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TARTARE OF VEAL TENDERLOIN / 72009
TAPTAP N3 TENAYBEWN BbIPE3KW /
TARTARE OF DRY AGED MARBLE BEEF/ = 180 g
TAPTAP N3 MPAMOPHOW rOBAOWHLI DRY AGED {
CARPACCIO OF VEAL TENDERLOIN / 130 9
KAPMAYYO M3 TENAYLEN BbIPE3KA b f

. RAW SMOKED DUCK BREAST FILLET/ - Sl 80 g
KOMYEHASA FPYOKA YTKU ‘ : :

_ LAMB TONGUE " ' '. " M0g

: HBBIHKVI AMHEHKA - | 1 &
BLACK ANGUS TONGUE 2, gt 130 g
A3bIK FOBAXMM j
. VEAL LIVER PATE ; 200 g
. ' MAWTET M3 TENAYBEN MEHEHN" ' : i

COPPA DRY-CURED PORK NECK / - . i 501309 -
KOIMNA (LUEMKA CBMHAA CbIPOBANEHAA) T h S
RAW SMOKED PORK TENDERLOIN/ 100 g
BbIPE3KA CBMHAA CbIPOKOMYEHAA 2
SALTED PORK BELLY | 709
PYONHKA CBMHAA CONEHAA 2L :
DISH OF MEATS' . 435¢
MACHAA TAPEJ‘IKA :
FISH / PbIBHbIE 3AKYCKI/I .
SALMON TARTARE : 250 g
TAPTAP M3 NOCOCA
SLIGHTLY SALTED FISH / COHEHAFI PbIBA
SALMON / cemra 3 2009
HERRING / cenbas ‘ 220 g

APPETIZERS
MEAT / MACHBIE 3AKYCKM

SMOKED FISH / KONYEHASA PbIBA:
HOT SMOKING / TOPAYEE KOMYEHUE

EL FUEGO SMOKEHOUSE / OT KONTUNbHU EL FUEGO
SERVED ON WEIGHT / I'IPEFHAI'AETCSI HA BEC / OT 300 10 600 g

SEABASS / crisAC _ 100 ¢
DORADO l TIOPATIO- - S 100 g
TROUT / poPEnb = =~ - 100 ¢
NORTHﬁRN RED SEABASS #: “MOPCKOM OKYHb 100 g
MACKEREL | ckyMBPYA 100 ¢

COLD SMOKING /- XONOOHOE KOI'I‘-IEHI/IE

HALIBU (TURBOT)/nAnTyC 4 © 1009

890
© 350

470 P
450 P
360 P
290 p
250 P

6308
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APPETIZERS

~ VEGETABLES / OBOWHbIE 3AKYCKI/I | e
B e A VODKA DISH / TAPENKA nof BOOKY | 4809 5709 ~ : ‘
: A ELT SALTED MILK MUSHROOMS / rryav CONEHbIE 2309 620 P o
£+ SR CHEESE [ ChIPbl 5 o+ % e & wie gt

-~ BLUE CHEESE/ARG . T g a0
L CbPCTONBOMMMECEHBO BMI0Y \ Bt

‘LA PAULINA (PARMESAN) ARG/ | . 409 .- 230P
CbIP NA-TIAY/IHA : ST

. 1 | GOUDA / RUS / rava | _40g - 150P
"~ 'SNACKS WITH BEER / K I'II/IBY

|/

TR

DISH WITH BEER / tapenkakraey  * . - 350g .~ 5908
LOMO (DRY-CURED PORK TENDERLOIN)/ ~50g - -250°p
BbIPE3KA CBVHASA CbIPOBANEHAS 4
CHICKEN JERKIES / JJ,)KEPKVI M3KYPULBI 50 g 210, R
GARLIC BREADS J YUECHONHBIE XNEBL{b! 1309 - 250 &’ B :
BREAD CRACKERS [OVPMEHHBIE GYXAPUKV 30 g : 100? [ g
PEANUTS /semrc o s0g 1300 %
i ,f
\
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e = OYSTERSI
YCTPI/I‘-IHbII/IBAP

3 : "El Fuego" guarantees quality of the product by tigh't grip of delivery duration, T8
a2 B documentation, storing conditions, checkup schedule ; o Sl :
. and other international requ:rements 9y £
/ . PINKJOLIE #2 | P030BAS IKOMI N2 L1 pds I50P

Ly
4 - Pink Jolie is an oyster from Namibia, grown in the cool waters of the Benguela Current. Its flesh is dense, tender and
S =7 “juicy, the taste is creamy and sWeet with barely noticeable saltlness, Ilke salted caramel. The Benguela Current

~sii === . quality. The mollusks here g/n.as much meat in a year as in other places in two. The spemal aging of oysters for
! -7 . severaldays without water under direct sunlight makes them un|que and explains the |nd|v1dual soft plnk color of

; | the sheII : t A
- 3 ’ ! . ! 5 - "v
B il ‘ This oyster got its romantic name in honor of the actress Angelina Jolie P :
¢ #1771 ° CASABLANCA #2 | KACABAHKANe2 - | “1pcs 690 P
2 Tty "Casablanca is an exotic Moroccan oyster with tender meat and |intense sweety salty taste and slight marine aroma. .
3 Greeny colour of the oyster shell takes place because of seaweed of the bays Dahla and Walidia where claires are . |

located. Upon the non-european-seas oysters Casablanca is one of the most titled. It has been brought up in
Morocco from the middle of the 19th century. Nowadays Casablanca oyster has become “classmal” as White Pearl
and-Fin de Claire.

KHASANSKAYA #2 { XACAHCKASA Ne2» : 1 pcs 590 P g

The most difficult in terms of extraction, since it lives on the underwater rocks of Peter the Great Bay in

the Sea of Japan at very great depths. This species is considered the most beautiful among wild oysters. s
The rounded wavy shape combines in an original way with the thin sink. The color of the valves ranges ;  ; PR s e
from pale light green to pinkish-violet. So the-taste changes a I|ttIe from lightly salted to sweetlsh / & N

& ! / : *\‘

> > ] . = —

{ MLV o

We apologlze for probable out-of-stock of an ltem because of changeable weather conditions

; ' . 7" infish or seafood catch reglons
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SALADS / CAﬂATbI
VEGETABLES /U3 OBOIWEN = = /

GUACOMOLE SALAD / cAnAT ryAKOMONE .[ 2209 550 P o

Tender avocado with cherry tomatoes, red onions
and mixed greens. Served with olive oil dressing.

BAKED BEETROOT AND FETA SALAD / | 200 g ;. 390 P
CAITAT C NMEYEHOW CBEKITOM M CbIPOM ®ETA™ . Ve f," Ry :
Baked beetroot with feta cheese, arugula, cedar nuts and parmesan. cheese :

~Served with sesame oil.dressing : ‘ :
MIX SALAD / CANAT MUKC 1909 -— —390p

= _Tomataes, cucumbers, bellp/ eppers, celery, leek, mixed greens oI|ve oil.

SEAFOOD / U3 Pbibbl U MOPEI'IPOD,YKTOB
ENSALADA DE CAMARONES / aHcAnAga ﬂE kamAPoHEC 250 g 750 P

'Roasted shrimps, avocado, cucumbers, parmesan-style cheese mlxed greens mediterran dressing

SEAFOOD SALAD / cAnat ¢ MOPEI‘IPOJJYKTAMI/I ' 390 g - 1100e

Roasted shrimps, boiled squid, slightly salted salmon, fresh vegetables
cedar nuts, mixed greens, olive-oil based dressing.

ARUGULA WITH SHRIMPS AND AVOCADO /

CAINAT PYKKOJIA C TUrPOBBIMMU KPEBETKAMY 1 ABOKALIO 250 g 790 P
Roasted shrimps, avocado, cherry tomatoes arugula, cedar nuts, balsamic cream and olive oil dressing.

CAESAR WITH FISH / CANAT LIE3APb C PbIBOV 310 ¢ ’ 690?’ -

Slightly salted salmon, smoked halibut, smoked dorado, fresh vegetables,
mixed greens, parmesan -style cheese, Caesardressing.-

/

MEAT AND POULTRY./ U3. MFICA n I'ITVILI,bI )
EL FUEGO / CAMAT EL FUEGO mets i e 230 53q’p

Tender roasteH veal liver, grapefrmt mixed greens, sesame, sesame-and ollve oil dressing.

PATO ANEJO / CATAT NIATO AHEXO 53 190 g 620;.: P

Dry-cured duok_ breast fillet, blue cheese, avocado, cucumbers, baked almond,
mixed greens, sesame and olive oil dressing.

ENSALADA DE COPPA / canAT aHCARADA BE konnA -~ 230 g - 590 P

Dry-cured pork neck (coppa) with sauce of chili pepper, sesame oil, citrus and soy sauce.
Served with mix of avocado, lettuce, dried tomatoes, roasted green beans and
honey-lemon-olive. oil dressing.

SALAD WITH ROASTBEEF / CANAT C POCTEV®OM 250 g : 590 P

Black Angus rodstbeef, fresh vegetables mixed greens, parmesan-style cheese, chimmichurri dressing.

CAESAR WITH CHICKEN /i3 LE3APD C LIbINMEHKOM rPurb 260 g 530 P
Grllled chickeh, bacon, leek, tomatoes,\txed greens croutons parmesan-style cheese caesar dressing.

RUSSIAN SALAD / pycciwit CATAT - -SNT 270.g - 350 P

Grilled chlcken fresh vegetables, mayonnaise-based dressing: ;

T P



SOUPSICYHbI

~ . MEAT/MSCHBIE
B e COCIDO / cyn kocuno 6309  ‘64°9’:‘:‘7’?"" L

ot Cocido - traditional spanish thick soup. There is a lot of recipes of COCId.O but the cooking

method is the same - slow cooking. Our soup consists of slow-cooked Iamb rich stock,
~ . =-— chickpeas, potatoes, tomatoes, onions and sumac splce

Z 1. MEAT SOUP “SOLYANKA” | MACHAS CONSHKA - ‘ 5509 520 T it
T p# Tradltlonal Russian meatsoup of 5 kinds of meat. ""‘ ¢ % .
¥ ,’ CHICKEN STOCK / ByJ'IbOH KYPVUHBIA . 3710g ... .320P

TS e Served W|th egg and emganadas (pie with meat).

FISH/PbIEHbIE D TR
“UKHA” OF SALMON / yxauscemr 450 g 750 @

§+1 1 i < “Russian North fish soup. Salmon fillet, rich salmonstock, toma&oes onlon | S
: o e “Served on Your decision: with or without natural cream. L 15"

"

VEGETABLES / OBOLI.I,HbIE

PUMPKIN CREAM SOUP WITH SHRIMPS l : 386 g 4309
ThIKBEHHBIV KPEM-CYT C KPEBETKAMU B e

POMORAN (LOCAL) / NOMOPCKVE e

POMORAN'SOUP OFCOD/ 600 g V630 [t AT
MOMOPCKAS NOXINEBKA 13 TPECKMN : i -

The:soup is traditionally cooked by pomoran reclpe with m|Ik onions,” ) i
potatoés and carrot butter. Served with “kalitka? (pie)-with-potatoes.

SOUP OF PORCINI / cynu3 BEnbIXrPrs0B .« 550 g 48(j P

Pomoran villagers’ recipe. Rich soup of porcini mushrooms from northern
forests with potatoes, onions “and sour cream. Served with “kalitka” (pie) W|th potatoes. i

u{'
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BURGERS l
BYPT'EP MEHIO

EL PEPINO | BYPEP 37b MEMVHO

Marble beef, cucumber relish, tomatoes, roasted bacon,

pickled onions, el pepino sauce, lettuce, cheddar and gouda cheéses. '

Served with French fries and garlic sauce.

“BARBECUE PIMIENTO / BYPFEP BAPBEKIO nMMMEHT¢

<.Marble beef, grilled bell pepper, tomatoes, caramelized onions;~

barbecue sauce, lettuce, cheddar.and gouda cheeses.
Served with French fries and garlic'sauce.-

== RED HOT CHILL]I / BYPIEP PEQ XOT qvmm

Marble beef pickled onions and cucumbers,. roasted bacon,
pickled jalapeno, chili sauce, lettuce, cheddar and gouda cheeses.
Served with French fries and garlic sauce.

‘EL CAMARON / BYPTEP 371 KAMAPOH
Camarones (sprimps), arugula, tomatoes, cucumbers, Iettuce,
pickled onions, ali-oli sauce.

Served with French fries and garlic sauce.

BLUE CHEESE / 5YPreP C ronysbiM ChIPOM

Marble beef, blue cheese, dried tomatoes salsa, arugula, ali-oli sauce.
Served with French fries and garlic sauce. .

i

1 2 onll

=

.. 8508

850 p

-850 P

ADD TO YOUR BURGER l D,OEABVITb B EYPFEP

MARBLE BEEF BURGER]
BUGLITEKC 113 MPAMOPHOI FOBSIMHBI

CHEDDAR | CbIPYEQDAP :

ROASTED BACON 7 OBXAPEHHbIi BEKOH.

DRIED TbMATO’ SALSA / CATIbCA 113 BANEHbIX TOMATOB
PICKLED JALAPENO / MEPEL| XATIATIEHE0

GARLIC SAUCE / yecHOouHbIN COYC

EL PEPINO SAUCE / coyc anb nEnvHO

1109

40 g
209
309
29

309

3049

370,

l

150 8

708 -

1009
40e
60.p

60 P

o e i WA
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MUPATOPT

BLAGK ANGUS

WET AGED MARBLE BEEF STEAKS /

MPAMOPHAA FOBALMHA BITAXXHOIQ BbISPEBAHWA
Served on weight, the prices fqr 100 g

Xg RIBEYE PRIME / CTEiK PYBAV PRIME i 100 g : _11‘50_P
Served on weight starting from 300 g - : 7:; 'A
““NEW YORK PRIME / CTE/K "Hbl0 AOPK" PRIME e 100 g - 7508
Served on weight starting frOm 300 g : \ ey

- "MACHETE PRIME fCTEl/IK ‘MAYETE” PRIME ‘ 1009 710 P

Served on'weight starting from 250 g

DRY AGED MARBLE BEEF STEAKS

MPAMOPHAA FrOBAANHA CYXOFO BbI3PEBAHI/IF|

> 'SHORTLOIN PRIME 60 DAYS /wOPTNOMH PRIME +400g 12109

Appx.weight 450-500 g +'§ o N 7
T-BONE PRIME 60 DAYS / T-50H PRIME A 100g * - 1330P
Appx weight 450-550 ¢ \ - -
PORTERHOUSE PRIME 60 DAYS | NOPTEPXAYC PRIME 100 g 1390 P
Appx weight 500-600 g

Please ask Your waiter to clanfy ava:lab:llty of steaks because of long terms of agerng

- STEAKS | CTEUKW _ jind

TIRA DE ASADO (VEAL RACK) [ appx welght 4006509 100 g 5902
TUPA OE ACALIO 2]
VEAL TENDERLOIN STEAK / on weight startlng from 200 g 100 g ; 76q P
CTEVK U3 TENAYLEN BbIPE3KW ;
LAMB TENDERLO|N | on weight starting from 130 9 ' 100 g 650P °
BbIPE3KA ATHEHKA P -'s‘"
LAMBTONGUE [ on weight startlng from 150 g 100 g : 690 P
A3bIYKN ATHEHKA ;- !
STEAK OF LAMB / on weight starting from 200 g g 100 g 610¥P
CTEWK 13 ATHEHKA \ :
PORK NECK STEAK /appx welght 200-280 g 100 g z 290 P
CTEWK 113 CBUHMHB!
DUCK BREAST FILLET./ on welght starting from 270 g 100 g 350 P
CTEMK 13 FPYOKAYTKA — ~
CH|CKEN BREAST F|L|;E-TJ on welght startlng from 200 g 100 0] 280 P
CTEWK 13 WPI/IHOVI FPYOKN >
PORK TENDERLO|N / on weight starting from 200 g B 100 g . 220 P
CBWHAA BIFIPESKA rPUNb— - ok o » s
PORK RIBS./ on weight starting from 2009 < -100 J : 220 P
CBWHBIE PE,EPbILLIKVI CPUNb . :

132"y
%

\ - Note: Prices of the dlshes are listed on the products in raw form. -
¥
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| MEAT / MACO ? S50 s g
~ . CHOPPED BEEFSTEAK / 250/2109 850 P

< - . BNOWTEKC
SRR Chopped marble beefsteak 100% Black Angus. Served with grllled potatoes qnd BBQ sauce.”
S T LAMB LULA KEBAB / : , ‘_,3:- 300, g - 940p

2 "'.; - - -KEBAB V3 BAPAHNHbI | 3 s,
4=/ Grilled minced lamb skewer. Served with tomato sauce, pickled onions, fresh greens and Asado garnish

b (gnlled vegetables). ! : :
' "PORK LULA KEBAB/ | ‘ 4109 <. -~ .690Pp
{ KEBAB /3 CBUHWHbI \ < e
Sa l Grilled minced pork mini skewers. Served W|th grilled potato and BBQ sauce. ‘ } ‘
.- .BROCHETA OF CHICKEN BREAST FILLET/ 350 g 590 P
i\ . 'BPOYETA C KYPVMHOW IPYKOW 1 TOMATAMM
=) Brocheta - is a Spanish variant of shashlik (skewer) cooked W|th vegetables Tender chicken breast flllet
pieces, grilled on a skewer with tomatoes and musl;lrooms Served with ali-oli-sauce:
BROCHETA OF VEAL TENDERLOIN - | 300g . . 760 P

BPOYETA C TENSAYLEN BbIPE3KOM
Veal tenderloin pieces grilled on a skewer with tomatoes, zucchini and tomatoes. Served with tomato

sauce.
DISH FORA PARTY | ang BOJ'IbLLIOI'O CTOJ'IA
BIG GRILL OF MEAT | 50MLIO/ MSCHO FPUTl 3000 g . 6500 b
For'a company of 5-6 guests. Steaks of marble beef, lamb, duck breast fillet, pork tenderloin, |
pork ribs, chicken brest fillet skewers with tomato, BBQ and ali-oli sauces. e

=<2 - MEAT PARILLADAI MACHAA MAPWMBADA .~ ;16001 3700 p

For a compahy of 4-5 guests-

Grilled marble beef meatballs, pork lula kebab, duck’breast fillet, chicken breast fillet, tomatoes
mushrooms, potatoes; pepper sauce, spanish sauce, ali- oli sauce:

SEAFOOD PARILLADA / MOPCKAS MAPWILSIZA PYb 1600 g : 4600 P

For.a company of 4-5 guests. Black tiger shrimps, vannamei shrimps,
Pacific ocean squid, blue mussels with ali-oli and chimichurri sauces.

‘Note: Prices of the dishes are listed on the‘products in raw form.

o VR
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FISH & SEAFOOD. MENU? g a5

On Your choice seafood or fish could be cooked several ways:
"~ LA BRASA (char-grilled), : 3
LA PLANCHA (in flour on a spanish cast iron/grill) or =~
STEAMED (please mention salting or spicing)

Please ask Your waiter about possibility of cooking method. s
: FISH / PbIBA |
.=~ SEABASS / cvsac 3 100{g 410 ¢
¥ /Appx weight 300 - 500 g _ : ‘; S Teas, K it
/' .DORADO/ fioPato | C 100 g ~ 380#
7 "7 Appxweight300-450g | : \ '
~zi-— TROUT/ oopENL ! ' . 100g 3209
| - " Appx weight 250 - 500'g 'i j e
.f SALMON STEAK / CTEiK 113 CEMIA ; 100g 5908
i Appx weight 200 - 400 g ' 3
\ .-~ .BROCHETA OF SALMON / 5PoYETA C J'IOCOQEM 320 ¢ g70p
Bt . ' Tender salmon pieces grilled on a skewer with tomatoes TS o>
; Served with ali-oli sauce. 17 3
HALIBUT (TURBO) STEAK / CTE/K 113 ATTYCA 100g = = 390p
Appx weight 200 - 400 g ; \ % foe, '
COD STEAK / CTEVK 113 TPECKM +100g 270 P
Appx weight 250 - 350 g . :
FRIED SMELT / KOPIOWIKA XAPEHAST : 290 g - 850 P
SEAFOOD / MOPEMPOAYKTbI ] e b
VANNAMEI SHRIMPS SKEWER /- - 100 g 440'p
KPEBETKW - FPUITb HA LUMAXKE s i ; J
ARGENTINA SHRIMP / ; *~100 g 530 P
KPEBETKW KPACHbIE APTEHTUHCKME : .:“ .
PACIFIC OCEAN SQUID / kanbMmAPbI TPUMb 100 ¢ 320 e
SPANISH MUSSELS / vcriaHckvE MUEY 1009 - 280p
SPANISH MUSSELS IN WHITE WINE / 420 g o 810p

WCMAHCKWE MUAWW B BENOM BUHE

J
‘ z
f =3
.+ Note: Prices of the dishes are listed on the products in raw form.
!_',‘,_/"” i \ ’
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HOT DISHES /
FOPSYMUE snror;rA

PUCHERO ARGENTINO / ny4epo APFEHTVHO - 370¢g 970 P

Veal tenderloin with roasted tomatoes, fresh herbs and chili pepper served

..~ on a hot frying pan with sizzling sauce.

PAELLA VALENCIANA MIXTA / : L f650 .'g" ~1100#

- MA3NbA BANIEHCNAHA MVIKCTA gt
Classic Valencian paella of chlcken white fish, shrimps, blue mussels vongole, sqmd rice, green beans,
tomato, spices. Cooked and, served on a paellera with traditional to Valencia socarrat-{crust on a pan).

e ;For a party we can cogk. andserve double or triple paella on a large paellera.

MEAT PAELLA / MACHAS NA3TbS s 740g = = <930 e

Veal and pork tenderloin, veal liver, chicken breast fillet, rice, vegetables, spices. Cooked and served on

a paellera with traditional to Valencia socarrat (crust on a  pan). For a party we can cook and serve double

;or trrple paella on a large paellera. : {

FAJITAS | oAXHTAC L .li650g 980 P

Pork tenderloin, chicken breast fillet, eggplants, zucchml bell peppers tomatoes. Served flambé with
tequila. Tortillas, greens, salsa and sour cream as a side dish. On taste one can roII up fajrtas in tortilla
and add some sauces and greens. j |

VEAL IN MUSHROOM SAUCE / '310 g ' 7808

TENATUHA B TPUEHOM COYCE
Veal tenderloin pleces cooked with- mushrooms in natural cream. Served with fried potato medalllons

with dill. . St

SLOW-COOKED BEEF CHEEKS | 430 g 1 930 p /
LIEYKI FOBAXbW- TOMMNEHBIE - : f
Beef cheeks sous-vide. Served with mashed potatoes W|th prunes sauce. “

PORK SHANK | PYNbKA CBIHAS : 950/300 ¢ 1300'p
Tender slow-cooked pork shank. Served with baked potatoes horseradlsh sauce and mustard. f
ESCABECHE OF EGGPLANTS / : + 360¢g 650 P

e

9CKABEYE 113 BAKITAXAHOB v

Eggplants baked with tomatoes, onions, bell peppers, ch|II| pepper, coriander,
garlic and parmesan-style cheese. Served with drled tomatoes salsa.

POMORAN DISHES / BHIOJ],A I'IOMOPCKOM KYXHM
POMORS FAVOURITE MEAL/ FIOMOPCKAS TPATE3A 450 g : 910 P

Northern halibut baked with potatoes and cheese in milk sauce. Served on a hot pan.

PORCINI N CREAM-SAUCEf- - 350 ¢ 760 P
EEJ'IbIE PVBbI B'CIMBOYHOM COYCE
Northern forest porcini sautéed with-onions-in natural cream. Served with fried potatoes on a hot pan.

T P



SIDES / I'APHVIPbI

2 GRILLED VEGETABLES MIXI 220 g
OBOLLY PN B MACIIE C TPABAMY - : < :
= B Zuchini, tomatoes, bell peppers, potatoes with herbs and olive oil. - ; T e 4
% “VERDURAS” RICE / PVC «BEPOYPECH 2409 320p. TR
= - = Rice roasted with tomatoes, bell peppers, corn, green beans and onions. . :\" >
z : ’MASHED POTATOES / KAPTOOENILHOE MIOPE . ,.20:0:’19"," TGP T e ol T
;= L= L ~FRENCH FRIES / kaRTOOEN 0PY 1209 S 208 ‘
1L RICE/me ol . - 190g - 1308
T X5
VEGETABLES | OBOLI.I,VI | Rl
. S : ’ We kmdly offer You combine Your own mix of vegetables cooked on Your choice: grllled steamed or ¥
3 , "f , :raw Served on weight. Prices are Ilsted on the products in raw form. - :
< e EGGPLANT/ snowiH L T00g - 1308
ZUCHINI / uykmHm sk 100.g - . 120®
CORN / kykyPy3A ' " .100g -~ “160P
MUSHROOMS / WwAMAMHEOHBI : 100 ¢ 190 £ ‘ .
BELL PEPPERS ./ sonrapckve I'IEPLLbI ; 100 ¢ 1908, | »
TOMATOES / nom/popel S 100 g 1308 / AT e
CUCUMBERS/CBE)KI/IE OI'YPleI F s 21009 : 110,"'P e
ONIONSlnEqEHbM NYK et - 100¢g 60;9
POTATOES / MEYEHbIZ KAPTOOENS s e 400g s 9q P
; 53 b .i_.l
s { ~\ x
;‘ l : e
“_:- > r_‘.,‘,'/ "1\:-
V., v
: i 8
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TPYINA PASTOPAMOR, £

SAUCES / COYCbJ

’ % A‘ TOMATO [ ICMAHCKMA TOMATHBI 40 g
= \' ALI-OLI / Anv-onu 409
o A CHIMMICHURRI / ummuuypPy . 40g
= - . DRIED TOMATOES SALSA/ o 30°gE
y < 77 CABCAV3BAMEHbIX TOMATOB R s - R :
e :'__BBQI COYC BBQ | ,_ _,;,,:“ ’40"9'4' - 100p
"/’ JACKDANIEL'S | pKeknEHMERC 409 . 100p
“'““ “CRANBERRY /13 CBEXE/1 KNioKeb |~ 40g _ - 100P
S BAKERY/ BbII'IELIKA
| - “POMOR RYBNICK” (FISH PIE)- = iaS '-"' 240 g - 390p
MOMOPCKIN PbIBHUK oo : >
“KALITKA” PIE WITH PORCINI " .150.g 280 P
KANUTKA C BEMbIMM TPUBAMM
“KALITKA” PIE WITH POTATOES s 9g . 180p 3
KATITKA C KAPTOGESEM | Pl s T
“KALITKA” PIE WITH COWBERRY %Ng IO L - SR
KATATKA C BPYCHIKOI A | : / s
EMPANADAS / SMMAHATAC = ~ =+ .= - 100g 190;1?
Argentina pie with filling of meat, onion and herbs. a o e : 1
ARGENTINABUN/ : ‘~T70¢g 56_ P
APTEHTVHCKAA | HEI'IEI.I.IKA i3 ; Wi
WHOLE MULTIGRAIN BUN / - : 50 g . B0.P
BYNIOUKA MY/IbTVI3MAKOBAS _ e
TORTILLA / TopTUnbA SRR - 40g 508
GREEN BUTTER / 3EneHOE MACTO - 30g 130 P
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TPynna pecrepanon &P

“ESPHERA” | [IECEPT «3COEPAY

“TIRAMISU / TvPamMmcy : : .i.

~CHEESE-CAKE “NEW YORK” / UWSKEVK HblO- I/IOPK '

Served with raspberry coulls

ICE CREAM l MOPO)KEHOE

ICECREAM e i |
ADD TOPP|NGS/,U,OBABI/ITb SR

CHOCOLATE / wokonan

RASPBERRY COULIS
KY/ U3 CBEXEN MANUHBI

CHOCOLATE SAUCE / lwoKkonARHbif COVE
CEDAR NUTS / KenPOBbIE OPELLKiA
WALNUTS / rPELIKVE OPELIKM - -

ety

ALMONDSIMMHnAnb Ty S
BAYLEYS / nukep sennuc
{38 T 3
I : e
r_‘.,‘,'/ ’;\:'

DESSERTS / ﬂECEPTbI '

2609 :
1709

1309’
170 g

/1009

15g

30¢

309

109

- 10g
..309

640 P

Chocolate sphere with ice-cream, fresh berries and nuts. Served v,hth hot caramel sauce and Ba|leys
melting the sphere. 5

DESSERT "SENORA DE FERNANDEZ" /
OECEPT «CEHbOPA ®EPHAHLEC»
— Season berries served with ice-cream and in a crispy waffle basket

510

3808
3908

210 p

90p

80 e

80 ¢,

50
60/p
50p
290 P




5 “‘EL FUEGO” BAR & GRILL

- INDIVIDUAL ENTREPRENEUR PYSHKINA GALINA DMITRYE
pETS 1 5 * INDIVIDUAL NUMBER OF TAXPAYER (INN) 2/90200912381
‘ STATE REGISTRATION PRINCIPAL NUMBER (O. G RN.): 304290233600016 - _}es
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R N T A'IJTENTIpN DATA MENTldiTEDlN THIS'BROCHURE IS ONLY INFORMATIVE AND SHOULD
i NOT BE CONSIDERED AS PUBLIC OFFER. WE KINDLY OFFER YOU IF NECESSARY EXAMINE
3 | MENU, AND ALSO FISCAL MENU (PRICE-LIST) 0N’1NFORMATION DESK OF OUR
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