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TARTARE OF DRY AGED MARBLEBEEF/ : 180¢g
TAPTAP 113 MPAMOPHOV FOBSIANHBI DRY AGED a1
CARPACCIO OF VEAL TENDERLOIN / L1309
KAPMAYYO 113 TENSIULEN BbIPE3KM b
- RAW SMOKED DUCK BREAST FILLET/ - 8079
* KONYEHAATPYOKA VTKA | - . ,
BLACK ANGUS TONGUE ; | " 130g
© - SBBIKTOBSKMA  <* ‘ ‘o
VEAL LIVER PATE . | 200 ¢
MAWITET U3 TENSYBEN NEYEHN ;
. .COPPA DRY-CURED PORK NECK / ; 50/30 g
. "KOMMA (LUEVKA CBUHAS ChIPOBSITEHAS) . ° IR
RAW SMOKED PORK TENDERLOIN l b /71009
BbIPE3KA CBVHAS CbIPOKOMYEHAS PR AEET
SALTED PORK BELLY ; \ 709 -
[PY[IVHKA CBUHAS CONEHAS :
DISH OF MEATS : A 435 ¢
MSICHAS TAPEIKA
FISH / PbIBHbIE 3AKYCKI/I
SALMON TARTARE - =~ T 250 g
TARTAP 13 OCOCH]
SLIGHTLY SALTED FISH COJ'IEHAFI PbIEA
SALMON / cenra S 12009
HERRING | cEnbob © 2209

E/ FZ( g@

APPETIZERS
MEAT / MSICHBIE 3AKYCKN

TARTARE OF VEAL TENDERLOIN / 2009

TAPTAP 13 TENSAYbEN BbIPE3KU '

SMOKED FISH / KONYEHAS PbIBA:
HOT SMOKING / FOPAYEE KOMYEHUE

EL FUEGO SMOKEHOUSE / OT KONTUJIbHW EL FUEGD
SERVED ON WEIGHT/ NPEQJIATAETCA HA BEC / OT 300 10 600 g

SEABASS / cusAc 100 ¢
DORADO / iopAg0 Y= 100 g
TROUT / opPEnb 100 g
NORTHERN RED SEABASSJMQPCKOM OKYHb 100 g
MACKERELICKyMBPMﬂ - 100 ¢

COLD SMOKING / XO]TO,HHOE KOI'I‘-IEHVIE

HALIBUT (TURBOT) [mamve : ME - 100 :

'890p

890 p

3508

920 P

520 P
440 p
320 P
280 P

650 P
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s APPETIZERS
= VEGETABLESIOBOLI.I,HbIE 3AKYCKI/I

t

e T £ VODKA DISH / TAPENKA nop BOAKY | 4809 | % 620 P “‘ * :
: 7. SALTED MILK MUSHROOMS / reyaanconenbie |~ 230g 620
£ =X CHEESE/CbIPbl i = 1% | :
- "BLUE CHEESE/ARG T N g S a0
A e _"\ . __CbIPCTONYEO/ I'IJ'IECEHb+O BNy : \ By e,
| wa ‘LAPAULINA (PARMESAN) / ARGI 409~ --..250P
| CbIP A TIAYIIAHA 2200
& e GOUDAI RUS / rava | 40 g 170 ¢
3= ' 1 Y s y
[/~ 'SNACKS WITH BEER / K I'II/IBY ‘
DISH WITH BEER / TAPEnKAK VY ** 350g . 630P
LOMO (DRY-CURED PORK TENDERLOIN)/ _50g - -250®
BbIPESKA CBUHAS CbIPOBANEHASA oot
CHICKEN JERKIES / pKEPKI M3 KyPULIEI 509 270 e
GARLIC B_READ‘S | YECHOUHBIE XNEBL{b! 130°g : 250 §’ A '
BREAD CRACKERS /-0/PMEHHBIE GYXAPVKiA ’ 50 g 100 p [ o
PEANUTS / apaxvic 50 g 1302 %
| |
i‘_ f ' 3
g T
'-.'. ‘."' ; ey 52 “d
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OYSTERS I
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"El Fuego" guarantees quality of the product by tighit grip of delivery duration, B YO
L documentation, storing conditions, checkup schedule ; o S .
. and other international requirements. Sy £

M

/= PINKJOLIE #2 ] Po30sas IKOMMNe2 t; 1 pds 750l?

_¢.Pink Jolie is an oyster from Namibia, grown in the cool waters of the Be'nguela Current. Its flesh is dense, tender and
“s—r7 " “juicy, the taste is creamy and sweet with barely noticeable saltiness, like salted caramel. The Benguela Current
§ =" washes different types of phytoplankton to the shores of Africa, and this allows oysters to be grown.of the best
~..\: quality. The mollusks here ggLnas much meat in a year as in other places in two. The special aging of oysters for
1 -7 . severaldays without water under direct sunlight makes them unlque and explains the |nd|V|dual soft plnk color of
the sheII - ! -,

gy A
LGN

{
! 3

A i This oyster got its romantic name in honor of the actress Angeljna Jolie
{

, | CASABLANCA #2 | KACABITAHKA No2 - | 1pcs 690 P ‘

E oty Casablanca is an exotic Moroccan oyster with tender meat and 'intense sweety salty taste and slight marine aroma. :
3 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 Casablanc 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 “classmal” as White Pearl
and-Fin de Claire.

KHASANSKAYA #2 | XACAHCKASA Ne2» : 1 pcs 590 P S ST

The most difficult in terms of extraction, since it lives on the underwater rocks of Peter the Great'Bay in

the Sea of Japan at very great depths. This species is considered the most beautiful among wild oysters. x:
The rounded wavy shape combines in an original way with the thin sink. The color of the valves ranges o / (3 ASS aeeyee
from pale light green to pinkish-violet. So the-taste changes a I|ttle from lightly salted to sweetlsh / & TN

P .4

2
: y !
! We apologlze for probable out-of-stock of an ltem because of changeable weather conditions

in fish or seafood catch regrons
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SALADS / CAJ'IATbI

VEGETABLES /M3OBOWEA ~~ / -~ -
GUACOMOLE SALAD / cAnAT ryAKOMOTE 220 g 570 P ol

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

BAKED BEETROOT AND FETASALAD/ | 200g  390P

CANAT C NMEYEHOW CBEKNOW 1 CbIPOM ®ETA e
Baked beetroot with feta cheese, arugula, cedar nuts and parmesan cheése.

-~Served with sesame oil dressing r

MIX SALAD / CANATNIAKG - - 190g - -390@

~ _Tomatoes, cucumbers, belFpey ppers celery, leek, mixed greens olrve oil.

SEAFOOD / U3 Pbibbl Y MOPEI'IPOD,YKTOB
ENSALADA DE CAMARONES / aHcAAGA ﬂE kamaPoHEC 250 g 7709

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

SEAFOOD SALAD / CANAT G MOPENPOIYKTAMIA -~/ 390 g - 1100p

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

ARUGULA WITH SHRIMPS AND AVOCADO /

CAINAT PYKKOJTA C TUrPOBBIMIU KPEBETKAMY 1 ABOKALIO 250 ¢g 830p

Roasted shrimps, avocado, cherry tomatoes, arugula, cedar nuts, balsamic cream and olive oil dressing. J oy
CAESAR WITH FISH / CAnAT LE3APb C PblBOV 3109 -690P

Slightly salted s'armon, smoked halibut, smoked dorado, fresh vegetables, ; " /

mixed greens, parmesan-style chéese, Caesardressing.- {

/

MEAT AND POULTRY /U3 MACA U MTULIbI |

EL FUEGO / CANAT EL FUEGO it o230 g 550 P
Tender roasteu veal liver, grap_ejruit, mixed greens, sesame, sesame:and clive oil dressing. ' ,
PATO ANEJO / CATAT MATO AHBEXO %5 19049 6508

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

ENSALADA DE COPPA / canaT aHCAnAZA EKONMA -~ 230 g -~ 590 P

Dry-cured pork neck (coppa) with sauce of chili pepper, sesame oil, citrus and soy sauce.
Served with mix of avocado, lettuce, dried tomatoes, roasted green beans and
honey-lemon-olive, oil dressing.

SALAD WITH ROASTBEEF / CANAT G POCTBU®GOM 250¢g : 590 P

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

CAESAR WITH CHICKEN [ ({E3APS C LibinnEHKOM rPins 260 g 540 p
Grllled chicken, bacon, leek, tomatoewrxed greens croutons parmesan -style cheese caesar dressing.
RUSSIAN SALAD / PyCCKAZ CARAT - - - 2710g - 350 P
Grilled chrcken fresh vegetables, mayonnaise-based dressing. ~ * = . ; »
T : ; -
- ‘;,,Ar"
s et
2 \
¥ 3
.'. ; .‘;:
v =



SOUPSICYHbI

"~ MEAT/MSCHbIE
ey COCIDO / cyn kocuao ' 630g 650 &5 e

ot Cocido - traditional spanish thick soup. There is a lot of recipes of COCIdIO but the cooking

method is the same - slow cooking. Our soup consists of slow-cooked lamb, rich stock,
* . .= chickpeas, potatoes, tomatoes, onions and sumac splce

. on ;‘ 'MEAT SOUP “SOLYANKA” | MACHARA CONAHKA ' 5569 - 520p
T 3G Traditional Russian meat soup of 5 kinds of meat. r"“‘ : %
A et N CHICKEN STOCK |/ ByﬂbOH KYPUHBI . 3710g ... .320p

s ey Served W|th egg and empanadas (pie with meat).

FISH/PbIBHbIE D TR
“UKHA” OF SALMON / yxavscemrvi | 450 g 7809

§+1 ) 1 i Rt 'Russw\n North fish soup. Salmon fillet, rich salmonstock, toma‘oes onion. | ..
: L oy " “Served on Your decision: with or without natural cream. '. 7 "

VEGETABLES / OBOLI.I,HbIE

PUMPKIN CREAM SOUP WITH SHRIMPS l - 380 g 4409
ThIKBEHHBIV KPEM-CYT C KPEBETKAMY i e

POMORAN (LOCAL) / IOMOPCKVE SIew

POMORAN'SOUPOFCOD /. 600 g 630/ Ty
MOMOPCKAA NMOXNEBKA 13 TPECKM : / g %

| (=

The:soup is traditionally cooked by pomoran recipe — with m|Ik onions," ) i
potatoés and carrot butter. Served with “kalitka? (pie)-with-potatoes.

SOUP OF PORCINI/ cynus BEMbIXTPUBOB .+~ - . - 550 g 4949

Pomoran villagers’ recipe. Rich'soup of porcini mushrooms from northern?

forests with potatoes, onions and sour cream. Served with “kalitka” (pie) with potatoes. i
| : : :

o

3 ) o i
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‘EL ‘CAMARON / BYPTEP 5flb KAMAPOH

BURGERS I

BYPT'EP MEH[O-,,

EL PEPINO / syPrep anb NEAUHO i

Marble beef, cucumber relish, tomatoes, roasted bacon,

pickled onions, el pepino sauce, lettuce, cheddar and gouda cheéses. :

Served with French fries and garlic sauce.

‘BARBECUE PIMIENTO / 5YPFEP BAPBEKIO nMMMEHT¢

-<.Marble beef, grilled bell pepper, tomatoes, caramelized onions; -
barbecue sauce, lettuce, cheddar.and gouda cheeses.

Served with French fries and garlic sauce.-

== REDHOT CHILLI / BYPIEP PEQ XOT qvmm

Marble beef, pickled onions and cucumbers,. roasted bacon,

pickled jalapeno, chili sauce, lettuce, cheddar and gouda cheeses.
Served with French fries and garlic sauce. i
i

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

BLUE CHEESE / 5YPreP C ronysbiM CbIPOM

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

‘ >

870 £

870 P

J

ADD TO YOUR BURGER l D,OBABVITb B BYPFEP

MARBLE BEEF BURGERI s
BIOLITEKC 113 MPAMOPHOV FOBSIIMHbI
CHEDDAR | CbIPYEADAP

ROASTED BACON 7 OBAPEHHbIi BEKOH,
DRIED TOMATO SALSA | CATIbCA 113 BSITEHbIX TOMATOB
PICKLED'JALAPENO / repeyy XAAMEHBO

GARLIC SAUCE / yecHO4HbIN COYC

EL PEPINO SAUCE / coyc anb nEMvHO

1109

40 g
209
309
29

309

304

370,

15dp
708 -
100 P
40 p
60 P
60P-

o "t A WA




~ 3= : :'.
F LS Ve (&
%,@_f .
b S
R
4
s
7
P ]
- i
¢ i
V'
3=
.‘..
¢

W T S 4. ¢ g TN

E/ FZ( g@

TRYINA PACTOPIHOR

MUPATOPT

BLAGK ANGUS

WET AGED MARBLE BEEF STEAKSI

MPAMOPHAA FTOBALMHA BITAXXHOIQ BbISPEBAHWUA
Served on weight, the prices for 100 g

2"~ RIBEYE PRIME / CTE/iK PYEAV! PRIVE 1009 | 1150 P
‘Served on weight starting from 300 g ", iy A ¥ '7 :
“NEW YORK PRIME / cTevik Hbto Pk PRIME * - = 100 g 7708
Served on weight starting from 300 g . \ e

~ "MACHETE PRIME 7 CTE/K ‘MAYETE" PRIME | 1009 710 P

Served on'weight starting from 250 g

DRY AGED MARBLE BEEF STEAKS

MPAMOPHA#A rOBAONHA CVXOFO BbI3PEBAHI/IF|

> -SHORTLOIN PRIME 60 DAYS / wopTnonH PRIME 4009 12108

Appx:.weight 450-500 g % / o Mt 3 5
T-BONE PRIME 60 DAYS / 1/1-50H PRIME : E. 100g - 1330°P
Appx weight 450-550 g ‘ - -
PORTERHOUSE PRIME 60 DAYS | NOPTEPXAYC PRIME 100 g 1390 P
Appx weight 500-600 g

Please ask Your waiter to clanfy ava:lab:llty of steaks because of long terms of agemg

--STEAKS / CTEI/IKM ' i

TIRA DE ASADO (VEAL RACK) / appx welght 4006509 100 g 5902
TUPA IE ACALIO 2
VEAL TENDERLOIN STEAK / on weight startlng from 200 g 100 g s 77q p
CTEMK 13 TEJ'IFI‘-II:EI/I BbIPE3KW ?
LAMB TENDERLO|N | on weight starting from 130 9 ' 100 g 660 P °
BbIPE3KA ﬂFHEHKA ; Sl
LAMBTONGUE [ on weight startlng from 150 g 100 g : 690‘9
A3bIYKN ATHEHKA * \
STEAK OF LAMB / on weight starting from 200 g 100 g 610¥P
CTEWMK 13 ArHEHKA : .
PORK NECK STEAK /appx welght 200-280 g 100 g - 290 P
CTEVK U3 CBUHHB
DUCK BREAST FILLET./ on welght starting from 270 g 100 g 320 P
CTEMK 13 FPWJ,KI/I YTKA -
CH|CKEN BREAST FlLLETJ on welght startlng from 200 g 100g 280 P
CTEWK 13 IWPI/IHOVI rPyOKM 2
PORK TENDERLO|N / on weight starting from 200 g g 100 g . 220p
CBVHAS BIFIPESKA PN " ; :
PORK RIBS./ on weight starting from 200 g - -100¢ : 220 2.5
CBUHBIE PE,EPbILLIKVI CPUNb . 5

‘J,/ {
.

\ - Note: Prices of the dlshes are listed on the products in raw form. -
¥
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MEAT / MSICO e

S CHOPPED BEEFSTEAK / 1250/210 g 850 P
<. BVOLWTEKC
7 B Chopped marble beefsteak 100% Black Angus. Served with grllled potatoes qnd BBQ sauce.”
M Y LAMB LULA KEBAB / : ;1 1300 g 9d0p
T+ = "KEBAB V3 BAPAHVHbI 5 & s \
P oyis 7 Grilled minced lamb skewer! Served with tomato sauce, pickled onions, fresh greens and Asado garnish
i (grilled vegetables). w1 .
-' "PORK LULA KEBAB / ! . 410 g < --..690 P
'. { KEBAB /3 CBUHWHbI \ TR
" e ! Grilled minced pork mini skewers. Served W|th grilled potato and BBQ sauce.
R T :BROCHETA OF CHICKEN BREAST FILLETI 350 g 590 P
2o i \ . *BPOYETA C KYPVMHOW IPYKOW 1 TOMATAMI
+ =) Brocheta - is a Spanish variant of shashlik (skewer) cooked with vegetables Tender chicken breast flllet
4 pieces, grilled on a skewer with tomatoes and mushrooms. Served with ali-oli sauce: '
BROCHETA OF VEAL TENDERLOIN - '| 300g .. T90P

BPOYETA C TENSAYLEV BbIPE3KOM :
Veal tenderloin pieces grilled on a skewer with tomatoes, zucchini and tomatoes. Served with tomato

sauce.

DISH FOR'A PARTY /| AN BOJ'IbLLIOI'O CTOHA

BIG GRILL OF MEAT / 50n6lU0M MSICHOM FPUT 3000 g 6500 b

Fora 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. o
MEAT PARILLADAI MSCHAS MAPWMbSA .~ - i 1600 r - 3700.?

For a compahy of 4-5 guests-

Grilled marble beef meatballs, pork lula kebab, duck breast fillet, chicken breast fillet, tomatoes'
mushrooms, potatoes pepper sauce, spanish sauce, ali-oli sauce.

SEAFOOD PARILLADA / MOPCKAS nAPWNbSA rev 1600 g : 4600 _P

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

™

R L4

M ’ A e
' )
i _ ‘. 4

‘Note! Prices of the d[_shes are‘listed on the‘products in raw form.

!
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_FISH & SEAFOOD MENUt

On Your choice seafood or fish could be cooked several ways:
~ LABRASA (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 cookmg method. Syl
FISH / PbIBA
— SEABASS / cusac , 3 100 9 420 ¢
/Appx weight 300 - 500 g v o 5 2R,
DORADO / foPAzO | P 100° g - 3008
Appx weight 300-450g | ; \ .
. TROUT [ wopens .1 b TR 100g ~ 320¢
- Appx weight 250 - 500'g ' i s
SALMON STEAK / CTEVK 113 CEMI ; 100 g e10P
Appx weight 200 - 400 g Z P
:BROCHETA OF SALMON / 5POYETA C J'IOCOQEM 320 g 80P
*. ' Tender salmon pieces grilled on a skewer with tomatoes |yt
Served with ali-oli sauce. .
HALIBUT (TURBO) STEAK / cTeik 113 mAﬂTyCA 100g =~ 420°p
Appx weight 200 - 400 g , ‘ 5 ‘ Ko : '
FRIED SMELT / KOPIOLIKA XAPEHASA "290g 850 P
SEAFOOD / MOPEMNPOLYKTbI g ol
VANNAMEI SHRIMPS-SKEWER /- - 100 g FaBRpLL -
KPEBETKM - TPIITB HA LLIMAXKE : S : ' / T
ARGENTINA SHRIMP / -~ ~ ">+ . - 1009 490}?
KPEBETKW KPACHBIE APTEHTUHCKME R R ; |
PACIFIC OCEAN SQUID / kansmAPb| rPUNG +-100¢g 340
SPANISH MUSSELS | vcmAHekve Mg~~~ 100 g 310 P
SPANISH MUSSELS IN WHITEWINE / 420 g 870 P

VCTAHKCKWE MWV B BENOM BMHE

J %
? %
{ 4
' f B 3
/ =
? ‘Note! Prices of the dishes are listed on the products in raw form. - -
i’ / ¥ ;
27 s
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HOT DISHES /
FOPSIYME smduA

PUCHERO ARGENTINO / ny4yepPo APrEHTVHO - 3709 1100 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_‘ : 1200’ P

- MA3NbA BAIEHCUAHA MUAKCTA A

" "Classic Valencian paella of chlcken 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).

e .'F0£a party we can cogk aﬂdserve double or triple paella on a large paellera. °

MEAT PAELLA / vsicHAsi AGIbE ' | 7409 " - 9808

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 tnple paella on a large paellera. s 1

FAJITAS / oAXiTAC ' . -/gs0g . 980p

Pork tenderloin, chicken breast fillet, eggplants, zugchini, beII peppers tomatoes. Served flambé with
tequila. Tortillas, greens, salsa and sour cream asa side’ dlsh On taste one can roll up fajltas in tortilla
and add some sauces and greens.

VEAL IN MUSHROOM SAUCE / 310 g 840 p

TENATUHA B TPMBHOM COYCE
Veal tenderloin pieces cooked with mushrooms in natural cream. Served with fried potato medalllons

with dill. 4 ] e

SLOW-COOKED BEEF CHEEKS - 430 g : 950? /

LLEYKI TOBAXbU TOMJIEHBIE TS : ' /
Beef cheeks sous-vide. Served with mashed potatoes with prunes sauce. |

PORK SHANK / pyiska cauhiag - 95013009  1300P
Tender slow-cooked pork shank. Served with baked potatoes horséradish sauce and mustard. |
ESCABECHE OF EGGPLANTS / : - 360g 650 °
OCKABEYE 113 BAKITAXXAHOB : S 4

\

Eggplants baked with tomatoes, onions, bell peppers, ch|II| pepper, coriander,
garlic and parmesan style cheese. Served with drled tomatoes salsa.

POMORAN DISHES / EJ'IIOHA I'IOMOPCKOI/I KYXHU

POMORS FAVOURITE MEAL / nomopckas TranEss 450 g 960 £
Northern haliblit baked W|th potatoes and cheese in milk sauce. Served on a hot pan.
PORCINI IN CREAM-SAUCET 350 g 760 P

BEMbIE FPVBLI B CﬂI/IBOLIHOMI.@LCE
Northern fog‘est porcini sautéed with onions in Natural cream. Served with frled potatoes on a hot pan.

o MR
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GRILLED VEGETABLES MIXI 2209 - 350
OBOLLV FPUMb B MACTIE C TPABAMM -
B Zuchini, tomatoes, bell peppers, potatoes with herbs and olive oil.
w “VERDURAS” RICE / pviC «BEPOYPEC» 240 g 320 P
=~ " -=-— Rice roasted with tomatoes, bell peppers, corn, green beans andionions. 5 .
. { : Lis y
v “MASHED POTATOES / KAPTO®ENLHOE MOPE . ; -200'g 190 P
~FRENCH FRIES / kARTO®ENb oPY 1209 220p
pe s ' _1 RICE /PVIC : ‘1. : 190 g - 430 P
= VEGETABLES | OBOI.I.I,VI R
w5 : } We kmdly offer You combine Your own mix of vegetables cooked on Your choice: grllled steamed or
, _‘,@"f’ Served on weight. Prices are .Ilsted on the preducts in raw form. -
= EGGPLANT /sumia i T0g. 130
ZUCHINI / LyKivHM s 100.g - 120 P
CORN / kvkypyaa .100.g 160 P
MUSHROOMS / wAmANHEOHbI 100 g 190 £
BELL PEPPERS/ s0onrAPCKVE EPLUI 100 g 190 2
TOMATOES / nomagopsl .~ 100 g 1130 P /
CUCUMBERS | CBEXVE OI'YPleI 100 ¢ 110’,P .
ONIONS / EUEHSIA vk T e - 100 g 60 P
POTATOES / NEYEHI/ KAPTOGETb .- 100g 90 P

|y
L

i
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SAUCES / COYCbJ

2409 o

TOMATO [ ICMAHCKMA TOMATHBI 40 g
ALI-OLI / Anv-om 40 g
CHIMMICHURRI / wmndyppy 409
_ DRIED TOMATOES SALSA/ 30 g
- CATIbCA 13 BANEHbIX TOMATOB :
__PEPPERI MEPEYHBIA 40 g
- BBQ/coyceaa T _ 409
- JACK DANIEL’S | aﬂéék NEHVENC 409
CRANBERRY | U3 CBEXEN KMIOKBb 409 ~
“POMOR RYBNICK” (FISH PIE)
FIOMOPCKWA PbIBHVIK _
“KALITKA” PIE WITH PORCINI 150 ¢
KAMIUTKA C BEMbIMM FPUBAMY
“KALITKA” PIE WITH POTATOES 90g
KATUTKA C KAPTO®ENEM _ :
“KALITKA” PIE WITH COWBERRY 9g
KATATKA C BPYCHIKOI T E ‘
EMPANADAS / SMTAHATAC 100 g
Argentina pig with filling offr‘\eat, onion and herbs. §ot
ARGENTINA BUN / 709
APTEHTVHCKAS NIETELLIKA ;
WHOLE MULTIGRAIN BUN / 30g
BYNIOUKA MYTIbTU3NAKOBAS :
TORTILLA / TopTunbA - 409
 GREEN BUTTER / 3EfIEHOE MACTO™ 309

4

—

120p
1008
1008
= fo0e

390 ¢

280 P
1809

180
|

180;9

50p
50

S0P

130 P

o "1 S AR
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“ESPHERA” / [ECEPT «3COEPAY

Chocolate sphere with ice-cream, fresh berries and nuts. Served v,hth hot caramel sauce and Balleys

melting the sphere.

DESSERT "SENORA DE FERNANDEZ" /
[IECEPT «CEH5OPA ®EPHAHECH

__~*=~ Season berries served with ice-cream and in a crispy waffle basket
l i

~CHEESE-CAKE “NEW YORK” / LMSKEVIK HbIO- I/IOPlC :

TIRAMISU / TvipAmmcy

Served with raspberry coulls
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KYNM U3 CBEXXEN MATNHbI

CHOCOLATE SAUCE / WwoKonATHbift COYC
CEDAR NUTS / KEnPOBbIE OPELLKiA
WALNUTS / rPELIKVE OPELIKN -

ALMONDS / MvHaAns

BAYLEYS / nukep senuc
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DESSERTS / ﬂECEPTbI

‘ICE CREAM / MOPO)KEHOE

JICE CREAM
ADD TOPPINGS / LOBABUTD:

CHOCOLATE / wokonan
RASPBERRY COULIS
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’ “EL FUEGO” BAR & GRILL -
s o |NDIVIDUAL ENTREPRENEUR PYSHKINA GALlN’ﬁ DMITRYEVNA

INDIVIDUAL NUMBER OF TAXPAYER (LN N ): 290200912381 o st : : ~
STATE REGISTRATION PRINCIPAL NUMBER (0 G R N ): 304290233600016 g ,‘ Sy s:
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ATTENTlON DATA MENTIONED IN THIS BROCHURE IS-CNLY INFORMATIVE AND SHOULD .
o NOT BE CONSIDERED AS-PUBLIC OFFER. WE KINDLY OFFER YOU IF NECESSARY EXAMINE :
25 MENU, AND ALSO FISCAL MENU (PRICE-LIST) ON INFORMATION DESK 0F OUR < e d
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