVED WITH BBQ. SAUCE, COLE SLOW SALAD
SEASONED WITH BIG TASTY SAUCE AND JALAPENO PEPPER

STEAK PASTA

SPAGHETTI, CHERRY TOMATOES, GARLIC, HERBS, OYSTER MUSHROOMS, CREAMY SESAME SAUCE,
PARMESAN, NEW YORK STEAK (DEFAULT DEGREE OF ROASTING IS MEDIUM WELL)

BBQ. CHICKEN BREAST

FRIED IN A JOSPER WITH SAUCE BRQ. THE DISH [S SERVED WITH MIX LETTUCE MIX.
WE RECOMMEND TRYING WITH SAUCE BBQ. OR BLUE CHEESE

VEAL CHEEKS

TENDER VEAL CHEEKS SIMMERED IN CREAMY SESAME SAUCE.
THE DISH IS SERVED WITH MASHED POTATOES WITH CREAMY SESAME AND GHERKIN

&30P
220 cr.

630¢F
230 Gh.

530¢f
225 cr.

630P
280 Gh.

570P

246 R,

5308
240 cx.

310k
150 k.

1200¢
280 R

1450P

320/30 cr.

1250
185/100/60 ck.

14508
160740780 cr.

&50F
320 GR.

NEIOR>

320 ch.

1200¢
400/30/40/2 k.

1350P

340 k.

6302
170/80 cr.

1200¢p
150/150/80/50 .



GRILL-STEAKS

BUTCHER’S STEAK™ mupatorr 1650k
JUICY ALTERNATIVE CUT OF MARBLED YOUNG BULL, CUT FROM THE DIAPHRAGM 230/100/40 cr.
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

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.

FILET MIGNON (LoCAL PRODUCT)

TENDER BEEF TENDERLOIN STEAK, SLIGHTLY LEAN, FRIED IN JOSPER.
MEDIUM OR MEDIUM RARE DEGREE OF ROASTING RECOMMENDED.

RI® EYE STEAK (GRAIN FEEDING) MUPATOPT

SUCCULENT BEEF STEAK FROM MARBLE BULL, FRIED IN JOSPER.
MEDIUM DEGREE OF ROASTING RECOMMENDED.

RIB EYE STEAK (GRASS FEEDING)
SUCCULENT BEEF STEAK FROM MARBLE BULL, FRIED IN JOSPER.

1630¢P
200/100/40 c.

1450 P
200/100/40 c.

3600°P
300/100/30 cx.

2200R
300/100/40 k.

MEDIUM DEGREE OF ROASTING RECOMMENDED.

STEAK “NEW YORK™ (GRAIN FEEDING) MUPATOPT 2550 %

LIGHTLY LEAN STEAK WITH MARBLE BULL SIDE FAT, FRIED IN JOSPER. 3007100740 ck.
RECOMMENDED DEGREE OF ROASTING - MEDIUM

RACK OF LAMB (LoCAL PRODUCT) 1330¢%
LAMB RIBS FRIED IN JOSPER 2307100740 cr. (4 pEBPA)
MEGA GRILL (»Y PRIOR ORDER) 3350%P
STEAK NEW YORK, FILET MIGNON, CHICKEN KEBAB, CHICKEN BREAST, RACK OF LAMB, BUTCHER’S 130071207200 ck.

STEAK, BEEF LULA-KEBAB, JALAPENO PEPPER, SAUCE BBRQ, SAUCE BLUE CHEESE, NACHOS SAUCE,
GRILLED VEGETABLES

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

SIDE DISHES (100 GR.): SAUCES (30 GR.):
MASHED POTATOES KETCHUP
FRENCH FRIES BLUE CHEESE
POTATO WEDGES NACHOS
EAR OF CORN (150 GR.) MEXICAN SALSA
FRESH SALAD (150 GR.) BBQ
COLESLAW (100 GR.) SWEET CHILI
HORSE COWBOY STEAK (LoCcAL PRODUCT) 4302
HORSE RIB STEAK ON THE BONE, ESPECIALLY JUICY AND FLAVORFUL. 100 cr.

AVERAGE STEAK WEIGHT 0,5 -0,% KG

WERECOMMEND! ADDITIONAL SIDE DISHES FOR STEAKS

JACKET POTATOE 1pc/ 40 GR.
- STUFFED WITH BACON AND HERBS 1802
- WITH MUSHROOM SAUCE, HERBS, AND BUTTER 200P
- WITH PARMESAN CHEESE, HERBS, AND BUTTER 200P
- WITH SOUR CREAM AND GARLIC SAUCE 1802

WE ACCEPT CASH AND CREDIT CARDS. PRODUCT WEIGHT IS INDICATED IN A RAW FORM.
CHILDREN’S MENU IS INTENDED FOR CHILDREN UNDER 14.



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

CHEESE BURGER

BRIOCHE BUN, MARBLED BEEF CUTLET, SWEET TOMATOES, RED ONION, LETTUCE MI®, CHEDDAR

CHEESE AND ALMOND SESAME SAUCE. THE DISH [S SERVED WITH FRENCH FRIES

BRANDED SAUCES

30 cr. /150 P
THAT SAUCE

NACHOS SAUCE
BRQ. SAUCE
BLUE CHEESE SAUCE
SESAME CREAM SAUCE
PEPPER SAUCE
ALMOND SESAME SAUCE
MEXICAN SALSA
GINGER SAUCE

SWEET CHILI SAUCE

DESSERT
CHOCOLATE CAKE

YOGHURT CAKE
MILFEY

ICE CREAM

SWISS CHOCOLATE, VANILLA

SORBET

BERRY PLATE
ASK THE WAITER ABOUT THE PRICE AND ASSORTMENT

SIDE DISHES

COLESLAW
100 cr. 7 2708

POTATO WEDGES
100 cr. / 220

FRENCH FRIES
100 cr. / 220P

MASHED POTATOES
100 cr. 7 220P

BATATA FRIES
100 cr. / 2708

EAR OF COR
Tur. 7 3502

SALAD MIX
100 cr. /7 3108

GRILLED VEGETABLES
100 cr. 7 360P

HASH BROWNS
100 cr. /7 310P

POLBA WITH MUSHROOMS
100 cr. / 320P

1250¢
280/100/40 c.

12002
3507100740 cr.

430¢p
170/15 c.

43082
150/15 cr.

430¢P
200 cr.

2508

Tut/50 G-

250 R

/50 cr.

PLEASE WARN THE WAITER ABOUT ALLERGIES OR INTOLERANCE OF ANY PRODUCTS.



