APPETIZERS

MEAT / MACHBIE 3AKYCKW

TARTARE OF VEAL TENDERLOIN /
TAPTAP 13 TENAYbEN BbIPE3KM

CARPACCIO OF VEAL TENDERLOIN /
KAPIAYYO W3 TENIAYBEN BbIPE3KM

DRY-CURED PORK SPECK (LEG FILLET)/
CbIPOBSANEHBIV CBIHOW LUMEK

RAW SMOKED DUCK BREAST FILLET /
KOMYEHAS TPYKA YTKV

MARBLE ROASTBEEF
POCTEV® 13 MPAMOPHOW rOBAAWHb

BAKED PORK NECK
BYXXEHVIHA 113 CBUHOW LUEX

BLACK ANGUS TONGUE
A3bIK TOBSK

VEAL LIVER PATE
MALUTET W3 TENAYLEN NMEYEHN

DISH OF MEATS
MSACHAS TAPENKA

FISH / PbIBHbIE 3AKYCKHU

SALMON TARTARE
TAPTAP 13 10COCH

STROGANINA OF COHO SALMON
CTPOTAHUHA U3 KIKYYA

STROGANINA OF MUKSUN (WHITEFISH)
CTPOTAHUHA U3 MYKCYHA

SLIGHTLY SALTED FISH / COJIEHAA PbIBA

SALMON / cemra
HERRING / cenbab

SMOKED FISH / KOMMYEHAA PbIBA:
HOT SMOKING / TOPAYEE KOMYEHUE

EL FUEGO SMOKEHOUSE / OT KONTWUINbHWU EL FUEGO
SERVED ON WEIGHT / NTPEANATAETCA HA BEC / OT 300 10 600 g

SEABASS / cueac

DORADO / forano

®OPEIb / TRouT

NORTHERN RED SEABASS / MOPCKO OKYHb
MACKEREL / ckymepusi

COLD SMOKING / XONnoaHOE KONMYEHUE
HALIBUT (TURBOT) / nantyc

2009
130 g
80¢g
80¢g
130 g
130 g
130 g
200 ¢
470 g

250 ¢
190 g
190 g

200 ¢
220 g

100 g
100 g
100 g
100 g
100 g

100 g

570 P
510 P
390 p
330p
320p
250 P
490 P
350 £
890

760 P
670 £
690 P

690 P
280 P

390 P
350 £
320
260 P
170 p

430



APPETIZERS

VEGETABLES / OBOLLHbIE 3AKYCKHU

VODKA DISH / TAPENKA nop BOAKY
CHEESE / CbIPbl

BLUE CHEESE / BRA
CbIP C FONYEOW MECEHBIO «BJHO»
GOIA /| ARG / rons

SNACKS WITH BEER / K TUBY

DISH WITH BEER [/ TAPENKA K nnBY

BASTURMA / sacTyPMA
BEEF / U3 FOBSOVHbI
PORK / 13 CBYHWHbI

CHICKEN JERKIES / unncbi 13 kyPuLbl
RYE&GARLIC TOASTS / YECHOYHBIE XNEBL|bI
BREAD CRACKERS / o1PMEHHbIE CYXAPVIKY

480 g

40 g

40 g

350 ¢

509
509

509
130 g
50 ¢

550 P

190 P

170 p

610 P

260 P
180 P

250 P
180 P
Q¢



OYSTERS / YCTPUYHbIN BAP

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

WHITE PEARL / BENbIN KEMYYT Ne2 1 pcs 790 P

White pearl is a “Speciale” that is afinated up to milky “ripeness” by containing for several months in
claires right in the sea. White pearls oyster is considered to be one of the best of speciale’s.

CASABLANCA #2 | KACABNAHKA Ne2 1 pcs 590 P

Casablanca is an exotic Moroccan oyster with tender meat and intense sweety-salty taste and slight marine aroma.
Greeny colour of the oyster shell takes place because of seaweed of the bays Dahla and Walidia where claires are
located. Upon the non-european-seas oysters Casablanca is one of the most titled. It has been brought up in
Morocco from the middle of the 19th century. Nowadays Casablanca oyster has become “classical” as White Pearl
and Fin de Claire.

We apologize for probable out-of-stock of an item because of changeable weather conditions

in fish or seafood catch regions



SALADS / CANATbI

VEGETABLES / U3 OBOLLEK
GUACOMOLE SALAD / CANAT ryAKOMONE 220 g 450 P

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

“iHOLA, SEVILLA!” SALAD / cAnat «ona cesinbai» 300 g 630 P

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.

BAKED BEETROOT AND FETA SALAD / 200 g 330

CAINAT C NMEYEHOW CBEKIIOW U CbIPOM ®ETA
Baked beetroot with feta cheese, arugula, cedar nuts and parmesan cheese.
Served with sesame oil dressing

MIX SALAD / CANAT MUKC 190 g 340 P

Tomatoes, cucmbers, bell peppers, celery, leek, mixed greens, olive oil.

SEAFOOD / U3 Pblbbl U MOPEMNPOOYKTOB
SEAFOOD SALAD / CANAT C MOPEMPORYKTAMM 390 ¢ 890p

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

ARUGULA WITH SHRIMPS AND AVOCADO /

CAJIAT PYKKONA C TUTPOBbIMM KPEBETKAMM 11 ABOKALLO 250 g 690 P
Roasted shrimps, avocado, cherry tomatoes, arugula, cedar nuts, balsamic cream and olive oil dressing.
CAESAR WITH FISH / cAnAT LUE3APS C PbIEOV 310 ¢ 630P

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

CAESAR WITH SHRIMPS / cAnAT LUE3APS C KPEBETKAMK 250 g 650 P

Roasted shrimps, avocado, cucumbers, parmesan-style cheese, mixed greens, mediterran dressing.

MEAT AND POULTRY / U3 MACA U NTULbI

EL FUEGO / CANAT EL FUEGO 230 g 430 P
Tender roasted veal liver, grapefruit, mixed greens, sesame, sesame and olive oil dressing.
PATO ANEJO / CANAT NATO AHBEXO 190 g 570 P

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

JAMON DE SERRANO / CANAT XAMOH iE CEPPAHO 210 g 590 P

Dry-cured pork, dried tomatoes, avocado, roasted green beans, mixed greens,
honey-lemon-olive oil dressing.

SALAD WITH ROASTBEEF / cAnAT ¢ POCTEM®OM 250 g 490 P

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

CAESAR WITH CHICKEN / LE3APL € UbInnEHKOM rPynb 260 g 430 p

Grilled chicken, bacon, leek, tomatoes, mixed greens, croutons, parmesan-style cheese, caesar dressing.

RUSSIAN SALAD / pycckiit CANAT 270 g 290 P

Grilled chicken, baked pork neck, fresh vegetables, mayonnaise-based dressing.



o000

&

SOUPS / CYMbl

MEAT / MACHbIE
COCIDO / cynkocuno 630 ¢

Cocido - traditional spanish thick soup. There is a lot of recipes of cocido but the cooking
method is the same - slow cooking. Our soup consists of slow-cooked lamb, rich stock,
chickpeas, potatoes, tomatoes, onions and sumac spice.

SPANISH SOUP WITH CHORIZO / 370 g

MNCMAHCKMI CYN C YOPU30
Rich soup on beef stock with bell peppers, zucchini, potatoes, smoked sausage,
beans, onions. Served with empanadas (pie with meat).

MEAT SOUP “SOLYANKA” | MSCHAS CONsIHKA 550 g

Traditional Russian meat soup of 5 kinds of meat.

FISH / PbIBHbIE
SOUP «CALDERETA» / NOXNEBKA «KANbAEPETA» 550 g

Argentina fishermen’s rich soup with several kinds of fish and seafood on shrimp bisque.

“UKHA” OF SALMON / yxa u3 cemru 450 g

Russian North fish soup. Salmon fillet, rich salmon stock, tomatoes, onion.
Served on Your decision: with or without natural cream.

VEGETABLES / OBOLLHbIE

PUMPKIN CREAM SOUP WITH SHRIMPS / 380¢g
ThIKBEHHbIV KPEM-CYT C KPEBETKAMU

POMORAN (LOCAL) / NTOMOPCKUE
POMORAN FISH “KALYA”/ nomoprckas poisHASA KAl 500 g

“Kalya” is a Nordic fish soup of several kinds of fish with salted (pickled) cucumbers.
Served with “kalitka” (pie) with potatoes.

POMORAN SOUP OF COD / 600 g

NMOMOPCKAA MOXMEBKA N3 TPECKW
The soup is traditionally cooked by pomoran recipe — with milk, onions,
potatoes and carrot butter. Served with “kalitka” (pie) with potatoes.

SOUP OF PORCINI / cyn 13 BENbIX rPUBOB 550 ¢

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

550 P

390 p

460 P

690 p

650 P

370 ¢

680 P

550 P

460 P



BURGERS / BYPI'EP MEHIO

EL PEPINO / 5YPrep anb NEMMHO 660 P
Marble beef, cucumber relish, tomatoes, roasted bacon,

pickled onions, el pepino sauce, lettuce, cheddar and gouda cheeses.

Served with French fries and garlic sauce.

BARBECUE PIMIENTO / 5YPrEP BAPBEKIO MMUEHTO 660 P
Marble beef, grilled bell pepper, tomatoes, caramelized onions,

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

RED HOT CHILLI / yPrep PEL XOT unnu 660 P

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

EL CAMARON / BYPreP a1b KAMAPOH 660 P

Camarones (sgrimps), arugula, tomatoes, cucumbers, lettuce,
pickled onions, ali-oli sauce.
Served with French fries and garlic sauce.

BLUE CHEESE / 5ypPrep ¢ ronysbiM CbIPOM 660 P

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

ADD TO YOUR BURGER / 1OBABUTb B BYPT'EP

MARBLE BEEF BURGER / 130 g 260 P
BUGLUTEKC M3 MPAMOPHOW FOBSIVHbI

CHEDDAR / cblp YeLIAP 40 g 130 P
ROASTED BACON / OBXAPEHHbI BEKOH 209 60 P
DRIED TOMATO SALSA / canbcA 13 BANEHbIX TOMATOB 30 g 0P
DRIED TOMATOES / BANEHbIE TOMATB| 309 130 P
PICKLED JALAPENO / nEPEL| XANAMEHBO 209 40P
GARLIC SAUCE / YeCHOYHbI COYC 309 50 P

EL PEPINO SAUCE / coyc anb nenuHo 309 50 P



GRILL / TPUNb MEHIO

WET AGED MARBLE BEEF STEAKS /
MPAMOPHAS TOBA[IMHA BITAXHOTO BbI3PEBAHNS

We kindly offer You choose the cut, marbling of meat of Your steak,
and also its weight and doneness. (Served on weight, the prices for 100 g)

TENDERLOIN PRIME / CTE/K TEHLEPNOMH PRIME 100 g 780 P
Served on weight starting from 200 g
RIBEYE PRIME / CTEIK PYBA PRIME 100 g 990 P
Served on weight starting from 300 g
NEW YORK PRIME / CTEIK "HblO MOPK" PRIME 100 ¢ 780 P
Served on weight starting from 300 g
MACHETE PRIME / CTEK “MAYETE” PRIME 100 g 560 P

Served on weight starting from 250 g

DRY AGED MARBLE BEEF STEAKS
MPAMOPHAS FOBSAIMHA CYXOrO BbI3PEBAHUSA

SHORTLOIN PRIME / CTEWK WOPTNOWH PRIME

60 DAYS 100 ¢ 950 P
Appx weight 450-500 g

T-BONE PRIME / CTENK T-BOH PRIME

60 DAYS 100 ¢ 1090 P

Appx weight 450-550 g

PORTERHOUSE PRIME / cTEK NOPTEPXAYC PRIME

60 DAYS 100 g 1200 P
Appx weight 500-600 g

Please ask Your waiter to clarify availability of steaks because of long terms of ageing

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



GRILL / TPUINb MEHIO
MEAT / MSICO

VEAL TENDER!.0|N STEAK / on weight starting from 200 g 100 g 510 p
CTEMK N3 TENAYBEN BbIPE3KN

RACK OF LAMB / on weight starting from 70 g 100 g 690 P
KAPE ArHEHKA

STEAK OF LAMB / on weight starting from 200 g 100 ¢ 330p
CTEWK N3 ATHEHKA

PORK NECK STEAK / appx weight 200-280 g 100 ¢ 260 P
CTEMK N3 CBMHUHBI

DUQK BREAST FILLET / on weight starting from 270 g 100 g 290 P
CTEMK N3 TPYOKN YTKA

CHICKEN BREAST FILLET / on weight starting from 200 g 100 J 240 P
CTEWK 3 KYPUHOW rPYIKM

PORK TENDERLOIN / on weight starting from 200 g 100 J 190 P
CBVIHAA BbIPE3KA IPUMNb

PORK RIBS BBQ / on weight starting from 200 g 100 g 180 P
CBVHbIE PEBEPbILLKM BBQ

PORK RIBS / on weight starting from 200 g 100 J 170 P
CBWHbIE PEBPBILLKN TPUTb

CHOPPED BEEFSTEAK / 250/210 ¢ 680 P
BUSBLLTEKC

Chopped marble beefsteak 100% Black Angus. Served with grilled potatoes and BBQ sauce.
MARBLE BEEF LULA KEBAB / 320 g 670

KEBAB 13 MPAMOPHOW rOBAOVHb!
Grilled minced marble beef skewer. Served with tomato sauce, pickled onions, fresh greens and Asado
garnish (grilled vegetables).

LAMB LULA KEBAB / 300 ¢ 690 P
KEBAB N3 BAPAHVHBI

Grilled minced lamb skewer. Served with tomato sauce, pickled onions, fresh greens and Asado garnish
(grilled vegetables).

PORK LULA KEBAB / 410g 620 P
KEBAB N3 CBUHWHBI

Grilled minced pork mini skewers. Served with grilled potato and BBQ sauce.

BROCHETA OF CHICKEN BREAST FILLET / 350¢g 570 ¢

BEPOYETA C KYPMHOW IPYIKOW 1 TOMATAMM
Brocheta - is a Spanish variant of shashlik (skewer) cooked with vegetables. Tender chicken breast fillet
pieces, grilled on a skewer with tomatoes and mushrooms. Served with ali-oli sauce.

BROCHETA OF TENDERLOIN PRIME 3009 690 P
BEPOYETA C BbIPE3KOW MPAM

Black Angus Prime tenderloin pieces grilled on a skewer with tomatoes, zucchini and tomatoes. Served
with tomato sauce.

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



FISH & SEAFOOD MENU

On Your choice seafood or fish could be cooked several ways:
LA BRASA (char-grilled),
LA PLANCHA (in flour on a spanish cast iron grill) or
STEAMED (please mention salting or spicing)
Please ask Your waiter about possibility of cooking method.

FISH / PbIBA

SALMON STEAK / CTEIK 113 CEMI 100 g 560 P
Appx weight 200 - 400 g

HALIBUT (TURBO) STEAK / CTEK 113 NANTYCA 100 g 290 P
Appx weight 200 - 400 g

COD STEAK | CTEWK 113 TPECKM 100 g 250 P
Appx weight 250 - 350 ¢

SEABASS / cusAc 100 ¢ 340 p
Appx weight 300 - 500 ¢

DORADO / gopano 100 g 270 P
Appx weight 300 - 450 g

TROUT / voPenb 100 g 250 P
Appx weight 250 - 500 ¢

BROCHETA OF SALMON / 5POYETA C NOCOCEM 320 ¢ 760 P

Tender salmon pieces grilled on a skewer with tomatoes.
Served with ali-oli sauce.

FRIED SMELT / KOPIOLIKA XXAPEHAS 280 ¢g 430 P
SEAFOOD / MOPENPOAYKThI

SEA SCALLOPS / MOPCKME rPEBELLK/ MPUMb 100 g 590 P
PACIFIC OCEAN SQUID / KanbMAPbI rPUfb 100 g 3102
VANNAMEI SHRIMPS SKEWER / 100 g 420 p
KPEBETKY - TPVMTb HA LIMAXKE

BLACK TIGER SHRIMP / kPEBETKA TUrPOBAS 1wr 230 P
SPANISH MUSSELS / ncnAHCK1E Muaonn 100 ¢ 290 P
SPANISH MUSSELS IN WHITE WINE / 420 g 620 P

WCMAHCKWE MO B BENOM BUHE

DISH FOR A PARTY / /1 BONbLIOro CTONA

BIG GRILL OF MEAT / 50nbLLOI MACHOW rPUMb 3000g 4900 P

For a company of 5-6 guests. Steaks of marble beef, lamb, duck breast fillet, pork tenderloin,
pork ribs, chicken brest fillet skewers with tomato, BBQ and ali-oli sauces.

BIG GRILL OF FISH / 50nbLuOVt PbIBHbIN FPUMb 2500 ¢ 4800 P

For a company of 4-5 guests. Steaks of halibut and cod, salmon brochetas,
fried smelt with ali-oli and chimmichuri sauces.

SEAFOOD PARILLADA | mopckas naPvnnbsgA reinb - 1600 g 3400 p

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

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



HOT DISHES / TOPAYME BINIOOA

PUCHERO ARGENTINO / ny4erPo APFEHTVHO 370 ¢ 840 p

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

PAELLA VALENCIANA MIXTA / 650 g 890 p
MA3MNbA BANNEHCMAHA MUKCTA

Classic Valencian paella of chicken, white fish, shrimps, blue mussels, vongole, squid, rice, green beans,
tomato, spices. Cooked and served on a paellera with traditional to Valencia socarrat (crust on a pan).
For a party we can cook and serve double or triple paella on a large paellera.

MEAT PAELLA / MACHAS NA3bA 740 ¢ 750 P

Veal and pork tenderloin, veal liver, chicken breast fillet, rice, vegetables, spices. Cooked and served on
a paellera with traditional to Valencia socarrat (crust on a pan). For a party we can cook and serve double
or triple paella on a large paellera.

FAJITAS | oaxutac 650 g 820p

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

SLOW-COOKED BEEF CHEEKS / 430 g 720 P
LEYKM TOBAXBU TOMJIEHBIE
Beef cheeks sous-vide. Served with mashed potatoes with prunes sauce.

VEAL IN MUSHROOM SAUCE / 310g 670 P
TENATUHA B TPMUBHOM COYCE

Veal tenderloin pieces cooked with mushrooms in natural cream. Served with fried potato medallions
with dill.

POMORAN DISHES / BNIOJA MOMOPCKOWN KYXHU

POMORS FAVOURITE MEAL / nomopckas TPAME3A 450 g 780 P
Northern halibut baked with potatoes and cheese in milk sauce. Served on a hot pan.
PORCINI IN CREAM SAUCE / 350 g 570 ¢

BEbIE I'PVBbLI B CNMBOYHOM COYCE
Northern forest porcini sautéed with onions in natural cream. Served with fried potatoes on a hot pan.

PORCINI WITH BACON AND POTATOES / 370 ¢ 590 P
BENbIE r'PYBbI C KAPTO®EJIEM 1 BEKOHOM
Northern forest porcini roasted with potatoes, onions and bacon. Served on a hot pan.



SIDES / TAPHWUPbDI

ASADO / CANAT - TAPHIP ACALIO 200g 290 P

Grilled eggplants, zucchini, tomatoes, bell peppers pieces.
Served warm with balsamic and soy sauce dressing with fresh coriander.

GRILLED VEGETABLES MIX / 220 g 290 p
OBOLWN FPWAIb B MACINE C TPABAMI
Zuchini, tomatoes, bell peppers, potatoes with herbs and olive oil.

ESCABECHE OF EGGPLANTS / 360 g 570 P
OCKABEYE M3 BAKNAXXAHOB

Eggplants baked with tomatoes, onions, bell peppers, chilli pepper, coriander,

garlic and parmesan-style cheese. Served with dried tomatoes salsa.

“VERDURAS” RICE / pviC «BEPAYPEC» 240 g 250 P
Rice roasted with tomatoes, bell peppers, corn, green beans and onions.

MASHED POTATOES / KAPTO®ENBHOE MIOPE 200 ¢ 100 P
FRENCH FRIES / KAPTO®ENb oPY 120 g 170 P
VEGETABLES / OBOLLMA

We kindly offer You combine Your own mix of vegetables cooked on Your choice: grilled, steamed or
raw. Served on weight. Prices are listed on the products in raw form.

EGGPLANT / sAKnAXAH 100 g 120 P
ZUCHINI / uykkihm 100 g 9P
CORN / kykyPy3a 100 g 110 P
MUSHROOMS / iAMMUHBOHBI 100 g 120 P
BELL PEPPERS / 50nrAPCK/E NEPLbI 100 ¢ 150 P
TOMATOES / nomnaopbl 100 g 9P
CUCUMBERS / cBEXUE OrypUpbl 100 g 60 P
ONIONS / neYEHbI NYK 100 g 50 P

POTATOES / nEYEHbIV KAPTOGENb 100 g 8op



SAUCES / COYCb

CHIMMICHURRI / ummmnaypPy 40 g 0P
TOMATO / nCMAHCKIA TOMATHbI 40 g 0P
ALI-OLI / Ann-onm 40 g 70p
DRIED TOMATOES SALSA / 309 70p
CATbCA 13 BANEHBIX TOMATOB

BBQ / coycBga 40 g 70p
JACK DANIEL'’S / pKek AEHVEN'C 40 g 70p
CRANBERRY / 113 CBEXEM KIIOKBb| 40 g 70p
EMPANADAS / aMnAHALAC 100 g 100 P
Argentina pie with filling of meat, onion and herbs.

ARGENTINA BUN/ 709 709
APFEHTVHCKAS NEMELLKA

WHOLE MULTIGRAIN BUN/ 509 70p
BY/IOUKA MYTIbTU3NAKOBAS

“KALITKA” PIE WITH POTATOES 9g 920°p
KATNTKA C KAPTO®GENEM

“KALITKA” PIE WITH COWBERRY 9g 100 P
KATUTKA C BPYCHIKOM

TORTILLA / ToPTimnbS 40 ¢ 50 P

GREEN BUTTER / 3ENEHOE MACNO 309 0P



DESSERTS / QECEPTbI

“ESPHERA” | [ECEPT «3COEPA» 260 g 530 P

Chocolate sphere with ice-cream, fresh berries and nuts. Served with hot caramel sauce and Baileys
melting the sphere.

DESSERT "SENORA DE FERNANDEZ" / 170 g 450 P
OECEPT «CEHbOPA ®EPHAHIEC»
Season berries served with ice-cream and in a crispy waffle basket.

TIRAMISU / Tvpamucy 130 g 350 P
CHEESE-CAKE “NEW YORK” [ un3keik Heto-mork -~ 170 g 370 P

Served with raspberry coulis.

ICE-CREAM /| MOPOXEHOE

ICE-CREAM 100 ¢ 190 P
ADD TOPPINGS / nosABUTE:

CHOCOLATE / wokonag 15¢g 60 P
RASPBERRY COULIS 309 60 P
KYN1 113 CBEXEN MAMHbI

CEDAR NUTS / KEOPOBbIE OPELLKM 49 50 P
WALNUTS / rPELIKVE OPELLKM 109 50p
ALMONDS / MuHaAnb 109 50 P
BAYLEYS / nukep sennnc 309 180 P

CHOCOLATE SAUCE / wokonaaHblii coyc 309 60 P



KIDS’ MENU / BETCKOE MEHIO

SALADS / CANATbI
FRESH VEGGIES / CANAT 113 CBEXWX OBOLLEM 130/30 g 150 P
Tomatoes, cucumbers, bell peppers. Served with sour cream.
“OLIVIER” WITH SMOKED SAUSAGE / 150 g 150 P

CANAT «ONMBBLE» C KOMYEHOW KONBACKOW
Potatoes, pickled cucumbers, green peas, eggs, smoked sausage, mayonnaise.

SOUP / CYNYUKHK

CHICKEN STOCK WITH EGG AND CROUTONS / 250 g 150 P
BYNbOH KYPUHBIV C ANLIOM W TPEHKAMM
Natural chicken stock with eggs and croutons.

SOUP WITH MEATBALLS / cyn ¢ oPUKATENBKAMM 250 g 200P

Natural chicken stock with meatballs and noodles.

HOT DISHES / TOPAYUE BNIOJA
CHICKEN NUGGETS / HATETCbI 113 KYPOUKM 110/30g 350P

Nuggets of chicken breast fillet with crispy corn flake breading.

GRILLED CHICKEN BREAST FILLET SKEWER / 80/30g 270p

WALLINBIYOK M3 KYPOUKM
PORK PATTY / KOTNETKA 113 CBUHWHbI 80/30g 220°p
MEATBALLS / oPUKATENBKA MACHBIE 90/30g 330P
Meatballs of beef and pork neck with tomato-cream sauce.
SIDES / TAPHUPBI
FRENCH FRIES / KAPTO®ENb oPY 120 ¢ 150 P
MASHED POTATOES / KAPTO®ENBHOE MIOPE 150 ¢ sop
GRILLED POTATOES / nEYEHBIN KAPTO®ENb 150 g 60 P
YELLOW RICE / pvic 150 g 709
EMPANADAS WITH MEAT / nnPOXOK C MACOM 100 ¢ sop
SAUCES / COYCbI
KETCHUP / keTuyn 40 g 50 P
ALI-OLI / anu-onm 40 g 50 P
DESSERTS & BEVERAGES / AECEPTbI, HANUTKW
ICE- CREAM / MOPOXEHOE 100 g 190 P
MILKSHAKE / MONOYHbI KOKTEANb 300 ¢g 350 P
COCOA / kakaO 240ml 150 P

Cocoa, milk, marshmallow



ARGENTINA RESTAURANT “EL FUEGO”
INDIVIDUAL ENTREPRENEUR: LOZENKO TIMUR IGOREVICH
INDIVIDUAL NUMBER OF TAXPAYER (L.N.N.): 290218373677
STATE REGISTRATION PRINCIPAL NUMBER (0.G.R.N.): 318290100062828

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.



