EL FUEGO SPECIAL

MPAMOPHAA roBAOUHA CYXOIo BbI3SPEBAHUA
DRY AGED MARBLE BEEF

“With age comes flavor...”
“BKyC pacKkpbiBaeTcs C BbIAepPXKKOMN...”

Mpeanaraem Bawemy BHUMaHMIO CTEUKM,

NoAroToBNEHHbIE N0 HOBeMLEN TeXHONoruun BbizpeBanna maca DRY-AGEING,
3aBoeBaBLUeN BbICOKOE Npu3HaHue y npocdhecCMoHanoB 1 rypmaHoB BO BCEM MUpe.
Crtenikn DRY-AGED umetoT IpKo BblpaXeHHbIN BKYC, 605ee HacbILWeHHbI U
"packpbITbiA", 4eM Yy rOBAAUHbLI NPUBLIYHOFO BMAXHOro BbI3peBaHUA
Cnepys coBpeMeHHbIM racCTPOHOMMYECKUM TeHAeHUmMAM, El Fuego o6beauHser

WHHOBALMOHHbIE TEXHOJOIUN, CprnyHGSHbIVI noaxoA K Ka4ecTBy U BKyCy KOHEHYHOro npoaykKra,
da TaKXe npuHUMnbl 4OCTYNHOCTU B HOBOM MACHOM MEHIO.

CTEUK KOBBOW /| COWBOY STEAK / PRIME

PEKOMEHAYEMAS CTENEHb MPOXAPKW «MEDIUM»
OPWEHTUPOBOYHbIW BEC 350-600 I

60 AHEW 100r / 860 £
30 IHEW 100r / 790 £

CTEMK LLIOPTINIOWUH PRIME / SHORTLOIN STEAK PRIME

PEKOMEHAYEMAS CTENEHb MPOXAPKW «MEDIUM»
OPUEHTUPOBOYHbIW BEC 500-700 I

60 AHEW 100r / 690 £
30 IHEW 100r / 630 £

CTEMK TU-BO0H / T-BONE STEAK / PRIME

PEKOMEHOYEMAS CTEMEHb NPOXAPKW «MEDIUM»
OPUEHTWPOBOYHbIW BEC 450-600 I

60 AHEW 100r / 780 £
30 IHEW 100r / 710 P

CTEMK MOPTEPXAYC / PORTERHOUSE STEAK / PRIME

PEKOMEHOYEMAS CTEMEHb MPOXAPKW «MEDIUM»
OPUEHTWPOBOYHbIX BEC 450-600 I

60 AHEW 100r / 810 £
30 IHEW 100r / 740 P

B cBfi3K ¢ NpooMKMTENBHBIM NEPUOAOM BbIAEPKKM MSiCa YTOYHUTE, NOXaNyMCTa, Hanmume CTeKoB Yy
obcnyxusarowiero Bac odpuumanta. Please ask Your waiter availability of steaks because of long terms of ageing.

BHumanue: LieHb! Ha Bce 6ntoaa, NpUroToBneHHbIe Ha yrne, ykasaHbl Ha NPOAYKLUMIO B CbIPOM BuAe.
Note: Prices of all grill dishes are listed on the products in raw form.



BALLW NOXENAHUA B HALLEM MEHIO

OTKNMKasACb Ha MHOrOYMCIIEHHbIe NOXenaHus rocTei Hawero ropoaa,
npeanaraem Bam ocoGylo rnaBy Halero MeHio:

NOMOPCKAA KYXHA
POMOR (LOCAL) CUISINE

Pycckuin CeBep cnaButcsa cBoelt 0COOEHHOM KyXHel, KoTopas, 0f4Ha U3 HeMHOTUX, He NpeTepnena
YyXXepPOAHbIX BNUAHWIA U COXpaHuna 6oaa ApeBHEPYCCKOM KyXHU NOYTU B HeM3MeHHOM Buae!

COBJIOOAA APEBHUE TPAOULIUK, NPEANATAEM BALUEMY BHUMAHUIO
BJIIOAA U 3AKYCKW, MPUTOTOBJEHHBIE MO CTAPUHHbBIM PELLENTAM MOMOPOB

FnasHbIM npodykmom nomMopckoll KyXHu eceada bbina pbiba. lTomopbi nobsim pbibHbie 651100a
u ymerom ny4uie no6bIx Opy2ux Hapodos eapumsb, COIUMb, KONMUMb U 8571UMb PbI6Y.

BE3PbIBbE XYXE BE3XIIEBbA

NOMOpPCKas nocnosuua

CTPOIrAHMHA U3 Pbibbl / STROGANINA OF FISH

3mom yHuKanbHbIl cnocob npuzomoeneHus pbibbl 6bi1 u306pemeH Hapodamu cegepHbIX Mopell.
ToHKuUe TOMMUKU Hacmpy2aHHO20 MOPOXEHHO20 (husie U3 ceexell, IK0102U4eCKU YUcmoll, cegepHoUl pbibbI
nodaromcs Ha J1e0sIHOM NiIamo ¢ «MakaHUHoOU»

CTPOrAHUHA U3 HEPKW /| SOCKEYE SALMON STROGANINA 100 r 4109P
CTPOrAHWHA U3 OMYIIA / OMUL STROGANINA 100 r 550 P
CTPOrAHUHA U3 MYKCYHA / MUKSUN STROGANINA 100 r 550 P

CONEHAA PbIBA / SLIGHTLY SALTED FISH

CnaboconeHas pbiba - amo 0duH u3 dpesHeliwux cnocoboe coxpaHums u npudams NPOOYKMY HeENO8MOPUMBbIU
ekyc. Hu odHa cospemeHHasi mexHO/102usl He CMO2/1a N0eMopUMb 8Kyc mo2o npodykma, komopyto denanu
Hawu npedku. UckoHHO cesepHoe 6111000 - pblba cnaboli conu - omnuyHas 3akycka k eodke!

CEMIA/SALMON 100 r 420 P
HEPKA / SOCKEYE SALMON 100 r 290 P
CENbb / HERRING 150/100 r 230P

KOMYEHASA PbIBA / SMOKED FISH

KETA / CHUM 100 r 350 P
HEPKA / SOCKEYE SALMON 100 r 420 P
MANTYC / HALIBUT (TURBOT) 100 r 380 P



NNOMOPCKAA KYXHA
POMOR (LOCAL) CUISINE

[NOMOPCKHUE COJIEHbA1 / POMOR PICKLES

Canamsi cegepHoli KyxHe He ceolicmeeHHbI, HO ecmb 02POMHOE Pa3Hoobpasue
XO0J100HbIX 3aKyCOK, 3a20MO08JIeHHbIX 0COBEHHbIMU NOMOPCKUMU cnocobamu

MPY3AU CONEHBIE / SALTED (PICKLED) MILK MUSHROOMS  150/100/30 r

CeBepHble rpy3au, 3acomneHHble N0 CTapUHHLIM peLenTamM NOMOPOB - C Y4eCHOKOM, XPEHOM,
YKPOMOM M CMOPOAWHOBbLIM NIUCTOM, MOAAIOTCSA C NeYeHbIM KapTodenem 1 Co CMeTaHoM

BPYCHUKA MOYEHASA /| SOAKED COWBERRY 40r

Ot60pHas OpycHMKA U3 IKONOTMYECKM YNCTbIX CEBEPHbIX NIECOB, 3aroTOBNEHHasA
0COOEHHbIM MOMOPCKMM CNOCOOOM - NPEKPACHbIN FAPHUP K PbIOHBIM M MSACHBLIM Ontoaam

CEBEPHAA MOPOLLIKA / NORTHERN CLOUDBERRY 40r

MopoLuka, koTopas pacTeT TONLKO B CEBEPHbIX Necax, - NPMpoaHas AparoLeHHoCTb pycckoro Cesepa
Kpacusas, nonesHas 1 BKycHas, MopoLiKa u3apessie 6bina nobUMbIM KylwaHbeM PyCCKMX Liapen

FOPAYME 3AKYCKU U BITIOJA
HOT APPETISERS AND DISHES

KOPIOLLIKA XXAPEHAf / FRIED SMELT 150 r

KoptoLuka, HexHas, HU ¢ YeM HU CpaBHUMas pblOka ceBepHbIX MOpEN,
noaaeTcs B 00xapeHHOM BUAE U ABNAETCA OTIMYHON «Pa3MMHKON» nepes OCHOBHOM Tpane3on

NOMOPCKAA TPAMNE3A / POMOR’S FAVOURITE MEAL 420 r

3710 6niogo, cTaBLee NO3gHEE OYeHb NONYNAPHBLIM, 6bIN0 NPpUAYMaHO NOMOPaMM.

CeBeprIVI nantyc 3anekaetca C KapTO(*)eﬂeM 1 CbIPOM B MOJIOYHOM CoOYycCe. Mopaetca Ha ropﬂqeﬁ CKoBopogae.

KAPTO®EIb C BEJIbIMUA TPUBAMU | 370r
POTATOES WITH PORCINI

PymsHbIN KapTochenb, KapeHHbIN| C JIYKOM, XPYCTALMM GEKOHOM U CBEXUMU 6enbiMu rpubamu
MopaeTcs Ha ropsyen YyryHHoW ckoBopoae

KAINMUTKA C KAPTO®EJEM / KALITKA (PIE) WITH POTATO 90r
KANUTKA C EPYCHUKOW / KALITKA (PIE) WITH COWBERRY 90r

Kanntka — noMOpPCKMiA OTKPbITbINA NMPOXKOK U3 HEXUIMOTO PXKaHOro TeCTa C HAYUHKOM

430 P
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NNOMOPCKAA KYXHA
POMOR (LOCAL) CUISINE

CYMbl, NOXJNIEBKW / SOUPS
MOMOPCKASI PbIEHAS KANbSI / POMOR KALIA (FISH SOUP) 400r 3908

Kanbs, nckoHHO ceBepHoe 6Mi0A0 - apOMaTHbLIN U ChITHBIA CYN U3 HECKONbKUX BUAOB PbibbI
C KpacHOM MKpoW 1 coneHbiMu orypuami. Mogaetcs ¢ kapTohenbHOU KanuTKou.

NOMOPCKASA NMOXNEBKA U3 TPECKW / POMOR FISH SOUP OF COD 450 r 350 P

Moxne6ka U3 Tpecku NpUroToBNeHa TPaAULIMOHHLIM MOMOPCKUM Coco6oMm - Ha Mosoke
C MOPKOBHbIM MacrioM, nykom u kaptochenem. Mogaetes ¢ kapTohenbHOU KanUTKOM.

YXA U3 CEMI' / SALMON “UKHA” (FISH SOUP) 400 r 450 P

prl‘lele NOMTUKN COYHOI CemMru B HaTypanbHOM HaBapuCTOM 6ynb0|-|e C TOMaTtamMu U NyKom
Mopaetcs, no Bal.uemy XenaHui, ¢ HaTypanbHbIMU CITUBKaMK

CYN U3 BENbIX TPUBEOB / TRADITIONAL PORCINI SOUP 450 r 350 P

HaBapwucTbIiii rycToii cyn U3 cBexux 6enbix rpudoB ceBepHbIX JIECOB.
MpuroToBneH TPagULMOHHLIM CNOCOBOM XUTENeNn NOMOPCKMX AEPEBEHb

MACHASA CONAHKA / MEAT “SOLYANKA” (HALOPHYTE SOUP) 500 r 320P

Hactoswas pycckas consiHka u3 5 BuaoB msca

TAKXE HA TOPAYUE BINIOJA NPEANATAEM BALLEMY BHAMAHUIO CEBEPHYIO PbIBY -
CTEPNAAb, CEMIY, NANTYC U AP., NPUTOTOBIEHHYIO PA3HBIMWA CNNOCOBAMU
W NPEACTABJIEHHYIO B OCHOBHOM MEHIO

FOR HOT DISHES WE OFFER YOUR ATTENTION TO THE NORTH FISH,
PRESENTED IN THE MAIN MENU

CEBEPHbIE HACTOWNKM, HAMUTKM
NORTERN TINCTURES (LIQUEURS&BITTERS)
SOFT DRINKS

Hacmoliku u Hanumku npu2omoesieHbl N0 CMapuHHbIM peyenmam
U3 ceexux 200 U HamypanbHbIX NPOGYKMOE.

HACTOWKA U3 KNIOKBbI / POMOR CRANBERRY TINCTURE S0ML 160P

Camas no6umasn n nountaemas “KniokoBka” - cnagkas HacTolka U3 cBeXen KnHKBbI.
CobcTBeHHOro npoussoacTea. Ank. 25%

HACTOWKA U3 CMOPOAWHbI / BLACK CURRANT TINCTURE 50ML 160P
Cnapkas HacToliKa U3 cBexel cMopoanHbl. CobcTBEHHOro nponsBoacTBa. Ank. 25%

XPEHOBYXA / HORSERADISH TINCTURE 50ML 160P
Hacroiika Ha cBexem xpeHe. CobcTBeHHOro nponssoacTsa. Ank. 32%

KNIOKBEHHbIN MOPC / CRANBERRY “MORS” 250 ML QP

CobcTBeHHOro Npou3BoAcTBa. 6/ank



EL FUEGO DELICACY

MACHBIE OENUKATECHI / MEAT DELICACY
XAMOH CEPPAHO [PAH PE3EPBA / JAMON SERRANO GR/ESP 501 4508

XamoH CeppaHo nopogb! lypok. BenukonenHblit BKYC 3TOr0 XamOHa, yHUBepCanbHbIA —
He CONneHbIN U He CbIPOW, MOHPaBMTCA LIGHUTENSM KaK CUNbHO BbiAepKaHHbIX, TaK U CBEXUX XaMOHOB.
Cpok Bbi3peBaHusa 18 mecsueB

XAMOH CEPPAHO C NEPLIEM / SPICED JAMON SERRANO / ESP 50r 350 P
BPE3AOIA NMYHTA 'AHKA /| BRESAOLA PUNTA D'ANCA / ITA 50r 360 P

MscHow genukartec u3 OTGOPHbIX OKOPOKOB roBAAnHbI UTaNbAHCKKUX Nopoa, anFOTOBHeHHbIﬁ
¢ fobaBneHnemM CMecy Conm 1 cneLuii u nocneaywlium BaneHnemM Ha Bo3gyxe B Te4eHue Mmecsia.

NPOLLYTTO AW NAPMA / PROSCIUTTO DI PARMA/ ITA 50r 250 P
TUPONbCKWW LLNEK / TIROL SPECK / ITA 50r 220 P
KONYEHAA rPYOKA YTKWU / MAGRET DE CANARD FUMEE / RUS 50r 340 P

CbIPbl / CHEESE

CbIP C FONYEOM MNECEHLI0 HYMUANA 40r 330P
BLUE CHEESE NUMIDIA / MAR

ChbIp 13 oBeuYbero Mosioka ¢ 651aropogHou rony6omn nneceHblo, OTANYAETCA APKO BbipaXeHHbIM, HaMOMUHAOLMM
necHble Opexu, BKyCOM (o BKYCOBbIM OLLyLeHUsAM Haunbonee 6nuskuit kK Pokdopy)

CbIP C ronys0W MNECEHLIO «BNH0» / BLEU CHEESE / MAR 40r 290 P
Msrkuii Cbip U3 KOPOBLETO MOJIOKA, MPOHM3aHHbIN TOHKUMU HUTAMM rONy00IA NNeceHu.
PIOMEP | GRUYERE / CHE 40r 280P

W3BecTHbIN NO BCeMy MUPY LIBENLIAPCKUIA TBEPAbINA CbIp, NPOM3BOAMMbINA B OKpyre
Mproviep (kaHTOH ®pUBYp), UMEeT NUKaHTHbIK apoMaT 1 crerka )pyKTOBbIN, NepexoasLLmMi
K opexoBbIM HOTaM, BKyc. UaeanbHo coyeTaeTcs ¢ BUHaMu PucnuHr, a Takxe Muxo Mpuaxo.

FONsA | GOYA | ARG 40r 180 P

BblaepxkaHHbI cbip TUna MapmesaH U3 KOPOBLEro MOJIOKa, CPOK Co3peBaHus 4-6 mecsLieB.
WMeeT conoHOBaTLIN, MUKAHTHbIN BKYC C NIETKUMM «TPAaBAHUCTLIMU» OTTEHKaMM.

BEXA /BEJA/TUN 40r 310P
TBepﬂblﬁ CbIp U3 0T60pHOF0 oBeYbero Mosnoka ¢ opuruHanbHbIM BKyCOM U NNOTHOW TeKCTyPOﬁ.

BbigepxuBaetca 9 mecsues. o BKycOBbIM KauecTBaM AIBNSAETCA aHaNoroM nereHaapHoro cbipa
13 ®paHumu Mupenee Bpedn.

AMMEHTAIIb NAHAOP / EMMENTALLER LANDOR / TUN 40r 240 P

Knaccuueckui TBepAbIN CbIp M3 KOPOBLETO MOJTOKA. IMEeT 0CTpbIN MMKAHTHLIN BKYC M XapaKTepHbIN CbIPHbIN
apomar ¢ ferkum OTTEeHKOM OPEXOB.

KPOTTEH / CROTTIN DE CHEVRE / RUS HANDWORK 40r 370 P

KpoTTeH 13 Ko3bero Monoka ¢ KynbTypamu 6enoi nneceHu - 3T0 CBEXUM CbIp, MPUTOTOBNIEHHbIN BPYUHYIO,
MMeeT NPUATHBLIN BKYC C NTerKUMU OPeXOBbIMU HOTKaMM U XapaKTepHbIN rpubHoON apomar.
WpeanbHo coyetaetcs ¢ BUHamu CoBMHBLOH BnaH



0000

0000

0000

XONOAHbIE 3AKYCKW / COLD APPETIZERS

PbIBHAA TAPEJKA / FISH DISH 480 r
MACHASA TAPEINKA / MEAT DISH 380r
TAPENKA nof BOAKY / DISH FOR VODKA 400 r
TAPTAP U3 TENAYEN BbIPE3KM / TARTAR OF VEAL 180/30 r
TAPTAP U3 JIOCOCA / TARTAR OF SALMON 150 r
CEBMYE U3 NOCOCH / SALMON SEVICHE 170 r

AnbSIHC U3 HEXHOTO NOCOCSA U uuTpyca, I'IO,U,‘-IGpKHYTbII;I CBEXMM Nep4YMKOM HYunu, nykom wanot
M apoMaTHbIMU TpaBaMu, UMeeT ﬂpKVIVI naTMHOBMepMKaHCKMﬁ XapakTtep. MopaeTca ¢ TocTapac.

KAPMAYYO W3 TENSYBEW BbIPE3KM | CARPACCIO OF VEAL 150 r
KAPMAYYO W3 NOCOCS C OPEXOBbIM NECTO 1001
SALMON CARPACCIO WITH PESTO

KAPMAYYO U3 OCbMMHOTA / CARPACCIO OF OCTOPUS 70T
POCTEM® U3 MPAMOPHOW FOBSIIMHbI 100 r

MARBLE ROASTBEEF / "EL FUEGO"
BY)XEHWHA U3 CBUHOW LLEW | BAKED PORK NECK / "EL FUEGO" 100 r

A3bI4KU ArHEHKA / LAMB TONGUE 100 r
A3bIK TOBAXWW | BEEF TONGUE 100 r
3AKYCKWU K NMBY / BEER SNACKS
TAPEJIKA K NMUBY / DISH FOR BEER 270r
BsineHble mAco u pbiba, cyxapuku, uuncel Fayyo, opelku
BYPPUTO / BURRITO 200/30r
Kycouku ubinneHka ¢ 6ekoHOM, 0BOLaMM U apoOMaTHbIMU TPaBaMU B KYKypy3HOW neneLuke
KECAOWNbA / QUESADILLA 180/30 r
CbIp ¢ oBowWamMm, apoMaTHbIMW TPaBaMu M NEPUUKOM XananeHb0 B KYKypy3HOW neneLuke TOpTUIIbSA
TAKO C JIOCOCEM U ABOKALO / 150 r

TACO WITH SALMON AND AVOCADO

HeXHbIi nococb U aBOKaAo C apoOMaTHbIMM TpaBaMu, NYKOM LIANOT U NMKAHTHLIM XananeHbo.
Mopaértcs B Kykypy3HOIA neneLuke.

MWOWN B BEKOHE / MUSSELS IN BACON 120/30 r
Ynncobl N3 BANEHOU ONEHUHbI / VENISON JERKIES S50r
YMUNCbl N3 AUKOIo N1I0COCA / WILD SALMON JERKIES S50r

YECHOYHbIE XINEBLbl / GARLIC BREAD 80/30 r

1500 P
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450 P
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390P
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290 P
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290 P
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100 P



CAIATbI / SALADS

CANATbI U3 OBOLLEK
VEGETABLES SALADS

CAJIAT «ONA CEBUINbA!» | “jHOLA, SEVILLA!” SALAD 350 r

Heo6bI4HOE coyeTaHue UCMaHCKOro NeYeHoro nepua ¢ XapeHbIMM ONUBKaMM, BANEHbIMM TOMaTaMu,
apTULWOKaMM, NPUNpPaBNEHHbIX MaNIMHOBLIM YKCYCOM, UMEET Fopsiuni HXXHO-MCMaHCKMIA KOMOPHT.
MopaeTcs ¢ xapeHbIM CbIPOM

CAJIAT 'YAKOMOIE / GUACOMOLE SALAD 220r

Cnenbliit aBOKago ¢ TOMaTaMu Yyeppu, nepuem Yunu, UCNAHCKUM JTYKOM, NTIUCTbAMU canata
M CBEXUMU TpaBamMu noa 3anpaBK0|7| Ha OJIMBKOBOM Macne

CAJAT C NEYEHOW CBEKIOW U CbIPOM ®ETA 180 r
BAKED BEETROOT AND FETA SALAD

NomTuKM neyeHol Ha rpune cBeKNbI ¢ Cbipom PeTa, PyKKONON, KeAPOBLIMM OpeLKaMu U NapMe3aHOM

FPEYECKWUA CANAT / GREEK SALAD 250r
NncTba canaTtoB, cBexue OBOLWM, CbIp PeTa, ONUBKU, MaCNUHbI
MUKC CAJIAT / MIX SALAD 190 r

CBexue ToMartbl, Orypubl, 60nrapckui nepeu, cenbaepei ¢ TIMCTOBOM 3eNeHbLI0 U NTYKOM nopeem,
3anpaBJieHHble OJIMBKOBbIM Maciom

CAJIATbI U3 Pblbbl U MOPEINPOOYKTOB
FISH AND SEAFOOD SALADS

CAJIAT C MOPENPOOYKTAMW / SEAFOOD SALAD 300 r

Knaccuueckuin canat U3 KpeBeTOK M MUAMIA, OXNaXAEHHO! CeMIU, CBEXUX OBOLLEH
1 NIMCTOBOIA 3eNIeHN NoA 3anpaBKoW Ha ONIUBKOBOM Macre

CAJIAT PYKKOITA C KPEBETKAMW U ABOKALO 280r
RUCOLA & SHRIMP SALAD

O0xapeHHbIe YepHble TUFPOBLIE KPEBETKU C HEXHLIM aBOKao, TOMaTaMu Yeppu
" pYKKOHOﬁ nog 3anpaBKon M3 ONIMBKOBOro Macrna ¢ 6anb3aMUyeckum Kpemom

CAIAT LIE3APb C PbIEOW / CAESAR SALAD WITH FISH 300 r

OpHa 13 Bapuaumii Ha Temy «Llezapb» - ¢ pbiGoi! HexHbI NOCOCH U KONYEHbIW NanTyc
C NIUCTOBOW 3€MNeHbI0 U CBEXMMMW OBOLAMM NMOA OpPUrMHaNbHON 3anpaBkoii Liesapb u cbipom MapmesaH

CAJNIAT C KONYEHbIM YIPEM / SALAD WITH SMOKED EEL 250r

KonyeHbli yropb Ha noayiuke u3 NMCTOBOM 3eNeHU, OTTEHEHHbIN CBEXUM BKYCOM LUTPYCOBbIX,
nog 3anpaBKoF| U3 ONMBKOBOIro macna ¢ yCTpuiHbiM COycom
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CAIATbI / SALADS

CANATbI U3 MACA U NTULbI
MEAT AND POULTRY SALADS

CAJAT EL FUEGO / SALAD EL FUEGO 270r

HexHas 06)Kape|-||-|a;| ne4vyeHb TeNeHKa nogaeTca C rpeﬁntt)pyTOM, CBeX1MMU TpaBaMK
M canaTHbIMU NIUCTbAMU NOA 3anpaBKoF| Ha OCHOBE KyHXYTHOro Macna

CAJIAT MATO AHbEXO / PATO ANEJO SALAD 250 r

U3bickaHHOe coYeTaHWe AENNKaTeCOoB - CbIPOBSANEHOM IPYAKN YTKN U Cbipa ¢ rony6oi NneceHbHo,
OTTEHEHHOE HeXHbIM aBOKaA0 W HOTKOM rpyLLM, NOAAeTCA Ha NOAYLIKe U3 NIUCTLEB CanaToB
noga 3anpaBKoW Ha OCHOBE OFIMBKOBOrO Macna, KyHxyTa u MUHAans

CAINAT XAMOH IE CEPPAHO / JAMON DE SERRANO SALAD 220r

XaMOH ¢ BAneHbIMU TOMaTaMu, cnenbiM aBOKafo, CBEXXUM 3eJ1eHbIM rOPOLUKOM U NMCTOBOW 3€NEHbH.
lOXHbIA TeMnepameHT canarta nog4epKnBaeTca CBEXUM NepuYnKom 4Yunu

CAJAT NAMMNA / SALAD PAMPA 250 r

CouHoe, apomaTHOE MSICO MpamMOpHOro oblvka nopoabl Black Angus
C NNMCTOBOW 3eMEeHbI0 U CBEXMMM OBOLIAMK NoA 3anpaBkoi Yummudyppu

CANAT LIE3APb C LIbINIIEHKOM I'PUJ1b 270r
CAESAR SALAD WITH CHICKEN

NucTtoBas 3eneHb ¢ COYHLIM KypUHBLIM chune - rpUnb, XPYCTALMM GEKOHOM,
CBEXMMM WaMANHLOHAMU, TYKOM-NOpeeM 1 ToMaTaMu nof opuriHanbHoi 3anpaskon Liesapb,
nopaaeTcs C 30/10TUCTLIMU FPEHKaMM U CbIPOM NapmMe3aH

PYCCKWWA CANAT / RUSSIAN SALAD 270r

TpaauLMOHHBIN PYCCKMIA CanaT ¢ KOMYEHO| CBUHOW KOPENKOW, KYpUHbIM (hune—rpunb,
CBEXMMM OBOLLAMM M AWULIOM NoA 3anpaBKOW Ha MalilOHe3HON OCHOBe.

350 P

560 P

390 P

390 P

350 P
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Cynbl/ SOUPS

NOXINEBKA «KAJIIbAEPETA» / SOUP «CALDERETA» 400 r 630 P

lyctas, HaBapucTas noxnedka «KanbaepeTa» - apreHTUHCKMIA Cyn pbIOAaKoB, NONy4YUBLIMIA Ha3BaHWe OT
«caldera» (c ucn. «ropwok»), - FOTOBMTCS M3 pa3HbIX BUGOB MOPENPOAYKTOB U PbIObL.

APFEHTUHCKUA ®ACONEBbLIWA CYN C YOPU30 400 r 280 P
ARGENTINEAN BEAN SOUP WITH CHORISO

ApoMaTHbIi, 04eHb CbITHLIA FYCTON OBOLLHOW CyN rOTOBMTCA U3 GaknaxaH, UCMaHCKOro nepua, LyKKUHM,
TOMatoB, kapTocens u 6enoi daconu ¢ kondackoit Yopnso u ob6xapeHHbIM GEKOHOM

XNEB / BREAD

XNEBHAA KOP3UHKA / BREAD BASKET 150 r 120 P
APFEHTUHCKASA NENELUKA / ARGENTINE BREAD 70r S0P
«BosgywHasy nenewka ¢ Xpycrswen KOPOUYKOMN, NoaaeTcs ¢ COyCoOM anu-onu

BYJIOYKA MYJIbTU3NAKOBASA / MULTIGRAIN BUN 40r 40 P
BYJKA MWEHWYHASA | WHEAT BUN 40r 0P
AMMAHALAC /| EMPANADAS 100 r 0P
ApPreHTUHCKUI NUPOXOK C HAYMHKON U3 COYHOrO MsICa C apOMaTHbLIMU TPaBaMU 1 JIYKOM

TOPTUNbA / TORTILLA 30r 0P
TopTunbsa - TOHKas Neneluka U3 KyKypy3Hoi MyKu (MEKCUKaHCKMIA "GnnH")

3ENNEHOE MACIO / GREEN OIL 30r 40 P

CnuBoYHOE Macno ¢ apoMaTHLIMM TpaBamm



0000

MACHOE MEHIO
MEAT MENU

CTEWKW U3 MPAMOPHOW rOBAAWHBI

STEAKS OF MARBLE BEEF

Pecmopan “El Fuego” npednazaem Bam camum eb16pamb nopody 6bI4Kka, Yacmb ompy6a u cmeneHb

MpaMOpHOCMU MSca, U3 Komopozo 6ydem npuzomoesneH Baw cmeiik,

a maKxxe e20 pasMep U cmeneHb NPOXapKu.

PUBAN CTEWUK / RIBEYE STEAK
CTENEHb MPAMOPHOCTW PRIME (MB4+)
CTENEHb MPAMOPHOCTW CHOICE (MB2+)

Creiik u3 Toncroro kpas. 3epHoBoN oTkopM. PekomeHayemas cteneHb npoxapku MEDIUM.
Bkl MoXxeTe 3aKa3aTb ntobon pasmep crenka. lMogaercs Ha Bec o1 200 1

CTEWK "HbIO NOPK / "NEW YORK" STEAK / STRIPLOIN

CTeliK U3 TOHKOro Kpas (CTPUNIIONH). 3epHOBOIA OTKOPM.
Pekomenayemas cteneHb npoxapku MEDIUM RARE . MNMopaetcs Ha Bec oT 250 r

CTEMK “MAYETE” PRIME (MB4+)
MACHETE STEAK / OUTSIDE SKIRT

Crelik Bbipe3aeTcs U3 BHelLHel gnadparmbl. 3epHOBOI OTKOPM.
PekomeHgyemas cteneHb npoxapku MEDIUM. Mopaetcs Ha Bec oT 150 1

CAHTA-MAPUS CTEWK / SANTA-MARIA STEAK / TRI-TIP

TpeyronbHas Mbiwua HWkHelH GUnenHon YacTi TazobeapeHHOro oTpy6a. 3epHOBO OTKOPM.

PekomeHgyemas cteneHb npoxapku MEDIUM. Mopaetcsa Ha Bec o1 200 r

MPAMOPHbIE PEBPA BBQ / MARBLE RIBS BBQ

MsicucTble, COYHble, HeXHbIe pedpa MpaMopHOro ObIvka. 3epHOBOI OTKOPM.
PekomeHgyemas cteneHb npoxapku MEDIUM. Mopatotcsa Ha Bec oT 500 r

BUGLUTEKC U3 MPAMOPHOW rOBAAUHbI
CHOPPED MARBLE BEEF STEAK

Py6neHbI cTeik 3 MpaMopHoii roBsiguHbI. logaeTcs ¢ neveHbIM kapTodenem,
CconeHbIM orypLiom u coycom 6apbekio. Pekomengyemas creneHb npoxapku MEDIUM.

100 r
100 r

100 r

100 r

100 r

100 r

2501170 r

790 P
580 P

550 P

360 P

250 P

240 P

590 P

CTEMKW U3 TENAYbEN BbIPE3KMN / VEAL TENDERLOIN STEAKS

CTEWK ®UNE MUHbOH / STEAK FILLET MIGNON

Crelik U3 Tensaubei BbIPe3KH.
PekomeHgyemas cteneHb npoxapku MEDIUM RARE. Mopaetcsa Ha Bec o1 200 r

BHumaHue: LjeHb! Ha ece 6nt00a, npuzomossieHHbIe Ha yaiie, yka3aHbl Ha nPoOdyKUUIo 8 CbipoM sude.
Note: Prices of all grill dishes are listed on the products in raw form.

100 r

370 P



0000

MACHOE MEHIO
MEAT MENU

ArHATUHA / LAMB
KABAHBEPO / CABANERO / UCTIAHAMSA 100 r

Kopenka sirHeHka. PekomeHpyemas cteneHb npoxapkn MEDIUM.
Bntoao noaaertcs Ha Bec.

CTEWK U3 ArHEHKA / LAMB STEAK 100 r

CTeNK M3 Horu AIrHeHKa.
PekomeHpyemas cteneHb npoxapku MEDIUM. Bnogo nopaetcs Ha Bec

A3bIYKU ArHEHKA 'PUIb / GRILLED LAMB TONGUE 100 r

F3bIYKK ArHEHKa, NPUroTOBNEHHbIe Ha rpune.
Bnopo nopaetcsa Ha Bec

CBUHUHA / PORK

CTEWK U3 CBUHWHbI / PORK STEAK 250r
CBuHas wWelika, NPUroTOBNEHHAsA KyCKOM Ha rpune
PYBNEHAA KOTINETA U3 CBUHUHbI / PORK CHOP 270/230/30 r

Bonbluas KoTneTa U3 pyoneHon CBUHOM LWeu, NOAAETCA ¢ kKapTodieNbHbIM NHope,
CONEeHbIM OTypLIOM, KBalLEHOMN KanycTol U coycom 6apbekio.

CBUHbIE PEBPBILIKA MPUIb / GRILLED PORK RIBS 100 r
HexHoe mMsico CBMHOM rpyAuHKK Ha pebepHoii kocTu. Bnoao noaaetcs Ha Bec
NMUHYOC U3 CBUHUHBI / PORK PINCHOS 100 r

LWawnbI4oK, npuroToBneHHbIN Ha rpune. bnogo nogaercs Ha Bec

NTULA / POULTRY

CTEWK U3 rPYIKW YTKW / GRILLED DUCK BREAST 100 r
CTenk 13 rpyakm ytku marpe. OpueHTMPoBOYHbLIN Bec 450 — 700 r

CTEWK U3 KYPUHOW r'PYAKW / GRILLED CHIKEN BREAST 100 r
Bniogo nopaetcs Ha Bec. OpueHTMpPOBOYHBIN Bec 200 — 350r.

LbINNEHOK «KOPHULLUOH» / “CORNICHON” CHICKEN 450 r
ManeHbkuii apoMaTHbIii LibINneHok (kaTeropun « KOPHULIOHY), KapeHblil Ha rpusie LienuKom

MAHY0C U3 LUbINMNEHKA / CHICKEN PINCHOS 100 r

LWawnbi4ok, NpuroToBNeHHbIN Ha rpune. bnogo nogaercs Ha Bec

BHumanue: LjeHbi Ha 8ce 6nt00a, npuzomosieHHble Ha yaie, yka3aHbl Ha nPodyKyuro 8 CbipoM gude.
Note: Prices of all grill dishes are listed on the products in raw form.

560 P

290 P

390 P

450 P

550 P

120 P

150 P

260 P
150 P
570 P

140 P



0000

MACHOE MEHIO / MEAT MENU

FOPAYUE BNMIOOA / HOT DISHES
MYYEPO APFEHTUHO / PUCHERO ARGENTINO 350 r

HexHas Tensyba Bblpe3Ka nogaeTcs € ne4yeHbIMM noMmMaopamMu, apoMaTHbIMU TpaBaMn U KOBapHbIM NepPYMKOM

YUnu Ha ropﬂqeﬁ CKoBOpopAe B Wwunsiiem coyce. CreneHb NMPOXapKu - Ha Bawe yCMOTpeHue

®AXUTAC / FAJITAS 650/90 r

Monocku CBUHUHBI, TeNAYbeN BbIPe3ku ¢ GaknaxaHamu, CNagkum nepLem, LyKKMHU U ToMaTamu
npv noaaye chnambupytoTca HacToswen Tekunon. bnroao Ha 2 - 3 rocta. Kaxabi caMmocToATeNbHO
3aBopauMBaeT (haxurac B TOPTUIbLO, NO BKyCy A00ABNSAA 3eNIeHb, COYC UITU CMETaHy.

FAPPOH / GARRONE 280/200 r

NomTnKM BbIpe3ku TeneHka NPUroToBMEHbI CO CBEXUMU WaMNMHbOHAMM B HaTypanbHbIX CTMBKaX.
Mopaértcs ¢ neyeHbIM KapTodhenem.

TENAYbU LWEYKU C COYCOM AEMU-TTIACC 250/200 r
VEAL CHEEKS WITH DEMI GLACE SAUCE

TomneHble, «TaloWwme BO PTy» TeNAYLM WEYKM NOJAIOTCA ¢ KapTodenbHbIM MHope U COYyCoM AeMM - rnacc.

MACHAA NAJNbA / MEAT PAELLA 560 r

Tens4bA BbIpe3ka 1 NevYeHb, KypuHoe dmne U CBUHaA LWeWKa ¢ AyWUCTbIM PUCOM, OBOLLAMU M NPSAAHOCTAMM
noaaroTca Ha ckoBopope «lMaanbepen.
Ha komnaHuio moxHO 3aka3aTtb 6onbluyto ckoBopoay «Maanbepy» ¢ ABOMHON Unu TpoiHon Masnbei

BITIOJA N4 BONbLIOro CTONA
DISHES FOR A PARTY

BOJIbLLION MPUMNb / BIG GRILL 2500 r

Bniopo Ha komnaHuto (Ha 5-6 yenoBek). B ero coctaB BXxoaAT: CTeNK M3 MPaMOPHOW FOBAANHbI,
AA3bIYKM ATHEHKa, CTelK M3 SITHeHKa, CBUHbIE pebpa, MMHYOC U3 CBUHWHBI U LibINNEHKa.

NAPUNNbAOA MAKCTA / PARILLADA MIXTA 1000 r

690 P

7709

570 P

660 P

620 P

4400 P

2700 P

OpAHo U3 caMbIxX nonynAapHbIX 6niog B Apl'eHTVIHe. B ero coctaB Bxoaat pa3Hble BUAbI MACA, NPUroTOBIIEHHbIE Ha

rpune. Haw BapuaHT: cTeiik U3 MpaMOpPHOIA FOBAAUHBI, CTENK U3 ATHEHKa, Kape ArHeHKa, CBMHbIE pebpa,
CTEWK U3 CBUHMHBI.

BHumaHue: LjeHbI Ha ece 6n1100a, npu2omoeneHHble Ha yene, yKa3aHbl Ha npodykuum e cbipoM eude.

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



YCTPUYHbIN BAP / OYSTER BAR

"El Fuego" 2apaHmupyem Bam ceexecmb u kayecmeo npodykma.

Ycempuypbi e "El Fuego" npubbleatom e kpamuyaliliue CPOKU 8 yC108UsIX )ecmKko20 cobodeHust

mepMopexuma e cheyuasibHbIX yCmMpPU4YHbIX KOHmeﬂHean.

B "El Fuego" ocywecmensiemcs cmpoxatuwuti KOHmposb Kayecmea
U HeyKoCHUMenbHoe cobrodeHue cmaH0apmos pPexuma XpaHeHus ycmpuy

CNELUWAND OENUCBHE3 Ne2 / SPECIALES DELISEZ Ne2

[nsa aTnX ycTpuL xapaKkTepeH U3bIiCKaHHbIN CNAaaKoBaTbIiA 3amax 1 APKUIA MOPCKOW apomar,
TOHYaNLIKUe HOTKWU NIeCHOro opexau (*)pyKTOBO-ﬂrOAHbIe MOTUBbLI, KOTOPbIe HAMNONHAKT
NPUATHOE NOCIIEBKYCUE ITOTO MOpenpoaykKTa

BENbIA XXEMYYT Ne2 / PERLE BLANCHE Ne2

Benblii xxeMuyr — 310 Tak HasbIiBaeMble 0coOble, «cneumanbHblex» (speciale) ycTpuupbl.
Speciale BOBOAAT 4O «MOJIOYHON CMENOCTUY, BbIAEPXKMBas HECKONbKO MecsLieB B BacceliHax,
KOTOpPbIE HAaX0AATCA NPSAMO B MOpe M re OHM OTrOPOXEeHbI OT ONAaCHOCTEN N CTPECCOB.
Yetpuubl "Benbliii XXemuyr" - HenpeB30iAEHHbI BUA raMMbl cnecuanen.

CNECWAIb KACABJIIAHKA Ne2 / SPECIALE CASABLANCA Ne2

Ot npousBoauTens paHuy3ckux yctpuy «Xunapgo».
3T ycTpULbI LIEHAT rypMaHbl CO BCEro Mupa 3a UX 3eJIeHOBATbIN OTTEHOK MACa,
KOTOprI7I cBuaeTenbCTBYeT 00 M3bICKAHHOCTK 3TOrO Buaa ycTpul.

KOPONEBCKWUE Ne2 / ROYAL Ne2

1 wr.

1 wr.

1 wr.

1 wr.

Bcto cBOIO XU3Hb KoponeBCKas yCcTp1ua npoBOAUT B Krnepax. B pe3ynbTaTte B €ée BKyCe NPaKTu4ecku

OTCYTCTBYIOT MOPCKWE HOTKM, HO Ha 3aMeHY UM NPUXOAMT NErkuiA OPexoBbIil MPUBKYC U HEXHbIE,

cnerka cnagkoBaTble TOHa

590 P

580 P

530 P

520 P

anHOCMM CBOU U3BUHEHUA 32 BO3MOXHOE OTCYTCTBUE HEKOTOPbIX No3uLUIA B CBA3N C N3MEHSAOLUMMCSA

noroagHbLIMKU U Ce30HHbLIMU YCITOBUAMMU BbINIOBa pblﬁbl M MOpPenpoayKToB B CTpaHax — NOCTaBLMKaX.
We apologize for probable out-of-stock of an item because of changeable weather conditions

in fish or seafood catch regions



PbIBA, MOPENPOAYKTbI
FISH & SEAFOOD MENU

MOPEMNPOOYKTbl U3 HALLETO AKBAPUYMA

ﬂpednaeaeM Bam 6bl6paMb U3 Hawe20 aKkeapuymMa ue0o20 MOPCKO20 obumamens,

a makxe cnocob e2o npueomossieHus u noday4u. Fomosumcs no Bawemy XelaHur.

LA BRASA (Ha «xueom» yane), LA PLANCHA (ucnaHckul epusb),
LA MARINERA (no-pbibauku e kanbdepe) unu STEAMED (Ha napy)

KPAB KOMNIOYMI / SPINY CRAB 100 r
OpvenTupoBouHbIi Bec 1000 — 2000 r
KPAB KAMYATCKWUI | RED KING CRAB 100 r

OpwueHTMpoBOYHbIN Bec 2000+ r

MONNKOCKK / MOLLUSK
PAKYLUKM KNOBWC / CLOVIS IN SHELLS 100 1

HenoBTOPUMLIN M NMKaHTHbLIN BKYC KNOBKUCA HECPABHUM HU C OAHUM APYrMM MOPCKUM AeNUKaTecoMm.
l'ypMaHbl npeanoynTaloT chegaTtb ITOFO MOSINKOCKA HENOCPEACTBEHHO
U3 PaKOBMHbI B CbipoM Buae - "on the half shell"

PAKYLLUKW KNAMC / CLAMS IN SHELLS 100 r

Knamcbl 06naaatoT o4eHb TOHKUM BKYCOM, MO3TOMY 3TUX MONIOCKOB
He peKkomeHAyeTcsa B36pbI3ruBaTb nMMoHoM "on the half shell”

UCNAHCKWE MUOWUW [ SPANISH IN SHELLS 100 r

MOPENPOAYKTbI / SEAFOOD

KPEBETKM KPACHbIE KOPOJNIEBCKUE / RED ROYAL PRAWN (16/20) 1 wr
KPEBETKW YEPHbIE TUIrPOBbIE / BLACK TIGER PRAWN (16/20) 1 wr
MOPCKHWE T'PEBELLKW / SEA SCALLOPS MEAT 100 r
KAIIbMAPbI / CALAMARI 100 r
YCTPULbI C MUANAMU U KANTbMAPOM / OYSTERS WITH MUSSELS 140 r

yCTpVILI,bI, 3ane4yeHHble B pakoBUHAX C MACOM MUAKNA 1 KanbMapoM B HeXXHOM CbIPHO-CNTMBOYHOM COoyCe

550 P

690 P

210P

260 P

190 P

210P
170 P
590 P
130 P
650 P

BHumanue: LieHb! Ha Bce 6ntoaa U3 pbibbl M MOPENpPOAYKTOB YKka3aHbl Ha NPOAYKLMIO NO KMBOMY» BECy .

Note: Prices of all grill dishes are listed on the products in raw form

anHOCMM CBOU U3BUHEHMSA 32 BO3MOXHOE OTCYTCTBUE HEKOTOPbIX no3nLKiA B CBA3U C M3MEHAOWMMUCA

norogHbIM1U U Ce30HHbLIMU YCITOBUAMMU BbiNOBa pblﬁbl M MOpPenpoayKToB B CTpaHaxX — NOCTaBLMKaX.

We apologize for probable out-of-stock of an item because of changeable weather conditions
in fish or seafood catch regions



PbIBA, MOPENPOAYKTbI
FISH & SEAFOOD MENU

PbIBA LIENAAl / WHOLE FISH

Fomoeumcsi no Bawemy xenaHuio:
LA BRASA (Ha «wxusom» yane), LA PLANCHA (ucnarckuti epuns), STEAMED (Ha napy)

CTEPNAOb / STERLET 100 r 350 P
OpveHTnpoBoYHbINA Bec 500 - 1600 r

NNYBUHA (CUBAC) / LUBINA (SEA BASS MEDIT.) 100 r 210P
OpveHTpoBoYHbIN Bec 300 - 600 r

AOPA[LA /| DORADA 100 r 190 P

OpueHTUPOoBOYHBLIN Bec 300 - 600 r

CTEWKU U3 PbiBbl / FISH STEAKS
CTEMK U3 PANE (MOPCKOI'O YEPTA) / RAPE (MONK FISH) STEAK ~ 100r 280 P

Pbi6a Mmopckoit 4epT (pane) cumtaeTcs AenMKaTeCHOW PbIOOW, €ro MSICO COYHOE U HEXHOE.
NMobutenu pbiGbl 04eHb TPENEeTHO OTHOCATCA K MOPCKOMY YepTY U CPaBHUBAIOT €70 MSICO
C MsACOM NnoGcTepa - N0 CBOE CTPYKTYpe MACO MOPCKOro YepTa HanoMMHaeT MsCo
XBOCTOBOM YacTu nobcrepa. OpmeHTUPOBOYHLIN Bec 250 - 500 r

CTEWMK U3 CEMI'M / SALMON STEAK 100 r 290 P
OpveHTMpPOBOYHbLIN Bec 250 - 380 1
CTEWK U3 NANTYCA / HALIBUT (TURBOT) STEAK 100 r 230 P
OpueHTUPOBOYHBIN Bec 250 - 350 r
CTEWK U3 TPECKW / COD STEAK 100 r 170 P

OpveHTMpoBOYHbIN Bec 250 - 350 r

BITIOJA N1 BOJbLIOro CTONA
DISHES FOR A PARTY

BOJIbLLIOW PbIBHbIVA I'PUIb / BIG FISH GRILL 2000r 3700P

Brniopo Ha komnaHuto. B ero coctaB BXOAAT: CTEWKM U3 CEMIM, NanTyca n TPECkK, Koprowka (Ha 4-5 yenosek).

NAPUNNBAAA MUKCTA OE MAP / PARILLADA MIXTA DE MAR 1200r 2900 P

Mopckue rpebeLLku, TUrPOBbIE KPEBETKU, MMAUM B PAaKOBMHAX, KaJlbMapbl,
MUHYOC U3 NT0COCA, MUAUMN B BEKOHE, 00XKapeHHbIe Ha rpune.

NAJJIbA C MOPENPOAYKTAMU / SEAFOOD PAELLA 590r 790 P

YepHble TUrpoBble KpeBETKW B NaHUMpe, ronybbie MuauK, pakyLwKky KIoOBUC, € AYLIMCTLIM PUCOM W NPSHOCTAMM.
MopaeTcs Ha ckoBopopae - «Maanbepey.
Ha komnaHuio MoxHO 3aka3aTb 6onbLuyto ckoBopoay «Maanbepy» ¢ ABOWHON Unyn TpoiHoN Masnbei

BrumaHue: LjeHbI Ha ece 651100a u3 pbibbl U MOPeNPOOYKMO8 yKa3aHbl Ha NPOAYKY UK NO «KUBOMY» 8ecy .
Note: Prices of all grill dishes are listed on the products in raw form



FAPHUPbI / GARNISH
OBOLLW / VEGETABLES

Bbi MoXeme 3akazamb 1106yH0 KOMOUHaY UK U3 NPeOIOXKeHHbIX ogoujel,
npu2omoenieHHbIX N0 Bawemy XenaHur Ha 2puse, Ha napy unu e ceexem eude
(8ce osowu nodaromces Ha 8ec)

BAKINAXAH / EGGPLANT 100 r
LYKKWHW | ZUCCHINI 100 r
KYKYPY3A /| CORNCOBS 1wr
LWAMMWUHBOHbI / MUSHROOMS 100 r
BOJNIFAPCKUE NMEPLbI / PEPPERS 100 r
NOMUAOPLI / TOMATOES 100 r
CBEXWM OI'YPEL, / CUCUMBER 100 r
MEYEHbIN YK / BAKED ONION 100 r
MEYEHbIA KAPTO®ENb / BAKED POTATOES 100 r
FAPHUPbI / GARNISH
OBOLLX I'PUINb B MACIE C TPABAMU 220r

GRILLED VEGETABLES IN OLIVE OIL WITH HERBS

LlykkuHu, nommaopel, 6onrapckue nepubl, neveHblif KapTodensb, CBeXMe TpaBbl, OJIMBKOBOE Macho

9CKABEYE M3 BAKITAXXAHOB / EGGPLANT ESCAVECHI 220r

BaknaxaH, 3aneyeHHbIN ¢ TOMaTaMu, GonrapckMm nepLem, MyKoMm nepLem Yum U CbIpoM napmesaH.
MopaeTcs ¢ MeKCMKaHCKOM canbCcon

PUC «BEPOYPEC» / RICE VERDURAS 280r

IOywwcTblif puc ¢ ToMaTamu, 60NrapckuM nepem, KyKypy3oi, 3eNleHbIM FOPOLLKOM U NYKOM,
06xapeHHbIMM Ha onuBKoBOM Macne. MofaeTcs Ha ropsiyeii ckoBopoae

KAPTO®E/BbHOE MIOPE / MASHED POTATOES 200r
KAPTO®E/b ®PU/ FRENCH FRIES 150 r

160 P
120 P
150 P
150 P
160 P
100 P
80P
S0P
60 P

230P

390P

190 P

0P
2P



COYCbl / SAUCES

YAMMUYYPPU / CHIMMICHURRI

APFEHTUHCKWIA OCTPbI KPACHbIA / ARGENTINEAN SPICY RED
BAPBEKIO / BBQ SAUCE

MKEK AEHUEI'C / JACK DANIEL’S

MEKCUKAHCKAA CANIbCA / MEXICAN SALSA

ANX-ONK / ALI-OLI

U3 CBEXXEM KNIOKBbI / FROM FRESH CRANBERRIES

OJINBKOBbIE MACJIA / OLIVE OIL

KACTWUMO IE KAHEHA KOMYEHOE E. V.
CASTILLO DE CANENA SMOKED OIL / SPAIN

Macno xonoaHo# ¢punbTpauum U3 onueok copta Ap6eknHa, BbIPaLeHHbIX

B pernmoHe XaaH, AHOanycus, NPpU3HaHHbIM Ny4WwUM MeCTOM B MMpe Ansi NPOU3BOACTBa
Macna aKkcTpa BepakuH. HactamBaeTcs ¢ npumeHeHueM Ay60BOro ApeBecHOro AbiMa,
KOTOpbIN NPUAAET Macny apomar KOMnyeHus.

MAPKEC [IE BAIIbAY33AE. V.
MARQUES DE VALDUEZA E. V. / SPAIN

Kynax macna cocTout U3 4-x COpTOB ONMBOK: ap6ekuHa, NuKyanb, oxubnaHko
U YHUKanbHbIA COPT Mapucka. Ero BKyc MHOrorpaHeH, YACT U IPKO BbIpaXeH:

40r
40r
40r
40r
40r
40r
40r

30r

30r

CbpyKTOBbIIZ, C AIGNOYHbLIM OTTEHKOM, NPUBKYCOM CyXOd)pyKTOB, CBEXUX aHOany3CKMX TpaB U MUHAANs.

60 P
60 P
60 P
60 P
60 P
60 P
60 P

280 P

160 P



OECEPTbI / DESSERTS

Mpednazaem BawemMy eHumaHuro decepmbi om KoHdumepos "El Fuego”.
lMpu ux uz2omoeneHuu UcNObL3yOMCS MObKO HamypasnbHble NPOAYKMbI: "Hacmosawul" wokonao,
HamyparibHble CIIUBKU U Macso, KY6UHCKUU pOM, apMSIHCKUU KOHBSIK, - 8 Hawlell KyXHe NPUHYuNuanbHo

He npucymcmeyem 3ameHumeneli npodykmos, eKycoebix 006aeok u ycunumenel ekyca.

LOECEPT «3C®EPA» /| DESSERT "ESFERA"

LiokonagHas cepa co CNUBOYHLIM MOPOXKEHbLIM M CBEXUMM AroAaMmn U ppyKTamm
Mopaetca ¢ ropsuMm coycom

AECEPT «AYNbYE POH» / DESSERT "DULCE RON"

Bonblas KoHdeTa M3 YepHOro wWwokonaga co cnagkum KyOMHCKUM pOMOM BHYTpPU
Mopaetcs B cepe n3 6enoro wokonaga

OECEPT «CYABE» / DESSERT "SUAVE"

“Suave” - ¢ ucn. “HexHbIn”
Caexue Arogbl Co B3GMTbIMM HaTypanbHbIMKU CAIMBKaMM M LWOKONAA0OM

CY®IE «BY3HOC-AUPEC» / SOUFFLE "BUENOS AIRES"

Benbin ropod y cUpeHeBOro okeaHa...
HexHoe nerkoe cnuBo4Hoe cydne ¢ yepHukon. Mogaercs B 6enom wokonage

RECEPT «CEHbOPA ®EPHAHEC»
DESSERT "SENORA DE FERNANDEZ"

CBexue Arogpl ¢ WapUKOM MOPOXKEHOr0 B XpycTallei BadenbHON KOp3UHKe

TUPAMUCY / TIRAMISU
YU3KEUK HbIO-MOPK /| CHEESE-CAKE NEW YORK

MopaeTcs ¢ coycom Kynu U3 cBexel ManuHbl

TbIKBEHHbI/A NUPOT C YEPHOCIIMBOM U OPEXAMM /
PUMPKIN PIE WITH PRUNES AND NUT

MAJTUHA CO CITUBKAMW / RASPBERRIES WITH CREAM

MOPOXEHOE / ICE-CREAM

MOPOXEHOE C NNUKEPOM BEWINNUC /
ICE-CREAM WITH BAYLEYS

MOPOXEHOE C MAJIMHOBbIM KYIW /
ICE-CREAM WITH RASPBERRY COULIS

MOPOXEHOE C LUOKOJTIAQOM U KEAPOBbIMW OPELLUKAMW /
WITH CHOCOLATE AND PINENUTS

260 r

110r

260 r

110r

170 r

130r
170 r

170 r

150 r

100/30r

150r

120 r

490 P

390 P

410 P

250 P

330P

250 P
230P

170 P

230P

290 P

230P

230P



BrumaHue: ceedeHusi, yka3aHHble 8 Hacmosiujell 6powrope, HOCIM UHHOPMaYUOHHbIU Xxapakmep,
u He siensiomces nybauyHol ogpepmoll. C MeHI0, a makXKe ¢ (huckanbHbIM MeHI0 (npelickypaHmom)
Bb1 Moxeme 03HakoMUmMbCs Ha UHGhopMayuoHHOU cmolike Haule2o pecmopaHa.



