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CAJIATBI 1 BAKYCKH / STARTERS

CAJIATBI 1 BAKYCKH / STARTERS

rp./grm P p./grm P
Kapna(mo M3 TOBATUHBI KJIacCHUeCKUH Cur XO0JIOJHOIO KOMMUeHUuA
Beef Carpaccio Original 90/40 380 Smoke-dried Whitefish 100/80/40 560
?ﬂ;ﬁ‘_’tﬁanncxn /50 s OMyJIb X0JI0HOTO KOITUeHUA
oL ESI e 140/20/5 380 Smoke-dried Omul 150/90 540
Kiracenueckuii casiar Ilezapp, IpUroToBjIeH- ennaine € RIILRON
S a X
HBIH U3 JIHUCTHEB, MoAaeTcsA Ha Bam BpIGop Canape with Anchovies a5 90
¢ KypHuuen
Chicken Ceaser Salad 190 330 KaHarie ¢ ceJbbIo
are c ce,

¢ KpeBeTEAMU Canapes with Herring 40 90
Ceaser Salad served with Tiger Prawns 190 370

Kaname ¢ caziom
Cauat Kampese Canapes with Bacon 22 8o
Tomato and Mozzarella Salad served with Pesto and Balsamic
Vinegar 300 390 Kanare ¢ 1ococeM c/c¢

Canapes with Salmon 45 100
I'peueckmuii caiar 3 ¥
Greek Salad 2t 270 Kanare ¢ kpacHol HKpOIi

Canapes with Red Caviar 35 110
IToT1aHACKUI MACHON cajIaT ¢ OBCAHBIMU
JernemxraMmn
Scottish Meat Salad with Oat Cakes 200/60 310 CYIIbI / SOUPS
KypHHBII cajaT ¢ cesbAepeeM U BUITHEBBIM
coycoM

? rp./grm P

Chicken Salad served with Celery & Cherry Sayse 230 310 P/8

IToTraHACKUIT Ueue BUUHBIN

Cespab mo-aGepaAMHCKH CYII C Te/IATHHOI U GeKOHOM

Herring in Aberdeen Style 95/85/10 220 Traditional Scottish Lentil Soup with Bacon and Veal 415/20 250
Mscnoe accopru: GyxeHuna, pocroud, CyT1 13 ATHEHKA ¢ OCTPHIMH OBOL[AMHU
BeTunHa Koma, cymxyx, roJsGaca T.K. Lamb Soup with spicy Vegerables 420/50 310
Meat Plate: Cop, Roast Beef, Baked Pork, Sudguk, Salami 190/30/20/20 470

OcTphIil TOMATHBI CYII ¢ MOPETIPOAYKTAMH
ChIpHas Tapeyka Spicy Tomato & Seafood Soup 40 360
Cheese Plate 120/35/30 650

Cym 13 GesIbIX TpUGOB
ChpIpHas TapeJska GoJpinas Mushrooms Soup 400/30 350
Big Cheese Plate 240/35/30 1090

KypuHbIii Gy/IbOH ¢ IepereINHbIM AHIIoM

Ténplii casar ¢ poer6udoM 1 OBOIIAMY Chicken Broth with Quail Egg 400 190
TPHJIBb IO KYH:KYTHOH 3anIPaBKOIL C -

Warm Roast Beef Salad served with Grilled Vegetables & BIPHBIH CYII

Sesame Dressing 250 390 Cheese Soup 150/300/2 390
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TOPAYUE BJIIO/IA / MAIN COURSE

rp./grm B
Pubaii creilk 13 MPpAMOPHOI TOBAXUHBI
¢ coycom ITopro 3a 100 rp
Rib Eye Steak served with Porto Sauce — for 100 grm 450
Creiik ua e ropaauusel ¢ coycom Iopro . s
Beef Steak with Porto Sauce 250/80/60/20 99

T'oBAxWHA NO-INOTIAHACKH, TylmeHasa

B IIMB€ CIpenKHuM OpeXOoM H GexoHOM 310 850
Traditional beef Stew served in a Pot

JIococh MO-IIOTIAHACKH, ITOAAETCA
Ha KapTodeTbHBIX MeJaTbOHAX,
€O CJIMBOUHO-TPUGHBIM COYCOM

Seottish-Style Salmon served with Potato Medallion & Creamy 440
Mushroom Sauce 160/100/60

Py/bpka ATHEHKA 3alleUéHHAS

B NPAHBIX TPaBax 890
Lamb Shank baked with spicy Herbs 320/200

Kape ATHéHKA B MeJOBO-TOPUNUYHOM coyce,

nmogaercda ¢ KapT0¢eﬂbeIM IIHPOTOM 950
Lamb Rack in a Honey Garlic Sauce served with Potato Cake 135/120/20 2

VruHasA rpyjaka, :;kapeHHas Ha Tpujie
€ MAaJIHHOBBIM COYyCOM
Grilled Duck Breast served with Raspberry Sauce 260/40/25/10 970

Ipr1éHOK (papmIpoBaHHBIN G€eKOHOM,

ChIPOM U OBCAHBIMMU XJIOITbAMH
Baby Chicken Stuffed with Oatmeal & Bacon 450/50/40 490

CBHUHAasA Kopeiika ¢ kapTrodenem Porre

U ATOJHBIM UaTHH
Pork Brisket served with Rotten Potato & Berry Dip 180/110/50/40 520

SiNo MO-IOTAAHACKU
Traditional Scottish Egg 230/55/25 430

Creiik U2 JIococs, IPUTOTOB/IEHHB I 110 Bamemy

JReJIAaHWIO Ha I'PIJIEe WX B KONITWIbHE,

IoJaeTcd CO IIIMHHATOM B CJIMBKaxX

Smoked Salmon Steak served with Spinach in Cream 160/140/40 540

[t
=— < Abeerdeen <———
;‘i ORIGINAL SCOTTISH

b

T'OPSIYME BJIIO/TIA / MAIN COURSE

rp./grm

(

i

Jlopajsa, MPpUroTOBJAeHHAA o Banremy
JHeJIAHUIO Ha rpuJie HJIN B KONITHJIbHE
Grilled or Smoked Dorada Fish 270/60/10
Tpecxa C CBIPOM, KOITUeHAasdA Ha 0JIBXOBOIT

CTpY:KKe, IOAeTCsA ¢ IPHUITYIIeHHOH crapzKei

Smoked Cod with Cheese & boiled Asparagus 150/50/25/20

TpagnnuonHoe IlloTaaHackoe 6.110510
Xarruc ¢ rapaupom “ Tarrue” u “ Hatue”

eHa 3a 100rp

MunumanvHelii gec 20moeozo Xazuea 4 k2
Xazauce credyem saxaswieams 3a 48 uacoe
Traditional Scottish Haggis — for 100 grm

430

TAPHUPBHI / SIDE ORDER
Tp./grm P
KaprodeapHoe mope
Mashed Potatoes 150/10 180
Kaprodeas dpu ”
French Fries o 120
OBoIy rpuiIb 1
50
Grilled Vegetables 179
Tomarsl, 3anmeueHHbIe IOJ cbipoM Ilapmesan 155/3 180
Grilled Tomatoes with Parmesan Cheese
Crup./u ¢ 6eKOHOM
(HanMOHAJIbHOE MOTIAHACKOE GJII010) e
Skirlie is a Scottish Dish, made from Oatmeal fried with Fat, 160750 180
Onions & Seasonings
KapTrodes, xapeHHbII 150 450
¢ 6espIMH rPUGAMH U JIYKOM S
Fried Potatoes with Mushrooms and Onions
TymeHas kBalleHas KalycTa 150 150

¢ GeKOHOM U IIKBAapRaMH
Braised Cabbage with Bacon
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PYCCKOE ITPE/IVIOZKEHHME / RUSSIAN CUISINE

rp./grm

Casar OsmuBbe ¢ poctoudgom
U KPACHOM HKPOM
Russian Salad with Roast Beef & Red Caviar

Pycckxue CosieHbA cOOCTBEHHOTO IOCOJIA:
KalycTa KBalieHad, IOMHUJOPBI COJIeHbIe,
MAapHHOBAHHBIE TPHGBI, OTYPUHKH COJIEHbIE
Traditional Russian Home Made Pickles: Cabbage, Tomatoes,

and Cucumbers & Mushrooms

Jlococn AOMalIHero mocoJsia
Salmon Home cured in Vodka & Spices

Vxa Ilapcras
Tsar Fish Soup

CoJiAHEA cOOpHAaA MACHAA
Russian Solyanka Soup

BedcTporaHoB ¢ pycCKHM TapHIPOM
Beef Stroganaoff served with Mashed Potatoes

Tpecxa, 3aneueHHas ¢ ToMaTaMH IO/ ChIPOM
H CJINBOYHBIM COyCOM
Cod backed with Tomatoes & Cheese

served with Creamy Sauce

JIpAaHUKY CO CMETAHOM

Draniky: Traditional Russian Potato Blintzes
with Sour Cream

TonmuHry / Toppigs

BexoH / Bacon
I'pubsl / Mushrooms

200/15/10

200/15

400

320/50/10

150/150/10

380/140/40

200/40

290

190

290

290

490

180

40
40
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JIECEPTBI / DESSERT

rp./grm B
YuzskeHK ¢ ATOTHO-CJIMBOUHBIM COYCOM
Cheesecake with Creamy Barry Sauce 120/20 240
MoOpKOBHBIII TOPT
Carrot Cake 150/20 210
IToxosaxHbIil BpayHH ¢ BAHHJIBHBIM
MOPOKEHbIM U ATOJHBIM COyCOM
Chocolate Brownie served with Vanilla Ice Cream & Berry 290
Sauce 110/20/50 L
A6aounstii HItpyaean
C BAHW/JIBHBIM COYCOM H MOPOZKEeHbIM
Apple Strudel served with Vanilla Sauce and Ice Cream 150/50/50 240
IToTIaHACKUI ATOAHBIII AecepT
Traditional Scottish Berry Dessert 160 210

HAIIUTKHA / DRINKS
rp./grm P

Bopa / Water

Burreus Vittel (0.25) 150
Ilepbe Perrier (0.33) 170
Can IleasierpuHoO San Pellegrino (0,75) 250
ITanHa Panna (0,75) 250
TasupoBanubie HarmTkH / Soft drinks (0,25)

Koxra-koJ1a Coca-cola 100
Koxra-koJ1a JaiT Coca-cola light 100
®daHTAa Fanta 100
Crpaiir Sprite 100
IIIBerc TOHUK Schweppes Tonic 100
Burrep JINMOH Bitter Lemon 100
Coxu / Juice (0,25) 100

Arne/IbCHHOBBIIL, TpeindpyT, AGTOUHBII,
TOMATHBIN, AHAHACOBbIN, BUIITHEBBII
Orange, grapefruit, apple, tomato, pineapple, cherry
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HAIIUTKHA / DRINKS
Ip./grm B

Coxu @pemn / Freshly squized Juices (0,25)
AneJIbCMHOBBIH Orange 250
I'peiindpyroBeIil Grapefruit 250
SAG0uHBIM Apple 220
MopKOBHBIH Carrot 220
JIMMOHHBII Lemon 200
AHaHacoOBBIN Pineaple 320
Ceapaepeii Cellary 320
Coffee / Kode
Aecmpecco Espresso 90
AMepHKaHO Americano 90
KamyuuHo Cappuccino 150
JIarre Latte 160
Yaii / Tea
Yaiinuk 11 ogHoro (150 ml) Tea pot for one 160

200

Yaitauk 7151 ABoux (400 ml) Tea pot for two

Yayn Moaousnsrii / Milk Ulun
TTonyghepmeHMUPOBAHHBLIL HALL € HEHCHBIM APOMAIMOM
cAUBOUHOTL Kapamenu uau ceyuieHHo20 MoAoKa

PyxyHa / Black Tea
Kaaccuveckult ‘l?pHLll"l vatt ¢ APKO 8bIPANCEHHBIM KPENKUM
BKYCOM U Ne2KUM Medoebim nocaeskycuem

Apa Ipeit Kiiacenueckuii / Earl Grey
YepHbll yeltroHekuil uait ¢ maciom bepzamoma

IIy 9p I'am ®@eii Ya / Pu-erh tea

CneyuanvHo 6¢ it vait ua np FOHHaHY,
npu p 0 p t X mpae u
mprogheneil

3anpetssbrii wiox / Red Fruit Mix Tea
Ppykmosslll c60p U3 Kucaoll euwHu, 2ubuckyea, 6y3uHsL,
U310Ma, YePHUKU

Poii6ym Yepuuunsiii / Rooibos Tea
A c

i1 1094c] it

uepHuUKOll
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JIETHEE MEHIO / SUMMER MENU

rp./grm B
3AKYCKHU / SNACKS
3aneuéHHBIN GareT ¢ MOJIOABIM KO3BHM ChIPOM,
JHCTBAMH CajIaTa, TOMATAMH YeppH ¥
AJTB3AM DI P I
Warm Goat Cheese Crostini served Babe Leaves, Cherry To-
mato and Balsamic Dressing 200 180
CajaT ¢ MOpenpoayKTAMH, IIAPMe3aHOM
¥ COYCOM U3 MAHIO
Seafood Salad served with Parmesan and Mango Sauce 250 340
Tap - Tap U3 TOBAANHBI C Ieperne/J IMHbIM ﬂﬁuom
Beef Tartar served with Quail Egg 145 320
CYIIBI / SOUPS
XooaHBIH GOpIY CO CMeTAHON
Traditional Russian Cold Beetroot Soup (Borsch) 350/40 210
Oxpourka Ha KBace s
Traditional Russian Cold Okroshka made with Kvass 380 20
Oxpomka Ha kedupe
Traditional Russian Cold Okroshka made with Kefir
o o 210
Kiracenueckuii Uenanckuii 'acmauo S
Spicy Cold Spanish Gaspacho Soup
280 210
OCHOBHDIE BJIIO/TA / MAIN COURS
Py1eTMKH U3 TOBAAHUHBI C OBOIIHBIM 7Ky TbeHOM
U TpeHn¢pyTOBBIM COYCOM
Baby Meat Rolls served with Vegetables Julienne and Grape- 230 510
fruit Sauce
JIyST U3 JIOCOCS H TPECKH CO CIapzel M COyCOM
Kpem-6prosre
Salmon and Cod Duet served with Steamed Asparagus and 300 470
Cream Brulle Sauce
IIBIIIeHOK KOIMYEHBII HA OJIbXe C CAJTATOM
M3 CBeKHX OBOILlen
Smoked Baby Chicken served with Salad 400/50 490
TopHeAO 13 CBUHHHOMH BBIPE3KH
O] NEPEeUHO — MAJTHHOBBIM COYCOM
Pork Tournedo served with Raspberry and Pepper Sauce 250 480
Meﬂﬂﬂhoﬂbl M3 TOBAXMHBI ¢ OBOIAMM I'PIVIB
TI0/] OPEXOBBIM COYCOM
Beef Medallions served with Grilled Vegetables and Nuts Sauce 230 590
JECEPT / DESERTS
Kiry6GHHUHO-GAHAHOBBIII CYII ¢ MOPOZKEHBIM
Strawberry and Banana Soup served with Ice Cream 200/50/20 210
CopGer B accopTHMeHTe
Sorbet of your choose 50/1 8o
Mopo:keHoe B ACCOPTHMEHTe
Ice Cream of your choose
5 50/1 90
VKTOBBIH Py/1eT
Fruit Roll served with Chocolate Sauce 215 210

= =




IINBO / BEER (284ML/568ML)

Ip./grm B
AGepaunu
Abeerdeen (ceemnoe 3,9%) 110/ 190
XeiiHekeH
Heineken (ceenuioe 4,2%) 140/240
I'maHecc
Guinness (cmaym, 5,2%) 160/290
KmikeHHH
Kilkenny (xpacblit a1b, 4,2%) 160/290
AneabBeiic
EDELWEISS (6enoe HepuarbmposaHHoe nueo, 4,2%) 140/250
Tummepmanc Kpuk Jlamouk
Timmermans Kriek Lambic (4,0%) 150/280
baanm xe Bprocceas
Blanche de Bruxelles (4,5%) 140/260
BeaxeBen Ckorum CrayTt
BELHAVEN SCOTTISH STOUT (5,0%) 145/270
beaxesen Cxorum Jlarep
BELHAVEN LAGER (5,1%) 145/270
“BuuByzn” Xo0roo/mH
Hobgoblin (memHoe, kaaccuveckull 3av, 4,5%) 155/280
J1a6s Illokosaax CrayT
Double Chocolate Stout(5,0%) 160/290
Xapn
Harp (ceemaoe, 5,0%) 170/310
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3AKYCKMU K IITUBY/ SNACKS

rp./grm B
ChIpHbIe HAJOUKH ¢ OCTPBIM COyCOM
Deep fried Cheese with Spicy Sause 145/60/35 270
I‘pel-um € CBIPOM M Y€CHOKOM
Welsh Rarebit 230 170
OcTphle KypUHBbIe KPbLIbiA ¢ coycom BBQ
Spicy Chicken Wings with BBQ Sause 400/60/10 330
KOJI]:-I.la KaJbMapoB ¢ COyCOM TapTap
Squid served with tartar sauce 200 260
JIykoBbIe KOJIbIA ¢ CBIPHBIM COYCOM
Onion Rings with Cheese Sause 110/60 190
2KapeHple THTPOBbIE KpeBETKH
€ YeCHOUYHBIM COYyCOM
Grilled Tiger Prawns served with Garlic Sause 170/60/50 590
IlepTIIUPCKNE TOBAKBH KOJIOACKH
¢ TYLIeHOH KaIycTol U coycom BBQ
Beef Sausages with Stew Cabbage & BBQ Sause 135/90/40/15 480
DANHOGYPreKue KOJI0ACKH U3 TOBAAMHBI U
CBUHHHBI C TYIIeHOI KaImycToli u coycom BBQ
Pork Sausages with Stew Cabbage & BBQ Sause 160/90/40/15 520
T1a3ro KOJIGACKU M3 CBUHHHBI C CHIPOM
¢ TyllIeHOM KAaITyCTOH U coycoM BB
Pork Sausages with Cheese served with Stew Cabbage & BBQ
pauce 190/90/40/15 530
Pebpa cBUHBIE B M€{OBO-TOPUHUHOM cOycCe
Pork Ribs with Honey Mustard dipping Sause
400/50 650

T'aMGyprep us roBaJHHBI ¢ CAJIATOM
KOJIE.‘(‘(‘JIOV hap’r&?enem q’pl’[ 1 KeTUyIiomMm
Beef Burger served with Coleslaw Salad, French Fries and Ketchup

265/140/80 490
TormuHry / Toppings
CpIp / Cheese
geI\OH / Bacon ﬁg

Mo / E
1o / Egg o

CBuHas Pysbka, 3anmeueHHas
II0 TPAANIHOHHOMY IIOT/JIAHACKOMY PelenTy,
ImoxaeTcA ¢ TYIIeHOH KBallleHON Kamrycron
Traditional Scottish Pork Shank 650/150/60 650
MscHbIe UHIICHI U3
Meat Chips
ToBARNHBDI / beef 50/15 290
CBMHUHBI [ pork 50/15 290
Hupeuiru / turkey 50/15 290
KoHunsl / horse meat 50/15 290
OJ1eHUHBI / venison 50/15 330




