BALLW NOXENAHUA B HALLEM MEHHKO / YOUR WISH-LIST IN OUR MENU

OTKknuKassCb Ha MHOrOYMCNEHHbIEe TIOXeNaHNA rocTein Hawero ropoaa, npeanaraeMm Bam ocobyio rnaBy Halero MeHHo:
As a response to multiple requests of our city guests we kindly offer You new peculiar chapter of our menu:

[NTOMOPCKAA KYXHA / POMOR (LOCAL) CUISINE

Pycckun CeBep cnaButcs cBoei 0COOEHHOMN KyXHEN.
JTOT yAUBUTENLHLIN Kpan 6oraT necamu, pekamu U o3epamu, a, cnefoBaTenbHO - pbioon, rpubamm U arogamu.
MomopbI NOAT pbIOHLIE 6toAa U yMEHOT nyuLue NbbIX ApYrux HapoaoB
BapUTb, CONUTb, KONTUTb U BANUTb PbIOy.
Mpeanaraem Bawemy BHMMaHWIO 3aKyCkn 1 61110Aa, NPUrOTOBNEHHbIE MO CTapUHHLIM peLienTaM NOMOpoB /
We kindly offer You dishes cooked according to traditional pomor (local) cuisine recipes.

BE3PbIBbE XYXXE BE3XJIEBbA /
LACK FISH IS WORSE THAN LACK OF BREAD

nomopckas nocnosuua / pomor’s proverb

CTPOIrAHMHA U3 Pbibbl / STROGANINA OF FISH

OTOT YHMKanbHbIN CNOCO0 NPUrOTOBNEHUS PbIObI ObIN M306peTEH HapoAaMmM CeBEPHbLIX MOPEeN.
ToOHKMe NOMTUKM HACTPYraHHOTO MOPOXXEHHOTO (hune M3 cBexel, IKONOrMYECKU YNCTOMN, CEBEPHON PbIbbI
noAaloTcA Ha NeAssHOM NNaTo ¢ MakaHUHOM
This unique cooking method was introduced by northern seasides nations.

Thin slices of pricked frozen fillet of fresh, northern ecological regions fish.

Served on ice plate with “makanina”(coarse salt and pepper mixture).

CTPOrAHMUHA U3 KWXXYYA / COHO STROGANINA 100r 320P
CTPOrAHMHA U3 OMYNIA / OMUL STROGANINA 100r 510P
CTPOrAHMHA U3 MYKCYHA / MUKSUN STROGANINA 100r 530P

CONEHAA PbIBA | SLIGHTLY SALTED FISH

CnaboconeHas pbida - 3T0 OAMH U3 APEBHENLIMX CNIOCOOOB COXPaHUTL M NpUAATL NPOAYKTY HEMOBTOPUMBINA BKYC.
Hu ogHa coBpeMeHHas TeXHOMNOMMA He CMOrna NOBTOPUTbL BKYC TOro NPOAYKTa, KOTOPYHO Aenanu Hawu npeaku.
WUckoHHO ceBepHOe 6noAao - pbida cnabow conu - 0TNUYHaA 3aKycka k Bogke!

Slightly salted fish is an ancient method of natural preservation and natural "taste-making". There is no contemporary
technology that can process fish such a taste. An authentic Norden dish - slightly salted fish - is a great vodka match!

CEMIA / SALMON 100r 460 P
KWXYY / COHO 100r 280P
CENb/ib / HERRING 150/100r 230 P
KOMYEHAA PbIBA /| SMOKED FISH
XONOJHOr0 KOMYEHUS
KETA / CHUM 100r 260P

KIDKYY /COHO | , 100r 3508
MANTYC | HALIBUT (TURBOT)/.\ | "
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[NOMOPCKAA KYXHA / POMOR (LOCAL) CUISINE
[NOMOPCKWE CONEHbLS / POMOR PICKLES

Canatbl ceBepHO KyxHe He CBOWCTBEHHbI. 3aTO CTh OFPOMHOE pa3Hoobpasue
XOJ1I0AHbIX 3aKyCOK, 3aroToOBJIeHHbIX 0CO6EeHHbLIMU MOMOPCKUMU CI'IOCOSaMVI,
npvyem U3paBHa U JO CUX NOP, KaXAbIA BUA NPOAYKTa 3aroTaBsIMBAaeTCs U NOAAETCA OTAENbHO.

rPY3aU CONEHBIE / SALTED (PICKLED) MILK MUSHROOMS 150/100/30r 350 P

CeBepHble rpy3am, 3aconeHHbIe N0 CTapMHHLIM peLienTam NOMOpPOB - C YHeCHOKOM, XPEHOM,
YKPOMOM M CMOPOANHOBbLIM JIMCTOM, OAAIOTCSA € NeYeHbIM KapTodhenieM 1 CMeTaHoM
Northern milk mushrooms salted according to traditional pomor recipe with garlic,
horseradish, dill and black currant leaves. Served with baked potatoes and sour cream.

rPUBbI BEJIBIE MAPUHOBAHHBIE / PICKLED PORCINI 150/100r 350 P

«Llapb rpu6oB» - 6enbii Fpub, xopolu npu nw6om cnocobe ero NPUFOTOBNEHMUSA, HO 0COOEHHO BKYCEH MapUHOBaHHbIW!
“The king of mushrooms” - porcini is good cooked anyway, but pickled porcini is peculiar!

BPYCHUKA MOYEHAA /| SOAKED COWBERRY 40r 0P

Ot60pHas 6pycHUKa N3 IKONOTMYECKU YNCTbIX CEBEPHBIX NECOB, 3aroTOBNEHHas

0C06EeHHbIM MOMOPCKMM CNOCOOOM - MPEKPaCHbIN rapHUP K PbIOGHLIM U MACHLIM Gntogam

Selected cowberry from ecologically clean northern forests, cooked according to traditional pomor recipe.
It is a good side for fish and meat dishes.

FOPAYUE 3AKYCKU U BNIOTA / HOT APPETISERS AND DISHES
KOPIOLLIKA XXAPEHAS! | FRIED SMELT 150r 260 P

Benomopckas KoproLuka, HexHas, HY € YeM HM CpaBHUMas pbiOka CeBEpHbLIX MOpen,
nopaeTcs B 00XxapeHHOM BUAE W ABNAETCA OTANYHOW «pa3MUHKON» Nepes OCHOBHOM Tpane3omn
Fresh White sea smelt is unique fish. It is fried with flour and becomes a good hors d’oeuvre.

NOMOPCKAA TPAMNE3A / POMOR’S FAVOURITE MEAL 420r 560 P

310 OntOA0, CTaBLIEE NO3AHEE OYEHb NONYNAPHLIM, ObLTO0 NPUAYMaHO NOMOpPaMM.
CeBepHbIN NaNTyc 3anekaeTcs ¢ KapTodenem 1 CbIpoM B MONIOYHOM coyce. [logaeTcs Ha ropsieil ckoBopoge.
Halibut fillet baked with potatoes, milk and cheese. Served on a hot pan.

KAIUTKA C KAPTO®ENEM / KALITKA (PIE) WITH POTATO 90r 0P
KATUTKA C BPYCHUKOW / KALITKA (PIE) WITH COWBERRY 90r 60 P

KanuTka — noMOPCKMI OTKPBITLIA MUPOXKOK U3 HEXKMOTO PXAHOrO TECTa C HAYNHKON
Kalitka - pomor opened-face pie of unleavened dough with stuffing

TAKXE NMPEANATAEM BALLEMY BHUMAHUIO CEBEPHYIO PbIBY - CTEPJIAAb, CEMIY, MNANTYC U AP.,
NPUrOTOBNEHHYIO PA3HBIMW CIIOCOBAMU U NMPEACTABIEHHYIO B OCHOBHOM MEHIO
WE ALSO KINDLY OFFER YOU OYSTER BAR & SEAFOOD FROM OUR AQUARIUM
PRESENTED IN THE MAIN MENU




[NTOMOPCKAA KYXHA / POMOR (LOCAL) CUISINE
CYNbI, NOXNEBKK | SOUPS
MOMOPCKASI MOXNIEEKA M3 TPECKM | POMOR FISH SOUP OF COD 450r 3408

Moxnebka U3 TpeCKM NPUroTOBNEHA TPAAULMOHHLIM MOMOPCKUM CNOCO6OM -
Ha MOMNOKe C MOPKOBHbLIM MaciioM, STlyKOM 1 kapTodenem
Traditional pomor fish soup of cod fillet, potatoes, onion, carrot butter and milk

NOMOPCKASA PbIBHAA KAJIbA / POMOR KALIA (FISH SOUP) 400r  390P

Kanbs, uckoHHO ceBepHoe 611H0A0 - CyN U3 HECKONMbKMX BUAOB PbIbbl C KPAaCHON UKPOI, CONEHbIMU OTypLIAMMU M paccomnom.
ApomaTHasi U CbITHasA kanbsl MOXeT CMeNo ConepHUYaThb C KNaccu4yeckon pbiIGHON CONSAHKON.

' Mopaetca ¢ kapTodhenbHOW KanMTKON.

Kalia, pomor traditional soup of several kinds of fish with red caviar, salted cucumbers and brine.

Rich Kalia could easily compete classic russian solyanka. Served with kalitka (pie) with potato.

YXA U3 CEMI'M / SALMON “UKHA” (FISH SOUP) 400r 470P

KpynHble NOMTUKM COYHON CEMIY B HaTypanbHOM HaBapucTOM GyNbOHe C TOMaTaMmn U NyKoM
Mopaetcs, no Bawemy xenaHuio, ¢ HaTypanbHbIMK CIUBKaAMM
Fish soup of salmon. On Your decision cooked by traditional Suomi-Karelian recipe with natural cream

CYN U3 BENbIX TPUBOB / TRADITIONAL PORCINI SOUP 450r  320P

HaBapucTbi¥i rycToi cyn u3 cBexux 6enbix rpuboB ceBepHbIX NTECOB NPUTOTOBIEH
TPagULIMOHHLIM CNOCOBOM XUTenen NOMOPCKMX AepeBeHb
Rich soup of porcini from northern forests is cooked according to traditional pomor recipe.

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

Hacroswas pycckas consinka u3 5 BugoB msca / Real Russian halophyte soup of 5 types of meat.

CEBEPHbIE HACTOWUKW, HANUTKMN /
NORTERN TINCTURES (LIQUEURS&BITTERS), SOFT DRINKS

HacToinku ¥ HanUTKU NPUroTOBNEHbI NO CTAPUHHbIM PeLienTam U3 CBEXUX Arod W HaTypanbHbIX NPOAYKTOB.
Traditional bitters and soft drinks of fresh natural products.

HACTOWKA 13 KNIOKBbI / POMOR CRANBERRY TINCTURE S0ML 160#P

Camas no6umas u noumtaemaa “KniokoBka” - cnagkasi HacToMKa M3 CBeXel KNoKBbl.
Cob6cTBeHHOro nponsBoacTea. Ank. 25%
Sweet tincture of fresh cranberry. The restaurant own production. Alc. 25%

HACTOWKA U3 CMOPOJMWHbI / POMOR BLACK CURRANT TINCTURE S0ML 160P

Cnagkas HacToMKa U3 cBexel CMopoAnHbl. Co6cTBeHHOro Nnpon3BoAcTBa. Ank. 25%
Sweet tincture of black currant. The restaurant own production. Alc.25%

XPEHOBYXA /| HORSERADISH TINCTURE S0ML 160P

HacrToiika Ha cBexeM xpeHe. CoGcTBeHHOrO nponsBoacTea. Ank. 32%
Fresh horseradish tincture. The restaurant own production. Alc.32%

KNMIOKBEHHbIA MOPC / CRANBERRY “MORS” 250ML 80P

CoGcTBEHHOrO NPOU3BOACTBA. B/ank
The restaurant own production. non-alc.

PYCCKMW KBAC / RUSSIAN “KVASS” / 250ML 80P
. — e §7 CobcTBeHHOro npon3BoAcTBa. 6/ank
< o e e ‘ The restaurant own production. non-alc. .
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EL FUEGO DELICACY
CbIPbl U3 HALLEW CbIPHOW KOMHATbI

CbIPbl MAPOKKO / MOROCCAN CHEESE

CbIP C rONYB0M NNECEHLIO HYMUAWNSA | BLUE CHEESE NUMIDIA

Hanbonee 6nu3kuin no BKyCOBbIM oLlyLeHUsIM kK Pokdopy HeeBponenckui cbip M3 0BeYLEro MOnoKa ¢ 6naropogHom ronyoon

nnecexbH0. Ha BKYC HEMHOro COJIOHOBaT, OTNIN4aeTCA APKO BbipaXeHHbIM, HaNOMUHaKOLWNUM JNleCHble OpeXu BKYCOM.
WUpeanbHo coyeTaeTcs O CrnagkuMu BUHaMK COTepH.

40 r 330P

The cheese that is very similar to Roquefort made of sheep’s milk. It has salty,
with nutty hints taste. Ideal with sweet Sauterne wines.

ChIP C FONYBOMW NNECEHBLH «BMN0» / BLEU CHEESE 40r 280 P

Msirkuii cbip U3 KOPOBLETO MOJOKa, NPOHU3AHHBIA TOHKUMM HUTAMM rony6oii nneceHu. Cbip MMEET Nerkuii NPUBKYC OCTPOT,
XOPOLUO COYETAeTCH CO CNafKMM BUHOTPagoM, CBEXMM XneGoM 1 6okanoM AecepTHOro BUHa.

Soft blue cow’s milk cheese with chunk cheese texture. It has slight spicy notes and ideal
with sweet grape, fresh wheat bread and dessert wine.

LLIBEMLIAPCKUE CbIPbl / SWISS CHEESE
40r 290 P

PIOUEP | GRUYERE

W3BecTHbII No Bcemy MUpY WBeNALAPCKUA TBEPAbIN Cbip, NPOU3BOAUMBINA B okpyre proiep (kaHTOH ®pubyp), MMeeT OCTpbIiA
MUKaHTHbIN apomat U cnerka ppyKToBbIN, NEPEXOASALMUIA K OPEXOBbIM HOTaM, BKYC.
MUpeanbHo couyeTaeTca ¢ BUHamu PucnuHr, a Takke MuHo Mpuaxo.

Well-known swiss cheese from Gruere district (canton Fribourg) has spicy piquant aroma and first slightly fruity,
then nutty notes. Ideal with Riesling also Pino Grigio wines.

APIEHTUHCKUE CbIPbl /| ARGENTINE CHEESE
40r 190 P

BblaepxaHHbIN cbip TUNa MapmesaH U3 KOPOBLEro MONOKaA, CPOK CO3peBaHus 4-6 mecsLieB.
NMeeT cONOHOBaTLIN, MMKAHTHBI BKYC C NErKUMMN «TPaBSHUCTLIMUY OTTEHKaMMU.

Hard aged (4-6 months) cheese has salty and piquant taste with slight grassy notes.

CbIPbl TYHACA / TUNISIE CHEESE
40r 240 P

AMMEHTANNNb NNAHAOP / EMMENTALLER LANDOR

Knaccuyeckui TBepabIn Cbip U3 KOPOBLETo MOJNOKa. MMeeT OCTPbIN MMKAHTHBLIN BKYC M XapaKTePHbIN CbIPHbLIW apoMaT ¢
nerkMm oTTeHKOM opexoB. WigeanbHo coyeTaeTcs ¢ BUHamu LapgoHe, a Takke CO CBEXUMM pO30BbIMW BUHAMM.
Well-known for its insidewide round holes, cow’s milk cheese with piquant

and nutty notes taste. Ideal with Chardonnay and fresh rose wines.

BAPEAPWUH /| BARBARINE 40r 250 P
Chip € Gefnoit KOPKOI U3 0BEYbEro Monoka 06naaaeT xapakTepHbIM CRNBOYHBIM BKYCOM, HE)XHOI KOHCUCTEHLMEN 1
g / P e : : BbIPakeHHbIM apOMaToM OBEYLEro MOMoKa.
\ ! Wiwite crust goat milk cheese with creamy taste, tender structure and goat milk aroma. |
AL URA N
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EL FUEGO DELICACY

MACHbIE OENUKATECHI N3 HALLEN XAMOHHOW KOMHATbI

XAMOH CEPPAHO N'PAH PE3EPBA / JAMON SERRANO GRAN RESERVA 30r 390 P

MpeBocxoAHbIi xamoH CeppaHo, nopoabl [lypok. BennkonenHbiit, yHuBepcanbHbIii BKYC 3TOTO XaMOHa, He COMNeHbIN 1 He
CbIpOW, NOHPABUTCA LIEHNTENAM KaK CUITbHO BblAepKaHHbIX, TaK N CBEXMX XaMOHOB. Cpok BbiapeBaHus CeppaHo paH

Pe3epBa He meHee 18 mecsiueB. MaeanbHo coyeTaeTcs ¢ BbiAepKaHHbIMM UCTIAaHCKMMM BuHamu Temnpanunbo PesepBa
Delicious jamon Serrano; Duroc breed. Universal taste of the jamon is not too salty or too raw, and it could match both:

matured or fresh jamon connoisseurs' tastes. Jamon Serrano Gran Reserva is aged not less than 18 months
It is ideal with spanish Tempranillo Reserva wines.

XAMOH CEPPAHO C NEPLIEM / JAMON SERRANO WITH PEPPER 50r 350 P
WcnaHckuii xaMoH B npouecce BbIAEPKKU HaTMPaeTcs CBEXMUM nepLeM, YToObl NOJYePKHYTb M 6e3 TOro AAPKUiA BKYC
M3BECTHOro Mo BCeMy MUpY Aenvkarteca. aeanbHo coveTaercs ¢ BblAepKaHHbIMW MCNAHCKMMKU BUHaMM TeMnpaHunboO.

While maturing spanish jamon is rubbed with fresh peppers to emphasize its delicious taste. It is ideal with spanish

Tempranillo Crianza wines.

BPE3AOJA NMYHTA O'AHKA / BRESAOLA PUNTA D'ANCA 50r 360 P

Epesaona — 3TO MAACHOW Jenukartec u3 0T60prIX OKOPOKOB roBAanHbI UTanbAHCKMUX Nopoa,
anIFOTOBJ'IEHHbIﬁ ¢ fobaBneHnemM CMecy Conmn 1 cnewLui n nocneaywwmm BaneHnemMm Ha Bo3gyxe B Te4eHMe mecsua.

Bkyc y Bpe3aonsi lNyHTa [1'aHKa HeOObIKHOBEHHbIN C efle YNOBUMbIMW MATHbIMW HOTKaMM U CNagKoBaTbIM LIBETOYHbIM
oTTeHKoM. MgeanbHo coyeTaeTcs ¢ utanbsaHckumu BuHamu Cangxosese DOCG.

Bresasola is meat delicacy of selected Italian beef breed silversides. Salted with adding of italian spices,
it is dried for a month in fresh air. The taste of punta d'Anca is unusual, it has slight mint note and sweet flower tinge.
Ideal with italian Sangiovese wines.

TUPONbCKWUM LLNEK / TIROL SPECK / ITALY S30r 210P

Msco 3agHel cBMHOM HOXKW, npunpaBrieHHoe MOJI0TbIM MOX>KeBeJIbHUKOM U YeCHOKOM, Kon4yeHoe XONnoAHbIM CHOCOGOM,

[o3peBllee B XOPOLIO NpoBeTpMBaeMbIX KnaaoBbIX, obnagatouiee y3HaBaeMbIM TOHKUM U TAPMOHUYHbLIM BKYCOM. WpeanbHo
coyeraeTcs ¢ BuUHamm MuHo Hyap n CMpa U TPaAgULUNOHHO CO CBETIbIM He(tWIanpOBaHHbIM nUBOM.

Pork back leg, spiced with ground juniper and garlic, "cold" smoked uncooked
and aged in well-ventilated by alpine air pantries, has recognisable delicate taste.
Ideal with Pinot Noire and Syrah wines and also with hefe weiss German or Austrian beer.

KOMYEHAA rPYOKA YTKW / MAGRET DE CANARD S0r 350 P

CoueTaHue cnagkoBaToro BKyCa YyTATUHbI C apOMaTOM KOn4eHua u NUKaHTHOW )KVIpHOVI mepKoﬁ, I'IpOI1VITaHHOI7I cneuunamm,
HEBEepPOATHO rapMOHUYHO U NpUBIeKaTesIbHO Ha BKYC. WpeanbHo coveTtaetcs ¢ BUHamu MuHo Hyap n Mepno

Smoked uncooked sweety tasted duck breast (magret) with piquant fat layer pickled with french spices.
Ideal with Pinot Noire and Merlo wines.




XONOAOHBLIE 3AKYCKW / COLD APPETIZERS

TAPTAP U3 TENAYEN BbIPE3KM / TARTAR OF VEAL 100/60/30r  420P
TAPTAP 13 1OCOCS / TARTAR OF SALMON 150r 550 P
KAPIMAYYO M3 TENAYBEN BbIPE3KW | CARPACCIO OF VEAL 150r 3908
KAPIAYYO M3 NNOCOCA C OPEXOBbIM NECTO 100r 550 P
SALMON CARPACCIO WITH PESTO
POCTBEW® U3 MPAMOPHO FOBSANHbI / MARBLE ROASTBEEF 100r  250P
BY)KEHWHA U3 CBMHOW LUEW | BAKED PORK NECK 100r  210P
AA3bIYKN ATHEHKA / LAMB TONGUE 100r  360P
AA3bIK FOBSXWI | BEEF TONGUE 100r  290P
3AKYCKU ONnA BONbLIOro CTONA / APPETIZERS FOR A PARTY
PbIEHAS TAPENKA / FISH DISH 480t  1300P

Ukpa kpacHas, cnaboconeHbie cemra u Kuxyd, KonyeHble NanTyc, KUKy, 1 keTa
Red caviar, s/s salmon and coho, smoked halibut, smoked coho and chum

MACHAA TAPEJIKA / MEAT DISH 380r 520P

MscHbIe KONYeHOCTH, FOBSXUM A3bIK, OyKeHUHA, PocTOM, N/K KONGACKK, COyC — XPEeH
Smoked meat, beef tongue, baked pork neck , roast beef, smoked sausages, horseradish sauce.

TAPEJIKA 1o BOAKY / DISH FOR VODKA 400r 450°P

MapvHoBaHHbIe rpubbl U TOMaTbl YeppU, CONEHbIe YeCHOK U OTypLibl, KBalleHas KanycTa
Marinated mushrooms, pickled cucumbers, cherry tomatoes, cabbage and garlic.

OBOLLHAA TAPEJIKA / VEGETABLE DISH 400r 410P

Tomartbl Yeppu, cBeXUe orypubl, 6onrapckuit nepew, MCNaHCKMe ONMBKM, TPaBbl, 3anpaBka Ha ONIMBKOBOM Macne
Cherry tomatoes, cucumbers, bell peppers, olives, herbs, olive oil dressing.

3AKYCKU K NMUBY / BEER SNACKS
TAPENKA K NUBY / DISH FOR BEER 270t  390P

Yuncbl U3 AMKOro Nococs, CbIPOBANEHOe MSACO, KOMYeHbIe konbacku, apaxuc, Cyxapuku, yuncel Mayyo ¢ coycom Anu-Onu
Wild salmon chips, meat jerkies, smoked sausages, peanut, crackers, Gaucho chips with Ali-Oli sauce.

BYPPUTO / BURRITO 200/30r 350 P

Kycouku ubinneHka, 06apeHHOro Ha rpuine, 6eKoH ¢ 0BoLWaMu U apoMaTHbIMU TpaBamu B nenewke TopTunnbsc
Mogaetca ¢ nepunkom XananeHwo / Grilled chicken pieces, bacon, vegetables, herbs in tortilla roll with Jalapeno.

KECAOWIbA C CbIPOM / QUESADILLA WITH CHEESE 180/30r 290 P

ChIp ¢ oBolamMy, apoMaTHLIMKU TpaBaMM U NepyMKom XananeHbo B XpycTauwen nenewke TopTunnbac
Cheese with vegetables, aromatic herbs and spicy Jalapeno in crispy tortilla

MIALWN B BEKOHE / MUSSELS IN BACON STRIPES ON SKEWERS 120130 r 2908
YHChINA3 BAEHOM ONEHVHBI/ VENISON JERKIES ' S0r 2M0R
HAnChI U3 AVKOr O nococ;r | '. (7 e SBOF ., 190R
YECHOUHBIE XTIEBLbI | GARLIC BREAD ! Voo 8030+ 1008 ,i |

YUnChl I'AYHOIGAUCHOCHIPS S0 g I ke | 5050r 808 |



CAJIATbI / SALADS

CAJATbI U3 OBOLLEW | VEGETABLES SALADS
CAINAT «OITA CEBMbSA!» / “{HOLA, SEVILLA!” SALAD 350r 5308

HeoGbI4HOE coveTaHne NCNAHCKOro MeYeHOro nepua ¢ XapeHbIMU ONIMBKAMU, BANEHbIMW TOMaTamMu, apTULLOKaMM,
NpUNpaBNieHHbIX ManMHOBBLIM YKCYCOM, MMeeT ropsiuui KXKHO-UCNaHCKuiA konopuT. MogaeTcs ¢ XapeHbIM CbIpOM
Unusual combination of baked paprika with roasted olives, sun-dried tomatoes and artichoke hearts,

under raspberry vinegraitte dressing has southern-spain temper. Served with fried cheese.

CAJNAT 'YAKOMOIJIE / GUACOMOLE SALAD ) 220r 360P

Cnenblit aBOKaAo ¢ TOMatamMmn Yeppu, NepLem YUK, MCNAHCKUM NIYKOM U NIMCTbAAMU canaTta nogaeTcs
C 3anpaBKoI Ha ONIMBKOBOM| Macne co cBexumu TpaBamu | Tender avocado with cherry tomatos, spanish onions,
chilli pepper and mixed greens. Served with olive oil and herbs dressing.

CAJIAT C NEYEHOW CBEKIION 1 CbIPOM ®ETA 180r 250 P
BAKED BEETROOT AND FETA SALAD

NoMTHKM neyeHoM Ha rpune CBeKIbI € Cbipom PeTa, pyKKOnon, keAPOBLIMU OpeLiKamMn U NapMe3aHoM
Baked beetroot with feta cheese, arugula, cedar nuts and parmesan cheese. Served with sesame oil dressing.

FPEYECKWUW CANAT / GREEK SALAD 250r 320P
Nuctba canatos, cBexue oBowwm, cbip PeTa, onueku, MacnuHbl / Mixed greens, fresh vegetables, Feta cheese, olives.
MUKC CAJAT / MIX SALAD 190r 250°P

CBexune nommzopsl, orypubl, 6onrapckuii neped, cenbaepeit ¢ TUCTOBOW 3eNeHbH U NYKOM NopeeM, 3anpaBieHHble
ONnMBKOBbIM MacnoM / Fresh tomatoes, cucumbers, peppers, celery with mixed greens and leek, dressed with olive oil.

CAJIATbI U3 Pblbbl U MOPENPOAYKTOB
FISH AND SEAFOOD SALADS

CAJNAT C MOPEMPOAOYKTAMW /| SEAFOOD SALAD 300r 710P

10T KNaccu4eckuin canart M3 MopenpoAyKTOB MOXHO BCTPETUTL B JI060I TOUKe MUpa, HO C pa3HULIEN BO BKYCe, 3aBUCALLEN
OT kayecTBa MopenpoaykToB. KauecTBo npegnaraembix B canate KpeBETOK U MUAMIA, OXJTaXAEHHOW CEMIi B COYETaHUM C
OBOLLaMH, IMCTOBOM 3€J1IEHLI0 M ONIMBKOBLIM MacIioM,

HapeeMcsl, yAOBNETBOPMUT CaMbliil B3bICKaTeNbHbIW BKYC!

This seafood salad could be met in menus in every place in the World but with taste differencies because of the quality

of ingredients. Seafood in our salad is brought here by the world's best supplier in short terms and our combination of fresh
mussels and shrimps, chilled salmon with mixed greens, vegetables and olive oil will hopely match every demand.

CAINAT PYKKOJA C KPEBETKAMU U ABOKALLO / ARUGULA & SHRIMP SALAD 280r 640P

O6xapeHHble YepHble TUrPOBbIE KPEBETKU C HEXKHbIM aBOKaao,
TOMaTaMu Yeppu 1 PYKKOIION C 3anpaBKOW U3 OJIMBKOBOTO Macna ¢ 6anb3ammyeckuM KpemMom
Roasted tiger shrimps with tender avocado, cherry tomatos and arugula under olive oil and Balsamic sauce dressing.

CAIAT LIE3APb C PbIEOW / CAESAR SALAD WITH FISH 300r 510P

Mwukc 13 nucTbeB canaTtoB, cemra c/c, nanTyc x/K, Kuxyu c/c, CBexue orypubl, TOMaTbl, AMLO OTBapHOE
nop 3anpaBko# Liesapb ¢ cbipom MapmesaH /| Mixed greens, salmon, halibut, coho,
fresh cucumbers, tomatoes, boiled eggs with ongmal Caesar dressing salad with Parmesan cheese.

CANAT C KONYEHBIM YFPEM (SALAD WITH SMOKED EEL 1250r 6208

-, KonueHb1# yrophb Ha nogyluke n3 nucToBoM 3ene|-m OTTEHEeHHbLIW: CBEXVM BKYCOM LMprCOBb]X
~nop 3anbaBKou 13 OMMEKOBOTO Macna ¢ yCTpu4HBIM coycom / Roasted eel-on mlxed greens with orange and grapefruit,

N el ; fresh vegetables -black-sesame, oyster sauce and ollve oil dressing. 7 !
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CAJIATbI / SALADS

CAJIATbI U3 MACA U NMTULIBI / MEAT AND POULTRY SALADS
CANAT EL FUEGO / SALAD EL FUEGO 2701 290P

HexHast ne4yeHb MOMOYHORO TeNleHKa B COYETaHUM ¢ FpenndpyTom,
CBEXUMM TpaBaMy M canaTHbIMU NUCTbAMM, NOAAETCA C 3anNpaBKOM Ha OCHOBE KYHXyTHOro mMacna

Tender bobby veal liver in combination with grapefruit, fresh herbs and mixed greens. Served with dressing of sesame oil.

CAJIAT MATO AHbEXO / PATO ANEJO SALAD -’ 250r 550°P

U3bickaHHOE coyeTaHne AeNnKaTecos - CblpOBﬂJ’leHOﬁ TPYAKW YTKK U Cblpa C rony6017| nneceHbHo,
OTTEHEHHOE HeXHbIM aBOKag0 U HOTKOM rpywu, nogaeTca Ha noayulike U3 nNMCTbeB canaToB noa 3anpaBK017|
Ha OCHOBE OJIMBKOBOro Macna, KyHXxyTta U MUHAans

An exquisite combination of delicacies - uncooked smoked duck breast (magret) and blue cheese
with a slight-shadow-taste of avocado and tinge of pear.
Served on mixed greens under olive oil and sesame dressing with almond crunchies.

CANAT XAMOH [IE CEPPAHO / JAMON DE SERRANO SALAD 220r 380P

XaMOH ¢ BANeHbIMM TOMaTaMm, CnesbiM aBOKaao0, CBEXKUM TOPOLUKOM U MUKCOM U3 CanaTHbIX JINCTbEB.
HaTMHoamepuKchmﬁ TeMmnepameHT canaTta Nnoa4epKnBaeTCcA CBEXUM NepYnKomM Yunum

Combination of Jamén with sun-dried tomatoes, avocado, tender pea pods and mixed greens.
Latin-American temperament of the salad is brought out by fresh chilli pepper.

CAINAT NAMNA / SALAD PAMPA 250r 390P

CBexas 3eneHb U OBOLLM B COMETAHUM C COYHbIM, apOMaTHbIM MSICOM
apreHTMHCKoOro 6bi4ka mopoAb! Black Angus nog 3anpaBkon YuMuuyppu HanoMUHAOT
0 DeckpaiHMX NPOCTOPax apreHTUHCKOM namnbl

Mixed greens and vegetables in combination with tender and aromatic
Black Angus meat and Chimichurri dressing remind about boundless Argentinean pampa.

CANAT LE3APb C LibINEHKOM I'PUlb / CAESAR SALAD WITH CHICKEN 2710r  350P

NucToBas 3eneHb € COYHbLIM KYPUHbIM dhune - rpuIib, 06kapeHHbIM GEKOHOM,
CBEXWUMM LWAMNMHLOHAMK, NYKOM-NopeeM U ToMaTamMu Nof OpuUrMHanbsHou 3anpaBkon Liesapb,
nofAaeTcs C 30JI0TUCTLIMU FPeHKaMM U CbIPOM Napme3aH

Mixed greens juicy grilled chicken, roasted bacon, fresh mushrooms,
leek and tomatoes with original Caesar sauce golden croutons and parmesan cheese.

PYCCKWI CANTAT / RUSSIAN SALAD 270r 230°P

TpaavUMOHHBIN PYCCKMI canaT, CTaBWKUA NONYNsPHbLIM Kak B Poccuu, Tak U B ApYruX CTpaHax Mupa,
COCTOSAILUMI M3 KOMYEHON CBUHO KOpeWkK, hune KypuLbl rpunb, TOMaToB, OrypLOB,
OTBapHOro A1La NoA 3anpaBKoOW Ha MalOHE3HOI OCHOBe.

Traditional Russian salad, that has become popular in Russia, and also in other countries.
It consists of smoked ham, grilled chicken fillet, tomatoes, cucumbers and mayonnaise dressing.




CYIbl / SOUPS

NOXJIEBKA «KANbOEPETA» / SOUP «CALDERETA» 400r 610P

HauvoHanbHbIi apreHTMHCKUIA cyn — noxnebka ¢ KpeBeTkamu, MUOUAMU, IOCOCEM U TPECKOIA
Argentina fish soup with prawns, mussels, salmon and cod

APFEHTUHCKWA ®ACOJNEBbIA CYN C YOPU30 / 400r 280P
ARGENTINEAN BEAN SOUP WITH CHORISO

ApreHTUHCKUI cyn U3 6enon chaconu ¢ Kycoykamm 6eKoHa U apreHTMHCKOWN Konbackom
Real Argentinean white bean soup with slices of bacon and Argentinean sausage

XNEB / BREAD

XNEBHAA KOP3MHKA / BREAD BASKET 150r 80P

MweHWYHbIe U MyNbTU3NaKOBbIE OYNOYKM, NOJAOTCSA C 3eNeHbIM Macnom
Wheat and multigrain buns, served with herb butter

BYINKA MYJIbTU3NAKOBAA / MULTIGRAIN BUN 40 r 40P
BYNKA MWEHWYHASA /| WHEAT BUN 40 r 0P
APTEHTUHCKAA NENELLKA / ARGENTINE BREAD 70r 40P

Xpycrawas nenewuka, BbiNe4eHHas No HauUOHaNbLHOMY peLenTy, NOAAeTCs C COYCOM anu-onu
Crispy tortilla, baked to a national recipe, served with ali-oli sauce

IMNAHALAC / EMPANADAS 100r 70P

TpaaVLMOHHLIA apreHTUHCKUIA MMPOXKOK C HAYMHKON U3 MsCa C apOMaTHbIMM TpaBaMmn U NYKOM
Traditional Argentinean pie stuffed with meat, aromatic herbs and onions

TOPTUNbBA / TORTILLA 25T 0P

TopTunbsc - MekcukaHckue "6NnHbI", BbiNeKkaloTcs ¢ 4o6aBneHneM KyKypy3HoW MyKu
Tortilla - Mexican "pancakes" are baked with the addition of corn meal




EL FUEGO SPECIAL

MACHOE MEHIO / MEAT MENU
CTENKW U3 MPAMOPHOW rOBAAWHbI / STEAKS OF MARBLE BEEF

PectopaH “El Fuego” npegnaraet Bam camum Bbi6paTh nopoay Obluka, 4acTb 0Tpyba 1 cTeneHb
MPaMOPHOCTK MsACca, U3 KOTOpOro OyaeT NnpuroToBneH Baw cTenk, a Takke ero pasmep v cTeneHb NPOXapKu.
MpamopHas roBaguHa Ha cteiku B “El Fuego” noctaBnsieTcs ToNbKO B OXnaxaeHHOM BUAE,

YTO 3HAUYMTENIbHO BNMAET HAa BKYCOBbIE Ka4yecTBa CTEMKOB!

“El Fuego™ offers You choose cut, breed and marbling of beef of Your steak, and also its size and doneness
degree. Marble beef offered in "El Fuego" is only and always chilled and best world producers'

PUBAWN CTEUK / RIBEYE STEAK
CTENEHb MPAMOPHOCTU PRIME (MB4+) 100r 740 P

CTENEHb MPAMOPHOCTU CHOICE (MB2+) 100r 550 P

Crelik U3 Toncrtoro kpas. 3epHoBo# oTkopM. PexomeHayemas cteneHb npoxapkun MEDIUM.
Bb1 MoXeTe 3aKa3aTb Nn0bGon pa3mep crelika (nogaerca Ha Bec ot 200 r)
Black Angus. Grain fed. We kindly offer You choose any weight of Your steak starting from 200 g.

CTEMK "HblO MOPK” PRIME (MB4+) / "NEW YORK" STEAK / STRIPLOIN 100r 530P

CTeliK 13 TOHKOTO kpas (cTpunnoiH). 3epHoBoM oTkOpM. PekomeHayemas cteneHb npoxapku MEDIUM RARE
Bkl MoXeTe 3aka3aTth Nno60oi pa3mep cTelika (mogaetcs Ha Bec ot 250 r)
Grain fed. We kindly offer You choose any weight of Your steak starting from 250 g.

CTEWK “TOMN BNEWA” | TOP (OYSTER) BLADE STEAK 100r 390P

Creiik N3 camoii fenuKaTecHOM YacT NoNaTku, KOTOPLIN 3a CYET HaNMYMUA LEHTPaNbHOM XKUIKH,

npuoodpeTaeT XOpOLLIO y3HaBaeMblIi BUA U CYNTAETCA CaMbIM KPacuBbIM. 3epHOBOI OTKOPM.

PekomeHgyemas creneHb npoxapku MEDIUM. Bbl moxeTe 3aka3atb N1to601 pa3mep cTeika (nogaeTcs Ha Bec ot 150 r)
Grain fed. We kindly offer You choose any weight of Your steak starting from 150 g.

CTEWK NUKAHBS | PIKANHA STEAK / SIRLOIN CAP 100r 260 P

lMukaHbA cTelik Bbipe3aeTcs U3 BepxHei ounenHo YacTv Ta3o0eapeHHoro otTpyba n 0co6o nountaetcs B JlaTuHcKom
Awmepuke. COUHBII CTENK C APKUM MACHBLIM BKYCOM M FOBSXKbUM apomaTom. CTeiik U3 MpaMOPHOM FOBAAVHBI.
3epHoBoii oTkopM. PexkomeHpyemas cteneHb npoxapku MEDIUM.

BbI MoXeTe 3aka3aTb NGO pa3mep cTeiika (nogaetcs Ha Bec ot 200 r)

Grain fed. Itis very popular in Latin America. We kindly offer You choose any weight of Your steak starting from 200 g.

CAHTA-MAPUSA CTEWK / SANTA-MARIA STEAK / TRI-TIP 100r 240P

TpeyronbHas MbiWLa HUKHE duneitHon YacTn Ta3o6eapeHHOro oTpyba. CTelik U3 MPpaMOPHOW FOBAAVHBI.

3epHoBoii oTkOopM. PekomeHayemas cteneHb npoxapku MEDIUM.

BbI MoXeTe 3aka3aTth no6oi pa3mep cTelika (nogaetcs Ha Bec ot 200 r)

Triangular muscle of bottom sirloin. Grain fed. We kindly offer You choose any weight of Your steak starting from 200 g.

BUGLUTEKC U3 MPAMOPHOW FrOBALANHbI 250/170r 590 P
CHOPPED MARBLE BEEF STEAK

Py6rneHbIii cTelik U3 MpamopHoii roBsiavHbl. llogaeTcs ¢ neveHbIM kapTodenem,
coneHbIM OrypLoM U coycom Gap6ekio. PekomeHayemas cteneHb npoxapku MEDIUM
Served with grilled potato, pickled cucumbers and barbecue sauce.

CTEI/IKI/I I/I3 TEJ'IFILIbEVI BbIPE3KW / VEAL, TENDERLOIN STEAKS

CTEWK CDI/IHEMVIHbOH | STEAK FILLET MIGNON -, 1007 4208
Loy CTem( us Temwhew Bblpeskm Pexomeup.yemaa CTeneHb npox apkw’ MEDIUM RARE. "\. "N
. : ‘Bl MOXeTe 3akadaTh 060l pasmep cTeiika (nogaeven Ha Bec 0T 200 r)

Y
'Ste:ik of a central part of veal tenderlom We kindly offer You ci‘oose any weight of Your steakstartmg from 200 g:

\

BHuMaHue: LieHbl Ha BCE 6mo,qa npurbTOBneHHble Hayrne, ykasaubl Ha npoayKLuio B Cblpoyl BhAe.
Note: Prices of aII grlII dishes are listed on the products in raw form.




EL FUEGO SPECIAL

MACHOE MEHIO / MEAT MENU
TENATUHA / VEAL

NMYYEPO APTEHTUHO / PUCHERO ARGENTINO 300r 7508

HexHas TenAa4bs Bbipe3ka NoAaeTcs ¢ NeYeHbIMU NOMMAOPaMM, apOMaTHbIMM TPaBamMn U KOBapHbLIM NEPYUKOM YMIU Ha
ropsiuen ckoBopoge B Wwunsiwem coyce. CteneHb npoxapku Ha Bawe ycmotpeHue / Veal tenderloin with roasted tomatoes,
fresh herbs and chili pepper served on a hot frying pan with sizzling sauce. Dish does not require a garnish

)

FAPPOH / GARRONE 280r 690P

ﬂOMTVIKVI BbIPe3KKU TeJieHKa NPUroToBieHHble CO CBEXUMU WWaMNMUMHbOHAMU B HaTypaHbeIX CNnBKax
Sliced tenderloin of veal stewed with fresh mushrooms in natural cream

ArHATUHA | LAMB

KOPAEPO (BbIPE3KA ATHEHKA) / CORDERO (LAMB TENDERLOIN) 100r 490P

Bbipeska ArHeHka, NpuroToBneHHasa Ha rpune. PekomeHgyemas cteneHb npoxapku medium. bniogo nopaetcsa Ha Bec / Lamb
tenderloin. The recommended level of cooking medium. Served on weight

CTEWK U3 ATHEHKA / LAMB STEAK 100r 290P

®une ArHeHka, NPUroToBNEHHOE KyCKOM Ha rpuie. PekoMeHAyemas cTeneHb npoxapku medium. Bniogo nogaercs Ha Bec
Grilled lamb fillet. The recommended level of cooking medium. Served on weight

KOPEWKA ArHEHKA / LAMB RACK 100r 450P
Pekomenpayemas cteneHb npoxapku medium. Bnropo nogaetca Ha Bec / The recommended level of cooking medium. Served
on weight

MUAHYOC U3 ArHEHKA /LAMB PINCHOS 100r 220 P
Lawnkivok, npuroToBNeHHbIN Ha rpune. bnogo nogaetca Ha Bec / Pork grilled on skewers. Served on weight.

A3bIYKU ArHEHKA MPUJb / GRILLED LAMB TONGUE 100r 360P

f3bI4KkK ArHeHKa, NpuroToBneHHbIe Ha rpune. bnopo nopgaetcs Ha Bec / Grilled lamb tongue. Served on weight

N Ly
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EL FUEGO SPECIAL

MACHOE MEHIO / MEAT MENU
CBUHUHA / PORK

CTEWMK U3 CBMHMHbI / PORK STEAK 250/30r 450P

CBuHas welika, NPUroToBIEHHAsA KyCKOM Ha rpusie, NOAAeTCs C KNOKBEHHbIM COYCOM
Grilled pork neck steak. Served with cranberry sauce

PYBIIEHASA KOTNIETA I'PUIb / PORK CHOP :' 270/230/30r 530 P

BonbLas Kotneta U3 py6neHoro msca, nogaercs ¢ KapTodenbHbIM Miope,
COMNEHbIMMU OrypYMKaMM, KBaLIEHOW KanyCcTON U apreHTMHCKUM KPacHbIM COYCOM.
Pork,chop. Served with mashed potatos, pickled cucumbers and Argentinean red sauce.

CBWHbIE PEBPBILLKA 'PUIb / GRILLED PORK RIBS 100r 120P

HexHoe msco cBMHOM rpyAvHKM Ha pebepHon kocTu. Bnogo noaaeTcsa Ha Bec
Tender pork meat on the rib bone with a small layer of fat. Served on weight.

NMAHY0C U3 CBMHUHBI /PORK PINCHOS 100r 160P

LWawnkIvok, npMrotToBNeHHbIN Ha rpune. bnogo noaaetca Ha Bec | Pork grilled on skewers. Served on weight.

MTULA / POULTRY
MATO A JTA TAPUINA | PATO A LA PARILLA 100r 250 P

CTenK u3 rpyakm yTkum marpe Ha rpune. OpmeHtupoBouHbIn Bec 450 — 700 r / Grilled duck breast (magret)

LbINNEHOK «KOPHULLOH» / “CORNICHON” CHICKEN 450r 550P

ManeHbkuii apoMaTHbIN LbINNeHoK (kaTteropun «KOPHULWIOHY), KapeHbIiA Ha rpune Lienukom
Small aromatic chicken (category «a cornichony) grilled whole

NMUHYOC U3 LUBIMNEHKA / CHICKEN PINCHOS 100r 140P

LWawnkivok, npuroToBNeHHbIN Ha rpune. bnogo noaaetcsa Ha Bec / Chicken fillet grilled on skewers. Served on weight.
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EL FUEGO SPECIAL

BITIOAA 4111 BONbLUOro CTOJIA / DISHES FOR A PARTY
MACHOE MEHIO / MEAT MENU

BOJIbLLIOW FPUNb / BIG GRILL 2500r 4200P

Bniopo Ha komnaHuio (Ha 5-6 YyenoBek). B ero coctaB BXxoaAT pa3Hble BuAbl Msica, NPUrOTOBNEHHbIE HA FpuUne:

CTeik U3 MpaMOpHOI TOBSIAMHBI, KOpelika ArHeHKa, CTeMK U3 ArHeHKa, CBUHbIE pebpa, NMHYOC U3 CBUHUHBI W LbINJIEHKA,
noAaeTcs ¢ TPEMsA Coycamu: HUMMUYYPPU, KPacHbIM OCTPLIM U AXKeK AeHuenc.

A party (5-6) dish. It combines different kinds of grilled meat: marble beef steak, lamb rack, lamb steak

pork ribs, pork and chicken pinchos. Served with sauces: chimichurri, spicy red and jack daniels

NAPUNNBbAOA MAKCTA / PARILLADA MIXTA 1000r 2500 P

0OpaHo 13 cambix nonynsApHbIX 6ntoa B ApreHTuHe. B ero coctaB BXoAAT pasHbie BUALI MSiCA, NPUIOTOBNIEHHBIX Ha rpune.
Haw BapwaHT: cTeik N3 MpaMOpHO FOBAAUHBI, CTENK U3 ATHEHKa, Kape AITHeHKa, CBUHbIE pebpa,

CTeiK U3 CBUHMHBI, ABa COYCa: apreHTUHCKMIA, Yummunuyppm | One of the most popular dishes in Argentina.

It combines different kinds of grilled meat and Our variant is: marble beef steak, lamb fillet steak, lamb rack,

pork ribs, pork steak and two sauces: argentinean spicy and chimichurri.

®AXUTAC | FAJITAS 530/90r 750 P

TpaavumoHHoe 6NAO0 MEKCMKAHCKON KyXHW, NpY NoJaye NONMBaeTCs HACcTOSLEN TEKUIION U NOMKUTaeTCs.

5]1!0.C|0-3aKyCKa Ha 2 - 3 rocTa. Kaxabin caMocTosaTenbHO 3aBopayuBaeTt q)axmac B TOPTUNDLIO, [obaBnss 3eneHb, CoycC nnu
CMeTaHy.

Traditional Mexican cuisine dish. Flambed with tequila. Dish for two or three.
One could roll the fajitas into tortilla with greens, or salsa, or sour cream, or everything mixed up

MACHASA NMA3NbA /| MEAT PAELLA 560r 650P

Maanbs, npuroToBNeHHas Knaccmyeckum cnocobom. Tenaybs Bbipeska, Ne4eHb MONIOYHOTO TENEHKa,

KypvHoe chune 1 CBUHaA WelKa ¢ AYWNCTLIM PUCOM, OBOLIAMM M NPSAHOCTAMU NOAAKTCA Ha ckoBopoae «Maanbepey.
Ha komnaHuto MOXHO 3aKa3aTb Gonbluyto ckoBopoay «[Maanbepy» ¢ ABOVWHOK UNu TponHoM Maanbe

Paella, traditionally cooked with chicken fillet, veal tenderloin, pork, bobby veal liver, rice, vegetables and spices.
Served on a pan - “Paellera” We kindly offer You order double, triple, etc. "Paellera" for Your party.

PbIBHOE MEHIO / FISH MENU
NAPUNMNbSNA MAKCTA IE MAP / PARILLADA MIXTA DE MAR 1200r 2700 P

Mopckue rpeGeLku, MMAUN B pakoBUHAX, TUTPOBbIE KPeBETKM, KalbMapbl, MUAUK B GeKOHe,
MUHYOC U3 NTOCOCH, 0BXKapeHHbIe Ha rpune.

Scallop meat, mussels in shells, tiger prawns, calamari, mussels & bacon rolls, salmon pinchos.

NA3JIbA C MOPEMNPOOYKTAMW / SEAFOOD PAELLA 990r  850P

YepHble TUrpoBbIe KPeBETKU B NaHUyMpe, ronyobie MUAMK, PakyLWKKU KNOBKUC, MACO panaHbl

noaaloTCcA ¢ AYWNCTLIM PUCOM M MPSHOCTAMM Ha ckoBopoge - «Maanbepey.

Ha komnaHuto MOXHO 3aKa3aTb 6onbluyto ckoBopoay «[Maanbepy» ¢ ABOIHON UnK TpoiHoM MNaanben

Tiger shrimps, blue mussels, clovis, rapana meat served with fragrant rice and spices on a pan — “Paellera”.
We kindly offer You order double, triple, etc. "Paellera” for Your party.
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EL FUEGO SPECIAL

MOPENPOAOYKTbI / SEAFOOD MENU
YCTPUYHbIA BAP / OYSTER BAR

YcTpuubl — camMbliii U3BECTHbLIN B UCTOPMK YeNOBEYeCTBa MOPCKOMN AeNMKaTeC, - HU C YeM He CPaBHUMBbI
NpoAyKT, 06nagarLuii yHUKanbHbIM BKYCOM. YCTpULbI TPAAULMOHHO NOAAOTCA K CTONY B XXMBOM BMae
"El Fuego" 2apaHmupyem Bam abconomHyo ceexecmsb u kasecmeo npodykma. Yempuupbi e "El Fuego" npubbieatom
8 Kpamvyaluwue cpoKuU 8 yCr108UsIX XecmKo20 cob1deHusi mepMopexuma 8 cneyuanbHbIX yCmpUYHbIX KOHMelHepax.
B "El Fuego" ocyujecmensiemcsi cmpoxaluwuii KOHmMPOJ/Ib Kayecmea U HeyKocHUMmesbHoe cobsrodeHue
cmaHdapmoe pexuma xpaHeHusl ycmpuy,

"El Fuego" guarantees quality of the product by tight grip of delivery duration, documentation, storing conditions,
checkup schedule and other international requirements.

CNELMAND OENUCBE3 Ne2 / SPECIALES DELISEZ Ne2 1wr. 590P

(cneunanbHbIM percom | special delivery)
[nsa 3TUX ycTpUL XapaKkTepeH M3biCKaHHbIN CIaAKOBATbIW 3anax U APKUA MOPCKOW apomaT, TOHYaliLlumMe HOTKM NIeCHOTo opexa
1 (hPYKTOBO-AroAHbLIE MOTUBbI, KOTOPbIE HAMOJTHAIOT NPUATHOE NOC/IEBKYCUE 3TOFO MOPENpoayKTa

The oyster taste is characterized with sweet-sea aroma, and fruity notes in aftertaste

BENbIN XXEMYYT Ne2 / PERLE BLANCHE Ne2 lwr. S570P

Benbin xemuyr - 3T0 Tak Ha3biBaeMble 0COObIE, «cneuuanbHbIe» (speciale) ycTpuubl. Speciale 4oBOAAT A0 «MONOYHOM
CMeniocTv», BbiAepKnBas HeCKONbKO MecsALieB B BacceliHaX, KOTOPbIe HAXOAATCA NPAMO B MOPEe U FAe OHU OTTOPOXEHbI OT
onacHocTen u cTpeccoB. YeTpuubl "Benbin XKemuyr" - HenpeB3oWAeHHbIN BUA raMMbl cnecuanen.

"White pearl"” is one of the most delicious oyster of "speciale" range.

CNECUAIb KACABNAHKA Ne2 / SPECIALE CASABLANCA Ne2 lwr. 530P

OT npou3BoauTeENs dpaHLy3ckux ycTpuu «Kunapao». ITH yCTpMLbI LIEHAT rypMaHbl CO BCEro MUpa 3a WX 3efieHoBaThIi
OTTEHOK M$iCa, KOTOPbIi CBUAETENLCTBYET 06 U3bICKAHHOCTH 3TOrO BUAA YCTPML,.

By french oyster producer “Gillardeau”. Casablanca oyster is famous among gourmet for its meat’s greeny shades.

KOPOJIEBCKWUE Ne2 / ROYAL Ne2 Twr. 550P

Bcto cBoOI0 %M3Hb KOponeBcKas yCTpULia NPOBOAUT B Knepax. B pesynbTate B ee BKyce NpakTU4ECKU OTCYTCTBYIOT MOPCKME
HOTKM, HO Ha 3aMEeHY UM NPUXOAUT NIETKWUI OPEXOBbIN NPUBKYC N HEXHbIE HEMHOTO CNaaKKe TOHa.

Royal oyster all it’s lifelong are held in claires. As the result it’s taste has only slight sea notes and more strong but tender
fruity notes with nutty hints.

KYPUIIbCKUE / KURILE
PA3MEP A | A size (220-370r) 1wr. 530P
PA3MEP b / B size (150-220r) lwr. 290P

Kypunbckas gukas ycTpuua — 370 BapuaHT SNOHCKOW YCTPULbI, KOTOPYH MOXHO Ha3BaTb POCCUIACKOMN,

BOObLIBAKOT €€ C Halel cTopoHblHa Kamyatke u Kypunbckux octpoBax. TexHonorus ux goobiun JOBONILHO CHOXHA,
“x BoObIBaloT BOAONAa3bl Ha rny6uHe [o 25 MeTpoB. PacTyT Takue ycTpuubl B €CTECTBEHHOMN cpeae

1 He NoABepraioTca BO3AENCTBUIO YeNoBeka 0 MOMEHTa WX BbINOBa. 3a 3TO BPEMS OHM HaKannuBaT

MHOTO MOJIe3HbIX MUKPO3NEeMeHTOB. Ho caMoii rnaBHOW xapaKTepMCTUKOM KypUnbCKOM yCTPULIbI

ABNAOTCH €€ BKYCOBbIE Ka4eCTBa, raMMa KOTOpbIX (hOpMMPYeTCS U3 BKYCOB Pa3fiMYHbIX €€ YacTen:

OT cNaboconeHoro Ao NMKaHTHOroO CnagKoro.

Kurile wild oyster, a kind of Japanese oyster, could be called Russian, because it is “gathered” from Russia’s side,

near Kamchyatka and Kurile islands. The process of “gathering” is rather difficult— only by divers at 25-meters depth

The oyster grows in natural environment and has'no contact with human, until it is picked

- {1 "During the time of growth the oyster becomes fortified with-micronutrients

X ; Oy : g
L MpKUHOCHM CBOM M3BMHEHMH 3a BOIMOXHOE OTcy'rc'rBue HEKOTOpbIX posuuwu B CBA3M |
-~ C N3MEHSIOLLMMUCSA NQTORHLIMM " Ce30HHbIMU ycnothIMM BbI10Ba PbIGb! # MopenpoAyKkToB B cTpaHax aﬂOcTaBumKax
‘We apologlze for probable out-o f-stock of an item becauSe of changeable weather: conditions in fish or seafood catch regions 7 |
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EL FUEGO SPECIAL

MOPENPOAYKTbl / SEAFOOD MENU
MOPEMNPOAYKTbI U3 HALLEIO AKBAPUYMA

Mpepnaraem Bam camnm BbIOpaTh U3 Halero akBapuyma X1BOro MOpcKoro obutarens,
a TaKke cnocob ero npurotoBnieHnsa U nogauu. MotoButca no Bawemy xenanuto: LA BRASA (Ha «xuBom» yrne),
LA PLANCHA (ucnaHckuit rpune), LA MARINERA (no-pbi6auku B kanbgepe) unu STEAMED (Ha napy)
We kindly offer You choose seafood from our aquarium and cooking & serving method.

Seafood is cooked on Your wish: LA BRASA (charcoal grill), LA PLANCHA (spanish flat grill),
LA MARINERA (in caldera with white wine) or STEAMED

KPAB KOMNKOYUN | SPINY.CRAB ’ 100r 550 P
OpvenTupoBouHbIi Bec 1000 — 2000 r / approximate weight 1000 - 2000 g
KPAB KAMYATCKIW / RED KING CRAB 100r 690 P

OpueHTUpoBOYHbIN Bec 2000+ r / approximate weight 2000+ g

MOMMJTKOCKK / MOLLUSK

Monntocku — 370 HacToAWME KNafoBbIe NUTaTeNbHbLIX BELECTB U BUTAMUHOB!

Mo3aTomy, a Takke No NPUYMHE €ro HEMOBTOPUMOIO NUKAHTHOTO BKYCA, 3TOT AENUKaTEC NPUHATO CbeAaTh XKMBbIM
Mpeanaraem Bawemy BHUMaHMIO CaMbIv NONYNAPHbIW HA apreHTUHCKOM Nobepexbe cnocob NPUroToBNEeHUs
LA MARINERA (no-pbi6aLiku) - NpurotoBneHve MOJTIOCKOB Ha 6esiom BuHe B kanbaepe (¢ ucn. Caldera - kotenok)
Mollusk is very rich in health-giving minerals and vitamins. We kindly offer You LA MARINERA, the most popular
cooking method of Argentinean seaside. LA MARINERA - is mollusk cooking method with white wine in "caldera"

PAKYLLUKW KNOBUC / CLOVIS IN SHELLS 100r 210P

HenoBTOpUMbIN U NUKaHTHBIA BKYC KNOBMCA HECPAaBHUM HU C OBHUM APYrMM MOPCKUM AeSMKaTecoM.
MypmaHbI NpeanoYnTaoT ChbeaaTb 3TOro MOMJIOCKa HENOCPeACTBEHHO U3 PaKOBMHbLI B CbipoM Buae - "on the half shell”
Clovis unique taste cannot be compared. Gourmet prefer to eat clovis raw - “on the half shell”

PAKYLUKW KITAMC / CLAMS IN SHELLS 100r 260P

Knamcbl 06napatoT 04eHb TOHKUM BKYCOM, MTO3TOMY 3TUX MOJIITIIOCKOB He peKOMeHAyeTCA B3OPbI3rMBaTh TIMMOHOM.
Clams have very delicate taste, that's why it's better to eat clams without lemon juice sprinkling on.

UCNAHCKWE MUOWUWN [ SPANISH IN SHELLS 100r 190P

MUcnaHckue MUauun oﬁna,qam yauBUTENIbHbIM HEXHbIM MACOM, UMEOLMUM HEMHOIO cnaAKOBaTblﬁ BKYC
U npeansHyo cTpykTypy. Muanm — ManeHbKas U3silHas KnapoBas none3HoCTel, B KOTOPOW COAEPKUTCS OTPOMHOE
KOJIMYeCTBO MOoNe3HbIX MUKPO3nemMeHToB / Spanish mussels’ tender meat has sweety taste. It's ideal dietary natural product

MOPENPOAOYKTbI / SEAFOOD

KPEBETKW KPACHbIE KOPOJIEBCKWE / RED ROYAL PRAWN (16/20) lwr 250P
KPEBETKW YEPHBIE TUFPOBBIE / BLACK TIGER PRAWN (16/20) lwr 190P
MOPCKWE rPEBELLKW /| SEA ' SCALLOPS MEAT 100r 590P
KAJIbMAPbI / CALAMARI 100r 130P
OpueHTupoBouHbIi Bec 100 — 200 r / approximate weight 100 - 200 g
YCTPULIbI C MUBUAMU U KATbMAPOM / OYSTERS WITH MUSSELS 140r 590P
=L _YCTpULibl, 3aneYeHHbIe B PaKOBUHAX MACOM MUAUNA U KanbM/apa B HEXHOM CbIPHO-CNIUBOYHOM COyCe j
X ' The oyster I;aked in its shell with mussels meatiand calamari in tender cream-and-cheese sauce Wy, ; \"
BHumaHue: ueHbI Ha Bce 6mop,a W3 PbI6bI MMOPENPOAYKTOR yKa3aHbl Ha MPOAYKLMIO NO «)KMBOMy» Becy . k{ ‘ ,
by e g A 1~ Note: Prices of all grill dishes are listed-on the produc!s in raw_form MUK AN g
e A MpuHOCMM CBOM M3BUHEHNA 3a]BO3MOXHOE oTCyTCTRUE "HEKOTOPBIX NO3ULMNIA B CBA3M , l]
cﬂsmeuﬂmmnmucﬂ MOroAHLIMU N CE30HHLIMMU ycnoauﬁmu BbII0Ba PbIBEI 1 MOPENPOAYKTOB B CTpaHax —nocTapLyynkax. /.~ | A
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EL FUEGO SPECIAL
PbIBHOE MEHIO / FISH MENU

OxnaxaeHHas pblda u3 pasHbIX cTpaH Ha Bawem ctone!
Chilled fish from different countries

FoTtoBuTCA NO Bawemy xenaHuio:
La Brasa (Ha «xuBom» yrne), La Plancha (ucnanckui rpuns), Steamed (Ha napy)

Cooked on'Your wish: La Brasa (charcoil grill), La Plancha (spanish grill), Steamed

PblBA LIENAA / WHOLE FISH

CTEPNAQb / STERLET 100r 290P

OceTpoBas pbiba cTepnsab CYUTAETCs OAHON M3 CaMbIX MOMe3HLIX PbIb AnsA opraHU3Ma Yenoseka.
Ee cuctemaTtnyeckoe ynoTpebneHue ynyUiuaeT yMCTBEHHYI0 aKTUBHOCTb, NOAAEPXKMBAET TOHYC CYCTaBoB,
NpUAAaeT KPacoTy BONIOCaM U KOXe, 3alLMILaeT KNeTKW Tena oT CTapeHus.

Sturgeon fish sterlet is considered to be one of the most health-giving for human's organism.
Systematic eating of the fish it is good amplifier of intelligence, angiotonic,
improves hair and skin beauty and delays cell ageing.

OpueHTupoBouHbIv Bec 900 - 1600 r / approximate weight 900 - 1600 g
NYBUHA (CUBAC) / LUBINA (SEA BASS MEDIT.) 100r 210P

WpeanbHas pbiba Ans cbeAeHns B ponu «nyvwei pbibbiy. JlybuHa (ucn. Lubina) o6napaet knaccuyeckum,
c6anaHcMpoBaHHbLIM W OGHOBPEMEHHO «BO3AYLIHLIMY BKYCOM, a TaKXe, YTO HEManoBaXHO, MMeeT Masioe KONM4eCcTBO KOCTEN.
Kpome Toro, uaeansHo NOAXOAWT AN AUETMYECKOTro NUTaHUA U eXeHEeBHOTO yNoTpeoneHus B NuiLy.

Ideal fish for eating "best fish". Lubina has balanced, traditional and also "airy" taste.

It has few bones and is suitables for dietary and everyday eating.

OpueHTupoBouHbIN Bec 300 - 600 r/ approximate weight 300 - 600 g
OOPALA /| DORADA 100r 210P

OcHoBHas «paboyas eqUHULIA» apreHTUHCKUX pecTopaHoB. [apaHTUPOBaHO BKyCHas, COYHas pbiba.
The main fish of Argentina restaurant's menus. Guaranteed tasty tender fish.

OpueHTupoBouHbIN Bec 300 - 600 r / approximate weight 300 - 600 g
®OPEJIb / TROUT 100r 180P

PapyxHas chopenb, BbIOBNEHHas B IKONIOTMYECKU YNCTOM pbibaukom o3epe MNMukaneBo no OHeXCKOMY TpaKTy
Rainbow trout caught in ecological pure lake in Pikalyovo.

OpueHTUpoBOUHLIN Bec 250 - 400 r / approximate weight 250 - 400 g

BHvrMaHue LieHs! Ha Bce 6£|+o.qa ua PBIGhI U Mopenpo.quToa ykasaHb! Ha IPOAYKLMIO MO «)KMBOMy» Becy .
v : Note: Phce.s of all grlII dlshés are listed on the! products in-raw form o S\
G ey ,‘.:.‘HJ
L~ N MpuHoCUM cBON Mssm-lel-lml 3a BO§MQ)KHOe OTCYTCTBWE, HeKOTOpblx ’I103VIL|MVI B CBASY, “
'CM3MEHAOLMMMCS NOFOAHBIMMU I CE30HHBIMMN ycnoBuaMM BbINOBA PhiObI U Mopenpo.quTOB B CTPaHax =nocTaBiKax.

We apologise for probable out-of-stock of an item because of ehangeable weather condltlons in fish or seafood ¢atch reglons
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EL FUEGO SPECIAL
PbIBHOE MEHIO / FISH MENU

OxnaxaeHHas pbl0a u3 pasHbIX cTpaH Ha Bawem ctone!
Chilled fish from different countries

FoTtoBuTCA NO Bawemy xenaHuio:
La Brasa (Ha «xuBom» yrne), La Plancha (ucnanckui rpuns), Steamed (Ha napy)

Cooked on'Your wish: La Brasa (charcoil grill), La Plancha (spanish grill), Steamed

CTEWKM U3 PbIBbI | FISH STEAKS
CTEMK U3 PATE (MOPCKOO YEPTA) | RAPE (MONK FISH) STEAK 100r 290P

Pbi6a MopcKoii 4epT (pane) cunTaeTcs AeNUKaTECHON PLIOOW, ero MCO COYHOE U HEXHOe.

MobuTtenn pbidbl 04eHb TPENEeTHO OTHOCATCS K MOPCKOMY YepTy U CPAaBHMBAKT ero Msco

¢ Msicom NlobcTepa - No CBOeW CTPYKTYPe MACO MOPCKOro YepTa HamOMMUHAET MACO XBOCTOBOW YacTu nodcTepa.

J1a pbiba ABNAeTCSH eAUHCTBEHHON B MUPE PbIboiA, cxuratowwen xup. Ero maco 6onee noctHoe, Yem, gaxe, y TPECKM.

Monkfish is considered to be a delicacy. Its meat is tender and delicious.
Gourmet often compare monk fish meat with lobster's. It has similar structure as lobster tail meat.
Monkfish meat is considered to be fatburning, it is more lean than cod's.

OpueHTUpoBOoYHbIN Bec 250 - 800 r / approximate weight 250 - 800 g

CTEWK U3 CEMI'M / SALMON STEAK 100r 310P
OpueHTUpoBOYHbIN Bec 250 - 380 r / approximate weight 250 - 380 g
CTEWK U3 YABbIYM / CHINOOK STEAK 100r 260 P

YaBbiya - camas kpynHas pbiba U3 TuXookeaHCckmx nococeil. Ee pasmepbl n BKycoBble kauyecTBa 3HaMEHUTbI BO BCEM
MUpe, aMepuKaHLbl Ha3bIBalOT ee «koponeM-nococem» (king salmon), a ANOHLIbI - KKHA3EM NOCOCENY.
OpueHTUPOBOYHLIN Bec 250 - 350 r

Chinook is the largest pacific salmon. Its size and taste are well-known throughout the world, americans call it “king
salmon”, Japanese — “salmon prince”
Approximate weight 250 - 350 g

CTEWK U3 NANTYCA / HALIBUT (TURBOT) STEAK 100r 230P
OpueHTUpoBoYHbIN Bec 250 - 350 r / approximate weight 250 - 350 g

o—— s ' e ] : L8N
'BHuMaHve: Lienbl Ha Bce 6ﬁw,qa 13 pbIGbI M MOPENPOAYKTOB yKka3aHbl Ha NPOAYKLUMIO NO OKMBOMYY Becy ; =5 |
v 2 Note: Phces of all gnII dlshds are listed on the products inraw form T STOarS ; : '.~¢ B :
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v" b s MpUHOCHM CBOM MasuHeHml 3a Bosmpmuoe oTCyTCTBUE: HeKOTOprX I'I03VIL|,VIVI B CBSAIW
“C U3MEHFIOLVIMMCA NOTOAHBIMM i CE30HHBIMM YCNOBMAMN BbINOBA-PbIObI-U Mopenpo.quTOB B CTpaHax - - NOCTaBIWMKaX. . ; | %
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COYCbl / SAUCES

YUMMIYYPPH | CHIMMICHURRI 40r 708
APTEHTUHCKWI OCTPbII KPACHbIM / ARGENTINEAN SPICY RED 0r 708
MEKCVKAHCKASI CANbCA / MEXICAN SALSA or 708
BNIO YM3 | BLUE CHEESE 4or 708
ATIW-OMM / ALI-OLI ;, 0r 708
U3 CBEXE/ KIIOKBb! / FROM FRESH CRANBERRIES 0r 708
BAPBEKIO / BBQ SAUCE 4or 708
IDKEK IBHUEITC | JACK DANIEL'S 4or 708
ONMBKOBbLIE MACIA / OLIVE OIL
KACTWVO [IE KAHEHA KOMYEHOE E. V. 30r 2808

CASTILLO DE CANENA SMOKED OIL / SPAIN

Macno xonogHon hunbTpauumn U3 onuBok copta ApbekuHa, BbIpaleHHbIX B pernoHe XasaH, AHaanycus,
NpM3HaHHbIM NyYWUM MECTOM B MMpe Ans NPOU3BOACTBA Macna 3KCTpa BePAXMH.
HacrtamBaeTcs ¢ npumeHeHneM Ay60BOro ApeBecHOro AbiMa, KOTOpbIi NPUAAeT Macny apomar KOn4yeHus.

Extra-virgin smoked oil of olives Arbequina from Jaén, Andalucia, acknowledged the best place
for E.V. olive oil production. It is aged and odored with oak smoke usage.

MAPKEC [IE BANIbY33A E. V./ MARQUES DE VALDUEZAE. V. / SPAIN 30r 160 P

Kynax macna coctouT u3 4-x cOpToB ONMBOK: apOeKkuHa, NuKyanb, OXMONaHKO U YHUKaNbHbIH COPT Mapucka.
Ero BKyc MHOrorpaHeH, Y44CT 1 IPKO BbipaXeH: YpyKTOBbINA, C AONOYHLIM OTTEHKOM, MPUBKYCOM CyXO(PYKTOB, CBEXKMX
aHAany3ckux Tpas U MUHAANS.

The oil blend is made of Arbequina, Picual, Oji-blanco and unique Marisca olives.
The oil's taste is pure-complicated: fruity with apple and dried fruits tinge, fresh andalucian herbs note and almond.




TAPHUPbI /| GARNISH
OBOLLU /'VEGETABLES

BbI MoXeTe 3aka3aTb 0Oy KOMOUHALMIO U3 NPeANOXEeHHbIX OBOLUEN, NPUroTOBNEHHbIX NO Bawemy
KeNaHWIo: Ha rpune, Ha napy Unu B CBeXeM BUAe (BCe OBOLYM NOJAOTCA Ha BEC)
We kindly offer You order any of the following vegetable garnishes grilled,
steamed or fresh in any combination You prefer (served on weight):

BAKIAXAH / EGGPLANT 100r 150 P
LIYKKWUHW / ZUCCHINI | 100r 130P
KYKYPY3A /| CORNCOBS wr 110P
LLUAMMUHBOHbI / MUSHROOMS 100r 130P
BOJIFCAPCKUE MNEPLIbl / PEPPERS 100r 150P
NMNOMWOOPbI / TOMATOES 100r 100P
MEYEHbIA KAPTO®ENb / BAKED POTATOES 100r 60P

MEYEHbIN YK / BAKED ONION 100r S0P

CBEXWW Or'YPELl / CUCUMBER 100r 60P

OBOLLUM r'PUNb B MACIIE C TPABAMU 220r 260P

GRILLED VEGETABLES IN OLIVE OIL WITH HERBS

LlykkuHu, nommpopsl, 6onrapckue nepubl, NeYeHbIN KapTodenb, CBeXue TpaBbl, ONIMBKOBOE Macro
Zucchini, tomatoes, bell peppers, fresh herbs, olive oil

9CKABEYE U3 BAKITAXXAHA | EGGPLANT ESCAVECHI 220r 360P

BaknaxaH, 3ane4yeHHbIN ¢ TOMaTamMu, 60IrapCKUM nepLeM, JIyKom
nepuem Yunm u cbipom napmesaH. NopaeTcs ¢ MEKCUKAHCKOM CanbCou
Eggplants baked with tomatoes, bell peppers, onion, chilli and parmesan cheese. Served with Mexican salsa

PUC «BEPOYPEC» / RICE VERDURAS 280r 210P

[ywmcTbIi puc ¢ ToMaTamu, 6onrapckum nepLem, KyKypy3om, 3efieHbIM ropoLIKOM U NYKOM
obxapeHHbIMM Ha ONTMBKOBOM Macne. [MoaaeTcs Ha ropsiuei CkoBopoge
Rice fried with vegetables, tomatoes, corn and sweet peas. Served on a hot pan

KAPTO®EJIb C BENbIMA-TPUBAMU U BEKOHOM 370r 450P
POTATOES WITH BACON AND PORCINI

PymsiHBIN KapTodhenb, XapeHblii C TYKOM, XpYCTALMM GeKOHOM M CBeXUMM GenbiMy rpudamm

MopaeTcs Ha ropsYen YyryHHOM CKOBOPOAe

Brownish potatoes, roasted with onion, bacon and fresh porcini. Served on a hot cast-iron pan
"4

KAPTO®ENILHOE TIIOPE | MASHED POTATOES . - ' 200r  T0P

KAPTO®ENb ®PY / FRENCHFRIES | .|| (S B Th 450, 90 P
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OECEPTbI / DESSERTS

Mpepnaraem Bawemy BHUMaHUto aecepthl oT koHauTepos "El Fuego”.

Mpu nx M3roToBNEHUU UCMONbL3YIOTCA TONMbLKO HaTypalibHble NPOAYKThbI: "HACTOAWMIA" WOKoNaga,
HaTypanbHble CIIMBKU U Macno, KYOUHCKUIA POM, apMAHCKMIA KOHBSIK, - B HaWeW KyXHe NPUHLUNMansHoO
He NpUCYTCTBYET 3aMeHUTenel NPoAyKToB, BKYCOBbIX 00ABOK W ycunuTenen BKyca.

We kindly offer You "El Fuego" confectioners' desserts.

We use only natural ingredients while cooking: natural chocolates, cream and butter, Cuban rum,
Armenian cognac, there are no artificial ingredients, additives, flavor intensifiers.

OECEPT «YINIbYE POH» /| DESSERT "DULCE RON" 110r  530P

Bonblwas KoHdeTa U3 YepHOro WOKOJIaAa co CnagKum KyGMHCKMM POMOM BHYTPU
Mopaetcs B chepe n3 6enoro wokonaaa

A large bonbon of dark chocolate with sweetened original Cuban rum inside
Served in a sphere of white chocolate

OECEPT «CYABE» /| DESSERT "SUAVE" 260r 410P

“Suave” - ¢ ucn. “HexHbIN”

CBexue arogbl co B3GUTbIMM HaTypanbHbIMUA CIIMBKaMM U LIOKONTAA0M
“Suave” — in Spanish means “tender”

Fresh berries with whipped natural cream and chocolate

CY®IE «BY3HOC-AUPEC» | SOUFFLE "BUENOS AIRES" 110r  230P

Benbii ropod y cupeHeBoro okeaHa...

HexHoe nerkoe cnueo4Hoe cydine ¢ YepHukon. Mopaetcsa B Genom wokonape
White city near lilac ocean...

Tender light cream soufflé with blueberries. Served in white chocolate

OECEPT «CEHbOPA ®EPHAHLEC» / DESSERT "SENORA DE FERNANDEZ" 190r 290P

CnuBoYHOE MOPOXEHOE CO CBEXMMMU AroAamu B XpycTsien BadenbHON KOP3UHKe
Season berries served with ice-cream and in a crispy waffle

OECEPT «3C®EPA» /| DESSERT "ESFERA" 255r  490P

LokonaaHas cchepa co CMBOYHBIM MOPOXEHbIM M CBEXMMM AroaaMu U ppykTamu
MopaeTcsa ¢ ropsaYUM COYyCOM

Chocolate sphere with ice-cream, fresh berries and nuts

Served with hot sauce

TUPAMUCY / TIRAMISU 130r 230P

YM3KEWUK HbFO-MOPK / CHEESE-CAKE NEW YORK 120/50r 210 P

Mopaetcs ¢ coycom Kynu u3 cBexein ManuHbl
Served with raspberry coulis

MOPOXEHOE / ICE-CREAM 90r 120 P




