YOUR WISH-LIST IN OUR MENU

As a response to multiple requests of our city guests
we kindly offer You new peculiar chapter of our menu:

POMORAN (LOCAL) CUISINE
NNOMOPCKAS KYXHS

Russian North is famous for its cuisine which is one of the few that has not been
influenced by others and preserved the dishes of ancient Russian cuisine almost unchanged!

FOLLOWING ANCIENT TRADITIONS, WE OFFER YOUR ATTENTION
DISHES AND APPETIZERS PREPARED BY THE POMORAN RECIPES

Fish has always been the first and foremost ingredient of pomoran cuisine.
Pomors are fond of fish dishes. So they know how to and are pros in traditional boiling, salting, smoking, drying
this product.

LACK OF FISH IS WORSE THAN LACK OF BREAD

pomor’s proverb

STROGANINA OF FISH / CTPOrAHWHA U3 Pblibbl

This unique method of conserving/cooking was invented by northern seashores nations.
Thin slices of frozen fillet of fish from ecologically clean northern regions.
Served on an ice plateau with "macanina” (salt and peppers mixture to dip)

SOCKEYE SALMON STROGANINA /CTPOIrAHUHA U3 HEPKU 100 g 470 P
MUKSUN STROGANINA / CTPOrAHUHA U3 MYKCYHA 100 g 590 P

SLIGHTLY SALTED FISH / COJIEHAA PbIBA

Slightly salted fish - it is one of the ancient methods of processing the product saving its unique natural taste.
No modern technology is capable to repeat the taste of the product that our ancestors did. Traditional northern
dish - slightly salted fish is an excellent snack to vodka!

SALMON / CEMTA 100 g 450 P
HERRING / CEJlb[lb 150/100 g 190 P

SMOKED FISH / KONMYEHASA PbIBA

CHUM/KETA 100 g 350 P
HALIBUT (TURBOT) / MANTYC 100 g 410 P



POMORAN (LOCAL) CUISINE

NNOMOPCKASA KYXHA

HOT APPETISERS AND DISHES
FOPAYUE 3AKYCKU U BITIOJA

FRIED SMELT / KOPIOLLKA XXAPEHAA 150 g 330 P
Fresh sea smelt is unique fish. It is fried with flour and becomes a good hors d’oeuvre.

POMOR'’S FAVOURITE MEAL / MTOMOPCKASA TPAMNE3A 420 g 590 P
Halibut fillet baked with potatoes, milk and cheese. Served on a hot cast-iron pan.

COD IN MILK / TPECKA B MOJIOKE 520 g 470 P

Cod fillet baked with potatoes, tomatos, onions, mushrooms in cream sauce.
Garnished dish, served on a hot cast-iron pan.

PORCINI IN NATURAL CREAM /TPUBbI B CITUBOYHOM COYCE 290 g 460 P

We kindly offer You porcinis stewed with onions in natural cream.
Served on a hot pan with baked potatoes.

POTATOES ROASTED WITH PORCINI / 370 g 490 P
KAPTO®EJb C BEJIbIMA TPUBAMHU

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

KALITKA (PIE) WITH POTATO / KANTUTKA C KAPTO®ENEM g 60 P
KALITKA (PIE) WITH COWBERRY / KANUTKA C EPYCHUKOW g 60 P

Kalitka - pomoran opened-face pie of unleavened dough with stuffing

ALSO AS FOR HOT DISHES IN “FISH & SEAFOOD MENU” CHAPTER WE OFFER YOUR
ATTENTION TO THE NORTHERN FISH SUCH AS STERLET, COD, HALIBUT (TURBOT) THAT
COULD BE COOKED BY SEVERAL METHODS
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COLD APPETIZERS
XONOAHbIE 3AKYCKHU

FISH DISH / PbIBHAA! TAPEJIKA

MEAT DISH / MACHAA TAPEJIKA
DISH FOR VODKA / TAPEJTKA NOA BOAKY

Pickled mushrooms, cherry tomatoes, garlic and cucumbers, sauerkraut.
Served with baked potatoes

VEGETABLE DISH / OBOLLIHAA TAPENKA

PATE OF VEAL LIVER / NALUTET U3 TENAYLEN NEYEHK
TARTAR OF VEAL TENDERLOIN / TAPTAP U3 TENATUHbI
TARTAR OF SALMON / TAPTAP U3 1OCOCHA

CARPACCIO OF VEAL TENDERLOIN / KAPMAYY0 U3 TENATUHbI
JAMON SERRANO GR / XAMOH CEPPAHO 'PAH PE3EPBA
MARBLE ROASTBEEF / POCTEW® U3 MPAMOPHOW FrOBALUHbI
BAKED PORK NECK / BY)XXEHUHA U3 CBMHOW LLEW
COUNTRY-STYLE LARD / CAIO NO-AOMALLUHEMY

LAMB TONGUE / A3bI4YKU ArTHEHKA

PORK TONGUE / AA3bIK CBUHOM

CHEESE / CbIPbl

BLEU CHEESE / CbIP C FONYEOW MNECEHBIO «B0» | MAR

Soft blue cow’s milk cheese with chunk cheese texture.

GRUYERE / FPIOUEP | CHE

Well-known swiss cheese from Gruere district (canton Fribourg) has spicy
piquant aroma and first slightly fruity, then nutty notes.

GOYA /| TOWSA | ARG

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

EMMENTALLER / SMMEHTANNJb / CHE

Well-known for its inside wide round holes, cow’s milk cheese with piquant taste.

FETA/ ®ETA /RUS
GOUDA /TAYOA | RUS
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COLD APPETIZERS
XONOAHbIE 3AKYCKHU

BEER SNACKS / 3AKYCKU K NNBY

DISH FOR BEER / TAPEJIKA K NMUBY 2009 490 P
BBQ CHICKEN WINGS / KYPUHbIE KPblJ1bA "BAPBEKIO" 6/12 pcs 370/620 P
QUESADILLA / KECAOWNDbA
Perfect snack to beer! We kindly offer You 4 types of quesadilla:
WITH VEAL TENDERLOIN / C TENAYbEW BbIPE3KOW 160 g 220 P
veal tenderloin, onion, cilantro, cheese, tortilla
WITH GRILLED CHICKEN / C LIbIMNEHKOM - FPUITb 160 g 190
chicken, bell pepper, tomato, onion, cheese, tortilla
WITH GREENS / C 3ENEHbIO 120 g 150
Greens, cheese, tortilla
WITH CHEESE / C CbIPOM 110 g 150
Cheese, tortilla
... VENISON JERKIES (CHIPS) / YAMCbl U3 BANEHOW ONEHWUHbI 509 340 P
DRIED SALMON JERKIES / BANEHbIE NMANOYKA U3 NOCOCH 40 g 190
SMOKED CHEESE / KOMYEHbIU CbIP K NUBY 509 100
GARLIC BREAD / YECHOYHbIE XNEBLbI 80/30 g 100
ROASTED PEANUTS / APAXUC 509 60 P

BREAD CRACKERS / CYXAPUKH 50 g 50 P



SALADS / CANATbI

VEGETABLES SALADS
CAJIATbI U3 OBOLLEW

“iHOLA, SEVILLA!” SALAD / CANAT «OJ1A CEBUIbA!» 350 g

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.

“GUACOMOLE” SALAD / CANAT “r'YAKOMOIJE” 220 g

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

BAKED BEETROOT AND FETA SALAD
CANAT C NEYEHOW CBEKNOWU U CbIPOM ®ETA 180 g

Baked beetroot with feta cheese, arugula, cedar nuts and parmesan cheese.
Served with sesame oil dressing.

GREEK SALAD / TPEYECKWUIA CANAT 250 g
Mixed greens, fresh vegetables, Feta cheese, olives.
MIX SALAD / MUKC CANAT 190 g

Fresh tomatoes, cucumbers, bell peppers, celery with mixed greens and leek, dressed with olive oil.

BALKAN TOMATO SALAD / CANNAT U3 TOMATOB NO-BANNKAHCKWU 260 g

Tomatoes, black olives, red onion, Feta cheese, olive oil

FISH AND SEAFOOD SALADS
CAJIATbI U3 Pblbbl U MOPEMNPOOYKTOB

SEAFOOD SALAD / CANAT C MOPEMNPOAYKTAMU 3009

Shrimps, mussels, salmon, fresh vegetables, mixed greens and special dressing based on olive oil.

ARUGULA & SHRIMPS SALAD 280 g
CAINAT PYKKOIA C KPEBETKAMU U ABOKALIO

Roasted tiger shrimps with tender avocado, cherry tomatoes and arugula under
olive oil and Balsamic sauce dressing.

CAESAR SALAD WITH FISH / CAITAT LIE3APb C PbIEOW 3009

One of Caesar salad variations. Mixed greens, salmon, halibut, coho,
fresh cucumbers, tomatoes, boiled eggs with original Caesar dressing salad with Parmesan cheese.

490 P

370 P

270 P

340 P

280 P

220 P

720 P

670 P

470 P



SALADS / CANATbI

CAJIATbI U3 MACA U NMNTULbI
MEAT AND POULTRY SALADS

SALAD “EL FUEGO” / CANAT “EL FUEGO” 270 g

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

DUCK WITH AVOCADO / CAJTAT U3 KOMYEHOWN YTKU C ABOKADO 250 g

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

“JAMON DE SERRANO” SALAD / CANAT “XAMOH [IE CEPPAHO” 220 g

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

SALAD WITH ROASTBEEF / CAINAT C POCTBEU®OM 250 g

Black Angus roastbeef with mixed greens, fresh vegetables and Chimichurri dressing.

CAESAR SALAD WITH CHICKEN
CANAT LE3APb C LbIMNEHKOM 'PUNb 270 g

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

RUSSIAN SALAD / PYCCKUIA CANAT 270 g

Traditional Russian salad with smoked ham, grilled chicken, tomatoes, cucumbers and mayonnaise dressing.

350

490 P

530 P

390 P

350

250 P



SOUPS, POTTAGES / CYIbl, MOXJIEBKU

OF MEAT / MACHBIE

=== “ESTOFADO” OF BEEF TAILS 600 r 540 P
£ CYN U3 bbl4YbUX XBOCTOB «3CTODAO»

Rich soup based on beef consome (richly flavored stock) with beef tail, veal cheek, potato,
Argentina bread and Chimmichurri.

MEAT “SOLYANKA” | MACHASA CONIAHKA 500 g 320 P

Traditional Russian rich soup of 5 types of meat.

OF FISH&SEAFOOD / PbIBHbIE

SOUP «CALDERETA» / MOXINEBKA «KAJIbOEPETA» 400 g 590 P
Argentina fishermen’s rich soup with several kinds of fish and seafood on shrimp bisque.
SALMON “UKHA” (FISH SOUP) / YXA U3 CEMI'A 400 g 450 P

Fish soup of salmon, tomatoes and onions. On Your decision cooked by traditional
Suomi-Karelian recipe with natural cream.

POMOR (LOCAL) / NOMOPCKHUE
POMORAN POTTAGE OF COD / TOMOPCKAS TOXNEBKA U3 TPECKN 450g 410 P

Traditional pomoran fish soup of cod fillet, potatoes, onion, carrot butter and milk.
Served with kalitka (pie) with potato.

TRADITIONAL PORCINI SOUP / CYI U3 BENbIX TPUB0B 450 g 360 P

Rich soup of porcini from northern forests is cooked according to traditional pomoran recipe.

BREAD / XINEB

MULTIGRAIN BUN / BYNOYKA MYINbTU3NTAKOBASA 40 g 40
ARGENTINA BREAD / APTEHTUHCKASA NENELLKA 709 50 P
Crispy bread, baked to a national recipe, served with ali-oli sauce

TORTILLA / TOPTUNDBA 309 0P
Tortilla - thin corn flour flapjack

GREEN BUTTER / 3EJIEHOE MACIIO 309 50 P

Butter with fresh herbs and a bit of garlic



GARNISH / TAPHUPbI
VEGETABLES / OBOLLIM

We kindly offer You order any of the following vegetable garnishes grilled,
steamed or fresh in any combination You prefer (served on weight):

GRILLED VEGETABLES IN OLIVE OIL WITH HERBS
OBOLLU r'PUNb B MACJIE C TPABAMU

Grilled zucchini, tomatoes, bell peppers, fresh herbs, olive oil

EGGPLANT ESCAVECHI / 3CKABEYE U3 BAKINNAXXAHOB

Eggplants baked with tomatoes, bell peppers, onion, chilli and parmesan cheese.

Served with Mexican salsa

EGGPLANT / BAKITAXAH

ZUCCHINI/ LYKKWHU

CORNCOBS / KYKYPY3A

MUSHROOMS / LLAMMWHBbOHBDI

BELL PEPPERS / BONIFAPCKUE NEPLbI
TOMATOES / NOMUAOPBI

CUCUMBERS / OryPUbl

ONIONS / NYK

BAKED POTATOES / NEYEHbIN KAPTO®ENb
MASHED POTATOES / KAPTO®EJbHOE MIOPE

FRENCH FRIES / KAPTO®EIb ®PU
RICE /PUC

SAUCES / COYCb

OF FRESH CLOUDBERRY / U3 CBEXXE/ MOPOLLKW
OF FRESH CRANBERRIES / U3 CBEXXEW KIIOKBbI
CHIMMICHURRI / YAMMUYYPPU

JACK DANIEL’S /| IXEK OEHUEI’C

SPICY RED / OCTPbI KPACHbIW

MEXICAN SALSA / MEKCUKAHCKAS CANbCA
ALI-OLI/ ANK-0MHK

BBQ SAUCE / BAPBEKIO

220 g

220 g

100 ¢
100 ¢
1 pcs
100 g
100 g
100 g
100 g
100 g
100 g
200 g

150 g
150 g

40 g
40 g
40 g
40 g
40 g
40 g
40 g
40 g

230 P

390 P

160 P
110 P
130 P
190 P
170 P
9 P
80 P
50 P
60 P
70 P

9 P
70 P

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



EL FUEGO SPECIAL

DRY AGED MARBLE BEEF
MPAMOPHASA rOBAAOUHA CYXOrO BbI3PEBAHUA

“With age comes flavor...”
“BKyc pacKkpbiBaeTcs ¢ BbiAepXKou...”

We kindly offer You dry aged marble beef steaks
that have more intense and saturated taste
than usual wet aged beef has.

Following modern gastronomic trends, El Fuego unites
innovative technologies, scrupulous approach to the quality and taste of the product,
and the principles of accessibility in the new meat menu.

STRIPLOIN STEAK / PRIME / 40 DAYS / CTEMK CTPUMNNOWH 100 g 820 P

Recommended doneness «medium». Approximate weight 200-400 g

Please ask Your waiter availability of steaks because of long terms of ageing.
Note: Prices of all grill dishes are listed on the products in raw form.

BURGERS / BYPTEPbI

Our variant is a large meaty burger with different sides in brioche bun by our bakery.
Burgers by El Fuego are truly natural, GMO’s free.

EL PEPINO BURGER / BYPTEP 3/1b NEMNWHO 400 g 560 P

Marble beef burger with cucumber relish, tomato, cheddar cheese, bacon, pickled onions, “el pepino” sauce.
Served with French fries and garlic sauce.

BBQ PIMIENTO BURGER / BAPBEKIO MUMWEHTO BYPTEP 400 g 560 P

Marble beef burger with grilled bell peppers, tomato, caramelized onions, cheddar cheese, barbecue sauce.
Served with French fries and garlic sauce.

RED HOT CHILLI BURGER / BYPT'EP PEQl XOT YMIN 400 g 560 P

Marble beef burger with pickled cucumber, bacon, pickled onions, cheddar cheese, jalapeno, chilli sauce.
Served with French fries and garlic sauce.



EL FUEGO SPECIAL

STEAKS OF MARBLE BEEF / CTEUKWN U3 MPAMOPHOM rOBAOMWHbI

We kindly offer You choose the cut, marbling of meat of Your steak,
and also its weight and doneness.

RIBEYE STEAK / PUBAW CTEUK
PRIME (MB4+)
CHOICE (MB2+)

Grain fed. Recommended doneness MEDIUM. Served on weight starting from 200 g.

"NEW YORK" STEAK / STRIPLOIN PRIME / CTEWK "HbIO NOPK
Grain fed. Recommended doneness MEDIUM RARE. Served on weight starting from 250 g.

MACHETE STEAK PRIME (OUTSIDE SKIRT) / CTEAK “MAYETE”

Grain fed. Recommended doneness MEDIUM. Served on weight starting from 150 g.

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

Triangular muscle of bottom sirloin. Grain fed. Recommended doneness MEDIUM.
Served on weight starting from 200 g.

CHOPPED MARBLE BEEF STEAK
BUOLITEKC U3 MPAMOPHOW rOBAAWHbI

Recommended doneness MEDIUM.

VEAL /| TENATUHA

VEAL TENDERLOIN STEAK / CTEWK U3 TENAYbEN BbIPE3KU

Recommended doneness MEDIUM RARE.
Served on weight starting from 200 g

We kindly offer You choose free sauce to Your steak:
RED SPICY OR SPANISH ALI-OLI

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

100 g
100 g

100 ¢
100 ¢

100 ¢

250 g

100 ¢

820 P
710 P

580 P

420 P

270 P

590 P

390 P



GRILL MEAT MENU

LAMB / ATHATUHA
LAMB STEAK / CTEWK U3 ArTHEHKA 100 ¢
Steak of lamb steak. Recommended doneness MEDIUM. Served on weight.
LAMB RACK / KAPE ATHEHKA 100 ¢
Grilled lamb rack. Recommended doneness MEDIUM. Served on weight.
GRILLED LAMB TONGUE / A3bI4KW ArHEHKA I'PUlb 100 ¢
Served on weight.

PORK / CBUHUHA
PORK STEAK / CTEWK U3 CBUHWHBbI 250 g

Grilled pork neck steak.

PORK CHOP (CUTLET) / PYBNIEHAA KOTINIETA U3 CBUHMUHbI  270/230/30 g

Large pork chop. Served with mashed potatoes, pickled cucumbers,
sauerkraut and barbeque sauce.

GRILLED PORK RIBS / CBUHbIE PEBPBILUKW F'PUIb 100 g
Served on weight.
PORK PINCHOS / MMHY0OC U3 CBUHUHbI 100 g
Pork pieces grilled on skewers. Served on weight.

MTULA / POULTRY
GRILLED DUCK BREAST FILLET / CTEMK U3 FPYOKMN YTKU 100 g

Served on weight. Approximate weight 250-450 g.

GRILLED CHICKEN BREAST FILLET / CTEWK U3 KYPUHOW FPYOKW 100 g
Served on weight. Approximate weight 200-350 g.

“CORNICHON” CHICKEN / UbINNEHOK «KOPHULLOH» 450 g
Small chicken (category «a cornichony) grilled whole.
CHICKEN PINCHOS / MMHY0C U3 UbINMNEHKA 100 g

Chicken pieces grilled on skewers. Served on weight.

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

330 P

590 P

350

450 P

550 P

110 P

160 P

330 P

140 P

590 P
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MEAT MENU / MACHOE MEHIO

HOT DISHES / TOPAYMUE BJTIOJA
FAJITAS | AXUTAC 650/90 g

Mexican cuisine dish.
Pork and veal tenderloin with eggplants, bell peppers, zucchini, tomatoes and onions.
Served di flambé with tequila. One can roll the fajitas in tortilla adding greens, salsa or sour cream.

MEAT PAELLA / MACHASA NA3NbA 560 ¢

Spanish cuisine dish.
Veal tenderloin and liver, chicken breast fillet and pork neck with rice, vegetables and spices.
Served on a pan - “Paellera” We kindly offer You order double, triple, etc. "Paellera” for Your party.

PUCHERO ARGENTINO / MYYEPO APTEHTUHO 370 g

Argentina cuisine dish.
Veal tenderloin with roasted tomatoes, fresh herbs and chili pepper served
on a hot frying pan with sizzling sauce.

VEAL IN MUSHROOMS SAUCE / TENATUHA B TPUBHOM COYCE 280/200 g

Russian cuisine dish.
Veal tenderloin slices cooked with fresh mushrooms in natural cream. Served with fried potato.

“TCHASHUSHULI” PORK / CBUHUHA «YALLYLUYITA» 300 g

Georgian cuisine dish.
Pork slices in hot and spicy tomato sauce with onion, garlic and chilli pepper. Served on a hot pan.
One can choose piquancy level of the dish.

PORK SHANK / CBUHAA PYIIbKA 500/180 g

German cuisine dish
Pork shank stewed and then baked in honey-mustard. Served traditionally with rustic
potatoes, sauerkraut (pickled cabbage) and pickled cucumbers.

GRILLED PORK SAUSAGES / KONIBACKHU - I'PUIb U3 CBUHWHDI 400 g
GRILLED MARBLE BEEF SAUSAGES / 400 g
KONBACKW - "'PUIb U3 MPAMOPHOW rOBAAUHbI

Thick and tender grilled sausages. Served with mashed potato and mustard.

790 P

640 P

690 P

640 P

390 P

000 P

320 P
390 P

DISHES FOR A PARTY / BITIOOA A4 BOJIbLIOIro CTONA

BIG GRILL / BOMNbLLOW r'PUMb 2500 g

A party (5-6) dish. It combines different kinds of grilled meat: marble beef steak, lamb tongue, lamb steak
pork ribs, pork and chicken pinchos. Served with sauces: chimichurri, spicy red and jack daniel’s

BIG GRILL OF FISH / BOMNbLUOW PbIEHbLIN FPUNb 2000 g

A party (4-5) dish. It combines different kinds of fish: smelt, steaks of salmon, cod and halibut.
Bntopo Ha 4-5 rocTs.

PARILLADA MIXTA / TAPUNNBAOA MUKCTA 1000 g

A party (2-3) dish. It combines marble beef steak, lamb fillet steak, lamb rack, pork ribs, pork steak and two
sauces: spicy red and chimichurri.

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

4600 P

4300 P

2700 P



GRILLED FISH MENU

PbIBHOE MEHIO HA T'PUNE
WHOLE FISH / PbIBA LIEJIAA
STERLET / CTEPNAOb 100 g
Approximate weight 500 - 1600 r
LUBINA (SEA BASS MEDIT.) / NYBUHA (CUBAC) 100 g
Approximate weight 300 - 600 g
TROUT / ®OPEJb 100 ¢

Approximate weight 250 - 500 g

FISH STEAKS / CTENKM U3 PbiBbI

SALMON STEAK / CTEWK U3 CEMI'U 100 ¢
Approximate weight 250 - 450 r
HALIBUT (TURBOT) STEAK / CTEWK U3 MANTYCA 100 g
Approximate weight 250 - 400 r
COD STEAK / CTEWK U3 TPECKU 100 g
Approximate weight 250 - 350 r
EL FUEGO SMOKEHOUSE
OT KOMNTWUNbHU EL FUEGO

Please, ask Your waiter availability of smoked fish,
You also could make a pre order of the smoked fish You would like

DORADA / OOPAQIA 100 ¢
Approximate weight 300 - 600 g
LUBINA / NYBUHA 100 g
Approximate weight 300 - 600 g
TROUT / ®OPEJb 100 g

Approximate weight 250 - 400 g

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

440 P

230 P

190 P

320 P

250 P

160 P

260 P

280 P

230 P



OYSTER BAR / YCTPUYHbIN BAP

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

SPECIALES DELISEZ Ne2 / CNELMANb JENUCBLE3 Ne2 1 pcs 590 P

The oyster taste can be characterized by sweet-sea aroma, slight hazelnut scents and
fruity notes in delicious aftertaste.

PERLE BLANCHE Ne2 / BENbIN XXEMYYT Ne2 1pcs. 580P

“White Pearls” are so-called peculiar, special oysters. Speciale are brought up to “milky ripeness”, taking them
to sea claires where preserved from dangers and stresses.

SPECIALE CASABLANCA N2 / CMECUANDb KACABNAHKA Ne2 1 pcs 520 P

By French producer of “Gillardeau”. These oysters are appreciated worldwide for the taste and greenish tint that
points on the oysters’ sophistication.

ROYALE Ne2 / KOPOJIEBCKUE Ne2 1 pcs 530 P

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.

SEAFOOD / MOPENPOOYKTbI

BLACK TIGER PRAWN (16/20) / KPEBETKW YEPHbIE TUIPOBbIE 1 pcs 220 P
SPANISH MUSSELS IN SHELLS UCMTAHCKWUE MUOUN 100 g 170 P
CALAMARI / KAITbMAPbI 100 g 130 P
OYSTER WITH MUSSELS / YCTPULIA C MUANAMU U KAIbMAPOM  90/25g 530 P

Oyster baked in its shell with mussels meat and calamari in tender cream-and-cheese sauce

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



DESSERT / AECEPTbI

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.

DESSERT "SENORA DE FERNANDEZ"
AECEPT «CEHbOPA ®EPHAHAOEC»

Season berries served with ice-cream and in a crispy waffle

TIRAMISU / TAPAMUCY
CHEESE-CAKE “NEW YORK” | YUA3KEMK “HblO-AOPK”

Served with raspberry coulis.

PUMPKIN PIE WITH PRUNES AND NUTS
TbIKBEHHbIA NUPOI C YEPHOCNUBOM U OPEXAMM

RASPBERRIES WITH CREAM / MATTUHA CO CITUBKAMU

ICE-CREAM WITH BAYLEYS
MOPOXEHOE C NNUKEPOM BEWNUC

ICE-CREAM WITH RASPBERRY COULIS
MOPOXEHOE C MAJIMHOBbIM KYIH

ICE-CREAM WITH CHOCOLATE AND PINENUTS
MOPOXEHOE C LLOKONAOOM U KEPOBbIMW OPELLKAMHU

170 ¢

130 ¢
170 ¢

170 ¢

150 g
100/30 g

150 g

120 g

350

250 P
250 P

190 P

250 P
320 P

250 P

250 P



Attention: data mentioned in this brochure is only informative and should not be considered as public offer. We
kindly offer You if necessary examine menu, and also fiscal menu (price-list) on information desk of our
restaurant.



